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INTRODUCTION
Brief Chronology/Timeline of the Early History of
Soybeans and Soyfoods Worldwide (1024 BCE to 1899).
China is the home of the soybean. It was domesticated in
the eastern half of north China around the 11th century BCE
(Hymowitz 1970, p. 417).
The first 109 documents in this book come from China and
are written in Chinese. The first 291 documents come from
China or Japan – mostly from China.
1024 BCE – The ancient character for soybean (shu) appears
on four early Zhou dynasty bronze vessels, indicating that
the soybean plant was already of some importance by this
time (Hu Daojing 1963).
1000 BCE – The soybean is mentioned in four different
odes in The Book of Odes / Songs (Shijing). The earliest
mention is thought to date from about 1000 BCE. The
earliest ode / poem (Mao Heng 300, 11th to 10th century
BCE) states: Prince Millet (Hou Ji) sent down to the people
a hundred blessings, the glutinous millet and the panicled
millet, the grain that ripened quickly and that which ripened
slowly, the grain that was planted early and that which was
sown late, the soybean (shu), and the wheat (C.N. Li 1958,
p. 13-18; Hymowitz 1970, p. 415).
300 BCE – Koji (qu, pronounced “chew”) is first mentioned
in the Zhouli [Rites of the Zhou dynasty] in China. The
invention of koji is a milestone in Chinese food technology,
for it provides the conceptual framework for three major
fermented soyfoods: soy sauce, jiang/miso, and fermented
black soybeans, not to mention grain based wines (incl.
Japanese sake) and li (the Chinese forerunner of Japanese
amazake).
200 BCE – Prescriptions for Fifty-Two Ailments (Wushi’er
Bing Fang) is the earliest document seen that mentions jiang
(Chinese fermented soybean paste) made from soybeans. It
states that jiang is one of the foods found in pottery jars and
listed on bamboo strips discovered in 1972 in Han Tomb No.
1 at Mawangdui (Wade-Giles: Ma-huang-tui) near today’s
Changsha, Hunan province. Previously in China, jiang had
been made out of meat and shellfish. These Han tombs were
sealed in about 165 BCE. Also found in this tomb were
fermented black soybeans (shi) and koji (qu).
90 BCE – Records of the Historian (Shiji) by Sima
Qian mentions that soybeans (shu) were transported [as
a commodity] and that soup was made from soybean
leaves (huo). Chapter 69, titled “Economic affairs”

(Huozhi liezhuan, a famous chapter) refers to one thousand
earthenware vessels of mold-fermented cereal grains and
salty fermented soybeans (fermented black soybeans) (niequ
yanshi qianhe) as articles of commerce. Soybeans and
fermented black soybeans have now clearly become major
commodities in the Chinese economy.
544 CE – Important Arts for the People’s Welfare (Qimin
Yaoshu), by Jia Sixie, is the world’s earliest encyclopedia
of agriculture. H.T. Huang (2002) adds: “This is the most
important book on agriculture or food technology ever
published in China. At a remarkably early date it gives both
general information and great detail about agriculture and
food processing.” The work is divided into 10 books/fascicles
(juan), and subdivided into more than 91 consecutive parts.
A partial English-language translation of the “original
material” and commentary by Shih Shêng-han was published
in 1958 (2nd ed. 1962). Chapter 6 is soybeans – review of
earlier literature (including many books that have now been
lost), cultivation, and processing.
The Qimin Yaoshu is the first to describe how qu (koji) is
made. It gives details on making jiang (Chapter 70), unsalted
and salted fermented black soybeans (shi) (Chapter 72), and
various types of soy sauce (Chapters 70, 76, 77, 80, 82, 87
and 88).
659 CE – Newly Improved Pharmacopoeia (Xinxiu Bencao),
compiled by Su Jing et al. contains the world’s earliest known
illustration of a soybean plant.
675 CE – In Japan, the first prohibition of meat eating was
promulgated by Emperor Tenmu. Similar decrees, based on
the Buddhist prohibition of killing, were issued repeatedly
by emperors during the eighth and ninth centuries. Soyfoods
gradually began to supply the savory flavor and protein that
formerly had come from meat. Not until the 1860s did meateating resume in Japan, and not until after World War II did
it become part of Japanese culture (Ishige 2001, p. 52-55,
146-153).
701 CE – In Japan, The Taiho Law Codes (Taiho Ritsuryo),
by Emperor Monmu, which some regard as Japan’s first
constitution, is the earliest document seen that mentions
soyfoods (and by implication soybeans) in Japan. It is
also the earliest document outside of China to mention
fermented black soybeans, which it calls kuki or shi. These
law codes established the Hishio Tsukasa, or Bureau for
the Regulation of Hishio Production, Trade and Taxation.
The Hishio Tsukasa, located in the Imperial Palace, was an
annex of the emperor’s kitchen, where hishio was made.
Using methods very similar to those developed in China, it
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transformed soybeans into hishio (which resembled Chinese
jiang), fermented black soybeans (kuki or shi), and misho (an
ancestor of miso; the term “miso” had not yet been coined).
These foods and seasonings were consumed at the Imperial
Household.
712 CE – The Kojiki, or Record of Ancient Matters, Japan’s
oldest chronicle, contains the mythical story of the origin of
the soybean in Japan.
725 CE – The Harima no Kuni Fudoki [Geography and
Culture of Harima province], from Japan, is the earliest
known document that mentions koji outside of China. It
states that by the early 8th century in Japan, koji was being
made using airborne koji molds.
965 CE – Tofu is first mentioned in China in a document, the
Qing Yilu (Wade-Giles: Ch’ing I Lu) [Anecdotes, Simple and
Exotic], by Tao Ku. It is called doufu. This is also the earliest
document seen that advocates both vegetarianism and
soyfoods, and that recommends the use of soyfoods (tofu) as
a replacement for meat.
1183 – Tofu is first mentioned in Japan in the diary of
Hiroshige Nakaomi, a Shinto priest of the Kasuga shrine at
Nara; the tofu was used as an offering at the shrine’s altar.
1275 July 16 – Edamamé (green vegetable soybeans in the
pods) are first mentioned in Japan (or worldwide) in a letter
from Nichiren, the Japanese Buddhist saint. In a letter to
Mr. Takahashi, one of the parishioners at his temple, he says
“Thank you for the edamamé.”
1288-1292 – In Japan, Tamari-style shoyu is first sold from
Yuasa in the Kishu area (in today’s Wakayama prefecture).
1405 Dec. 19 – Natto (itohiki natto) is first mentioned in the
diary of Noritoki Fujiwara; it is called itohiki daizu (“stringy
soybeans”).
1457 – The word “tofu” is first written in Japan with the
characters used today.
1587 Jan. 24 – The earliest known reference to yuba,
worldwide, appears in Japan in the Matsuya Hisamatsu
chakai-ki [Three-generation diary of the Matsuya family’s
tea ceremonies]. The writer at this time, Matsuya Hisamasa,
states simply that yuba is the film that forms atop soymilk
when it is heated.
1596 – The Great Pharmacopoeia (Bencao Gangmu) is
published in China.
1597 – Francesco Carletti of Florence visits Nagasaki, Japan

where he sees miso (he calls it misol). An account of his
experiences is not written until 1606.
1603 – In Japan, Vocabulary of the Language of Japan…
(Vocabulario da Lingoa de Iapam…), a Japanese-Portuguese
dictionary, is compiled and published by Jesuit missionaries
in Nagasaki. There are entries for:
Abura ague [Abura-agé, deep-fried tofu pouches].
Amazaqe [Amazake], a still-bubbling fermented liquid
that has not yet completely become sake;or sweet sake.
Azzuqi or azzuqui [azuki beans].
Cabe [Kabe]. Same as tofu.
Côji [Koji], a yeast [sic] used in Japan to make sake, or
mixed with other things.
Daizzu [Daizu, whole dry soybeans].
Dengacu [Dengaku]. Dancing monks or skewered tofu
spread with miso and broiled.
Fanben [Hanben]. A type of food which is made by
broiling tofu and simmering it with miso.
Icchô. A way of counting some types of food, such as
tofu.
Miso. A kind of mixture which is made with graos
[grains, seeds, kernels], rice, and salt to season Japanese
soups.
Miso coxi [Misokoshi], a bamboo strainer used for
straining miso. Miso ya, a shop that sells miso. Miso yaqi jiru
[Miso-yaki-jiru], a type of soup (Xiru) made with tofu and
finely sliced daikon radish.
Misôzzu, which should properly be called Zosui, is a
healing food made from vegetables, rice, miso, etc.
Nattô, a type of food made by a brief boiling of grains/
seeds [graos], which are then put into an incubation chamber
(muro).
Nattôjiru, a soup (Xiru) made from natto.
Tamari, a very savory liquid taken from miso which can
be used for seasoning foods [when cooking] or at table.
Tôfu* – Taufu. A type of food. It is made into the shape
of a cheese by crushing soybeans.
Tôfuya – Taufuya, a shop which makes and sells that
cheese-like thing (tofu), which is made by grinding soybeans
that have been soaked in water until they are soft.
Vdondôfu [Udon-dôfu]. Tofu which is made like udon
(Japanese-style wheat noodles) and cooked.
Xôyu [Shoyu, or soy sauce], a liquid which corresponds
to vinegar except that it is salty. It is used for seasoning
foods. It is also called sutate.
Yudôfu – Yudaufu: A food made from thinly sliced tofu,
served next to a kakejiru-type sauce [which is then poured
over the top].
1610 – Earliest known reference to fermented tofu in China
appears in Penglong Yehua [Peng Long Ye Hua; Night
Discourses by the Penglong Mountain], by Li Rihua. The
fermented tofu is named hai fu [hai tofu fu] (Huang 2000,

Copyright © 2021 by Soyinfo Center

EARLY HISTORY OF SOY WORLDWIDE TO 1899 7

p. 325-26). The next few earliest Chinese documents that
mention fermented tofu are from 1680, about 1750, and
1790.
1613 – The word tofu is first referred to (though indirectly)
for the second time by a Westerner, Captain John Saris, in the
log of his trip to Japan. He wrote “Of Cheese [probably tofu]
they haue plentie. Butter they make none, neither will they
eate any Milke, because they hold it to bee as bloud [blood],
nor tame beasts.” This is the earliest English-language
document that mentions tofu in connection with Japan
(Hymowitz & Newell 1981, p. 280).
1647 – Japanese soy sauce is now being exported from
Nagasaki, Japan, by merchants of the Dutch East India
Company (Vereenigde Ost-Indische Compagnie; VOC). In
the earliest known handwritten letter it is called Soije, based
on the Japanese word shoyu, meaning soy sauce. The words
“soy,” “soya” and “soja,” and the term “soy sauce” came into
English from the Japanese word shoyu via the Dutch. Thus,
the name of the soybean was derived from the name of the
sauce made from it.
1661 – In Japan, Kikkoman traces its origins to this date
when the Takanashi and Mogi families constructed breweries
and started brewing soy sauce (Fruin 1983).
1665 – Domingo Fernandez Navarrete (lived 1698-1768), a
Dominican missionary in China, writes a long description of
tofu (teu-fu) in his journal. In 1676 this was first published
in Spanish, then in 1704 it was published in English by
Churchill and Churchill (Cummins 1962, p. xi; Hymowitz &
Newell 1981, p. 278).
1679 – John Locke, the famous philosopher, first mentions
soy sauce in English in his journal (not published until 1829).
While in England he wrote, for a traveler, a description of
foods and condiments which ought to be enjoyed in London:
“Mango and saio [shoyu] are two sorts of sauces brought
from the East Indies.” (Lord King, ed. 1829. The Life of John
Locke, p. 133-34; Yule & Burnell 1886, 1903). This shoyu
(the Japanese word for soy sauce) was probably exported
from Deshima, in Nagasaki harbor, by Dutch merchants. The
context suggests that shoyu was widely available in London
in 1679.
1688 – The word “Soy” is first used in English to refer to
soy sauce by William Dampier in his journal, which was
published in 1705 as Voyage Round the World… (Vol. II, Part
I, p. 26-28).
1712 – Englebert Kaempfer, a German who lived in Japan
during 1691 and 1692 as a physician for the Dutch East India
Company at Deshima (an island in Nagasaki harbor), is the

first European to give detailed descriptions of how miso and
shoyu are made from soybeans in Japan – in his landmark
Latin-language book Amoenitatum Exoticarum PoliticoPhysico-Medicarum [Exotic Novelties, Political, Physical,
Medical, Vol. 5, p. 834-35]. He is also the first Westerner
who mentions koji (which he calls koos), but he does not
understand what it is, how it functions, or how it is made.
1727 – Miso is first mentioned in an English-language
publication, The History of Japan, by Englebert Kaempfer.
He spells it “Midsu, a mealy Pap, which they dress their
Victuals withal, as we do butter.”
1737 – In Europe, soybeans are first cultivated at Clifford’s
Garden (Hortus Cliffortianus) in Hartecamp, The
Netherlands, as described that year by Carolus Linnaeus in
Latin.
1750 Dec. – Soy first arrives in North America (in what will
soon become the United States) in the form of soy sauce,
bearing the name “India Soy,” imported into the port of
New York from London by Rochell & Sharp, shopkeepers
on Wall Street (New York Gazette Revived... 1750 Dec. 17,
p. 3). This soy sauce was probably Japanese shoyu, sold to
Dutch merchants at Deshima. The Dutch then shipped it to
Amsterdam, where it was sold to other merchants who took
it to wherever they traded.
1753 – Carolus Linnaeus gives the soybean its first scientific
name – Dolichos soja – according to his new binomial
system (Species plantarum, p. 725).
1760 – In Italy, Allioni (1760) mentions cultivation of
soybeans in the Botanical Gardens of Turin. There is
evidence of essays on the soybean in the Herbarium of
Bartolomeo Martini of Verona, an herbarium written in
1701. Other early references to the soybean in Italy include
1780 (Farsetti). 1793 (Zuccagni). 1801 (Bonnato). 1807
(L. Arduino). 1880 (Saccardo) (P.A. Saccardo 1909; Mattei
1919). More research is needed on this 1701 document and
date.
1765 March – Samuel Bowen introduces the soybean to
North America. He must have had soybeans with him when
he arrived in Savannah, Georgia, and on March 30, 1765
married Miss Jeanie [Jane] Spencer, the daughter of the
Collector of the Customs in Savannah (Georgia Gazette.
1765. April 4, p. 3). Since he did not yet own land, he
gave these soybeans (which he initially called “Luk Taw
or Chinese vetches”) to Henry Yonge, Surveyor-General
of Georgia, in Savannah, who (at Mr. Bowen’s request)
planted the soybeans on his own land located at Thunderbolt,
a few miles east of Savannah, in the spring of 1765. They
yielded “three crops, and had the frost kept off one week
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longer. I should have had a fourth” (Gentleman’s Magazine
{London}. 1767. May, p. 253; Hymowitz and Harlan 1983,
p. 371-79).
1766 May 28 – Samuel Bowen starts to export Bowen’s
Patent Soy [sauce] to England. He learned how to make
soy sauce while in China, and he made this soy sauce on
his plantation near Savannah, Georgia. This is the earliest
known soy product made in North America (Georgia
Gazette. 1766. May 28, p. 1). In June 1766 the Society of
Arts, Manufactures and Commerce (London) presented
Samuel Bowen with a gold medal “for introducing several
Chinese manufactories [including soy sauce and soy sprouts,
an antiscorbutic] in his Majesty’s province of Georgia”
(General Evening Post {London}. 1766. June 5, p. 2). By
Nov. 1766 Samuel Bowen, in London, had been introduced
to King George III and received from him a present of 200
guineas (Georgia Gazette. 1766. Nov. 19, p. 3; Hymowitz &
Harlan 1983).
1767 May – Soybeans are given their first English-language
name by Samuel Bowen, who calls them “Luk Taw or
Chinese vetches” (Gentleman’s Magazine {London}. 1767.
May, p. 253; Hymowitz & Harlan 1983).
1770 Jan. 3 – James Flint, who had lived for many years in
China, writes a letter (from Capringe) to Benjamin Franklin
in London (in reply to an inquiry from Franklin) describing
how the “Chinese convert Callivances into Towfu” (soybeans
into tofu). This is the earliest known English-language
document concerning tofu. Franklin had first read about
tofu in the writings of Domingo Fernandez Navarrete – who
called it teu-fu.
1770 Jan. 13 – Franklin (in London), in a letter to his close
friend John Bartram in Philadelphia, passed on Flint’s
description but added a key point that Flint had omitted,
that runnet (rennet), a coagulant made from sea salt, was
necessary to turn the liquid into curds. Franklin thus
became the first American to mention tofu. At the same
time, Franklin sent soybean seeds to Bartram, who probably
planted them in his garden in Philadelphia; this was the
second introduction of the soybean to North America, five
years after Samuel Bowen’s in 1765 (Hymowitz & Harlan
1983).
Franklin’s letter to Bartram is the earliest Englishlanguage document seen that refers to soybeans as “Chinese
Garavances/Caravances.” The exact spelling is hard to
decipher in the faded ink of this old handwritten letter.
1779 – In France, soybeans start to be cultivated at the
Museum of Natural History. They may have been cultivated
as early as 1740 (Paillieux 1880, p. 561).

1790 – In England, according to William T. Aiton, writing
in A Catalog of the Royal Botanic Garden at Kew (1812),
soybeans were first cultivated in England in 1790, being
introduced by Walter Ewer, Esq.
1794 – In Germany, Konrad Mönch [Moench], a German
botanist from Marburg, reports (in Latin) that soybeans
are growing in the botanical garden at Marburg. This is the
earliest document seen concerning soybeans in Germany, or
the cultivation of soybeans in Germany. Mönch, who coined
the genus name Soia and the species name hispida, referred
to the soybean as Soia hispida. Previously it has been known
by the name Linnaeus coined, Dolichos soja.
1795 – Soybeans are first referred to in English as “Soy
Beans” by Charles Peter Thunberg, who had succeeded
Kaempfer as physician at Deshima in Japan. The term first
appears in the English translation of his book Travels in
Europe, Africa, and Asia… (Vol. 1, p. 121).
Thunberg also describes how “Soy-sauce” is made (but
he fails to mention koji) and he mentions that the soybean
“grows in great plenty wild” (p. 121).
1804 – Soybeans are first cultivated in today’s Eastern
Europe near Dubrovnik, in today’s Croatia on the Adriatic
Sea (Hymowitz 1988, p. 160).
1804 – James Mease, in an entry titled “Soy” in The
Domestic Encyclopedia (First American edition, vol. II,
p. 357) writes mostly about soy sauce, which (he says) is
imported from India and “prepared from the leguminous fruit
of the Soja (Dolichos soja, L.) a native of Japan.” He ends
by noting: “[The Soy-bean bears the climate of Pennsylvania
very well. The bean ought therefore to be cultivated.].”
Prior to 1983 this was widely considered to be the earliest
document stating that the soy-bean was in the United States
and had been cultivated there.
1815 – The earliest known written reference to tempeh
(spelled tempe in the old Javanese script) appears in the Serat
Centhini, a book from today’s Indonesia.
1818 – Basil Hall, an Englishman, describing a feast by the
king of Loochoo (in today’s Okinawa province) says: “There
was something like cheese given us after the cakes, but we
cannot form a probable conjecture of what it was made.” It
was probably tofuyo – Okinawan fermented tofu.
1819 Feb. – Yuba is first mentioned in an English-language
document – The Port Folio, a periodical published in
Philadelphia and London. It states: “The Chinese make great
use of beans, not only to feed their sheep and cattle, but also
as food for themselves, in what they call,… foo chack…”
[dried yuba sticks].
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society by Mr. de Montigny.
1829 – Prof. Thomas Nuttall in a letter to the editor of
the New England Farmer, states that he grew the soy
beans in the Botanic Garden, Cambridge, Massachusetts.
Unfortunately Nuttall did not indicate from where he
obtained his soybeans. In 1831 a person known only as “H.”
received a few soybeans from Nuttall and grew them in
Milton, Massachusetts.
1845 – Siebold and Zuccarini, in a German-language article
on the flora of Japan, give the soybean its present genus
name, Glycine, and the wild soybean its present full scientific
name, Glycine soja.
1851 – The soybean is introduced to Illinois by Benjamin
Franklin Edwards who obtained the seeds as a gift from
shipwrecked Japanese in San Francisco. Dr. Edwards first
gave these soybeans to horticulturist Mr. John H. Lea of
Alton, Illinois, who planted them in his garden in 1851. Lea
disseminated them to Mr. J.R. Jackson of Davenport, Iowa,
and Mr. A.H. Ernst of Cincinnati, Ohio (Hymowitz 1987, p.
28-32).
Many of these early growers tried eating the soybean by
boiling the dried beans. J.R. Jackson wrote: “I have tried
them for table use, but I cannot say that I consider that they
are a great acquisition there.”
1852 June 1 – The soybean is first referred to in English as
the “Japan Pea.” (Ohio Cultivator, p. 168). This name was
widely used in the USA for several decades.
1853 – A.H. Ernst of Cincinnati, Ohio, sends Japan
peas (soybeans) to the Commissioner of Patents, who
acknowledges this receipt in his Report of the Commissioner
of Patents, Agriculture, for the year 1852 (p. 448). During
the next decade, as part of his duty, the commissioner sends
soybeans to the many farmers who request them. Many of
these farmers send reports (often very favorable) of their
soybean trials back to the patent office (Ernst 1854, p. 22425; Graff 1949, p. 111).
1854 – When Commodore Matthew Perry’s expedition
to Japan “opened” the country to Western commerce, the
expedition’s agriculturist, Dr. James Morrow obtained
soybean seeds which he sent to the Commissioner of Patents,
Agriculture; these seeds were also sent to U.S. farmers
(Green 1856).
1855 Jan. – In France, Baron de Montgaudry (the French
Consul at Shanghai and Ning-po, China) publishes the first
article that mentions soybeans in the very important Bulletin
of the Society for Acclimatization (Bulletin de la Societe
d’Acclimatation). He reports that two varieties of soybeans
(Pois oléagineux, literally “oil peas”) have been sent to the

1855 Feb. – The scientific name Soja hispida is first used to
refer to the soybean (Browne, p. xv).
1855 April 12 – T.V.P. (T.V. Peticolas) of Mt. Carmel, Ohio,
in a letter to the Country Gentleman, writes “... on the subject
of the Japan Pea, or rather Bean. I have cultivated it for
the last three years, and have disseminated it from Canada
to Texas.” This could signal the arrival of the soybean in
Canada, and even (possibly) its cultivation there. But we
cannot be sure.
He also writes, expressing the experience of many in the
late 1800s: “With respect to its qualities for the table, there
is not much to say in its favor. When green, it is so difficult
to divest it of the hull that it will be unpopular with cooks.
When dry,… They require at least five hours boiling to make
them tender enough to eat,… It will be necessary to cook
some other Bean with them, as they are entirely destitute of
flavor.”
1856 – In the Netherlands, Siebold & Comp. in Leyden
publishes the first seed catalog in the Western world which
offers soybeans for sale (p. 18). The catalog is written
entirely in French. Philipp Franz von Siebold, a German
physician, botanist and traveler, lived in Japan from 1823 to
1829 – mainly at Deshima.
1862 May 16 – Abraham Lincoln signs into law an act
of Congress creating the U.S. Department of Agriculture.
Lincoln appointed as its first Commissioner Isaac Newton,
a farmer who had served as chief of the agricultural section
of the Patent Office since Aug. 1861. USDA played a very
important, ongoing role in the development of soybeans in
the United States.
1862 July 2 – The Morrill Land Grant College Act, donating
public land to the states for colleges of agriculture and the
mechanical arts, is signed into law by President Abraham
Lincoln. Every state accepted the terms of the act and
established one or more such institutions – often designated
with the word “State.” Thus, “Michigan State,” was the name
of the agricultural college in the state of Michigan. Likewise,
“Ohio State,” etc.
1867 – Koji is first mentioned in English in A Japanese and
English Dictionary, by James C. Hepburn. It states: “Koji:
Malt made by fermenting rice or barley, in the process of
making sake, and soy [sauce].” This is also the first time
that koji is incorrectly called “malt.” Also a first in English:
“Koji-buta: A shallow box for holding malt.”
This remarkable dictionary is also the earliest Englishlanguage document seen that: (1) Contains the words “natto,”
“nigari,” “tofu” or “yuba.” (2) Uses the word “shoyu”
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(spelled correctly like this) to refer to soy sauce. (3) Uses the
word “kinako” to refer to roasted whole soy flour. (4) Uses
the word Hiriodz [Hiriodzu] (the modern spelling is Hiryozu)
which refers to Kyoto-style deep-fried tofu treasure balls. (5)
Uses the word “sh’taji” or shitaji” to refer to soy sauce.
1870 – The word “Soybean,” written as one word, is first
used to refer to the soybean by John Yeats (p. 191).
1873 – In Austria, at the Vienna World Exposition of
1873, Prof. Friedrich Haberlandt, of the Royal College of
Agriculture in Vienna (Wiener Hochschule für Bodencultur),
gathered a number of soybean varieties from the Chinese,
Japanese, Mongolian, Transcaucasian and East Indian
expositions. He first grew the soybeans in Vienna, then in
early 1876 he sent samples of seeds to seven cooperators
in central Europe, who planted and tested the seeds in the
spring of 1876, with good or fairly good results in each
case. Each year, as results of trials were sent to him, he sent
soybeans to a growing number of cooperators in central and
eastern Europe. In this way the soybean was first cultivated
in many countries in that area.
1875 – The earliest known reference to tempe by a European
appears in the Javaansch-Nederduitsch Handwoordenboek,
by J.F.C. Gericke and T. Roorda.
1878 – In Austria, Prof. Haberlandt writes (in German)
the world’s first book about soybeans.Titled The
Soybean: Results of Studies and Trials on the Potential
for Growing This Newly Introduced Crop Plant (Die
Sojabohne: Ergebnisse der Studien und Versuche ueber
die Anbauwuerdigkeit dieser neu einzufuehrenden
Culturpflanze). It contains detailed results of all the soybean
trials that have been conducted under his auspices plus
the early history of the soybean starting with Kaempfer,
and much more. Unfortunately Prof. Haberlandt died
unexpectedly on 1 May 1878 at the young age of 52, shortly
after publication of his book; however his promising work
continued for decades to come as many seed dealers sell
soybeans and growers plant them - with good results if they
use early-maturing varieties.
1878 – Fermented tofu (doufu-ru) is first made in the
Western world in San Francisco by Wo Sing & Co., which
also makes regular tofu (Wells Fargo & Co.).
1879 – The soybean is first cultivated at a U.S. landgrant institution, the Rutgers Scientific School, in New
Jersey (Cook 1879). Such organizations are soon renamed
“agricultural experiment stations” and each state has one.
During the last two decades of the 1800s, researchers at
such stations quickly take the lead in conducting scientific
investigations on all aspects of soybean production and

utilization, and in introducing soybeans to farmers in their
respective states.
1880 Sept. – In France, Auguste Paillieux publishes the
first of a series of excellent articles about The Soybean, Its
Chemical Composition, Varieties, Culture, and Uses in the
Bulletin of the Society for Acclimatization. The first article
includes a good history of the soybean in France. In 1881
these articles are published in Paris as a very important 126page book with the same title: Le Soya, Sa Composition
Chimique, Ses Variétés, Sa Culture et Ses Usages.
1881 – The scientific name Glycine hispida is first used to
refer to the soybean (Phares, p. 19).
1881 – C.R. Gilbert & Co. of Atlanta, Georgia, is the
earliest known seed company in the United States that sells
soy beans in its seed catalog. The next earliest, in 1883, is
James M. Thorburn & Co. in New York City. By the last two
decades of the 19th century, most American and European
seed companies sell soybeans in their seed catalogs.
1882 Jan. – In Canada, W. Brown describes the earliest
known cultivation of the soybean in that country. Professor
of Agriculture and Farm Superintendent at the Ontario
Agricultural College, he writes: “2. The Soja beans obtained
from Mr. Bruce [of John A. Bruce & Co.], of Hamilton, have
done well, half crops producing fifteen bushels per acre.”
1882 Sept. 16 – In Brazil, Gustavo D’Utra describes the
earliest cultivation of the soybean (Soja) in Latin America
at the Bahia School of Agriculture. He notes that Soja and
Daidsu are Japanese names, that the Japanese use soybeans
to make a paste called miso, which can be used as a
substitute for butter, and a sauce called sooia or soja, which
can be used to season meat.
1883 April – E. Meissl and F. Böcker of Austria publish the
earliest known scientific study of the nutritional/chemical
composition of the soybean, and of its oil and protein. They
introduce (in German) the terms soy casein and soy albumin,
and are also the first to state that soybeans contain lecithin.
A footnote states that they conducted their experiments in
early 1880, but for various reasons presentation of the results
was delayed until April 1883.
1883 Oct. – In Oceania and New Zealand, in an article
about “A New Bean,” the Wanganui Chronicle describes
the earliest know cultivation of the soybean in this vast
region of the world. The article begins: “Mr. James Laird
has introduced into this district [Wanagui/Whanagui, on the
southwest coast of the North Island of New Zealand] a very
prolific and nutritious bean called the Soja.”
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1884 – The first person to examine the seeds of the soybean
under a microscope and to illustrate and give names to the
cellular layers and contents of one cell that he sees is Thomas
Frans Hanausek, who writes in German and lives in Krems
an der Donau in Lower Austria.
1886 Jan. – In France, Auguste Paillieux tells the members
at a meeting of the Society for Acclimatization that an
analysis of the soybean showed that it contains not even a
trace of starch and therefore would make an excellent food
for diabetics. He is the first to make a connection between
the soybean and diabetic diets. He even applied for a patent
on the subject.
Except for its use in soy sauce, the soybean first came to
be widely used the Western world in diabetic diets.
1887 March 2 – The Hatch Act is signed into law in the
USA by President Grover Cleveland. It gives federal funds,
initially of $15,000 each, to state land-grant colleges in
order to create a series of agricultural experiment stations,
which are usually connected with those colleges founded
under the Morrill Act of 1862. These experiment stations and
their agricultural research programs are instrumental in the
development of the soybean, a relatively new crop plant, in
the United States.
1888 – In France, the first soyfoods began to be made and
sold: (1) Soy & Gluten Bread, by Bourdin & Co. in Reims.
This bread was developed for diabetics; (2) Lecerf’s Soya
Bread, by Lecerf & Co.
1889 July– Kellner, Mori and Nagaoka write “Researches
on the manufacture, composition, and properties of ‘koji,’”
in the Bulletin of the College of Agriculture, Tokyo Imperial
University. It is the best article about koji seen to date in
English.
1889 Dec.– Kellner, Nagaoka, and Kurashima write
“Researches on the manufacture and composition of ‘miso,’”
in the Bulletin of the College of Agriculture, Tokyo Imperial
University. It is the best article about miso seen to date in
English. Many families in Japan’s countryside still (as of
1889) make their own miso at home. It is estimated that in
1889 Japanese prepare nearly 30 million kg of miso a year.
1890 – Greshoff, in the Netherlands, is the first to state that
nodules on the roots of soybeans create free nitrogen and
assimilate it. He does not, however, discuss nitrogen-fixing
bacteria, which are essential to this process.
1890 Dec. – The earliest known named soybean variety, Eda
Mame, is introduced to the United States by C.C. Georgeson
of Kansas from Japan, where he had previously lived and
taught. That same month, Georgeson, Cottrell and Shelton,

write a key article in the Kansas Agricultural Experiment
Station Bulletin (No. 18) in which they mention three
new named soybean varieties and start the convention of
capitalizing the names of soybean varieties – e.g., “Yellow
Soy Bean.” This article is also the earliest U.S. document
seen that contains the word “Adzuki” (or “Azuki” or
“Adsuki”) beans.
1891 – The earliest known statistics on soybean production
in Japan are published by Rathgen in German. Production
of soybeans in Japan in 1878 is 414,960 cho and 1,642,183
koku. Note: 1 cho = 2.45 acres and 1 koku = 180 liters or
47.6 gallons.
1892 – The “domestic coffee berry” scam starts in America.
Promoted as “the best coffee substitute known” and as “an
enormous yielder,” it is nothing but the soybean – a fact
that readers are not told. As news of the scam gets around,
experiment stations rush to tell farmers to beware. Yet this is
the earliest known U.S. document promoting the soybean as
an alternative to coffee.
1893 – In 1888 Hellriegel and Wilfarth in Germany had
shown that legumes fix nitrogen from the air when nodulated
by specific bacteria present in the soil and contained in
nodules on the plant roots. In 1893 W.P. Brooks of the
Massachusetts (Hatch) experiment station demonstrated, in
a classic experiment, that soybean yields were highest when
root tubercules (nodules) were most abundant.
1894 – Charles A. Zavitz, writes his “Report of the
Experimentalist” in the Ontario Agricultural College and
Experimental Farm (Guelph), Annual Report - for the year
1893. He mentions several named soybean varieties sent
by Prof. Charles C. Georgeson of Kansas. This is the 2nd
earliest document seen that clearly refers to the cultivation
of soybeans in Canada, or in Ontario province, Canada (May
1893).
This is also the earliest document seen by or about C.A.
Zavitz (Canada’s leading soybean pioneer) in connection
with soybeans.
1894 – The word “soybean” is first written as one word (its
modern English-language spelling) by Schlegel and Cordier.
1894 May 9 – Charles S. Plumb, director of the Purdue
University (Indiana) Agricultural Experiment Station,
writes “A substitute for coffee” in his experiment station’s
Newspaper Bulletin. This is also the earliest document
seen concerning soybeans in Indiana, or the cultivation of
soybeans in Indiana. This document contains the earliest
date seen for soybeans in Indiana (1884 or 1885), or for the
cultivation of soybeans in Indiana (by 1892). The source of
these soybeans is not known.
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1895 and 1896 – Two articles by the Dutchman H.C. Prinsen
Geerligs (who lives in Java) usher in the era of scientific
research on tempeh by European microbiologists and food
scientists. The 1896 article (which is a German translation of
his 1895 Dutch-language article) is the first to spell the word
“tempeh” (with an “h” on the end). It is also the first to give
the name of the tempeh mold as Rhizopus Oryzae.
But other early Western authors, especially the Dutch, use
the spelling témpé (Gericke and Rorda 1875; Heyne 1913) or
tèmpé (Vorderman 1902; Stahel 1946).
1897 March – Tokio Nurseries Company’s General
Catalogue of Plants, Bulbs, Seeds, &c. &c. is the earliest
Japanese seed catalog (in English) seen that offers soybeans.
1897 March – An article by Thomas A. Williams titled “The
soy bean as a forage crop” is the earliest English-language
document seen that uses the word “machine” (thrashing
machine) in connection with a specific machine for soybean
production. The age of agricultural mechanization has begun.

Hellriegel, Wilfarth, and Prof. Nobbe of Tharland, Saxony
(Voelcker 1896).
Munson tested Nitragin on various crops, but not on soja
beans. He noted “no appreciable effect from the inoculation.”
He did, however, have good results inoculating soja beans
with tubercles from a previous crop.
1898 – Osborne and Campbell of the Connecticut
agricultural experiment station write “Proteids of the soy
bean. (Glycine hispida)” – an important article, and the
world’s first special investigation of soy proteins.
It is also the earliest U.S. agricultural experiment station
publication seen which is entirely about soy beans. And it
is the earliest English-language document seen that uses the
word “albumin” (or “albumins”), or the word “globulin”
(or “globulins”), or the word “glycinin,” or the word
“legumelin,” or the word “proteose” in connection with soy
beans.
1899 – Munson of Maine first tries using a commercial
bacterial inoculum (Nitragin) on soja beans – unsuccessfully.

1897 July 7 –“Soy beans as food for man,” an excellent
article by C.F. Langworthy published in USDA Farmers’
Bulletin No. 58 (p. 20-23) is the earliest English-language
document seen that contains the term “soy-bean milk.” It
is also the earliest U.S. government document or USDA
document seen that uses the term “soy-bean milk” (or any
other term containing the word “milk”) to refer to soymilk
– a key fact in legalizing use of the world “soymilk” in the
name of commercial soymilk products in the USA.
1898 – The Office of Seed and Plant Introduction is
established (largely by David Fairchild) within the U.S.
Department of Agriculture to centralize introduction
activities. Its periodical, first titled Foreign Seeds and Plants
Imported by the Section of Seed and Plant Introduction,
USDA, Inventory, begins publication the same year. In it
are recorded the details of every seed or plant introduced,
starting with a permanent and unique number known as
the S.P.I. number (later P.I. number). The first soybean
introduced under this system, S.P.I. No. 480, was from South
Ussurie, Siberia. In March 1898 the seeds were received
through Prof. N.E. Hansen.
1898 – In an article on “The acquisition of atmospheric
nitrogen,” W.M. Munson of the Maine agricultural
experiment station states (under “Practical applications”):
“The prepared culture, sold as Nitragin or Germ Fertilizer, is
made in Germany and may be obtained of Victor Koechl &
Co., 79 Murray St., New York.” This was a new technology,
and this is the earliest document seen that mentions Nitragin
or any other commercial inoculum. Note: Nitragin had been
developed and commercialized by Feb. 1896 by Messrs.
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ABOUT THIS BOOK
This is the most comprehensive book ever published about
the early history of soybeans and soyfoods. It has been
compiled, one record at a time over a period of 43 years,
in an attempt to document the history of this ancient and
interesting aubject. It is also the single most current and
useful source of information on this subject.
This is one of more than 100 books compiled by William
Shurtleff and Akiko Aoyagi, and published by the Soyinfo
Center. It is based on historical principles, listing all known
documents and commercial products in chronological order.
It features detailed information on:

•

54 different document types, both published and
unpublished.

•

4374 published documents - extensively annotated
bibliography. Every known publication on the subject in
every language.

•
•

197 unpublished archival documents.

•

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

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

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

1. Read the Introduction and Chronology/Timeline
located near the beginning of the book; it contains
highlights and a summary of the book.
2. Search the book. The KEY to using this digital reference
book, which is in PDF format, is to SEARCH IT using
Adobe Acrobat Reader: For those few who do not have it,
Google: Acrobat Reader - then select the free download for
your type of computer.
Click on the link to this book and wait for the book
to load completely and the hourglass by the cursor to
disappear (4-6 minutes).
Type [Ctrl+F] to “Find.” A white search box will appear
near the top right of your screen.
Type in your search term, such as tofu or Germany.
You will be told how many times this term appears, then
the first one will be highlighted.
To go to the next occurrence, click the down arrow, etc.
3. Use the indexes, located at the end of the book. Suppose
you are looking for all records about tofu. These can appear
in the text under a variety of different names: bean curd,
tahu, doufu, to-fu, etc. Yet all of these will appear (by record
number) under the word “Tofu” in the index. See “How to
Use the Index,” below. Also:
Chronological Order: The publications and products in this
book are listed with the earliest first and the most recent last.
Within each year, references are sorted alphabetically by
author. If you are interested in only current information, start
reading at the back, just before the indexes.
A Reference Book: Like an encyclopedia or any other
reference book, this work is meant to be searched first - to
find exactly the information you are looking for - and then to
be read.
How to Use the Index: A subject and country index is
located at the back of this book. It will help you to go
directly to the specific information that interests you. Browse
through it briefly to familiarize yourself with its contents and
format.
Each record in the book has been assigned a sequential
number, starting with 1 for the first/earliest reference. It
is this number, not the page number, to which the indexes
refer. A publication will typically be listed in each index in
more than one place, and major documents may have 30-40

subject index entries. Thus a publication about the nutritional
value of tofu and soymilk in India would be indexed under
at least four headings in the subject and country index:
Nutrition, Tofu, Soymilk, and Asia, South: India.
Note the extensive use of cross references to help you:
e.g. “Bean curd. See Tofu.”
Countries and States/Provinces: Every record contains
a country keyword. Most USA and Canadian records also
contain a state or province keyword, indexed at “U.S. States”
or “Canadian Provinces and Territories” respectively. All
countries are indexed under their region or continent. Thus
for Egypt, look under Africa: Egypt, and not under Egypt.
For Brazil, see the entry at Latin America, South America:
Brazil. For India, see Asia, South: India. For Australia see
Oceania: Australia.
Most Important Documents: Look in the Index under
“Important Documents -.”
Organizations: Many of the larger, more innovative, or
pioneering soy-related companies appear in the subject
index – companies like ADM / Archer Daniels Midland Co.,
AGP, Cargill, DuPont, Kikkoman, Monsanto, Tofutti, etc.
Worldwide, we index many major soybean crushers, tofu
makers, soymilk and soymilk equipment manufacturers,
soyfoods companies with various products, Seventh-day
Adventist food companies, soy protein makers (including
pioneers), soy sauce manufacturers, soy ice cream, tempeh,
soynut, soy flour companies, etc.
Other key organizations include Society for
Acclimatization (from 1855 in France), American Soybean
Association, National Oilseed/Soybean Processors
Association, Research & Development Centers (Peoria,
Cornell), Meals for Millions Foundation, and International
Soybean Programs (INTSOY, AVRDC, IITA, International
Inst. of Agriculture, and United Nations). Pioneer soy protein
companies include Borden, Drackett, Glidden, Griffith Labs.,
Gunther, Laucks, Protein Technologies International, and
Rich Products.
Soyfoods: Look under the most common name: Tofu, Miso,
Soymilk, Soy Ice Cream, Soy Cheese, Soy Yogurt, Soy
Flour, Green Vegetable Soybeans, or Whole Dry Soybeans.
But note: Soy Proteins: Isolates, Soy Proteins: Textured
Products, etc.
Industrial (Non-Food) Uses of Soybeans: Look under
“Industrial Uses ...” for more than 17 subject headings.
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Pioneers - Individuals: Laszlo Berczeller, Henry Ford,
Friedrich Haberlandt, Artemy A. Horvath, Englebert
Kaempfer, Mildred Lager, William J. Morse, etc. SoyRelated Movements: Soyfoods Movement, Vegetarianism,
Health and Dietary Reform Movements (esp. 1830-1930s),
Health Foods Movement (1920s-1960s), Animal Welfare/
Rights. These are indexed under the person’s last name or
movement name.
Nutrition: All subjects related to soybean nutrition (protein
quality, minerals, antinutritional factors, etc.) are indexed
under Nutrition, in one of more than 70 subcategories.
Soybean Production: All subjects related to growing,
marketing, and trading soybeans are indexed under Soybean
Production, e.g., Soybean Production: Nitrogen Fixation,
or Soybean Production: Plant Protection, or Soybean
Production: Variety Development.
Other Special Index Headings: Browsing through the
subject index will show you many more interesting subject
headings, such as Industry and Market Statistics, Information
(incl. computers, databases, libraries), Standards,
Bibliographies (works containing more than 50 references),
and History (soy-related).
Commercial Soy Products (CSP): See “About This Book.”
SoyaScan Notes: This is a term we have created exclusively
for use with this database. A SoyaScan Notes Interview
contains all the important material in short interviews
conducted and transcribed by William Shurtleff. This
material has not been published in any other source. Longer
interviews are designated as such, and listed as unpublished
manuscripts. A transcript of each can be ordered from
Soyinfo Center Library. A SoyaScan Notes Summary is a
summary by William Shurtleff of existing information on
one subject.

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

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

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

Asterisks at End of Individual References:
1. An asterisk (*) at the end of a record means that
Soyinfo Center does not own that document. Lack of an
asterisk means that Soyinfo Center owns all or part of the
document.
2. An asterisk after eng (eng*) means that Soyinfo Center
has done a partial or complete translation into English of that
document.
3. An asterisk in a listing of the number of references
[23* ref] means that most of these references are not about
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EARLY HISTORY OF SOYBEANS
AND SOYFOODS WORLDWIDE
(1024 BCE TO 1899)
1. [The ancient character for soybean (shu) appears on four
early Zhou (Chou) dynasty bronze vessels]. 1024? BCE.
China. Undated. [1 ref. Chi]
• Summary: This indicates that the soybean plant was
already of some importance by about 1000 BCE (H.T. Huang
2008, p. 45).
In 1963 the Chinese writer Hu Daojing (T.C. Hu) wrote
a very important Chinese-language article titled Shishupian
[“Discourse on the character shu (soybean)”], published in
the journal Zhonghua Wenshi Luncun (Essays on Chinese
Literature and History) (Shanghai, China; 3, p. 111-19).
He reproduced four different representations of the ancient
character shu (soybean) that appeared in inscriptions on four
early Zhou (Wade-Giles: Chou) dynasty bronze vessels. As
far as we know, this key article has never been translated into
English.
Each of the four vessels has a date inscribed on it–the
year of the reign of a particular emperor in the Chinese
dynastic system. From these dates we can calculate the
Western-style dates quite accurately based on calendrical
correspondence. The earliest of the four vessels is dated
about 1024 BCE (i.e., early 11th century BCE)–which places
it very near the beginning of the Early Zhou period (1030
to 722 BCE). The other three are dated about 893 BCE, 863
BCE, and 817 BCE.
Hu’s article gives the name of each bronze vessel
and the name of the Chinese scholar who studied it and
interpreted the inscription.
The soybean must have already been a fairly important
cultivated plant in China at this early date for its to name
appear on bronze vessels. Moreover, the author believes
that three dots at the bottom of each character symbolize a
recognition of the root nodules on the soybean plant, and
their importance to the plant (Summarized by H.T. Huang 28
July 2001).
Note 1. This is the earliest document seen (March 2021)
concerning soybeans in China, in East Asia, or in the world,
or the cultivation of soybeans in China, or in East Asia, or
in the world. This document contains the earliest date seen
for soybeans in China, or in East Asia, or in the world, or
the cultivation of soybeans in China, or in East Asia, or in
the world (1024 BCE). The source of these soybeans was
probably wild soybeans from China that were gradually
domesticated over the centuries.
Note 2. This document contains the earliest date seen
in connection with nodules on the roots of the soybean.

Address: China.
2. Shijing [The book of odes / The classic of poetry]. 1000?
BCE. China. Passage on soy reprinted in C.N. Li 1958 #1, p.
13-18. Undated. [Chi]
• Summary: Wade-Giles [W.-G] reference: Shih Ching.
Zhou dynasty (1045-256 BCE). This is the first of the Five
Classics, containing 305 folk songs and poems by unknown
writers. They were collected from about the 11th century
BCE to about the 7th century BCE. But they may have
been sung, spoken, and in circulation for hundreds of years
before they were actually written down. “The anthology in
something like its present form was certainly in existence
at the time of Confucius (551-479 BCE), for Confucius
advocates its study and cites frequently from ‘The Songs’”
(Dobson 1968, p. xix). The ancient character shu, generally
thought by early commentators to mean “soybeans,” appears
in six of these odes. The odes, each of which had a name,
were arranged in the order that has been handed down to
us by Mao Hêng, one of the early commentators; in about
200 BCE, he arranged the Odes according to categories: (1)
Feng, folksongs from the principalities, (2) Ya, court music,
further divided into Da Ya and Xiao Ya (greater and lesser),
and (3) Song, ceremonial odes. The odes were first numbered
by Western scholars. B. Karlgren (in his translations, 19441950) kept Mao Hêng’s order, but gave each ode a sequential
number so that it could then be referred to or cited by its
number rather than by its more cumbersome Chinese title
and category. Arthur Waley (1937) rearranged the odes by
subject then gave them his own numbers. The following
numbers are those of Karlgren, whereas the dates come
from the 1966 book by W.A.C.H. Dobson, The language
of the Book of Songs. Note that the songs are in reverse
chronological order; the most recent come first.
Ode 154 (titled “Ode to the Seventh Month” (Qiyue);
8th to 7th century BCE) (6th and 7th stanzas): In the sixth
month we eat wild plums and grapes.
In the seventh month we boil mallows and soybeans
(shu)... In the ninth month we make ready the stackyards [a
field or yard containing grain or straw in stacks]. In the tenth
month we bring in the harvest, which includes glutinous
millet for wine, panicled millet for cooking, paddy (ho) and
hemp, soybeans (shu) and wheat (Huang 2000, p. 18). This
grouping of soybeans with other cultivated grains suggests
that the soybean itself was a cultivated plant (H.T. Huang
2008, p. 45). Wilkinson (2000, p. 626) adds that this ode is
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a rhyming seasonal calendar in verse form, which gives the
various farming and household tasks, and seasonal sights and
sounds.
Ode 196 (9th to 8th century BCE): Soybeans (shu) grow
in the middle of the plain. The common people gather them.
(Huang 2003 Sept. 17 adds: This ode probably refers to wild
soybeans).
Ode 207 (9th to 8th century BCE): The year is drawing
to a close. Reap the soybeans.
Ode 222 (9th to 8th century BCE): We gather the
soybeans. We gather the soybeans. We put them in square
baskets and in round ones.
Note 1. Zheng Xuan (W.-G. Chêng Hsüan), the most
important commentator of the 2nd century CE (later Han
dynasty), confirms that shu refers to the soybean and that
soybean leaves are called huo. The leaves are paired (cooked
or eaten) with beef and eaten in soup (C.N. Li, 1958, p. 13).
Note 2. This is the earliest document seen (March 2021) that
mentions soybean leaves or the use of soybean leaves as
human food.
Ode 245 (10th to 9th century BCE): The one who first
bore our people was lady Yuan of Jiang (W.-G. Yüan of
Chiang). Her first child was a son–Prince Millet (Hou Ji; W.G. Hou Tsi). His voice grew loud, then he crawled, and soon
was able to stride and to stand firmly. So he sought food for
his mouth. He planted the soil with soybeans; they were like
streamers, rankly waving. The grain had plenty of ears. The
hemp and the wheat grew thickly. He then grew many kinds
of millet, and he initiated sacrifices.
Note 3. This is the earliest document seen (March 2021)
that mentions hemp.
Ode 300 (11th to 10th century BCE): Prince Millet
(Hou Ji) sent down to the people a hundred blessings,
the glutinous millet and the panicled millet, the grain that
ripened quickly and that which ripened slowly, the grain that
was planted early and that which was sown late, the soybean,
and the wheat.
Talk with H.T. Huang, PhD. 2001. July 28. Odes 297300 are considered to be from the state of Lu, an ancient state
located on what is today the Shandong peninsula in northeast
China, about 300 miles southeast of Beijing. It was the home
of Confucius.
Ode 186 “White colt” (Baiju) (9th to 8th century
BCE; stanzas 1 and 2) mentions soybean leaves (huo) but
not soybeans (shu). Unsullied / bright is the white colt.
He eats the young shoots (miao) of my vegetable garden /
stackyard... Unsullied / bright is the white colt. He eats the
soybean leaves (huo) of my vegetable garden. (Translated
by H.T. Huang, PhD, July 2001). Dr. Huang adds: Ode 186
refers to cultivated soybeans. The text of the Shijing that has
survived to this day is the one compiled by Mao Hêng in the
early Han dynasty. Individual odes / poems are identified by
number according to their sequence in Mao’s compilation.
An early song states: “Gather soybeans. Fill the

baskets.” Year: 10th to 7th century BCE.
Talk with H.T. Huang, PhD, 2001. July 14. Most of
this book is dated from about 1100 to 700 BCE–shortly
before the Former Han dynasty, China was unified by the
first emperor Qin Shi Huangdi (W.-G. Ch’in Ssu Huang Ti).
Before this unification China was made up of seven major
states which were often at war with each other, vying for
power and supremacy. Historians call this time the Warring
States period (475-221 BCE). In 213 BCE, the first emperor
is said to have commanded his prime minister Li Ssu, to
destroy “undesirable” books. This has come to be known as
the “Burning of the Books.” But many were hidden away
by scholars and others. Later, the Han emperor wanted to
revive Confucius’ teaching. Old books appeared and scholars
had to study and interpret their meaning. We are very much
indebted to their interpretations. That is what Zheng Xuan is
doing here. Some English translators, such as Waley (1937)
and Karlgren (1950) translate the character shu as “beans” or
“pulse.” However the earliest pulse known in China was the
soybean, and early commentators agree that the character shu
refers to soybeans. For details see Bray (1984, p. 511-15).
Huang (2000, p. 333, 380). Concerning early forms of
jiang made from meat, fish, etc. without the use of soybeans:
Ode 246 (10th to 9th century BCE), celebrating a clan feast,
states: “Sauces (tan) and pickles (hai) are brought / For the
roast meat, for the broiled,...” The words tan and hai are no
longer in use.” What did they mean? According to Zheng
Xuan’s commentary: “hai is jiang made from meat. When
the jiang is thin, it is called hai tan, and tan is the juice from
hai.” Note 4. This is the earliest document seen (March
2021) concerning early non-soy jiang, made with meat or
fish.
The beginnings of aquaculture in China are suggested
in the Shijing by poems which describe the spreading of fish
nets, and of fish traps set at the openings of dams or dikes.
Eight species of carp are mentioned. One poem titled “Magic
Tower” says that the King visited the Magic Park where fish
jumped in the Magic Pond by the Magic Tower. This pond
might be a prototype of one for raising fish (Huang 2000,
p. 62-63). If aquaculture was practiced, this would be the
earliest document seen (March 2021) in connection with
aquaculture–although soy was not used as a feed.
Wilkinson (2000). The odes in the Shijing were created
over a 500-year period, then recorded in the standard
cultivated language of northern China (p. 24). The Shijing
is the oldest of the five Confucian classics selected by
Han Wudi (140-88 BCE); its short name is Shi (p. 475).
It contains 305 folk songs / poems and ritual odes that are
used as primary sources for studying the popular beliefs
and customs of the Zhou period (1045-256 BCE) (p. 619).
It “mentions at least 44 definite or probable food plants and
260 of the common domestic and wild animals, birds, fishes,
and insects found in the north during the first millennium
BCE” (p. 638).
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3. Shijing [The book of odes]. 1000? BCE. China. Passage
on soy reprinted in C.N. Li 1958 #1, p. 13-18. Undated.
Translations by Legge (1871, 1960), Waley (1937), and
Karlgren (1944, 1945, 1950). [Chi]
• Summary: Wade-Giles reference: Shih Ching. Continued:
Earlier references to this book: Letter from Dr. H.T. Huang,
expert on the history of Chinese food and agriculture.
1994. May 10. In China, before the Han dynasty (206 BCE
to 220 CE) there was a drink or food in China named Li
(probably pronounced lai in Cantonese) which seems to
be very similar to today’s amazake in Japan. The earliest
known reference to li is found in Shih Ching (The Book of
Odes), which is a collection of love songs and ceremonial
odes which date from about 1,000 BCE to 600 BCE. The
best known translation is that by Arthur Waley who titled
it “The Book of Songs” (Grove Press, New York, 1978).
Li is mentioned in Poem No. 279 (In Waley’s translation
No. 156, p. 161). Waley translates it as “sweet liquor” as
follows: “We make wine, make sweet liquor / We offer it
to ancestor to ancestress.” It is also mentioned in Poem No.
180 (In Waley’s translation No. 262, p. 289). This time, for
some strange reason, Waley translates it is “heavy wine” as
follows: “So that we have something to offer, for guest, for
stranger / To go with the heavy wine.”
Note: This is the earliest document seen (March 2021)
that mentions amazake, which it calls Li.
Harlan (1992) states in Crops and Man 2nd ed. (p. 198):
“Among the earliest compilations of Chinese literature is
the Book of Odes (Shih Ching) assembled from bits and
fragments from the 11th century to the middle of the 6th
century BCE. Botanically, it is the most informative of early
literatures and mentions about 150 plants as compared to 55
in Egyptian literature, 83 in the Bible, and 63 in Homer (Ho,
1969). In the Odes, Panicum millet is mentioned 27 times,
the mulberry 20 times, and Artemisia is mentioned 19 times
with some 10 varieties. The soybean is first mentioned in
664 BCE in connection with tribute paid to the Chou by the
Shan-Jung (Mountain Jung) tribe.”
Wittwer et al. (1987): “Soybeans were first called ‘Shu’
and the word ‘Shu’ appears repeatedly in Shijing [the Book
of Songs], which is one of the five Chinese classics dating
from 1100–771 BCE. In [the song] ‘Xiao Ya’ from Shijing
it is mentioned that ‘... in Central China there was the
soybean and farmers collected it.’ Another Song, ‘Guofen’
(1,000 BCE) states that ‘... in October rice and soybeans are
collected.’”
Bray (1984, p. 629): Book of Odes [ancient folk songs].
From Chou, -11th to -7th centuries (Dobson’s dating).
Writers and compilers unknown. Translated by Legge
(1871), Waley (1937), and Karlgren (1950). Page 533 states
that both the hemp plant (Cannabis sativa; ma) and the cloth
made from it are mentioned many times in the classical texts,
including the Shih Ching, Chou Li and Li Chi.

Bo (1982): “This book, called Shikyo in Japanese,
mentions hai, a type of sauce made from animal flesh
without bones.” This was a forerunner of Chinese jiang.
Hymowitz (1970) writing “On the Domestication of
the Soybean” (Economic Botany 24(4):408-21) notes: It is
the opinion of T.C. Hu (Pinyin: Hu Daojing) (1963) that the
shu pictograph can be traced back to approximately the 11th
century BCE. “The Book of Odes spans the period from
the 11th century to 7th century BCE during the reign of the
royal house of Chou. The geographical area covered by the
Book of Odes is essentially the winter wheat-kaoliang and
winter wheat-millet regions... The character shu appears in
odes 154 (8th–7th century BCE), 196, 207, 222 (9th–8th
century BCE), and 245 (10th–9th century BCE), and 300 and
was found in bronze inscriptions dating from [the 10th-9th
century BCE].
“It is quite evident that the three lines of evidence
presented point to the emergence of the soybeans as a
domesticate during the Chou Dynasty [1027-221 BCE]...
However, emergence of a domesticate carries with it the
connotation of a trial and error process. This process for
soybeans probably took place during the Shang Dynasty or
earlier.”
“Conclusions. Historical and geographical evidence
developed in this paper point to the eastern half of North
China, what is essentially today’s winter wheat-kaoliang
region, as the area where the soybean first emerged as a
domesticate around the 11th century BCE. During the Chou
Dynasty, the winter wheat-kaoliang region was probably the
gene center.”
Karlgren, Bernhard. 1950. The Book of Odes: Chinese
Text, Transcription and Translation. Stockholm, Sweden:
The Museum of Far Eastern Antiquities. 270 p. See p. 25761.
Hagerty (1917, p. 3. Translation of Wu 1848): “In the Ta
Ya (Greater Eulogiums, one of the books of the Shih ching,
or Book of Odes), mention is made in the section called
‘Shêng min’ (Citizens?), of the art of cultivating the Jên shu.
Chêng (Chêng Hsüan, commentator on the Shih Ching) also
identifies this with the name Ta tou.”
Hagerty (1917, p. 16): “Mao (Mao Ch’ang) in his
commentary on the Shêng min section of the Shin ching, or
Book of Odes, says that the name Jên shu (2 Cc) used in this
poem denotes the Jung shu (2 Cc). Chêng (Chêng Hsuan),
another commentator on the Shih Ching, or Book of Odes,
says that the Jung shu is identical with what we now know as
the Ta tou [soybean]. In the Shu, or Additional Commentary,
by Sun Yen, the Jung shu, is the Ta tou.”
Hagerty (1917, p. 18): “In the Hsiao ya (Lesser
Eulogiums, one of the books of the Shih ching, or Book of
Odes), there is a poem entitled Hsiao Ming in which it states:
‘At the end of the year gather the Hsiao (Artemesia), and
Shu, or bean.”
Hagerty (1917, p. 27): “The Shêng min, or Economics
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month of the following year, it is ripe.’”
Note: Pinyin related to Hagerty: Da Ya (W.-G. Ta Ya)
book (Greater Eulogiums, in the Shêng Ming or “Birth of
the People” section), Xiao Ya (W.-G. Hsiao Ya) (Lesser
Eulogiums).
The interesting Wikipedia entry for this book is “Classic
of Poetry.” Its contents: 1. Name. 2. Content. 3. Style.
4. Authorship. 5. Textual history. 5.1. Compilation. 5.2.
Confucius. 5.3. Han dynasty. 6. Legacy. 6.1. Confucian
allegory. 6.2. Political influence. 6.3. Modern scholarship.
7. Contents list. 8. Notable translations. 9. See also. 10.
Notes. 11. References. 11.1. Citations. 11.2. Works cited.
12. External links. Illustrations show: (1) The first song of
the Classic of Poetry, handwritten by the Qianlong Emperor,
with accompanying painting. (3) How the name of this book
is written in seal script (top), traditional characters (middle),
and simplified Chinese characters (bottom).

[sic, Birth of the People] Section (?), or the Ta Ya, one of
the books of the Shih Ching, or Book of Odes, mentions the
Jên shu, (Ta tou bean). The commentary says: ‘Jên shu is
identical with the Jung shu.’ Chêng Hsüan says: `The Jên shu
is identical with the Ta tou.’”
Hagerty (1917, p. 32-33): “In the poem in the Shih
ching, written to commemorate the picking of the Shu, Ching
Hsüan says: ‘The Shu is identical with the Ta tou, and the
leaves when picked are called the Huo. The Ta tou bean is
similar to the Wan tou. This bean is planted. in the same
season as the Ta mai, or Barley, and in the third or fourth

4. Kongzi. 475? BCE. Lunyu [Analects of Confucius].
China. Undated. [Chi]*
• Summary: Wade-Giles reference: Lun Yü, by K’ung FuTzu. The author: Chinese philosopher and sage Confucius
(lived 551-479 BCE). He wrote no surviving works, but
many are traditionally attributed to him, and a great many
more are called Confucian Classics. Official name: K’ung
Ch’iu. Literary name: Chung-ni. Called Kung Fu-tzu, i.e.,
Master Kung. Latinized as Confucius. The book (called
Rongo, by Koshi, in Japanese) was probably compiled by the
disciples of Confucius’ disciples. It contains answers to his
questions. There were two original versions of the work, and
there is probably a lot of later material in the one now extant.
Huang (2000, p. 334-35): When Confucius said he
would not eat a food without its proper jiang (sauce) (See
Book 10, chapter 8, verse 3) we can assume that he was
talking about “a sort of liquid or colloidal condiment
containing bits of finely digested meat or other edible
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passages. A very eminent scholar in the late Han dynasty
(about 100 CE), talking about events in roughly 500 BCE,
said that the jiang used by Confucius was made from meat
and fish.
Bo (1982): In the Kyoto-hen section it says: “If I don’t
have jiang, I don’t eat.” In those days, chiang was considered
an indispensable seasoning.
Sato (1963, p. 8), in his book titled “Documents on
Fermented Black Soybeans, Chiang, Miso, and Shoyu,”
cites this work as the earliest Chinese document seen on the
subject. It is written entirely in Chinese characters (Kanbun).
According to Karlgren (1950), there is a reference to
chiang in the Analects; it means “minced food in brine.”

products. These types of jiang sauces were the principal
savoury condiments of pre-Han China... but their culinary
importance was soon overtaken by savoury fermented
condiments processed from the soybean, namely fermented
beans (shi), fermented paste (jiang), and soy sauce (shiyou or
jiangyou).”
Huang (2000, p. 19-21): This is the earliest document
seen (May 2014) that uses the term “five grains” (wugu;
W.-G. wu ku) to refer to China’s five staple grains; the
soybean was traditionally considered one of these staple
grains. Although the text does not give the names of the “five
grains,” Bray (1984, p. 432) says that the term “five grains,”
an expression commonly found in the classical texts, was
understood to comprise setaria millet (ji), panicum millet
(shu), rice (dao), wheat and barley (mai), and legumes
[mainly soy] (shu); some commentators substituted hemp
(ma) for rice.
Talk with H.T. Huang, PhD, expert on the history of
Chinese food and agriculture. 1995. Dec. 28. The early jiang
in China was made from meat or fish. The jiang used by
Confucius was almost surely made from meat or fish. Many
of the ancient books were annotated during the Han dynasty
in an attempt to explain the meaning of certain words and

5. Yili [The book of ceremony and ritual]. ed. 450? BCE.
China. Passage on soy reprinted in C.N. Li 1958 #3, p. 28.
Undated. And in Morohashi 1955, transl. p. 23. [Chi]
• Summary: Wade-Giles reference: I Li. I means bearing or
attitude. Li means ritual or rites. C.N. Li (1958) estimates
the compilation date as about 5th century BCE. Chapter 25,
“Rituals of the public banquet officials,” states: A sacrificial
caldron of green vegetables (xingmao) and [a dish / stew
of] beef with soybean leaves (niuhuo). The commentary by
Zheng Xuan in the 2nd century CE, explains that huo refers
to soybean leaves (dou ye). (Translated by H.T. Huang, PhD,
Aug. 2001). Dr. Huang adds: The character huo refers only to
soybean leaves; it is not used for any other kind of leaf. This
is another indication of the unique place of soybeans in the
life of the Chinese people.
Jiang is mentioned at least three times in this chapter,
but we have no evidence that it contained soybeans: (1)
Mustard jiang (jiejiang). (2) Jiang soup (jiangqi). And (3) the
phrase “take grain and jiang.”
Call from Dr. H.T. Huang, expert on the history of
Chinese food and agriculture. 1997. Jan. 24. He has found
the place in this book where jiang soup is mentioned. He
uses the standard Chinese-language version, with annotations
by a great scholar named Zheng Xuan of the later Han;
he had many of the great Chinese classics edited and republished after the famous book burning by the first emperor
of China (lived 221 to 206 BCE). Some additional notes
were added by another scholar in the T’ang dynasty. The
actual edition Dr. Huang uses was published by Classics
Press (Shanghai) in 1990. There are two references to “jiang
soup” in chapter 25 (“Rituals of the public banquet officials”)
on pages 303 and 306. In ancient times the word to had two
meanings: (1) bean, and (2) a receptacle with a long pedestal
(that extended straight down to the ground) for serving food
and for use in sacrifices. One can usually determine the
correct translation from the context.
Bo (1982): Mentions hai, a type of sauce made from
animal flesh without bones.
Morohashi (1955, at “jiang liquid”) states: “The
Rituals of the Public Banquet Officials” chapter says: When

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 40
offerings of wine and beans are made, salted fish and jiang
liquid [soy sauce] are not offered.
See also. John Steele, translator. 1917. The I-Li, or Book
of Etiquette and Ceremonial. London: Probsthain & Co.
6. Mo Di. 400? BCE. Mozi [The book of Master Mo].
China. Passage on soy reprinted in C.N. Li 1958 #17, p. 42.
Undated. [Chi]
• Summary: Wade-Giles reference: Mo Tzu, by Mo Ti.
C.N. Li (1958) estimates the compilation date as 5th to 4th
century BCE. Eastern Zhou dynasty–Warring States period.
Chapter 5, titled “The seven problems / illnesses,” states that
if you eat immature soybeans (shu), you will have [health]
problems.
Chapter 9, “Respecting virtuous people,” says that you
should plant soybeans and millet. If you have a good harvest,
the people will have enough to eat.
Chapter 47, “Valuing righteousness,” notes that there
were several hundred chariots, and horses eat soybeans
(shu) and setaria millet (su); there were hundreds of horses.
(Translated by H.T. Huang, PhD, Nov. 2001). Dr. Huang
adds: Chinese philosophers tend to deal with practical
problems whereas Western philosophers tend to deal with
metaphysical problems. The chariots probably belonged to a
noble family, with each chariot pulled by two or more horses.
Note 1. This is the earliest document seen (June 2020)
concerning the use of soybeans as a feed or forage for
animals.
Note 2. This is the earliest document seen (June 2020)
which states that horses eat or are fed soybeans. We are
not told whether the soybeans were fed raw or cooked. If
cooked, they would have been a good protein source. If fed
raw, and if they contained a trypsin inhibitor, they would
have negatively affected the horses’ pancreas.
Mozi (468-376 BCE; his name is sometimes romanized
as “Motzu” {“Master Mo”} or “Micius”) was a famous
philosopher with his own school. By tradition, he was
originally a Confucian. His evolving philosophy emphasized
simplicity, universal love, and revival of religious sensibility.
He was revered for having exemplified his own philosophy.
Moism for a time rivaled Confucianism as China’s leading
school of thought.
Huang (2000, p. 620) states that this work appeared
in the fourth century BCE. Partially translated by Burton
Watson (1963. Basic Writings of Mo Tzu, Hsün Tzu and Han
Fei Tzu, Columbia University Press). Translated by Mei
Yi-Pao (1929. The Ethical and Political Works of Mo Tzu,
Probsthain, London).
Li (1958, p. 42) says this work appeared in the 4th to 5th
century BCE.
7. Chunqiu Zuozhuan [Master Zuo’s tradition of the spring
and autumn annals]. 360? BCE. China. Passage on soy
reprinted in C.N. Li 1958 #6, p. 30-31. Undated. [Chi]

• Summary: Wade-Giles reference: Tso Chuan or Ch’un
Ch’iu Tso Chuan. This book is a history of the Spring and
Autumn Period which took place during the late Zhou
Dynasty, from about 722 BCE to 480 BCE. Li (1958) gives
the date of compilation as Eastern Zhou, Warring States
period (375-340 BCE).
Soybeans (shu) are mentioned at two different places in
the text. The Chenggong section (Chenggong is the name of
the duke) is reputed to be the annals of the Dukedom / State
of Lu, which was the home country of Confucius. It states
that during the 18th year of the rule Chenggong (573 BCE),
a certain person couldn’t distinguish between soybeans (shu)
and wheat (mai)–indicating that he was ignorant–or at least
not knowledgeable.
The Dinggong section states that during the first year
of the rule of Dinggong (509 BCE) a heavy frost killed
the soybeans (shu). (Translated by H.T. Huang, PhD, Aug.
2001). Dr. Huang adds: The fact that this event (frost killing
the soybeans) was recorded, indicates that the soybean was
now an important, cultivated crop in China. There are three
different versions / compilations of (not commentaries on)
this work (Chunqiu). The most authoritative and best known
is the one cited above, compiled (probably from older
material) by Zuozhuan, who lived at that time. It is more
commonly cited as Zuozhuan than as Chunqiu Zuozhuan–
even though the latter is more correct.
H.T. Huang (2000, p. 232-33). This document contains
the earliest use of the Chinese character for qu or ferment
(Japanese koji) seen by Dr. Huang. It mentions wheat
ferment (mai qu) used to make a medicinal wine. He believes
the earliest Japanese use of the word koji was about 1,000
years later.
H.T. Huang (2000, p. 614, 626): (1) Chunqiu. Spring
and Autumn Annals. Chou: A chronicle of the State of Lu
kept between -722 and -481. See also: Tso Chuan, Kungyuan
Chuan, and Kuliang Chuan. (2) Tso Chuan. Master Tsoch’iu’s Tradition of the Ch’un Ch’iu. Spring and Autumn
Annals [dealing with the period -722 to -453]. Late Chou,
compiled from ancient written and oral traditions of several
states between -430 and -250, but with additions and changes
by Confucian scholars of the Ch’in and Han, especially
Liu Hsin. Greatest of the three commentaries on the Ch’un
Ch’iu, the others being the Kungyuan Chuan, and the
Kuliang Chuan, but unlike them, probably itself originally
an independent book of history. Attributed to Tshch’iu Ming.
Translated by (1) Legge; Pfizmaier (1-2). Textual references
are to the Ch’un Ch’iu Ching Chuan Yin.
Wilkinson (2000): In the section on “The Confucian
Classics” (p. 475) he notes that the Chunqiu was one of the
original five Confucian classics adopted by Han Wudi in
about 137 BCE. But during the Tang dynasty (618-907) it
was split into 3 constituent parts. In the chapter on “Annals,”
Wilkinson has a section titled Chunqiu (p. 496-97) which
states that the earliest existing example of a historical work
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in the annals style is the Chunqiu (Spring and Autumn
annals), the court chronicle of the state of Lu. It is only
17,000 characters long but covers 242 years (722-481
BCE); thus, at only 47 characters per year, events are tersely
recorded. Three commentaries on the Spring and Autumn
annals have survived. The longest of these, the Zuozhuan
(Zuo’s Tradition), is much fuller and more lively than the
Chunqiu itself. It also has a far richer text than the other
two commentaries on the Chunqiu. Thus, it is the prime
source on the years it covers (805-453 BCE). The other
two commentaries are the Gongyangzhuan and the Guliang
zhuan. See also Wilkinson p. 475-756.
8. Fanzi jiran [The book of Master Chi Ni]. 350? BCE.
China. Passage on soy reprinted in C.N. Li 1958 #24, p. 4445. Undated. [Chi]
• Summary: Wade-Giles reference: Fan Tzu Chi Jan or
Chi Ni Tzu. C.N. Li (1958) estimates the compilation date
as 3rd to 1st century BCE. Eastern Zhou dynasty–Warring
States period. Needham (1986) says 4th century BCE–Zhou
(Yüeh). In two passages which are discussing the five grains,
the character for shu (soybeans) appears. Each sentence
says: “In the north, we find soybeans in abundance.” The
first sentence reads: “The five grains (wugu) are the root
of the ten thousand people, the treasure of the realm. The
grains that thrive in the east are wheat or barley (mai) and
rice (dao), in the west hempseed (ma), in the north soybeans
(shu), and in the center ho (probably millets).” (Translated by
H.T. Huang, PhD, Nov. 2001).
Note: This is the earliest document seen (May 2014) that
mentions wheat or barley (mai) in connection with soybeans
(shu). See also Huang (2000, p. 22-23).
Dr. Huang adds: This book, from about the 4th century
BCE, has been lost; it exists only as quotations in a few
other books such as the encyclopedia Chuxue ji (W.-G.
Ch’u Hsüeh Chi) (Primer of Learning) (700 CE). The author
is uncertain. The character ma can refer to either hemp
or sesame seeds, but most authorities believe that in this
passage it refers to hempseed.
Needham (1986, p. 562, 567): See Chi Ni Tzu (The book
of Master Chi Ni). Chou dynasty (Yüeh). 4th century BCE.
Attributed to Fan Li, recording the philosophy of his master
Chi Jan.
9. Guanzi [The Book of Master Kuan: Conquering
barbarians, returning with Jung shu]. 325? BCE. China.
Cited by Wu 1848. See Hagerty 1917, p. 3. Undated. [Chi]*
• Summary: Wade-Giles reference: Kuan Tzu, attributed to
Kuang Chung. Zhou and Former / Western Han dynasty.
Needham (Botany, 1986, p. 48, 51, 573): This is a work
about ecology, phyto-geography, and soil science. Chapter
58, titled Ti Yuan, distinguishes 5 different soil types in
relation to the depth of the water table. The text of this
chapter had become very corrupt but was restored by the

brilliant work of a botanist, Hsia Wei-Ying, building on that
of a succession of previous literary commentators. “This
part of Kuan Tzu must be one of the oldest writings on geobotany in any civilisation... The fourth soil type is called
ch’ih chih, undoubtedly argillaceous [clayey] in quality and
said by Hsia to be rather saline; its ground water 14 feet
below the surface and is said to be good for wheat and for
the soya bean (ta shu).”
Note 1. This is the earliest document seen (May 2014)
that discusses the soybean in connection with soil science.
Note 2. This is the earliest document seen (May 2014)
that discusses the soybean in connection with ecology.
Needham concludes (p. 573): Perhaps mainly compiled
in the Chia-Hsia Academy (late 4th century BCE) in part
from older materials. Attributed to Kuan Chung (Pinyin:
Guan Zhong). Partial translations by Haloun, and by T’an
Po-Fu et al.
Bray (1984, p. 512, 628, 656). This work was written in
the Chou and Former/Western Han dynasties, and perhaps
mainly compiled in the Chi-Hsia Academy in the late 4th
century BCE, in part from older materials. It cannot be later
than the 2nd century BCE and may be as old as the 5th
century BCE. It is attributed to Kuan Chung, the 7th century
BCE minister of the state of Ch’i. Partial translations have
been done by G. Haloun (1951), and Than Po-Fu.
Hagerty (1917, p. 19-20. Translation of Wu 1848):
“Kuan Tzu also says that after conquering the northern
barbarians called Shan Jung (2 Cc; Mountain + Jung), they
brought back with them the Tung ts’ung (2 Cc, Allium?)
and Jung shu, and their use spread all over the empire. This
statement refers to what we now know as the Hu tou” (2 Cc).
10. Guanzi [The book of Master Kuan]. 325? BCE. China.
Passage on soy reprinted in C.N. Li 1958 #15, p. 39-40.
Undated. [Chi]
• Summary: Wade-Giles reference: Kuan Tzu. C.N. Li
(1958) estimates the compilation date as 5th to 3rd century
BCE. Eastern Zhou dynasty and Former / Western Han.
Reputed to have been written by Master Guan, who lived
in the time of the Spring and Autumn Annals (5th to 3rd
Century BCE).
Chapter 15 mentions soybeans (shu). Chapter 26 states:
If you go north to the country of the Rong tribe, you will find
scallions and soybeans (rongshu).
Chapter 58 mentions “large shu” or soybeans (dashu)
and “small shu”–probably azuki beans (xishu). Note 1. This
is the earliest document seen (May 2014) that uses the term
dashu to refer to soybeans. Note 2. If xishu refers to azuki
beans, this is the earliest document seen (Aug. 2017) that
mentions azuki beans. It is also the earliest Chinese-language
document seen (May 2014) that uses the word xishi to refer
to azuki beans.
Chapters 77 and 80 mention soybeans (shu) and setaria
millet (su). Note 3. An older name for setaria millet is ji.
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Chapter 81 mentions soybeans (shu). Chapter 83 states that
the five grains (wugu) include soybeans (shu) and setaria
millet (su). Note 4. The other 3 grains are not mentioned.
Both soybeans and setaria millet are enumerated two more
times in this long passage. (Translated by H.T. Huang, PhD,
Sept. 2001).
Bray (1984, p. 626): Zhou and Former / Western Han.
Perhaps mainly compiled in the Chi-Hsia Academy (late 4th
century BCE), in part from older materials. Often attributed
to Guang Zhong (W.-G. Kuang Chung). Partial translations
by Haloun, and T’an Po-Fu et al.
11. Shanhaijing [Classic of the mountains and seas]. 300?
BCE. China. Passage on soy reprinted in C.N. Li 1958 #13,
p. 38. Undated. [Chi]
• Summary: Wade-Giles reference: Shan Hai Ching. C.N.
Li (1958) estimates the compilation date as before the 3rd
century BCE. The section titled “Book of the Inner Sea”
(Haineijing) states that shu (the soybean) is grown as a crop.
(Translated by H.T. Huang, PhD, Aug. 2001). Dr. Huang
adds: “This passage reinforces that fact that shu was a well
known in China by the third century BCE.”
H.T. Huang (2000, p. 622): Title: “Classic of the
Mountains and Waters.” Written during Zhou and early Han
dynasty. Writers unknown.
Wilkinson (2000): This comprehensive geographical
work is the earliest extant document covering the whole
of China as it then was (p. 150). Translated by Anne Birrel
(Penguin, 1999) (p. 469). This is a main mythlogical text or
mythogeography, parts of which were written in the Warring
States period (475-221 BCE) and part in the Han (202 BCE–
220 CE). In the words of Anne Birrell (p. 387), it “constitutes
a fabulous bestiary, a botanical thesaurus, a dictionary of
natural science, a catalog of geological substances and rare
jewels, a guide to portents and omens, a register of medical
ailments, an apothecary’s handbook, and a medley of
folkloric and ethnological materials.”
It contains “references to 132 drugs, including 28 based
on plants, 23 on trees, 16 on animal products, 25 on birds,
30 on fish products, and 5 on minerals” (Wiilkinson 2000, p.
660).
12. Zhouli [Rites of the Zhou dynasty]. 300? BCE. China.
Passage on soy reprinted in C.N. Li 1958 #2, p. 18, 21-22,
26. Undated. And in Morohashi 1955, p. 11, 26, 28. See also
translation by Biot 1851. [Chi]
• Summary: Wade-Giles reference: Chou Li. Former /
Western Han dynasty, with some material from the Late
Eastern Zhou. C.N. Li (1958) estimates the compilation
date as about 3rd century BCE or late Warring States.
This book, which describes all institutions, and official
government posts and duties, does not mention soybeans
as such. However, In the chapter on the Heavenly Officials,
Part I refers to the Nine Grains. The commentary by Zheng

Xuan, in the 2nd century CE, says that the Nine Grains
are three millets, paddy rice, hemp, large and small beans
(daxiaodou), barley, and wheat. The large and small beans
are soybeans and azuki beans, respectively. Commentators in
the 7th and 8th century repeat the names of these crops.
Note 1. This is the earliest document seen (Aug. 2017)
that clearly mentions azuki beans. It is also the earliest
Chinese-language document seen (May 2014) that uses the
word xiaodou to refer to azuki beans, or that uses the word
dou or (by inference) the word dadou to refer to soybeans, or
that uses the word daxiaodou to refer to “soybeans and azuki
beans.”
In Part II of the Heavenly Officials chapter, the section
on the duties of the Director of Regions (Zhifangshi; W.G. Chih Fang Shih) lists the nine provinces of China and
the staple grains and livestock of each. An excellent table
(Huang 2000, p. 21) shows all this information plus the
location of each province. For two provinces the Five
Grains (wugu; W.-G. wu ku) are given as the staple grains.
These two are Yuzhou (W.-G. Yü-chou), probably located in
today’s Henan / Honan & Huai valley, and Bingzhou (W.-G.
Ping-chou), located in today’s northern Shanzi / Shansi and
Northern Hebei / Hopei. Zheng Xuan says in his commentary
that these Five Grains are hemp, panicum millet, setaria
millet, wheat, and beans (dou). Scholars assume that dou
refers to soybeans.
In the chapter on the Summer Officials, Part II, there
is a section on duties of the Zhi Fang Shi (Director of
Regions; W.-G. Chih Fang Shih), which mentions the Five
Grains. Again, Zheng Xuan explains that the Five Grains
are panicum millet, setaria millet, soybeans (shu), wheat,
and rice. (Translated by H.T. Huang, PhD, Aug. 2001). Dr.
Huang adds: At the time the Zhouli was compiled, most
Chinese knew what the Nine Grains and the Five Grains
were. Today’s scholars are very grateful to Zheng Xuan for
commenting on almost all the classics, and for helping us
to understand what the ancient words meant at that time.
The meaning of many words later changed. Although Zheng
Xuan used three different terms to refer to soybeans, this was
not uncommon among ancient writers. The Zhouli also refers
to the six food animals for slaughter (liusheng); these have
traditionally been considered to be cattle, sheep, swine, dogs,
geese, and fish.
H.T. Huang (2000, p. 333-34). Concerning early types
of jiang made without soybeans: In the Zhouli is a section
titled “Superintendent of meat sauces” (Hairen). Zheng
Hsuan, in his commentary on this section says: “To make
hai, cut meat in thin slices, dry them in the sun, slice them
in thin strips, mix them with salt and mould ferment (qu) in
a jar and soak the mixture in fine wine. After a hundred days
hai is formed.” “The same passage in the Zhouli mentions
hai prepared from venison, snail, oyster, ant’s eggs, fish,
rabbit, and goose, as well as haitan. The Zhouli further states
that the Shanfu (Chief Steward) stores 120 jars of jiang in
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the royal household and that the Shiyi (Grand Dietician) is
responsible for upholding the quality of 100 types of jiang
needed by the King.”
Note 2. This is one of the earliest documents seen (May
2014) that uses the word qu (“mold ferment,” called koji
in Japanese)–but it does not describe what it is or how it is
made. The invention of qu is a milestone in Chinese food
technology, for it provides the conceptual framework for the
three major soyfood fermentations (See Huang 2000, p. 335).
This book also suggests a primitive form of
aquaculture practiced by the Zhou community. The
“Fishery Superintendent” (yuren, W.-G. Yü Jên) is head of
a staff of 14 assistants, 30 clerks, and 300 laborers, who
maintain basket traps along dykes to supply fish in season.
In the spring, he supplies the swordbill sturgeon (wei)
and other kinds of fresh or dried fish for the King’s table,
for ceremonial offerings, for entertaining guests, and for
funerary sacrifices. He administers official laws regulating
fishing and collects taxes for the King’s treasure from people
who fish. In addition, the “Shellfish Keeper” (pieren, W.-G.
Pieh Jên) was responsible for providing the King’s kitchen
with tortoises, turtles, clams, oysters, snails, and ant eggs
(Huang 2000, p. 63-64).
13. Zhouli [Rites of the Zhou dynasty]. 300? BCE. China.
Passage on soy reprinted in C.N. Li 1958 #2, p. 18, 21-22,
26. Undated. And in Morohashi 1955, p. 11, 26, 28. See also
translation by Biot 1851. [Chi]
• Summary: Continued: Letter from Dr. H.T. Huang, expert
on the history of Chinese food and agriculture. 1994.
May 10. There is a reference to li (the Chinese forerunner
of Japanese amazake) in this work, which was probably
compiled during the Western Han (202 BCE to 9 CE) from
late Chou material. In chapter 5, the paragraph on the Wine
Superintendent (Chiu Chêng) states that there were five types
of ceremonial wine known as ch’i. Actually they represent
different stages in the fermentation of wine. The second
ch’i is called li. Chêng Hsüan’s commentary (c. 127-20 CE)
explains that li is a weak, cloudy wine prepared by using
large amounts of “cooked rice” and a small amount of ch’ü
(pinyin: qu, i.e., koji in Japanese), and allowing the mixture
to ferment overnight. It tastes slightly sweet.
Fukushima (1989, adapted from Bo 1982). “The first
record on chiang can be found in the book entitled Chou-li
(Shurai in Japanese) by Chou-kung (Shuko in Japanese),
which was published around 1,000 BCE in the Chou (Shu
in Japanese) dynasty (1,222 BCE to 249 BCE). This book
covers the matters on the early years of the Chou dynasty
in ancient China (about 3000 years ago). According to this
document, chiang was made by the following procedure.
First, yellow aspergilli were grown on millet. (Such moldgrown cereals are called qu in Chinese and koji in Japanese.)
Then the millet koji and the meat of fish, flesh, or fowl and
salt were mixed with a good liquor in a bottle and kept for

100 days. Soybeans were not used in this chiang.”
Bray (1984, p. 623): Record of the Institutions [lit.
the Rites] of (the) Chou (Dynasty). Descriptions of all
government official posts and their duties. Former Han,
perhaps containing some material from late Chou. Compilers
unknown. Translated by E. Biot (1). Reputedly written by
Duke of Chou. Page 533 states that both the hemp plant
(Cannabis sativa; ma) and the cloth made from it are
mentioned many times in the classical texts, including the
Shih Ching, Zhou Li and Li Chi.
Keightley (1983): A bureaucratic utopian vision of
administration in the Chou dynasty. Annotated by Chêng
Hsüan, see K.C. Chang p. 393. Soybeans not mentioned
directly; Author unknown. From late Warring States period.
In the offering baskets were ch’iu which the Daikanwa
says are made by boiling together soybeans and rice; Flour is
bean powder (douxie) [which may well be roasted soy flour].
“Fasting from chiang in the Autumn.”
Note 2. If douxie in fact refers to roasted soy flour, this
is the earliest document seen (May 2014) that mentions
roasted soy flour. However, we cannot be sure.
Bo (1982): The Zhou Li mentions various types of
sauces. Hai are made from the meat of animals, with or
without bones. Tan are made with a lot of liquid. But jiang
are made with various beans or with fish? In the Zhou Li,
one of the official government ritual offices was the hai ren,
in charge of sauces and mincing meat. It was said that they
were in charge of the fruits of the four beans. In the notes to
the book it was said: Before they make sauces from animals
(hai) and sauces with bones in them, they always dried the
meat, ground it, mixed in millet koji, salt, and sake, then
fermented it in an earthen pot for 100 days. “Zenfu? was in
charge of the king’s food. 120 pots of jiang were used... In
the Taisan of Tengan section it said “Three agriculture, Plant
the nine grains.” A note listed these as broomcorn millet,
millet, mochi awa? rice, hemp, soybeans (dadou), barley,
and wheat. I think that we must do more research on the
question of whether the sauces mentioned in the Zhou Li
were made solely from animal ingredients. The appearance
of the character hai shows that there must have been sauces
made from meat. But the appearance of the character jiang
indicates that there must have been non-meat or vegetable
sauces. The author of the Zhou Li used these characters in
different, very clearly defined ways. He mentioned rabbit
hai, wild goose hai, and fish hai. In none of these cases did
he use the character jiang. There was one government office
whose duty was to prepare feast foods, “various types of
jiang,” and rare/exotic things to give as gifts. Another office,
the “food physician” was in charge of the six foods, six
drinks, six tables, hundred feasts, hundred jiangs, and light
exotic foods. It is clear that the terms “various types of jiang”
and “hundred jiangs” used the term jiang broadly, to include
animal jiangs. There were about 120 pots for different types
of jiang and these included bean jiangs.
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K.C. Chang (1977, p. 50): In the “Chih Fang” chapter
of the Chou li the major crops of the Nine Provinces (Chiu
Chou) of the late Chou and early Han are listed. In Yü Chou
(Honan and the Huai valley) the Five Crops are grown:
Panicum millet, Setaria millet of the germanica variety,
soybean, wheat, and rice, according to K’ang-ch’eng’s
annotation.
Lu and Needham (1977, p. 86): “The existence of a
knowledge of dietary treatment of various diseases in China
can be traced back as early as the time of the Warring States
[403-221 BCE]. The Chou Li, or Record of the Rites of the
Chou dynasty, which was probably put together between
the 4th and 1st century BCE, includes in the list of the four
imperial medical officers, a Shih I, i.e. an Imperial Dietitian,
as well as an Imperial Physician, an Imperial Surgeon, and a
Regius Professor of Medicine (see E. Biot’s translation, vol.
1, p. 8, 93).”
Reischauer and Fairbank (1960, p. 67): A “somewhat
fanciful reconstruction in the Confucian tradition of the
governmental structure of Chou times.” A source of much
misinformation and much information.
14. Meng Ke. 290? BCE. Mengzi [The book of Mencius].
China. Passage on soy reprinted in C.N. Li 1958 #10, p. 3637. Undated. [Chi]
• Summary: Wade-Giles reference: Mêng Tzu, by Mêng K’o.
Eastern Zhou dynasty–Warring States period. This work is
cited by H.T. Huang (2000, p. 620). It has been translated
by Legge (1861) and D.C. Lau (1970). It is divided into 7
books. In Book 7 (Jinxin Zhangju), Part 1 the word shu is
mentioned. According to Legge (p. 463), paragraph 23, verse
3 states: “The people cannot live without water and fire.
Yet, if you knock at a man’s door in the dusk of the evening
and ask for water and fire, there is no man who will not
give them. Such is the abundance of these things. The sage
governs the kingdom so as to cause pulse [shu = soybeans]
and grain to be as abundant as water and fire. When pulse
and grain are as abundant as water and fire, how shall the
people be other than virtuous?” (Translated by H.T. Huang,
PhD, Aug. 2001).
Note 1. During his lifetime (c. 371-289 BCE), Mencius’
name was Meng Ke (W.-G. Meng K’o). Only two Chinese
philosophers have the distinction of being known to the
West by a Latinized name: Confucius and Mencius. Mencius
means “Master Men.” Mencius lived during the turbulent
Warring States period. He was the principle apostle of
Confucius and is revered second only to Confucius as the cofounder of Confucianism.
Note 2. This book was compiled by Mencius’ disciples,
but we do not know exactly when. Huang (2000, p. 620)
gives the date as shortly after his death, but it could also have
been toward the end of his life.
15. Zhuang Zhou. 290? BCE. Zhuangzi [The book of Master

Chuang]. China. Passage on soy reprinted in C.N. Li 1958
#21, p. 43. Undated. [Chi]
• Summary: Wade-Giles reference: Chuang Tzu, by Chuang
Chou. Eastern Zhou dynasty–Warring States period. Chapter
23 mentions caterpillars among the soybean leaves (huo).
Chapter 32 mentions eating soybeans (shu). (Translated by
H.T. Huang, PhD, Nov. 2001).
Note 1. This is the earliest document seen (May 2014)
specifically states that soybeans are used as a human food.
Note 2. This is the earliest document seen (May 2014)
specifically mentions a soybean pest–caterpillars.
Huang (2000, p. 613) gives the date as about 290
BCE. Li (1958 #21) gives the date as 4th century BCE.
Translations by Legge, Feng Yu-Lan, Lin Yutang, and Burton
Watson.
Wilkinson (2000, p. 467, 575) translates this title as
The complete works of Chuang-tzu. Putative author: Zhuang
Zhou, lived ca. 370-301 BCE. “The Daodejing and the
Zhuangzi had become the classics of a Daoist religion by the
end of the Eastern Han.”
16. Shennong shu [The book of Shennong, the Heavenly
Husbandman]. 270? BCE. China. Passage on soy reprinted in
C.N. Li 1958 #22, p. 44; #286, p. 213. Undated. [Chi]

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 45
• Summary: Wade-Giles reference: Shên Nung Shu. Probably
late Zhou dynasty. The section titled “Discourse on the eight
types of grains” states that soybeans (dadou) grow among the
locust trees (hui; Sophora japonica). They live among the
marshy valleys. They flower in 90 days and mature 60 days
after that; so one can harvest them 150 days after planting.
The phrase “cereals and beans” (dou) is repeated three times
in this section; azuki beans (xiaodou) are also mentioned.
(See Li 1958 #355). (Translated by H.T. Huang, PhD, Nov.
2001; Dec. 2002). Dr. Huang adds: The locust tree is a large
leguminous tree which grows in north China. The character
for “beans” presumably refers to soybeans. This book, which
is not particularly important, is attributed to Shennong, who
was a mythical Chinese figure. The author is unknown and
the book was compiled long after Shennong was supposed to
have lived. By contrast, the Shennong Bencao Jing (Classical
pharmacopoeia of Shennong) (100 CE), though later and
attributed to the same mythical figure, is a very important
work.
Note 1. This is the earliest document seen (May 2014)
that mentions or is attributed to Shennong (W.-G. Shên
Nung)–note that it mentions soybeans.
Note 2. This is the earliest document seen (June 2020)
that gives specific, useful information about soybean
cultivation.
Note 3. This is the earliest document seen (May 2014)
that mentions soybeans in connection with locust trees.
Note 4. This is the earliest Chinese-language document
seen (Aug. 2017) that uses the word xiaodou by itself to refer
to azuki beans.
Bray (1984, p. 629): The Book of the Heavenly
Husbandman. Probably late Zhou [between the 5th to 3rd
centuries BCE]. Author unknown. No longer extant, but
quoted extensively in later agricultural works, particularly
the Lüshi Chunqiu (Master Lü’s Spring and Autumn Annals)
(239 BCE).
Li (1958): The compiler is unknown. According to
the original commentary on the Yiwenzhi (bibliographical)
section of the Hanshu (Probably: History of the Former Han
dynasty, by Ban Gu, 76 CE), the Shennong Shu was a work
of the Six Kingdoms (5th to 3rd centuries BCE).
17. Chuci [Poems from the state of Chu]. 250? BCE.
China. Passage on soy reprinted in C.N. Li 1958 #23, p. 44.
Undated. [Chi]
• Summary: Wade-Giles reference: Ch’u Tz’u. Eastern Zhou
dynasty–Warring States period. Chapter 9 is a poem titled
“Summons of the Soul” (Zhao Hun); the poet is inviting the
soul to return home to the good life, in which a variety of
delicious dishes have been prepared to please the palate. On
line 95 of this poem the characters daku meaning “extremely
bitter” appear. (Translated by H.T. Huang, PhD, Nov. 2001).
See also Huang (2000, p. 336, 339).
Dr. Huang adds: This is an important work; it is almost

as famous as The Book of Odes (Shijing). In the 2nd century
CE (Later or Eastern Han dynasty), Wang Yi made the most
famous commentary on this poem; it was probably he who
interpreted the characters daku as referring to fermented
soybeans, presently called shi or doushi in Chinese (pinyin;
W.-G. shih), and “fermented black soybeans” in English.
An excellent English-language translation of this work is
Songs of the South, by David Hawkes. This is an authentic
anthology / collection of poems from the Warring States
period (480 BCE to 221 BCE). The most famous poems
were written by a poet named Qu Yuan, who was also an
official of the kingdom of Cu. He was very disheartened
by all the corruption he saw in the court. He advised the
king to make corrections, but his advice was disregarded.
Finally, the kingdom was conquered. Filled with sadness,
he drowned himself in the river. Legend has it that he
became a dragon. In his memory, since the 3rd century BCE,
dragon festivals have been held in his honor throughout
China. This kingdom was located in the middle part of the
Yangtze valley, in today’s Hubei plus a little of Hunan in
central China. Archaeological research within the last ten
years has shown that a very highly developed civilization
flourished there in about 8,000 BCE, at about the same time
as civilizations in the Fertile Crescent. Ten years ago it was
thought that Chinese civilization started in the north, but
it now appears that the oldest Chinese civilization started
further south, in central China around Hubei. Rice was
domesticated there. Although the written Chinese language
was invented further north in the Shang dynasty about 1,500
BCE and first recorded on oracle bones, a spoken language
had been developed earlier in the south. Moreover, we now
know from similarities in culture and artifact designs that
communication already existed between people in the north
and south. For example, similar but unique clay pottery
steamers and 3-legged vessels for cooking existed in both
north and south (Huang 2000, p. 76-80).
Additional evidence that fermented soybeans (fermented
black soybeans, chi) existed in China in the 2nd century
BCE comes from Han Tomb No. 1 at Ma-wang-tui at Henan
/ Honan China; it was sealed in about 165 BCE. Fermented
black soybeans were among the foods stored in pottery jars
and listed on bamboo slips discovered in this cave. They
were specifically identified as the material stored in jars
126 and 301. However the character for fermented black
soybeans then was different from the modern character.
The Shuo Wen (121 CE) says that this character refers to
a substance prepared by incubating soybeans with salt.
Nevertheless there are no direct references to fermented
black soybeans in literature predating the Ch’in dynasty (221
BCE to 209 BCE). However there is no doubt that by the
late Western Han, fermented black soybeans had become an
important commodity in China (Huang 2000, p. 336).
Therefore, this may be the earliest document seen (May
2014) concerning fermented black soybeans–however we
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cannot be sure.
18. Han Fei. 250? BCE. Hanfeizi [The book of Master Han
Fei]. China. Passage on soy reprinted in C.N. Li 1958 #16, p.
41-42. Undated. [Chi]
• Summary: Wade-Giles reference: Han Fei Tzu. Eastern
Zhou dynasty–Warring States period–early 3rd century BCE.
There is some doubt about the authorship of this book. It
may have been written or compiled by the disciples of this
philosopher, rather than by Master Hanfei himself.
Chapter 21 mentions a soup made with soybean leaves
(shuhuo).
Chapter 30 states that the frost was not heavy enough
to kill the soybean (shu) plants. It adds that a person should
place one stone (dan, a unit of weight) of “red shu” (chishu)
outside the east gate. Note 1. The meaning of chishu (red +
shu) is not clear. It probably means “red soybeans,” but it
could mean red “azuki beans.”
Chapter 23 (out of order) states: “We have lots of horses,
soybeans (shu), and millet (su).” (Translated by H.T. Huang,
PhD, Sept. 2001). Dr. Huang adds: Chapter 23 does not state
that the horses were fed soybeans, but it strongly implies that
they were.
H.T. Huang (2000) says this ancient classic is the
earliest document seen that mentions chopsticks (p. 104n). It
also mentions sour, sweet, salty, and bland flavors (p. 283n).
Note 2. This may be the earliest document seen (May
2014) that mentions red soybeans.
19. Heguanzi [The book of Master Ho Kuan]. 250? BCE.
China. Passage on soy reprinted in C.N. Li 1958 #18, p. 42.
Undated. [Chi]
• Summary: Wade-Giles reference: Ho Kuan Tzu. 3rd
century BCE. Eastern Zhou dynasty–Warring States period
(according to Qian Mu). Chapter 4, titled “Rule of heaven,”
states that if it is raining soybeans (dou), you will not even
hear thunder and lightning. (Translated by H.T. Huang, PhD,
Nov. 2001).
Note 1. This is the earliest document seen (May 2014)
that contains the term “raining soybeans” (or “rained
soybeans)”–which appears in many subsequent documents.
Dr. Huang does not know the meaning of this term.
Unfortunately, no month is given for this unusual event. One
interpretation might be that “raining soybeans” refers to hail
with hailstones the size of soybeans. These might make so
much noise that it would drown out the sound of thunder.
Note 2. The character for dou in those days was more
vernacular than the character for shu. This passage may
indicate a change in nomenclature toward the modern
character dadou.
20. Yi Zhoushu [Lost Records of the Zhou dynasty]. 245?
BCE. China. Passage on soy reprinted in C.N. Li 1958 #11,
p. 37-38. Undated. [Chi]

• Summary: Wade-Giles reference: I Chou Shu. Eastern
Zhou dynasty–Warring States period, 245 BCE for such parts
as are genuine. In the section titled “Monthly Ordinances,”
shu (soybean) is mentioned three times, under “Early
Summer, Mid-Summer, and Late Summer.” The text is
identical in each case. Eat soybeans and chicken paired
(together at the same meal).
Note 1. These soybeans are boiled whole so you can still
see the individual grains; they are not cooked until they are
so soft that the individual grains disappear, as in congee.
The section titled “Meeting of Kings” states that the
Mountain Rong (W.-G. San Jung) is another name for shu
(soybeans). The editor (Li) explains that San Rong can also
refer to the northeastern barbarians, and that Rong shu can
mean “the bean of the Rong” tribe. In fact, the word Rong
came to be associated so much with the word shu that later
the word Rong by itself came to denote soybeans.
Two sections of this book mention the “five grains”
(wugu). A later commentator explains these are two types of
millet, shu (soybeans), wheat, and rice. (Translated by H.T.
Huang, PhD, Aug. 2001). Dr. Huang adds: “Because this was
a lost book, there is always the question of whether it really
existed. Somebody might have invented it. It is not of equal
substance as, for example, the Zhouli which also mentioned
the “five grains” (wugu)
Another section states: “Wheat is grown in the east.
Millet in the south, rice in the middle, another millet (su) in
the west, and shu (soybean) in the north.”
Note 2. This reinforces our understanding that soybeans
originated in northern China.
This work is cited by H.T. Huang (2000, p. 617). The
writers are unknown. The date is 245 BCE for such parts
as are genuine. It was found in the tomb of An Li Wang, a
prince of Wei state (ruled 276 to 245 BCE) in 281 CE. This
book credits the legendary Yellow Emperor, Huangdi, “as
the originator of steaming as a way to cook grain, especially
rice” (Huang, p. 80).
21. Xun Qing (=Xun Kuang). 240? BCE. Xunzi [The book
of Master Xun]. China. Passage on soy reprinted in C.N. Li
1958 #14, p. 38-39. Undated. [Chi]
• Summary: Wade-Giles reference: Hsün Tzu, by Hsün
Ch’ing. Eastern Zhou dynasty–Warring States period. Master
Xun was a philosopher, and this is a very well-known work.
Chapter 4 mentions soybean leaves (shuhuo). It also
compares millet and rice to the meat of livestock, but
soybeans and soybean leaves to bran and fermentation dregs.
Chapter 9 mentions soybeans (shu) and millet.
Chapter 10, titled “Enriching the realm,” states: If
the 10,000 things lose their balance, events change their
order. Above, the heavens miss their timeliness. Below,
the earth misses its bounty. In the middle, the people lose
their harmony. The world is in a state of drought, as if it
is being burned. The sage Mozi (W.-G. Mo-tzu) may have
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his gown and belt, but he will only be able to eat soybean
congee (chuoshu, literally “suck soybeans”) and drink water
(yinshui). What worth is left to life? (Translated by H.T.
Huang, PhD, Sept. 2001).
Dr. Huang adds: “Suck soybeans” means consuming
soybeans that have been cooked with excess water for a long
time until very soft like congee.
Huang (2000, p. 294) adds that chuo is unusual among
Chinese food words. It describes a way of consuming that
is half way between eating and drinking. The “soybean
appears to have been the only grain that was prepared in such
a manner that it could be sipped or sucked.” Huang later
notes: The term “sucking soybeans” indicates a special and
unique way of eating soybeans by cooking them in excess
water for a long time until they are very soft and smooth like
congee. The actual process for making this congee is never
clearly described in the Chinese literature–perhaps because
everybody knew how to make it.
Note: This is the earliest document seen (May 2014) that
contains the term chuoshu (“suck soybeans”) or the phrase
chuoshu yinshui (“suck soybeans and drink water”).
Chapter 17, titled “A discussion of heaven,” states:
The king of Chu has a retinue of one thousand chariots, but
not because he is wise. The gentleman must eat soybean
congee (chuoshu, literally “suck soybeans”) and drink water
(yinshui), but not because he is stupid. These are accidents
of circumstance” (Chap. 17 adapted from Basic Writings of
Mo Tzu, Hsün Tzu and Han Fei Tzu, translated by Burton
Watson. Columbia Univ. Press, 1963, p. 83). Watson’s
translation is poetic, but he mistranslates “must eat soybean
congee” as “must eat boiled greens.”
Chapter 19 mentions soybean leaves (shuhuo).
Dr. Huang adds: In Chapter 10, soybean congee is
depicted as the ultimate hardship food, the last thing left to
eat when things are really bad. Remember that the soybean is
a legume that can be grown on poor land since it supplies its
own nitrogen. When other crops fail, you may still get a yield
of soybeans. The two passages above that mention “soybean
congee” show that soybeans were eaten regularly in China
by this time as part of the daily existence of ordinary people.
It is not clear why the four characters meaning “sucking
soybeans and drinking water” (chuoshu yinshui) are often
found together in early Chinese texts.
This work is cited by H.T. Huang (2000, p. 695). It
appeared in about 240 BCE, during the Warring States
period. See also: Xunzi: A Translation and Study of the
Complete Works, by John Knoblock, 3 vols. Stanford
University Press, 1988-94.
Wilkinson (2000, p. 469, xxii) adds: See Loewe (p. 17888) in: Early Chinese Texts: A Bibliographical Guide, edited
by Michael Loewe. Early China Special Monograph Series,
SSEC (Society for the Study of Early China, USA) and
IEAS (Institute of East Asian Studies, Univ. of California,
Berkeley) (1993).

Dubs (1928): The Works of Hsün Tzu, translated by H.H.
Dubs. Probsthain, London.
22. Lüshi chunqiu [The annals of Lü Buwei]. 239? BCE.
China. Passage on soy reprinted in C.N. Li 1958 #19, p. 42.
Undated. [Chi]
• Summary: Wade-Giles reference: Lü Shih Ch’un Ch’iu.
C.N. Li (1958) estimates the compilation date as 3rd century
BCE. Eastern Zhou dynasty–Warring States period. This
book is not related to the “Spring and Autumn Annals,” even
though both have the term Chunqiu in the title. In Chapter
26, the soybean (shu) appears in two sections. The section
titled “Usage of the earth” mentions the soybean and hemp.
The section “Determining the proper time for planting”
mentions dashu (soybeans–”large legumes”) and xiaoshu
(“small legumes / beans”). Note: Xiaoshu (small + shu)
probably refers to azuki beans (See Zhang Zilie 1627), but
it might refer to small soybeans. If it refers to azuki beans,
this is the earliest Chinese-language document seen (May
2014) that uses the word xiaoshu to refer to azuki beans.
(Translated by H.T. Huang, PhD, Nov. 2001).
Dr. Huang adds: We are not told when soybeans should
be planted. Master Lü was the chancellor to the first emperor
of China. This work was attributed to him but not written by
him, but rather by his scholars and attendants.
Wilkinson (2000, p. 469, 474, 627, 638): “The annals
of Lü Buwei.” Circa 239 BCE. This is “one of the first
ancient works that appears to have been conceived from
start to finish as a complete ‘book.’ It is an anthology of
excerpts on many subjects apparently written by several
scholars employed by Lü” (who served at the end of his life
as chancellor of the Qin dynasty). One part is an agricultural
calendar, which links phenological observations with the
seasons. The “Benwei” chapter lists dishes from southern
China.
Bray (1984, p. 626-27, 629): Master Lü’s Spring and
Autumn Annals. A compendium of natural history. From
the Chou (Ch’in) 239 BCE. Written by a group of scholars
gathered by Lü Pu-Wei. Translated by Richard Wilhelm
(1928). Chung-Fa Index, no. 2.
Hagerty (1917, p. 3, 19, 29. Translation of Wu 1848):
“The ruler of the Chih state, a Marquis, came and presented
the Jung with other booty to the emperor. Ku Liang’s
commentary on the Spring and Autumn Annals also makes
mention of the Jung shu.” “In the 10th month of the first year
of the Duke of Ting (509 BCE) the shu (soybean) crop was
killed by frost.” “The terms ta (big) shu denote a bean which
is round, while the name hsiao (small) shu [azuki?] denotes a
bean which is round and fragrant. The soybean is more round
than the small bean. Those beans which are perfectly round
are called Wan tou.” Brief chronology record of major events
in court of state of Lu from 722–481 BCE. Terse and factual.
23. Liu Xiang. comp. 220? BCE. Zhanguoce [Records of the
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Warring States period]. China. Passage on soy reprinted in
C.N. Li 1958 #12, p. 38. Undated. [Chi]
• Summary: Wade-Giles reference: Chan Kuo Ts’ê. The
author of this semi-fictional work is unknown. However
Wilkinson (2000, p. 466) states that it was compiled by
Liu Xiang. Note 1. The Warring States period (Zhanguo)
was about 475 to 221 BCE. Li (1958) gives the date as 3rd
century BCE. Chapter 4, which refers to the state of Qi
(W.-G. Ch’i), one of the warring states, states that (shu) and
millet are eaten in that state.
Chapter 8 refers to the kingdom or dukedom of Han–
which is very close to today’s Korea. Note 2. The same
character Han is used today to refer to Korea; it is different
from the character Han used to refer to the main Chinese
ethnic group. “In the kingdom of Han the land is very hilly.
The five grains (wugu) are grown. They do not grow wheat;
they grow dou (soybeans). The people eat mostly whole dry
soybeans cooked into granules like cereal grains (doufan)
and soybean leaves in a soup (huogeng). (Translated by H.T.
Huang, PhD, Aug. 2001).
Dr. Huang adds: In the Chinese classics, fan means
“cooked grain,” whereas today it refers specifically to
“cooked rice.” To cook whole soybeans like cereal grains,
doufan probably required a two-step process, similar to the
process used in China since antiquity for cooking rice–to
make it fluffy. However, we are not sure how doufan was
made, since the process has never been described. The
soybeans were first boiled for a short time in excess water;
they were probably not soaked first. The cooking liquid was
then strained off and discarded. The boiled soybeans were
then placed on a steamer over water in a covered pot; there
they where steamed until fairly soft. Doufan is said to be
quite hard, and very difficult to digest.
Note 3. This is the earliest Chinese-language document
seen (June 2013) that mentions doufan.
Note 4. This is the earliest document seen (June 2013)
that mentions the use of steamed whole soybeans as a human
food.
H.T. Huang adds: This work was written during the Qin
dynasty (221-206 BCE). “It is not a reliable history, but it
contains some interesting information.” Williams (personal
communication, 1988): This work was compiled from earlier
works (4th to 3rd century BCE) by Liu Hsiang, who lived 77
BCE to 6 BCE and was the court librarian in Ch’ang-an.
Bo (1982): “It is said: ‘People’s food and drink was
almost always beans, rice, and soup with bean leaves.’ It
is said that soybeans were widely cultivated as a crop.”
Translated by James Crump.
Morohashi (1955): Chiang chui (Chiang jars). “The
Intrigues of Eastern Chou” section states: “Cauldrons are not
like pickle pots or chiang jars. If you pick one up and try to
go to Ch’i, you will not get there as quickly as a bird flying
or a rabbit jumping or a horse galloping.” (Translated by
Steve Fuller-Rowell, 1981).

Hagerty (1917, p. 32. Translation of Wu 1848): “Chang
I (one of the ministers of the Chin State, who died about 310
BCE) said: ‘The five grains which were grown in the Han
country did not include the Mai (wheat or barley), or the Tou
([soy] bean), among the articles of food which the people
ate.’ As a rule the tou (bean) was considered as fan (solid
grain food), while the Huo (young beans [sic, leaves]) were
used to make keng (broths, soups, etc.). At the present time,
the same is done.”
24. Huangdi neijing suwen [Yellow Emperor’s classic of
internal medicine: Questions and answers]. 200? BCE.
China. Undated. Passage on soy reprinted in C.N. Li 1958
#287, p. 213. Undated. For translation see Veith 1972. [Chi]
• Summary: Wade-Giles reference: Huang Ti Nei Ching
Su Wên. Concerning the date–Huang (2000, p. 616): Zhou
dynasty, remodeled in Qin and Han, reaching final form ca.
2nd century BCE–during the Former / Western Han dynasty.
Wilkinson (2000, p. 660): “A composite work that reached
its present form at the end of the Warring States period in the
third century BCE.” Eastern Zhou dynasty–Warring States
period.
Chapter 4, titled “Treatise on the truth of the golden
box,” explains the complex relationship between the various
colors, directions, five organs, five elements, five grains, etc.
Black is the color of the North; it pervades the kidneys... its
taste is salty; its element is water; its animals are pigs; and
its [curative] grain is the soybean (gudou); it conforms to the
four seasons and corresponds to the morning star.
Chapter 22, “Treatise on the seasons as patterns of the
internal organs,” states: Since the color of the liver is yellow,
you should eat salty (xian) foods. Soybeans (dadou), pork,
chestnuts, and coarse greens are salty.
Chapter 70 mentions repeatedly that the soybean is one
of the cereal grains (gudou).
Wilkinson (2000): The chapter on “Medicine” (p. 660)
notes that this work is also known as Neijing for short. It is
divided into two parts, Suwen (Plain questions) and Zhenjing
(Classic of acupuncture).” In the section titled “regional
cuisines,” a footnote (p. 645) states: “Juan 1 of the late
Warring States medical classic Huangdi neijing (Chapter 36)
has a schematic account of different eating habits linked to
the five directions and to five-phase theory and correlated
with different diseases and medical traditions.”
Chatfield (1986): A detailed explanation of acupuncture
first appeared in the Nei Jing (Inner Classic of Medicine)
published in 206 BCE. The text described the flow of vital
energy (chi) along pathways called meridians, the therapeutic
properties of acupuncture points, the correspondence of
meridians to internal organs, and symptomatology.
Needham (1962): The greatest of all Chinese medical
classics, this cannot be considered a work compiled by one
individual nor is it from one period.
Veith (1966, New Edition) is an English-language
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translation of chapters 1-34 with a long Introduction. See
chapters 4, 22, 70 and p. 113, 205.
Hagerty (1917 p. 22. Translation of Wu 1848):
“According to the Su wên (Footnote: See Wylie. Notes on
Chinese Literature. 1902–p. 96-97) (Huang ti su wên?–
Medical Treatise supposed to have been written before
Christ), under the heading of Tsang Ch’i fa shih lun, says:
‘As the color of the heart is red, the food most suitable to this
organ is suan or sour, and therefore the Hsiao tou [azuki],
being sour, is appropriate. The spleen being of yellow color,
the food most suitable is the Hsien, or salted kind. Therefore
the Ta tou bean, being salty, is appropriate. The difference in
nature and taste determined the suitability and resulted in a
division of the grains into two classes.’”
Note 1. This is the earliest document seen (Dec. 2020)
concerning the medicinal or therapeutic value of the soybean.
However nutrition was not a science in China until the 20th
century.
Note 2. This is the earliest document seen (Dec. 2020)
concerning the soybean in traditional Chinese medicine.
Note 3. This is the earliest document seen (Dec. 2020)
that mentions acupuncture or any other form of “alternative
medicine” (as it is called in the West).
25. Wushi’er bing fang [Prescriptions for fifty-two ailments].
200? BCE. China. Undated. [Chi]
• Summary: Wade-Giles reference: Wu Shih Er Ping Fang.
Date estimated as 200 BCE. Former / Western Han dynasty.
Huang (2000, p. 346), in his section titled “Fermented soy
paste, jiang,” states that jiang is one of the foods found in
pottery jars and listed on bamboo strips discovered in Han
Tomb No. 1 at Mawangdui (W.-G. Ma-huang-tui). The word
jiang also appears in this silk manuscript, discovered in Han
Tomb No. 3 at Mawangdui. Recipe no. 143 states that the
dregs from shujiang (soybean jiang) are used as a salve to
treat hemorrhoids.
Note: This is the earliest document seen (May 2014) that
mentions jiang made from soybeans. Dr. Huang adds (June
2003): “Soybean jiang is already being made by the Han
dynasty (202 BCE to 220 CE).”
Wilkinson (2000, p. 659), in his chapter on “Medicine,”
states that the “earliest surviving Chinese medicinal texts are
those found written on three silk scrolls in an early Han tomb
at Mawangdui in Hunan (see 19.1.3). They reflect a more
this-worldly, body-centered approach to medicine than that
of the Shang.” This is one of 13 medical manuscripts from
Mawandui; Wilkinson translates the title as “Prescriptions
for 52 diseases.”
26. Sealing of the Han tombs at Mawangdui near today’s
Changsha, Hunan province, China (Early event). 165? BCE.
Undated.
• Summary: In 1972 Chinese archaeologists made one of the
most important discoveries in the history of such research

in China (and the most important discovery related to early
Chinese food) when they uncovered the first of three Han
tombs at Mawangdui (W.-G. Ma-huang-tui; the name of a
place, pronounced “ma-wang-DUI”) in south-central China.
Two large volumes about the discovery, containing many
wonderful photographs, have been published (see Ch’angsha Ma-wang-tui I Hao Han Mu. Peking: Wen Wu Press,
1973). Several photographs from this book appear in the
following book: Chang, K.C. 1977. Food in Chinese Culture,
p. 183-84.
Sealed during the same period (within a few years of
each other) in the early Han dynasty (about 165 B.C.), these
were the tombs of one Chinese ruling family–The Marquis
and Marquise of Dai, and probably their son.
Note: These tombs are completely different from the
Later / Eastern Han Tomb No. 1, at Da-hu-ting, Mixian,
Henan province, China; they are located about 425 miles to
the south of the latter tomb and were sealed at least several
centuries earlier.
The first tomb to be excavated and reported was Han
Tomb No. 1, which contains the greatest abundance of
actual food remains plus the names of foods. The body
of the lady buried here was so remarkably preserved that
her skin, muscles, and internal organs still retained some
elasticity when the coffin was opened. She was probably the
wife of Li-Cang, the first Marquis of Dai (reigned 193-186
BC) and died a few years after 168 BC at about the age of
fifty (Ying-Shih Yü, 1977, p. 55-57). With her were buried
all the 5-6 major grains, including wheat, barley, rice, two
kinds of millet, soybeans (shu), and hemp. Also found in the
tomb were several seasonings including soybean jiang, shi
(fermented black soybeans or ‘salted darkened beans’), and
leaven (ch’ü) [qu].”
The best English-language account of fermented black
soybeans (shi; soybeans fermented with salt) in these
tombs is found in H.T. Huang (2000, p. 336). Fermented
black soybeans were found in pottery jars No. 126 and 301
and listed on a bamboo slip discovered in Tomb No. 1 at
Mawangdui. The character for shi on the bamboo slip is
identical to a character which appears in the Shuowen Jiezi
(Analytical dictionary of characters) (121 AD), where it is
defined as soybeans fermented with salt (fermented black
soybeans). There are no references to shi in earlier literature.
Note: This bamboo slip is the earliest completely reliable
document seen (Nov. 2011) that mentions fermented black
soybeans, which it calls shi.
The best English-language account of jiang in these two
tombs is found in H.T. Huang (2000, p. 346-47). Apparently,
by the time these tombs were sealed in the Former /
Western Han, the word jiang had “already undergone a
subtle change from its ancient meaning. It was increasingly
used specifically to denote the fermented paste made from
soybeans.” Since then, it is understood that the character
jiang, unless otherwise indicated, usually means doujiang,
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i.e., jiang made from soybeans. Likewise, the character dou,
unless otherwise specified, usually means “soybean.” When
the word jiang is applied to a specific type of fermented
sauce or paste, a prefix is used to indicate the kind of raw
material from which the jiang was made. Thus, in addition to
jiang itself, the Mawangdui bamboo strips also list a jujiang
(meat paste), a quejiang (sparrow paste), and a majiang (a
kind of fish paste), as well as a tan (probably horse meat
jiang) and a fish tan.” The types of jiang made from animal
parts are addressed separately in the chapter on “Food
processing and preservation” (p. 379-415).
Huang (2000, p. 165-66) also states that records of both
ferments (qu, a grain-based mold ferment like Japanese koji)
and grain-based wines were found among the burial remains
at Mawangdui. The Inventory lists two sacks of ferment (qu)
and 8 jars of wine of various types. One, named baijiu (white
wine {Jap. white saké}), is described as mature, muddy
wine. That would make it like Japanese doburoku.
27. Erya [Literary expositor: Ancient Chinese dictionary of
classical terms]. 150? BCE. China. Passage on soy reprinted
in C.N. Li 1958 #9, p. 34. Undated. [Chi]
• Summary: Wade-Giles reference: Erh Ya. C.N. Li (1958)
estimates the compilation date as 2nd century BCE. Edited
and annotated in the 4th century CE. Provides annotations
to pre Qin dynasty terms, and is a collection of glosses to
literary texts. Chapter 13, “Explanation of Grass” (Shicao)
states that “rongshu is the same as renshu.” This means that
the beans of the rong (Wade-Giles: Jung) tribe are the same
as soybeans. (Translated by H.T. Huang, PhD, Aug. 2001).
For a detailed explanation, see The Cradle of the East, by
Ho Ping-ti (1975, 76-81, 348). Dr. Huang adds: The Chinese
had no alphabet, so the words were arranged and sorted by
radicals.
H.T. Huang (2000, p. 615) and Bray (1984, p. 624):
The Literary Expositor [dictionary]. Chou material,
stabilized in Ch’in or Former Han. Compiler unknown.
Enlarged and commented on c. 300 CE by Kuo Pho (Pinyin:
Guopo, also spelled Guopu). Yin-Te Index no. (suppl.)
18. Wilkinson (2000, p. 62-63): In section 2.2 “Ancient
Dictionaries: Chinese dictionaries customarily concentrated
on meanings, forms, or phonology and were arranged by
semantic category, by classifier, or by rhyme, The earliest
lexicographical work, the Erya (2 Cc) (Examples of refined
usage), third century BC, contains brief definitions of some
4,300 words and phrases arranged by semantic category. It
was made one of the classics in the Tang in 837. This greatly
enhanced the influence of the Erya on the interpretation of
the classics, and no doubt also on the development of the
language itself since generations of scholars memorized
it. Many supplements and corrections to the Erya were
written,...”
Needham (1986, p. 184-85) contends that this is the
oldest Chinese encyclopedia.

Hagerty (1917, p. 2-3. Translation of Wu 1848): “The
Erh Ya (Ancient Dictionary of Classical Terms), says: The
Jung shu (with 2 Chinese characters = 2 Cc) is also called
Jên shu (2 Cc). According to the Chu (1 Cc), or Commentary,
these names refer to what is now known as the Hu tou (2
Cc). In the Shu (1 Cc), or Additional commentary on the Erh
Ya, by Sun Yen, it states: ‘These names refer to what is now
known as the Ta tou.’”
Hagerty (1917, p. 27): “The Erh Ya (Ancient Chinese
Dictionary), says that the Jung shu is identical with the Jên
shu. Sun Yen, a commentator on the Erh Ya, says: ‘It is also
identical with the Ta tou.’”
Hagerty (1917, p. 34): “The Erh Ya, or Dictionary of
Classical Terms, uses the term Lu lu (2 Cc). The commentary
says this is identical with Mei (Cc), and closely related to the
Lu tou (Cc).’”
Bretschneider (1881, p. 162): Originally, in the classical
period, the character “tou” referred to a wooden vessel or
dish containing flesh sauces at sacrifices or feasts.” Biot
translates it as “terrines en bois.” The meaning of pulse or
beans was transferred to this character several centuries after
the time of Confucius.”
28. Chunqiu Guliangzhuan [Master Guliang’s tradition of the
spring and autumn annals]. 125? BCE. China. Passage on
soy reprinted in C.N. Li 1958 #8, p. 33-34. Undated. [Chi]
• Summary: Wade-Giles reference: Ch’un Ch’iu Ku
Liang Chuan. Later / Eastern Han dynasty. C.N. Li (1958)
estimates the compilation date as late 2nd century BCE.
Guliang refers both to the name of a person and a school.
The soybean is mentioned twice. Scroll No. 6 of
the Zhuanggong section states that in 664 BCE the rong
(pronounced between “rung” and “yung,” the name of a
tribe, written Jung in Wade-Giles) is the same as the soybean
(shu).
Scroll No. 19 of the Dinggong section states that during
the first year of Dinggong (509 BCE) a heavy frost killed
the soybeans (shu). (Translated by H.T. Huang, PhD, Aug.
2001).
29. Liu An of Huai Nan’s court scholars. 120? BCE.
Huainantzi [The book of the Prince of Huai-nan]. China.
Passage on soy reprinted in C.N. Li 1958 #27, p. 46-47.
Undated. [Chi]
• Summary: Wade-Giles reference: Huai Nan Tzu. In the
chapter on “Teachings of astronomy” (Tianwen xun), the
soybean (shu) and barley (mai) are mentioned many times
as crops that should be cultivated. Shu is also mentioned in
several other chapters.
The chapter on “Teachings of the spirit” (Jingshen xun)
refers to soup made from soybean leaves (huo). This same
soup made from soybean leaves is also mentioned in two
other chapters: Qishu xun and Renjian zun. (Translated by
H.T. Huang, PhD, Dec. 2001). Dr. Huang adds: Liu An was
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a real person; his title was Prince of Huai-Nan. This is a
very important work. It was written by a group of scholars
gathered by him, but he might have written some of it
himself; it’s not known. He could be considered as the editor
or compiler.
Note 1. This is the earliest document seen (May 2014)
which mentions Liu An of Huai Nan in connection with
soybeans–but it does not mention tofu.
Huang (2000, p. 134): The section titled “Classics of
Materia Dietetica” states that according to legend, Shêng
Nung was the inventor of agriculture and of herbal medicine
in ancient China. The Huai Nan Tzu (The Book of the Prince
of Huai Nan), ca. 120 BCE notes (Chapter 19): “Anciently,
the people lived on plants and drank water, collecting the
wild fruits from the trees and eating the flesh of grubs and
mussels. They often got ill and were hurt by poisonous
things. So Shên Nung, the emperor, began to teach them how
to sow (and reap) the five staple grains (wugu)... He tested
the properties of the hundred plants, and the quality of the
water, whether sweet or bitter; and thus he caused the people
to know what to avoid and what to accept. At that time in a
single day he met with seventy plants with active principles”
(Translated by Joseph Needham, SCC Vol. VI, Part I, p.
237). Note 2. This is the 2nd earliest document seen (May.
2014) that mentions Shennong (W.-G. Shên Nung).
The prince is the legendary inventor of tofu, but neither
the word “tofu” (nor its alternative names li ch’i or lai ch’i)
are mentioned in this work (Huang 2000, p. 300). A poem,
written during the Song dynasty (960-1279) and based on
legend, attributed the invention of tofu to him (Huang 2000,
p. 299). He was later exiled (for fomenting rebellion in 173
BCE against his brother, the Han emperor Wên-ti), then
killed. Liu An should be referred to as a prince rather than as
a king, since he did not have kingly powers; the Emperor had
all the power. Liu An came from today’s Anhwei (pinyin:
Anhui) province, which is located directly east of Shanghai
and is traversed by the Yangtze River. The people of Anhwei
province still believe that tofu originated there. Several years
ago they had a large international celebration to celebrate this
fact.
Bray (1984, p. 625): The Book of (the Prince of)
Huainan. A compendium of natural philosophy. Early Han,
c. 120 BCE. Written by the group of scholars gathered by
Liu An, Prince of Huai-Nan. Partial translations by Morgan
(1933), Erkes (1918, Chapter 4, in German), Hughes (1942),
Chatley (1952), and Wieger (1930).
Ho Ping-ti (1969): This was an eclectic work of the
second century BCE, compiled by scholars employed by the
Prince of Huai-nan. It was one of several works compiled
under the auspices of the Prince of Huai-nan.
Shih Shêng-han (1962), in his translation and
interpretation of the Qimin Yaoshu, includes a lengthy
analysis of the sources from which it is drawn. On pages
13-14 is a discussion (with five excerpts) of this book

(Huainantzi) and its author. One excerpt mentions soy: “Sow
spiked millets when Chang (one of the 28 hsiu or lunar
mansions) culminates at dusk; sow glutinous panicled millet
and soya (shu) when Ta Huo (Antares) [does]... harvest and
gather the fields when Mao (Pleides) does so...”
Reischauer and Fairbank (1960, p. 105): The thought
of Han times is syncretic rather than specifically Confucian.
This eclectic tendency is clear in the Huai-nan-tzu, which
was compiled under the patronage of the King of Huai-nan,
a grandson of Kao Tsu. This work, while predominantly
Taoistic, is full of omen lore, cosmological speculations, and
concepts from other diverse philosophical sources.
Hagerty (1917, p. 25. Translation of Wu 1848) states:
“The Huai Nan Tzu says: ‘When that Ta huo, or planet Mars,
is in its zenith, it is time to plant the Shu, or Millet, and the
Shu, or Bean.’”
Hagerty (1917, 30): “Huai Nan-tzu, says: ‘The Shu, or
Bean plant, lives in the summer and dies in the winter. This
is mentioned among the Nine grains, and is harvested very
late in the season.’”
Hagerty (1917, p. 80): “Tou fu (2 Cc), or Bean Curd:
The Pen ts’ao kang mu, a Chinese Herbal by Li Shih-chên,
says: ‘The earliest mention of the method of making Tou
fu, or Bean curd, is found in the Han Dynasty Taoist work
entitled Huai Nan Tzu, or Writings or Liu An, (a Prince of
Huai-nan, died BC 122). According to this work, the Hei, or
Black, Huang, or Yellow, Pai, or White, beans, and the Ni,
or Mud or clay been, Wan, or Garden pea, and Lu, or Green
varieties or beans were all used to make Tou fu, or Bean
curd. The following directions are given. Wash the beans and
macerate them in water, filter this substance so as to obtain
and throw away the sediment or dregs. Heat thoroughly in
a vessel, adding an alkaline solution of rock salt and water,
or from the leaves of the Shan fan (2 Cc) (a tree grown
in Honan province which Stuart’s C.M.M. identifies as
Symplocos prunifolia), or by using sour vinegar. Pour the
whole into a cauldron containing powdered gypsum. As
a rule this mixture now has a salty bitter sour acrid taste,
and the substance which congeals upon the surface of the
compound is taken off and dried in the sun. This substance is
called Tou fu p’i [yuba], or Bean curd, and is regarded as an
excellent delicacy among the foods.’
Note: Tou fu p’i [yuba] is a very different food from
Bean curd, although both are made from soymilk.
30. Chunqiu Gongyangzhuan [Master Gongyang’s tradition
of the spring and autumn annals]. 100? BCE. China. Passage
on soy reprinted in C.N. Li 1958 #7, p. 31-32. Undated.
[Chi]
• Summary: Wade-Giles reference: Ch’un Ch’iu Kungyang
Chuan. C.N. Li (1958) estimates the compilation date as
Former / Western Han dynasty (202 BCE to 23 CE). Volume
25 of the Dinggong section states that during the first year
of the rule of Dinggong (509 BCE) a heavy frost killed the
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soybeans (shu). A Chinese commentator in the 2nd century
CE noted that shu refers to soybeans. (Translated by H.T.
Huang, PhD, Aug. 2001).
31. Huangdi neijing lingshu [Yellow Emperor’s classic of
internal medicine: The vital axis]. 100? BCE. China. Passage
on soy reprinted in C.N. Li 1958 #298, p. 220. Undated.
[Chi]
• Summary: Wade-Giles reference: Huang Ti Nei Ching,
Ling Shu. Concerning the date–Huang (2000, p. 616):
Probably Former / Western Han dynasty, about the 1st
century BCE. Wilkinson (2000, p. 660): “A composite work
that reached its present form at the end of the Warring States
period in the third century BCE.” Eastern Zhou dynasty–
Warring States period. Author unknown, but attributed to the
mythical “Yellow Emperor.” About medical physiology and
anatomy.
Chapter 56, titled the “Five flavors,” states that the
nature of soybeans is “salty” (xian). If you have an illness
of the kidneys, you should eat dried soybean sprouts (dadou
huangjuan; literally “soybean yellow curls”) and pork...
Note 1. This is the earliest document seen (Dec. 2020)
stating that soyfoods (soy sprouts) are good for kidney
ailments.
Note 2. This is the earliest Chinese-language document
seen (May 2014) that mentions soy sprouts or dried soybean
sprouts, which it calls dadou huangjuan.
If [based on diagnosis by looking at the tongue] the
color of the spleen is yellow, you should eat salty food:
Soybeans (dadou), pork, and leaves of the Chinese chestnut
(li)–which are salty. (Translated by H.T. Huang, PhD, Jan.
2003).
Wilkinson (2000, p. 660) states: “A composite work
that reached its present form at the end of the Warring
States period in the third century BCE, it is divided into
two parts, Suwen (Plain questions) and Zhenjing (Classic of
acupuncture; renamed Lingshujing [Classic of the numinous
pivot] in the eighth century). A third part, the Taisu (Great
purity) was added in the seventh century.”
32. Sima Qian. 90? BCE. Shiji [Records of the historian].
China. Passage on soy reprinted in C.N. Li 1958 #28, p. 4849. Undated. [Chi]
• Summary: Wade-Giles reference: Shih Chi, by Ssuma
Ch’ien. This is the earliest known history of China, written
during the early Han dynasty, and the most famous of all
Chinese historical works. It is also the earliest Chinese work
whose date of appearance is fairly well known; he presented
it to the emperor ca. 90 BCE.
Chapter 6 (Qin Shihuangdi), which is about the first
emperor of China, notes that soybeans (shu) were transported
[as a commodity]. Chapter 7 (Xian Yu), which is about a
general contending for power, states that soldiers eat taro/
yam (yu) and soybeans (shu). Chapter 10, about Zhang Yi

(who was probably another general) states that people in a
mountainous region of China (perhaps near today’s Korea)
grow lots of wheat but eat mostly cooked soybeans and soup
made from soybean leaves (huo). Chapter 27, about Li Si (a
top government official) mentions soup made from soybean
leaves.
Chapter 69, titled “Economic affairs” (Huozhi liezhuan,
a famous chapter) refers to one thousand earthenware
vessels of mold-fermented cereal grains and salty fermented
soybeans (fermented black soybeans) (niequ yanshi qianhe)
as articles of commerce. (Translated by H.T. Huang, PhD,
Dec. 2001). Dr. Huang adds: Chapter 69 shows that soybeans
and fermented black soybeans had now clearly become
major commodities in the Chinese economy (See Huang
2000, p. 336). The term niequ probably refers to two separate
entities. Nie is a general term for sprouted grain; it should
not be translated as “malt,” since in English “malt” generally
refers to malted barley. Qu (which is the same character
pronounced “koji” in Japanese) refers to molded grain used
in a fermentation, but we cannot say what type of cereal
grain (such as wheat, rice, barley, millet, etc.) was used.
Note 1. The Japanese almost surely learned both the method
and the character for qu / koji from the Chinese. Since this
book was written in northern China, the qu was probably
either molded wheat, barley, or millet. The earliest method
describing how qu was made appears in the Qimin Yaoshu
(Important arts for the people’s welfare) (544 CE); that qu
was molded wheat.
Dr. Huang continues: Soybean leaves are still widely
used in soups, in part because there were not as many types
of vegetables as there are today. Much later they used only
tender soybean seedlings (doumiao) in soups, finding the
regular leaves too tough. Most of the chapter titles in this
work refer to people, but some refer to early dynasties (Xia,
Shang, and Zhou) or to subjects such as economics. This
book gives the names of all the Shang dynasty emperors.
It also lists Shennong as an early historical emperor. The
“Burning of the Books” commanded by the first emperor of
China some 123 years earlier, in 213 BCE, had destroyed
much of Chinese written history. Thus, scholars didn’t take
this list seriously until inscriptions on Shang oracle bones,
discovered by archaeologists in the early 20th century,
showed (remarkably) that this list of emperors was quite
correct, and that many of these emperors were real people.
Chapter 70, about a man named Taishi Gong (which
may be an honorific name of Sima Qian; Gong means
“duke”), mentions a soup made from soybean leaves.
Huang (2000, p. 337) tells this story from the Shiji
(Biography of the Prince of Huainan, Chap. 118): “When
the Prince of Huainan (the legendary inventor of tofu),
was exiled for inciting rebellion (in 173 BCE), against his
brother the Han Emperor Wendi, he and his retinue were,
nevertheless, provided with such necessities of life as
‘firewood, rice, salt, shi [fermented black soybeans], and

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 53
cooking utensils.”
Wilkinson (2000, p. 781). Sima Qian (145-86 BCE)
fulfilled the request of his father, Sima Tan (80-110? BCE),
to complete the project for which he had begun to gather
the materials, a history of China from the earliest times to
the reign of Han Wudi, a period of 3,000 years. The Shiji is
a history of China from the Yellow Emperor down to Han
Wudi arranged in a manner which, with certain adaptations,
was to set the form for a new way of writing history.
Wilkinson gives details of its structure (p. 501-02).
Fukushima (1989, p. 7): This is the earliest known
document to mention shih [shi; fermented black soybeans].
Needham (1986, p. 237-38): One may ask how Shen
Nung entered this book. He was one of the great culture
heroes of Chinese antiquity, the second of the ‘three
primordial sovereigns’ (san huang). Reigning as Yen Ti, he
was the “technic-deity, arch-inventor and patron saint of all
the biological arts–agriculture, tillage, animal husbandry,
pharmacy, and medicine. This was the soil from which
Chinese botany and zoology as sciences emerged.” In the
Shiji we find the statement that Shen Nung ‘experimented
with (literally tasted, experienced) the hundred herbs, and so
began the use of medicaments.’
Bray (1984, p. 629): Historical Record (down to 99
BCE). Published in early Han, c. 90 BCE. By Ssuma
Ch’ien, and his father Sima Tan (W.-G. Ssuma T’an). Partial
translations by Chavannes (1895-1905), Pfizmaier (18581863), Hirth (1917), Wu Khang (1932), Swann (1950), etc.
Yin-Te Index, no. 40.
Bo (1982): “Meat jiang 1,000 pots, and [soybean] jiang
1000 pots.”
K.C. Chang (1977:31): “... in all likelihood soy sauce
[probably chiang] was known toward the end of the Chou
period (see Shih chi, “Huo Ch’ih Lieh Chuan”).
Shih Shêng-han (1962, p. 86), in his translation and
interpretation of the Qimin Yaoshu, notes that Sima Qian
mentions fermented black soybeans (shi) as being sold
commercially in the cities, so it must have been produced in
large quantities in his time.
Reischauer and Fairbank (1960, p. 111-13): The greatest
literary achievement of the Han period was in the field of
historical writing. No people have been more interested in
their past than the Chinese. This book is a history of China
up to 99 BCE, much greater in scope and far more advanced
in scholarship than any work that had preceded it. It
continued Confucius’ work on history. Shih means historian
or history. Chi means record or note. Wu Ti had Ssu-ma
Ch’ien castrated. The book set the pattern for later Chinese
historical works. 130 chapters, 700,000 characters.
Morohashi (1955): Chiang kang (chiang crocks).
“Throughout T-ai (district in Szechuan?), in one year, 1,000
fermented products and 1,000 crocks of pickles and chiang
(are made). This is equivalent to a house of a thousand
chariots (i.e., a dukedom).”

Hagerty (1917, p. 33-34, 79. Translation of Wu 1848):
“The Shih chi, or Historical Records, under the heading of
Huo Chih, or Political Economy, says: ‘In the big centres and
capital cities, at the harvest time, this bean product [shih, or
bean relish {fermented black soybeans}] was on sale in the
markets and was called Nieh ch’ü yen shih, and the quantity
which was sold in one year, amounted to one-thousand ta.’”
The Han shu writes the last two characters (Cc).
Bretschneider (1871, p. 7-8): “Ssu-ma-ts’ien, the
Herodotus of China, in his historical work Shi-ki (pinyin:
Shiji, by Sima Qian), written in the second century BCE,
states that the Emperor Shen-nung in 2700 BCE sowed
the five kinds of corn [five grains, wugu]. In later times the
Chinese commentators agreed that here the following corns
were meant:” 1. Shu Panicum millet (Panicum miliaceum
L.). 2. Tsi [Chi] Foxtail / Setaria millet (Setaria italica
Beauv.). 3. Shu Soja-bean (Glycine hispida). 4. Mai Wheat.
5. Tao Rice.
33. Huan Kuan. comp. 60 BCE. Yantielun [Discourses on
salt and iron]. China. Passage on soy reprinted in C.N. Li
1958 #29, p. 49. [Chi]
• Summary: Wade-Giles reference: Yen T’ieh Lun, by Huan
K’uan. Former / Western Han dynasty. This is a record of
the debate held in 81 BCE on state control of commerce and
industry. “Afterwards the country people drank wine.”
Chapter 18 says that soybeans (shu) and soybean leaves
(huo) do not provide a sweet flavor.
Chapter 25 states that as an ordinary person you work
hard and follow the proprieties (by being respectful), by
sucking soybeans and drinking water (chuoshu yinshui).
Chapter 29 states: “The old people sat by their plates
raised with pedestals. The young people stood up to eat.
Each meat dish was served with a jiang sauce. Everyone
drank their fill.”
Chapter 29 also mentions a soup made from beans
(dou)–probably soybeans. It continues: “In ancient times
the common people ate soybean leaves (huo);” soup is
not mentioned this time. “In ancient times, the common
people used fish and soybeans as an offering. In the spring
and autumn they offer to their ancestors.” (Translated by
H.T. Huang, PhD, Dec. 2001). Dr. Huang adds: In Chapter
53, the jiang, since it was not preceded by an adjective,
was probably made with soybeans. The last passage is the
earliest in which soybeans are mentioned with fish or for
use as an offering; it shows that soybeans were considered
to be valuable. They were probably placed on an altar as an
offering to one’s ancestors.
34. Wang Pao. 59 BCE. Tongyue [Contract between an
indentured servant and his master]. China. Passage on soy
reprinted in C.N. Li 1958 #30, p. 49. [Chi]
• Summary: Wade-Giles reference: T’ung Yüeh, by Wang
Pao. Former / Western Han dynasty. The contract states that
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the indentured servant agrees to eat only cooked whole beans
(fandou) and drink only water–as one of many hardships. In
the 10th month, the servant must harvest the beans (dou).
(Translated by H.T. Huang, PhD, Dec. 2001).
Dr. Huang adds: The character dou, in both contexts,
probably refers to soybeans. “Upon hearing this and
other indignities that were to be imposed on him under
the contract, the poor man broke down and wept bitterly”
(Huang 2000, p. 294).
35. Xiaojing wei [Extensions to the Book of Filial Piety]. 50
BCE. China. Passage on soy reprinted in C.N. Li 1958 #40,
p. 55. [Chi]
• Summary: Wade-Giles reference: Hsiao Ching Wei. Former
/ Western Han dynasty. The chapter on “Helping the spirits”
states that red earth is good for planting soybeans (shu).
(Translated by H.T. Huang, PhD, Jan. 2002). Dr. Huang
adds: The author of this book is unknown. It was compiled in
the late Western Han.
36. Yangxiong. 50 BCE. Yangzi fayan [Legal
pronouncements of master Yang]. China. Passage on soy
reprinted in C.N. Li 1958 #35, p. 52. [Chi]
• Summary: Wade-Giles reference: Yang Tzu Fa Yen, by
Yang Hsiung. Former / Western Han dynasty. Chapter 13
mentions soybeans (shu). Written in the 1st century BCE.
Note: Loew (1993, p. 100-01) gives the title as simply “Fa
yen” (W.-G.).
Hagerty (1917, p. 37. Translation of Wu 1848), in the
section on white soybeans (Pai ta tou), states: “The Fang yen
(See Bretschneider, Botanicon Sinicum 1:145) (Dictionary of
Terms, by Yang Hsiung, BC 53-AD 18), explaining the term
I (1 Cc) says that this is the same as” three other terms.
37. Shi You. 40 BCE. Jijiu pian [Handy primer, or dictionary
for urgent use]. China. Passage on soy reprinted in C.N. Li
1958 #33, p. 50-51, 91. [Chi]
• Summary: Wade-Giles reference: Chi Chiu P’ien, by
Shih Yu. This is not a typical dictionary; it contains lists
of characters and words but no definitions. There is a 7th
century CE commentary (large characters) by Yan Shigu
(a famous Tang dynasty scholar) and a 13th century CE
supplemental commentary (small characters) by Wang
Yinglin (a Southern Song scholar, lived 1223-1296).
Two passages are of interest. The first, titled bing er
mai fan gan dou geng, is a listing of foods: Pasta & pastry,
cooked wheat granules, sweet bean soup. It is not clear
exactly what the last three characters, “sweet bean (dou)
soup,” mean and to what kind of beans the character dou
refers. The 13th century supplemental commentary by
Wang Yinglin says that dou refers to soybeans. Additional
characters for “small bean” (xiaodou) probably refer to azuki
beans, but this is also not clear.
The second passage, titled wu yi yan shi xi zuo jiang,

is another listing of foods: Fetid elm seed, salty fermented
black soybeans (shi), soured pickles / vinegar, and jiang.
Concerning shi: The 7th century CE commentary states:
“When you incubate beans (dou) you get shi. In the Chuci
(Poems from the state of Chu) (250 BCE), fermented black
soybeans are called daku. Concerning jiang: The 7th century
CE commentary states: “If you mix beans (dou) and [wheat]
flour, then process it, you get jiang. A relative of jiang made
from meat is called hai; a relative of jiang made from meat
mixed with bones is called ni (Note 1. Sanni is three kinds of
meat paste still mixed with bone. See Huang 2000, p. 379).
Note 2. This is the earliest document seen (May 2014)
that describes a method for making jiang (Chinese-style
fermented soybean paste) in which a significant amount of
wheat (or wheat flour or barley) is mixed with the soybeans
before fermentation begins.
The 7th century commentary continues: The character
for jiang (the seasoning) is pronounced the same as the
character for jiang (a general in the military). When you eat,
you must have jiang, just as in the army you must have a
general [to lead it in the right direction]. (Translated by H.T.
Huang, PhD, Dec. 2001). Dr. Huang adds: This book, though
not a dictionary, is a condensed compilation of information
in groups, and a quick way of remembering that information.
By this time, jiang had become a commodity.
The author, Shi You, flourished from 48 to 33 BCE. The
book (called Kyushu hun in Japanese), written in the early
Han dynasty, is a primer in rhyme on Chinese history used
for teaching reading and writing to children.
H.T. Huang (2000, Science and civilisation in
China. Vol. 6, Biology and biological technology. Part V:
Fermentations and food science, p. 346-47). The earliest
reference to chiang as a fermented soybean paste in the
literature appears in this work (Handy Primer {Dictionary
for Urgent Use}, ca. 40 BCE, p. 31). The commentary by
Yen Shih-Ku in the 7th century CE states that soybeans and
wheat flour are mixed to produce chiang. These is also a
13th century CE commentary by Wang Ying-Lin. This work
also discusses production of a fermented vinegar named tso
[pinyin: zuo] (p. 284).
Wilkinson (2000, p. 49). From the Han to the Six
Dynasties the Jiju Pian (Quick Mastery of the Characters),
by Shi You was the most popular character primer. It
introduced everyday characters for basic vocabulary
arranged in groups.
Bo (1982): This work mentioned the term “chiang.”
38. Liu Xiang. 20 BCE. Shuoyuan [Garden of discourses].
China. Passage on soy reprinted in C.N. Li 1958 #31, p. 4950. [Chi]
• Summary: Wade-Giles reference: Shuo Yüan, by Liu
Hsiang. Former / Western Han dynasty. The chapters have no
numbers. The chapter titled “Establishing origins” (Jianben)
mentions that people eat soybean leaves. The chapter
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titled “Establishing rules (Lijie) refers to soup made from
soybean leaves. The chapter on “Proper administration /
admonishment” (Zhengjian) mentions that the soybean (shu)
is a crop.
The chapter titled “For the common good” (Zhigong)
states that both the soybean (shu) and millet are food crops.
The chapter titled “Discriminating materials” (Bianwu) says
that you can plant the soybean (shu) as a crop. (Translated
by H.T. Huang, PhD, Dec. 2001). Dr. Huang adds: These
references tell us that the soybean and millet are important
food crops, which are planted widely.
Hagerty (1917, p. 25. Translation of Wu 1848) translates
the title as “Anecdotes from ancient Chinese history.” In
the summer season when the planet Mars (Ta huo), is in
its zenith, we may plant millet (shu) and [soy] beans (shu).
This is the fifth month (See Bretschneider 1882, Botanicon
Sinicum, vol. 1, p. 190).
Bretschneider 1882. (Vol. 1, p. 190). “765. (2 Cc), Shuo
yüan. A collection of anecdotes from ancient Chinese history,
by Liu Hiang (see No. 211).–P. 25.–S.K.K. IX. 2.–Reprinted
in H.W.”
39. Jiaoshi yilin [Collection of notes by Mr. Jiao]. 15 BCE.
China. Passage on soy reprinted in C.N. Li 1958 #32, p. 50.
[Chi]
• Summary: Wade-Giles reference: Chiao Shih I Lin. Former
/ Western Han dynasty. Chapter 1 mentions both shu and
dou, and states that the leaves and the beans (dou) were
readily eaten by deer and rabbits.
Chapter 53 mentions both shu and dou, and states that
soybean leaves can be used to make soup. (Translated by
H.T. Huang, PhD, Dec. 2001).
Note: This is the earliest document seen (April 2019)
that mentions rabbits or deer or any other type of rodents,
birds or animals as an enemy of soybean plants.
40. Fan Shengzhi. 10 BCE. Fan Shengzhi shu [The book
of Fan Shengzhi (on agriculture)]. China. Passage on soy
reprinted in C.N. Li 1958 #34, p. 51-52; and #288, p. 214-15.
[Chi]
• Summary: Wade-Giles reference: Fan Shêng-Chih Shu,
by Fan Shêng-Chih (also titled Chung Chih Shu). Former
/ Western Han dynasty. This is the earliest Chinese book
by an individual author devoted solely to agriculture. Very
interesting and important, it is a summary of dry-land
farming experiences in an arid district of the middle Yellow
River region–the Guan Zhong region. The original book
was lost in antiquity. Only excerpts are preserved in later
agriculturistic treatises, especially in the famous Qimin
Yaoshu of the 6th century CE.
The numbered text below is based on the following
excellent English-language translation with facing Chinese
text: Shih, Shêng-han. 1959. On “Fan Sheng-chih shu”: An
agriculturistic book of China written by Fan Shêng-chih in

the first century B.C. Peking, China: Science Press. (Kexue
Press). 68 p.
2. Selection of date and varieties for planting. 2.1 Azuki
beans (xiaodou) are ill-suited with mao (the 4th in the set
of every twelve)... and soybeans (dadou) with shen (8th in
12). All the nine cereal grains have their respective ill-suited
days. If planted on these days, there will surely be crop loss
or failure. This is no idle talk. It is rather the consequence
of nature. Footnote: Ten characters called “celestial stems”
and 12 characters called “terrestrial branches” were used in
alternative combinations to form a hexacodenary cycle, used
to denote the days, months, and years from the 18th century
BCE onward. The passage above warns against planting
azuki beans and soya beans on particular days.
4. Cultivation of certain crop plants... 4.6 From
soybeans, a good crop can be easily obtained even in adverse
years. Thus, it is quite natural for the ancient people to grow
soy as protection against famine. Calculate the acreage to
be covered by soybeans for members of the whole family
according to the rate of 5 mou (3,045 square yards or 0.65
acres; 1 mou = 609 square yards or 0.13 acres) per capita.
This should be viewed as basic for farming.
4.6.1 In the third month, when elm-trees are fruiting,
plant soybeans on upland fields whenever it rains. Use 5
sheng (3.5 cups) of seeds per mou when the soil is mellow
and not cloddy, but more seeds if the soil is not so. As late
as twenty days after summer solstice soybeans may still be
planted.
4.6.2 Soybean seedlings break ground as though with
a helmet on top, so it is not necessary to plough very deep.
Don’t cover the seed with too much soil after planting.
Too thick a cover renders the bean-stalk bent-necked;
the seedlings may never break ground and instead die
(prematurely) underneath.
4.6.3 Dropping of soybeans ought to be uniform and not
too dense.
4.6.4 Soybean flowers dislike sunshine; direct exposure
causes their yellowing and scorching.
4.7 From azuki beans, a good crop cannot be safely
secured; they are hard to grow.
4.7.3 Both soybeans and azuki beans should not be
excessively defoliated (Footnote: Soybean leaves were
widely gathered for use as green vegetables in earlier times).
In former times, defoliation was rather restrained, because
people knew that leaves produce nourishment (for the plants
themselves). Excessive defoliation means disrupting the
nourishing process and causes losses in harvest. Nowadays
people defoliate too much and thereby often suffer loss of
seeds. Hence the saying: ‘refrain from defoliating beans
excessively.’
4.7.4 With proper care, the yield [of soybeans] from
a good field may attain 10 shi per mou [equivalent to 36.5
bushels/acre or 2.7 metric tons/hectare] from poor land up to
5 shi (1 shi = 16.7 liters). Note: This is the earliest document
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seen (May 2014) concerning soybean yield.
7. Cultivation in shallow pits. 7.4 Cultivation of
soybeans in shallow pits: Dig pits 10.5 inches or 26.4 cm (1
chi and 2 cun) apart. One ditch thus holds 9 plants, and one
mou (609 square yards or 0.13 acres) contains 6,480 plants.
7.4.1 To plant soybeans in shallow pits: Make pits 5
inches or 11 cm (6 cun) across and deep, and 17 inches or
44 cm (2 chi) apart. Thus one mou holds 1,680 pits. After
making a pit, take 0.7 cup (1 sheng) of well ripened manure,
mix well with earth from the pit, then return the mixture to
the pit. Just before planting, pour 2.1 cups (3 sheng) of water
into every pit, then place 3 beans therein. Cover with earth,
but do not make the layer too thick. Press down with palm
of hand to insure close contact of seeds with soil. Use 1.4
cups (2 sheng) of seeds and 74 gallons (16 shi and 8 tou)
of manure per mou. Hoe when 5 or 6 leaves have appeared
fully. Water if drought occurs; 3 sheng (2.1 cups) of water
per pit. A full-grown man works 5 mou (0.65 acres). In the
autumn, the yield may attain 16 shi per mou (= 67.7 bushels/
acre).
H.T. Huang (2000, p. 117, 120, 293n, 615, 670).
Bray (1984, p. 512): The modern term for soybean is
dadou [characters given], ‘greater bean,’ a term which first
appears in the 1st century BCE Fan Sheng-Chih Shu.” Also
called Chung Chih Shu. The Book of Fang Sheng-Chih
on Agriculture. Former Han, late 1st century BCE (c. 10
BCE). Translated by Shih Sheng-Han. The book also gives a
detailed description of hemp cultivation (p. 535).
Ying-shih Yü (1977, p. 71-72): “Based on these
archaeological finds, we can now say with confidence that
the major categories of grains accessible to the Chinese in
Han times included millets of various kinds, rice, wheat,
barley, soybeans, lesser beans, and hemp. It is particularly
noteworthy that this archaeological list matches very closely
the ‘nine grains’ recorded in the agriculturist book by Fan
Sheng-chih of the first century BCE... Fan was a professional
agriculturist and had actually taught people in the vicinity of
Ch’ang-an the art of farming (S.H. Shih 1959, p. 8-11, 4244).”
Shih Shêng-han (1962), in his translation and
interpretation of the Qimin Yaoshu, includes a lengthy
analysis of the sources from which it is drawn. On pages
15-21 is a detailed discussion (with 14 excerpts) of this book
(Fan Shengzhi shu) and its author.
Shih Shêng-han (1959): An excellent English-language
translation. The section titled “A brief analytical survey of
Fan Shêng-Chih Shu” (p. 40-41) states that Fan Shêng-Chih,
an eminent agriculturist of China, flourished in the later half
of the first century BCE. His book, Fan Shêng-Chih Shu, is
the earliest Chinese book of individual authorship devoted
solely to agriculture that we can have access to. It exists only
as fragmentary quotations in some later books. So far as we
can discern, the fragments extant consist of directions on
the system of dry-farming prevailing about 2,000 years ago

in an arid district of the middle Yellow River region. They
typically represent the level of attainments in scientific and
technological knowledge concerning agricultural production
at that time.
Hagerty (1917, p. 13-14. Translation of Wu 1848):
“Fan Shêng-chih’s Chung chih shu, says: ‘This bean is a
staple (pao sui–2 Cc) crop, which may be stored and kept to
provide against famine and is easily made suitable for food.
In ancient times it was used as a food in times of scarcity.
Count the number of persons in the family and plant five
acres of beans for each person. This is a fundamental rule in
farming. In the third month, about the time when the seed
pods appear on the elm trees, and after a rain has fallen; the
uplands may be planted with the Ta tou seed. The soil should
be fine and free from lumps of earth. To each acre plant five
shêng or pints of seed, or if the soil is not favorable, then
add more. Plant the seed of the Ta tou at the ‘Hsia chih.’ or
summer solstice (June 21). Within twenty days of this date
the seed may be sown with assurance that it will bud and
grow. Best results are obtained when the earth has not been
plowed too deeply. The Ta tou thrives best when planted
evenly and not too closely. The blossom of this bean cannot
stand exposure to the sun. If it should be constantly exposed
to the sun, it turns to a yellow color and withers away, and its
roots also dry up. The method of harvesting the Ta tou bean
is as follows: When the pods are black and the stems azuregreen, there is no further doubt that they may be harvested.
Unless this is quickly done the beans will fail and be wasted
or lost. This is the reason for saying:–’When the bean is ripe,
hurry into the fields and gather them. The green pods are
above and the black pods are below’” (Continued).
41. Fan Shengzhi. 10 BCE. Fan Shengzhi shu [The book of
Fan Shengzhi (on agriculture)] (Continued–Document part
II). China. Passage on soy reprinted in C.N. Li 1958 #34, p.
51-52; and #288, p. 214-15. [Chi]
• Summary: Hagerty (1917, p. 14-15. Translation of Wu
1848): “Fan Shêng-chih’s Chung chih shu states under the
heading of ‘Method of Cultivating the Ta tou’: ‘Dig holes
for seeds about six inches deep and about two feet apart. In
one acre, sixteen-hundred and eighty holes should be made
for planting seed. When these holes are all made each should
receive a pint of good manure mixed with earth, and filled.
When about to plant the seed, irrigate each hole with three
shêng or pints of water. Sow three seeds in each hole and
spread the earth over the hole, but not very thick, using the
hand to pat it down, bringing the seeds and earth in mutual
contact. For each acre use one shêng of seed and sixteen
shih, or piculs, and eight tou, or pecks, of manure. When the
seed has germinated and grown five or six leaflets the plant
should be cultivated with a hoe. When the soil becomes dry,
irrigate, using three shêng, or pints, of water to each hill of
beans. One man can take care or five acres up to the time of
fall harvest. Each acre planted with seed, will yield sixteen
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shih or piculs of beans. The field should now be cleared of
the bean stalks.’”
Hagerty (1917, p. 18): “Fan Shêng-chih’s Chung chih
shu, says: ‘In the third month when the Yü, or Elm tree,
is bearing its seed pods and after a rain, the Ta tou may be
planted on the elevated fields. Within twenty days after the
summer solstice the seed may be planted. There is an early
and a late variety of Shu. The late variety is planted in the
fifth month at the latest.” Hagerty (1917, p. 27): “Fan Shêngchih’s Chung chih shu, says: ‘In the third month when seed
pods of the elm tree appear, and after a rain, the uplands may
be planted with the Ta tou, or Large bean [soybean]. Within
twenty says after the summer solstice, the seed may still be
planted.’”
Bretschneider (1882, p. 164): The term “ta tou” first
appeared in this work. “Plant 5 acres of soybeans for
each member of the family.” “Soybeans guarantee a good
harvest.”
Note: This early document gives considerable details
about the cultivation of soybeans. And it is the earliest
document seen (July 19) that uses the word “irrigate” (or
irrigation, irrigating, etc.) in connection with growing
soybeans.
42. Za yin yang shu [A miscellany of divinations]. 0-99 CE.
China. [Chi]*
• Summary: Wade-Giles reference: Tsa Yin Yang Shu.
Former / Western Han dynasty (202 BCE–23 CE). Capital at
Ch’ang-an.
Tells when soybeans begin to grow, in the 4th month.
Favorable and unfavorable planting days. Note: This work is
no longer extant, except in a few quotations in the Ch’i-min
Yao-shu.
43. Shangshu wei [Extensions to the Book of Venerated
Documents]. 10 CE. China. Passage on soy reprinted in C.N.
Li 1958 #38, p. 55. [Chi]
• Summary: Wade-Giles reference: Shang Shu Wei. Former /
Western Han dynasty. The original book is lost. The section
titled “Examining brilliant phenomena” (which is preserved
in the Qimin Yaoshu) states that you can plant millets and
soybeans (shu). The commentary from the Qimin Yaoshu
(6th century CE) states that (shu) means soybeans (dadou).
(Translated by H.T. Huang, PhD, Jan. 2002). Dr. Huang
adds: The Shangshu is one of the Chinese Classics, a famous
work. This collection of extensions to it is an obscure work.
The date is late Western Han; the period ended in 23 CE. By
the 6th century CE, the character shu was no longer used.
Moreover, we must remember that books were rare items that
were not readily available. They had to be copied by hand in
the days before printing presses. Only a few libraries and a
few people had books.
44. Chunqiu wei [Extensions to the Spring and Autumn

Annals]. 50 CE. China. Passage on soy reprinted in C.N. Li
1958 #39, p. 55. [Chi]
• Summary: Wade-Giles reference: Ch’un Ch’iu Wei.
Later / Eastern Han dynasty. C.N. Li (1958) estimates the
compilation date as about 1st century CE. The section titled
“Announcement of the title” (shuotici) states: Soybeans (shu)
are either red or black in color (shuchihei). (Translated by
H.T. Huang, PhD, Jan. 2002). Dr. Huang adds: This is an
obscure book, published in the 1st century CE; the author is
unknown. The book itself has been lost. These passages are
cited in the Taiping Yulan (Imperially reviewed encyclopedia
of the Taiping era), compiled in 984 CE by Li Fang et al.
Note: This is the earliest document seen (May 2014)
that mentions black soybeans, or that clearly mentions red
soybeans.
45. Sealing of the Eastern Han Tomb No. 1, at Da-hu-ting,
Mixian, Henan province, China (Early event). 50? CE.
Undated.
• Summary: Recently, a most interesting kitchen scene was
discovered on a mural incised on a stone slab in Han Tomb
No. 1, at Da-hu-ting, Mixian, Henan province (W.-G. Tahu-t’ing, Mi-hsien, Honan province). This tomb is located
about 425 miles due north of the famous Early / Western Han
tombs at Mawangdui, near Changsha, Hunan Province. This
tomb is from the Later / Eastern Han (25-220 AD).
Part of the scene may possibly depict the preparation of
tofu, suggesting that it already existed as a food during the
Eastern Han [also called Later Han dynasty, AD 25-220], and
adding strength to the traditional view that it was invented
several hundred years earlier by Liu An, the Prince of HuaiNan in the Former / Western Han dynasty (206 BC to 8 AD).
For a detailed discussion of this mural and an evaluation
of the debate over whether or not it depicts tofu-making,
see Chen, Wenhua (1990, 3 p.) and Huang (2000, p. 305-16,
331-33).
There are at least three problems with the mural: (1)
There is no evidence that the scene is in any way related to
soybeans. (2) If it is related to soybeans, there is no evidence
of any cooking step. The panel which may depict the tofumaking process is divided into five segments, yet there is
no segment that shows the cooking of the soymilk. Dr. H.T.
Huang (2000, p. 311-12) tried to prepare tofu from uncooked
soymilk and said the yield was miniscule, the smell very
unpleasant, and the tiny amount of resulting product inedible.
He wrote: “I did not taste it at all. It was not appetizing, so I
threw it out.” You cannot make tofu without first boiling the
soymilk for at least 7 minutes. (3) Details of the mural are
difficult to discern; one Chinese scholar argued in 1996 that
the panel depicts stages in a wine fermentation.
In addition, historical evidence makes us question the
existence of tofu at such an early date. There is not one other
mention of tofu–or even a hint/clue of it–for the next 1,000
years. It seems inconceivable tofu would have existed in
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China during this 1,000-year period and never have been
mentioned in the vast body of Chinese literature on food and
agriculture. Tofu is not mentioned in the Qimin Yaoshu (544
AD) even though its author claimed: “From plowing and
cultivation, to the making of fermented sauces and vinegar,
there is no useful art in supporting daily life that I have not
described in detail.”
Tofu is first alluded to in China in 965 AD in a work
titled Qing Yilu [Anecdotes, Simple and Exotic], by Tao Ku.
Tofu is next alluded to in a poem written by Zhu Xi in
about 1180, and it first came to be widely used during the
Southern Song dynasty (1127-1279)–more than 1,000 years
after this tomb mural was created. In short, this tomb mural
raises more questions about the origin and early history of
tofu than it answers.
Note 1. Henan province is in north China. The Yellow
River runs through its northern part. Just south of the river is
the city of Luoyang. In early China it was successively the
capital of the Eastern / Later Han, Chin, Northern Wei, and
Sui dynasties. It was also the eastern capital under the Tang
dynasty and the western capital under the Song dynasty. Also
in Henan Province, about 120 miles east of Luoyang, is the
city of K’ai-feng, one of the most historical cities of China,
and capital of the empire during the Five-Dynasties period.
Note 2. Letter from then talk with H.T. Huang, PhD,
expert on the history of Chinese food and agriculture. 1991.
Jan. 25. The tomb in which the mural appears is located at
the village of Ta-hu-ting, 6 km (3.7 miles) east of the county
seat Mixian, which lies about 40 km southwest of Zhengzhou
(W.-G. Chengchou), the capital of Henan (W.-G. Honan).
Note 3. Talk with H.T. Huang. 2003. July 5. An excellent
1993 Chinese-language book on the subject (Han Dynasty
Tombs at Ta-hu-thing Village in Mihsien County) states that
the exact date this tomb was sealed is unknown, however it
is thought to have been sealed in the first century AD. It is
believed that the owner of the tomb helped in the restoration
of the Han dynasty–after the Former / Western Han–however
tomb robbers long ago removed most of contents which
would have enabled archaeologists to reconstruct its history.
46. Zayinyangshu [A miscellany of divinations (yin-yang)].
50? CE. China. Passage on soy reprinted in C.N. Li 1958
#289, p. 215. Undated. [Chi]
• Summary: Wade-Giles reference: Tsa Yin Yang Shu. Author
unknown. First century CE; Later / Eastern Han dynasty.
This book is lost but the following passage is preserved in
the Qimin Yaoshu (Important arts for the people’s welfare)
(544 CE): Soybeans (dadou) live / grow among the locust
trees (hui; Sophora japonica). On the 90th day they are
beautiful (Note: Probably refers to flowering) and they
mature 70 days after that. There follows a description of the
soybean’s life cycle, given according to celestial stems and
earthly branches. (Translated by H.T. Huang, PhD, Dec.
2002).

Bray (1984, p. 631-32): “A miscellany of divinations.”
Han dynasty. No longer extant except in a few quotations, for
example in the Qimin Yaoshu (544 CE).
47. Ban Gu. 76 CE. Qian Hanshu [History of the Former Han
dynasty]. China. Passage on soy reprinted in C.N. Li 1958
#36, p. 52-54. Modern rendering by Morohashi 1955, trans.
p. 25. For translation see Swann 1950. Called Kansho in
Japanese. [Chi]
• Summary: Wade-Giles reference: Ch’ien Han Shu, by
Pan Ku. Often titled simply Hanshu / Han Shu, this large,
important work of 100 chapters became a prototype of
all later dynastic histories of China. Since Ban Gu (who
lived 32-92 CE) died before he could complete the work,
it was finished (in 76 CE) by his sister, who was a famous
woman and writer in her own right. In Chapter 7, the
soybean (shu) and millet are mentioned together twice. But
the character for (shu) is written without the usual grass
radical on top–perhaps an early way of writing it. This
character (pronounced shu) can also mean “uncle,” however
commentator Yan Shigu (7th century) states that here it refers
to soybeans.
Chapter 61, titled “Record of economic affairs” states
that two of the wealthiest merchants in the realm traded
in fermented black soybeans (shi) (Huang 2000, p. 337).
Section 4 of this same chapter mentions the “five grains”
(wugu). The commentator, Yan Shigu, says that one of these
five was soybeans (shu).
The chapter on the Five Elements, No. 7, middle section,
Part II, mentions soybeans (shu, written with the grass
radical) seven times.
The chapter on geography, section 8, mentions the five
grains during the Zhou dynasty. The commentary states
that the five grains are two kinds of millets, soybeans (shu),
wheat, and rice.
The chapter on the biography of Xiangji, a famous
Chinese general, states that his foot soldiers were running
short of food; they had only half the amount of soybeans
(shu) that they needed.
Note 1. Soybeans are now used as a military food.
The chapter on the biography of Yang Yun, who
apparently did something wrong and was punished, contains
a letter he wrote to the emperor: “I have suffered for three
years, and worked hard in my fields. I have hunted in the
winter, cooked mutton, drank the grain wine I have made,
worked close to the soil, and served the Qin family. The
women of the family are skilled in the art of the drum and
the flute. My female servants and concubines sing, and after
they drink, they perform. After I drink grain wine, my ears
feel warm and I cry out to heaven. My poem states: In my
fields close to the southern hills, out of the poor earth, I have
been able to cultivate and harvest soybeans (dou) as well as
their stems (qi). Life has been good to me. Why do I need
more riches?”
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Note 2. He has learned to be content even with his hard
life. He probably uses the stems for fuel and mulch.
Note 3. This is the earliest document seen (May 2014)
that mentions soybean stems (qi).
The chapter on the biography of Bao Xuan, mentions
four beverages and foods: juice, grain wine, soybean leaves
(huo), and meat.
The chapter on the biography of Di Fang Jin, section 54,
states: For food (fan), give me cooked (steamed or boiled)
soybeans (dou).
The chapter on the biography of Wang Mang, section 69,
middle part, mentions soybeans (shu) and millet. (Translated
by H.T. Huang, PhD, Jan. 2002). Dr. Huang adds: Today, fan
means cooked rice.
Wilkinson (2000, p. 502-03). The Hanshu was the
second Standard History of China after the Shiji (Records of
the Grand Historian). The most important difference between
all the Standard Histories from the Hanshu onward and the
Shiji was that they covered only one dynasty and made no
attempt to cover the vast sweep of history (3,000 years)
embraced by the Shiji.
Ying-shih Yü (1977, p. 76): “Under the reign of
Emperor Ch’eng (32 to 7 BCE) the prime minister Chai
Fang-chin (whose courtesy name was Tzu-wei) had
caused the breakdown of a major irrigation dam in Ju-nan
commandery (in Honan). Agriculture in the whole region
was therefore seriously affected. To register their complaint
against Chai, the people of Ju-nan created a song which
reads, ‘It was Chai Tzu-wei who destroyed our dam, / Now
all we have for food is soybeans and yam [taro].’ As the
commentary by Yen Shih-ku makes clear, the second line
means that the people cooked soybeans as grain food (fan)
and yam as keng (Han shu, 84:22a).”
Morohashi (1955): Decrying the present state of
philosophical studies: “How bitter is the void! The students
of today are such materialists they do not even understand
the changes (I), so how can they comprehend the darkness.
I’m afraid in the future they will use the philosophy books
to cover chiang jars (chiang p’ou).” “In the morning during
the first month, the wind comes from the northwest section,
bringing the Jung shu.” Meng K’ang says this Jung shu is
the same as Hu tou (foreign bean).
Hagerty (1917, p. 34. Translation of Wu 1848): The
Han shu says: “From the completion of the reign of reign
of Han Yüan Ti up to that of Wang Mang (a nephew of the
Empress of Han Yüan Ti, who lived from 33 BCE to 23 CE),
some famous rich man of this time engaged in the business
of making and selling Shih, or Bean relish, in the capital at
Chang-an. One named Fan Shao-wêng incurred the ridicule
of all the people because of being engaged in this business.”
48. Yuejueshu [The book of the last days of the Yue
kingdom]. 80 CE. China. Passage on soy reprinted in C.N. Li
1958 #37, p. 54. [Chi]

• Summary: Wade-Giles reference: Yüeh Chüeh Shu. Later /
Eastern Han dynasty. Chapter 5 contains a listing of various
farm crops and livestock including azuki beans (chidou
or “red beans”) and soybeans (dadou or “large beans”).
(Translated by H.T. Huang, PhD, Jan. 2002). Dr. Huang
adds: This is not a major work. Yue was one of the minor
kingdoms.
Wilkinson (2000, p. 471, 518) translates this title
as “Yue’s destruction of Wu” and considers it one of the
“Miscellaneous histories” (zashi) compiled in the Later /
Eastern Han.
Note 1. This is the earliest document seen (May 2014)
that uses the characters dadou meaning “large beans” to refer
to soybeans.
Note 2. This is the earliest Chinese-language document
seen (May 2014) that uses the word chidou (“darkred beans”) to refer to azuki beans. Previously, various
characters meaning “small beans” had been used.
Bray (1984, p. 633): “Lost records of the State of Yüeh.”
Later / Eastern Han. ca. 52 CE. Attributed to Yuan K’ang.
49. Wang Chong. 82 CE. Lunheng [Discourses weighed in
the balance]. China. Passage on soy reprinted in C.N. Li
1958 #41, p. 55. [Chi]
• Summary: Wade-Giles reference: Lun Hêng, by Wang
Ch’ung. Later / Eastern Han dynasty. The chapter titled
“Following one’s natural disposition” (Shuaixing) lists
several crops including soybeans and wheat / barley (mai)
(doumai).
The chapter titled “Improvement of skills” (Yizheng)
states: The Five Grains (wugu) are for people to eat to
alleviate their hunger. Rice and millets taste good; they
are sweet and delicious. Even though soybeans and wheat
/ barley are coarse, they can alleviate hunger. If you eat
soybeans and wheat / barley, which are coarse and not
refined, you can no longer complain that you have an
empty stomach and nothing to eat [i.e., they are better than
nothing].
Note: It was understood that soybeans and wheat were
cooked like cereal grains in the form of granules, i.e., as
doufan and maifan.
The chapter titled “Discussion of insects” (Shangchong)
states: Flavorful crops [such as rice and millet] are attacked
by insects; wheat / barley and soybeans (dou) are not
bothered by insects. (Translated by H.T. Huang, PhD, Jan.
2002). Dr. Huang adds: Rice and millet were the preferred
cereal grains at this time. If soybeans were not bothered by
insects, it was probably because they were not yet widely
cultivated.
H.T. Huang (2000, p. 346-47): In the edition published
by Classics Press (1990), Chapter 23, titled Ssu Wei (The
Four Taboos) states (p. 226) that there is a taboo against
making soybean chiang (doujiang) when thunder is heard,
that is after the spring rains have arrived. The best time
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to make jiang is the first month, to give farmers useful
employment when it is too cold to work in the fields.
Morohashi (1955): “It is bad to hear thunder when
making bean chiang (tou-chiang).” Note 1. “Bean chiang”
probably refers to soybean jiang.
In Chinese, one word pronounced “doujiang” means
soymilk, and another word with the same pronunciation but
different characters means soybean jiang (Chinese miso).
These characters refer to the Chinese miso-like product.
Note 2. This is the earliest document seen (April 2019)
that mentions insects in connection with soybean protection.
50. Dai De. 100 CE. Dadai liji [Record of rites of Dai the
elder]. China. Passage on soy reprinted in C.N. Li 1958 #4,
p. 29. [Chi]
• Summary: Wade-Giles reference: Ta Tai Li Chi, by Tai Te
(Tai the Elder). Later / Eastern Han dynasty. Scroll No. 47,
for the 5th month, mentions soybean gruel (shumi), which
is soybeans cooked in water for a long time. Note: This is
the earliest Chinese-language document seen that mentions
soybean gruel (shumi).
Scroll No. 56. mentions that people eat soybean leaves
(huo). The section titled Xia xiao zhêng (Calendar of the Xia
Dynasty [ca. 2000-1520 BCE]) states: In the fifth month,
when the planet Mars (Dahuo) is in its zenith in the Heart
(Xin) constellation, it is time to plant glutinous millet (shu),
soybeans (shu), and mi (a non-glutinous millet).
In the chapter titled “Ceremony of pouring the pot,”
item 78 states that azuki beans (xiaodou) are in the pot. (See
Li 1958 #355). (Translated by H.T. Huang, PhD, Aug. 2001).
Huang (2002, p. 119-20, 624) states that this book was
compiled by Tai the Elder; he is probably the father of the
man who wrote the famous Liji or Xiaodai Liji at about the
same time. This book, by the father, is traditionally ascribed
to the Former/Western Han (ca. 70 BCE to 50 BCE), but it
really first appeared in the Later/Eastern Han (ca. 80 to 105
CE).
Hagerty (1917, p. 17-18, 25): Cited as “Ta tai li chi
(Ritual of the Elder Tai).” See translation above. Haggerty
adds: “At the present time in southern parts of China, many
of the Ta tou (soybean) varieties are planted in the second
month.”
51. Liji or Xiaodai liji [The book of rites]. 100 CE. China.
Passage on soy reprinted in C.N. Li 1958 #5, p. 29-30. Reiki
in Japanese. [Chi]
• Summary: Wade-Giles reference: Li Chi or Hsiao Tai Li
Chi, compiled by Dai the Younger. Huang (2000, p. 619)
states that this book was compiled by Dai the Younger and
is traditionally ascribed to the Former/Western Han (ca. 70
BCE to 50 BCE), but it really first appeared in the Later/
Eastern Han (ca. 80 to 105 CE), though the earliest pieces
included may date from the time of Confucius (ca. 5th
century BCE).

In Chapter 4 titled Tangong (a person’s name) Part II,
we find the expression chuoshu yinshui (W.-G. ch’o shu yin
sui) which means literally “sucking soybeans and drinking
water.” Huang (2000, p. 294) notes that the ancient Chinese
found that soybeans tasted better and were better tolerated
[more easily digested] if they were cooked in water for a
long time to make soybean congee or gruel. This food must
have been extremely smooth and thin since, in pre-Han
references to consumption of this gruel, the expression
choushu is used. Chou is a very unusual term that refers
to a way of ingesting that is half way between eating and
drinking. The soybean appears to be the only grain that was
prepared in this way in ancient China. The word/character
chou is not even used for thin rice or millet congee or gruel.
Rather, the Liji uses the word shi (to eat) for them.
Chapter 6, titled “Monthly Ordinances,” describes a
ceremony for the “Son of Heaven” (the emperor/king), in
which he is supposed to eat soybeans (shu) and chicken.
Note: Huang (2000, p. 163-65) states that this chapter
contains the earliest known description in Chinese of how
wine (jiu; Jap. saké) was made from millet and rice. In the
second month of winter, the Superintendent of Wine used
qu (a grain-based mold ferment like Japanese koji) and nie
(sprouted grain) to make the wines, which were used for both
ritual and drink.
Chapter 12, titled “Rules for the family” (Neize) lists
soybeans (shu) as one of the foods to be served to a relatively
high-class family.
In the chapter titled “Ceremony of pouring the pot,”
item 14 states that azuki beans (xiaodou) are in the pot. (See
Li 1958 #356). (Translated by H.T. Huang, PhD, Aug. 2001).
This book, which is about etiquette and ceremony
(including eating and drinking, marriages, funerals, etc.) for
the royalty and upper classes, was compiled by disciples of
Confucius during the Eastern Chou period. These rites and
rituals were a key element in the whole Confucian concept of
social order. This is the last of the five classics.
Huang (2000, p. 334) states concerning non-soy jiang:
“Hai made from frog, rabbit and fish are mentioned in
the passage in the Neize [W.-G. Nei Tse; Internal Family
Regulations] chapter of the Liji. Also mentioned are jiang
from fish roe and jiang from mustard, as well as haijiang
which presumably simply means a hai type of jiang.” Also
mentions xijiang which “probably indicates an acid type of
jiang possibly made by blending jiang with vinegar. These
records indicate that jiang is a general term for fermented
or pickled condiments prepared from finely divided food
materials; hai is jiang made from animal products, and tan is
juice drained from mature hai.
Huang (2000, p. 33) states that xiaodou (lesser beans,
Phaseolus calcaratus) [azuki beans] are also mentioned in
the Neize chapter.
Wang and Fang (1987) note: “According to the Book
of Rites, 20 jars of chiang were seen in the kitchen when
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the victory feast was being prepared for the first ruler of
the Chou dynasty. Confucius (551-479 BCE) was quoted as
saying not to eat food that is not seasoned with the proper
type of chiang.” In Japanese this work is called the Reiki. It
was translated into Japanese by Yasui Shotaro in 1921. It is
written entirely in Chinese characters (Kanbun).
Bray (1984) states (p. 533) that both the hemp plant
(Cannabis sativa; ma) and the cloth made from it are
mentioned many times in the classical texts, including the
Shih Ching, Chou Li and Li Chi.
Bo (1982): “Called Reiki in Japanese, this book
mentions ‘hai,’ a type of sauce made from animal flesh
without bones, and tan?, a sauce made with a lot of liquid. It
also says, ‘If you eat soybeans [shu] and drink water, you can
be entirely satisfied/happy.’”
K.C. Chang (1977, p. 34) appears to consider this the
earliest Chinese cookbook with modern recipes. He states:
“The only elaborate recipes for Chou dishes are those of the
so-called Eight Delicacies, describe in Li chi (‘Nei Tse’), to
be specifically prepared for the aged. They are the Rich Fry,
the Similar Fry, the Bake, the Pounded Delicacy, the Steeped
Delicacy, the Grill, the Soup Balls, and the Liver and Fat.”
Each of these recipes is then described in detail on pages 5152. Unfortunately none contains any soy ingredients.
Ying-shih Yü (1977, p. 58): “What makes the Mawang-tui discovery doubly interesting is the amazing degree
to which the food list from Tomb No. 1 agrees with the
list given in the ‘Nei tse (‘Internal [Family] Regulations’)
chapter of Li chi. Virtually all the foodstuffs and prepared
dishes listed above can be found in that chapter (Li chi,
8:19a-21b; Legge 1967, 1:493-63).”
Sato (1963, p. 8), in his book titled Documents on
Fermented Black Soybeans, Chiang, Miso, and Shoyu, cites
this as the second earliest Chinese document seen on the
subject.
Nancy L. Swann. 1950. Food and Money in Ancient
China. On page 434 is a footnote concerning soy sauce
which says: “Consult Li-Chi 2:23b, SBE [Sacred Books of
the East], xxvii, p. 79.”
52. Shennong bencao jing (Benjing) [Classical
pharmacopoeia of Shennong, the Heavenly Husbandman].
100 CE. China. Passage on soy reprinted in C.N. Li 1958
#51, p. 60. [Chi]
• Summary: Wade-Giles reference: Shên Nung Pên Ts’ao
Ching (Pên Ching). Later / Eastern Han dynasty. A very
famous and important book. Widely reputed to be the
first Chinese pharmacopoeia (Bencao), it was lost as a
separate work, but was repeatedly quoted in all subsequent
compendia of pharmaceutical natural history. The author(s)
are unknown. Based on Chou and Ch’in material, it was
reconstructed during the Han period but did not reach
final form before the 2nd century CE. The book contains
instructions on how to prescribe, administer, and process 365

drugs that are divided according to their strength / toxicity
into three categories: superior, common, and inferior.
Soybeans are mentioned twice among the “common”
drugs. (1) Yellow curls from the soybean (dadou huangjuan;
very short soy sprouts): The flavor is sweet and neutral /
mild / balanced [on the heating-cooling or hot-cold foods
and medicine continuum]. Used to treat numbness in the
joints, muscles, and knees. (2) Raw soybeans (sheng dadou):
Used externally to relieve swellings. Boil the raw soybeans
in water then drink the cooking liquid to “kill the devils
and toxic materials.” It also relieves pain. Azuki beans
(chixiaodou or “red small beans”) help to eliminate water
(edema?), expel swellings due to blood, and make the skin
smooth. (Translated by H.T. Huang, PhD, March 2002).
Dr. Huang adds: This book is divided into three parts or
chapters. The first concerns the “princely” or higher drugs,
which are the least toxic. These are good for general health,
contain no dangerous active principles, and are capable of
being taken constantly with no harmful or negative effects.
The lower of the three classes are for use in emergencies,
contain dangerous or quite toxic active principles, have to
be prescribed in small doses, and should not be taken for
a long time. All drugs are considered to be poisonous or
toxic. When you are very sick, you take something toxic to
counteract the poison in your body. The least toxic drugs
do the least harm, but that does not mean they are the least
effective. Previously (2001 July 3) he added: Looking at the
Chinese-language edition of this book, he is quite sure (but
not certain) that the Chinese characters sheng dadou refer
here to raw, uncooked mature dry soybeans and not to green
vegetable soybeans or to “Fresh bean” (as Hagerty {1917}
translates the term). This is clear because they are listed
under and as a subset of soybean sprouts (pronounced dadou
huangjuan and translated “yellow curls”), which is the main
item and which is regarded as more important medicinally.
These raw soybeans are called sheng dadou rather than
simply dadou (“soybeans”) to more clearly differentiate
them from soybean sprouts. It is understood that these raw
soybeans must be cooked for a long time before they can be
eaten or used medicinally. Sheng dadou is used to reduce
swelling. If you drink the juice which remains after boiling,
it will reduce the worst kind of poisoning and alleviate pain.”
“It has a sweet taste and a uniform / even nature.”
Huang (2000, p. 295-97) gives an excellent history of
soybean sprouts in early Chinese literature. Although they
were first mentioned in this document, it is difficult to say
when they were first prepared as medicine or food. They
“probably first came into medicinal use during the Han
dynasty.”
Wilkinson (2000, p. 660). “Shennong’s Classic Materia
Medica, compiled in the Qin and Han, is the earliest
systematic pharmacology to have survived.”
Talk with H.T. Huang, PhD, expert on the history of
Chinese food and agriculture. 1998. Oct. 14. This work was
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compiled starting in the Early / Western Han dynasty [206
BCE to 8 CE] from material that had existed long before.
Today it is considered by Chinese authorities as a genuine
work. Both the azuki bean [written with the characters red
+ little + bean] and soybean sprouts [yellow + curls + big +
bean] are mentioned in the same passage of this early work.
The azuki bean is listed in the middle of the three classes
of medicines. It is said to eliminate / dispel water (from the
body) and modulate the blood.
Note 1. This is the earliest Chinese-language document
seen (May 2014) that uses the term chixiaodou to refer to
azuki beans.
Wang Lianzheng (1987, p. 246): This book contends that
sesame oil can give people energy, benefit the brain, and help
them grow muscles.
Needham (1986, p. 235-48) in the section titled “The
Heavenly Husbandman,” clarifies the history of this work
and of its mythical author.
Bray (1984, p. 629): Shen Nung Pên Ts’ao Ching.
Classical Pharmacopoeia of the Heavenly Husbandman.
Dates from the Early / Former Han, based on Chou and Ch’in
material, but not reaching final form before the 2nd century
CE. Writers unknown. Lost as a separate work, but the basis
of all subsequent compendia of pharmaceutical natural
history, in which it is constantly quoted. Reconstituted and
annotated by many scholars; see Lung Po-chien (1957), pp.
2 ff, 12 ff. Best reconstructions by Mori Tateyuki (1845, in
Chinese) and Liu Fu (1942). In his commentary on the text,
Mori Tateyuki (1845) notes that, in antiquity, there were
more prescriptions using soybeans, but their number seems
to decrease in later works.
Needham (1977, p. 86): “The official class of China,
fundamentally an agricultural country, has always had an
interest in the food of the people. In fact, Shên Nung, one
of the earliest legendary sages of Chinese history, who is
supposed to have introduced the cultivation of the five sorts
of grain (wugu), and invented the plough, is also pictured
as an experimentalist who tasted all kinds of plants and
classified them according to their nature and their effects
on the individual, into various groups for ordinary and
medicinal uses. Although the book Shên Nung Pên Ts’ao,
which contains three volumes with 365 varieties of plants
for medicinal use, has no real connection with the legendary
culture hero, it cannot be later than the beginning of the
Christian era since in 4 CE the emperor convoked an
assembly of experts in Pên Ts’ao (See Ch’ien Han Shu,
chap. 12, p. 92) and it is referred to in the biography of an
important physician (Lon Hu) of the same period. The oldest
version probably existed before the 1st century BCE. It may
be significant that the Pên Ts’ao divides plants into three
categories, superior, medium, and inferior, according as they
possess ‘rejuvenating,’ tonic or curative properties. Hence
at this early date there was a suggestion that prevention was
more important than cure.”

Unschuld, Paul U. 1977. “The development of medicalpharmaceutical thought in China.” Comparative Medicine
East and West 4(2):109-15; 5(3-4):211-31. Dec. One of the
best sources on the history of herbals, including this one. He
finds the first reference to Shen Nung as herbalist dates from
Liu An’s work in the mid-2nd century BCE. Then herbals
named after Shen Nung began to accumulate.
Needham (1962) gives date as 1st century CE. Liang
Ch’i-ch’ao says 3rd century CE. Treats 365 different drugs
in accord with number of days in year, arranged in 3 classes
according to their medical virtues.
Merrill and Walker (1938, p. 556): “This work [Shênnung pên ts’ao ching] by an early mythical Chinese ruler
and known only by numerous references to it in Chinese
literature, is the first Chinese materia medica mentioned
in the famous classic by Li Shih-chên, Pên ts’ao kang mu
(1590). It has been recreated from quotations given in the
Ming i pieh lu. For a discussion see Bretschneider, E.V.,
1882-96 (main bibl.) (16:27-32).”
Hagerty (1917, p. 8-9. Translation of Wu 1848): “The Ta
tou huang chüan ([soy] Bean sprouts) have a pleasant taste
and a tranquil or uniform effect upon the human system.
They are used as a remedy for paralysis, palsy, and pains in
the thighs.”
Hagerty (1917, p. 2): The Pên ts’ao ching (Shên Nung
Pên ts’ao ching) says: “The Shêng ta tou [Chinese characters:
raw / fresh + large + bean] (Fresh bean) has a sweet taste and
a uniform nature and may be eaten daily without satiation. It
is used as a remedy for reducing swellings like tumors and
abscesses. By boiling in water and drinking the broth which
is made, we have a remedy which may be used for the worst
forms of poisoning, and relief of painful condition.”
Bretschneider (1882): “Soy sprouts taste sweet and
smooth.” Compiled in Han dynasty. “The soybean is
included in the 2nd class of drugs.”
Note 2. This is the 2nd earliest document seen (May
2014) that mentions soybean sprouts, which it calls dadou
huangjuan (“soybean yellow curls”). The text is unusual for
several reasons: (1) The soybean itself is not mentioned. (2)
The soybean sprouts are mentioned only as a medicine, not
as a food. (3) The use of soybean sprouts as food did not
become popular in China until the Song dynasty (960-1127
CE), about a thousand years later. This is a rare example of
a food that was known during the Han but did not become
popular until the Song. During the Song, when bean sprouts
became popular in China, mung beans were most widely
used for sprouting, but soybean sprouts were also used as
food at that time. Soybean sprouts are not even mentioned
in the famous Ch’i-min yao-shu of 535 CE. They are a good
food, more digestible than whole cooked soybeans and richer
in several vitamins.
Note 3. This is the earliest document seen (May 2014)
that contains the term Shêng ta tou. The Chinese character
Shêng can mean either “raw” or “fresh.” Yet raw soybeans
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are very different from fresh green soybeans.
Note 4. In early editions of this work, the two passages
on soy sprouts and on fresh / raw soybeans were kept
separate. In later, versions, however, they were often merged
into one.
53. Zhang Heng Nandu fu [Ode to Nandu by Zhang Heng].
110 CE. China. Passage on soy reprinted in C.N. Li 1958
#43, p. 56. [Chi]
• Summary: Wade-Giles reference: Chang Heng Nan Tu
Fu, by Chang Heng. Later / Eastern Han dynasty. Nandu
is a place name; the word means “Southern metropolis.”
Zhang Heng lived 78-139 CE in the Eastern Han (Later
Han) period. This ode states that Nandu has rice fields
and irrigation canals. It produces mulberry trees, lacquer
trees, hemp, soybeans (shu), wheat or barley, and millets.
(Translated by H.T. Huang, PhD, Jan. 2002). Dr. Huang
adds: It is not clear where Nandu is located in today’s
China, but because it produced rice, it is probably not in the
northern half of the country. The book is called Zhang Heng
Nandu fu because someone else also probably wrote a book
titled Nandu fu.
Note: It is not clear whether or not the irrigation is
applied to the soybeans.
54. Xu Shen. 121 CE. Shuowen jiezi [Analytical dictionary
of characters]. China. Passage on soy reprinted in C.N. Li
1958 #42, p. 56. [Chi]
• Summary: Wade-Giles reference: Shuo Wên Chieh Tzu,
by Hsü Shên. Often abbreviated to Shuowen. Bray (1984, p.
630) translates the title literally as “Explanations of simple
characters and analysis of composite ones.” Wilkinson (2000,
p. 63) translates it as “Explaining single-component graphs
and analyzing compound characters.” This is the earliest
systematic or comprehensive Chinese lexicon/dictionary,
and by far the most important. It succeeded the Erh Ya, is
arranged by the structure of the characters, and lists more
than 9,000 characters under 540 radicals.
Li (1958, p. 56) identifies ten ancient Chinese “seal
characters” (zhuanwen, ornamental writing) in this dictionary
that are related to soybeans (and other beans); all ten are
compound / composite characters: (1) Pronounced da means
“small soybean” (shu). It is composed of a grass radical over
the character he which has a stylized roof above a mouth.
(2) Pronounced qi means “soybean stem.” It also has a
grass radical on top. (3) Pronounced huo means “soybean
leaves.” It is the third character with a grass radical on top.
(4) Pronounced dou and means “beans.” It is a plate with a
pedestal. (5) Also pronounced dou means “beans,” and is an
ancient way of writing No. 4. (6) Pronunciation unknown:
Refers to a kind of soybeans. At the bottom is character No.
4. (7) Pronunciation unknown: Refers to a sweet product
made from soybeans. It also has character No. 4 at the
bottom. (8) Pronounced shu means “soybeans” (dou). This

is the main part of the early character shu meaning soybeans
or the character shu meaning uncle. The character itself
resembles a germinating soybean emerging from the ground–
showing the horizontal line of the soil surface, roots below
it, and a stem and branch above. (9 and 10) Pronounced chi
(or shi) and showing two ways of writing the same character,
which means “soybeans fermented with salt” or “fermented
black soybeans.” The first has shu on the left while the
second has dou on the left, each meaning “soybeans.” On the
right, both have the ancient radical for “branch.” This second
character is basically the same as the modern character for
“fermented black soybeans.” (Translated by H.T. Huang,
PhD, Jan. 2002).
Dr. Huang adds: These are China’s oldest and most
revered characters, based largely on the inscriptions found
on China’s ancient bronzes. Stylized and formalized, they
demonstrate the beauty of ideographic language, which
starts as pictures. They have no counterpart in Western
European culture. These characters have been written by
calligraphy specialists throughout Chinese history (until
1949), regardless of the dynasty, to announce special or
weighty occasions. They are also available as a modern font.
The Chinese Communist government, in their desire to break
with the past, was the first to discontinue and discourage
their use–although a few calligraphers keep them alive.
Huang (2000) discusses the different types of ferments
(qu, koji) listed in this work and, throughout Chinese food
history (p. 167, 261, 150-68), early uses of the word fu to
mean ‘decayed’ or ‘rotten,’ “hardly a fitting appellation for a
food product” (p. 302).
The character for koji was originally written
with a bamboo radical on top of the word denoting a
chrysanthemum. “The etymology of qu (koji) is thus
consistent with the notion that the product was first formed
when steamed rice granules were exposed to air in a bamboo
basket and that at some time it would acquire the colour of
the yellow chrysanthemum” (p. 261-62).
What is jiang? The Shuowen tells us that “jiang is hai;
it is made by blending meat with wine.” Fortunately other
works give us “more specific information on how hai or meat
jiang was made in antiquity” (p. 334). The Shuowen says that
fermented black soybeans (shi) are prepared by incubating
soybeans with salt (p. 336).
Bretschneider (1882, p. 162): The ‘shuo wen’
(introduction), in one chapter, explains “tou” by “ancient
vessels for containing meat” but in another chapter given to
it the meaning of “shu” or pulse. Some authors in the Ch’in
dynasty (3-4 century CE) began to write “tou” to designate
“pulse.”
Letter from Dr. H.T. Huang, expert on the history of
Chinese food and agriculture. 1994. May 10. There is a
reference to li (the Chinese forerunner of Japanese amazake)
in this work which appeared in 121 CE. It explains that “li is
wine that has only been fermented overnight.”
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Note that the fermented black soybeans in tomb number
1 of Mawangdui [Jap: Seikan Baotai, literally “Horse King
Mound,” the tomb of the prime minister of a small state
(Changsha) in the Former Han] of the Former/Western
Han were about 200 years before the Shuo Wen. Note: The
Former/Western Han had its capital at Ch’ang-an (today’s
Sian or Xi’an, the capital of Shensi). It later became the
capital of the Later Ch’in, Northern Chou, and T’ang
dynasties. Luoyang (W.-G. Lo-yang, in today’s north Honan
province) was the capital of the Eastern Chou, then the Later
Han, and Jin.
Fukushima (1989, p. 7): “Shih is also described along
with chiang in Shuo-wen Chie-tzu (Setsubun-kaiji in
Japanese) by Hsu Shen (Kyoshin in Japanese), the oldest
dictionary in China published in 121 CE in the later Han
dynasty. The raw material of the shih is soybeans.”
Bray (1984, p. 630): Shuo Wen Chieh Tzu. Analytical
Dictionary of Characters [lit. Explanation of Simple
Characters and Analysis of Composite Ones]. Later Han, 121
CE. By Hsü Shen.
Bo (1982): In this, China’s oldest dictionary, it is stated
that the character chiang follows the characters for meat
and (?). Chiang already meant meat chiang so it was not
necessary to explain this. But if chiang already meant meat
chiang, why was the character chiang used more widely
than the other character chiang written in a similar way?
This is conflicting and confusing. I think the author made
a mistake in his interpretation, or maybe he didn’t have a
clear understanding of the origin of the term chiang... The
character for shi is described as a fermented bean using salt.
For “fermented” they use the term yu, which means that you
place things upside down, inoculate them with koji molds,
and allow them to ferment.
Hsu (1980): Gives 4 variations for “beans” “The
character shu/shih? is used to denote the salted bean.”
Ho Ping-ti (1969): This was the earliest systematic
Chinese lexicon, compiled shortly after 100 CE.
Morohashi (1955): Translated p. 9, 16 (nuggets). Listed
9,000 Chinese characters under 540 radicals.
Hagerty (1917, p. 21. Translation of Wu 1848): “The Hsi
chuan (Shuo wên hsi chuan, Supplement to the Shuo wên, or
Ancient Dictionary, by Hsü Ch’ie), uses the name Hsiao shu
(2 Cc [small shu]) instead of Haiao tou (2 Cc [small bean;
azuki bean]). The young beans are called Huo (1 Cc). The
stem of the plant is called Chi (1 Cc). When prepared with
salt the beans are called Shu (1 Cc), or more commonly Shih
(1 Cc) (Ch’ih)” [fermented black soybeans].
Hagerty (1917, p. 34-35): “The Shuo Wan [sic, Shuo
Wen], or Ancient Dictionary, says: ‘The term for bean is
Lu lu huo (3 Cc), and this is really identical with the name
Niu lu huo (3 Cc).’... The Shuo wên also says that the term
Chüan lu huo (3 Cc) really is identical with Niu (1 Cc). The
Commentary says these all refer to what we know as the Lu
tou” (2 Cc) [mung bean].

55. Liu Xi. comp. 150 CE. Shiming [Expositor of names].
China. Passage on soy reprinted in C.N. Li 1958 #46, p. 57,
and #221, p. 234. [Chi]
• Summary: Wade-Giles reference: Shih Ming, by Liu Hsi.
Later / Eastern Han dynasty. Shu (the simplified character)
means soybeans (shu, the early, more complex character).
In Chapter 13, fermented black soybeans (shi) are
mentioned twice. The first states: Shi is also written as shi (a
Chinese character with the same pronunciation / sound that
refers to something delectable and highly desirable). It is
used to blend / harmonize the five flavors. Shi is necessary
for this blending to succeed. It helps to make things sweet
and delectable. That’s why the people of Qi [a region in
today’s Shandong province near the birthplace of Confucius]
call it shi (fermented black soybeans). Because it sounds just
like shi (delicious / delectable) (See Huang 2000, p. 337).
The second reference to shi in Chapter 13 is in a recipe for
dry-roasted meat. “Marinade meat in malt sugar, honey,
and shizhi (fermented black soybean extract; literally “juice
from shi”), and roast it until it has the consistency of dried
meat” (see Huang 2000, p. 360). (Translated by H.T. Huang,
PhD, Feb. 2002). Dr. Huang adds: By the late Han period,
shi was a popular food product. The fact that it was traded
extensively makes it clear that it was considered a culinary
necessity of daily life. The second reference is interesting
in terms of the origin of soy sauce. Shizhi was an extract,
probably made by boiling shi in water; so it was something
like miso soup without the added vegetables, etc. Shizhi
is also mentioned several times in the Qimin Yaoshu (6th
century CE), but it is not mentioned in any other work in
between. It was a precursor of soy sauce but it would have
lacked the richness of soy sauce.
Note: This is the earliest document seen (May 2014) that
mentions fermented black soybean extract / sauce, which it
calls shizhi.
Huang (2000) discusses the different types of ferments
(qu, koji) listed in this work and, throughout Chinese food
history (p. 167, 261, 150-68). The Shiming says “when
hai is soupy, it becomes tan. Thus hai can be construed
as a thick meat sauce (or a paste), and tan a thin one” (p.
334). This work says that fermented black soybeans (shi)
are “delectable and highly desirable. It was a popular food
product. In fact, the extensive trade in shi during the HanWei Period [202 BCE to 265 CE] leaves no doubt that it was
considered a culinary necessity of daily living” (p. 337).
Fermented black soybean sauce (shizhi) was apparently a
well-known flavoring agent during the Han. The Shiming
states: “Roast-dry meat: marinate meat in sugar, honey, and
shizhi and roast it until it has the consistency of dried meat”
(p. 360). The Shiming discusses different types of pasta
(both non-filamentous and filamentous) including one with
sesame seeds (huma) sprinkled over it (p. 468, 472s, 480,
484). Gives a good history of malt sugar made from various
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cereals (p. 457-58); one type (i) is mentioned in the Shiming.
Wilkinson (2000, p. 66, 790): The chapter titled
“Dictionaries” states that China’s first etymological
dictionary, the Shiming, compiled by Liu Xi, appeared circa
200 CE. Liu used rhyming puns plus the literary and spoken
languages of his day, to trace the origins of 1,500 words in
27 categories. This is a major work.
Hagerty (1917, p. 33): “The Shih Ming, or Explanation
of Terms, by Liu Hsi of the After Han Dynasty period says:
‘The Shih, or Bean relish, has an excellent taste, having all
five flavors harmonized together. This sauce is necessary in
order to complete the flavor of the food and make it taste
good. For this reason the people of Chi state pronounce the
character for shih (Cc), the name for bean relish, the same as
the character (Cc) (?) which denotes “excellent.”’”
56. Fu Wuji. 150? CE. Fuhou gujinzhu [Annotation of
ancient and modern things]. China. Passage on soy reprinted
in C.N. Li 1958 #44, p. 56; #290, p. 215. Undated. [Chi]
• Summary: Wade-Giles reference: Fu Hou Ku Chin Chu,
by Fu Wu-Ji. Second century CE. The chapter titled “rained
soybeans” states that in 18th year of the reign of the emperor
Ming Di [i.e. 75 CE] it “rained soybeans (yüdadou)” in a
certain place. The soybeans were like the seeds of the locust
tree. (Translated by H.T. Huang, PhD, Feb. 2002, Dec.
2002). Dr. Huang adds: This book has been lost. The passage
above is recorded in the Yulan, a work from the Song
dynasty.
Note: This is the second Chinese document seen (May
2014) that mentions “raining / rained soybeans,” but the first
to use the characters for dadou after the word for “rain.”
57. Kong Rong. 153-0208 CE. Kong Rong jiaogaomiling
[Kong’s secret instructions for Mr. Gao]. China. Passage on
soy reprinted in C.N. Li 1958 #47, p. 57. [Chi]
• Summary: Wade-Giles reference: Kung Jung Chiao Kao
Mi Ling, by Kung Jung. Kong Rong gave somebody 3 hu of
beans (dou). Note: A hu is a unit of capacity equal to about
1 bushel or 8 gallons. (Translated by H.T. Huang, PhD,
Feb. 2002). Dr. Huang notes: The “beans” were presumably
soybeans. Kong Rong, a government official / scholar, was
a well known person in his day. In China, almost everybody
of any importance was a government official, the highest of
the four classes. All scholars are government officials and
visa versa. They qualified by doing well in the difficult state
examinations, moving through the ranks from the county
level, to the provincial level, and finally the national level.
Depending on your rank and how well you do in the exams,
you obtained different levels of position in the Chinese
bureaucracy. Those who did well were generally the cream
of the crop, those with outstanding basic intelligence. This
system continued from early times until about 1900, when
the Qing (Manchu) dynasty (1644-1912) finally abolished it.

58. Zhao Qi. 153 CE. Sanfu juelu [A considered account of
the three cities of the metropolitan area (Changan, Fengyi
and Fufeng)]. China. Passage on soy reprinted in C.N. Li
1958 #129, p. 91. [Chi]
• Summary: Wade-Giles reference: San Fu Chüeh Lu, by
Chao Ch’i. The names of the three cities in Wade-Giles are:
Ch’ang-an, Fêng-i and Fu-fêng. This book of the Later /
Eastern Han dynasty mentions yanshi suanguotung (Salt +
fermented black soybeans + leeks + fruits).
Note: Changan is today’s Xi’an.
59. Cui Shi. 160 CE. Simin yueling [Monthly ordinances for
the four classes of people]. China. Passage on soy reprinted
in C.N. Li 1958 #45, p. 56. [Chi]
• Summary: Wade-Giles reference: Ssu Min Yüeh Ling, by
Ts’ui Shih. Later / Eastern Han. A detailed description, lunar
month by month, of the activities of a well-to-do household.
An early and important agricultural treatise of the late Han
dynasty (2nd century CE). The following is based on the
translation by Hsu Cho-yun (1980, p. 217-23). 1st month
[February]: The first day of the first month is called the
New Year. One can make various sauces (or pastes). During
the first ten days of the month, roast / fry soybeans (dou);
in the second ten days, boil soybeans. Chopped soybeans
(or groats) are made into modu (W.-G. mo-tu) (a type of
jiang–apparently fermented, salted soy paste), which, by
the conjunction of the 6th and 7th month, should be used
for making pickled melons, fish sauces, meat sauces, and
basic [liquid / clarified] soy sauce (qingjiang; W.-G. ch’ing
chiang).
2nd month: On the day of the spring equinox [March
20], thunder will be first heard. One can plant spiked millet,
soybean (dadou), female hemp (which does not yield fiber),
and sesame (huma; “foreign hemp”). One can sell millet,
panicled millet, soybeans, hemp, and wheat seed.
3rd month: When it rains, it is time to plant hemp
and sesame. When the mulberry turns red, one can plant
soybeans.
4th month: One can plant millet, spiked millet, soybeans
and lesser [azuki] beans (daxiaodou), and sesame.
5th month: On the day of the summer solstice [June
21-22], present wheat and fish to ancestors and deceased
parents; offer sacrifice and follow the procedures for food
preparation, purification and cleansing. When timely rains
fall, one can plant sesame and male hemp. One can prepare
elm sauce and minced meat sauce. One sells [soy] beans,
lesser [azuki] beans (daxiaodou), and sesame.
6th month: One can sell soybeans, buy oats and wheat,
and collect plain white silk.
7th month: On the sixth day, the five grains (wugu) and
the mill should be ready. One can sell lesser [azuki] beans
and [soy] beans, buy wheat, and collect raw silk and white
silk.
8th month: One can make mo-tu preserve [perhaps
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fermented soybean] paste and collect leaves of beans.
9th month: Soy is not mentioned.
10th month: One harvests the five grains. One should
purchase spiked millet, [soy] beans and lesser [azuki] beans,
and hempseed.
11th month: The winter solstice arrives. Buy spiked
millet, [soy] beans, lesser [azuki] beans, and hempseed.
12th month: Soy is not mentioned. (Translated by H.T.
Huang, PhD, Feb. 2002).
H.T. Huang adds: The four classes of people (in
descending order of importance) referred to the scholars
/ government officials, farmers, artisans / laborers, and
merchants. Scholars were the highest class because they ran
the country. The merchants were the lowest class because it
was felt they did not produce anything. This system lasted
from antiquity until about 1949. Ordinances, usually issued
by a high official (up to the emperor or king), were executive
orders, suggestions, or exhortations as to what the people
should or should not do, often in connection with food,
crops, or daily living.
H.T. Huang (2000, p. 347, 359, 362-64, 371-72) argues
convincingly that the qingjiang (clear chiang or “clarified
soy sauce”) made during the 1st month is a liquid soy
condiment, similar to today’s soy sauce, obtained as a
by-product of chiang. Mo-tu has also been interpreted as
fermented soybean paste by Miao Ch’i-Yü ed. (1981, p. 23)
and Hung Kuang-Chu (1984, p. 93).
Fukushima (1989, p. 3). This document describes the
first liquid soy sauce. “The liquid products which belong
to the category of soy sauce did not appear in the literature
before the later Han dynasty (about 25-220 CE). There
is a description of the liquid product which was made by
separating the liquid portion from the chiang in Ssu-ming
Yüeh-ling (Shimin-Getsurei in Japanese), published by
Ts’ui Shih (Sai Shoku in Japanese) in the later Han dynasty.
This liquid was called chiang ch’ing, which means ‘clear
chiang.’”
Bray (1984, p. 56, 630): Monthly Ordinances of the
Four Sorts of People. Later Han, c. 160 CE. By Ts’ui Shih.
Translated by Herzer (1963, in German). Our present version
of this book is based almost exclusively on passages cited in
the Qimin Yaoshu (544 CE).
Bo (1982): This work states, “On New Year’s Day, make
various types of chiang, meat chiang and ch’ing chiang.” The
term “ching” means “refined” or “clear.” This ch’ing chiang
must be today’s filtered soy sauce. In the Ch’ing dynasty
(1644-1912) this same term was used to refer to soy sauce.
Even today a lot of people along the Yellow River or in the
countryside of eastern north China still refer to soy sauce as
“ch’ing chiang.” Also, up until recently, in restaurants and
hotels in Beijing, there were typically two white ceramic
pots. On the one containing soy sauce was written “ch’ing
chiang” and on the one with vinegar, “kao ts’u.” Also, in
Korea they used to call soy sauce “ch’ing chiang.”

Bray (1981): Almanac of agricultural practice,
household management, and ritual for landowning class.
With planting instructions. Based on a reconstruction of the
text by Shi Shenghan. Also parts appeared in the Ch’i-min
yao-shu. The original work is lost.
Shih Shêng-han (1962), in his translation and
interpretation of the Qimin Yaoshu, includes a lengthy
analysis of the sources from which it is drawn. On pages
21-23 is a detailed discussion (with one long excerpt) of this
book (Simin Yueling) and its author. The excerpt states that
in the 5th month, one may sell soybeans and azuki beans
(daxiaodou), and sesame, and buy barley and wheat.
Note 1. This is the earliest document seen (May 2014)
that mentions soy sauce, which it calls qingjiang.
Note 2. This is the earliest document seen (May 2014)
that clearly mentions sesame seeds, which it calls huma.
Bray (1984, p. 425) says that “sesame did come to China
from the West in or just after Han times.” Address: Anhui
province, China.
60. Cao Zhi. 220-232 CE. [Poem mentioning shu (soybeans),
shih (fermented black soybeans), and fermented black
soybean sauce (shih-you)]. China. [Chi]*
• Summary: Wade-Giles author: Ts’ao Chih. Qin dynasty or
Three Kingdoms?
Bo (1982): Ts’ao Chih, a famous poet during the Three
Kingdoms period (220-280 CE) wrote a famous poem in
praise of fermented black soybean sauce: “Cook soybeans to
make kan. Strain shih (fermented black soybeans) with water
to make fermented black soybean sauce” (shih-yu). From this
poem it is clear that fermented black soybean sauce became
a very important seasoning in the diet of the ruling class.
Fermented black soybean sauce is still widely produced in
the area south of the Yellow River and in the Choko? River
area. Even the poor peasants in the countryside often make
fermented black soybeans (tou-shih) and fermented black
soybean sauce. In the Kosei Shokuryo area, fermented black
soybean sauce is often sold as a commercial product. In the
southern part of Fukien (Fujian) province, they call soynugget sauce “shih-yu.” The pronunciation is very similar
to that of the Japanese term “shoyu.” It is said that Japanese
shoyu came into the country at Yahama or Osaka from
Senshu? in Fukien Province of China. Or it is said that it
is deeply related to niiro/niira tamari, which was produced
in Aichi prefecture, central Japan, until the Taisho period.
In issue No. 20 of the Hong Kong Consumer Association
publication Hsüan-Tsu (“Selections”), they call soy sauce
“shih-yu.”
Hagerty (1917, p. 33. Translation of Wu 1848): “Tsao
Chih (Footnote: See Giles, C.B.D., p. 756), a famous poet
who lived 192-232 CE, makes mention of the [soy] bean in
a poem as follows: ‘Make a fire of the stalks and cook the
beans. They are both from the same root.’ The Shu bean is
cooked and also salted.”
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Note: This is the earliest document seen (May 2014) that
mentions fermented black soybean sauce, which it calls shihyou. Address: China.
61. Zhang Yi. 230 CE. Guangya [Ancient dictionary:
Enlargement of the Erya]. China. Passage on soy reprinted in
C.N. Li 1958 #52, p. 60, and #291, p. 215, and in Morohashi
1955, trans. p. 31. [1 ref. Chi]
• Summary: Wade-Giles reference: Kuang Ya, by Chang
I. Three Kingdoms period. The pods of the soybean (dou)
are called jia and the leaves are called huo (Li #52, p. 60).
The soybean (dadou) is the same as shu (Li #291, p. 215).
Soybeans (dadou) are called shu; azuki beans (xiaodou) are
also called da. (Cited in Qimin Yaoshu 6.2, and in Li #331,
p. 234, cited in the Sannongji). Note 1. This is the earliest
document seen (May 2014) that mentions soybean pods (jia).
Note 2. This is the earliest Chinese-language document
seen (May 2014) that uses the word da to refer to azuki
beans.
The word hudou is mentioned in passing, and we are
told that it is also called xiang shuang (“river + double”) (Li
#584, p. 329). Note 3. This is the earliest Chinese document
seen (May 2014) that contains the term hudou. Dr. Huang
adds: Whenever the Chinese encountered a bean whose
name they did not know, they called it hudou, which means
“foreign bean” or “Western bean.” In about 126 BCE, when
Zhang Qian (W.-G. Chang Ch’ien) returned to China from
his long expedition to the west, he is said to have brought
back several types of hudou (along with many other new
plants) and introduced them to China. Zhang Qian was a real
person and a very important traveler, and he almost certainly
brought back some new plants with him. However, some of
the plant introductions attributed to him may not be factual,
since there is no evidence as to which plants he brought back
to China. We are not even sure that he brought back a plant
that was later called hudou–which was merely a “catch-all”
word.
One section gives three names for the field pea (Pisum
sativa): The modern name (wandou; the 2nd of the three),
and two archaic names that have not survived. See Li 1958
#591. (Translated by H.T. Huang, PhD, March 2002; Jan.
2003, May 2003).
Bray (1984, p. 515-16). While the soybean was probably
the most important bean grown in China, it was certainly not
the only one. Lesser beans (called xiaodou or da, according
to the Guangya, as quoted in the Qimin Yaoshu) came,
according to the latter book, in three varieties: red, green,
and white. Bray continues: The term xiaodou can probably
be identified with the adzuki bean, Phaseolus angularis
(Willd.) Wight, which is native to China and Japan. The term
wandou (Pisum sativum L.) was first used in the Guangya, as
quoted in the Qimin Yaoshu (6.1.2).
Hagerty (1917, p. 21-22. Translation of Wu 1848): “The
Kuang ya (Footnote: See Bretschneider, Botanicon Sinicum,

1:164) (Ancient Dictionary) by Chang I, uses the term Ta tou
to denote the Shu, and the Hsiao or Small bean is called the
Ta” (1 Cc).
Bretschneider 1882 (Vol. 1, p. 164). “383. (2 Cc) Kuang
ya. An ancient dictionary by (2 Cc) Chang I (about A.D.
227-240), who enlarged the Rh ya by adding extracts from
writers of the Han dyn. In the reign of Sui Yang ti (A.D.
605-617), whose cognomen was (1 Cc) Kuang, the title
of this book was changed into (2 Cc) Po ya, by which the
work is sometimes known. Chang I’s title was (2 Cc) po
shi (Professor). (2 Cc) Ts’ao Hien of the Sui dyn. added the
pronunciation and commentaries.–P. 28. S.K.K. IV. 16.–
Reprinted in the H.W.–The section on plants is reprinted in
the T. III.V.”
62. Wu Pu. 235 CE. Wushi bencao / Wupu bencao [Wu’s
pharmaceutical natural history]. China. Passage on soy
reprinted in C.N. Li 1958 #54, p. 61. [Chi]
• Summary: Wade-Giles reference: Wu Shih Pên Ts’ao or Wu
P’u Pên Ts’ao, by Wu P’u. The date is also given as 240 CE.
Three Kingdoms period. The entry for “Soybean sprouts”
(dadou huangjuan or “soybean yellow curls”) begins by
noting that Shennong (The Heavenly Husbandman) and
Huangdi (The Yellow Emperor) both said that these sprouts
are not toxic / poisonous. They are simply the young
sprouts obtained when soybeans are allowed to germinate.
Raw soybeans (shengdou) and azuki beans (chixiaodou or
“red small beans”) are also mentioned–but not as sprouts.
(Translated by H.T. Huang, PhD, March 2002). Dr. Huang
adds: The author, who lived to age 99 (149-250 CE) was
a famous physician. His book was cited by many later
works, then was lost. It was reconstituted by a number of
modern scholars and published in 1987. The reconstituted
version (p. 84) states that fermented black soybeans (shi)
are a medication that benefits qi (vital energy). Shennong
was a mythical person who is considered the father of
Chinese agriculture and is used to represent or embody the
accumulated knowledge of previous Chinese. He is said to
have tasted many plants and to have classified them as toxic
(unsafe to eat), edible, and medicinal. He further classified
the medicinal plants into three categories. It is doubtful that
Huangdi (The Yellow Emperor) was a real person; however
this is a topic of debate, since his tomb exists somewhere in
China. He is said to be the first tribal chieftain of China.
63. Xi Kang. 260 CE. Yangsheng lun & Danan yangsheng
lun [Discourse on nurturing life & Answers to questions
from Discourse on nurturing life]. China. Passage on soy
reprinted in C.N. Li 1958 #53, p. 61. [Chi]
• Summary: Wade-Giles reference: Yang Shêng Lun & Ta
Nan Yang Shêng Lun, by Hsi K’ang (lived 223-262 CE).
Three Kingdoms period. In the Discourse on Nurturing Life,
section 1 states that consumption of soybeans (dou) makes
the stomach feel heavy.
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In the second book, Answers to Questions in Discourse
on Nurturing Life (by the same author, written shortly after
the first book), section 1 states: Consuming soybean congee
(chuoshu or “sucking soybeans”) isn’t that satisfying!...
Wheat is more palatable than soybeans (shu), just as rice is
more palatable than millet... If there is no rice and millet,
then soybeans and wheat would be prized. (Translated by
H.T. Huang, PhD, Feb. 2002). Dr. Huang adds: Rice is by
far the oldest crop in both northern and southern China.
The climate in the north used to be warmer. Even though
writing was invented in northern China (Yellow River basin),
Chinese civilization and agriculture (rice cultivation) are now
thought to have started in the middle regions of the Yangtze
River valley in central China about 10,000 years ago–based
on archaeological discoveries made during the last ten years.
64. Bang Gu; Liu Zhen; et al. 270 CE. Dongguan Hanji
[Eastern view of the records of Han]. China. Passage on soy
reprinted in C.N. Li 1958 #48, p. 57-59. [Chi]
• Summary: Wade-Giles reference: Tung Kuan Han Chi,
started by Pan Ku and completed by Liu Chên et al. ca. 270
CE. This is a major work. Soy is mentioned in eight chapters:
(1) Biography of the emperor Guangwu (his reign title), the
first emperor of the Later Han dynasty. Hemp and soybeans
(shu) were abundant during the early years of his long reign.
(2) Biography of Deng Yu: Mentions azuki beans (chidou or
“dark-red beans”) and [soy] beans (dou).
(3) Biography of Kou Xun: Ten thousand hu of [soy]
beans (dou) were obtained as a crop. Note 1. One hu is
a unit of volume equal to about 1 bushel (8 gallons). (4)
Biography of Feng Yi, a general: Feng Yi prepared soybean
congee (douzhou) for the emperor [Guang Wu, founder of
the Later / Eastern Han dynasty] and his troops, during a
strenuous campaign, when the imperial troops were tired,
cold, and hungry. On the second day, the emperor remarked
to his generals that the soybean congee had helped to assuage
their hunger. Note 2. The earliest way to eat unfermented
soybeans in China was to boil them for a long time in
water until they became quite soft, like rice congee. This
preparation was not considered very tasty or satisfying, and
it never became very popular. Note 3. This is the earliest
document seen (May 2014) that contains the term douzhou.
(5) Biography of Ni Meng, an important person: Meng
and his elder brother were outside of the city collecting
vegetables. They were taken prisoner by the red bandits,
who wanted to kill them. They pleaded for their lives. Meng
said, “My brother is too old now. He is not as healthy as I
am. If you want to kill one of us, why don’t you just kill
me, and let my brother go.” The bandits, impressed by his
selfless attitude, said, “Okay, we’ll let you go provided you
come back and bring us some soybeans (dou). Then we’ll
release both of you.” Meng did bring the soybeans and the
two brothers were released.” Note 4. This story tells us that
the soybean was an important commodity in daily life at that

time.
(6) Biography of Ming Gong: Ming and his friend had
no vegetables when they met at one of their homes. So
all they did was “sip soybeans and drink water” (choshu
yinshui). Note 5. Cho is a fairly rare character: Dr. Huang
has only seen it used together with the character for soybean
(see Huang 2000, p. 294). The story is an indication of very
frugal or modest living.
(7) Biography of Liu Ping: During the war, Liu Ping was
starving and scrounging for food. He was caught by bandits
who were very hungry. They wanted to kill him and eat him.
Liu said, “I am looking for food for my elderly mother, who
is very hungry. Can you wait? Let me take some food to my
mother, then I’ll come back and offer myself.” He was in
tears. So the bandits took pity on him and let him go. After
preparing food for his mother, he explained to her: “I have
made a promise to these bandits, so I cannot go back on my
word.” He returned. The bandits were very surprised; they
didn’t really expect to see him again. One of them said: “We
have never seen anyone who is as virtuous and faithful as
you.” So they let him go, and gave him three sheng (600 cc)
of soybeans (dou). He thanked the bandits for their mercy.
(8) The story of Chimei Zai: After the pacification
of Chimei [probably a rebel], the hundred people were
hungry. They ate each other. One catty of gold will only
buy you about 5 dou of soybeans (dou). Note 6. A dou is a
unit of capacity equal to about 1/10 of a bushel in the late
Han dynasty. At times of famine, all food is expensive.
(Translated by H.T. Huang, PhD, Feb. 2002). Dr. Huang’s
comments are noted above.
Note 7. This is the earliest document seen (May 2014)
concerning the prices of soybeans, soybean products, or
soybean seeds.
Wilkinson (2000, p. 505, 788). Until the Tang dynasty,
this was regarded as the standard work on the Later Han. It
was used as a main source by Fan Ye for the Hou Hanshu.
65. Yang Quan. comp. 280 CE. Wulilun [Discourse on the
nature of things]. China. Passage on soy reprinted in C.N. Li
1958 #58, p. 63. [Chi]
• Summary: Wade-Giles reference: Wu Li Lun, by Yang
Ch’üan. Western Jin dynasty. Shu is the general name for
different kinds of beans (dou). (Translated by H.T. Huang,
PhD, June 2002). Dr. Huang interprets this to mean that the
soybean is the most important of the various bean crops. This
work appeared in the latter part of the 3rd century CE.
66. Chen Shou. 290 CE. Sanguozhi [History of the Three
Kingdoms (+220 to +280)]. China. Passage on soy reprinted
in C.N. Li 1958 #55, p. 61-62. [Chi]
• Summary: Wade-Giles reference: San Kuo Chih, by Ch’ên
Shou. The title is also translated “Record of the Three
Kingdoms.” These three kingdoms, which came after the
Han dynasty, are Wei (221-265 CE), Shu (221-264 CE), and

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 69
Wu (222-280 CE). There is one book for each kingdom. In
the first book, Wei Shu (History of the kingdom of Wei), the
biography of Chen Qun states that [soy] beans (dou) were
grown as crops. In the second book, Shu Shu, the biography
of Peng Yi states that soybeans (shu) and wheat were grown.
In the third book, Wu Shu, the biography of Lu Sun mentions
that [soy] beans (dou) were grown. (Translated by H.T.
Huang, PhD, March 2002).
67. Zhang Hua. 290 CE. Bowu zhi [Records of the
investigations of things]. China. Passage on soy reprinted in
C.N. Li 1958 #56, p. 62. [Chi]
• Summary: Wade-Giles reference: Po Wu Chih, by Chang
Hua. Western Jin dynasty. This well-known book is about
myths (shenhua) and research into the natural world. It was
written during the Western Jin (265-316 CE). Chapter 1
states that soybeans (shu) and taro are planted in red earth.
Chapter 2 says that if you eat soybeans (dou) for 3 years,
your abdomen will feel heavy and perhaps bloated, and your
bodily movements (as when you walk) will feel sluggish
and difficult. The I-Wen (like a supplement) mentions that
soybeans (shu) are a crop. The last sentence cited reads:
“... also in foreign countries you get sesame (huma) and
soybeans (dou). Or they are called soybeans from the Rong/
Jung tribe (rongshu). (Translated by H.T. Huang, PhD,
March 2002).
Dr. Huang adds: (1) Chapter 2 implies that excessive
consumption of soybeans could be harmful to one’s health.
Eating soybeans for three years probably means eating
substantial amounts of them daily or almost daily for 3
years. The result does not refer to gaining weight or to bowel
movements. (2) In the supplement, it is not clear (since we
do not know the context) whether sesame and soybeans were
sent to or received from foreign countries, i.e. those outside
the Han boundaries.
Wilkinson (2000, p. 569) translates the title as “The
treatise on research into nature,” gives the date as 4th
century CE, and notes that an annotated, complete translation
by Roger Greatrex was published in 1987 in Stockholm,
Sweden; a concordance to it is forthcoming.
68. Zhang Hua. 290 CE. Bowuzhi [Records of the
investigation of things]. China. [Chi]
• Summary: Wade-Giles reference: Po Wu Chih, by Chang
Hua. Jin dynasty.
Lee and Lee (2002, p. 162): Bowuzhi of Jin (265-420
CE) of China states that shi [fermented black soybeans]
originated in a foreign country, and the letter is a dialect.
Huang (2000, p. 295): Chapter 4, on food tolerance,
“warns that after eating soybeans for three years, the
abdomen would feel heavy (bloated?) and one’s movement
would be impaired.”
Note: This is the earliest document seen (May 2014)
that advises against excess consumption of whole soybeans.

Address: China.
69. Cui Bao. 300 CE. Gujinzhu [Commentary on things old
and new]. China. Passage on soy reprinted in C.N. Li 1958
#59, p. 63. [Chi]
• Summary: Wade-Giles reference: Ku Chin Chu, by Ts’ui
Pao. Western Jin dynasty. Chapter 6 titled “Grasses and
trees” mentions the nine grains which are: panicum millet
(shu, usually glutinous), another panicum millet (chi, usually
non-glutinous), paddy rice, setaria millet (liang), three kinds
of beans (sandou; soybeans, azuki beans, and one other,
perhaps da), wheat and barley (“two mai”). (Translated by
H.T. Huang, PhD, April 2002).
Huang (2000, p. 20) illustrates six of the staple grains
of ancient China. A footnote on that page states that Hsia
Wei-Ying (1979, p. 126-33) interpreted China’s ancient nine
grains as shu millet, chi millet, rice, hemp, soybeans, small
beans [azuki], wheat, barley, and wild rice.
Note: This is the earliest document seen (May 2014) that
mentions “three kinds of beans” (sandou).
70. Sun Yen. 300? CE. Er ya zheng yi [Commentary on the
Erh ya dictionary]. China. Undated. [Chi]*
• Summary: Bray (1982): Sun Yen lived 276-324 CE.
Western Jin dynasty. Said “Jung shu are ta shu (large
beans).”
Hagerty (1917, p. 3): “In the Shu (1 Cc), or Additional
commentary on the Erh Ya, by Sun Yen, it states: ‘These
names refer to what is now known as the Ta tou.’”
Hagerty (1917, p. 16): “The Erh ya chêng i
(Commentary on the Erh ya, by Sun Yen, about AD 276324), states: ‘The Jung shu is also called Jên shu. This is
what the “Chu,” or Commentaries call the Hu tou (2 Cc),
or Foreign bean. The author of the Chêng i (Erh ya chéng i)
cites the quotation `planting of the Jên shu (2 Cc), which is
found in the ‘Shêng min.’ or Citizens’ Section (?) of the Ta
ya (Greater Eulogiums, one or the books or the Shih ching,
or Book of Odes), as his explanation.”
Hagerty (1917, p. 20): “Sun Yen originally, and
afterwards Chêng Hsuan, identified the Jung shu as the Ta
tou.”
Hagerty (1917, p. 27. Translation of Wu 1848): “The
Erh Ya (Ancient Chinese Dictionary), says that the Jung shu
is identical with the Jên shu. Sun Yen, a commentator on the
Erh Ya, says: ‘It is also identical with the Ta tou.’”
71. Wang Hsi-chih. 346-379 CE. Shijiu [The record of
fermented black soybean wine]. China. Modern rendering by
Morohashi 1955, trans. p. 19. [Chi]*
• Summary: Wade-Giles reference: Shih Chiu, by Wang Hsichih. Eastern Jin dynasty; Sixteen kingdoms.
“When I was young I drank shijiu [W.-G. shih chiu]
fermented black soybean wine. It was very good.”
Note: This is the earliest document seen (May 2014) that
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mentions soybean wine or black soybean wine or fermented
black soybean wine. Address: China.
72. Zhang Han. 350 CE. Zhang Han Dougeng fu [Ode
to soybean stew, by Zhang Han]. China. Passage on soy
reprinted in C.N. Li 1958 #60, p. 63. [Chi]
• Summary: Wade-Giles reference: Chang Han Tou Keng
Fu, by Chang Han. Western Jin dynasty. This poem begins:
“Soybeans (shu) are harvested in the fall.” It then explains
that they are made into stew [by cooking for a long time] and
consumed by “sucking soybeans” (chuoshu), which brings
eternal peace (yongan). (Translated by H.T. Huang, PhD,
April 2002).
Dr. Huang notes that the character for “sucking” (chuo)
is only used with the character for soybeans. “Sucking
soybeans” here is perhaps used as a metaphor for everyone
having enough food–which would lead to eternal peace.
73. Guo Yigong. 390 CE. Guangzhi [Extensive records of
remarkable things]. China. Passage on soy reprinted in C.N.
Li 1958 #57, p. 62-63. [Chi]
• Summary: Wade-Giles reference: Kuang Chih, by Kuo
I-Kung. Western Jin dynasty. The original book has been
lost; this short book is a reconstruction from the Qimin
Yaoshu. When you plant azuki beans (xiaodou, “small
beans”) you can get three crops a year [in the Western Jin
of Central China]. As for soybeans there are numerous
varieties: White soybeans (baidou), which are coarse when
large, can be used for food. Prickly soybeans (cidou) can
also be used for food. The millet-like soybean (judou), has
seedlings like those of the azuki bean; its flowers are purple,
you use it with flour to make flour- or pasta-foods (mian),
and it is grown in a place named Zhuti. In Zianning [which
is in Sichuan province] there are soybeans (dadou) which are
yellow and there are imperial/royal soybeans (yudou), which
have pods (jia) that are long and angular. There are also
willow soybeans (yangdou), whose leaves (ye) can be eaten.
Another variety is foreign beans (hudou), which can be green
(qing) or yellow (huang). (Translated by H.T. Huang, PhD,
March 2002).
Dr. Huang comments: The above translation and
interpretation is based on the 1982 edition of the Qimin
Yaoshu, by Miao Chiyou (W.-G. Miao Ch’i-Yu); this is the
most recent and widely accepted edition. The commentary
states clearly that the many types of beans referred to above
are all soybeans. Some of the above characters are in doubt
because they have been copied several times, and mistakes
appear to have been made in the copying.
Note 1. This is the earliest document seen (May 2014)
that discusses many different types or varieties of soybeans,
or that mentions white soybeans (baidou) or yellow
(huangdou) soybeans.
Note 2. This is the earliest document seen (May 2014)
that uses the character ye (which is a general character for

all leaves) to refer to edible soybean leaves; previously the
character huo (which is specific to soybean leaves) has been
used.
Concerning the date: Bray (1984), Needham (1986), and
Huang (2000) all give the date as late 4th century CE. But Li
(1958, p. 62) says 270 CE, Western Jin (which was 265-316
CE).
74. Tao Qian. 400 CE. Tao Qian shi [The poems of Tao
Qian]. China. Passage on soy reprinted in C.N. Li 1958 #61,
p. 63. [Chi]
• Summary: Wade-Giles reference: T’ao Ch’ien Shih, by
T’ao Ch’ien. Eastern Jin dynasty and Southern Dynasties–
Liu Song. In this collection of poems by Tao Qian (lived
365-427 CE), one is titled “Returning to live in the fields
and gardens.” He was probably an official who spent his
life in the city. After retiring, he returned to the village of
his parents and childhood, where he found that the life of a
farmer was not easy. The poem reads: “Planting soybeans
(dou) on the southern slopes. The weeds and grasses are
luxuriant, but the soybean seedlings are sparse. In the
morning I work to clean up the mess. I take the sickle to
clear a return path. But the path is narrow because the weeds
are tall. The evening dew wets my clothes. Wet clothes are
not to be regretted. But my wish for a good harvest will not
be compromised.” (Translated by H.T. Huang, PhD, April
2002).
Dr. Huang interprets the last line to mean that he intends
to work hard to get rid of the weeds, so he can enjoy a good
harvest.
Note: This is the earliest document seen (April 2019)
that mentions soybeans in connection with weed control.
75. Liu Yiqing. 440 CE. Shishuo xinyü [New discourse on
the talk of the times]. China. Passage on soy reprinted in
C.N. Li 1958 #63, p. 65. [Chi]
• Summary: Wade-Giles reference: Shih Shuo Hsin Yü, by
Liu I-Ch’ing. Published during the (Liu) Sung dynasty (420479 CE), it was revised in 510 CE with a commentary by Liu
Jun (W.-G. Liu Chün). Chapter 4, titled “Literature,” tells a
story that contains a famous poem.
In the late Three-Kingdoms period when the Dynasty
of Wei was founded (220 CE), the emperor Wendi (Cao Pi)
(W.-G. Ts’ao P’i) was jealous of his younger brother, Cao
Zhi (W.-G. Ts’ao Chih), who was much admired and beloved
as a poet. One day the emperor ordered his younger brother
to compose a poem, within the time he took to pace seven
steps, on the subject of “cooking beans” (dou). If he failed,
he would lose his life. To the pleasant surprise of the nervous
onlookers, the younger brother did indeed compose a poem,
which can be translated (in full) as follows:
“Cooking soybeans (dou) to make the soup.
“Straining the beans (shu) to get the juice.
“Underneath the bean bush (qi) burns roaringly hot.
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“While the beans weep bitterly inside the pot.
“Sir, we’re all born of the same seed.
“Why then press us with such unseemly speed?”
The poem pointed out clearly that both the emperor
and his younger brother, the poet, had the same mother, and
that the emperor’s treatment of his younger brother was
vindictive under Confucian ethics. The emperor felt ashamed
and let his brother go free.
In the last line of the poem, the word jian (W.-G. chien)
means “press” or “harass.” But in culinary terms it means to
cook in the presence of a little oil, which is to shallow fry or
grill. (Translated by H.T. Huang, PhD, April 2002).
H.T. Huang (2000, p. 71-72), in his history of cooking
with water (zhu; W.-G. chu), notes that the word zhu was
widely used by the beginning of the Han dynasty, and it has
remained the accepted term to described cooking in water to
this day. There are two versions of the above poem, which
is the best-known poem on cooking in Chinese literature.
Huang (p. 72) gives the simplified version in both Chinese
characters and Wade-Giles transliteration. The first line of
these four starts with the word chu.
Huang (2000, p. 360) notes that the first two lines have
been interpreted as describing the preparation of shizhi
(soy nugget extract / soup / juice) by substituting the word
shi for shu in the second line of the poem; he thinks there
is no reason for the substitution except that it justifies the
interpretation that Hung Kuang-Chu and Kuo Po-Nan wish
to promote–and he does not think their case is convincing.
Even if they were correct, the product from the percolation
would have had the consistency of a soup rather than a
sauce. It could not have been the prototype of the soy sauce
that they were looking for. Dr. Huang adds: During the Han
dynasty, shortly after the development of fermented black
soybeans (shi), the Chinese had a soup like miso soup, but it
never became popular.
Wilkinson (2000, p. 812-13) translates the title as A new
account of tales of the world, compiled under the aegis of
Liu Yiqing (403-44). He says the book contains anecdotes
about personalities and society, 150-420 CE. “Also
important for recording the contemporary language. English
translation: A New Account of Tales of the World, by Richard
B. Mather, translator, Univ. of Minnesota Press, 1976.”
76. Fan Ye. 450 CE. Hou Hanshu [History of the Later Han
dynasty (25 to 220 CE)]. China. Passage on soy reprinted in
C.N. Li 1958 #49, p. 59-60. [Chi]
• Summary: Wade-Giles reference: Hou Han Shu, by Fan
Yeh (lived 398-445). This is the most important history of
the Later Han dynasty (25 to 220 CE). In the part on lives
of the emperors, Chapter 1 is Biography of Emperor Guang
Wu. Section 1 states that hemp and soybeans (shu) were
prevalent throughout the country [today’s northern China].
Chapter 9, Biography of Emperor Xian Di, notes that during
his reign there was a great famine, when one hu (bushel) of

soybeans (dou) cost 200,000 cash [the coin of the realm].
The soybeans were used to make congee (zhou). Rice and
soybeans were kept in the granaries / storehouses, and during
this time were used to make congee to feed the hungry. Note
1. This is the earliest document seen (May 2014) concerning
soybeans and famine, or soybeans as a famine food.
In the part on lives of the generals, Chapter 7, the
Biography of Feng Yi, tells how he prepared bean congee
(douzhou) for the Emperor Guang Wu, founder of the Later
/ Eastern Han dynasty (25–220 CE; Capital at Luoyang /
Loyang) when the imperial troops were cold and hungry
during a difficult campaign. Note 2. This same story,
although in a shorter form, appears earlier in the Dongguan
Hanji (270 CE) in a chapter with the same title. At the end
of this longer version we learn that later, when times were
better, Feng Yi was rewarded by the emperor.
The Biography of Chen Fan states that at that time
(during the Later Han dynasty), food and soybeans (shu)
were scarce / insufficient. The Biography of Dong Zhuo is
about a man who was famous at the very end of the Later
Han Dynasty and into the Three Kingdoms Period. During
a period of unrest [and food scarcity], grain became very
expensive; one hu (bushel) of soybeans (dou) and wheat/
barley cost 200,000 cash. Rice and soybeans, kept in the
granaries / storehouses, were used to make a kind of congee
(mi).
The chapter on Rituals (for funerals) says that you
must have containers, each holding 3 sheng (about 600 cc)
of the following: Glutinous millet (Panicum miliaceum),
millet (Setaria italica), wheat or barley, a third kind of
millet, paddy rice, hemp, soybeans (shu), and azuki beans
(xiaodou). (Translated by H.T. Huang, PhD, Feb. 2002). Dr.
Huang adds: Since long before the Han dynasty in China,
the government maintained granaries in every district of
the empire for use in times of famine. A district (xian, like
a U.S. county) was the basic administrative unit; there were
many districts in each province. Each granary was guarded
by soldiers in times of famine or unrest to prevent hungry
people from robbing it. They would make congee because
adding more water during cooking would go farther in
filling the stomachs of the hungry. In the “Rituals” chapter,
one container of each type of grain was probably among
the funerary objects (including clothing, textiles, utensils,
furniture, etc.) buried in the tomb with an important deceased
person at their funeral to provide for their needs in the
afterlife. Wilkinson (2000, p. 505, 788). Until the Tang, the
Dongguan Hanji was regarded as the standard work on the
Later Han. It was used as a main source by Fan Ye for the
Hou Hanshu.
77. Shen Yue. comp. 493 CE. Songshu [History of the (Liu)
Song kingdom]. China. Passage on soy reprinted in C.N. Li
1958 #64, p. 65. [Chi]
• Summary: Wade-Giles reference: Sung Shu, by Shen
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Yüeh. This is an important history, not of the famous Song/
Sung dynasty (960-1279 CE), but of the minor Liu Song
kingdom (420-479 CE), which was one of the Southern
Kingdoms. According to Wilkinson (2000, p. 503, 736, 810),
the compiler, Shen Yue, lived 441-513 CE and compiled
the book in 492-93 CE. It covers the years 420-478. The
following non-Han or “foreign” people are discussed in the
work: Siyi, Suolu, Toba, and Hudi.
The “Record of Fu Rui” chapter refers to soybeans (shu)
as one of several crops. The “Record of Five Elements”
chapter states that frost injures the three kinds of beans
(sandou). A subsequent passage in the same chapter says that
rain and hail injure the three kinds of beans (sandou). The
“Biography of Zhou Lang” mentions mai (probably wheat by
this time in history) and soybeans (shu). (Translated by H.T.
Huang, PhD, May 2002).
78. Lie Youkou. 500? CE. Liezi [The book of Master Lie].
China. Undated. Passage on soy reprinted in C.N. Li 1958
#20, p. 43. Undated. [Chi]
• Summary: Wade-Giles reference: Lieh Tzu, attributed to
Lieh Yu-K’ou. C.N. Li (1958) estimates the compilation date
as about 1st century BCE. Eastern Zhou dynasty–Warring
states period. Chapter 6 discusses the use of soybean pods
(jia) (W.-G. chia) as insulation in clothing. “If you wear the
pods it will be as warm as foxes’ fur. If you consume the
soybeans, they will taste as good as rice and millet.”
Note: This is the earliest document seen (May 2014) that
suggests a practical use for empty, dry soybean pods.
In Chapter 7 of this book we find a phrase which means
“sucking / sipping soybeans and chewing soybean leaves”
(chuoshu ruhuo). (Translated by H.T. Huang, PhD, Nov.
2001).
Huang (2000, p. 619): Probably compiled in 742 CE
from material from the Jin (265-420 CE) and Wei (220-265
CE) dynasties. Letter from H.T. Huang. 2005. Aug. 25. “The
date of compilation is unknown, but probably after the end
of the Jin (W.-G. Chin) dynasty 479 CE. My date [742 CE] is
wrong; I copied the date when this work was declared to be
one of the four Daoist canons. I suggest you use 500 CE.”
79. Tao Hongjing. 510 CE. Mingyi bielu [Informal records of
famous physicians]. China. Passage on soy reprinted in C.N.
Li 1958 #293, p. 215-16. [Chi]
• Summary: Wade-Giles reference: Ming I Pieh Lu, by T’ao
Hung-Ching. Northern and Southern Dynasties. This is a
typical pharmacopoeia entry. Raw soybeans (sheng dadou)
have a flavor that is sweet and neutral [i.e., their energy {qi}
is neutral; it is not heating or cooling]. They grow in the area
of Tai Shan [a famous, sacred mountain in Shandong, near
Confucius’ birthplace] and in the plains [of north China; the
Yellow River basin]. They are harvested in the ninth month.
Black soybeans (heidadou) are used to make sprouts
(nie or “sprouted grains;” the same character means both

“sprouts” and “malt”). When the sprout is five inches (cun)
long, you dry it; it is called “yellow curls” (huangjuan). After
you cook it, it can be eaten.
Note 1. This is the earliest document seen (May 2014)
that uses the term heidadou to refer to black soybeans.
The leaves can be used to feed livestock. The pods can
be used to feed cattle and horses. The stems can be used as
fuel to cook food (from Sannongji, 1760).
Note 2. This is the earliest document seen (May 2014)
stating that soybean pods can be used as livestock feed. Dr.
Huang adds: The passage concerning the sprouts is very
interesting. Usually in the pharmacopoeia, the sprout is very
short, typically less than an inch, when it is used to make
“yellow curls.” The sprouts here are much longer. Moreover,
it is unusual at this early date to see soy sprouts used as
food, as well as the traditional medicine. The word nie may
suggest food use. When the sprout has reached five inches,
very little bean will be left; the ratio of sprout to bean will
have increased greatly. This indicates that it was probably
used by some people as food, but not yet used this way
popularly.
Note 3. This is the earliest document seen (May 2014)
that recommends letting soybean sprouts grow to a length of
five inches.
The first entry for hyacinth bean (biandou; Lablab
purpureus, formerly Dolichos lablab) states: The flavor is
sweet and the nature is slightly warm. It dispels / alleviates
the middle and lower gases [in the human digestive tract].
The second entry notes: Plant hyacinth beans by the fence
[because it’s a climber]. Steam the pods. They are good to
eat. (See Li 1958 #535).
Note 4. This is the earliest document seen (May 2014)
that mentions the hyacinth bean together with the soybean.
(Translated by H.T. Huang, PhD, Jan. 2003).
Huang (2000, p. 296) states that “soybean sprouts”
(dadou huangjuan or “yellow curls”) are mentioned in this
standard pharmacopoeia. Fermented black soybeans (shi)
are listed as a middle-class drug; they are “bitter in taste,
cold, and non-toxic” (p. 337). Jiang is listed as a lower-class
drug, which is “salty, sour, and cold. It dispels heat, restrains
anxiety, and counteracts the toxic side-effects of drugs,
heated soups, and fire.” Malt sugar (yitang) is first mentioned
in this book (p. 460). Two types of sea vegetables are given
as cures for goiter (p. 575).
Note 5. This is the earliest document seen (April 2019)
that mentions sea vegetables.
Hagerty (1917, p. 4) says that the Pieh lu (Ming i
pieh lu, a Materia medica by Tao Hung-ching, 452-536
CE) states: “The Shêng ta tou [gives 3 Chinese characters
= 3 Cc], or Fresh soy bean, is useful as a remedy for the
following diseases: Dropsical affections, gastric fever,
paralysis, difficulty in passing urine, bladder trouble,
improper circulation of the blood, catarrh or improper
flowing of the fluids of the vital organs, heart, liver, kidneys,
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stomach and bowels, chills, and poisoning from eating
Aconite [a dried tuberous root of the monkshood, Aconitum
napellus, formerly used as a sedative and anodyne]. If the
Pai ta tou [Baidadou; white soy bean] is eaten for a long
period it will cause the body to become heavy. When cooked
in a powder or meal-like form, it tastes good and sweet
and is a good remedy for the following diseases: gastritis,
fever, tumorous swellings, paralysis, inability to digest grain
foods, and abdominal dropsy. This bean is grown in the level
marshy land in the vicinity of Tai-shan mountain, and is
harvested in the ninth month.”
Note 6. This is the earliest document seen (Jan. 2019)
that mentions whole soy flour (yellow soybeans “cooked in a
powder or meal-like form”).
Note 7. Tai Shan mountain (5,048 feet high) in
Shandong province, is 32 miles south of Jinan (W.-G.
Tsinan). Considered as sacred for several thousand years,
it was formerly an important place of pilgrimage. Many
temples are along the road up and on the top.
Note 8. Talk with H.T. Huang, PhD, expert on the
history of Chinese foods. 2001. July 3. Looking at the
Chinese-language edition of this book, he is fairly sure (but
not certain) that the Chinese characters sheng dadou refer
here to raw, uncooked mature soybeans and not to green
vegetable soybeans or to “Fresh soy beans” (as Hagerty
translates the term). This is clear because they are listed
under and as a subset of soybean sprouts (“yellow curls”),
which is the main item. These raw soybeans are called sheng
dadou rather than simply dadou (“soybeans”) to more clearly
differentiate them from soybean sprouts. It is understood that
these raw soybeans must be cooked for a long time before
they can be eaten or used medicinally.
Hagerty (1917, p. 9): “It [the white {yellow} soy bean]
is not poisonous and is a specific remedy for improper
functioning of the heart, liver, kidneys, stomach and bowels.
It is also used as a remedy for constipation, as a stimulant for
the lungs, eradication of poison, improving the complexion
by cleaning the skin of various impurities, and stimulating
the growth and appearance of the hair.”
Hagerty (1917, p. 29): T’ao Shih, in giving directions
for his medical prescriptions, says: “If using the Hu tou bean,
use two ‘Ta ma chun,’ or measures, of beans, while if using
the Hsiao tou, or Small bean [azuki bean] use three ‘Ta ma
chun,’ The Hu tou, or Foreign bean, which compared with
the Hsiao tou is very small, is identical with the Yeh wan tou,
or Wild wan tou, and the stem of the Yeh wan tou is called
Wei [1 Cc].
Hagerty (1917, p. 76-77): “Shih: The Shih [1 Cc],
or Bean relish [fermented black soybeans] has an acrid
bitter taste, and a cold effect upon the system, but it is not
poisonous. It is used as a remedy for the following diseases:
Injury from cold, headaches, chills and fever, malaria,
serious poisoning, and other diseases. T’ao Yin-chü says that
the Shih, or Bean relish, can be made a constant article of

diet. But in the spring and summer season, when the weather
is disagreeable, it is to be boiled or fried, and only that which
has been steeped in wine should be used. This is extremely
good.” The following is according to Kang Po’s method:
“Use vinegar and wine and steeped bean relish, boil until
the beans are dry and parched, mix together with some ‘Ma
yu,’ or hemp seed oil, and again boil, cooking three times
in all. Add some ground pepper and dried ginger. When all
are mixed together it is ready to serve and is very good. At
the present time this is given the name of Oily bean relish.
People having foot disease frequently take this and steep it
in wine and use the dregs to apply to the feet, which will be
cured. The good quality, being fragrant, mellow, and of rich
strong decoction, is found in the Hsiang-yang district, in a
town called Ch’ien-t’ang. That which is in the middle part of
the vessel has a stronger effect.”
Hagerty (1917, p. 81): “Chiang [1 Cc], or Soy Sauce
[Chinese miso]: The Chiang has a salty sour taste, and has
a cold effect upon the human system. It is a remedy for the
following diseases:” [Hagerty omits the medical text].
Bretschneider (1882, part III, p. 2): Enlargement of the
Shen Nung Pên Ts’ao Ching, adding 365 more drugs used
during Han and Wei periods. An independent treatise. T’ao, a
T’ang dynasty Buddhist monk, lived 452-536 CE.
Note 9. This is the earliest document seen (May 2014)
that mentions hemp seed oil.
80. Shijing [Food canon (#1)]. 530? CE. China. Passage on
soy reprinted in C.N. Li 1958 #294, p. 216. Undated. [Chi]
• Summary: Wade-Giles reference: Shih Ching. Northern
Wei. There are several early Chinese books with this title.
The original work has been lost, but its contents are partly
preserved in the fermentation and food processing / food and
drink chapters of the Qimin Yaoshu (QMYS). The author and
date of this one are uncertain. The date was probably before
that of the QMYS (544 CE); the date 530 CE is proposed
here by Li. Authorship has been attributed to Cui Hao (W.G. Ts’ui Hao), to his mother, or to Ma Wan–but these are
just theories. One Shijing (Food canon), attributed to Cui
Hao, in 9 volumes, is listed in the Weishu (History of the
Northern Wei dynasty) (554 CE), in which only the preface
remains. This preface, which has been translated in Huang
(2000, p. 125), strongly implies that most of the Shijing was
actually written by Cui Hao’s mother. During a famine that
lasted more than ten years, she realized “how ignorant the
younger generation had become” in matters related to food
preparation and the culinary arts. “The result is nine chapters
of elegant and systematic descriptions that form this book.”
In his later years, Cui Hao unfortunately had a falling out
with the Wei emperor; in 450 CE he and his entire family
were put to death for high treason, and he was regarded as
a traitor for the last 100 years of the Northern Wei dynasty.
This was probably why his name is never mentioned in
the CMYS and though many passages from the Shijing are
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quoted and the source cited, the CMYS never says whose
Shijing. The author of the QMYS was a government official
when Cui Hao was remembered as a traitor.
The section titled “How to make soybean (dadou)
thousand year bitter wine (kujiu)” (preserved in Chapter 71,
titled “Vinegar” in the QMYS) says: Take one pint (dou)
of soybeans (dadou). Wash until very clean, soak until
soft, then steam until cooked through. Dry in the sun. Then
repeatedly pour wine (jiu) over the soybeans–so they impart
their flavor to the final vinegar and aid the oxidation process.
This section also describes other ways of making other kinds
of vinegar–each with a unique flavor.
Note 1. This is the 2nd earliest document seen (May
2014) that mentions a type of soybean wine.
The section titled “How to make fermented black
soybeans (shi)” (preserved in Book 8, chapter 72 of the
QMYS) describes three methods for making shi. The main
method (the one described first in the QMYS and considered
to be most important by the author) is for unsalted / bland
fermented black soybeans (danshi). The method for making
salty fermented black soybeans (based on the translation by
Shih Shêng-han 1962, p. 86-87, and H.T. Huang 2000, p.
338-39) is as follows: Fermented black soybeans are usually
made in the summer, from the 5th to 8th month; this is the
best time. Take one dan (about 40 liters; later pronounced
shih) of soybeans, wash / scour well, and soak overnight. The
next morning, drain off the water then steam until the hulls
/ seed coats will slip off when you rub the beans. Spread on
the ground (or on a mat if the ground is bad) to a depth of
about 2 inches (cun). Wait until the beans are completely
cool, then cover with a layer of rushes about 2 inches thick.
After 3 days, inspect the beans to see if they are covered
with a yellow coating [or mycelium, probably of Aspergillus
mold]. If so, remove the rushes and spread the soybeans to
form a thinner layer. Make groves with the fingers in this
layer and shape into “plots.” Mix again. After several hours,
mix and make into “plots” again. Repeat this mixing and
plot-making process 3 times a day for 3 more days.
Meanwhile, cook another batch of soybeans to get a
thick, syrupy decoction. Make some glutinous rice koji
(nuqu; W.-G. nü ch’ü). Mix 5 sheng (1 sheng = about 400
ml) of the glutinous rice koji and 5 sheng of good table
salt into the yellow molded soybeans, then sprinkle with
the syrupy decoction (soybean cooking liquid). Knead
with both hands until some juice begins to run out between
your fingers. Then place the mixture into an earthenware /
pottery jar (ping) with a neck until full–but do not compress
or pack. If the jar is not full, fill to the brim with wild
mulberry leaves. Seal mouth of jar tightly with mud (ni).
Leave jar in middle of courtyard for 27 days. Then pour out
the jar’s contents [probably onto a mat], spread, and dry in
the sun. Steam it again, then sprinkle with a decoction of
mulberry leaves. Steam it again for as long as is steaming
raw soybeans, then spread it again and dry in the sun. After

steaming and sun-drying three times, the fermented black
soybeans will be ready.
Note 2. This is the earliest document seen (May 2014)
that mentions unsalted / bland fermented black soybeans
(danshi). However the document no longer exists.
Yan-Kit So. 1992. Classic Food of China (p. 21). “Even
though Chinese historical and literary records on food go
back to the Zhou dynasty (11th century to 221 BCE), many
of the books written on cookery before the 6th century CE
have been lost to posterity, and it is not clear how or why
they disappeared.” We know of their existence only “through
references in other books or fragments of what is left of
them. The most poignant example is the Shi Jing or The
Book of Food, written by Cui Hao, who was prime minister
at the beginning of the Northern Wei dynasty (386-534 CE),
but was executed for treason in 450 CE. All of this book,
save for the preface, has been lost.” When China was going
through turmoil, his mother dictated to her son all of her
family recipes which she worried might be lost to future
generations. He wrote nine chapters, but not even one recipe
has survived.
Bo (1982): Mentions wheat chiang and mustard chiang.
The Ch’i-min yao-shu states that this work contains a
recipe for “one thousand year bitter soy wine,” which was
apparently made by soaking fermented black soybeans in a
grain-based alcoholic beverage or medicinal tincture.
Fukushima (1979, p. 3, 8-9, adapted from Bo 1982).
“The manufacturing process of wheat chiang, appearing in
Chi-ching (Shokkei in Japanese) by Hsieh Fêng (Sha Fu in
Japanese), published in the Han dynasty (206 BCE to 220
CE). Shi-ching has not survived to the present day, but the
original Shi-ching process for making wheat chiang is cited
in the Ch’i-min Yao-shu.” In the process wheat is soaked,
steamed, and spontaneously molded to make koji. The wheat
koji is mixed with cooked wheat and salt water to make a
firm mash. This is insulated and aged to make wheat chiang.
The work also describes how to make shih (fermented
black soybeans): Soybeans are washed, soaked, drained,
and steamed. The cooked soybeans are cooled, then spread,
furrowed, and piled. The last 3 steps are repeated 3 times a
day for 3 days until the beans have become spontaneously
molded. The resulting soybean koji is mixed with soybean
cooking liquid, barley koji, and salt, put into an earthen pot,
sealed, and insulated. It is then dried in the shade, mixed
with a mulberry leaf extract, and steamed. The last 3 steps
are repeated 3 times, resulting in salted soybean shih.
Note 3. This is the earliest document seen (May 2014)
that specifically mentions soybean koji; in this case it is used
to make fermented black soybeans (shi, shih).
Shih Shêng-han (1962), in his translation and
interpretation of the Qimin Yaoshu, includes a lengthy
analysis of the sources from which it is drawn. On pages
27-28 is a detailed discussion (with one excerpt) of this
book (Shijing), whose title he translates as “Catering Guide
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or Nutrition Manual.” He states that 33 quotations from the
Shijing are mentioned in the Qimin Yaoshu. The Records of
Classics and Other Writings in the Suei Shu mentioned nine
books (all lost now) titled Shijing. One of these, written by
the mother of Cui Hao (lived ?–450), the Prime Minister
to the first Emperor of the later Wei dynasty, is definitely
previous to the Qimin Yaoshu.
81. Xiao Zixian. 537 CE. Nan qishu [History of the Southern
Qi kingdom]. China. Passage on soy reprinted in C.N. Li
1958 #65, p. 66. [Chi]
• Summary: Wade-Giles reference: Nan Ch’i Shu, by
Hsiao Tzuhsien. Southern Dynasties–Liang. According
to Wilkinson (2000, p. 503, 736, 810), the compiler, Xiao
Zixian, lived 489-537 CE. The book covers the entire Qi
kingdom (479-502 CE). It was compiled or presented in 537
CE. The Weilu are the only non-Han or “foreign” people are
discussed in the work.
The “Biography of Liu Shanming” mentions that
soybean leaves (huo) are used to make stew or soup. The
“Biography of Xu Xiaosi” mentions soybeans (shu) as a
crop.
The “Biography of Fu Yan” contains the following story.
Two peasants each claim that a particular chicken is his.
A judge asks each one: “What did you feed the chicken?”
The first peasant says “millet.” The second says “soybeans
(dou).” They kill the chicken, examine its entrails, and find
that they are filled with millet, proving that the chicken
belonged to the first peasant. Note: This is the earliest
document seen (May 2014) that discusses the possible use of
soybeans as a feed for livestock or poultry. However, there
is no evidence that soybeans were actually fed. Dr. Huang
adds: “Everything used as human food in China could have
been used as animal feed.”
The “Biography of Gu Huan” states that the supply of
soybeans (shu) in storage was very low. (Translated by H.T.
Huang, PhD, May 2002).
82. Gu Yewang. 543 CE. Yupian [The jade record]. China.
Passage on soy reprinted in C.N. Li 1958 #67, p. 67-68.
[Chi]
• Summary: Wade-Giles reference: Yü P’ien, by Ku
Yeh-Wang. Southern Dynasties–Liang. This is a sort of
dictionary. Each of these characters / words had a definite
meaning at the time this book was written, some 1,500 years
ago. However presently (2002), many are obsolete (no longer
used–pronunciation and / or meaning unknown); those
entries are followed by an asterisk (*).
Chapter 162, titled “On herbs / grass” defines four
characters: (1) The leaf of the soybean (dou); a character
with many strokes, pronunciation unknown*. (2) Huo, the
common character for the leaf of the soybean. (3) Qi, the
stem; doujing or douxing is the stem of the soybean. (4) Shu,
the ancient character for soybean. This chapter also states

that the character meaning “green” is pronounced lü, and that
this is the first character in the term lüdou (meaning mung
bean). Note: This is the earliest document seen (May 2014)
that mentions the mung bean, which it calls lüdou.
Chapter 186, titled “On shu” defines three characters:
(1) The archaic character for shu, meaning soybean. (2)
A less ancient character for shu, which can mean either
“soybean” or “uncle.” (3) An earlier character for shi
meaning “fermented black soybeans” or “salted fermented
soybeans.” Shi is used to harmonize the flavors. The modern
character for shi is also given.
Chapter 236 titled “On dou” defines 13 characters. (1)
The modern character for dou (bean, soybean); this used to
refer to a container (plate or tray) with a pedestal, still used
(about 6 inches high) in some Cantonese restaurants. In
ancient times the pedestals were so tall that the tray was at
the level of a person’s shoulders when both were seated on
the floor. (2) An ancient form of dou, meaning not given*.
(3) A sweet made from soybeans; pronunciation unknown*.
(4) Has to do with the stem; pronunciation may be ma.* (5)
A variety of soybean (dou)*. (6) Another variety of soybean
(dou).* (7) Broken or ground dou; it is not clear whether the
texture is like grits or flour*. (8) Shi, the modern character
for “fermented black soybeans.” (9) Half-raw soybeans
(dou)*. (10). Another name for soybeans*. (11). Probably the
stem of soybean; pronunciation unknown*. (12) Broken up
soybean stems*. (13) Unclear*.
Also in Chapter 236, the entry for xiang shuang (“river
+ double”), repeating an entry from the Guangya, states that
this is another name for “Foreign bean” (or “Western bean”–
hudou). See Li 1958 #586.
Another entry in Chapter 236 gives three names for the
field pea (Pisum sativa): The modern name (wandou; the 2nd
of the three), and two archaic names that have not survived.
(Translated by H.T. Huang, PhD, May & June 2002, May
2003).
83. Jia Sixie. 544 CE. Qimin yaoshu [Important arts for the
people’s welfare]. China. Passage on soy reprinted in C.N. Li
1958 #66, p. 66-67, and #295, p. 216-20. Translated by Shih
Sheng-han 1958, 1962. [Chi]
• Summary: Wade-Giles reference: Ch’i Min Yao Shu
(QMYS) by Chia Ssu-hsieh. Northern dynasties–Northern
Wei (386-534 CE; established by nomadic people from the
northern steppes). This is the world’s earliest encyclopedia
of agriculture. H.T. Huang (2002) adds: “This is the most
important book on agriculture or food technology ever
published in China. At a remarkably early date it gives
both general information and great detail about agriculture
and food processing.” The QMYS is divided into 10
books / fascicles (juan), and subdivided into more than 91
consecutive parts.
In his Preface, Jia Sixie states that the material in his
book comes from four sources: (1) The Chinese classics;
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(2) Contemporary books, proverbs, and folk songs; (3)
Information gathered from experts; and (4) His personal
experience (“original material”).
A partial English-language translation of the “original
material” and commentary by Shih Shêng-han was published
in 1958 (2nd ed. 1962). The numbered text below is based on
the 1962 translation titled “A preliminary survey of the book
Ch’i Min Yao Shu: An agricultural encyclopedia of the 6th
century.” 2nd ed. Peking, China: Science (Kexue) Press. x +
107 p.
Book 2. General comments. The best time to plant
soybeans (dadou) and oilseed hemp (youma) depends on the
climate and soil condition. “Realization of the importance
of proper choice of season and soil.” These two factors are
the key to agricultural success. A table (p. 33) shows: Best,
medium, and latest time for various operations: Planting
spring soybeans: Best time–First ten days of the 2nd month.
Medium–First ten days of the 3rd month. Latest time–First
ten days of the 4th month. Also gives such times for azuki
beans, male and female hemp, and sesame seeds. For making
jiang: Best time–12th and 1st month. Medium–2nd month.
Latest–3rd month. Making shi (fermented black soybeans):
Best–4th and 5th month. Medium–20th day of 7th month
until 8th month. Latest–None. In addition: Large dark-red
beans (da chidou) should be planted in the 3rd lunar month,
and harvested in the 6th month (See Li 1958 #385).
Note 1. This is the earliest document seen hat uses the
verb “harvest” as a verb in connection with soybeans.
Note 2. The scientific- and common name of dark-red
beans is unclear; it may well be another name for azuki
beans.
Chapter 4. Millets. It is best to plant millets on new
fields (without a previous crop), or on a field where the
previous crop was soybeans. Best, medium, and least suitable
soil / ground for planting various crops. Spiked millet: Least
suitable–Following turnips or soybeans. Panicled millets–
Medium soil–Following soybeans. 1.3 Amount of seeds to
be sown at different seasons: Soybeans: Best time–8 sheng/
mou (= 220 ml/508 square meters). Medium time–10. Latest
time–12.
Chapter 6, “Soybeans” (dadou):
Note 3. The first third (approximately) of this
section is quotations from four early Chinese works and
commentaries on them: (1) The Erya (Literary expositor)
(ca. 150 BCE) says: “rongshu is the same as renshu.” Sun
Yan’s commentary on the Erya explains that rongshu is the
soybean (dadou).
(2) According to the Guangya by Zhang Yi (Ancient
dictionary: Enlargement of the Erya) (230 CE), soybeans
(dadou) are called shu; azuki beans (xiaodou) are also called
da. Hudou is jiangdou. Dr. Huang adds: The true identity of
hudou is unknown.
(3) The Guangzhi by Guo Yigong (Extensive records of
remarkable things) (390 CE) says: When you plant the azuki

bean (xiaodou), you can get three crops a year. The flavor
is good. Baidou (“white bean”) is coarse, large, and edible.
Cidou (“prickly bean”) is also edible. Judou (“millet bean”)
has a seedling which is like that of the azuki bean (xiaodou).
The flowers are purple. It can be used for flour (mian). It
is grown in a place called Zhuti within Jianin (in today’s
Sichuan). Of soybeans (dadou), we have the yellow luodou
(“drop bean”), the yudou (“imperial bean,” in which the bean
is elongated), the yangdou (“poplar bean”), whose leaves
are edible, and the hudou (“foreign bean”), which comes in
green (qingdou) and yellow (huangdou) varieties.
(4) According to the Bencao (probably Shennong
Bencao Jing; Benjing) (Classical pharmacopoeia of
Shennong, the Heavenly Husbandman) (100 CE), when
Zhang Qian (W.-G. Chang Ch’ien) traveled to foreign lands,
he brought hudou (“foreign bean”) seeds back to China.
Note 4. Zhang went west along what is now called the
Silk Road during the Former / Western Han dynasty, was
gone for 11 years, and returned to China in 126 BCE. The
hudou is now generally thought not to be a soybean.
The Qimin Yaoshu then begins: So now (i.e., Later
Wei), we have two kinds of soybeans (dadou), black and
white, as well as changshao (“long tip”) and niujian (“cow
path”) varieties. There are three kinds of azuki beans
(xiaodou): The green (ludou), the red (chixiaodou), and
the white (baixiaodou) varieties. There are also the yellow
Korean bean (huang gaolidou), the black Korean bean (hei
gaolidou), the yandou (“swallow bean”) and the bidou; all
are varieties of soybeans (dadou). Then there are wandou,
jiangdou, and laodou; all are varieties of azuki beans
(xiaodou).
Note 5. This is the earliest document seen (Nov. 2020)
that mentions Korea in connection with soybeans.
Note 6. This is the earliest Chinese-language document
seen (May 2014) that uses the word baixiaodou to refer to
white azuki beans.
Spring soybeans (dadou): Plant them at the same time
as the early grains; the middle of the 2nd lunar month is best.
Use 8 sheng of seeds per mou. The second best planting time
is the first third of the 3rd lunar month; use 10 sheng per
mou. The latest you can plant them is the first third of the
4th lunar month; use 12 sheng per mou. If you meet with late
germinating weather, you can plant in the 5th or 6th lunar
month, but you must increase the amount of seed used.
The soil should not be overly fertile. After land has
been harvested in the previous autumn, it can be planted
sparsely. If the soil is too rich, you may get luxuriant growth
but fewer pods. Harvest the crop late. The pods do not drop.
If you harvest too early, the seeds will not be full. Use a
drill to plant, so the seeds will be placed deep in the soil.
The seedlings will be sturdy and have deep roots to reach
the moisture in the soil. Pierce (?) once, plow once, and hoe
several times.
Mow / cut when all the leaves have fallen. When some
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leaves are left, it is harder to cut the stems. After mowing,
quickly plow stubs under the soil. The soybean stubs dry out
easily. If you do not plow them under, the soil will not retain
moisture.
To produce [soybeans] for animal feed (jiao), use a
wheat field as a base, and plant 3 sheng of seeds per mou.
Broadcast the seeds and use a plow to form a narrow and
shallow channel; level it plane. If the weather is dry, the
stems will be coarse and sturdy, and the leaves sparse. If
there are too few seeds, the seedlings will not grow tall; if
the seeds are placed too deep, the seedlings will not be able
to emerge from the soil.
If the soil is too damp, first plow deeply, then broadcast
the seeds away from the plowed furrows and level the soil.
Do not do this if the soil is not too damp.
In the 9th month, if you see leaves close to the ground
turning yellow and about to fall, immediately harvest the
crop. Even if the leaves do not turn yellow, they can easily
start to rot. If you do not harvest, the wind will quickly strip
the leaves, and the rain will rot the stem. The crop will be
ruined.
Book 2, “Cultivating cereal grains.” The best way
to improve the soil is to plow under green beans (lüdou,
probably Dolichos species rather than mung beans or green
gram). Azuki beans or sesame seeds (huma) are next (Note
7. Sesame seeds are not a legume and do not enrich the soil).
It’s best to broadcast these densely in the 5th or 6th month,
then plow them under [as green manure] in the 7th or 8th or
eighth month. In the yield of spiked millet planted the next
spring should be 10 sheng per mou. The effect is as good
as adding the excreta of silk worms or well-rotted compost.
Varieties of crops. The Chinese and English names of 7
cereal crops and the number of varieties of each recorded in
the QMYS are given; soybeans are not in this list. Fertilizing
the ground: Succession of crops. This table is similar to a
previous one but: For soybeans: Most favorable forerunner–
Spiked millet. For azuki beans the best forerunner is spiked
millet or wheat. The QMYS was the first book to state
that using green manure is “the best thing to do.” The best
preceding crops for plowing under as green manure are
Dolichos beans (lüdou) or azuki beans. The next best crops
are hemp, foxtail millet (su; Setaria italica), or sesame seeds.
The least desirable are rapeseed / colza (wujing) or soybeans
(dadou).
Note 8. This is the earliest document seen (May 2014)
worldwide that mentions rapeseed.
Harvesting and storing crops. Soybeans: In the 9th
month, when the lower leaves become yellow and fall, reap
quickly. Different harvest dates are given for azuki beans and
sesame seeds.
Chapter 8 (Li 1958, p. 217)–Hemp: Be careful not to
plant soybeans (dadou) mixed with hemp.
Chapter 10–Barley or wheat: Upland (high) fields are
good for cultivating cereal grains or beans.

Note 9. This is the earliest document seen (May 2014)
that gives basic formulas for fermented soyfoods or soy
condiments such as jiang, soy sauce, etc.
84. Jia Sixie. 544 CE. Qimin yaoshu [Important arts for
the people’s welfare (Continued)]. China. Passage on soy
reprinted in C.N. Li 1958 #66, p. 66-67, and #295, p. 216-20.
Translated by Shih Sheng-han 1958, 1962. [Chi]
• Summary: Continued: Book 3, “Culinary vegetables.”
Chapter 14 (3.2.31 Li 1958, p. 217)–To plant melons, make
a pit as big as a bowl. Place 4 melon seeds and 3 soybean
seeds in the sunny side of the pit. After several leaves
have expanded on the melon vine, pinch off the soybean
seedlings. (Melon seedlings are too weak to break through
the ground, so one should take advantage of the pushing
force of germinating beans. Yet if the soybeans were allowed
to grow, they would shadow the melon vine to disadvantage.
Bean stalks when pinched give off a sap that moistens the
soil. Never pull out the bean stalks, lest the ground become
loosened and dry).
Method #2 for growing melons (from Li 1958 #66): Use
the raised fields method with raised rows. After the rains in
the 6th month (July), plant Dolichos beans. In the 8th month,
plow them under. Plow again in the 10th month, then start
to plant melons. Every two steps, make a small pit the size
of a plate with a mouth about 5 inches in diameter and a
flat bottom. Then plant melon and soybean (dadou) seeds,
ten seeds each, in the pit. Add manure and soil, and cover it
gently. Tamp it down with your feet. Pull out the beans and
thin the melons as usual. When the spring grasses appear,
the melons will come up and the leaves will grow quickly. In
the 5th month (June) the melons will be ripe and their leaves
luxuriant. They are not harmed by drought.
Note 1. We are not told when to pull out the soybeans.
3.4 Preservation of garden vegetables. 3.4.2. Perishable
vegetables can be half-dried then conserved in jiang; they are
called jiangcai. The QMYS recommends 6 vegetables to be
preserved in this way.
6.1 Fiber crops. The only plant discussed is hemp.
Female hemp plants are cultivated mainly for their oil-rich
seeds, are cropped for both their fiber and their function in
pollination. Use of wild kuzu (Pueraria) is mentioned in
passing. 6.2 Tinctorial plants include indigo. Note 2. This is
the earliest document seen (Aug. 2017) that mentions kuzu /
kudzu.
Book 7, “Animal husbandry,” discusses domesticated
animals including horses, cattle, donkeys, mules, sheep,
goats, pigs, geese, Chinese ducks, and other fowl.
Chapter 45–On mulberry: Mentions azuki beans.
Chapter 58 (7.3)–On rearing baby pigs: For feeding
baby pigs, nursing is the best. If you must feed them some
other way, using artificial feeds, they may not grow fat, so
leave the baby pig with its mother in the same pen. Using
foxtail millet (su) and soybeans (dou) may not be sufficient.
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Bury some cartwheels (vertically) in the pen to form a
feeding enclosure, enabling you to separate the baby pig
from its mother. Scatter foxtail millet (su) and soybeans
(dou) therein. The piglets will be able to go in and out freely
and get enough to eat, so they will grow quickly. But the
mother pig will not be able to reach the feed. Note 3. This
is the earliest document seen (May 2014) concerning the
feeding of soybeans or soybean products to pigs.
Chapter 17, titled “Planting mallows,” advises to plant
lüdou in the 5th or 6th month, and to plow it under [for use
as a green manure] in the 7th or 8th month. Chapter 21, titled
“Planting onions” (cong) recommends planting plant lüdou
in spring and plowing it under in the 5th month. (See Li
1958, #416).
Note 4. This is the earliest document seen (May 2014)
that mentions lüdou.
Chapter 57–Raising sheep. If you raise 1,000 sheep,
within 3-4 months you should plant a batch beans [to help
feed them].
Chapter 60–Raising geese and ducks: Take the female
ducks (hens) and do not mix them with the males (drakes).
Feed the female ducks with foxtail millet (su) and soybeans
(dou) until they are satiated. You should get 100 eggs from
each female duck. Dr. Huang notes: They are raising the
ducks for the eggs, not the meat. Note 5. This is the earliest
document seen (May 2014) which mentions that ducks (or
geese) are fed or eat soybeans.
85. Jia Sixie. 544 CE. Qimin yaoshu [Important arts for
the people’s welfare (Continued)]. China. Passage on soy
reprinted in C.N. Li 1958 #66, p. 66-67, and #295, p. 216-20.
Translated by Shih Sheng-han 1958, 1962, and H.T. Huang
2000. [Chi]
• Summary: Wade-Giles reference: Ch’i Min Yao Shu
(QMYS) by Chia Ssu-hsieh. Chapter 70–Jiang. The
following translation is based on Huang (2000, p. 34749); he notes that this is the first document that gives a
detailed description of the method for making soybean
jiang. The process is related to that for making fermented
black soybeans (shi), in which limited amounts of wheat
flour were mixed with the soybeans to enhance the growth
of microorganisms. When making jiang, larger amounts
of wheat flour may be added and microbial growth may
be further hastened by inoculating the mash with various
prepared mold starter cultures such as huangyi, huangzheng,
or nüqu (W.-G. huang i, huang chêng, or nü ch’ü).
Chapter 70–How to make jiang: The best time is in the
12th month or the first month, followed by the 2nd month,
but not later than the 3rd month. Use waterproof earthenware
vessels. If water leaks from the vessel (weng), the jiang
will spoil. Avoid vessels that have previously been used for
making vinegar or pickled vegetables. Place the vessels in
the sun; if necessary raise them on a stone block. During the
summer rains, do not let the bottom of the vessels stand in

water.
Note 1. This earthenware vessel (weng) has a small
mouth (to prevent evaporation) and a larger middle, tapering
to a smaller bottom. The vessel (gang) used today for making
soy sauce has a wide mouth to facilitate evaporation, to
produce a good concentrated liquid.
With one’s back towards the sui sha... direction, place a
rusted iron nail under the stone supporting the vessel. Thus,
even if the jiang is eaten by a pregnant woman, it will not
spoil.
Use black soybeans (wudou) planted in the spring; they
are small but uniform in size, whereas those planted later
are larger but not uniform. Steam the dry beans in a steamer
for half a day. Remove from steamer, then repack them so
that those which were on top are placed in the bottom, and
vice versa. Unless this is done, they will not be steamed
evenly. Continue until all beans are well steamed. Note 2. A
commentary by Miao Qiyou (1982) says that wudou means
heidadou (black soybeans).
Cover fire with ashes and let it smolder all night
without being extinguished. Dried cow dung is the best
fuel. Pile the dung, leaving the empty; it will burn as well
as charcoal. Collect an adequate supply if possible, and use
it for cooking. Since there is no dust, the fire will not be too
strong. Dung is much better than dried straw.
Bite a bean; it should be dark and cooked through. If it
is, collect the beans and dry them in the sun. At night, heap
them in a pile and cover; they must not get wet. When you
are ready to remove the hulls, place the beans in a steamer
and steam them vigorously. Then dry them in the sun for
a day. Next morning, clean the beans by winnowing (bo).
Select enough good beans to fill a mortar. Pound them but
do not crack them. If they had not been steamed twice, the
pounding would probably crack them, and they would be
difficult to clean.
Winnow beans to remove broken pieces, then soak in a
large basin of hot water. After a while, wash them to remove
black seed coats... Drain off water, then steam the beans
again.
Add water as needed but do not change the wash water
lest some of the bean flavor be lost and the quality of the
jiang be lowered... Use wash water to boil broken pieces
until all water has evaporated, then process the residue to
make a side batch of jiang for immediate consumption. Do
not use the wash water for the main batch.
Steam beans for same length of time as when cooking
rice to make fan. Remove beans from steamer, spread them
out on a scrupulously clean mat, and allow them to cool.
Meanwhile, take white table salt, yellow mould culture
(huangzheng), ju leaves, and wheat koji (benqu) and dry
them thoroughly in the sun. If the salt has a yellowish color
[from nigari], the jiang will be slightly bitter. If the salt is
not dry, the jiang will spoil easily. Use of the ‘yellow mould
culture’ will add a red tinge to the jiang and improve its
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flavor. Grind the ‘yellow mold culture’ and common koji to
a powder, then sift through a screen made of horse tail hair.
Note 3. It is unusual to see salt used in this first fermentation,
since it would slow the process. Its use is not called for at
this stage in subsequent documents.
The approximate proportions of ingredients are: three
dou of dehulled, cooked beans, one dou of ground common
koji, one dou of ground ‘yellow mould culture,’ five sheng
of white salt, and as much ju leaves as can be picked up with
three fingers. If less salt is used, the jiang will turn sour;
adding the salt later will not help. If superior koji (shenqu) is
used, one sheng of it can replace four sheng of common koji,
because of its greater hydrolytic / digestive power. Note 4.
One dou (about 1 pint) equals 10 sheng.
Note 5. This is the earliest document seen (May 2014)
that uses the term huangzheng (yellow mold culture) or the
term benqu (wheat koji = common koji), or the term shenqu
(superior koji).
When measuring out the beans, heap them liberally
above mouth of container; do not level the top. By contrast,
pack the salt and cultures loosely in the measuring container,
and level the top flat. Mix the measured ingredients
strenuously by hand in a large basin, until everything,
including the moisture, is evenly distributed. Face the planet
Jupiter while mixing, to insure that no grubs will form.
Place mixture in an earthenware vessel (weng) and pack
contents tight. The vessel should be full; if only half full, the
product will not ripen properly. Cover vessel and seal mouth
with mud, so vessel is airtight.
When the fermentation is finished (after about 35 days
in the 12th month, 28 days in the 1st and 2nd months, or 21
days in the 3rd month), remove cover to open vessel. The
fermented mash will show large cracks, and shrinkage away
from wall of vessel. A yellow coat (of spores and mycelium)
will be visible everywhere. Remove all chunks and break
them into pieces. Divide the jiang substrate from 2 vessels
into 3 parts–to fill 3 vessels for the next stage.
Before sunrise, get water from a well. Dissolve three
dou of salt in one tan (ten dou) of water. Stir well, allow
to settle, then decant off clear solution for use. Soak some
yellow mould culture (huangzheng) in the clear salt solution
in a bowl. Rub the pieces until a thick yellow suspension [of
spores and mycelium] is obtained. Discard the residue, add
more salt solution, and pour the suspension into a vessel. For
example, for 100 dou of moulded bean substrate, provide
3 dou of huangzheng and varying amounts of salt solution.
The important point is to achieve a mixture having the
consistency of thin congee (bozhou), since the fermented
beans in the mixture can absorb a considerable quantity of
water.
Allow the vessel to stand in the sun with the mouth
open. [As a proverb says, ‘Drooping mallow and sun dried
jiang’ are both excellent products.] For the first 10 days
stir contents from top to bottom several times a day. Then

stir once a day until the 13th day. Be sure to cover mouth
of vessel when it rains; do not let any water get in lest it
promote the emergence of grubs. Stir thoroughly after each
rain. The jiang will be ready for use in 20 days, but it will
take 100 days for the full flavor to be developed.
The author comments: If a pregnant woman who might
spoil the jiang is present, place leaves of jujubes, Ziziphus
spinosus, in the vessel and the jiang will recover. Some
people use ‘filial stick’ (xiaozhang) to stir the material, or
roast the vessel. The jiang is saved, but the foetus may be
lost.
Note 6. No commentator on this work explains the
meaning of “filial stick.” The word for “roast” (ji) is like
barbecue, indicating a high temperature. This seems to be a
puzzling superstition.
86. Jia Sixie. 544 CE. Qimin yaoshu [Important arts for
the people’s welfare (Continued)]. China. Passage on soy
reprinted in C.N. Li 1958 #66, p. 66-67. Translated by Shih
Sheng-han 1958, 1962, and H.T. Huang 2000. [Chi]
• Summary: Continued: Wade-Giles reference: Ch’i Min Yao
Shu, by Chia Ssu-hsieh.
Huang (2000, p. 349) adds: We see from this description
that the process is divided into three stages: (a) Preparation
of the soybeans to make them receptive to fungal growth.
Steaming the soybeans three times before removing the seed
coats by pounding is neither effective nor efficient. (b) First
fermentation. The moulded soybeans were later given the
name jiang huang (yellow jiang ferment); they are analogous
to the huangzi (yellow seed ferment [soybean koji]) produced
in the first stage of the process for making fermented black
soybeans (shi). Inoculation with two kinds of ferments
should greatly hasten microbial growth. Likewise, the wheat
flour present in the two qu inoculants would enhance the
nutrients available to support microbial growth. (c) Second
fermentation. The fungal enzymes from the first fermentation
hydrolyse the proteins and carbohydrates present to give a
savoury, pasty product. A flow diagram of the three stages is
shown on p. 350. Huang then compares this process with the
process for making fermented black soybeans (shi, p. 33841), and shows that there are several unnecessary steps in the
jiang process. “It is natural that later work would be aimed
at correcting the major deficiencies noted above” (p. 351).
Note: Of course, enzymes were not known to exist at this
time.
Talk with H.T. Huang. 2002. Oct. 19. The method for
making jiang in the Qimin Yaoshu described above, based
on the method for making fermented black soybeans, is
unnecessarily complicated, so it was later simplified several
times. Huang (2000, p. 123) lists the complete table of
contents of this book, in 10 books and 92 chapters.
Wilkinson (2000). Jia Sixie placed a table of contents
(mulu) at the head of each juan (book, volume, or chapter);
he apologized, since this was an unusual practice at the time
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(p. 289). The author was born at the end of the 5th century
in Shandong. This is the earliest extant comprehensive
agricultural treatise. Although half of the book consists of
quotations from previous works (which have thereby been
preserved) the rest is based on the author’s experience of
farming in Shandong. He also gives detailed information
on the eating and drinking habits of the Northern Wei
(386-584, when northern China was inhabited by nomadic
people from the northern steppes). His descriptions of the
different methods of preparing everyday food are the first
such descriptions to survive and can be used as recipes (p.
629). Wilkinson conducted a 3-month experiment in Beijing
during the winter of 1999; he asked his chef to prepare dishes
based on the cooking methods, ingredients, and occasional
recipes found in the QMYS. Some of the ingredients, such
as grasses and fibrous plants, are difficult to find today, but
“not unpleasant to anyone fond of vegetarian cooking. The
fermentation of many of the ingredients or their dousing in
fermented bean sauce [jiang?] becomes an acquired taste.
The absence of sugar, vegetable cooking oil, chili, and
tomatoes is hardly missed, and the use of boiling, roasting,
or baking is a relief from the oily monotony conferred by stir
frying. However I noticed that most of my Chinese guests
felt that what they were eating was foreign, not Chinese”
(p. 636). The earliest known record of everyday cooking
in China is in the QMYS, which is also the main primary
source on food and cooking methods in northern China
during the Northern Wei of the Northern dynasties. (p. 639,
641).
Yan-Kit So. 1992. Classic Food of China (p. 21-24).
“Qimin Yaoshu or Essential Skills for the Daily Life of the
People, a very important work on agriculture by Jia Sixie,
written most probably between 533 and 544 CE, is intact.
Not a great deal is known about Jia, except that he was well
born, from an aristocratic family, and served as a Prefect of
Gaoyang in Shandong province. As a government official he
was devoted to agriculture and wrote this encyclopedic work
on the subject. In volumes 8 and 9 he wrote about food and
these two volumes may be said to be the first extant Chinese
cookery books, since they were the first to discuss food
processing, give methods and quantities for recipes and cover
a wide variety of ingredients. They also contain numerous
references to earlier books, and this indicates that Jia was
putting down in writing only what had already been achieved
by his time. The volumes on food include the preparation of
fermented foods such as alcohol, vinegar, pickled vegetables,
and jiang. “It is the fermentation of jiang, the genesis of soy
sauce, that interests us most. Soy sauce, more than any other
Chinese seasoning, has been assimilated into other cuisines
all over the world... Jia was also the first person to describe
how to make salted black beans (‘chi’) [fermented black
soybeans]. “As a whole, Qimin Yaoshu reflects what people
cooked and ate in northeastern China and along the Yellow
River from the Han dynasty until the 6th century.

The first stir-fry recipe is attributed to Jia Sixie (p.
23, 78); this recipe is for stir-fried duck with white spring
onions, salt, and black bean sauce. By “the 6th century, castiron pots were already in use, and it is these, with their fast
transmission of heat, that made stir-frying possible.” “The
Iron Age began in China during the Zhou Dynasty’s reign
around 600 BC...”
87. Jia Sixie. 544 CE. Qimin yaoshu [Important arts for
the people’s welfare (Continued)]. China. Passage on soy
reprinted in C.N. Li 1958 #66, p. 66-67, and #295, p. 216-20.
Translated by Shih Sheng-han 1958, 1962. [Chi]
• Summary: Wade-Giles reference: Ch’i Min Yao Shu
(QMYS) by Chia Ssu-hsieh. Chapter 72–Shi (unsalted
/ bland fermented black soybeans, or salted / savory
fermented black soybeans). Most of the following is based
on the translation of Huang (2000, p. 337-38). The QMYS
gives four methods for making shi, however one of them
is for making shi from wheat, which is of little interest or
importance compared with the shi made from soybeans.
Of the three methods based on soybeans, the first and most
extensive is for unsalted / bland fermented black soybeans
(danshi)–as follows: The incubation must be carried out in a
shady, warm hut [incubation room] with a very clean floor.
For making bland fermented black soybeans, dig a pit about
2-3 feet deep on one side of the room. The hut should have
a thatched roof–not a tiled roof. Tightly seal any windows
and the door with mud so that no draft, mice, or insects
can enter. Cut a small opening [through the door] just big
enough for one person to pass through. Cover it tightly with
a thick straw mat when not in use. Ideally the incubation
room should be kept as warm as your arm pit. The best
time to make bland fermented black soybeans is late spring
(4th moon) or early summer (5th moon). Next best is early
fall (7th to 8th moon). You can make it at other times but
remember that when the weather is too hot or cold it will be
difficult to maintain the desired incubation temperature.
Take cleaned, winnowed soybeans (jing yangbou).
Boil 10 dan (1 dan = 40 liters) of them with water in a large
pot until they feel soft when pressed between the fingers.
Drain and cool until the beans reach the right temperature,
warm in winter and cold in summer, when touched by your
hand. Then arrange them in conical piles on the floor of the
incubation room.
Examine the piles twice a day. Put your hand inside any
pile. When the inside feels as warm as one’s armpit, stir the
pile so that the beans on the outside are moved to the outside
and vice versa. After 4-5 such stirrings, the pile should be
warm both inside and outside and a white coat [mycelium]
should have begun to appear. Now press down the tip of
the pile each time it is stirred. After 4 more stirrings, the
height of the pile should be reduced to 6 inches. A yellow
coat [mainly Aspergillus spores] should start to appear.
Then spread the soybeans to a height of about 3 inches and
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allow them to incubate undisturbed for 3 days. A rich yellow
coat should now cover the beans. Take the molded beans
[soybean koji] outside the hut, winnow to remove the loose
coat of yellow spores, then soak in water, place in a basket,
rinse thoroughly with water, and air dry on a mat.
Dig a pit 2-3 feet deep on one side of the hut. Line it
with straw mats and fill it loosely with millet husks. Place
beans in pit. Have a worker stamp on them until they are
as compact as possible. Cover beans with a mat, then place
more husks on top of it. Trample these down also. The
fermented beans (shi, bland fermented black soybeans)
will be ready after about 10 days in summer, twelve days
in fall, or 15 days in winter. If the incubation period is too
short, the color of the beans will be too light, but if too long,
a bitter flavor will develop... After being dried in the sun,
the [unsalted] fermented soybeans may be kept for a year
without spoiling.
Dr. Huang notes: The method for making danshi may
well have been developed before the other three. This is
normal, because it is used in medicine. That is probably why
it is listed first in the QMYS.
Note 1. This is the earliest existing document seen
(May 2014) that mentions unsalted / bland fermented black
soybeans (danshi). The process is characterized by a warm
temperature and use of rice straw close to the soybeans–
which probably makes this product intermediate between
unsalted soybean koji and Japanese natto.
Note 2. This is the earliest document seen (May 2014)
which describes a specific process for cleaning soybeans–
winnowing. This is also the earliest document seen (Jan.
2005) that uses the word “winnowing” in connection with
cleaning soybeans. Typically, freshly harvested (uncooked)
soybeans are winnowed by tossing them into the air to
separate the beans from the pods and chaff.
Note 3. The question arises: How can 40 liters of
soybeans, which double in size to 80 liters after being boiled
in water, fit into a pit 2-3 feet deep that is already filled
loosely with millet husks. The answer: (1) The pit must
have a large surface area, while still fitting in one side of a
hut; (2) The loosely-packed millet husks (good insulation)
will compress when the beans are added, then trampled
underfoot.
The second method for making shih (salted fermented
black soybeans) from soybeans first appeared in the Shijing
(Food canon (#1)) (530? CE)–which see.
The third method is for making bland fermented black
soybeans (danshi) at home–as follows: You can make any
amount. Wash the beans (dou) well. Soak for 1 night. The
next morning, steam them as you would rice. To make one
picul (dan), after it is cooked, cover it with fresh rushes /
straw, just as if you were making glutinous rice koji (nuqu;
W.-G. nü ch’ü). After 14 days, the beans should be covered
with a yellow coat (huangyi). Winnow the coat [to remove
some of the yellow spores, which could make the product

bitter]. Dry the beans then soak in water until soft. Place
beans in an earthenware urn. Dig a hole in the ground big
enough to hold the urn. Make a wood fire in the hole. Place
the urn in the fire. On top of the beans in the urn, put at least
3 inches of mulberry leaves. Cover urn tightly, then seal
the mouth with mud (ni). After 10 days it should be ripe.
Pour out the contents and dry in the sun until half-dry. Then
steam and sun-dry it 3 more times. It should now be ready.
(Translated by H.T. Huang, PhD, May 2002). Dr. Huang
notes: The process for making shi involves a two-stage
fermentation: (1) Aerobic culture of airborne wild molds
on the surface of cooked soybeans; (2) The enzymes from
the molds hydrolyze (digest or “break down”) the soybean
constituents under aerobic conditions. Partial hydrolysis of
the soy proteins create flavor compounds.
Note 4. This is the earliest document seen (May 2014)
that gives a recipe for making fermented black soybeans at
home.
Huang (2000, p. 285-87) notes that Chapter 71 contains
23 recipes for making vinegar (zuo or cu; W.-G. tso or ts’u).
One of these (recipe 17) is a flavored vinegar made with
azuki beans (xiaodou), plus panicum millet and wine.
88. Jia Sixie. 544 CE. Qimin yaoshu [Important arts for the
people’s welfare (Continued)]. China. Translated by Shih
Sheng-han 1958, 1962. [Chi]
• Summary: Continued: Wade-Giles reference: Ch’i Min
Yao Shu, by Chia Ssu-hsieh. This is the world’s earliest
encyclopedia of agriculture.
Letter from Dr. H.T. Huang, 1991. Aug. 4. In the
inestimable classic of the 6th century CE, the Ch’i Min Yao
Shu, which describes the making of every conceivable type
of processed food (even the making of yogurt) that was of
importance, tofu is not mentioned at all. This indicates that
tofu had not yet gained the stature of one of the “useful arts”
for the people’s welfare by the 6th century CE (See also
Huang 2000, p. 313-14).
Fukushima (1989, p. 2-3). “The first document in
which soybeans appeared as a substitute for meat in chiang
was the Ch’i-min Yao-shu (Saimin-Yojutsu in Japanese) by
Chia Ssu-hsieh (Ka Shikyo in Japanese), the world’s oldest
encyclopedia of agriculture, published in 535 CE in China.”
Note 1. The above statement is not true; as of May 2014,
five Chinese documents, from 166 BCE, mention soybean
jiang before the Ch’i-min Yao-shu. Two processes for making
shih (fermented black soybeans) are described in the Ch’imin Yao-shu. One is the process described earlier in the Shiching by Hsie Feng (which survives only in the Ch’i-min
yao shu). In the second process, first described in the Ch’imin yao-shu, soybeans are winnowed, cooked, drained, and
cooled. They are piled, the temperature is measured, and then
they are stirred. The last 3 steps are repeated 3 times until
they are spontaneously molded. They are then spread and
furrowed to make soybean koji. This is winnowed, washed,
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drained, dried, moistened, piled, fermented, and dried to give
unsalted soybean shih (p. 8).
Yu (1987, p. 25): Discusses skills of farming, crop
rotation, plowing, care of livestock, fish culture, and food
processing in the middle and lower reaches of the Yellow
River.
Note 2. This is the earliest document seen (May 2014)
that discusses fish culture (fish farming, aquaculture);
however soybeans were not used as fish feed.
Note 3. This is the earliest document seen (June 2020)
that mentions “crop rotation.
Wang and Fang (1986): In this 6th century book
on Chinese technology, the product chiang-ching was
mentioned. The characters show that the product was related
to chiang and was probably the origin of chiang-yu (soy
sauce). But the method of preparing soy sauce was first
described in the 16th century Pen-ts’ao kang-mu by Li Shihchen.
Note 4. For an excellent discussion of the much earlier
origins of soy sauce in China, see Huang, 2000, p. 358-74.
Also in this book more than 20 methods of preparing tsu
(Chinese-style vinegar made from grains such as millet, rice,
or sorghum) are discussed. The grain is cooked, mixed with
ch’ü (koji), packed in a sealed container, and allowed to
ferment for 3 weeks.
Yokotsuka (1986, p. 198) cites this as the earliest
document seen that mentions a liquid soy sauce. He states
that the Chi-Min Yao-Shu (532-549) discussed ch’ü (moldcultured cereals made from crushed wheat or wheat flour
made into balls or cakes, or cooked rice), Chiang (made from
soybeans or wheat), Shi (mold-cultured soybeans with or
without salt), and Shi-tche (the saltwater extract of shi).
89. Jia Sixie. 544 CE. Qimin yaoshu [Important arts for the
people’s welfare (Continued)]. China. Translated by Shih
Sheng-han 1958, 1962. [Chi]
• Summary: Continued: Wade-Giles reference: Ch’i Min
Yao Shu (QMYS), by Chia Ssu-hsieh. Francesca Bray
(1984) in her superb book on agriculture in China (Science
and civilisation in China. Vol. 6, Biology and biological
technology. Part II: Agriculture. Joseph Needham series)
offers many important insights into the QMYS. She cites it
as: Essential Techniques for the Peasantry. Northern Wei, c.
535 CE. By Chia Ssu-Hsieh. Textual references are to the
1957 ed. of Shih Sheng-Han. Bray devotes a long section (p.
55-59) to discussing this work and its context in detail. It is
the “earliest Chinese agricultural treatise to have survived
in its entirety. It is a long and impressive work, logical and
systematic in its arrangement, comprehensive and detailed
in its treatment, and a model for all subsequent Chinese
agronomists.” She translates the introduction. A long work,
it is divided into ten books comprising 92 chapters and over
100,000 characters. It quotes from more than 160 other
works, sometimes at great length. Our present versions

of the Fan Shengzhi Shu [The book of Fan Shengzhi (on
agriculture)] (10 BCE) and the Simin Yueling [Monthly
ordinances for the four classes of people] (160 CE) are
based almost exclusively on passages cited in the Qimin
Yaoshu. “Almost half of the book consists of quotations,
but the main body of the text is from” Jia Sixie’s own hand.
“Little is known about the author except that he served as a
middle-ranking official; however it is generally assumed that
his agricultural experience was based on conditions in the
Shantung area.” The work describes in depth “the practical
details of running an agricultural estate, cultivating both
subsistence and commercial crops and directing a number
of household manufactures and culinary preparations.” The
book also gives a detailed description of hemp cultivation
(Bray, p. 535).
Adzuki beans are also referred to frequently, especially
in connection with cultivation of green manures. With the
development of printing in China in the early Song dynasty,
it was one of the first agricultural works to be printed by
imperial order (Bray, p. 53).
Concerning soybeans (Bray, p. 514-15): “The soybean
was probably the most important legume grown in China,
but it was by no means the only one. ‘Lesser beans’ (hsiao
tou or ta) came, according to the Ch’i Min Yao Shu, in three
varieties, red, green and white (Fig. 239). The term hsiao tou
can probably be identified with the adzuki bean, Phaseolus
angularis (Willd.) Wight, which is native to China and
Japan.”
Bray (1981): Northern Chinese agricultural methods and
crops, with extended sections on preserving, brewing, exotic
plants, etc. With the Nongshu perhaps the most fundamental
work. This document, which arrived in Japan during the late
700s, was a key link in the transmission from China to Japan
of food preparation techniques. It described how to make
fermented black soybeans. Lists varieties of soybeans and
how to grow them. It says Chang Chien brought soybeans to
China.
90. Jia Sixie. 544 CE. Qimin yaoshu [Important arts for the
people’s welfare (Continued)]. China. Translated by Shih
Sheng-han 1958, 1962. [Chi]
• Summary: Continued: Wade-Giles reference: Ch’i Min
Yao Shu (QMYS), by Chia Ssu-hsieh. Bo (1982): This is
the world’s earliest document describing techniques for
processing agricultural products. The production methods
for soybean chiang and shih (fermented black soybeans)
are described in detail. In these descriptions, the author
frequently used the terms “tou-chiang-ch’ing” (literally
“soybean chiang refined”) and “chiang ch’ing” (literally
“chiang refined”), but unfortunately he didn’t describe how
these products were made. These terms are almost surely
related to the term “ch’ing chiang” used in the Ssu Min Yüeh
Ling by Ts’ui Shih of the Later Han. Shih was made from
soybean koji. Using only soybeans (instead of soybeans and
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wheat, as for chiang) hydrolyzes the protein more efficiently,
and was thus well suited for making fermented black
soybean sauce (kuki-jiru). Thus this book contains about 70
recipes for using fermented black soybean sauce, many more
than for soy sauce. Yet the book does not explain how to
make fermented black soybean sauce.
The Ch’i-min yao-shu quotes from an even earlier nonextant work, the Shih ching (The Classic of Food; date and
authorship unknown), giving the Shih ching’s recipe for
making “one thousand year bitter soy wine.”
Note: This is the earliest document seen (Oct. 2014) that
mentions “one thousand year bitter soy wine.”
Sato (1963, p. 9), in his book titled “Documents on
Fermented Black Soybeans, Chiang, Miso, and Shoyu,”
cites this as the third earliest Chinese document seen on
the subject. Called the Seimin Yojutsu in Japanese, it was
translated into Japanese in 1959 by Nishiyama Kakekazu and
Kumadai Yukio. It is written entirely in Chinese characters
(Kanbun).
Shih Sheng-han (1958). The first English-language
(partial) translation of this book; revised 2nd ed. in 1962.
For details see these two works. The section titled “Fishpond” (1958 and 1962, p. 72) states: “There is a whole
chapter (62) on fish-pond management... But the source and
the calculations of the quotation are dubious. Anyhow we
can infer from this chapter that fish-pond management was
started in China earlier than the 6th century.”
91. Jia Sixie. 544 CE. Qimin yaoshu [Important arts for the
people’s welfare (Continued)]. China. [Chi]
• Summary: Continued: This record concerns information on
soy sauce, based on the research and writing of H.T. Huang
(2000). The section titled “Fermented soy sauce, jiangyou”
(p. 358-78) contains an excellent, detailed discussion of
this subject. In its food processing chapters, the Qimin
Yaoshu (QMYS) mentions 3 seasoning agents that have
been considered the ancestors of soy sauce: jiangqing (W.G. chiang ch’ing), shizhi (W.-G. shih chih), and shiqing
(W.-G. shih ch’ing). Jiangqing (which is “clarified jiang,”
is qingjiang with the two characters in reverse order and
probably means the same thing) is used as a condiment in
five recipes–in chapters 70, 76, 77, and 87. Much more
popular is shizhi (aqueous extract of fermented black
soybeans / fermented soybeans) which is used in at least 26
recipes–in chapters 76, 77, 80, 82, 87, and 88. Finally there
is shiqing (clarified fermented black soybeans / fermented
soybeans), which is used in 3 recipes–in chapters 76 and
77. Unfortunately the QMYS gives no indication of how
jiangqing or shiquing were prepared, although in the recipe
for a fish and vegetable stew this is, luckily for us, a brief
statement on how shizhi was obtained by boiling fermented
black soybeans (shi) in water. In Chapter 76 (p. 465) we
read:
Shizhi: Cook [fermented black soybeans] in a separate

pot of water. Let it boil once. Strain off the fermented black
soybeans, and after the soup settles, decant the clear solution.
Do not stir the water during cooking, lest you muddy the
decoction so that it will not clarify after straining. When
cooking shizhi, stop the process as soon as the water reaches
the light brown color of amber. Do not allow it to become
too dark lest the juice be bitter (Huang, p. 359).
In examining the recipes in the QMYS it is easy to
get the impression that these 3 types of soy sauce are used
interchangeably. Is it possible that they were simply different
names for the same product? The answer is no. There are two
cases in which both jiangqing and shiquing are used in the
same recipe, and another case in which shizhi and shiquing
are used to cook the same dish. These examples leave no
doubt that these are the names of three different types of soy
sauce.
A full-page table (Huang, p. 372) shows the “Usage
of soy condiments in food recipes from the Han to the
Qing dynasties.” The seasonings based on jiang (fermented
soybean paste) are used in 7 recipes: Jiang itself in 2, and soy
sauce made from jiang (jiangqing) in 5 recipes. However the
seasonings based on fermented black soybeans (shi) were
used in 48 recipes (far more): Fermented black soybeans in
20 recipes, fermented black soybean sauce named shizhi in
26, and fermented black soybean sauce named shiqing in 2.
Note: This is the earliest document seen (May 2014)
that mentions the soy condiments or seasonings jiangqing or
shiqing.
92. Zong Lin. 550 CE. Jingchu suishi zhi [New Year’s
customs in the Jingchu region (modern Hubei)]. China.
Passage on soy reprinted in C.N. Li 1958 #69, p. 68-69.
[Chi]
• Summary: Wade-Giles reference: Ching Ch’u Sui Shih
Chih, by Tsung Lin. It was probably written in the Liang
dynasty (550 CE), but perhaps early Sui (610 CE). This
important work discusses three different ways of cooking
whole dry soybeans (dou), going from softest to firmest:
First month, 15th day (about Feb. 15 in the modern
calendar): The first day of the first month is the New Year
of the lunar calendar. The 15th day of the first month is an
important date for carrying out certain celebrations. In this
region, people decorate the front door with young willow
branches. They place offerings in the direction that the
branches point, providing wine, food, and soybean congee
(douzhou; soybeans cooked in water until they are very soft),
and placing chopsticks in the bowl with the offering so that
spirits can enjoy the food. In the evening, they welcome
certain spirits.
First month, 15th day: Make firmer soybean congee
(doumi; midway in consistency between soybean congee
douzhou) and soybeans cooked into granules like cereal
grains (doufan). Note: This mi is a rare and obscure word,
which appears earlier in the Qimin Yaoshu, but in connection
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with rice. To prepare mi, boil the soybean or grain first, then
steam it in a steamer to obtain the desired consistency.
Tenth month, first day: This is another festival, for which
offerings are made, including hempseed stew (mageng) and
soybeans cooked like grain (doufan). (Translated by H.T.
Huang, PhD, June 2002).
93. Wei Shou. 554 CE. Weishu [History of the Northern Wei
dynasty]. China. Passage on soy reprinted in C.N. Li 1958
#68, p. 68. [Chi]
• Summary: Wade-Giles reference: Wei Shu, by Wei Shou
(lived 506-572). Published 554 CE; revised 572 CE. This
Wei dynasty (386-550 CE), which was part of the Northern
Dynasties (386-581 CE), consisted of the Northern Wei
dynasty (386-534 CE) and the Eastern Wei (534-550 CE);
this book covers the period 385-550 CE (Wilkinson 2000, p.
504, 811).
The soybean is mentioned in four parts of this book:
The biography of Cui Kai. Mentions the growth of soybean
leaves (huo) and four types of grains–soybeans (shu), wheat
(mai), he (an indeterminate type of cereal), and setaria millet
(shu). The term “northeast” is also used elsewhere in this
biography.
The chronicle of western regions (xiyu). Mentions the
four grains, rice (dou), setaria millet (shu), soybeans (shu),
and wheat (mai).
Chronicle of the Di tribe: A pastoral people, remnants
of an ancient tribe, they lived mostly in Qinghai (W.G. Tsinghai), in far western China, north of the Tibetan
Autonomous Region. They lived mainly on meat and
fermented milk. They also cultivated barley (damai), setaria
millet, and soybeans (dou). The climate is cold. Note 1. This
is the earliest Chinese-language document seen (May 2014)
that uses the term damai to refer to barley.
Note 2. If soybeans were cultivated in today’s Chinese
province of Qinghai, most of which lies north and east of
Tibet, and which has an average elevation of 3,000 meters
above sea level, does this suggest that soybeans might also
be grown or used in Tibet?
Record of Ling Zheng: This is probably about a
geographical location, since Dunhuang (W.-G. Tun-huang)
is mentioned; it is a town in today’s western Gansu (W.-G.
Kansu) province, north central China, and an important
trading center on the Silk Road from the first millennium
BCE. The Record states that during a certain year in a
certain region there was a very heavy frost; cereals (he) and
soybeans (dou) were all killed. (Translated by H.T. Huang,
PhD, June 2002).
Note 3. According to Kwon, Shin-Han (1972, SABRAO
Newsletter 4(2):107-11. July. “History and the land races
of Korean soybean”), the earliest record of soybean culture
in Korea is found in this Chinese document (which he calls
Wei-zu, written in 551 CE). Kwon says this document states
that the five sacred grains, namely millet, rice, barley, wheat

and soybean, were grown in “Ok-Jo,” an ancient tribal nation
covering north-eastern China and the north-eastern part of
the Korean peninsula. However Kwon considers soybean
culture in Korea to have started in the 5th to 4th century
BCE or earlier. Kwon cites this entire book, without citing
any particular section or pages to prove his important claim,
namely that this is the earliest document seen concerning
soybeans in Korea, or the cultivation of soybeans in Korea;
this is poor scholarship by Kwon. In the passages on
soybeans that appear in Li (1958), Dr. Huang can find none
that correspond to or confirm Kwon’s claim. Dr. Huang adds:
In northeastern China the climate is very cold; he wonders
if rice (typically a southern crop) could have been cultivated
there.
Note 4. During this Northern Wei dynasty, Buddhism
became an integral part of Chinese culture. The emperor
built the famous Buddhist cave temples at Yungang City,
about 16 km from Datong (W.-G. Ta-tung), a city in northern
Shanxi province. Datong was the capital of the Northern Wei
dynasty. Also, in 526, Bodhidharma arrived in China from
India to spread the doctrine that enlightenment / perfection
could be realized through inward meditation. Gradually
Buddhism spread from the north to the south of China.
Shih Shêng-han (1962), in his translation and
interpretation of the Qimin Yaoshu, includes a lengthy
analysis of the sources from which it is drawn. On pages 1415 is a discussion (with two excerpts) of this book (Weishu).
Soybeans are mentioned twice: (1) “In summer, when
Scorpio culminates at dusk, sow glutinous panicled millet
and soya” (shu). (2) Red soil is good for soybeans (shu).
Fairbank, Reischauer, and Craig (1973, p. 91) note
that Buddhism in China, unlike Christianity in the Roman
Empire, was apparently adopted by the rich before it spread
downward to the poor. It first seems to have made more rapid
progress in the “barbarian” North than in the South, probably
because the non-Chinese rulers of this area felt no prejudice
against it as a foreign religion. “The greatest imperial patrons
of the new religion were the emperors of the ‘barbarian’
Northern Wei Dynasty (386-534). Two groups of Buddhist
cave temples, at Yün-kang near their first capital [Datong]
in northern Shansi and at Lung-men near their second
capital of Loyang [Luoyang], contain some of the finest
artistic remains of early Chinese Buddhism. By the sixth
century, however, the South was as thoroughly permeated by
Buddhism as the North.”
94. Lu Fayan. ed. 601 CE. Qieyun [Dictionary of characters
arranged according to their sounds when split]. China.
Passage on soy reprinted in C.N. Li 1958 #76, p. 71, and
#296, p. 220. [Chi]
• Summary: Wade-Giles reference: Ch’ieh Yün, by Lu Fayen et al. Sui dynasty. This work now exists only in the
Guangyun of 1011 AD. The title refers to the fan:qie method
of “spelling” Chinese characters. The list of more than ten
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soy-related characters in this book is very similar to that in
the Yupian [The jade record] (543 AD)–which see. This is a
sort of phonetic dictionary, with various phonetic signs that
are hard to understand; many of the pronunciations are no
longer used. No. 18 and No. 33 tell how to pronounce the
characters for yellow soybeans (huangdou).
Note 1. This is the earliest document seen (May 2014)
that uses the term huangdou to refer to yellow soybeans.
The section titled “Upper neutral sound” states: The
cowpea (jiangdou; Vigna sinensis) is a viny creeper. The
color [of the beans] is white (See Li 1958 #475). Note
2. This is the earliest document seen (March 2007) that
mentions the cowpea.
Also in the section titled “Upper neutral sound,” part 4,
we read that xiang shuang (“river + double”) is another name
for “Foreign bean” (or “Western bean”–hudou). See Li 1958
#587.
A revised version (by Chen Pengnian and Qiu Yong)
appeared in 1011 (Li says 1008) (during the Sung dynasty)–
which see. See also: Teng, Ssu-Yü; Biggerstaff, K. 1936. An
annotated bibliography of selected Chinese reference works.
Peiping: Harvard-Yenching Institute (Yenching J. of Chinese
Studies, monograph No. 12).
Note 3. C.N. Li (1958) miscites this work in 4 places as
the Guangyun instead of the Qieyun (?) (See Li #076, #296,
#475, #587).
95. Fan Xuanling; et al. 635 CE. Jinshu [History of the Jin
dynasty (+265 to +419)]. China. Passage on soy reprinted in
C.N. Li 1958 #62, p. 63-64, and #292, p. 215. [Chi]
• Summary: Wade-Giles reference: Chin Shu, by Fang
Hsüan-Ling, et al. The Jin dynasty, the second unification
of China after the Han, is divided into Western Jin (265-317
CE) and Eastern Jin (317-420 CE). Soybeans are mentioned
many times in this book, indicating that they were grown
extensively during this dynasty.
In the chapter on “Calendrical Records” (lülizhi), Part
I mentions four grains that were grown: soybeans (shu),
another kind of legume / pulse (da), hempseed (ma), and
wheat or barley (mai). The unit of capacity, one hu (equal to
about a bushel or 10 dou) is mentioned in connection with
these four grains.
In the chapter on “Economic Records,” soybeans (dou)
are mentioned twice in connection with the war of succession
(about 220 CE) at the end of the Han dynasty before the
Three Kingdoms.
The chapter on “Record of the Five Elements” (one of
which is water) mentions several times that heavy rain and
hail injured or destroyed soybeans (shu) or the three kinds
of beans (sandou). It mentions once that locusts damaged
soybeans (dou).
The “Biography of Shi Chong” chapter states that Mr.
Shi was preparing soybean congee (douzhou) for a guest.
Within a short time it was ready. Wan Kai (his friend) was

amazed... Surreptitiously, he came to Mr. Shi’s tent asked for
an explanation. Shi said: “Soybeans are extremely difficult
to cook. I had precooked soy congee powder (mo). When a
guest arrives, all I have to do is to mix it with water to make
congee.”
The “Biography of Lu Ji” chapter states that Lu Ji was
entertaining Wan Ji, the ruler (a prince or duke) of that
region. Wan pointed to yangluo, a sort of yogurt made from
sheep’s or goat’s milk, and asked Lu Ji, “In your region do
you have anything that can compare with this?” Lu Ji replied,
“We are 1,000 Chinese miles (li) away from the capital [i.e.,
in a rural area, out in the boondocks] and we are making a
stew of water vegetables (chun, Brasenia schreberi), but we
have not yet added the salt and fermented black soybeans
(shi). So this is what we have to offer.” Dr. Huang observes
that this comparison reveals an understanding that soy
products are probably as nutritious as dairy products. Dairy
products (such as yogurt and milk) were quite common
during this period (and earlier during the Han Dynasty) in
northern China, so the phrase “1,000 Chinese miles from the
capital” may refer to that distance south of the capital (which
was probably at Luoyang; W.-G. Lo-yang).
The “Biography of Pan Chan” chapter states that he
lives very simply in rough surroundings. He sleeps in a
simple grass hut and eats goosefoot (li, Chenopodium) leaves
and soybean leaves (huo) (rulihuo). He dresses simply and
does not socialize. He cultivates his spirit.
The “Biography of Zhou Chu” chapter mentions that he
eats goosefoot or Chinese quinoa (li, Chenopodium) leaves
and soybean leaves (huo).
The “Biography of Ge Hong” chapter (he was a famous
alchemist) also mentions that goosefoot or Chinese quinoa
(li, Chenopodium) leaves and soybean leaves (huo) are
desirable for food.
The “Biography of Liang Li” chapter is probably a
series of vignettes about the lives of virtuous lower officials
/ bureaucrats (liang li). It mentions that Mr. Wu Yingzhi
eats soybean congee (chuoshu or “sucks soybeans”) in the
evening.
The “Biography of Huo Yuan” chapter contains a rhyme
or ditty that was going around: “Where is the emperor? He
is near the soybean (dou) field. He uses the soybean leaves
(huo). He [Mr. Huo Yuan] was taken and beheaded.” Dr.
Huang comments: Mr. Huo Yuan was probably responsible
for this ditty, but he [Dr. Huang] doesn’t understand
why he was beheaded. Perhaps the ditty was considered
disrespectful.
The “Biography of Wendi” (“emperor Wen”) states that
each soldier was given 3 sheng (1 sheng = 200 ml or 6.8 fluid
ounces) of soybeans (dadou). (Translated by H.T. Huang,
PhD, Feb. 2002; Jan. 2003).
Wilkinson (2000, p. 503, 810) states that this is the
standard history of the Jin; it was compiled in 644 CE and
presented in 646 CE.
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96. Li Baiyao. 636 CE. Bei Qishu [History of the Northern
Qi dynasty]. China. Passage on soy reprinted in C.N. Li 1958
#71, p. 69. [Chi]
• Summary: Wade-Giles reference: Pei Ch’i Shu, by Li PaiYao. The biography of Mu Rongyan states that, during a time
of famine, his wife set out some soybean cakes (doubing) as
a food for people. It was winter and a celebration or festival
was taking place. Mu Rongyan asked how she had managed
to get these cakes. She answered that she was able to get
some of the soybeans from the ration given to the horses.
He was very angry, and he punished the person who was in
charge of feeding the horses. (Translated by H.T. Huang,
PhD, June 2002). Dr. Huang adds: The character bing refers
to a cake that can be made by pounding or is shaped from
a dough. Apparently Mu Rongyan valued his horses more
than people, perhaps because they were needed for battle
and he was responsible for keeping them healthy. He seems
to have had an obligation to someone above him in rank,
so he may well have been a general or high military officer.
The people of this dynasty were a nomadic people from the
northern steppes. Each of these different Northern Dynasties
was started by a different nomadic tribe, had an emperor, and
had its capital in a different place. But all of the Southern
Dynasties (420-579 CE) were Chinese dynasties.
Note 1. This is the earliest document seen (May
2014) that contains the term soybean cakes (doubing). The
character bing is the same as the Japanese character for
mochi, meaning “rice cakes” made of steamed, then pounded
glutinous rice.
Note 2. This is the 2nd earliest document seen (May
2014) that mentions the feeding of soybeans to horses. The
earliest document concerning consumption of soybeans by
horses is the Mozi [The book of Master Mo] (400 BCE).
Wilkinson (2000, p. 504, 811) states that this standard
history was written / compiled by Li Delin (lived 530-90)
and Li Boyao (565-648). It was compiled during the years
627-636 and presented / printed in 636 CE, during the Tang
dynasty (618-906). The Northern Qi dynasty, one of the
Northern Dynasties, existed from 550-577; this book covers
that entire period.
97. Wei Zheng. 636 CE. Suishu [History of the Sui dynasty].
China. Passage on soy reprinted in C.N. Li 1958 #77, p. 72.
[Chi]
• Summary: Wade-Giles reference: Sui Shu, by Wei Chêngchang, et al. The record of Gaozu (the founding emperor),
part II, states that during a famine they collected the small
leftover soybean pieces or grits (douxie), mixed them with
the bran of cereal grains, then cooked the mixture in water
to assuage hunger. Dr. Huang adds: It is not clear how these
leftover pieces were created. They may have been the result
of trying to grind or to dehull soybeans. These are the least
desirable parts of the beans and cereal grains. Normally they

would be fed to animals.
Note 1. This is the earliest document seen (May 2012)
that contains the term douxie.
The record of rites and ceremonies (Liyiji) tells what
kinds of grains are used in the ceremony: You plant red
millet (chiliang), white grain (baigu), soybeans (dadou),
red panicum millet (chishu), adzuki beans (xiaodou), black
millet (heiji), hemp seed (mazi), wheat (xiaomai).
Note 2. This is the earliest document seen (May 2014)
that uses the characters xiaomai to refer to wheat.
Note 3. This may be the earliest non-reconstructed
document seen (May 2014) that uses the characters xiaodou
to refer to azuki beans; see also Guangzhi (390 CE).
The record of the five elements, part I, states that
soybeans (shu) and setaria millet (su) are left over in the
horses’ stables in someone’s palace. Dr. Huang adds:
Apparently soybeans and millet are used together as a feed
for horses.
The record of the five elements, part II, states that during
this year, a heavy frost killed the rice (dao) and soybeans
(shu).
The biography of Tu Guhun says that in his region they
grow barley (damai), setaria millet (su), and soybeans (dou).
The biography of Gui Zi notes that in his country (also
named Gui Zi) they grow rice (dao), millet (su), soybeans
(shu), and wheat (mai). (Translated by H.T. Huang, PhD,
July 2002).
Wilkinson (2000, p. 504, 736, 819) states that this
standard history was written/compiled by Wei Zheng (lived
580-643 CE) et al. It was compiled during the years 629-636
and presented/printed in 636 CE, during the Tang dynasty
(618-906). The Sui Dynasty existed from 581-618; this book
covers the years 581-617. Non-Han foreigners mentioned:
Xiyu, Nanman Beidi, and Dongyi.
98. Yao Cha; Yao Silan. 636 CE. Chenshu [History of the
Chen dynasty]. China. Passage on soy reprinted in C.N. Li
1958 #74, p. 70-71. [Chi]
• Summary: Wade-Giles reference: Ch’en Shu, by Yao
Ch’a and Yao Ssu-Lien. The record of Shizu (the founding
emperor) states that the value of soybeans (shu) and setaria
millet (su) surpasses that of pearls and jade. Note: This must
have been a time of famine or great hardship. The record of
the emperor Xuan (Xuandi was probably his “reign title”)
states that in the tenth year and the eighth month, heavy frost
killed the rice (dao) and the soybeans (shu). (Translated by
H.T. Huang, PhD, June 2002).
Wilkinson (2000, p. 504, 736, 811) states that this
standard history was written / compiled by Yao Cha (lived
533-606 CE) and Yao Silian (died 637). It was compiled
during the years 622-629 and presented/printed in 636 CE,
during the Tang dynasty (618-906). The Chen dynasty, the
last of the four Southern Dynasties, existed from 557-589;
this book covers that entire period.
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99. Yao Cha; Yao Silian. 636 CE. Liangshu [History of the
Liang]. China. Passage on soy reprinted in C.N. Li 1958 #70,
p. 69. [Chi]
• Summary: Wade-Giles reference: Liang Shu, by Yao Ch’a
and Yao Ssu-Lien. The biography of Gaozu Sanwang (“the
exalted emperor, the No. three king”–his honorific name).
Shortly before the emperor died, he ate some soybeans (shu).
The biography of Zhuge Qu mentions that he was
“sucking soybeans” chuoshu (which means consuming
soybean congee). (Translated by H.T. Huang, PhD, June
2002). Dr. Huang adds: In the first story, there is no
indication that the soybeans caused the emperor’s death. This
book was started by the father (Yao Cha) and finished by
his son; the latter did most of the work. In the second story,
Zhuge is a rare double-character surname. It is interesting
that soybeans were still being consumed directly as a food in
the form of congee at this time.
Wilkinson (2000, p. 503, 736, 810) states that this
standard history was written/compiled by Yao Cha (lived
533-606) and Yao Silian (died 637). It was compiled during
the years 628-635 and presented/printed in 636 CE, during
the Tang dynasty (618-906). The Liang dynasty, one of the
Southern Dynasties, existed from 502-557; this book covers
the period 502-556. Non-Han peoples discussed: Zhuyi.

the date as Tang, between 150 CE and 659 CE (p. 614).
This work and its supplement have survived and together
they form a veritable encyclopedia of the medical and
pharmaceutical arts of Tang dynasty China. In this work,
an entire chapter (Chap. 26) is devoted to diet therapy (p.
136). It mentions that dried young soybean sprouts (dadou
huangjuan) have medicinal properties (p. 296). It also
mentions fermented black soybeans (shi) (p. 341). Also
mentions malt sugar (yi) (p. 460).
Bo (1982): In the literature of the T’ang dynasty it is
not rare to use soy sauce for medicinal purposes. In the
third volume of this work it is said, “If a dog bites a person,
apply 2-3 tou-chiang-ch’ing (literally, “soybean chiang
refined”) compresses a day. The fourth volume of this work
states, “For pain in the fingers and toes, warm chiang ch’ing
(“chiang refined”) and honey and apply as a compress.
Williams (1988): The author was a well-known
alchemist who lived 581-682, during the early T’ang
dynasty. For a translation see: Nathan Sivin. 1977. Science
& Technology in East Asia. New York: Science History
Publications.

100. Linghu Defen. 640 CE. Zhoushu [History of the Zhou
dynasty]. China. Passage on soy reprinted in C.N. Li 1958
#72, p. 69-70. [Chi]
• Summary: Wade-Giles reference: Chou Shu, by Lighu
Tê-Fên. The biography of He Lanxiang mentions soybeans
(shu) and wheat (mai) together. The biography of Pei Xia
also mentions soybeans (shu) and wheat (mai) together. The
history of the kingdom / country of Yanqi (a kingdom in
the Zhou dynasty). Their religion is the practice of the Way
(Dao, probably Buddhism). The weather is cold but the land
is fertile. They grow rice, millet, soybeans (shu), and wheat
(mai). They raise livestock, including horses, cattle, and
sheep. They raise silkworms but they do not spin the silk into
thread; rather they use the silk for padding. (Translated by
H.T. Huang, PhD, June 2002).
Wilkinson (2000, p. 504, 811) states that this standard
history was written / compiled by Linghu Defen (lived 583661). It was compiled in about 629 and presented / printed
in 636 CE, during the Tang dynasty (618-906). The Northern
Zhou dynasty, the last of the Northern Dynasties, existed
from 557-581; this book covers that entire short period. NonHan foreigners mentioned: Yicheng.

102. Li Yanshou. 659 CE. Beishi [History of the Northern
dynasties]. China. Passage on soy reprinted in C.N. Li 1958
#73, p. 70. [Chi]
• Summary: Wade-Giles reference: Pei Shih, by Li YenShou. The biography of Pei Xia states that the people eat
soybeans (shu) and wheat (mai). The biography of Tu Guhun
states that he is the leader of a pastoral tribe near present-day
Qinghai (in far western China, northeast of Tibet). He loves
to hunt, and he eats meat and yogurt (luo). They grow barley
(damai), setaria millet (su), and soybeans (dou). The history
of the kingdom / country of Yanqi (a kingdom in the Zhou
dynasty) states that it is located south of Chesu. They grow
rice, setaria millet (su), soybeans (shu), and wheat (mai). The
history of the kingdom / country of Cao states that it existed
under a different name during the Han dynasty, and is located
north of the Cong (“scallion”) range. They grow rice, setaria
millet (su), soybeans (dou), and wheat (mai). (Translated by
H.T. Huang, PhD, June 2002).
Wilkinson (2000, p. 504, 811) states that this standard
history was written / compiled by Li Yanshou (flourished
618-76 CE). It was compiled during the years 630-650 and
presented / printed in 659 CE, during the Tang dynasty (618906). The Northern Dynasties existed from 386-581; this
book covers that entire period plus the duration of the short
Sui dynasty (581-618)–thus this book covers from 386-618.
Non-Han foreigners mentioned: Jianwei fuyong.

101. Sun Simo. 655? CE. Qianjin yaofang [A thousand
golden remedies]. China. Passage on soy reprinted in H.T.
Huang 2000. Undated. [Chi]
• Summary: Wade-Giles reference: Ch’ien Chin Yao Fang,
by Sun SSu-Mo. Tang dynasty. Huang (2000, p. 614) gives

103. Li Yanshou. 659 CE. Nanshi [History of the Southern
dynasties]. China. Passage on soy reprinted in C.N. Li 1958
#75, p. 71. [Chi]
• Summary: Wade-Giles reference: Nan Shih, by Li YenShou. The biography of Renfang states that it was a time
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of famine. Soybeans (“grains of soy,” midou) were used to
make congee (zhou); it kept 3,000 people alive.
Note 1. Boiling a small amount of grain in plenty of
water for a long time is a good way to stretch it in times of
famine.
The biography of Fu Zai states that he was a prisoner at
the time. He was very annoyed after finding that soybeans
(shu) and setaria millet (su) in the horse stables were left
over and being wasted. Note 2. No details are given.
The biography of Xunli states that soybeans (shu) and
setaria millet (su), used to feed dogs and horses, were left
over. (Translated by H.T. Huang, PhD, June 2002). Dr.
Huang adds: Xunli can be interpreted as “officials that follow
orders.” He may have been upset that so much good food
was being used to feed dogs and horses. Note 3. This is the
earliest document seen (May 2014) which states that dogs
are fed or eat soybeans.
Wilkinson (2000, p. 504, 811) states that this standard
history was written / compiled by Li Yanshou (flourished
618-76 CE). It was compiled during the years 630-650 and
presented / printed in 659 CE, during the Tang dynasty
(618-906). The Southern Dynasties existed from 420-589;
this book covers that entire period. Non-Han foreigners
mentioned: Yimo.
Bray (1984, p. 627): History of the Southern Dynasties
[Nan Pei Ch’ao period, 420 to 589 CE]. Tang dynasty. ca.
670 CE. For translations of passages, see the index of H.H.
Frankel (1957).
104. Su Jing (=Su Gong); et al. comps. 659 CE. Tang bencao
[Tang dynasty pharmacopoeia]. China. [Chi]
• Summary: Wade-Giles reference: T’ang Pên Ts’ao,
compiled by Su Ching (=Su Kung), et al. Tang dynasty. This
book has been lost. See: Su Jing, ed. 659 CE. Xinxiu Bencao
[Newly improved pharmacopoeia].
Bretschneider (p. 44, No. 11) “The (3 Cc) T’ang Pen
ts’ao or Materia medica of the T’ang dynasty. The Emperor
Kao tsung issued about A.D. 650 a mandate for the revision
and completion of the Shen nung Pen ts’ao and T’ao yin
kü’s commentaries and additions (see above 7). This was
undertaken by a commission under the superintendence of
(2 Cc) Li tsi, a high officer. The new work comprised seven
books and was generally styled (5 Cc) T’ang Pen ts’ao of
Ying kung, the latter being a title of Li tsi. A few years later
(2 Cc) Su Kung, another high official, was appointed to
revise and to complete it once more. (4 Cc) Chang Sun wu
ki and 22 others were associated with him in the work. They
added 114 new objects, and classed the whole under the
heads of Minerals, Man, Quadrupeds, Birds, Insects, Fishes,
Cereals, Vegetables, Fruits, Trees, Herbs, and natural objects
not employed in medicine. This was called the (4 Cc) T’ang
Sin pen ts’ao or New Pen ts’ao of the T’ang. The descriptive
part of it extended to 20 books, with one book for the
index. To this were added 25 books of pictorial illustrations

representing natural objects, and 7 books of annotations
explaining the drawings.”
105. Su Jing (=Su Gong); et al. comps. 659 CE. Xinxiu
bencao [Newly improved pharmacopoeia]. China. Passage
on soy reprinted in H.T. Huang 2000. [Chi]
• Summary: Wade-Giles reference: Hsin Hsiu Pên Ts’ao,
compiled by Su Ching (=Su Kung), et al. Tang dynasty.
The text of this book is identical to that of the Tang Bencao,
which has been lost. Huang (2000). It mentions that dried
young soybean sprouts (dadou huangjuan or “yellow curls”)
have medicinal properties (p. 296). It states that fermented
black soybeans (shi) are widely used as food. In the spring
and summer when the weather is unsettled, fermented
black soybeans are either steamed or pan-fried then soaked
in wine, to make an especially good relish (p. 341). Its
also states: Jiang is usually made from soybeans. Smaller
amounts are made from wheat. Some types are also made
from meat and fish; these are named hai and are not used
medicinally (p. 354). Also mentions malt sugar (yitang).
Huang (2000, p. 134-36, 616) adds: Date: 659 CE, Tang.
Title: The Newly Improved Pharmacopoeia. Edited by Su
Jing (= So Gong) and a commission of 22 collaborators. This
work was afterwards commonly but incorrectly known as the
Tang Bencao (W.-G. T’ang Pên Ts’ao). It was lost in China,
apart from manuscript fragments at Dunhuang (W.-G. Tunhuang), but copied in 731 CE by Tanabe Fubito (a Japanese
physician or medical student) and preserved, though
incompletely, in Japan (at Ninnaji).
Note 1. Talk with H.T. Huang. 2003. May 3. The Tang
Bencao has been lost. But the exact same work (the entire
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text is identical) was rediscovered under the name Xinxiu
Bencao; therefore the latter work is usually cited. The Tang
Bencaozhu is a later commentary on the Tang Bencao,
published within the Zhenglei Bencao (1082 CE), a Song
dynasty work.
This was the first official pharmacopoeia in any country
worldwide, the first compiled by imperial decree, the first to
be richly illustrated. The unusual history of this great work
has been told by Needham (1986, p. 265-74, 570, 587). The
illustrations in the original editions are all lost. However
the table of contents and significant parts of the text have
been preserved in chapters 2 to 4 of the Qianjin Yifang
(Supplement to A Thousand Golden Remedies) (660 CE).
All this made it possible for the complete ancient text to be
published in 1981.
Letter from Dr. H.T. Huang, expert on the history of
Chinese food and agriculture. 1996. Sept. 29. “The earliest
document with an illustration of the soybean is probably
the illustrated Hsin Hsiu Pên Ts’ao (Newly Improved
Pharmacopoeia) (659 CE). Illustrations to this work are now
lost, but some are preserved in the T’u Ching Pên Ts’ao of
1061 CE and later in the Ch’ung Hsiu Cheng-Ho ChingShih Cheng-Lei Pei-Yung Pên Ts’ao, generally known as
Cheng Lei Pên Ts’ao (CLPT), 1249 CE (final version), which
remains available today. The entry on soybean (Dadou) in
the CLPT includes a picture of the plant. A copy is attached.”
Note 2. This is the earliest document seen (May 2014)
that contains an illustration of a soybean plant.
Needham (1986, p. 174): The Tang Bencao, compiled
in c. 660 CE under the chairmanship of Su Jing (W.-G. Su
Ching), was the first Chinese work to mention the castor-oil
plant (ma, Ricinus communis); how long the plant had been
known in China before that time is unknown.
Needham (1986, p. 264-74): This was the first national
pharmacopoeia, issued by royal decree, in any civilisation.
Nearly 1,000 years would pass before a similar work was
produced in Europe under government authority; that was
the Pharmacorum... Dispensatorium, by Valerius Cordus,
published in 1536 by the Municipality of Nuremberg [in
today’s Germany]. Yet though it was also officinal, it was
not national, and for that we have to wait for the first London
Pharmacopoeia of 1616, issued by royal proclamation for
the whole country of England. Emperor Kao Tsung (Li Chih)
came to the throne in 650 CE and in the following year he
commissioned Li Chi (a famous general) and Yü Chih-Ning
(a high civil official) to superintend the preparation of a
new pharmaceutical natural history, radically revised and
improved. Published in 659 CE, this work “was a landmark
of natural history at least as much as a treatise on materia
medica. It was, so far as we know, the first of the pandects
to be richly illustrated.” The illustrations were of plants,
animals, and minerals.
Note 3. A pandect is a treatise covering an entire subject.
“Although existing manuscripts do not all show it, we know

that [this book]... fully maintained the red and black colour
system of the T’ao Hung-Ching.” Unlike most later pandects
“there is almost no quotation of authorities or differences of
opinion; the information is set forth as if it were from the pen
of one man... The result is a singularly fresh approach, as if
everything had been written down anew.” The book had a
rather sad history. Although so great a work, it was produced
a couple of centuries before the beginning of printing in
China, and must therefore have circulated only in manuscript
form on the flimsy medium of paper.” By the year 970 CE it
had certainly become rare. The work is now accessible only
through quotations and fragments. “Putting all of the pieces
together one can say that we still possess the greater part
of 12 out of the 20 text chapters” and its table of contents.
The book had a close connection with the development of
medical and scientific education in China and spread of
medical-scientific culture to Japan. In 731 CE in Japan,
Tanabe Fubito was copying this work.
Bo (1982): This T’ang dynasty work states: “The
majority of chiang varieties are made from soybeans, and
very rarely use wheat or barley (mugi).”
106. Su Jing (=Su Gong); et al. comps. 659? CE.
Tang bencao zhu [Commentary on the Tang Dynasty
Pharmacopoeia]. China. Passage on soy reprinted in C.N. Li
1958 #297, p. 220. Undated. [Chi]
• Summary: Wade-Giles reference: T’ang Pên Ts’ao Chu,
compiled by Su Ching (=Su Kung); et al. Tang dynasty.
Li (1958) says this was published in the late 650s. The
original book is lost. But it is quoted in the famous Song
dynasty work Zhenglei Bencao (W.-G. Chêng Lei Pên Ts’ao).
(Reorganized Pharmacopoeia) (1082 CE), Vol. 25, compiled
by Tang Shenwei (W.-G. T’ang Shên-Wei). Song dynasty.
This is an important work.
Note: Talk with H.T. Huang. 2003. May 3. The Tang
Bencaozhu is a later commentary on the Tang Bencao,
published within the Zhenglei Bencao (1082 CE), a Song
dynasty work.
The original book stated: You can use the soybean
(dadou) to make sprouts. When these soy sprouts are dried,
they are called “soybean yellow curls” (huangjuan). You can
also use the [undried] sprouts as food. (Translated by H.T.
Huang, PhD, Jan. 2003).
The hyacinth bean (biandou) is also called crow bean
(quedou). It is striated, black and white (See Li 1958 #536).
(Translated by H.T. Huang, PhD, May 2003).
Hagerty (1917, p. 9): “The T’ang pên ts’ao chu
(Commentary on the Materia Medica of the T’ang Dynasty
period), states: ‘The Ta tou is utilized for growing Ya (1 Cc)
or Bean sprouts–also called Nieh shêng (2 Cc). When these
sprouts are dried they are called Huang chüan. They are used
for food.’”
Hagerty (1917, p. 35): “The Tan Pên chu (Footnote: See
Bretschneider, Botanicon Sinicum, 1:44) (Materia Medica of
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the Tang Dynasty period), says: ‘The Ta tou beans were used
to grow sprouts. The Nieh or Fresh sprouts were dried and
then received the name Huang chüan, or Yellow sprouts.’”
107. Sun Simo. 660 CE. Qianjin yifang Qianjin yifang
[Supplement to A Thousand Golden Remedies]. by Sun Simo
(about +680). China. Passage on soy reprinted in Needham
& Lu 1962, p. 460-61. [Chi]
• Summary: Wade-Giles reference: Ch’ien Chin I Fang, by
Sun Ssu-Mo. Tang dynasty Huang (2000) states that Sun
Simo was a famous Tang dynasty physician. Wilkinson
(2000, p. 661) gives the author as Sun Simiao and translates
the title as “Supplements to Prescriptions worth a Fortune.”
The word “Fortune” is literally “one thousand catties of
gold.”
Needham and Lu (1962, p. 460-61) give extensive
information from this book on the use of bean (including
soybean) saponins as soaps and detergents cited in the Waitai
Miyao (Important prescriptions from a distant post) (752
CE)–which see.
Note: This is the earliest document seen (Oct. 2017) that
mentions soaps or detergents in connection with soybeans.
108. Meng Shen. 670 CE. Shiliao bencao [Compendium of
diet therapy (Materia dietetica)]. China. Passages on soy
reprinted in H.T. Huang 2000. [Chi]
• Summary: Wade-Giles reference: Shih Liao Pên Ts’ao, by
Mêng Shên. Tang dynasty.
Huang (2000) notes that this book emphasizes
the relationship between nutrition and health, and the
medicinal properties of foods. It was the first of the
Bencao compilations devoted to diet therapy (p. 116,
135-36). It mentions that dried young soybean sprouts
(dadou huangjuan) have medicinal properties (p. 296). It
gives a recipe for cooking fermented black soybeans (shi)
similar to that from the Xinxiu Bencao (Newly improved
pharmacopoeia) (650 CE) (p. 341). It also discusses
fermented black soybean sauce (shizhi; W.-G. shih chih),
noting that an excellent product comes from Shan prefecture
and describing briefly how it is made: The fermented black
soybean sauce (shizhi) from Shan prefecture is better than
ordinary fermented black soybeans (shi). To make it, allow
cooked soybeans to ferment to the yellow mold stage of
soybean koji. For each tou (pint) [of soybean koji], add 4
pints of salt and 4 ounces of pepper. [Note 1. Some water
was probably also added]. It will be half done after 3 days
in spring, two days in summer, and 5 days in winter. Add 5
ounces of raw ginger to give it a clean, delicate flavor (p.
360-61). This work also mentions mung beans (p. 298) and
malt sugar (yitang, p. 460).
Hagerty (1917, p. 4) states: “The Shih liao pên ts’ao
(Materia Medica, by Mêng Shen of the T’ang Dynasty,
second half of the 7th century), says: ‘The Ta tou [soybean]
has a cold effect upon the human system. When mixed with

rice and pounded into a powder, it may be used as a remedy
for reducing all kinds of inflammatory swellings. It is used as
a remedy for swellings or inflammation in the region of the
reproductive organs of both male and female. This remedy
is prepared in the form of a poultice made by wrapping the
bean paste in cotton cloth and applying to the diseased part.
It is also a specific for poison from eating certain herbs.
According to this work, if these beans are boiled into a liquid
form, and the mixture taken, it will eradicate all poison from
the system and cure gastric fever, paralysis, pains, difficulty
in passage of urine and other bladder troubles. It is also good
for improper circulation of the blood, improper functioning
of the heart, liver, kidneys, stomach, and bowels, and also
a remedy for chills. When mixed together with the ashes of
burned mulberry twigs and water, and boiled, it is used as a
remedy for dropsy and swelling of the bowels. The yellow
bean is a specific for paralysis, pains in thighs, improper
functioning of the heart, liver, kidneys, stomach, and bowels,
and constipation. It is also used to increase the lung power
(?), make the body plump, and beautify the complexion.
These beans are also cooked until they are of an oily
consistency, mixed with hog’s fat, and taken in the form of
pills in order to fatten and increase the strength of the body.
This may also be used as a remedy to cure hoarseness.
“’To prepare a remedy, take one “Shêng” (Chinese pint)
of fresh Ta tou beans, forty-nine green bamboo sprouts about
four inches (Chinese) long, and one “fen” (one-tenth of an
inch) wide. Boil thoroughly in water, and take two doses,
one during the day and the other at night–and also after
each meal. Another method of utilizing these beans consists
of washing them thoroughly, and grinding into a meal and
combining with chicken’s eggs. This is eaten as a food and
will cause man to live a long life. When first eaten they will
cause the body to become heavy, but after eating constantly
for one year, they will cause the body to become light and
also increase the power of the male reproductive organs.’”
Hagerty continues his translation on p. 78 concerning
fermented black soybeans (See also Bretschneider,
Botanicon Sinicum 1:45): “The Shen-chou-fu, Liquid bean
relish, is very much better than the ordinary bean relish and
gives the following directions for its manufacture: Take some
Ta tou beans [soybeans] and steam until yellow, to each tou
or peck, add four sheng or pints of salt, four liang or ounces
of pepper. If made in the spring, let it stand for three days; if
made in the summer let it stand for two days; if made in the
winter let it stand five days, when it is half ripe. Now add
five liang or ounces of fresh ginger and let it stand in order to
clarify. The best method is to bury the vessel containing this
mass in horse manure. When Ta tou [soybeans] cannot be
obtained, the good bean relish can be used as a substitute.”
Bretschneider 1882 (Vol. 1, p. 45): “12. The (4 Cc)
Shi liao pen ts’ao, in 13 books, by (2 Cc) Meng Shen, a
functionary of the T’ang, in the second half of the 7th
century, a native of Ju chou (Honan). See his biography
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T’ang shu 252.”
Note 2. This is the earliest document seen (May 2014)
that mentions cotton cloth. Note 3. What is “liquid bean
relish”? Could it be fermented black soybean sauce?
109. First decree prohibiting the eating of meat in Japan
issued by Emperor Tenmu (Important event). 675 CE.
• Summary: In The History and Culture of Japanese Food,
by Naomichi Ishige (Kegan Paul, 2001), in the section
titled “The taboo on meat eating” we read (p. 52-55): “The
first prohibition of meat eating in Japan was promulgated
by Emperor Tenmu in 675. The main provisions of his law
were an outright ban on hunting and fishing traps designed
to catch animals indiscriminately, and prohibition during
the fourth through ninth months of eating beef, horse, dog,
monkey and chicken as well as the use of certain fishing
traps, all on pain of execution. This decree has usually been
interpreted as having sprung from the Buddhist precept
against taking life. Yet it did not ban the eating of deer or
wild boar, the most important animals in the Japanese diet at
that time.”
Page 55. “In the Nara period (710-794) a system of
government based on Buddhist ideology was instituted, and
the state built and administered temples and monasteries
throughout the country. The operative political conception
was that of a union of church and state.”
According to The Cambridge World History of Food.
by Kiple & Ornelas, in the section on Japan–Meat and fish,
we read that this decree of 645 CE prohibited “the eating
of cattle, horses, dogs, monkeys, and chickens. Similar
decrees, based on the Buddhist prohibition of killing,
were issued repeatedly by emperors during the eighth and
ninth centuries.” Eventually all mammals except whales
were included in the prohibition; whales were classified as
fish, and fish were not prohibited–since they were such an
important source of food for coastal Japanese.
“The taboo against the consumption of animal flesh
developed further when the Japanese aboriginal religion,
Shintô, adopted a philosophy similar to that of the Buddhists.
This did not mean, however, that meat eating was totally
banned in Japan. Professional hunters in mountain regions
ate game (especially deer and wild boar), and it was not
uncommon for hunted bird meat to be consumed. However,
a lack of animal breeding for meat kept its consumption very
low.
Note: Prince Shotoku (Shôtoku Taishi, 574-622), in
604 issued a set of precepts known as the “Seventeen
Article Constitution,” which (among other things)
advocated reverence for Buddhism. The subsequent spread
and adoption of Buddhism resulted in a decline in meat
consumption.
110. Emperor Monmu. 701 CE. Taihô ritsuryô [Taiho Law
Codes]. Japan. [Jap]*

• Summary: This is the earliest document seen (March
2021) concerning soybeans, soybean products, or miso in
Japan. Although it does not specifically mention soybean
cultivation, the soybeans used to make the various fermented
soy products described below must have been grown in
Japan. This document also contains the earliest date seen
for soybeans in Japan, or (by inference) the cultivation of
soybeans in Japan (A.D. 701).
Shurtleff and Aoyagi (1976. The Book of Miso, p. 216;
1983. The Book of Miso, 2nd ed., p. 219): One of Japan’s
earliest constitutions, the Taihô Ritsuryô established the
Hishio Tsukasa, or Bureau for the Regulation of Hishio
Production, Trade, and Taxation in A.D. 701; it went into
effect in 702. The Hishio Tsukasa, located in the Imperial
Palace, was an annex of the emperor’s kitchen (kunaicho
daizenshoku), where hishio was made. Using methods very
similar to those developed in China, it transformed soybeans
into high- and low-quality hishio (which resembled Chinese
jiang), fermented black soybeans (kuki or shi), and misho (an
ancestor of miso; the word “miso” had not yet been coined).
These foods and seasonings were consumed at the Imperial
Household.
Note: This is the earliest Japanese document seen
(March 2021) that mentions kuki, an early type of Japanese
fermented black soybeans / salted fermented soybeans.
Yokotsuka (1986, p. 198) states that the “Taiho-Law
(701) mentioned soybean-hishio, miso, kuki (same as shi),
taremiso, usu-dare, and miso-damari.” But in a letter (June
1988) to William Shurtleff, who questioned the correctness
of this, he stated, “This was a serious mistake. I am fully
aware that there is no description of filtered soy sauce in the
Taiho Ritsuryo. I should have written:
“Taiho-Law (701): Sho-shi and miso
“Taremiso, usudare, miso-damari (1300-1500)
“Ekirinbon-setsuyoshu (1598): Shoyu.”
Usudaré and miso-damari were apparently liquid soy
sauces. Usu-daré means a thin taré, where taré is a typically
thick seasoning sauce. Miso-damari is the liquid that
separates or is separated from miso, often forming a pool in
the upper surface of the vat.
Reischauer and Fairbank (1960, p. 481-82) notes: “The
Law Codes. The details of the administrative system which
the Japanese borrowed from China can best be learned from
the law codes they compiled on the basis of the Chinese
models... The very concept of law was a new idea. Hitherto
the Japanese had had only the unwritten precepts of the
Shinto religion... The first code seems to have been compiled
under Tenchi, but the most famous was the Taiho Code of
701.”
Nussbaum, Louis-Frédéric and Käthe Roth. (2005).
Japan encyclopedia. Cambridge: Harvard University Press.
Asakawa, K. 1903. The Early Institutional Life of Japan.
Tokyo: Waseda University. 340 p. (in English): This book
is about the “Reform of 645” (CE), on the most important
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events in all of Japanese history. Contents: Introduction.
Bibliographical chapter (p. 7-22). 1. Institutions before the
reform (p. 23-136). 2. Events leading up to the reform (p.
136-50). 3. The political doctrine of China (p. 150-251). 4.
The reform (p. 252-333). Supplementary chapter, showing
the later development down to the beginning of the tenth
century (p. 333-46). Index (347-55). Appendix (p. 356+).
The following terms are not in the index: Food, hishio, miso,
misho, Monmu, usu-dare, usudare. The word “Emperor”
is mentioned 389 times. The book is owned by Cornell
University’s Wason Chinese Collection.
111. Zhang Jiuling. 710 CE. Zhang Jiuling shiju [Verse from
a poem by Zhang Jiuling]. China. Passage on soy reprinted in
C.N. Li 1958 #78, p. 72. [Chi]
• Summary: Wade-Giles reference: Chang Chiu-Ling Shih
Chü. This Tang-dynasty poet lived 673-740 CE, however the
exact date of his poem is not given. This verse mentions that
the soybean leaves (huo) are already mature. (Translated by
H.T. Huang, PhD, July 2002). Note: This is the earliest poem
seen (May 2014) in which soybeans are mentioned.
112. Kojiki [Kojiki: Record of ancient matters]. 712 CE.
Japan. [Jap]
• Summary: This is Japan’s oldest chronicle. The mythical
story of the origin of the soybean in Japan is as follows, from
Philippi’s 1968 translation (p. 87): “Chapter 18. Opo-getu-pime produces food and is killed by Susa-no-wo. Again,
[Susa-no-wo-no-mikoto] asked food of Opo-ge-tu-pime-nokami. Then Opo-ge-tu-pime took various viands out of her
nose, her mouth, and her rectum, prepared them in various
ways, and presented them to him. Thereupon Paya-susa-nowo-no-mikoto, who had been watching her actions, thought
that she was polluting the food before offering it to him and
killed Opo-ge-tu-pime-no-kami. In the corpse of the slain
deity there grew [various] things: in her head there grew
silkworms; in her two eyes there grew rice seeds; in her two
ears there grew millet; in her nose there grew red beans [lit.
“small beans,” probably azuki]; in her genitals there grew
wheat; and in her rectum there grew soy beans. Then Kamimusubi-mi-oya-no-mikoto [‘Divine Generative Force Deity’]
had these taken and used as seeds.”
Note 1. This is the earliest Japanese-language document
seen (March 2021) that mentions soy beans.
Concerning the book, Reischauer and Fairbank (1960,
p. 464-65) note: “The ‘Kojiki’ and ‘Nihon Shoki.’ The most
important materials bearing on Japanese origins and the
formation of the Japanese state are the early native records,
but this is not for reasons of accuracy. The Kojiki (Record of
Ancient Matters) was compiled only in 712 and the Nihon
shoki (History of Japan, also known as the Nihongi) in 720.
Influenced by eighth century concepts, the authors of these
works obviously reshaped Japanese mythology and historical
traditions to enhance the prestige and power of the ruling

family and to create a false picture of long centralized rule
and a respectable antiquity comparable to that of China.
Although reasonably reliable on the later periods, their
accounts of the early centuries are almost worthless as
history...
“The accounts of early history in the Kojiki and Nihon
shoki were woven together out of a variety of myths,
legends, genealogies, vague historical memories, and
borrowings from Chinese philosophy and history. Frequently
the two books flatly contradict each other, of the Nihon
shoki offers a series of variants of a myth or tradition.” In
the Japanese creation myth, the first deities to emerge were
a sister and brother, Izanami and Izanagi, who, descending
to earth, gave birth to the islands of Japan and a number of
other deities, including a Sun Goddess called Amaterasu
[also called Amaterasu-omikami, the Shinto Sun Goddess],
and a male deity named Susa-no-o (also called Susa-no-wo).
The Japanese state was said to be founded in 660 B.C. in
Yamato, the area centering around the Nara Plain, a short
distance inland from Osaka. The founder of the imperial line
was said to be Jimmu, the “Divine Warrior.”
Note 2. Historically, the Yamato emperors lived in the
5th century A.D. “Since their direct lineal descendants still
occupy the Japanese throne, the Japanese imperial family is
by far the oldest ruling line on earth.”
“The Kojiki is written partly in Chinese, partly in
Chinese characters used phonetically to represent individual
syllables of Japanese names or words, and partly in Chinese
characters used to express the meaning of whole Japanese
words. The result, naturally, is extremely difficult to read.
The Kojiki deals largely with early myths and legends
and dwindles to little more than genealogies for the rulers
traditionally dated between 488 and 628.
“The Nihon shoki, by contrast, is written in pure Chinese
and becomes increasingly more detailed as it approaches its
terminal date of 689.”
Concerning azuki beans, Lumpkin & McClary (1994, p.
37, based on Hoshikawa 1985) write: “The Kojiki states that
when the god Susano no Mikoto came to earth, he killed a
man and azuki sprang from the man’s nose...”
Note 3. This is the earliest Japanese-language document
seen (March 2021) that mentions azuki beans.
Harlan (1992, p. 45) notes that the source of soybeans
suggests flatulence.
Note 4. This is the earliest document seen (March
2021) that suggests flatulence in connection with soybeans.
However the word “flatulence” does not appear in the text.
113. Fujiwara, Fuhito. 718 CE. Yôryô ritsuryô [Yoryo
ritsuryo]. Japan. [Jap]*
• Summary: According to Ichiyama (1968) an early
reference to hishio, perhaps a soy-based product, appeared
in this book. It mentioned various types of chiang and
fermented black soybeans, plus misho, the second character
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(4 Cc) Ch’en Ts’ang k’i, a functionary in San yüan hien (Si
an fu, Shensi). He lived in the first half of the 8th century.”

of which was chiang. Address: Japan.
114. Nihon shoki (or Nihonshoki, or Nihongi) [Nihon shoki:
Chronicles of early Japan]. 720 CE. Japan. [Jap]
• Summary: The second version of the mythical story of
the origin of the soybean in Japan, following that told in the
Kojiki (A.D. 712) is as follows, from a note in Philippi’s
1968 translation of the Kojiki (p. 404-05): “Ama-terasu-opomi-kami [also called Amaterasu-omikami, the Shinto Sun
Goddess], hearing that a deity called Uke-moti-no-kami [a
food deity] dwelt in the Central Land of the Reed Plains, sent
Tuku-yomi-no-mikoto [the moon god] to inquire after her.
“When Tuku-yomi-no-mikoto arrived there, Ukemoti-no-kami took rice, fish, and meat from her mouth,
and, placing them on tables, offered them to him. At this he
became angry and killed her, then returned and reported this
matter.
“Then Ama-terasu-opo-mi-kami rebuked the moon deity
and vowed never to set eyes on him again. For ever after she
dwelt one day and one night apart from him. [A mythological
explanation for the rotation of sun and moon.]
“When Ama-terasu-opo-mi-kami sent a messenger to
see, in the dead Uke-moti-no-kami’s head there had come
into being cattle and horses, on her forehead millet, on her
eyebrows silk-worms, in her eyes Deccan grass [MJ hie; also
panic grass], in her belly rice, and in her genitals wheat, soy
beans, and red beans [probably azuki].
“When these were taken and presented to Ama-terasuopo-mi-kami, she rejoiced and caused these things to be
used by mortal men for their livelihood. [Asahi ed., I, 86-87;
Aston, I, 32-33.]”
For a background on this book, see Kojiki (A.D. 712).
For other English translations see Aston (1896, 1972; p. 3233).
115. Chen Cangqi. 739 CE. Bencao shiyi [A supplement for
the pharmaceutical natural histories]. China. Passage on soy
reprinted in H.T. Huang 2000. [Chi]
• Summary: Wade-Giles reference: Pên Ts’ao Shih I, by
Ch’ên Ts’ang-Ch’i. Tang dynasty. “The Pu-chou (in Shansi
province) Shih has a salty flavor and is not poisonous. It is
considered a specific cure for the following diseases: [many
are listed with treatments for each].”
Hagerty (1917, p. 77. Translation of Wu 1848): “The
Pên ts’ao shih i (See Bretschneider, Botanicon Sinicum,
1:44 [sic, 1:45]) (Materia Medica, by Ch’en Ts’ang-ch’i
8th century), says: ‘The Pu-chou (in Shansi province) Shih,
or Bean relish, has a salty flavor and is not poisonous. It is
considered a specific cure for the following diseases: N.B.–
The following text consists of an enumeration of various
diseases and treatment, and is omitted.’
Bretschneider 1882 (Vol. 1, p. 45): “13. The (4 Cc)
Pen ts’ao shi i, in 10 books. This title may be translated by:
Omissions in previous works of Materia medica, supplied by

116. Kang Cangzi [Kang Cangzi]. 745 CE. China. Passage
on soy reprinted in C.N. Li 1958 #79, p. 72. [Chi]
• Summary: Wade-Giles reference: K’ang Tshang-Tzu. This
Tang-dynasty poet, whose pen name was Kang Cangzi and
whose real name was Wang Shiyuan, wrote this poem in
the 740s. The word soybean (shu) is mentioned twice in a
poor description of the morphology of a soybean plant–more
poetic than descriptive. (Translated by H.T. Huang, PhD,
July 2002).
117. Du Fu. 750 CE. Du Fu shiju [Verses from poems by Du
Fu]. China. Passage on soy reprinted in C.N. Li 1958 #80, p.
72-73. [Chi]
• Summary: Wade-Giles reference: Tu Fu Shih Chü. One of
China’s greatest poets, Tu Fu lived in the Tang dynasty, 712770 CE. Verses from three of his poems mention soybeans:
(1) In honor of a person (probably a friend), mentions that
the rain has hastened the ripening of soybean seeds (douzi).
(2) Ganlin (“sweet forest”) reads: “Walking hand in hand by
the soybean fields, autumn flowers are blooming beautifully.”
(3) A letter to an official: “The sparrows are fat. How bitter.
Autumn’s millet (su) and soybeans (shu).” (Translated by
H.T. Huang, PhD, July 2002). Dr. Huang adds: In (1) the
term douzi (soybean + child) is a somewhat poetic way of
referring to soybeans. In (2) we cannot tell from this verse
with whom (friend or wife, man or woman) he is walking. In
(3) the farmers are bitter at the fat sparrows for stealing their
crop.
118. Wang Tao. 752 CE. Waitai miyao [Secret formulary
from the outer terrace]. China. Passage on soy reprinted in
H.T. Huang 2000, p. 371. [Chi]
• Summary: Wade-Giles reference: Wai T’ai Mi Yao, by
Wang T’ao. Tang dynasty. Huang (2000, p. 371) also
translates the title as “Important prescriptions from a distant
post” and notes that this book advises: For ulcers, apply soy
sauce (qingjiang; W.-G. ch’ing chiang) and sulphur powder.
Bo (1982): This work advises, “Use chiang ch’ing and
a special powder to cure gout.” From this we see that during
the T’ang dynasty the word chiang ch’ing (soy sauce) was
still being used.
Needham & Lu (1962, p. 460-61) note that plant
biochemists have long realized that saponins are valuable
for use as detergents because “they have no deleterious
effects upon the most delicate textile fabrics.” Although
their detergent power may be weaker than that of modern
detergents, they are better for use on silks than modern fatbased soaps. In the Waitai Miyao, a interesting chapter titled
“Bath beans” (zaodou; W.-G. tsao tou) is entirely devoted
to washing and cosmetic preparations for personal hygiene.
The author begins by quoting from the Qianjin Yifang

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 94
(Supplement to A Thousand Golden Remedies, by Sun Simo)
(about 680 CE) about the use of beans in secret formulas
for washing and bathing. Wang Tao then gives about 220
recipes involving many kinds of saponin detergent. Many
of these are medicated detergents, which have drugs and
perfumes added. There are two especially for face washing,
five for hair washing, and eight for bath soap. Among those
is a powder, doumo, prepared from the soybean “in which
saponins must certainly have been contained.”
119. Tôdaiji shôsôin monjo [Documents in the Shosoin
imperial treasury at Todaiji temple in Nara]. 756 CE. Japan.
[Jap]*
• Summary: Sato (1963, p. 27), in his book titled
“Documents on Fermented Black Soybeans, Chiang, Miso,
and Shoyu,” cites this as the earliest Japanese document seen
on the subject. He gives the date as Tenpyo 2 (730 A.D.). It is
written entirely in Chinese characters (Kanbun).
Ichiyama (1968) says this is a collection of documents,
not just one. “In 730 AD taxes were being paid on miso and
hishio, in 731 on kuki, arabishio, and richio.”
Shinryû Sekine, in his book A Study on Eating Habits
in the Nara Period (1969, 1974) quotes from the Shosoinmonjo, a document preserved in the Shosoin, the storehouse
at the Todai-ji temple in Nara. From the phrase “... to
obtain liquid out of brewed or fermented soybeans...” in the
document, Sekine says: It is clear in those days that sho in
those days was liquid.
Shurtleff and Aoyagi (1983. The Book of Miso, 2nd
ed., p. 219): “The most detailed information to date on
the early relatives of miso and the first clear reference to a
soybean hishio appeared in the Todaiji Shosoin documents,
written between 730 and 748, and still preserved in excellent
condition in the Imperial Treasury of the Shosoin, connected
with Nara’s Todaiji temple. It records that in 730 taxes were
being paid on hishio and on misho (a variety of hishio and
an early relative of miso). A document from the next year
mentions the same foods again. A document written prior
to 748 clearly referred to soybean hishio (Ichiyama 1968).”
Wikipedia, at Shôsôin (July 2014): “The Shoso-in is the
treasure house that belongs to Todai-ji, Nara. The building
is in the azekura log-cabin style, with a raised floor. It lies
to the northwest of the Daibutsuden (which houses the
Great Buddha). The Shoso-in houses artifacts connected to
Emperor Shomu (701-756) and Empress Komyo (701-760),
as well as arts and crafts of the Tempyo period of Japanese
history.
“History: The origin of Todai-ji Shoso-in dates back
to 756, when Empress Komyo dedicated over 600 items to
the Great Buddha at Todai-ji to express her love for her lost
husband, Emperor Shomu. Her donation was made over five
times across several years, then stored at Shoso-in. Later in
the Heian period, a large number of treasures, consisting of
items and instruments used in important Buddhist services

were transferred from a different warehouse in Todai-ji.
Given the importance of the items stored in this warehouse,
the administration of Shosoin has been taken over by the
government, currently the Imperial Household Agency. After
the Meiji Restoration, it came under the administration of the
national government, and since World War II has been under
the administration of the Imperial Household Agency. It is
on the UNESCO register of World Heritage Sites as one of
the Historic Monuments of Ancient Nara. It is also a national
treasure of Japan.”
120. Manyôshû [Man’yoshu: Collection of Japan’s earliest
songs and poems]. 760 CE. Japan. For translations see
Pierson 1929 and Honda 1967. [Jap]*
• Summary: The earliest poems in this extraordinary work
were written in AD 315. In most poems Japanese words
are elaborately spelled out with Chinese characters used
phonetically.
Sato (1963, p. 29), in his book titled “Documents on
Fermented Black Soybeans, Chiang, Miso, and Shoyu,” cites
this as the second earliest Japanese document seen on the
subject. It was published in year 3 of Tenpyo Hoji (760 A.D.)
and the pertinent information is in Volume (Kan) 16. It is
written entirely in Chinese characters (Kanbun).
Shurtleff and Aoyagi (1983. The Book of Miso, 2nd ed.,
p. 219): “One of the first references to this hishio appears
in the Man’yoshu, an extraordinary collection of thousands
of Japan’s earliest songs and poems recorded from as early
as the year 315 A.D. and compiled circa 760. In most of
the poems, the Japanese words are elaborately spelled out
with Chinese characters used phonetically. The character
for hishio (chiang) appears in scroll 16 in a poem by Imiki
Okimaru (686-707), a humorous bard who improvised
at banquets for the court nobility. We and Pierson (1929)
translate this as:
“I want to eat red snapper (tai)
“With a dressing of minced garlic and vinegar-hishio
“So do not offer me a leek soup.
“Another poem describes two comic crabs happily
making themselves into crab hishio seasoned with pounded
elm bark. Mention is also made of hishio containing wild
game and deer meat. Unfortunately we are not told exactly
what type of product this hishio was nor how it differed from
miso and chiang, yet it is now generally believed that all of
these products were well known at this period among the
nobility and, to a lesser extent, the common people.”
Yokotsuka (1986, p. 198) states that the Manyo-shu
(350-759 A.D.) mentioned Koji (mold-cultured cereals) and
Hishio (same as chiang, made from fish, meat, or soybeans).
If that is true, this would be the earliest Japanese-language
document seen (June 2012) that refers to koji.
121. Omi, Mifune. 785 CE. Tang Da He Shang Dong Zheng
Zhuan [Biography of the great monk from the T’ang dynasty
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who traveled to the East]. China. [Chi]*
• Summary: Wade-Giles reference: T’ang Ta He Shang Tung
Cheng Chuan. Tang dynasty. Williams (1988): The monk
discussed is Chien Chên (Jap. Ganjin, who lived 688-763
CE), who was blinded while traveling to Japan to teach
Buddhism. The author, Omi, lived 722-785 CE in Japan,
wrote this work in Classical Chinese, probably between 763
and 783 CE. New editions of the work have been published
in 1936 and 1979.
Concerning Ganjin [pinyin: Jianzhen], Shurtleff and
Aoyagi write in The Book of Miso (1976. p. 216): “One of
the most colorful chapters in the history of miso concerns
the great Chinese Buddhist master Ganjin. The founder of
the Japanese Ritsu or ‘precepts’ sect and of the well-known
Toshodaiji temple in Nara, Ganjin spent over 11 years trying
to reach Japan. After being blocked by pirates, shipwrecks,
and storms, and having lost his eyesight during one of his 6
attempted crossings, he finally succeeded in 754 at the age
of 66. The records of his ship’s cargo show that in addition
to 185 monks, sailors, and craftsmen, he brought 100,000
gallons of ‘sweet kuki.’ Later records show that this same
fermented soybean food was prepared at his temple, carried
by foot to Kyoto, and peddled there in the streets.
“Although Ganjin’s sweet kuki was related to miso,
it was probably more a preserved food than a seasoning,
similar to today’s Daitokuji natto. Nevertheless, Ganjin is
often said to have brought the first prototype of Japanese
miso from China, and if we take this sweet kuki to be the
original Japanese miso, then he was clearly its transmitter.
But records show that something called ‘miso’ was already
being sold in Nara’s markets more than 20 years before
Ganjin’s arrival. Hence, some scholars have concluded that
the popular ‘Ganjin theory’ probably reflects more of a desire
on the part of early miso makers and Buddhist priests to
link their new product to Ganjin’s lofty reputation than to
historical fact.”
H.T. Huang (2000, p. 317). There are two popular
theories about how tofu was transmitted from China to
Japan. The first theory holds that it was brought from China
by the delegation of Buddhist monks headed by the master
Kanshin (Jianzhen; W.-G. Chien Chên), who arrived in 754
CE. While this view is certainly plausible, there is as yet no
documentary evidence to support it.
Note 1. This is the earliest document seen (May 2014)
concerning an early foreign traveler in Japan (Chien Chên;
Jap. Ganjin) in connection with soybeans.
Note 2. This is the earliest document seen (May 2014)
that is a biography of a person involved with soyfoods
(fermented black soybeans) or soybeans.
122. Liu Zongyuan. 800 CE. Liu Zongyuan wen [Writings of
Liu Zongyuan]. China. Passage on soy reprinted in C.N. Li
1958 #81, p. 73. [Chi]
• Summary: Wade-Giles reference: Liu Tsung Yüan Wên.

This famous Tang dynasty poet and writer lived 773-819.
(shu). “Description of the landscape of Wugong county”
states that the vegetation is rich; it is suitable for growing
millets (jupi), soybean leaves (huo), and soybeans (shu).
(Translated by H.T. Huang, PhD, July 2002). Dr. Huang
adds: All literary men wrote poetry.
123. Kiyohara no Natsuno. 833 CE. Ryô no gige Japan.
[Jap]*
• Summary: Sato (1963, p. 8), in his book titled “Documents
on Fermented Black Soybeans, Chiang, Miso, and Shoyu,”
cites this as the fifth earliest Japanese document seen on the
subject. The pertinent information is in volume 1 (Teninrei).
It was completed in the 10th year of the Tencho era (834
A.D.). It is written entirely in Chinese characters (Kanbun).
124. Endo Hoju. 843 CE. Zoku Nihon kôki [Continuation of
the Nihon Koki]. Japan. July. [Jap]*
• Summary: Sato (1963, p. 29), in his book titled
“Documents on Fermented Black Soybeans, Chiang,
Miso, and Shoyu,” cites this as the fourth earliest Japanese
document seen on the subject. It was published in the 7th
month of the 9th year of the Jowa era (July of 843 A.D.). It is
written entirely in Chinese characters (Kanbun).
125. Wen Tingyun. 850 CE. Wen Tingyun shiju [Verses from
a poem by Wen Tingyun]. China. Passage on soy reprinted in
C.N. Li 1958 #84, p. 73. [Chi]
• Summary: Wade-Giles reference: Wên T’ing Yün Shih
Chü, by Wên T’ing Yün. A poem (from the 9th century–
Tang dynasty) about an autumn day in his country residence
mentions soybean flowers (douhua). (Translated by H.T.
Huang, PhD, July, 2002).
Note: This is the earliest Chinese-language document
seen (May 2014) that mentions “soybean flowers,” which it
calls douhua.
126. Xu Hun. 850 CE. Xu Hun shiju [Verses from a poem by
Xu Hun]. China. Passage on soy reprinted in C.N. Li 1958
#83, p. 73. [Chi]
• Summary: Wade-Giles reference: Hsü Hun Shih Chü, by
Hsü Hun. A poem (from the 9th century CE–Tang dynasty)
about his village mentions that soybeans (dou) are planted.
(Translated by H.T. Huang, PhD, July. 2002).
127. Zheng Chuhui. 855 CE. Ming Huang zalu
[Miscellaneous records of Ming Huang]. China. Passage on
soy reprinted in C.N. Li 1958 #82, p. 73. [Chi]
• Summary: Wade-Giles reference: Ming Huang. Ming
Huang is the reign title of a Tang-dynasty emperor. The
Yiwen chapter is about a scholar who lives very simply. He
entertains guests by serving two bowls of steamed soybeans
(zhengdou) and a few stems of vegetables. (Translated by
H.T. Huang, PhD, July 2002).
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Note: This is the earliest document seen (May 2014) that
mentions “steamed soybeans” (zhengdou).
128. Duan Chengshi. 860 CE. Youyang zazu [Miscellany
of the Youyang mountain (cave)]. China. Passage on soy
reprinted in C.N. Li 1958 #85, p. 74. [Chi]
• Summary: Wade-Giles reference: Yu-Yang Tsa Tsu, by Tuan
Ch’êng-Shih. Tang dynasty. In this famous book, the section
on plants states that beans (dou) are part of a family of 27
plants.
The section titled “On grasses” states: Pods of jack
beans (jiandou). Among the grasses there were pods of beans
which looked like a man holding a sword. (See Li 1958
#509). Note that the character for “sword” is different from
that in the title of the chapter. (Translated by H.T. Huang,
PhD, July, 2002, April 2003).
Dr. Huang adds: This cave is in southeast Sichuan. This
book appeared in about 860 CE. The meaning of this passage
is not clear.
Wilkinson (2000, p. 825) translates the title as
Miscellany of the Youyang mountains and notes that Duan
Chenshi lived ca. 803-863.
Needham (1986) refers to this book in seven different
places, each relating to botany. However there is no
suggestion that the book discusses botanical classification or
taxonomy.
Note: This is the earliest document seen (May 2014) that
mentions the jack bean [Canavalia ensiformis] which it calls
jiandou.
129. Koji dan [Stories about ancient things]. 886 CE. Japan.
[Jap]*
• Summary: Sato (1963, p. 8), in his book titled “Documents
on Fermented Black Soybeans, Chiang, Miso, and Shoyu,”
cites this as the seventh earliest Japanese document seen on
the subject. It was published in the second year of the Ninna
era (886 A.D.). It is written entirely in Chinese characters
(Kanbun). Not clear are 2 shinsetsu. 49 Koko. Mitsutaka.
130. Nichinichi Ju (Monk). 893 CE. Shinsen jikyô [Newly
selected character mirror dictionary]. Japan. [Jap]*
• Summary: Sato (1963, p. 31), in his book titled
“Documents on Fermented Black Soybeans, Chiang,
Miso, and Shoyu,” cites this as the eighth earliest Japanese
document seen on the subject. It was published in the 4th
year of Kampyo [Kanpyo]. It is written entirely in Chinese
characters (Kanbun).
131. Sagawaka Doshin (Michimasa?). 893 CE. Ruijû
Kokushi Japan. [Jap]*
• Summary: Sato (1963, p. 29), in his book titled
“Documents on Fermented Black Soybeans, Chiang, Miso,
and Shoyu,” cites this as the third earliest Japanese document
seen on the subject. It was published in Kanpyo 4 (173 saii,

Nen soshin). It is written entirely in Chinese characters
(Kanbun).
Borgen, Robert. 1994. Sugawara No Michizane and the
Early Heian Court. Honolulu: University of Hawaii Press.
431 p. This book contains entries form all of the six national
histories of Japan, however the last of them was not formally
completed until after Michizane’s exile.
132. Han E. 900 CE. Sishi zuanyao [Important rules for the
four seasons]. China. Passage on soy reprinted in H.T. Huang
2000, p. 351. [Chi]
• Summary: Wade-Giles reference: Ssu Shih Tsuan Yao,
by Han O. Date of publication: Late Tang dynasty. Huang
(2000, p. 351) notes that the method for making jiang
described in this book represents a significant improvement
over that from the Qimin Yaoshu (544 CE). A method for
making jiang in ten days is given:
“Jiang substrate: Take one dou of yellow soybeans, clean
three times (to remove extraneous matter), drain off water,
steam thoroughly until the beans are tender (lan) and collect
on a flat surface. Mix the beans with two dou and five sheng
[10 sheng = 1 dou] of wheat flour. Be sure all the beans are
individually coated with the flour. Steam again until the
flour is cooked. Spread and allow to cool to human body
temperature. Cover the ground evenly with cereal leaves.
Spread the beans on top, and cover them with another layer
of leaves. Incubate for three to four days, until the beans are
covered with a dense yellow coat. Dry them in the sun and
store the finished jiang substrate.
“Chiang incubation: When it is time to make jiang,
get ready one dou of water for every dou of jiang substrate
used. Dissolve five sheng of table salt in water at body
temperature. Mix the salt solution with the jiang ferment in
a jar. Seal tightly. After seven days stir the contents. Place
three ounces of Han pepper in a cloth bag, and hang the bag
in the jar. Add one catty of cold, cooked [edible] oil and ten
catties of wine. After ten days the jiang will be ready.”
Huang then comments on this improved process (p. 35152). “Although the description is rather sketchy, we can see
that the process has been simplified and streamlined. It now
follows the same general scheme that had been developed for
the brewing of jiu (wine) and the making of shi (fermented
soybeans) [fermented black soybeans]. As is the case
with the jiu and shi processes, the first stage involves an
aerobic surface culture, and the second, a mildly anaerobic
submerged incubation. These changes should make the
process more efficient. Even without the use of preformed
inoculum, the first stage now takes only four days, instead
of thirty days. The second fermentation takes only ten days
whereas the old method requires more than twenty days,
Although there is no indication that the beans are dehulled
before use, the text says that they are steamed until lan, i.e.
soft, ripe and tender. This means the internal structure of
the beans is already damaged; they are thus rendered easily
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susceptible to invasion by proliferating fungal myceliae.”
133. Jili cuoyao [Summaries of calendrical records]. 900 CE.
China. Passage on soy reprinted in C.N. Li 1958 #86, p. 74.
[Chi]
• Summary: Wade-Giles reference: Chi Li Ts’o Yao. This
is reputed to be a work of the Tang dynasty (618-906 CE);
the author is known by his pseudonym, which means “the
old man of the deer gate.” However, recent scholarship
concludes that this document comes from a much later
period and the author is unknown. In short, no one knows
who wrote it or when. Therefore this reference and record
are of almost no value. The “Fifth month” chapter mentions
soybeans (dou). The “Eighth month” chapter also mentions
soybeans (dou).
The chapter titled “Miscellaneous information”
mentions soybeans (shu), azuki beans (xiaodou), soybeans
(dadou), soybean flowers (douhua). Concerning mung beans
(lüdou) it states: To plant lüdou, you don’t need fertile soil.
(Translated by H.T. Huang, PhD, July, 2002, May 2003).
134. Ogura Yoshiyuki. 901-908 CE. Sandai jitsuroku [True
record of three generations {in Japan}]. Japan. Widely
circulated in manuscript form by 886 A.D. [Jap]*
• Summary: Note: This is the earliest document seen, and
the earliest Japanese-language document seen, (Feb. 2021)
that contains the modern word miso. This is also the earliest
document seen (Jan. 2009) concerning the etymology of
miso. It portrays miso as a truly Japanese food, rather than
a Chinese import. Ichiyama (1968), however, shows that
the modern characters for miso are not in it, but in Fuso
Ryakuki. Sato (1963, p. 30), in his book titled “Documents
on Fermented Black Soybeans, Chiang, Miso, and Shoyu,”
cites this as the sixth earliest Japanese document seen on
the subject. It comes from the Shoin Zashin Kobai Shinko,
published in the first year of Teikan, by Daizen Tenzashin. It
is written entirely in Chinese characters (Kanbun).
Shurtleff & Aoyagi (1983. The Book of Miso, 2nd ed.,
p. 220): “At the beginning of the Heian period, the word
‘miso’ suddenly began to be written with a new combination
of characters, which is used to this day. The character for
‘mi’ meant ‘flavor’ and the one for ‘so’ meant ‘throat.’ The
second character was, itself, a Japanese invention and is
presently used in no other words. It first appeared in an
official Japanese document in 806 in connection with a food
called enso, a salt seasoning... We may well inquire why the
Japanese of this period deliberately invented a new character
to replace the character chiang (hishio) that had been used
during the previous two centuries, and why they introduced
the character meaning ‘flavor’ into the combination. It seems
likely that by this time the Japanese had so thoroughly
transformed chiang into a food suited to their own culture
and tastes, that they felt it deserved a uniquely Japanese
name. In fact, the Sandai Jitsuroku portrays miso as a truly

Japanese food rather than as simply a Chinese import. But
there were broader cultural changes too behind the change
in characters. In 894, at the beginning of the Heian period,
Japan essentially cut off contact with the outside world, and
began an extended period of assimilating and transforming
Chinese cultural imports. During this period, Japan also
developed the hiragana and katakana writing styles, which
were completed in the 10th century. It was as part of this
larger cultural transformation that the change in miso and its
characters took place.”
Saito (1985, p. 13): “The Chinese character so in the
present word miso appeared for the first time in the Sandai
Jitsuroku (858-887).
Fukushima (1989, p. 9): “The first appearance of the
present word ‘miso’ was in the Nihon-Sandai- Jitsuroku, a
history book by M. Sugiwara, Y. Minamoto, T. Fujiwara, and
Y. Okura, published in 901 AD in Japan.”
135. [Watukura A inscription]. 902 CE. Java. Unpublished
manuscript. [Jav]*
• Summary: Note: The Watukura A copperplate inscription
may NOT mention tofu or have anything to do with tofu. We
include it here only to explain the controversy.
Antoinette. M. Jones [Barrett-Jones] (1976 unpublished
thesis), on p. 41 gives a list of inscriptions from the period
901-929 A.D. from Central and East Java. The Watukura
A (Watu Kura A) inscription is dated A.D. 902. The place
it was found is unknown. It is a copperplate, now in a
private collection in Copenhagen, Denmark. A transcription
with translation can be found in F.H. van Naerssen,
Oud Javaansche Oorkonden in Daensche en Duitsche
verzamelingen [Ancient Javanese Documents in Danish and
German Collections] (p. 82-105).
In Jones’ section on foods, page 90 states: “There is no
mention of the soya bean (Glycine max. Merr.) or of tempe
but the bean must have been known and cultivated as we
find mention of tahu [tofu] eaten at a feast in the Watukura A
inscription. This name certainly points to Chinese influence*
and the process of making tahu, beancurd cakes shaped into
squares and made from soya beans and still widely eaten in
Java today, may have been learned from the Chinese, either
resident or visiting. In any case the tahu itself must have
been made in Java; it could hardly have been imported as
it does not carry” [i.e., is perishable]. * For footnotes, see
Jones 1976.
The controversy is given fuller expression in the
following book: Matsuyama, Akira. 2003. Traditional
Dietary Culture of Southeast Asia: Its Formation and
Pedigree. Translated by Atsunobu Tomomatsu. London,
New York, Bahrain: Kegan Paul. xv + 459 p. The discussion
begins on p. 129, and continues onto p. 130 which states: “In
a list of foods served, a word tahulan or tahu, is contained
and there are different views on the food meant by this
word. A.M. Barrett-Jones [Reference 145, p. 421] wrote that
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tahu [tofu] is a Chinese traditional soybean curd (2 Chinese
characters are given). The soybean was already cultivated
in Java at that time, from which the soybean curd cake
is assumed to have been produced in Java because of the
difficulty of transporting the soybean curd. In contrast, F.H.
van Naerssen proposed that it is not the soybean curd, since
tahu or kacang kedelai (South India-lineage Javanese word
for soybean) (Reference 30 [p. 416]) can not be found in the
other Javanese inscriptions from the same time. He proposed
the word should be read as tahulan but not as tahu lan. The
tahulan is regarded as a food like a snack of cake prepared
from the powder of green peas.”
On p. 135 we read: “Records of soybean cultivation
history in Java are unexpectedly recent, reliable document
following a reference in the Herbarium Amboinense written
by G.E. Rumphium [Rumphius] (1750).
See also pages 138-39 (References 144 & 145), where
a 2-page table lists “Foods and Beverages appearing
in Javanese inscriptions in and before the 10th century
(Prepared mainly after A.M. Barret Jones 1984, Reference
145; and partly after H.B. Sarker 1971 & 1972, Reference
144). In this table, on page 138, right column, the
interpretation “tahulan (snack made of green pea powder?)”
is preferred to the interpretation of tahu (tofu). This is
important since Barrett Jones has had 8 more years to
consider the meaning of the inscription in Watukura A.
Note 1. We find it difficult to know which side to favor.
The historical context is most important. However it seems
likely that, even though they were not mentioned in writing,
soybeans probably existed in Java (in today’s Indonesia)
before Rumphius wrote of them by 1690.
Note 2. This may be the earliest document seen (Aug.
2014) concerning soybean products (tofu) in Indonesia;
soybeans as such have not yet been reported. Address: Java.
136. Minamoto no Shitagau. 923 CE. Wamyô ruijûshô
(Wamyôshô) [General encyclopedic dictionary. 10 vols.].
Japan. [Jap]*
• Summary: Heian period. This is a collection of Japanese
names, by subject.
Needham (1986, p. 590) cites this as: Minamoto no
Shitagau. +934. General Encyclopedic Dictionary.
Shurtleff & Aoyagi (1983. The Book of Miso, 2nd ed.,
p. 221): “Some scholars believe that the pronunciation
‘miso’ originated in the Wamyosho (also called Wamyo
Ruijusho), the earliest dictionary of the Japanese language,
encyclopedic in scale and written between 903 and 938
by Minamoto no Shitagau. It was modeled after Chinese
dictionaries and listed many types of hishio including ones
pronounced miso, misho, and kara hishio. It also mentioned
fermented black soybeans.”
J.R. Wang and Y.H. Lee (1976) in “Traditional
soybean foods in Korea” state that: “Since an old Japanese
literature [document], Hwameyruitsuroku [Wamyô Ruijusho;

Collections of Japanese Names, by Subject], of Heyan
[Heian] records that ‘Maljang (Meju) is a Korean soy sauce
and paste’ and a record on Maljang was also observed in
the ruins of Nara, it is evident that soy sauce and paste were
introduced from Korea to Japan during the Nara period (645793 A.D.).”
Sato (1963, p. 33), in his book titled “Documents on
Fermented Black Soybeans, Chiang, Miso, and Shoyu,”
cites this as the tenth earliest Japanese document seen on the
subject. See section 16 (Shoume/Anbai). The selections were
made during the Encho period then published more than 700
years later in about 1615, during the Genwa era. It is written
entirely in Chinese characters (Kanbun).
Note: This is the earliest document seen concerning
soybeans or soybean products in Korea. It seems very likely
that soybeans were also being grown in Korea by this time,
but this is not stated.
137. Fujiwara, Tadahira; et al. comp. 927 CE. Engi shiki
[Law codes of the Engi period]. Japan. 50 volumes. See vols.
23, 33, 39, 42. Japanese summary by Kawakami 1978, p.
207-08. [Jap]
• Summary: Compilation of this book started in 905 and was
completed in 927. Containing the earliest known information
on production of hishio and miso in Japan, it lists 10 types
of miso and hishio. The word miso is written in 5 different
ways. Sato (1963, p. 31), in his book titled “Documents on
Fermented Black Soybeans, Chiang, Miso, and Shoyu,”
cites this as the ninth earliest Japanese document seen on the
subject. It was published in the 7th year of the Engi era. It is
written entirely in Chinese characters (Kanbun).
Shurtleff & Aoyagi (1983. The Book of Miso, 2nd
ed., p. 221): “The earliest Japanese document to contain
information about the production of miso and hishio was
the Engi Shiki, an elaboration of old law codes, compiled in
about 927 by Fujiwara Tokihira and others. In it we are told
that miso was a fermented food with soybeans as its main
ingredient, but it also contained rice, rice koji, wheat, salt,
and saké. The Engi Shiki gave detailed information about the
Hishio Tsukasa government bureau, stated that hishio was
given to the Emperor’s civil and military officials as part of
their annual wage, and listed at least ten different types of
miso and hishio. Among these, the word ‘miso’ was written
using at least five different character combinations, all of
which were pronounced ‘miso,’ or perhaps occasionally
‘mishio.’
“It is not always clear whether each of these names
refers to a different food, or whether the name of a single
variety was simply being written with different character
combinations. The book gives the amounts of basic raw
materials used in preparing numerous different types of miso
and hishio, but most of the quantities appear quite inaccurate
and cannot be used experimentally to make the products they
describe.
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“Although notebooks dating from as early as the
8th century reveal that miso was bought and sold in the
marketplaces of the former capital at Nara, the first shops
specializing in its sale are said to have originated in about
925 in the new capital at Kyoto. The Engi Shiki records the
presence of a miso retail shop in Kyoto’s western market
and a hishio outlet in the eastern market. Moreover, 50 other
shops are reported to have carried hishio, and 32 miso, as
one among numerous other foods. Thus by the middle of the
10th century, it seems that hishio and miso were becoming
basic staples.”
Gotoh (1984, p. 136) states: “Engishiki (completed
927 AD) which described in detail the regulations on crop
products (for example, exchange rates of soybeans with
bundles of rice and barley for yearly tribute), stated that
the Kinki, Chugoku, and Shikoku districts [all located in
southwest Japan, from Kyoto to just north of Kyushu] were
the main soybean production areas.” He gives a good map of
Japan showing these three regions.
Lumpkin and Konovsky (1991, p. 121, citing Igata
1977) state that “Aomame [meaning “green soybeans”]
is mentioned in the Engishiki, a guide to the conduct of
government and religious affairs, published in 927 A.D.”
[Heian period].
Iino (1999, p. 14): “The Engishiki, the legal code of the
Heian era, which provides details on the implementation
of ancient laws, offers examples on the use and provision
of sho / hishio. It seems that sho was a daily necessity
up to this period. Iino adds: “The Chinese character sho
was pronounced hishio in Japanese and meant fermented
soybeans... No clue as to the original recipe for sho can
be found, with one exception in ‘General Instructions and
Recipes,’ part of the Daizen-ge in the Engishiki. This recipe
states that sho made to present to the emperor consists of
soybeans, malted rice [koji?], glutinous rice, wheat, liquor
and salt. It tells us the proportions of ingredients and the
amount of the resulting sho but provides no further details.”
There is a debate among scholars as to whether sho
was a liquid or more like a mash (moromi). One part of the
Engishiki mentions ‘sho dregs.’ It seems likely that the dregs
remained after the liquid was filtered off. “In the Engishiki,
liquid sho and sho dregs were used for pickling gourds, wax
gourds, turnips, and eggplant. The Engishiki also refers to
some foods that are very likely sho-pickled fish, such as
crucian carp, blowfish, and sardines.” Many kinds of shopickles were available during this era.
“Mash-style sho: When used as a seasoning for
processed food, sho was probably prepared in mash-like
form, not as a liquid. It is not very difficult to prepare liquid
sho: all you have to do is filter out or extract the mash-like
sho. Doing so, however, severely reduces the efficiency of
the process. The Engishiki states that the amount of liquid
sho produced was less than a third of the total amount of
ingredients used. The Daizen and Naizen in the Engishiki

also indicate that large quantities of sho were used for
provisions, workers’ meals and feasts, as well as for many
kinds of pickles. It is impossible to think that all this sho was
of the labor-consuming, wasteful liquid type. Besides, sho
dregs without liquid after filtering lack the taste and quality
that are necessary.”
Note: This is the earliest document seen (July 2007) that
mentions sake in Japan.
138. A Rescript of Emperor Daigo [of Japan] (Early event).
930 CE.
• Summary: A Rescript of Emperor Daigo, issued in 930,
said:–”We have seen that many sick people are lying by the
roadside and that no one gives them shelter. We order that
they shall be supplied with shelter and with food. There shall
be given daily to a man or a woman one sho of rice, one
shaku of fine salt, and one go of soy [sauce]. And to a boy or
a girl six go of rice, five shaku of soy, and one shaku of salt.”
Source: Porter, R.P. 1915, Japan: The New World Power,
p. 583.
According to Wikipedia [18 Aug. 2014], Emperor Daigo
of Japan reigned from 897-930; he was born and died in
Kyoto.
139. Liu Xu. 945 CE. Jiu Tangshu [Old history of the Tang
dynasty (+618-906)]. China. Passage on soy reprinted in
C.N. Li 1958 #87, p. 74-75. [Chi]
• Summary: Wade-Giles reference: Chiu T’ang Shu, by Liu
Hsü. Published during the Five Dynasties period (North
China). The Biography of Peixu states that during a drought,
he saw farmers who were worried because they could not
plant soybeans (shu) and setaria millet (su).
The Biography of Li Yuanliang states that there was
an abundant harvest of soybeans (shu) and setaria millet
(su), totaling ten thousand bushels (hu). (Translated by H.T.
Huang, PhD, July 2002). Dr. Huang adds: In both passages
we find soybeans and setaria millet (which seems to have
been the major millet of the time) mentioned together; they
may have been planted at about the same time.
Wilkinson (2000, p. 504, 736, 819) states that this
standard history was written / compiled by Liu Xu (lived
887-946). It was compiled during the years 940-945 (during
the Five Dynasties and Ten Kingdoms, Wudai Shiguo) and
presented / printed in 945 CE. This book covers the entire
period of the Tang dynasty, 618-906 CE. Non-Han foreigners
mentioned: Xiyu, Nanman Beidi, Dongyi.
Morohashi (1955) says: “In the department of the
controller of pickles are 23 jiang craftsmen, 12 vinegar
craftsmen, and 12 shi craftsmen.”
140. Xu Kai. 950 CE. Shuowen Xizhuan [Explaining
characters–A collection]. China. Passage on soy reprinted in
C.N. Li 1958 #89, p. 75. [Chi]
• Summary: Wade-Giles reference: Shuo Wên Hsi Chuan,
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by Hsü K’ai. Five Dynasties period (North China, 907-960).
This explanation of the ancient character for shu (soybeans)
states that it has the same meaning as dou (soybeans).
(Translated by H.T. Huang, PhD, July 2002). Note: This is
not a well-known book.
141. Tao Ku. 965 CE. Qing yilu [Anecdotes, simple and
exotic]. China. Passage on soy reprinted in C.N. Li 1958
#90, p. 75. [Chi]
• Summary: Wade-Giles reference: Ch’ing I Lu, by T’ao
Ku. Northern Song dynasty. The section titled Xiaozaiyang
states: “When Shi Ji was the magistrate of Qing Yang, he
emphasized the virtue of frugality among the people and
discouraged the consumption of meat. Instead he promoted
the sale of tofu. But rather than calling it doufu (the Chinese
name for tofu), he referred to it instead as ‘mock lamb chops’
or ‘the vice mayor’s mutton.’ (Translated by H.T. Huang,
PhD, July 2002).
Note 1. This is the earliest document seen (Dec. 2014),
worldwide, that mentions tofu.
Note 2. This is the earliest document seen (Dec. 2014)
that refers to a meat alternative: “mock lamb chops” or “the
vice-mayor’s mutton.”
Note 3. This is the earliest document seen (May 2014)
that advocates both vegetarianism and soyfoods, and that
recommends the use of soyfoods (tofu) as a replacement for
meat.
Dr. Huang adds: The title of this section can have a
double meaning. Xiao means “little.” Zai can mean either
“ruler / minister / mayor” or “sacrificial / slaughtered.” And
Yang means “mutton” or “lamb.” The intended meaning is
clearly “mock (meatless) lamb chops” or “lamb chops for
the people.” The story implies that tofu was produced and
marketed commercially by the latter part of the Tang dynasty,
and that it was less expensive than mutton.
In March 1894, Schlegel and Cordier wrote an article in
the European periodical T’oung Pao (published in France)
titled “The Chinese bean-curd and soy and the soya-bread
of Mr. Lecerf. I. Tofu” in which they discussed in detail the
story from the Qing yilu but without actually citing that early
Chinese book. Instead they cited the Shuwu yiming shu (ca.
1644, late Ming dynasty).
In 1968, in a Japanese-language article on the origin of
tofu, the well-known Japanese food historian and sinologist
Shinoda Osamu showed that this book (called Seiiroku
in Japanese) was the world’s earliest known document to
mention tofu (Huang 2000, p. 300).
Then, in the 1980s, Chinese researchers found a tomb
mural incised on a stone slab from the Eastern / Later Han
dynasty (25-220 CE) that clearly shows tofu (or a prototype
of tofu) being made (Chen, Wenhua 1990).
Huang (2000) gives a good explanation and translation
of this passage and notes that during the Song dynasty, there
was a dramatic increase in the number of times that the term

“tofu” appeared in Chinese literature (p. 300-01). He adds
(p. 126-27) that this food canon of late medieval China is “a
compilation of anecdotes of little known facts and unusual
events associated with a wide range of topics current in the
Sui, Tang and Five Dynasties era. The entire book consists
of 648 anecdotes, of which 238 deal with matters relating to
food and drink.” In addition (p. 354) this book states: Jiang
(soybean paste) “is the host of the eight delicacies (bazhen),
while vinegar (chu) is their manager.” Thus it places “the
value of jiang as a condiment higher than that of vinegar.”
A second passage in this book, titled Hutuofan states
that Guang Wu (a person or ruler) is at a place named Hutuo.
Someone named Gong Sun recommended soybean congee
(douzhou) to him. Until now, all through the northwestern
prefectures and counties, people call soybean congee as
Hutoufan. Note 4. Fan means “cooked grains.” (Translated
by H.T. Huang, PhD, July 2002).
Huang (2000, p. 193) also states that an early reference
to red rice koji (hong qu) appears in this work in an entry
titled “Fermented Mash: Bone of Wine.” Huang translates
this: “Among the recipes there is one for red pot-roast lamb.
The method is to simmer the meat with red ferment,...”
Note 5. This is the earliest document seen (May 2014)
that mentions red rice koji / fermented red rice, which it calls
hong qu.
142. Lu Zanning. 980 CE. Gewu cutan [Simple discourses on
the investigation of things]. China. Passage on soy reprinted
in C.N. Li 1958 #122, p. 86, and #304, p. 222. [Chi]
• Summary: Wade-Giles reference: Ko Wu Ts’u T’an, by
Lu Tsan-Ning (though attributed to Su Dongpo {W.-G. Su
Tung-P’o}, whose formal name was Su Shi). Northern Song
dynasty. The section titled “Trees and wood” states: When
the locust trees are free of insects, the harvest of soybeans
(dadou) will be good.
When there are many apricot flowers, the harvest of
soybeans (dou) will be abundant. (Translated by H.T. Huang,
PhD, Sept. 2002).
143. Lu Zanning (Su Shi). 980 CE. Wulei xianggan zhi
[Treatise on the mutual responses of things according to their
categories]. China. Passage on soy reprinted in C.N. Li 1958
#94, p. 76. [Chi]
• Summary: Wade-Giles reference: Wu Lei Hsiang Kan
Chih, by Lu Tsang-Ning. The section titled “Miscellany”
states: “Soybean oil can be mixed with tung oil for use in
caulking boats / ships.” (Translated by H.T. Huang, PhD,
July 2002). Huang (2000, p. 301, 436-40, 627) states that this
book is attributed wrongly to Su Dongpo (W.-G. Su TungP’o); the actual writer is the Buddhist monk Lu Zangning.
The book also states that frying tofu in soybean oil produces
a flavorful dish. Dr. Huang adds: Although the soybean is
one of the principal sources of oil in the world today, it is
difficult to obtain this oil from soybeans. Therefore this
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earliest reference to soybean oil does not appear until the
Song dynasty–rather late in Chinese history. The Qimin
Yaoshu [Important Arts for the People’s Welfare (to gain
their living in peace)], completed in 544 CE, discusses
commercial methods for pressing oils from colza / rape seeds
(manjing), perilla seeds (ren), and almonds. It states that
perilla oil was used in cooking and that, as a cooking oil,
it was inferior to sesame oil but superior to hemp seed oil.
However it does not mention the pressing of either sesame
seeds or hemp seeds. Buddhist monks in China, like early
European Christian monks, were generally very learned. Lu
Zangning may also have written other books.
Note 1. This is the earliest document seen (Jan. 2019)
that mentions soybean oil–both in non-food and food uses.
Even though soybean cake / beancake is not mentioned, it
must have existed in China by this time since it is always a
by-product or co-product of the process for making soybean
oil.
Note 2. This is the earliest document seen (Oct. 2017)
concerning the industrial utilization of soybeans or of
soybean oil [for caulking boats / ships], or the use of soybean
oil as a drying oil.
Note 3. This is the earliest document seen (May 2014)
worldwide that mentions frying tofu or fried tofu.
Note 4. This is the earliest document seen (Oct. 2017)
that uses the word “caulking” (or “caulk” or “caulked”) in
conjunction with soybeans.
Note 5. Tung oil is a drying oil which, during the 20th
century, became a rival of linseed oil in many applications in
the Western world.

Ch’eng-chai) said: “I hear that you come from Kiangsi
province where the salted bean relish is made, and I beg you
to give me a little of it.” The scholar was in doubt and did
not comprehend clearly, but going quickly towards him said:
“I have not read many books and am really not informed
concerning this matter.” Yang Ch’eng-chai picked up a book
entitled Li pu yün lüeh (Phonetic Dictionary, by Ting T’u,
11th century work) and turning to the page containing the
Shih character and its commentary, read: “P’ei yen yu shu”
(Salted bean relish). But the meaning he could not deeply
comprehend.’” Address: China.

144. Li Fang. ed. 983 CE. Tai ping yu lan [Imperial
encyclopedia of the Tai-Ping reign period (Daily readings for
the emperor of the Tai-Ping reign)]. China. [Chi]*
• Summary: Wade-Giles citation: T’ai-p’ing yü-lan, edited
by Li Fang. Song dynasty. This is an early Song dynasty
encyclopedia of quotations. It refers to the Chang Chi Chieh
Ku, which says: “Finely refined (washed) wheat flour is
called fu.” Beans are discussed in Chapter 841.
Huang (2000, p. 625 R.1) gives the English title,
editor, and date as cited above. Some chapters translated by
Fitzmaier (84-106). “The Food and Drink sections have been
edited and annotated by Wang Jen-Hsiang and published
(1993) in the CKPJKCTK (Chung-kuo p’eng-jen ku chi
ts’ung kan).”

147. Konjaku monogatari-shû [Tales of today and yesterday.
A compilation of popular and funny Buddhist and historical
stories from India, China, and Tibet]. 1050-1185. Japan.
Japanese summary by Kawakami 1978, p. 215-16. [Jap]

145. Ding Tu. 1000-1099. Libu yunlüe [Phonetic dictionary].
China. [Chi]*
• Summary: Wade-Giles reference: Li Pu Yün Lüeh, by
Ting T’u. Northern Song dynasty. Hagerty (1917, p. 78-79.
Translation of Wu 1848): “The Chi tang yeh yu says; ‘There
is an ancient tradition that in Kiangsi province there was a
scholar who begged to see Yang Ch’eng-chai. He was rather
proud because of his learning. Ch’eng Chai-chien (Yang

146. Chen Pengnian; Qiu Yong. eds. 1011. Guangyun
[Revision and Enlargement of the Dictionary of Characters
Arranged According to their Sounds when Split]. China.
Passage on soy reprinted in C.N. Li 1958 #76, p. 71, and
#296, p. 220. [Chi]
• Summary: Wade-Giles reference: Kuang Yün, by Ch’ên
P’êng-Nien, Ch’iu Yung, et al. Northern Song dynasty. This
is a rhyming phonetic dictionary, based on and including the
Qieyun (W.-G. Ch’ieh Yün, compiled by Lu Fayan in 601
CE–which see; it was lost and now exists only in this work
of 1011) and the Tangyun (W.-G.: T’ang Yün) compiled in
677 CE, then revised and republished in 751 CE. In 1011 the
two editors may have included additional material from other
sources.
Hagerty (1917, p. 24. Translation of Wu 1848): “I
(Li Shih-chên) have noted in the Kuang yün (Phonetic
Dictionary) the name Lao yeh tou (3 Cc), or Wild. bean (?),
which is also written (2 Cc) and (2 Cc).”

148. Mei Yaochen. 1050. Mei Yaochen shi [Poem by Mei
Yaochen]. China. Passage on soy reprinted in C.N. Li 1958
#91, p. 75-76. [Chi]
• Summary: Wade-Giles reference: Mei Yao Ch’ên Shih, by
Mei Yao Ch’ên (lived 1002-1060). Northern Song dynasty.
One of his poems titled “Farmhouse” (quoted in full here, but
not dated), states that he tried to plant soybeans (dou) below
the southern Mountains. (Translated by H.T. Huang, PhD,
July 2002). Dr. Huang adds: This is the earliest Chineselanguage document seen (July 2002) in which the character
for dou (soybeans) is written with a grass radical on top.
149. The legendary early discovery of natto in Japan by
Hachiman-taro Yoshiie (Early event). 1051-1083.
• Summary: The origin of natto in Japan is obscure. This is
the most famous legend of that origin.
In “Chronology of Soybeans,” by Akio Saito (1985.
Daizu Geppo (Soybean Monthly News). Jan. p. 12-14–in
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Japanese) we read: In the year A.D. 1083, stringy natto
(itohiki natto) is discovered accidentally in Oshu (Oshû,
northeast Japan) during the conquest of Oshu by Minamoto
(Hachimantaro) Yoshiie (lived 1041-1108). It is said that
the natto was made when cooked soybeans were placed in
a [rice-straw] sack strapped over the back of a horse. The
warmth of the horse helped the fermentation. There are
so many legends like this one in the northeast prefectures
(Tohoku Chiho) of Japan that it seems possible that natto was
originally made there.
In the book Nattô kenkô-hô [The natto way to good
health], by Ohta Teruo (1975, Tokyo: Futaba Books. 242
p.–in Japanese) there is a chronology of natto. One page 223
we read under the year A.D. 1051: Hachimantaro Yoshiie’s
natto legend started. Oshû Kaido became known as the
“natto road.” More details and conjecture about the “Natto
Road” are given on p. 37-39. Since ancient times, there have
been many legends concerning the origin and development
of natto. These legends are centered in Oshû, in the cold
northeast provinces (Tôhoku Chihô) of Japan, which, in
the eleventh century, was just north of the area controlled
by the Japanese government. A man named Hachimantaro
Yoshiie was the hero of two wars: The Zenkunen War of
1051 and the Gosannen War of 1083. When the weather was
very cold, the crops were often poor. The government tried
to collect taxes and the peasants threatened not to pay or to
revolt. To apprehend those who refused taxes, and prevent
the insurrection from spreading, the government sent in
Minamoto no Yoriyoshi Yoshiie. Following the Oshu Road
(Oshû Kaido) he led his soldiers and horses northward.
The horses were fed cooked soybeans and straw. The war
dragged on. The story goes that one night Yoshiie planned
to attack the enemy. He made a camp and cooked soybeans
but suddenly he was attacked, so he quickly put the cooked
soybeans in a rice-straw bag (tawara), slung the bag over a
horse’s back, and escaped. The next day, when the bag was
opened, the soybeans–as if by magic–had turned to stringy
natto–which had a distinctive fragrance and aroma. The four
conditions necessary for making natto had been present:
Cooked soybeans, rice straw, warmth, and moisture (heat and
sweat from the horse’s body). The bacteria that caused the
fermentation were found naturally on rice straw.
During the Gosannen war, the peasants who revolted
were in Kiyohara. This time Yoshiie made the natto
deliberately. A poet and popular figure who was respected
and intelligent, he recognized that natto was a good food–not
simply spoiled soybeans. It made him and his soldiers feel
strong. He considered it a portable “war food” that could be
made with little effort while he was on a campaign.
Nagai and Tamang (2010, p. 194-95) retell the legend
like this: “The most famous legend of the origin of natto
is that of Yoshiie’s. In 1083, Hachiman-taro Yoshiie, the
chief of a samurai legion, stayed at a house on the course
of conquering the northern area of Japan. His retainer

boiled soybeans for horses and wrapped the remaining
soybeans with straws [sic]. The wrapped soybeans were
fermented, after being tied to the back of a horse, that
produced a viscous material on the soybeans. The retainer
ate the soybeans and found it [sic] tasted very delicious. The
fermented soybean food was natto.”
Note: Japanese natto scholars and historians find these
legends interesting, but are quick to add that they are not
supported by any documentary evidence. We have never
been able to determine when this legend was first committed
to writing.
150. Fujiwara no Akihira. 1058-1068. Tamatsukuri komachi
sôsui-sho: Shin sarugakuki [New monkey play story: A
humorous novel about the Uemon family in Nishi-kyo].
Japan. Japanese summary by Kawakami 1978, p. 220-22,
and by Naomichi Ishige. Undated. [Jap]
• Summary: Sarugaku is a funny story or play, the origin of
Noh and Kyogen dramas. Written in Chinese (Kanbun).
Ito (1976) and Iwadare (1976) both say that the word
for salty natto [fermented black soybeans] first appeared in
1286 in this book. This document is said to contain an early
reference to fermented black soybeans. Kawakami (1978)
in his half-page summary of the book makes no mention of
natto or of soynuts. Two books, Motoyama’s Inshoku Jiten
(1958) and Zenkoku Natto’s Natto Enkakushi (1975) give
the date of this book as A.D. 1286. The fermented soyfood
mentioned in this book is not itohiki-nattô, but a type of
spring (or crab) salty natto (shiokara nattô), fermented with
a mold rather than a bacterium, and thus in the family of
fermented black soybeans.
Kawakami and Eiichi (1985) in Daizu ryôri kotoba no
rekishi [“History of soyfoods terminology in Japan”] (p. 35,
39) state that the word “irimamé” (dry roasted soybeans)
first appears in the Shin Saru Gakki [New and Funny
Lewd Stories], a book published in Japan during the Heian
period in about A.D. 1058-1065. Sarugaku (Saru means
“monkey”) is a kind of comedy containing some obscene
stories that make it especially entertaining. It is found in the
collected works titled Gunsho Ruiju no Sarugakki which
states (volume 136, p. 344) “Sakana wa Irimame,” which
means that irimame is used as a food to serve with saké
(o-tsumami). The story is about a woman who loved saké.
Ohta (1986) says: The earliest document known to have
mentioned the word “natto” is the Shin Sarugaku Shiyu,
written by A. Fujiwara in 1068; yet no description was given
of the method for making this natto.
Fujiwara no Akihira lived 989-1066.
Note: This is the earliest document seen (Dec. 2012) that
mentions dry roasted soybeans for food use, or the Japanese
word for such soybeans, Irimame / irimamé.
Letter (e-mail) from Naomichi Ishige, Japanese food
historian and expert on natto. 2008. Nov. 16. “The author of
the book you asked about was Fujiwara Akihira, and its title
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was Shin-sarugaku-ki (in English: “New sarugaku story”).
The book is supposed to have be written during 1058-1065.
“Sarugaku is a kind of show consisting mostly of music,
singing, dancing, acrobatics, etc. This show was popular
among people during the Heian period (794-1185) in Japan.
Shin-sarugaku-ki first commentated on Sarugaku, and
then introduced a man watching sarugaku one night. The
story described the whole family of this man, so it became
encyclopedic information about the life of ordinary people in
Kyoto at that time.
“This is the first book which used the word natto to refer
to “salty natto” [fermented black soybeans]. However, salty
natto itself has existed from ancient times in Japan; it was
called kuki.
“Concerning the origin of the word ‘natto’: According
to the widely held theory, the character pronounced na
originated from nasso, which refers to a temple’s kitchen.
To means ‘beans.’ Monks ate lots of natto because they were
(and still are) vegetarians. Thus natto, which means ‘beans
of a temple’s kitchen,’ became used among people.
“I once wrote about natto as a food in Southeast Asia
and East Asia. I shall send photocopies to you.”
Toshirou Nagai (in Sarkar & Nout 2014, p. 10) states:
“The first record of natto appeared in the book Shin-sarugouki, written by Akihira Fujiwara around 1052 AD. However,
it is possible that the natto mentioned in the book was salted
natto” [douchi]. Address: Japan.
151. The word natto first appears in Japan, but it refers to
“salty natto” (shiokara natto [fermented black soybeans])
rather than to “sticky natto” (itohiki natto) (Early event).
1058-1068.
• Summary: Letter (e-mail) from Naomichi Ishige, Japanese
food historian and expert on natto. 2008. Nov. 16. “The
author of the book you asked about was Fujiwara Akihira,
and its title was Shin-sarugaku-ki (in English: ‘New
sarugaku story’). The book is supposed to have be written
during 1058-1065.
“This is the first book which used the word natto to refer
to ‘salty natto’ [fermented black soybeans]. However, salty
natto itself has existed from ancient times in Japan; it was
called kuki.”
Note: This is the earliest English-language document
seen (Nov. 2011) that uses the term “salty natto” or the term
“shiokara natto” to refer to fermented black soybeans.
“Concerning the origin of the word ‘natto’: According
to the widely held theory, the character pronounced na
originated from nasso, which refers to a temple’s kitchen.
To means ‘beans.’ Monks ate lots of natto because they were
(and still are) vegetarians. Thus natto, which means ‘beans
of a temple’s kitchen,’ became used among people.”
152. Ouyang Xiu; Song Qi. 1060. Xin Tangshu [New history
of the Tang dynasty (+618-906)]. China. Passage on soy

reprinted in C.N. Li 1958 #88, p. 75. [Chi]
• Summary: Wade-Giles reference: Hsin T’ang Shu, by
Ouyang Hsiu and Sung Ch’i. The record of the emperor
Dezong states that in the 7th month of a certain year, frost
killed the soybeans (shu).
The biography of Gao Ying says that in the eighth month
of a certain year there was not enough rain, so the soybeans
(shu) and wheat (mai) grew poorly and did not mature.
(Translated by H.T. Huang, PhD, July 2002).
Dr. Huang adds: The biography of Zhang Xiaozhong (a
high-ranking military and civil figure) states that he met with
a disaster. So he and his retinue were compelled to live very
simply. They were in an area plagued by locusts. They had
daily rations of dou (an unusual character, which may refer
to fermented black soybeans).
Wilkinson (2000, p. 504, 737, 820) states that this
standard history was written/compiled by Ouyang Xiu (lived
1007-72) and Song Qi (998-1061). It was compiled during
the years 1043-1060 and presented/printed in 1060 CE. This
book, compiled during the Song dynasty, covers the entire
period of the Tang dynasty, 618-906 CE. Non-Han foreigners
mentioned: Xiyu, Nanman Beidi, Dongyi.
153. Su Song; et al. 1061. Bencao tujing [Illustrated
pharmacopoeia: Or, Illustrated treatise of pharmaceutical
natural history]. China. Passage on soy reprinted in C.N. Li
1958 #299, p. 220-21, and #331, p. 234. [Chi]
• Summary: Wade-Giles reference: Pên Ts’ao T’u Jing,
by Su Sung, et al. Song dynasty. Li (1958, p. 220-21)
cites this as Tujing Bencao (1061 CE) however Needham
(1986) has convinced us to cite it as shown above. This is a
noteworthy work, however the original has been lost. The
following passage has come down to us in the Zhenglei
Bencao (Reorganized pharmacopoeia) (1082 CE), Chapter
25. Dried soybean sprouts (dadou huangjuan; “yellow
curls”) and mature raw soybeans (sheng dadou). They grow
in the plains near Taishan (the famous mountain near the
birthplace of Confucius). You find them everywhere. Dried
soybean sprouts are derived from the fresh soy sprouts. After
it has sprouted, you dry it and use it. Alchemical treatises
call it “yellow curls” (huangjuan). There are two kinds
of soybeans: Black and white. The black ones are used in
medicine, the white ones are not. The very small ones are the
male beans (dou); they are particularly good for medical use.
The young plants (doumiao) grow to a height of 1-2 feet.
The leaves are round with a pointed tip. The color is green.
They are slightly hairy. The stem divides into branches. In
the fall, they bear small, white or purple flowers in clusters.
They form pods (jia) more than one inch (cun) long, which
may contains 3-4 seeds / beans. Small pods may contain only
1-2 seeds / beans. The seeds fill the pods. When the leaves
and the stems are full, then the beans are ready for harvest.
There are early, medium, and late varieties. The shapes are
large, small, round, or flat. The colors are yellow, white, red,
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black, spotted / speckled / striped (ban), and dark brown.
Soybeans are used to make jiang, fermented black soybeans
(shi), tofu (fu), or soy sprouts (ya). They can be pressed to
give soy oil (you), or they can be parched / fried (chao, with
or without oil, probably without in this case) to give soynuts
(guo, literally “fruit”). They can also be used to make soy
flour candy (tangmo). So the soybean has many uses. The
pods are called jia, the leaves are called huo, the stems are
called qi, and the seeds are called dou.
Note 1. This is the earliest document seen (May 2014)
stating that doumiao grow to a height of several feet. The
term doumiao is used elsewhere to refer to long soy sprouts
which were typically much smaller and more tender.
Note 2. This is the earliest Chinese-language document
seen (May 2014) that mentions soynuts, which it calls guo.
Note 3. This is the earliest document seen (May 2014)
that mentions brown or dark brown soybeans.
Note 4. This is the earliest document seen (May 2014)
which states that there are early, medium, and late varieties
of soybeans.
Note 5. This is the earliest document seen (Aug. 2016)
that mentions soybean oil for what appears (from the
context) to be food or therapeutic use. It is also the earliest
Chinese-language document seen that uses the word you (a
general term for all oil) to refer to soybean oil.
Red azuki beans (chixiaodou) are also mentioned in this
book. (See Li 1958 #387).
And there is an entire section titled “Cowpeas”
(jiangdou, Vigna sinensis) which says that it was widely
cultivated in the northwestern provinces of China. (See Li
1958 #476).
And a section titled “Hyacinth beans” (biandou) with a
long description. (See Li 1958 #537).
There is also a section titled “Broad beans” (candou,
Vicia faba) with six lines of description, including the
statements that it can be boiled, stir-fried, or made into
flour (fen). When these beans are fed to cows or horses, the
animals grow well. The seedlings fertilize the fields. The
stems can be used for fuel, and the leaves used for feed. The
pods are shaped like silkworms–which is why they are called
“silkworm beans” (candou). (See Li 1958 #641). Note 6.
This is the earliest document seen (May 2014) that mentions
broad beans (candou; Vicia faba) together with soybeans.
(Translated by H.T. Huang, PhD, Jan. and May 2003).
Note 7. The above text now exists only in the Sannongji
(Records of the three departments of agriculture) (1760), by
Zhang Zongfa.
Needham (1986, p. 581, 281n) cites this as shown above
noting: “Now preserved only in numerous quotations in
the later pandects of pharmaceutical natural history.” On p.
588 Needham has a second explanatory reference for: “T’u
Ching (Pên Ts’ao). Illustrated Treatise (of Pharmaceutical
Natural History). See Pên Ts’ao T’u Ching. He explains
that the term T’u Ching originally applied to one of the two

illustrated parts (the other one was a Yao T’u) of the Hsin
Hsiu Pên Ts’ao of 659 CE. But by the middle of the 11th
century CE these had become lost, so the Pên Ts’ao T’u
Ching, by Su Sung was prepared as a replacement. The title
“T’u Ching Pên Ts’ao was often later applied to Su Sung’s
work, but wrongly–according to evidence in the Sung Shih
bibliographies. Needham (1986) states that this was the
first document to mention flax in China (p. 174). Su Sung,
also called Su Tzu-Jung, was a statesman and outstanding
scientific thinker (p. 252, 281).
Note 8. This is the earliest document seen (May 2014)
that mentions soybeans whose color is spotted / speckled /
mottled / striped (ban).
Note 9. This is the earliest document seen (Oct. 2014)
that mentions flax.
154. Su Sung [or Kou Tsung-shih]. 1061. Tu jing bencao
[Illustrated pharmacopoeia, or Pharmaceutical natural
history]. China. [Chi]*
• Summary: Wade Giles reference: T’u Ching Pen-Tsao. In
“Translations Concerning the Pai Ta Tou (Soy bean) from
the Chih Wu Ming Shih T’u K’ao,” Hagerty (1917, p. 6-8)
notes that the T’u ching (T’u ching pên ts’ao), states: “The
Ta tou huang chüan (gives Chinese characters = Yellow
soybean + roll or coil), or Bean sprouts, and Shêng ta tou,
or Fresh [Raw] soy beans, are grown in the marshy land in
the vicinity of Tai-shan mountain. At present they are grown
everywhere. The Huang chüan, or Bean sprouts, are grown
from the Shêng tou (Fresh bean) and also are called Nieh
[character; fresh sprouts (see p. 35)]. When these sprouts
are grown they should be dried in the sun and preserved in
this manner. The name used by the Fang Shu, or Medical
Prescription books, is Huang chüan p’i [characters]. At
present the sprouts are generally given to women after
childbirth to purify their milk and increase their strength.
“The Da dou, or Soy bean, has two varieties, white and
black. These black beans are used medicinally, but the white
variety is not. The very small variety is called the Hsiung tou
[characters] (Male bean), and is considered to have excellent
medicinal virtues, and may be made a constant article of diet
without any bad effects upon the system. It is also employed
medicinally in many ways. The fluid made from this bean is
very cooling to the human system, and is good for the cure
of cinnibar [cinnabar, mercuric sulfide, HgS] poisoning and
all forms of poisoning from eating herbs, etc. When made
into Fu [character], or Bean curd, it has a cold effect upon
the human system and excites the temper. If it is fried and
eaten, it has a heating effect. If they are soaked in wine they
make a good remedy for the cure of colds. When made into
Shih [character], or Bean relish [fermented black soybeans],
it is very cooling to the system. The Huang chüan, or Bean
sprouts, and Chiang [character; Chinese miso], or Soy sauce,
both have a uniform or even effect upon the system.
“If bean food is eaten by oxen, it has a warm effect
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upon their systems, but if eaten by horses, the effect upon
them is cooling. Although one article of food, it produces
different effects. Generally speaking, it is also suitable
to use medicinally. As a cure for poison from eating Wu
t’ou (Aconite), it is better than the ‘Hsien fang,’ or Fairies’
prescription. If the Huang, or yellow variety [of soy bean],
is ground into a powder and eaten, it will satisfy the hunger
during the time of famine. If these bean foods are eaten too
freely during a short period, the body will become heavy, but
if eaten for a long period you will feel as usual.
“The ancient prescription books had a purple soup
which was a good remedy for purifying the blood, curing
colds, relieving general oppressiveness of the body, etc.
This remedy will have good effect if taken two days after
childbirth. Another prescription is made as follows: Take five
‘Shêng,’ or pints, of selected Wu tou [characters], or Black
[soy] beans, wash clean and soak in one and one-half ‘tou,’
or peck measures, of wine. Fry the beans and wait until the
smoke is gone and dip the whole in wine. When the wine has
turned into a red-purplish color then remove the beans. The
measure of the dose which may be taken can be regulated
according to your needs. The ordinary dose is three ‘chan,’ or
cups, during the day and night.
“N.B.–Balance (about six rows of characters) of Fu
fang, or Medical Prescriptions, is omitted.”
Huang (2000, p. 296-97). This work “states that the
‘white sprouts from the mung bean, lüdou, are considered
a delicacy among vegetables’” (Footnote: C.N. Li 1958, p.
272), suggesting that they were superior to soybean sprouts.
Letter from Dr. H.T. Huang, expert on the history of
Chinese food and agriculture. 1996. Sept. 29. “The earliest
document with an illustration of the soybean is probably
the illustrated Hsin Hsiu Pên Ts’ao (New, Improved
Pharmacopoeia), 659 CE. Illustrations to this work are now
lost, but some are preserved in the T’u Ching Pên Ts’ao of
1061 CE and later in the Ch’ung Hsiu Cheng-Ho ChingShih Cheng-Lei Pei-Yung Pên Ts’ao, generally known as
Cheng Lei Pên Ts’ao (CLPT), 1249 CE (final version), which
remains available today. The entry on soybean (Dadou) in
the CLPT includes a picture of the plant. A copy is attached.”
Joseph Needham. 1986. Science & Civilisation in
China. Vol. 6, Part 1, p. 281. The “emperor Jen Tsung,
ordained in 1057 CE another pandectal treatise, entrusting
its preparation” to four highly qualified men, including “the
outstanding scientific thinker and statesman Su Sung... A
new procedure was now adopted, an imperial rescript being
sent to all the prefectures and hsien cities of the empire
instructing governors and magistrates to have drawings
made of the most important drug plants of their regions.
In due course, more than a thousand of these reached the
capital.” This measure was intended to improve the drawings
of the previous century and restore the lost iconography
of the Thang [T’ang] dynasty. “But the upshot was two
treatises rather than one.” The first compilation by Chang

Yü-Hsi was published in 1060 CE. “Su Sung in his turn
brought out in 1061 CE the Pên Ts’ao T’u Ching (Illustrated
Pharmacopoeia, or Pharmaceutical Natural History), not all
pictures but containing much text different from Chang’s, as
we know from the later pandects, which always quote them
separately. Both these works were greatly appreciated–and
not in China only.” Footnote e: The title of this work “was
often afterwards quoted inverted as Thu Ching Pên Ts’ao,
even by high authorities, but wrongly according to evidence
from the Sung bibliographies.”
155. Chen Zhi. comp. 1080. Shouqing yanglao xinshu [New
handbook on care of the elderly]. China. [Chi]
• Summary: Wade-Giles reference: Shou Ch’in Yang Lao
Hsin Shu, compiled by Ch’ên Chih. Northern Song dynasty.
Huang (2000, p. 341) says that this work describes a recipe
containing fermented black soybeans (shi) titled Heart of
fermented black soybeans congee (Shi Xin Zhu). Huang
(2000, p. 623) also translates the title as “Nutritious Recipes
for the Aged.” The work was enlarged in 1307 during the
Yuan (Mongol) dynasty by Zou Xuan (W.-G. Tsou Hsuan). A
modern edition was published in 1986 by Zhongguo (W.-G.
Chungkuo) in Beijing.
Note: This is the earliest document seen (May 2014) that
contains a recipe related to soy–not including documents that
contain recipes for preparing basic soyfoods such as jiang,
fermented black soybeans, soy sauce, tofu, etc.
156. Su Shi. 1080. Su Shi douzhou fu [Ode to soybean
congee]. China. Passage on soy reprinted in C.N. Li 1958
#92, p. 76. [Chi]
• Summary: Wade-Giles reference: Su Shih Tou Chou Fu,
by Su Shih (lived 1036-1101). A famous Song dynasty poet,
Su Shi mentions soybean congee (douzhou) twice in this
undated poem. (Translated by H.T. Huang, PhD, July 2002).
Dr. Huang adds: This is the earliest poem seen (May 2014)
with the word “soybean” in the title.
157. Tôji ruiki [Toji ruiki]. 1080. Japan. [Jap]*
• Summary: Mentions many types of chiang (Ichiyama
1968).
158. Tang Shenwei. comp. 1082. Jingshi zhenglei beiji
bencao [The classified and consolidated armamentarium
of pharmaceutical natural history]. China. Passage on soy
reprinted in C.N. Li 1958 #299, p. 220-221. [Chi]
• Summary: Wade-Giles reference: Ching-Shih Chêng Lei
Pei-Chi Pên Ts’ao, compiled by T’ang Shên-Wei. Song
dynasty. See Zhenglei Bencao (1082).
Note: This is not a duplicate of the previous record;
however Joseph Needham prefers to cite this Chinese title.
159. Tang Shenwei. comp. 1082. Zhenglei bencao
[Reorganized pharmacopoeia]. China. Passage on soy
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reprinted in C.N. Li 1958 #299, p. 220-221. [Chi]
• Summary: Wade-Giles reference: Chêng Lei Pên Ts’ao,
compiled by T’ang Shên-Wei. Song dynasty. Needham
(1986, p. 561) says that the full title of this work (in W.-G.)
is Ching-Shih Chêng Lei Pei-Chi Pên Ts’ao. This important
work discusses the medicinal properties of foods. Chapter 25
states that the soybean (dadou) can be used to make sprouts.
When these sprouts are dried, they are called “yellow curls”
(huangjuan). You can also use the [undried] sprouts as food.
Chapter 25 also contains a long passage from the
Bencao Tujing (Illustrated pharmacopoeia) (1061 CE)
on dried soybean sprouts (“yellow curls”), fresh soybean
sprouts, and mature dry soybeans (which see).
Chapter 25 states that fermented black soybean sauce
(shizhi; W.-G. shih chih) from Shan or Shanzhou (same as
today’s Shaanxi province) can be kept for years without
deterioration.
Note 1. This passage suggests that this type of shizhi was
a fermented product which would keep as long as today’s soy
sauce. If this is true, then shizhi would be a precursor of the
soy sauce (jiangyou) that originated in China in the late Song
dynasty (Huang 2000, p. 361).
The next passage appears in a much later book titled
Sannongji, by Zhang Zongfa (W.-G. San Nung Chi, by
Chang Tsung-Fa) (Records of the three departments of
agriculture) (1760 CE). Young soybean plants (doumiao)
grow to a height of 1-2 feet (chi). The leaves are round
with a pointed tip; their color is green (qing) and they have
hairs (mao) on the surface. One stem divides into branches.
In the fall, white flowers appear; they are white or purple,
and grouped together. The pods (jia) are more than an inch
(cun) long, and they typically contain 3-4 seeds, or at least
1-2 seeds. The seeds fill the pods. The pods grow separately
from the leaves. The varieties are early, middle, and late. The
pods are either large or small, round or flat. The colors of the
seeds are yellow, white, red (chi), black, spotted / speckled
(ban), or dark brown. You can [use the seeds to] make jiang
or fermented black soybeans (shi), tofu (fu) or sprouts (ya).
You can press them to give yield oil (you). You can roast / fry
(chao) them to give nuts (guo; soynuts). You can make candy
from grain sweetener (tangmo). It has many uses. The pods
are called jia. The leaves are called huo. The stems are called
qi. The seeds are called dou. (Translated by H.T. Huang,
PhD, Jan. 2003).
Note 2. This is the earliest document seen (May 2014)
that mentions red (chi) soybeans.
Also mentions malt sugar (yitang) and gluten (Chap.
25). (See Huang 2000, p. 296, 460 {malt sugar}, 498
{gluten}, 611). This work was enlarged in 1116 CE and
retitled Chêng-Ho Hsin-Hsiu Ching-Shih Chêng-Lei Pei
Yung (New revision of the classified and consolidated
armamentarium pharmacopoeia of the Chêng-Ho reign
period). It was then re-edited 1204 CE in Jurchen Chin, and
definitively republished 1249 CE in Yuan; later reprinted

many times. See also Hummel (1941).
160. Yang Tianhui. 1085. Zhangming fuziji [Record of
aconite in the Zhangming district]. China. Passage on soy
reprinted in C.N. Li 1958 #93, p. 76. [Chi]
• Summary: Wade-Giles reference: Chang Ming Fu Tzu Chi,
by Yang T’ien-hui. Northern Song dynasty. The Zhangming
district is in today’s northern Sichuan province. Aconite is
planted for its seeds. Among the other crops planted are the
geng variety of rice (gengdau), soybeans (shu), and setaria
millet (su). (Translated by H.T. Huang, PhD, July 2002). Dr.
Huang adds: The word aconite (pronounced AK-uh-nait)
can refer to several species of poisonous plants of the genus
Aconitum. An extract of one of these has long been used in
both Western and Chinese medicine to treat heart conditions;
it stops palpitations and regularizes the heartbeat.
In Needham (1986, p. 509), H.T. Huang states that
fuzi (W.-G. Fu tzu, or Aconitum autumnale) is a pesticidal
plant used against pests of crop plants, as recorded by Fan
Shengzhi in the 1st century BCE. Webster’s Dictionary
notes that other types of aconite are wolfsbane (a yellowflowered poisonous European herb, Aconitum vulparia) and
monkshood (a bluish-flowered poisonous Eurasian herb,
Aconitum napellus).
161. Cai Ka. 1090. Maoshi mingwu jie [Explanations of
the names of objects in the Book of Odes (Shijing)]. China.
Passage on soy reprinted in C.N. Li 1958 #96, p. 77. [Chi]
• Summary: Wade-Giles reference: Mao Shih Ming Wu
Chieh, by Ts’ai Kha. The fairly long section titled shu
(soybeans) begins: Shu is also known as renshu. He then
cites numerous passages from the Book of Odes in which the
character for shu appears. We have already discussed each of
these in detail at the Book of Odes (1000 BCE). (Translated
by H.T. Huang, PhD, July 2002).
Dr. Huang adds: This book was written in the late 11th
century. The first two words in the title, Maoshi refer to Mao
Hêng’s version of the Shijing. In 213 BCE the first emperor
of China and of the Qin dynasty (just before the Han
dynasty), Shi Huangdi, ordered the “burning of the books.”
At this time, the Book of Odes (Shijing) was also burned.
During the early Han dynasty, four different versions of The
Book of Odes were rediscovered or reconstructed by various
scholars. Only one version, compiled by the scholar Mao
Hêng (2nd century BCE), has survived; it is also considered
the most authoritative. Very little is known about Mao Hêng;
he probably lived during the early Han (ca. 200 BCE). But
his one great contribution has made him immortal.
162. Chao Buzhi. 1090? Chao Buzhi yuefu [Poems of Chao
Buzhi]. China. Passage on soy reprinted in C.N. Li 1958 #99,
p. 77-78. Undated. [Chi]
• Summary: Wade-Giles reference: Ch’ao Pu-Chih Yüeh Fu,
by Ch’ao Pu-Chih. The poet, who lived 1053-1100 (during
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the Northern Song dynasty) wrote this undated poem titled
“The Yellowing Soybean Leaf.” He uses this change in the
soybean leaf’s color to yellow (repeatedly) to indicate the
time of year (autumn), when he describes life in a village
in northern China. It’s a busy time of year; some families
move east and some move west. Field mice are leaving their
burrows and rabbits entering their nests. Sows are giving
birth and the piglets making lots of noise. Other crops
are also maturing. The people are making congee (zhou),
harvesting millets and making wine, harvesting gourds and
jujubes (Ziziphus jujuba or Chinese dates). (Translated by
H.T. Huang, PhD, Aug. 2002).
163. Lu Tian. 1099. Erya xinyi [New explanations of the
Erya (ancient dictionary)]. China. Passage on soy reprinted
in C.N. Li 1958 #95, p. 76-77. [Chi]
• Summary: Wade-Giles reference: Erh Ya Hsin I, by Lu
T’ien. Northern Song dynasty. The section titled Rongshu
and renshu discusses different words applied to shu (the
soybean). Rong and Ren refer to two different tribes that
live in different parts in northern China. The book goes on
to mention soybeans from the Lu district in eastern China,
where Confucius came from. (Translated by H.T. Huang,
PhD, July 2002).
164. Chen Shidao. 1101. Houshan tancong [Collection of
talks about the distant hills]. China. Passage on soy reprinted
in C.N. Li 1958 #97, p. 77. [Chi]
• Summary: Wade-Giles reference: Hou Shan T’an Ts’ung,
by Ch’ên Shih-Tao. Northern Song dynasty. The section
about Ying Yin (a person), discusses various field crops,
noting that soybeans (dou), which were planted in the corner
field, were ripe / mature by the time the rains fell at the
beginning of the 8th month [mid-September]. (Translated by
H.T. Huang, PhD, July 2002).
Dr. Huang adds: This book was published during the
Northern Song period (960-1127). “Corner field” may refer
to one with relatively poor quality soil.
165. Kong Pingzhong. 1110. Henghuang xinlun [New
discourse by Henghuang]. China. Passage on soy reprinted in
C.N. Li 1958 #98, p. 77. [Chi]
• Summary: Wade-Giles reference: Hêng Huang Hsin Lun,
by K’ung P’ing Chung. The section about the Han dynasty
states that during the time of Xiandi (the emperor), in about
189 CE, one hu [about a bushel] of grain [probably millet]
cost 500,000 units of money. One hu of soybeans (dou) or
wheat (mai) cost 200,000 units of money. (Translated by
H.T. Huang, PhD, July 2002).
Dr. Huang adds: This passage says that grain and
soybeans were very expensive at that time–perhaps because
the Han empire was already falling apart. It also shows that
these were staple food crops at the time.

166. Gou Zong-shi. 1115? Tujing yanyi bencao [Sung
dynasty pharmacopoeia]. China. Undated. [Chi]*
• Summary: Wade-Giles reference: T’u-ching Yen-i Pents’ao, by Kou Tsung-shih. Northern Song dynasty. Address:
China.
167. Kou Zongshi. 1116. Bencao yanyi [Dilations upon
pharmaceutical natural histories]. China. Passage on soy
reprinted in C.N. Li 1958 #300, p. 221. [Chi]
• Summary: Wade-Giles reference: Pên Ts’ao Yen I, by K’ou
Tsung-Shih. Song dynasty. An important work. In Chapter
20, the section titled “Whole dry soybeans” (uncooked,
sheng dadou) after describing the different colors and kinds
of soybeans (already found in many earlier documents) it
states that soybeans can be ground and made into tofu (fu),
and eaten.
Red azuki beans (chixiaodou) are also mentioned in this
book. (See Li 1958 #388). (Translated by H.T. Huang, PhD,
Jan. 2003).
Dr. H.T. Huang (personal communication, 5 June 1993)
notes that this book states: “Keep chewing (massaging)
wheat flour and it will yield mianjin (wheat gluten).”
Gai & Guo (2001, p. 44): This book was written by Ke
Zhong-Xiang, who wrote: There are three kinds of immature
raw soybeans: green, brown and black. The larger ones
come mainly from Jiangsu, Zhejiang, Hunan, and Hubei; the
smaller ones are from other places.
Needham (1986, p. 283-87): Emperor Hui Tsung, a
remarkable man, came to the throne in 1101 CE. His court
was a “veritable entourage of virtuosi, appreciative of all the
best that the art, the science and the technology of the time
could perform.” A major of event was the presentation to
his throne of an “entirely original treatise on pharmaceutical
natural history, by a hitherto unknown Medical Officer,”
K’ou Tsung-Shih. It was printed in 1119 by the writer’s
nephew, K’ou Yo. He wrote passages of “cardinal importance
about the lodestone and the magnetic needle, recording
induction and polarity, with a description of the floating
compass,” a statement on magnetic declination, and an
attempt to explain it, all about 60 years before anything
was known about magnetic polarity in Europe. He also
discussed various fossils, and was perhaps an even better
mineralologist and geologist than a botanist. In Chapter 17,
he also discussed insect pests and their natural enemies (p.
525).
A modern edition was published in 1937 by Commercial
Press.
168. Kim, Busik. comp. 1145. Samguk Sagi / Samkuk Saki
[Records of the historian / History of the Three Nations].
Goryo (Korea). [Chi]*
• Summary: This book is well known in Korea as the
oldest surviving chronicle of Korean history. It is written
in Classical Chinese, he written language of the literati of
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ancient Korea, and its compilation was ordered by King
Injong of Goryeo (ruled 1122-1146) and undertaken by the
government official and historian Kim Busik (3 Chinese
characters) and a team of junior scholars. For details, see
Wikipedia.
But it is also the earliest known document that mentions
soybeans or soyfoods in Korea. Cherl-Ho Lee (2016, p. 6)
states: “According to the earliest Korean history Samguk
Sagi (1145 AD) rice, rice wine, oil, honey, soy sauce,
soybean paste, dried meat, and fish sauce were the most
important food items prepared for a wedding in the royal
family in Silla in the year 683 AD.”
In reply to a question from W. Shurtleff (Aug. 2017)
asking: “What is the earliest document in Korean that
mentions the soybeans or soyfoods?” Cherl-Ho Lee replies:
“The first Korean record on soybean appears in Samkuksaki
(History of Three Nations) written by Kimbusik in 1145.
It describes a list of royal wedding gifts including Jang
(fermented soybean product) and Shi (soybean fermentation
starter) in the King Shinmun 3rd year (683 CE) record.”
Address: Korea.
169. Meng Yuanlao. 1148. Dongjing menghua lu [The
eastern capital: A dream of splendors past]. China. Passage
on soy reprinted in C.N. Li 1958 #100, p. 78. [Chi]
• Summary: Wade-Giles reference: Tung Ching Mêng Hua
Lu, by Mêng Yüan-Lao. This is a famous book, published
during the Southern Song period. The eastern capital is
Khaifeng and the author’s name may be a pseudonym
meaning “old man.” The section titled “Miscellaneous food
products” states: Every day they sell steamed pears and
yellow cakes / pastries made from jujubes, congee cooked
overnight, steamed cakes of pounded glutinous rice (bing;
mochi or “rice cake” in Japanese), sprouted soybeans
(yadou), etc.
Note 1. This is the earliest document seen (May 2014)
that mentions pounded glutinous rice, widely known in the
West by its Japanese name, mochi.
Note 2. This is the earliest Chinese-language document
seen (May 2014) or that contains the term yadou (sprouted
soybeans for food use). However the use of sprouted
soybeans (dadou huangjuan or “yellow curls”) as a medicine
was first cited much earlier, in 100 CE in the Shennong
bencao jing (Classical pharmacopoeia of Shen Nung).
(Translated by H.T. Huang, PhD, Aug. 2002).
Huang (2000) adds: This book is a very interesting
example of unofficial notes or memoirs which describe the
details of life and culture in China at a particular time and
place (p. 141). It also describes four different dairy products
consumed in China: ju, a milky emulsion; lo, a yogurt
drink; su, clotted cream; and ju fu, milk curds (p. 256).
Bean sprouts were apparently a common food during the
Sung dynasty. The author recalls that soybean sprouts were
an edible staple found in the market in the Northern Sung

capital, Khaifeng. He also mentions sprouted mung beans
and recalls that sprouted azuki beans were sold by street
hawkers (p. 296); also mentions fermented black soybeans
(shi) (p. 341). This book refers to the two decades which
ended with the fall of the Northern Song capital (Khaifeng)
in 1126 CE and the completion of the move to Hangchow in
1135 CE; it was first printed in 1187 CE (p. 341, 626).
Wilkinson (2000, p. 164, 188, 854): He translates the
title as The eastern capital: A dream of splendors past and
writes the pinyin as shown above. This book gives a lively
and detailed account of city life and festivals in the Northern
Song capital of Bianliang (Kaifeng), based on the author’s
reminiscences of his youthful years there. The author
flourished 1090-1150 and the book appeared in 1148.
170. Chen Fu. 1149. Nongshu [Agricultural treatise]. China.
Passage on soy reprinted in C.N. Li 1958 #101, p. 78-79.
[Chi]
• Summary: Wade-Giles reference: Nung Shu, by Ch’en
Fu. This famous agricultural treatise of the Southern
Song dynasty is difficult to understand. In the chapter on
“Preparing the land,” section 3 discusses various crops,
including soybeans (dou). In the chapter on “Time of
planting,” section 5 mentions planting soybeans (dou) in the
fourth month (probably May). In the chapter on “Harvesting
for use as feed,” section 1 states: When the old grass starts
to decay and the new grass has not yet emerged, take some
fresh hay and cut it fine. Mix it with wheat bran, or other
kinds of brans, or some soybeans (dou). Wet the mixture,
place it in the trough, and feed it to the animals. If the bean is
broken, it can still be used.
The hay should be sun-dried so that it will not decay. If
the weather is too cold, it should be placed in a warm spot
[indoors]. You can also cook some grain to make congee, and
feed it. That will strengthen [the animals]. You can also use
of the stems of soybeans (dou) as well as the leaves, or the
leaves that have fallen. And you can pound them together.
When the weather is cold, you can use the chaff and the bran
from the grain. Mix them all up, then use as feed.
In antiquity / ancient times, when it was cold, they
covered the oxen / cows (niu) [as with woven straw or cloth]
to keep them warm until morning. If you feed the oxen /
cows, they will become fat. If the oxen / cows are thin, you
should feed them with soybeans (shu) and setaria millet (su).
Cover them with a woven fiber covering and feed them with
soybeans (shu) and setaria millet (su).
Why do the ancients treat the livestock with such care?
Because they are the root of our livelihood [providing
clothing and food]. (Translated by H.T. Huang, PhD, Aug.
2002).
Wilkinson (2000, p. 629) cites this as Cheng Fu. 1149.
Nongshu (Agricultural Treatise). “Based on paddy rice
farming and sericulture in southern China.” The author, Chen
Fu, lived 1076-1154.
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Note: This may be the earliest document seen (May
2014) concerning soybean straw.
Bray (1984, p. 628): “Agricultural treatise.” Song
dynasty. 1149.
171. Cheng Dachang. 1150. Yanfanlu [Perform
miscellaneous dew]. China. Passage on soy reprinted in C.N.
Li 1958 #103, p. 79. [Chi]
• Summary: Wade-Giles reference: Yen Fan Lu, by Ch’eng
Ta-Ch’ang. Southern Song dynasty. The section titled
“Five Basic Crops” (wuji) cites a passage from the Zhouli
concerning the Five Basic Crops in Pingzhou (a province in
China). Zheng Xuan, in a famous commentary from the 2nd
century CE, says these are hemp, panicum millet, setaria
millet, wheat, and soybeans (dou). (Translated by H.T.
Huang, PhD, Aug. 2002). Dr. Huang notes that the term for
“Five Basic Crops” here is wuji rather than the traditional
wugu. An excellent table with notes (Huang 2000, p. 21)
shows all this information.
172. Wu Ceng. 1150? Nenggai zhaimanlu [Miscellaneous
records of the ability-to-improve-oneself studio]. China. 148
p. Undated. [Chi]
• Summary: Wade-Giles reference: Nêng Kai Chai Man Lu,
by Wu Ts’êng. Southern Song dynasty. Mid-12th century.
Huang (2000, p. 341) notes that fermented black soybeans
(shi) are mentioned in this book. He adds (p. 127-28) that
this work, one of the food canons and recipe books of late
medieval China, is a 148-page collection of anecdotes about
unusual events associated with various aspects of daily life
spanning the long period from the Wei-Jin (220 to 420 CE)
to the Tang-Song (618-1279).
173. Yang Wanli. 1150? Yang Wanli shiju [Poems of Yang
Wanli]. China. Passage on soy reprinted in C.N. Li 1958
#301, p. 221. Undated. [Chi]
• Summary: Wade-Giles reference: Yang Wan-Li Shih Chü.
Southern Song dynasty. The poet Yang Wanli lived 11241206. His poem titled “Entering the region of Jianping” notes
that hemp (ma) and soybeans (dadou) have been grown.
(Translated by H.T. Huang, PhD, Jan. 2003).
174. Zheng Qiao. 1150? Tongzhi [Historical collections].
China. Passage on soy reprinted in C.N. Li 1958 #102, p. 79.
Undated. [Chi]
• Summary: Wade-Giles reference: T’ung Chih, by Chêng
Ch’iao. Southern Song dynasty. The section titled “Insects,
grasses and plants” states that there are different varieties
of soybeans (dou). One is the deer soybean (ludou [?]);
its sprouts look like the peas (wandou, Pisum sativum L.).
When young, the deer soybean is a climbing plant which
can be used as a vegetable; the stem is yellow and fragrant–
according to the materia medica literature. The young sprout
(nie) of the soybean (dadou) is called “yellow curls / rolls”

(huangjuan). It is also called “curls of young sprouted
grain” (juannie). The flower of the azuki bean is called fubi.
(Translated by H.T. Huang, PhD, Aug. 2002).
Dr. Huang adds: When the sprout of the soybean first
emerges, it is yellowish white and tends to curl–hence the
name “yellow curls.” Later it straightens. The Chinese have
always classified soybeans as a “grain” (gu). The word (nieh)
refers broadly to the sprout or tiller of any grain (such as
barley, wheat, rice, or soybeans) in its very young stage.
In English, of course, such young sprouted barley is called
“malt.”
Wilkinson (2000, p. 525-26) cites this as: Zheng Qiao.
1149. Tongzhi (Comprehensive treatise on institutions). The
author, Zheng Qiao, lived 1104-1162. It is a famous and
encyclopedic history of government institutions.
175. Wang Yan. 1168. Suanxiji [Double rivulets collection].
China. [Chi]*
• Summary: Wade-Giles reference: Suan Hsi Chi, by
Wang Yen. Southern Song dynasty. Dr. H.T. Huang, expert
on the history of Chinese food and agriculture (personal
communication, 5 June 1993), notes that in this book the
Sung dynasty poet Wang Yên (lived 1138-1218) wrote a
poem in praise of fu chin (gluten) which says: “It has the
color of fermented milk, and a flavor superior to chicken or
pork.”
176. Lu You. 1170. Rishu ji [Journal of entering Sichuan].
China. Passage on soy reprinted in C.N. Li 1958 #104, p. 79.
[Chi]
• Summary: Wade-Giles reference: Jih Suh Chi, by Lu Yu, a
famous poet of the Southern Sung dynasty. His diary entries
for the 11th day and the 20th day both mention that he saw
soybeans (shu) among the various crops growing in Sichuan.
(Translated by H.T. Huang, PhD, Aug. 2002).
177. Luo Mi. 1170. Lushi [History of the way]. China.
Passage on soy reprinted in C.N. Li 1958 #105, p. 79-80.
[Chi]
• Summary: Wade-Giles reference: Lu Shih, by Luo Mi of
the Southern Sung dynasty. In the section on the history
of the emperor Shennong, soybeans (shu) are mentioned.
(Translated by H.T. Huang, PhD, Aug. 2002). Dr. Huang
adds: The writer treats Shennong as a real, historical person,
not as a mythical figure. Most Chinese and Western scholars
[including De Candolle, Bretschneider, and Vavilov] before
the early 1900s believed that Shennong was a real, historical
emperor, primarily because he was listed as such in the
prestigious Shiji (Records of the historian), by Sima Qian.
Written in about 90 BCE (during the early Han dynasty), it is
the earliest known history of China and the most famous of
all Chinese historical works. It was the rise of archaeology in
China in the early 1900s that first disproved the existence of
Shennong as a real, historical figure.
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Talk with Ted Hymowitz, Prof. of Plant Genetics and
soybean historian, University of Illinois. 2002. Aug. 11. The
earliest document he has seen which convincingly argues
that Shennong was a mythical figure is the following book:
Hirth, F. 1908. The Ancient History of China to the End of
the Chou Dynasty. New York: Columbia Univ. Press.
178. Luo Yuan. 1174. Erya yi [Wings for the Literary
Expositor (Ancient Chinese dictionary of classical terms)].
China. Passage on soy reprinted in C.N. Li 1958 #106, p. 81.
[Chi]
• Summary: Wade-Giles reference: Erh Ya I, by Lo Yüan.
This is a relatively important work. The section titled
“Soybeans” (shu) begins by stating that shu is the same
as dou (soybeans). There are many varieties. This book
then cites and repeats the information about soybeans in
many earlier Chinese-language documents that discuss or
mention shu including: (1) Guangya (Ancient dictionary:
Enlargement of the Erh Ya) (230 CE). (2) Guangzhi
(Extensive records of remarkable things) (390 CE). (3) Lüshi
chunqiu (Master Lü’s spring and autumn annals) (239 BCE).
(4) Shijing (Book of odes) (1000 BCE).
Then this book continues: As Confucius said, to eat
soybean congee (chuoshu, literally “suck soybeans”) and
drink water (yinshui) is a joy [which makes one content].
This is called “filial piety” [to be satisfied with what you
have]. It does not depend on the abundance of your material
possessions.
According to the Hanshu [also called Qian Hanshu]
(History of the Former Han dynasty) (76 CE), this year the
people are hungry so they have to be satisfied with eating
half of their food as soybeans (shu) [which were not highly
regarded]. They say the army is lacking in grain, and so they
mix soybeans (shu) with other grains to use as rations–which
means even the poor are not lacking in righteousness. So the
use of soybeans is extensive.
Then there are several characters that mean various
kinds of pastry and cakes. In making pastry and cakes,
today they like to use rice. Certain names are given to
those made by steaming with millet and those made with
soybeans (dadou); they complement each other. They also
use broken pieces of soybeans (douxiao). They also use
soybeans to make fermented black soybeans (shi). According
to the Chuci (W.-G. Ch’u Tz’u) (Poems of the state of Ch’u)
(-0250), the characters daku meaning “extremely bitter” or
“great bitterness” appear. It has been said that daku means
“fermented black soybeans” (shi) [probably by Wang Yi,
2nd century CE]. And it has been said [in the Qimin Yaoshu]
that you can take the “juice” from fermented black soybeans
to obtain fermented black soybean extract (shizhi; literally
“juice from shi”). And you can mix and blend this extract
with different flavors such salty taste, vinegar, pepper, ginger,
malt sweetener, and honey. In the Yangshenglun [Discourse
on nurturing life...] (223 CE), Xi Kang says that eating

soybeans (dou) makes the stomach feel heavy. (Translated by
H.T. Huang, PhD, Aug. 2002).
Dr. Huang notes: Confucius was a very frugal man who
found joy in simple things. Compare the attitude of this book
with that of the Xunzi (Book of Master Xun) (-240) which
depicts soybean congee as the ultimate hardship food. For
more on fermented black soybean extract, see Huang (2000,
p. 359-60).
179. Lu You. 1175? Lu You shiju [Poems of Lu You]. China.
Passage on soy reprinted in C.N. Li 1958 #107, p. 81-82.
Undated. [Chi]
• Summary: Wade-Giles reference: Lu Yu Shih Chü, by Lu
Yu, who lived 1125-1210 in the Southern Sung dynasty.
Brief passages are cited from eleven poems in which beans
are mentioned. Since each poem has a complex title that is
hard to translate, we will refer to them here by number only:
#1. Mentions soybeans cooked into granules like a cereal
grains (doufan), i.e., like rice. Dr. Huang adds: Fan means
“cooked rice.” It is interesting that even at this late date,
Chinese people still cooked soybeans like a cereal grain. #2,
#3, and #4. Three poems in a row mention beans in the pods
(doujia = beans + pods). Dr. Huang adds: It is very possible
that this is an early Chinese term for edamamé. That would
be a big discovery. But we have to be careful here, in part
because these are verses in poems; dou could refer to other
types of beans, although that is very unlikely. And there is
no mention of green pods, although the pods probably were
green since it would be senseless to cook any legumes (beans
or peas) in their dry pods.
Note 1. This is the earliest Chinese-language document
seen (Nov. 2020) that mentions doujia, which probably refers
to green vegetable soybeans cooked and eaten in the pods (in
Japanese: edamamé).
#5. Mentions that rice is eaten with thick soybean soup
(dougeng) and autumn mallows (Malva verticillata, an
important vegetable).
Note 2. This is the earliest Chinese-language document
seen that mentions thick soybean soup (or soybean soup)
(dougeng).
#6. Mentions (for the 4th time) beans in the pods
(doujia). #7. Mentions newly harvested soybeans (shu) and
setaria millet (su).
#8. Mentions (for the 5th time) beans in the pods
(doujia) and water celery. Dr. Huang adds: Since doujia is
mentioned so many times, it must have been fairly common.
The fact that doujia is mentioned in conjunction with water
celery sprouts in this poem, gives added weight to the
conjecture that it was used as a vegetable.
#9. Mentions (for the 2nd time) soybeans (shu) and
setaria millet (su).
#10. Mentions (for the 2nd time) soybeans cooked like a
cereal grain (doufan).
#11. Mentions (for the 3rd time) soybeans (shu) and
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setaria millet (su). (Translated by H.T. Huang, PhD, Aug.
2002).
Gai & Guo (2001, p. 44-45–Second International
Vegetable Soybean Conference), in the section titled
“Historical textual research of maodou in ancient China,”
quotes at length from this work, and includes Chinese
characters: “Lu You (1125-1210 CE), a distinguished scholar
and official in the Southern Song Dynasty, mentioned several
times about picking and eating green pods, e.g.: ‘On the
market bridge, the velvety water shield fills baskets; in the
village shop, big and fleshy soybean green pods pile up in the
trays.’ Adopted from On the Water Route in Early Summer.
This indicates that the green pods were for sale. ‘Pick pods
near the bamboo fence, and collect water celery from the
pond.’ Adopted from Come Back from the East in Early
May. ‘It makes me pleased that you picked pods diligently;
especially since we can share together the rice and soybean
meal with gumbo soup.’ Adopted from To Show Children
in a New Sunshine Day. This indicates that they ate green
beans and matured beans at the same time. ‘The thing that
makes me happy in autumn is to have new season soybean
and millet to fill up my storage.’ Adopted from Writing in
an Autumn Evening. This indicates that in addition to eating
maodou, the matured soybeans were also harvested for
storage.”
Note: This is the earliest document seen (June 2020) that
mentions soybean storage.
180. Lu Yu. 1176? Doufu [Ode to tofu]. In: Nanjiangao
(Southern Sword Drafts). China. Undated. Passage on soy
reprinted in H.T. Huang 2000, p. 303. [Chi]
• Summary: Dr. H.T. Huang, expert on the history of
Chinese food and agriculture (personal communications,
8/91 and 1/92), notes: The term liqi (W.-G. Li ch’i)–an early
Chinese term for tofu–is used in a poem by the Song dynasty
poet Lu Yu who lived 1125-1210 CE. After Su Tung-p’o, Lu
Yu is probably the best known poet of the Song dynasty. He
was a prolific writer. This particular poem is found in a group
of poems by titled “Southern Sword Drafts,” by Lu Yu. The
often-quoted lines of Lu Yu’s poem on tofu are:
Shih p’êng tui nien chan. Hsi fu chu li ch’i. Dr. Huang
(2000, p. 303) has translated these lines as: “Test the quern to
turn it well. Wash the pot and cook the curd.” Note that the
word for “curd” is liqi; Lu Yu says that is what the people
in Sichuan call tofu. A “quern” (pronounced “kwern),” is a
traditional stone mill for grinding grains, seeds, or beans.
This poem also appears, for example, in: (1) Hung,
Kuang-Chu. 1984. Chung-kuo shih-p’in k’o-chi shih-kao,
shang ts’ê [Draft History of Food Science and Technology
in China, Vol. 1]. Beijing, China: Commerce Publishers. p.
54. (2) Hung, Kuang-chu. 1987. Chung-kuo Tou Fu [Chinese
tofu]. Beijing, China: Commerce Publishers. p. 13.
Note 1. This is the earliest Chinese-language document
(May 2014) seen that uses the word “liqi” to refer to tofu.

Note 2. This is the earliest document seen (May 2014)
that mentions the curd (or curds) used to make tofu. Address:
China.
181. Zhu Xi. 1180? Zhu Xi shi [Poems of Zhu Xi]. China.
Passage on soy reprinted in C.N. Li 1958 #108, p. 82.
Undated. [Chi]
• Summary: Wade-Giles reference: Chu Hsi Shih, by Chu
Hsi, a philosopher who lived 1130-1200 in the Southern
Song dynasty. His poem titled “Tofu” (doufu) is very famous,
being one of his thirteen poems extolling the virtues of a
vegetarian diet. It has been transcribed (romanized) and
translated by Huang (2000, p. 299) as follows: “Planting
soybeans (dou), the seedlings (doumiao) are sparse. / My
strength is spent, my heart is weary. / If only I had known
Huai Nan’s art, / I could just sit idly and reap my gains.”
Note: This is the earliest Chinese-language document
seen (Dec. 2014) that uses the word dofu to refer to tofu.
Notice that the word “tofu” does not appear in the body of
the poem, but only in the title; apparently long tradition held
and everybody was expected to know that “Huai Nan’s art”
was the art of making tofu.
Note 2. The term doumiao refers to soybean seedlings
growing in the field rather than those used as a food.
Dr. Huang continues in a footnote (p. 299): This poem
is quoted in the Wuli Xiaoshi (Mini-encyclopedia of the
principles of things), by Fang Yizhi (1664 CE), in Chapter
6 in the section on food and drink. “In his commentary, Zhu
Xi said, ‘according to tradition, doufu was invented by the
Prince of Huai Nan.’ Zhu Xi may have been somewhat naive
in implying that in making doufu one could simply sit back
and relax, but it is probably true that even in Song times food
processing was more lucrative than farming as it certainly is
today.”
In the text following the poem (p. 299-300), Dr. Huang
adds that the origin of tofu is still regarded as an important
unsolved problem in the history of food science and nutrition
in China. However, this was not always the case. The poem
quoted above is the origin of and key piece of written
evidence for the long-held tradition that tofu was invented by
Liu An, Prince of Huai-Nan; he lived in the Former / Western
Han dynasty from -179 to -122. When later Chinese works
echoed this view, they would cite this poem as their source.
Thus from the time of this poem until the early years of the
Republic (which started in 1911), it was generally accepted
that tofu was invented by Liu An during the Western Han.
This view was not challenged until the early 1950s, when
Chinese scholars argued that the story of the King of Huai
Han was just an old wife’s tale, and that Zhu Xi’s poem was
just a legend. They thought that tofu was probably invented
around 1000 CE.
Note 3. This is the earliest document seen (May 2014)
which implies (but does not state clearly) that Liu An,
Prince of Huai Nan, made or invented tofu. It is also the 2nd

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 112
earliest document seen (Jan. 2009) concerning soyfoods and
vegetarianism.
When asked for evidence supporting his statement that
“tradition had long held that tofu was invented by Liu An,
the Prince of Huai-Nan,” Dr. Huang (July 2003) replied:
“Zhi Xi referred to tofu only indirectly in his poem. He felt
no need to refer to it directly or to explain what he meant
since he believed that his readers would understand–based
on the long tradition linking Liu An with tofu. Moreover, by
this time, tofu was already sold in the markets of China and
widely consumed. Likewise, there is no written evidence
that rice was cooked by steaming during the Han dynasty;
everybody knew it. Even the Qimin Yaoshu never explains
how rice was cooked–because everybody knew since time
immemorial. It’s quite frustrating.”
Wai (1964, p. 91) notes: “King of Wainan was quoted
by many literary men as the inventor of tofu. For instance,
in Poems Volume III of Chu Hsi (1130-1200), the greatest
scholar of the Sung dynasty, it was written: ‘Having raised
beans for many years, but sprouts were rare; Exhausted in
the garden, my heart is bitter; had I known Wainan’s skill,
anything is within reach of my own will.’” This poem seems
to indicate that tofu was just beginning to become popular in
China at about this time during the Southern Sung dynasty.
182. Nakaomi, Hiroshige. 1183. Nakaomi Hiroshige nikki
[Diary of Hiroshige NAKAOMI]. Entry for January 2.
Unpublished manuscript. Japanese summary by Kawakami
1978. [Jap]
• Summary: This diary was written during the Heian period
by a Shinto priest (kannushi) of the Kasuga jinja (shrine)
in Nara, Japan. The date of the entry, 2 Jan. 1183, is that
measured by the old almanac. The diary entry stated that
“one type of shunkin tofu” was included in the offerings at
the shrine’s altar.
Note: This is the earliest document seen (April 2013)
that mentions tofu in Japan, or tofu in any country outside of
China; the document was discovered by the great Japanese
food historian Osamu SHINODA (1971).
Saito (1985) states: 1183–Tofu is first mentioned in a
document from the Great Kasuga Shrine (Kasuga Taisha) in
Nara. The characters used to write the word tofu then were
different from the characters used today. It seems that this
tofu was very hard.
There are four interesting points about this first mention:
(1) The word “tofu” was written with characters different
from those used today. The first character, pronounced to
(rhymes with the “toe” on your foot), means “T’ang” as
in “T’ang dynasty,” and the second character, pronounced
fu, meanings a “sign, mark, charm, or amulet”; (2) The
tofu appears at a Shinto shrine rather than, as expected,
at a Buddhist temple, and especially a temple with strong
influence from China; (3) The tofu is used, not as a food, but
as an offering at the altar. A similar mention appears in the

annals of the same shrine on the same date one year later, but
this time the reference is to “one type of sokuan tofu” (Note:
The meanings of the terms shunkin and sokuan are not clear);
(4) The date, January 2, is during the coldest time of the
year, when the tofu would stay fresh longest. Address: Nara,
Japan.
183. Lu You. 1190. Laoxue anbiji [Notes from the Hall of
Learned Old Age]. China. Passage on soy reprinted in H.T.
Huang 2000. [Chi]
• Summary: Wade-Giles reference: Lao Hsüeh An Pi Chi, by
Lu Yu. Song dynasty. Dr. H.T. Huang, expert on the history
of Chinese food and agriculture (personal communication, 5
June 1993), notes that Chapter 7, p. 4a states: “Tou-fu, mienchin, niu-ju (Tofu, wheat gluten and milk) were soaked in
honey. Most of the guests could not enjoy it. But Su Tung-po
(Su Shi) had a sweet tooth and he ate so much that he was
full.”
Dr. Huang adds: After Su Tung-po, Lu You is probably
the best known poet of the Sung dynasty. He was a prolific
writer.
184. Dong Wei. ed. 1190? Jiuhuang huominshu [Book
on saving lives during famines]. China. Passage on soy
reprinted in C.N. Li 1958 #109, p. 82. Undated. [Chi]
• Summary: Wade-Giles reference: Chiu Huang Huo Min
Shu, by Tung Wei. This undated book was written during the
Southern Sung dynasty at the end of the 12th century. The
section titled “Zheng Xiang plants beans over water” states
that Zheng Xiang was the head of a county / magistrate. The
fields were flooded. He had 10 bushels (shi) of soybeans
(dou) which he had borrowed from the granaries of wealthy
families [probably in his county]. He loaned these soybeans
to the people, who broadcast them into the water. When the
water subsided, the soybeans germinated. Thus were the
people able to get a crop. (Translated by H.T. Huang, PhD,
Aug. 2002). Dr. Huang adds: It is not clear whether or not
money was involved in any of these transactions. Zheng
Xiang might have forced the wealthy families to loan him
their soybeans. Everyone who loaned soybeans to someone
else probably hoped to at least get that quantity of soybeans
back after the famine–if all went well.
Bray (1984, p. 623): “The rescue of the people; a treatise
on famine prevention and relief.” Southern Song dynasty.
Late 12th century CE or later.
185. Chen Dasou. 1200. Benxin zhaishu shipu [Vegetarian
recipes from the Pure Heart Studio]. China. 13 p. Passage on
soy reprinted in C.N. Li 1958 #114, p. 84. [Chi]
• Summary: Wade-Giles reference: Pên Hsin Chai Shu Shih
P’u, by Ch’ên Ta-Sou. Song dynasty. C.N. Li (1958) cites
the title as simply Shu shipu, thus omitting the first three
characters. The section on eating soybean gruel (chuoshu)
begins: “Shu (soybeans) are the same as dou. Today, tofu
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is cut into strips, cooked lightly, then mixed with the
five flavors.” Then the writer turns to the classic Chinese
literature: “Does the Book of Rites (Liji, 100 CE) not say:
‘sucking soybeans and drinking water (chuoshu yinshui)’?
Soybeans are pure and white; they have a clean taste.”
(Translated by H.T. Huang, PhD, Aug. 2002). Dr. Huang
adds: The author of this important work wants to return to
simple food. He emphasizes that soybeans are very good,
clean food. He could be implying that the Book of Rites is
really talking about tofu.
Huang (2000, p. 127-28, 301, 621) states that this
booklet, written during the Southern Song dynasty, contains
13 pages, mainly of anecdotes. It seeks to reverse the exotic
and bizarre gastronomic excesses of the Southern Song by
promoting the simplicity and elegance of vegetarian fare.
The work states that tofu may be cut into strips and flavored
with condiments. Dr. Huang adds (personal communication,
5 June 1993) that this book also refers mien chin (wheat
gluten); it states that wheat gluten is made from wheat flour.
Note 1. This is the 2nd earliest document seen (May
2014) concerning soyfoods and vegetarianism.
Note 2. This is the earliest document seen (May 2014)
with the word “recipes” (or “recipe”) in the title–yet it is not
clear whether or not the book contains what would today be
called “recipes” for the kitchen.
186. Lin Hong. 1200? Shanjia qinggong or Shanjia gongqing
[Basic needs for rustic living]. China. Passage on soy
reprinted in C.N. Li 1958 #303, p. 221-22. Undated. [Chi]
• Summary: Wade-Giles reference: Shan Chia Ch’ing Kung,
by Lin Hung. Southern Song dynasty. Japanese reference:
Sanka Seikyo / Sankaseikyo, by Rinko. An important work.
The section titled “Swanlike yellow bean sprouts” states
(see Huang 2000, p. 296): Several days before the 15th day
of the 7th moon, people soak black soybeans (heidou) in
water then allow them to sprout as follows: Spread grain
chaff on a tray, top the layer with sand, plant the beans in
the medium, then press surface with a wooden board. When
beans are sprouted [remove board and] cover tray with an
[inverted] pail. Remove pail each morning so that sprouts are
exposed briefly to the sun. This will enable sprouts to grow
evenly and be protected from sun and wind. On the 15th
day, display tray in front of the ancestral tablet. After three
days, remove tray and wash sprouts clean. Grill sprouts with
oil, salt, vinegar and spices to give a savory dish. They are
especially good when rolled in a sesame pancake. Because
the sprouts are light yellow, and are shaped like the neck of a
swan [goose], they are called “swanlike yellow bean sprouts”
(Ehuang dousheng). Huang (2000, p. 296) notes that this is
the “earliest documentation we have on the preparation and
use of soybean sprouts as a food” is in this book. A footnote
(Huang, p. 296) states: “The 15th day of the 7th month is
the Summer Festival Zhongyuan when offerings are made
to the ancestral spirits. A long soybean sprout with a yellow

tip may resemble the neck of a swan with a yellow beak,
hence the name Swan-like bean sprout. Except for the step
of exposing the germinating beans to sunlight, this recipe is
basically similar to those given in later works, in which the
beans are always kept in the dark to prevent the generation of
chlorophyll and the emergence of a bitter taste.”
Note 1. This is the earliest document seen (May 2014)
that uses the term heidou to refer to black soybeans.
Huang (2000, p. 301) states that this work describes two
dishes containing tofu: One, named Snow and Red Cloud
Soup, is prepared by cooking tofu with hibiscus flowers;
the other, Tofu à la Su Dongpo [named after the great Song
dynasty poet (W.-G. Su Tung-P’o), who lived 1036-1101] is
made from yew nuts, scallions, oil and soy sauce.
Huang (2000, p. 354) says that this work contains
at least nine recipes in which jiang is used, including the
celebrated Tofu à la Su Dongpo mentioned above.
Huang (2000, p. 358) notes that the earliest references
to the term jiangyou [soy sauce; the same characters used to
write the Japanese word shoyu] occur in two works of the
late Song dynasty. This work (which may be the first of the
two) gives four recipes in which jiangyou is used to flavor
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various vegetables and seafood. A footnote summarizes the
recipes, with page numbers from the 1985 modern Chinese
version: Soy sauce, ginger threads, and a little vinegar are
used as a dressing for lightly cooked young chives (p. 34).
A stir fry of spring bamboo shoots, bracken leaves and fish
or shrimp is seasoned with soy sauce, sesame oil, salt and
pepper (p. 47). Soy sauce is used with sesame oil, pepper
and salt to flavour young bamboo shoots, mushrooms and
Chinese wolfberry seeds (p. 66). Soy sauce and vinegar are
used to season blanched shoots of the daylily [day lily; genus
Hemerocallis].
Huang continues (p. 358): Neither work tells us how the
jiangyou was prepared. This does not necessarily mean that
soy sauce first originated during the Song. Rather, it means
rather that by the time of the Song, jiangyou had become the
accepted name for the liquid seasoning derived from shi or
jiang. Most scholars agree that soy sauce is almost as old as
soy jiang, but opinions differ as to what it was called before
it became known as jiangyou during the Song. A footnote (p.
358) cites three Chinese-language works from the 1980s that
discuss this issue.
A full-page table (Huang, p. 372) shows the “Usage of
soy condiments in food recipes from the Han to the Qing
dynasties.” Jiang itself is used in 9 recipes, soy sauce called
jiangyou in 3 recipes, and soy sauce called jiangzhi (W.-G.
chiang chih) in 1 recipe.
Note 2. This is the earliest Chinese-language document
seen (May 2014) that uses the word jiangyou (one of two
documents) or the word jiangzhi to refer to soy sauce.
It is surprising that the sauce made from jiang should
have been called jiangyou at all. Throughout the history
of the Chinese language you has always meant the oily (or
greasy), water insoluble substance derived from animal,
vegetable, or mineral sources, for example, zhuyou (lard),
niuyou (butter), chaiyou (rapeseed oil), xiangyou (sesame
oil), tongyou (tung oil), shiyou (petroleum) etc. Jiangyou
(or shiyou) is the one, notable exception. It is an aqueous
solution (or suspension) of a variety of substances and by
no stretch of the imagination can it be construed as a yu
(oil). Nevertheless, the term jiangyou (soy sauce) gained
acceptance in the Song dynasty and is now firmly ensconced
in the language, perhaps as an indication of its very special
role in the daily life of the Chinese. Thus, we have a
surprising situation in which an English translation, ‘soy
sauce’ (sauce prepared from the soybean) is a more rational
name for the product than its Chinese original, jiangyou (oil
derived from jiang) (p. 358).
Note 3. This is the earliest document seen (May 2014)
that mentions sesame oil, which it calls xiangyou.
Question: If soy sauce were made from whole soybeans
(which contain about 16-20% oil), why wouldn’t that oil
rise to the top of the soy sauce, whence it would have to be
skimmed off before the soy sauce could be used? Dr. Huang
answers (Oct. 2002): There should have been a lot of oil on

top of the soy sauce. However in the early Chinese literature,
some of which goes into great detail about the process,
there is no mention of any oil atop the soy sauce. In the old
process, which used mixed cultures of microorganisms,
I suspect much of the oil is simply hydrolyzed by lipase
enzymes. The oil may have started to appear in modern times
when they began to use pure cultures.
Yan-Kit So. 1992. Classic Food of China (p. 27-28).
“The other book of interest [from the Song dynasty] is
Shanjia Gongqing or The Simple Offerings of a Mountain
Hermit by Lin Hong, a hermit who lived in Zhejiang
province towards the end of the Song dynasty in the 13th
century. Not a pure vegetarian, Lin nevertheless preferred
vegetables to meat, and this is reflected in his book.
Of the hundred or so dishes, most use only vegetables,
fruit, flowers, fungi and bean curd. He was particularly
fond of using regional vegetables such as watershield,
Chinese clover, bamboo shoots, and chrysanthemums... An
enthusiastic proponent of medicinal herbs, he also aimed,
with his recipes, to provide cures for illnesses.”
Lin is “acknowledged as the first person who used the
modern term jiangyou for soy sauce.” He “may have used
the term ‘simple offerings’ in the title of his book, but many
of his dishes [recipes] are anything but simple, both in their
preparation and their conception. Lin was fond of using his
ingredients to project artistic and sensual images, and he
liked to write poems or borrow classical illusions to enhance
their significance.”
Fukushima (1989, p. 4): “The first appearance of the
name of chiang-yu was in Shan-chia Ch’ing-kung (SanyaSeikyo in Japanese) by Lin Hung (Rin Ko in Japanese) in the
Sung dynasty (960-1127 CE).”
Bo (1982): It was recently discovered that the term
“chiang-yu,” written with the same characters as the
Japanese term “shoyu,” and both meaning soy sauce, was
used for the first time in China (or the world) in this work,
written during the Sung dynasty. Shoyu was used either in
recipes that didn’t contain meat, or in side dishes. It was an
important seasoning to be sprinkled on foods.
187. Wushi zhongguilu or Zhonggui lu [Madam Wu’s recipe
book]. 1200? China. Passage on soy reprinted in H.T. Huang
2000, p. 358. Undated. [Chi]
• Summary: Wade-Giles reference: Wu Shih Chung Khuei
Lu. Also known as Chung Khuei Lu. Author unknown;
reputed to be Madam Wu. Southern Song dynasty. Huang
(2000, p. 358) notes that the earliest references to the term
jiangyou [soy sauce] occur in two works of the late Song
dynasty. This work describes the use of jiangyou in cooking
meat, crab, and vegetables. A footnote summarizes the
recipes, with page numbers from the 1987 modern Chinese
version: Soy sauce is used to marinate sliced raw meat before
stir-frying (p. 8). Crab is cooked in wine, soy sauce, vinegar,
wine fermentation lees and sesame oil (p. 10). Soy sauce,
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sesame oil, vinegar and pepper are mixed as a dressing for
various vegetables (p. 21).
A full-page table (Huang 2000, p. 372) shows the
“Usage of soy condiments in food recipes from the Han
to the Qing dynasties.” Only seasonings based on jiang
(fermented soybean paste) are used in this book; none are
based on fermented black soybeans (shi). Jiang itself is used
in 5 recipes, and soy sauce made from jiang (jiangqing) in 3
recipes.
Note: This is the earliest Chinese-language document
seen (May 2014) that uses the word jiangyou to refer to soy
sauce (one of two documents).
Yan-Kit So. 1992. Classic Food of China (p. 26-27).
“It is not until the Song dynasty (960-1279 CE) that we
find cookery books of broad scope again. Two in particular
warrant our attention. The first, Zhonggui Lu or Records
of Home Cooking, was written by a Mrs. Wu, who may be
called the first Chinese woman cookery writer. Not even
her first name is known, let alone other biographical details,
save that she lived in Pujiang in Zhejiang province. About
6,500 words in length and containing sixty-five recipes with
instructions and quantities of ingredients, her book reflects
the evolving Shanghai or Eastern regional cuisine. More than
thirty are vegetable recipes, six fish, three crab, two prawn,
one razor clam, six pork, one chicken, one yellow bird and
two on fermenting soy beans.” One sweet recipe. a dumpling
made to celebrate the Double Fifth Festival (see p. 56) calls
for a rich stuffing that includes red beans [azuki]. In her
recipe to intoxicate crabs, she calls for the use of soy sauce.
Mrs. Wu made a considerable impression on writers in later
dynasties, “so much so that one Ming writer, Gao Lien, who
had two cookery books under his belt, transcribed the whole
of Zhonggui Lu into one of his books. A Qing woman writer
in the 19th century, Zeng Yi, who was as well versed in
medicine and poetry as in cookery, also chose the same title
for her small cookery book of twenty recipes, although her
recipes were her own.”
188. Wang Mao. 1201. Yeke congshu [A collection from
strangers (those outside of China)]. China. Passage on soy
reprinted in C.N. Li 1958 #110, p. 82-83. [Chi]
• Summary: Wade-Giles reference: Yeh K’o Ts’ung Shu, by
Wang Mao. Southern Song dynasty. Chapter 2 states that the
writer, who owns 130 mou of land (1 mou = 0.0667 hectare
= 0.1647 acre), has very little bran and soybeans (dou).
(Translated by H.T. Huang, PhD, Aug. 2002).
189. Ma Duanlin. 1224. Wenxian tongkao [Examinations of
literature]. China. Passage on soy reprinted in C.N. Li 1958
#130, p. 91-92, and #306, p. 222. [Chi]
• Summary: Wade-Giles reference: Wên Hsien T’ung K’ao,
by Ma Tuan-Lin. Date estimated as 14th century, during
the Yuan (Mongol) dynasty. The section titled “Record
of strange happenings” / “Freaks of nature” contains one

unnumbered and four numbered subsections that mention
soy. Each is about a particular type of unusual event:
Unnumbered: Song dynasty. During the first year the
Daguang reign period (1107 CE), it “rained soybeans”
(dadou) in a place named Luzhou. During the 2nd year and
fourth month of the Zhidao reign period, in Fuzhou (the
capital of Fujian province), in Fuqing county, it “rained”
yellow and black soybeans (dou). It “rained” black soybeans
(heidou) in Changle and Taiping counties (near Fuzhou). The
beans were strong and solid.
No. 5. During the Song dynasty, during the second year
of a particular reign period, in the sixth month it “rained
soybeans” (dou). During the Song dynasty, during the 16th
year of another reign period, in the first month it again
“rained soybeans” (dou). During the Later / Eastern Han
dynasty, wild cereals were rampant, including hemp (ma)
and soybeans (shu).
Note 1. These latter soybeans may not have been
planted; they have been “volunteers.”
Note 2. Since it “rained soybeans” during the first and
sixth months, before soybeans in northern China could
have been mature, and since the other events discussed in
this section include unusual, harmful events such as heavy
rains and frost, the term “rained soybeans” might refer to
hail with hailstones the size of soybeans. See also Heguanzi
[The book of Master Ho Kuan], 300 BCE, which confirms
this interpretation. However, none of these passages state
that “rain” of soybeans injured real soybean plants; this is
puzzling.
No. 9. During the Jin dynasty (265-420 CE), heavy rains
injured the soybeans (dou) and wheat (mai). During the Song
dynasty, heavy rains affected crops, including cereals, hemp,
soybeans (shu), and setaria millet (su). They rotted.
No. 11. During the Chen period (557-589 CE) of the
Northern and Southern Dynasties, in the 10th year of a
particular reign period, in the 8th month a heavy frost killed
the paddy rice (dao) and soybeans (shu). During the Jin
dynasty (265-420 CE), in the 8th month, rain and hail injured
the three kinds of beans (sandou). Note 3. These three are
probably soybeans, azuki beans, and one other–perhaps
mung beans–which is unknown. In another year, in the fourth
month, in several places, again heavy rain and hail injured
the wheat and soybeans (dou). In the 5th month, in several
other places, heavy rain and hail injured wheat and the three
kinds of beans (sandou).
No. 20. During the Jin dynasty (265-420 CE), in several
places, locust infestations injured cereals (he) and soybeans
(dou). In the last year of a certain reign period, there was
a huge locust infestation east of the Yellow River (Huang
Ho), but they did not eat or injure the panicum millet or the
soybeans (dou). The people collected the locusts and buried
them alive. But they could hear them crying at a distance of
10 li (about 3 miles). Finally the locusts emerged, flew out,
and consumed the millets and soybeans (dou). In another
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place, they had a huge locust infestation; they came out of
the earth. After 20 days, they became like silk worms. After
7-8 days they went dormant. After 4-5 days they flew out and
devastated the “100 grasses,” but they did not consume the
three kinds of beans (sandou) or hemp. In the Song dynasty,
during the third year of a particular reign period, there was
drought in the summer and autumn. Large swarms of locusts
covered the whole sky in the counties of western Zhejiang
province [W.-G. Chekiang, on the eastern coast of China].
The early crops were devastated, or if you plant soybeans
(dou) or setaria millet (su), they would all perish. (Translated
by H.T. Huang, PhD, Sept. 2002; Jan. 2003).
Wilkinson 2000 states that this work contains an
important bibliography, the Jingjikao (p. 272). He also lists
the 28 main section headings, which give a good idea of the
scope of the subjects covered. One of the Shitong (The ten
encyclopedic histories of institutions), this work appeared in
1224 CE, and is most detailed in sections covering the Song
dynasty.
Bray (1984, p. 632): “Comprehensive study of (the
history of) civilisation (literally: Complete study of the
documentary evidence of cultural achievements (in Chinese
civilisation)).” Sun and Yuang dynasties, begun perhaps as
early as 1270 CE, and finished before 1317. Printed in 1322.
French translation of chapters 44 and 45 in R. de Rotours
(1932).
190. Buddhist monk Kakushin returns to Japan during the
Sung dynasty from China having learned how to make
Kinzanji miso (Early event). 1228.
• Summary: In The Book of Miso, by Shurtleff and Aoyagi
(1976, p. 219-20) we read: “The origins of modern shoyu can
be traced more clearly to the mid 1200s when the Japanese
priest Kakushin [1207-1298] returned from China, having
learned there the technique for preparing Kinzanji miso.
Establishing himself at Kokoku-ji temple near the town
of Yuasa (in today’s Wakayama prefecture, just south of
Osaka), he began to teach the local people both Buddhist
meditation and the method for preparing his miso specialty.
According to non-documented oral tradition, he soon
discovered that the liquid which settled to the bottom of
the miso kegs made an excellent seasoning, so he decided
to alter the process slightly by increasing the proportion of
water in the basic mixture. After the regular fermentation
period, the excess liquid was ladled off and briefly heated
to stop fermentation... Kakushin’s creation, too, came to be
known as tamari, deriving its name from the verb tamaru,
meaning ‘to accumulate,’ as ‘water accumulates into ponds,’
and by 1260 it was being produced for home consumption
in the nearby towns of Yuasa and Hiromachi... By 1290, the
first Yuasa tamari was said to have been sold commercially,
and soon even poets began to sing the praises of this new
delicacy, calling it murasaki or ‘deep purple,’...”
In “Chronology of Soybeans,” by Akio Saito (1985.

Daizu Geppo (Soybean Monthly News). Jan. p. 12-14–in
Japanese) we read: 1228–The Buddhist monk Kakushin
returned from Sung dynasty China having learned the
method for making fermented Kinzanji miso. While
fermenting the miso, he discovers that the liquid which
gathers on the bottom of the vats can be used as a tasty
seasoning. This tamari is considered the first soy sauce in
Japan. Kinzanji miso is a type of namémiso (Finger Lickin’
Miso) made from roasted soybeans and barley koji. To these
are added eggplant, white melon (shiro uri), etc., and the
mixture is fermented.
191. Li Zhichang. ed. 1228. Changchun Zhengren xiyouji
jiaozhu [Changchun Zhengren–Record of his journey to the
West: Commentary and annotations]. China. Passage on soy
reprinted in C.N. Li 1958 #302, p. 221. [Chi]
• Summary: Wade-Giles reference: Ch’ang-Ch’un ChênJên Hsi Yu Chi Chiao Chu, edited by Li Chih-Ch’ang. Yuan
(Mongol) dynasty. Changchun Zhengren is the spiritual
name of a Buddhist priest. The editor and the Buddhist priest
may be different people, but this is not clear. In a place he
visited (west of China) there was no buckwheat or soybeans
(dadou). (Translated by H.T. Huang, PhD, Jan. 2003).
192. Ge Changgeng. 1240? Qiongguan xianseng ji
[Collection of the excellent stone master]. China. Undated.
[Chi]
• Summary: Wade-Giles reference: Ch’iung Kuan Hsien
Sêng Chi, by Ko Ch’ang-Kêng. Song dynasty. Huang (2000,
p. 500-01) states that gluten had become so well established
among the foods of the Song dynasty, that it was praised in
poems / verse. Ge Changgeng, a Taoist monk, wrote:
Tender tofu (nendofu) is said to be delectable.
But it is gluten (fujin; W.-G. fu-chin) that has the
cleanest taste.
Footnote: This verse is quoted by Liu Tsün-Ling (1985).
Dr. Huang adds: This poem is evidence of the high esteem
that the Sung literati had for wheat gluten. The collection is
also called the “Shining Stone Collection.” Since this is a
poem, he took some poetic license in his book in translating
the name of this tofu as “Silken tofu” since nendoufu is not
a type of tofu; he does not known whether it was simply
tender tofu (nen is still widely used to describe tender foods,
including meat or tofu) or whether it was actually made like
silken tofu, without the separation of curds and whey.
Note: This may be the earliest Chinese-language
document seen (Jan. 2019) that mentions silken tofu, which
it refers to as nendofu.
193. Song Shou; et al. 1242. Song huiyao gao [Draft of a
collection of important documents from the Song dynasty].
China. Passage on soy reprinted in C.N. Li 1958 #112, p. 83.
[Chi]
• Summary: Wade-Giles reference: Sung Hui Yao Kao,
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compiled by Sung Shou et al. from 1030 to 1242. There
are various editions (from different dynasties) of this huge
compendium of historical material. The manuscript used by
Li (1958) was collected by Fu Yuanshu in 1936 (Republican
period), whereas that used by Bray (1984) was collected by
Hsü Sung in 1809.
The section titled “Miscellaneous records of field crops”
mentions several crops that were to be planted, including
soybeans (dou), panicum millet (shu), setaria millet (su),
barley (damai), and buckwheat (qiaomai). In the granary
they store setaria millet, barley (mai), panicum millet, and
soybeans (dou). (Translated by H.T. Huang, PhD, Aug.
2002).
Wilkinson (2000, p. 522, 524, 549-50, 844) notes
that large quantities of all sorts of official documents were
collected, stored, and compiled under each dynasty. The
broadest in coverage are the huiyao (collection of important
documents). They flourished under the Song dynasty (i.e.,
Song huiyao). Some of the resulting printed collections still
exist. This work is also titled Song huiyao jigao.
Bray (1984, p. 630): “Drafts for the History of the
Administrative Statutes of the Sung Dynasty.” Song dynasty.
Collected by Hsü Sung (1809) from the Yung-Lo Ta Tien
(a huge encyclopedia collected and edited during the Ming
dynasty).
194. Zhang Cunhui. comp. and ed. 1249. Chong xiu Zhenghe
jing shi zheng lei beiyong bencao (Zheng lei bencao) [New
revision of the pharmacopoeia of the Chêng-Ho reign-period;
the classified and consolidated armamentarium]. China.
Modern version published in Shanghai by Shang wu yin shu
guan (1922?). 30 juan. [Chi]*
• Summary: Wade-Giles citation: Ch’ung-hsiu Cheng-Ho
ching-shih cheng lei pei-yung pen ts’ao (Generally known as
Chêng lei pen ts’ao–CLPT), by Chang Ts’un-hui.
Letter from Dr. H.T. Huang, expert on the history of
Chinese food and agriculture. 1996. Sept. 29. “The earliest
document with an illustration of the soybean is probably
the illustrated Hsin Hsiu Pên Ts’ao (New, Improved
Pharmacopoeia), +659. Illustrations to this work are now
lost, but some are preserved in the T’u Ching Pên Ts’ao of
+1061 and later in the Ch’ung Hsiu Cheng-Ho Ching-Shih
Chêng Lei Pei-Yung Pên Ts’ao, generally known as Chêng
Lei Pên Ts’ao (CLPT), +1249 (final version), which remains
available today. The entry on soybean (Dadou) in the CLPT
includes a picture of the plant. A copy is attached.” This
illustration shows a soybean plant unconnected from the soil;
it has 4 main branches, with two sets of pods and at least 3
leaves on each branch.
Joseph Needham. 1986. Science & Civilisation in
China. Vol. 6, Part 1, p. 288-91. In +1129 Hangchow, a
lovely city with lake and hills, was chosen as the new capital
of the Southern Sung dynasty. The Sung government was
established there in +1133. Life settled down to normal in

Hangchow (with its sumptuous Imperial Medical College)
and the great 13th century began. A need was felt to unify
the pandects, marrying Thang’s Chêng-Ho... to Kou’s... Yen
I. This was accomplished first by Hsü Hung about +1233,
but not with great success. “But curiously it was not in
the opulent atmosphere of Hangchow that the most lasting
work of the period was done. This happened in the less
cultivated north, where a scholar-printer, not a naturalist,
Chang Tshun-Hui combined the Chêng-Ho... with the... Yen
I by the scissors-and-paste method of Ch’en Ch’êng, yet so
honestly and meticulously that it went into more editions
through the centuries afterwards than any other of the
pandects. Its name was the Ch’ung-Hsiu Chêng-Ho ChingShih Chêng Lei Pei-Yung Pên-Ts’ao (New Revision of the
Pharmacopoeia of the Chêng-Ho reign-period; the Classified
and Consolidated Armamentarium). Chang Tshun-Hui lived
and worked at P’ing-yang in southern Shansi, first under the
Chin Tartars till +1234 and then under the Mongols of the
early Yuan before their conquest of all China. The date of
this joint edition, now so familiar in facsimile reproductions,
was +1249; it was well printed an excellently illustrated. An
unparalleled number of editions followed down to the +17th
century, the most notable of which perhaps was a Ming
reprint of +1468 in substantial folio size. A page from this is
shown in Fig. 56 (p. 293). The Ch’ung-Hsiu... Pên Ts’ao has
been well known in the Western world since A.W. Hummel
(see bibliography p. 633) gave a description of it in 1940. It
is interesting, moreover, that one of the versions of this book
was among the Chinese scientific works to find its way into a
European library” in Bern, Switzerland.
195. Tsutsumi Chûnagon monogatari [A collection of 11th
century short stories of Japan]. 1250. Japan. [Jap]*
• Summary: According to the Nihon Kokugo Daijiten the
earliest known appearance of the word irimame was in the
Tsutsumi Chûnagon Monogatari, which appeared in Japan
during the period mid-11th to mid-13th century. Address:
Japan.
196. Fang Yao. 1250? Fang Yao shi [Poem by Fang Yao].
China. Passage on soy reprinted in C.N. Li 1958 #113, p. 84.
Undated. [Chi]
• Summary: Wade-Giles reference: Fang Yao Shih, by Fang
Yao (lived 1199-1262), Southern Song dynasty. This poem
titled “soybean seedlings” (doumiao) is about vegetarian
foods. However the term “soybean seedlings” (doumiao)
does not appear in the body of the poem–which is full of
poetic allusions. This poem describes how soybean seedlings
are grown. Soybeans are spread on the floor, covered with
broken earthen tiles, and kept damp by watering, until
they have by grown into large sprouts that become green
seedlings of a certain length–for use as a human food.
The writer compares these seedlings very favorably with
bamboo shoots (one of the best vegetarian foods) and ginger.
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(Translated by H.T. Huang, PhD, Aug. 2002).
197. Luo Dajing. 1250? Helin yulu [Jade dew of the crane
forest]. China. Passage on soy reprinted in C.N. Li 1958
#118, p. 85. Undated. [Chi]
• Summary: Wade-Giles reference: Ho Lin Yü Lu, by Lo Taching. Date estimated as 13th century, during the Southern
Song dynasty. The section about life in a farming village
mentions soybeans cooked (probably boiled then steamed)
into granules like cereal grains (doufan)–such as rice.
(Translated by H.T. Huang, PhD, Sept. 2002).
198. Nongfu quanshu [Complete work on agriculture and
horticulture]. 1250? China. Passage on soy reprinted in C.N.
Li 1958 #116, p. 84. Undated. [Chi]
• Summary: Wade-Giles reference: Nung Fu Ch’üan Shu.
Author unknown. Date is estimated as 13th century–probably
Southern Song dynasty. This book no longer exists, but is
cited in another book. It states: “In the east, you’ll find lots
of wheat and rice. In the west, lots of hemp. In the north, lots
of soybeans (shu). In the center, lots of huo” (a nondescript
term for many kinds of cereals). (Translated by H.T. Huang,
PhD, Aug. 2002). Dr. Huang adds: “The center” in today’s
China would probably be the area including Hubei, Henan,
and Anhui provinces.
199. Wuben xinshu [New book of basic information (on
agriculture)]. 1250? China. Passage on soy reprinted in C.N.
Li 1958 #115, p. 84. Undated. [Chi]
• Summary: Wade-Giles reference: Wu Pên Hsin Shu.
Author unknown. Date is estimated as 13th century–probably
Southern Song dynasty. This book no longer exists, but is
cited in another book. It mentions different kinds of beans
grown as crops, including the soybean (dou) and azuki bean.
(Translated by H.T. Huang, PhD, Aug. 2002).
200. Yuwen Maozhao. 1250? Jin guozhi [History of the Jin
dynasty {1115-1234}]. China. Passage on soy reprinted in
C.N. Li 1958 #120, p. 85. Undated. [Chi]
• Summary: Wade-Giles reference: Chin Kuo Chih, by Yü
Wên Mao Chao. Since his name contains four characters,
he may have been a Mongol who lived during the Yuan
(Mongol) dynasty. Date estimated as about 13th century.
Covers the years 1115-1234; this minor dynasty, which
caused the partition of the Song dynasty, existed in northern
China at about the same time as the Southern Song in
southern China. The section on food and drink states that the
Jin people make jiang from soybeans. (Translated by H.T.
Huang, PhD, Sept. 2002). Dr. Huang adds: This is one of the
dynastic histories.
201. Zhao Xigu. 1250? Tiaoxie leibian [Compilation of
harmonious variations]. China. Passage on soy reprinted in
C.N. Li 1958 #117, p. 85. Undated. [Chi]

• Summary: Wade-Giles reference: T’iao Hsieh Lei Pien,
by Chao Hsi-ku. Date is estimated as 13th century–probably
Southern Song dynasty. The section titled “Grain foods”
states: The soybean (dadou) is black, white, green (qing),
yellow, dark brown, and spotted / speckled (ban) in color. Its
nature is neutral [not warming or cooling]. If you fry it, its
nature becomes hot. If you boil it, its nature becomes cool.
If you use make a soup of it, its nature becomes very cold.
If you ferment it to make jiang [a thick, chunky sauce], its
nature becomes neutral. When cattle eat it, it is warming.
But when horses eat it, it is cooling. So even though it is one
food, it has different effects. It contradicts the five kinds of
seng (ginseng is one type of seng) and the dragon’s spleen
(lungdan). (Translated by H.T. Huang, PhD, Aug. 2002). Dr.
Huang adds: The meaning of the last sentence is not clear.
Note: This is the earliest document seen (May 2014) that
mentions green (qing) mature soybeans.
202. Zhou Mi. 1250? Nan Song shisiji [Record of a
marketplace in the Southern Song dynasty]. China. Passage
on soy reprinted in C.N. Li 1958 #119, p. 85. Undated. [Chi]
• Summary: Wade-Giles reference: Nan Sung Shi Ssu Chi,
by Chou Mi. Date estimated as 13th century, during the
Southern Song dynasty. This obscure work was written under
a pen name, but the real author is believed to be Zhou Mi,
who is a well-known author. He records things he saw in
various parts of a market place.
In the workshop, he saw “beanstalk beans” (qidou).
Note 1. The meaning is not clear.
In the food stand, he saw pastry made from soybeans
(doutuan).
Among the fruits, he saw soybean sprouts (yadou).
In the congee section, he saw sweet soybean congee
(tang douzhou) and mung bean congee (lü douzhou).
Among the cooling drinks, he saw sweet soybean soup
(gandoutang) and soybean-flavored water (douershui).
Among the pastry or cakes, he saw soybean cake
(dougao). Note 2. The meaning is not clear.
Among the steamed foods or pastries, he saw buns
filled / stuffed with unfermented, ground sweetened soy
paste (dousha xian) (bean + sand + stuffing). (Translated by
H.T. Huang, PhD, Sept. 2002). Note 3. This is the earliest
document seen (May 2014) that mentions unfermented
sweetened soy paste (dousha). Dr. Huang adds: This food is
made by cooking whole soybeans until soft, grinding them
to a paste, then sweetening the paste–typically with sugar.
It is used today in two Chinese recipes: (1) As a filling in
steamed buns (as described above); (2) As a filling in thin
delicate pancakes / crepes (bing), which are a very popular
dessert (sometimes called dousha bing). The lightly-oiled,
unsweetened crepes, which are cooked in pairs in a heavy
dry skillet, are the same ones served with Moo Shoo Pork or
Peking Duck; the filling of sweetened soy paste is added just
before eating.
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A modern pinyin Chinese-English dictionary defines
dousha as “sweetened bean paste.”
203. Meng Qi. ed. 1273. Nongsang jiyao [Fundamentals of
agriculture and sericulture]. China. Passage on soy reprinted
in C.N. Li 1958 #127, p. 89-90. [Chi]
• Summary: Wade-Giles reference: Nung Sang Chi Yao,
probably edited by Mêng Ch’i. This important work was
published during the Yuan (Mongol) dynasty. The section on
crop plants describes different crops (including soybeans)
grown in China’s nine provinces, quoting the Zhouli (Rites
of the Chou dynasty; 300 BCE). It reiterates information
from Part II of the Heavenly Officials chapter, the section
on the duties of the Director of Regions (Zhifangshi; W.-G.
Chih Fang Shih), stating that soybeans (shu) were grown in
several northern provinces in antiquity. It also contains new
information about soils. (Translated by H.T. Huang, PhD,
Sept. 2002).
Huang (2000, p. 621) also gives date as 1273 CE and
states: Preface by Wang P’an. Imperially commissioned and
produced by the Board of Agriculture (Sinongsi). Probable
editor: Meng Qi (W.-G. Mêng Ch’i). Probable later editors:
Chang Shiwen (c. 1286 CE) and Miao Haoqian (1339 CE)
(W.-G. Ch’ang Shih-Wên and Miao Hao-Ch’ien). Textual
references are to photo reprint Shanghai Library, 1979.
Wilkinson (2002, p. 629) cites this as Essentials of
Agriculture and Sericulture (1273). This comprehensive,
imperially sponsored work is the earliest official agricultural
treatise that survives. It consists mainly of quotations from
previous works, some of which have been lost.
Bray (1984, p. 71-72): According to the preface by Wang
P’an written in 1271, the Yuan emperor established a Board
of Agriculture (Sinongsi) “to be solely responsible for the
teaching of agriculture and sericulture; one of its tasks was
to produce a special handbook that could be used throughout
the Yuang kingdom (which until 1279 consisted only of the
northern Chinese provinces and parts of Sichuan).” In 1273
the Board of Agriculture presented this book to the throne;
it was immediately printed and distributed throughout the
country. The text consists of about 60,000 characters divided
under ten headings–which are given. Chapter 3 includes new
material on new crops whose cultivation the government
wished to encourage, including cotton from Central Asia,
ramie from South China, sugar-cane and water melons. Silk
production was expanded to pay for increasing imports of
tea, and the government encouraged substitution of cotton
for silk. This government campaign was largely successful;
silk production in northern China increased, and cotton soon
became an important economic crop in the North (p. 7172). Note: This is the earliest document seen (May 2014)
concerning the soybean crop. It is also the earliest document
seen (May 2014) that mentions both cotton and soybeans.
Chapter 10 is “animal husbandry” which includes
pisciculture (fish farming) and apiculture (bee keeping).

Morse (1941, p. 6): “... the Nung Sang Chi Yao quotes
the Chi Min Yao Shu and says that the Ta tou should be
planted in the spring following the planting of the grain. That
which is to be harvested late in the season can be planted in
the fifth or sixth month. When planted in the fifth or sixth
month additional seed should be sown.”
Hagerty (1917, p. 17. Translation of Wu 1848): “The
Nung sang chi yao (Footnote: See Bretschneider, Botanicon
Sinicum [1882], 1:82) (Work on Agriculture and Sericulture,
AD 1273)... state that the Ta tou bean [soybean] was one
of the staple crops (?), easy to make suitable for food. In
ancient times these beans were grown in order to provide
against famine.”
Hagerty (1917, p. 22-23): “The Nung sang chi yao
quotes Fan Shêng-chih as saying that the Ta tou is a crop
which may be kept from season to season and is very easily
made suitable for food. In olden times it was looked upon as
a preventative against famine. The Hsiao tou, or Small bean
[azuki], could not be kept from season to season. If it were
difficult to obtain the Ta Tou for food, it was impossible to
fill its place entirely with the Hsiao tou, because the Hsiao
tou has many leaves and takes away the fertility of the land.
If you plant the Hsiao entirely it destroys the fertility of the
land, then you will fail to obtain a good harvest.”
Bretschneider (1882, 1:82): “The (4 Cc) Nung sang tsi
yao, another work on the Agriculture of the Yüan period,
in seven books, was drawn up by order of Kublai Khan, in
1273. It was then considered a treatise of great importance,
and has been several times republished. There are ten
divisions on the following subjects: Precepts, Ploughing,
Sowing, Planting Mulberry-trees, Rearing Silkworms,
Vegetables, Fruits, Bamboo and Forest Trees, Medicinal
plants, and Breeding Cattle (See Wylie l.c. 76). The preface
of the work is by (2 Cc) Wang P’an.”
204. Sishi leiyao [Important activities for the four seasons].
1273. China. Passage on soy reprinted in C.N. Li 1958 #126,
p. 89. [Chi]
• Summary: Wade-Giles reference: Ssu Shih Lei Yao. Year of
publication: Unknown–perhaps Southern Song dynasty. This
work has been lost, but is collected in the Fundamentals of
Agriculture and Sericulture (Nongsang Jiyao) (1273). The
section titled “Tenth month” states that soybeans and azuki
beans (daxiaodou) are harvested. (Translated by H.T. Huang,
PhD, Sept. 2002).
205. Hanshi zhishuo [Master Han’s straight talk (on
agriculture)]. 1273? China. Passage on soy reprinted in C.N.
Li 1958 #124, p. 88-89. Undated. [Chi]
• Summary: Wade-Giles reference: Han Shih Chih Shuo, by
Mr. Han. Year of publication: Unknown–perhaps Southern
Song dynasty. This work has been lost, but is collected in
the Fundamentals of Agriculture and Sericulture (Nongsang
Jiyao) (1273). Li (1958) quotes three paragraphs; the first
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two are about planting. The first mentions the soybean (dou)
as one of the crops planted. The second mentions soybeans
and azuki beans (daxiaodou). The third paragraph is about
feeding cattle–probably bullocks for use as draft animals.
Soybeans (dou) is one of the crops fed. (Translated by H.T.
Huang, PhD, Sept. 2002).
Note: This is the earliest document seen (Jan. 2019)
concerning the feeding of soy products to cattle.
Bray (1984, p. 624): “Master Han’s plain words [on
agriculture].” Probably Jin or early Yuan (Mongol) dynasty.
Author unknown. No longer extant except in quotations.
206. Nongsang yaozhi [Essentials of agriculture and
sericulture]. 1273? China. Passage on soy reprinted in C.N.
Li 1958 #125, p. 89. Undated. [Chi]
• Summary: Wade-Giles reference: Nung Sang Yao Chih.
Author: Unknown. Year of publication: Unknown–perhaps
Southern Song dynasty. This work has been lost, but is
collected in the Fundamentals of Agriculture and Sericulture
(Nongsang Jiyao) (1273 CE). Li (1958) quotes one
paragraph which is about planting; it mentions mung beans
(lüdou) and black soybeans (heidou). (Translated by H.T.
Huang, PhD, Sept. 2002).
207. Nichiren, Saint. 1275. Re: Thank you for edamamé. In:
Nichiren Shonin Gosho Zenshu (The Collected Writings of
Saint Nichiren). [Jap]*
• Summary: In the year 1275 Saint Nichiren (Nichiren
Shônin) was living at Mount Minobu (Minobu-san; the
headquarters of the Nichiren sect, in Yamanashi prefecture
near the town of Minobu, about 80 miles west southwest
of Tokyo). He received many gifts from his followers or
devotees. He wrote down the name of each gift and the
amount given, then sent a very courteous thank you letter to
each of the gift givers. These letters are published in a book
titled Nichiren Shonin Gosho Zenshu (The Collected Writings
of Saint Nichiren). In the letter dated 26 July 1275 he wrote
to a Mr. Takahashi: “Thank you for the edamamé.”
Note 1. This letter was first cited by Kawakami and
Kimura (1985). They believe that this is the earliest known
document that contains the term edamamé (characters:
branch + beans), which in English are also called “green
vegetable soybeans” or “green soybeans in pods.”
Note 2. This is the earliest document seen (Nov. 2020)
worldwide concerning green vegetable soybeans or edamamé
in Japan; it may well be the earliest document seen (June
2009) that clearly mentions green vegetable soybeans
worldwide–as an earlier Chinese poem is not clear.
Note 3. This is also the earliest document seen (Nov.
2020) that contains the word “edamamé,” or that concerns
the etymology of green vegetable soybeans. Address: Japan.
208. Wu Zimu. 1275. Mengliang lu [Dreams of the former
capital]. China. Passage on soy reprinted in C.N. Li 1958

#121, p. 86. [Chi]
• Summary: Wade-Giles reference: Mêng Liang Lu, by Wu
Tzu-Mu. Southern Song dynasty. This important work is a
description of Huangzhou, the capital, towards the end of
the Southern Song dynasty. The “Different bureaus” section
states that they have fields of rice, wheat, and soybeans (dou)
used [perhaps as forage] mainly to feed horses belonging to
the various government agencies.
The “Street vendors on mats” section describes foods
they are selling in Hangzhou–capital of the Southern Song
dynasty, including bean-flavored water (douershui) and
sweet soybean soup (gandoutang), honeyed jujubes, fruits,
and cooked meats.
The “Market that sells things at dawn” section states
that in the summer they sell various things including young
soybean congee (douzizhou). Note 1. Young soybeans might
refer to green vegetable soybeans.
The “Miscellaneous products” section states that
children are selling different kinds of foods, including two
unknown varieties of soybeans (qidou and fadou, “law +
bean”), brownish-green soybeans (geqingdou), salted young
soybeans (yandouer, maybe green vegetable soybeans), and
sugared yellow young soybeans (douer huangtang), and
cooked soybeans ground to make a cake (doutuan).
The section on “Noodle shops” says that these shops sell
different kinds of soups and dishes, including pan-fried tofu
(doufu), fried fish, cooked vegetables, fried eggplant. These
are shops where the common people get an inexpensive
meal.
The section on “Produce” mentions grains but
concentrates on beans, starting with soybeans of different
colors: black (doudahei), purple (dazi), white (dabai), yellow
(dahuang), and green (daqing). Also mentions various nonsoy beans including white (flat) beans, black (flat) beans,
white azuki beans (baixiao), red azuki beans (chixiao), mung
beans (lüdou), and many others. (Translated by H.T. Huang,
PhD, Sept. 2002). Dr. Huang adds: The word “former”
in the title indicates that author apparently moved away
from Southern Song territory, perhaps northward into that
controlled by the Yuan (Mongol) dynasty, which began in
1260. Note 2. This is the earliest document seen (May 2014)
that uses the term doudahei (“bean large black”) to refer to
black soybeans, or the term dabai (“large white”) to refer to
white soybeans.
Huang (2000): In Lin An (present-day Hangzhou, capital
of the Southern Song dynasty), “tofu soup and grilled tofu
[pinyin: jian doufu; W.-G. chien toufu] were sold in a wine
shop, and a food stall specializing in vegetarian stews also
sold grilled tofu” (p. 301). Fermented black soybeans (shi)
are mentioned (p. 341). A full-page table (Huang, p. 372)
shows the “Usage of soy condiments in food recipes from the
Han to the Qing dynasties.” In this book, jiang (fermented
soybean paste) is used in two recipes and fermented black
soybean sauce (shizhi) is used in one recipe.
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This book also “states that ‘things that people cannot
do without every day are firewood, rice, oil, salt, soybean
paste (jiang), vinegar, and tea.’ It is clear that by the time of
the Song, edible oil had advanced to the position as one of
the proverbial ‘seven necessities’ of life” (Huang p. 436).
Vegetable “oil pressing establishments were seen in the
southern capital of Hangzhou” (p. 441). Northerners loved to
use hemp oil for frying food. Wheat gluten (fu) was widely
served during the Southern Song; names of four dishes
served in a pasta restaurant are given (p. 500).
Wilkinson (2000, p. 854) cites this as Record of the
splendors of the capital city, by Wu Zimu (no date given).
These are reminiscences of the Southern Song capital of
Lin’an (Huangzhou) modeled after Menghualu.
Talk with H.T. Huang. 1995. Dec. 28. The chiang
mentioned by this work would definitely have been soybean
chiang; that is what the word meant, starting a century or two
before the beginning of the Christian era.
Letter from H.T. Huang. 1994 April 12, followed by
talk of 1995 Dec. 28. The “seven necessities” of life are first
mentioned in this book, in chapter 16, p. 136 in the 1982
edition. They are: firewood, rice, oil, salt, chiang, vinegar,
and tea.” Yet according to another respected source, the
original version of the book mentioned eight necessities,
the eighth being wine, which was widely used both for
drinking and as a condiment in cooking. Today, however,
all the modern editions of this book include only seven
necessities, omitting wine. Later the list was standardized
seven (see Chai Hao 1771), and the term “seven necessities
of life” became popular in China during the Yuan dynasty
(1279-1368). In the Yuan dynasty there were several famous
dramas; this period saw the start of Chinese dramatic
literature. The words were put together in rhymes of seven
characters, and at least one of these mentioned the “seven
necessities.” They couldn’t accommodate eight necessities in
the rhyme, so since the Yuan it has always been standardized
at seven.
Letter from H.T. Huang, PhD, expert on the history of
Chinese food and agriculture. 1993. June 5. This book (1982
edition, p. 136) lists fu (gluten) with lamb casserole, dragon
(shrimp) fu, parched fu in five flavors, and grilled fu. At this
time, fu (gluten), used as a synonym for mien chin, seems to
be widespread in the Southern Sung, China.
Note 3. This work was re-issued in 1982 by Commerce
Publishers, Beijing. It is part of a series titled “Culinary
Classics of Ancient China.”
Note 4. This is the earliest document seen (May 2014)
that mentions grilled tofu. It is also the earliest Chineselanguage document seen (April 2013) that mentions Chinesestyle grilled tofu, which it calls jian doufu.
Yan-Kit So. 1992. Classic Food of China (p. 18).
The book Mengliang Lu or Dreaming of the Capital, is by
Wu Zimu, a Southern Song dynasty writer. It “contains
reminiscences about the picturesque and urbane social and

commercial life in Hangzhou in the 13th century...” An
important source of information for that period, it mentions
Mrs. Song’s fish soup by name.
209. Chen Yuanjing. 1280? Shilin guangji [Record of
miscellanies]. China. Passage on soy reprinted in H.T. Huang
2000, p. 353. Undated. [Chi]
• Summary: Wade-Giles reference: Shih Lin Kuang Chi, by
Ch’ên Yuan-Ching. Yuan (Mongol) dynasty. Huang (2000)
states that this book contains a method for making soybean
jiang, quite similar to that found in earlier works (p. 353).
It also contains a recipes for making jiang from wheat flour
(mien) (p. 355). A full-page table (Huang, p. 372) shows the
“Usage of soy condiments in food recipes from the Han to
the Qing dynasties.” In this book, jiang (fermented soybean
paste) is used in one recipe and fermented black soybeans
(shi) are used in one recipe.
210. Wang Yun. 1288. Yutang jiahua [Auspicious words from
the jade pavilion]. China. Passage on soy reprinted in C.N. Li
1958 #128, p. 90. [Chi]
• Summary: Wade-Giles reference: Yü T’ang Chia Hua, by
Wang Yün. Yuan (Mongol) dynasty. Li (1958) cites one short
paragraph. The seven waters are suitable. When the water
is muddy, it is good to plant soybeans (shu). (Translated by
H.T. Huang, PhD, Sept. 2002).
211. Tamari-style shoyu is sold commercially from Yuasa in
the Kishu area of Japan (in today’s Wakayama prefecture)
(Early event). 1290.
• Summary: The Book of Miso, by Shurtleff and Aoyagi
(1976, p. 219-20) states that when the Japanese priest
Kakushin returned from China [in 1228], he established
himself at Kokoku-ji temple, near the town of Yuasa. By
1260 tamari “was being produced for home consumption in
the nearby towns of Yuasa and Hiromachi... By 1290, the
first Yuasa tamari was said to have been sold commercially,
and soon even poets began to sing the praises of this new
delicacy, calling it murasaki or ‘deep purple,’ a synonym for
the finest shoyu, used to this day.” A nine-line poem about
tamari follows.
In “Chronology of Soybeans,” by Akio Saito (1985.
Daizu Geppo (Soybean Monthly News). Jan. p. 12-14–in
Japanese) we read: 1228–The Buddhist monk Kakushin
returns to Japan from Sung dynasty China having learned
the method for making fermented Kinzanji miso. While
fermenting the miso in Japan, he discovers that the liquid
which gathers on the bottom of the vats can be used as a
tasty seasoning. This tamari is considered the first soy sauce
in Japan...
1288-1292–Tamari-style shoyu is sold from Yuasa in the
Kishu area (in today’s Wakayama prefecture).
212. Zhou Mi. 1291. Qidong yeyu [Wild talk from east of the
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state of Qi]. China. Passage on soy reprinted in C.N. Li 1958
#129, p. 91. [Chi]
• Summary: Wade-Giles reference: Ch’i Tung Yeh Yü
by Chou Mi. Yuan (Mongol) dynasty. The section titled
“Adjusting salt to incubate soybeans (shu)” states: It is
said that a scholar from Jiangxi (W.-G. Kiangsi, a province
in south central China) came to offer his services to Yang
Zhengzai. After a few days, Yang wrote to him and said, “I
hear you are from Jiangxi; can you give me a little of the
product from ‘adjusting salt and incubating soybeans (shu)’?
The scholar was deeply perplexed. He apologized to Mr.
Yang saying, “Please pardon my ignorance. Truly, I have no
idea what you mean.”
Yang showed him the character for shi (fermented black
soybeans) from the dictionary. The commentary says: shi
is the product from adjusting salt and incubating soybean.
Its meaning may not be well known. The Chuci (Songs of
the South) contains this line, daku xiansuan singanxing
(“great bitterness salty sour pungent sweet in parallel”).
Great bitterness is shi (fermented black soybeans). Another
explanation is that when one mixes soybean juice with
salt, vinegar, fagara / Sichuan pepper (jiao or huajiao;
Xanthoxylum piperitum), ginger, malt sugar or honey, then
the pungent and sweet flavors will be well blended. There
were no shi (fermented black soybeans) in antiquity. The
Jijiu Pian (Handy primer, or dictionary for urgent use) (40
BCE) first described Wuyi salt and shi.
Then in the Shiji (Records of the Historian) (90 BCE),
Chapter 69, titled “Economic affairs” mentions a thousand
earthenware urns / crocks of malt, ferment, salt and shi
(niequ yanshi), as articles of commerce. The Sanfu Juelu (A
Considered Account of the Three Cities of the Metropolitan
Area {Ch’ang-an, Fêng-i and Fu-fêng}) (153 CE) also
mentions yanshi suanguotung (Salt + fermented black
soybeans + leeks + fruits). Shi (fermented black soybeans)
only became available after the Qin (221-206 BCE) and Han
(202 BCE to 220 CE) dynasties. (Translated by H.T. Huang,
PhD, Sept. 2002).
213. Saito, Akio. 1292. [Chronology of soybeans, 122 B.C.
to A.D. 1292] (Document part). In: Akio Saito. 1985. Daizu
Geppo (Soybean Monthly News). Jan. p. 12-14. [Jap; eng+]
• Summary: 122 B.C.–It is said that Lord Liu An of
Huai-nan (Wainan O Ryuan) invented tofu. Therefore it is
sometimes called “Wainan.”
300 A.D.–By this time in Japan people are using
fermented foods such as kuki, sake, vinegar, sushi, and
hishio made from herbs (kusa-bishio) and grains (kokubishio). Kuki is a bean-based product related to miso, natto,
or tamari.
630 A.D.–Igunami no Otasuki is sent as a student from
Japan to T’ang dynasty China (Kentoshi). It is thought that
foods like tofu were brought back to Japan by such student
monks when they returned [but there are no records of this].

701 A.D.–The Taiho Law Codes (Taiho Ritsuryo)
are established, and they call for the establishment of the
Hishio Tsukasa (Bureau for the Regulation of Production,
Trade, and Taxation of Hishio and Misho), located in
the Imperial Palace as an annex to the emperor’s kitchen
(daizenshoku). Soybeans were definitely used to make these
fermented foods and seasonings such as hishio (like Chinese
chiang), fermented black soybeans (shi, kuki), and misho
(a forerunner of miso; the term “miso” had not yet been
coined).
741 A.D.–Two new Buddhist temples are added to
each feudal domain (kuni): Kokubunji is for monks and
Kokubunniji is for nuns. It is said that from this time,
fermented black soybeans (tera nattô, or shiokara nattô)
spread throughout Japan. They are made from soybean koji,
which is soaked in salted water and dried.
794–The capital of Japan is relocated to Kyoto from
Nara. The Heian period (794-857) begins.
794-1190–Salted pickles (shio-zuke), hishio pickles
(hishio-zuke), miso pickles (miso-zuke), and sake lees pickles
(kasu-zuke) are eaten. The pickles were made by various
methods. But only during and after the Muromachi period
(1338-1573) were the various pickles made often.
802–Sakanoue no Tamuramaro (758-811) recommends
that farmers in Tanzawa grow soybeans as an emergency
food.
840–Each feudal domain (kuni) is encouraged to plant
millet, barnyard millet, barley, wheat, soybeans, azuki beans,
and sesame seeds.
901–The Chinese character so in the present word miso
appears for the first time in the Sandai Jitsuroku.
927–The Engishiki is completed by Fujiwara no Tokihira
(871-811) and others. In this book it is written: “In the feudal
domain of Omi 60 koku of soybeans [1 koku = 47.6 gallons
or 180 liters], in the domain of Tanba 30 koku, in the domain
of Harima 20 koku, in the domain of Misa 10 koku, and in
the domain of Iyo 10 koku are recommended (susumu). It
seems that the soybean was an important crop in those days.
Soybeans, rice, wheat, sake, and salt are given as the raw
materials for making misho (a product resembling miso). The
places famous for making misho are Omi, Hida, Yamato, etc.
There are 27 misho shops in the Nishi no Kyo area of Kyoto.
It is stated in the Engishiki that in order to make 1.5 koku of
hishio you need 3 koku of soybeans, 1.5 koku of salt, 0.15
koku each of rice, wheat, and sake, and 0.043 koku of nonglutinous rice (uruchi-mai). Hishio at that time would seem
to resemble today’s kidamari; it would seem to have been
very salty.
1068?–Salty natto (shiokara nattô; probably fermented
black soybeans) appears for the first time in the book Shin
Sarugakki, by Fujiwara no Akihira (lived 989-1066). In this
book the lifestyle, manners, and customs of the time are
described.
1083–Stringy natto (itohiki nattô) is discovered
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accidentally in Oshu (northeast Japan) during the conquest
of Oshu by Minamoto (Hachimantaro) Yoshiie (lived
1041-1108). It is said that the natto was made when cooked
soybeans were placed in a sack strapped over the back of
a horse. The warmth of the horse caused the fermentation.
There are so many legends like this on in the northeast
prefectures (Tohoku Chiho) of Japan that it seems possible
that natto was originally made there.
1183–Tofu is first mentioned in a document from
the Great Kasuga Shrine (Kasuga Taisha) in Nara. The
characters used to write the word tofu then were different
from the characters used today. It seems that this tofu was
very hard.
Note: See Diary of Hiroshige NAKAOMI, entry of
1183.
1192–The Kamakura period and shogunate begins as
Minamoto no Yoritomo (1147-1199) becomes the first head
shogun.
1228–The Buddhist monk Kakushin returns to Japan
from Song dynasty China having learned the method for
making fermented Kinzanji miso. While fermenting the miso
in Japan, he discovers that the liquid which gathers on the
bottom of the vats can be used as a tasty seasoning. Note
1. This tamari is considered the first soy sauce in Japan.
Kinzanji miso is a type of namémiso (Finger Lickin’ Miso)
made from roasted soybeans and barley koji. To these are
added eggplant, white melon (shiro uri), etc., and the mixture
is fermented.
1288-1292–Tamari-style shoyu is sold from Yuasa in the
Kishu area (in today’s Wakayama prefecture).
Note 2. This document contains the earliest clear date
seen for the cultivation of soybeans in Japan (A.D. 802, and
840), or for the appearance of the term “tamari” in Japan
(1228).
Note 3. This is the earliest document seen (Sept. 2014)
that mentions sesame seeds (802 A.D.). Address: Norin
Suisansho, Tokei Johobu, Norin Tokeika Kacho Hosa.
214. Jujia biyong shilei quanji [Essential arts for family
living (encyclopedia)]. 1301. China. Passage on soy
reprinted in H.T. Huang 2000, p. 352. Undated. [Chi]
• Summary: Wade-Giles reference: Chü Chia Pi Yung Shih
Lei Ch’üan Chi, author probably unknown or maybe by
Hsiung Tsung-Li (pinyin Xiong Zongli). Late Yuan (Mongol)
dynasty.
Huang (2000, p. 352) states that this book “presents
two methods for making jiang from soybeans, one for shu
huang jiang (ripe yellow soy paste) and the other for sheng
huang jiang (raw yellow soy paste). The names are actually
misleading since the ‘ripe’ and the ‘raw’ refer to the manner
in which the beans are treated before mixing with wheat
flour for the first fermentation and do not refer to the quality
of the final product. In the shu or ‘ripe’ case, the beans are
roasted and ground into flour; in the sheng or ‘raw’ case the

beans are soaked overnight and boiled until soft and tender.
The product from the first fermentation is called huangzi
[‘yellow child,’ soybean koji] and well as jianghuang [‘jiang
yellow’].”
Huang (2000, p. 355-56) gives an interesting full-page
table which compares the processes for making the following
types of jiang: Soybean (dou), wheat (mien), sweet flour
(tianmien), azuki bean (xiaodou), jack bean, barley (damai),
and elmnut (yuren). Each of the processes except one is
based on the Jujia Biyong (ca. 1350); the process for making
sweet flour jiang is based on the Bencao Gangmu (The great
pharmacopoeia) (1596 CE).
A full-page table (Huang, p. 372) shows the “Usage of
soy condiments in food recipes from the Han to the Qing
dynasties.” Only seasonings based on jiang (fermented
soybean paste) are used in this book; none are based on
fermented black soybeans (shi). Jiang itself is used in 17
recipes, and soy sauce made from jiang (jiangqing) in 1
recipe.
Huang (2000, p. 297) notes that this is the earliest
document seen to use the term douya, which, in English, is
the modern term–”bean sprouts.” Mung beans (lüdou) are the
preferred beans for making such sprouts. A long quotation
describes the process in detail and gives a recipe.
Huang (2000, p. 255) quotes a passage describing the
process for making jufu (also known as jubing), from dairy
milk curds. Its says to coagulate cow’s milk by adding
vinegar, just as when making tofu (doufu). When the dairy
curds are fully formed, drain in a silk bag and press with a
stone. Add salt and store in a jar.
Letter from Dr. H.T. Huang. 1996. Sept. 29. “I am glad
you brought up the question of when vegetarian mock meat
dishes were first prepared in China; it is one that requires
further research. The earliest examples of mock meat dishes I
have found so far were made with mien-chin (wheat gluten).”
Gluten is used “in a recipe for mock lung sausage and one
for mock eel.” The book contains 4 vegetarian recipes using
mien chien (wheat gluten), found on pages 132-34. These are
vegetarian versions of grilled liver, barbecued liver, mock
fermented beans (doushi = fermented black soybeans), and
mock fish.
Note 1. This is the earliest document seen (Nov. 2014)
concerning meat alternatives. It is also the earliest Chineselanguage document seen (Nov. 2014) concerning meat
alternatives.
Note 2. This is the earliest document seen (Oct. 2014)
that mentions a meat alternative in the form of fish or
seafood (“mock eel”).
Note 3. This is the earliest document seen (Oct. 2014)
that mentions a meat alternative in the form of sausage
(“mock lung sausage”).
Note 4. This may be the earliest document seen (May
2014) concerning roasted soy flour.
Note 5. This is the earliest document seen (May 2014)
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concerning a meatless sausage.
Huang (2000, p. 194-95) notes that this book contains
probably the earliest account of the process for making red
ferment [hong qu; red rice koji] and a red wine.
Bray (1984, p. 623): Translates the title as “Collection
of certain sorts of techniques necessary for households
(encyclopedia).” Published in Yuan, 1301 CE. Probably by
Hsiung Tsung-Li. Ed. Ming, 1560 CE, T’ien Ju-Ch’eng.
Partly reprinted in Shinoda & Tanaka (1973), “A Collection
of Chinese Dietary Classics.” Also discusses hemp oil, which
was widely used in traditional China, was considered to have
an offensive smell, and was rated lowest of all the cooking
oils, but it was a good lamp oil as it did not smoke or hurt the
eyes” (p. 51).
Bo (1982): This book mentions wheat chiang. It also
gives a detailed description of the method for making
fermented black soybean sauce: Two months after
September, heat clear sesame oil, stir in 3 tou [unit of
measure] of good fermented black soybeans (shi), mix,
steam, and cool. Sun dry then steam again. After repeating
this process 3 times, mix in 1 tou of white salt and put
everything in a large cauldron with 3-4 tou of hot water.
Add 1 ry each of three spices, 5 kin each of white onion and
(?). Simmer down to two-thirds the volume and store in a
container. From this it is clear that fermented black soybean
sauce was a kind of soy sauce with flavorings and spices.
215. Wang Zhen. 1313. Wangzhen nongshu [Wang Zhen’s
agricultural treatise]. China. Passage on soy reprinted in
C.N. Li 1958 #131, p. 92-93, and #307, p. 222-23. Illust.
Also published in 1956 by Zhonghua Press, Beijing. (Pinyin:
Wang Zhen. Nongshu). [Chi]
• Summary: Wade-Giles reference: Wang Chên Nung Shu,
by Wang Chên. The title of this illustrated Yuan (Mongol)
dynasty book is also given as simply Nongshu, since Wang
Zhen is the author. There are three numbered sections titled
“Principles of agriculture and sericulture;” soy is mentioned
in each.
No. 1. The subsection titled “Annual agricultural
activities” states: In the second month, plant soybeans. In
the eighth month, mow the soybean stems (yi doujiao; i.e.,
harvest the soybeans). In the ninth month, when you might
get frost, it is time to harvest soybeans (dadou).
No. 2. The subsection titled “Methods of planting #6”
lists all the common seeds that can be planted in a field; these
include panicum millet, setaria millet, paddy rice, hemp,
barley, wheat, soybeans (dadou), and azuki beans (xiaodou).
It then describes four different planting methods: (1)
Broadcasting (manzhong), drill planting in rows (louzhong),
guazhong, and planting in difficult places ouzhong. For
broadcasting: Carry a container of 2,000 cc (2 dou) capacity
containing the seed grain under your left arm. Using your
right hand, take a handful of seed from the container as
you walk and, every three steps, scatter it over the prepared

field, trying to get even distribution, so that the young plants
will be neither too crowded nor too sparse. This was the
method used in northern China during the Qin, Han, and
Jin dynasties (221 BCE to 420 CE). Another method more
often used in northern China was drill planting in rows,
which is described in the Qimin Yaoshu (544 CE). A special
machine (perhaps pulled by oxen) was used to compact the
earth, while drilling holes in it. A person walked behind and
stamped the holes with his feet. Today (1313 CE) they use
a seed-drill (see Bray 1984, p. 256-57) which automatically
plants the seeds in rows. “One man is needed to lead the ox
and one to hold the drill, shaking it as he walks so the seed
falls by itself.” The ouzhong method is used near the hilly
areas, where there are steep rocky hillsides or city walls. You
apply fertilizer and irrigate [by hand].
No. 3. The subsection titled “Organic fertilizers #8”
quotes the Qimin Yaoshu: To enrich the field, mung beans
(lüdou) are best. Next best are azuki beans (xiaodou) and
sesame seeds (huma). It’s best to plant in the 5th to 6th
months. In the 7th to 8th months you kill them [probably by
plowing under as green manure]. In the spring, if you plant
cereals [after the legumes], you will get 10 piculs per mou.
It’s as good as using the droppings of silkworms, as well as
other excreta [from both farm animals and humans]. Note 1.
Shows Chinese awareness of growing legumes before cereal
grains to increase the yield of the cereals. (Translated by H.T.
Huang, PhD, Sept. 2002).
The section titled “Soybeans” (dadou, also called bidou)
states: There are three kinds of soybeans (dadou): white,
black, and yellow. The Guangya (230 CE) says the soybean
(dadou) is shu. The Erya (200 BCE) says that “rongshu is
the same as renshu.” Then comes a long quotation about
when to plant soybeans. Black soybeans are good for
relieving hunger and also as a reserve against famine years.
In years of abundance you can use them as fodder / feed
(liaoshi) for cattle and horses. Yellow soybeans (huangdou)
can be used to make tofu (doufu), and to make jiang and
related materials [perhaps such as fermented black soybeans
and soy sauce]. White soybean congee (baidouzhou) can be
used as a supplemental food. The three soybean varieties
(sandou) have different colors and different uses, but they
are all beneficial grains.
Huang (2000, p. 441-57) states that this is the earliest
Chinese document seen which contains a description of an
oil press (youzha; used to press oil from seeds–in this case
sesame seeds). He translates the long passage describing the
wedge press, notes that the illustration which accompanies
it bears no relationship to the description, then examines
why the oil press was developed so much later in China than
it was in Mediterranean civilizations–where olive oil was
being pressed by the 6th century BCE. The most common
wedge press was made from large tree trunks, slotted and
hollowed out. The seeds were roasted in a large pan over a
stove, crushed, then pressed, using wedges hit by a hammer
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or mallet. A photo (p. 449, from Hommell 1937, p. 91)
shows a wedge press. Note 2. This is the earliest document
seen (Sept. 2016) that mentions a wedge press–but not in
connection with soybeans.
Bray (1984, p. 628) cites this as Nung Shu (Agricultural
Treatise). Published in Yuan, 1313 CE. By Wang Chên.
Textual references are to the 27 chüan Palace ed. of 1783,
prefaced 1774. However it is indexed under Wang Chên
Nung Shu and refers to many ingenious early Chinese
agricultural implements. Concerning woodblock printing (p.
49): The development of printing during the Song dynasty
enabled the Chinese government to disseminate both old
and newly commissioned agricultural works. Thus, the
number of agricultural works published in China increased
exponentially from the Song on. Woodblock printing also
made possible the use of illustrations, yet relatively few
Chinese agronomists used this new technology. The great
pioneer in this field was Wang Chên, author of this book
in 1313. Sadly, “most subsequent authors were content
to simply crib their illustrations, if any,” from this book.
The book devotes a special section to the preparation and
weaving of hemp (p. 535).
Concerning soybeans (Bray 1984, p. 514): “Black
soybeans are a food for times of dearth; they can supplement
[cereals] in poor years, and in good years they can be used
as fodder for cattle and horses.” Of the various kinds of
soybeans, “although some were thought to be fit only for
fodder except in times of famine, others were considered to
make wholesome porridges and gruels.”
Concerning kaoliang, Bray says (p. 449) that the
word kao liang (literally “tall millet”) first appears in this
document, but the plant was more commonly known in premodern times as shu shu (“Szechwan millet”).
Bo (1982): This work states, “Soybeans are the grain
that helps the world. Tofu and chiang ryo? are made from
them. The latter product, used in the recipes in the book,
must be soy sauce.”
Bray (1981): A practical handbook on the essentials of
agriculture and sericulture in south China. With the Qimin
Yaoshu perhaps the most fundamental work. The text (except
for capitalization and commas) is identical to that in Hagerty
1917.
Perkins (1969): Beancake is not mentioned in the 1313
edition of this book.
Needham (1965), in Science and civilisation in China.
Vol. 4, Physics. Part II: Mechanical engineering, in the
section on oil mills (p. 206-10), states that Wang Zhen first
describes the horizontal wedge press used for pressing
oil from Chinese oilseeds. However soybeans are not
specifically mentioned.
Hagerty (1917, p. 17): Cited as “Nung Shu (Treatise on
Husbandry), by Wang Cheng.” “The Ta tou bean includes
three varieties, Pai, or White, Hei, or Black, and Huang, or
Yellow. The Pai tou, or White bean, is utilized for making

congees or gruels, but all kinds may be mixed and used for
food” (See: Bretschneider, E. 1882. Botanicon Sinicum.
1:81).
216. Lu Mingshan. ed. 1314. Nongsang yishi cuoyao
[Selected essentials of agriculture, sericulture, clothing and
food]. China. Passage on soy reprinted in C.N. Li 1958 #132,
p. 93, and #308, p. 223. [Chi]
• Summary: Wade-Giles reference: Nung Sang I Shih
Ts’o Yao, by Lu Ming-Shan. Title sometimes shortened to
Nongsang Cuoyao. Yuan (Mongol) dynasty. The section
titled “In the third month plant soybeans” (dadou) states:
When apricot tree flowers bloom profusely, its a good time
to plant soybeans. Plant sparsely in fertile soil and densely
in poor soil. Note: This is the earliest document seen (May
2014) that contains the planting advice given in the previous
sentence. It will be repeated often in later documents.
The section titled “In the ninth month collect soybean
stems” (dougan) says: In the winter, use them to feed cattle
and horses.
The section titled “Planting black soybeans” states:
When you plant black soybeans (heidou), the plowed land
should be ripe (shu) and level. Hold the seeds in one hand;
each time you take a step, broadcast the seeds. The beans
(dou) will be good for making jiang, or for feeding horses.
The stems can be used as fuel. (Translated by H.T. Huang,
PhD, Oct. 2002; Jan. 2003).
Huang (2000). Red ferment (Red rice koji; Jap: Benikoji), made with a species of the red Monascus mold, is cited
as an ingredient in the preparation of rice vinegar (p. 194).
In the first stage of the process for making shi (fermented
black soybeans), cooked soybeans are usually incubated
(without additives) in the air, however in some cases they
are mixed with wheat flour. The earliest description of the
use of wheat flour is found in this book (see Huang 2000,
p. 342): Clean black soybeans and cook thoroughly. Drain
the beans, mix evenly with some flour, and spread on a mat
until cool. Then cover with paper mulberry leaves to make
huangzi (yellow molded seeds [soybean koji]). When beans
are completely covered with a yellow coat [mycelium], dry
them in the sun. The second stage of the fermentation takes
place in the sixth month as follows: Take 2 catties of sliced
melon and eggplant. For each catty of vegetables, add 1 oz of
clean salt and suitable amounts of finely cut ginger, orange
skin, perilla, cumin, pepper, and licorice. Mix them together
and allow to stand overnight. The next day, winnow molded
beans to remove free mycelium. Mix beans and vegetables in
an urn and blend in any free vegetable juice. Top with a layer
of bamboo leaves. Press with a brick or stone. Seal mouth
of vessel with paper and mud, and allow to stand in the sun
for a month. Then remove beans, melon and eggplant from
vessel, and expose to the sun until dry. Collect and store.
Huang also reports (p. 352) that the Nongsang Yishi
Cuoyao contains a detailed recipe for making jiang; the
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following is based on his complete translation: Starting
with one tan (100 catties) of soybeans, stir-fry (chao) until
cooked. Mill to remove hulls, boil until soft, and drain off
water. While beans are still hot, mix them evenly with 60
catties of white wheat flour. Completely line a low table with
bamboo leaves. Spread bean-flour mixture on leaves to a
height equivalent to the thickness of two fingers. When cool,
cover with mulberry leaves or cocklebur. Wait until a yellow
coat [mycelium] forms around the particles. Remove leaves
and cool for a day. The next day sun the material [jiang
substrate] until dry. Break up any chunks and winnow until
clean.
Blend [jiang substrate] with about 40 catties of salt
and 2 tan of rain water. If mash is too thin, stir-fry some
white wheat flour, cool, and add an appropriate amount (to
attain desired consistency). On the night of a ‘fire’ day, load
ingredients (in an urn) for incubation with the aid of light
from a lamp. This will discourage the development of grubs.
Add cumin, anise, licorice, scallion and pepper. The product
will be fragrant and rich in flavour.
Huang then comments (p. 352) on the above: We
may note several innovations introduced in this process.
First, the beans are stir-fried and milled to remove the
hulls. This should facilitate microbial growth during the
first fermentation. Second, spices are added to the second
fermentation to enhance the flavor of the finished jiang. But
the author gives no detailed instructions on how the second
fermentation should be carried out. We can only surmise that
the conditions are similar to those described in the Qimin
Yaoshu and the Sishi Zuanyao cited earlier. Based on these
assumptions, we can construct a flow diagram of the process
as shown (See p. 353, Fig. 79).
Wilkinson (2000, p. 630). The Essentials of Agriculture,
Sericulture, Clothing, and Food was “compiled by a Uighur
official, Liu Mingshan. Important because written as an
actual handbook for magistrates in their role as agricultural
instructors. Arranged in agricultural calendar style.”
Bray (1984, p. 628): Title. Yuan, c. 1314 CE. Ed. Lu
Ming-Shan (Uighur).
Bo (1982): Mentions a type of chiang.
Fukushima (1979, p. 4-5): “The first record indicating
use of all the raw materials to prepare koji for soybean
chiang appeared in the Nung-sung I-shin Ts’o-yao (NosoIshoku-Satsuyo in Japanese) by Lu Ming-Shan (Ro Meizen
in Japanese), published in the Yuan (Gen in Japanese)
dynasty (1271-1368 CE). The flow sheet of this soybean
chiang is shown in Fig. 3.” In this process, soybeans are
roasted, dehulled, cooked, then mixed with wheat flour and
spontaneously molded to form koji. The koji is dried in the
shade, winnowed, and pounded, then mixed with spices and
salt water to form a mash, which is insulated and aged to
make the soybean chiang.
217. Hu Sihui. 1330. Yinshan zhengyao [Principles of correct

diet]. China. Passage on soy reprinted in Buell and Anderson
1999, p. 515-17. [Chi]
• Summary: Wade-Giles reference: Yin Shan Chêng Yao,
by Hu Ssu-Hui. Yuan. Reissued in 1456 CE by imperial
order. Huang (2000) shows that this celebrated Yuan
nutritional treatise is a rich source of information about
Chinese food and drink. One of China’s two best known
and most important medieval and premodern works on diet
therapy materia medica, it contains food prescriptions and
was the official nutritional guide for the royal household.
The author was the dietician at the Yuan (Mongol) court
Fortunately modern editions are available. (p. 135, 13738). Huang (2000) notes that this work mentions fermented
black soybeans (shi) (p. 341), and says that in countering
the toxicity of foods, soybean jiang (doujiang) is superior
to fermented wheat jiang (mian jiang) (p. 357). It also
discusses: Red fermented rice (p. 196; also called red
ferment, hongqu in pinyin, or hung ch’ü in Wade-Giles; it is
made with the Mold Monascus purpureus Went, and used as
a natural red coloring agent). Distilled wine (p. 227). Five
types of dairy products (p. 256). Malt sugar (tang) (p. 460).
Pasta-making, including steamed buns (mantou) and wheat
flour noodles (mian, miantiao) (p. 476, 484). Sea vegetables
(haicai) are mentioned as a cure for goiter (p. 576). Three
recipes for curing beri-beri (jiaoqi, W.-G. chiao-chhi) are
given (p. 581).
Wilkinson (2000, p. 649) states that after the Han
dynasty, recipe books were called shijing (“food treatises”),
and after the Tang, shipu (“recipe manuals”) or shidan in
the later empire. Most have been lost. One that survives,
a treatise on diet written for the khan by the Muslim court
doctor, the Mongolian Hoshoi (Husihui), titled Yingshan
Zhengyao (Essentials of eating and drinking)” has been
translated into English.
English translation: Buell, Paul D.; Anderson, Eugene
N., trans. 1999. A soup for the Qan: Chinese dietary
medicine of the Mongol era as seen in Hu Szu-hui’s Yin-shan
Chêng-yao. London: Kegan Paul International. 715 p. 2nd
edition published in 2010.
Section 3 (p. 515-17) states: “Soybeans are sweetish in
flavor and neutral and lack poison. They decrease demon
qi, control pain, and drive out water. They expel heat of the
stomach, bring down blood stasis, and counteract the poisons
of various drugs. They are made into tofu. Tofu is cooling
and moves the qi.”
Yan-Kit So. 1992. Classic Food of China (p. 28-29).
One food book, written toward the end of the short Yuan
dynasty (1279-1368 CE), “is remarkable for both its content
and influence. Yinshan Zhengyao or The Principles of
Correct Diet was written in Chinese by Hoshoi (or Hu Sihui
in Chinese) who was the Imperial physician and dietitian
from 1314 to 1321.” Next to nothing is known of his life, not
even his nationality; “some say that he was a Mongol, others
that he was a Uighur, and still others that he was a Naiman.
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His book, which is based on ancient Chinese theories on
medicine and herbs, is about food cure and nutrition, and
refers to the Yin and Yang principles relating to the cooling
and heating elements in the viscera. Besides admonitions
and advice for those who wish to nourish their lives, such
as pregnant women and nursing mothers, he prescribes
remedies which use every known ingredient from land and
water. As such, his book is indispensible to anyone who
wishes to research the specialised field of Chinese food
cures. The general reader will find the woodcut illustrations
both fascinating and humorous (see illustrations, pp. 30-33).”
Needham (1984, p. 592) says this book is mainly about
deficiency diseases, with the aphorism “many diseases can
be cured by diet alone.”
Lu, Gwei-Djen; Needham, Joseph. 1951. “A
contribution to the history of Chinese dietetics.” Isis–History
of Science Journal 42:13-20. April. The Yinshan Zhengyao
discusses early Chinese treatments for beri-beri.
218. Kagenki [Kagenki treasure at Horyuji temple in Nara].
1338. Entry of July 26. First cited by Kawakami 1985.
Unpublished manuscript. [Jap]
• Summary: This document, which was in Gunsho Ruiju,
mentions “taufu-jiru,” pronounced “toufu-jiru.” Kawakami
says this is the second oldest reference to tofu in Japan.
Address: Nara, Japan.
219. Kagen ki [Record of the Kagen era (1305-1364)]. 1338.
Japan. [Jap]*
• Summary: In this document, tofu is referred to in the form
of taufu-jiru.
Note 1. According to Osamu Shinoda (1968), this is the
earliest document seen that refers to tofu in Japan.
Note 2. Kagen is the name of a Japanese era when ran
from 1303 to 1306. The Kagen-ki which started in 1305–
during the Kagen era–covers the period 1305-1364. Address:
Japan.
220. Tuotuo (Toghto). 1344. Jinshi [History of the Jin
dynasty]. China. Passage on soy reprinted in C.N. Li 1958
#111, p. 83. [Chi]
• Summary: Wade-Giles reference: Chin Shih, by Thotho.
This is standard dynastic history. The section titled “Record
of the five elements” states that in a certain year the heavens
rained soybeans (dou). They were red and sharp pointed.
When eaten, they were bitter. Note 1. It is not clear whether
this is an accurate record or what it means.
The section titled “Economic affairs” states that there
was a communication to the prime minister about a certain
area (which was fertile) asking if the Jurchen people who
settled there have harvested their soybeans (shu) and setaria
millet (su). The writer also asks how the Jurchen are doing
with irrigation–digging wells and constructing canals. Then
they planted soybeans (dou) and wheat (mai). Note 2. Since

the Jurchen were a nomadic people, the writer may be asking
how they are doing in agriculture.
The “Biography of Wang Weihan” (probably a high
official) discusses drought and locusts which lead to famine.
He suggests that next year they plant soybeans (dou) and
wheat. (Translated by H.T. Huang, PhD, Aug. 2002). Dr.
Huang adds: The Jin dynasty in northern China (1115-1234)
was approximately concurrent with the Southern Song
(1127-1279) in southern China. The Jurchen were nomadic
people from the north. The compiler was probably a Mongol
scholar; his name is not Chinese.
Note 3. This appears to be the earliest document seen
(May 2014) indicating that soybeans are a drought-resistant
plant.
Wilkinson (2000, p. 12, 505, 737, 868) states that this
standard history was compiled by Tuotuo (Togtho lived
1313-1355) in 1343-1344 at the Yuan (Mongol) history
office and presented in 1344. It covers the period 1115-1234.
The Jin (“golden”) dynasty was established by the Nüzhen
or Jurchen tribes from the Tungusic language group of the
north. Non-Han foreigners mentioned: Waiguo. The Jurchen,
who came from today’s Heilongjiang province in northeast
China, were ancestors of the Manchus.
221. Tuotuo (Toghto). 1345. Songshi [History of the Song
dynasty]. China. Passage on soy reprinted in C.N. Li 1958
#123, p. 86-88, and #305, p. 222. [Chi]
• Summary: Wade-Giles reference: Sung Shih, by T’o-T’o.
Written during the Yuan dynasty. The section on the “Reign
of Zheng Zong” mentions a harvest of soybeans (shu) and
wheat (mai).
The section on the “Reign of Shen Zong” states that in a
certain county it “rained soybeans” (dou). In another county
at another time it also “rained soybeans” (dou).
The section on the “Reign of Hui Zong” says that in
another place it also “rained soybeans” (dou).
The section on the “Reign of Ning Zong” mentions a
recommendation for the people to plant millets (su), wheat
(mai), hemp (ma), and soybeans (dou).
The section titled “Astronomical records” discusses
the relationships between major crops and the stars. There
are eight grains and eight stars. The grains are: 1. Rice.
2. Millet. 3. Barley. 4. Wheat. 5. Soybeans (dadou). 6.
Azuki beans (xiaomai). 7. Setaria millet. 8. Hemp. The
Chinese constellations are the signs of the zodiac and each
is represented by an animal (such as the cow, rabbit, snake,
tiger, horse, etc.). The soybean is mentioned three times
(twice as dadou and once as dou) in connection with the
cow and horse constellations. Note 1. The meaning of this
passage is unclear.
The section on “Record of the five elements / phases”
(wuxing) states that in the third year of the reign of Kaixi
there was a drought in the summer and fall. A swarm of
locusts covered the sky. In the western part of Zhe (probably
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today’s Zhejiang province), the soybeans (dou) and setaria
millets (shu) were ravaged (eaten and destroyed) by the
locusts. In the first year and third month of the Daguang
reign period, it “rained soybeans” (dadou) in a place named
Luzhou. In another year, at a different place it “rained
soybeans.” In a different year and place it “rained soybeans”
again.
The section on the “Records of Hequ” states that the
Yellow River level rises and falls at Hequ; therefore they
name objects according to the level of the water. In the
7th month, the soybeans (shudou) there are particularly
attractive; thus they call the river there “beautiful bean
water.” Note 2. This is the earliest Chinese-language
document seen (Sept. 2002) that uses the term shudou to
refer to soybeans.
The “Record of rituals” states: For the rituals, the prime
minister recommends 50 objects; to taste the soybean and the
buckwheat. Throughout the four seasons he recommends 28
things; in the fall, they taste the soybeans. And they drive out
[exorcise] the ghosts with chestnuts [to protect the harvest].
In the “Record of economic affairs,” the first paragraph
is mostly about growing and taxing various crops; it
mentions soybeans twice (shu once and dou once). The
second paragraph is about the use of crops, apparently as
tribute or tax, on seven consecutive days: 1. Millet. 2. Rice.
3. Wheat. 4. Millet... 6. Soybeans (shu). 7. Miscellaneous.
The “Biography of Fan Feng” (the governor / magistrate
of a certain district) states that his district suffers from
locusts. The people thought that locusts do not eat soybeans
(shu), so they planted them. However the locusts did eat
these soybeans, so the people lost their crop. Fan Feng
came to this district and agreed to lend the people a certain
amount of soybeans. However the county magistrate (a lower
official) said he thought that was not wise. However Fan
Feng overruled the lower magistrate. Note 3. Dr. Huang is
not completely sure of his interpretation. (Translated by H.T.
Huang, PhD, Sept. 2002). Dr. Huang adds: There was an
overlap between the beginning of the Yuan (Mongol) dynasty
in 1260 in the north and the end of the Southern Song
dynasty in 1279; during these 19 years the two were fighting.
Wilkinson (2000, p. 505, 737, 847, 856-57) states
that this is the standard history; editorship was credited
to the chancellor Tuotuo (Toghto, lived 1313-1355), but
the compiling was done by a group of officials from his
office and from the Yuan Historiography Academy (Yuan
Guoshi Yuan). It was in 1343-1345 and presented in
1345. It covers the period 960-1279. Non-Han foreigners
mentioned: Waiguo Manyi. This is one of the largest of the
24 Standard Histories, thanks to the number of archives and
documents which survived the fall of the Song, and it is
especially notable for the high quality of the monographs.
The Songshi contains references to about 100,000 people, of
whom 70,000 are relatives of the founding emperor, Zhao
Kuangyin.

Bray (1984, p. 630): “History of the Sung dynasty [960
to 1279 CE],” T’o-T’o (Toktaga) and Ouyang Hsüan. Yuan
dynasty. ca. 1345 CE. Yin-Te index no. 34.
222. Chia Ming. 1350. Yinshi xuzhi [Essentials of food and
drink]. China. A 1968 edition appears in Yin-chuan p’u-lu,
compiled by Yang Chia-lo. [Chi]
• Summary: Wade-Giles reference: Yin Shih Hsü Chih, by
Chia Ming. Late Yuan to early Ming dynasty.
Huang (2000) states that this book discusses food
antagonisms and incompatibilities (p. 135). One of the
two best known and most important works on diet therapy
during the late medieval period, it is concerned mainly
with prevention. The author reached the venerable age of
100 years in 1368, when the Ming dynasty was founded,
and died six years later. Thus, he was a living testimony to
his teachings. Huang summarizes some information on the
structure and contents of the work first given in English by
Mote (below), then notes that the work, with its emphasis on
poisonous and incompatible foods, “tends to be somewhat
alarmist in tone, and could give the impression that eating
was a highly hazardous occupation” (p. 137-39). It mentions
tofu (p. 324). In Chapter 2 it says succinctly: Wash wheat
flour (fu) to get wheat gluten (mianjin). It is sweet and
cooling, but when fried, it becomes a heating food. Since it
is not easily digested, it should be avoided by children and
those who are sick (p. 501).
F.W. Mote notes in K.C. Chang’s Food in Chinese
Culture. (1977, p. 227, 230) that this fascinating book
(Essential knowledge for eating and drinking, published in
1368) stresses prevention rather than treatment of disease.
The author was from a wealthy family in Hai-yen in northern
Chekiang, and had held a minor government post at the end
of the Yüan dynasty. He was in his hundredth year of age
in 1368 when the Ming dynasty was founded, and the Ming
founder (Chu Yüan-chang, ruled 1368-98) summoned him
to the court to honor him for his longevity. In the polite
conversation that ensued, the emperor of course asked
him the secret of his long life, to which Chia replied: “The
essential is to be most cautious about what one drinks and
eats.”
This book is divided into 8 chapters. Chapter 2 concerns
the fifty kinds of grains, including legumes and some
seeds used for food. In Chapter 2, the following appears:
“Soybeans: their flavor is sweet; when raw, their character is
warm, and when fried [or cooked] it becomes hot. They are
slightly toxic. Eaten in excess they block the lungs, produce
phlegm and arouse coughing, induce ulcerated sores, and
cause a person to become yellow of face and heavy of body.
They must not be eaten together with pork. Small greenish
black beans, also red and white beans [probably azuki], are
similar to soybeans in flavor and character. None should be
eaten with fish or mutton.”
Note: This is the earliest document seen (Dec. 2020)
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stating that soybeans are slightly toxic, Address: China.
223. Gion shigyô nikki [Diary of an official at Gion-sha].
1350. Japan. [Jap]*
• Summary: In this document, tofu is referred to as Mori.
Note 1. According to Osamu Shinoda (1968), this is the
2nd earliest document seen that refers to tofu in Japan.
Note 2. Gion-sha is today’s Yasaka Shrine in Kyoto.
Address: Japan.
224. Serat Sri Tanjung [Sri Tanjung manuscript]. 1350. East
Java. Unpublished manuscript. [Jav]
• Summary: In a story from the 12th or 13th century, set in
East Java, the cultivation of soybean (kadele) is mentioned in
this ancient manuscript.
This document was first cited by Dr. Mary Astuti (of
Gadjah Mada Univ., Faculty of Agricultural Technology,
Yogyakarta, Indonesia) in 1999 in her superb, landmark
“History of the development of tempeh” In: Sapuan, Noer
Sutrisno, and Jonathan Agranoff, compilers and translator.
1999. The Complete Handbook of Tempe: The Unique
Fermented Soyfood of Indonesia. Singapore: American
Soybean Association. See pages 4-5.
She writes: “In Javanese literature, the word kedelai,
(written as kadele in Javanese), was first recorded in the
Serat Sri Tanjung manuscript, believed to have been written
in the 12th or 13th centuries... The Sri Tanjung Manuscript
(Serat Sri Tanjung) represents a legend of the town of
Banyuwangi, and includes the mention of soybeans as
illustrated in the excerpt below (in ancient Javanese):” A

3-line excerpt, which includes the word “kedele,” is given.
“A rough translation of the above is as follows: The
dwelling place of the teachers and the hermits was very
beautiful, as were the gardens that were planted with peanuts,
taro and sugarcane, soybeans and beans...”
Note: This is the earliest document seen (March 2020)
concerning soybeans in Indonesia or Southeast Asia. This
document contains the earliest date seen (12th or 13t
century) for soybeans in Indonesia or Southeast Asia. or the
cultivation of soybeans in Indonesia or Southeast Asia. The
source of these soybeans may well have been China.
Note 2. On 16 Dec. 2020 Wm. Shurtleff received an
email from Amadeus Driando Ahnan PhD in Indonesia.
After a very long search, he had found a professor at
Universitas PGRI Banyuwangi named Wiwin Indriati, who
had translated the Lontar (meaning leaf scroll used for
writing in the old time in Indonesia) Sri Tanjung; the original
text has been lost. She said that there were two versions of
Sri Tanjung manuscript: the Banyuwangi version that she
translated and the Bali version that she did not. I immediately
asked about the Bali version, but there is no English nor
Indonesian translation to it. In 1938 Prijono translated it into
Dutch, and a link to that translation is here:
https://archive.org/details/in.ernet.dli.2015.533475
Ando scanned this Dutch text, looking for words
related to soybean. He writes: “I found 1 word ‘kedele’ in
the text: under Chapter 2 (no title) number 59 (screenshot
attached). The Google translation of the paragraph (edited
by myself according to what would have made sense to
me subjectively), to me perceived as a documentation of
monastery life during that time, is
roughly:
“The houses where the hermits
lived were cut and built tidily.
The grounds of the women’s
monasteries were planted with
green beans, purple yam, white
yam, sugar cane, kedele (soybean),
and beans. Planted in rows were
ivory banana, cintamani sugar
cane, and scissor banana trees.” A
screen shot is attached. Address:
East Java.
225. Zheng Yunduan. 1355? Zheng
Yunduanshi [Poem by Zheng
Yunduan]. China. Passage on soy
reprinted in C.N. Li 1958 #133, p.
93. Undated. [Chi]
• Summary: Wade-Giles reference:
Chêng Yün Tuan Shih, by Chêng
Yün-Tuan (who lived 1327-1356).
This Yuan (Mongol) dynasty
Chinese poetess wrote a poem (in

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 130
non-rhyming free verse) titled “Tofu: Plant soybeans below
the southern mountains. The frosty wind adds freshness to
the pods. Turn the quern and let the jade milk flow. Boil
and let the clear milk flow. The color is cleaner than the
spongy soil. The fragrance surpasses the solidity of quartz.
The flavor leaves a beauty that is more than sufficient. It
is a delicacy that one should not pass on indiscriminately.”
(Translated by H.T. Huang, PhD, Oct. 2002).
Note 1. Merriam-Webster’s Collegiate Dictionary (1998)
defines quern (derived from the Old High German quirn =
hand mill), a word first used before the 12th century, as “a
primitive hand mill for grinding grain.” Dr. Huang adds: In
China, a quern is typically made out of stone and is 12-18
inches in diameter. The grains or beans are fed in through a
hole in the upper stone, which can be turned manually, by a
more efficient push-pull device using human power, or by
animal- or water-power. The lower stone is stationary.
See also Huang (2000, p. 303). Huang notes that this
poem is also appears in: (1) Hung, Kuang-Chu. 1984.
Chung-kuo shih-p’in k’o-chi shih-kao, shang ts’ê [Draft
History of Food Science and Technology in China, Vol. 1].
Beijing, China: Commerce Publishers. p. 54. (2) Ang TianSê. 1983. “Tou fu k’ao yuan” [On the origin of tofu]. Papers
on Chinese Studies No. 2. p. 29-39.
Note 2. This is the earliest document seen (May 2014)
worldwide that mentions soymilk (“let the clear milk flow”).
Note 3. This is the earliest document seen (May 2014)
that mentions a quern in connection with soybeans.
226. Ni Zan. 1360. Yunlin Tang Yinshi Zhidu Ji [Dietary
system of the Cloud Forest Studio]. China. [Chi]
• Summary: Wade-Giles reference: Yün Lin T’ang Yin-shih
Chih-tu Chih, by Ni Tsan. Yuan dynasty. Huang (2000) states
that this book mentions only one dairy product, milk curds
(rufu; W.-G. jufu), a name that would later be used to refer to
fermented tofu (p. 256).
Concerning the history of soy sauce, Huang observes (P.
362): The role of fermented black soybeans as a precursor
to soy sauce is further emphasized in the very first specific
reference we have to the making of jiangyou (soy sauce).
Found in this book written by the famous Yuan painter Ni
Zan, it says: “For every official peck of yellow soybean koji
(huangzi), have ready 10 catties of salt and 20 catties of
water. On a fu day, mix them [in a jar] and incubate.”
Note 1. Huangzi is soybeans covered with a mycelium
of Aspergillus mold used as a substrate for making
fermented black soybeans (shi). A fu day is one of the 3
geng days during the summer, based on the calendrical
system according to ‘celestial stems’ and ‘earthly branches.’
Essentially, it means that the operation should be carried out
when the weather is warm.
A full-page table (Huang, p. 372) shows the “Usage of
soy condiments in food recipes from the Han to the Qing
dynasties.” Only seasonings based on jiang (fermented

soybean paste) are used in this book; none are based on
fermented black soybeans (shi). Jiang itself is used in 3
recipes, soy sauce made from jiang (jiangyou) is used in 1,
and another type of soy sauce made from jiang (jiangshui) is
used in 2 recipes.
Note 2. This is the earliest document seen (May 2014)
that uses the word jiangshui to refer to a type of soy sauce.
Also discusses mantou and cooked noodles (p. 476,
484n). Endymion Wilkinson. 2000. Chinese History: A
Manual (p. 649). Ni Zan (1301-74) was a literati gourmand.
His book was Yunlintang yinshi zhidu ji or The food and
drink system of Yunlin.
Yan-Kit So. 1992. Classic Food of China (p. 39-35).
“Rather surprisingly, one of the four leading landscape
painters of the Yuan dynasty (1279-1368 CE), Ni Zan, has
left a cookbook of considerable influence. As a painter, Ni’s
minimalist style, unique in purity and spareness of brush
strokes, has never been surpassed, despite the fact that many
have tried to emulate him.” Much has been written about
hs artistic works, “but few seem to wish to recognize the
gourmet side of hs nature, which is manifested in his book
Yunlin Tang Yinshi Zhidu Ji or The Food System of the Yunlin
House, Yunlin being the other name by which he was known.
“Ni Zan (1301-74) was the heir of a wealthy landed
family from Wuxi, a charming small town a stone’s throw
from Suzhou, the canal city of romantic rock gardens known
to the West as the Venice of China. During his youth he
led a life of leisure and luxury, growing up in the family
estate where he became steeped in culture from the family
library, which contained several thousand books... Later
as a successful businessman, he multiplied the family
fortune. But toward the end of the Yuan dynasty, he sold his
properties and gave away his wealth. This was considered
a most extraordinary thing to do, and it earned him derision
rather than admiration... but, undeterred, he took has family
with him and lived as a near-hermit on a boat on the local
lake, the Taihu, where he continued to paint the misty
landscape of the lake and hills until he died.” There are about
50 recipes in his book. He noted that “ancient sages never
prescribed vegetarianism as a way to nurture old age.”
“Ni’s greatest contribution... lies in his influence on
Yuan Mei, the consummate 18th century gourmet who left
an indelible mark on Chinese gastronomy. Yuan, who used to
dismiss other fellow gourmets as not possessing discerning
enough palates, was a fan of Ni Zan and his Food System...”
Address: China.
227. Han Yi. 1365? Yiya yiyi [Remnant notions from I Ya].
China. Undated. [Chi]
• Summary: Wade-Giles reference: I Ya I I, by Han I.
H.T. Huang (2000, p. 322, 617) who cites this book gives
its date as “the late Yüan.” Note 1. The Yüan (Mongol)
dynasty in China lasted 1260-1368 CE. Note 2. This is the
2nd earliest document seen (May 2014) worldwide that
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mentions soymilk. Dr. Huang states that this is also the
earliest Chinese-language document seen (Aug. 2013) that
mentions soymilk, which it calls doufujiang. As of May 2014
doujiang is the modern Chinese word for soymilk, but that
word does not appear in this document. While discussing
the preparation of a thick puree (fu, the same character as in
doufu / tofu) of poppy seed and mung bean powder, this book
mentions in passing that the poppy seed extract should be
cooked in a way similar to that for cooking doujiang.
Dr. Huang comments: The statement above implies that
soymilk must have been known in China for quite a long
time. It also implies that although soymilk had been readily
available, it was not itself of much interest as a food or
beverage. It probably did not become popular in China until
the late Qing (Manchu) dynasty (1644-1912), when the sale
of doujiang by hawkers became a sight common enough to
prompt an artist named Yao Chih-Han [sic, Yao Wenhan] to
record the scene in a drawing now owned by the National
Palace Museum in Taipei, Taiwan. An excellent reproduction
of this illustration appears in Huang’s book (p. 323). During
the Qing, the Chinese apparently discovered that prolonged,
slow heating rendered soymilk more digestible by and
acceptable to adults. Infants, however, have plenty of the
enzyme lactase which enables them to hydrolyze lactose
(milk sugar). Lactose is an alpha-galactoside. Therefore,
by inference, infants should be able to hydrolyze the alphagalactosides (raffinose and stachyose) found in soymilk.
However, Chinese traditionally did not feed soymilk to
their infants–probably because adults could not tolerate
it. Surprisingly, this discovery is never mentioned in the
literature; it seems to have been treated like a trade secret.
However, western researchers (see footnote 2) later found,
that during slow heating, the oligosaccharides are gradually
hydrolyzed.
Huang (p. 322) then gives several possible reasons for
soymilk’s lack of popularity in early China: (1) It had an
unpleasant beany taste, especially when made using the coldextraction method. (2) The presence of protease inhibitors
(lipoxygenase) and oligosaccharides (complex sugars that
cause flatulence) make soymilk less than easily digestible.
Cooking the soymilk inactivates the lipoxygenase. A major
advantage of making tofu from the cooked soymilk is that
most of the flatulence-causing oligosaccharides go off in the
whey.
In one footnote on this page, Huang adds that the term
next appears in the literature in the Bencao Gangmu Shi Yi
(Supplemental Amplification of the Bencao Gangmu) (1765
CE, p. 365).
In a second footnote on this page, Huang notes that after
prolonged heating, up to 90 minutes, significant amounts of
stachyose and raffinose are removed from soymilk (PiresBianchi et al. 1983).
Note 3. The term “alpha-galactoside” appears (as of
May 2014) in only 3 records in the SoyaScan database

(two in 1965 and one in 1988). However the term “alphagalactosidase” (the enzyme absent in the human digestive
tract) is found in 8 records from 1965 to 1998. In 1970
it was found that most of the oligosaccharides (complex
sugars which cause flatulence in adults) in soymilk can be
eliminated by adding a commercial preparation of alphagalactosidase to the milk. This enzyme hydrolyzes (breaks
down) the oligosaccharides into simple sugars, which the
body can digest.
A full-page table (Huang 2000, p. 372) shows the
“Usage of soy condiments in food recipes from the Han
to the Qing dynasties.” Only seasonings based on jiang
(fermented soybean paste) are used in this book; none are
based on fermented black soybeans (shi). Jiang itself is
used in 10 recipes, soy sauce made from jiang (jiangyou) is
used in 1, and another type of soy sauce made from jiang
(jiangshui) is used in 1 recipe.
Page 52 mentions fu cha (tossed gluten salad) and chien
fu (pan-fried gluten slices). Address: China.
228. Kuei An hsien chih [Gazetteer for the Kuei An district].
1368-1662. China. [Chi]*
• Summary: Ming dynasty. Bo (1982): Jiang-you (soy sauce)
sauce is mentioned in volume 12, is part 19 of the section on
food and drink.
229. Liu Ji. 1370. Doneng pishi [Routine chores made easy].
China. [Chi]
• Summary: Wade-Giles reference: To Nêng P’i Shih by Liu
Chi. Ming dynasty. Huang (2000) states: This is the earliest
of at least 13 food canons and recipe books in premodern
China. “Premodern” refers to the period from the start of the
Ming to the end of the Qing dynasty (1368-1912). The author
was a distinguished official of the early Ming (p. 129-130).
The book contains a brief recipe for making fermented black
soybeans (p. 340) and for making jiang (p. 353, 357).
A full-page table (Huang, p. 372) shows the “Usage of
soy condiments in food recipes from the Han to the Qing
dynasties.” Jiang (fermented soybean paste) is used in 5
recipes, and fermented black soybean sauce (shizhi) in 1
recipe.
The book also mentions preparation of meat and fish
pastes (jiang) including those made from five kinds of fish,
yellow sparrow, pork, lamb, mutton, and shrimp. Many of
these recipes were copied verbatim from two earlier works
(p. 386, 387n). Also mentions the use of soybean jiang to
preserve meat or fish (p. 414n). Address: China.
230. Song Lian; et al. comps. 1370. Yuanshi [History of the
Yuan (Mongol) dynasty]. China. Passage on soy reprinted in
C.N. Li 1958 #134, p. 93-94. [Chi]
• Summary: Wade-Giles reference: Yuan Shi, by Sung Lien,
et al. The “Record of emperor Shundi” states that heavy frost
killed the soybeans (shu). The “Record of the five elements”
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records natural disasters in different years. 6th month: Heavy
winds and hail killed various crops including soybeans
(shu). 8th month and 4th month of different years: Heavy
frost killed the soybeans (shu). 11th month: Heavy rains
of soybeans (shudou). The people collected them and ate.
Note: The meaning of the previous sentence is not clear. The
soybeans may have been in the green vegetable stage when
they “rained.”
Summer and fall: Prolonged rain injured barley, wheat,
and soybeans (dou). (Translated by H.T. Huang, PhD, Oct.
2002).
Wilkinson (2000, p. 505, 737, 862, 871-72) states that
this standard dynastic history by Song Lian (lived 13101381) was compiled in 1369-70 and presented or printed in
1370. It covers the period 1206-1369. Non-Han foreigners
mentioned: Waiguo. The Yuanshi is generally considered
to be one of the worse, if not the worst, of all Standard
Histories. The Yuan attacked the Song dynasty for over
50 years. Edited in less than a year (faster than any other
Standard History), it is incomplete and inaccurate. Yet it is
“the modern historian’s essential resource for the study of the
Yuan period” (Frederick W. Mote). There is now a glossary
of terms used in the entire work and a personal-name index.
231. Huang Ming zuxunlu [Ancestral admonitions]. 1381.
China. [Chi]*
• Summary: Wade-Giles reference: Huang Ming tsu-hsünlu. Ming dynasty. F.W. Mote notes in K.C. Chang’s Food
in Chinese Culture. (1977, p. 212) that the growth of the
palace eunuch staff is an important feature of early Ming
government. The Huang Ming tsu-hsün-lu (Ancestral
Admonitions), issued first in 1381 during the reign of the
Ming founder, stipulated that separate bureaus within the
palace eunuch staff be designated. The imperial wine bureau
oversaw the production of wines, soybean meal, tofu, etc.
Address: China.
232. Shijô ryôri-sho [Cookbook of the Shijo School]. 1384.
Japan. [Jap]*
• Summary: This book mentioned “tare-miso,” “usu-tare,”
and “tare usu,” which are soy sauces similar to tamari.
233. Yi Saek. 1396? Mogun-jip [Collected Writings of
Mogun]. Korea. Undated. [Kor]*
• Summary: The earliest Korean document seen that
mentions tofu is the literary collection of Yi Saek, who lived
1328-1396.
Endnote 16 (p. 202): This collection is titled Mogun-jip
[Collected Writings of Mogun] after his pen name, Mogun.
“Yi was one of the leading Confucian literati of the late
Koryo period and is appraised as one of the exemplary
literary talents of the Koryo dynasty” (Pettid 2008, p. 40-41,
202).

234. Yu Zhenmu. 1401. Zhongshushu [Book of tree
planting]. China. Passage on soy reprinted in C.N. Li 1958
#135, p. 94. [Chi]
• Summary: Wade-Giles reference: Chung Shu Shu, by
Yü Chên Mu. A well-known Ming dynasty work. The
section titled “Grains” discusses the weeding and planting
of soybeans (dou). You can still weed the field when the
soybeans have started to flower. You can plant wheat and
soybeans at the same time in the 12th month (winter); the
soybeans will germinate in the spring of the next year.
(Translated by H.T. Huang, PhD, Oct. 2002).
This section also discusses hemp (dama, used for fiber)
and sesame seeds (yuma or “oil hemp,” used for oil and
food).
Other sections discuss natural forms of insect control,
including the use of ants to control insects.
Bray (1984, p. 624): “Book of tree planting.” Ming
dynasty.
235. Fujiwara Noritoki. 1405. Noritoki-kyô ki [Diary of the
nobleman Noritoki FUJIWARA]. Entry of Dec. 19. Japanese
summary by Kawakami 1978, p. 225-26. [Jap]
• Summary: Kawakami (1978) in his one-page summary
of this work (which contains 3 volumes (satsu), 783 pages)
makes no mention of natto. He does say, however, that this
book discusses shiro-zake (white sake).
However Kawakami and Kimura (1985) state that this
diary contains the earliest known reference to natto. They
state: What we now call natto (itohiki-nattô) was written
as itohiki daizu (“string-pulling soybeans”) in the old days.
It was written like that in the entry for 19 Dec. 1405 in the
Noritoki-kyo ki (Diary of Noritoki Fujiwara), which is the
earliest document seen (Jan. 2012) that mentions natto. The
author’s name was FUJIWARA Noritoki, but he was usually
called Yamashina Noritoki because this nobleman’s family,
which lived on land they owned in Yamashina near Kyoto,
kept their diary for five generations. This Yamashina family
was in charge of the supplies department for the Imperial
Court (Chotei), and all supplies that went to the Court had
to pass through this family, which recorded them in detail.
Another diary was kept by the family’s manager (banto),
and it is even more detailed, containing all of the prices of
the goods ordered, and including wages paid to laborers,
carpenters, etc. Therefore it is also a very useful book.
Letter (e-mail) from Naomichi Ishige, Japanese natto
expert. 2007. March 20. This photocopy is from the late
Kozo Kawakami (1995, p. 21). The large section on itohiki
nattô states that the second earliest known appearance of this
food is found in the Noritoki kyo-ki, which mentions itohikidaizu (“string-pulling soybeans”) in the entry for 19 Dec.
1405. This diary was written by TAMASHINA Noritoki,
who was an aristocrat.
Note 1. This is the earliest document seen (Jan. 2012)
that mentions natto (itohiki nattô), which it calls itohiki
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daizu.
Note 2. This is the earliest Japanese-language document
seen (Dec. 2011) that uses the term itohiki daizu to refer to
natto.
Note 3. Kozo Kawakami was born in 1898. Address:
Japan.
236. Zhu Xiao. 1406. Jiuhuang bencao [Treatise on wild
food plants for use in emergencies]. China. Passage on soy
reprinted in C.N. Li 1958 #309, p. 223. [Chi]
• Summary: Wade-Giles reference: Chiu Huang Pên Ts’ao,
by Chu Hsiao. Ming dynasty. This is an important work. The
section titled “Yellow soybean seedlings” (huang doumiao)
states: Nowadays you find them everywhere. They are
often planted in fields or in vegetable gardens. The young
plants grow to a height of 1-2 feet. The leaves are similar in
shape to those of the black soybean, but they are larger. The
pods are somewhat fatter and larger than those of the black
soybean. The flavor of the leaves is sweet.
For famine use: Remove the tender leaves from the
seedlings and cook / boil until done. Soak them in water and
wash well [probably before cooking]. Flavor with oil and
salt, then eat. Or, you can remove the young pods, cook and
eat (the whole pods). Or you can remove the beans from
the pods, cook, and eat. Or you can remove the beans, grind
them, and mix them with flour to make ‘flour foods’ [such as
pasta].
The section titled “Jack bean seedling” (daodoumiao)
contains two passages on this subject. (See Li 1958 #510).
(Translated by H.T. Huang, PhD, July 2001). Dr. Huang
adds: This is the most famous “Famine herbal.”
Note: This is the earliest document seen (May 2014)
that describes: (1) eating the whole pods of young soybeans,
(2) eating green vegetable soybeans; or (3) grinding the
immature green beans for use with flour.
Gai & Guo (2001, p. 45): This book was written by
Zhu Shu, who wrote: Soybeans are now everywhere. Every
family grows them in their nursery. The plant is about 1-2
feet tall with leaves similar to those of the black bean plant.
Their pods are bigger than those of the black bean, and
their leaves taste a little sweet. For disaster relief, the young
leaves can be collected, fried, and seasoned with salt and oil,
or the pods can be boiled or ground, of the young seeds can
be shelled, then boiled or ground for food to eat.
Huang (2000. p. 143-44) notes that the entire text of
this book is included as chapters 46-59 of the Nongzheng
Quanshu (Complete treatise on agricultural administration)
(1639 CE), the major work on agriculture in the Ming
dynasty.
Needham (Botany VI:1, 1986, p. 331-41): The author
was born about 1360 CE and was made Prince of Chou
(Chou Wang) in 1378 CE, hence the posthumous title Chou
Ting Wang by which he has always been known. In 1381 CE
he was “enfeoffed” with the district of Kaifeng in Honan,

the old Sung capital. The book was published in 1406 and
was probably written in response to serious floods, droughts,
and locust plagues. The first edition contains descriptions
and illustrations of 414 species of plants, 276 of which
were entirely new, and only 138 known from earlier books
on pharmaceutical natural history. George Sarton in his
Introduction to the History of Science (1947, vol. 3, p. 1170)
called it “the most remarkable herbal of medieval times.” It
is a work of great originality. In discussing wild Lathyrus
palustrus (shan li tou), a legume, the author noted that it had
“sweet-tasting seeds flat like those of the wild soya bean (lao
tou).”
Bray (1984, p. 67) states that this work describes over
400 wild plants that could be eaten in time of famine.
Bretschneider (1895, Botanicon sinicum, III, p. 9) says
of this work: “a treatise on plants which can be used for
food; accompanied with woodcuts dating from the end of the
14th century. (See Botanicon sinicum I, p. 49-53).”
237. Sejong sillok [Veritable Records of King Sejong]. 1434.
Korea: See p. 66, 27b-28a. Record of 24 Dec. 1434. [Kor]*
• Summary: In Korea’s dynastic records, an entry from
1434 states that an emperor from China’s Ming dynasty
(1368-1644) sent some serving women to the Choson
court to prepare various foods; one of these was tofu. “The
account states that all the dishes were harmonious and served
beautifully and the means of preparing the tofu was even
more exquisite”
Endnote 17 (p. 202): Sejong Sillok (Veritable Records of
King Sejong), p. 66, 27b-28a (1434-12-24).
Of the many foods that the women brought to the
Choson court from the Ming court, only tofu was singled out
for praise in this particular entry (Pettid 2008, p. 41, 202).
238. Inryôken nichiroku [Daily record of Inryôken]. 1437.
Japan. [Jap]*
• Summary: In this document, tofu is referred to in the form
of dengaku.
Note: According to Osamu Shinoda (1968), this is
the 3rd earliest document seen that refers to tofu in Japan.
Address: Japan.
239. Ise no Jôshin. 1445? Sôgo daisô-shi [Sôgo daisô-shi].
Japan. Undated. [Jap]*
• Summary: K. Tsuchiya (Soymilk, 1982, p. 30) states that
in this book, written in about 1417-1473, there is a section
on cooking unohana (okara). Tsuchiya thinks this soup was
similar to today’s soymilk except that the okara had not
been removed. The author was the ancestor of Ise no Teijô,
who lived during the Tokugawa (Edo) period and wrote that
the word Tofu-kan should actually be pronounced Tofu-ko,
and that it means “soup” (shiru). When the last character
is pronounced “kan” it means “yokan.” Note: Could Mr.
Tsuchiya be confusing Manpukuji’s tofukan (hard tofu) with
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the word tofukan (written with different characters) that
means soymilk? Address: Japan.
240. Nijo, Yoshimoto. 1450. Shôjin gyorui monogatari
Shôjin gyorui monogatari [A comic tale of the great war
between vegetarian foods and animal foods]. Japan. 79 p.
Japanese summary by Kawakami 1978. [Jap]
• Summary: Some say that the author was Yoshimoto NIJO
(lived 1320-88), but Kawakami thinks that the work was
more likely written a little later, in the mid-Muromachi
period (the period ran from 1338 to 1573). The original
handwritten copy has been lost but the published copy (79
pages) still exists.
This is a funny story about foods that are depicted as
people. There are different fish people, Suri-dofu (grated
tofu), Natto Taro (or Natto Taro Itogasane; the last name
means “many threads”), etc. The story explains that
vegetarian foods and fishes got together at the high ranking
samurai’s place. A red snapper that showed up late was
placed at a lower ranking seat below the vegetarian foods.
Natto Taro was placed next to the top samurai. The red
snapper got upset and called on the fish, shellfish, poultry,
and meats to attack the vegetarian (shojin) foods. Some
animal names weren’t even foods.
Letter from Naomichi Ishige, Japanese natto expert.
2007. Jan. 17. This monogatari contains the 2nd earliest
known reliable reference to natto in Japan.
Note 1. This is the 2nd earliest document seen (Jan.
2012) and the 2nd earliest reliable Japanese-language
document seen that mentions natto. This is also the
2nd earliest document seen (Dec. 2011) concerning the
etymology of natto. For more details see: M. Hirano. 1990.
Nattô bunka-kô [Thoughts on the culture and history of
natto]. Shoku no Kagaku (Food Science Journal) No. 144. p.
16-22 (see p. 21).
Note: This is the earliest document seen (July 2002)
concerning soyfoods and vegetarianism in Japan.
241. Jinson Daisôjô ki [Record of Jinson Daisôjô]. 1457.
Japan. [Jap]*
• Summary: In this document, tofu is referred to as tôfu.
Note: According to Osamu Shinoda (1968), this is the
4th earliest document seen that refers to tofu in Japan, and
the earliest that refers to it by the name still used today, tôfu.
Address: Japan.
242. Oogusa ryôri-sho [Cookbook of the Ogusa School].
1467-1614. Japan. [Jap]*
• Summary: Developed by one of Kyoto’s two leading
cooking school families. It mentioned soy sauce frequently.
243. Congshu jicheng chubian [Collected collecteana]. 1473.
China. [Chi]*
• Summary: Wade-Giles reference: Ts’ung Shu Chi Ch’êng

Ch’u P’ien. An anthology with no author given. Ming
dynasty.
The Bencao Gangmu (The great pharmacopoeia) (1596,
by Li Shizhen) refers to type of soy wine called tou-lin
chiu (“bean soak wine”) which is described as a sake-like
fermented alcoholic beverage made from black soybeans.
A recipe is given and it is stated that the Ts’ung-shu chich’eng ch’u-p’ien (1473) said that it cures post-partum white
sickness, apparently an affliction suffered after the birth of a
child.
244. Luo Qi. 1475? Wu yuan [The origin of things]. China.
Passage on soy reprinted in C.N. Li 1958 #138, p. 95.
Undated. [Chi]
• Summary: Wade-Giles reference: Wu Yüan, by Lo Ch’i.
Ming dynasty (15th century). The section titled “Origin of
foods, No. 10” states: “Liu An made tofu.” (Translated by
H.T. Huang, PhD, Oct. 2002). Note: This is the 2nd earliest
document seen (May 2015) which mentions Liu An in
connection with tofu, and the earliest which states clearly
that he made tofu. Liu An, Prince of Huai Nan, lived during
the Former / Western Han dynasty from 179 to 122 BCE.
245. Oyudono no Ue no nikki [Diary of Oyudono no Ue].
1477. Japan. [Jap]*
• Summary: In this document, tofu is referred to in the form
of oden.
Note: According to Osamu Shinoda (1968), this is the
5th earliest document seen that refers to tofu in Japan, and
the earliest that refers to it in connection with oden. Address:
Japan.
246. Gohôkôin Konoe Masaie ki [Record of Gohôkôin
Konoe Masaie]. 1479. Japan. [Jap]*
• Summary: In this document, tofu is referred to as
shirakabe.
Note: According to Osamu Shinoda (1968), this is the
6th earliest document seen that refers to tofu in Japan, and
the earliest that refers to it as shirakabe. Address: Japan.
247. Ninagawa Chikamoto ki [Record of Ninagawa
Chikamoto]. 1483. Japan. [Jap]*
• Summary: In this document, tofu is referred to as
shirakabe.
Note: According to Osamu Shinoda (1968), this is the
7th earliest document seen that refers to tofu in Japan, and
the 2nd earliest that refers to it as shirakabe. Address: Japan.
248. Jurin-in naifu ki [Daily record of Jurin-in]. 1484. Japan.
[Jap]*
• Summary: In this document, Jurin-in is the name of a court
nobleman. According to Kawakami & Kimura (1985), this
is the earliest document seen that mentions nimame (sweet
simmered black soybeans) in Japan. Nimame appears in
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the entry for 12 May 1484. They ate nimame on that day.
Although black soybeans are not specifically mentioned, the
dish must have been made from black soybeans. Nimame is
still a popular New Year’s dish in Japan. Address: Japan.

with soybeans.
Note 2. In 1965 this work, translated into English by
John Meskill, was published by Univ. of Arizona Press.
Bean-curd is mentioned on p. 73. Address: Korea.

249. Shoken nichiroku [Daily record of Shoken]. 1486.
Japan. [Jap]*
• Summary: In this document, tofu is referred to as dengaku.
Note: According to Osamu Shinoda (1968), this is the
8th earliest document seen that refers to tofu in Japan, and
the 2nd earliest that refers to it in the form of dengaku.
Address: Japan.

253. Rokuon nichiroku [Daily record kept by supervisory
priests (soroku) at a subtemple of the Zen Buddhist temple
Shokokuji in Kyoto]. 1489. Japan. [Jap]*
• Summary: In this document, tofu is referred to as tôfu.
Note: According to Osamu Shinoda (1968), this is the
10th earliest document seen that refers to tofu in Japan, and
the 2nd earliest that refers to it as tôfu. Address: Japan.

250. Inryôken nichiroku [Daily record of Inryôken]. 1487.
Japan. [Jap]*
• Summary: In this document, tofu is referred to in the form
of mura dengaku.
Note: According to Osamu Shinoda (1968), this is the
9th earliest document seen that refers to tofu in Japan, and
the earliest that refers to it in the form of mura dengaku.
Address: Japan.

254. Tajimi Teiken. 1489. Shijôryû hôchôsho [Cookbook of
the Shijo school?]. Japan. [Jap]*
• Summary: This famous cookbook mentioned “tare miso,”
“usu tare,” and “surimiso.”
Yokotsuka (1985, p. 205) states: According “to such
books as Honcho-bunsho (AD 1487), Shijoryu-hochosho
(AD 1489) and others (AD 1504, 1537), Taremiso or
Usudare seems to have been the name for the liquid drained
off or press-filtered from the boiled mixture of miso or sho
[hishio] and salt water.” But the word shoyu (written with the
same characters as chiang-yu [jiangyou] in Chinese) did not
appear in any of these books.

251. Honcho bunsho 1487. Japan [Jap]*
• Summary: Yokotsuka (1985, p. 205) states: According
“to such books as Honcho bunsho (AD 1487), Shijoryu
hochosho (AD 1489) and others (AD 1504, 1537), Taremiso
or Usudare seems to have been the name for the liquid
drained off or press-filtered from the boiled mixture of miso
or sho [hishio] and salt water.” But the word shoyu (written
with the same characters as chiang-yu [jiangyou] in Chinese)
did not appear in any of these books. Address: Japan.
252. Ch’oe Pu. 1488. P’yohae-rok [A record of drifting
across the sea]. Korea. Unpublished manuscript. [ soy ref.
Kor]*
• Summary: This is the diary of a Korean official–Ch’oe Pu.
In Feb. 1488, during the Ming dynasty, he and his crew were
caught in a storm off the coast of Cheju, at the southernmost
tip of Korea; they drifted for 16 days in an open boat, a
terrible ordeal, to the southeast coast of China, landing near
Ning-po. After being taken captive, he and his crew suffered
many more ordeals, but were gradually sent to Peking,
following the route of the Grand Canal. On the way, in Shaohsing prefecture, the Regional Commander and the other two
high officials served him tea and fruit, and wrote a list of
twelve foods and drinks to be presented to him. The last item
on the list was “One plate of bean-curd.”
In Peking, his adventure attracted the attention of the
highest authorities, who provided the means to return him to
the border of his homeland at the Yalu River. In 1488 Ch’oe
presented his travel diary to the Korean King, “who was
pleased and ordered that it be put into the archives.”
Note 1. This is the earliest document seen (Nov. 2020)
concerning an early foreign traveler in China in connection

255. Lu Yung. 1494. Shuyuan zaji [Miscellanies from the
soybean garden]. China. Passage on soy reprinted in C.N. Li
1958 #136, p. 94. [Chi]
• Summary: Wade-Giles reference: Shu Yüan Tsa Chi, by Lu
Yung (lived 1436-1494). Ming dynasty. The section on the
“Etymology of buckwheat” mentions the five sprouts that
are used in Chinese medicine: Setaria millet, panicum millet,
buckwheat, soybeans (dou, written with the “grass radical”
on top), and wheat (mai). (Translated by H.T. Huang, PhD,
Oct. 2002).
256. Huang Yu. 1495. Shuanghuai suichao [Record from the
double locust tree year]. China. Passage on soy reprinted in
C.N. Li 1958 #137, p. 94. [Chi]
• Summary: Wade-Giles reference: Shuang Huai Sui Ch’ao,
by Huang Yü. Ming dynasty. The section titled “Straight
talk from a certain place” states that during the reign period
of Emperor Hongzi (1488-1506), in the 6th month, at the
Yi and Xi districts of Anhui province it “rained soybeans.”
(Translated by H.T. Huang, PhD, Oct. 2002).
257. Shichijû-ichiban shokunin-zukushi uta awase [Seventyone matching poems / songs concerning Japanese craftsmen.
3 vols.]. 1500. Japan. [Jap]*
• Summary: A woodblock print titled “Tofu seller” (Tofu uri)
shows a Japanese woman seated in the seiza position (on
her heels) on the ground behind a short table (about 4 inches
high, 4½ feet long, and 14 inches wide). On the table is one
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large cake of tofu (about 10 inches square and 3 inches high)
and four smaller pieces (each about 6 inches square and 1
inch high).
258. Su Ping. 1500. Doufu [Ode to tofu? (Document part)].
Quoted by Wai 1964, p. 91-92. [Chi; eng]
• Summary: In an English-language article about fermented
tofu titled “Soybean cheese, Nganshou Wai (1964, p. 92)
notes that Su Ping of the Ming Dynasty (1500) wrote:
“The best is King Wainan’s skill, you see the beauty
when you peel.
“Ground in mortar and milk flows.
“Boil in water and it turns to snow.
“Soak in the jar and white curds show.
“Cut apart with a knife yet the jade is sound.
“Who knows the delicacy of the curd? Only the
Buddhist and Taoist.”
Note 1. This is the earliest document seen (May 2014)
clearly linking tofu with Buddhism and Taoism.
Note 2. This is the earliest document seen (May 2014)
that mentions soymilk curds–before they become tofu.
Note 3. Dr. H.T. Huang found in a bibliography the
original Chinese name of Su Ping, who flourished in about
1435. He has no further information about this poem or its
source.
259. Kuang Fan. ed. 1502. Bianmin tuzuan [Everyman’s
handy illustrated compendium (or the Farmstead manual)].
China. Passage on soy reprinted in C.N. Li 1958 #310, p.
224. [Chi]
• Summary: Wade-Giles reference: Pien Min T’u Tsuan,
edited by K’uang Fan. Ming dynasty. The section titled
“Planting soybeans” (dadou) states: Prepare rows, dig holes,
and plant. Plant the early varieties in the 2nd month; they
will be ready for eating in the 4th month (Note: Only if they
are eaten as green vegetable soybeans). These are called
“plum beans” (meidou). Plant other varieties in the 3rd and
4th months. The ground should not be fertile, and any grass
that exists should be cut / eliminated.
The section titled “Planting black soybeans” (heidou)
says: Plant them in the 3rd and 4th month. The beans (dou)
can be used to make jiang, or as feed (liao) for horses.
(Translated by H.T. Huang, PhD, Jan. 2003).
Huang (2000) states: One of the food canons and recipe
books in premodern China, this work, although usually
classified as an agricultural treatise, is also a rich source of
information on food processing (p. 129-30). It mentions red
ferment (hungqu, p. 126 [Jap. beni-koji]), crabs preserved in
zao (W.-G. tsao; wine residues, which are also mentioned
in other works for making fermented tofu or doufuru, p.
413), and crabs preserved in jiang (p. 414n). This work was
reprinted in 1552 CE and 1593 CE.
260. Oogusaden yori soden no kikigaki [The Ogusaden and

Soden cookbook?]. 1504. Japan. [Jap]*
261. Iseno, Teijo. 1525? Teikun ôrai [Teikun ôrai]. Japan.
[Jap]*
• Summary: Ohta (1975, p. 226) states that this book was
written during the Muromachi (Ashikaga) period [ca. 13361573] in Japan. It contains recipes for using fermented black
soybeans (shiokara nattô).
K. Tsuchiya (Soymilk, 1982, p. 30) states that in this
book, written during the Muromachi (Ashikaga) period in
Japan, the word tofu-kan appears in the section titled Shojin
Ryori (Buddhist Vegetarian Cookery). That word used to
mean “tofu soup” but it actually refers to what Japanese
today call soymilk (tônyû).
Toyo Shinpo. 1983. Jan. 1. “Tonyu no rekishi wa furui”
[Soymilk has a long history]. Based on new book by Kanji
Tsuchiya.
262. Lu Shen. 1530. Shudu zachao [Miscellaneous jottings
from Chengdu]. China. Passage on soy reprinted in C.N. Li
1958 #139, p. 95. [Chi]
• Summary: Wade-Giles reference: Shu Tu Tsa Ch’ao, by
Lu Shen. Ming dynasty. Chengdu (W.-G. Ch’eng-tu) is the
capital of Sichuan province (also called “Shu kingdom”)
in southwestern China. Discusses various fruits and nuts
from Sichuan, and mentions that soybeans and azuki beans
(daxiaodou) can be eaten. (Translated by H.T. Huang, PhD,
Oct. 2002).
263. Tsuneatsu Hôin nikki [Diary of Tsuneatsu Hôin]. 1532.
Japan. [Jap]*
• Summary: In this document, tofu is referred to as taufu.
Note: According to Osamu Shinoda (1968), this is the
11th earliest document seen that refers to tofu in Japan, and
the 3rd earliest that refers to it as tôfu. Address: Japan.
264. ôkusa-ke ryôri-sho [The house of okusa cookbook].
1532. Japan. [Jap]*
• Summary: According to Yokotsuka (1980), the word
shoyu, written with the characters used today, was first used
in a cooking book in this work. The next major event with
shoyu in Japan was when a brewer in Noda sent tamari to
Kawanakajima.
This book also contains a detailed recipe for making
Natto Miso Soup (nattô-jiru, a special type of miso soup
that contains diced natto), which became popular during this
period.
Letter (e-mail) from Naomichi Ishige, Japanese natto
expert. 2007. March 20. The title of this book is ôkusa-ke
ryôri-sho. The “nattô” used to make nattô-jiru (natto miso
soup) is actually kuki, or fermented black soybeans (shiokara
natto, tera natto); it is not itohiki nattô. This cookbook was
reprinted in a modern version in 1932 (Dec. 15) in Tokyo by
Zokugunsho-rui Ju Kanseikai (Ohta Yoshimara [person]).
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Note: This is the earliest document seen (Aug. 2017)
that mentions nattô-jiru [Natto Miso Soup] or miso soup of
any type.
265. Shishinki [Record of my heart; diary kept by a priest
(1496-1564)]. 1534. Japan. [Jap]*
• Summary: In this document, tofu is referred to in the form
of tengaku.
Note 1. According to Osamu Shinoda (1968), this is the
12th earliest document seen that refers to tofu in Japan, and
the earliest that refers to it as tengaku.
Note 2. This record is related to Ishiyama Hongan-ji,
the primary fortress of the Ikkô-ikki, mobs of warrior monks
and peasants who opposed samurai rule. It was established
in 1496, at the mouth of the Yodo River, on the coast of the
Seto Inland Sea–near today’s Osaka. In use from 1532 to
1580, it was finally demolished in 1580 by Oda Nobunaga.
Address: Japan.
266. Rokuon nichiroku [Early Japanese dairies kept by head
priest at Rokuon-in temple in Kyoto]. 1536. Japan. [Jap]*
• Summary: Iino (2001, p. 22-23) states: “The next [actually
the first real] reference to shoyu is an entry in the Rokuonnichiroku for June 28, 1536, in which the writer mentions
preparing shoyu. An entry for the previous day mentions
preparing hishio, which suggests that shoyu and hishio were
prepared separately. In addition, an entry for August 14 of
the same year mentions putting sho in a cask, as if it were
intended as a gift.
“Tou-miso prepared at the Tamon-in was usually ready
for consumption in about sixty days; the koji being incubated
in the latter half of June, followed by the addition of brine
within a week after incubation, and the refining process in
the middle of August. This sho referred to in the Rokuonnichiroku was probably the end product of the batch of shoyu
prepared on June 28.”
“The Rokuon-nichiroku consists of a collection of diaries
kept by the head priest at the Rokuon-in temple, a smaller
temple within the larger Shokokuji temple. The Rokuon-in
was located in the center of Kyoto, then the nation’s capital,
while the Tamon-in was in Nara. Because of its location, the
Rokuon-in was likely to have been influenced by Chinese
culture earlier than the Tamon-in, and may well have begun
manufacturing soy sauce before the Tamon-in, and give the
name shoyu to it. In any event, it is apparent that soy sauce
was already being manufactured in Japan by the middle of
the sixteenth century.”
“An entry in the Rokuon-nichiroku for September 8,
1599 mentions a breakfast menu that included a dish of
matsutake mushrooms simmered in soy sauce. Subsequent
entries also refer to dishes made by simmering various foods
in soy sauce.”
Note: This diary contains (as of April 2012) the earliest
known written (but unpublished) reference to word “shoyu”

in Japan. Address: Japan.
267. Nyôbô shitsukegaki [Women’s book of manners]. 1540?
Japan. Undated. [Jap]*
• Summary: According to the Nihon Kokugo Daijiten
[Shogakukan Unabridged Dictionary of the Japanese
Language, 2nd ed.] the earliest known appearance of the
word okabe, meaning “tofu” was in the Nyôbô Shitsukegaki,
a work produced toward the end of the Muromachi period.
The entry explains that this is a nyôbô kotoba that means
“woman’s word.”
Concerning the idea of nyôbô kotoba, the Encyclopedia
of Japan (Kodansha, 1993; an English-language work)
states: “A group of special feminine words originally created
and used by court ladies (nyôbô) of the imperial household
in the Muromachi period (1333-1568) to achieve a certain
euphemistic elegance when discussing food and other
mundane matters among themselves.”
Again, according to the Nihon Kokugo Daijiten [Great
Japanese Encyclopedia] the earliest known appearance of
the word mame no ko (written in hiragana) was also in the
Nyôbô Shitsukegaki.
Kawakami and Kimura (1985) state at “Kinako” (p.
36): The earliest known word for kinako was mamenoko,
a word or term mentioned in the Onna no Shitsukegaki
(Women’s Book of Manners). They cannot find that book
anywhere; it may be in the Gunsho ruijû [Great collection of
old documents. 670 vols. Published in 1819]. In that latter
book we read: Mame no ko o ba kinako to mosu (Mame no
ko is also called kinako). Note: This may well be the earliest
document seen (Nov. 2012) that mentions roasted soy flour,
which it calls mame no ko. Address: Japan.
268. Iida Ichirobei of Shimôsa makes tamari shoyu and sends
it to the Takeda family in Koshu. This is the beginning of
Noda Shoyu (Early event). 1558.
• Summary: In The Book of Miso, by Shurtleff and Aoyagi
(1976, p. 221-22), in the section titled “The development
of shoyu,” we read: “The area of Shimousa, about 30 miles
northwest of Tokyo and already famous as a center of miso
production, was to become the birthplace of the product now
known as shoyu. In 1561, in the town of Noda, Iida Ichiro
Heibei made a new variety of tamari-shoyu from hishio and
presented it to the samurai Takeda Shingen, already known
for his interest in miso. The flavorful product soon became
known by its elegant name: Kawanakajima Goyo TamariShoyu. It was first produced commercially in Shimousa in
1574.”
In “Chronology of Soybeans,” by Akio Saito (1985.
Daizu Geppo (Soybean Monthly News). Jan. p. 12-14–in
Japanese) we read:
1558–Iida Ichirobei of the feudal domain of Shimôsa
(Shimôsa no kuni; today’s Noda city in Chiba prefecture)
makes tamari shoyu, called Kawanaka-jima Goyo Tamari,

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 138
and sends it to the Takeda family in Koshu. This is the
beginning of Noda Shoyu. It is said that the taste of shoyu
gave a great boost to the energy of Takeda’s army. At about
this same time Takeda Shingen (lived 1521-1573) starts to
use dried-frozen tofu (kori-dofu) for his army in Kawanakajima after tasting the delicious kori-dofu from Sahtobei?
269. Tokitsugu kyôki [Diary of Tokitsugu Yamashina]. 1559.
Japan. Japanese summary by Kawakami 1978. [Jap]
• Summary: This diary contains (as of April 2012) the 2nd
earliest known written (but unpublished) reference to word
“shoyu” in Japan. One volume mentions shirozake (white
sake, close relative of Amazake).
The diaries of five Yamashina family members are
famous in Japan. The first word in each diary title is the
given name of that family member; kyoki means “diary.”
The Noritoki Kyoki (1405-1410) is 3 volumes, 783 pages.
The Norioki Kyoki (1410-1417) including one of the former
volumes is 27 pages. The Tokikuni Kyoki (1474-1493) is
4 volumes plus 1 unfinished, 1,125 pages. The Tokitsugu
Kyoki (1527-1571) is 6 volumes, 2,801 pages. The Tokitsune
Kyoki (1576-1600) is 10 books, with total pages not given.
Iino (2001, p. 23) states: “Later [after the Rokuonnichiroku], an entry in the Tokitsugu-kyoki for August 27,
1559 mentions putting shoyuu in a small cask for use as a
gift. There is a strong likelihood that the sho and shoyuu
placed into casks for use as gifts were not tare-miso [a byproduct of the miso-making process], but were in fact soy
sauce.”
270. Hôchô kikigaki [Transcribed instructions for cooking].
1560-1580. Published in the Gunsho Ruijû. Japanese
summary by Kawakami, p. 136. [Jap]
• Summary: A hôchô is a Japanese kitchen knife; kikigaki
means “listening and writing.” According to Kawakami and
Kimura (1985, p. 36-37) the term shiokara nattô (“salty
natto”) appears in the work titled Gunsho Ruiju [compiled
about 1819-20] (Katsuji-hon, page 344, lower section,
line 5). The authors think this is the earliest document that
mentions tera nattô or non-stringy natto [fermented black
soybeans]. But after that time, the same food appears to be
called ko no daizu or kaori no daizu (“fragrant soybeans”),
and that term first appeared in the Hôchô Kikigaki, a
cookbook that was published about 1560-1580 and that
is part of the Gunsho Ruiju (Katsuji-hon, page 800, upper
section, line 6).
This book also gives recipes using tare miso, made by
mixing miso and water. Mentions chiang.
Also contains a very early possible footnote reference to
soybean sprouts, Moyashitaru mame.
Note: If this footnoted term does refer to soybean
sprouts, this is the earliest Japanese-language document seen
(Jan. 2013; and the earliest nonChinese-language document
seen) that mentions soy sprouts.

271. Seiryô-ki [Agronomy in Japan]. 1560. Japan. [Jap]*
• Summary: Goto (1984, p. 136) states: “Seiryôki (published
around 1560) which is the oldest Japanese book of
agronomy, identified two types of soybeans, namely summer
and autumn types.” Address: Japan.
272. Matsuya Hisamasa. 1561. Nattô-jiru [Natto miso soup].
In: Matsuya Hisamatsu chakai-ki [Three-generation diary of
the Matsuya family’s tea ceremonies]. Sept. 5. Compiled by
Hisashige Kaiki. Japanese summary by Kawakami 1978, p.
261. [Jap]*
• Summary: Concerning natto-jiru (natto soup): Kawakami
and Kimura (1985) state that in the olden days in Japan,
people used natto in a soup (nattô-jiru), which was quite
popular. However these two authors think that the natto used
in this soup was probably fermented black soybeans (kuki,
shiokara natto, tera natto) rather than itohiki natto.
Note: This is the 2nd earliest document seen (Jan.
2012) that mentions nattô-jiru. It is mentioned in the entry
for 5 Sept. 1561. Mr. Matsuya was a rich merchant in the
Nara area. His family kept their diary for three generations.
Address: Japan.
273. Nôin Eshun. 1568. Tamon-in nikki [Tamon-in diary].
Nara, Japan. See entry for May 21 and Oct. 25. Englishlanguage summary by Kodama & Yoshizawa 1977, p. 427.
Japanese summary by Kawakami 1978, p. 222. [Jap; eng]
• Summary: This diary was kept from about 1539 to 1596
(58 years) at the Tamon-in monastery inside the Kofuku-ji
temple in Nara City, Japan.
Concerning soy sauce: Iino (2001, p. 23) states: “By the
second half of the sixteenth century, shoyu was being written
using the same characters as those used today. An entry in
the Tamonin-nikki for October 25, 1568 mentions taking
shoyu to Choinbo, a Buddhist monk. This appears to be the
first time the contemporary characters were used. An entry in
the same diary for August 24, 1582 uses different characters
to refer to soy sauce. By this stage it seems that the Tamon-in
had also started using the term shoyu when referring to toumiso.”
Iino (2003, p. 9): In this diary shoyu made from a
second pressing of the moromi (niban shoyu) is referred to
as tou-miso niban (second tou-miso) and its production is
discussed. This can be seen in several places, including the
entry for the date of the 17th year of Tenmon (1548) Jan. 1.
Concerning natto: Letter (e-mail) from Naomichi Ishige,
Japanese natto expert. 2007. March 30. The entry for 21 May
1568 mentions netaru-natto. The entry was written by Nôin
Eshun, who was the chief priest at Tamon-in, a monastery
that belonged to Kofuku-ji in Nara. Kawakami et al. (1978)
understood netaru natto to mean what we now call itohiki
natto.
Note 1. This is the earliest Japanese-language document
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seen (Jan. 2012) that uses the term netaru natto to refer to
natto.
Kawakami and Kimura (1985) state at “Kinako” (p. 36):
The Tamon-in nikki is the diary of a monk in Nara. On 1 Jan.
1542–New Years day, mamenoko [kinako, roasted whole
soy flour] is mentioned. A few years before the Edo period
(1600-1867) the word kinako began to be used. As you know,
you cannot make roasted soy flour without roasting the
soybeans first. If you roast them, then grind them in a quern
or grinding stones (ishiusu), it is easy to make kinako. But at
that time grinding stones were very rare and precious. But if
you had them, it was not hard to make kinako.
This diary also describes in detail a heating method
to kill the microorganisms in saké (Japanese rice wine). It
was almost identical with the process invented by Pasteur
in France in 1865 (300 years later) for low-temperature
pasteurization of wine and milk. The Japanese process was
later used on soy sauce.
274. A feudal lord who controls the port of Nagasaki in
Kyushu is converted to Christianity. As a gift of thanks, he
cedes Nagasaki to the Jesuits (Early event). 1580.
• Summary: Alessandro Valignano (1539-1606) was an
Italian Jesuit missionary who was a leader in the introduction
of Catholicism to East Asia, especially Japan. In 1584 he
wrote “Historia del Principo y Progresso de la Compania de
Jesus en las Indias Orientales (1542-64)” which states: In
1580 the daimyo who controlled the port of Nagasaki was
converted to Christianity. As a gift, he ceded the port to the
Society of Jesus (Jesuits). Under Jesuit control, Nagasaki
would grow from a small fishing village with one street to an
international trading port rivaling Goa or Macao in influence.
275. Konko chômi-shû [Present and old cooking collections].
1580. Publisher unknown. 276 p. Handwritten. Japanese
summary by Kawakami 1978, p. 46. [Jap]
• Summary: The year 1580 was the year the book was
copied. The actual year it was written is unknown. It is a
sort of encyclopedia of cooking, and includes 17 varieties
of sake, 3 varieties each of hishio and miso, plus a tofu
section... and much more.
276. Allesandro Valignano, a Jesuit, later says he bought
miso in Japan (Early event). 1583.
• Summary: Valignano (1539-1606) was an Italian
Jesuit missionary who was a leader in the introduction of
Catholicism to East Asia, especially Japan. He first visited
Japan from 1579 to 1582, when he developed a strategy
for the introduction of Christianity. His luxurious life and
authoritarian attitudes were criticized by members of the
mendicant orders such as the Franciscans and Dominicans.
He emphasized study of the Japanese language and culture,
and required that all new missionaries spend at least
two years in a language course and do their best to learn

Japanese customs and manners. He was a great admirer of
the Japanese people and envisioned a future when Japan
would be one of the leading Christian countries in the world.
He famously wrote that the Japanese “excel not only all
the other Oriental peoples, they surpass the Europeans as
well” (Alessandro Valignano, 1584, “Historia del Principo y
Progresso de la Compania de Jesus en las Indias Orientales
(1542-64)”).
In order to finance the Jesuit seminaries, schools, and
printing presses, the missions needed money. The local
daimyo curried favor with the Jesuit administration in hopes
of having Portuguese trading ships visit their local port
more often. In 1580 the daimyo who controlled the port
of Nagasaki was converted to Christianity. As a gift, he
ceded the port to the Society of Jesus (Jesuits). Under Jesuit
control, Nagasaki would grow from a small fishing village
with one street to an international trading port rivaling Goa
or Macao in influence. In all, Valignano made three visits to
Japan: 1579-1582, 1590-1592, and 1598-1603.
In 1954 his Sumario de las cosas de Japón (1583).
Adiciones del Sumario de Japón (1592). Editados por José
Luis Alvarez-Taladriz [Summary of the things of Japan
(1583). Additions to the Summary of Japan (1592), edited by
José Luis Alvarez-Taladriz], was published.
In the 1st book, on page 93, the author mentions that he
bought the necessary provisions, rice, miso, dried fish, etc.
Footnote 240 gives a long definition of misso [sic, miso]
in Italian from Saverio Orientale, by Bernardino Ginnaro
(1641, Naples).
277. Matsuya Hisamasa. 1587. Uba [Yuba]. In: Matsuya
Hisamatsu chakai-ki [Three-generation diary of the Matsuya
family’s tea ceremonies]. Jan. 24. Compiled by Hisashige
Kaiki. Japanese summary by Kawakami 1978, p. 261. [Jap]*
• Summary: Concerning yuba–the film that forms atop
soymilk when it is heated: According to Kawakami (1978),
the entry in this diary for 24 Jan. 1587 contains the earliest
known reference to uba (yuba) in Japanese. Kawakami and
Kimura (1985) repeat this information.
Note: This is the earliest document seen (Oct. 2012)
worldwide that mentions yuba, which is calls uba. Note that
it is from Japan rather than China. Address: Japan.
278. Wang Shimao. 1587. Xuefu zashu [Miscellanies from
the literate garden]. China. Passage on soy reprinted in C.N.
Li 1958 #141, p. 96. [Chi]
• Summary: Wade-Giles reference: Hsüeh Fu Tsa Shu, by
Wang Shih-Mao. Ming dynasty. The section titled “About
beans” (dou) states that the soybean (shu) is one of the five
grains. Normally, it is not planted in the vegetable garden.
But there is one kind of soybean that is large, has a dark
green color [probably of the seed coat], and sweet flavor. It
can be served on a plate and it is considered to come from
the vegetable garden. (Translated by H.T. Huang, PhD, Oct.
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2002). Dr. Huang adds: This sounds like a green vegetable
soybean (edamamé, Japanese characters: “branch + beans”),
but apparently it does not have a specific name or the writer
does not know that name. Also: The character for “bean” in
the title has a grass radical on top.
Gai & Guo (2001, p. 45): The section titled Dou-Su
states: The soybean is one of the five major crops; it is not
for home garden production. But there is a dark green and
black large-seeded soybean that tastes a little sweet and
could be used for vegetable dishes. It is an elite soybean line
in my home garden.
279. Sotan. 1588. Sotan Chakai Kondate Nikki [Master
Sotan’s Tea Ceremony Cookery Menu Diary]. Japan. [Jap]*
• Summary: According to Kawakami and Kimura (1985, p.
36-37), the term ko no daizu or kaori no daizu apparently
refers to salted non-stringy natto (tera natto or fermented
black soybeans). It appeared in the Sotan Chakai Kondate
Nikki (Master Sotan’s Tea Ceremony Cookery Menu Diary),
in the morning menu for 19 March 1588.
According to Kawakami and Kimura (1985, p. 36), in
this diary, on 19 June 1587, in the morning menu, kinako is
mentioned; it is an unexpectedly new food.
Note: This may well be the earliest document seen (Nov.
2012) that contains the word kinako, which it uses to refer to
roasted whole soy flour.
280. González de Mendoza, Juan; Loyola, Martin Ignacio
de. 1588. The historie of the great and mightie kingdome
of China, and the situation thereof: Togither with the great
riches, huge cities, politike gouernement, and rare inuentions
in the same. Translated out of Spanish by R. Parke. London:
Printed by I. Wolfe for Edward White... [8] + 410 p. 20 cm. *
• Summary: States that in the year 1585 three Chinese
merchants visited Mexico and brought with them curious
things: “The desire of gain hath caused them to traueile to
Mexico, whither came the yeare past in anno 1585 three
merchants of China, with verie curious things, and neuer
staied till they came into Spaine and into other kingdomes
further off.”
Note 1. Prof. Ted Hymowitz believes that, because of
this new information, soybeans were probably introduced to
the New World by at least 1585. The first Spanish galleon
to make a round trip from Acapulco to Manila was in 1565.
Thus, it is not too far fetched to think that impressed Chinese
seamen or Chinese merchants returned to the New World
bearing soybeans.
Note 2. Juan González de Mendoza lived 1545-1618;
Martin Ignacio de Loyola died in 1606.
Note 3. The translator (R. Park) states in his dedication:
“Made and set fourth by the Author of this Book, as well as
by that which he hath seene, as also by the true relation that
he had of the religious and barefoot Fryers of the order of St.
Francis, who traualled the same the yeare 1584.”

281. Mendoza, Juan Gonzalez de. comp. 1588. The historie
of the great and mightie kingdome of China, and the situation
thereof: Togither with the great riches, huge citties, politike,
gouernement, and rare inuentions in the same. Translated out
of Spanish by Richard Parke. London: Printed by I. Wolfe
for Edward White. lxxxiii + 172 p. No index. 22 cm. [1 ref]
• Summary: See the 1853 edition, edited by Sir George
Staunton. Includes a discussion of fish farming. Address:
Spain.
282. Lu Han. 1589. Yueling tongkao [A critical collection
of monthly ordinances]. China. Passage on soy reprinted in
C.N. Li 1958 #142, p. 96. [Chi]
• Summary: Wade-Giles reference: Yüeh Ling T’ung K’ao,
by Lu Han. Ming dynasty. The section titled “Seasons”
states: In the spring, it is usually clear with a few clouds.
When it is a cloudy, the pests (wormlike larvae) would harm
cereals and beans (dou). (Translated by H.T. Huang, PhD,
Oct. 2002).
283. Gao Lian. 1591. Yinzhuan fushijian [Compendium of
food and drink]. China. Passage on soy reprinted in H.T.
Huang 2000, p. 297, 324, 340, 373. [Chi]
• Summary: Wade-Giles reference: Yin Chuan Fu Shih
Chien, by Kao Lien (who lived 1574-1624). Ming dynasty.
Huang (2000) discusses: Processes for making sprouts from
yellow soybeans (dahuangdou) and broad beans (handou) (p.
297; Footnote: The identity of handou is uncertain; it could
be either broad beans (candou, Vicia faba) or peas (wandou,
Pisum sativum)). Mention of tofu (p. 324). Brief recipe for
making fermented black soybeans (shi, p. 340).
A full-page table (Huang, p. 372) shows the “Usage of
soy condiments in food recipes from the Han to the Qing
dynasties.” Seasonings based on jiang (fermented soybean
paste) are used in 27 recipes: jiang itself in 20, soy sauce
made from jiang (jiangyou) in 5 recipes, soy sauce named
jiangzhi in one recipe, and soy sauce named jiangshui in one
recipe. Seasonings based on fermented black soybeans (shi)
are used in only 5 recipes: Fermented black soybeans (shi) in
4 recipes, and fermented black soybean sauce named shizhi
in 1.
Huang adds (p. 373): Soy sauce (jiangyou) started to
rival jiang in importance during the Ming [1368-1644], and
by the early years of the Qing [1644-1912] had surpassed
it in culinary usage. This book is the last Ming entry in the
table. Huang also discusses: Use of red ferment (hongqu) to
make red rice wine (p. 196).
Huang (personal communication, 5 June 1993), gives
the date of this document as 1591 CE, and notes that pages
148-49 mention fu cha (tossed gluten salad) and chien fu
(pan-fried gluten slices). This information is repeated from
an earlier book by Han I written ca. 1350 CE.
Bo (1982): This Ming dynasty book contains may
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recipes that use soy sauce. Partly reprinted in Shinoda &
Tanaka (1973), “A Collection of Chinese Dietary Classics.”
284. Li Shizhen. comp. 1596. Bencao gangmu [The great
pharmacopoeia]. China. Passage on soy reprinted in C.N. Li
1958 #311, p. 224-26. [Chi]
• Summary: Wade-Giles reference: Pên Ts’ao Kang Mu, by
Li Shih-Chên (lived 1518-1593). Ming dynasty. This famous,
classic work was completed in 1578, but not published
until 1596. It describes almost 2,000 animal, vegetable,
and mineral drugs and gives over 8,000 prescriptions. A
rich source of information, it is still very useful. All foods
mentioned are considered as medicines, based on the ancient
Chinese saying: “Food and medicine have the same origin.”
The title might also be translated as “Collected essentials
of herbs and trees.” Or, “Illustrated compendium of materia
medica with commentaries.”
Soybeans and soyfoods are discussed in two chapters
of this book. Chapter 24 contains sections on soybeans,
soybean sprouts, and yellow soybeans, in that order. Chapter
25 has sections on fermented black soybeans, yellow molded
soybeans (Jap. soybean koji), tofu and yuba (doufu pi), jiang,
and soy sauce. Concerning yuba: If a film should form on the
surface of soymilk when it is heated in the process of making
tofu, it should be lifted off and dried to give doufu pi (yuba),
which is itself a delicious food ingredient (Huang 2000, p.
303, 323).
Note 1. This is the earliest Chinese-language document
seen (May 2014) that mentions yuba, which it calls doufu pi.
Note 2. This is the earliest document seen (May 2014)
that describes yuba as being removed at the start of the tofumaking process. If this description is correct it could help
explain the deep and ancient connection between making
bean curd (Chinese: doufu; Japanese: tofu) and making bean
curd skin (Chinese: doufu-pi; Japanese: yuba).
The first part of each section is titled “Explanation
of names”; when these simply repeat material we have
translated from earlier Chinese documents, we will not retranslate it. Another part of each section explains each food
/ medicine in terms of its “nature” or “vital energy” (qi, hot,
warm, neutral, cool, and cold) and “flavor “ (wei, bitter, sour,
sweet, pungent, salty).
The section titled “Soybeans” (dadou) begins by
stating that soybeans are considered a “middle class drug /
medicine” according to the Shennong Bencao Jing (Benjing)
(Classical pharmacopoeia of Shennong, the Heavenly
Husbandman) (100 CE). This section has four parts: (1)
“Explanation of names.” The soybean is shu. The pods are
called jia. The leaves are called huo. The stems are called qi.
(2) “Explanation of uses.” After quoting information from
earlier Chinese sources, he states: The different soybean
varieties are black, white, yellow, spotted / speckled (ban),
green, and striped. The black ones are also called wudou.
They are used for both medicine and food, and for making

fermented black soybeans (shi). The yellow ones are good
for making tofu (fu), for pressing to obtain oil, or for making
jiang. But the other soybean varieties can also be used to
make tofu and can be cooked for food. They are usually
planted before summer. The young plants (miao) grow to
a height of 3-4 feet. The leaves are pointed. In the fall they
have small white flowers which come in clumps about one
inch across. The plants wither in the frost. According to the
Lüshi Chunqiu (Master Lü’s spring and autumn annals) (239
BCE), when soybeans are in season, the stems are long and
the branches are short. The pods come in groups of 27. The
more branches there are, the more nodes. The large soybeans
(shu) are round; the small soybeans (shu) are oval. The early
varieties tend to grow like vines. The leaves float. The nodes
are further apart. The pods are smaller and not solid. The
later varieties have fewer nodes, less space between nodes,
and they are less solid. According to the Fan Shengzhi Shu
(The book of Fan Shengzhi {on agriculture}) (10 BCE), if
you plant soybeans in early summer, you should not plant
them deep because the flowers do not like too much sun; they
will rot and the roots will be scorched. One should adjust the
depth of planting according to the variety. [After harvesting,]
store soybean seeds in a level, shady place in a bag. Take
them out 15 days after winter begins; then you can use them
for planting. Soybeans can be stored quite easily for one full
year, so they can be kept in preparation for a famine year.
(3) Black soybeans–nature and flavor (heidadou qiwei):
They are sweet, neutral, and nontoxic. Prolonged ingestion
will make you / your internal organs feel heavy. When raw,
they are warm. When cooked, they become cold–according
to Zhibo (a person) cited in the Huangdi Neijing Suwen
(Yellow Emperor’s classic of internal medicine: Questions
and answers) (200 BCE). Chang Qi (another person) says:
When soybeans are raw they are neutral, but when they
are roasted they become hot, and when they are boiled
they become cool (han). When made into fermented black
soybeans they become cold (leng). When used to make jiang
or soy sprouts (“raw yellow curls”) they are neutral. When
cattle eat them, they are warm [i.e. they have a warming
effect on the cattle]. When horses eat them, they are cold. So
even though it is one substance, when it is eaten in different
ways, it has different effects.
(4) “Inventions” (faming): Explains the complex
pharmacology and medicinal effects of soybeans on the five
internal organs–such as the kidney, liver, etc.
The section titled “Soybean sprouts” (dadou huangjuan
or “soybean yellow curls”) has two parts: (1) “Explanation of
names.” These are sprouted [soy] beans (dounie). Allow the
black soybean to sprout until it is 5 inches (cun) long. Then
dry it; this is called huangjuan (“yellow curls”). It becomes
very small when dried. (2) Nature and flavor (qiwei): Sweet,
neutral, nontoxic.
Note 3. This is the earliest document seen (May 2014)
that uses the term dounie to refer to “sprouted soybeans.”
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The section titled “Yellow soybeans” (huang dadou)–
explanation of food uses–is divided into three parts: (1)
“Explanation of names.” Similar to the passage above
stating that yellow soybeans are good for making tofu (fu),
for pressing to obtain oil, for making jiang, etc. (2) Nature
and flavor (qiwei): Sweet, warm, nontoxic. (3) Soybean oil
(douyou quiwei) nature and flavor: Pungent, sweet, and hot
(re); slightly toxic.
Note 4. This is the earliest document seen (May 2014)
that uses the term huang dadou to refer to yellow soybeans.
Note 5. This is the earliest Chinese-language document
seen (Aug. 2016) that uses the term douyou (“bean oil”) to
refer to soybean oil.
Note 6. Is fermented tofu (furu) mentioned in this work?
After looking carefully through the Chinese document,
Dr. H.T. Huang says (2002) he cannot find any mention
of it, after another long search. Moreover, he does not
mention this book in the section of his Needham series
book about fermented tofu (2000, p. 325-28). However Dr.
Masaaki Yasuda, a professor in Okinawa, who has spent
his professional career studying tofuyo, a type of fermented
tofu, disagrees. When asked by Wm. Shurtleff about this
specific point he replied (e-mail of 11 Nov. 2011): “You will
find mention of fermented tofu in the Special Issue of Honso
Komoku (Bencao Gangmu) by Li Shih-Chen in 1596. Maybe
you only checked ‘the main issues’ of this book, but actually
he also published other special issues that were not included
in the main issues. You will find the fermented tofu using the
key word furu, not fermented tofu nor rufu. Furu in this book
clearly refers to the fermented tofu that you are searching for.
Of course I read it myself in this book; I did not hear it from
anyone else.”
Red azuki beans (chixiaodou) are also mentioned in this
book; a listing of alternative names, with commentaries, is
given. (See Li 1958 #393).
White beans (baidou) are also mentioned as follows:
White beans (baidou) are mentioned in the Song dynasty.
They are also called fandou. The seedlings can be used as a
vegetable. They are good eaten raw. In eastern Zhejiang the
flavor is especially good. They can be used to make jiang
and tofu (fu). In the north, the watery white beans (shui
baidou) are similar but is not as good. White beans are also
called fandou. They can be used to complement congee /
gruel (zhou) and cooked rice served as a main dish (fan).
According to the author (Li Shizhen) fandou is the same as
white azuki beans. Some white beans have a yellow color.
The beans are about the size of mung beans (lüdou). Plant
them in the 4th or 5th month. The leaves of the seedlings are
like those of red azuki beans (chixiaodou) and can be eaten.
The pods are like those of azuki beans (xiaodou). One kind
of pod comes with leaves like those of the soybean (dadou).
They can be cooked like rice and used to make tofu (fu).
They are of the same category. Nature and flavor (qiwei):
It is sweet, neutral, and nontoxic. (See Li 1958 #467).

(Translated by H.T. Huang, PhD, May 2003). Dr. Huang
adds: The white bean (baidou) could well be the white azuki
bean.
285. Li Shizhen. comp. 1596. Bencao gangmu [The great
pharmacopoeia]. China. Passages on soy reprinted in C.N. Li
1958 #140, p. 95-96, and #311, p. 224-26. [Chi]
• Summary: Continued: Wade-Giles reference: Pên Ts’ao
Kang Mu, by Li Shih-Chên (lived 1518-1593). The following
information on soybeans and soyfoods appears in Chapter 25
of the Bencao Gangmu.
The section titled “Fermented black soybeans” (dadou
shi) is divided into four parts: (1) “Explanation of names.”
The word shi (different character but same pronunciation)
also means something delectable and highly desirable.
According to the Shuowen Jiezi (Analytical dictionary of
characters) (121 CE), you get fermented black soybeans
by adjusting salt and incubating soybeans (shu). (2)
“Explanation of uses” gives a long, detailed description
of how to make fermented black soybeans. See Huang
2000, p. 340-41. Shi can be made from various types of
soybeans. When made from black soybeans, they make good
medicine. There are two kinds of shi [both made by a mold
fermentation]: unsalted / bland fermented black soybeans
(danshi), and salted / savory fermented black soybeans
(yanshi).
To make unsalted / bland fermented black soybeans
(danshi): In the 6th month, take 2-3 dou (20-30 liters) of
black soybeans. Winnow until clean then soak overnight
in water. Steam the beans thoroughly then spread on a
mat. When almost cool, cover beans with artemisia leaves.
Examine them every 3 days. When they are covered, but not
luxuriantly, with a yellow coating [of mold], dry them in
the sun, then winnow until clean. Add enough water to wet
the soybeans, so that when scooped by hand, there will be
wetness between the fingers. Place them in an earthenware
jar (weng) and pack them down tightly. Cover with a 3-inch
layer of mulberry leaves. Seal mouth of jar with mud, then
let stand in the sun for 7 days. Remove beans from jar and
dry them in the sun for an hour. Wet them again and put
them back in the jar. Repeat this process [from wetting and
sunning] 7 times. Finally, steam the beans, cool, dry, and
store in the jar.
To make salted / savory fermented black soybeans
(yanshi): Take 1 dou (10 liters) of soybeans, soak in water
for 3 days, steam thoroughly and spread on a mat (as before).
When the beans are covered with a yellow coating [of mold],
winnow, soak in water, drain off the water, and dry in the
sun. For every 4 catties of beans (1 catty weighs about 1.33
pounds), mix in 1 catty of salt, plus half a catty of finely-cut
strips of ginger. Place mixture in an earthenware jar. Season
with pepper (jiao), orange peel, perilla, fennel, and almonds.
Add water until it is one inch (cun) above surface of mixture.
Top contents with leaves, then seal the mouth. Sun the jar for
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a month; then the savory fermented black soybeans will be
ready.
Huang (2000, p. 341) notes that the process described
above is identical in principal to that in the Qimin Yaoshu
(Important arts for the people’s welfare) (544 CE), reiterated
about 350 years later in the Sishi Zuanyao (Important rules
for the four seasons) (900 CE).
(3) Unsalted / bland fermented black soybeans nature
and flavor (danshi qiwei): Bitter (ku), cold (han) and
nontoxic. (4) Puzhou fermented black soybeans (Puzhou shi)
nature and flavor: Salty (yan), cold (han), nontoxic. Note
1. Puzhou is a place in Shanxi province, China, noted for
its distinctive fermented black soybeans. This is the earliest
document seen (Feb. 2003) that mentions Puzhou shi.
The section titled “Yellow soybean koji” (douhuang,
“bean yellow”) describes the soybeans covered with yellow
mold; they are the first step in making salty fermented black
soybeans and are not a consumer food product. This section
is divided into two parts: (1) “Explanation of names.”
Describes how to make douhuang. According to Li Shizhen
(the author of this book): Take one dou (bushel) of black
soybeans. Steam until cooked through. Spread on a mat and
cover with rushes–as if you were making jiang. Allow the
soybeans to mold until they have a yellow coating. Dry, then
grind. (2) Nature and flavor (qiwei): Sweet, warm, nontoxic.
Dr. Huang offers a comparison of danshi and douhuang
(Feb. 2003 Feb): Unsalted / bland fermented black soybeans
(danshi) is an end product, which is largely free of molds
when it is sold; it was traditionally used in Chinese medicine.
Dr. Huang has never seen or tasted danshi, never heard of
it being used in food, and never seen it for sale in the USA.
Danshi is made by a two-stage fermentation. In the first
stage, after the soybeans are covered with a yellow coat
of mold, they are winnowed, soaked in water, rinsed to
remove most of the white mold and its yellow spores, then
sun dried. In the second stage, the beans are packed tightly
into a container and incubated for 10-15 days depending
on the season. This stage enables the enzymes to act on the
soybeans, digesting some–but not all–of the soy proteins. If
the incubation is too long, some of the excessive peptides
resulting from digestion of soy proteins may give the
danshi a bitter taste. By comparison, yellow soybean koji
(douhuang) is an intermediate stage of soybean processing
not normally sold, but used to make jiang.
(C) The section titled “Tofu”: The first clear recipe for
making tofu in China appears in chapter 25 of this book
(Huang 2000, p. 303). Li says that the process for making
tofu (doufu) originated with the Prince of Huai-Nan, Liu An.
Black [soy] beans, soybeans, white [soy] beans, mud beans,
peas, mung beans, etc. can all be used. There are six steps:
1. Soak the soybeans [in water]. 2. Grind the beans [to give
a slurry]. 3. Filter the milk [to remove the insoluble residue
{okara}]. 4. Cook the milk [for an adequate time]. 5. Add
nigari / bittern (yen lu), leaf of the mountain alum tree (shan

fan), or vinegar to coagulate the milk. 6. Collect the curds.
Note 2. This is the earliest document seen (May 2014)
that describes the basic process for making tofu, either at
home or on a commercial scale.
Li Shizhen continues: One can also obtain curds by
mixing the hot milk in a container with gypsum powder.
Various salty, bitter, sour, or pungent materials can also be
used to coagulate the soymilk.
Note 3. This is the earliest document seen (May 2014)
that mentions nigari. Li (1958) adds: “Vital energy and flavor
(chiwei, of tofu): Sweet, salty, cold / cooling, slightly toxic.”
Huang adds (p. 303) that although Li gives no details about
the tofu-making process, we can surmise that the procedure
used in his time is very similar to that used today in the
Chinese countryside. Huang (2000, p. 304-05) reprints line
drawings (from Hung Kuang-Chu 1984, p. 58-60) of the
traditional process for making tofu still used in China, and
notes that the same curding agents or coagulants listed by Li
Shizhen (bittern, mountain alum, vinegar, and gypsum) are
still in use today.
286. Li Shizhen. comp. 1596. Bencao gangmu [The great
pharmacopoeia (Continued)]. China. Passages on soy
reprinted in C.N. Li 1958 #140, p. 95-96, and #311, p. 22426. [Chi]
• Summary: Continued: Wade-Giles reference: Pên Ts’ao
Kang Mu, by Li Shih-Chên (lived 1518-1593). The following
information on soybeans and soyfoods appears in Chapter 25
of the Bencao Gangmu.
The section titled jiang, Li (1958, p. 95-96) states:
Explanation of the name: According to the Shiming by Liu
Xi (150 CE), jiang is like a military general (jiang) who
directs and can control the poison in food. It is just like
a general controlling the evil elements in the population.
Explanation of the method: [Li] Shizhen says there are
different varieties of mianjiang (which is sweet); it can be
made from barley, wheat, sweet jiang (tianjiang), or bran
jiang (fujiang). Bean jiang (doujiang) also comes in different
varieties such as that made from soybeans (dadou), azuki
beans (xiaodou), or peas (wandou, Pisum sativum L.) and
soy sauce (douyou, literally “bean oil).”
Note 1. Soy sauce is classified here as a subcategory of
bean jiang. This is the earliest document seen (May 2014)
that uses the word douyou to refer to soy sauce.
To make soy sauce (douyou), take 3 dou of soybeans (1
dou is about 1 pint, so 3 pints of dry soybeans weigh about
2.43 pounds). Boil in water until soft. Mix with 24 catties
of wheat flour (1 catty = about 1.33 pounds, so 24 catties
weigh about 31.92 pounds). Allow them to become molded.
For every 10 catties, add 8 catties of salt and 40 catties of
well water. Blend to a slurry. Then collect the sauce [which
separates].
Note 2. This is the earliest document seen (May 2014)
that describes a method for making Chinese-style soy
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sauce, and the first describing a significant amount of wheat
(or wheat flour or barley) being mixed with the soybeans
before fermentation begins. The ratio by weight of wheat to
soybeans in this early Chinese soy sauce is about 13 to 1,
whereas the ratio in modern (early 21st century) Japanese
soy sauce is about 1 to 1. How could the early Chinese make
so much wheat flour stick to such a relatively small amount
of boiled soy beans? Maybe the soybeans were mashed,
mixed with the wheat flour and shaped into cakes before
letting the cakes become molded (See Wang and Fang 1987).
To make soybean jiang (dadou jiang), dry-roast
soybeans (dou) then grind to a flour. For every dou (pint)
add 3 dou of flour. Blend well and shape into cakes. Allow it
to stand until it becomes moldy. For every 10 catties, add 5
catties of salt. Then cover it with well water [in a container],
and sun it and collect it.
Concerning the use of soybeans in wine, Chapter 25
contains a section on “wine” (jiu) which refers to a type
of soy wine called doulinjiu (W.-G. tou-lin chiu; “bean
soak wine”) which is made by percolating regular Chinese
wine (fermented from cereal grains) through roasted black
soybeans. A recipe is given and it is stated that the Congshu
Jicheng Chubian (Collected collecteana) (1473 CE), having
3,467 volumes, says that it cures post-partum white sickness,
apparently an affliction suffered after the birth of a child.
Also describes how to make jiang from azuki beans
(xiaodou) or from barley (damai).
Vital energy and flavor (qiwei, of jiang): Salty, cold
/ cooling, nontoxic. Mienjiang [made with wheat and
soybeans] is salty. Bean jiang (doujiang), sweet jiang
(tianjiang), soy sauce (douyou), barley jiang (damaijiang),
and bran jiang (fujiang) are all salty and sweet [because they
are made with wheat, which is hydrolyzed to sugars].
Huang (2000, p. 357) states that this book is the first
to introduce the process for making sweet wheat-flour
jiang (tianmian jiang). The process for making soybean
jiang described in the Bencao Gangmu is very similar to
that described in the Jujia Biyong (Essential arts for family
living) (ca. 1350 CE).
Huang (2000, p. 363) gives the process for making
soy sauce, which appears in the Bencao Gangmu as an
appendage to the section on jiang, titled “soybean oil”
(douyou) which was obviously a synonym for soy sauce
(jiangyou). Take 3 dou (1 dou = about 10 liters) of soybeans;
boil in water until soft. Blend in 24 catties of wheat flour.
Incubate until the mixture is covered with yellow mold. Mix
10 catties of the yellow jiang substrate with 8 catties of salt
and 40 catties of well water. Ferment in an earthenware jar
in the sun until the product is ready. Huang comments that
although the passage does not explain how the soy sauce is
separated from the fermented mash, it is absolutely clear that
we have here a process based on jiang and the product can
rightfully be called soy sauce (jiangyou).
Concerning the use of soybeans in wine, Chapter 25

contains a section on “wine” (jiu) which refers to a type
of soy wine called doulinjiu (W.-G. tou-lin chiu; “bean
soak wine”) which is made by percolating regular Chinese
wine (fermented from cereal grains) through roasted black
soybeans. A recipe is given... birth of a child [see above].
Huang also discusses from the Bencao Gangmu: Koji
(qu) for making rice wine (jiu, p. 158). Malt sugar (i, p. 158).
Red ferment [red rice koji] (p. 192-202). Malt sugar (i t’ang,
p. 460).
Huang (2000) cites this (p. 621) as The Great
Pharmacopoeia [or Pandects of Natural History]. Ming,
1596 CE. Paraphrased and abridged translation: Bernard E.
Read and associates (1-7). Textual references are to the 1975
edition published by Renmin Weisheng, Peking. It mentions
dried young soybean sprouts (dadou huangjuan or “yellow
curls”) as having medicinal properties.
Wilkinson (2000, p. 662) translates the title as
Collection of Materia Medica, gives the publication date as
1602, and notes that Li lived 1518-1593.
287. Li Shizhen. comp. 1596. Bencao gangmu [The great
pharmacopoeia]. China. See p. 360-71. 1965 ed., reprint of
1885 edition, Peking. Also reprinted in 1916 by Shanghai
Hong Pao Chai Book Co., Shanghai. [Chi]
• Summary: Wade-Giles reference: Pên Ts’ao Kang Mu, by
Li Shih-Chen (lived 1518-1593). The author: Bretschneider
(1882, in Botanicon Sinicum, p. 54-55) notes: Li was born
at “K’i Chou in Hu pei, probably in the first quarter of
the 16th century, and died toward the close of the same
century. His literary name was Tung pi. He wrote under
the pseudonym Pin hu. As was the case with the majority
of early Chinese physicians of note, Li Shi chen was not
a professional medical man, but a civil functionary and a
magistrate of the district of P’eng k’i (T’ung ch’uan fu, Sz’
ch’uan [Szechuan]). Besides this, his principal work, Li
left several medical treatises. “Li began compilation of this
work in 1552, and after 26 years’ labour he completed it in
1578. He wrote out the manuscript three times before he was
satisfied to give it out as complete. The author died before
it was published, and his son, Li Kien yüan, presented the
manuscript to the Emperor, in 1596, who ordered it to be
printed.”
The work: Called Honso Komoku in Japanese, this is
the most famous of the many Chinese herbals, and the most
important Chinese work on materia medica and natural
history. Also called a botanical encyclopedia, it is the first
treatise of its kind in which the material is treated critically.
Bretschneider (1882, p. 55) adds: “Several editions have
been successively issued. The earliest now extant is, it
seems, that of Shun chi 15 (1658 CE). All editions which
I have had an opportunity of examining are printed on
indifferent paper and are full of misprints, which make
the book very inconvenient for reference... The preface is
followed by a general index of the 52 books (chapters) of the
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work, enumerating the 16 divisions and the 62 classes under
which the whole matter is arranged... It begins with a critical
review of the 42 capital works on Materia media published”
previously.
Concerning the year of publication: Huang (2000, p.
621) says 1596. Yokotsuka (1986, p. 198) says 1590 and
cites this as the earliest Chinese work to mention chiang-yu
and tao-yu (the liquid separated from soybean chiang). Wai
(1964) says 1596. Reischauer and Fairbank (1960, p. 308)
say it was completed in 1578. Li (1958) says 1578. Merrill
& Walker (1938) say 1590. Bretschneider (1882) says:
Completed in 1578 but published in 1596 or 1597.
Talk with H.T. Huang. 1992. March 23. The most
current, and one of the best, editions of this work was
published in 1982 in Beijing by The People’s Health Press
(2,977 pages). It is edited and extensively annotated by
Liu Heng-ju. He compared several of the most important
extant versions, and where they differ (e.g. where a word
is written differently in different versions), he explains
these differences in footnotes, and explains why he chose
the word or text that he did for his basic text. There is no
English translation of the Pen-ts’ao kang-mu, one of the
great scientific works in China (and worldwide) because: (1)
It is a huge book which would take a lifetime to translate;
(2) A vast amount of research would be required for an
accurate translation; and (3) The cost of the translation
and publication, and the relatively limited demand for the
finished work would probably make the venture unprofitable
for a commercial publisher. Perhaps the Chinese Academy
of Traditional Medicine would be able to undertake such a
translation, working jointly with English-speaking Western
scholars.
In the section on soybeans, this work refers to a type
of soy wine called tou-lin chiu (“bean soak wine”) which is
described as a sake-like fermented alcoholic beverage made
from black soybeans. A recipe is given and it is stated that
the Ts’ung-shu chi-ch’eng ch’u-p’ien (1473) said that it cures
post-partum white sickness, apparently an affliction suffered
after the birth of a child.
Note: This is the earliest document seen (Oct. 2012) that
mentions a type of soy wine called tou-lin chiu (“bean soak
wine”) as described above.
Wang and Fang (1987) write: The method of preparing
chiang-yu (soy sauce) was first described in this work.
Cooked soybeans were mixed with wheat flour, pressed into
cakes, and left in the room until the cakes were covered with
yellow mold growth. The molded cakes, or ch’ü, were mixed
with salt and water and aged in the sun. After pressing, the
liquid was known as chiang-yu. Li also described how to
make a similar sauce (shi-tche) by boiling fermented black
soybeans.
Needham (Botany, 1986, p. 318g): “The soya-bean,
Glycine Soja, ta tou, was considered an antidote for
indigestion and poisoned conditions of the intestinal tract,

but Li Shih-Chen found that this never had any effect unless
kan ts’ao (Glycyrrhiza glabra) was given with it (chap. 24,
p. 4a).”
Fukushima (1979, p. 5-6): “The chiang-yu described in
Pen-ts’ao Kang-mu (Honso-Komoku in Japanese), published
in 1590 by Li Shih-chen (Ri Jichin in Japanese) in the Ming
(Min in Japanese) dynasty, was also made with koji [ch’ü]
manufactured by using soybeans and cereals (Fig. 4). (In
this process soybeans were cooked in water, mixed with
wheat, and spontaneously molded to form koji. Salt water
was mixed in with a paddle, then the mash was insulated and
aged. Finally it was filtered to make chiang-yu). The ratio
of soybeans to wheat in the koji making was 3:2. This ratio
is very close to that used in making regular Japanese shoyu,
which is made by using equal amounts of soybeans and
wheat.”
Wai (1964) notes that this book infers that soybean curd
[tofu] was invented by Liu An.
Sato (1963, p. 20), in his book titled “Documents on
Fermented Black Soybeans, Chiang, Miso, and Shoyu,”
cites this as the fourth earliest Chinese document seen on the
subject. It was translated into Japanese by Suzuki Shintai.
Morohashi (1955) translated parts of the Bencao related
to [soy] bean oil (douyu), bean sprouts (douya, dounieh),
fermented black soybeans (doushi), tofu (doufu), [soy] bean
flour (doufen), bean soak wine (doulinjiu), soybeans (dadou–
production; there are black, white, yellow, dark brown,
green, and speckled soybeans).
Hagerty (1917, p. 23-24. Translation of Wu 1848): Li
Shih-chên (Author of the Pên ts’ao kang mu), says: “The Ta
tou class of beans includes the Black, White, Yellow, Gray,
Azure, and Mottled. In all, there is a number of colors among
these beans. The Hsiao tou, or Small bean, includes three
or four varieties. The Fan tou (2 Cc), or Food bean, is also
called Pai tou, or White bean. (Stuart’s C.M.M. says this
latter variety is used as a pot herb). There is also an earthyellow colored. bean, called the Lu (?) tou (2 Cc). This bean
grows wild, but at present, the people also cultivate it, and
it is now known as the Hei hsiao tou (3 Cc), or Small black
bean. At present, in the northern sections of China, we see
the following varieties of Hsiao tou, or Small bean: White,
Yellow, Black, Scarlet, and Green.”
Page 24: “Li Shih-chén says: ‘The stalks of the Ta
tou bean are three or four feet high, the leaves are round.
with pointed tip. In the fall season they have a small white
blossom. After the plant has acquired a dense growth it is
covered with pods, of an inch or more in length. After the
coming of frost, they are withered (ripe?). The Hsiao tou, or
Small bean, when cooked becomes soft, like gruel. The Ta
tou, or Large bean, when ripe is harder and more brittle.’”
Hagerty (1917, p. 80): “Tou fu (2 Cc), or Bean Curd:
The Pen ts’ao kang mu, a Chinese Herbal by Li Shih-chên,
says: ‘The earliest mention of the method of making Tou
fu, or Bean curd, is found in the Han Dynasty Taoist work
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entitled Huai Nan Tzu, or Writings or Liu An, (a Prince of
Huai-nan, died BC 122)...”
Bretschneider 1882 (Vol. 1, p. 54-55): “42. The (4
Cc) Pen Ts’ao Kang Mu. This celebrated Chinese Materia
medica, written more than 300 years ago, which we are now
about to review, is well known also in Europe. Translations
from it have frequently been published by European
sinologues. It forms the type of all the Chinese productions
of this class, is held in high esteem by the Chinese, and
represents indeed the most important native work on Materia
medica and Natural History. It is the first treatise of this kind
in which the matter is more critically treated.”
288. Francesco Carletti of Florence later says he saw miso in
Japan (Early event). 1597. [Ita]
• Summary: Carletti, a 16th century Florentine merchant
(lived 1573-1636), set out from Seville, Spain with his father
in 1594, on what was intended to be a relatively brief slave
trading voyage but eventually became a circumambulation of
the globe. In June 1597 he arrived in Nagasaki, Japan, where
he saw miso soup–and crucified Christians. After losing
most of the wealth he had accumulated by astute trading,
he finally returned to Florence, Italy in July 1606. There
he was welcomed at the court of Ferdinando de’ Medici
[lived 1549-1609], Grand Duke of Tuscany, to whom he
made the first verbal reports of his experiences, which later
were written down as the Ragionamente (Chronicles). Thus,
he didn’t actually write about miso until after July 1606.
Scholars generally agree that the best copy is a 17th century
manuscript titled I Viaggi di Francesco Carletti in the
Biblioteca Angelica in Rome (Codice 1331; T.3.22). A muchpolished and heavily edited version was published in 1701.
In 1964 Herbert Weinstock’s English-language
translation of the Roman version was published as My
Voyage Around the World. On page 110 Carletti says the
following about the rice miso (he calls it “misol”) which he
saw in Japan in 1597.
“They prepare various sorts of dishes from fish, which
they flavor with a certain sauce of theirs which they call
misol. It is made of a sort of bean that abounds in various
localities, and which–cooked and mashed and mixed with
a little of that rice from which they make the wine already
mentioned [saké, p. 100-01], and then left to stand as packed
into a tub–turns sour and all but decays, taking on a very
sharp, piquant flavor. Using a little at a time, they give flavor
to their foods, and they call shiro [sic, probably shiru but
possibly shoyu] what we would call a potage [soup] or gravy.
They make this as I have said, of vegetables and fruit and
fish all mixed together, and even some game, and they eat it
with rice, which serves them as bread and is cooked simply
in water and served in certain wooden bowls lacquered with
red lacquer, eating it very cleanly and never touching it
with their hands. For they eat everything by using two small
sticks...”

Note: This is the earliest document seen (March 2021)
concerning soy in connection with (but not yet in) Italy.
289. Ekirinbon setsuyôshû [Early Japanese dictionary]. 1597.
Japan. [Jap]*
• Summary: This dictionary contains (as of April 2012) the
earliest known published reference to shoyu (soy sauce) in
Japan, written with the characters used today. Prior to this,
other characters were used: Hishio / chiang, mame-bishio,
etc. Written by a Japanese priest between 1469 and 1503, it
was widely circulated in manuscript form and used by the
common people. Modern rendering by Kawakami 1978, p.
220. It also mentions amazake and ko (the early term for
amazake).
Note: This is the earliest Japanese-language document
seen (June 2012) that mentions amazake, which it calls
“amazake” and “ko.” This is also the earliest document seen
(March 2014) concerning the etymology of amazake.
Yokotsuka (1985, p. 205; 1986, p. 198) gives the title
and date as “Ekirinbon-Setsuyoshu (1598)” and notes that
the word shoyu [written with the same Chinese characters as
chiang-yu / jiangyou, the Chinese word for soy sauce] first
appeared in this book.
Akio Saito (1985) states that this book was published in
1521.
Fukushima (1989, p. 9): “The word ‘shoyu’ first
appeared in Ekirinbon-Setsuyoshu, a Japanese dictionary
published in 1597 during the Muromachi period.”
Iino (2001, p. 23): “Next [after the Tamonin-nikki
entries of 1568 and 1582] we find an entry for shoyu (using
contemporary characters) in the Ekirinbon-setsuyoshu
(1597). The oldest of these dictionary-like setsuyoshu is
thought to be the Bunmeibon-setsuyoshu. Following its
publication, similar volumes appeared successively, but
none of these contains any reference to shoyu. The entry in
the Ekirinbon-setsuyoshu appears to be the first reference to
shoyu in a setsuyoshu. By this stage it seems clear that soy
sauce was in common use, both in name and in practice.”
290. Saito, Akio. 1599. [Chronology of soybeans in Japan,
1336 to 1599, the Ashikaga/Muromachi period] (Document
part). In: Akio Saito. 1985. Daizu Geppo (Soybean Monthly
News). Jan. p. 14. [Jap; eng+]
• Summary: 1350–Dengaku (Oden) is mentioned in the
records of the Gion shrine in Kyoto.
1444 June–The present characters for “tofu” appear in
the Kagakushu encyclopedia.
1450–The suribachi (a serrated earthenware grinding
bowl or mortar) becomes popular among the common
people, therefore miso soup becomes popular.
1469–In the feudal domain of Sanuki (Sanuki no kuni)
the Sakade Salt Farm (Sakade Enden) starts operation.
1500–In the published collection of Japanese poems and
songs titled Shichijû-ichiban shokunin-zukushi uta awase,
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there is a drawing of a lady in a black kimono and white
headband sitting cross legged on a low platform on a street
and selling large and small pieces of cut tofu.
1521–The present characters for the word “shoyu appear
for the first time in the book Ekirinbon Setsuyoshu.
1526–In a memorandum by Munenaga is written: “Late
in the night, sitting by the sunken open-hearth fireplace
together, and eating many Dengaku tofu” (Yo mo fuke, iroribe ni hiza o narabe, Dengaku tofu o do kasanari.) It seems
that at the end of the Muromachi period, people spread miso
on tofu, grilled it over a fire, then ate it.
1535–In Kishu (today’s Wakayama prefecture), Akagiri
Umataro? (Zenuemon/Yoshiuemon?) starts selling Yuasa
Shoyu, which is derived from Kinzanji miso.
1558–Iida Ichirobei of the feudal domain of Shimôsa
(Shimôsa no kuni; today’s Noda city in Chiba prefecture)
makes tamari shoyu, called Kawanaka-jima Goyo Tamari,
and sends it to the Takeda family in Koshu. This is the
beginning of Noda Shoyu. It is said that the taste of shoyu
gave a great boost to the energy of Takeda’s army. At about
this same time Takeda Shingen (lived 1521-1573) starts to
use dried-frozen tofu (kori-dofu) for his army in Kawanakajima after tasting the delicious kori-dofu from Sahtobei?
1559–The book Tokitsugu Kyoki by Yamashina
Tokitsugu (lived 1507-1579) states that Tokitsugu sent a
small keg of shoyu to Nagahaki kyoku. It seems that at the
end of the Muromachi period, shoyu is becoming popular.
1560 May–Oda Nobunaga (who lived 1434-1582)
wins the war over Imagawa Yoshimoto (1519-1560) in
Okehazama. At about this time people start use the technique
of frying to prepare the side dishes to their meals (fukushokuhin) for the first time.
1573-91–Shoyu making starts on the island of Shodoshima.
1574–Tanaka Chobei of the feudal domain of Shimousa
(today’s Chiba prefecture) Ichikawa starts making shoyu.
1587–Maruo Magouemon of Hanshu Tatsuno makes
shoyu using Mikazuki soybeans.
1591–Akagiri Saburobei of Yuasa in Kishu-han (today’s
Wakayama prefecture) starts to use Shoyu Kaisen, a ship of
at least 200 koku [9,520 gallons] capacity to transport his
shoyu to other feudal domains (kuni) for sale.
1594–The term koma-dofu appears in the Rokuon Diary
of Ginkakuji. “Rokuon” means “deer garden.” Koma-dofu is
a very firm tofu which originated in Korea.
Note. This is the earliest document seen (April 2013)
that mentions firm tofu. Address: Norin Suisansho, Tokei
Johobu, Norin Tokeika Kacho Hosa.
291. Feng Yingjing; Dai Ren. 1601. Yueling guangyi
[Expanded explanation of monthly ordinances]. China.
Passage on soy reprinted in C.N. Li 1958 #149, p. 97-98, and
#313, p. 226. [Chi]
• Summary: Wade-Giles reference: Yüeh Ling Kuang I, by

Fêng Ying-Ching. Ming dynasty. This book was compiled by
Feng Yingjing (who did not finish it), then completed by Dai
Ren.
“Second lunar month ordinance:” Plant soybeans
(dadou). “Third lunar month ordinance:” Plant soybeans
(dadou) and yellow soybeans (huangdou). Plant black
soybeans (heidou) in ground that has been previously
cultivated. To plant: Take one handful of the beans. Take one
step, then broadcast the beans by tossing them out. As soon
as the seedlings come up, kill the weeds. You can also plant
black soybeans in the fourth lunar month.
“Fourth lunar month ordinance:” Plant soybeans
(dadou), yellow soybeans (huangdou), and/or black soybeans
(heidou). “Fifth lunar month ordinance:” Plant the late
varieties of soybeans.
The section titled “Summer ordinance” states: Late
planting for soybeans and azuki beans (daxiaodou). Eighth
lunar month: Harvest beans. (Translated by H.T. Huang,
PhD, Nov. 2002, Feb. 2003).
292. Companhia de Iesus [Society of Jesus (Jesuit)]. 1603.
Vocabulario da lingoa de Iapam, com a declaraçáo em
Portugues, feito por alguns padres, eirmaós da Companhia de
Iesu [Vocabulary of the language of Japan, with definitions
in Portuguese, produced by some fathers and brothers of the
Society of Jesus]. Nagasaki, Japan. 403 p. [Por; Jap]
• Summary: At the bottom of the title page is written:
“Com licença do ordinario, & Superiores em Nangasaqui no
Collegio de Iapam da Companhia de Iesus. Anno M.D. CIII.”
The “Licença” or license by Francisco Pasio is dated 2 Jan.
1603. A romanized version of each Japanese word is given,
followed by a brief explanation in Portuguese. In Japanese,
this book is known as Nippo Jisho, Nagasaki-ban. In 1960,
Iwanami Shoten published a facsimile edition in Japan, titled
Nippo Jisho: Vocabulario da lingoa de Iapam, compiled
by Tadao Doi (822 p., 22 cm), then in 1980 they published
a Japanese translation (xxxiv + 862 p., 27 cm). Kawakami
(1978) has summarized some soy-related portions. Iwai
(1953, p. 11) notes that this dictionary was compiled by Joao
Rodrigues–but this is controversial.
Soy-related terms in this dictionary, and a translation
of their definitions from Portuguese, through Japanese, into
English, are as follows:
Abura ague. 1. Abura agueno mono. Abura-agé [deepfried tofu] or abura-agé mono. Things which are deep-fried
in oil. Note 1. This is the earliest document seen (March
2021) that mentions fried tofu.
Aburidôfu. Slice tofu, which is made from beans like
raw cheese, broil in a fire.
Amazaqe [Amazake], a still-bubbling fermented liquid
that has not yet completely become sake; or sweet sake.
Note 2. This is the earliest Portuguese-language or Westernlanguage document seen (March 2021) that mentions
amazake, which it calls “Amazaque.”
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Azzuqi or azzuqui [azuki beans]. “Hus feijoes pequenos
como lentilhas” means “Beans that resemble green peas
(endo). Azzuqigai is rice porridge (o-kayu) that contains
azuki beans. Azzukimochi is mochi that contains azuki
beans. Note 3. This is the earliest European-language
document or Portuguese-language document seen (March
2021) that mentions azuki beans, which it calls Azzuqi or
Azzuqui.
Cabe [Kabe]. Same as tofu. A type of food which is
made from ground beans. This is a woman’s word. Note 4.
This is the earliest document seen (March 2021) that uses the
word “cabe” (or “kabe”) to refer to tofu.
Côji [Koji], a yeast [sic] used in Japan to make sake,
or mixed with other things. Note 5. This is the earliest
European-language document seen (March 2021) that
mentions koji.
Daizzu [Daizu]. Mame. Graos, ou feijoes de Iapao
[grain, seed, kernel, or Japanese beans].
Dengacu [Dengaku]. Dancing monks (Bôzos). Or tofu
which is skewered, and on top of each slice is spread miso;
then it is broiled. Note 6. This is the earliest document seen
(March 2021) that mentions Dengaku, a type of delicious
broiled / grilled tofu seasoned with miso.
Fanben [Hanben]. A type of food which is made by
broiling tofu and simmering it with miso.
Icco [Icchô]. A way of counting some types of food,
such as tofu.
Miso. A kind of mixture which is made with graos
[grains, seeds, kernels], rice, and salt to season Japanese
soups.
Note 7. This is the earliest European-language (or
Portuguese-language) document seen (March 2021) that
mentions miso, which it calls Miso.
Misocoxi [Misokoshi], a bamboo strainer used for
straining miso. Note 8. This is the earliest document seen
(March 2021) that mentions a misokoshi.
Misoya, a shop that sells miso.
Misoyaqijiru [Miso-yaki-jiru], a type of soup (Xiru)
made with tofu and finely sliced daikon radish. Note that the
word tofu was written as “Tofus” in the dictionary but should
be written “Tôfus.”
Misôzzu, which should properly be called Zosui, is
a healing food made from vegetables, rice, miso, etc. and
served to those who are old, weak, or sick. Another meaning
of this term is a type of porridge [kayu] containing a mixture
of rice, vegetables, and other things.
Nattô, a type of food made by a brief boiling of grains
/ seeds [graos is the word used, but soybeans are actually
employed], which are then put into an incubation chamber
(muro).
Nattôjiru, a soup (Xiru) made from natto. Note 9. This
is the earliest Portuguese-language document seen (March
2021) that mentions natto or Nattôjiru. However recall that
the “natto” used in Nattôjiru may well be fermented black

soybeans.
Saqe (sake, saké).
Tamari, a very savory liquid taken from miso which can
be used for seasoning foods [when cooking] or at table. Note
10. This is the earliest document seen (March 2021) that
mentions tamari.
Tôfu*–Taufu. A type of food. It is made into the shape
of a cheese by crushing soybeans. * Note: The sound of the
Japanese character for bean (mame) is “tou.” But at that time
“taufu” was the typical pronunciation. In other documents
it is the same, for example the Iitsugu Kyoki (Iitsugu Diary)
written during the Tensho period (1573-1586), with entries
in 1588, 1591, and 1600. Sometimes they used the characters
for “T’ang” (as T’ang dynasty in China) and “cloth,”
although they were also pronounced as “taufu.” In this 1603
Portuguese dictionary there appear a number of tofu terms
written in the “open sound form” (kaionke): Cabe [Kabe =
wall], Dengacu [Dengaku], Fanben, Icchô [One cho or cake
of tofu], Vdondôfu, and Yudofu. One exception is the term
Aburidôfu.
Tôfuya–Taufuya, a shop which makes and sells that
cheese-like thing (tofu), which is made by grinding soybeans
that have been soaked in water until they are soft.
Vdondôfu [Udon-dôfu]. Tofu which is made like udon
(Japanese-style wheat noodles) and cooked.
Xôyu [Shoyu, or soy sauce], a liquid which corresponds
to vinegar except that it is salty. It is used for seasoning
foods. It is also called sutate. The character su means
“bamboo mat” [as in “sudare”] and the character taté means
“to stand up.” Note 11. This is the earliest Portugueselanguage document seen (March 2021) that mentions shoyu
or soy sauce, which it calls Xôyu.
Yudôfu–Yudaufu: A food made from thinly sliced tofu,
served next to a kakejiru-type sauce [which is then poured
over the top].
The following terms are not mentioned: Agé (but
abura-agé is), Daitokuji natto, Edamame (or Eda mame or
Yeda mame), Fu (or gluten or wheat gluten), Hamanatto or
Hamana-natto, Hiya-yakko, Kinako, Koya-dofu (or Koridofu), Okara, Soi*, Soj*, Shoyu, Tonyu, Unohana, Yakidofu, Yuba, Zoy*.
Note 12. This is the earliest dictionary of the Japanese
language compiled by Europeans.
Note 13. This is the earliest document seen (March
2021) concerning soybeans or soybean products in
connection with (but not yet in) Europe or Portugal, and the
first such document to mention miso or natto.
Note 14. This is the earliest European-language (or
Portuguese-language) document seen (March 2021) that
mentions tofu, which it calls Cabe, Tôfu, or Taufu.
Michael Cooper (1974, p. 222-23), in his excellent
biography of Rodrigues, states that in the preface to this
celebrated work, the “compilers promised to produce
shortly a supplement containing additional terms and words
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inadvertently admitted from the dictionary. The supplement
appeared the following year, and the Bodleian Library,
Oxford, possesses a copy of both the Vocabulario and its
supplement bound together in one volume. The dictionary
runs a formidable total of 330 folios, while the supplement
extends to 71 more folios, each page carrying two columns
of text. The value of this great dictionary, containing a total
of 32,798 entries, is considerable.” “Whether or not Joao
Rodrigues had a hand in the compilation of the Vocabulario
is still a debatable point... Thus until further evidence
appears, the identity of the principal European collaborators
must remain conjectural.” Address: Nagasaki College of
Japan.
293. Rodrigues, Joao. 1604-1608. Arte da lingoa de Iapam
[The art of the language of Japan]. Nagasaqui [Nagasaki],
Japan: Collegio de Iapao da Companhia de Iesu. 239 leaves.
[Por]*
• Summary: This is the second major dictionary published
by Jesuit priests in Japan. Doi (1980) notes that the 1603
dictionary was developed to help the priests understand
dialects, lower-class speech, and the confessions of the
local common people. The 1604 dictionary focused on
the speech of the upper classes and more educated people.
Thus the 1603 dictionary collected words the priests needed
to understand, while the 1604 dictionary collected those
that they wanted to use. The author (whose name has also
been written Padre Iaao Rodriguez) lived 1561-1634 (or
1558-1633). A reprint was published in 1969 in Tokyo by
Bunkashobô Hakubunsha (479 p.).
In the book Treatise on Epistolary Style: Joao Rodriguez
on the Noble Art of Writing Japanese Letters, by Jeroen
Pieter Lamers (2002, Center for Japanese Studies, Univ. of
Michigan, Ann Arbor), Lamers states that this is a grammar
(not a dictionary), and is a treasure trove of valuable
information on language use in the early 1600s, especially
in polite Japanese society. The 1604 work has three main
divisions, including syntax and styles of writing. Address:
Nagasaki College of Japan.
294. Morga, Antonio de. 1609. Sucesos de las Islas
Philipinas [Events in the Philippine Islands. 2 vols.].
Mexico City, New Spain: Casa de Geronymo Balli. New ed.
published in 1890 in Paris by Garnier Hermanos (xxxvi +
374 p). [Spa]*
• Summary: Antonio de Morga (lived 1599-1636), a senior
Spanish administrator, wrote an early ethnology of the
Philippines in 1609. He arrived at his post in Manila in
1595 by an order of the king of Spain. He was the only
person in the Philippines who had a doctorate except for
persons concerned with the church. He was in repeated
sharp disagreement regarding colonial rule until he left the
Philippines in 1603. He wrote his book titled Sucesos de las
Isla Philipinas in Mexico City after he left the Philippines

(See also Wikipedia at “Antonio de Morga”).
Morga described the goods traded by the Philippines
during his stay. He was especially interested in the trade by
sailing ships between Nagasaki (Japan) and Luzon. They
would arrive in Luzon each year in about March and at the
end of October using the north wind. They returned to Japan
in June and July using the southwest winds.
One of the items brought to Japan were kegs or vats
of miso (miso-daru). The word miso is still used in the
Philippines today to refer to this fermented soyfood.
Address: Alcalde of Criminal Causes, in the Royal Audiencia
of Nueva Espana, Mexico City, New Spain.
295. Wang Qi. 1609. Sancai tuhui [Illustrated encyclopedia
of the three realms]. China. Passage on soy reprinted in C.N.
Li 1958 #145, p. 96. [Chi]
• Summary: Wade-Giles reference: San Tsai T’u Hui, by
Wang Ch’i. Ming dynasty. A well-known, popular illustrated
encyclopedia. The section titled “Beans” says: Beans (dou,
soybeans)–You find them everywhere. There are green ones,
yellow ones, black ones, white ones, large ones, and small
ones. The black ones are used for medicine. The white ones
are not used for medicine. The tight little ones are the male,
which are good for medicine. The flavor is sweet and neutral.
If you consume them for a long time, they will make your
stomach heavy.
Note: This is the earliest document seen (May 2014)
which states that soybeans, and especially black soybeans,
are used for medicine.
There are also “dark-red beans” (chidou; W.-G. ch’ih
tou, azuki beans). They are also cultivated in the region of
the Yangtze and Huai rivers (Jianghuai). The flavor of azuki
(red) beans is sweet, sour, neutral and nontoxic. (Translated
by H.T. Huang, PhD, Oct. 2002).
Wilkinson (2000, p. 692, 892) cites this as “Assembled
pictures of the three realms” (i.e., heaven, earth, and man).
1607. 3 vols. English translation: Heaven and Earth: Album
Leaves from a Ming Encyclopedia. Contains 120 plates
selected, translated, and annotated by John A. Goodall
(Shambhala 1979).
Bray (1984, p. 76, 629) cites this as “Universal
Encyclopedia” (1609). It is a popular encyclopedia which
contains “sections devoted to agricultural implements and
crop plants.”
296. Li Rihua. 1610. Penglong yehua [Night discourses by
the Penglong mountain]. China. Passage on soy reprinted in
C.N. Li 1958 #151, p. 98. Undated. [Chi]
• Summary: Wade-Giles reference: P’êng Lung Yeh Hua, by
Li Jih-Hua (who lived 1565-1635). Ming dynasty. Penlong
mountain is in Anhui province, in central eastern China. The
text states (in very literary Chinese): The people of the Xi
district are skilled in making tofu. They use a quern (handturned rotary mill stones) made of very fine purple stone.
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Each pair of stones is worth 2-3 pieces of gold. They are of
the quality of inkstone. When the soybeans are ground, the
cakes of tofu are completely smooth, without dregs. When
you cook them, you do not have to season them with salt or
fermented black soybeans (shi); they have a natural, sweet
flavor. On this mountain lived old Mr. Wang. He used a clay
pot to cook his tofu; the flavor is superb. Legend has it that a
scholar, Mr. Xu, was unsuccessful in his state examinations.
So he threw down his pen and said, “How much time does
one have in a lifetime? Why not return to my village, heat
up my pot, and make tofu?” His product became well known
as the Tofu of the Xu Pavilion. (Translated by H.T. Huang,
PhD, Nov. 2002).
The second paragraph has been translated by H.T. Hang
(2000, p. 325-26) who notes that this is the earliest document
seen (Dec. 2002), worldwide, that mentions fermented tofu:
“The people from the i District (in southern Anhui) love
to ferment hai fu [hai tou fu] in the fall.* They wait until it
changes colour and is covered with a hairy coat. The hair
is carefully wiped off and the cake gently dried. It is then
deep fried in hot oil, just like the making of san pastry. The
oil is drained off and the cake cooked together with other
food materials. It is said that the product has the flavor of yu
fish. (Footnote: *Hai is the ancient word for making a sauce
by auto-digestion. The hairy growth refers to the fungal
mycelium. The i District lies in southern Anhui).
Chu Yung-Shung (1981, p. 98A). “Fu ru is the fermented
form of bean curd. The earliest record for this is in a book
called Night Dialogue under the Shade, written by Li Rihuo (1636-1661). He said that fu ru was prepared between
summer and autumn in the Qi Men district and briefly
described the procedure.” Yet in the next sentence the author,
Chu, contradicts what he has just said. “In a famous book on
Chinese herbal medicine, Compendium of Materia Medica
[Bencao Gangmu], the author, Li Shizhen (1518-1593)
describes the preparation in detail.”
Note 1. This is the earliest Chinese-language document
seen (May 2014) that mentions fermented tofu, which it calls
hai fu.
Note 2. Concerning the date or year this document first
appeared: C.N. Li (1958, p. 98 #151) gives the date as 1610.
H.T. Huang suggests we use that date; it seems reasonable
since Li lived 1565-1635.
Note 3. Dr. H.T. Huang (Dec. 2002) is unable to find
any mention of fermented tofu in the Bencao Gangmu; he
concludes that Chu may have been repeating misinformation
started by Morohashi (1955).
297. Cao Xuequan. 1610? Shuzhong mingshengji [Famous
places in Sichuan province]. China. Passage on soy reprinted
in C.N. Li 1958 #150, p. 98. Undated. [Chi]
• Summary: Wade-Giles reference: Shu Chung Ming Shêng
Chi, by Ts’ao Hsüeh-Ch’üan. Ming dynasty. The section
titled “Mao prefecture” (in Sichuan) states: The soil is poor.

It is not suitable for planting the Five Grains. The people
plant soybeans (shu) and wheat. (Translated by H.T. Huang,
PhD, Nov. 2002).
298. Li Zhongli. 1612. Bencao yuanshi [Objective natural
history of materia medica; a true-to-life study]. China.
Passage on soy reprinted in C.N. Li 1958 #312, p. 226. [Chi]
• Summary: Wade-Giles reference: Pên Ts’ao Yüan Shih, by
Li Chung-Li. Ming dynasty. The section titled “Soybeans”
(dadou) contains little new information. There are different
kinds of soybeans: black, white, yellow, dark brown, green
(qing), and spotted / speckled (ban). According to the
Guangya (Ancient dictionary: Enlargement of the Erya) (230
CE) soybeans are called shu. Black soybeans are sprouted
until they are 5 inches (cun) long, then dried; they are called
dried soybean sprouts (dadou huangjuan, “soybean yellow
curls”).
Black soybeans–nature and flavor (heidadou qiwei):
They are sweet, neutral, and nontoxic.
Dried soybean sprouts–nature and flavor (heidadou
qiwei): They are sweet, neutral, and nontoxic.
Unsalted / bland fermented black soybeans (dan
doushi): Steam soybeans until well cooked, then incubate
them [so that wild mold spores will grown on them]. On the
right side of the river [presumably north side of the Yangtze
River] they make and sell a lot of it. It is called “bland” (dan)
because no salt is used in the process. It is called shi because
it is very much liked / greatly appreciated (Note: the word
pronounced shi can mean either “fermented black soybeans”
or “something delectable and highly desirable”). It is used to
blend the five flavors. As for its nature and flavor (qiwei): it
is bitter (ku), cold (han), and nontoxic.
Needham (1984, p. 321-23, 581) says that this book was
started in 1578 CE and printed in 1612. The author lived
near Kaifeng in northern Henan province. The illustrations,
all drawn by the author, are of excellent quality and perhaps
the earliest Chinese botanical illustrations to show particular
parts as well as the entire plants; four are reproduced by
Needham. (Translated by H.T. Huang, PhD, Feb. 2003).
299. Saris, John. 1613. [Log of trip to Japan] (Log–
unpublished). Unpublished log. [Eng]
• Summary: On 29 Aug. 1613, while in Japan (near
Shizuoka), Saris wrote: “Of Cheese [probably tofu] they
haue plentie. Butter they make none, neither will they eate
any Milke, because they hold it to bee as bloud [blood], nor
tame beasts.”
Note 1. This log was first published in 1900 as follows:
Satow, E.M. 1900. “The voyage of Captain John Saris to
Japan, 1613.” Works Issued by the Hakluyt Society (London).
Series 2. 5:126.
Saris probably wrote this in Japan in August 1613 as he
was traveling by land from Hirado (an island off northwest
Kyushu) to Shizuoka, where he would meet Japan’s ruler,

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 152
Ieyasu. His traveling companions included William Adams
(the first Englishman to arrive in Japan–by boat in April
1600), 10 other Englishmen, and an escort of 7 Japanese
guards to protect them (Samurai William, by Giles Milton,
2002, p. 167-71).
Note 2. This is the 2nd earliest document seen (May
2015) on soy by an European and the 1st by an Englishman–
but note that Saris does not mention soy, presumably because
he did not realize that their “Cheese” was made from
soybeans. It is the 2nd earliest document seen (April 2013)
by a European that mentions tofu (though it is not mentioned
by name) or any other soyfood.
Note 3. This is the earliest English-language document
seen (May 2015) that mentions tofu, or that uses the word
“cheese” to refer to tofu, or that mentions tofu in connection
with Japan.
Note 4. This is the earliest document seen (May 2015)
concerning soy or tofu in connection with (but not yet in)
England.
300. Hur Jun. 1613. Dongui bogam [Principles and practices
of Eastern Medicine]. Korea: [Kor]*
• Summary: Some give the date as 1611. It was translated
into English in 2013, after 6 years of translation work. A
good description of the book can be found on Wikipedia:
Contents: Overview: Introduction and Contents. Part I:
Internal Bodily Elements. Part II: External Bodily Elements.
Part III: Miscellaneous Disorders 1. Part IV: Miscellaneous
Disorders 2. Part V: Miscellaneous Disorders 3. Part VI:
Miscellaneous Disorders 4. Part VII: Herbs, Acupuncture and
Moxibustion. Appendices: Index.
The book emphasizes the importance of preventive
medicine, a good health regimen, and pragmatic herbal
medicine. It discusses traditional diagnostic methods. This
book “was written with the hope that people would be able to
heal their own bodies.” Dr. C.H. Lee wrote in 2008: “It is not
surprising to find that fermented soybean products have been
used as medicine” in this famous old book. Address: Royal
Physician, Korea.
301. Heo Jun [Jo, Dyun]. comp. 1613. Donguibogam
(Dongui Bogam {RR}, Tongui Pogam {MR}). 25 vols.
Korea: Nae-uiwon. 787 p. 26 cm. Facsimile edition reprinted
in 1975 by Namsandang (Seoul, Korea). [Kor]*
• Summary: This is an early, important and widely known
book on traditional Korean medicine. In it, the medicinal
functions of doenjang are first described. It describes herbs
that can be found on the Korean Peninsula. Embodying
a systematic approach, its basic theory is based on the
Naegyeong.
The compiler, Heo Jun, started working on the Dongui
bogam in the 29th year of King Seonjo’s reign (1596) as
requested by the king. The book was completed in the
2nd year of King Gwanghaegun’s reign (1610) and was

published by Nae-uiwon (“royal hospital”). The Dongui
Bogam consists of 25 volumes. It was started by Heo Jun
by the king’s request but was stopped because of the second
Japanese invasion of Korea in 1597. After the war, the king
once more ordered Heo Jun to complete the book and this
time, the King allowed about 500 books kept in the national
library to serve as sources of information. Heo Jun kept
writing the book, but before it was completed, the king died.
It was completed in the second year of his successor’s reign
as the fruit of 15 years of hard work.
302. Product Name: [Higeta Shoyu].
Foreign Name: Higeta Shôyu.
Manufacturer’s Name: Choshi Shoyu.
Manufacturer’s Address: Choshi, Japan.
Date of Introduction: 1616.
Ingredients: Soybeans, wheat, water.
Wt/Vol., Packaging, Price: Keg
How Stored: Shelf stable.
New Product–Documentation: Chamberlain, Basil Hall;
Mason, W.B. 1901. Handbook for travellers in Japan:
Including the whole empire from Yezo to Formosa. 6th
ed., revised. London: John Murray; Yokohama, Shanghai,
Hongkong, Singapore: Kelly & Walsh, Ltd. ix + 577 + 94 p.
In the ads at the back is a full page advertisement (p. 49) for
“Higeta Soy, manufactured by G. Tanaka, Chôshi, Shimôsa,
Japan.” An illustration shows the Higeta trade mark. “Higeta
Soy dates from 1615 A.D. (Second year of Genwa). Higeta
Soy is honoured with the distinguished patronage of the
Imperial Household. Higeta Soy was awarded the superior
medal at the World’s Fair at Chicago, and gold and other
superior medals by the Home Exhibitions.
Fruin, W. Mark. 1984. “History of Higeta Shoyu Co.”
4060 Amaranta Dr., Palo Alto, California 94306. 4 p. May
15. Unpublished manuscript. Higeta shoyu is one of the
oldest brands of soy sauce in Eastern Japan, tracing its
history back to the Hamaguchi brothers who migrated at the
beginning of the 17th century from Hiromura in Wakayama
prefecture (across the river from Yuasa, the birthplace of
shoyu in Japan) to Choshi on the eastern tip of the Miura
Peninsula, which curves around the top of Tokyo Bay. The
Black Current, which runs northward from Wakayama to
Choshi, carried the Hamaguchi brothers’ ships. They had
the foresight to transport shoyu from its place of origin in
western Japan to the newly opened vistas in the 17th century
of Tokyo and the Kanto plain hinterland.
Around 1615 the elder of the two Hamaguchi brothers
established Hiroya, a food distribution company in Tokyo
(then Edo), while the younger brother ventured into
the manufacture of Yuasa shoyu. For the next several
centuries, Yamasa was noted as a good but local shoyu,
indistinguishable from other local brands except for the
access to the Tokyo market, which it enjoyed through
Hiroya.
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In 1914 the elder Hamaguchi joined with two other
Choshi families, Tanaka Genba and Fukui Kichibei, to form
the Higeta Shoyu Co. Ltd. Each family continued to produce
their own brands of shoyu but around 1925 Higeta, which
had been Tanaka Genba’s brand, became the sole company
brand. An ambitious plan of expansion of expansion was
drafted to leapfrog Higeta over Yamasa its local rival.
Akio Saito. 1985. [Chronology of soybeans in Japan].
Daizu Geppo (Soybean Monthly News). Jan. p. 14-16. 1616–
Tanaka Genba of Kamiusa no Kuni is advised to make tamari
shoyu as a side business by Sanagi Kyurouemon of Settsu.
The latter runs a sake factory and has a wholesale seafood
products shop in Edo. This is the beginning of Choshi Shoyu
and Higeta Shoyu.
1895–Around this time the number of small shoyu
makers decreased dramatically as Kikkoman, Yamasa, and
Higeta increasingly used advanced industrialized methods.
Note: This is one of the earliest brands of commercial
soy sauce seen made by any company in Japan. This is also
the earliest known commercial soy product made in Japan.
303. Xie Zhaozhe. 1616. Wu zazu [Five-part miscellany].
China. Passage on soy reprinted in C.N. Li 1958 #157, p.
103. [Chi]
• Summary: Wade-Giles reference: Wu Tsa Tsu, by Hsieh
Chao-Chê (who lived 1567-1624). Ming dynasty. A long,
untitled passage states: The five grains are paddy rice,
panicum millet, setaria millet, wheat, and soybeans (shu).
Also mentions the “two beans and the two mai.” From
the definition of the nine grains, it appears that these are
soybeans and azuki beans (daxiaodou), barley and wheat.
There are many kinds of beans, including yellow soybeans
(huangdou), mung beans (lüdou), black soybeans (heidou),
river beans (jiangdou), green beans (qingdou) [probably
green vegetable soybeans; see Runan Pushi, 1620], hyacinth
beans / lablab beans (biandou; Lablab purpureus), peas
(wandou, Pisum sativum L.), and broad beans (candou, Vicia
faba). (Translated by H.T. Huang, PhD, Nov. 2002).
Note: This is the earliest document seen (May 2014) that
mentions hyacinth beans together with soybeans.
Wilkinson (2000, p. 887) cites this work as an important
primary source on the late Ming dynasty; it was very
popular in Tokugawa Japan. It is a type of biji (miscellany,
or miscellaneous notes). The five categories referred to in
the title are the traditional heaven, earth, man, things, and
events. A modern 2-volume edition was published in 1959 by
Zhonghua.
304. Peng Dayi; Zhang Youxue. comp. and ed. 1619.
Shantang sikao [Four surveys from the mountain pavilion].
China. Passage on soy reprinted in C.N. Li 1958 #143, p. 96.
[Chi]
• Summary: Wade-Giles reference: Shan T’ang Ssu K’ao,
compiled by P’êng Ta-I in 1595; edited by Chang Yu-Hsüeh

in 1619. Ming dynasty. The section titled “Inability to
distinguish soybeans” (shu) states: A ruler, Zhouzi, has an
elder brother who is unable to distinguish between soybeans
(shu) and wheat. He is lacking in intelligence. He’s an idiot.
Any fool can distinguish between soybeans and wheat
because they are so different. (Translated by H.T. Huang,
PhD, Oct. 2002). Note: This work probably first appeared in
1619.
305. Wen Shu. 1620. Jinshi kunchong caomuzhuang
[Illustrated volume of metals, minerals, insects, herbs, and
trees]. China. [Chi]
• Summary: Wade-Giles reference: Chin Shih K’un Ch’ung
Ts’ao Mu Chuang, by Wên Shu (a woman). Ming dynasty.
Contains excellent drawings and calligraphy. Huang (2000,
p. 20) reproduces illustrations from this book of six of the
staple grains of ancient China: Soybean (shu), panicum
millet (shu), setaria millet (ji), rice (dao), wheat (xiaomai),
hemp (ma). The originals are in color. The original
manuscript is at the National Palace Museum, Taipei, but
they refused Huang permission to make a copy for his book.
Another copy exists in Peking.
306. Zhou Wenhua. 1620. Runan pushi [An account of
the vegetable gardens at Runan]. China. Passage on soy
reprinted in C.N. Li 1958 #314, p. 226. [Chi]
• Summary: Wade-Giles reference: Ju Nan P’u Shih, by
Chou Wên-hua. Written near the end of the Ming dynasty
(1368-1662). The section titled Maodou (“hairy beans”)
begins: Yellow soybeans (huangdou), Zhi Lo beans, black
soybeans (heidou), mung beans (lüdou), and dark-red / azuki
beans (chidou) are all in the “grain” category [grown as field
crops]. They are not easy to grow in a garden. Therefore they
are not included in this natural history.
Maodou has green, hairy pods. It is also called qingdou
(“green beans”). It is mentioned in the Bencao [materia
medica] literature [we are not told which book], which
states that it has a sweet flavor, is neutral, and nontoxic. It
can be used medicinally mainly to “kill bad / evil chi.” It
stops bodily pain, eliminates water [reduces edema], dispels
heat in the stomach, reduces bad blood, and is an antidote
to poisonous drugs. Uncooked maodou, if eaten, can induce
vomiting.
Two types of maodou are known: summer maturing and
fall-maturing cultivars. They are planted from the 2nd lunar
month to the 4th lunar month, and grow from the 4th lunar
month to the 8th lunar month. The best seeds to plant are
those which are large and sweet. Maodou can grow under
normal conditions without extra watering. It will deplete the
fertility of the soil, so you may find it difficult to grow other
crops. Harvest when the plants are young and green. They
can be used to make soup. Boil the beans in the pods until
done, then remove the beans from the pods and eat them. The
flavor will be sweet and fresh. Or you can remove the beans
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from the pods before cooking, then cook the beans in lightly
salted water. Or the beans can be placed on a metal screen
over a charcoal fire to roast or dry them. They are called
qingdou (“green beans” [green vegetable soybeans]), and can
be served with tea or fruits, as a snack.
To get seeds for future planting, wait until fall to harvest
the beans, when the beans are dry and mature. (Translated
by H.T. Huang, PhD, July 2001). Dr. Huang adds: It appears,
from the opening sentence, that Chinese consider maodou to
be a different plant from regular field-type soybeans (such
as yellow- or black soybeans), just as the Japanese do. They
see it as a horticultural plant. That’s why they gave it a
different name. These gardens are vegetable gardens, located
in Henan (Wade-Giles: Honan), a city and province in east
central China, bounded on the north by Shanxi, Hebei, and
Shandong provinces. The last character of the title of this
work is shi, which can mean either “history” or “natural
history” in Chinese.
Note 1. This is the earliest document seen (May 2014)
that clearly mentions green vegetable soybeans in China,
or that uses the word maodou or qingdou to refer to green
vegetable soybeans.
Note 2. It is not clear why green vegetable soybeans
deplete the soil; perhaps because the plants are uprooted
before the root nodules have had time to fix much nitrogen in
the soil.
Gai & Guo (2001, p. 45): The term “maodou” first
appeared in this work, which states: Maodou with green
pod shell, also called Qingdou (green bean). To eat the raw
uncooked maodou makes one vomit. Different varieties
which can be planted from April through August to create
continuous production, but among them, the large seeded
varieties with sweet taste are the elite ones... To make soup
with the beans and other materials, or just boil the fresh
pods in water, all taste delicious. To shell the young seeds,
boil with salt, then remove from the water, put them in an
iron sieve, and smoke to dry; this dried immature soybean is
called dried qingdou and can be consumed as a snack. The
mature seeds are harvested for the next planting.
307. Yu Tingbi. 1620? Shiwu yimin [Different words for
things and events]. China. Passage on soy reprinted in C.N.
Li 1958 #153, p. 99. Undated. [Chi]
• Summary: Wade-Giles reference: Shih Wu I Min, by Yü
T’ing-Pi. Published before 1621. Ming dynasty. Concerning
the character for bean (dou): This character can also be
written with the grass radical on top, but the writer believes
this is not correct. The characters renshu mean soybean
(dadou). (Translated by H.T. Huang, PhD, Nov. 2002).
308. Zhang Lüxiang. 1620? Bu Nongshu [Supplement to the
Treatise on Agriculture by Mr. Shen]. China. Passage on soy
reprinted in F. Bray 1984, p. 474. Undated. [Chi]
• Summary: Wade-Giles reference: Pu Nung Shu, by Chang

Lü-Hsiang. Ming dynasty. The section on growing wheat
(see Bray 1984, p. 474) states: When I went to Shaoxing
(W.-G. Shao-hsing, a city in northern Zhejiang province)
I observed that everyone used oil-cake (caibing, W.-G.
ts’ai ping) on their ridges at the rate of 10 catties per mu.
They placed a pinch on every clump of wheat just as it was
emerging from the soil. In my area they use soybean-cake
(doubing) mixed with urine during the earthing-up; this is
even more effective. It is applied at the rate of 2 pints of
soybean-cake for every pint of seed, in pinches like the seed
itself. However it is better if the seed has sprouted before
planting, for if it is planted dry the beans soon rot causing the
wheat-seed to rot with them.
Note 1. Zhejiang is an eastern coastal province of China,
far south of Beijing.
Note 2. This is the earliest Chinese-language document
seen (Sept. 2016) that mentions oil-cake or soybean cake
which it calls caibing or doubing.
309. Wang Xiangjin. ed. 1621. Qunfang pu [The assembly
of perfumes, or Monographs on cultivated plants]. China.
Passage on soy reprinted in C.N. Li 1958 #154, p. 99, and
#315, p. 227-28. [Chi]
• Summary: Wade-Giles reference: Ch’ün Fang P’u, by
Wang Hsiang-Chin. Li (1958) and Bray (1984) give the date
as 1621; Needham (1986) and Huang (2000) give the date as
1630. Ming dynasty. “Heavenly perfumes:” During the 8th
month rains, it rained soybean flowers (douhua).
In the part titled “Assembly of cereals,” section No. 1
is about fertilizing the soil. Green beans are the best; azuki
beans and sesame seeds are next best. It is advantageous to
plant them before planting cereals. In the 7th or 8th month,
plow them under. They are as effective as the droppings
of silk worms or fresh manure, and are especially good for
planting wheat.
Note 1. This passage describing green manuring is found
in the Nongsang Cuoyao (Selected essentials of agriculture,
sericulture, clothing and food) (1314), and even earlier in the
Qimin Yaoshu (Essential techniques for the subsistence of
common people) (544 CE).
Section No. 3 titled “Black soybeans” (heidou) states:
Dou is the general name for beans in the pod. The large ones
are called shu. The little ones are called ta. The leaves are
called huo.
Third lunar month: Plant black soybeans (heidou) and
regular soybeans (dadou). Fifth lunar month: Plant the late
varieties of regular soybeans, black soybeans, and yellow
soybeans (huangdou). Ninth lunar month: Harvest the
various mature soybeans.
Black soybeans (heidou): They are widely grown and
the young plants (miao) grow to a height of 3-4 feet. The
pods are several inches long, and may contain 5 or 6 beans.
Some pods contain only 1-2 beans. They mature by the time
of the first frost. The smaller ones are used medicinally. The

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 155
larger ones can be eaten; they are used for making fermented
black soybeans (doushi) or feeding animals. The flavor is
raw (sheng) and neutral. When fried, it is considered to be a
“hot” (re, or “heating”) food, but when boiled it is considered
to be a “cold” (han, or “cooling”) food. It can be used several
ways. Children 10 years old or younger should not eat the
fried beans together with pork; they might suffocate and die.
Do not eat hemp seeds together with fried black soybeans.
The leaves are called huo [and can be eaten]. Planting: A
good time to plant soybeans is when the locust trees are free
from insects. Plant sparsely in fertile soil and densely in poor
soil.
Yellow soybeans: There are two varieties–large and
small. You can harvest the seedlings (miao), the leaves, and
the pods–just like the black soybeans mentioned above.
The leaves are slightly lighter in color and the pods are a
little fatter than those of black soybeans. The beans can be
eaten as whole soybeans (dou), or they can be made into
jiang (fermented soybean paste), fermented black soybeans
(doushi), soy oil (douyou), or tofu (doufu). The residue (zhi,
Jap: okara) from the tofu can be used to feed pigs. In times
of famine, people also eat this residue. The presscake (zhi,
“residue”) that remains after pressing out the oil (you) can
be used as a fertilizer. The stems can be burned for fuel. The
leaves are called huo, and when these leaves are young, they
can be eaten. (Translated by H.T. Huang, PhD, Nov. 2002).
Note 2. This is the earliest document seen (Oct. 2017)
concerning the use of soybean presscake (or cake–the residue
from pressing the oil from whole crushed soybeans) as a
fertilizer.
Note 3. This is the earliest document seen (May 2014)
that mentions okara, the residue of dietary fiber that is a
by-product of making soymilk or tofu, which it calls zhi
(meaning “residue”).
Note 4. This is the earliest document seen (May 2014)
concerning the use of okara (residue from tofu) as a feed for
pigs or other animals.
Talk with H.T. Huang, PhD, expert on the history of
Chinese food and agriculture. 2001. July 10. What is the
difference between eating (doumiao) and (huo)? In antiquity
in China, soybean leaves (hou) were sometimes used to
make soup. These leaves were typically picked when the
plant was still green but fairly large and mature; the plant
was probably not uprooted, but continued to grow. On the
other hand, the soybean seedlings (doumiao) were uprooted
when they were still quite young, and the leaves were more
tender. These tender leaves were prepared differently and
eaten as a succulent vegetable. (Doumiao) is served today
as a dish in Chinese restaurants, yet Dr. Huang has never
seen it mentioned for use as a vegetable the early Chinese
food literature–say before the year 1500. By contrast, Dr.
Huang has never seen soybean leaves (huo) served as a dish
in Chinese restaurants but they are mentioned in the earliest
Chinese literature (Book of Odes / Shih Ching, 7th to 10th

century BCE).
H.T. Huang (2000, p. 456n) states that the sunflower
(xiangri kui) originated in North America and was introduced
to Europe in about 1510. In China, it first appeared in this
1621 book.
Wang Lianzheng (1987, p. 246) states that the sunflower
is first mentioned in China in this book, where it is called
wenju (“gentle chrysanthemum”) and ying yang hua (“facing
sunlight flower”). Today, sunflowers are an important oil
crop in northern China.
310. Bao Shan. 1622. Yecai bolu [Compendium of wild
vegetables]. China. Passage on soy reprinted in C.N. Li 1958
#316, p. 228. [Chi]
• Summary: Wade-Giles reference: Yeh Tsai Po Lu, by
Pao Shan. Ming dynasty. The section titled “Yellow bean
seedlings” (huang doumiao) states: Miao refers to young
soybean plants which have grown to a height of 1-2 feet. The
leaves are similar to those of black soybeans but the pods are
larger than the pods of black soybeans. However the leaves
have a sweet flavor.
How to eat: Remove the leaves [and leaf stems
{petioles}] from the seedlings, then cook until done,
seasoning them with oil and salt. Remove beans from pods;
cook and eat. Or you can grind the seeds and use as flour.
(Translated by H.T. Huang, PhD, July 2001).
311. Anrakuan, Sakuden. 1623. Seisuishô [Laughs to banish
sleep]. Japan. [Jap]*
• Summary: Orie Endô (2006, p. 38) states: There are also
examples of men using women’s words such as murasaki
(soy sauce), himojii, and okabe (tofu) in a collection of
popular common stories called Seisuishô (1623).
Note: The author’s name is not a real Japanese name; it
is made up and humorous.
312. Zhang Zilie. 1627. Zheng zitong [Orthography of
characters]. China. Passage on soy reprinted in C.N. Li 1958
#162, p. 108-09, and #318, p. 228. [Chi]
• Summary: Wade-Giles reference: Chêng Tzu T’ung,
by Chang Tzu-Lieh. Ming dynasty. An important work.
Orthography is the art of writing words correctly, in the
standard way. The entry for dou (with a grass radical on top)
(beans) states: Popularly this character is written without
the grass radical on top. According to the book Wulilun (280
CE), it can also mean shu (soybeans). But originally it was
dou (written without a grass radical on top).
The entry for the archaic character for dou (with a sort
of grass radical on top) gives a long explanation. Concerning
yellow soybeans (huangdou), the Bencao Gangmu (The
great pharmacopoeia, 1596) states that soybeans (dadou)
come in various colors including black, white (bai), yellow,
dark brown (he), green, and spotted / speckled (ban). Also
mentions tofu (fu) and soybean sprouts (dadou huangjuan
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or “soybean yellow curls”). Also cites the Mingyi Bielu
(Informal records of famous physicians) (0510).
The entry for (shu) (soybeans) first explains how it is
pronounced; it rhymes with the word for uncle (shu, which
is also written like the word shu, meaning soybeans, but
without the grass radical). It is the same as the soybean
(dadou). The early dictionary Erya (200 BCE) states that
“rongshu is the same as renshu.” This means that the beans
of the rong (W.-G. Jung) tribe are the same as soybeans.
The ancient dictionary Guangya (230 CE), an enlargement
of the Erya, says dadou is the same as shu (both meaning
soybeans). Xiaodou is the same as da (both meaning azuki
beans). The early dictionary Erya Yi (1174 CE) says the
character shu is the general name for all the different dou
(beans). In the Shijing (Book of Odes, 1000 BCE), the
group of odes / poems called Xiaoya states that “Soybeans
(shu) grow in the middle of the plain.” Another group of
odes called Daya (from this same book) mentions renshu. A
commentary on the Book of Odes by Kong Yingda (642 CE;
he lived 574-648) says that shu is the same as dadou (both
mean soybeans); soybean leaves are called huo. During the
Ding Yuan year of the Spring and Autumn period, a a heavy
frost killed the shu (soybeans). A tradition holds that shu (the
soybean) is one of the herbs that is most difficult to kill. The
Hou Hanshu (History of the Later / Eastern Han Dynasty)
(450 CE), states that during a famine year, when people were
very poor, half the time they had only shu (soybeans) to eat.
When the army had no grains, they mixed shu (soybeans)
with other grains to feed themselves. And the Qian Hanshu
(History of the Former / Western Han dynasty) (76 CE) says
that shu (soybeans) are used as food in times of famine.
The entry for dou (without a grass radical on top)
(beans) states: Dou is the same as shu (both mean soybeans).
Shu is the same as dadou (both mean soybeans). Xiaodou is
called da (both mean azuki beans). Lü Lan said: When the
dou is in season, the stem is tall and the foot is short; there
are 27 pods per plant, and more nodes on the stem. In the
big shu (dashu, soybeans) the pods are round; in the small
shu (xiaoshu, azuki beans) the pods are elongated. Those
that mature first tend to be like vines, the leaves tend to be
far apart, and the small pods tend to be solid. Those that
mature late have short stems and fewer nodes, and the pods
are less solid. The book of Fan Shengzhi (on agriculture, 10
BCE) says: In the summertime when you plant dou, do not
plant the seeds deeply. The flowers of the dou do not like
the sun; if they get too much sun, the plants wither and dry
up. Also, soybeans (dadou) are black, green, yellow, white,
and spotted / speckled (ban) in color. There are 3-4 different
types of azuki beans (xiaodou). The Wangzhen nongshu
(Wang Zhen’s Agricultural Treatise) (1313 CE) says: Today
the dark-red bean (chidou), white bean (baidou), mung
bean (lüdou), and yingdou are all small beans (xiaodou).
White beans (baidou) are also called the rice beans (fandou).
They can be cooked as congee (zhou). Another kind is

called chadou (“tea bean”); its leaves are like those of the
soybean (dadou). It can be cooked like grain (fan), which
makes it like fandou (soybeans cooked like grain). The
small black bean is called ludou. The northern people feed
it to horses and it is also called daodou (jack bean, literally
“sword bean”; [Canavalia ensiformis]). The Youyang Zazu
(Miscellany of the Youyang Mountain) (860 CE) calls it
jiajiandou because the pods are shaped like the back of
a sword. Another bean is called lidou (morning bean), or
hudou (tiger bean), or lidou (fox bean). Because when they
pods are old, they become black and hairy. The seeds have
black spots like a tiger, and striations like a fox. (Translated
by H.T. Huang, PhD, Nov. 2002).
Needham (1986, p. 562) translates the title as “Complete
character orthography (dictionary).”
313. He Qiaoyuan. 1629. Minshu [History of Fujian
province]. China. Passage on soy reprinted in C.N. Li 1958
#148, p. 97. [Chi]
• Summary: Wade-Giles reference: Min Shu, by Ho Ch’iaoYuan. Ming dynasty.
Note: Fujian (formerly Fukien, Fuhkien) province is
on the coast of southeast China, on the mainland, opposite
Taiwan.
The section titled “Southern agricultural products”
states: According to the book Wulilun, by Yangquan (date
not given), shu [the character which we have previously
translated as “soybeans”] is a general name for beans
(dou). There are yellow beans (huangdou) and white beans
(baidou)–which can be eaten. Green beans can be used
to make a powder / flour. Black [soy] beans are good for
making fermented black soybeans (shi). There are red beans,
dark brown beans, and leafy beans (huodou). There are red
small beans, ninth month beans [they ripen in the 9th month
of the lunar calendar], yudou, peas (wandou, Pisum sativum
L.), river beans, water beans, vegetable beans, tree beans,
kudzu vine beans, biendou, jack beans (daodou), soap beans,
tiger melon beans, e-mei beans (from famous mountain
in Sichuan province), crab eye beans, and mulberry worm
beans. They are all vegetables [and could be grown in a
vegetable garden]. (Translated by H.T. Huang, PhD, Nov.
2002). Dr. Huang adds: (1) The character shu now appears
to have a much wider meaning. (2) We have never seen so
many different types of beans listed in one document.
Bray (1984, p. 627): “History of Fukien.” Ming dynasty.
1629.
The following translation is by M.J. Hagerty from the
section on “The beans” in the Imperial Encyclopedia (T’u
shu shih ch’eng. Published, 1728). See p. 9-10 in Hagerty.
See also Bretschneider. Botanicon Sinicum 1:174.
“Under the heading of Nan chan, or Southern Products,
it says: ‘In the account of the products of Yang-tsüen, it is
stated that the Shu is the name generally applied to the Tou,
or bean. Among the varieties grown here are mentioned
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the Huang tou, or Yellow bean [yellow soybean], Pai tou,
or White bean [white soybean], varieties which are used
for [character lost from text of Min shu]. There are also the
[character lost from text] tou, which is used to make flour;
the Hei tou, or Black bean [black soybean], used for making
Shih, or Bean relish [fermented black soybeans]; the Chih
tou, or Scarlet bean; Ho tou, or Gray bean; Hue tou (2 Cc
= 2 Chinese characters given) or Vegetable bean; the Hung
[character lost from text of Min shu] tou. The Chiu yueh
tou, or Ninth month bean; the Yü tou (2 Cc), or Beans which
grow on land which has been cultivated three successive
years. Besides these, there are the Wan tou, or Garden pea;
Chiang tou, or Kiang-su bean?; Shui tou (2 Cc), or Water
bean; Ts’ai tou, or Vegetable bean; Shu tou, or Bush bean;
Ko tou (2 Cc), or Creeping bean; Pien tou, or Flat bean. Tao
tou, or String bean; Tsao chia tou (3 Cc), or Bean shaped
like the soap pod bean, Hu chao tou, or Tiger’s claw bean; O
mei tou, or Beautiful eyebrow bean; Hsieh yen tou, or Crab’s
eye bean; and Tsan tau, or Silkworm’s bean. These are all
classified with the Shu, or Vegetables, but all are beans.”
Bretschneider 1882 (Vol. 1, p. 174). “515. (2 Cc) Min
Shu. A description of the province of Fu kien, by (3 Cc)
Ho K’iao yüan. End of the 16th cent. S.K. LXXIV. 19.–
Accounts of plants found in this work are reprinted in the T.
CLXXXII.”
314. Shen, Master. 1630? Shenshi nongshu [Mr. Shen’s
agricultural treatise]. China. Passage on soy reprinted in C.N.
Li 1958 #319, p. 228-29. Undated. [Chi]
• Summary: Wade-Giles reference: Shen Shih Nung Shu,
by Master Shen. Late Ming dynasty. In the section titled
“Appropriate activities for each month,” each entry begins
with the month plus a range of dates using two of the
“Twenty-Four Solar Terms” (each being a fixed description
of the main seasonal phenomena–as found in the Farmer’s
Almanac). Table VII in Mathews’ Chinese-English
Dictionary (1943, p. 1178) enables us equate the ancient
solar terms with approximate current dates.
Master Shen states: In the third lunar month–at the
time of “clear and bright,” “grain rains” (April 5-20)–plant
3 different types of soybeans. Note: We have not seen these
flowery soybean names before. Each character for bean (dou)
has a grass radical on top.
In the fourth lunar month–at the time of “summer
begins,” “grain fill” (May 5-21)–plant another type of
soybean. In the sixth lunar month–at the time of “slight
heat,” “great heat” (July 7-23)–you can start harvesting
some of the beans and you can start making fermented black
soybeans (doushi).
In the ninth lunar month–at the time of “cold dew,”
“hoarfrost descends” (Oct. 8-23)–harvest the soybeans and
roast the green soybeans (qingdou) [probably soybeans with
green seed-coats]. (Translated by H.T. Huang, PhD, Feb.
2003).

Bray (1984, p. 628-629, 83): Cites this as Nung Shu
(“Agricultural treatise”), by Master Shen–instead of as Shen
Shih Nung Shu. Late Ming dynasty. It could be described
as a work on estate management. Bray adds (p. 504) that,
according to the Nung Shu, the expense of a little oil-cake
was usually not begrudged, for it went a long way; pounded
finely and planted with the seed, a single cake would
fertilize an entire mu of young rice (Bray, p. 294-95). Before
transplanting took place, the main rice field was ideally
fertilized with river mud, burned compost, hemp, bean-cake
(doubing), or other fertilizers according to soil type.
315. Vliet, Jeremias van. 1637. [Re: Request for provisions].
Letter to Nicolaes Coeckenbacker, head of Dutch office at
Firando [Hirado Island, near Nagasaki, Kyushu, southern
Japan], June 11. p. 555-65 See p. 565. Handwritten, with
signature. [Dut]
• Summary: This request includes: 10 pots of sugarloaf, 50
candlesticks dismantled into parts, 50 lacquered plates with
legs and gilded flowers, 10 Kegs Murasaki to hawk among
the Moors (10 Balien Moersackjen om onder de Mooren te
venten).
Note 1. Murasaki (literally “purple”) is an ancient
Japanese poetic synonym for soy sauce.
Bibliographic reference in Dutch: NA, VOC 1125,
overgekomen brieven en papieren (11-6-1637) 555vo-565vo.
The letter is a contemporary hand-written copy, written in a
letter-book for the administration on Deshima.
Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 1125 [National Archives, Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access
number 1.04.21; record number 1125].
Note 2. This is the earliest Dutch-language document
seen (March 2021) that uses the word “Moersackjen”
[murasaki] to refer to soy sauce.
Note 3. Assuming that “Moersackjen” refers to soy
sauce, this is the earliest document seen (March 2021)
concerning soybeans/soya in connection with (but not yet in)
the Netherlands or the Dutch East Indies.
Note 4. The Dutch word for “murasaki” also appears
in at least two other letters written requesting provisions
during the late 1630s, but in each case “murasaki” seems
to be a solid, ordered in units of pieces or bales (such as
indigo), as follows: (1) 1638 May 5. NFJ 277, p. 319. Letter
from the prince of Tonkin to the president of the VOC
settlement at Firando. “8 pieces of murasaki or violet (8
stucx mourasacquij ofte violeth). (2) 1638 July 15. NFJ 277,
p. 472. Letter from Henrick Nachtegael in Siam [today’s
Thailand] to the honourable mister president Nicolaes
Couckenbacker at Firando. “Twenty bales of murasaki to
sell and use as a present (Twintich baelen moersacquij om te
vercoopen ende te verschencken).
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Note 5. Assuming that “Moersackjen” refers to soy
sauce: This is the earliest document seen (March 2021)
concerning soybean products (soy sauce) in Siam. This
document contains the earliest date seen for soybean
products in Siam (1637); soybeans as such have not yet been
reported. Address: In India at the office in Siam (India op het
comptoir Siam).
316. Song Yingxing. 1637. Tiangong kaiwu [Exploitation of
the works of nature]. China. Passage on soy reprinted in C.N.
Li 1958 #160, p. 103-08. [Chi]
• Summary: Wade-Giles reference: T’ien Kung K’ai Wu,
by Sung Ying-Hsing. Ming dynasty. For English-language
translations of the entire book see: (1) E.-Z. Sun and S.-C.
Sun (1966), and (2) Li Chiao-P’ing et al. (1980).
In the section titled “General names” the soybean (shu)
is mentioned as one of the “five grains.”
The long section titled “legumes” (shu) notes that one of
the many types of Chinese legumes is the soybean (dadou)
of which there are two colors: black (heidou) and yellow
(huangdou). Different varieties, their time of planting and
harvest, and uses are discussed. North of the Huai River,
black soybeans are fed to horses and mules that are used
on long journeys. All types of jiang, sauce, and curds [tofu]
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made from beans are made from the soybean.
The chapter on “Vegetable oils and fats” notes that the
oil of yellow soybeans is one of the best for eating; from
each tan of yellow soybeans, 9 catties of oil is obtained.
In Jiangsu (W.-G. Kiangsu) soybean oil is used as food for
humans, and the meal cakes are fed to pigs. For more details,
see the two English-language translations cited above.
Note 1. This is the 2nd earliest document seen (Aug.
2016) that mentions soybean cake or meal.
Note 2. This is the earliest document seen (Aug. 2016)
that describes the feeding of defatted soybean cakes to
livestock–in this case pigs.
Huang (2000, p. 197-200, 444-45, 447, 450-52) cites
and quotes from this book. See also Bray (1984, p. 513n,
518, 631, 707).
In Huang 2000 (p. 197-203) the section titled
“Preparation of red ferment in the T’ien Kung K’ai Wu,” uses
the term dan qu to refer to this cinnabar / red koji, which is
prepared with regular (non-glutinous rice) and is twice as
expensive as regular koji. A detailed translation is given with
three illustrations and two photos. The photos show grains
of red rice koji from Foochow. The illustrations show: (1)
Two men, each carrying two baskets filled with regular rice

to a stream using a shoulder pole. (2) Inoculated steamed rice
piled on a mat and spread on round woven bamboo trays in
wooden racks. (3) Mixing cinnabar / red koji into a pile of
steamed rice on a mat to inoculate it.
Note 3. These are the earliest illustrations seen (May
2014) that show clearly the koji-making process for regular
or red koji. The new koji is used not so much for its ability
to turn foods red, but for its ability to keep them from
spoiling. The passage in this book on making cinnabar koji
begins: The process for making cinnabar / red koji is a recent
innovation. It works by extracting wondrous powers out of
the rank and putrid, and by transforming and distilling the
essences [of grains]. When spread thinly on fish or meat–the
foods that spoil most easily–the red koji will enable them to
retain their freshness even at the height of summer. No flies
will come near them for up to 10 days, and their color and
flavor will remain as fresh as before. It is indeed a marvelous
medicament (Huang 2000, p. 197).
Other illustrations show: (4) A winnowing machine at
work, separating seeds from hulls and chaff. (5) Oil seeds
being steamed (left) and roasted (right).
Letter from H.T. Huang, PhD, expert on the history of
Chinese food and agriculture. 1994. May 10. This famous
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work on Chinese technology is one of the few post-Han
Chinese documents that contains information about Li, the
early Chinese forerunner of Japanese amazake. It states in
Chapter 17, “Yeasts”: “In ancient times, qu (rice koji) was
used for making wine (jiu) and nie (malt) for making sweet
wine (li). In later times the manufacture of sweet wine was
discontinued because its flavor was thought to be too weak,
and the art of using malt [to make li] was consequently lost.”
(Dr. Huang’s translation).
Perkins (1969) says in a footnote on p. 71: “Beancake is
not mentioned in the Nung shu (1313 ed.). The first reference
of which I am aware is referred to in the Ch’en Tsu-kuei
(1958, p. 99). It is also mentioned in Hsu Kuang-ch’i, 1628,
and in the T’ien-kung k’ai-wu [p. 216 of 1966 ed.] both
seventeenth-century publications.”
E.-Z. Sun and S.-C. Sun, trans. and ed. (1966). T’ienKung K’ai-Wu, Chinese Technology in the Seventeenth
Century. University Park & London: Pennsylvania State
University Press. Chapter 12, titled “Vegetable oils and
fats” states (p. 215-16): “For eating, the oils of sesame
seeds, turnip seeds, yellow soy beans, and cabbage... seeds
are the best.” Next in quality come perilla and rape-seed
oil. The yield of oil (in catties per tan) is given for many
Chinese oilseeds. The two oilseeds with the lowest / worst
yields of oil are: cotton seeds 7, and yellow soy beans 9. By
contrast, sesame, castor, and camphor seeds yield 40 and
rape seeds yield 30-40. Some of the illustrations shows here
are also found in this 1966 edition as follows: (a) “Washing
fermented rice in a mountain stream” (p. 291). (b-c) “Using
air to ferment steamed rice in bamboo trays” (p. 293).
Platt (1956, p. 835) notes: The second volume of this
1637 work “is devoted to oils and fats. From this work it
may be deduced (according to information supplied by Dr.
G.D. Lu) that the soya bean was grown for its oil as early as
the third century CE. The yield of oil reported at this time
was 9 catties per picul of oil seeds; since a picul is a hundred
catties it means that, using a simple press, 9% of oil was
extracted. [Note 4. 1 picul = 133.3 pounds weight. This is
about as much as one man with a yoke can carry]. It may be
of interest to those concerned with animal nutrition that the
press cake at that time was fed to pigs, or used as fertilizer...
The fighting horses and donkeys had to be fed with the black
soya bean in order to increase their endurance and muscular
power.”
Note 5. This is the earliest document seen (July 2016)
that mentions cotton seed oil.
Note 6. This is the earliest document seen (May 2014)
that mentions both rapeseed (or rapeseed oil, chaiyou) and
soybean oil. See also Huang 2000 (p. 447-53, 456).
317. Song Yingxing. 1637. Tiangong kaiwu [Exploitation of
the works of nature]. China. [Chi]
• Summary: Wade-Giles reference: T’ien Kung K’ai Wu, by
Sung Ying-Hsing. Ming dynasty. The following translation

is by M.J, Hagerty from the section on “The beans” in the
Imperial Encyclopedia (T’u shu shih ch’eng. Published,
1728). See p. 10-17 in Hagerty. See also Bretschneider.
Botanicon Sinicum 1:198. “(Second edition published in
1637). Under the heading of Shu, or Beans, says: ‘In the
Shu class of grains there are as many varieties as there are
among the T’ao, or Rice, and Shu, or Millet. The Shu may
be planted and harvested in all four seasons, and is a real
substantial grain which may be utilized as a food and drink
without satiation. There is one variety called the Ta tou, or
Large bean [soybean], which grows in two colors–black and
yellow. Those black and yellow beans must be planted about
the time of the ch’ing ming season (April 5-19). The yellow
been includes three kinds, as follows: Wu yueh huang tou,
or Fifth month yellow bean, Liu yueh pao, or Sixth month
bean, and Tung huang tou (3 Cc = 3 Chinese characters
given), or Winter yellow bean. The Wu yueh hung tou, or
Fifth month yellow bean, yields few grains in its pods,
while the Tung huang tou, or Winter yellow bean, yields
at least double those of the preceding. The Hei, or Black
variety [of soybean], is harvested in the eighth month. It is
customary when taking a long journey north of the Huai
river, to feed the horse with black beans in order to make it
strong. The abundance or scarcity of the Ta tou [soybean]
crop depends, first, upon the fertility of the soil, second,
upon diligent weeding and cultivation, and third, upon
sufficient rain and dew for moisture. Shih, or Bean relish,
Chiang, or Bean sauce, and Fu, or Bean curd, are all made
of the Ta tou, or Large beans, as they contain the elements
necessary (?). Kiang-nan also has the Kao chiao huang tou,
or High foot yellow bean. This is planted in the sixth month
in a field from which an early crop of Tao, or Rice, has been
harvested, and is harvested in the ninth or tenth month. The
people of Chi-chun, a locality of Kiangsi province, practice
a very good method in cultivating these beans. This consists
of using the fields from which a harvest of rice has been
gathered, and instead of plowing the land a hole is scraped
out of each clump of the rice stalks with the finger, and in
this hole is planted three or four seeds. When the dew falls
upon the stumps of the rice plant, it will flow down to the
seeds, nourishing them. Owing to the nature of the bean, it
is very easy to grow, and when the stumps or roots of the
rice plant are thoroughly saturated with moisture, they rot
and act as fertilizer to the bean plant. If after the seeds send
forth their shoots, there is no fall of rain to provide moisture,
thereby producing a droughty condition, water should be
drawn from a well and the field irrigated, using one sheng
or pint to each plant. The field should now be cultivated
in order to assure a very large harvest. When the Ta tou,
or Large beans, have been planted and do not send forth
shoots in the proper season, care must be taken in order to
prevent injury by pigeons and swallows (eating the seed?).
One variety which is called the Lu tou (2 Cc), or Green bean
[mung bean], is a round, small variety shaped like a pearl.
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The Lu tou bean must be planted during the Hsiao shu, or
slight heat season (July 7-22), if it is planted before that time,
the sprouts will creep along the ground, extending a number
of chih, or feet, and the pods will be very few. If planted after
the Hsiao shu season at any time up to the Ch’u shu, or Limit
of heat season (August 23- September 7), the plants will
blossom in proper season and while pods will form, they will
contain few seeds or grains. This plant includes two varieties,
one of which is called Chai lu chia tou, or Pick green pods
bean. These are picked as fast as they mature and may be
gathered from day to day. Another is called Pa lu tou, or Pull
green Beans. When these are old and sufficiently matured,
the whole field is harvested once only. The Lu tou, or green
beans [mung beans], are ground, washed to purify the grain
and then dried in the sun, after which they are made into
flour. This flour is used to make tang pien, a thin sheet-like
cake, and Ts’o su, a somewhat similar preparation but made
into strips which are narrow and thick. The people regard
these articles of food as luxuries and they are considered
valuable. Even the water which was used to wash the bean
grains may be spread upon the fields, making the soil fertile.
To preserve the seeds of the Lu tou, they are mixed with ti
hui (2 Cc), or Earth lime (?)Shih hui (2 Cc) or stone lime
(?),Ma liao (2 Cc), or Pologonum (the straw, chaff, etc. (?)),
or huang tu (2 Cc) or yellow earth (clay? loess?). If this is
done, there need be no fear of damage by worms around the
fourth or fifth months. If a period of dryness should ensue,
causing a drought, the plants will also be free from worms
or bugs. When the Tao, or rice crop has been harvested,
either in the summer or winter, the earth, in the fields which
are to be planted with Lu tou beans, should be broken up
fine, using a long club like an axehandle for this purpose.
If there should be a heavy rain within one day after the Lu
tou has been planted, which causes the earth to become hard
and solid, thereby preventing the beans from growing, steps
should be taken to prevent too much water coming onto
the fields, and to provide an outlet for the surplus water.
Cultivate the Lu tou and Ta tou beans [soybeans] with plow
and spade, but this cultivation should be shallow, as the plant
does not benefit by deep cultivation and the roots should be
short and the stalks straight. If the soil is plowed deeply, the
loose earth will cover the beans and half of them will not
grow. Deep plowing or cultivation is not suitable for plants
of the Shu class [legumes], but the farmers of ancient times
were not aware of this.
“’One variety, called the Wan tou, has beans which are
black and speckled in color and round in form like the Lu
tou, but larger. This variety is planted in the tenth month, and
in the fifth month of the following year, the crop is harvested.
These beans may also be planted under deciduous trees,
the foliage of which, is of slow growth (thereby allowing
moisture to penetrate to the bean plants). One variety, which
is called Tsan tou, or Silkworm bean, has a pod which is
similar in form to a silkworm. The bean seeds are larger

than those of the Ta tou, or Large bean. These are planted in
the eighth month, and in the fourth month of the following
year they are harvested. These beans are found in Chekiang
province, and are usually planted around the Sang, or
Mulberry tree. If the foliage of the mulberry tree is so dense
that it covers the growing bean plants, thereby intercepting
the dew, they will not grow. At the time when the Tsan tou
and Wan tou have very bushy stalks and dense foliage, the
pods of the other varieties have already formed and are filled
with ripe mature beans. The region around the upper part of
the Hsiang and Han rivers (in Hupeh) produce very many
of these beans. They are also cheap and are regarded as
satisfactory an article of food as Shu, or Glutinous millet, and
Chi, or Non-glutinous millet.
“’One variety which is called Hsiao tou, or Small
bean [azuki], or Chih hsiao tou, or scarlet bean, is utilized
medicinally and has remarkable merit. The Pai hsiao tou,
or Small white bean, also known as the Fan tou (2 Cc), is
suitable to eat and is a very good nourishing grain. This bean
should be planted after the Hsia chih, or summer solstice
(June 21 to July 6) and is harvested in the ninth month.
This variety is found growing abundantly in the region of
Yang and Huai (usually means region of Kiangsu and Anhui
province). One variety which is called Lu tou (2 Cc) was
found growing wild in all the fields in ancient times and
at present is extensively grown in the northern section of
China. For the manufacture of bean curd, the bean rivals the
Lu tou (2 Cc). This preparation was sold daily by peddlers
in Peking, and was commonly called Lu tou p’i (3 Cc).
Judging from this statement there must have been many
of these beans produced. One variety, which is called the
Pai pien tou, or White flat bean, is a creeping kind which
grows around fences. It is also called O mei tou, or Beautiful
eyebrow bean. Others of this class are the Chiang tou (2
Cc) (Dolichos sinensis), Hu pan tou (3 Cc), or Tiger’s stripe
bean, Tao tou (2 Cc), or String bean, and the Ta tou (2 Cc),
or Large bean [soybean]. All are classified into either greenskinned or gray-colored classes. There are many varieties
found growing profusely, only in certain localities, which
are too numerous to describe here. All beans may be used
as a vegetable or as a substitute for ku, or grain, and provide
all the people with food. The naturalist must not neglect the
study of these kinds of beans.
“’When the beans which are harvested are few, it is
customary to use a flail to separate the grains from the
chaff, and in this way save the strength of the farmer. The
usual method is to spread them on the surface of the field
(thrashing floor?), letting them dry in the sun, and having an
ox draw a heavy stone over the surface of the bean stalks, the
pressure causing the bean grains to fall out of the pods. It is
also customary to beat the bean plants with a flail, the handle
of which, is made of stout bamboo, having at the end a crank
or swivel-like arrangement with a ring, to which is attached
a wand more than three feet in length. The beans to be flailed
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are spread upon the ground and beaten with this implement.
After the beans are separated by beating, they are shaken in
the wind, which blows away the pods and leaves, after which
they are sifted in order to remove everything but the good
bean grains, and finally they are removed to the granary.
The Ch’ung mo (2 Cc), or pestle and mortar (?), is not used
in grinding Ma, or hemp seeds, and the Wei nien (2 Cc), or
millstone (?), is not used for grinding the Shu, or bean.’”
Bretschneider 1882 (Vol. 1, p. 198). “885. (4 Cc). T’ien
kung k’ai wu. A treatise on Technology by (3 Cc) Sung Ying
sing. Second edition in 1637.–Stanislas Julien has translated
many articles from this work.”
318. Xu Guangqi. ed. 1639. Nongzheng quanshu [Complete
treatise on agricultural administration]. China. Passage on
soy reprinted in C.N. Li 1958 #155, p. 100, and #317, p. 228.
[Chi]
• Summary: Wade-Giles reference: Nung Chêng Ch’üan
Shu, by Hsü Kuang-Ch’i. Late Ming dynasty. The author,
a native of Shanghai, lived 1562-1633. The work was
composed from 1625 to 1628 and printed in 1639. This is an
important work.
The section titled “Classical references” states that
vegetables and soybeans (dou) are fed to cattle / bullocks
/ water buffaloes (niu) before they prepare the ground for
planting.
The section titled “opening up new fields,” which is
about reclaiming land in northern China, says that soybeans
(dou) are recommended as feed for cattle and horses.
The section on “Seasonal recommendations” lists the
seasons and months in which many different types of beans
are planted and harvested. Soybeans (dadou) should be
planted in late spring, early summer, or mid-summer (late
soybeans). “Stem beans” (qidou; perhaps soybean plants,
including their stems) are harvested in the mid-fall and late
fall. Soybeans and azuki beans (daxiaodou) are harvested in
early winter [Note 1. They are usually harvested in the fall].
Red beans (azuki) should be planted in early fall.
The section titled “Six types of livestock” (liuchu)
describes a formulated livestock feed for pigs consisting of 1
dou (about 20 liters) of yellow soybeans (huangdou), 1 sheng
(about 2 liters) of hemp seeds, plus various other feeds and
herbs. After feeding it to pigs for 12 days, they will become
fat. (Translated by H.T. Huang, PhD, Feb. 2003).
Note 2. This is the earliest document seen (May 2014)
that describes a formula feed containing soybeans used
in a feedlot-type system for fattening animals. Dr. Huang
adds: The various herbs may be the traditional equivalent of
antibiotics and other drugs in modern formulated feeds.
Wilkinson (2000, p. 630) translates this as
Comprehensive Treatise on Agricultural Administration, by
Xu Guangqi (lived 1562-1633), compiled 1639. A collated
and annotated Chinese-language edition (3 volumes) by Shi
Shenghan was published in 1979 by Shanghai Guji [Classics

Press]. “Important because it summed up the state of the art;
it was highly popular in Tokugawa, Japan. Xu was friendly
with some Jesuit scholars and has included excerpts from
European works on hydraulics.
Letter from Dr. H.T. Huang, expert on the history of
Chinese food and agriculture. 1994. Oct. 3. Hsü Kuangch’i is the name of a famous official and scientist who lived
toward the end of the Ming dynasty [1368-1662]. The work
Perkins refers to is probably the Nung Chêng Ch’uan Shu
(Complete Treatise on Agricultural Administration).
Bray (1984, p. 64-70, 627): Complete Treatise on
Agricultural Administration. Ming, composed 1625-26,
printed 1639. Hsü Kuang-Ch’i; editor. Ch’en Tzu-Lung.
Textual references are to 1843 reprint of the Palace edition;
a new annotated Chinese-language edition was published
in Shanghai in 1979 by Shih Sheng-Han. This was the last
of the great traditional agricultural treatises, written at the
end of the Ming dynasty. Hsü “was one of the outstanding
figures in Chinese history, a principled politician, a first-rate
scientist, a friend and protector of the Jesuits as well as one
of their first converts.” His scientific achievements have been
described in three sections of earlier volumes in this series.
He was “an able administrator with a keen perception of his
country’s needs, and consequently he applied his scientific
talents to agriculture, to irrigation and fertilisers, as well
as to astronomy and chemistry.” The driving force in his
career was his patriotism; he lived in troubled times as the
Manchus awaited their chance to conquer the Ming. Table 5
(p. 66) gives a translation of the table of contents. This was
an enormous work of 700,000 characters, about seven times
as long as the Qimin Yaoshu (544 CE). By far the greater
part consisted of quotations (not always entirely accurate)
taken from 299 sources. The book advocates the expansion
of the relatively new cotton and ramie industries. The great
originality and strength of this work lies in its emphasis
on the role of administration in agricultural development.
Sadly, however, Hsü did not live to finish his great book.
The Ming dynasty fell in 1644, eleven years after his death
and the Manchus, who resented Han patriotism in any form,
neglected his work–so his grand plan was never put into
practice.
Perkins (1969) says in a footnote on p. 71: “Beancake is
not mentioned in the Nung shu (1313 ed.). The first reference
of which I am aware is referred to in the Ch’en Tsu-kuei
(1958, p. 99). It is also mentioned in Hsu Kuang-ch’i, 1628,
and in the T’ien-kung k’ai-wu, both seventeenth-century
publications.”
319. Dai Xi. comp. 1640. Yangyu yueling [Monthly
ordinances for superabundance]. China. Passage on soy
reprinted in C.N. Li 1958 #163, p. 109-10, and #320, p. 229.
[Chi]
• Summary: Wade-Giles reference: Yang Yü Yüeh Ling, by
Tai Hsi. Ming dynasty.
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The section titled “Third lunar month [about April],
first half, planting” states: Soybeans (dadou) are suitable
for planting. They can also be planted in the summer. Plant
sparsely in fertile soil and densely in poor soil. As soon as
the seedlings come up, remove any weeds. In years when
there are no insects on the locust trees, soybean yields will be
good. Avoid planting on shen days; plant on mou days. Note
1. These are two of the 12 “stem days.”
Black soybeans (heidou). Plant in fertile soil. Take a
handful of seeds, then broadcast one handful as you take
each step. Remove weeds as soon as the seedlings emerge.
Be sure there are no weeds. You can also plant black
soybeans in the fourth lunar month.
The section titled “Fourth lunar month [about May],
first half, planting” states: Plant dark-red beans (chidou),
soybeans (dadou), azuki beans (xiaodou), yellow soybeans
(huangdou), and black soybeans (heidou).
The section titled “Fifth lunar month [about June],
first half, planting” states: Plant sesame seeds (zhima) and
soybeans (dadou). Till the soil twice before planting. For
panicum and setaria millets (shu, su), till the soil three
times. The earlier the better. You can also plant red beans
(chidou), mung beans (lüdou), and late varieties of soybeans
(wandadou). (Translated by H.T. Huang, PhD, Nov. 2002).
Note 2. This is the earliest document seen (May 2014)
that mentions early- or late-maturing varieties of soybeans.
Note 3. This is the earliest seen (May 2014) that
recommends double tilling / digging of the soil.
Note 4. Planting instructions are also given for other
varieties of beans in other months.
Bray (1984, p. 632): “Monthly ordinances for
superabundance.” Ming dynasty. 1633.

The section titled “Planting black soybeans” (heidou).
Plant in fertile, well-plowed soil. Take a handful of seeds,
then broadcast one handful as you take each step. When
the seedlings emerge, remove weeds. It’s best if there are
no weeds. You can also plant black soybeans in the fourth
lunar month. The beans can be used for making jiang and
as feed for horses. The stems can be burned for fuel. The
beans can be sold by the company named Guo in the city.
(Translated by H.T. Huang, PhD, Feb. 2003). Dr. Huang adds
(half jokingly): The scholar who wrote this book is probably
related to or employed by the owners of the Guo company.
We are not told in what city this company exists.
Note 2. This is the earliest document seen (May 2014)
that mentions a commercial outlet for whole soybeans (used
as a cash crop) or that gives the name of a company which
resells soybeans.

320. Yangming yueyi [Monthly activities to nurture the
people]. 1640? China. Passage on soy reprinted in C.N. Li
1958 #321, p. 229-30. Undated. [Chi]
• Summary: Wade-Giles reference: Yang Ming Yüeh I.
Author unknown. Probably late Ming dynasty. Some of the
information on soybeans is quite similar to that in the Yangyu
Yueling (Monthly ordinances for superabundance) (1640); it
is not clear which appeared first.
The section titled “Third lunar month planting
soybeans” states: Plant early in the third month, when the
apricot (xing) flowers are in bloom and the mulberry leaves
are just starting to turn red. You can plant until the 20th day
of summer. Plant sparsely in fertile soil and densely in poor
soil. Remove weeds as soon as the seedlings emerge. When
the pods (jia) turn red [reddish-brown at maturity] and the
stems are white, then its time to harvest. Plant the soybeans
when there are no insects on the locust trees. Avoid planting
on shen days; plant on mou days.
Note 1. Shen and mou are days in the Chinese calendar
following the 10 Celestial Stems and 12 Earthly Branches
System.

322. Kebukisô [Hair blows like grass]. 1643. Japan. [Jap]*
• Summary: The second earliest known reference to Koridofu (dried-frozen tofu) appeared in this work.

321. Ginnaro, Bernardino. 1641. Saverio Orientale, o vero
Istorie de Cristiani illustri dell’Oriente [Oriental Xavier, or
the true history of the illustrious Christian of the Orient].
Naples, Italy. With engraved title page and folded map. [Ita]*
• Summary: In Book 1, Chapter 13, p. 49, is a description
of miso and miso soup (shiru). “Misso: che è una pasta
ammassata ri riso, faivoli, o vero ceci corroti, con frumento
cotto, e notabile quantità di sale, che per lungo tempo si
conserva, e ridotta poscia in polvere, rende el brodo ove
si mescola simile alla salamoia, da cui vene sluzzicato P
appetito di mangiare il riso.”
Note 1. This is the earliest Italian-language document
seen (April 2020) that mentions soy.
Note 2. This is the earliest Italian-language document
seen (April 2020) that mentions miso, which it calls Misso.

323. Ryôri monogatari yorozu kikigaku [Many tales of
cooking I have heard and recorded]. 1643. Japan. [Jap]*
• Summary: This famous printed book by an unknown
author is the earliest Japanese book that specialized in
cooking. Therefore it was widely quoted in many subsequent
cookbooks. Recipes include miso soup and taremiso.
Some Japanese authors cite the Japanese title as simply
Ryôri monogatari however the eminent scholar T. Yokotsuka
(1985, p. 206) cites it as Ryôri monogatari yorozu kikigaku.
The names of the volumes include Ryôri Taikan, Nihon
Ryôri Taikan, Zokugun Shoruiju Inshokubu, Shokumotsu
Koza.
Note: This is the earliest document seen (April 2013)
worldwide, and the earliest Japanese-language document
seen (April 2013) that mentions dried-frozen tofu or frozen
tofu, which it calls kôri-dôfu. Miyashita, who cited this early
reference, gave the book’s date as 1624.
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Concerning shoyu: Iino (2001, p. 21) contains a “Table
of ingredients used in tou-miso and shoyu during the Edo
period.” The entry for Ryori Monogatari (compiled in
1643) states that Masaki shoyu is made from the following
ingredients: Soybean 19.6%. Wheat / barley 22.5%. Salt
15.7%. Water 39.2%.
In the section on “Foods, Sake,” is a section on “Quick
preparation of amazake. Wash 1 sho (1.8 liters) of cooked
and dried glutinous rice (domyoji) in hot water and drain.
Mix in 1 sho of koji and 1.5 sho of water; grind in a suribachi
very well. Strain in a strainer (suino), then simmer in a pot,
while stirring. It will become good amazake. Adding white
sugar is good.”
In the section titled “Man Kiki Gaki” is a description
of “How to make Shirokawa Amazake. Crack by grinding
3 sho white rice, steam well and cool. Mix in 5 sho of koji,
5 sho of water, and knead well. Strain in a strainer (suino).
Discard the pulp and keep the liquid to make amazake. Mix
it occasionally. In summer it takes 3 days and in winter 5
days until it is ready.”
324. Chen Maoren. comp. 1644. Shuwu yimingshu
[Compilation of common things with unusual names]. China.
Passage on soy reprinted in C.N. Li 1958 #158, p. 103. [Chi]
• Summary: Wade-Giles reference: Shu Wu I Ming Shu, by
Ch’ên Mao-gun. The first passage states: “Soybean milk
(shuru) is the same as tofu (doufu). If you cook the beans,
you will get the milk.”
The second and last passage states: “A Sanskrit (fanwen)
quotation says that you use soybeans and azuki beans
(daxiaodou) as a nut or fruit.” (Translated by H.T. Huang,
PhD, Nov. 2002). Dr. Huang adds: The first passage about
soymilk and tofu is garbled and doesn’t make much sense.
The first passage is from the Qing Yilu [Anecdotes, simple
and exotic] (965 CE), but this source is not cited in this work
of 1644, and Li (1958) was also unaware of it, because he
never cited or mentioned the Qing Yilu.
Schlegel (1894, p. 136) (1) “The Tao-fu or Bean-curd
was also called ‘Leguminous milk,’ and was prepared by
boiling curds or milk from beans.” (2) Dr. Huang comments:
Schlegel was the first to cite this early reference to tofu, but
he did not realize that this passage actually comes from a
much earlier source, the Qing Yilu, which appeared almost
680 years earlier, at the end of the Tang dynasty!
This work consists of 30 bound volumes of 30 chapters.
The wood blocks were carved during the reign period of
Chong Zhen, the last Ming emperor, who hung himself on
Cold Mountain as the Qing Manchus were conquering his
dynasty and preparing to establish the Qing dynasty (16441911).
Note 1. This is the earliest document seen (May 2014)
which states that the soybean was mentioned in an early
Sanskrit source.
Note 2. This is the earliest Chinese-language document

seen (May 2014) that uses the term shuru to refer to soymilk.
325. Product Name: [Hatcho Miso].
Foreign Name: Hatchô Miso.
Manufacturer’s Name: Hayakawa Kyuemon Shoten (Also
called Hatcho Miso Kakkyu Goshi-kaisha).
Manufacturer’s Address: Aza, Okan-dori 69, Hatcho-cho,
Okazaki-shi, Aichi-ken 444, Japan.
Date of Introduction: 1645.
New Product–Documentation: Kaneko. 1972. Hatcho
Miso; Shurtleff & Aoyagi. 1983. The Book of Miso. 2nd ed.
p. 223, 256. The company claims that it was established in
1362, but other evidence indicates that it was established in
the late 1500s or 1600s.
Letter from Tsuneo Hayakawa. 1992. March 17. He is
studying the company’s early history. Most early documents,
written during the Edo period (1868-1912) state that the
company was established in 1645. A death register, which
had been kept in the Buddhist temple where his ancestors’
tombs stand, supports this view.
Note: This is the earliest known commercial soy product
(with a brand name) made in Japan (July 2012; one of two
products).
326. Product Name: [Unknown brand of shoyu].
Manufacturer’s Name: Unknown shoyu company.
Manufacturer’s Address: Choshi, Chiba-ken, Japan.
Date of Introduction: 1645.
New Product–Documentation: Ad in The East. 1968.
Fruin. 1984. History of Five Japanese Shoyu Companies.
Soya Bluebook. 1987. p. 94. Address: Kakigaracho 1-23-8,
Nihonbashi, Chuo-ku, Tokyo 103, Japan.
Note 1. This is the earliest known commercial soy
product made in Japan (July 2012; one of two products).
Note 2. This is the earliest record seen (July 2011)
concerning the ancestor of Yamasa Shoyu.
Note 3. The Yamasa Corporation USA website (printed
3 July 2011) under “Company history,” states: “In 1645,
company founder Gihei Hamaguchi began brewing soy
sauce in Choshi, Japan, under the Yamasa name.” “Yamasa
Corporation began exports of soy sauce to the U.S. over 130
years ago” (i.e., before 1881).
Note 4. The early history of the company now named
Yamasa Shoyu is shrouded in mist. We can find no early
document which states that the name “Yamasa Shoyu”
existed before 1854. And at that time it was the name of a
brand of shoyu, not the name of a company.
327. In’t Comptoir Nagasaekij [In the office of Nagasaki].
1647. Letter to Taiwan / Formosa, Oct. 16. Unpaginated.
Handwritten, with signature. [Dut]
• Summary: Shipped and loaded in the sailing ship
(fluijtschip) the Zwarte Beer [literally “black bear”] sailing
from this place with a Bill of Lading of the chiefs [of this
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office] to Taiwan (Taijoan) in consignment send to the
honorable Pieter Antonisz, Maritime (Overwater), President
of the Island of Formosa (Eijlants Formosa).
The list of provisions sent includes: “12 pots of hard
bread costs together with the pots–f 30:--:--. 10 kegs (balien
/ taru) of sake (sackij) of 15 maas a piece–f 15:--:--. 10 kegs
(balien) of Soy [sauce] at 27 condrijn a piece–f 2:-7:--.
Bibliographic reference in Dutch: NA, NFJ 847, Journal
(16-10-1647).
Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 847. Boekhoudkundig journaal
[National Archives, Prins Wilhem Alexanderhof 20, The
Hague. www.nationaalarchief.nl. The Archives of the Dutch
Factory in Japan (NFJ); access number 1.04.21; record
number 847. Journal of bookkeeping].
Note 1. This is the earliest document seen (March 2021)
concerning soy and Taiwan.
Note 2. This is the earliest Dutch-language document
seen (March 2021) that clearly mentions shoyu or soy sauce,
which it calls Soije.
Note 3. A maas and a condrijn are old units of Asiatic
currency of account used in China and Japan. The VOC
glossary says: 1 maas = 7 or 8 stuivers, but in Siam 1 maas =
9 stuiver. A condrijn is smaller than a maas. The symbol “f”
stands for guilder, the basic Dutch monetary unit. “f 2:07:8”
is read “two guilders, 7 stuivers and 6 pennigen.” One
gulden (singular of guilder) = 20 stuivers. One stuiver = 12
pennigen.
Note 4. In 1624 the Dutch established their first
trading post on Formosa. They had their colonial capital
at Tayoan City (source of the modern name “Taiwan,” and
site of present day Anping). This is the earliest document
seen (March 2021) that mentions Formosa or Taiwan in
connection with soy.
Note 5. This is the earliest document seen (March 2021)
concerning involvement by the Dutch or the Dutch East
India Co. (VOC) with soyfoods (soy sauce) or soybeans.
Note 6. This is the earliest document seen (March 2021)
concerning soy sauce in international trade (imports or
exports). In this case exported from Japan to today’s Taiwan.
Note 7. This factory (trading post) on Deshima Island
in Japan was owned by the Honorable Dutch East India
Company (VOC). Deshima was a small island in Nagasaki
harbor, on Japan’s southernmost main island of Kyushu.
In 1600 the Dutch first made contact with Japan when
the Dutch ship De Liefde drifted ashore in Usuki Bay in
northeastern Kyushu. Many of the original 110 crewmembers
had died and only 6 of those remaining could walk ashore

unassisted. Two of the survivors went on to earn important
places in Japanese history: William Adams and Jan Joosten.
In 1616 European ships were limited to the two ports of
Nagasaki and Hirado (an island off the northwest coast of
Kyushu, just northwest of Nagasaki).
In 1633 the Tokugawa shogunate (upset at Portuguese
Christian missionaries intent on making converts and
instigating revolts) adopted a policy of national isolation
which continued for 221 years until 1854.
In 1639 the Portuguese were expelled. This left only
the Dutch among the Europeans still trading with Japan
and their representatives were moved in 1641 from Hirado
to the tiny artificial island of Deshima / Dejima built by
the shogunate in Nagasaki harbor, where they were kept as
virtual prisoners. During this time Japan maintained contact
with only two other nations: China and Korea. Chinese
merchants were also allowed to trade at Nagasaki, but under
strict controls.
By 1639 the Japanese had so successfully closed their
doors to the outside world that subsequently Japan all but
dropped out of the consciousness of Europeans. The only
important exception was the annual Dutch vessel from
the East Indies to the Dutch trading post on the island of
Deshima in Nagasaki harbor.
During the 1600s and 1700s, the Dutch expanded their
network of trading posts throughout Asia, they continued to
order provisions from Japan via their tiny but very important
trading post at Deshima. Address: Deshima, Nagasaki, Japan.
328. Teitoku bunshû [Collected writings of Mr. Teitoku].
1648-1651. Japan. [Jap]*
• Summary: The third earliest known reference to Kori-dofu
(dried-frozen tofu) appeared in this work.
329. Wang, Shizhen. 1650. Liexian quanzhuan [Biographies
of exemplary immortals]. China. [Chi]*
• Summary: See next page. In this Chinese book, Chapter
/ Section 21 is titled Huainan. It contains a large illustration
showing Liuan of Huainan becoming an immortal sage (Jap:
Sennin). Note: Liuan of Huainan was the legendary inventor
of tofu.
Letter (e-mail) from Dr. H.T. Huang. 2007. March 10.
Huainan is a region in southern Anhui province in central
China. Liuan, who lived in the Western Han dynasty from
179 to 122 BCE, was a descendant of the first emperor of the
Han dynasty. Therefore he is considered a prince. See also
Huang 2000, p. 299.
330. Yorozu kikigaki hiden [Secrets of things heard and
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written]. 1650. Japan: Publisher unknown. 102 p. 2 volumes.
Japanese summary by Kawakami 1978, p. 158. [Jap]
• Summary: Within the 54 sections, 34 sections concern food
preparation, preservation, etc. Includes how to make shoyu,
natto, dried-frozen tofu (kori-dofu), and miso. Between
1650-1673, nine printings were made. Each successive
publication became more compact and more popular.
331. Nattô monogatari [The story of natto]. 1650? Japan.
[Jap]*
• Summary: Contains a recipe for Natto Miso Soup (Nattô
Jiru).
Note: Recall that this Natto Jiru may well be made with
fermented black soybeans rather than itohiki natto.
332. Wang Zhijian. 1650? Biaoyilu [Table of strange
anecdotes]. China. Passage on soy reprinted in C.N. Li 1958
#159, p. 103. Undated. [Chi]
• Summary: Wade-Giles reference: Piao I Lu, by Wang
Chih-Chien. Ming dynasty. The section titled “Drink and
food” states: A person is in a sad state of affairs. His daily
ration consists of soy grits (douchai; made by coarsely
grinding whole soybeans). (Translated by H.T. Huang, PhD,
Nov. 2002).
Dr. Huang adds: The word douchai is rare and unusual.
Careful research shows that the sentence “Tofu is also called
soymilk (shuru).” does NOT appear in this document, nor
does it appear in the Xin Tangshu (New history of the Tang
dynasty) (1060 CE), in the biography of Zhang Xiaozhong
(within that Tang history).
333. Craijers, E. Hendrick; Westerwolt, Volckerus; Momme,
Hendrick. 1651. [Re: Request for silver]. Letter to Pieter
Sterthenius, president of the Deshima factory [Nagasaki,
Kyushu, southern Japan], June 30. p. 48-52. See p. 52.
Handwritten, with signature. [Dut]

• Summary: This request for silver includes: 10 bales of
flour, 4 bales of buckwheat, 6 kegs of sake (sackje), 8 kegs
of soy [sauce] (balien [taru] sooje), 24 little hams, 4 jars of
hard bread,... 8 kegs of pickled vegetables (kônomoro [kô-nomono]), 4 books of paper, 6 kegs of soy [sauce] (moersackien
[murasaki]; a poetic synonym for soy sauce), 12 boxes of
marmalade.
Bibliographic reference in Dutch: NA, NFJ 284,
ontvangen brieven (30-6-1651). On microfilm.
Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 284 [National Archives, Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access
number 1.04.21; record number 284].
Note 1. This is the earliest Dutch-language document
seen (April 2012) that uses the word “sooje” to refer to soy
sauce.
Note 2. About the recipient: In Pieter van Dam’s
Beschryvinghe van de Oostindische Compagnie, by F.W.
Stapel is an entry for Pieter Sterthenius. He was Council
of Justice in Batavia and thereafter in 1651 for one year
president of the Dutch merchant settlement in Japan. From
1655 to 1658 he was director of Bengal. In 1658 he went
back home to the Netherlands as commander of the return
fleet. This letter is a contemporary handwritten copy, in a
letter-book for the administration on Deshima. It was sent
on the ship Coninck van Polen. Address: Supreme merchant
and head of the settlement at Siam (Oppercoopman en
opperhooft des comptoirs Siam).
334. Creijers, Henrick; Westerwolt, Volckerus; Rijck, Jan
van. 1652. [Re: Request for Japanese silver to keep the
commerce going]. Letter to Adriaen van der Burch, director
of commerce at the Deshima factory [Nagasaki, Kyushu,
southern Japan], July 3. p. 73-77. See p. 77. Handwritten,
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with signature. [Dut]

• Summary: This request for silver and provisions includes:
Two stones to grind wheat, 20 bales of wheat,... 3 bales of
buckwheat, 10 kegs of sake (balien sackij), 8 kegs of soy
[sauce] (balien soij), 2 pots sugarloaf, 6 kegs of pickled
vegetables (kônomoro [kô-no-mono]), 12 sonwats vissen
(sonquat = Japanese New Year), 20 boxes of marmalade, 6
bales umeboshi (omebus; salted or pickled plums).
Bibliographic reference in Dutch: NA, NFJ 285,
ontvangen brieven (3-7-1652) 73-77. On microfilm.
Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 285 [National Archives, Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access
number 1.04.21; record number 285].
Note 1. This is the earliest Dutch-language document
seen (April 2012) that uses the word “soij” to refer to soy
sauce. The pronunciation of this
word is remarkably similar to
that of “soy.”
Note 2. Henrick Creijers =
Hendrick Craijers.
Note 3. This is the earliest
document seen (May 2010)
that clearly mentions soybean
products (soy sauce) in Siam.
This document contains the
earliest clear date seen for
soybean products in Siam
(1652); soybeans as such have
not yet been reported. Address:
Siam.

335. Keijser, Jacob; Grevenraet, Joannes; Brummel,
Luder; Baron, Henrick. 1652. [Re: Request for provisions
for the settlement]. Letter to Adriaen van der Burch,
director of commerce at the Deshima factory [Nagasaki,
Kyushu, southern Japan], Aug. 14. p. 93-100. See p. 98-99.
Handwritten, with signature. [Dut]
• Summary: This request includes: 80 to 90 kegs of good
sake (balijen goede sackij). 50 piculs of wheat meal. 150
bales of white rice for the settlement and the ships. 70 bales
of little beans (boontjens) for the settlement and the ships.
40 bales of peanuts (cadjangh) for the settlement and the
ships. 10 bales of barley for the settlement and the ships.
16 pots of round rusk. 4 pots with sugarloaf. 25 piculs
of smoked hams. 2 kegs of mustard seed. 4 kegs of miso
(misio). preserved with pickled vegetables (connemonne
[kô-no-mono]). 15 kegs soy [sauce] (soije) and 16 pieces of
dried katsuo (caetchio [katsuobushi]). 2 pots with various
Japanese candied fruits to treat native leaders. As much rice
as they need before they are back in Japan, because wheat is
expensive in Tonkin.
Bibliographic reference in Dutch: NA. NFJ 285,
ontvangen brieven (14-8-1652) 93-100. On microfilm.
Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 285 [National Archives. Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access
number 1.04.21; record number 284].
Note 1. Henrick Creijers = Hendrick Craijers. Note 2. 1
picul is about 125 pounds, the amount a man can carry with a
yoke.
Note 3. This is the earliest Dutch-language document
seen (March 2009) that mentions miso, which it calls
“misio.”
Note 4. This is the earliest document seen (May 2010)
concerning soybean products (soy sauce) in Tonkin [in
today’s Vietnam]. This document contains the earliest date
seen for soybean products in Tonkin [in today’s Vietnam]
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(1952); soybeans as such have not yet been reported.
Address: Written on the ship Taiwan moored on the river of
Tonkin [in today’s north Vietnam] before the bar.
336. In’t Comptoir Nagasaekij [In the office of Nagasaki].
1652. Letter to Taiwan / Formosa, Oct. 22. Unpaginated.
Handwritten, with signature. [Dut]
• Summary: See above. Shipped and loaded in the sailing
ship (fluijtschip) the Trouw [literally “faithful / true”]
sailing from this place with a Bill of Lading of the skipper
Christiaen de Groeve and the second merchant Mijndert
Messteecker to Tayoan (Taoijan) in consignment send to the
honorable Nicoales Verburgh [Island of Formosa].
The list of provisions sent includes: “12 kegs (balien) of
sake (sackij) of 17 maas a piece–f 17:--:--. 8 kegs (balien)
of Soy [sauce] (Soije) at 27 maas a piece–f 13:-6:--. 6 kegs
umeboshi (mebos [salt pickled plums]) of 96 condrijn a
piece–f 5:-7:-6.
Bibliographic reference in Dutch: NA, NFJ 851, Journal
(22-10-1652).
Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 851. Boekhoudkundig journaal
[National Archives, Prins Wilhem Alexanderhof 20, The
Hague. www.nationaalarchief.nl. The Archives of the Dutch
Factory in Japan (NFJ); access number 1.04.21; record
number 851. Journal of bookkeeping]. Address: Deshima,
Nagasaki, Japan.

Jacob Keijser head of the Company’s trade.
The list of provisions sent includes: “25 smoked hams
of 8 maas a piece–f 20:--:--. 6 bales mustard seed of 15 maas
a piece–f -9:--:--. 4 kegs of pickled vegetables (kô-no-mono,
Connemon) of 12½ maas a piece–f -5:--:--. 50 little kegs
(kleene balijtjens) of Soy [sauce] (Zoije) of 2 maas a piece–f
10:--6:--. 2 kegs of sardines (Serdeijn) of 8 maas a keg–f -1:6:--. 16 pots of round Dutch rusk costs total–f 70:-2:-4. 80
catties (1 cattij = 625 gm) candied fruit in 6 pots costs–f 16:9:--. 4 pots of sugarloaf costs f 19:-6:-8.
Bibliographic reference in Dutch: NA, NFJ 851, Journal
(27-10-1652).
Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 851. Boekhoudkundig journaal
[National Archives, Prins Wilhem Alexanderhof 20, The
Hague. www.nationaalarchief.nl. The Archives of the Dutch
Factory in Japan (NFJ); access number 1.04.21; record
number 851. Journal of bookkeeping].
Note 1. This is the earliest Dutch-language document
seen (April 2012) that uses the term “Zoije” to refer to soy
sauce. Address: Deshima, Nagasaki, Japan.
338. Caesar, Cornelius. 1654. [Re: Order for provisions].
Letter to Honourable Hapart at the Deshima factory
[Nagasaki, Kyushu, southern Japan], July 18. p. 46-56. See
p. 53. Handwritten, with signature. [Dut]
• Summary: This order for provisions includes: 25 smoked
hams, 4 kegs of miso (4 balies miso), 4 kegs of soy [sauce]

337. In’t Comptoir Nagasaekij [In the
office of Nagasaki]. 1652. Letter to
Tonkin [today’s Hanoi, Vietnam], Oct.
27. Unpaginated. Handwritten, with
signature. [Dut]
• Summary: See to right. Shipped and
loaded in the yacht (jacht) Taijouan
[Tayoan / Taiwan] sailing from this
place with a Bill of Lading of the
skipper Hendrick Volckmans and the
second merchant Abraham Stuijlingh
directly to Tonkin (Tonckijn) in
consignment send to the merchant
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(4 ditos soijo), 6 large kegs of the very finest pickled
vegetables (connemon van de alderbeste), 25 bales of white
stamped rice.
Note 1. This is the earliest Dutch-language document
seen (March 2009) that uses the word “miso” to refer to
miso.
Note 2. This is the earliest Dutch-language document
seen (April 2012) that uses the word “soijo” to refer to soy
sauce.
Note 3. This is the earliest document seen (March 2014)
concerning [probably] soybean products (miso, soy sauce)
in Formosa (Taiwan). This document probably contains the
earliest date seen for soybean products in Taiwan (1654);
soybeans as such had not yet been reported by that date.
The word “probably” is used, assuming that the miso and
soy sauce ordered actually arrive in Formosa / Taiwan; this
seems very likely judging from subsequent orders.
Bibliographic reference in Dutch: NA, NFJ 286,
ontvangen brieven (16-7-1654). On microfilm.
Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 286 [National Archives, Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access
number 1.04.21; record number 286].
Note: About the sender: In Pieter van Dam’s
Beschryvinghe van de Oostindische Compagnie, by F.W.
Stapel is an entry for Cornelius Ceasar. In 1609 he was
born in Goes, a commune in Zeeland province, southwest
Netherlands. By 1635 he was already a merchant in the VOC
service. In 1636 and 1637 he was a merchant in Quinam
[Cochin China]. Then he was a merchant in Taiwan and in
Japan. In 1641 he became supreme merchant. From 16461651 he was back in Holland. In 1651 he became Council
of Justice in Batavia. From 1653 to 1656 he was Governor
of Formosa. In 1657 he died in Batavia. This letter is a
contemporary handwritten copy, in a letter-book for the
administration on Deshima. Address: Governor of Taiwan
and the Council of Formosa.
339. Coijett, Fredrick; Schedel, Fredrick; Dammans, R.;
Alphen, Pieter van; Pedel, Thomas. 1655. [Re: List of
provisions ordered]. Letter to Honourable Leonard Winnix
on Deshima (Nagasaki, Japan), Aug. 3. p. 1-13. See p. 8.
Handwritten, with signature. [Dut]
• Summary: In this letter (p. 8) is an order for provisions:
12 Japanese hams. 25 bales of white stamped rice. 6 kegs of
good pickled vegetables (connemon [kô-no-mono]). 4 kegs
of miso (Balijen Miso). 4 kegs of soy [sauce] (Soija). 4 bales
of buckwheat. 8 Japanese room-mats (camermatten). 5 to 6
ordinary tea kettles.
Bibliographic reference in Dutch: NA, NFJ 287,
ontvangen brieven (3-8-1655) 1-13. On microfilm.
Location: Nationaal Archief, Den Haag, De Archieven

van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 287 [National Archives, Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access
number 1.04.21; record number 287].
Note: This is the earliest Dutch-language document seen
(April 2012) that uses the word “Soija” to refer to soy sauce.
This soon becomes by far the most widely used spelling of
“soy sauce” in Dutch; of the 11 letters that mention soy sauce
(and that we have seen) written in the 21 years between Aug.
1657 and Nov. 1678, all but one ask for “Soija.” “Soije” was
a distant second. Address: Fort Zeeland (Casteel Zeelandia)
on Taiwan.
340. Sterthemius, Pieter. 1656. [Re: Order for provisions].
Letter to E. Joan Boucheljon, head of the Deshima factory
[Nagasaki, Kyushu, southern Japan], March 8. Unpaginated.
Handwritten, with signature. [Dut]
• Summary: Order for: 8 little kegs of good soy [sauce]
(8 balietges goede soeija), 2 kegs of pickled vegetables
(connemonne [kô-no-mono]), 2 kegs of good sake (sackje),...
2 sake kettles (sackie ketels).
Bibliographic reference in Dutch: NA, NFJ 355,
ontvangen brieven (8-3-1656). On microfilm.
Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 355 [National Archives, Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ);
access number 1.04.21; record number 355. The pages are
not numbered]. This letter is written in a letter-book for the
administration on Deshima.
Note 1. This is the earliest Dutch-language document
seen (March 2021) that uses the word soeije to refer to soy
sauce or shoyu.
Note 2. This trading post was established by the
Portuguese in 1537, by the English at Hooghly in 1651, and
by the Dutch at Chinsura in 1656; the towns were united as
Hooghly-Chinsura in 1865.
Note 3. This is the earliest document seen (March
2021) concerning soybean products (soy sauce) in India.
This document contains the earliest date seen for soybean
products in India (1656); soybeans as such have not yet been
reported.
Note 4. About the sender: From 1655 to 1658, Pieter
Sterthemius was director of the VOC’s Bengal settlement.
On 17 December 1659 he went back home to the
Netherlands as a commander of nine ships.
About the recipient: In Pieter van Dam’s Beschryvinghe
van de Oostindische Compagnie, by F.W. Stapel the entry
for E. Joan Boucheljon appears under Jan Boucheljon. In
1641 he left Holland and sailed as an assistant writer to
Asia. He worked mostly in Japan, where he was head of the
VOC settlement on Deshima. Three times (in 1655, 1657,
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and 1659) he was a member of the Council of Justice in
Batavia. In Holland, he was known as someone with a good
reputation. On 24 Jan. 1661 he returned home to Holland
as commander of two ships: the Kalf and the Venenburg.
Address: Director of the Bengal Settlement [on the Hooghly
{Hooghly-Cinsura} in today’s West Bengal, northeastern
India, on the Hugli River].
341. Indijck, Hendricq; Kettingh, Pieter; Stouthart, Adrien.
1657. [Re: Order for provisions]. Letter to the Deshima
factory [Nagasaki, Kyushu, southern Japan], July 8. p. 5-9
See p. 9. Handwritten, with signature. [Dut]
• Summary: “For the provision of this settlement
[Cambodia] we request... 20 kegs sake (sackie), with
drinking utensils / accessories, a little soy [sauce] (wat soija),
and vegetable pickles (connemonne [kô-no-mono]) to treat
the Japanese and other merchants from time to time.”
Bibliographic reference in Dutch: NA, NFJ 288,
ontvangen brieven (8-7-1657) 41. On microfilm.
Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 288 [National Archives, Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access
number 1.04.21; record number 288].
Note 1. This is the earliest document seen (March 2021)
concerning soybean products (soy sauce) in Cambodia;
soybeans as such have not yet been reported.
Note 2. About the sender: In Pieter van Dam’s
Beschryvinghe van de Oostindische Compagnie, by F.W.
Stapel is an entry for Hendricq Indijck. He was supreme
merchant in Cambodia and after that he became, three times,
head of the trading post in Japan. In Cambodia he was
succeeded by Pieter Kettingh. This letter is a contemporary
handwritten copy, in a letter-book for the administration on
Deshima. The letter was received on 10 Aug. 1657 by the
yacht (jacht) Erasmus. Address: Head (Opperhofd), Dutch
factory in Cambodia.
342. Coijett, Fredrick; Schedel, Fredrick; Dammans,
Reijnier; Pedel, Thomas; Valentijn, Jacobus. 1657. [Re:
List of provisions ordered]. Letter to [illegible] on Deshima
(Nagasaki, Japan), Aug. 3. p. 1-5. See p. 4. Handwritten,
with signature. [Dut]
• Summary: In this letter (p. 8) is an order for provisions:
With the return ships, you must send for the use of this
settlement and otherwise the following: 10 to 12,000 bales
of new rice. 500 bales of wheat. 800 pairs of cotton dress
coats for the for the slaves of the factory based on the model
/ pattern sent with the skipper of the Domburgh / Domburg;
they must be more suitable than the last ones. 150 piculs
[1 picul = about 125 lb] of good Japanese tobacco, to fill
all cargo space available. 20 bales of white stamped rice.
8 hams. 6 kegs of pickled vegetables (connemonne [kô-

no-mono]). 6 kegs of good sake (sackie). 3 kegs of miso
(missouw). 3 kegs of soy [sauce] (soija). 2 pairs of scales [for
weighing] with their accessories.
Note: This is the earliest Dutch-language document seen
(March 2009) that uses the word “missouw” to refer to miso.
Bibliographic reference in Dutch: NA, NFJ 288,
ontvangen brieven (8-7-1657) 1-5. On microfilm. Received
19 July 1657. Sent with the ship Domburgh / Domburg.
Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 288 [National Archives, Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access
number 1.04.21; record number 288]. Address: Fort Zeeland
(Casteel Zeelandia) on Taiwan.
343. Tosa, Mitsunobu. 1657. Shichijû-ichiban shokuninzukushi uta awase [Seventy-one matching poems / songs
concerning Japanese craftsmen. 3 vols.]. Japan. [Jap]*

• Summary: Se also next page. A woodblock print titled
“Sellers of tofu and somen noodles” (Tofu to somen uri)
shows two Japanese women. At the lower right, one woman
is seated in the seiza position (on her heels) on the floor or
ground behind a short table (about 4 inches high, 4½ feet
long, and 14 inches wide). She is wearing a dark kimono and
a white head-tie. On the table is one large cake of tofu (about
10 inches square and 3 inches high) and four smaller pieces
(each about 6 inches square and 1 inch high).
In the upper right, another women is standing near a
rack, drying somen noodles.
Note 1. This is the earliest clear illustration seen (March
2021) of tofu. Note 2. This book is located in the Kaga
Bunko section of Tokyo Toritsu Hibiya Toshokan (library) at
1-4 Hibiya Koen, Chiyoda-ku, Tokyo 100.
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344. Coijet, Fredrik; Oetgens, Johan; Pedel, Thomas; van
Iperen, Thomas; Harthouwer, D. 1658. Lijst met handelswaar
[Re: List of commodities ordered]. Letter to Joan Boucklejou
on Deshima (Nagasaki, Japan), July 30. p. 25-33. See p. 28.
Handwritten, with signature. [Dut]
• Summary: In this letter (p. 28) is an order for provisions:
“20 bags of white stamped rice. 6 kegs of pickled vegetables
(6: balien connemonne [kô-no-mono]). 3 kegs of miso
(missoe). 3 kegs of soy sauce (soija). 3 kegs of umeboshi
(mebos [salt pickled plums]). 6 kegs of sake (sackij). 12
pieces of smoked ham.” Also information about copper
weights. On p. 33 are the names of the writers.
Note 1. This is the earliest Dutch-language document
seen (March 2009) that uses the word “missoe” to refer to
miso.
Note 2. This is the earliest document seen (Dec. 2006)
concerning umeboshi salt plums.
Bibliographic reference in Dutch: NA, NFJ 289,
ontvangen brieven (30-7-1658) 28. On microfilm.
Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 289 [National Archives, Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access
number 1.04.21; record number 289].
Note 1. Herman Ketting adds (12 Oct. 2006): This
is probably a list of goods for Coijet’s table, because he
requested the same sort and amount of provisions on 7 Aug.
1659. The letter is a contemporary handwritten copy dated
30 July 1658. The letter is copied in a letter book for the
administration on Deshima. The reference to soy is in a list
of goods ordered by Frederick Coijet on Taiwan from Japan.
Address: Governor of Formosa, Fort Zeelandia (Casteel
Zeelandia) on Formosa [in today’s Taiwan].

345. Zhang Lüxiang. 1658. Zhangshi bu nongshu
[Mr. Zhang’s supplement to the agricultural
treatise]. China. Passage on soy reprinted in C.N. Li
1958 #167, p. 112, and #322, p. 230. [Chi]
• Summary: Wade-Giles reference: Chang Shih Bu
Nung Shu, by Chang Lü-Hsiang. Qing dynasty. The
section titled “Land management” compares the
cultivation of soybeans (dou) with the cultivation of
silkworms (can) in terms of profit.
The section titled “Plum Soybeans” (meidou; the
character for dou is written with a grass radical on
top), which apparently refers to a particular soybean
variety, states: The ordinary agricultural treatises
do not mention plum soybeans, which are a unique
product of a place named Tongyi (probably in
Zhejiang). Chongyi, another place in the eastern
district of Chongyi, also produces plum soybeans.
Places adjacent to Chongyi (which do not produce
plum soybeans) include: Jiaxing (a city in Zhejiang province
about 53 miles southwest of Shanghai), Xiushui, Wujiang,
Wucheng, and Haining; their soil is probably not suitable.
The plants will grow there but they do not produce seeds.
So only in the Tong [Tongyi] are is this kind of soybean
produced. In the 6th and 7th month the mature soybeans
(chendou) are used to make tofu (fu). If the yield of tofu is
small, then add plum soybeans to increase the yield. When
this soybean is mature and harvested, the merchants come
to buy it. Both the officials and the merchants rely on it.
Plum soybeans are planted after the 5th day of the 5th lunar
month (chingming) and they mature before mid-summer, in
only 100 days. So the growers get a profit very quickly. The
five secrets / methods of getting as good yield are: (1) The
seeds must be kept in a dry place; do not allow dampness
or steam into the vessel / container (qi). (2) When you use
clay [for sealing the mouth of the vessel], seal it tightly with
a thick layer of clay mixed with straw. The straw enables
the winter cold to permeate the clay and kill any insects in
the clay. (3) Cultivate the soil early. (4) When you spread
ashes on the field, use plenty. (5) When you cultivate, do so
thoroughly. Everyone knows these five secrets. If you don’t
spread enough ashes, the roots will grow down only 5 inches.
Cultivation turns the ashes under the ground, but they may
not be evenly distributed. However, rain will make the ashes
more available to the roots [by dissolving the minerals out
of the ashes]. So the beans will grow more luxuriantly. If
you allow the ashes to be buried too deeply, the roots will
not be able to reach them. Or, if you add the ashes after the
seedlings have started to grow, they will not be as easily
available. If you follow these instructions, the soybean leaves
and stems will grow well and you will get a seed yield of 3
dou/mou (about 60 liters per 1/6 acre, or 360 liters per acre,
or 10.2 bushels per acre).
Note 1. This is the earliest document seen (June 2020)
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that mentions the use of ashes as a source of minerals
(especially potassium) for fertilizing soybeans.
The section titled “Planting of hemp” mentions the
planting of late rice and late (maturing) soybeans (wandou).
Note 2. It is not clear whether the hemp is being grown
for its seeds or its fiber. (Translated by H.T. Huang, PhD,
Dec. 2002).
346. Coijet, Fredrik; Oetgens, Johan; Pedel, Thomas; van
Iperen, Thomas; Harthouwer, David. 1659. Des provisen
voor de Tafel van den Gouverneur [Re: Order of provisions
for the governor’s table]. Letter to Wagenaar, head of the
trading station, Nagasaki (opperhooft en den Raadt des
Nagasakkisen Comptoir) [Deshima, in Kyushu, southern
Japan] and the councillors of this place, Aug. 7. p. 40-41. See
p. 41. Handwritten, with signature. [Dut]
• Summary: In the postscript of this letter (p. 41) is an
“order for provisions for the Governor’s table. Will Your
Excellency please send us: 6 kegs of pickled vegetables (6:
balien connemonne [kô-no-mono]). 3 little kegs (balitjes)
of the best soy sauce (soija). 2 kegs of miso (missoe). 1 keg
of umeboshi (mebos [salt pickled plums]). 6 kegs of good
sardines (sardeijn), mostly little ones. 20 pieces of smoked
ham. 6 pieces songuats fishes. 50 sets of three finest dishes
or plates of a certain size (drielingen). 30 sets of four finest
dishes or plates of a certain size (quarten [kwarten]). 100
fine flat dishes (pieringen). 50 fine flat dishes (pieringen) of
the smallest.” At the end of the postscript are the names of
the writers.
Bibliographic reference in Dutch: NA, NFJ 290,
ontvangen brieven (7-8-1659) 41. On microfilm.
Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 290 [National Archives, Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access
number 1.04.21; record number 290]. Address: Governor of
Formosa, Fort Zeelandia (Casteel Zeelandia) on Formosa [in
today’s Taiwan].
347. Rijck, Jan van. 1660. [Re: Order of provisions for
private use]. Letter to Joan Boucheljon, president and head of
the trade and other business, Nagasaki [Deshima, in Kyushu,
southern Japan], June 29. Unpaginated. Handwritten, with
signature. [Dut]
• Summary: The provisions ordered include: 200 catties
(1 catty = 625 gm or 1.3 lb) uncut tobacco, 50 catties
cuttle-fish (Zeekath), 200 pieces Cantjo (Cantio), 3 kegs of
pickled vegetables (connemon [kô-no-mono]), 3 kegs soy
[sauce] (soije), 20 kegs of sake (sackie), 30 bales of wheat,
6 Japanese coats with double linings, 6 smoked hams, 6
smoked songuadts / songuat fishes, 4 copper candle holders.
Bibliographic reference in Dutch: NA, NFJ 291,
ontvangen brieven (29-6-1660). On microfilm.

About the recipient: E. Joan Boucheljon is mentioned
as Jan Boucheljon in Pieter van Dam’s Beschryvinghe van
de Oostindische Compagnie, by F.W. Stapel. In 1641 he
left Holland and sailed as an assistant writer to Asia. He
worked mostly in Japan, where he was head of the settlement
in 1660. Three times (in 1655, 1657, and 1659) he was a
member of the Council of Justice in Batavia. In Holland he
was known as someone with a good reputation. On 24 Jan
1661 he returned home to Holland as a commander of two
ships: the Kalf and the Venenburg.
Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 291 [National Archives, Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access
number 1.04.21; record number 291]. Address: Siam.
348. Zhang Biao. 1660. Nongdan [Agricultural elixir].
China. Passage on soy reprinted in C.N. Li 1958 #168, p.
112-13. [Chi]
• Summary: Wade-Giles reference: Nung Tan, by Chang
Piao. Qing dynasty. The section titled “Timeliness. Chapter
1” states that the five grains include shu, which are the same
as dadou (both terms mean “soybeans”). Also notes that it
is good to plant azuki beans (xiaodou) on the tenth day after
the start of summer. (Translated by H.T. Huang, PhD, Dec.
2002).
349. Product Name: [Shoyu].
Foreign Name: Shôyu.
Manufacturer’s Name: Takanashi Hyozaemon XIX.
Manufacturer’s Address: Noda, Japan.
Date of Introduction: 1661.
Ingredients: Soybeans, wheat, water.
Wt/Vol., Packaging, Price: Bottle.
New Product–Documentation: Noda Shoyu K.K. (Morio
ICHIYAMA, ed.). 1955. Noda Shoyu Keizai Shiryo. Noda:
Noda Shoyu Research Dept. p. 1.
Mark Fruin. 1983. Kikkoman: Company, Clan, and
Community. p. 1, 16, 18, 21. “Takanashi Hyôzaemon XIX,
whose descendants help manage Kikkoman today, began
brewing shoyu, or natural soy sauce, in 1661 in the town of
Noda... Using a work force of twenty that included fifteen
contract laborers, he produced 3,000 gallons his first year.”
Note: This is the earliest commercial soy sauce seen
made by any company that later became Kikkoman.
Although Kikkoman states on the label of each bottle of its
soy sauce that the company originated in 1630, we can find
no evidence indicating such an early date. The first shoyu
made by a member of the Mogi family dates from the 1760s.
350. Product Name: [Miso].
Foreign Name: Miso.
Manufacturer’s Name: Mogi Shichizaemon I.
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Manufacturer’s Address: Noda, Japan.
Date of Introduction: 1662.
New Product–Documentation: Mark Fruin. 1983.
Kikkoman: Company, Clan, and Community. p. 16. In 1662
Mogi Shichizaemon started with the manufacture of miso,
the rice or soybean paste similar to shoyu in fermentation
technology. This is the earliest known soyfood product made
by a member of the Mogi family, whose descendants now
run Kikkoman.
351. Verdonck, -. 1664. [Re: Order for provisions]. Letter to
the Deshima factory [Nagasaki, Kyushu, southern Japan],
Aug. Handwritten, with signature. [Dut]
• Summary: Order for some small kegs of soy [sauce].
Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); inventaris nummer
295 [National Archives, Prins Wilhem Alexanderhof 20, The
Hague. www.nationaalarchief.nl. The Archives of the Dutch
Factory in Japan (NFJ); record number 295]. Address: Head
(Opperhofd), Dutch factory in Tonking [Tonkin, in today’s
northern Vietnam].
352. Fang Yizhi. 1664. Wuli xiaoshi [Mini-encyclopedia of
the principles of things]. China. Passage on soy reprinted in
C.N. Li 1958 #170, p. 113-14. [Chi]
• Summary: Wade-Giles reference: Wu Li Hsiao Shih, by
Fang I Chih. Ming and Qing dynasties. This is a very wellknown work. The section titled “Different oils” states that
to eat / cook vegetables, use tea-seed oil or soybean oil
(douyou). When you press yellow soybeans (huangdou), you
can get 18 catties of oil from one picul; if you use the wedge
press, you can get 22 catties.
Note: This is the earliest document seen (Sept. 2016)
that mentions use of a wedge press in connection with
soybeans. It it not clear what kind of press gives 18 catties of
soybean oil.
The section titled “cattle” says that they fear both hot
and cold weather, so its good to feed them hay mixed with
beans (dou, probably soybeans).
The section titled “sheep” says to feed them hay mixed
with beans (dou, probably soybeans); this will fatten them
more easily. (Translated by H.T. Huang, PhD, Dec. 2002).
Dr. Huang adds that the famous poem titled “Tofu” (Doufu),
by Zhu Xi (ca. 1180) appears in this work, which is widely
cited as the source of the poem, since it is hard to find it in
Zhu Xi’s collected works.
In chapter 6 of this book, the section on food and drink
recommends the use of gypsum to curdle soymilk (Huang
2000, p. 205n).
353. Speelman, Cornelis; Lange, Pieter de; Huijberts, Pieter;
Carpentier, Roelant de. 1665. [Re: Request for copper and
provisions]. Letter to E. Jacob Gruijse, supreme merchant
and head of the Council (oppercoopman end opperhooft en

aen den Raet) at the Deshima factory [Nagasaki, Kyushu,
southern Japan], Feb. 28. Unpaginated. Handwritten, with
signature. [Dut]
• Summary: This request includes: 2,500 chests of copper.
60 kegs of Japanese camphor. No tea because we do not
like it and it is very foul. 1,500 pieces of porcelain after
the specifications of last year, but the bowls were much
too coarse; they must be snow-white. 6 to 8 kegs of soy
[sauce] (balities Soija) and 2 to 3 kegs pickled vegetables
(connemonne [kô-no-mono]). As many walking canes
(rottangs) as last year if they are beautiful.
Bibliographic reference in Dutch: NA, NFJ 295,
ontvangen brieven (28-2-1665). On microfilm.
Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 295 [National Archives, Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ);
access number 1.04.21; record number 295]. Address: In
the Company’s castle Geldria at Pulicat / Palghat (Casteel
Geldria tot Paliacatta) (in today’s Tamil Nadu, Coromandel
Coast, southeastern India).
354. Fernández Navarrete, Domingo. 1665. [Journal]. In:
Awnsham Churchill and John Churchill, comps. 1704. A
Collection of Voyages and Travels. London: Published by the
author. 4 vols. See vol. 1, p. 251-52. Chap. 13. [Spa; Eng]
• Summary: This passage in Fernández Navarrete’s journal,
written in 1665 in Spanish, first published in Spanish in
1676, but not published in English until 1704 by Churchill &
Churchill, appears in Chapter 13 of the Journal, titled “His
Journey to Che Kiang” (p. 251-52). The following is from
the 1704 translation; the unnamed translator may have been
Captain John Stevens:
“16. Before I proceed to the next chapter, because I
forgot it in the first book, I will here briefly mention the most
usual, common and cheap sort of food all China abounds in,
and which all men in that empire eat, from the emperor to
the meanest Chinese, the emperor and great men as a dainty,
the common sort as necessary sustenance. It is call’d teu fu
[tofu], that is, paste of kidney-beans [Llamase Teu Fu, esto
es, masa de frixoles {frijoles}]. I did not see how they made
it. They draw the milk out of the kidney-beans, and turning
[curding] it, make great cakes of it like cheeses [quesos], as
big as a large sieve, and five or six fingers thick. All the mass
is as white as the very snow, to look to nothing can be finer.
It is eaten raw, but generally boil’d and dressed with herbs,
fish, and other things. Alone it is insipid, but very good so
dressed and excellent fry’d in butter. They have it also dry’d
and smok’d, and mix’d with caraway-seeds, which is best
of all. It is incredible what vast quantities of it are consum’d
in China, and very hard to conceive there should be such
abundance of kidney-beans. That Chinese who has teu fu,
herbs and rice, needs no other sustenance to work; and I
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think there is no body but has it, because they may have a
pound (which is above twenty ounces) of it any where for
a half-penny. It is a great help in case of want, and is good
for carriage. It has one good quality, which is, that it causes
the different airs and seasons, which in that vast region vary
much, to make no alteration in the body, and therefore they
that travel from one province to another make use of it.
Teu fu is one of the most remarkable things in China, there
are many will leave pullets for it. If I am not deceiv’d, the
Chineses of Manila [Philippines] make it, but no European
eats it, which is perhaps because they have not tasted it, no
more than they do fritters fry’d in oil of Ajonjoli ([sesame
seed] a very small seed they have in Spain and India, which
we have not) which the Chineses make in that city and is an
extraordinary dainty.”
Note 1. Friar Domingo Fernández Navarrete was born
in 1618 in Castrogeriz, Spain (he was Castilian), and he
died in 1686 on the island of Santo Domingo, where he was
Archbishop and Primate of the Spanish Indies. He wrote in
Spanish, and served as a Dominican missionary in China
(where he observed soyfoods) from 1658 to 1669.
Note 2. This is the earliest document seen (March
2021) in the Western world, or written by a European, that
mentions soymilk, although it is described as a step in the
process of making tofu rather than as a beverage. It is the
third earliest that mentions soya or tofu.
Note 3. This is the earliest Spanish-language document
(March 2021) seen that mentions tofu, which it calls Teu Fu
or masa de frixoles {frijoles}. The author is not certain that
Chinese in Manila made tofu. If they did, this would be the
earliest document seen (March 2021) concerning soybean
products (tofu) in the Philippines. This document would
also contain the earliest date seen for soybean products in
the Philippines (1665); soybeans as such had not yet been
reported by that date. Yet if the Chinese were making tofu at
this time in Manila, they must have had soybeans. Therefore,
this would be the earliest document concerning soybeans in
the Philippines. And these soybeans were probably being
cultivated at this time in the Philippines.
Note 4. This is the earliest document seen (March 2021)
concerning soybeans in connection with (but not yet in)
Spain.
Note 5. This may be the earliest document seen (March
2021) concerning soybeans in Southeast Asia. This document
contains the earliest date seen for soybeans in Southeast Asia
(1665).
Note 6. This is the earliest document seen (March 2021)
that mentions smoked tofu. It is interesting that a European
mentions smoked tofu, which he apparently saw in China,
before it is mentioned in any known Chinese document–in
1680.
Note 7. This is the earliest European-language document
seen (March 2021) that mentions sesame oil, which it calls
“oil of Ajonjoli.”

Note 8. This is the earliest European-language document
seen (March 2021) that mentions dry / dried tofu (“They
have it also dry’d”) in China. This probably refers to doufugan (which literally means “tofu dry” but which we call
“pressed tofu”).
Note 9. Navarrete’s 1665 journal is the earliest Spanishlanguage document seen (March 2021) concerning soy.
When it was published in 1676 in Spanish, it was the earliest
Spanish-language publication seen concerning soy.
Note 10. For a biography of Domingo Fernández
Navarrete (1610-1698), see J.S. Cummins (1962). In the
National Union Catalog, his surname is given as “Fernández
Navarrete” (i.e. his name is indexed under “F,” not under
“N”). In May 1677, long after leaving China, he was
nominated Archbishop of Santo Domingo (an early name for
the Dominican Republic); he arrived there on 20 Sept. 1677.
He learned about food uses of soybeans in about 1665 while
he served as a Dominican missionary in China (1658-1669).
The island on which he was archbishop, called Hispaniola in
English or Española in Spanish, was visited by Christopher
Columbus in 1492 and settled in 1493; it became the center
of Spain’s rule in the West Indies and the base for Spain’s
expansion to the American mainland. Its capital constitutes
the oldest continuous European settlement in the Americas.
The natives were soon exterminated by the Spanish and
replaced by negro slaves. During the 1600s, the western
third of the island (known today as Haiti) was occupied by
French buccaneers and ceded to France by Spain in 1697,
after Navarrete wrote about soya; it came to be known
by the French as the colony of Saint Domingue, while
the eastern two-thirds of the island where Navarrete lived
(Santo Domingo, known today as the Dominican Republic)
remained under control by Spain. Hymowitz and Newell
(1981) noted that this was the earliest accurate European
description seen for the use of soybeans as a food. Thus the
first two European references to soyfoods were both about
tofu.
For a good biography of Fernández Navarrete, see
Cummins 1962.
355. Nieuhof, Johan. 1665. Illustrations de l’Ambassade de
la Compagnie orientale des Provinces Unies vers l’Empereur
de la Chine ou du Grand Cam de Tartarie, faite par les Srs.
Pierre de Goyer et Jacob de Keyser [Illustrations of the
Embassy of the Oriental Company of the United Provinces
to the Emperor of China or the Great Khan of Tartary, made
by Messrs. Pierre de Goyer and Jacob de Kaiser]. Leyde
(Leyden): J. De Meurs. 424 p. [Fre]
• Summary: This book is a French-language translation
(written in Middle French, {1300-1600}) of an earlier book
that was originally written in Dutch. It is a collection of
many illustrations, most of them accompanied by descriptive
text. It has been scanned by Gallica BNF, the French
National Library. The link is: http://gallica.bnf.fr/ark:/12148/
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btv1b23000596. Jacob de Meurs did the engraving. Jean
Nieuhoff was author of the text. On page 222 the word
Taufoe [tofu] appears, in a short entry: Un maas de Taufoe.
The entry is part of a list of foods for his table made by
Henry Baron. The word maas is a unit of measure, somewhat
like a “pound” in English.
Note 1. This is the earliest document seen (March 2021)
concerning soybeans in connection with (but not yet in)
France. It is also the earliest known reference to tofu or to
soyfoods in French.
Note 2. This early document was discovered by Hervé
Berbille of Bordeaux, France, and sent to Soyinfo Center.
356. Xu Shipu. 1665? Xiaxiaozheng jie [Explanation of the
Lesser Annuary of the Xia dynasty]. China. Passage on soy
reprinted in C.N. Li 1958 #171, p. 114. Undated. [Chi]
• Summary: Wade-Giles reference: Hsia Hsiao Cheng
Chieh, by Hsü Shih P’u. Qing (Manchu) dynasty (16441912). An “annuary” is like a calendar. The section titled
“Fifth month” mentions soybean congee (shumi). Mi is
the same as zhou (both mean “congee”). Dou is the same
as shu (both mean “soybean”). When you cook soybeans
(dou) you make congee (zhou). This soybean congee helps
to dispel the unpleasant effect of the summer’s humidity on
the body. (Translated by H.T. Huang, PhD, Dec. 2002). Dr.
Huang adds: The medicinal effect of congee is commonly
appreciated in China.
357. Fang Yizhi. 1666. Tongya [Supplement to the Erya
(ancient dictionary)]. China. Passage on soy reprinted in
C.N. Li 1958 #169, p. 113. [Chi]
• Summary: Wade-Giles reference: T’ung Ya, by Fang I
Chih. Qing dynasty. The “Buddha bean” (fudou) is the same
as the broad bean (candou). People incorrectly call it the
andou. The Guanzi (The Book of Master Kuang) (-400)
mentions rongshu [usually translated “soybeans”], but the
commentary says that this is actually a type of “lake bean”
(hudou).
Huo (usually translated as “leaf”) is like a seedling
(miao). The leaf (huo) of the “deer bean” (ludou) is like
that of the soybean (dadou). (Translated by H.T. Huang,
PhD, Dec. 2002). Note: Several of these interpretations are
unusual and confusing. This is not an important or wellknown work.
358. Maetsuyker, Joan. 1668. [Re: Request for a decision
concerning private merchandise]. Letter to Heren XVII (“17
Lords,” leaders of the Dutch East India Company, VOC),
Netherlands, Dec. 19. [Dut]
• Summary: The Governor-General and the Council in
Batavia requested a decision from the “Heren XVII” about
private merchandise from Japan imported into Batavia.
Mostly this private merchandise consists of saké (sacky),
murasaki [soy sauce], (moersacky), pickled vegetables

(connemonne [kô-no-mono]), etc. This merchandise is
imported in little quantities, but with great frequency. The
Governor-General and the Council in Batavia advises the
Heren XVII to permit this private merchandise, because
small quantities were imported... so there is no disadvantage
to the VOC. They are goods sent by people in Japan to their
friends in Batavia.
Bibliographic reference in Dutch: W. Ph. Coolhaas,
Generale Missiven van Gouverneurs-Generaal en Raden aan
Heren XVII, RGP grote serie deel 3 (‘s-Gravenhage 1968)
663. The pages with the quotation is folio 274v-275v.
Note 1. This is the earliest letter (March 2021) seen that
mentions “murasaki” written to the Heren XVII or to the
Netherlands.
Note 2. If moersacky refers to soy sauce, this is the 2nd
earliest document seen (March 2021) concerning soybean
products (soy sauce) in Indonesia; soybeans as such have
not yet been reported. Address: Governor-General in Batavia
[today’s Jakarta, Indonesia].
359. Shiomisaka, Baian (Umean). 1668. Ryôri anbai-shû
[Collected cooking instructions]. Japan: Publisher unknown.
120 p. Japanese summary by Kawakami 1978, p. 159. [Jap]
• Summary: The 21 sections include sections on miso (there
are many miso soups) and tofu. Perhaps miso soup became
popular at about this time.
360. Pavilioen, Anthonio; Caulier, Jaques; Carpentier,
Roelant d’; Broeck, Pieter van den; Duijcker, Hendrick;
Outhoorn, Hendrick van; Sonhuis, Johan B.; Huijsman,
Johannes. 1669. [Re: Order for provisions]. Letter to
Governor-General Joan Maetsuyker [Maasuijcker] and the
Councillors of the [Dutch East] Indies [Heren Raden van
Indië] in Batavia [Dutch East Indies], Feb. 1. p. 424-35. See
p. 433r. Handwritten, with signatures. [Dut]
• Summary: This order for provisions includes: “30 kegs
sake (sakkij), 12 kegs of soy [sauce] (balije soija), 12 kegs of
miso (missoe).”
Bibliographic reference in Dutch: NA, VOC 1270, OBP
(1-2-1669) 424r-435vo. On microfilm. This letter is part
of the correspondence in the series Overgekomen Brieven
en Papieren (OBP)–letters and papers sent from Batavia
and other factories to the headquarters of the VOC in the
Netherlands. This is an important and voluminous part of the
VOC archive.
Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.02; inventaris nummer 1270, 424r t/m 435va. [National
Archives, Prins Wilhem Alexanderhof 20, The Hague. www.
nationaalarchief.nl. The Archives of the Dutch Factory in
Japan (NFJ); access number 1.04.02; record number 1270].
About the sender: In Pieter van Dam’s Beschryvinghe
van de Oostindische Compagnie, by F.W. Stapel is an
entry for Anthonio Paviljoen. From 1659 to 1665 he was
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commander of Jaffanapatnam in Ceylon. From 1665 to 1676
he was governor (head) of the VOC’s settlements on the
Coromandel Coast, along the east coast of southern India.
From 1668 he was extraordinary councillor and from 1676 to
1678 ordinary councillor of the Council of the Indies (Heren
Raden van Indië). In 1678 he was fired by the Heren XVII.
Nagapatnam (Now {2007} usually spelled
Nagapattinam, formerly Negapatnam, Nagappattinam),
which was one of these settlements on the Coromandel
Coast, in today’s southeast Tamil Nadu, 160 miles (275 km)
south of Madras. It was occupied by the Dutch from 1660 to
1781.
About the recipient: In 1635 Joan Maetsuyker was
appointed pensionary (pensionaris) to the Council of Justice
of Batavia, in 1646 councillor of the Council of the Indies,
from 1646 to 1650 governor of Ceylon and from 1653 to
1678 governor-general.
Note 3. Paliacatta (also spelled Paliacatte; today’s
Pulicat), long the chief Dutch settlement and headquarters
of the VOC factories on the Coromandel Coast, was a
Dutch post from 1610. Pulicat was a small walled town on
the coast. At its center was the Dutch Fort Geldria, with its
permanent garrison of soldiers, and its cannon and armory
to protect the various Company trading posts along the
Coromandel Coast. Inside the fortress was the governor’s
two-story residence, magnificent and solidly constructed.
Pulicat became British in 1825. It is located in today’s Tamil
Nadu, at the south end of Pulicat Lake.
This letter has been collated into Casteel Geldria (Fort
Geldria) in Palliacatta on 1 Nov. 1670 by Joannes Huijsman,
the secretary. Address: Fort Geldria, Palliacatta / Paliacatta
[in today’s southern India].
361. Veliers, Joan; Tierens, Jacob; Indijck, Dirck;
Schellinger, Gerrit; Noortman, Pieter. 1669. [Re: Arrival
of Honorable Dutch East India Company ships in Bengal].
Letter to Governor-General Joan Maetsuijcker [Maetsuyker]
and Council in Batavia [Dutch East Indies], Feb. 11. p. 1697r
to 1704vo. See p. 1698r. Handwritten, with signature. [Dut]
• Summary: Mentions the arrival of Hon. Dutch East India
Company (VOC) ships in Hooghly, Bengal. The cargo
contains large quantities of gold, bar-copper and tin, plus
15 pairs of porcelain bottles (flessen), 6 pairs of water pots,
6 pairs of Jacquans, 12 kegs of sake (sackij), 8 kegs of soy
[sauce] (balien Soija), 4 pairs of lacquered leather canisters
(Cannassers, made of basket wicker), 50 pairs of lacquered
inkpots, 2 kegs of mum (a kind of beer brewed in Brunswick,
Germany), 1 little elephant 147 cm (4.8 feet) high.
Bibliographic reference in Dutch: NA, VOC 1273,
OBP (11-2-1669) 1967r-1704vo. On microfilm. The letter is
written in a letter-book for the administration of the ‘Heren
XVII’ (the directors of the VOC in the Netherlands). The
letter is in a manifest (list of cargo) of the ships Rammekens,
Buiksloot, Zwarte Leeuw, Zwaan and Tulp. Special

attention: This letter is written to give the governor-general
information about the cargo received in Bengal from Japan.
The ships transported their cargo from Japan via the Strait
of Malacca (between the southern Malay Peninsula and the
island of Sumatra) to Bengal.
Location: Nationaal Archief, Den Haag, De Archieven
van de Verenigde Oost-Indische Compagnie (VOC);
inventaris nummer 1273 [National Archives, Prins Wilhem
Alexanderhof 20, The Hague. www.nationaalarchief.nl. The
Archives of the Dutch East India Company (VOC); record
number 1274].
Note 1. This trading post was established by the
Portuguese in 1537, by the English at Hooghly in 1651, and
by the Dutch at Chinsura in 1656; the towns were united as
Hooghly-Chinsura in 1865.
Note 2. This is the earliest document seen (July 2006)
concerning soybean products (soy sauce) in Bengal (a former
part of British India, as of Oct. 2010 divided between India
and Bangladesh. Hooghly is now in West Bengal, India).
This document contains the earliest date seen for soybean
products in Bengal (Feb. 1669); soybeans as such have not
yet been reported.
Note 3. About the recipient: In 1635 Joan Maetsuijcker
(usually spelled Maetsuyker) was appointed pensionary
(pensionaris) to the Council of Justice at Batavia, and in
1646 councillor of the Council of the Indies (Heren Raden
van Indië). From 1646 to 1650 he was governor of Ceylon
and from 1653 to 1678 he was governor-general. Address:
Director, Hooghly [Hooghly-Cinsura in today’s West Bengal,
northeastern India, on the Hugli River].
362. Pavilioen, Anthonio; Meersche, Jacob van der;
Welsingh, Isaac; Exbusier, Jacob; Buijtendijck, Reijnier van;
Hervendoncq, Joris. 1670. [Re: Order for goods from Batavia
for use by the Honorable Dutch East India Company in
Nagapatnam]. Letter to Governor-General Joan Maatsuijcker
[Maetsuyker] and the Councillors of the Indies [Heren Raden
van Indië] in Batavia [Dutch East Indies], Feb. 13. p. 550r to
574r. See p. 572r. Handwritten, with signatures. [Dut]
• Summary: On p. 572r (the recto {front} of folio {page}
572) we read: “Our order for commodities and other items
for the use of the Honorable Company. Gold from Japan and
from other places with which Coromandel has commerce
each year. A list of merchandise: 8 little pints (pintjes) of fine
oil of cloves, cinnamon, mace, etc. 12 leggers (a legger is
a large keg of 400 liters capacity) of Spanish wine. 20 kegs
of Mum. 2 kegs of good Dutch butter. 20 leggers of winevinegar. 9 aums (an aum is a keg of 153.6 liters capacity) of
good olive oil. 30 kegs of sake (Zakkij) from Japan. 12 kegs
of soy [sauce] (baliën Soija) from Japan. 6 kegs of miso
(missoe) from Japan.
Bibliographic reference in Dutch: NA, VOC 1274, BBP
(13-7-1670) 550r-574r. On microfilm.
This letter has been collated into Casteel Geldria (Fort
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Geldria, the headquarters of the VOC factories on the
Coromandel Coast) in Palliacatta on 1 Nov. 1670 by Joannes
Huijsman, the secretary. The letter is part of a thick bundle
of correspondence in the series Overgekomen Brieven en
Papieren (Letters and papers sent from Batavia and other
factories to the headquarters of the VOC in the Netherlands).
This long letter is about management and commerce.
The first three folios discuss ships that have arrived. Two
folios deal with a political question in the area around
Masulipatnam. Folios 552 to 562 discuss merchandise
supplied from several districts to Nagapatnam by ship and
from the interior, and commerce problems in some districts.
Folio 563 is about the weight of the coin used in Pulicat.
Folio 565 is about timber. Etc.
Location: Nationaal Archief, Den Haag, De Archieven
van de Verenigde Oost-Indische Compagnie (VOC);
toegangsnummer 1.04.02: inventaris nummer 1274, folios
550-574 [National Archives, Prins Wilhem Alexanderhof
20, The Hague. www.nationaalarchief.nl. The Archives of
the Dutch East India Company (VOC); inventory number
1.04.02: record number 1274, folios / pages 550-574].
Note: This is the earliest document seen (March 2021)
that clearly mentions soybean products (soy sauce and miso)
in Indonesia; soybeans as such have not yet been reported.
Address: Fortified town of Nagapatnam [in today’s southern
India].
363. Li Yu. 1670. Xianqin eji [Random notes from a leisurely
life]. China. [Chi]
• Summary: Wade-Giles reference: Hsien Ch’in Ngo Chi,
by Li Yü. Qing dynasty. Huang (2000, p. 129, 131, 297,
616) notes that this celebrated food canon and recipe book
from premodern China discusses properties of food and
gastronomy. It contains six chapters (60 pages), each dealing
with one aspect of civilized life. The chapter on food and
drink, which has been issued as a separate booklet in the
Chinese Culinary Classics Series, is a scholarly discussion
of the culinary virtues of three categories of food, in order
of importance as seen by the author: vegetables, grains, and
meat and fish. Huang’s section titled “Soybean sprouts”
quotes from the first category: “Among vegetables, the purest
are bamboo shoots, mushrooms, and bean sprouts (douya).
Morohashi (1955) gives a modern rendering which
states: “As soon as white meat is cooked, a little soy sauce
(jiangyou) should be added.”
364. Zhang Erqi. 1670. Haoan xianhua [Idle chatter from the
grass hut]. China. Passage on soy reprinted in C.N. Li 1958
#323, p. 231. [Chi]
• Summary: Note Wade-Giles reference: Hao An Hsien Hua,
by Chang Erh-Ch’i. Qing dynasty. Someone saw an entire
boatload of yellow soybeans (huangdou); it contained 500
piculs (dan) of the yellow beans (1 picul in the Qing dynasty
= 71.6 kg or 2,508 oz or 156.76 lb). (Translated by H.T.

Huang, PhD, Feb. 2003).
365. Tao Wei. 1670? Keye yutan [Extra-curricular talks].
China. Passage on soy reprinted in C.N. Li 1958 #172, p.
114. Undated. [Chi]
• Summary: Wade-Giles reference: Kho Yeh Yü T’an, by
T’ao Wei. Qing dynasty. Rongshu is another name for the
pea (wandou, Pisum sativum). (Translated by H.T. Huang,
PhD, Dec. 2002). Dr. Huang adds: Names change over time.
Moreover, compilers often simply copy text from previous
works, without really understanding what they are writing.
366. Ye Mengzhu. 1670? Yueshi bian [Viewing the world].
China. Passage on soy reprinted in C.N. Li 1958 #326, p.
232-33. Undated. [Chi]
• Summary: Wade-Giles reference: Yüeh Shih Pien, by Yeh
Mêng-Chu (who lived 1624–ca. 1693). Describes conditions
and institutions in the late Ming and early Qing dynasties
(late 17th century). The “Economic affairs” section, part 2,
states: Soybeans (dou, written with a grass radical on top)
are used for making oil (you) or tofu (fu), for feeding horses,
and for fertilizing the fields. Their price is about the same as
rice. Different qualities of soybeans are produced in different
places. Along the coastal regions, a variety named tangdou is
the smallest and its price is also the lowest. Among those that
are produced in the fields, the yellow soybean (huangdou)
is the most common. The varieties with the largest seeds
include the shigu, qingbai (“green white”), and fengtan
(“flour round”), etc.; their prices are higher.
The price of yellow soybeans, in an average year, is
slightly less than that of rice. One picul (dan; 1 dan = 71.6
kg or 156.76 lb) of soybeans is approximately equal in price
to 0.8 to 0.9 piculs of rice. However in the 14th year of the
reign of Chongzhen (near end of Ming dynasty), plenty of
early soybeans but less rice was available. So 1 bushel of rice
is equivalent to (could be traded for) 1 bushels of soybeans.
In the 14th year of Shunzhi, the price of 1 bushel of early
soybeans was 3½ ounces (oz; liang) of silver. But in the
winter, the price of rice is only 1 ounce of silver per bushel.
And the price of soybeans is 1.8 ounces of silver. Therefore,
2 bushels of rice are equivalent to 1 bushel of soybeans. Yet
in the 7th year, 2nd lunar month, 1 bushel of white / polished
rice was worth 1 ounce of silver, and 1 bushel of soybeans
was worth 2 ounces of silver. In the 9th lunar month, one
bushel of new rice was worth 2 ounces of silver, and 1 bushel
of soybeans was worth only 1.5 ounces of silver. In the 8th
year, 3rd lunar month, 1 bushel of white rice was worth 3.4
ounces of silver, and 1 bushel of soybeans was worth 1.5
ounces of silver. In the 4th lunar month, 1 bushel of white
rice was worth 4 ounces of silver, and 1 bushel of soybeans
was worth only 1.2 ounces of silver. In the 6th lunar month, 1
bushel of white rice was worth almost 5 ounces of silver, and
1 bushel of soybeans was worth only 1.6 ounces of silver.
In the 7th lunar month, 1 bushel of soybeans was worth 3.2
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ounces of silver–almost equal to the price of white rice. In
the 14th year, 11th lunar month, a bushel of soybeans was
worth only 0.8 ounces of silver, and rice was about the same
price. In the 16th year, 3rd lunar month, 1 bushel of soybeans
was worth 2 ounces of silver, about the same as white rice.
In the 18th year, 1 bushel of new rice was worth 1.3 ounces
of silver; 1 bushel of soybeans was worth only 0.8 ounces of
silver. That winter, 1 bushel of white rice was worth 2 ounces
of silver, but 1 bushel of soybeans was worth only 1.2 to 1.3
ounces of silver. In the reign of Kangxi, 2nd year, 10th lunar
month, 1 bushel of rice was worth only 0.9 ounces of silver,
and 1 bushel of soybeans only 0.5 ounces of silver. One
bushel of the tangdou variety [smallest and least expensive]
was worth only 0.4 ounces of silver, but later it was worth
0.6 to 0.8 ounces of silver. By the 18th year, 3rd lunar month,
they actually reached 1.2 to 1.3 ounces of silver. In the 4th
month, it rose to 1.4 to 1.5 ounces, then it dropped to 1.1
to 1.2 ounces. That fall, the price of new soybeans was 0.7
ounces per bushel. In the winter, 11th lunar month, it rose
to 1.2 ounces. In the 19th year, spring, the price was 1.35
ounces per bushel, then it fell to 1.0 ounces. In the 21st year,
spring, each bushel (dan) was worth only 0.7 ounces and in
the summer, 5th lunar month, it dropped to 0.6. In the 23rd
year, winter, the price of a bushel of soybeans came to about
1 ounce of silver. The next spring, it remained about the
same. (Translated by H.T. Huang, PhD, Feb. 2003).
Note 1. This is the earliest document seen (May 2014)
that mentions or discusses the price of soybeans, the changes
in this price during the one year or over many years (the
price fluctuates markedly), or compares their price with
that of other grains (rice). More broadly, it is the earliest
document seen (May 2014) that analyzes soybeans from a
commercial viewpoint. One could make a lot of money by
hoarding soybeans, or by knowing when to buy and to sell.
Note 2. We are told that soybeans can be used for
making oil and for fertilizing the fields. After the oil is
pressed out, the residual soybean cake, a rich source of
nitrogen, is probably used to fertilize the fields.
367. [List of goods to be provided from the various Dutch
factories in Asia]. 1671. Colombo. Dec. 20. Unpublished
manuscript. [Dut]
• Summary: An order from Japan for the year 1672 for the
table of the Governor. Includes 12 kegs of soy [sauce].
Location: Nationaal Archief, Den Haag, De Archieven
van de Verenigde Oost-Indische Compagnie (VOC);
inventaris nummer 13511 [National Archives, Prins Wilhem
Alexanderhof 20, The Hague. www.nationaalarchief.nl. The
Archives of the Dutch East India Company (VOC); record
number 13511]. On microfilm.
Note 1. Colombo, a seaport in the Sinhalese kingdom,
was settled by Arabs in the 8th century CE, occupied in
1517 by the Portuguese, captured in 1656 by the Dutch, then
taken over in 1796 by the English, who first called the island

Ceylon.
Note 2. This is the earliest document seen (March
2021) concerning soybean products (soy sauce) in Ceylon;
soybeans as such have not yet been reported. Address:
Colombo [in today’s Sri Lanka].
368. Maetsuyker, Joan. 1674. [Re: List of ships ready
to sail for the Netherlands]. Letter to Heren XVII (“17
Lords,” leaders of the Dutch East India Company, VOC),
Netherlands, Nov. 18. [Dut]
• Summary: The ship named “Sticht Uijtrecht” will sail for
the chamber of Amsterdam. Private merchandise of Willem
van Achterveld, sergeant: Includes: 2 crates [with bottles]
Spanish wine and mum. 1 crate of brandy. 1 little barrel of
soy [sauce] (1 vaatie met sooij)...
Bibliographic reference in Dutch: NA, VOC 1297, OBP
(18-11-1674) f.142r.
Note: This is the earliest Dutch-language document seen
(April 2012) that uses the word “sooij” to refer to soy sauce.
Location: Nationaal Archief, Den Haag, De Archieven
van de VOC; toegangsnummer 1.04.02; inventaris nummer
1297 [National Archives, Prins Wilhem Alexanderhof 20,
The Hague. www.nationaalarchief.nl. The Archives of
the VOC; access number 1.04.02; record number 1297].
Address: Governor-General in Batavia [today’s Jakarta,
Indonesia].
369. Governor General and Council of the Indies (Indië).
1675. Generale missive [General missive]. Letter to Heren
XVII [directors of the VOC] in the Netherlands, autumn. 3 p.
Handwritten. [Dut]
• Summary: “Specification of the goods which several
persons take along with them on the ships for the respective
chambers of Amsterdam, Zealand, Delft, Rotterdam and
Enkhuizen. Homeward shipped on request and permitted
by the Governor General and the Council of the Indies with
written decree to take along with them the following goods.”
“The ship Ternate for the chamber of Amsterdam.” Note
1. For some ships, lists of private goods are mentioned. But
soy [sauce] is mentioned only in the list of private goods
for Joan Putmans, the merchant on the ship ternate. On
folio / page 225 we read: “2 chests (kelders) with Japanese
porcelain pots in one of them and candy or candied fruit
in the other. 1 chest (kelder) with Japanese Soy [sauce]
(Japanse Soija), 25 pots with atchian / atchiar [maybe atjar
pickles] and diverse candied fruit, 1 picul tea [1 picul =
about 125 lb], 20 catties bird nests in a little basket of cane /
canister” [1 catty = 625 gm].”
Note 2. The goods owned by Joan Putmans are being
shipped as “private trade freight” (Japanese: waki nimotsu)
rather than as “official trade freight” (motokata / compania
nimotsu). It is not known how much soy sauce he was
shipping or in what type of containers it was packaged.
Dutch research Herman Ketting, PhD thinks there is a good

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 179
chance that Putmans used the soy for himself or gave it to
friends and relatives in the Netherlands.
Note 3. About the sender: The Governor and the Council
of the Indies send a General Letter for the Heren XVII with
every homeward bound fleet. This letter is a contemporary
handwritten copy. The letter is written in a letter-book for the
administration of the Heren XVII, who are the administrators
of the Dutch East India Co. (VOC).
Note 3. Herman Ketting, who found this letter, writes
(16 July 2007): “So far as I can see now, the cargo lists in
the General Missive are the only lists of the VOC, which
mentioned the soy [sauce] shipped yearly to the Netherlands.
They were made for the Heren XVII and the administration
of the VOC-chambers. So I think the soy loaded in the
ships bound for the Netherlands, actually arrived in the
Netherlands.”
Note 4. If this soy sauce did actually arrive in the
Netherlands, this would be the earliest document seen (July
2007) showing soy sauce in the Netherlands, or in Europe.
Bibliographic reference in Dutch: NA, VOC 1307,
Generale Missiven (najaar 1675) 224r.-226r.
Location: Nationaal Archief, Den Haag, Archieven
van de Verenigde Oost-Indische Compagnie (VOC);
toegangsnummer 1.04.21; inventaris nummer 1307 [National
Archives, Prins Wilhem Alexanderhof 20, The Hague. www.
nationaalarchief.nl. The Archives of the Dutch Factory in
Japan (NFJ); access number 1.04.21; record number 1307].
Address: Batavia [today’s Jakarta, Indonesia].
370. Chen Yi. 1675? Wulanyuan suibin [Random words
from the orchid-housing pavilion]. China. Passage on soy
reprinted in C.N. Li 1958 #173, p. 114. Undated. [Chi]
• Summary: Wade-Giles reference: Wu Lan Yüan Sui Pi, by
Ch’ên I. Qing dynasty. The section titled “Times for people
to act” discusses suitable times for planting various crops,
including millet and soybeans (shu). (Translated by H.T.
Huang, PhD, Dec. 2002).
371. Hase, François de; Fentsel, Herman Pit, Jan. 1676.
[Re: Order for provisions]. Letter to Joan Camphuijs, chief
merchant and director (oppercoopman en opperhooft) and to
the Council of the Company of Merchants in Japan [Deshima
factory, Nagasaki, Kyushu, southern Japan], March 17.
Unpaginated. Handwritten, with signature. [Dut]
• Summary: We request Your Excellency to send with the
return ships via the Straits of Malacca... lacquered ware.
Also: “50 usual hams. 6 kegs of miacose sake sackie. 4 kegs
of soy sauce (Soija). 3 kegs of pickled vegetables (connemon
[kô-no-mono]). 2 kegs mineranskij (ameneranskij?). 2 kegs
of umeboshi (mebos [salt pickled plums]). Note: This means
that the soy sauce was also sent via Malacca to Bengal.
Bibliographic reference in Dutch: NA, NFJ 307,
ontvangen brieven (17-3-1676). On microfilm.
Location: Nationaal Archief, Den Haag, De Archieven

van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 307 [National Archives, Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access
number 1.04.21; record number 307].
Note: This trading post was established by the
Portuguese in 1537, by the English at Hooghly in 1651, and
by the Dutch at Chinsura in 1656; the towns were united
as Hooghly-Chinsura in 1865. Address: Director, Hooghly
[Hooghly-Cinsura in today’s West Bengal, northeastern
India, on the Hugli River] (Houglij in Bengalen).
372. Hoorn, J. van. 1676. [Re: Order for provisions]. Letter
to the Deshima factory [Nagasaki, Kyushu, southern Japan],
June 30. Unpaginated Handwritten, with signature. [Dut]
• Summary: “General request for merchandise and
necessities, which are required from Japan this year for
several settlements in Asia as for the fatherland (vaderlandt
/ patria).
For Batavia: 100 kegs of several provisions such
as: 40 kegs sake (sackij), 20 kegs soy [sauce] (Soija), 15
kegs pickled vegetables (connemon [konmono]), 10 kegs
salted, pickled plums (meboos [umeboshi]), 10 kegs miso
(missauw).
For Ceylon (Chijlon): 48 kegs of provisions as follows:
20 kegs of good sake, 12 kegs soy [sauce] (Soija), 8 kegs
pickled vegetables, 4 kegs salted, pickled plums [umeboshi],
4 kegs ameneranskij.
Note 1. This is the earliest document seen (March
2021) concerning soybean products (soy sauce) in Ceylon;
soybeans as such have not yet been reported.
For Coromandel (Choromandel): As many kegs of
Japanese provisions as is specified hereafter for Bengal.
For Bengal: 17 kegs of provisions as: 6 kegs sake,
4 kegs soy [sauce], 3 kegs pickled vegetables, 2 kegs
Ammeneranskij, 2 kegs salted, pickled plums [umeboshi].
For Malacca: Provisions: 2 kegs each of Soy (Soija),
pickled vegetables, miso (missouw), salted, pickled plums
[umeboshi], and ameneranskij.
Note 2. This is the earliest document seen (March
2021) concerning soybean products (soy sauce) in today’s
Malaysia. This document contains the earliest date seen for
soybean products in Malaysia (June 1676); soybeans as such
have not yet been reported.
For Surat (Zuratta): 9 kegs of provisions such as sake,
pickled vegetables, and soy [sauce] (Soija).
Bibliographic reference in Dutch: NA, NFJ 307,
ontvangen brieven (30-6-1676). On microfilm.
Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 355 [National Archives, Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ);
access number 1.04.21; record number 355. The pages are
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not numbered]. This letter is written in a letter-book for the
administration on Deshima.
Note 3. It seems that soy [sauce] is always mentioned
in lists of provisions for the table of VOC governors or
directors, and their guests; this was written in one letter (see
Coijet 1659, Aug. 7).
Note 4. This is a special letter. Part of it contains
information from a letter written in the Netherlands by
the directors in Holland (Heren XVII). The rest of the
information comes from settlements in Asia and was
collected and written in Batavia, then sent to Japan. Address:
Batavia castle (Batavia in’t Kasteel) [today’s Jakarta,
Indonesia].
373. Fernández Navarrete, Domingo. 1676. Tratados
historicos, politicos, ethicos, y religiosos de la monarchia
de China... [An account of the empire of China, historical,
political, moral, and religious]. Madrid, Spain: En la
Imprenta Real, por Juan Garcia Infancon. A costa de Florian
Anisson, Mercador de Libros. [18] + 518 + [25] p. See p.
347-48. 30 cm. [Spa]
• Summary: This is the earliest published Spanish-language
edition of Fernández Navarrete’s journal, written in 1665.
It was printed/published in 1676 in Madrid by Juan Garcia
Infanon. Book VI (Tratado sexto), titled “The author’s
travels” [1646-1674] (De los viages, y navigaciones que
el autor deste libra ha hecho) begins on p. 289. We are
interested in Chapter XIII, titled “My journey to Che Kiang
and stay there till the persecution,” which begins on p. 344.
We will give below an exact transcription of part of this 17th
century Spanish document, but we will adapt the original
letter forms to their contemporary equivalents. Near the end
of this chapter, Part 16 (p. 347) begins: “Antes de passar al
capitulo siguiente, escribo aqui con breuedad [brevedad],
por averseme [averme] olvidado in en Tratado primero,
el manjar usadisimo, comunisimo, y muy barato de que
abunda toda la China, y que comen quantos ay en aquel
Imperio, desde el Emperador, hasta el China mas ordinario,
el Emperador, y señores, por regalo, la gente ordinaria
por sustento, y necesidad. Llamase Teu Fu, esto es, masa
de frixoles [frijoles]. El modo come se haze [hace] no le vi,
sacan la leche de los frixoles, y quaxada [cuajada] hazen
[hacen] uno como quesos tan grandes como un arnero, y de
gruesso cinco y seis dedos. Toda la masa tan blanca como la
mesma nieue [nieve]. Tiene la vista quanto se puede desear.”
The following translation is from A. Churchill and J.
Churchill, comps. 1704. A Collection of Voyages and Travels
(London): “Before I proceed to the next chapter, because I
forgot it in the first Book, I will here briefly mention the most
usual, common and cheap sort of food all China abounds in,
and which all men in that empire eat, from the emperor to
the meanest Chinese, the emperor and great men as a dainty,
the common sort as necessary sustenance. It is call’d teu fu,
that is, paste of kidney-beans [masa de frixoles]. I did not

see how they made it. They draw the milk out of the kidneybeans, and turning [curding] it, make great cakes of it like
cheeses, as big as a large sieve, and five or six fingers thick.
All the mass is as white as the very snow, to look to nothing
can be finer.”
Note 1. This is the earliest published Spanish-language
document (April 2013) seen that mentions tofu, which it calls
Teu Fu; the author refers to soybeans as simply frijoles.
Thanks to Javier Alvarez-Mon of Spain, a student
and employee at the Graduate Theological Union Library
in Berkeley, for help in transcribing and interpreting this
passage in old Castilian (the language of Castile–an ancient
kingdom in central and northern Spain–that became the
modern official and literary language of Spain). Javier
notes that today in Spain beans are no longer called frijoles.
Rather, they are called judías (pronounced hu-DEE-as), a
word apparently (for unknown reasons) related to the word
“Jews.”
Note 2 This is the earliest Spanish-language document
seen (Aug. 2013) document seen that mentions soymilk,
which it calls la leche de los frixoles.
For a good biography of Fernández Navarrete, see
Cummins 1962. He was born in 1618 in Castrogeriz, Spain
(he was Castilian), and he died in 1686 on the island of Santo
Domingo, where he was Archbishop and Primate of the
Spanish Indies.
374. Li Sihong. 1677. Xichui wenjianlu [Record of what is
seen and heard on the western border]. China. Passage on
soy reprinted in C.N. Li 1958 #174, p. 114. [Chi]
• Summary: Wade-Giles reference: Hsi Ch’ui Wên Chien Lu,
by Li Ssu-Hung. Qing dynasty. This passage, which is about
northwestern China (probably the area around today’s Gansu
(W.-G. Kansu) province), states that there are some areas
where it is suitable to plant rice, millet, hemp, and soybeans
(shu). (Translated by H.T. Huang, PhD, Dec. 2002).
375. Breving, Abert; Haas, Dirk de; Schim, Isaac; Bank,
C. 1678. [Re: Unable to comply with order for provisions].
Letter to Rijcklof van Goens, Governor-General and the
Council of the [Dutch East] Indies in Batavia [today’s
Jakarta, Indonesia], Nov. 4. Unpaginated. Handwritten, with
signature. [Dut]
• Summary: There was a request from governor-general
Rijckloff van Goens in Batavia to transport Sake (Sakki) and
Soy [sauce] (Soija) in waterproof vats, so that the liquids will
be well preserved. Albert Brevinck in Japan answers: “That
is impossible because we are lacking good vats (vaten). For
this reason we request that you send vats of first rate quality
to Japan. This year we will send the sake for Batavia and
Ceylon in good double-walled kegs (balien) to help preserve
the sake.”
Bibliographic reference in Dutch: NA, NFJ 309,
verzonden brieven (4-11-1678). On microfilm.
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Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 309 [National Archives, Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ);
access number 1.04.21; record number 309. The pages are
not numbered]. This letter is written in a letter-book for the
administration on Deshima.
Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); inventaris nummer
309 [National Archives, Prins Wilhem Alexanderhof 20, The
Hague. www.nationaalarchief.nl. The Archives of the Dutch
Factory in Japan (NFJ); record number 309].
Note: About the sender: In Pieter van Dam’s
Beschryvinghe van de Oostindische Compagnie, by F.W.
Stapel is an entry for Albert Breving under Albert Brevinck.
In 1671 he was already head of the settlement in Japan, but
after that he was transferred to Tonkin. From 1677 to 1679
he was again head of the settlement in Japan. In 1681 he was
Council of Justice and he refused a request to once again
become head of the settlement in Japan.
About the recipient: Rijckloff van Goens lived 16191682. In 1631 he began his VOC service. In 1655 he was
back at home in the Netherlands. In 1656 he was appointed
to extraordinary Council of the [Dutch East] Indies, In
1660 he became governor of Ceylon. From 1675 to 1678
he was director-general in Batavia, and after that until 1681
he was governor-general. He died in Nov. 1682 at home in
the Netherlands. Source: Bewind en belied bij de VOC...
1672-1702, by Femme S. Gaastra (Zutphen 1989). Address:
Nagasaki [Japan].
376. Locke, John. 1679. Journal. In: Lord [Peter] King,
ed. 1829. The Life of John Locke, with Extracts from his
Correspondence, Journals, and Common-place Books. xi +
407 p. See p. 133-34. 28 x 23 cm. [Eng]
• Summary: This section of Locke’s journal, written in 1679,

was not published until 1829. In the section titled “Extracts
from the Journal of Locke,” it is noted by Lord King that in
1679 John Locke wrote in his journal directions for some
foreigner about to visit England. Among his description
of the foods and condiments which ought to be enjoyed in
London, Locke noted: “Puddings of several sorts and creams
of several fashions, both excellent, but they are seldom to be
found, at least in their perfection, at common eating-houses.
Mango and saio are two sorts of sauces brought from the
East Indies.”
Note 1. The word “saio” almost certainly refers to
shoyu and was cited as such by both Yule and Burnell in
Hobson-Jobson (1886, p. 651, “Soy”) and the Oxford English
Dictionary (1919, “Soya”). If so, this is the earliest Englishlanguage document seen (March 2021) that mentions soy
sauce, which it calls saio.
Note 2. This is the earliest document seen (March 2021)
concerning soybean products (soy sauce) in England, or in
the East Indies; soybeans as such have not yet been reported.
The context suggests that shoyu was widely available in
London in 1679.
Note 3. This is an early document concerning soy sauce
in international trade–imported to England. It was probably
exported from Deshima, in Nagasaki harbor, by Dutch
merchants, from Japan. Yet the big question is: How did the
soy sauce get to British India and where was it made?
John Locke was an English philosopher who lived
1632-1704. After his death, “his papers, correspondence, and
manuscripts, came into the possession of Sir Peter King, his
near relation and sole executor.” Lord King, the 7th baron,
lived 1776-1833.
The Oxford English Dictionary defines East Indies as “A
geographical term, originally including Hindustan, Further
India, and the islands beyond [including today’s Indonesia].
Opposed to the West Indies or Central American Islands, and
now usually restricted to the Malay archipelago.” The term
was used as early as 1598.
Webster’s New Geographical Dictionary (1988) defines
East Indies as “1. also East India. Collective name, applied
loosely and vaguely, to India, Indochina, and the Malay
Archipelago. 2. In better usage, politically, the Republic of
Indonesia, formerly the Netherlands East Indies. See Indies.
But some writers used to include the islands of the Malay
Archipelago.”
Talk with Ted Hymowitz. 2003. Sept. 4. Early imports
of soy sauce to England were transported in amphoras
(resembling the ancient Greek jars or vases); they were
sealed with wax at the top. Address: London.
377. Goens, R. van; Speelman, Cornelius; Both, Balthasar;
Hurrt, Anth.; Blom, Dirk; Outhoorn, W. van; Camphuijs,
Joan. 1680. [Re: Sending sake and soy sauce in casks and
pots]. Letter to the Deshima factory [Nagasaki, Kyushu,
southern Japan], June 30. Unpaginated. Handwritten, with
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signature. [Dut]
• Summary: Van Goens etc. request that the sake (sakij) and
soy [sauce] (soije) be poured into well-made casks before
shipping. They advise for sake and soy [sauce] as well as
for pickled vegetables (konnemon [kô-no-mono]), umeboshi
(mebos, [salt pickled plums]), etc. to send them in pots
(potten). Every pot must be placed in a keg and the space
between the pot and the keg must be filled up with straw, so
there is no danger of the pots breaking in the kegs.
Van Goens etc. will send pots made in the Netherlands
for the shipping of the sake and soy. At Coromandel [on
the coast of southeast India] the merchants are annoyed at
the bad quality of the sake in the kegs; this is caused by the
native wood of which the kegs are made.
Another summary (by Cynthia Viallé): “Batavia informs
Deshima that it is sending Dutch tubs to hold the sake and
soy [sauce]. The tubs should be cleaned first and prepared to
contain the sake and soy.”
An appendix to this letter: For Batavia: Four aums
of Soy [sauce] in aums and half aums [Note: 1 aum is a
measure of capacity (a barrel) of about 177 liters]. Twenty
pots put in kegs with pickled vegetables (konnemon) and
miso (missou). Twelve pots of umeboshi as before with
fruits. If possible we want them as good as the Japanese send
to their friends who live in Batavia, because those are better
than the fruits they usually send to us.
For Coromandel: 6 quarter kegs of miso (missouw). 10
kegs of Soy [sauce] (Zoija). 10 kegs of pickled vegetables.
12 double kegs of saké (Zackij). 10 kegs of omenaranski
[meaning unclear], 4 kegs of umeboshi.
For Ceylon [today’s Sri Lanka]: 15 single kegs of Soy
[sauce]. 6 double kegs of saké (sackij). 12 kegs of pickled
vegetables. 20 kegs of umeboshi. 12 kegs omenaranski
[meaning unclear], 6 kegs of miso (missouw).
Bibliographic reference in Dutch: NA, NFJ 311,
ontvangen brieven (30-6-1680). On microfilm. The first page
of this letter is torn off.
About the sender: Rijckloff van Goens lived 1619-1682.
In 1631 he began his service (as a boy) in the VOC (Dutch
East India Company). In 1655 he returned home to the
Netherlands. In 1656 he was appointed to the extraordinary
Council of India (the Dutch East Indies). From 1660 he
was governor of Ceylon. From 1675-1678 he was directorgeneral in Batavia, and after that until 1681 he was governorgeneral. He died in Nov. 1682 at home in the Netherlands.
Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); inventaris nummer
311 [National Archives, Prins Wilhem Alexanderhof 20, The
Hague. www.nationaalarchief.nl. The Archives of the Dutch
Factory in Japan (NFJ); record number 311]. Address: In the
castle (kasteel) Batavia [today’s Jakarta, Indonesia].
378. Gu Yanwu. 1680. Rizhilu jishi [Collected notes on the
Rizhilu (“Record of knowledge gained day by day”)]. China.

Passage on soy reprinted in C.N. Li 1958 #175, p. 115. [Chi]
• Summary: Wade-Giles reference: Jih Chih Lu Chi Shih,
by Ku Yen-Wu (lived 1613-1682). Qing dynasty. This is an
important book. The section titled “Rongshu” states that
in ancient China, in the early Zhou dynasty, various states
/ dukedoms were fighting one another. One of the dukes
obtained rongshu, which is the same as shu (“soybeans”).
But according to the Book of Odes (Shijing), another
nobleman obtained a different kind of shu which is called
renshu, but that is also the same as shu (“soybeans”).
Even though it is grown in another part of China and has a
different name, it is still the same. This identity is recorded in
the ancient dictionary Erya (-200).
The section titled “dou” (beans / legumes) says that
according to the Zhanguoce (Records of the Warring States
Period) (-220) the most important of the five grains are
wheat and soybeans (dou). The people usually eat soybeans
steamed into granules like rice (doufan) and soup or stew
made from the soybean leaves (huo). According to the
Shiji (Records of the Historian) (-90), the people eat both
soybeans and wheat (or barley; mai) steamed like rice
(fanshu). They emphasize the soybean (shu). In antiquity
they used the term shu. Not until the Han dynasty (-202
to 220 CE) did they start to use the term dou. According
to Bencao (Shennong Bencao Jing or Benjing; Classical
Pharmacopoeia of Shennong, the Heavenly Husbandman)
(100 CE) they now had the names “red small bean”
(chixiaodou; probably azuki bean) and “large bean”
(dadou; soybean). But the Bencao was not really written by
Shennong. The Yuejueshu (The Book of the Last Days of the
Yue Kingdom) (80 CE) mentions both the “dark-red bean”
(chidou; probably azuki bean) and the “large bean” (dadou;
soy bean). According to the Hanshu (History of the Former
Han dynasty) (76 CE), when you harvest soybeans (shu)
you should also harvest their stems (qi). (Translated by H.T.
Huang, PhD, Dec. 2002).
Wilkinson (2000, p. 952) translates Rizhilu as “Record
of knowledge gained day by day” and classifies it as
a type of Biji (“Miscellaneous notes”). “Preface dated
1676, published 1695.” In his Preface, Gu wrote: “Since
my childhood studies, I have always noted down what I
perceived, and if it [turned out] to be incorrect, I revised
it again and again, or if earlier men had said it before me,
I omitted it entirely.” “The Rizhilu contains 1,020 entries
divided into philosophy, government, the examination
system, popular customs, astronomy, and geography.”
379. Petyt, William. 1680. Britannia languens, or A discourse
of trade: shewing the grounds and reasons of the increase and
decay of land-rents, national wealth, and strength,... London:
Printed for Tho. Dring... and Sam Crouch. [8] + 303 + [9] p.
See p. 285.
• Summary: Apparently trade with France is thriving, since
French goods are inexpensive and popular, resulting in a
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negative balance of trade for England.
The section about trade and imports states (p. 284-85):
“Now suppose they are forbid [sic] to go to this particular
Shop, and will Religiously observe the Prohibition; yet they
may and will furnish us with the same things from other
Ports; they will bring us more Silks, Laces, and Baubles from
Italy, Flanders, Holland, &c... “... our Importers will find
out new trifles and gewgaws [geegaws] for our silly people:
How suddenly do we find all the Women and Children of any
account in England in Amber Neck-laces? Which at the rate
they are sold at, must cost England at least 100,000l. [pounds
sterling]. And now we have a new Sawce called Catch-up
from East-India, sold at a Guiney [Guinea] a Bottle.”
Note 1. This is the earliest document seen (May
2015) that contains the word “Catch-up” (regardless of
capitalization) or that mentions catch-up (regardless of the
many ways in which it is spelled, such as ketchup, catsup,
catchup, ketchop, ketchap, etc.). “Soy” [sauce] is not
mentioned.
Note 2. “East-India” in this context probably refers to
the East Indies and to today’s Indonesia.
Note 3. A guinea was a gold coin whose price was fixed
at 1 pound and 1 shilling.
Note 4. This is the earliest document seen (Aug. 2011)
that gives the price of Catchup in England. So, a bottle of
Catchup was very expensive at that time, and this was the
main reason that so many British cooks tried to develop
recipes for it.
Note 5. William Petyt lived 1636-1707. The preface is
signed Philanglus, his pseudonym. Address: [England].
380. Shixian hongmi [Guide to the mysteries of cuisine].
1680. China. Passage on soy reprinted in H.T. Huang 2000,
p. 325-27. [Chi]
• Summary: Wade-Giles reference: Shih Hsien Hung Mi.
H.T. Huang (2000, p. 623) states that this book is attributed
to Wang Shizhen (Wade-Giles: Wang Shih-Chên) but more
probably was written by Zhu Yizun (W-G: Chu I-Tsun).
Huang states (p. 324) that frozen tofu (dong doufu; W.G. tung toufu) is first mentioned in Chinese in this work. The
section titled “Frozen tofu” states: In the depths of winter,
place a cake of tofu (doufu) outdoors in a basin of water
overnight. The water will freeze even though the tofu itself
may not. However the beany flavor will be lost in the water,
leaving the flavor of the tofu much improved. Another way
is to freeze the tofu itself without the water. When thawed, it
will look like a little beehive. Wash it well. Heat it in a soup
base or fry it in oil. It will be an unusual dish regardless of
how it is cooked. Huang adds that this same description of
the process is repeated in the Yang Xiaolu (1698).
Note 1. This is the earliest Chinese-language document
seen (May 2014) that mentions frozen tofu, which it calls
dong doufu.
Note 2. Dr. Huang states (March 2004) that the term

dong doufu almost always refers to tofu that has been frozen,
then thawed and dried. However he has never seen an early
description of how it was thawed and dried. In addition, he
has never heard the term bing doufu (“ice tofu”), meaning
“frozen tofu.”
Huang (2000) states (p. 325) that pressed tofu
(doufugan, “tofu + dry”) is first mentioned indirectly in this
work in connection with the preparation of smoked tofu
(xun doufu; W.-G. hsün toufu), which is first mentioned in
Chinese in this 1680 book. The section titled “Smoked tofu”
states: Press tofu until it is as dry as possible. Soak it in
brine, wash well, then dry it in the sun [to give doufugan].
Spread sesame oil over the surface, then smoke it. Another
method is to soak tofu in brine, wash well, then dry it in the
sun. Boil it in soup stock, then smoke it.
When William Shurtleff saw pressed tofu (doufugan)
prepared in Taiwan and China during the 1970s, it was
always pressed using either a hand-turned screw press
or a lever-press with huge stones. He never saw it being
dried in the sun. Perhaps the efficiency of the screw press
in removing moisture from the tofu made the sun-drying
unnecessary. Note that sun-drying takes extra time and
exposes the warm tofu to unwanted microorganisms.
Huang (2000, p. 326) translates the earliest known
account of making fermented tofu*: To make Fujian (W.-G.
Fukien) style fermented tofu (doufuru, W.-G. tou fu ju), press
tofu until it contains a little moisture as possible or wrap
it in fine cotton paper and desiccate it in fresh ashes. Cut
cake into thick square pieces and place them in rows on a
bamboo steamer pad. After all steamer tiers are filled, cover
steamer. [The best time to make it] is in the 2nd or 3rd month
in spring or 9th or 10th month in autumn. Place steamer in
an airy place. After 5 or 6 days, surfaces [of tofu] will be
covered with a hairy growth, which may gradually turn black
or greenish red. Wipe hair off tofu squares with a piece of
paper. Save it, making sure not to damage the skin. For [the
tofu from] each dou of beans, prepare 3 catties of soy sauce
and 1 catty of fried salt. (If soy sauce is not available, use 5
catties of salt.) Grind 8 ounces of fresh red ferment spiced
with clean peppercorn, fennel and licorice, then mix powder
with salt and wine. Place tofu in a jar, add wine sauce
mixture, then seal mouth of urn with clay. Allow urn to stand
for 6 months; an excellent flavour will result.”
(Footnote: *The original passage is interspersed
with notes that describe a variation of the process as it
was practiced in Zhejiang (W.-G. Chekiang). These notes
make the text somewhat confusing to read, so they were
left out in the translation. However, from these notes we
can reconstruct the Zhejiang process as follows: After the
steamer is filled with tofu squares, steamed them. Place
the steamer, while still hot, on a bed of rice straw and
cover completely with rice husks–in a place with little
air movement. Remove tofu squares after 5-6 days. Press
down and flatten the hairy growth. [This will help to keep
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the product fresh.] Then layer the squares in a jar. Sprinkle
a pinch of salt on each piece of tofu until all surfaces are
evenly salted. For each layer of tofu there should be a layer
of salt. When salt is dissolved, each piece is heated in the sun
by day and marinated in sauce mixture [as indicated in the
Fujian process]. Continue sunning and marinating until all
sauce is used up. Soak layered tofu in a jar with wine. Then
seal mouth of urn with clay. Allow the urn to stand for 6
months and an excellent flavour will result).
Note 3. This is the 2nd earliest document seen (May
2014) that mentions fermented tofu, and the first to call it
doufuru.
Huang (2000, p. 326) continues by noting: Two other
passages in the Shixian Hongmi are also of interest in this
connection. One describes a method for making zao rufu
(W.-G. tsao ju fu), i.e. fermented tofu (furu) aged with a
fermented mash [rice wine dregs]: Transfer ripened rufu
or samples that are too salty in layers to a new vessel. Line
fermented mash or residue between layers and allow material
to age. A product with a unique flavor is obtained. The other
deals with the making of doufu fu (W.-G. tou fu fu), a deep
fried ‘stinky’ dewatered tofu: Take good quality [pieces
of] tofu and grill in oil. Then cover with a cloth screen to
keep out flies and other insects. When a “stinky” odour is
developed, fry the pieces again in hot “boiling” oil. The
flavor is excellent.
Note 4. This “stinky” tofu is probably chou doufu. If
it is, this is the earliest document seen (May 2014) that
mentions a type of chou doufu (“stinky tofu”).
Huang (2000, p. 326-27) comments further: Two
interesting points emerge from these passages. First, by the
time that the Shixian Hongmi (1680 CE) was published, furu
and rufu had apparently become synonyms for fermented
tofu. The word fu could now mean a gel or custard made
from any edible suspension or emulsion of food material, and
ru any type of dairy or soy milk derived product. Second,
although the word zha (W.-G. cha) was not used, there is no
question that the frying in “boiling oil” shown in the second
passage indicates that deep frying was a common method of
cookery during the Ming dynasty.
Huang (2000, p. 341) states that this book contains
an interesting recipe in which fermented black soybeans
(shi) are stewed with pieces of pressed tofu (doufugan) and
bamboo shoots.
A full-page table (Huang, p. 372) shows the “Usage of
soy condiments in food recipes from the Han to the Qing
dynasties.” Seasonings based on jiang (fermented soybean
paste) are used in 49 recipes: jiang itself in only 8, soy sauce
made from jiang named qingjiang in 1 recipe, soy sauce
named jiangyou in a whopping 37 recipes, soy sauce named
jiangzhi in 2 recipes, and soy sauce named jiangshui in one
recipe. Seasonings based on fermented black soybeans (shi)
are used in only 6 recipes: Fermented black soybeans (shi) in
4 recipes, and fermented black soybean sauce named shizhi

in 2.
Talk with H.T. Huang. 2001. Feb. 20. This 1680 book
contains a recipe titled Soy Sauce Pressed Tofu (Jiangyou
Fugan) which states: Cut pressed tofu (doufugan) into
pieces. Mix 1 catty of soy sauce with 2 catties of water.
Filter the liquid mixture then boil it. Filter it again to remove
any remaining residue. Now add to the liquid: mushrooms
and 4 different spices (dingxiang, baiqi, dahuixiang,
and guipi {cassia bark, Cinnamomum cassia}), and tofu.
Boil for several minutes. Remove from heat and allow to
stand for half a day. The color still will not be very dark.
Remove tofu from liquid and dry it. After 1 night, repeat the
process of boiling and soaking several times. Note 5. This
yields a highly seasoned tofu with a long shelf life at room
temperature.
Note 6. This is the earliest document seen (May 2014)
that recommends adding mushrooms or spices / seasonings
to soy sauce to enhance its flavor.
381. [Manifest (cargo-list) of goods imported to Batavia in
1681 by two Chinese junks]. 1681. Colombo. p. 860r-61r.
See p. 860r. Feb. 7 and 28. Unpublished manuscript. [Dut]
• Summary: Two Chinese trading junks had arrived from
Japan in 1681. On Feb. 7, the junk of captain Quanjock
arrived with: 22 straw Calmus (Sweet flag) roots... 1 wicker
basket (canasser) of medicine and one of tea, 681 kegs
and pots containing pickled vegetables (connemon [kô-nomono]), soy [sauce] (soij) and miso (missoij).
Note: This is the earliest Dutch-language document seen
(March 2009) that uses the word “missoij” to refer to miso.
On Feb. 28 the junk of captain Lunsincqua arrived
with: 40 little bureaus. 5 double kegs and 6 single kegs
of camphor. 200 kegs and pots containing chestnuts
(carthanjen), soy [sauce] (Zoija), and pickled vegetables
(connemon [kô-no-mono]).
Bibliographic reference in Dutch: NA, VOC 1354,
OBP (7 and 28-2-1681) 860r-861r. On microfilm. This letter
is part of the correspondence in the series Overgekomen
Brieven en Papieren (OBP)–letters and papers sent from
Batavia and other factories to the headquarters of the VOC in
the Netherlands. This is an important and voluminous part of
the VOC archive.
Location: Nationaal Archief, Den Haag, De Archieven
van de Verenigde Oost-Indische Compagnie (VOC);
inventaris nummer 1354, folio 860 [National Archives, Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch East India Company (VOC);
record number 1354, folio / page 860]. On microfilm.
Address: Colombo [in today’s Sri Lanka].
382. Schinne, Isaac van; Cansius, Hendrik; Jonge, Constantin
Ranst de; Buijtenhem, Hendrik van; Sweers, Balthasar;
Dijck, Pieter van. 1681. [Re: Sending provisions]. Letter to
the Governor-General and the Council in Batavia [today’s
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Jakarta, Indonesia], Oct. 31. Handwritten, with signature.
[Dut]
• Summary: The Deshima factory is sending 1,000 pairs
of cotton stockings, all the porcelain, also the soy [sauce]
(Soija), saké (Sackij), miso (Misou), pickled vegetables
(Konnemon [Kô-no-mono]), and umeboshi (Mebos [salt
pickled plums]), all of the best quality we can get, just as you
ordered.
Note: This is the earliest Dutch-language document seen
(March 2009) that uses the word “Misou” to refer to miso.
Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 312 [National Archives, Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access
number 1.04.21; record number 312]. Address: Deshima
factory, Nagasaki [Japan].

by Ch’ên Ch’i Yüan. Qing dynasty. The section titled “Ode
to the seventh month,” which refers to Ode 154 in the
Shijing (The Book of Odes); summarizes earlier knowledge
of soybeans (shu, dadou), azuki beans (xiaodou), and other
beans. Soybeans come in various colors, including black,
white, yellow, dark brown (he), green (qing), and spotted
/ speckled (ban). They are used to make fermented black
soybeans (shi), jiang, tofu (fu) and oil (you). Black soybeans
are used as medicine. (Translated by H.T. Huang, PhD,
Dec. 2002). Dr. Huang adds: The Shijing (Book of Odes)
is a compilation which is considered to be the oldest of the
five Confucian classics. In ancient times, there were several
versions of this compilation. The version compiled by Mao
Hêng in the early Han dynasty (2nd century BCE) is the one
that has been handed down to us and is considered the most
trustworthy. When people cite or refer to the Shijing, they
actually mean Mao’s compilation.

383. Chamberlayne, John. 1682. The natural history of
coffee, thee, chocolate, tobacco, in four several sections;...
London: Printed for Christopher Wilkinson. 36 + [4] p. See
Sect. III, p. 18. 21 cm.
• Summary: In “The natural history of chocolate. Sect. III”
we read (p. 18): “... and I do not doubt, but you London
Gentlemen, do value it above all your Cullises and Jellies;
your Anchoves, Bononia Sawsages, [Bologna Sausages?],
your Cock, and Lamb-stones, your Soys, your Ketchups and
Caveares [Caviars], your Cantharides, and your Whites of
Eggs, are not to be compared to our rude Indian; therefore
you must be very courteous and favourable to this little
Pamphlet, who tells you most faithful Observations.”
Note 1. This is the earliest document seen (May 2015)
that contains the word “Ketchups” (or “ketchup,” regardless
of capitalization) and the 2nd earliest document seen (April
2012) that mentions ketchup (regardless of the many ways
in which it is spelled, such as catchup, catsup, ketchop,
ketchap., etc.).
Note 2. John Chamberlayne lived 1666-1723. The
title page states: “Collected from the writings of the best
physicians, and modern travellers.”
Note 3. This is the earliest document seen (Sept. 2014)
in which the word “Soys” (regardless of capitalization) is
used to refer to soy sauces.
Note 4. A “cullis” is a broth of broiled meat strained,
or a kind of jelly. “Bononia” is the Roman name of several
cities, including Bologna, Italy–whence comes today’s
Bologna (pronounced baloney) sausage. “Cantharides” is
more commonly called “Spanish fly.” The meaning of “our
rude Indian” is unclear.

385. Liu Kun. 1682. Nanzhong zashuo [Miscellanies from
south central China]. China. Passage on soy reprinted in C.N.
Li 1958 #176, p. 115. [Chi]
• Summary: Wade-Giles reference: Nan Chung Tsa Shuo, by
Liu K’un. Qing dynasty. Mentions soybeans (shu), millet,
and barley among the grains grown in south central China. A
note by Li (1958) mentions Yunnan, a province in southern
China. (Translated by H.T. Huang, PhD, Dec. 2002).

384. Chen Qiyuan. 1682. Maoshi jigubian [Examination
of Mao’s ancient Book of Odes]. China. Passage on soy
reprinted in C.N. Li 1958 #177, p. 115-16. [Chi]
• Summary: Wade-Giles reference: Mao Shih Chi Ku Pien,

386. Aizu-nôsho [Aizu-nosho]. 1684. Japan. [Jap]*
• Summary: Goto (1984, p. 136) states: “Aizu-nôsyo
(1684)... described in detail the characteristics of many
cultivars, and various cultivation practices, namely ridging
and intercropping with barley.” Address: Japan.
387. Hishikawa, Moronobu. 1685. Wakoku shoshoku
e-zukushi [Various Japanese occupations described in
pictures]. Japan. [Jap]*
• Summary: One woodblock print shows a Japanese man
carrying two water-filled wooden tubs of tofu suspended by
4 ropes at each end of a shoulder pole. He is selling tofu,
probably in Kyoto. To his left is walking a kimono-clad
woman, with a similar wooden tub (covered with a cloth
but probably containing tofu) atop her head. She probably
bought the tofu from him. Both people are bare footed. The
caption says: “Please eat tofu. I came all the way from Nara.”
388. Kurokawa Dôyû. 1686. Yôshû fushi [Topography of
Yamashiro near Kyoto, based on Yoshu in ancient China].
Kyoto: Shorin Mohe. 10 volumes. Japanese summary by
Kawakami 1978, p. 266. [Jap]
• Summary: OCLC / WorldCat cites this book as follows:
Title: Yôshû fushi. Author: Dôyû Kurokawa (who died in
1691). Publisher: [Kyoto]: Shorin Mohe. Year of publication
[1686]. Available in Japanese in Microform or microfilm.
Describes shoyu making.
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Yokotsuka (1985, p. 205) states: “And in a book (Yoshufushi, AD 1686), shoyu was defined as a common Shi-ju
(Shi-tche in Chinese)...” Note: “Shi” refers to fermented
black soybeans.” Therefore the juice from shi would be
similar to today’s tamari, which is soy sauce made with little
or no wheat.
Fukushima (1989, p. 9) states that the Yoshu-Fushi
(Kurokawa, 1682) describes miso and shoyu. Yokotsuka
(1991, p. 332) states: “The method of preparing salted and
unsalted douchi [fermented black soybeans] is described in
the book Yoshufushi (1686) and elsewhere.
Iino (2003, p. 8) quotes from this 1684 book: “... though
Sakai-joyu (Sakai soy sauce) was once available only from
liquor shops in Izumi (modern-day Osaka) and remains very
popular, soy sauce is now made by liquor shops in Kyoto,
as well as made by hand at home making the purchase of
Sakai-joyu unnecessary.” “In the first half of the Edo Period
(17th century), soy sauce was made in all regions of Japan
and could be purchased anywhere. In addition, soy sauce was
made by hand in the large majority of houses”–This is made
clear by this references in this book. “The method for making
soy sauce is first recorded in the Yôshu Fushi. The method
described calls for a malt to be made from boiled soybeans
and roasted barley. Salt and water are added to the malt and
the entire mixture placed in a large barrel. The mixture is to
be stirred two or three times a day with a pole resembling an
oar. After a minimum of 70 days, the moromi (dregs [mash])
is to be placed in a sack cloth. A stone is to be placed on
top of the sack and the liquid squeezed out. This liquid can
then be boiled with other ingredients to create a variety of
dishes.” Iino then comments: “This explanation shows us
that the method for producing soy sauce varied little form the
way it is made today, though rather than wheat, barley was
used and heat was not applied to the extracted liquid.”
389. Rakka Yajin Danshoken. 1686. Shogei shokan: Ryôri
no bu [A small sample of various skills: Cookery section].
Japan: Nakamura Magobei in Kyoto, Honya Kiyobei in
Edo (Tokyo), and Okada Saburo in Osaka. 66 p. Japanese
summary by Kawakami 1978. [Jap]
• Summary: Pronunciation of the author’s name is not clear.
This book contains many interesting recipes but almost all
were copied from the Ryôri Monogatari (1643) and the
Edo Ryôri-shu. It describes methods for making Maruyama
Hishio and tamari, plus a rich miso soup recipe. It is not clear
whether or not he copied these recipes.
390. Nihon Saiji-ki 1687. Japan. [Jap]*
• Summary: Iino (2001, p. 21) states that this book contains
a “Table of ingredients used in tou-miso and shoyu during
the Edo period.” The entry for Nihon saijiki (compiled
in 1687) states that Shoyu is made from the following
ingredients: Soybean 19.2%. Wheat / barley 19.2%. Salt
19.2%. Water 42.3%.

Iino (2003, p. 8) states that this 1687 book mentions
the shoyu production process, noting that barley was used
in place of rice. Iino comments: “It seems that it took some
time for wheat to be established as the proper mate for
soybeans in the production of soy sauce.” Address: Japan.
391. Dampier, William. 1688. Voyage round the world. In:
William Dampier. 1705. Voyage Round the World. The
Supplement of the Voyage Round the World, Describing the
Countreys of Tonquin, Achin, Malacca, &c. their Product,
Inhabitants, Manners, Trade, Policy, &c. London: Printed for
James Knapton, at the Crown in St. Paul’s Church Yard. See
vol. II. Part I, p. 26-28.
• Summary: While traveling in Tonquin (today’s north
Vietnam) the author writes: “The Nuke-Mum [fish sauce]...
is also very savory, and used as a good sauce for Fowls, not
only by the Natives, but also by the Europeans, who esteem
it equal with Soy [sauce]. I have been told that Soy is made
partly with a fishy Composition... tho’ a Gentleman... told
me that it is made with wheat and a Sort of Beans mixt with
Water and Salt” (p. 28).
Note 1. First cited by Yule and Burnell (1886, p. 651,
and 1903, p. 858; both give the year as 1688), and the
Oxford English Dictionary (1919, Soy). Captain Dampier–a
“swashbuckling buccaneer”–lived 1652-1715.
Note 2. This is the earliest English-language document
seen (May 2015) that uses the word “Soy” (regardless of
capitalization) to refer to soy sauce. The passage on soy
sauce, although written in 1688, was not published until
1705.
Note 3. The word “padusoy” (also spelled “paduasoy,”
derived from the French pou-de-soie) starts to appear in
British publications as early as 1663. It has nothing to do
with the soybean or soy [sauce]. The suffix “soy” refers
to silk, and “padusoy” refers to a corded silk fabric (or
a garment made from it). By May 1774 it began to be
advertised and sold in the British colonies of North America.
Typical sentences: “A piece of black padusoy.” “One pound
of this silk will make five yards of padusoy.” “A white
padusoy coat and breeches, with a pink-colour’d waistcoat.”
392. Hyakushô-denki [Farmers’ record]. 1688. Japan. [Jap]*
• Summary: Goto (1984, p. 136) states: “Hyakusyô-denki
(around 1688) described in detail the characteristics of many
cultivars, and various cultivation practices, namely ridging
and intercropping with barley.”
Note: Recent editions have apparently been published in
Japanese in 1970 and 1977. Address: Japan.
393. Saikaku Ihara. 1688. Nihon Eitaigura Japan. [Jap]*
• Summary: Iino (2003, p. 8) states that in this 1688 book,
the author “presents two stories about the makers of soy
sauce. The first story is that a small miso and soy sauce
manufacturer in Echigen Tsuruga thought that by using his

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 187
• Summary: The fourth earliest known reference to Koridofu (dried-frozen tofu) appeared in this work.
396. Gôrui nichiyo ryôri-sho (or ryôri shinan-sho) [The
recipe book with mixed variety for daily use]. 1689.
Nishimura Hanbei (Edo), Nishimura Nishimura Ichiroemon
and Nakagawa Moheibei (Kyoto). 5 volumes. Japanese
summary by Kawakami 1978. [Jap]
• Summary: Other names for this book are Gorui Nichiyo
Ryôri Shinan-sho, Ryôri Shinan-sho, and Ryôri-sho. The
author is unknown. Fermented foods (jozo shokuhin) are
included in volume 1, and tofu in volume 3. Unlike a typical
recipe book, this one contains many descriptions of methods
and processes for making foods. The book also contains
detailed recipes for making and serving natto, plus a history
of natto.

talents to produce a product at low cost, he could enlarge
his business. However, as his business grew, customers
dwindled, feeling out of place in the large establishment. In
the end, his business failed. The second story is about the soy
sauce merchant Kiheiji who walked around town selling his
soy sauce from wooden buckets attached to a pole carried
on his shoulders. In these two stories, Saikaku discusses
the selling of soy sauce from the point of view of a large
merchant as well as that of one who sells soy sauce from
door to door.”
An illustration shows a slanting overhead view of the
inside of a shop where soy sauce and miso are sold retail.
The small sign hanging outside above the door reads: Soy
Sauce and Miso Retailer. Address: Japan.
394. Shi Tonggui. 1688. Er Hai congtan [General talks about
Er Hai (a place)]. China. Passage on soy reprinted in C.N. Li
1958 #178, p. 116. [Chi]
• Summary: Wade-Giles reference: Erh Hai Ts’ung T’an, by
Shih T’ung Kuei. Qing dynasty. Er Hai is a lake in western
Yunnan province in south China. The soybean (rongshu) is
used as a vegetable. People call it dawandou (“large peas”).
(Translated by H.T. Huang, PhD, Dec. 2002). Dr. Huang
adds: The meaning of the last sentence is not clear.
395. Wakan shôjin ryôri-sho [Japanese-Chinese vegetarian
cookbook]. 1688. Japan. [Jap]*

397. E.B. 1690. A new dictionary of the terms ancient
and modern of the canting crew,... London: Printed for W.
Hawes, P. Gilbourne and W. Davis. [184] p. 18 cm. [Eng]*
• Summary: “Catchup, a high East-India Sauce.” Note 1.
This is an English-language slang dictionary.
Note 2. This is the 3rd earliest English-language
document seen (April 2012) that mentions Catchup
(regardless of spelling), which was probably Indonesian soy
sauce.
Note 3. At this time, “East India” (or more commonly)
“the East Indies” had two meanings: (1) A collective name,
applied loosely and vaguely, to India, Indochina (today’s
Vietnam and Cambodia), and the Malay Archipelago
(today’s Indonesia and Malaysia). (2) In better usage,
politically, a name applied to today’s Indonesia, formerly the
Netherlands East Indies or Dutch East Indies. Address: Gent.
[Gentleman], England.
398. Gao Shiqi. 1690. Tianlu shiyu [Remnant knowledge
from the gift of heaven]. China. Passage on soy reprinted in
C.N. Li 1958 #179, p. 116. [Chi]
• Summary: Wade-Giles reference: T’ien Lu Shih Yü, by Kao
Shih-Ch’i. Qing dynasty. The section titled “Liqi” states:
The King of Huai Nan, Liu An, makes tofu (doufu). It is also
called liqi. (Translated by H.T. Huang, PhD, Dec. 2002).
Note: The term liqi was first used to refer to “tofu” in
about 1175 in a poem titled Doufu by Lu Yu. See Huang
(2000, p. 303).
399. Jinrin kinmô zui [Illustrated encyclopedia of life in
the Edo period]. 1690. Kyoto, Japan. Reprinted in 1990 by
Heibonsha (Tokyo); edited by Asakura, Haruhiko. [Jap]
• Summary: The following page numbers refer to the 1990
reprint edition published in Tokyo by Heibonsha. The
compiler of this remarkable work is unknown. At the bottom
of almost every page (up to p. 293) are one or two half-page
illustrations. Pages 317-31 are
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footnotes, followed by a syllabary index (a e u e o, ka ki ku
ke ko).
The original edition was divided into seven volumes,
including: 2. Noh drama. 3. Producers (farmers, woodcutters,
fishermen, etc.). 4. Merchants (sellers). 5. Craftspeople. 6.
Various and other jobs. 7. Entertainers. At the end is a long
section of footnotes and annotations.
Page 121. The illustration is titled Kuzune-hori (Digging
kuzu root). Yoshino kuzu is the best known in Japan.
Page 142. Shoyu is a famous product of Sakai. Produced
in Osaka and Sakai, it is shipped to various places (no
illustration).
Page 144. The right illustration is titled Koji-shi (Koji
maker). Miso makers, manju (steamed bun) makers, and
many others use koji. The illustration shows a man carrying
four koji trays (koji-bune) filled with koji; he is about to put
them into the incubation room (muro, which has a rounded
top) where the koji will ferment. The text mentions a “thin
board” (usuita), which may be a second type of koji tray,
shown on the ground at right, lacking either one or both
ends. The volume of koji is measured by the standardized
size of the koji tray.
Page 144. The left illustration is titled Miso-ya (Miso
shop). It shows two men mixing or pounding something
(either koji, cooked soybeans and water before fermentation,
or miso after fermentation) in a wooden mortar (usu,
suribachi) using long wooden spatulas or pestles. They use
a wooden spatula (sekkai) as their store sign. Behind the
men to the left is a vat of fermenting miso with stones on top
for pressure. Two wooden scoops in a rectangular wooden
“boat” are used for scooping and measuring koji, cooked
soybeans, and/or salt. The text says: “Miso makes a good
seasoning and helps keep people healthy. A day cannot go by
without it.”

Page 152. The illustration, titled Kome-ya (Rice shop),
shows a man unloading a bale of rice (wrapped in rice
straw) from the back of his horse. Nearby is a rice merchant,
standing on a low platform near two other bales of rice. The
text notes that the shop sells the “five grains” (go-koku),
which include soybeans (daizu).
Page 160. The left illustration, titled Yakidofu-shi
(Grilled tofu man), shows a man making grilled tofu over
a rectangular brazier. In his right hand is a fan, with which
he fans the coals beneath several cakes of tofu. In his left
hand is a skewer with two prongs that pierce a cake of tofu.
In front of his brazier is a wooden pail, which may be used
to store cakes of tofu in water. At the front left is a sloping
tray on which slices of tofu are drained. The maker of grilled
tofu can found in market places, temple gatherings, festivals,
and wherever people gather around. Note: This is the
earliest Japanese-language document seen (April 2013) that
mentions grilled tofu, which it calls yaki-dôufu.
Page 162. The illustration, titled Ko-ya (Flour shop),
shows three people turning a large hand-turned stone mill in
which various types of flour (including soy flour, daizu no
ko, which is probably roasted soy flour {kinako}) are ground.
Ropes from the ceiling hold up the t-shaped end of a pushpull device used to help turn the heavy upper stone.
Page 166. The right half of the illustration (not shown)
is titled Seller of Tataki natto in Kyoto. To make this natto,
dice stringy (itohiki) natto finely, then shape into a thin,
flat square. Mix in finely chopped greens and tofu. It is an
inexpensive, fast food. It is sold by walking street vendors
from the end of September until February, especially at
Tomikoji-dori, Shijo-agaru machi (probably in Kyoto).
The other illustration shows two men in front of a shop.
Each is carrying a shoulder pole on one shoulder; from each
end are suspended containers used to hold food. Each is also
wearing straw sandals (waraji). The man on the right carries
containers that are shaped like boxes with the long edges
oriented vertically. A sliding panel may be used to open each
box. Inside are either utensils and the ingredients for making
tataki-natto, or bowls of tataki-natto ready to eat.
Note: This is the earliest document seen (Jan. 2012)
that contains the word itohiki or the term “Tataki natto” in
connection with natto,
Page 225. The left half of the illustration is titled Horo
miso, which is a kind of miso. The character for Ho means
“law” or “dharma.” The man on the left has cylindrical
wooden containers (magemono, shaped like traditional
Japanese steamers) suspended from each end of his shoulder
pole. Atop each is a bamboo mat (sudaré). The text states:
This miso is made with black soybeans (kuro mame). The
men who sell it all wear orange robes dyed with persimmons.
They never put down the merchandise. Its container was
covered and they carried it using a shoulder pole to keep it
clean. When they had to put it down, they placed it with one
side leaning against something. If anyone stepped over it,
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the seller demanded that that person buy it. To make horo
miso, cook black soybeans, then drain off and squeeze out
the liquid. The result is a very firm miso with a low water
content. Originally it was used in temples, but later it came
to be used by the common people.
Note: Naomichi Ishige, a scholar of and expert on
Japanese food history, writes (personal communication,
March 2008): “To make horo miso, mix miso, minced
walnut, sesame, and Japanese sansho pepper, then saute the
mixture with vegetable oil in a pan. People eat horo miso
with rice, or have it as a relish when they drink sake.
“In the Jinrin kinmo zui, the reason tataki natto is
thin and formed is because people thought that type of
natto could be easily dissolved in miso soup. However, its
rectangular shape does not relate to the way of cooking.
“I am not sure how the peddler in the picture put
his goods in a box that he carried. I only imagine that he
wrapped a rectangular tataki-natto in a bamboo sheath and
stored it in the box.
“When peddlers began to sell granulated itohiki natto,
they put the itohiki-natto into a bamboo basket. They ladled
up the quantity needed by a rice scoop (shamoji) and sold it.
Or, they wrapped the itohiki-natto in a straw parcel and sold
the parcel.” See also letter about natto history from Ishige
sensei to Shurtleff, dated 16 March 2008.
Page 225. The right illustration is titled Tofu-shi
(Tofu maker). The text states: Among the craftsmen, tofu
makers rise the earliest each morning. Some sell deep fried
tofu pouches (aburaagé). The book Kuni Hana Manyoki
mentions the places named Maruyama and Reizan where the
craftsmen lived. There may have been a lot of tofu makers
who lived in this area. The illustration shows a tofu maker in
his shop, sitting at the end of a firm pole used as a lever press
to press the soymilk out of the okara in the pressing sack
(which is placed on a rack) into the wooden vat below. It will
then be curded to make tofu. Also visible in the tofu shop are
a wooden tofu forming box with 3 holes in each side, and
four hanging noren curtains.
Page 291. The illustration is titled Yaku-harai (Driving
out bad luck). The text mentions setsubun (the annual
festival on the evening of the last day of winter, just before
the first day of spring, also celebrated by some as New
Year’s Eve–according to the old lunar calendar) and roasted
soybeans (iri-mamé / iri-mame). On the evening of setsubun,
Japanese wished to be cleansed of all bad spirits and bad
luck. So they scattered roasted soybeans (with coins?) and
cried out a slogan wishing for long life. This kept them very
busy. Note: New Year’s Eve and Day are not traditional
Japanese concepts; they were imported from China and the
West during the 20th century. Address: Japan.
400. Matsuo Bashô mentions mamenoko (kinako) in a haiku
poem (Early event). 1690.
• Summary: The poem (in Romanization) reads as follows:

“Niawashi ya.
“Mamenoko meshi ni.
“Sakura-gari.”
Translation: “Suitable it is / Rice covered with kinako /
for hunting cherry blossoms.”
Note: This poem appears in the book Cherry Blossom
Epiphany, by Robin T. Gill (2007, p. 47). It is not clear when
Basho wrote this, but it was before 1694, when he died.
The same poem appears in the book The Essential
Bashô, compiled and edited by Sam Hamill (1999, 184 p.).
It also appears in Basho’s Haiku: Selected Poems
by Matsuo Basho, compiled and edited by David Landis
Barnhill (2004, 331 p.).
Makiko Kageura (e-mail of 1 Oct. 2012), a young
Japanese Haiku poet, says that Bashô wrote this poem in
about Genroku 3 = 1690, at Iga-Ueno (Iga Ueno) located in
Iga city, Mie prefecture, Japan.
401. Haikai, zôdanshû [Comic / unorthodox, collections of
various topics]. 1692. Japan. [Jap]*
• Summary: According to the Nihon Kokugo Daijiten
[Japanese Language Dictionary], this is the earliest known
Japanese document that contains the word kirazu, referring
to the dietary fiber remaining after making tofu or soymilk.
Thanks to Toshie Marra of the University of California,
Librarian for the Japanese Collection, C.V. Starr East Asian
Library.
Note. This is the earliest Japanese-language document
seen (June 2013) that mentions okara, which it calls kirazu.
402. Onna chôhô-ki 1692. Japan. [Jap]*
• Summary: According to Ryoichi Iino (2003, p. 10) the
term oshidashi was used in this book to indicate / refer to soy
sauce.
403. Chen Migong. 1692? Zhifu qishu guangji [Marvelous
ways to wealth, expanded]. China. Passage on soy reprinted
in C.N. Li 1958 #325, p. 231. Undated. [Chi]
• Summary: Wade-Giles reference: Chih Fu Ch’i Shu Kuang
Chi, by Ch’ên Mi-Kung (he started the book but someone
else may have finished it). Qing dynasty. The section titled
“Third lunar month–agriculture and horticulture” states:
Plant soybeans (dadou).
The section titled “Fourth lunar month–agriculture
and horticulture” states: Plant yellow, and black soybeans
(huang, heidou).
The section titled “Fifth lunar month–fields and
orchards” states: Weed the soybeans (dadou). Weed them
twice, if its not too early.
The section titled “Ninth lunar month–fields and
orchards” states: Cut (harvest) the soybean plants (dadou).
The section titled “Soybeans” (dadou) states: As a
drug–Yellow soybeans (huangdou) are sweet and warm.
They alleviate abdominal gas, help the function of the large
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intestine, relieve edema, and cures swelling. Black soybeans
are sweet and cold (han). They help prevent heaviness of
the five organs, dissipates heat in the stomach, and alleviates
swelling in the blood.
Note 1. This is the earliest document seen (Oct. 2020)
that specifically mentions gas (flatulence) in connection with
soybeans. Surprisingly it says that yellow soybeans “alleviate
abdominal gas.”
As a plant–You can plant soybeans early in the second
lunar month, but you can plant them as late as the 10th day
of summer. Plant sparsely in fertile soil and densely in poor
soil. Weed as soon as the seedlings emerge. If the pods are
red [reddish brown] and the stems are green, you will have
a good harvest. If the locust trees are free of insects, the
harvest should be good. Avoid planting on the shenmou day.
The section titled “Miscellaneous properties” [of
soybeans] states: When the yellow soybeans (huangdou) are
not covered with dust / ashes, and are fat and round, they
look clean, bright, and heavy–they have good oil content.
They will have less oil if they are green, flowery (?), black,
of mixed colors, or broken. If they have a heavy covering
and look dusty, that is not a good sign.
Note 2. This is the earliest document seen (May 2014)
that discusses how to identify soybeans having a high oil
content–a subject now of increasing interest in China. There
follow two sentences whose meaning is not clear. (Translated
by H.T. Huang, PhD, Dec. 2002, Feb. 2003).
404. Chen Migong. 1692? Zhifu quanshu [Complete way
to wealth]. China. Passage on soy reprinted in C.N. Li 1958
#182, p. 117, and #324, p. 231. Undated. [Chi]
• Summary: Wade-Giles reference: Chih Fu Ch’üan Shu,
by Ch’ên Mi-Kung. Qing dynasty. Late 17th century. An
obscure book. The section titled “Beans” (dou) mentions
the growing of black, white, yellow, and green ones, and the
feeding of beans (probably soybeans) to livestock. Dadou
(soybeans) and xiaodou (azuki beans) are mentioned.
The section titled “Monthly activities” states: In the 4th
lunar month, plant soybeans (dadou). (Translated by H.T.
Huang, PhD, Dec. 2002).
Bray (1984, p. 622-23): “The complete way to wealth.”
Late Ming or early Qing, 17th century CE. “Attributed to
Ch’en Mei-Kung with additions by the Recluse of Bell
Mountain, but in fact probably a bookseller’s compilation.”
405. Yaoya-shû [Collection of various things]. 1693. Japan:
Publisher unknown. Volumes 1-3 have 54, 48, and 46 pages
respectively. Japanese summary by Kawakami 1978, p. 152.
[Jap]
• Summary: The three parts of the book discuss (1)
processing foods, (2) cooking, and (3) mochi and
confectionery (kashi). This is mostly a copy of Gorui
Nichiyo Ryôri Shinan-sho, but the sequence of the material
and the wording has been changed. Some new things have

been added. Includes discussions of Nara Horin Miso, quick
production of shoyu, and quick preparation of amazake, and
Ukeire Tofu. It is not known what the latter is.
406. Hitomi, Hitsudai. 1695. [Honcho shokukan. See Pen
chao shih chien]. [Chi]*
• Summary: Yokotsuka (1985, p. 206; 1986, p. 198) cites
this as “Honcho Shokukan (1692)” but apparently does not
cite it in his bibliography in either case.
The Japanese title can be translated as “Japan’s food
dictionary” or “Our country’s food model.” Written during
the Edo period, the book is mostly about tea. The section
about sushi states: Mix fish meat into cold rice, then mix in a
little vinegar.
407. Hitomi, Hitsudai. 1695. Pen chao shih chien / Ben
zhao shi jian [A mirror of food in this dynasty. 12 vols.].
Osaka?: Hiranoya Katsuzaemon. 22 cm. Widely referred
to as Honchô Shokkan in Japanese. Modern rendering by
Morohashi 1955, trans. p. 13. Complete modern translation
into Japanese by Isao Shimada (1976; Tokyo: Heibonsha).
[Chi]*
• Summary: This book, written by a Japanese man in
Japan, yet entirely using Chinese characters, contains early
references to yuba, frozen tofu, natto, shoyu, and miso.
When Japanese read the Chinese characters for yuba, doufulao, they pronounce them tôfu no uba. Lao or uba means
“old woman” or “wet nurse.”
The book states that the word “natto” is derived from
nassho, meaning “temple kitchen” or literally “place of
offering, perhaps because the food was offered to Buddha
before being offered to the monks.” It also contains the
earliest known written mention of natto’s medicinal or
healing effects, together with recipes for preparing natto
miso soup (natto-jiru).
Note: Recall that this natto-jiru may well be made with
fermented black soybeans rather than itohiki natto.
Saito (1985, p. 15-16) notes: “In 1695 Dr. Hitomi
Hitsudai, a Japanese physician, age 74, writes the Honcho
Skokkan and talks about the good and bad points of daily
foods from his medical viewpoint. The 12 volume book is
written entirely in Chinese. He writes: ‘Soybean: Makes one
feel calm, relaxes the stomach, and is good for the intestines.
Miso: One should not be without it. Natto: Makes one feel
calm, conditions the stomach, enhances a good appetite, and
detoxifies poisons. Tofu: Nowadays tofu in Edo is pretty
good. Among the various types, Nishiki-dofu and Kezo-indofu are famous... But it cannot compete with the tofu made
in Kyoto. Shoyu: Inactivates any poisoning from eating food,
drinking alcohol, or taking medicine.’ The above is taken
from the translation into Japanese by Shimada Isao.”
T. Yokotsuka (1985, p. 206; 1986, p. 198) cites this as
Honcho Shokukan (1692) but apparently does not cite it in
his bibliography in either case.
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Needham (1986, p. 581) cites this as Pên Ts’ao Shih
Chien (Materia Medica in Tasteful Verse, by Chu Lun).
Ch’ing dynasty. 1739. Partly translated by Swingle. But
Needham does not discuss its content.
Fukushima (1989, p. 9) states that the Honcho-Shokkan
(Hitomi, 1695) describes miso and shoyu.
Concerning shoyu: Iino (2001, p. 21) contains a “Table
of ingredients used in tou-miso and shoyu during the Edo
period.” The entry for Honcho-shokukan (compiled in 1695)
states that Shoyu is made from the following ingredients:
Soybean approximately 22%. Wheat / barley approx. 22%.
Salt approx. 22%. Water approx. 34%.
Iino (2003, p. 8) states: “In the first half of the Edo
Period (17th century), soy sauce was made in all regions of
Japan and could be purchased anywhere. In addition, soy
sauce was made by hand in the large majority of houses”–
This is made clear by a reference in this 1695 book (HonchôShokkan), which also mentions the shoyu production
process, noting that barley was used in place of wheat. On p.
9 Iino adds that detailed instructions for making niban shoyu
(soy sauce from a second pressing of the moromi with salt
water) are also described in this book. Iino then comments:
“It is clear that with the beginning of soy sauce production,
use was also made of the dregs [shoyu presscake] to make
niban shoyu.”
408. Liu Xianting. 1695. Guangyang zaji [Miscellaneous
notes about Guangyang]. China. Passage on soy reprinted in
C.N. Li 1958 #185, p. 119-20. Undated. [Chi]
• Summary: Wade-Giles reference: Kuang Yang Tsa Chi, by
Liu Hsien-T’ing. Qing dynasty. According to the Liji (Book
of Rites, 100 CE) there are different kinds of haijiang (Note:
hai is jiang made from animal products), including ruanjiang
(made of eggs), jiejiang (made of mustard), and doujiang
(made of soybeans). Each is to be used with its appropriate
dish. So the sages require the right kind of jiang to go with
the right dish. So today in Jiangnian (the area south of the
Yangtze River), soybean jiang (doujiang) is the most popular.
But in the north, mianjiang (which contains both wheat flour
and soybeans) is also used. (Translated by H.T. Huang, PhD,
Dec. 2002).
Huang (2000, p. 618) translates the title as “Miscellanies
about Kuang-Yang” and gives the date as 1695 CE.
409. Endo Genkan. 1696. Chanoyu kondate shinan
[Instructions concerning menus for tea ceremony cookery].
Yamaoka Shirobei (Kyoto) and Maedaya Tokubei (Edo). 8
volumes averaging 70 pages per volume. Japanese summary
by Kawakami 1978, p. 100. [Jap]
• Summary: For each day of the month various menus
are given with descriptions on how to make them for tea
ceremony cookery. Contains the first appearance of awasejoyu, using shoyu. A second edition was published in 1837
by Nakamura Sanshido in Osaka.

410. Le Comte, Louis. 1696. Nouveaux mémoires sur l’état
présent de la Chine, Tome Premier [New memories of about
the present state of China. Vol. I]. Paris: Chez Jean Anisson,
Directeur de l’Imprimerie Royale, rue de la Harpe, au dessus
de S. Cosme, à la Fleur-de-Lys de Florence. See p. 465-66.
[Fre]
• Summary: This could well be a very early French-language
description of the soybean in China, but we cannot be 100%
sure. In French, it states: Comme c’estoit [c’était] au mois
de Septembre, j’y trouvay de trois sortes de fruits. Dans les
branches nouvelles il y avoit [avait] de petits pois mous,
verds [verts] par le dehors, & pleins en dedans de graines
jaunes. En d’autres, les fruits estoient [étaient] gros comme
des féves, mais de different figures [d’aspects différentes];
les uns ronds, renfermant chacun un pois; les autres
allongez, qui en renfermoient deux; & quelques-uns de figure
triangulaire en portoient trois fort semblables à ceux qui
portent la graine de suif, & qui sont si fameux en Chine. La
première peau dont ces fruits ou plutost ces graines sont
enveloppées, est verte, fort épaisse & peu unie. La seconde
est blanche & plus mince, sous laquelle une troisième
pellicule tres-fine couvre une espèce de gland ou une noisette
parfaitement ronde, qui tient à l’écorce par une petite fibre,
d’où elle tire sa nourriture.
This could be translated into English as: “As it was in
September, I found three kinds of fruit. In new branches
there were small soft peas, green from the outside, and full of
yellow seeds inside. In others, the fruits were as big as beans,
but of different aspects; some are round, each containing a
pea; others are elongated and containing two; and some are
triangular and bearing three [seeds] very similar to the seeds
of the tallow, which are so famous in China. The first skin
[the pod] in which these seeds are wrapped is green. The
second is white & thinner, and under it is a very thin film
which covers a sort of acorn or perfectly round nut, which is
held by a small fiber [funiculus] from which it [the seed] gets
its food.”
Note 1. This is written about China where, in the north,
soybeans ripen in September.
Note 2. This reference was sent to Soyinfo Center by
Hervé Berbille, Bordeaux, France (Sept. 2014).
Note 3. In 1932 Paul Fournier, the French botanist,
(p. 42) commented on this passage saying that it referred
to none other than a variety of soybean (Glycine hispida
Maxim.). See: Fournier, Paul. 1932. Voyages et découvertes
scientifiques des missionnaires naturalistes français à travers
le monde pendant cinq siècles XVe à XXe siècles. Volume 2.
P. Lechevalier & Fils (258 pages). Address: Father, Company
of Jesus [Jesuit].
411. Miyazaki, Yasusada. 1696. Nôgyô-zensho
[Encyclopedia of agriculture in Japan. 2 vols.]. Kyoto?,
Japan. Re-issued in 1978 as vols. 12-13 of Nihon Nôsho
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Zenshu. Published in Tokyo by Nôsan Gyoson Bunka
Kyokai. [Jap]*
• Summary: Saito (1985, p. 16): “There are various kinds of
soybeans. They come in four colors: Yellow, white, black,
and green (aoi). There are large and small, round shaped,
flat, or of various other shapes. Also there is the tsuru daizu
(vine soybean = wild soybean). It is from this document that
we now know how many different varieties of soybeans were
cultivated at that time.”
412. Ovington, John. 1696. A voyage to Suratt, in the year,
1689. Giving a large account of that city, and its inhabitants,
and of the English factory there. London: Printed for Jacob
Tonson. 606 p. See p. 385, 397. See also Oxford University
Press edition (1929), edited by H.G. Rawlinson. A voyage to
Surat in the year 1689. p. 231. [Eng]

• Summary: Concerning soy sauce: In the chapter on “The
English Factory at Suratt,” at the section on “Several Sorts
of Indian Dishes,” the author is describing Palau [rice pilaf],
baked fowl, and beef or mutton cabob roasted on a spit,
seasoned with sweet herbs and basted with oil and garlic.
He concludes: “Bambou and Mangoe Achar [pickle], Souy
the choicest of all Sawces, are always ready to whet the
Appetite.”
Note 1. This is the earliest English-language document
seen (May 2015) that uses the word “Souy” to refer to soy
sauce.
Note 2. This soy sauce was probably made in Japan and
shipped from there to India in wooden kegs or vats. In 1796
Thunberg states that Japanese shoyu was shipped to India
in vats. Noda Shoyu (1955) states: “According to Dr. Iwao,
whose source of information was the Japanese-Dutch Hague
Archives in the Netherlands (Waran Haagu Bunshokan.
Probably Nederlandse Vereiniging van Bibliothecarissen,
Documentalisten en Literatuuronderzoekers (NVB)), in 1668
the Japanese sent 12 kegs of shoyu to Coromandel, India
(a coastal region of southeast India on the Bay of Bengal),

in 1670 to the island of Ceylon, in 1677 to Coromandel
again, in 1679 and 1681 to Surat in northwest India and to
Coromandel...”
Concerning the peanut or groundnut: Page 77 states:
“Sometimes they feast with a little Fish, and that with a
few Pindars [peanuts or groundnuts] is esteemed a splendid
banquet. These Pindars are sown under ground, and grown
there without sprouting above the surface.” Note 3. This
is the earliest document seen (Jan. 2015) that mentions the
peanut, or that uses the word “Pindars” to refer to peanuts.
This is also the earliest citation in the Oxford English
Dictionary for pindars (also spelled pinda, pinder, pindal,
pinda, or pindel). In the Congo, the term is mpinda. It was
carried by negroes to America and was used in the West
Indies and southern USA for the peanut or groundnut.
Note 4. This is the earliest document seen (Sept. 1996) that
mentions both soybeans and peanuts.
Note 5. Webster’s New Geographical Dictionary
(1988) defines Surat (also formerly spelled “Suratte”)
as a city in southeast Gujarat on the coast of western
India, on the Tapti River near its mouth 150 miles
north of Bombay. It was a chief seaport of India by the
late 1500s. In 1608 an English factory was established
there, the first in India and the beginning of the British
Empire in India. Surat was the seat of British Indian
government until 1687. It began to decline in the early
1800s. A photo (frontispiece) facing the title page shows
“Surat: The fort from the river bridge.”
The subtitle reads: “Likewise a description of
Madeira, St. Jago, Annobon, Cabenda and Malemba
(upon the coast of Africa), St. Helena, Johanna,
Bombay, the city of Muscatt, and its inhabitants in
Arabia Felix [the Arabian Peninsula], Mocha, and
maritime towns upon the Red-Sea, the Cape of Good Hope,
and the island Ascention [Ascension]. To which is added
an Appendix, containing: I. The history of a late revolution
in the Kingdom of Golconda [in south central India]. II.
A description of the Kingdoms of Arraacan and Pegu. III.
An account of the coins of the Kingdom of India, Persia,
Golconda, &c. IV. Observations concerning the silk worms.
Note 6. Ovington lived 1653-1731. First cited by Yule
& Burnell (1886, p. 651; and 1903, p. 859), and the Oxford
English Dictionary (1919, Soy).
Note 7. The Coromandel Coast in southeast India
extends from Point Calimere northwards to the mouths of
the Krishna River; to the east is the Bay of Bengal. It has a
low shoreline with no good harbors, and is beaten by heavy
seas year-round, but especially during the northeastern
monsoon (October to April). The chief ports are (as of 1999)
Nellore, Madras, Pondicherry, Cuddalore, Tranquebar, and
Nagapattinam. Address: M.A. Chaplain to his Majesty.
413. Honkan shokkan [Japanese model cookbook?]. 1697.
Japan. [Jap]*
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414. Le Comte, Louis D. 1697. Nouveaux mémoires sur
l’état présent de la Chine [New memoirs on the present state
of China. 2nd ed. 2 vols.]. Paris: Chez Jean Anisson. See vol.
1, p. 168. [Fre]
• Summary: “All the provinces which are to the north and to
the west, such as Peking, Chanti (Shansi / Shanxi), Chensi
(Shensi / Shaanxi), and Szechwan (Sichuan) bear wheat,
barley, various sorts of millets, tobacco, and black and
yellow peas, which serve in place of wheat to feed horses.”
The text in French reads: “Toutes les Provinces qui
sont au Nord & à l’Occident, comme Pekin, Chanti, Chensi,
Soutçhouen, portent du froment, de l’orge, diverses sortes de
millets, du tabac, des poids noirs & jaunes, dont on se sert
au lieu d’avoine, pour engraisser les chevaux.”
Note 1. Bretschneider (1880, p. 26-27) states: “Louis
Le Comte, a Frenchman, was born in 1655, joined the Jesuit
mission in China in 1687. He died at Bordeaux in 1729... 6.
The black and yellow peas, to which Le Comte refers (I. 168)
as used in North China for feeding horses are: the yellow
Soja hispida Moench. (Glycine soja), the black, a variety of
it.”
Note 2. This is the earliest document seen (June 2007) in
the Western literature that describes the use of soybean seeds
as an animal feed. Address: Jesuit missionary in China.
415. Nôgaku-zensho [Complete book of farming]. 1697.
Japan. Reprinted in 1979-81 by Sôgô Shinteiban (Tokyo; 7
vols). [Jap]*
• Summary: Goto (1984, p. 136) states: “Nôgaku-zensyo
(1697) outlined the principles and practices of soybean
management already widely applied, and mention was made
of vegetable beans (Edamame) [green vegetable soybeans].”
Address: Japan.
416. Gu Zhong. 1698. Yang xiaolu [Guide to nurturing life].
China. [Chi]
• Summary: Wade-Giles reference: Yang Hsiao Lu, by
Ku Chung. H.T. Huang (2000, p. 627) gives the date of
this document as 1698 CE. In the section titled “Products
associated with tou fu,” Huang states: (1) (p. 324) A recipe
for making frozen tofu, first mentioned in the Shixian
Hongmi (Guide to the Mysteries of Cuisine) (1680 CE),
is repeated in this book. (2) (p. 325) that both pressed tofu
(doufugan) and smoked tofu (xun doufu) are mentioned in
this book.
In the section titled “Fermented soybeans (shi),” Huang
states that wheat flour is used as an ingredient in a recipe for
making fermented black soybeans (shi).
In the section titled “Fermented soy sauce, chiang yu,”
Huang states (p. 363): About 100 years after the Bencao
Gangmu (The great pharmacopoeia) (1596 CE), the next
description of the process for making soy sauce (jiangyou)
appears in this book, in the form of three sketchy recipes,

one of which states: Cook yellow soybeans (huangdou) or
black soybeans (heidou) until soft. Mix the soybeans and
their cooking water with white [wheat] flour and knead to
form a dough. Shape into flat or convex cakes. Cover with
artemisia leaves until a good growth of yellow mold appears;
then grind these cakes. Incubate the meal in a jar with brine.
Warm in the sun to give [a thin] soybean jiang (doujiang).
Filter through a tightly-woven bamboo sieve placed over a
wide-mouthed vat. The jiang (soy paste) stays in the sieve
while the soy sauce (jiangyou) is collected below.
Note: This is the 2nd earliest document seen (May 2014)
that describes the use of a significant amount of wheat (or
wheat) flour in making Chinese soy sauce.
A full-page table (Huang, p. 372) shows the “Usage of
soy condiments in food recipes from the Han to the Qing
dynasties.” Seasonings based on jiang (fermented soybean
paste) are used in 25 recipes: jiang itself in 14, and soy sauce
made from jiang named jiangyou in 11 recipes. Seasonings
based on fermented black soybeans (shi) are used in only 1
recipe, which uses fermented black soybeans itself.
Huang adds (p. 373): During the Ming dynasty,
soy sauce (jiangyou) started to rival jiang [which had a
consistency like applesauce] in importance; by the early
years of the Qing dynasty, soy sauce had surpassed jiang in
culinary usage.
Huang notes (personal communication, 5 June 1993)
that page 21 contains recipes for deep-fried gluten and
smoked gluten.
Bo (1982): Describes the method for making chiang-yu
(soy sauce).
417. Saito, Akio. 1699. [Chronology of soybeans in Japan,
1600 to 1699, the early Tokugawa/Edo period] (Document
part). In: Akio Saito. 1985. Daizu Geppo (Soybean Monthly
News). Jan. p. 14-16. [Jap; eng+]
• Summary: 1600–Komakabe?, the name of a type of
tofu, appears in the Diary of Oyudono no Kami (Oyudono
Kami no Nikki). The very firm tofu called kata-dofu that is
presently sold in Kochi prefecture (on the southern part of
the island of Shikoku) originated from Komakabe.
1601–Daté Masamune (DAH-tay Mah-sah-MU-nay;
lived 1567-1636) of Sendai establishes the Goenso-gura and
starts making miso. This is the first time that an organized
method has ever been used to make miso in Japan. The
purpose of this is to make miso for the army and to store salt.
According to some theories, the date was 1645 rather than
1601.
1603–In Nippo Jisho, a Japanese-Portuguese dictionary,
tofu (called “taufu”) is mentioned. It says that tofu is a food
that is made from powdered / ground beans and that looks
like freshly made cheese.
1605–Tokugawa Ieyasu commands the monks at
Daifukuji temple to make Hamana Natto. Note 1. This is the
earliest document seen (Jan. 2019) that mentions “Hamana
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Natto” (or “Hamanatto,” regardless of capitalization).
This document contains the earliest date seen for
Hamanatto–1605! Note 2. This is the earliest document
seen (Jan. 2019) stating that Hamanatto [fermented black
soybeans] were made at Daifukuji temple in Hamamatsu.
1616–Tanaka Genba of Kamiusa no Kuni is advised to
make tamari shoyu as a side business by Sanagi Kyurouemon
of Settsu. The latter runs a sake factory and has a wholesale
seafood products shop in Edo. This is the beginning of
Choshi Shoyu and Higeta Shoyu.
1619–At about this time shoyu in quantity is brought
from the Kyoto-Osaka area (Kansai) to Edo by Taru Kaisen
and Hishigaki Kaisen. Note 1. A “Kaisen” is a ship that has
a carrying capacity of at least 200 koku (= 9,520 gallons or
36,000 liters). That shoyu is regarded as the best quality and
it soon takes over the entire Edo shoyu market.
1624-1644–Konpura Nakama (The union of merchants
who go to Dejima / Deshima, an island in Nagasaki Bay)
starts to export shoyu through the Dutch East India Company
(Higashi Indo Gaisha) to Europe and Southeast Asia. It is
said that in Europe this shoyu even reached the dining table
of Louis XIV. Note 2. This document contains the earliest
date seen for soybean products (shoyu) in Europe and
Southeast Asia (probably Indonesia, 1644); soybeans as such
had not yet been reported by that date. [Question: What is the
source of these two dates?]
1626–Sendai Han (daimyo domain) starts to monopolize
the selling of salt for the first time in the history of Japan.
Because of this, all other Hans start to do likewise.
Makabeya Ichibei of Kokubunji-cho in Sendai starts to
sell Sendai Miso. He continues to sell his miso to the Han
government for several generations.
1642–Because of famines in various provinces (kuni),
the people were advised to eat coarse grains (zakkoku) and
banned from eating rice. The sale of tofu, udon (wheat
noodles), soba (buckwheat noodles), and manju (steamed
glutinous rice cakes with a sweet azuki-jam filling) were also
prohibited.
1645–The Ako Han starts a salt farm. Hatcho miso
starts to be made in Mikawa, Okazaki. Hamaguchi Gihei of
Hiromura in Kishu goes to Choshi and starts making shoyu.
This is the beginning of Yamasa Shoyu.
1649 Feb.–The Tokugawa government (bakufu) passes
a law to control the lives of farmers. Called Kanno Jorei
(Keian no Ofuregaki), it states that farmers must plant
soybeans and azuki beans between their rice fields and farms.
Azé-mame (soybeans grown on the raised footpaths between
rice fields) may have started from this forceful edict.
1652 May–Various farmers in Waksa, Kohama-han,
Enshiki-gun? protest the heavy soybean tax increase. The
farmland tax is often paid with soybeans. The leaders of the
protest are killed.
1657 Jan. 18-19–A large fire (called Sodefuri Kaji)
burned Edo (today’s Tokyo). Laborers came from throughout

Japan to reconstruct the city. To feed them, many sellers of
pre-cooked, ready-to-eat food sprung up in Edo.
1666–Maruo Magouemon? Chotoku? of Hanshu Tatsuno
makes Usukuchi Shoyu (light-colored soy sauce). After this,
Tatsuno Shoyu’s main product becomes Usukuchi Shoyu.
1681–The government bans the withholding or
monopolizing of crops (such as rice, barley, or soybeans)
following a year with a bad harvest.
1695–Dr. Hitomi Hitsudai, a Japanese physician, age
74, writes the Honcho Skokkan and talks about the good and
bad points of daily foods from his medical viewpoint. The
12 volume book is written entirely in Chinese. He praises the
therapeutic virtues of soybeans, miso, natto, tofu, and shoyu.
A translation into Japanese was later made by Shimada Isao.
1695–At about this time, tofu is sold by vendors sitting
by the road. We do not know for sure when tofu was first
sold by walking street vendors, but it is guessed that this
may have taken place in about 1837-1853 when the book
Morisada Manko was written by Kitagawa Morisada.
1696–There is famine throughout Japan. In eastern
Japan, especially in Tsugaru Han, half of the population dies
of starvation.
1696–One of the greatest scholars of agriculture
during the Edo period, Miyazaki Yasusada (1623-1697),
write Nôgyo Zensho (Encyclopedia of Agriculture). In it he
described the many different colors, sizes, and shapes of
soybeans cultivated at that time.
1697–Koikuchi shoyu, similar to the type made today,
starts to be made from tamari shoyu in Choshi.
1698–After a big fire in Edo, sellers of Dengaku
(skewered grilled tofu with a sweet miso topping) start to
appear. Address: Norin Suisansho, Tokei Johobu, Norin
Tokeika Kacho Hosa.
418. Carletti, Francesco. 1701. Ragionamenti di Francesco
Carletti Fiorentino sopra le cose da lui vedute ne’suoi viaggi
si dell’Indie Occidentali, e Orientali come d’altri paesi...,
1594-1606 [Chronicles of his voyage around the world].
Florence, Italy: Stamperia di Giuseppe Manni, per il Carlieri.
395 p. See Part II, p. 26. 18 cm. [Ita]
• Summary: Carletti lived 1573?-1636. This is a muchpolished and heavily edited version of his original
Chronicles. This book is divided into two main parts. Part I
is titled “First account: The West Indies” (p. 1-166). In Part
II, titled “Second account: The East Indies,” the pagination
starts over again at page 1, and miso is mentioned on page
26. More specifically: In the chapter titled “First chronicle
of the East Indies,” Carletti states that he arrived in Japan in
June 1597 at Nagasaki. On page 26 he discusses rice miso,
which he calls “misol.”
In Italian, the sentence reads: “Di questo Pesce ne fanno
ancora molt’ altre sorte di vivande, le quali assaporano con
una certa lor salsa, che chiamano Misol, fatta d’ una sorta
di Fagiuoli, de quali abbondano;” For details see the 1606

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 196
entry for Francesco Carletti.
Note: This is the earliest Italian-language document seen
(April 2020) that uses the word “misol” to refer to miso.
Address: Florence, Italy.
419. Jones, John. 1701. The mysteries of opium reveal’d.
London: Printed for Richard Smith. [v] + 371 p. See p. 34950, 358.
• Summary: Chapter 36, titled “Of the use of the panacea,
&c. to stop fluxes.” states (p. 349-50): “III. The Vehicle in
Vomiting should be small in Quantity, pleasant, comfortable
and warming, lest you should by either Quantity or Quality
give any offence to the Stomach; pleasing it answers the
same Intent with the Opiate it self, and has often good Effect
without Opium for, indeed, every Pleaser is proportionably
[sic] an Opiate, and Opium is only such in an intense and
permanent manner; therefore the Vehicle must be agreeable,
as Wine, Hippocras, or Wine burnt with Spices, Rosemary,
&c. or the best Cordials, or Wine with some Ketchup,
Caviare [Caviar], or Anchovis, or a little old Cheese
dissolved in it upon the Fire,...”
Chapter 38, titled “Of the use of the panacea, &c. as
a The tillative [for Titillation]” states (p. 358): “IV. The
Regimen. As to Diet, it must be Nourishing, Warming,
Comforting, and Titillating, with realishing [relishing]
and high Sauces, Oisters [Oysters], Anchovy, Caviare,
Cockles, Ketchup, Mango’s, Garlick, Onions, Leeks, Bears
Garlick, Rocket, Sives, Shelot, Ginger, Aromaticks, Roots
of Satyrion, Feaverfew, Goats-beard, Silver-weed, Skirrets,
Parsnips, and Artichoaks” [Artichokes].
Note 1. This is the earliest English-language document
seen (Sept. 2008) that contains the word “Ketchup” (spelled
that way, regardless of capitalization).
Note 2. The author believes this diet will help to
counteract the effects of opium. Address: Chancellor of
Landaff, a Member of the College of Physicians in London:
And formerly Fellow of Jesus-College in Oxford.
420. Martini, Bartolomeo. 1701. Erbario generale. Vol. I.
[General herbarium. Vol. I]. Italy. [Ita]*
• Summary: Bartolomeo Martini lived 1676-1720.
Note 1. P.A. Saccardo (1909, p. 173) states in his
Chronologia della Flora Italiana that Martini (1701) was the
earliest writer in Italy to mention the soybean, and that the
soybean was cultivated in Italy starting in the mid-1700s.
Saccardo (1909, p. xxi) also states of this work: “Atti del
R. Ist. Veneto.”
Mattei (1919, p. 15) states: With the existence, as I
have stated, of essays on the soybean in the Herbarium of
Bartolomeo Martini of Verona, an herbarium written in 1701,
one might suspect that from that time the soybean was being
cultivated in the Verona region; but who could have brought
the seeds? And if this were the case, why do we not find any
reports of it in somewhat later authors? Or was the above-

mentioned essay brought directly from the Orient. It should
be noted that Kaempfer’s voyage to Japan dates to 1690,
and we have the first accurate reports on the soybean in
1712 with Kaempfer’s own publication. Should we perhaps
believe that some study, brought back by Kaempfer, was
given to Martini? He might have obtained it from Zannichelli
who, as Targioni-Tozzetti relates, in the life of Micheli,
carried on a correspondence with Martini himself? Assuredly
Kaempfer had to regard a plant which is used for so many
purposes in Japan as important and it is possible he brought
back essays about it, and perhaps even seeds.
Therefore: It is not clear whether or not Martini
described one or more soybean plants growing in what is
today Italy. If he did:
Note 2. This is the earliest document seen (April 2020)
concerning soybeans in Italy, or the cultivation of soybeans
in Italy. This document contains the earliest date seen for
soybeans in Italy, or the cultivation of soybeans in Italy
(1701). The source of these soybeans is unknown.
Note 3. It would be very interesting to know when and
how soybeans arrived in Italy, where they were first grown
and by whom. Address: Italy.
421. Kaki hyôshi 1702. Japan. [Jap]*
• Summary: According to the Nihon Kokugo Daijiten the
earliest known appearance of the word mamemaki was in the
Kyaki Hyôshi, which appeared in Japan in 1702. Address:
Japan.
422. Product Name: [Silken Tofu].
Foreign Name: Kinugoshi-dôfu.
Manufacturer’s Name: Sasa-no-Yuki.
Manufacturer’s Address: Tokyo, Japan.
Date of Introduction: 1703.
New Product–Documentation: Shurtleff & Aoyagi. 1975.
The Book of Tofu. p. 307. Based on a 1973 interview with the
owner. This is the world’s oldest known existing tofu shop.
All of the tofu they make and serve is silken tofu.
Was the tofu they made and served when they opened
in 1703 named “Sasa-no-yuki” or was it also referred to as
kinugoshi? Whatever it was called, this is the earliest known
silken tofu in Japan.
423. Chikamatsu Monzaemon. 1703. Sonezaki no shinchû
[The love suicides at Sonezaki]. Japan. [Jap]*
• Summary: Iino (2003, p. 9): In this 1703 book,
Chikamatsu’s first novel set in current times, “the hero,
Tokubei, is an apprentice in the Hirano soy sauce shop.
He instructs an employee to make the rounds of regular
customers carrying casks of kijoyu” [raw / unheated soy
sauce]. Iino comments: “With such an explanation, it seems
that this soy sauce must have been pure and undiluted, even
though diluted soy sauce was also being made” [at this time
in history]. Address: Japan.
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424. Sherard, William. 1704. [Autograph observations on the
first two volumes of John Ray’s Historia Plantarum. 2 vols.
in 1]. See p. 438. Unpublished manuscript. [Eng]*
• Summary: Some of the notes from this unpublished
manuscript (cited in The Compleat Herbal) were
incorporated into John Ray’s 1704 work titled Historia
Plantarum, Vol. 3, Supplementum, which see. John Ray lived
1627-1705.
Note: Tournefort in The Compleat Herbal (1730, p.
481; published in London), states: “81. Phaseolus Japonicus
fructo albo, ex quo Soia conficiunct Japoneses.” He cites his
source as “D. Sherard. Raii Supp. 438,” then translates the
Latin as “Japanese Kidney bean with a white fruit, out of
which the Japanese make their Soia.”
Concerning this document, an article by B. Daydon
Jackson in the Journal of Botany 12:129-38 (1874) titled
“A sketch of the life of William Sherard,” states: “In 1700
Sherard was appointed tutor to Henry, second Duke of
Beaufort... Sherard stayed here for about two years, until
his Grace was eighteen, busy getting new seeds and plants
for the garden, in which the Dowager Duchess took the
keenest interest, and which then stood second to none in the
kingdom, and helping Ray, now in a weak state of health, to
revise his MSS. for the concluding volume of the ‘Historia
Plantarum,’ to which he contributed ‘over a thousand plants.’
A part of his additions in his own handwriting is preserved in
the Botanical Department of the British Museum.”
Stafleu and Cowan in Taxonomic Literature (1976-88)
note: Sherard, a British botanist, lived 1659-1728. He studied
law at Oxford (St. John’s College, B.C.L. 1683), botany
in Paris (under J.P. Tournefort, 1686-1688) and Leiden
(Netherlands, with P. Hermann 1688-1689). He was in
Ireland 1690-1694; D. C.L. Oxford 1694; Consul at Smyrna
[Izmir, Turkey] 1702-1716; collecting in Greece and Asia
Minor; founded a chair of Botany at Oxford of which J.J.
Dillenius was the first occupant.
425. Fernández Navarrete, Domingo. 1704. An account
of the empire of China, historical, political, moral, and
religious. Vol. 1. In: Awnsham Churchill and John Churchill,
comps. 1704. A Collection of Voyages and Travels: some
now printed from original manuscripts,... London: Published
by the author. 4 vols. 424 p. See p. 251-52. Chap. 13. [Eng]
• Summary: The subtitle of the entire volume reads: “Some
now printed from original manuscripts. Others translated out
of foreign languages, and now first pub. in English. To which
are added some few that have formerly appear’d in English,
but do now for their excellence and scarcity deserve to be
reprinted.”
At the bottom of the title page of this chapter is written:
“Written in Spanish by R.F.F. Dominick Fernandez Navarette
[sic, Navarrete], Divinity Professor in the College and
University of St. Thomas at Manila, Apostolick Missioner

in China, Superior of those of his Mission, and Procurator
General at the Court of Madrid for the Province of the
Rosary in the Philippine Islands, of the Order of Preachers.”
Domingo Fernández Navarrete lived 1610-1698. Many
curious observations are contained in this work, which
is a translation of Tratados historicos, politicos, ethicos,
y religiosos de la monarchia de China (1676). In this
collection it appears as the first item in Volume I, which
bears out the tendency for travel literature of this period
to be of less significance for geography and history than
for literature. The name of the translator is not mentioned,
but Cummins (1962, p. cxvi) speculates that it may have
been Captain John Stevens. The Tratados appears in all the
Churchill editions.
The author’s exact description of tofu in China, which
first became available in English in 1704 in this book as
compiled/edited by Churchill and Churchill is as follows:
“16. Before I proceed to the next chapter, because I
forgot it in the first book, I will here briefly mention the most
usual, common and cheap sort of food all China abounds in,
and which all men in that empire eat, from the emperor to
the meanest Chinese, the emperor and great men as a dainty,
the common sort as necessary sustenance. It is call’d teu
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fu, that is, paste of kidney-beans [Llamase Teu Fu, esto es,
masa de frixoles {frijoles}]. I did not see how they made it.
They draw the milk out of the kidney-beans, and turning it,
make great cakes of it like cheeses, as big as a large sieve,
and five or six fingers thick. All the mass is as white as the
very snow, to look to nothing can be finer. It is eaten raw,
but generally boil’d and dressed with herbs, fish, and other
things. Alone it is insipid, but very good so dressed and
excellent fry’d in butter. They have it also dry’d and smok’d
[dried and smoked], and mix’d with caraway-seeds, which
is best of all. It is incredible what vast quantities of it are
consum’d in China, and very hard to conceive there should
be such abundance of kidney-beans. That Chinese who has
teu fu, herbs and rice, needs no other sustenance to work; and
I think there is no body but has it, because they may have a
pound (which is above twenty ounces) of it any where for
a half-penny. It is a great help in case of want, and is good
for carriage. It has one good quality, which is, that it causes
the different airs and seasons, which in that vast region vary
much, to make no alteration in the body, and therefore they
that travel from one province to another make use of it.
Teu fu is one of the most remarkable things in China, there
are many will leave pullets for it. If I am not deceiv’d, the
Chineses of Manila [Philippines] make it, but no European
eats it, which is perhaps because they have not tasted it, no
more than they do fritters fry’d in oil of Ajonjoli ([sesame
seed] a very small seed they have in Spain and India, which
we have not) which the Chineses make in that city and is an
extraordinary dainty.”
Note 1. This is the earliest English-language document
seen (Feb. 2006) that uses the term “kidney- beans” to refer
to soybeans.
Note 2. This is the earliest English-language document
seen (April 2013) that uses the word “teu fu” (or “teufu”) to refer to Chinese-style tofu, or that uses the word
“cakes” or “cheeses” (“make great cakes of it like cheeses”)
in connection with tofu. This is also the earliest Englishlanguage document that mentions tofu in connection with
China. Benjamin Franklin in London read the English
translation and in 1770 wrote his friend John Bartram
in Philadelphia, Pennsylvania, about tofu and Chinese
Garavances / Caravances.
Note 3. This is the earliest English-language document
seen (April 2013) that mentions smoked tofu or that uses the
word “smoked” (actually smok’d) in connection with tofu.
Note 4. This is the earliest English-language document
seen (May 2011) that mentions sesame seeds, which it calls
Ajonjoli.
Note 5. This is the earliest English-language document
seen (April 2013) that mentions dry / dried tofu (“They have
it also dry’d”) in China. This probably refers to doufu-gan
(which literally means “tofu dry” but which we call “pressed
tofu”).
Note 6. This is the earliest book chapter seen (Oct. 2014)

that mentions soy.
For a good biography of Fernández Navarrete, see
Cummins 1962. Address: Divinity Professor in the College
and University of St. Thomas at Manila, Philippines.
Apostolick Missioner in China.
426. Ray, John (Raii, Joannis). 1704. Historia plantarum. Vol.
3. Supplementum [History of plants. Vol. 3. Supplement].
Londini (London): Sam. Smith & Benja. Walford. See p.
438. [1 ref. Lat]
• Summary: Writing in Latin, Ray states: “27. Phaseolus
Japonicus niger, Butyri vices supplens Deysu-Misi-boondi
D. Sherard.” “28. Phaseolus Japonicus fructo albo, ex quo
Soia conficiunt Japonenses D. Sherard.”
Ray lived 1627-1705. Latin = Raii or Raji.
Note: This is the earliest document seen (July 2014) that
uses the word “Soia” probably in connection with soy sauce.
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Address: London.
427. Dale, Samuel. 1705. Pharmacologiæ, seu manuductionis
ad materiam medicam supplementum:... [Pharmacology, or
a food as a supplement to medicines:...]. Londini (London):
Sam. Smith & Benja. Walford. 12 + 389 p. + 67 p. See p.
183-84. 16 cm. See also 1751, Ed. 5, p. 238. [95* ref. Lat]
• Summary: The information on soy sauce appears in Section
XIX, titled “De Herbis flore papilionaceo seu Leguminosis:
De Leguminosis Scandentibus,” under the heading “I. De
Phaseolo. Pag. 318 pro 2da Specie Phaseoli adde.”
Page 184 states “3. Soia Offic. [probably Officinarum]
Phaseolus Japonicus ex quo Japonesium Soia, qui intinctus
species est, conficitur Herm. Species Phaseoli parvi albi,
è Japonia allata, è qua conficiunt condimentum Ketchup
dictum, duum generum, liquidum nimirum & solidum.
Hujus notitiam debemus Botanico erudito D. Paulo
Hermanno nuper defuncto, qui eam doctissimo amico nostro
D. Gulielmo Sherrard [Sherard], LL.D. communicavit, sub

titulo suprascripto, unde nos habuimus.
English translation: “I. About Phaseolus. Page 318 for
two species of Phaseolus [See Note 1 below]. 3. Soy sauce
which is kept in stock at the pharmacist’s [apothecary’s or
druggist’s or chemist’s] laboratory. The Japanese bean from
which Japanese soy sauce is made. The latter is a kind of dip.
The bean is the Hermann-type [see Paul Hermann, below] of
a small white bean brought from Japan; from it they make a
condiment called Ketchup [Ketjap, Kecap], of two kinds, one
clearly liquid and one solid. I owe the notice of this to the
erudite Paul Hermann, recently deceased. He communicated
this to our most learned friend D. Gulielmo Sherard LLD,
under the title written above, whence we have gotten it.”
Note 1. The term “Soia” was first used by John Ray
(Joannis Raii) in his Historia Plantarum, published 1704 in
London in 1704 by Smith and Walford, who also published
Samuel Dale’s Book. On page 438 Ray states: “28. Phaseolus
Japonicus fructo albo, ex quo Soia conficiunt Japonenses D.
Sherard.”
Note 2. This is the 2nd earliest Latin-language document
seen (April 2012) that mentions soy sauce, which it calls
Soia.
Note 3. This is the earliest document seen (July 2014)
that uses the word “papilionaceo” (or any related word
starting with the prefix “papilion” which means “butterfly” in
Latin) in connection with the soybean.
Note 4. This passage by Dale raises several questions.
(1) It is not clear what the sentence starting with “Page
318...” means, since there is nothing related to Phaseolus
on page 318 of this book or of any other book we know
of published before 1705. (2) Both Dale and Ray refer
to Sherard as their source, yet we do not know to which
document by Sherard they are referring. (3) Paul Hermann
first published information about the soybean in 1717 in
his Musaeum Zeylanicum. How did he know about the
soybean in 1705, and in what way did he communicate this
information to Sherard, who then communicated it to Dale?
(4) It is not clear what the term Soia offic. refers to and is an
abbreviation of. Note that Linnaeus (1747) miswrites this
as “Soja officinarum” (this was the first time that the word
“Soja” had ever been used in connection with the soybean)
but gives the page as 238. The author’s name on the title
page is written “Samuelis Dale.” He lived 1659?–1739.
Note 5. Talk with Prof. Ted Hymowitz, Univ. of Illinois.
2006. Sept. 1. This document shows clearly and irrefutably
that Dale considered Ketchup to be a type of soy sauce;
he listed it “taxonomically” under soy. Soia Offic. is a preLinnean taxonomic name, not a pharmaceutical name. It is
curious that “soy” is not listed in the 1710 edition of this
book. However the Soia entry in 1718 edition is exactly the
same as is this 1705 first edition.
Note 6. This is the earliest document seen (Jan. 2021)
that is about soy nutrition and that is not in Chinese. Address:
England.
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428. Dampier, William. 1705. Voyage round the world. The
supplement of the voyage round the world, describing the
countreys of Tonquin, Achin, Malacca, &c. their product,
inhabitants, manners, trade, policy, &c. London: Printed for
James Knapton, at the Crown in St. Paul’s Church Yard. See
vol. II. Part I, p. 26-28. See also 1729 and 1906 editions.
[Eng]
• Summary: The passage on soy sauce, written by Captain
Dampier in 1688 (as indicated by a note in the margin
reading “An. 1688”), makes this the earliest document seen
(April 2012) that contains the word “soy,” used to refer to
what is now called “soy sauce.” He begins by describing
the process used by the natives in Tonquin (Tonkin, today’s
northern Vietnam) for using shrimps, small fish, salt, and
water to make what is today called nuoc-mam in an earthen
vessel or jar. “The masht Fish that remains behind is called
Balachaun, and the liquor pour’d off is called Nuke-Mum.
The poor people eat the Balachaun with their Rice. ‘Tis rank
scented, yet the taste is not altogether unpleasant; but rather
savory, after one is a little used to it. The Nuke-Mum is of a
pale brown colour, inclining to grey; and pretty clear. It is
also very savory, and used as a good sauce for Fowls, not
only by the Natives, but also by the Europeans, who esteem
it equal with Soy. I have been told that Soy is made partly
with a Fishy composition, and it seems most likely by the
taste: tho a Gentleman of my acquaintance, who was very
intimate with one that sailed often from Tonquin to Japan,
from whence the true Soy comes, told me, that it is made
only with Wheat, and a sort of Beans mixt with Water and
Salt.”
Note 1. This is the earliest English-language document
seen (Jan. 2014) that mentions soy sauce in connection with
Japan.
Note 2. First cited by Yule and Burnell (1886, p. 651.
They cite the 1729 London ed.; and 1903, p. 858), and the
Oxford English Dictionary (1919, Soy). Dampier lived 16521715.

About this book: It was first published in 1697 in
London. A second edition was published the same year,
a third edition (corrected) in 1698-1703. Tonquin refers
to northern Vietnam, called Tonquin when it was part of
French Indochina. Achin is today’s Aceh (Atjeh), a region
on the northern tip of Sumatra, Indonesia, whose main town
is Banda Aceh (formerly Kutaranja). Malacca is a coastal
town in today’s Malaysia on the Straight of Malacca near
Sumatra. This document contains no clear reference to soya
in Tonquin (today’s North Vietnam). Address: London.
429. Grimston, William Grimston. 1705. The lawyer’s
fortune: or, love in a hollow tree. A comedy. London: Printed
for Bernard Lintott. [8] + 84 + 4] p.
• Summary: On page 26 is a dialogue: “Enter favourite.
“Fav. Mistress, shall I put any mushrooms, Mangoes or
Bamboons into the Sallet [Salad]?
“Bon. Yes I prithee, the best thou hast.
“Fav. Shall I use Ketchop or Anchovis [Anchovies] in
the gravy?
“Bon. What thou wilt.” Address: Viscount.
430. Pu Songling. 1705. Nongcanjing [Manual of agriculture
and sericulture]. China. Passage on soy reprinted in C.N. Li
1958 #187, p. 120-22. [Chi]
• Summary: Wade-Giles reference: Nung Tshan Ching, by
P’u Sung-Ling. Qing dynasty. The section titled “Fourth
month” gives directions for planting beans (dou).
The section titled “Eighth lunar month” states that when
planting wheat, you can use roasted black [soy] beans as
manure.
Note: This is the earliest document seen (May 2014)
that mentions this way of using soybeans; it seems like an
unusual and inefficient way of adding nitrogen to the soil.
The section titled “Miscellaneous mix” mentions the
use of about 3 quarts (3 sheng) each of yellow soybeans
(huangdou) and black soybeans (heidou) as manure with
larger amounts of wheat. (Translated by H.T. Huang, PhD,
Dec. 2002).
Huang (2000, p. 618) translates the title as “Miscellanies
about Kuang-Yang” and gives the date as 1695 CE.
431. Kôka-shunjû 1707. Japan. [Jap]*
• Summary: Goto (1984, p. 136) states: “Kôka-shunjyû
(1707) described special types of soybeans, such as boiled
soybeans (Nimame). This book also described how to grow
soybeans on dikes or levees between paddy fields.” Address:
Japan.
432. King, William. 1708. The art of cookery, in imitation
of Horace’s Art of poetry. With some letters to Dr. Lister,
and others: Occasion’d principally by the title of a book
publish’d by the Doctor... London: Printed for Bernard
Lintott. 165 p. See p. 3, 45, 47.
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• Summary: Page 3: “Consider, dear Sir, in what
uncertainties we must remain at present; you know my
Neighbour Mr. Greatorix is a learned Antiquary, I shew’d
him your Letter, which threw him into such a Dubiousness,
and indeed Perplexity of Mind, that the next day he durst
not put any Catchup in his Fish Sauce, nor have his beloved
Pepper, Oyl and Limon [Lemon] with his Partridge,...”
Page 45: This piece is a dialog, adapted (with only small
changes) from: Grimston, William Grimston. 1705. The
Lawyer’s Fortune: or, Love in a Hollow Tree. A Comedy.
However four words are spelled or capitalized differently.
“Fav. Mistress, shall I put any Mushrooms, Mangoes, or
Bamboons into the Sallad?
“Bon. Yes I prithee, the best thou hast.
“Fav. Shall I use Ketchop or Anchovies in the gravy?
“Bon. What you will.”
Page 47: “There is a Scene of the greatest Horror,
and most moving to Compassion of any thing I have seen
amongst the Moderns; Talks of no Pyramids of Fowl, or
Bisks of Fish is nothing to it, for here we see an innocent
Person, unless punish’d for his Mother’s and House-keeper’s
Extravagancy, as was said before in their Mushrooms,
Mangoes, Bamboons, Ketchup, and Anchovies, reduc’d
to the Extremity of Eating his Cheese without Bread, and
having no other Drink but Water.”
Note the three different spellings in one book: Catchup,
Ketchop, and Ketchup–suggesting a new word in the English
language.
Note 2. A bisk (also spelled bisque) is a thick and rich
cream soup, of French origin, made from seafood. Address:
By the Author of the Journey to London.
433. Philosophical transactions, giving some account of the
present undertakings, studies, and labours of the ingenious
in many considerable parts of the world. 1708. An account
of a book entitled X. Samuelis Dale Pharmacologiæ seu
Manuductionis ad Materiam Medicam Supplementum:...
25:2253-66. For the years 1706 and 1707. See p. 2266.
• Summary: “The Star of the Earth, (so call’d,) in a famous
Receipt against the biting of Mad-Dogs, he proves to be the
Coronopus and not the Sesamoides Salamanticum Magnum,
which some mistake it for. Soia of which Ketchup is made, is
the Seed of an Indian Phaseolus,...”
Note: This is the earliest English-language journal article
seen (Oct. 2014) that mentions soy. Address: [England].
434. Yamato hongusa 1708. Japan. [Jap]*
• Summary: Iino (2003, p. 8) states that in the section titled
Shauyu (another term for shoyu or soy sauce), this 1708 book
“states that soy sauce can be made from either soybeans and
barley and soybeans and wheat.” Address: Japan.
435. Useful transactions [in philosophy, and other sorts of
learning], for the months of May, June, July, August and

September, 1709... Translated into English from the Dutch.
Part 3. 1709. London: Printed for Bernard Lintott. 80 p.
• Summary: The Introduction states (p. 53): “In many parts
of Lapland, Fish is their Subsistence, which they dress with
great perfection of Shrimps, Oysters, Anchovy and Ketchup.
The Body is serv’d to the Master, and the dried heads are
Food for the Cattle.”
436. Howard, Henry. 1710. England’s newest way in all
sorts of cookery, pastry, and all pickles that are fit to be used.
Adorn’d with copper plates,... 3rd. ed. with additions of
beautifying-waters, and other curiosities. London: Printed for
and sold by Chr. Coningsby,... 220 p. See p. 155-56.
• Summary: The section titled “Fowls and Rabbets, &c.
when in Season” lists (p. 155-56) the many different birds
and rabbits in England and when each is in season. It then
gives a recipe (p. 156): “To make Gravy. Slice lean Beef, and
lay it in a Stew-pan with a bit of Butter, and a slice of Bacon;
cover it very close; and when it is done add a Ladle-full of
Jelly-broth, so keep it for use; and when you have occasion
add some Catchup.” Address: Free-Cook of London, and late
Cook to his Grace the Duke of Ormond, and since to the Earl
of Salisbury, and Earl of Winchelsea [England].
437. Tôryu setsuyô ryôri taizen [Our school’s big book of
cooking]. 1711-1715. Japan. [Jap]*
• Summary: The sixth earliest known reference to Kori-dofu
(dried-frozen tofu) appeared in this work.
438. Lockyer, Charles. 1711. Account of the trade in India:
Containing rules for good government in trade... London:
Printed for the author, and sold by Samuel Crouch. [12] +
340 p. See p. 128-29. 19 cm.
• Summary: Mr. Lockyer visited Sumatra, Canton, and India
during the early 18th century. In Chapter 5, titled “Canton in
China,” he gives precautions to observe when buying each
of various goods there: “Soy comes in Tubs from Jappan
[Japan], and the best Ketchup [soy sauce] from Tonqueen;
yet good of both sorts, are made and sold very cheap in
China. Buy none but what is right, which you are likelier
to meet with among the Merchants than Shop-keepers. The
best way is to agree by the Catty; for the Tubs are seldom or
never full: But if they will not hearken to it, try which are
the heaviest, and refuse all that are not likely to contain the
Quantity they ought; draw it off immediately, and secure it
in Bottles: Therefore in your Passage thither save as many as
you can; for I know not a more profitable commodity.
Note 1. Tonqueen refers to Tonkin, which is the northern
part of today’s (March 2021) Vietnam. France assumed
sovereignty over all of Vietnam after the Sino-French War
(1884-1885). The French colonial government then divided
Vietnam into three different administrative territories. They
named the territories: Tonkin (in the north), Annam (in the
center), and Cochinchina (in the south). The great majority
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of the Vietnamese regarded their country as a single land and
fought for much of the next 90 years to achieve unification.
Note 2. A catty is a Chinese unit of weight; 1 catty =
1.33 lb. weight avoirdupois.
439. Terajima Ryôan. comp. 1711. Wakan sansai zue
[Collection of Japanese and Chinese diagrams and drawings
of all things]. Japan. 40 books, 106 sections. Japanese
summary by Kawakami 1978, p. 269. Translation into
modern Japanese titled Wakan Sansai Zukai published by
Heibonsha in Toyo Pocket Library series. [Jap; eng+]
• Summary: This is Japan’s oldest encyclopedia, written in
kanbun, the Japanese transcription of Chinese writing. It is
a Japanese compilation, which originated in Japan and is
not a Japanese translation of a Chinese work. When cited in
Chinese, the title in pinyin is: Hehan sanchai tuhui (W.-G.
Ho Han San Ch’ai T’u Hui). The author’s nickname (aza)
is Shojun; his artist’s name (go) is Kyorindo. The work
contains many illustrations, although they were generally
primitive and not very accurate.
In volume 105 (Jozorui), which is about brewing and
fermented foods, a clear distinction is made between miso,
shoyu, and tamari.
The section on yuba states: “Tofu film is made on the
surface while making tofu. It looks like yellow paper. If
you stir too much, the film will not form properly. If you
wish to obtain the film, add coagulant and boil the milk.
The wrinkled look of the film resembles (the skin of) an
old woman. If you remove too much film, the yield of tofu
decreases and the tofu becomes hard to eat.” Yuba is referred
to as doufu-pi, the present Chinese term. When the text notes
that yuba “resembles (the skin of) an old woman,” it seems
to imply that the earlier term lao or uba was used because of
the similarity of yuba and an old woman’s face.
T. Yokotsuka (1985, p. 206) cites this as “Wakan
sansaizue (1715)” but apparently does not cite it in his
bibliography.
Fukushima (1989, p. 9) states that the Wakan Sansai Zue
(Narushima, 1712) describes miso and shoyu.
Ebine (1989, p. 91-93) gives the date of this work as
1712, and states that volume 105 describes the preparation
of “tama-misho” using broad beans (Vicia faba; Japanese:
soramame), and a “whitish misho” using soybeans. For each
of these Ebine gives a flowchart. Rice or barley are soaked
in water, steamed, and fermented to make rice koji, which is
mixed with salt, and then the salted koji is mixed with broad
beans that have been cooked and dehulled. The mixture is
formed into balls, which are wrapped with rice straw, hung
under the rafters over a fireside for several weeks, crushed
in a mortar, then mixed with water to make tama-misho.
To make whitish misho from soybeans and rice: 10 parts
of soybeans are soaked in water, dehulled by brushing,
and cooked. The hulls are first removed from the cooker,
then the cooked beans are removed, formed into balls, and

the balls are sliced. Meanwhile, about 14 parts of rice are
polished, soaked in water, steamed, cooled, and allowed to
mold spontaneously to yield 16 parts of rice koji. The rice
koji, sliced soybean balls, and 1.3 parts of salt are mixed,
pounded, packed into vats, and fermented for 10 days to
yield the whitish misho.
C.N. Li (1958): Making Fermented Products, Fermented
black soybean sauce (shizhi; W.-G. shih chih). Note: Shih
is often used at meals to harmonize the five flavors. People
used to use it during this dynasty. Nowadays, if people
do not use jiang, they do not use shih; they use soy sauce
(jiangyou), not fermented black soybean sauce (shizhi).
Modern rendering by Morohashi (1955). He translated
p. 5 (roasted flour), p. 17 (fermented black soybean sauce).
Confection of soy flour and ame = Ame chimaki. In “Making
Fermented Foods.” Morohashi (1955) translated p. 5. tou i
(mame ame). In: vol. 10, p. 63.
Concerning shoyu: Iino (2001, p. 21) contains a “Table
of ingredients used in tou-miso and shoyu during the Edo
period.” The entry for Wakan-sansai-zue (compiled in 1712)
states that Shoyu is made from the following ingredients:
Soybean 18.2%. Wheat / barley 28.2%. Salt 19.2%. Water
45.5%.
Iino (2003, p. 8) notes that this 1712 book “states that
soy sauce made from wheat is suitable for the public and soy
sauce made from barley is of low quality.” Iino comments (p.
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8-9): “Put simply, the soy sauce sold in shops was made from
wheat because that made from barley was inferior.”
On the same page, Iino shows a full page reproduction
of the page titled “shoyu” in this book. It gives: “An
explanation of soy sauce production with an illustration
of the proper sort of barrel to be used.” Iino notes (p. 9):
“Another method for producing soy sauce requires a heating
process. The Wakan Sansai Zue states: ‘... Squeeze the
moromi to extract the oil [sic, liquid]. If the color is light,
the flavor will not be good. Boil the oil [liquid], place it in a
pail and leave it over night to darken the color and improve
the flavor. Mix the dregs [presscake] again with salt water
and extract the oil [liquid]. This [second pressing] is called
niban shoyu (second soy sauce), and the flavor is very much
inferior.’”
440. Daily Courant (London). 1712. For sale by the Candle...
(Ad). Dec. 30. p. [2], col. 2.4.
• Summary: “There is lately brought over from the EastIndies, a great parcel of Soy [sauce], commonly call’d
Ketchup, neat and fine as ever came to England, to be sold
Wholesale or Retale [Retail], very Cheap, at Mr. Jonathan
Clark’s China-seller in King-street near Guild-hall, at Mr.
William Emerson’s China-seller at the Angel and TeaCanister over-against Gutter lane in Cheapside, and at Mr.
Joseph Rose’s China-seller in Leicester Fields.”
Note: The very interesting statement that Soy [sauce] is
commonly called Ketchup. Indeed, the Malay / Indonesian
word for soy sauce today (May 2012), spelled ketjap or
kecap, is identical in pronunciation to the western word
spelled “ketchup” or “catsup.”
441. Kaempfer, Engelbert. 1712. Amoenitatum exoticarum
politico-physico-medicarum, fasculi v. [Exotic novelties,
political, physical, medical. Vol. 5]. Lemgoviae, Germany:
H.W. Meyer. 912 p. See p. 837-40, 834-35. Illust. p. 838.
Reprint of original edition published in 1983 by Steiner
(Wiesbaden). [Lat]
• Summary: This is Kaempfer’s first major work, his most
famous, and his first to mention the soybean. Kaempfer
was born on 16 September 1651 at Lemgo, in what is today
Germany. [Note 1. Germany was not a country until 1871.
Lemgo is presently a city in North Rhine-Westphalia, 44

miles southwest of Hannover.] He lived and traveled in
Japan from 23 September 1690 to November 1692 and
made many interesting observations. This book, written
in Latin, was published in Lemgo in 1712, some 16 years
after his homecoming. The fifth fascicle of the 900 page
book, which contains a description of the plants of Japan,
includes a full-page illustration (drawing; p. 838), by
Kaempfer, of a soybean plant with details of the flower
parts and their names. This is the earliest illustration of a
soybean plant published in the Western world. Also contains
a description of the plant, and descriptions of how to make
miso and shoyu. He called the soybean “Daídsu” and wrote
the Chinese characters before the romanized name in the
sequence “zu” “dai” from left to right. The actual Japanese
spelling is “daizu.”
Note 2. This the earliest published Western or European
document seen (March 2021) that refers to soybean as
Daidsu.
Note 3. This the earliest published Western or European
document seen (March 2021) about the soybean and the
earliest one that links the soybean and products made from it
(miso and shoyu / soy sauce).
Note 4. This is the earliest document seen (March
2021) written by a European or Westerner in which Chinese
characters are used to write the name of the soybean or
related products.
Kaempfer’s description of the soybean in Latin (p. 83740) begins: “Daídsu, vulgo & literatis; & ob excellentiam
Mame, i.e. legumen, dictus. Phaseolus erectus, siliquis
Lupini, fructu pisi majoris candido...”
Translated into English, this reads: “Daidsu–as people
and scientists call it, is also called ‘mame’ for its excellence.
An upright bean, a leguminous plant like the lupin, with
whitish fruit somewhat larger than peas. A bean, similar
to the afore-mentioned, but four feet high and with more
branches and leaves, with upright stem, irregular branches
and with hairs. It stretches forth leaves like the garden bean,
but with more pubescence on the under side of the leaf. In
the month of August it bears on pedicels in the axil of the
leaves several bluish white flowers with a large standard,
which resemble those of lentils. These tiny blossoms are
followed by pods measuring 1½ inches long, which are
covered with heavy hairs (pubescence) resembling those

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 204

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 205

of the yellow lupin. The pods contain two, and more rarely
three seeds, similar to garden peas in size, shape and taste,
but laterally somewhat compressed, and with a chestnut
brown eye (hilum).
“This legume supplies to the Japanese kitchen vital
elements, for they make from it the following: 1–A kind of
pap that they call miso, which is added to dishes instead of
butter. Butter is unknown under this strip of heaven. 2–And
then the famous so-called shoyu (Sooju), a sauce which is
poured over if not all dishes, at least over all cooked and

fried meals. I add the processing
methods for both.
“To make miso, one takes one
measure of mame or phaseolus
Daidsu (phaseolorum Daids) which
is cooked with water for a long time
and then brayed or ground and mixed
into a soft pap. Under continued
braying, common salt is added, in
summer four parts, in winter three.
If less salt is added, one gets the
product quicker, but shelf life is
shorter. After reducing has been
repeated, one mixes the pap with
koos [he probably meant koji] or
dehulled rice (Oryza), and mixes the
total by repeated braying. This rice in
preparation has been boiled a little in
the steam of unsalted water. One lets
the mixture cool down and remain
in a warm cellar one or two days and nights to ripen. This
mixture, which has the texture of a pap or spread, is put into
a bowl that recently contained the popular sacki, a rice wine.
Before using, one lets the bowl stand one or two months
untouched. Koos lends to the product an agreeable taste, and
its production requires, like that of the Germans’ ‘polenta’
[gruel] the experienced hand of the master. Those therefore
who make it are held in high esteem, and they sell it ready
made.
Note 5. This is the earliest Latin-language document
seen (March 2021) (and the earliest document published in
Europe) that mentions miso, which it calls Miso. It is also the
earliest document seen (March 2021) that compares miso to
butter.
“To make shoyu (Sooju) one uses the same beans just
as thoroughly cooked. And muggi, which is barley or wheat
fermented (with wheat the product becomes darker) which
has been coarsely ground. One mixes equal units with
ordinary salt, or only one unit with half of it. The beans are
blended with the prepared grain, and one lets the mixture
stand in a warm place under cover a day and a night for
fermentation. Then the salt is added, one stirs the mass and
mixes with water, normally two units to half. When this has
been done, the well covered mass is stirred once (better two
or three times) the next day and each subsequent day by
means of an oven rake. This work is continued for two or
three months, then the mass compressed and filtered and the
liquid preserved in wooden containers. The older it becomes,
the clearer and better it will be. The squeezed mass is again
filled up with water and newly stirred and some days after
treatment pressed again.
Note 6. This is the earliest document seen (March 2021)
that uses the word koos to refer to koji, or that uses the word
Sooju to refer to shoyu (soy sauce).
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Paragraph 3 reads as follows in the original Latin: “Hoc
legumen in coquina Japonicâ utramque replet paginam; Ex
eo namque conficitur: tum puls Miso dicta, quæ ferculis pro
consistentiâ & butyri loco additur, butyrum enim hôc coelô
res ignota est; tum Sooju dictumcelebre embamma, quod nisi
ferculis, certè frictis & assatis omnibus affunditur. Utriusque
conficiendi modum appono:”
On pages 832-33 Kaempfer describes various types of
sea vegetables including Ama nori, Tokoto tengusa, Aonori,
Konbu, Arame, Miru, etc.
On page 834 Kaempfer lists the Go-koku (five chief

cereal grains): come [kome], Oryza
in genere: quinque grana Japoniis go
kokf secundum excellentiam dicuntur:
come, Oryza [rice]; o muggi, Hordeum
[wheat]; ko muggi, Triticum [barley];
daidsu [daizu, soybean], Phaseoli facie
Lupini; & sjodsu seu adsuki, Phaseoli
vulgaribus similes [Adzuki, azuki, or
Phaseolus radiatus, L.].
On page 834 he mentions awa
and hie millets (Panicum), soba
(buckwheat; Fagopyrum sativum),
goma (sesame; Sesamum), keshi
(poppies, Papaver), and maybe peas
(Pisum) or Soramame (broad beans).
On page 836 are botanical
descriptions, each with 1-2 Chinese
characters (read from right to left),
of: Broad beans (Sora mame), sword
beans (Natta mame [nata mame]),
peanuts (Nankin mame or Nankino),
and cowpeas (Sasagi [sasage], Shiro
Sasangi).
On p. 837 is a detailed botanical
description (in Latin) of the azuki
bean, starting with a Chinese
character: “Too, vulgo Atsuki
[Adzuki], Phaseolus hirsutus...” Note
7. This is the earliest Latin-language
document seen (March 2021) that
mentions azuki beans, which it calls
sjodsu, adsuki, or atsuki.
On page 840 are shorter
descriptions (in Latin) of “Siuku,
vulgo Kuro mame [Black soybean],
i.e. Phaseoli nigri. Phaseoli Daidsu
species sive varietas, fructo nigro,”
and “Katz, vulgo Kudsu [Kudzu],
Kudsu Kádsura.”
Note 8. This is the earliest
document seen (March 2021)
concerning soy in connection with
(but not yet in) Germany. Other early
authors to cite soy were Linnaeus
(1747, p. 222, and 1753, p. 727), Osbeck (1771, p. 253),
Linnaeus (1772, p. 171), de Candolle (1885, p. 331), Yule &
Burnell (1886, p. 651), and Blasdale (1899).
Note 9. This is the earliest document seen (March 2021)
by or concerning Englebert Kaempfer in connection with
soybeans.
Note 10. This is the earliest document seen (March
2021) that mentions lupins.
Note 11. This is the earliest document seen (March
2021) that mentions both lentils and soybeans.
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history of Robert Powel, the puppet-showman. London: Printed for J. Roberts. x +
xlii + 219 + [5] p. See p. 201. 20 cm.
• Summary: The long section titled “The
history of Robert Powel” states (p. 201):
“... Mr. Powel comes in, and tells them
with a solemn Face; ‘Gentlemen, I am
extremely grieved that my cook let fall a
bottle of Catchup, by which means you
can have no dinner to day, but if you will
honour your Friend Powel next Week with
your Companies, you shall see the nicest
Entertainment I can provide for you;...’”
Note: This is a satire on the 1st
earl of Oxford. Sir Thomas Burney lived
1694-1753. Address: [England].

An illustration, which is thought to show Engelbert
Kaempfer riding on a horse in Japan, was sent to Soyfoods
Center by Herr Deubel of Germany. Address: Lemgo,
Germany.
442. Burnet, Thomas. 1715. A second tale of a tub: or, The

443. Kaibara, Ekiken. 1715. Yamato
honzô [Japanese materia medica. 2 vols.].
Japan: Kyôshin Shorin. 22 cm. Reprinted
in 1932-1936 by Shunyôdô in Tokyo.
[Jap]*
• Summary: The author, Ekiken Kaibara, lived 1630-1714.
Nagata (1960, p. 75) states that E. Kaibara (1709, Yamato
Honzô) described that autumn soybeans of high quality had
been produced in Omi province–today’s Shiga prefecture.
Kotzsch (1981, p. 43) states: “Another probable
influence on Ishizuka [the founder of macrobiotics in
Japan] was Kaibara Ekken, a philosopher and writer and
a popularizer of Confucian thought and ethics, who lived
from 1630 to 1714. He wrote on a wide variety of subjects,
including philosophy, education, ethics and natural history.
His work Yôjôkun (Rules for the Nourishing of Life) is a
practical manual of hygiene and health care... While Ishizuka
does not cite it in his own work, nor does Ohsawa mention
it in his autobiography, it most likely had an influence on
Ishizuka’s thought.”
Adachi (1982) notes that tamari (written with the
characters for bean + oil) was mentioned.
Saito (1985) notes: “Kaibara Ekken (1630-1714) writes
Yamato Honso, in which he discusses the shapes and use of
the 1,362 products from Japan, China, and other countries.
He notes that among the five crops (go-koku), soybeans are
the second most widely produced after rice.”
Kotzsch (1985, p. 18) noted: “In case of illness one
should first try fasting or a very simple diet as a cure. If that
fails then acupuncture, moxibustion (burning pellets of plant
fiber on the appropriate tsubo, key energy spots) and herbal
remedies may be tried as a last resort.”
Note: This is the earliest document seen (June 2017)
connected with macrobiotics. Ronald Kotzsch (1981,
1985) describes Ekken Kaibara as “The Grandfather of
Macrobiotics” and the teacher of “Sagen Ishizuka: The
Founder of Modern Macrobiotics.”
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444. Ryôri kômoku chômi-sho [The book of seasonings by
cooking category]. 1716-1735. Japan. [Jap]*
• Summary: The seventh earliest known reference to Koridofu (dried-frozen tofu) appeared in this work.
445. Kogetsu Ushiyama. 1716. Kenkai shokkyô [Tired of
thinking, food as a mirror?]. Kyoto: Ibaragi Tauemon and
Tanaka Shobei. 230 p. Japanese summary by Kawakami
1978, p. 38. [Jap]
• Summary: This resembles a dictionary of Chinese herbal
medicine. It is written in kanbun (Chinese characters), except
for Japanese names, which are written in katakana. For the
first time, the term for okara is written with the characters
snow + flower + vegetable, probably pronounced “kirazu.”
446. Zhang Yushu. ed. 1716. Kangxo zidian [Imperial
dictionary of the Kangxi reign period]. China. 42 volumes.
[Chi]*
• Summary: Wade-Giles reference: K’ang-Hsi Tzu Tien,
edited by Chang Yü-Shu. Qing dynasty. A famous Chinese
dictionary, titled Koki Jiten in Japanese, it is a character
dictionary compiled during the reign period of emperor
Kangxi.
447. Zoshu seiho 1716. Japan [Jap]*
• Summary: Yokotsuka (1985, p. 206), who cites this
book as “Zoshu-seiho (1716),” states that it is about the
development of and formulas for commercial shoyu during
the Edo period. Address: Japan.
448. Hermann, Paul (Paulo Hermanno). 1717. Musaeum
Zeylanicum, sive catalogus plantarum, in Zeylana sponte
nascentium,... [The museum of Ceylon, or a catalog of
plants native to Ceylon]. Lugduni Batavorum (Leiden,
Netherlands): Printed by Isaacum Severinum. 71 p. See p.
22. 8vo. 20 cm. Reprinted in 1977 by Boerhaave Press, P.O.
Box 1051, Leiden (Holland). [Lat]
• Summary: “Bumum. Buncæ. Phaseoli villosi species. Bu
notat capillos teneres feu villos. Datur & alia species lævis
fine villis.”
The author’s name on the title page is written Paulo
Hermanno. His title is given as “In Academia Lugdono–
Batava quondam Medicinæ & Botanices Professore”
[Professor of Medicine and Botany at Leiden, the
Netherlands]. A German born in Saxony in 1646, Hermann
was the first serious botanist in Sri Lanka.
Note 1. Germany was not a country until 1871.
Piper and Morse (1923, p. 27-29) note: “History prior
to Linnaeus ‘Species Plantarum,’ 1753... Paul Hermann
(1726), collected plants in Ceylon, which were very briefly
described under the native names in a book called ‘Musæum
Zeylanicum’ published in 1717. One of these plants was
called ‘Bumum’ or ‘Buncæ’ and is very briefly described as

a species of bean with villose hairs [villose or villous means
‘having soft long hairs’]. Hermann’s original specimens
are still preserved. One of them numbered 280, is also
represented by a beautiful and accurate drawing. This plant is
probably Hermann’s ‘Buncæ.’ At any rate, it is the soybean.
The name ‘Bume’ is at the present time used in Ceylon for
the mung bean, so that it is probable that Hermann’s name
‘Bumum’ refers to the same plant and that he erroneously
associated it with ‘Buncae’ which is the soybean.” In his
Species Plantarum, published in 1753,
“Under Dolichos soja, Linnæus cites first “Fl. Zeyl.
534.” This reference is to the Flora Zeylanica of Linnæus,
published in 1747, and based primarily on Hermann’s
notes and specimens. The description there is only slightly
different from that in the Species Plantarum... From this
description it is evident that Linnæus had primarily in mind
the plant cultivated in Ceylon and collected by Hermann,
whose specimen still exists and is the soybean.”
Note 2. This is the earliest document seen (March
2021) concerning soybeans in Ceylon, or the cultivation of
soybeans in Ceylon. This document contains the earliest date
seen for soybeans in Ceylon, or the cultivation of soybeans
in Ceylon (1717). The source of these soybeans is unknown.
They may have been introduced by Dutch traders as early
as the mid-1600s at the time of the Dutch occupation (from
1658 to 1796), when cultural practices were introduced from
the Dutch East Indies (today’s Indonesia).
Note 3. This is the earliest document seen (March 2021)
concerning soybeans in South Asia, or the cultivation of
soybeans in South Asia. This document contains the earliest
date seen for soybeans in South Asia, or the cultivation of
soybeans in South Asia (1717). The source of these soybeans
is unknown (see above).
Note 4. This is the earliest document seen (March 2021)
concerning soybeans in connection with (but not yet in)
the Netherlands. Paul Hermann (lived 1646-1695) was a
Dutch botanist and explorer of German birth, who travelled
in Africa, India and Ceylon. He was Professor of Botany at
Leiden 1680-95. Address: Ceylon (Sri Lanka).
449. Kokon meibutsu gozen-gashi hidensho [The old and
now famous secret methods of confectioners]. 1718. Kyoto:
Umemura Ichirobei. 70 p. Japanese summary by Kawakami
1978, p. 43. [Jap]
• Summary: The book, whose author is unknown, contains
105 descriptions of how to make confections. In the section
on making manju (steamed buns) is a description of making
amazake for use in the buns.
450. Strother, Edward. 1718. Euodia: or, A discourse on
causes and cures. In two parts. 2nd ed, carefully corrected
with additions. London: Printed for Charles Rivington. [16]
+ 200 + [16] p. 8vo.
• Summary: Page 28 states: “A Diet of Fetids, (as Stale
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Meats, Onions, Garlick, Mangoes, Catchups, &c.). Of
Acrids, (as Mustard,...Ginger). Of Aromatics, (as Nutmeg...).
Note: Edward Strother, M.D., lived 1675-1737. Address:
M.D. [England].
451. British white fisheries, the inexhaustible source of
immense wealth,... 1720. London? 16 p. 8vo.
• Summary: Page 8: “... a method of making all kinds of fish
sauce at the sea side, where the things they are made of are
fresh, in great plenty, and very cheap, viz. the sundry kinds
of marine plants and animals, such as samphire and other
kinds of wholesome sea greens, with mushroom, catchup,
and sundry kinds of shell-fish, such as lobsters, crabs,
oysters, cockles, muscles, shrimps,... all of which are very
useful for making the most delicious fish sauce.” Address:
[England].
452. Pasquin (London). 1723. Pasquin to Marforio. Jan. 23.
p. [1-2], col. 2.3.
• Summary: There are now many fictitious kings and
pretenders in England, even though King George is the
sole monarch. One of these is the King of Beggars, who is
content to be the King of Vermin. “... they say he never eats
Veal without Oranges, or Fish without Catchup Sauce.”
453. Smith, Robert. 1723. Court cookery: or, The compleat
English cook. Containing the choicest and newest receipts
for making soops, pottages, fricasseys, harshes [hashes],
farces... London: Printed for T. Wotton. [8] + 112 + [8] + 82
+ [14] p. 8vo.
• Summary: “Ketchup” is called for as an ingredient in the
following recipes: To dress Snipes (p. 24): “...; pour in some
Ketchup, and when they are enough, squeeze in the Juice of
a Quarter of a Lemon;...” To hash chickens (p. 27): “; when
they are boil’d enough, add these to the Yolks of six Eggs,
with a little Nutmeg, Vinegar and Ketchup, and a good piece
of Butter; warm all these together, and Pour them into a
Soop-Dish, and serve them.”
To stew tench (p. 47): “When the Fish is enough, put
in Oysters, Capers, Ketchup, and Lemon: Garnish your dish
with crispt Bread.”
To stew flounders (p. 48): “; when just done, pour off
the Liquor into a Sauce-pan, and melt your Butter with it;
put in a piece of Anchovy, a bit of Shalot, Mushrooms, and
Ketchup; draw it thick;...”
To make an excellent sauce for salmon (p. 49): “; take a
quarter of a Pint of the Liquor, and draw your Butter with it;
mince into it an Anchovy wash’d clean, some Lemon-Juice
and Nutmeg, half a Pint of Shrimps; two Spoonfuls of Whitewine, with Ketchup and Mushrooms.”
To broil mullets (p. 50): “For the Sauce, take some
clarify’d Butter, a little Flower [Flour], Capers, Ketchup, a
Faggot of Herbs, Salt, Pepper, Nutmeg, and Orange-Juice,
and serve them.” Address: Cook (under Mr. Lamb) to King

William, as also to the Dukes of Buckingham, Ormond,
D’Aumont (the French Ambassador) and others of Nobility
and Gentry [England].
454. Thedens, Johannes. 1724. Diary. In: Paul van der Velse
and Rudolf Bachofner, eds. 1992. The Deshima Diaries
Marginalia, 1700-1740. Tokyo: Japan-Netherlands Institute.
xxiii + 595 p. See p. 287 (#196).
• Summary: 1724 April 29–This entry describes the return
trip, largely by ship, from Edo to Nagasaki. Departing from
Itami, they passed Nishinomiya and arrived at Hyôgo, where
they went ashore and visited a little temple named Sjacote,
which means “ladle.” After they had dined, the village elder
“showed us his sake distillery and his soy press which had
a large capacity.” Address: Opperhoofd (Chief of the Dutch
factory), Deshima, Nagasaki, Japan.
455. ‘s Gravenhaegse Courant (The Hague). 1724. Filip Pick
[Filip Pick (Ad)]. June 2. p. 1. [Dut]
• Summary: The goods for sale include old porcelain, soy
sauce (Oude Porceleynen, Soja).
Note 1. This brief ad was found by searching the Dutchlanguage database http://kranten.delpher.nl/ for “soja” using
advanced search between 1700 and 1750.
Note 2. This is the earliest document seen (March 2021)
in this database that contains the word soja.
Note 3. Between 1724 and 1899, about 1,600 records in
this database contain the word soja.
Note 4. This is the earliest document seen (March 2021)
concerning soybean products (soy sauce) in The Netherlands.
This document contains the earliest date seen for soybean
products in The Netherlands (June 1724); soybeans as such
have not yet been reported.
Note 5. There is much circumstantial evidence that
small quantities of soy sauce had been imported to The
Netherlands by Dutch merchants many decades before this
time–perhaps as early as the 1670s. Address: Netherlands.
456. Amsterdamse Courant (Amsterdam). 1724. Filip Pick
[Filip Pick (Ad)]. June 6. p. 1. [Dut]
• Summary: The goods for sale include old porcelain, soy
sauce (Oude Porcelynen, Soja).
Note: This brief ad was found by searching the Dutchlanguage database http://kranten.delpher.nl/ for “soja”
using advanced search between 1700 and 1750. Address:
Amsterdam, Netherlands.
457. ‘s Gravenhaegse Courant (The Hague). 1725.
Advertentie [Advertisements]. Sept. 17. p. 2. [Dut]
• Summary: The goods for sale by Vincent Posthumus
include porcelain, lacquered goods, Soya and,...
(Porceleynen, Verlaktgoed, Soya en Aetfia).
Note 1. This brief ad (near bottom of page) was found
by searching the Dutch-language database http://kranten.
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delpher.nl/ for “soya” using advanced search between 1618
and 1730.
Note 2. This is the earliest document seen (Sept. 2014)
in this database that contains the word soya.
Note 3. Between 1879 and 1899, about 2,600 records in
this database contain the word soya. Address: Netherlands.
458. ‘s Gravenhaegse Courant (The Hague). 1726.
Advertentie [Advertisements]. March 11. p. 2. [Dut]
• Summary: The goods for sale by David Raker include
some little bottles of soy sauce (eenige Flesjens soya).
Note: This brief ad (near bottom of page) was found
by searching the Dutch-language database http://kranten.
delpher.nl/ for “soya” using advanced search between 1618
and 1730. Address: Netherlands.
459. ‘s Gravenhaegse Courant (The Hague). 1726.
Advertentie [Advertisements]. March 22. p. 2. [Dut]
• Summary: The goods for sale by David Raker include
some little bottles of soy sauce [eenige Flesjens Soya].
Note: This brief ad (near bottom of page) was found
by searching the Dutch-language database http://kranten.
delpher.nl/ for “soya” using advanced search between 1618
and 1730. Address: Netherlands.
460. ‘s Gravenhaegse Courant (The Hague). 1726.
Advertentie [Advertisements]. July 8. p. 2. [Dut]
• Summary: The goods for sale from Simon van Male,
broker at Amsterdam, include some extra Japanese soy sauce
and... (extra Japanse Soya and...).
Note: This brief ad (near bottom of page) was found
by searching the Dutch-language database http://kranten.
delpher.nl/ for “soya” using advanced search between 1618
and 1730. Address: Netherlands.
461. ‘s Gravenhaegse Courant (The Hague). 1726.
Advertentie [Advertisements]. July 19. p. 2. [Dut]
• Summary: The goods for sale include extra Japanese soy
sauce (extra Japanse Soya).
A similar ad appeared in the Amsterdamse Courant of 11
July 1726, p. 2.
Note: This brief ad (near bottom of page) was found
by searching the Dutch-language database http://kranten.
delpher.nl/ for “soya” using advanced search between 1618
and 1730. Address: Netherlands.
462. Ipswich Journal (Ipswich, Suffolk, England). 1726.
Classified ad: Advertisements. Just Publish’d, beautifully
printed on a fine paper, in Octavo,... Dec. 31. p. 4, col. 2.
• Summary: “... with a curious Frontispiece...
“The Country Housewife and Ladies Director, in the
Management of a House, and the Delights and Profit of a
Farm; containing instructions for managing the Brew House,
and making Wines of all sorts.

“Directions for the Dairy,... with the best method of
making Ketchup, and many other curious and durable
Sauces. The whole distributed in their proper Months from
the beginning to the End of the Year. By Richard Bradley,
Professor of Botany in the University of Cambridge, and
F.R.S. [Fellow of the Royal Society]. Printed for Woodman
and Lyon in Russel-street, Covent Garden [London]. Price 2s
6d.
Note: This book was actually published in 1727
according to WorldCat. Address: [Worcester, Worcestershire,
England].
463. Chen Menglei. ed. 1726. Tushu jicheng [Imperial
encyclopedia]. China. 10 vols. Passage on soy reprinted in
C.N. Li 1958 #327, p. 233. [Chi]
• Summary: Wade-Giles reference: T’u Shu Chi Ch’eng,
edited by Ch’ên Mêng-Lei. Title also cited as: Gujin tushu
jizheng (W.-G. Ku Chin T’u Shu Chi Chêng). Or as: Qinding
gujin tushu jizheng (W.-G. Ch’in Ting Ku Chin T’u Shu Chi
Chêng). Qing dynasty.
Soybeans are discussed in detail in the lengthy section
titled “Beans.” The section titled “Explanation of the name
soybeans” (dadou) states: The word dadou is found in the
Shennong Bencao Jing (Benjing) (Classical pharmacopoeia
of Shennong, the Heavenly Husbandman) (100 CE). The
simplified character shu [the ancient name for soybeans] is
found in the Bencao Gangmu (The great pharmacopoeia), by
Li Shizhen (1596 CE). The pods are called jia. The leaves
are called huo. The stems are called qi. (Translated by H.T.
Huang, PhD, March 2003). Dr. Huang adds: In this section
on soybeans, there is much more information, but none of it
is new; it is all from sources we have translated previously.
Huang (2000, p. 625-26) and Bray (1984, p. 631)
give the date as 1726 and translate the title as “Imperial
Encyclopedia. [or: Imperially Commissioned Compendium
of Literature and Illustrations, Ancient and Modern].” Index
by L. Giles (1911).
Wilkinson (2000, p. 605-07, 967) has an entire
section on this book, including a table of contents, which
is divided into 6 main categories, 32 sections, and 10,000
subsections. He cites it as The Imperial Encyclopedia or
“Imperially approved synthesis of books and illustrations
past and present,” Chen Menglei et al., comps. 1726-1728.
10,000 juan. It is by far the largest [and last] of the general
encyclopedias (leishu) to have been printed. “Modern
editions are available, including on CD-ROM. The most
detailed is that prepared for the 1985 Zhonghua and Ba-Shu
edition.
Needham (1986) has an interesting chart (p. 184) that
shows the ancestry and descent of this and other major
Chinese encyclopedias and dictionaries. He tells the
remarkable history of this encyclopedia and its compiler (p.
206-08).
Bray (1984, p. 76, 631): This popular encyclopedia
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contains sections devoted to crop plants. They “consist of
quotations from the classics and from agricultural treatises,
and are of little intrinsic interest here except for the
illustrations, which sometimes differ slightly from those of
the agricultural monographs.”
Hummel (1944, p. 93-95): Ch’en Meng-lei, born in
1651, was a scholar, native of Huo-kuan (Foochow). Caught
in a rebellion, he was exiled, then in 1698 pardoned and
brought back to Peking, where he served as teacher and
secretary for the Emperor’s son, Yin-chih. There he began
to compile a classified encyclopedia consisting of extracts
copied from various works. In 1701 he persuaded Yin-chih
to finance the project further. Then the emperor Sheng-tsu
probably became interested in the project, for he gave it
the title “Synthesis of Books and Illustrations of Ancient
and Modern Times.” The work seems to have become a
state enterprise, for officials were appointed to help Ch’en
in the compilation. It was completed in about 1722, before
the death of emperor Sheng-tsu. The emperor’s son, who
succeeded to the throne after a bitter power struggle, disliked
Ch’en and so had the work “revised” to obliterate all signs
of Ch’en’s connection to it. The “revision” was completed
in 1726. The first edition, comprising 10,000 chüan, plus a
table of contents in 40 chüan was printed in 1728. Sixty-four
sets were printed. A second edition of 1,500 sets was printed
in Shanghai in 1884-88, but was marred by errors. A third
accurate edition / set was printed in 1895-98 in Shanghai.
One set was presented to the Library of Congress in 1908.
An English index to the encyclopedia, with a valuable
introduction, was compiled by Lionel Giles and titled “An
Alphabetical Index to the Chinese Encyclopedia Ch’in-ting
Ku-chin t’u shu chi-ch’eng.” It was published in London in
1911.
W.T. Swingle (1942, p. 13): The largest single Chinese
account of many plants “is contained in the Great Chinese
Imperial Encyclopedia, the largest encyclopedia ever printed
in any country. It was compiled by order of the Manchu
Emperor K’ang Hsi by Ch’êng Mêng-lei, but the work was
not completed when K’ang Hsi died in 1723. His son and
successor as emperor, Yung Chêng, promptly dismissed
Ch’êng Mêng-lei and appointed Chiang T’ing-hsi, a scholar
and statesman of some distinction, under whose care the
manuscript was printed in 1726. This giant work fills 5,020
volumes, each containing two books or chapters.”
W.J. Hagerty (1917) did an excellent translation
(which see) of the section titled “Beans.” Published by
the USDA, Washington, DC. With plates. This section on
beans (including soy beans) appears in the encyclopedia
in Category IV–Science (Po Wu Hui Pien), Section 20–
Vegetable Kingdom (Ts’ao Mu Tien), Subheading–Beans
(Tou Pu), Book 35.
464. Hermann, Paul. 1726. Musaeum Zeylanicum, sive
catalogus plantarum, in Zeylana sponte nascentium,... Editio

secunda [The museum of Ceylon, or a catalog of plants
native to Ceylon. 2nd ed.]. Lugduni Batavorum (Leiden,
Netherlands): Printed by D. Vander Vecht. 71 p. See p. 22.
First edition was 1717. [Lat]
• Summary: “Bumum. Buncæ. Phaseoli villosi species. Bu
notat capillos teneres feu villos. Datur & alia-species lævis
fine villis.”
The author’s name on the title page is written Paulo
Hermanno. His title is given as “In Academia Lugdono–
Batava quondam Medicinae & Botanices Professore”
[Professor of Medicine and Botany at Leiden, the
Netherlands]. For details see the 1717 edition of this book.
Address: Ceylon (Sri Lanka).
465. Kaempfer, Engelbert. 1727. The history of Japan, giving
an account of the ancient and present state and government
of that empire;... Its metals, minerals, trees, plants, animals,
birds and fishes;... Together with a description of the
Kingdom of Siam 1690-1692. (translated by J.G. Scheuchzer
from the original edition of April 1727. 2 vols.). London:
Printed for the translator. See vol. I, book I, chapter IX, p.
121-22. [1 ref. Eng]
• Summary: In Chapter IX, “Of the fertility of the country as
to plants,” the section titled Gokokf [Goku-fu] (“five grains,”
p. 121-22) states: “The chief produce of the Fields, which
contributes most to the sustenance of Life, is by the Japanese
comprehended under the name of Gokokf, that is, the five
Fruits of the Fields. ‘Tis by their good or bad growth they
estimate the value of the Ground, the fruitfulness of the Year,
and the wealth of the Possessor. They make up the chief
dishes at their meals, and make good the want there is of
Flesh-meat, which Custom and Religion forbid them to eat.”
Note 1. This is the earliest English-language document
seen (Dec. 2014) that mentions the Goku-fu or “five grains”
and includes the soybean among them.
Note 2. This is the earliest English-language document
seen (July 2017) that uses the term “Flesh-meat” to refer to
meat.
The five grains (Gokokf) are: (1) Kome or Rice (from
which “they brew a sort of strong fat Beer, call’d Sacki...”).
(2) Oomugi or Barley. “They feed their Cattle and Horses
with it: Some dress their Victuals with the Flower [Flour],
and make Cakes of it.” (3) Koomuggi or Wheat. (4) Daidsu
or Daidbeans. (5) “Adsuki [azuki] or Sodsu [shôzu, shôdzu =
small + bean] that is Sobeans” [azuki].
Concerning soybeans: “4. Daidsu, that is, Daidbeans,
is a certain sort of Beans, about the bigness of Turkish
Pease, growing after the manner of Lupins. They are next
to the Rice in use and esteem. Of the Meal of these Beans is
made what they call Midsu, a mealy Pap, which they dress
their Victuals withal, as we do with Butter. What they call
Soeju, is also made of it, which is a sort of an Embamma, as
they call it, which they eat at meals to get a good Stomach
[appetite]. This Soeju is exported by the Dutch, and brought
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even into Holland. I have describ’d their way of making it
in my Amoenitates Exoticae. p. 839. where the Plant it self
bearing these Beans is figur’d and describ’d.”
Note 3. Midsu clearly refers to miso, and Soeju to
shoyu. This is the earliest English-language document seen
(March 2009) that mentions miso, or miso in connection
with Japan. It is also the earliest English-language document
seen (March 2009) that compares miso with butter. Midsu
has almost the same pronunciation (phonetics), and the same
etymology and meaning as the today’s word “miso.” Since
spelling did not become fixed until the 18th century, this
could be considered the earliest occurrence of “miso” in an
English-language document.
Note 4. This is the earliest English-language document
seen (April 2012) that uses the word Soeju to refer to soy
sauce. It is clearly Kaempfer’s spelling of the Japanese word
shoyu.
The author continues (p. 121-22): “5. Adsuki or Sodsu,
that is Sobeans. They grow likewise after the manner of
Lupins, and are black, not unlike Lentils, or the Indian
Cajan. The flower [flour] is bak’d with sugar into Mansje
[Manju] and other Cakes.”
Note 5. This is the earliest English-language document
seen (April 2016) that clearly mentions azuki beans. It is also
the earliest English-language document seen (April 2016)
that uses the word “Adsuki” or the word “Sodsu” to refer to
azuki beans. Cooked and mashed or ground dry into flour,
asuki are mixed with sugar to make an or “sweetened azuki
bean paste.” This is used as a filling for the popular steamed
Japanese sweet bun named manju. Azuki beans, though
usually red, also occasionally have black or white seedcoats.
“Besides the several sorts of Gokokf just mentioned,
the following Plants are comprehended under the same
name: Awa, Indian Corn, (Panicum Indicum Tabern), Kibi,
or Milium vulgare nostras, Millet: Fije, or Panicum vulgare
juba minore semine nigricante: And in general all sorts of
Corn and Mami [Mamé = beans], that is pease and pulse.”
In the Introduction to this book, the translator explains
that it was first published in English, after Dr. Kæmpfer’s
death in 1716, thanks to Sir Hans Sloane, who purchased all
of Kæmpfer’s plates, drawings, and manuscript memoirs as
they were about “to be disposed of.” Sloane added them to
his library, which the translator believes is “the completest of
its kind in Europe,” with an extensive collection of Books of
Physik, Natural History and Travels.” “This History of Japan
was by the Author divided into five Books.”
Note 6. Kaempfer, born in what is today Germany
(Germany was not a country until 1871), lived 16511716. John Gaspar Scheuchzer lived 1702-1729. His first
translation was this one, in 1727. The title page states that
the original was “Written in High-Dutch by Engelberus
Kaempfer, M.D., Physician to the Dutch Embassy to
the Emperor’s Court; and translated from his Original
Manuscript, never before printed, by J.G. Scheuchzer, F.R.S.

and a member of the College of Physicians, London. With
the Life of the Author, and an Introduction. Illustrated with
many copper plates.”
Note 7. In 1986 a 3 volume edition was published in
Glasgow, Scotland by James Maclehose and Sons. This book
contains no mention of soybeans in Siam (Thailand).
Note 8. This is the earliest English-language document
seen (Nov. 2007) that mentions Lupins (or “lupin” or
“lupine” or “lupines”).
Note 9. This is the earliest English-language document
seen (June 2008) that mentions lentils; it compares them with
adsuki [azuki] beans. Address: M.D., Physician to the Dutch
Embassy to the Emperor’s Court [in Japan].
466. Bradley, Richard. 1728. The country housewife and
lady’s director, in the management of a house, and the
delights and profits of a farm. Containing instructions for
managing the brew-house, and malt liquors in the cellar;
the making of wines of all sorts... and the best method of
making ketchup, and many other curious and durable sauces.
The whole distributed in their proper months, from the
beginning to the end of the year... 3rd ed. London: Printed
for Woodman and Lyon... xi + 187 p. See p. 140. 8vo.
• Summary: The section titled “September” begins (p. 14043): “As this Month produces great numbers of Mushrooms
in the Fields, it is now chiefly that we ought to provide
ourselves with them for making of Ketchup, and Mushroom
Gravey: And it is also a proper season for pickling them...
the best Mushrooms have their Gills of a Flesh Colour,
even while the Mushrooms are in button; and as they tend
to spread in their Head, or to open their Cap, the Gills turn
redder... These large-flap Mushrooms are still good for
stewing or broiling, so long as they have no Worms in them,
and the Gills are then in the best state for making Ketchup,
or Mushroom-Gravey; altho’ the red Gills will do, but the
smaller Buttons are what most People covet for Pickling.
“In gathering Mushrooms, we are sure to meet with
some of all sizes; the very small for pickling, the large
Buttons for stewing or making Mushroom-Loaves, and
Mushroom-Gravey, and the large Flaps for broiling or
making of Ragous [Ragouts], or stewing and Ketchup:...”
“The cleaning of mushrooms... the Gills must be saved
by themselves for making either Ketchup, or MushroomGravey;...
“The following Receipts for making of MushroomKetchup, and Mushroom-Gravey, I had from a Gentleman
named Garneau, whom I met at Brussels, and by Experience
find them to be very good.”
“To make Mushroom Ketchup: Take the Gills of large
Mushrooms, such as are spread quite open, put them into a
Skellet [Skillet] of Bell-Metal, or a Vessel of Earthen-Ware
glazed, and set them over a gentle Fire till they begin to
change into Water; and then frequently stirring them till there
is as much Liquor come out of them as can be expected,
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pressing them often with a Spoon against the side of the
Vessel; then strain off the Liquor, and put to every Quart of
it about eighty Cloves, if they are fresh and good, or half as
many more, if they are dry, or have been kept a long time,
and about a Drachm of Mace: add to this about a Pint of
strong red Port Wine that has not been adulterated, and boil
them all together till you judge that every Quart has lost
about a fourth Part or half a Pint; then pass it thro’ a Sieve,
and let it stand to cool, and when it is quite cold, bottle it up
in dry Bottles of Pints or Half-Pints, and cork them close,
for it is the surest way to keep these kind of Liquors in such
small quantities as may be used quickly, when they come
to be exposed to the Air, for fear of growing mouldy: but
I have had a Bottle of this sort of Ketchup, that has been
open’d and set by for above a Year, that has not received the
least Damage;... A little of it is very rich in any Sauce, and
especially when Gravey is wanting: Therefore it may be of
service to Travellers, who too frequently meet with good
Fish, and other Meats, in Britain, as well as in several other
parts of Europe, that are spoiled in the dressing; but it must
be consider’d, that there is no Salt in this, so that whenever it
is used, Salt, Anchovies, or other such like relishing things,
may be used with it, if they are agreeable to the Palate, and
so likewise with the Mushroom Gravey in the following
Receipt.”
Note 1. This is the earliest English-language document
seen (March 2021) which mentions the word “Ketchup”
(or the words “Catsup” or “Catchup”) preceded by a noun
used as an adjective (Mushroom), or that mentions the
term “Mushroom-Ketchup” (regardless of the spelling of
“ketchup,” hyphenation or capitalization). This is very
significant, because British cooks are now trying to make a
less-expensive alternative to the expensive ketjap (soy sauce)
imported from Asia–probably by the Dutch East India Co.
from Japan or southern China.
Note 2. This is the earliest English-language document
seen (March 2021) which mentions the word “Drachm” (or
“Drachms”). The modern spelling of this word is “dram.”
The apothecary symbol resembles the number “3.” In the
avoirdupois system the drachm / dram, as a unit of weight, is
1/16 ounce or 1.771 grams.
Note: The first edition of this book was published in
1727 according to WorldCat and an article in The Ipswich
Journal. Address: Prof. of Botany in the Univ. of Cambridge,
and F.R.S.
467. Three great historical stages in the transformation
of ketjap into ketchup (Early event). 1728. Compiled by
William Shurtleff of Soyinfo Center.
• Summary: The two words sets of “ketjap” and “ketchup,
catsup, catchup” and their corresponding seasonings have
histories that are intertwined and difficult to separate.
So far as we can tell, the Indonesian word “ketjap”
meant, and still means, “Indonesian-style soy sauce.” It was

a fermented food based on soybeans. The etymology of the
word probably traces its origin to southern China, where it
can refer to various kinds of sauces.
The transformation from “ketjap” to “ketchup” began in
about 1728. Before this time, both products were fermented
soybean condiments from Asia. Since the mid-1600s, soy
sauce had been imported from Asia to Europe. Initially,
Japanese shoyu (soy sauce) was imported from the port of
Nagasaki in Japan to the Netherlands by the Dutch East
India Co. The Dutch, who purchased shoyu eventually
standardized the name as “Soy.” In 1750 this “Soy” was first
imported into the United States.
Neither the Dutch nor the European and American
consumers of “Soy” had any idea of how this sauce was
made in Japan, but they knew it was expensive and tasty.
So they began to see if they could make it in Europe–using
European ingredients. Their initial experiments focused on
using vinegar seasoned with mushrooms or walnuts. They
were unaware of soybeans at the time and had no access to
them, So the first big change was the European ketchup was
made without soybeans. The second big change was that
European ketchup not a fermented product–although it was
aged. The third big change was that the European products
were lower-cost imitations, trying to match the flavor and
aroma, color and consistency of a more expensive imported
product, by trial and error. The fourth big change was the
change in name; shoyu (from Japan) was called “Soy”
and “ketjap” (probably from Java) was called “ketchup,”
“catsup,” “catchup, etc.
One interesting hint of the basic similarity of Soy
and ketchup was the way they were list in advertisements
(usually retail ads) in Europe and the United States. Even
though 20-50 items might appear in the ad, Soy and ketchup
would almost always be listed together, one below the other
in the list.
Over the period of about 250 years Soy remained
basically the same product, whereas “ketchup” evolved
in major ways. The early ketchups were rarely associated
with the tomato, yet today the word “ketchup” is generally
understood to mean “tomato ketchup.”
468. ‘s Gravenhaegse Courant (The Hague). 1729.
Advertentie [Advertisements]. March 18. p. 2. [Dut]
• Summary: The goods for sale include some bottles of soy
sauce (eenige Flessen soya).
Note: This brief ad (near bottom of page) was found
by searching the Dutch-language database http://kranten.
delpher.nl/ for “soya” using advanced search between 1618
and 1730. Address: Netherlands.
469. Amsterdamse Courant (Amsterdam). 1729. Advertentie
[Advertisements]. March 24. p. 2. [Dut]
• Summary: The goods for sale include some bottles of soy
sauce (eenige Flessen soya).
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Note: This brief ad (near bottom of page) was found
by searching the Dutch-language database http://kranten.
delpher.nl/ for “soya” using advanced search between 1618
and 1730. Address: Amsterdam, Netherlands.
470. Leydse Courant (Leiden, Netherlands). 1729.
Advertentie [Advertisements]. April 8. p. 2. [Dut]
• Summary: The goods for sale include some crocks of soy
sauce (eenige Flessen soya).
Note: This brief ad (near bottom of page) was found
by searching the Dutch-language database http://kranten.
delpher.nl/ for “soya” using advanced search between 1618
and 1730. Address: Netherlands.
471. Dampier, William. 1729. A new voyage round the
world: describing particularly the isthmus of America,...
New Holland, Sumatra, Nicobar Isles...: their soil, rivers,
harbours, plants, fruits, animals, and inhabitants: their
customs, religion, government, trade, &c. The seventh
edition, corrected. London: Printed for James and John
Knapton, at the Crown in St. Paul’s Church Yard. See vol. II.
Part I, p. 26-28. See also 1729 and 1906 editions. [Eng]
• Summary: See the 1705 first edition. In this 7th edition,
soy is mentioned in Vol. 2, page 28. Address: Capt. London.
472. Kaempfer, Engelbert. 1729. De beschryving van Japan:
Behelsende een verhaal van den ouden en tegenwoordigen
staat en regeering van dat ryk... [The history of Japan]. In
‘s Gravenhage; En t’ Amsterdam: P. Gosse en J. Neaulme:
Balthasar Lakeman. vi + 50 + 500 p. Illust. (engravings,
XLV double leaves of plates). 36 cm. [Dut]*
• Summary: “Published in English [1727], French [1729],
and Dutch [1729] about a half-century before its appearance
in German”–Hunt botanical cat., p. 44.
Bancroft owned Y 6 238 The Bancroft Library copy is
defective; lacks many plates.
473. Swift, Jonathan. 1730. A panegyric on the Reverend
D-n S-t [i.e. Dean Swift]: in answer to the libel on Dr. D-y
[i.e. Delany]... In: Jonathan Swift. 1735. The Works of
Jonathan Smith. 4 vols. Dublin [Ireland]: G. Faulkner. Vol.
II, p. 291-92. [Eng]
• Summary: The section titled “Poems on several occasions”
includes a poem titled “A Panegyrick on the D–n, in the
Person of a lady in the North” (p. 281+). Written in 1830 it
includes these lines (p. 291-92): “Then Gluttony with greasy
Paws,
“Her Napkin pinn’d up to her Jaws,
“With watry Chaps, and Wagging Chin,
“Brac’d like a Drum her oily Skin;
“Wedg’d in a spacious Elbow-Chair,
“And on her Plate a treble Share,
“As if she ne’er could have enuff;
“Taught harmless Man to cram and stuff.

“She sent her Priests in Wooden Shoes
“From haughty Gaul [France] to make Ragous.
“Instead of wholsome Bread and Cheese,
“To dress their Soupes and Fricassyes [fricassees];
“And, for our home-bred British Cheer,
“Botargo, Catsap, and Caveer.”
Note 1. This is the earliest English-language document
seen (Feb. 2006) that contains the word “catsap,” which
may well refer to a type of imported soy sauce from the East
Indies, where, to this day, soy sauce is called kecap or ketjap.
This quotation is also found in the 1735 published edition of
Swift’s Works.
Note 2. “Dean” refers to “Dean Smith,” another name by
which Jonathan Swift was known. Vol. II is Swift’s poetical
writings. Caveer is caviar. Botargo is a fish-based relish
made of the roe of the mullet or tunny. Or the spawn of a
mullet pickled. Address: England.
474. Tournefort, Joseph Pitton de. 1730. The compleat
herbal: or the botanical institutions of Monsr. Tournefort,
Chief Botanist to the late French King... translated [by J.
Martyn] from the original Latin. With large additions, from
Ray, Gerard, Parkinson, and others. Vol. II. London: Printed
for J. Walthoe... See p. 481. No. 81. Reproduced from John
Ray 1704. [2 ref. Lat; Eng]
• Summary: “80. Phaseolus Japonicus niger. Butyri vices
supplens Deysumisi boondi, D. Sherard. Raii Supp. 438.
Black Japanese Kidney-bean supplying the place of Butter.”
Note 1. This citation and the one that follows were
reproduced from William Sherard’s 1704 unpublished
manuscript titled Autograph observations on the first two
volumes of John Ray’s Historia Plantarum (2 volumes in
1), p. 438. But Tournefort made a small error in transcribing
Ray’s text. Ray actually wrote Deysu-Misi-boondi D.
Sherard. This text almost certainly refers to “Daizu-Misobeans,” thus stating that black soybeans are used to make
miso. Early Europeans occasionally considered miso to be a
type of butter.
“81. Phaseolus Japonicus fructo albo, ex quo Soia
conficiunt Japoneses, D. Sherard. Raii Supp. 438.” Japanese
kidney bean with a white fruit, out of which the Japanese
make their Soia.
Note 2. This is the 2nd earliest English-language
document seen (Feb. 2006) that uses the term “Kidneybean” (or kidney bean) or the term “Japanese Kidney-bean”
to refer to the soybean. Address: France.
475. Isei teikin ourai [Encyclopedia in question and answer
format]. 1730? Japan. Author unknown. Japanese summary
by Kawakami 1978, p. 206. Undated. [Jap]
• Summary: One theory says this book was written by Kokan
Shiren (pr? d. 1346), but it was probably written later. In
this book, yuba is called tofu uwamono (literally ‘tofu upper
substance’).
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476. Bradley, Richard. 1732. The country housewife and
lady’s director, in the management of a house, and the
delights and profits of a farm... with the best method of
making ketchup, and many other curious and durable sauces.
6th ed, with additions. London: Printed for D. Browne and R.
Woodman. vii + 188 + [12] p. See Part I, p. 142-43. Part II,
p. 150, 156. Illust.
• Summary: This book mentions the word “Ketchup” or the
term “Mushroom Ketchup” at least 12 times. In Vol. 1 (p.
142-43), under the month of September, is the same recipe,
“To make Mushroom Ketchup” that appeared in the original
1728 edition.
The recipe, titled “Ketchup, in Paste. From Bencoulin in
the East-Indies” states (Part II, p. 150): “There is a KidneyBean, we have here, which has a fine relish in it, as the
Indians say, but in fact there is none but what they give it by
Art. This Bean, when it is full ripe, is taken out of the Shells,
and boiled to a Pulp, and that Pulp strained till it becomes
like Butter; then they put some of all the Spices into it, in
Powder, as, Nutmeg, Cloves, Mace, and Pepper, Garlick, and
Orange-Juice, or some Mango Pickle. This being well mix’d
together, makes an agreeable Sauce, when it is put in any
warm Liquor.”
Note 1. “Kidney-Bean” almost certainly refers to the
soybean. This is the 3rd earliest English-language document
seen (Feb. 2006) that uses the term “Kidney-bean” to refer
to the soybean. The first two were Férnandez (1704) and
Tournefort (1730).
Note 2. This is the earliest document seen (May 2010)
that mentions a relative of Indonesian-style soy sauce
(kécap) or that describes its preparation. Bradley wrote the
Malay / Indonesian word kécap as Ketchup, thus starting
a confusion that has lasted to the present. However, unlike
soy sauce, this Ketchup has the consistency of a paste, is not
fermented, and contains no salt. In today’s Indonesia (May
2010), the word kecap (ketchup), used alone, means “soy
sauce;” kecap manis is sweet soy sauce. Kecap asin is salty
soy sauce. But kecap ikan is a brown salty liquid produced
by autolysis of fish or fish material, i.e., the degradation of
fish material by enzymes in that material.
Note 3. Since this sauce contains no salt or sugar, it
could not have lasted for long unless sterilized and sealed.
That may explain why “this recipe appears to have had no
influence on subsequent cookery writers” (Andrew F. Smith.
1996. Pure Ketchup, p. 13).
Note 4. Bencoulin (today spelled Bengkulu, formerly
also spelled Bengkoelen, Benkoelen, or Benkulen) was a
settlement on the southwest coast of Sumatra, established
by the British in 1684, at which time it was the only British
settlement in Southeast Asia; a fort was built a few years
later. An early center of the British pepper and spice trade,
it was ceded to the Dutch in 1824 in exchange for Melaka.
Andrew Smith (1996, p. 13) observes: “The provenance of

this recipe establishes that the British were introduced to
some ketchups in what is today Indonesia.”
In Part II (Vol. 2, p. 156-57) is a recipe titled “To dress
a calf’s head in a grand dish. From Mrs. E. Sympson. Take
a large Calf’s-Head, and divide it,... Take then the harsh’d
[hashed] part, and with some of the Liquor it was boil’d in,
put a Glass of White Wine, a little Mushroom Ketchup, a
little Nutmeg grated, and a little Mace beat fine, some Pepper
and Salt, some grated Lemon-Peel, and stew them together
with a bunch of sweet Herbs, and some Butter. When it is
enough, put in a little Juice of Lemon, and thicken it with
Cream and Butter,...”
Note 5. This book went through many editions in
London. The 1st edition appeared in 1726 (Printed for James
Woodman and David Lyon). The 2nd edition appeared in
1727 (Printed for James Woodman and David Lyon). The
6th edition appeared in 1732 (Printed for D. Browne and T.
Woodman). The recipe for ketchup apparently first appeared
in the 6th edition. Richard Bradley lived 1688-1732.
Address: Prof. of Botany, Univ. of Cambridge, and F.R.S.
477. Miyake, Yarai. 1732. Mankin sangyo bukuri [How
to produce daily household necessities]. Japan: 6 volumes
(satsu). Japanese summary by Kawakami 1978, p. 258. [Jap]
• Summary: Volume 6, which is about food and drink,
emphasizes methods of production, and describes how to
make shoyu, sake, vinegar, konnyaku, and many other foods.
The book was also known under the title Machikata Bantaku
Shobai Shiho Taisei (“All houses in the town area business
method collection”).
T. Yokotsuka (1985, p. 206) cites this as “Mankin
sangyo bukuri (1731)” but does not cite it in his
bibliography.
Fukushima (1989, p. 9) states that the Mankin-Sangyotai
(Miyake, 1732) describes how to make miso and shoyu.
Iino (2003, p. 9) states that the Mankin Sugiwai-bukuro
(1732) discusses only the soy sauce production method using
wheat (not barley) and soybeans. Iino comments: “With the
beginning of the 19th century, the large bulk of soy sauce
seems to have been produced using wheat.” In column 2 of
page 9 he adds that this books also gives a description of
the method for making kijoyu (raw / unheated soy sauce).
Iino then comments that from this description we learn that,
“while kijoyu was very flavorful and could be kept for a
long time, the high cost of production made selling kijoyu
difficult. Therefore a blend of approximately 7-8 liters of
modoshi [modoki = imitation?, a dilutor?] for every 18 liters
of moromi was being sold.” Address: Kyoto, Japan.
478. Harrison, Sarah. 1733. The house-Keeper’s pocketbook, and compleat family cook. Containing above three
hundred curious and uncommon receipts in Cookery,...
London: Printed for T. Worrall,... 233 p.
• Summary: In the Introduction (p. 2-3): “I therefore
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advise you to lay in a store of Spices, bought at some noted
reputable Grocers, as Nutmegs, Cloves, Mace,... Pickl’d
Walnuts, Pickl’d Cucumbers, Cucumbers in Mango,
Anchovies, Olives, Pickl’d Mushrooms, or Mushrooms dry’d
and powder’d, or Kitchup, or Mushroom Juice, or Mushroom
Kitchup; but if you have a Garden, then most of the sweet
Herbs may be gathered at any time,...”
On page 50 we read: “Some will put an Anchovy or
Mushroom-ketchup into this Sauce, which will make it very
rich.”
Note 1. This is the earliest document seen (Oct. 2010)
that mentions anchovy ketchup (regardless of spelling).
Note 2. This is the 2nd earliest English-language
document seen (July 2010) which mentions the word
“Ketchup” (or the word “Catsup”) preceded by a noun
used as an adjective (Mushroom), or that mentions the
term “Mushroom-Ketchup” (regardless of hyphenation or
capitalization). The earliest document was Bradley 1732.
Address: Mrs., Devonshire.
479. A collection of above three hundred receipts in cookery,
physick, and surgery: For the use of all good wives, tender
mothers, and careful nurses. By several hands. 5th ed. To
which is added a second part,... 1734. London: Printed for
the executrix of Mary Kettilby. viii + 9-272 + [4] p. Index.
[Eng]
• Summary: The word “Catchup” [ketchup] appears in two
recipes in this book, the first two recipes in “Additions to
Part I” (p. 170-71). “To make catchup that will keep good
twenty years. Make a Gallon of strong stale Beer; one Pound
of Anchovies, wash’d, and clean’d from the Guts; half an
Ounce of Mace; half an Ounce of Cloves; a quarter of an
Ounce of Pepper; three large Races of Ginger; one Pound
of Shallots; one Quart of flap Mushrooms, well rubb’d and
pick’d: Boil all these over a slow Fire, ‘till ‘tis half wasted;
then strain it thro’ a Flannel Bag; let it stand ‘till ‘tis quite
cold; then bottle and stop it very close. This is thought to
exceed what is brought from India; and must be allow’d the
most agreeable Relish, that can be given to Fish Sauce: One
Spoonful to a Pint of melted Butter, gives Taste and Colour,
above all other Ingredients. Note, That the stronger and staler
the Beer is, the better the Catchup will be.”
Note 1. This is the earliest document seen (July 2010)
that contains the term “twenty years” or the term “keep good
twenty years” in connection with how long ketchup made
using a certain recipe will keep.
Note 2. This recipe appeared (with minor changes) in
many subsequent cookbooks. The basic ingredients here
appear to be stale beer, anchovies, mushrooms, and shallots.
It might be called an “anchovy and mushroom catchup.”
Note 3. This recipe states clearly that real Catchup
[Ketjap; soy sauce] was brought from India–a key statement
in trying to understand the origin of catchup / ketchup and its
relationship to soy [sauce]. The word “India” here may well

refer to “The Indies.”
“To make Catchup of Mushrooms. Take a Stew-pan full
of the large flap Mushrooms, and the Tips of those you wipe
for Pickling; set it on a slow Fire, with a Handful of Salt;
they will make a great deal of Liquor, which you must strain,
and put to it a quarter of a Pound of Shallots, two Cloves of
Garlick, some Pepper, Ginger, Cloves, Mace, and a Bay-leaf;
boil, and scum it very well; when ‘tis quite cold, bottle, and
stop it very close.”
Note: This is the earliest English-language document
seen (Feb. 2008) that contains the word “Catchup”
(regardless of capitalization). Note that this home-made type
is thought to be better than that imported from India (the East
Indies).
480. Swift, Jonathan. 1735. Miscellanies, in prose and verse.
Volume the fifth. Which with the other Volumes already
published in England, compleats the Author’s Works.
London: Printed for Charles Davis. See p. 141. [Eng]
• Summary: The section titled “Poems on several occasions”
includes a poem titled “A Panegyrick on the D–n, in the
Person of a lady in the North.” Written in 1830 it includes
these lines (p. 141): “Then Gluttony with greasy Paws,
“Her Napkin pinn’d up to her Jaws,
“With watry Chaps, and Wagging Chin,
“Brac’d like a Drum her oily Skin;
“Wedg’d in a spacious Elbow-Chair,
“And on her Plate a treble Share,
“As if she ne’er could have enuff;
“Taught harmless Man to cram and stuff.
“She sent her Priests in Wooden Shoes
“From haughty Gaul [France] to make Ragous.
“Instead of wholsome Bread and Cheese,
“To dress their Soupes and Fricassyes [fricassees];
“And, for our home-bred British Cheer,
“Botargo, Catsap, and Caveer.”
Note 1. This is the earliest English-language document
seen (Feb. 2006) that contains the word “catsap.”
Note 2. Caveer is caviar. Botargo is a fish-based relish
made of the roe of the mullet or tunny. Or the spawn of a
mullet pickled.
Note 3. “D–n” refers to “Dean” which refers to “Dean
Smith,” another name by which Jonathan Swift was known.
Note 4. This published document is very similar to
handwritten original of 1730. Address: England.
481. The gentleman’s companion: or, Tradesman’s delight.
1735. London: Printed for J. Stone, and sold by G. Strahan.
257 + [27] p. 17 cm.
• Summary: The recipe for “A sauce for Pike or Tench”
states (p. 171): “Take a quarter of a Pint of Claret, as much
Water, an Anchovy or two, an Onion, some whole Pepper,
Mace, Nutmeg and Ginger, a piece of Horse-radish, and
Lemon-Peel. Let it boil a good while over the Fire, beat two
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or three Yolks of Eggs with Gravy and the Juice of a Lemon,
and a little Salt; add a little Catchup if you have any, and as
much Butter as you please; then stir them together over the
Fire till it is thick.” Address: [England].
482. The Political State of Great Britain. 1736. Poisonous
mushrooms. 53:32. Jan.
• Summary: “... Mr. Williams and his Wife... having
gathered some Mushrooms, dressed and eat [sic] them, and
went to Bed seemingly in good Health; but the next Morning
Mrs. Jenkins was found dead by her Husband’s side, and
he so dangerously ill, that he survived her but four Hours,
notwithstanding he had immediate Help: A Dog which
belonged to them having licked the Dish after they had
supp’d, was found dead in an Outhouse. There are a Sort of
Mushrooms that when you break them are spungy [spongy],
with small Holes in them; these are bad: The right Sort, when
broke, have a fine Red on the Inside, which scraped makes
Ketchup.”
483. Charlevoix, Pierre Francois Xavier de. 1736. Histoire
et description generale du Japon: Ou l’on trouvera ce qu’on
a pu apprendre de la nature & des productions du pays... &
l’examen de tous les auters, qui ont ecrit sur le meme sujet...
2 v. [History and general description of Japan... Including the
examination of all the authors who have written on the same
subject. 2 vols.]. Paris: Chez Julien-Michel Gandouin [and 4
others]. Illust. Index. 26 cm. [Fre]
• Summary: Vol. 1, page 62: The author discusses the
Japanese use of marine algae [sea vegetables] for food. On
the coast of Kanagawa, at 5 or 6 leagues [1 league = 4 km]
from Yedo [Edo, today’s Tokyo], certain marine algae are
found in great abundance; they also serve the shell-fish.
There are two types; one is green and slender (déliée), the
other is reddish and larger. They are gathered when the sea
is low [the tide is out], and they are delicious to eat. After
they have been well cleaned, they are put in a tub of fresh
water and washed. Afterwards the green algae are spread out
on a piece of wood, where they are cut into small pieces, as
when tobacco is made ready for being smoked. Then they
are washed anew, then poured onto a two-foot long screen,
where fresh water is poured on them. They are withdrawn
with a kind of comb made from reeds, then pressed with the
hands so that they make a thick paste, from which all the
water is pressed out. Then it is allowed to dry in the sun. The
red algae is not so common, and it is not cut up [into small
pieces] like the green.
When discussing the processing of green algae, the
author seems to be describing how squares, then sheets of
nori are made. However nori is the Japanese name for edible
seaweed species of the red algae genus Porphyra. On the
same page, the author mentions rice (ris).
In Vol. 2, in the section on Plants of Japan, page 642
discusses Sasagi. Atsuki [azuki] beans. Daidsu, & par

excellence Mame, that is to say, Légume. Siuku, popularly
known as Kuro Mame. Katz, popularly known as Kudsu
[kuzu, kudzu], Kadsura & Kadsune.
The section on Daidsu states: The word “Daidsu” is used
both in literature and popularly. This plant is a species of
legume, and it has pods like the lupin, and the seeds are like
large peas. It grows to a height of four feet. Its stem is not
straight, and it is branching. Its leaves resemble those of the
garden bean (Haricot des Jardins) but covered on both sides
with rather coarse hairs. Its flowers, which are in full bloom
in the month of August, are the flowers of a papilionaceous
plant [as a bean or pea], yellow and blue, and resembling
those of the Ers genus of leguminous plants [comprising the
vetches, lentils, etc]. Its pods, or siliques are large in number
and about 1½ inches long (un poulce & demi), bristling with
hairs, and resembling those of the lupin. They ordinarily
contain two seeds, rarely three, being the shape and size and
taste of garden peas.
These seeds are very widely used by the Japanese;
from them they make a type of paste, which is used in place
of butter, the latter being entirely unknown to them, and a
famous sauce, which they serve with roasted meats. This
paste is called Miso, and the sauce shoyu [Sooju]. A great
deal of attention is required for the preparation of each of
these.
The black soybean is a species of the former plant, and
is not different from it except that its fruit is black. Another
type has a seed which is blackish and smaller, and which
is used by doctors, who make 3-4 seeds into a powder for
asthmatics.
Pierre Charlevoix lived 1682-1761. Address: Jesuit
father.
484. Du Halde, Jean-Baptiste. 1736. Description
géographique, historique, chronologique, politique, et
physique de l’empire de la Chine et de la Tartarie chinoise
[Geographical, historical, chronological, political and
physical description of the empire of China and the Chinese
Tartary {Tartars} Vol. 1]. La Haye: Chez Henri Scheurleer.
[523] p. [Fre]
• Summary: This book has no page numbers. At the end of
this book [starting page 489] is a dictionary of the Chinese
and Tartar words found in this work.
In Vol. 1. Teou ché [pinyin: douche], nom de fève [name
of bean]. Note 1. “In English, douche is “fermented black
soybeans.”
Teou pan hiang [pinyin: dou ban jiang]. Note 2. In
English, dou ban jiang is black bean sauce, made with
soybeans as the main ingredient.
Ta teou [pinyin: da dou], sorte de gros pois, ou de feves
[a type of large pea or bean]. Note 3. In English, da dou /
dadou is the soybean.
Related to other beans and peas:
Lou teou fuen [lü tou fen], espece de petits pois verds.
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Note 4. In English, this refers to mung bean flour.
Siao teou [pinyin: xiao dou], espece de pois [a type of
pea]. Note 5. In English, xiao dou is the azuki bean.
Note 6. This book was also published in English in
1736, in London, by J. Watts, under the title “The general
history of China. Containing a geographical, historical,
chronological, political and physical description of the
empire of China, Chinese-Tartary, Corea and Thibet.
Including an exact and particular account of their customs,
manners, ceremonies, religion, arts and sciences... Done
from the French of P. Du Halde...”
Note 7. Du Halde lived 1674-1743.
Note 8. This book was discovered by Hervé Berbille
of France; he sent a link to Soyinfo Center. Address: Jesuit
father [P. de la Compagnie de Jesus].

Thesauras Zeylanicus, exhibens plantas in insula Zeylana
nascentes [Treasury of Ceylon, showing the plants native to
Ceylon]. Amsterdam, Netherlands: Janssonio-Waesbergios. 8
+ 235 + [15] 33 p. See p. 190. Portrait of author. Illust. (110
plates). 29 cm. [2 ref. Lat]

485. London Spy Revived (England). 1737. On Saturday
next, May 21, will be published, for the Use of all Families,
in Three Sheets in Quarto (... in blue Paper), to be continued
Weekly, ‘till the whole is completed, which will be in about
twenty Weeks, at the Price of Three Pence each Number,
(No.!) of... (Ad). May 18. p. [3], col. 2.1.
• Summary: “The Whole Duty of a Woman: or, An Infallible
Guide to the Fair Sex...”
“To which will be added... Rules and Receipts for
making all the choicest Cordials for the Closet; Brewing
Beers, Ales, &c. making all Sorts of English Wines, Cyder,
Mum, Mead, Metheglin, Vinegar, Verjuice, Catchup, &c.
With some fine Perfumes, Pomatums, Cosmeticks and other
Beautifiers.”
486. Ship Enckhuizen in Nagasaki loaded with soy [sauce].
1737. *
• Summary: Herman Ketting is working with William
Shurtleff, trying to find when the Dutch East India
Company (VOC) first imported soy sauce from Japan to the
Netherlands. Ketting writes (20 June 2007): The citation
gives the following information: On 13 October 1737 a
ship named Enckhuizen (which we know was in Asia at
that time) was in Nagasaki loaded with 75 double barrels
of Soy [sauce] marked with a “Z.” The 75 Barrels were
shipped from Nagasaki to Batavia, the VOC’s headquarters.
Of this total, 35 barrels were bound for mainland Holland
[Netherlands].
This was surely not the first shipment of soy [sauce] to
Holland, because I have sent you some information about the
ship Westerwik which lay off the Cape of Good Hope [South
Africa] with some tainted soy the same year. In the meantime
I have found a letter sent to Holland which informed the
Herren XVII that soy is being sent to Holland in June
1737. If you like, I will send you this information [from the
General Missives] in the usual format.
487. Burman, Johannes (Burmanni, Joannis). 1737.

• Summary: It is not clear whether or not this work mentions
the soybean. Page 190 states: “Phaseolus erectus, caule &
folio rigidis, flore pallide luteo, siliqua crassa & ampla.
Boerh. Ind. in Octavo pag. 152. qui semine est variegato, &
idem semine albo...”
This book was published the same year as Linnaeus’ first
Latin naming of soy in Hortus Cliffortiana (1737). Piper and
Morse (1923) make no mention of this work except in their
bibliography.
A full-page illustration (frontispiece, engraving) facing
the title page shows “Joannes Burmannus, Med. Doct.”
wearing a wig. Address: Medical doctor and botany professor
in Horto Medico, Amsterdam.
488. Linnaeus, Carolus. 1737. Hortus Cliffortianus: Plantas
exhibens quas in hortis tam vivis quam siccis, Hartecampi in
Hollandia, coluit... [The Clifford Garden. Exhibiting plants,
both live and dry, which a most noble and generous man,
George Clifford, doctor of both laws, raised in his gardens
at Hartecamp, Holland]. In: J. Cramer and K.K. Swann, eds.
1737. Historiae Naturalis Classica. Vol. 63, Reprint 1968.
New York: Stechert-Hafner Service Agency. See p. 499. [3
ref. Lat]
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soybeans in Europe. This document contains the earliest date
seen for soybeans in Europe, or the cultivation of soybeans
in Europe (1737). The source of these soybeans is unknown.
Thus, the soybean probably reached Europe at a relatively
late date.
Note 3. This is also the earliest document seen (March
2021) concerning soya in connection with (but not yet in)
Sweden, since Linnaeus was a Swede and was visiting the
Netherlands from his home in Sweden.
Note the interesting statement on the last line of quoted
text that this soybean was grown in Virginia! If so (which we
doubt), it would be the earliest document seen (March 2021)
that mentions soybeans, or the cultivation of soybeans in
Virginia, and in the United States. The source of this concept
could not have been the book titled The Carolinian florist of
Governor John Drayton of South Carolina 1766-1822, since
Linnaeus’ book was published before 1766.
In The Soybean (1923, p. 30), Piper and Morse
comment on the above as follows: “This description differs
somewhat from that of [Linnaeus’ Species Plantarum in]
1753, particularly in that the seed was supposedly from
Virginia. This is doubtless an error, and it will be observed
that Linnaeus makes no mention of Virginia in his later
description.”
Note 4. George Clifford lived 1685-1760. For a
description of his life and work, and of the circumstances
under which Linnaeus wrote this book, see W. Blunt’s The
Compleat Naturalist: A Life of Linnaeus (1971).
Also discusses the peanut (Arachis, p. 353). Address:
Amsterdam, Netherlands.

• Summary: “3. Phaseolus caule recto anguloso hispido.
“Phaseolus erectus, caule & folio rigidis, flore pallide
luteo, siliqua crassa & ampla. Boerh. ind. 152.
“Phaseolus ortocaulis [orthocaulis in 1763 ed.], Mungo
persarum, Turcarum Masc, hispanorum Max. Hern. mex.
887. Boerh. lugdb. 2. p. 28.
“Crescit in Virginia, unde e seminibus delatis prodiit.”
The description of the soybean is based on plants
cultivated in the garden of George Clifford at Hartecamp, the
Netherlands. Original specimens, which still exist, show that
this plant was a soybean.
Note 1. This is the earliest document seen (March 2021)
concerning soybeans in the Netherlands, or the cultivation
of soybeans in the Netherlands. This document contains
the earliest date seen for soybeans in the Netherlands, or
the cultivation of soybeans in the Netherlands (1737). The
source of these soybeans is unknown, but they may have
been brought from Japan or the Dutch East Indies by ships
importing soy sauce to the Netherlands.
Note 2. This is the earliest document seen (March
2021) concerning soybeans in Europe, or the cultivation of

489. Ogle, George. 1737. The miser’s feast. The eighth satire
of the second book of Horace imitated. A dialogue between
the author and the poet laureat [laureate]. London: Printed
for R. Dodsley. 26 p. See p. 16.
• Summary: This short work is in verse, and every line is
in quotation marks: “(Cambridge! my alma mater, candid
proctor
“Who gave me, by my proxy, name of doctor)
“Then oyster liquor, an improvement rare!
“More sav’ry far, than catchop or cavare [caviar];”
Note: George Ogle lived 1704-1746. Address: Esq.
[England].
490. Ship Westerwijk lying off the Cape of Good Hope with
a cargo of tainted soy [sauce]. 1738. *
• Summary: Herman Ketting is working with William
Shurtleff, trying to find when the Dutch East India
Company (VOC) first imported soy sauce from Japan to the
Netherlands. Ketting writes (4 June 2007): Most important
is perhaps the record about the Ship Westerwijk (1738) lying
off the Cape of Good Hope [South Africa] with a cargo of
tainted soy [sauce]. This record has a distinctive inventory
number (VOC 9149) and therefore is probably more
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extensive than the other records. So it may contain some
references to soy being imported to Asia from Holland.
491. Governors General and the Council of the Indies
(Indië). ed. 1739. Generale missiven [General missives].
In: Willem P. Coolhaas and Jurrien van Goor, comp. 2004.
Generale Missiven van Gouveneurs-General en Raden aan
Heren XVII der Verenigde Oostindische Compagnie: Deel X:
1737-1743. ‘s-Gravenhage: Nijhoff. Book X. 1159 p. (Letters
to the Heren XVII of the Dutch East India Company). [Dut]
• Summary: On page 253 (31 Jan. 1739) “zoya” is
mentioned twice and “Japans soja” once: “Ship Enkhuyzen /
Enkhuisen / Enckhuizen. Soy [sauce] (Zoya) for Hoorn and
Enkhuizen f139:12:-8.”
“Ship Schellack. 4 chests (kelders) of Soy sauce for
Delft and Rotterdam f139:12:-8.”
“With the fleet of 1739 in total, 36 chests (kelders) of
Japanese Soy (Japanse soja) f 1231:--:--.
Note 1. Enthuizen, Hoorn, Delft, and Rotterdam were
harbor towns and early “chambers” (kamers) of the Dutch
East India Co. (VOC), from which overseas trade with the
East Indies was conducted. The other two early chambers
were Amsterdam and Zeeland.
Note 2. The symbol “f” stands for guilder, the basic
Dutch monetary unit. “f 2:07:8” is read “two guilders, 7
stuivers and 6 pennigen.” One gulden (singular of guilder) =
20 stuivers. One stuiver = 12 pennigen.
Note 3. This is the earliest Dutch-language document
seen (April 2012) in which the word Zoya is used to refer to
soy sauce.
Note 4. The General Missives are letters written by the
Governors General and the Council of the Dutch East Indies
(Indië) and sent to the Heren XVII [the directors of the
VOC] in the Netherlands. Items in the General Missives are
the demand for men and materials for Indies, the number and
quality of ships in the Indies, questions about management
and information concerning the cargo sent with the fleet to
the Netherlands. Address: Batavia, Netherlands.
492. Valckenier, A. 1739. [Re: Merchandise loaded from
Batavia, Dutch East Indies]. Letter to Heren XVII (“17
Lords,” leaders of the Dutch East India Company, VOC),
Netherlands, Jan. 31. p. 2000-01 [Dut]
• Summary: Loaded merchandise is listed according to their
place of origin. For example merchandise from Coromandel.
Batavia’s collection: 11,500 pounds of tin from Malacca.
f. 3942:-4:-. 30,500 pounds of copper, Japanese, by staffs,
f. 13,944:12:-. 36 crates with bottles of Japanese soy sauce
(Zoija Japance) f. 1231:16:-8. 45,000 pounds of spiaulter
(an alloy / mixture of lead and tin) f. 150,606:-6:-8. 4,209
pounds of black ebony f. 90:-3:-.
Bibliographic reference in Dutch: NA, VOC 2422, OBP
(21 Jan. 1739) 2001vo.
Location: Nationaal Archief, Den Haag, De Archieven

van de VOC; toegangsnummer 1.04.02; inventaris nummer
2422 [National Archives, Prins Wilhem Alexanderhof 20,
The Hague. www.nationaalarchief.nl. The Archives of the
VOC; access number 1.04.02; record number 2422].
Note 1. The symbol “f.” stands for guilder, the basic
Dutch monetary unit. “f 2:07:8” is read “two guilders, 7
stuivers and 6 pennigen.” One gulden (singular of guilder) =
20 stuivers. One stuiver = 12 pennigen.
Note 2. A. Valckenier was Governor General in Batavia
from 1737 to 1741.
Note 3. An alloy of lead and tin is commonly called
either old pewter, tin pewter, or solder. Address: GovernorGeneral, and the Councils of the Indies, in Batavia [today’s
Jakarta, Indonesia].
493. General Evening Post (London). 1739. London, August
16. Aug. 14. p. [2], col. 3.2.
• Summary: “A few Days since an Officer belonging to the
Customhouse being a little too curious in rummaging aboard
the Prince of Wales [a ship], lately arriv’d from China, had
the Misfortune to break a Jar of Soy of considerable Value,
which the Proprietors will oblige him to make good. Soy is a
rich Catchup, the best is made in India, and gives the highest
Gust of any Sauce in the World.”
Note 1. Soy [sauce] is being imported from China to
England; it is very expensive.
Note 2. Soy and Ketchup are closely related; soy is
richer–probably in flavor and perhaps also in consistency–
than Catchup. Since neither Soy sauce nor ketchup were
made at this time in today’s India, the word “India” is
probably used here in its broad sense to refer to the East
Indies, and to today’s Indonesia where ketchup was made
and is still made. Today “ketjap / kecap”–pronounced exactly
like “Catchup” / “Ketchup”–is the Indonesian and Malay
word for soy sauce.
Note 3. The Soy was imported in a jar rather than in
a wooden keg or cask. How big and what shape was this
jar? Was it made in China? Of what material was it made?
Earthenware? Porcelain? Glass?
494. The Political State of Great Britain. 1739. An officer
over-diligent. 57:145. Aug.
• Summary: “About this Time an Officer belonging to the
Custom-house being a little too curious in rummaging aboard
the Prince of Wales [a ship], lately arrived from China, had
the Misfortune to break a Jar of Soy of considerable Value,
which the Proprietors will oblige him to make good. Soy is a
rich Ketchup, the best is made in India, and gives the highest
Gust of any Sauce in the World.”
Note: The word “India” may refer to the East Indies,
today’s Indonesia (July 2014).
495. Harrison, Sarah (Mrs.). 1739. The house-keeper’s
pocket-book and compleat family cook: Containing about
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seven hundred curious and uncommon receipts... 2nd ed.,
corrected and improv’d with the addition of four hundred
genuine receipts sent to the author by several worthy
persons. London: Printed for R. Ware. iv + [4] + 263 + [17]
p. See p. 2, 34-35, 38. Illust. 18 cm (12mo).
• Summary: In Chapter 1, page 2 states: “I therefore advise
you to lay in a Store of Spices, bought at some noted
reputable Grocers... neither ought you to be without Shallots,
Onions, Pickled Mushrooms, or Mushrooms dry’d and
powder’d, or Kitchup, or Mushroom Juice, or Mushroom
Kitchup;...”
Note 1. This is the only place in this book that the
word “Kitchup” (spelled like this) or the term “Mushroom
Kitchup” appear; no recipes call for their use.
Note 2 This is the earliest English-language document
seen (July 2010) that mentions the term “MushroomKitchup” (regardless of hyphenation or capitalization).
However the word “ketchup” and the term “Mushroomketchup” appear in two recipes:
Chap. XV. To dress a calves-head in a grand dish (p.
34-35): “Take a large Calves-head and divide it, and wash it
well;... then cut the Flesh off one side of the Head in slices,
liked harsh’d [hashed] Meat,... take the harsh’d Part with
some of the Liquor it was boiled in; put a Glass of white
Wine, a little Mushroom-ketchup, a little Mace beat fine,
some Nutmeg grated, a little grated Lemon-peel, and some
sweet Herbs, and stew them all together;...”
Beef steaks with oysters (p. 38): “Some will put an
Anchovy or Mushroom-ketchup into this Sauce, which will
make it very rich.”
Note 2. Sarah Harrison fl. 1733-1777. Address:
Devonshire, England.
496. Zhang Tingyu. comp. 1739. Mingshi [Standard history
of the Ming dynasty]. China. Passage on soy reprinted in
C.N. Li 1958 #166, p. 110-12. [Chi]
• Summary: Wade-Giles reference: Ming Shih, by Chang
T’ing-Yü. Qing dynasty. The sections titled “Economic
affairs” (Shihuozhi) lists the soybean (dou) with other grains
as an important field crop. The “Biography of Cao Kai”
states that large amounts (4,000 piculs) of soybeans (dou)
are cultivated. The “Biography of Xu Zhenming” mentions
soybeans (shu) as a major field crop. The “Biography of
Chen Longzheng” notes that soybeans (shu) are one of the
grains cultivated in Shandong province. (Translated by H.T.
Huang, PhD, Nov. 2002). Dr. Huang adds: When dou is
mentioned with other grains as a field crop, the word must
refer to soybeans, since no other beans are grown on such a
large scale.
Wilkinson (2000, p. 880) notes that this history,
published in 1739, covers the years 1368-1644. The author
lived 1672-1755.
Bray (1984, p. 627): “History of the Ming dynasty [1368
to 1643 CE].” Qing. Begun in 1646, completed in 1766, and

first printed in 1739.
497. De vergadering van het Haags Besogene [Meeting
of the Haags Besogene]. 1740. The Hague, Netherlands.
Unpaginated. [Dut]
• Summary: The meeting of the Haags Besogene starts
20 Oct. 1740. The committee works on the 24th four-year
(quadrennial) account of the Dutch East India Co (VOC).
Monday, 24 Oct. 1740, in the morning. Proceeding with
the reading and control of the delivery books to be sold and
delivered goods and merchandise, from 1 June 1737 until 15
May 1738, item from 16 May 1738 until 15 May 1739, and
finally from 16 May 1739 until 31 May 1740.
Monday, 24 Oct. 1740, after midday. Started with the
reading and control of the accounts and merchandise, which
on 17 May 1736 were stockpiled in the warehouse of this
chamber [Amsterdam] and four years ago were received
from the [Dutch East] Indies (Indië [Batavia]). Items that
since 31 May 1736 were delivered from the stock according
to the journal of bookkeeping and the ledger and the part
of the stock lying unsold in the Company’s warehouses:...
Japanese Soy [sauce] (Japanse Soija); received as before–30
kelders. Note 1. A kelder is a chest; in this case it contains
bottles of soy sauce.
Bibliographic reference in Dutch: NA, VOC 4472,
Haags Besogene (20 t/m 24-10-1740).
Location: Nationaal Archief, Den Haag, De Archieven
van de Verenigde Oost-Indische Compagnie (VOC);
toegangsnummer 1.04.21; inventaris nummer 4472. Notulen
van het Haags Besogene [National Archives, Prins Wilhem
Alexanderhof 20, The Hague. www.nationaalarchief.nl. The
Archives of the Dutch East India Co. (NFJ); access number
1.04.21; record number 4472. Notes of the Haags besogene].
Note 2. This is the earliest document seen (June 2007)
showing soy sauce in the Netherlands. This document
contains the earliest date seen for soy in the Netherlands (31
May 1736).
Note 3. The Haags Besogne prepared the meetings of the
Heren XVII [the 17 directors who made the most important
decisions]. To prepare those meetings, the Haags Besogne
had to deal with the letters received from Batavia and the
chambers in Holland and Zealand. The Haags Besogne also
controlled the different bookkeeping journals, and they
saw every letter, report or bookkeeping document in the
administration of the VOC; they made many abridgements
of or notes about them. On the basis of the findings, the
Haags Besogne gave advice to the Heren XVII. After that.
the Heren XVII made their decisions. So we can found in the
archive of the Haags Besogne some information from books
or sources which are lost. There is only one problem: there
is no index to or register on the notes of the Haags Besogne.
So a researcher must be familiar with the notes of the Haags
Besogne. Address: The Hague, Netherlands.
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498. Royen, Adrian van. 1740. Florae Leydensis Prodromus,
exhibens plantas quae in Horto Academico Lugduno-Batavo
aluntur [Preliminary work on flora of Leiden / Leyden,
showing the plants which are grown in the Leiden Academic
Garden...]. Lugduni Batavorum (Leiden), Netherlands:
Printed by Samuelem Luchtmans. 538 p. For soybean, See p.
367. For Arachis (peanut) see p. 390. [4 ref. Lat]
• Summary: Concerning the soybean, under “Phaseolus” we
read: “1. Phaseolus caule recto anguloso hispido. Linn. h.
Cliff. 499.”
Note 1. This is exactly the same description of the
soybean as in Hortus Cliffortianus (Linnaeus 1737, p. 499).
Linnaeus assisted the author in parts of this work.
Note 2. Leiden or Leyden (pronounced LAI-den) is a
city South Holland province in the southwest Netherlands,
whose ancient Latin name was Lugdunum Batavorum. The
University of Leiden was founded there in 1575.
Note 3. Also mentions the peanut (Arachis, p. 390),
Vicia faba (p. 366) and four Lupinus species. Address: M.D.,
Leiden, Netherlands.
499. The laird and farmer, a dialogue upon farming, trade,
cookery, and their method of living in Scotland, balanc’d
with that of England. 1740. London: Printed for the author.
viii + 118 p. See p. 112. 20 cm.
• Summary: In Chapter 16, “Receipts of cookery” is a
recipe titled “To stew carp about three or four pound” which
states (p. 112). “Cover them with a small Gravy, and a Pint
of Red-Wine, four Anchovies, one Onion, Pepper, Mace,
and Nutmeg to your Taste; let them stew half an Hour,
then turn them, and stew while you think they be enough,
then take them up, and thicken your Sauce with the Yolk
of three or four Eggs, about a Quarter of a Pound of Butter,
four Spoonfuls of Ingie Siy, or Catchup, and about half a
Lemmon, and pour it over them in the Dish.”
Note 1. The meaning of the term Ingie Siy is unclear:
Two possibilities are “India soy” or “English soy,” both
referring to soy sauce.
Note 2. A “laird” is the owner of a small estate in
Scotland.
Note 3. If one of our two possibilities is correct, this is
the earliest document seen (May 2015) concerning soyfoods
in Scotland. Soybeans themselves have not yet been
mentioned. Address: Author of the Familiar Catechism [“a
True Scotsman”].
500. Atkyns, Arabella (pseud.). 1741. The family magazine:
in two parts. Part I. Containing useful directions in all the
branches of housekeeping. Part II. Containing a compendious
body of physick. 2 vols. in one. London. xiv + 123 + 324 p.
See p. 96-98.
• Summary: The section on “General observations” states
(p. 27): “Eschalots, Onions, dry’d Orange and Lemon Peel,
Anchovies, Olives, Mushrooms, Katchup, pickled Walnuts,

Mango, pickled Cucumbers, Capers &c. should likewise be
always at hand.”
501. Moxon, Elizabeth. 1741. English housewifry,
exemplified in above four hundred receits: never before
printed;... Leeds, England: Printed by J. Lister,... [4] + 209
+ [23] p. See p. 26, 189-90. Illust. (7 unnumbered leaves of
plates). 21 cm.
• Summary: Recipe 51. To make brown frickasy of rabbets
[fricassee of rabbits] states (p. 26): “Take your Rabbet and
cut the Leg in three Pieces, and the remainder of your Rabbet
the same Bigness, and beat it thin with a paste Pin, and so
fry them in Butter over a quick Fire; when they are fried put
them into a stew Pan with a little Gravy, put in a spoonful of
Catchup and grate in a little Nutmeg, then shake it up with a
little Flower [Flour] and Butter...”
Recipe 411. To make Catchup states (p. 189-90): “Take
your large Mushrooms when they are fresh gathered, cut of
the dirty Ends, so break them small with your Hands, put
them in a Stone Bowl, adding a handful or two of Salt, let
them stand all Night; if you don’t get Mushrooms enough
at once, with a little Salt they will keep a Day or two whilst
you get more, so put them in a stew Pot, and set them in an
Oven with Household Bread; when they are enough strain
from them the Liquor, and let it stand to settle, then boil it
with a little Mace, Jamaica and whole black Pepper, two or
three Shallots, boil it over a slow Fire for an Hour, when it is
boiled let it stand to settle, and when it is cold bottle it; if you
boil it well it will keep a Year or two; you must put in Spices
according to the Quantity of your Catchup; you must not
wash them [the mushrooms], nor put to them any water.”
Note: This recipe would probably soon be named
“Mushroom catchup.”
502. Eales, Mary. 1742. The compleat confectioner: or,
The art of candying and preserving in its utmost perfection.
3rd ed. To which is added, a 2nd part: containing A curious
collection of receipts in cookery, pickling, family physick,
&c... London: Printed for R. Montagu. 100 p. + 103 p. See p.
21-23. 18 cm. [Eng]
• Summary: Part II contains two ketchup recipes based on
anchovies (small fish). The first, “To make a Katch-up,”
states (p. 21-22): “Take a wide-mouth’d Bottle, put into it
a Pint of the best White-wine Vinegar, then put in ten or
twelve Cloves of Eschallot peel’d and bruis’d; then take a
Quarter of a Pint of the best White Wine, boil it a little, and
put to it twelve or fourteen Anchovies wash’d and cut small,
dissolve them in the Wine, and, when cold, put them in the
Bottle; then take another Quarter of a Pint of White Wine,
and put in it Mace, sliced Ginger, a few Cloves, a Spoonful
of whole Pepper; let them boil a little; when almost cold,
slice in near a whole Nutmeg, some Lemon-peel, and two
or three Spoonsful of Horse Radish, then stop it close, and
shake it once or twice a Day; then use it. You may add to it
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the clear Liquor which comes from
Mushrooms.” Note: This recipe is
similar to that in E. Smith (1727).
The second, “To make Katch-up
that will keep good twenty years,”
reads (p. 22-23): “Take a Gallon
of strong stale Beer, one Pound of
Anchovies wash’d and clean’d from
the Guts, half an Ounce of Mace, half
an Ounce of Cloves, a quarter of an
Ounce of Pepper, three large Races
of Ginger, one Pound of Eschallots,
and one Quart of flap Mushrooms
well rubb’d and pick’d; boil all these
over a slow Fire till it is half wasted,
and strain it thro’ a Flannel Bag; let
it stand till it is quite cold, then bottle
and stop it very close. This is thought
to exceed what is brought from India,
and must be allow’d to be the most
agreable [agreeable] Relish that can
be given to Fish Sauce. One Spoonful
to a Pint of melted Butter is sufficient
to give both Taste and Colour beyond
any other Ingredients.
“Note. The stronger and staler the
Beer is, the better the Katch-up will
be.
Note 1. This 2nd recipe states
clearly that real Katch-up [Ketjap; soy
sauce] was brought from India–a key
statement.
Andrew F. Smith (1996, p.
16) adds: “Subsequently, many
other ketchups were made with fish
and seafood products. Recipes for
making ketchup from cockles, mussels, and oysters were
also common. Cockle ketchup was simply cooked cockles,
strained and combined with ‘savoury spices.’ If the cockle
ketchup were to be used for making white sauce, ‘sherry,
lemon-juice and peel, mace, nutmeg, and white pepper’ were
added; if the recipe were for brown sauce, ‘Port, anchovies,
and garlick’ were mixed in.”
Note: Part 2 has a special title page: “Originally
published in 1718 under the title Mrs. Mary Eales’s
Receipts.” Address: By the late Mrs. Eales, Confectioner to
King William and Queen Ann.
503. Shoushi tongkao [Compendium of works and days.
Imperial encyclopedia of agriculture and related topics].
1742. China. 78 volumes. Illust. Published in 2 vols. in 1956
by Zhonghua Press, Beijing. [Chi]
• Summary: Wade-Giles reference: Shou Shih T’ung K’ao.
Qing dynasty. Compilation from literary, administrative, and

agronomic sources, according to topic, on lines similar to the
Nongzheng quanshu, using more sources, but vastly inferior.
Bray (1984, p. 630): Compendium of Works & Days.
Ch’ing, 1742 CE. Compiled by imperial order under the
direction of O-Erh-T’ai. Textual references are to the 1847
reprint of the original 1742 Palace edition. Bray gives a
detailed discussion of the work, including a translation of
the table of contents. “It was commissioned by the emperor
Qian Long (W.-G. Ch’ien Lung) in 1737 and presented to the
throne by E’ertai (W.-G. O-Erh-T’ai) and his team of more
than fifty collaborators in 1742. The whole aim of this work
was the glorification of the emperor as the benevolent holder
of the Mandate of Heaven,...” 78 volumes (juan) in length
and one of the longest of the Nongshu, it is divided under
eight headings. The compilers quoted from 427 sources;
the work contains no original material (p. 72-74). Bray also
reproduces lovely illustrations of the soy bean plant (p. 513),
the azuki bean plant (p. 515, “red small bean”), the broad
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Butter, will make exceeding rich Sauce.”
Fresh cod (p. 60): “The Sauce for
this cannot be too rich, and it you are
allowed it, spare neither Ketchup, the
Body of a Lobster or Crab, Oysters and
Shrimps;...” Address: [England].
505. White’s China and Flint-Glass
Warehouse. 1744. Classified ad: To be
sold at seven pence per pound,... Daily
Advertiser (London). May 16. p. [5], col.
2.8.
• Summary: See next page. “Where
likewise is sold at the lowest Prices,...
Japan and Chinese Soy [sauce], India
Ink and Fans, the finest Havanna
[Havana, Cuba] and Spanish Snuffs,
Lavender, Orange-Flower, Hungary,
Honey, and Sanspareil Waters, &c.”
Note: This is the earliest Englishlanguage document seen (April 2012)
that uses the term “Chinese Soy” to refer
to soy sauce. Address: Opposite the
King’s Arms Tavern in New Bond-street
[London].

bean (or “silkworm bean”) plant (p. 517), the hemp plant
grown for fiber (p. 534), and the Chinese cotton plant (p.
538) from this work.
Wilkinson (2000, p. 631) classifies this as an agricultural
calendar and translates the title as “Comprehensive study of
the farming year” and says it was “imperially sponsored and
distributed, 1747, Nongye, 1963. Almost entirely culled from
previous works.”
504. Haywood, Eliza Fowler. 1743. A present for a servant
maid: or, The sure means of gaining love and esteem... The
whole calculated for making both the mistress and the maid
happy. London: Printed and publish’d by T. Gardner. [4] + 76
p. 8vo.
• Summary: In the section on Fish (p. 59+) are two recipes
that call for Ketchup. Salmon (p. 59-60): “Wash it. and let it
bleed well in the Water... take out the Liver when about three
Parts done, and braid it with Ketchup, which, mingled with

506. Amsterdamse Courant
(Amsterdam). 1744. Nederlanden
[Netherlands (Ad)]. Aug. 11. p. 1. [Dut]
• Summary: Amsterdam. Aug. 10.
Landing a cargo from a ship from
Batavia which contains 9 chests of
Japanese soy sauce (9 kelders Japanse
Soja).
Note: This brief ad was found by
searching the Dutch-language database
http://kranten.delpher.nl/ for “soja” using advanced search
between 1700 and 1750. Address: Amsterdam, Netherlands.
507. Ellis, William. 1744. The modern husbandman: or, The
practice of farming. Vol. 3 of 4. Containing the months of
July, August and September. London: Printed for and sold by
T. Osborne. See p. 117-18. [Eng]
• Summary: The chapter titled “Of potatoes” states (p. 11718) that there are many ways to cook and serve them: “A
Third Way. Others, when they are boiled, have a Sauce ready
to put over them, made with Butter, Salt, and Pepper; others
use Gravy Sauce, others Ketchup, some eat them boiled with
only Pepper and Salt, others cut the large ones in Slices, and
fry them with Onions, or stew them with Salt, Pepper, and
Ale, or Water.”
Note: Vol. 1 is Jan. to March. Vol. 2 is April to June. Vol.
3. July to Sept. Vol. 4 is Oct. to Dec.
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508. Brouwer, David. 1744. Diary. In: Leonard Blussé,
Cynthia Viallé, et al, eds. 2004. The Deshima Diaries
Marginalia, 1740-1800. Tokyo: Japan-Netherlands Institute.
xl + 898 p. See p. 50, 63 (#180).
• Summary: 1744 Oct. 7–”The compradoors asked whether
I wanted to buy the regular provisions. I replied that I was
willing to buy provisions at the prices they charged others.
They replied that the sake they supplied us was especially
brewed for the Company and that the barrels of soy [sauce]
given to us are bigger than the regular ones. I ordered
provisions amounting to 1,903 taels or f3,806.”
Note: This is the earliest document seen (July 2020)
that uses the word “taels” (or “tael”) in connection with
soybeans. A tael is a unit of Chinese currency. Address:
Opperhoofd (Chief of the Dutch factory), Deshima,
Nagasaki, Japan.
509. Notulen van het Haags Besogene [Notes of meeting
of the Haags Besogene]. 1744. The Hague, Netherlands.
Unpaginated. Oct. 19-22. [Dut]
• Summary: Monday 19 Oct. 1744. The committee starts
to work on the 25th four-year (quadrennial) account [of
the Dutch East India Co (VOC)] and has agreed to come
together for that purpose during the morning from 9 until 12
and after midday from 3:30 until 5:30 p.m...
Thursday 22 Oct. 1744. Started with the reading and
control of the account of goods and merchandise which
on 31 May 1740 were stockpiled in the warehouse of this
chamber [Amsterdam] and which 4 years ago were received
from the Indies (Indië [Batavia]). Items that according to the
journal of bookkeeping and the ledger have been delivered
from the stock since that time and the part of the stock from
15 May 1744 has lain unsold in the Company’s warehouses.
The findings are stated below:
“... Japanese Soy [sauce] (Japanse Soija): from the

years 1738 and 1739 were stockpiled–30 kelders. Added to
this, received from the Indies (Indië) during the past four
years–61 kelders.
Total in stock as of 15 May 1744–91 kelders. Note 1. A
kelder is a chest; in this case it contains bottles of soy sauce.
Bibliographic reference in Dutch: NA, VOC 4472,
Haags Besogene (19 t/m 22-10-1744).
Location: Nationaal Archief, Den Haag, De Archieven
van de Verenigde Oost-Indische Compagnie (VOC);
toegangsnummer 1.04.21; inventaris nummer 4472. Notulen
van het Haags Besogene [National Archives, Prins Wilhem
Alexanderhof 20, The Hague. www.nationaalarchief.nl. The
Archives of the Dutch East India Co. (NFJ); access number
1.04.21; record number 4472. Notes of the Haags besogene].
Note 2. A careful examination (by a Dutch PhD
researcher at the Hague) of the records VOC shipments
arriving in Holland from Batavia finds no evidence that soy
sauce was delivered to intermediaries for the Dutch or other
markets. For goods such as pepper, sugar, coffee and tea,
the Haags Besogne always noted how much was delivered.
But for soy sauce they did not. Therefore the soy sauce was
probably consumed by VOC directors and their servants.
Note 3. Soy was delivered by VOC ships and stored in
VOC warehouses. The inspectors of the warehouses never
mentioned that this soy had been delivered to a private
merchant. Our reached his conclusion after comparing
the note about soy and, for example, a note about pepper.
Address: The Hague, Netherlands.
510. Harley, Edward. 1744. The Harleian miscellany: or,
A collection of scarce, curious, and entertaining pamphlets
and tracts, as well in manuscript as in print, found in the late
Earl of Oxford’s library. Vol. 1 of 8. London: Printed for T.
Osborne. See p. 520. Index. 27 x 21 cm.
• Summary: In “The natural history of chocolate. Sect. III”
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(p. 518-20) we read (p. 520): “... and I do not doubt but you
London Gentlemen, do value it above all your Cullisses
and Jellies; your Anchoves, Bononia Sausages, your Cock
and Lamb stones, your Soys, your Ketchups and Caveares
[Caviars], your Cantharides, and your Whites of Eggs, are
not to be compared to our rude Indian; therefore you must be
very courteous and favourable to this little Pamphlet, which
tells you most faithful Observations.”
Note 1. The pamphlets were selected and edited by
William Oldys. Dr. Johnson supplied the preface. Edward
Harley, Earl of Oxford, lived 1689-1741.
Note 2. This passage first appeared in Chamberlayne
1682. It is identical except for several changes of spelling,
punctuation, and use of italics. Address: Earl of Oxford,
Oxford, England.
511. Salmon, Thomas. 1744. Modern history: or, The present
state of all nations. Describing their respective situations,
persons, habits, and buildings; manners, laws and customs,
religion and policy;... Plants, animals, and minerals. 3rd
ed. Vol. 1 of 3. London: Printed for T. Longman,... And J.
Rivington,... 844 p. See p. 35. 38 cm.
• Summary: In Chapter 11, on “The empire of China,” a
section titled “Other goods imported from China” states
(p. 35): “Besides tea, our merchants also bring from China,
quicksilver, vermillion, china-root, rhubarb, raw and wrought
silks, copper in bars like sticks of sealing wax, camphire
[camphor], sugar candy, fans, pictures, lacquered ware,
porcelane or china-ware [porcelain], soy, borax, lapis lazuli,
galingal,...” Address: Viscount.
512. [Re: Journal of the first bookkeeper in Amsterdam.
Items purchased from the VOC]. 1745. Amsterdam,
Netherlands. p. 222 [Dut]
• Summary: In Amsterdam, 31 March 1745. The following
persons purchased Soy [sauce] worth a total of f. 1456:-9:(aan Soija guldens).
Entry No. 250: About 70 crates with bottles (fleskelders)
sold and delivered at several prices as before folio 189.
Entry No. 321: Sacharias Tielman, according to the
delivery book fo. 189, 20 crates with bottles, f430:-9:-.
Entry No. 103 [in ledger]: Nicolaas Fremjin, 20 crates
with bottles, f421:-8:-.
Entry No. 311: Jan Leonard Apol, 10 crates with bottles,
f207:-4:-.
Entry No. 78: Blote and Knibbe, 10 crates with bottles,
f202:-4:-.
Entry No. 367: Jacob Gudmanson, 10 crates with
bottles, f194:-4:-.
Total: 70 crates with bottles, f1456:-9:-.
Bibliographic reference in Dutch: NA, VOC 7145,
journaal van de opperboekhouder (31 maart 1745) 222.
Location: Nationaal Archief, Den Haag, De Archieven
van de VOC; toegangsnummer 1.04.02; inventaris nummer

7154 [National Archives, Prins Wilhem Alexanderhof 20,
The Hague. www.nationaalarchief.nl. The Archives of the
VOC; access number 1.04.02; record number 7154.].
Note 1. This is the earliest document seen (Jan. 2012)
that gives a price for soy sauce; that price is in Dutch
guilders. We are not told the volume of each bottle or how
many bottles per crate.
Note 2. The symbols “f” and “f.” stand for guilder, the
basic Dutch monetary unit. “f2:07:8” is read “two guilders, 7
stuivers and 6 pennigen.” One gulden (singular of guilder) =
20 stuivers. One stuiver = 12 pennigen.
Note 3. Items records above are not all that a person
or persons purchased. For example, Blote and Knibbe
bought, in addition to soy [sauce], cloves, coffee, tea, brown
pepper, cinnamon, borax, gum resin, and gum olibanum [for
incense].
Note 4. The journal of the first bookkeeper is arranged
by product type, whereas the ledger of the first bookkeeper is
arranged by the surname of the buyer. Address: Amsterdam.
513. The accomplish’d housewife; or, the gentlewoman’s
companion: containing I. Reflections on the education of the
fair sex; with Characters for... 1745. London: Printed for J.
Newbery,... [16] + 431 + [13] p. Illust. 12vo.
• Summary: The section titled “General directions for small
families” states (p. 177-78): “... nor should you be without
Onions or Shalots [Shallots], nor dry’d Lemon and Orange
Peel; Olives, Anchovies, Catchup and Pickles of every Sort:
When these Things are provided you are prepared for any of
the following Dishes...” Address: [England].
514. Barbe (William). 1747. Classified ad: William Barbe at
the Sugar Loaf in George’s-Lane, almost facing ChecquerLane, sells... Dublin Journal (The) (Dublin, Ireland). Sept.
29. p. [3], col. 2.4.
• Summary: “... all Kinds of Goods in the Grocery Way: He
has also by him Pickles of Various Kinds, Anchovies, Olives,
Katchup, &c.”
Note: This is the earliest document seen (March 2021)
concerning soybean products (Katchup) in Ireland. Soybeans
have not yet been reported. Address: The Sugar Loaf in
George’s-Lane, almost facing Checquer-Lane [Dublin].
515. Glasse, Hannah (Mrs.). 1747. The art of cookery, made
plain and easy: Which far exceeds any thing of the kind ever
yet published... by a lady. London: Printed for the author, and
sold at Mrs. Ashburn’s, a china-shop... [16] + ii + [3]-166 p.
29 cm. (folio). [Eng]
• Summary: Note: Hannah Glasse (née Allgood; 17081770) was England’s first popular cook and this was her
first popular cookbook. The book was reprinted within its
first year of publication, appeared in 20 editions in the 18th
century (1700s), and continued to be published until 1843.
Ketchup is mentioned on the following pages: 57-58, 61,
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74, 86-89, 92-94, 97, 100, 121-23, 155-56.
The recipe “To broil mackrel [mackerel] whole” (p.
89) concludes: “Let your sauce be plain butter, with a little
Ketchup or Wallnut-pickle.”
“Chap IX. For captains of ships” begins (p. 121-22):
“To make a ketchup to keep twenty years. Take a Gallon of
strong Stale Beer, one Pound of Anchovies washed from the
Pickle, a Pound of Shallots peeled, half an Ounce of Mace,
half an ounce of Cloves, a quarter of an Ounce of whole
Pepper, three or four large Races of Ginger, two Quarts of
the large Mushroom Flaps rubbed to Pieces. Cover all this
close, and let it simmer till it is half wasted, then strain it
through a Flannel Bag, let it stand till it is quite cold, then
bottle it. You may carry it to the Indies; a Spoonful of this to
a Pound of fresh Butter melted, makes fine Fish Sauce. Or in
the room of Gravy-Sauce, the stronger and staler the Beer is,
the Better the Ketchup will be.”
To ragoo artichoke bottoms (p. 123): “Take twelve
Bottoms, soften them in warm Water, as in the foregoing
Receipts, take half a Pint of Water, a Piece of the strong
Soop [sic] as big as a small Wallnut, half a Spoonful of the
Ketchup, five or six of the dried Mushrooms, a Tea Spoonful
of the Mushroom-powder, set it on the Fire, shake all
together, and let it boil softly two or three minutes. Let the
last Water you put to the Bottoms boil; take them out hot,
and lay them in your Dish, pour the Sauce over them, and set
them to Table hot.”
To bake fish (p. 123): “Butter the Pan, lay in the Fish,
throw a little Salt over it, and Flour, put a very little Water in
the Dish, an Onion, and a Bundle of Sweet Herbs; stick some
little Bits of Butter, or the fine Dripping, on the Fish. Let it
be baked of a fine light-brown; when enough, lay it on a Dish
before the Fire, and skim off all the Fat in the Pan, strain the
Liquor, and mix it up either with the Fish-Sauce, or Strong
Soop, or the Ketchup.”
“Chap. XIX. To make anchovies, vermicella, ketchup,
vinegar, and to keep artichokes, French beans, &c.” (p. 155+)
states: To make ketchup (p. 156): “Take the large Flaps of
Mushrooms, pick nothing but the Straws and Dirt from it,
then lay them in a broad earthen Pan, strow [sic] a good deal
of Salt over them, let them lie till next Morning; then with
your hand brake [break] them, put them into a Stew-pan,
and let them boil a Minute or two, then strain them thro’ a
coarse Cloth; and wring it hard. To take out all the Juice, let
is stand to settle, then pour it off clear, and run it thro’ a thick
Flannel Bag, (some filter it thro’ brown Paper, but that is a
very tedious Way) then oil it, to a Quart of the Liquor put a
quarter of an Ounce of whole Ginger, and half a quarter of an
Ounce of whole Pepper, boil it briskly a quarter of an Hour,
then strain it, and when it is cold, put it into Pint Bottles; in
each Bottle put four or five Blades of Mace, and six Cloves,
cork it tight, and it will keep two Years. This gives the best
Flavour of the Mushrooms to any Sauce, if you put to a
Pint of this Ketchup a Pint of Mum, it will taste like foreign

Ketchup.”
Another way to make ketchup (p. 156): “Take the
large Flaps and salt them as above, boil the Liquor, strain it
through a thick Flannel-Bag; to a Quart of that Liquor put a
Quart of Stale Beer, a large Stick of Horse-radish cut in little
Slips, five or six Bay leaves, an Onion stuck with twenty or
thirty Cloves, a quarter of an Ounce of Mace, a quarter of
an Ounce of Nutmegs beat, a quarter of an Ounce of black
and white Pepper, and a quarter of an Ounce of All-Spice,
four or five Rases of Ginger, cover it close, and let it simmer
very softly, till about one third is wasted, then strain it thro’
a Flannel-Bag, and when it is cold bottle it in Pint Bottles,
and cork it close, it will keep a great while. You may put Red
Wine in the Room of Beer; some put in a Head of Garlick;
but I think that spoils it. The other Receipt you have in the
Chapter for the Sea.”
Andrew F. Smith (1996, p. 15) states: “Hannah Glasse,
author of the most successful cookbook published in England
during the second half of the eighteenth century, featured
several ketchup recipes in the first edition of her Art of
Cookery Made Plain and Easy (1747). Her two mushroom
ketchup recipes diverged from Bradley’s in significant ways.
Glasse’s first recipe required salt. As previously discussed,
salt encouraged [sic] fermentation. She also reported
that if “mum” (beer) were added to the recipe it would
then taste like ‘foreign’ ketchup. Her second mushroom
recipe, ‘Another Way to make Ketchup,’ used stale beer,
horseradish, bay leaves, onions, nutmeg, allspice, and white
and black pepper. Some cooks replaced the stale beer with
garlic and red wine, but Glasse believed these additives
ruined the ketchup.” Address: England.
516. Linnaeus, Carolus. 1747. Flora Zeylanica; sistens
plantas indicas Zeylonæ insulæ; quae olim 1670-1677, lectae
fuere a Paulo Hermanno, Prof. Bot. Leydensi [A flora of
Ceylon: Setting forth Indian plants of the island of Ceylon,
collected by Paul Hermann, Professor of Botany at Leiden,
in 1670-77]. Holmiæ [Stockholm]: Sumtu & Literis Laurentii
Salvii. 19 + [9] + 240 + [20] + 14 p. See p. 222 (Plant
number 534, Dolichos). [2 ref. Lat]
• Summary: This book is based primarily on plant specimens
collected in Ceylon by Paul Hermann from 1670-1677, and
accompanying notes written by Hermann. The description of
the soybean, under Diadelphia, is as follows:
“534. DOLICHOS caule erecto flexuoso, racemis
axillaribus erectis, leguminibus pendulis hispidis
subdispermis
“Phaseolus erectus, siliquis lupini, fructu pisi majoris
candido, Kæmpf. amoen. 837. t. 838.
“Soja officinarum. Dal. pharm. 238.
“Obs. Habitat in zeylona culta.”
Here Linnaeus cites Kaempfer’s Amoenitatum
Exoticarum (1712, p. 837 with an illustration [in
Kaempfer’s book of a soybean plant] on p. 838), and Dale’s
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Pharmacalogiae (1705, p. 238). The very important last
line, based on Hermann’s collection, reads: “Observations.
Cultivated in Ceylon.”
Note 1. This is the earliest document seen (March 2021)
that uses the word “Soja” in connection with the soybean.
This “Soja” was apparently transcribed incorrectly from
Dale’s term “Soia.” Dale wrote “Soia offic.”
Note 2. In this work, Linnaeus does not give the soybean
a binomial scientific name. Address: Uppsala, Sweden.
517. Rumphius, Georgius Everhardus. 1747. Herbarium
Amboinense. Vol. 5 [The flora of Amboina. Vol. 5].
Amstelaedami (Amsterdam). See p. 388-89. Illustration, pl.

140. [Lat; Dut]
• Summary: Liber IX. cap. XXXI [Book 9, Chap. 31]. The
left-hand column, titled “Cadelium. Cadelie.” is written in
Latin. The right-hand column titled “De Cadelie-Plant” is
written in Dutch. This is a Phaseolus niger, in growth and
shape similar to the Katjang Kitsjil, although a smaller bush,
about a foot high, with most branches located up high, a little
tipping down. The lower stem is round, the top rough. The
leaves are ordered three-by-three, on long branches, thinner
and smaller than the average Katjang, and almost similar to
the Lagondi, but somewhat peaky, with yellow flowers like
the little Katjang.
Note 1. This is the earliest document seen (March 2021)
that refers to the soybean as Cadelim,
Cadelie, or De Cadelie-Plant.
The fruit are short pods, more than a finger
length long and half a finger wide, rough
on the outside and flat, hanging together in
groups. Inside are 2-3 little beans, looking
like lentils, maybe a little longer but bigger,
and very black. The multiple roots are long,
thin and fibrous with some swellings or
warts [root nodules] here and there.
Names: Latin: Phaseolus niger, &
Cadelium. Malay, Javanese, and Balinese:
Kadelee. Flemish (Belgice): Zwarte
Boontjes. Chinese (Sinice): Authau [autau?].
Occurrence: On Amboina [or Ambon,
an island of the Moluccas in today’s
Indonesia] they are rare, but they are
more abundant on Java, Bali, and other
Malaysian islands.
Cultivation: If scarce, they were pushed
into the soil, but the Javanese and Balinese,
who have large fields of them, sow them
since the birds do not eat the bitter seeds.
The ripe bushes are pulled out completely,
the leaves rubbed off (since not a lot of
leaves are left on the ripe bushes), bound
8-10 together and hung up. When people
want to eat them, they are put in warm
water (bush and all), the pods open up and
the beans are taken out. Or the dried beans
are taken out of the pod and cooked into
something special.
When they are sown on plowed land, the
rows are covered using a broom of the stiff
leaves of the Goemoetoe tree or Sagueers /
Sagueri tree. To keep the birds from eating
the ripe seeds, the young white leaves of
the aforementioned tree are cut into thin
strips, attached to long ropes and hung over
the Katjang field. The wind moving the
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strips scare away the birds or a boy is assigned to do so.
Utilization: These little beans were cooked and eaten
like other beans, although they are not widely consumed that
way because they are harder and bitter. Most were sold to the
Chinese, who use them to make flour, which is in turn made
into low-quality noodles (Lara in Latin, Laxa in Dutch),
called Tautsjiam. These are long, flat strips, resembling
vermicelli, which they cut out of rolled-out dough, then dry
in the sun and bind together into bundles. These noodles are
cooked with meat or poultry, and thinly cut cabbage, which
creates a special (although in our nation considered to look
disgusting) and delicious tasting food, easy to digest, and
allowed to be served to all sick people. But the real noodles
of this type (Lara, Laxa) are made from rice- and wheat flour,
which are thick round strips like vermicelli. The noodles
from the little beans are very thin and small flat strips since
the flour of the Kadelee makes a flexible but tough dough,
which can be rolled out very thinly since of all beans the
Kadelee have the toughest substance.
The beans are first roasted a little over a fire until the
black skin opens or puffs up, then they are pounded steadily

in a mortar (Dutch: Rystbloek) until the hulls come off;
then one can run and grind the dehulled beans into a sticky
substance. From this flour the Chinese also make another
food called Tahu (tofu), because the dough, which is about
as thick as one’s thumb, and spread out on a table, they cut
squares or marbles, which they then cook in bacon fat with
spices and coriander, just like our cooks make certain balls
from flour, sliced bacon, and spices.
A superb, large illustration (pl. 140) shows a soybean
plant with leaves, pods, and roots (but no nodules). In the
lower left-hand corner is a close-up illustration of one
soybean pod attached to a stem, and two soybean seeds.
Rumphius did not draw this himself. Since he was now blind,
a scribe drew it following his description (see below).
In summary: Rumphius reported soybeans (Cadelium,
Malay name = kadelee) in Amboina in 1747. He also
reported many food uses (tofu, roasted soy flour made
into noodles, green vegetable soybeans, black whole dry
soybeans) and use as green manure. However he did not
mention soy sauce (kecap / ketchup), which by 1747 had
been exported to Europe as “ketchup” for about a century by
the Dutch East India Co. and Dutch traders.
Brief biography of Rumphius: Georg Eberhard Rumpf
(lived 1627-1702; Latinized name Georgius Everhardus
Rumphius), born in what is today Germany, was a naturalist.
Germany was not a country until 1871. In late 1652 he
enlisted as a midshipman in the Dutch East India Co. In
Dec. he left Texel island in Holland and in June 1653 he
arrived at Batavia, the chief Dutch city on Java in the Dutch
East Indies. On 8 Nov. 1653 he was sent by the company to
Amboina (now Ambon Island in the Maluku Archipelago
[Spice Islands, Moluccas], in eastern Indonesia). In Feb.
1662 he was given a salary and permission to work as a
naturalist on Amboina. By 1663 he had been at work for
some time on his first book, a flora (Amboinsch Kruidboek,
Herbarium Amboinensis). Most of his writing on this book
is thought to have been done between 1653 and 1670. In late
1690 the manuscript for the first six of twelve books were
ready to be sent to Batavia. In mid-1692 the text was sent
on to the Netherlands with the ship Waterland. But on Sept.
12 this ship was sunk by the French and all the text was lost.
Fortunately a copy had been retained. But by the spring of
1670 Rumphius had gone blind through overuse of his eyes.
So he was given scribes and artists by the company to be his
hands and eyes. In 1673, aided by his wife, he commenced
to translate the Latin text of his work into Dutch. On 17
Feb. 1674, his wife and youngest daughter were killed in
a violent earthquake that devastated Amboina. In 1687 a
huge fire destroyed his library, many of his manuscripts,
and his illustrations to the book. Although 60 years old,
blind, and feeble, Rumphius was undaunted. He started
all over describing to scribes and artists the multitude of
plants he had written of and illustrated. He, of course, never
saw these new illustrations. On 8 Feb. 1696 the remaining
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manuscript chapters were sent on the ship Sir Janslandt to
the Netherlands. When, in 1696, the Herbarium Amboinensis
finally arrived in the Netherlands, the directors of the
Dutch East India Co. “decided that it contained so much
sensitive [valuable] information that it would be better not
to publish” the work, which was later edited by J. Burmann.
The magnificently illustrated work was finally published in
six folio parts in Amsterdam between 1741 and 1750–more
than 39 years after Rumphius’s death (compiled from many
sources). Vol. 5 of 6, which mentions the soybean was
published in 1747, after Kaempfer, Hermann, and Linnaeus
had published their description of the soybean.
Rumphius gave a good description of the soybean plant,
called it Cadelium, mentioned that the native Amboinese
name was kadelee (now spelled kedele), said that it grew
most abundantly in Java, Bali, and other Malayan islands,
and included a remarkably good illustration of the plant.
Only the position of the pods is incorrect. (Piper & Morse
1923; Hymowitz 1981).
Note 2. This is the earliest document seen (March 2021)
concerning soybeans in today’s Indonesia, or the cultivation
of soybeans in Indonesia. This is the earliest written
botanical description of the soybean, though the fourth
earliest one to be published. He wrote this 20 years before
Englebert Kaempfer went to Japan.
Note 3. To determine the earliest date seen for soybeans
in Indonesia, we must look at Rumphius’s life. From the
above we can say that he had probably seen soybeans
in Amboina by 1670, and definitely by 1696. These are
also probably the earliest dates seen for the cultivation of
soybeans in Indonesia. The source of these soybeans is
unknown. However, it seems very likely that soybeans were
cultivated in today’s Indonesia long before they were seen or
reported by Rumphius.
Note 4. This is the earliest document seen (March 2021)
concerning soybeans in Southeast Asia, or the cultivation
of soybeans in Southeast Asia. This document contains the
earliest date seen for soybeans in Southeast Asia, or the
cultivation of soybeans in Southeast Asia (1747).
Note 5. This is the earliest Latin-language or Dutchlanguage or document seen (March 2021) that mentions tofu,
which it calls Tahu.
Note 6. This is the earliest document seen (March 2021)
stating that green soybean plants can be plowed under as
green manure to enrich the soil.
Note 7. This is the earliest document seen (March 2021)
stating that a type of vermicelli or noodles is made with
soybeans.
Note 8. This book also contains early references to
Dolichos sinensis (p. 375; the yard-long bean or asparagus
bean) and to Phaseolus niger (p. 388).
Note 9. This is the earliest document seen (March 2021)
describing work with soyfoods or soybeans outside China;
yet people must have been working with soyfoods in many

countries outside China centuries earlier. Address: Amboina,
Dutch East Indies.
518. Notulen van het Haags Besogene [Notes of meeting
of the Haags Besogene]. 1748. The Hague, Netherlands.
Unpaginated. Oct. 25. [Dut]
• Summary: Started with the reading and control of the
account of goods and merchandise, which on 15 May
1744 are stockpiled in the warehouses of this chamber
[Amsterdam] and which have been received during the
last four years from the Indies (Indië [Batavia]). Items that
according to the journal of bookkeeping and the ledger have
been delivered from the stock since 31 May 1748 and that
part of the stock lying unsold in the Company’s warehouses.
“... Soy [sauce] (Soija): According to the list closed on
15 May 1744 were stockpiled–91 kelders. And received from
the Indies (Indien) during the past four years–72 kelders.”
Total: 163 kelders. Note 1. A kelder is a chest; in this
case it contains bottles of soy sauce.
“From that is delivered during this time: 106 chests
(kelders).
“On account of the filling of half empty bottles (flessen)
and broken bottles: 4 chests (kelders).
“For the benefit of inns and yachts used: 2 chests
(kelders). Total: 163 chests (kelders) [So the books balance].
Bibliographic reference in Dutch: NA, VOC 4474,
Haags Besogene (25-10-1748).
Location: Nationaal Archief, Den Haag, De Archieven
van de Verenigde Oost-Indische Compagnie (VOC);
toegangsnummer 1.04.21; inventaris nummer 4474. Notulen
van het Haags Besogene [National Archives, Prins Wilhem
Alexanderhof 20, The Hague. www.nationaalarchief.nl. The
Archives of the Dutch East India Co. (NFJ); access number
1.04.21; record number 4474. Notes of the Haags besogene].
Address: The Hague, Netherlands.
519. Hakubôshi. 1748-1750. Ryôri sankaikyô. 5 vols.
[Cooking in mountain and sea countries]. Kyoto, Japan:
Nakamura Jinbê [and others]. 19 cm. [Jap]*
• Summary: The eighth earliest known reference to Koridofu (dried-frozen tofu) appeared in this work. On double
leaves, Oriental style in case.
520. Shen Bin. comp. 1748. Quanzhai laoren biji [Notes
by the old man of the tower studio]. China. Passage on soy
reprinted in C.N. Li 1958 #328, p. 233. [Chi]
• Summary: Wade-Giles reference: Ch’üan Chai Lao Jên
Pi Chi, by Shen Pin. Qing dynasty. This section contains an
unusual anecdote about an unusual bean. It begins: There are
things which cannot be explained by natural laws... A monk
came and showed me a yellow soybean (huangdou). It is
called “a man’s face bean.” It had a beard, bushy eyebrows,
ears, eyes, mouth, and nose. There are several boatloads of
soybeans that look like this. The author makes a note of this
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unusual occurrence. (Translated by H.T. Huang, PhD, March.
2003).
521. Walter, Richard. 1748. A voyage round the world in the
years MDCCXL, I, II, III, IV [1740-44]. By George Anson,
esq.; commander in chief of a squadron of His Majesty’s
ships, sent upon an expedition to the South Seas. Compiled
from papers and other materials of the Right Honourable
George Lord Anson, and published under his direction, by
Richard Walter, chaplain of His Majesty’s ship the Centurion,
in that expedition. London: Printed for the author, by John
and Paul Knapton. 17 + 417 p. See p. 404, 407. Illust. (48
plates). 26 cm.
• Summary: Page 404: “On this occasion Mr. Anson had
been under great difficulties about a proper interpreter to
send with his officer, as he was well aware that none of the
Chinese, usually employed as linguists, could be relied on:
but he at last prevailed with Mr. [James] Flint, an English
gentleman belonging to the factory, who spoke Chinese
perfectly well, to accompany his officer. This person, who
upon this occasion and many others was of singular service
to the commodore, had been left at Canton when a youth,
by the late Captain Rigby. The leaving him there to learn the
Chinese language was a step taken by that captain, merely
from his own persuasion of the great advantages which the
East India Company might one day receive from an English
interpreter; and though the utility of this measure has greatly
exceeded all that it was expected from it, yet I have not heard
that it has been to this day imitated: but we imprudently
choose (except in this single instance) to carry on the vast
transactions of the port of Canton, either by the ridiculous
jargon of broken English which some few of the Chinese
have learnt, or by the suspected interpretation of the linguists
of other nations.”
Page 407: “Being therefore himself perfectly easy about
the result of his visit, he made the necessary preparations
against the day; and engaged Mr. Flint, whom I have
mentioned before, to act as interpreter in the conference:
And Mr. Flint, in this affair, as in all others, acquitted himself
much to the Commodore’s satisfaction; repeating with great
boldness, and doubtless with exactness, whatever was given
him in charge, a part which no Chinese Linguist would have
performed with any tolerable fidelity.”
Richard Walter lived 1716?-1785. Baron George Anson
lived 1697-1762. Benjamin Robins lived 1707-1751.
Note 1. “Lord Anson... appears to have entrusted to
Robins for revision the account of the voyage which had
been complied from the journals by... Richard Walter. There
has been considerable dispute as to whether Robins or Walter
wrote the book... It seems probable that Robins revised and
edited the work.”–Dict. Nat. Biog., v. 48, p. 435.
Note 2. This is the earliest document seen (June 2015)
that mentions James Flint, the Chinese interpreter who later
befriended Samuel Bowen. Address: M.A., Chaplain of his

Majesty’s ship the Centurion, in that expedition.
522. Amsterdamse Courant (Amsterdam). 1749. Nederlanden
[Netherlands (Ad)]. Oct. 9. p. 1. [Dut]
• Summary: Amsterdam. Oct. 8. Landing a cargo from a
ship from Batavia which contains 10 chests of soy sauce (10
Kelders Soja).
Note: This brief ad was found by searching the Dutchlanguage database http://kranten.delpher.nl/ for “soja”
using advanced search between 1700 and 1750. Address:
Amsterdam, Netherlands.
523. Carter, Charles. 1749. The London and country cook:
or, Accomplished housewife. 3rd. Revised and much
improved by a gentlewoman; Many years housekeeper to an
eminent merchant in the city of London. London: Printed for
Charles Hitch,... Stephen Austen,... and John Hinton. vii +
363 p. See p. 1, 36-37, 73-74, 101-02, 119-20, 169. Illust.
• Summary: “Catchup” is mentioned as follows: To broil
mackrel [mackerel] whole (p. 1):” “Let your sauce be plain
butter, but with a little catchup or wallnut-pickle.”
To make anchovy sauce (p. 36-37): “Take a pint of
gravy, put in anchovy... “You may add a little juice of lemon,
catchup, red wine, and wallnut liquor, just as you please.
“Plain butter melted thick, with a spoonful of wallnutpickle, or catchup, is good sauce, or anchovy: In short, you
may put as many things as you fancy into sauce; all other
sauces for fish you have in the Lent chapter.”
To hash a calf’s head (p. 73-74): “... flour the meat
before you put it in, and put in a few mushrooms, a spoonful
of the pickle, two spoonfuls of catchup, and a few truffles
and morels; stir all these together...”
To dress sweetbreads (p. 101-02): “... or make a very
rich gravy with mushrooms, truffles and morels, a glass of
white wine, and two spoonfuls of catchup. Garnish with
cocks combs forc’d and stew’d in the gravy.
“Note, You may add to the first, truffles, morels,
mushrooms, cocks combs, palates, artichoke bottoms, two
spoonfuls of white wine, two of catchup, or just as you
please.”
To make catchup, that will keep good twenty years (p.
119-20): “Take a gallon of strong stale beer; one pound of
anchovies, wash’d and clean’d from the guts; half an ounce
of mace; half an ounce of cloves; a quarter of an ounce of
pepper; three large races of ginger; one pound of shallots;
one quart of flap mushrooms, well rubb’d and pick’d: boil
all these over a slow fire, ‘till ‘tis half wasted; then strain
it through a flannel bag; let it stand ‘till ‘tis quite cold;
then bottle and stop it very close. This is thought to exceed
what is brought from India; and must be allow’d the most
agreeable relish, that can be given to fish sauce: one spoonful
to a pint of melted butter, gives taste and colour, above all
other ingredients.
“Note, That the stronger and staler the beer is, the better
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the catchup will be.”
To make catchup to keep twenty years (p. 169): “Take a
gallon of strong stale beer, one pound of anchovies washed
from the pickle, a pound of shallots peeled, half an ounce of
mace, half an ounce of cloves, a quarter of an ounce of whole
pepper, three or four large races of ginger, two quarts of the
large mushroom flaps rubbed to pieces. Cover all this close,
and let it simmer till it is half wasted, then strain it through
a flannel bag, let it stand till it is quite cold, then bottle it.
You may carry it to the Indies; a spoonful of this to a pound
of fresh butter melted, makes fine fish-sauce. Or in the room
of gravy-sauce. The stronger and staler the beer is, the better
the catchup will be.” Address: Cook to his Grace the Duke of
Argyle, &c.
524. Linnaeus, Carolus. 1749. Materia medica, Liber I. de
plantis. Digestus secundum, genera,... [Materia medica,
Book I, concerning plants. A digest according to genera].
Amstelædami: Printed by J. Wetstenium. xxix + 252 p. See
p. 127. 21 cm. [3 ref. Lat]
• Summary: “363. Dolichos caule erecto flexuoso, racemis
axillaribus erectis, leguminibus pendulis hispidis dispermis.
Fl. zeyl. 534.
“Phaseolus erectus, siliquis lupini, fructu pisi majoris
candido. Kaempf. amoen. 837 t. 838.
“Loc: India orientalis. Peregrina.
“Pharm: Soja. Qual: sapida. Vis: culinaris. Usus:
Anorexia. Comp: Intinctus cibi.”
Note: The title of this book changed when the second
edition was published in 1772. It became “Materia medica,
per regna tria naturae.” The information on Dolichos soja
appeared on p. 171-72. Address: Sweden.
525. Moxon, Elizabeth. 1749. English housewifery,
exemplified in above four hundred and fifty receipts, giving
directions in most parts of cookery;... Leeds, England:
Printed by J. Lister,... 224 + [22] p. Illust. Index. 12vo.
• Summary: Recipe No. 14. To fry beef steaks (p. 13): “;
pour out the Fat, and put them in your Pan with a little
Gravy, and Onion shred very small, a Spoonful of Catchup
and a little salt; thicken it with a little Butter and Flower
[Flour] the Thickness of Cream.”
No. 35. Veal cutlets another way (p. 24-25): “; fry them
in Butter over a quick Fire; when they are [cooked] enough
put from them the Fat they are fried in, and put to them a
little small Gravy, a Spoonful of Catchup, a Spoonful of
white Wine or Juice of Lemon, and grate in some Nutmeg;
thicken them with Flower and butter;...”
No. 38. To make a calve’s head hash (p. 26-27): “Take a
Calve’s Head and boil it, when it is cold take one half of your
Head and cut off the Meat in thin Slices, put it into a Stewpan with a little brown Gravy, put to it a Spoonful or two of
Walnut-pickle, a Spoonful of Catchup, a little Claret, a little
shred Mace, a few Capers shred, or a little Mango; boil it

over a Stove, and thicken with Butter and Flower;...”
No. 52. To make a brown fricasey of Rabbets (p. 33):
“; when they are fried put them into a Stew-pan with a little
Gravy, a Spoonful of Catchup, and a little Nutmeg; then
shake it up with a little Flower and Butter.”
No. 73. To stew pigeons (p. 44-45): “... and let them
stew whilst your Pigeons be enough; then take part of the
Gravy, an Anchovie shred, a little Catchup, a small Onion or
a shalot, and a little Juice of Lemon for Sauce,...”
No. 229. To make sauce for salmon and turbot (p. 228):
“; take the Gravy that drains from the Salmon or Turbot,
an Anchovie or two, a little Lemon peel shred, a Spoonful
of Catchup, and a little Butter, thicken it with Flour the
thickness of Cream, put to it a little shred Parsley and
Fennel;...”
No. 418. To make Catchup (p. 202-03): “Take large
Mushrooms when they are fresh gathered, cut of [off] the
dirty Ends, break them small in your Hands put them in
a stone Bowl with a handful or two of Salt, and let them
stand all Night; if you don’t get Mushrooms enough at once,
with a little Salt they will keep a Day or two whilst you get
more, so put them in a stew Pot and set them in an Oven
with Household Bread; when they are enough strain from
the Liquor, and let it stand to settle, then boil it with a little
Mace, Jamaica and whole black Pepper, two or three Shallots
boil it over a slow Fire for an Hour, when it boiled, let it
stand to settle, and when it is cold bottle it; you must put in
Spices according to the Quantity of your Catchup; you must
not wash them, nor put to them any Water.”
No. 463. To make minc’d collops (p. 223): “Take two or
three Pound [sic] of any tender Part of Beef, (According as
you would have the Dish in Bigness)... fry it a little whilst it
be a light brown, then put to it a Gill [¼ pint or 118.29 ml]
of good Gravy and a Spoonful of Walnut Pickle, or a little
Catchup;...” Address: [England].
526. Palmer (Thomas). 1750. Classified ad: For sale by the
Candle, at the King’s Head Coffee-House in Sweeting’s
Alley. General Advertiser (London). March 6. p. [3], col. 2.5.
• Summary: See next page. “240 Pint Basins. 6 Dozen of
Soy [sauce]. 10 Bales of Coffee. 10 Bags of Sago.” Address:
Broker, Broadstreet.
527. Amsterdam: Avec Privilege de Nos Seigneurs, les Etats
de Holland et de West-Frise. 1750. Pais Bas (Pays Bas):
D’Amsterdam l4e 5. Octobre [The Netherlands: Amsterdam,
Oct. 5]. 80:Oct. 6. [Fre]
• Summary: This periodical has no page numbers. However
on the 4th page of this issue, in the right column is a
description of articles from the East Indies (des IndesOrientales), from Batavia, which arrived at Texel on the 26th
of last month. These include 591,964 units of brown pepper,
257 units of ginger conserves, 4 kegs of Arak, 26 cases of
soy [sauce] from Japan (Caves Soya du Japon), and 44 silk
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robes from Japan (Robbes de Soye du Japon).
Note: This is the earliest French-language document
seen (Sept. 2014) in which the word Soya (or soya) is used
in connection with soybeans or soy sauce. However the
document was not published in France.
528. Homoed, Hendrik van. 1750. Diary. In: Leonard
Blussé, Cynthia Viallé, et al, eds. 2004. The Deshima Diaries
Marginalia, 1740-1800. Tokyo: Japan-Netherlands Institute.
xl + 898 p. See p. 126, 134, 138 (#156-57).
• Summary: In the section titled “Arrival of the Haarlem
and the Zuiderburg,” at 1750 Oct. 17–”On behalf of his
master and the incoming governor, Kawachi-no-kami, the
secretary, gave me a present consisting of sixty barrels of
sake, sixty barrels of soy and two presentation trays heaped
with fresh fish. I expressed my gratitude most humbly...”
Address: Opperhoofd (Chief of the Dutch factory), Deshima,
Nagasaki, Japan.
529. Rochell & Sharp. 1750. Classified ad: Just imported by
the last ships from London,... New-York Gazette Revived in
the Weekly Post-Boy (New York City). Dec. 17. p. 3.
• Summary: See next page. “... and to be sold cheap by
Rochell & Sharp, at Mr. Seabring’s, Baker, in Wall Street,
Superfine & middling Broad Cloths, Bearskins,... Pickles,
Durham Mustard,... pickled Mushrooms in Quart Bottles,

Sallad Oil in do. [ditto = same] pickled Onions in Quart
do. Pint do. of Indian Soy [sauce], Bottles of Weston’s
superfine Scotch Snuff...”
This ad also appeared in this newspaper on 24 Dec.
1750, p. 3 and 7 Jan. 1751, p. 4.
Note 1. This is the earliest document seen (March
2021) concerning soybeans or soybean products (soy
sauce) in the British colonies of North America (now
the United States), or in New York. This document
contains the earliest date seen for soybean products
in the British colonies of North America or in New
York (17 Dec. 1750); soybeans as such have not yet
been reported. At least 66 different ads for soy sauce
appeared in New York City newspapers before 1800!
Note 2. This is the earliest English-language
document seen (March 2021) that uses the term “Indian
Soy” to refer to soy sauce; it was probably imported
from the Indies, the East Indies, or India. To date, 103
documents in the SoyaScan database contain the term
“Indian Soy” (regardless of capitalization) but only
the earliest ones have been given the keyword for
“India.” The term “Indian Soy” was the earliest name
given to soy sauce imported to the British colonies of
North America. But what does it mean? Where was it
made? It was probably typical Japanese-style soy sauce
(shoyu), made in Japan and exported from there by
the Dutch East India Company (VOC), probably via
Batavia (today’s Jakarta), to Amsterdam–where it was
purchased at auction by merchants who brought it by
sailing ship to North America.
Note 3. This is the earliest document seen (July 2006)
that mentions Durham Mustard, a famous product made
in the city of Durham, in northern England. “In 1720
Mrs. Clements discovered a method for extracting the full
flavour from mustard seed by grinding the seed in a mill and
subjecting to similar processes used in the making of flour
from wheat” (Durham city website).
530. Li Hua-Nan; Li Diao-Yuan. 1750? Xingyuan lu
[Memoir from the garden of awareness]. China. Undated.
[Chi]
• Summary: Wade-Giles reference: Hsing Yüan Lu, by Li
Hua-Nan, compiled by his son Li Tiao-Yüan. Qing dynasty.
H.T. Huang (2000, p. 324), in the section on frozen tofu,
states that dried frozen tofu is first mentioned in this work,
which suggests: Allow a whole batch of thinly sliced frozen
tofu squares to thaw slowly, then store them in a cool place
so they can be used in the summer.
Huang (2000, p. 327), in the section on “Making of
fermented tofu” states: “Technically the most interesting
accounts of the making of furu are found in the Xingyuan lu
(1750). Five recipes are presented, representing two types
of methodology. One uses ground wheat ferment as shown
in the translation given below: ‘First prepare yellow wheat
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ferment as previously described and comminute it to a fine
powder. Take ten catties of fresh tofu and two catties of salt.
Cut the tofu into thin rectangular pieces. Sprinkle a layer of
salt over a layer of tofu. Allow the tofu to soak in the brine
[that is generated]. After five or six days remove the tofu but
keep the juice for later use. Arrange the tofu pieces neatly
in a steamer and steam until they are well cooked. Hang
the steamer with its contents in an empty room for half a
month when the tofu becomes covered with luxuriant fungal
growth. After scraping off the hairy surface the pieces are air
dried. Now treat the tofu with dry yellow ferment as follows.
Decant the salty juice from the soaking step and mix in dried
ferment to form a paste. Spread a layer of tofu over a layer of
ferment paste and cover with a layer of fragrant (i.e., sesame)
oil. Add a few whole pieces of fagara. Place the stacks in a
crock and seal the mouth securely with mud. Warm the crock
in the sun during the day. After a month the product will be
ready for the table.”
Huang adds (p. 327): “The other methodology uses the
mash left from the fermentation of wine from grains.”
Huang (2000, p. 341-42) also notes that the process
for making fermented black soybeans (shi) described in
the Bencao Gangmu (The great pharmacopoeia) (1596) is
repeated in four recipes in this book. Although the first stage,
the production of soybean koji (molded soybeans) remains
unchanged, “a variety of additional materials such as fagara,
sugar, wine, melon juice, melon meat, melon seeds, liquorice
[licorice], mint, magnolia bark, fritillary corm [fritilaria;
bulbous herbs of the lily family] etc. have been included in
one or more recipes for the second stage incubation.” These
herbs and spices gave each product its own unique fragrance
and flavor. One of the four recipes calls for the use of wheat

flour. Huang observes that when the amount of wheat flour
is large, the process becomes very similar to that for making
soybean jiang.
In addition (Huang 2000, p. 363-64) translates the
detailed method for making soy sauce, which is presented
as a method for making qingjiang (“clear jiang”): Clean and
wash one dou of yellow soybeans. Boil beans until soft and
the color has turned red. Blend beans and cooking water
uniformly with 24 catties white wheat flour. Form into cakes,
arrange on bamboo or willow [leaf] trays, then cover with
rice straw. Place trays in a wind-free room, and incubate for
7 days or until a good growth of mycelium appears. Remove
the straw. Place trays in the sun during the day; bring them
indoors at night. Repeat the procedure for 14 days. If it rains
during the day, trays should be placed in the sun for addition
days until the total of 14 days is attained. This is how to
make the yellow koji for jiang (jianghuang).
For each dou of yellow koji for jiang, measure 5 dou
of well water into an earthenware crock. Measure exactly
15 catties of raw salt into a bamboo basket, and hang the
basket in the well water [inside the crock] until all the salt
dissolves in the water. Discard any residue in the basket.
Mix the yellow koji into the water; let it warm in the sun for
3 days. On the morning of the 4th day, remove earthenware
crock from sun and stir contents well with a wooden paddle.
Two days later, remove from sun and stir again. Repeat this
procedure 3-4 times. After about 20 days, the “clear jiang”
(qingjiang, or soy sauce) should be ready for use.
To separate the soy sauce (qingjiang), use a finely
woven cylindrical bamboo tube that is open at both ends.
People in southern China call this a “circular sieve for jiang”
(jiangchou). It is widely available in local markets of the
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capital [Beijing]. The same markets also sells various sizes
of covers for the crocks. When the jiang / mash is ready [it
has a consistency resembling that of applesauce], push the
woven bamboo tube down into its center until the bottom of
the tube rests securely on the bottom of the crock. Remove
the jiang inside the tube so that the bottom of the crock is
clearly visible. Place a brick atop the tube to prevent it from
floating upwards. Liquid soy sauce will flow from the jiang
mash into the tube. The next morning the tube should be
filled with liquid. Use a bowl to transfer this clear soy sauce
into a clean crock. Cover the crock with a piece of cloth to
prevent flies from falling in. Warm the crock in the sun for
half a month. To make more soy sauce, increase the amount
of raw materials. After the sauce is ready, you can also use a
sieve to collect the soybeans that float to the top of the mash.
When half-dried, these beans make delicious fermented
black soybeans or “fermented bean relish” (doushi).
A full-page table (Huang, p. 372) shows the “Usage of
soy condiments in food recipes from the Han to the Qing
dynasties.” Seasonings based on jiang (fermented soybean
paste) are used in 10 recipes: jiang itself in 4, soy sauce
made from jiang named qingjiang in 5 recipes, and soy sauce
made from jiang named jiangyou in 1 recipes. A seasoning
named douyou is used in 8 recipes. Note: This is the earliest
document seen (May 2014) in which a soy-based seasoning
named douyou (W.-G. tou yu) is mentioned. Huang states (p.
371) that douyou is written with the Chinese characters for
bean + oil.
Wilkinson (2000, p. 646) states that this book (late 18th
century) is the first Chinese collection of recipes from a
regional cuisine–that of Sichuan.
Fukushima (1989, p. 6): “The general manufacturing
methods of soy sauce in the Ch’ing (Shin in Japanese)
dynasty are recorded in Ch’ing-yuan Lu [sic, Hsing-yuan Lu;
Seienroku in Japanese], written by Li Hua-nan (Ri Kanan in
Japanese). Cooked soybeans and uncooked wheat were the
raw materials used in koji making. The resultant koji was
mixed with brine. After aging, the soy sauce was collected
by pressing a deep bamboo colander into the aged mash and
ladling out the liquid which had accumulated.”
Bo (1982): Describes the method for making chiang-yu
(soy sauce).
531. Mogi family rules to live by (16 article creed) and poem
written (Early event). 1750? Undated.
• Summary: “Make strong morals your foundation, and
focus on money last.
“Don’t forget your foundation.
“Strive for harmony in your family.
“Avoid luxury: a simple life is a virtuous life.
“Do the job that you were born to do, and only that job.
“Treat a loss and a big gain the same.
“Competition can help you get ahead, but do not
compete unfairly or to an extreme.

“Make your main meal boiled rice and barley and one
bowl of miso soup.
“Eat the same food as your servants.
“Be strict with yourself, but be kind to your servants.
“Keep your personal expenses low.
“Use the rest of your money for the good of the
community to a level in keeping with your circumstances.
“Keep track of your finances, and save money for the
unexpected.
“Have a family reunion twice a year. At these reunions,
don’t judge your family members based on their income, but
rather on their character.
“Family Creed Poem by Tadataka
“Tie this scroll up tightly and keep these words in your
heart.
“Even if you work and it is not enough, it is your job.
“If you work hard, there will be happiness.”
Source: University of Massachusetts at Amherst website.
http://www.umass.edu/fambiz/ articles/values_culture/
kikkoman.html.
Ira Bryck adds: “I have had the Creed of the Mogi
Family on this website (Umass-Amherst) for several years.
“Recently, a researcher from Japan let me know of
a much older creed, plus a family creed poem, predating
the one I had, written in an older Japanese, comparable to
Shakespearean English, as he described it. I list that older
one below. I am told it is similar in style to a commonly
used Samurai creed. Many thanks to Aragorn Quinn, UMass
graduate language student, for his fine translation, and to
Irene Starr for finding Aragorn; and to Machie Uemura for
bringing this all to my attention.”
532. Oogimachi, Kinmichi [pseudonum: Hakugyoku Ou].
1750? Hakugyoku Ou tôfu ki [Hakugyoku Ou’s record of
tofu]. Japan. Undated. [Jap]
• Summary: See next page. The caption of this striking
illustration of two Japanese women in kimonos states (in
Japanese): Mizuchaya to Tofuchaya. This can be translated as
“Water Tea House and Tofu Tea House.” The woman on the
right is making dengaku using skewered pieces of tofu over a
charcoal brazier.
This illustration comes from a book that is hard to pin
down; we are not even sure that such a book exists. The
illustration appears in the book titled Tôfu no Hon [The book
of tofu], by Koryû Abe and Shigemitsu Tsuji (1974, Tokyo,
p. 7, in Japanese). On page 6 they cite the source (somewhat
vaguely) as the source we cite above, and give the date as
mid-Edo period. The Edo (or Tokugawa) period lasted from
1600 to 1867.
Abe and Tsuji state (p. 6) that the above ancient book
mentions Niken Jaya (“two tea houses”) and their tofu
(Gion-dofu) and Dengaku. Hakugyoku means “white jewel”
and Ou means “old man / man’s.”
They then make things more confusing by stating:
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“Sago, and Sago Powder,... Anchovies, Capers, Olives
(French or Spanish), Pickled Mushrooms, Pickled Walnuts,
Pickled Gerkins, India Soy Ketchup.” Address: Newbrough,
Scarbrough [England].
534. Wu Jingzi. 1750? Rulin waishi [Unofficial history of the
scholars]. China. Undated. [Chi]
• Summary: Wade-Giles reference: Ju Lin Wai Shih, by
Wu Ching-Tzu. Qing dynasty. First printed in 1803. Huang
(1993. June 5; personal communication), notes that this is
a famous novel, which satirizes the defects of the Public
Examinations System. In chapter 2, wheat gluten (mianjian)
and pressed tofu (doufugan) are mentioned as gifts for a
scholar.
Wilkinson (2000, p. 492, 623) states that the term Waishi
(informal history) was generally used in the titles of fictional
narratives; the most famous example is the 18th century
satire Rulin wiashi (The Scholars). The author Wu Jingzi
lived 1701-1754. An English translation titled The Scholars,
by Yang Hsien-yi and Gladys Yang was published in 1957.
According to Sejidan, written by Kikuoka Senryo of the midEdo period, Gion-dofu was made for the first time at these
two tea houses (Niken Jaya), which were located to the east
and west of the tall wooden gate in Kyoto’s Gion section
(Gion Rômon). That was the start of the Kyoto Water Tea
House (Kyo Mizu Chaya). The two tea houses were named
Fuji-ya (the eastern Niken Jaya) and Nakamura-ya (the
western Niken Jaya). In those old days they sold tofu. Today
only Nakamuraya exists, but its name is now Nakamura-ro.
A Japanese website named Union Catalog of Early
Japanese Books (http://base1.nijl.ac.jp) lists some 20
documents by Hakugyoku Ou (the pronunciation of his name
is shown in furigana = hiragana written next to the Chinese
characters / kanji), but no dates are given. Unfortunately the
book about tofu cited above is not mentioned among the 20.
According to The Book of Tofu, by Shurtleff and Aoyagi
(1975, p. 307): The Nakamura-ro restaurant, which is said
to be “the oldest of all existing Japanese restaurants, began
about 400 years ago as a simple tea shop serving travelers,
pilgrims, and townspeople who came to pay homage at the
revered Yasaka Shrine in Kyoto’s Gion Quarter. Over the
centuries, the shop grew into a restaurant and became famous
for its ‘Gion-dofu.’... The present master and head chef, Mr.
Shigemitsu Tsuji, is famous throughout Japan as a cook,
lecturer, and author.” An illustration by Aoyagi of the interior
of Nakamura-ro appears from the time she and Shurtleff
visited the restaurant in about 1973. Address: Japan.
533. Watkinson (John). 1750? John Watkinson, grocer, teadealer, &c. next door to the coffee-house, in Newbrough,
Scarbrough, sells the following articles at the lowest prizes,
viz. (Leaflet). York? [North Yorkshire], England. 1 p.
Undated.
• Summary: The long, 5-column list of items sold includes:

535. Kondate [Menus]. 1751-1781. Publisher unknown. 100
p. Japanese summary by Kawakami 1978, p. 47. [Jap]
• Summary: The menus, by an unknown author, are for
tea ceremony cooking. Mentions Higo-dofu, which is tofu
shaped like a piece of macaroni (hollow tube).
536. A general history of the several nations of the world,
from the flood, to the present times: With genealogies of the
respective sovereigns that have reigned, in a chronological
series:... 1751. London: Printed for D. Browne. iv + 544 +
[10] p. See p. 343. Index.
• Summary: Page 343: “Goods imported from China are,
first, Tea; Green only is drunk in India, Persia, and the
Eastern Nations: Bohea is not valued by them. Besides Tea,
our Merchants also bring from China Quick-silver [mercury],
Vermillion, China-Root [a root of the genus Smilax],
Rhubarb, Raw and Wrought Silk, Copper in Bars like Sticks
of Sealing-Wax, Camphire, Sugarcandy, Fans, Pictures,
Lacquered-Ware, Porcelane [porcelain, a ceramic material]
or China-Ware, Soy [sauce], Borax, Lapis-Lazuli, Galingal
and Tutanaque, which is a sort of coarse Tin, and-Several
other kind of Merchandizes are purchased there as cheap as
in the Countries that produce them.”
Note: Under Japan (p. 388+): “Produces Tea, Gold Dust,
Copper, and Cotton. Their Manufactures are Arms, Cabinets,
and other lacquered Ware, Pagods [sic], and other Images.”
Soy is not mentioned under Japan. Therefore this is an early
document stating that soy sauce is imported by England from
China–but not from Japan.
537. Dale, Samuel. 1751. Pharmacologia, seu manuductio
ad materiam medicam:... [Pharmacology, or eating as a
supplement to the materia medica:... 5th ed]. Lugduni
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Batavorum [Leiden]: Impensis Gerardi Potuliet. See p. 238.
26 cm. [117* ref. Lat]
• Summary: The information on soy sauce appears in
the section on medicinal plants under the heading “I.
De Phaseolo... A. 3. Soia, Offic. [probably officinarum]
Phaseolus Japonicus, ex quo Japonensium Soia, qui intinctus
species est, conficitur, Herm. Species Phaseoli parvi, albi,
è Japonia allata, è qua conficiunt condimentum Ketchup
dictum, duum generum, liquidum nimirum & solidum.
“Phaseolus erectus siliquis Lupini, fructu pisi majoris
candido, Kemph. Amoen. Exot. 837.
Hujus notitiam debemus Botanico erudito D. Paulo
Hermanno defuncto, qui eam doctissimo nuper amico nostro
D. Gulielmo Sherrard [Sherard], LL.D. communicavit, sub
titulo suprascripto, unde nos habuimus.
This entry is the same as that in the original 1705
edition except for the addition of a middle paragraph from
Kaempfer’s Amoenitatum Exoticarum and small changes
in the positions of several words. The author’s name on the
title page is now written Samuelis Dalei, M.L. Also near
the bottom of the title page is written “Ex scriptis Hermanni
Boerhaave locupletata. Indice Gallico, Germanico, Belgico,
aucta.”
A full-page illustration (engraving) shows a oval portrait
of Samuel Dale, M.L. Address: M.D.

538. Glasse, Hannah (Mrs.). 1751. The art of cookery, made
plain and easy: Which far exceeds any thing of the kind ever
yet published... by a lady. 4th ed., with additions. London:
Printed for the author, and sold at the Bluecoat-Boy... at Mrs.
Ashburn’s china-shop... [2] + iv + [16] + 334 p. See p. 30809. 1 leaf of plates. 21 cm. (8vo). [Eng]
• Summary: Chapter XIX, titled “To make anchovies,
vermicelli, catchup, vinegar,...” has 2 recipes for homemade
catchup (p. 308-09).
“To make Catchup: Take the large Flaps of Mushrooms,
pick nothing but the Straws and Dirt from it [sic], then lay
them in a broad earthen Pan, throw a good deal of Salt over
them, let them lye till next Morning, then with your Hand
break them, put them into a Stew-pan, let them boil a Minute
or two, then strain them through a coarse Cloth, and wring
it hard. To take out all of the juice, let it stand to settle, then
pour it off clear, run it through a thick Flannel Bag (some
filtre it through brown Paper, but that is a very tedious Way)
then boil it; to a Quart of the Liquor put a Quarter of an
Ounce of whole Ginger, and Half a Quarter of an Ounce
of whole Pepper. Boil it briskly a Quarter of an Hour, then
strain it, and when it is cold, put it into Pint Bottles. In each
Bottle, put four or five Blades of Mace, and six Cloves,
cork it tight, and it will keep two Years. This gives the best
Flavour of the Mushrooms to any Sauce. If you put to a Pint
of this Catchup, a Pint of Mum, it will taste like foreign
Catchup.”
Note 1. Mum is a type of malt liquor (beer, alcoholic)
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originally brewed in Brunswick, Germany, widely used in
Germany, and imported in large quantities into England
in the 17th and 18th centuries. This recipe uses salt, but
no sweetener, to help it keep. “Foreign Catchup” probably
referred to soy sauce imported from the Dutch East Indies.
“Another way to make Catchup: Take the large Flaps,
and salt them as above; boil the Liquor, strain it through a
Flannel Bag. To a Quart of that Liquor put a Quart of stale
Beer, a large stick of Horseraddish cut into little Slips, five
or six Bay-leaves, an Onion stuck with twenty or thirty
cloves, a Quarter of an ounce of Mace, a Quarter of an
Ounce of Nutmegs beat, a Quarter of an ounce of Black and
White Pepper, a Quarter of an Ounce of All-Spice, and four
or five Races [Roots] of Ginger. Cover it close and let it
simmer very softly till about one Third is wasted; then strain
it through a Flannel Bag, when it is cold bottle it in Pint
Bottles, cork it close, and it will keep a great while. You may
put Red in the room [place] of Beer; some put in a Head of
Garlick, but I think that spoils it. The other Receipt you have
in the Chapter for the Sea.”
In Chapter XI, “For captains of ships,” the first recipe (p.
240) is “To make Catchup for twenty Years: Take a Gallon of
strong Stale Beer, one Pound of Anchovies washed from the
Pickle, a Pound of Shalots [Shallots] peeled, Half an Ounce
of Mace, Half an Ounce of Cloves, a Quarter of an Ounce
of Whole Pepper, three or four large Races of Ginger, two
Quarts of large Mushroom flaps rubbed to Pieces. Cover all
this close, and let it simmer till it is Half wasted, then strain
it thro’ a Flannel Bag, let it stand till it is quite cold, then
bottle it. You may carry it to the Indies. A Spoonful of this to
a Pound of fresh Butter melted, makes fine Fish-Sauce: Or in
the room of Gravy-Sauce. The stronger and staler the Beer is
the better the Catchup will be.”
Note 2. Hannah Glasse lived 1708-1770. Address:
England.
539. Zhai Hao. 1751. Tongsu bian [Origin of common
expressions]. China. [Chi]
• Summary: Wade-Giles reference: T’ung Su Pien, by Chai
Hao. Qing dynasty. (Huang 2000, p. 354n, 626). Chapter 26
of this book states that the original list of necessities of life
in the Mengliang Lu (Dreams of the former capital) (1275
CE) contained eight items: “firewood, rice, oil, salt, wine
(jiu), jiang, vinegar, and tea.” When this list was popularized
in Yuan (Mongol) dynasty (1279-1368) musical plays,
whose lyrics usually allowed only seven syllables per line,
the playwrights had to follow convention. They decided to
eliminate wine, leaving us with only seven necessities.
Wilkinson (2000, p. 955), in the section on Qing
philology, states: Cui Hao. 1751. Tongsu bian (Compilation
of common usage). Contains more than 5,000 words,
phrases, proverbs, etc. arranged in 38 subject categories.
540. Valle (Berto). 1752. Classified ad: Just arrived from

Italy in twenty-eight days, in the Ruby, Capt. Peter Mauger.
Daily Advertiser (London). Feb. 24. col. 2.9.
• Summary: Also “... Morelles, new Provence Olives,
Spanish and Lucca ditto [Olives], Japan Soy [sauce], Russia
Cavear [Caviar] and Butargo, new Gorgona Anchovies, fine
small Capuchin Capers,... French, Hungary and Lavender
Water,...”
Note: This is the earliest document seen (April 2012)
that uses the term “Japan Soy” to refer to soy sauce. Address:
In the Hay-Market, St. James’s [London].
541. Homoed, Hendrik van. 1752. Diary. In: Leonard
Blussé, Cynthia Viallé, et al, eds. 2004. The Deshima Diaries
Marginalia, 1740-1800. Tokyo: Japan-Netherlands Institute.
xl + 898 p. See p. 154, 163-64 (#117-18).
• Summary: 1752 April 28–”I was amazed by what they told
me because they know that they cannot keep it a secret from
me if the junk is from Batavia [Jakarta]. As soon as they
had left, I asked about the Japanese who had told the story
of it being a junk from Batavia. The first slave brought him.
I asked him where the junk was from and he replied from
Jacatra [Jakarta] and that it carried only miso beans [i.e.,
soybeans used to make miso]... The Japanese coolie told me
that there was no truth to his story about the junk.”
1752 May 1–”Several apprentices clarified the story
about the junk. The Chinese farmers have been mistaken
for female slaves. They wear a different type of clothes. I
asked Jûemon why the junk was being unloaded because
I could not imagine that the government would accept a
cargo of miso and other beans as tradable goods. Japan
produces enough miso beans itself. He replied that the cargo
will be sold out of compassion for the Chinese farmers.”
Address: Opperhoofd (Chief of the Dutch factory), Deshima,
Nagasaki, Japan.
542. Notulen van het Haags Besogene [Notes of meeting
of the Haags Besogene]. 1752. The Hague, Netherlands.
Unpaginated. Oct. 19. [Dut]
• Summary: On the first page of notes of the meeting
concerning the stock in the warehouses we read:
“Thursday, 19 Oct. 1752: Started with the reading and
control of the account of goods and merchandise, which on
31 May [1752] were stockpiled in the warehouses of this
chamber [Amsterdam] and which have been received during
the last four years from the Indies (Indië [Batavia]). Items
that according to the journal of bookkeeping and the ledger
have been delivered from the stock since 31 May 1752
and that part of the stock lying unsold in the Company’s
warehouses.
“... Japanese Soy [sauce] (Japanse Soija): According to
the list closed on 31 May 1748 were stockpiled–51 kelders.
And received from the Indies (Indien) during the past four
years–51 kelders.”
Total: 102 kelders. Note 1. A kelder is a chest; in this
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case it contains bottles of soy sauce.
“From that is delivered during this time: 39 chests
(kelders).
“According to the list closed on 31 May 1752, in stock:
45 chests (kelders).
“Provided for consumption in inns and yachts: 3 chests
(kelders).
“In disuse, broken and empty: 15 chests (kelders). Total:
102 chests (kelders) [So the books balance].
Bibliographic reference in Dutch: NA, VOC 4475,
Haags Besogene (19-10-1752).
Location: Nationaal Archief, Den Haag, De Archieven
van de Verenigde Oost-Indische Compagnie (VOC);
toegangsnummer 1.04.21; inventaris nummer 4475. Notulen
van het Haags Besogene [National Archives, Prins Wilhem
Alexanderhof 20, The Hague. www.nationaalarchief.nl. The
Archives of the Dutch East India Co. (NFJ); access number
1.04.21; record number 4475. Notes of the Haags besogene].
Address: The Hague, Netherlands.
543. Eales, Mary. 1753. The compleat confectioner: or, The
art of candying and preserving in its utmost perfection. To
which is added a second part... 5th ed. London: Printed for C.
Hitch, and A. Millar. [8] + 100 + [6] + 103 p. See p. 22-23.
8vo. [Eng]
• Summary: Part II contains two ketchup recipes based on
anchovies (small fish). The first, “To make a Katch-up,”
states (p. 21-22): “Take a wide-mouth’d Bottle, put into it a
Pint of the best White-wine Vinegar, then put in ten or twelve
Cloves of Eschallot peel’d and bruis’d; then take a Quarter
of a Pint of the best White Wine, boil it a little, and put to it
twelve or fourteen Anchovies wash’d and cut small, dissolve
them in the Wine, and, when cold, put them in the Bottle;
then take another Quarter of a Pint of White Wine, and put
in it Mace, sliced Ginger, a few Cloves, a Spoonful of whole
Pepper; let them boil a little; when almost cold, slice in
near a whole Nutmeg, some Lemon-peel, and two or three
Spoonsful of Horse Radish, then stop it close, and shake it
once or twice a Day; then use it. You may add to it the clear
Liquor which comes from Mushrooms.” Note: This recipe is
similar to that in E. Smith (1727).
The second, “To make a Katch-up that will keep good
twenty years,” reads: “Take a Gallon of strong stale Beer,
one Pound of Anchovies wash’d and clean’d from the Guts,
half an Ounce of Mace, half an Ounce of Cloves, a quarter
of an Ounce of Pepper, three large Races of Ginger, one
Pound of Eschallots, and one Quart of flap Mushrooms well
rubb’d and pick’d; boil all these over a slow Fire till it is half
wasted, and strain it thro’ a Flannel Bag; let it stand till it is
quite cold, then bottle and stop it very close. This is thought
to exceed what is brought from India, and must be allow’d
to be the most agreable [agreeable] Relish that can be given
to Fish Sauce. One Spoonful to a Pint of melted Butter is
sufficient to give both Taste and Colour beyond any other

Ingredients.
“Note. The stronger and staler the Beer is, the better the
Katch-up will be.
Note 1. This 2nd recipe states clearly that real Katch-up
[Ketjap; soy sauce] was brought from India–a key statement.
Note 2. This recipe was later lifted by Hannah Glasse
and was subsequently reprinted in other cookbooks.
Note: Part 2 has a special title page: “Originally
published in 1718 under the title Mrs. Mary Eales’s
Receipts.” The first part is a reissue with cancel title page
of the 1733 edition, which was titled: “Mrs. Mary Eales’s
receipts.” The second part entitled: “A curious collection of
receipts in cookery,...” has a separate title page, pagination
and register, and is a reissue with a different title page, of the
1742 edition. Address: By the late Mrs. Eales, Confectioner
to King William and Queen Ann.
544. Early soy cruets and soy frames made in England (Early
event). 1753.
• Summary: The earliest known soy cruets [soy sauce
dispensers for use at table] were made in 1753 by Thomas
Betts at London, England. The entry reads: “1753. 1 Pr.
[pair] Cut Soy Cruits. 6 shillings.”
At 1755 we read: “1 P. [pair] Cut Soy Cruits. 5
shillings... 3 Soy Cruits Stopt. [Stoppered]. 7 shillings 6
pence.” Source for both dates: Buckley, Francis. 1928.
“Great names in the history of English Glass. V. Thomas
Betts.” Glass (Redhill, Surrey, England) 5(7):299-300. July.
Early cruets made in Sheffield, England: One entry
appears as follows: “Round 6-bottle Soy Frame, by Richard
Morton. Date 1776.” It is accompanied (p. 272) by an elegant
illustration showing the six multi-faceted cut-glass bottles
(cruets) for holding soy sauce in the metal “soy frame” on a
dining table. Another design on the same page is dated 1778.
Two more designs for “soy frames” dated 1778 appear on
p. 404. Source: Bradbury, Frederick. 1912. History of Old
Sheffield Plate. London: Macmillan and Co., Ltd. xiii + 539
p.
545. Gentlewoman. 1753. Compleat family companion: or,
the whole art of cookery made plain and easy;... London:
Printed for the author. 128 p. 12vo.
• Summary: In the section titled “Boiling fish” we read (p.
15): (1) Salmon: “... take out the Liver when about three
Parts done, and braid it with Kitchup, which, mingled with
Butter will make exceeding rich Sauce.”
(2) Fresh cod: “The sauce for this cannot be too rich,
and if you are allowed it, spare neither Kitchup, Body
of a Lobster, or Crab, Oysters and Shrimps;...” Address:
[England].
546. Histoire générale des voyages, ou, Nouvelle collection
de toutes les relations de voyages par mere et par terre [A
general history of voyages: or, New collection of all the
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accounts of voyages by land and by sea. Vol. 11]. 1753.
Paris: Didot, Libraire. 722 p. See pages 707-08. [Fre]
• Summary: This seems to be a French-language summary
and translation of parts of Amoenitatum exoticarum,... by S.
Kaempfer 1712 (p. 707-08). “On distingue plusieurs autres
sortes de Haricots; une, entr’autres, dont les Japonnois font
une espece de bouillie, qui leur tient lieu de Beurre, & dont
ils font une sauce fameuse, qui se sert avec les viandes rôties.
Ils nomment la bouillie Miso, & la sauce Sooju.
Translation: They distinguish several other sorts of
beans. From one of these they make a sort of pap, which
takes the place of butter for them, and from which they make
a famous sauce, which they serve with roasted meats. They
call the pap “Miso,” & the sauce “Sooju.”
Note 1. This is the earliest French-language document
seen (April 2012) that mentions miso, which it calls “la
bouillie Miso.”
Note 2. This is the earliest French-language document
seen (Feb. 2010) that mentions soy sauce, which it calls “la
sauce Sooju.”
547. Linnaeus, Carolus. 1753. Species plantarum. Vol. II.
[Species of plants. Vol. II.]. Stockholm, Sweden. 1200 p. See
p. 725, 727. First edition. [3 ref. Lat]
• Summary: Phaseolus max (the soybean) is described on p.
725 as follows: “(11) Phaseolus Max., caule erecto anguloso
hispido, luguminibus pendulus hirtis. Hort. cliff. [Hortus
Cliffortianus] p. 499. Roy. lugdb. 367. Fl. zeyl. [Flora
zeylanica] 280.
“Phaseolus orthocaulis, Mungo persarum. Herm. mex.
887.
“Habitat in India.”
Dolichos soja (also the soybean) is described on p.
727 as follows: “11. Dolichos Soja. caule erecto flexuoso,
racemis axillaribus erectis, luguminibus pendulis hispidis
subdispermis. Fl. zeyl. 534 Mat. med. 363.
“Phaseolus rectus, siliquis lupini, fructu pisi majoris
candido. Kæmpf. amoen. 837. t. 838.
“Habitat in India.”
In The Soybean (1923, p. 28-30), Piper and Morse
give a clear explanation of Linnaeus’ original descriptions
for Dolichos soja and Phaseolus max, which later caused
great taxonomic confusion, but which led to max eventually
becoming the species name for the cultivated soybean. The
term “Phaseolus” goes back to the Greek word for “bean”
and “max” comes from the Latin “maximus” meaning
“large.” Thus “Phaseolus max” means “large bean.” Piper
and Morse write:
“Linnæus’ Misunderstandings of the Soybean.–Scientific
botanical names began with the publication of Linnæus’
Species Plantarum in 1753. The reason for this is because
Linnæus reduced all plant names to binomials, that is
composed of two words [Genus + species name], while those
of previous writers were mostly composed of several or

many words. At the time of this publication, it appears that
the soybean had been described by Kæmpfer from Japan, by
Hermann from Ceylon, by Rumphius from the East Indies
[today’s Indonesia], and by Linnæus from a plant grown in
Clifford’s garden. Both Rumphius and Linnæus, however,
cited descriptions of still other writers which they mistakenly
assumed related to the same plant.
“The actual confusion which took place was mainly
due to an error in Linnæus. In the first edition of the Species
Plantarum (1753) he describes two supposedly different
plants. The first, on page 725, he called Phaseolus max
and the second, on page 727, Dolichos soja. He had in his
herbarium specimens of Phaseolus max from Clifford’s
garden, but his description of Dolichos soja was purely a
compilation from other writers. To understand the confusion
that this gave rise to, it is best to follow first the story of
Dolichos soja. Linnæus original description is as follows:
“11. Dolichos soja. Caule erecto flexuoso, racemis
axillaribus erectis, leguminibus pendulis hispidis
subdispermis. Fl. zeyl. 534. Mat. med. 363.
“Phaseolus erectus, siliquis lupini, fructu pisi majoris
candido. Kæmpf. amoen. 837 t. 838.
“Habitat in India.”
This may be rendered into English as follows:
“Dolichos with erect flexuous stem; racemes axillary,
erect; pods pendent, hispid, mostly 2-seeded.
“Erect bean with pods like those of lupin and seed like a
large white pea.
“Native country, India.”
“The description is so brief that without further evidence
it would be practically impossible to identify the plant.
Such evidence is secured partly from the older books which
Linnæus cites and partly from preserved specimens.
“Under Dolichos soja, Linnæus cites first “Fl. Zeyl.
534.” This reference is to the Flora Zeylanica of Linnæus,
published in 1747, and based primarily on Hermann’s
notes and specimens. The description there is only slightly
different from that in the Species Plantarum and is as
follows:
“534. Dolichos caule erecto flexuoso, racemis axillaribus
erectis, leguminibus pendulis hispidis subdispermis
“Phaseolus erectus, siliquis lupini, fructu pisi majoris
candido, Kæmpf. amoen. 837. t. 838.
“Soja officinarum. Dal. pharm. 238.
“Obs. Habitat in zeylona culta.”
From this description it is evident that Linnæus had
primarily in mind the plant cultivated in Ceylon and
collected by Hermann, whose specimen still exists and is
the soybean. The Kæmpfer reference also pertains to the
soybean.
“The name ‘soja’ used in Japan for the soybean was
not mentioned by Kæmpfer but Linnæus was already
familiar with it, as he had referred to it in his Materia
Medica published in 1749. Linnæus indeed cites Dale’s
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Pharmacologiæ, the first edition of which was published in
1705, at which date European pharmacologists were already
familiar with the Japanese soybean and its medicinal uses.
Dale calls it Soia officinarum and doubtless Linnæus got
the name soja from this author. “In regard to Phaseolus max
Linnæus, much doubt has existed as to its identity, which
has recently been cleared up by a careful study of Linnæus’
original specimen still preserved. The original description of
Phaseolus max [p. 725] is as follows:
“11. Phaseolus max. Caule erecto anguloso hispido
leguminibus pendulis hirtis. Hort. cliff. 499. Roy. lugdb. 367.
Fl. zeyl. 280.
“Phaseolus orthocaulis, Mungo persarum. Herm. mex.
887.
“Habitat in India.”
“It will be noted that the first citation under the brief
description refers to Hortus Cliffortianus, a work published
by Linnæus in 1737. The description in this book is as
follows:
“3. Phaseolus caule recto anguloso hispido.
“Phaseolus erectus, caule & folio rigidis, flore pallide
luteo, siliqua crassa & ampla. Boerh. ind. 152.
“Phaseolus ortocaulis, Mungo persarum, turcarum Masc,
hispanorum Max. Hern. mex. 887. Boerh. lugdb. 2, p. 28.
“Crescit in Virginia, unde e seminibus delatis prodiit.”
“This description differs somewhat from that of
[Linnæus’ Species Plantarum in] 1753, particularly in that
the seed was supposedly from Virginia. This is doubtless an
error, and it will be observed that Linnæus makes no mention
of Virginia in his later description. Of the other citations
in the 1753 description, the first refers to Royen’s Florae
Leydensis Prodromus, where the description is exactly as
in the Hortus Cliffortianus, while the latter citation is to
Linnæus’ Flora Zeylanica, containing a description based on
Hermann’s plant from Ceylon.
“It is thus perfectly clear that the first part of Linnæus’
description of Phaseolus max and the first three citations
all refer to the soybean, but from Sir David Prain’s (1897)
careful study of the matter it would appear that Linnæus
really intended the name Phaseolus max to apply to the
mung bean of India. Linnæus repeated the description
of Phaseolus max in the second edition of the Species
Plantarum, published in 1763 but dropped it entirely in
1767 without any word of explanation. In 1767, however,
he describes fully the mung bean under the name Phaseolus
mungo.”
Note: What was the source of Linnaeus’ information
that Dolichos soja, the soybean, grows in India? According
to Bretschneider (1880, p. 88-91) it is probably his student
and fellow Swede, Per (Pehr) Osbeck (1723-1805). Osbeck
placed all of his collections in the hands of Linnaeus, who
described the plants in his Species Plantarum, published a
year after Osbeck’s return. Osbeck’s original account of his
voyage appeared in 1757 in his native language, Swedish,

titled Dagbok öfver en ostindisk resa. Linnaeus is indebted
to this book for the greater part of the Chinese plants and
animals he described. All of the 244 Chinese specimens
collected by Osbeck belong to the neighborhood of Canton.
Most of the plants Linnaeus knew from China were those
collected by Osbeck, but Linnaeus seems to have been under
the mistaken impression that Osbeck’s plants came from
India, a place that Osbeck never visited.
E.H. Walker (1976, p. 584) noted: “The name max was
said by Linnaeus to be a Spanish plant name.”
Note: This is the earliest document seen (Nov. 2002) that
uses the term “erect” to describe the soybean plant. Address:
Uppsala, Sweden.
548. Breues, John. 1754. The fortune hunters: shewing,
(from experience) 1. How people may improve their
fortunes, and raise themselves in London, by different and
quite opposite ways... London: Printed for the author; and
sold by J. Robinson,... xii + 164 p. 8vo.
• Summary: The recipe “To make clear Gravy, and a Ragoo
[Ragout] Breast of Veal” states (p. 90-91). “Take three
pounds of gravy-beef, four ounces of lean bacon, a small
piece of lemon peel, one middle siz’d onion... Take a large
breast of veal, roast it half done very brown, then take it
from the fire, cut off the two ends and brisket, cut them in
handsome pieces, put them amoungst your gravy in a stewpan, then put in two anchovies, two cloves, a bit of lemon
peel, fix black pepper corns, all ties in a bit of rag, stew them
amoungst your gravy and veal, to which you are to add two
spoonfuls of India soy, which being covered very close, let
them stew one hour over a slow fire; then put them in the
mid-piece of veal...”
Note: This is the earliest document seen (March 2021)
that uses the term “India Soy” to refer to soy sauce. It was
probably imported from India on British or Dutch ships;
it may well have been made in Japan, but could have
been made in China. In the Early American Newspapers
(EAN) online database (produced by Readex, a division of
NewsBank), there are (March 2006) at least 1,300 issues
/ records that contain the term “India Soy” or “India-Soy”
from Nov. 1770 to Nov. 1844. Only a representative sample
of these records has been entered into this database. And only
the earliest ones have been given the keyword for “India.”
Address: Late of Perth [probably Scotland], Merchant.
549. Society of Gentlemen. 1754. A new and complete
dictionary of arts and sciences; comprehending all the
branches of useful knowledge, with accurate descriptions...
Vol. 2 of 4. London: Printed for W. Owen. 1084 p. See p.
985.
• Summary: The entry for “Drug” states (p. 985): “a general
term for goods of the druggist and grocery kinds, especially
for those used in medicine and dying [dyeing]. The principal
drugs in medicine make the greatest part of the wholesale
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trade in the druggist and spicery ways. Some are produced
in France, England &c. but the greatest part is brought from
the Levant, and the East Indies. The chief drugs imported
into this kingdom, are from the East-Indies, being as follows,
alum, china-root, camphor, rhubarb, musk, vermillion, soy of
Japan, ketchup,...”
Note: This is the earliest English-language document
seen (April 2012) that uses the term “soy of Japan” to refer
to soy sauce made in Japan.
“Ketchup” may well have referred to soy sauce made
in the Dutch East Indies (today’s Indonesia). Address:
[England].
550. Stickman, Olavus. 1754. Herbarium Amboinense,
quod concens. experient. facult. mecicæ in Regia Academia
Upsaliensi, sub presædio ... Caroli Linnaei [The flora of
Ambon / Amboina...]. Upsaliae, exc. L.M. Hojer. 28 p. See p.
23? 19 x 15 cm. [Lat]*
• Summary: A commentary on the Herbarium Amboinense
(1747) by G.E. Rumpf (Rumphius; See vol. 5, p. 388-89).
In this work, Olavus / Olav Stickman, one of Linnaeus’
pupils, provides a concordance between the botanical
names employed in Herbarium Amboinense and modern
Linnean binomials. This is the first place where Linnaeus
/ Stickman reduced the name of the soybean to Phaseolus
max. Stickman defended his thesis on 11 May 1854, with his
advisor, Linnaeus, present at the public examination.
Note 1. The National Union Catalog cites this as:
Linnaeus, C. (praeses). [1754] ... Herbarium amboinense ...
Library of Congress collection of academic dissertations.
Dissertation–Upsala [Uppsala, Upsaliæ] (Olof Stickman,
respondent). A commentary on the work of G.E. Rumpf.
Also in Linnaeus’ Amoenitates academicae, vol. 4, ed. 1,
1759 (and 1760).
Note 2. Ambon, Amboina, or Amboyna is an island of
the Moluccas, Indonesia.
551. Ding Yizeng. 1755. Nongpu bianlan [Handy survey of
agriculture and horticulture]. China. Passage on soy reprinted
in C.N. Li 1958 #329, p. 233. [Chi]
• Summary: Wade-Giles reference: Nung P’u Pien Lan, by
Ting I-Tsêng. Qing dynasty. This is an agricultural calendar
or almanac. The section titled “Summer–Fourth lunar month”
states: Plant early varieties of yellow soybeans (huangdou).
Cultivate and level the ground first. Plant as soon as it begins
to rain. Plant sparsely and cultivate frequently, otherwise the
flowers and pods will be few. Note: In the Chinese system,
the 4th month comes at the beginning of summer.
“Peak of summer”: notes: Cultivate the early beans
quickly, at least once; more would be better. The early beans
should be cultivated twice.
“Late summer”: Cultivate the early beans a third time.
Weed the field, otherwise the flowers and pods will be few.
(Translated by H.T. Huang, PhD, March. 2003).

Bray (1984, p. 628): “Handy survey of agriculture and
horticulture.” Qing dynasty. 1755.
552. Glasse, Hannah (Mrs.). 1755. The art of cookery, made
plain and easy: Which far exceeds anything of the kind ever
yet published... by a lady. 5th ed., with additions. London:
Printed and sold at Mrs. Ashburn’s China-Shop. vi + [20]
+ 334 p. 20 cm. Facsimile edition reprinted in 1983 by
Prospect Books, London. [Eng]
• Summary: “Catchup” is mentioned on the title page (Chap.
XIX) and on pages 4, 19-20, 26-29, 32-34, 40, 44.
Different sorts of sauce for a pig (p. 4): “Others take
Half a Pint of good Beef Gravy, and the Gravy which comes
out of the Pig, with a Piece of Butter rolled in Flour, two
Spoonfuls of Catchup, and boil them all together;...”
To make gravy for soops, &c. (p. 19-20): “It is a fine
Thing in a House, and will serve for Gravy, thicken’d with a
Piece of Butter, Red Wine, Catchup, or whatever you have a
mind to put in, and always ready for Soops of most Sorts.”
Address: England.
553. Sendai-johoku Haku-furosai. 1755. Chûnin hitsuyô
[The cook’s necessities]. Publisher unknown. 6 volumes
(satsu). Japanese summary by Kawakami 1978. [Jap]
• Summary: The author’s first name is unknown. His last
name is apparently Haku-furosai, and he comes from Sendaijohoku. This is a Chinese herbal reference book for cooks. It
lists tofu as a product made from soybeans, and lists many
tofu recipes which are not found even in the famous Tofu
Hyaku-chin.
554. Pastorini (G.). 1756. Classified ad: Just arrived from
Italy,... Public Advertiser (London). April 26. p. [3], col. 2.1.
• Summary: “A parcel of fine dry’d Italian Vipers and new
Narboun Honey,... with fine Joppa Soy, Indian Mangoes,
green and white,...”
Note: This is the earliest document seen (April 2012)
that contains the term “Joppa soy.” We are aware of only
one other document (a Feb. 1760 ad by this same importer)
that contains this term. The meaning of the word “Joppa”
in this connection is unknown. It is may well be a type of
soy sauce, but we cannot be sure. Address: At the Two Civet
Cats and Olive Tree, New Bond-street, near Grosvenor-street
[London].
555. Notulen van het Haags Besogene [Notes of meeting
of the Haags Besogene]. 1756. The Hague, Netherlands.
Unpaginated. Oct. 20. [Dut]
• Summary: On the first page of notes of the meeting
concerning the stock in the warehouses we read:
“Wednesday, 20 Oct. 1756. Started with the reading
and control of the account of goods and merchandise, which
on 31 May 1756 were stockpiled in the warehouses of this
chamber [Amsterdam] and which have been received during
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the last four years from the Indies (Indien [Batavia]). Items
that according to the journal of bookkeeping and the ledger
have been delivered from the stock since 31 May 1756
and that part of the stock lying unsold in the Company’s
warehouses.
“... Japanese Soy [sauce] (Japanese Soija): According
to the list closed on 31 May 1752 there were stockpiled–45
kelders. And received from the Indies (Indien) during the
past four years–60 kelders.”
Total: 105 kelders. Note 1. A kelder is a chest; in this
case it contains bottles of soy sauce.
“From that is delivered during this time: 93 chests
(kelders).
“Provided for consumption in inns and yachts: 2 chests
(kelders).
“In disuse, broken and empty: 10 chests (kelders). Total:
105 chests (kelders) [So the books balance].
Bibliographic reference in Dutch: NA, VOC 4477,
Haags Besogene (20-10-1756).
Location: Nationaal Archief, Den Haag, De Archieven
van de Verenigde Oost-Indische Compagnie (VOC);
toegangsnummer 1.04.21; inventaris nummer 4477. Notulen
van het Haags Besogene [National Archives, Prins Wilhem
Alexanderhof 20, The Hague. www.nationaalarchief.nl. The
Archives of the Dutch East India Co. (NFJ); access number
1.04.21; record number 4477. Notes of the Haags besogene].
Address: The Hague, Netherlands.
556. Ryôri oboe-gaki [Writings on cookery remembrances].
1756. Japan: Publisher unknown. 44 p. Japanese summary by
Kawakami 1978, p. 161. [Jap]
• Summary: Mostly about snacks and confections (kashi).
But there is an interesting description of miso-making using
rice bran (nuka) and koji with salt. It is called nuka miso.
This was a type of miso, and it was used in nuka miso soup
(nuka-miso shiru). Today, nuka-miso refers to salted rice
bran used as a pickling bed. It does not contain any actual
miso, though it has a similar consistency.
557. Osbeck, Per. 1757. Dagbok ofver en Östindisk resa åren
1750, 1751, 1752. Med anmärkingar uti naturkunnigheten,
främmande folkslags språk, seder, hushållning, m. m. [Diary
of a voyage to the East Indies in the years 1750, 1751,
1752...]. Stockholm: Tryckt hos L.L. Grefing. 4 + 376 + [16]
p. Illust. 14 cm. German edition published in 1765, English
in 1771. [Swe]*
• Summary: See the English translation of the book made
in 1771. Page 358: Dolichos sinensis–by the Chinese called
Ta-o–Diadelphia decandria.
Note: Osbeck lived 1723-1805. A photostat copy of the
original is in the library of the Arnold Arboretum and in the
rare book room of the University of Illinois (Champaign /
Urbana).

558. Wu Yiluo. 1757. Bencao congxin [New additions to
the pharmaceutical natural history]. China. Passage on soy
reprinted in C.N. Li 1958 #330, p. 233-34 [Chi]
• Summary: Wade-Giles reference: Pên Ts’ao Ts’ung Hsin,
by Wu I-Lo. Qing dynasty. The section titled “Soybean
sprouts” (dadou huangjuan or “soybean yellow curls”),
noting that they are also called as bean sprouts (dounie)
states: Use black soybeans (heidadou) to make sprouts.
When the sprout reaches a length of 5 inches (cun), dry it.
It is called huangjuan (“yellow curls”). To use it, parch /
roast it [probably in a pan]. To eat it, one method is to soak
the soybeans in good well water on a certain day until they
sprout. Remove the skin / seed coat, and dry the sprout in air.
(Translated by H.T. Huang, PhD, March. 2003).
Needham (1986, p. 323, 325, 581) notes that this
valuable book, though never illustrated, was apparently the
first of the Chinese systematic treatises to mention quinine; it
also described maize and tobacco.
559. Been (Will.). 1758. Classified ad: New selling under
prime cost, all the large and valuable stock in trade... Public
Advertiser (London). May 12. p. 3, col. 1.
• Summary: “... consisting of upwards of one hundred
thousand Pieces of fine old China and Japan, in Magnificent
Jars,... Rice, India Ink, Mangos, Soy, and several other
Curiosities. Fine Italian Gloves and Flowers.” Address: At
his House in Panton-street, near Leicester Field [London].
560. Public Advertiser (The) (Greater London, England).
1758. Classified ad: At the Great Oil-Cellar (late Sharpe’s).
Aug. 17. p. 3, col. 3.
• Summary: “... under St. Mary-Axe Warehouse, near
Leadenhall-street, are continued to be sold, by Wholesale or
Retail, at reasonable Rates,
“Superfine Lucca Jarr Sallad Oil, per Gallons, Quarts,
&c.
“Fine Lucca Jarr Sallad Oil, per Gallons, Quarts, &c.
“Florence Oil, per Half Chests or per Flasks, Barbers
Oil, right Gorgona Anchovies, fine Spanish and French
Olives and Capers, in Quart Bottles, Russia Cavear, India
Soy [sauce] and Mangoes, Chamber Lamp Oil, Pickles for
Sea, &c.”
“N.B. All orders by Penny-post, &c. will be complied
with.”
Note: A very similar ad appeared in the 12 Jan. 1859
issue (p. 3, col. 1) and in the 30 May 1759 issue (p. 3, col. 2).
561. Linnaeus, Carolus. 1758. Systema naturae per regna
tria naturae, secundum classes, ordines, genera, species, cum
characteribus, differentiis, synonimis, locis... ed. 10. 2 vols.
[A system of nature for the three natural kingdoms... ed. 10.
2 vols.]. Holmiae: Impensis Direct. Laurentii Salvii. See vol.
2, p. 1162. 20 cm. [1 ref. Lat]
• Summary: “777. Phaseolus. Carina cum staminibus
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styloque spiraliter tortis.” Then there are listings of 11
Phaseolus species, of which the soybean is number 11.
“Phaseolus max. 11. Ph. caule erecto anguloso hispido,
legum. pendulis hirtis. Rumph. amb. [Rumphius, Amboina]
5. t. 140.
Merrill says “Third place where Linnaeus reduces the
soybean name to Phaseolus max.”
562. Phillips, Sarah (Mrs.). 1758. The ladies handmaid Or,
A compleat system of cookery; on the principals of elegance
and frugality. London: Printed for J. Coote. 4 + 19 + 472 p.
See p. 135-36. Illust.
• Summary: To stew a turkey (p. 135-36): “Bone your turkey
and fill it with a forcemeat made thus... put in a quart of good
beef and veal gravy, wherein was boil’d spice and sweet
herbs, cover it close and let it stew half an hour; then put in a
glass of red wine, one spoonful of catchup, a large spoonful
of pickled mushrooms, and a few fresh ones, if you have
them, a few truffles and morels, a piece of butter as big as a
walnut rolled in flour; cover it close and let it stew half an
hour longer...” Address: Of Duke-Street, London.
563. Thacker, John. 1758. The art of cookery. Containing
above six hundred and fifty of the most approv’d receipts...
Also, a bill of fare for every month in the year. Newcastleupon-Tyne, England: Printed by I. Thompson and Company.
[16] + 322 + [32] p. Illust. 8vo.
• Summary: The homemade recipe “To make Catchup of
Mushrooms. Catchup pour faire” states (p. 141): “Gather the
freshest Flabs you can get, cut off the Root-Ends, take off
the rough Skin, which will peel off with a Knife, break them
into Pieces with your Hands, put them into an earthen Pan,
salt them pretty well, let them stand for twenty-four Hours;
then tie a Paper over them, and bake them in a moderate
Oven; press all the Liquor out of them, let it stand to settle;
to a Quart of Catchup take Half a Pint of Red Wine, and Half
a Pint of Vinegar, some Pepper, Mace, and six Anchovies
chopt fine, with a large Onion; boil it together and strain it
through a Sieve; let it settle then bottle and cork it tight, and
set it in a cool Place. You may keep the plain Catchup, and
add some Spice to it, and boil it; let it stand to settle; it is
proper to be used in all main Dishes that are brown, and in
all Hashes of Flesh and Fowls, and in Fish Sauce; a small
Mater will do. I shall treat now of the Mushrooms this Time
of Year being the first of their coming, but Michaelmas [now
Sept. 29] is the best Time of Year for picking them; they are
then firmer.” Address: Cook.
564. Been (Will.). 1759. Classified ad: New selling off under
prime cost, the remaining part of the large and curious stock
in trade... Public Advertiser (London). March 17. p. 3, col. 1.
• Summary: “... N.B. Fine Italian Gloves and Flowers and
Japan Soy.” Address: Of Panton-street, near Leicester-fields
[London].

565. Journal de Commerce (Brussels). 1759. D’Amsterdam.
Arrivée & chargement des vaisseaux des Indes Orientales
[From Amsterdam: Arrival and loading of vessels from the
East Indies]. 5:198-202. Sept. See p. 199. [Fre]
• Summary: Lists the cargo on six vessels, including (p.
199): “26 Futailles Soya de Japan” [26 kegs of soy (sauce)
from Japan].
Note: The various reference to the word Soye concern
silk, not soy sauce.
566. Battam, Anne. 1759. The lady’s assistant in the
oeconomy of the table: A collection of scarce and valuable
receipts, taken from the manuscripts of divers persons... The
second edition, with near one hundred and fifty additional
receipts, from several ladies, never before published.
London: Printed for R. and J. Dodsley. [12] + 300 p. See p.
31-32, 164-68. 12vo.
• Summary: The recipe for Brown fricassée of rabbits states
(p. 31-32): “... then put in some butter and flour, and make it
of a pale brown, then put in gravy, a spoonful of mushroomketchup, and a teaspoonful of walnut-ketchup, then put in
your rabbits and shake it all together, so garnish with lemon,
and serve it up.”
To make mushroom ketchup [at home] (p. 164-65):
“Break off the dirty ends and put salt to them, and let them
stand twenty-four hours, then boil them after you have
broken them to pieces, and strain them off thro’ a coarse
sieve, and squeeze the gross part in a coarse cloth, then boil
it up and scum it very well, and to two quarts of ketchup put
an ounce of Jamaica pepper-corns, and let them have one
boil and then stand to cool.”
To make ketchup. Mrs. Gale (p. 165): “Take the large
mushrooms, pare off the edge, bruise them a little between
your hands, then put them in an earthen pan, and put a layer
of salt and a layer of mushrooms and a layer of salt, then stop
them close up for nine days, then boil the liquor and scum
it very well, put one anchovy in every quart, mace, Jamaica
pepper in proportion, and let it stand till the anchovy be
dissolved, and when cold bottle it up for use, and when you
make sauce put a little in.”
To make ketchup that will keep twenty years. Mrs.
Saunders (p. 165-66): “Take a gallon of the strongest and
stalest beer you can get, one pound of anchovies washed and
cleaned from the guts, half an ounce of mace, half an ounce
of cloves, a quarter of an ounce of pepper, three large races
of ginger, one pound of shallot, one quart of flap mushrooms
well rubbed and picked, boil all these over a slow fire till it
is half wasted, then strain it through a flannel bag, let it stand
till it is quite cold, then bottle an stop it very close, put one
spoonful to a pint of melted butter.”
Walnut ketchup (p. 166-67): “Take green walnuts and
pound them to a paste, then put to every hundred two quarts
of vinegar with a handful of salt, put it all together in an

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 245
earthen pan, keeping it stirring for eight days, then squeeze
the liquour thro’ a coarse cloth, and put it into a well-tin’d
saucepan, when it begins to boil scum it as long as any scum
rises, and add to it some cloves, mace, slic’d ginger, slic’d
nutmeg, Jamaica pepper-corns, slic’d horse-radish, with a
few shallots and a little garlick, let this have one boil up, then
pour it into an earthen pan, and after it is cold bottle it up,
dividing the ingredients equally into each bottle.”
Note: This is the earliest document seen (March 2012)
that contains the term “Walnut ketchup” (regardless of
spelling, hyphenation, or capitalization).
Another walnut ketchup (p. 167): “Take a quarter of a
hundred of walnuts, beat them to mash in a stone mortar,
to this put a good handful of salt and two quarts of vinegar,
mix them together and let them stand twenty-four hours,
then strain it through a coarse cloth, and bottle it with horseradish, garlick or shallot, with all sorts of spices you think
proper. This at two or three years end is better than at first.
Cloves, mace, ginger and nutmeg sliced.”
Mr. Braund’s ketchup (p. 167-68): “Take twenty-four
anchovies wash’d, two nutmegs slic’d, six large flakes of
mace, twelve shallots, half an ounce of white pepper, whole,
some lemon-peel, half a pint wine vinegar, boil all these
ingredients in a quart of claret one quarter of an hour and
when quite cold bottle it up. Two or three spoonfuls put into
your melted butter makes exceeding good sauce for fish,
&c.” Address: By the late Mrs. Anne Battam [died ca. 1755].
567. Johnson, Mary. 1759. Madam Johnson’s present: or,
Every young woman’s companion, in useful and universal
knowledge. Digested under the following heads:... 2nd ed.
London: Printed for J. Fuller. iv + 192 + [20] p. Illust. 12vo.
• Summary: In the section on “Bak’d meats” the recipe
for Calf’s-Head states (p. 101-02): “add thereto a Lump of
Butter roll’d in Flour; and the Sage in the Brains chopped
fine; two Spoonfuls of red wine, and one of Catchup; boil
them all together; then beat the brains well, and mingle them
with the Sauce; pour it into the Dish, and serve it up.”
Note: First published in 1753 as Young woman’s
companion. Address: No. 81 Fleet-Street, London.
568. Linnaeus, Carolus. 1759. Amoenitates Academicæ; seu
dissertationes variæ physicæ, medicæ, botanicæ, [Academic
delights or various dissertations on physics, medicine,
botany, previously published separately and now collected
and augmented with copper plates. Vol. 4]. Holmiae
[Stockholm, Sweden], sumtu & literis. L. Salvii. 600 leaves.
See p. 132. This is a 10 volume work. [Lat]
• Summary: On page 112 starts a part of this book titled
Herbarium Amboinense [The flora of Amboina. Olof
Stickman, respondent]. It is dated Uppsala 1754. On page
132 (no. 140) Linnaeus repeats (from the original 1754
edition of this work) his reduction the name of the soybean
to Phaseolus max.

569. Pastorini (Rebecca). 1760. Classified ad: Just arrived,...
Public Advertiser (London). Feb. 26. p. [4], col. 1.6.
• Summary: See next page. “A parcel of exceeding fine
new Norbonne [Narbonne] Honey; likewise... right fine
Joppa Soy, China Pepper, fine India Mangoes, India Vinegar
and Lemon Pickle, India Birds Nests and Lock Soy for rich
Soups, all Sorts of Italian Beans, Spanish Pease and Lentiles
[Lentils] for Soups,... Pickle Mushrooms and fine English
Catchup,...”
Note 1. This is the earliest document seen (May 2012)
in which both soy sauce (“Joppa Soy”) and catchup (“fine
English Catchup”) appear in the same ad in the Western
world.
Note 2. Narbonne honey is made in the Aude
département of south-western France, where it is considered
to be of very high quality. It is made by bees who feed on
the dense, abundant rosemary flowers, which give its special
flavor. It is very light in color, almost white at times, and
(even in France) is expensive.
Note 3. This is the earliest document seen (April
2012) that contains the term “Lock Soy” (regardless of
capitalization). No clue as to its meaning is given. However
we later learn that it is a type of rice vermicelli which
(apparently) does not contain any ingredient made from
the soybean. Address: Italian Warehouse, the Two Cats and
Olive Tree, New Bond-street, near Grosvenor-street, London.
570. Allioni, Carlo. 1760. Synopsis methodica stirp. Horti
Taurinensis [Systematic synopsis of species in the botanical
garden of Turin]. Taurini [Turin], Italy. (Miscell. Taurin. II).
[Lat]*
• Summary: Carlo Allioni lived 1728-1804.
Note: P.A. Saccardo (1909, p. 173) states in his
Chronologia della Flora Italiana that Allioni (1760) was the
2nd earliest writer in Italy to mention the soybean.
Mattei (1919, p. 15) states that in 1760 Allioni mentions
its cultivation in the Botanical Gardens of Turin. Address:
Italy.
571. Montague, Peregrine. 1760. The family pocket-book: or,
Fountain of true and useful knowledge... London: Printed for
Henry Coote,... 162 p. See p. 58, 140, 146. [Eng]
• Summary: Four recipes concern ketchup: (1) Excellent true
British Ketchup (p. 58): “Take green Walnuts, beat them in
a Marble Mortar, and strain out the Juice, let it stand twelve
Hours, then take a Quart of the Juice that’s fine, fix British
Herrings, and a little of the Herring-pickle, cut the Herrings
small, and put ‘em in a Pan, and add to ‘em a little Mace,
about 20 Cloves, and half an Ounce of Jamaica Pepper; boil
all together on a slow Fire, for half an Hour, then strain it
thro’ a Cloth, put it again into the Pan, and add to it twenty
or thirty Shellots [Shallots], and half a Pint of Vinegar, let
it boil till the Shellots be tender, then put it in a Bason to
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cool, and when cold, let it run thro’ a close Cloth of its own
Accord, and it will take of all the Scum and Fat; bottle it for
Use. If green Walnuts are not to be had, make use of a Pint of
Walnut-Pickle; but in this Case the Vinegar is to be omitted.”
Note: This is actually a recipe for homemade walnut
ketchup. Moreover, this is the earliest document seen (July
2010) that contains a recipe for walnut ketchup.
(2) To hash Chickens (p. 140): “Cut six chickens into
quarters,... add these to the Yolks of six Eggs, with a little
Nutmeg, Vinegar and Ketchup, and a good Piece of Butter;
warm all these together, and pour them into a Soop-dish
[sic], and serve them up.”
(3) How to stew Tench (p. 146): “When the Fish is
enoaga [enough], put in Oysters, Capers, Ketchup and
Lemon: Garnish your Dish with Crisp bread.”
(4) How to make an excellent Sauce for Salmon (p.
146): “Put into the Liquor of the Salmon, when you boil
it, Salt, Vinegar, and Mace; take a Quarter of a Pint of
the Liquor, and draw your Butter with it, mince it into an
Anchovy wash’d clean, some Lemon-juice and Nutmeg,

half a Pint of Shrimps, two spoonfuls of white Wine, with
Ketchup and Mushrooms.” Address: Gent. [Gentleman], of
Grange Abbey in Oxfordshire [England].
572. Zhang Zongfa. 1760. Sannongji [Records of the three
departments of agriculture]. China. Passage on soy reprinted
in C.N. Li 1958 #299, p. 221, and #331, p. 234-35. [Chi]
• Summary: Wade-Giles reference: San Nung Chi, by Chang
Tsung-Fa. Qing dynasty. Contains a passage on soybean
seedlings (doumiao) from the Zhenglei bencao (Reorganized
pharmacopoeia) (1082 CE; which see). The section titled
“The spring” states: Plant black soybeans (heidou). Note 1.
The last month of spring in the Chinese lunar calendar, which
is the 3rd month, would be quite early to plant soybeans in
northern China but not so early in southern China.
The section titled “Beans” (dou) begins with a long
quotation from the Bencao Tujin (Illustrated pharmacopoeia)
(1061, which see).
The next section begins with a brief quotation from the
Shiming (Expositor of names) (150 CE): Shu (the simplified
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character) means soybeans (shu, the early, more complex
character). Then Zhang Zongfa (author of this book,
Sannongji) comments: Shu (the complex character) is the
general name for legumes (jiagu, “pod grain”). Note 2. Dr.
Huang has never seen these two characters used to refer to
legumes. Moreover, throughout early Chinese history, the
complex character shu almost always referred specifically to
soybeans, not to legumes in general. So this is Zhang’s new
interpretation of the meaning of shu.
Zhang Zongfa continues: In the ancient “seal characters”
(zhuanwen), the three strokes at the bottom in shu (the
simplified character) looks like pods dangling from the stem.
The character for dou (bean) looks like seeds (i.e., beans) in
the pod. Note 3. Hu Daojing (1963) proposed that the three
dots represent the nodules on the roots of the soybean plant.
According to the Guangya (Ancient dictionary:
Enlargement of the Erya) (230 CE): Soybeans (dadou) were
also called shu; azuki beans (xiaodou) were also called da.
According to the Mingyi Bielu (Informal records of
famous physicians) (510 CE): The leaves can be used to feed
livestock. The pods can be used to feed cattle and horses.
The stems can be used as fuel to cook food.
The next paragraphs, which repeat material about
soybeans from earlier documents, discuss: (2) Storage. (3)
Planting. (4) Cultivation and weeding. (5) Harvesting. (6)
Storage of the harvested soybeans.
The next-to-last paragraph states: Character (benxin)
of the soybean. The flavor is sweet and the nature (qi) is
warm. Benefits the qi and blends to the middle; evens the
temperament. Prolonged ingestion makes the body heavy.
You can cook it by parching, or you can boil it. Its nature is
cooling. If you make fermented black soybeans (shi), then
it becomes cold. If you make jiang or raw sprouts, then its
nature is neutral. When the cattle eat it, it is warming. But
when the horses eat it, it is cooling. So, although it is one
substance, its nature changes. If you parch the beans and eat
them with pork, you may die of suffocation. Small children
should avoid it, but after they are 10 years old they may eat
it. If you eat hempseeds (mazi) or acorns? (hobu) you should
not eat parched soybeans; if you do, you will have scars.
The section titled “sweet melon” notes: Plant sweet
melon together with soybeans. After the soybean seedlings
emerge to a height of 4-5 inches (cun), pinch them off. After
several leaves appear on the melon plants, then you pinch off
the soybean seedlings (doumiao).
The section titled “Season of spring. Agricultural time.
Plant seasonal beans” (dou) states that the common bean
(later called caidou; Phaseolus vulgaris) was called “four
seasons bean” (shijidou). The passage describes what it looks
like, explains that it is a legume (shu), and tells when to plant
and when to harvest. Its nature (qi) is warm and its flavor
is sweet. See Li 1958 #580. Note 4. The term caidou is not
mentioned. These are the most widely used beans throughout
Latin America and the American Southwest–where they are

known as frijoles. However, they are not widely cultivated
nor used as food in China. (Translated by H.T. Huang, PhD,
Jan. 2003, May 2003).
Bray (1984, p. 451, 629): “Records of the three
departments of agriculture.” Qing dynasty. Preface 1760.
Citing this work from Szechuan, Bray notes that it gives
the first detailed Chinese account of sorghum cultivation
techniques, which are very similar to those for millets.
573. Lee, Ik. 1761. Seongho Saseol Compendium of
Seongho Lee Ik (1681-1763). Korea: [Chi]
• Summary: An early description of the soybean appears in
this book. The following was translated by Dr. Cherl-Ho Lee
of Korea: Soybean is one of the five grains, which people do
not value. But if you claim that grain saves people, the power
of soybeans is the greatest. The people of later generations
have few living well, and many poor, so that all the good
food made of good grain is given to the rich, and only
soybean is passed to the poor to sustain their life.
The price is equal to unhulled rice when soybeans are
in cheap rice. When you mill 10 pounds of unhulled rice,
you’ll have four pounds of polished rice. So you can change
10 pounds of soybean with four pounds of polished rice. In
terms of losses, 3/5 is added, which is a big gain.
Grinding soaked soybean with a stone mill will result
in soymilk to make dubu [tofu], and there are also abundant
amount of residues [biji = okara] left. If you boil it (biji) and
make soup, it tastes delicious. Sprouting soybeans to make
soybean sprouts adds a few doubles. Poor people can fill
their stomachs by grinding beans, cutting bean sprouts, and
combining them to make porridge. I know these things as I
live in the country, so I will write them down so that I can
see and understand them for those who teach and rule the
people.
Dr. Cherl-Ho Lee of Korea writes: Seongho Saseol [4
Chinese characters] is a manuscript consisting of 30 volumes
in 30 books, written by Lee Ik (1681-1763), a scholar of the
Korean Practical Science or Realist School of Confucianism,
Silhak. This book is an encyclopedia, compiled by his
nephews in 1761, in which he wrote about his country’s
politics, economy, society, culture, geography, customs,
thoughts, history, books, and answers to his disciples’
questions. It was written in Chinese and translated into
Korean in 1977. The Korean alphabet, Hangul, was invented
in King Sejong’s period in the 15th century, but used mainly
by women. Scholars in the Joesun Kingdom preferred to use
Chinese characters, much as European scholars preferred to
use Latin in medieval times. The Korean alphabet has been
used as the official way of writing since the Republic of
Korea was founded in 1948. Seongho is Lee Ik’s nick name
or pen name, and Saseol means compendium or editorial.
So, Seongho Saseol can be translated into English as ‘A
compendium of Seongho Lee Ik (1681-1763).’ Address:
Korea.
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574. Public Advertiser (London). 1762. Classified ad: To be
sold by auction by Mr. Burnsall,... April 5. p. 3, col. 3.
• Summary: “At his Auction-Room in Charles-street,
Berkely-square, This and the three following days.
“The genuine and neat household furniture, and other
curioosities, of Mrs. Jacobs, lately deceased; consisting of
neat Chairs, Tables, &c. fine old Japan Cabinets, Toilet, and
Dressing-boxes, curious old China and Japan,... fine green
and white Mangoes, India Soys, &c...
“To be viewed to the Time of Sale, which will begin at
Twelve.”
575. Middelburgsche Courant (Middelburg, Netherlands).
1762. Nederlanden [The Netherlands]. Sept. 2. p. 8, col. 2.
[Dut]
• Summary: Among the goods are 8 chests of Japanese soy
sauce (8 Kelders Japanse Soija).
Note 1. This ad was found by searching the Dutchlanguage database http://kranten.delpher.nl/ for “soija” using
advanced search between 1618 and 1799.
Note 2. This is the earliest document seen (Sept. 2014)
in this database that mentions soija.
Note 3. Between 1762 and 1899, about 2,200 records in
this database contain the word soija.
576. Gelleroy, William. 1762. The London cook: or, The
whole art of cookery made easy and familiar, containing a
great number of approved and practical receipts in every
branch of cookery... Dublin [Ireland]: Printed by T. and J.
Whitehouse. iv + [20] + 245 p. See p. 207. Illust. 17 cm.
[Eng]
• Summary: “Catchup” is mentioned on pages 19-21, 25-27,
42-44, 46, 50, 54, 81, 104, 161.
How to bake a turbot (p. 19): “Bake it of a fine brown,
then lay it in your dish; stir the sauce in your dish all
together, pour it into a sauce pan; shake in some flour; let it
boil, then stir in two large spoonfuls of catchup, and a piece
of butter. Let it boil and then pour into basons” [basins].
How to broil mackrel whole (p. 20-21): “Clean them,
gut them, cut off their heads, pull out the row at the neck
end... rub them with yolks of eggs, strew crumbs of bread
over them and broil them. For sauce take plain butter, with
a little walnut pickle or catchup.” Address: Late cook to her
Grace the Dutchess of Argyle. And now to the Right Hon. Sir
Samuel Fludyer Bart. [Baronet] Lord Mayor of the City of
London.
577. Gelleroy, William. 1762. The London cook: or, The
whole art of cookery made easy and familiar, containing a
great number of approved and practical receipts in every
branch of cookery... London: Printed for S. Crowder. iv +
486 p. Illust. 20 cm. [Eng]
• Summary: “Catchup” is mentioned on pages 27-29, 35-37,

50, 60-61, 65, 70, 76, 111, 142-43, 223-24.
How to bake turbot (p. 27): “Bake it of a fine brown,
then lay it in your dish; stir the sauce in your dish all
together, pour it into a sauce-pan; shake in some flour; let it
boil, then stir in two large spoonfuls of catchup, and a piece
of butter. Let it boil and then pour into basons” [basins].
How to broil mackrel whole (p. 29): “Clean them, gut
them, cut off their heads, pull out the row at the neck end...
rub them with yolks of eggs, and strew crumbs of bread
over them and broil them. For sauce take plain butter, with
a little walnut pickle, or catchup.” Address: Late cook to her
Grace the Dutchess of Argyle. And now to the Right Hon. Sir
Samuel Fludyer Bart. [Baronet] Lord Mayor of the City of
London.
578. Wallace (Charles) and Comp. 1763. Classified ad:
A neat assortment of European and East-India goods,...
Maryland Gazette (Annapolis, Maryland). July 28. p. 2, col.
2.
• Summary: “... suitable for the season, consisting of Hob
Nails,... Capers and Anchovies in quart and pint bottles, India
Soy [sauce] in half pints.”
579. d’Incarville, P. 1763. Maniére de faire les fleurs dans
les feux d’artifice Chinois [How Chinese make the “flowers”
in fireworks]. Memoires de Mathematique et de Physique,
Presentes a l’Academie Royale des Sciences... 4:66-89. See
p. 76. [Fre]
• Summary: When discussing salpêtre (saltpetre; potassium
nitrate) the author mentions teou-fou (tofu). He says: “... son
usage pour faire cailler une espèce de fromage mou, fait
de lait de haricots, qu’ils appellent teou-fou: il s’en vend
beaucoup en Chine. L’eau mère de salpêtre est un poison
dont se servent assez souvent ceux qui se veulent donner la
mort: comme il en entre très-peu dans le teou-fou, on prétend
qu’il n’y a rien à craindre; l’Empereur même en mange.”
Translation: It is used to curd a type of soft cheese, made
from the milk of [soy] beans, which they call tofu; a great
deal of it [tofu] is sold in China. The water in which saltpetre
is dissolved is a poison, which is often used on those whom
one wants to kill: however, as only a very small amount is
used to make tofu, it is said there is nothing to fear; even the
Emperor eats it [tofu].
Note 1. This is the earliest French-language document
seen (April 2013) that mentions tofu, which it calls teou-fou,
and the earliest which uses the word fromage or the term
fromage mou to describe to tofu.
Note 2. Potassium nitrate is not used as a tofu
coagulant. The three main tofu coagulants are calcium
sulfate, magnesium chloride, or seawater (of which
magnesium chloride and magnesium sulfate are the two main
constituents, besides water and sodium chloride–table salt).
Address: Abbé, Jesuit Missionary.
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580. Linnaeus, Carolus. 1763. Species plantarum. 2nd ed.
Vol. II. [Species of plants. 2nd ed. Vol. II.]. Stockholm,
Sweden. p. 785-1684 + 64 pages of indexes. See p. 1018
(Phaseolus max, no. 11) and p. 1023 (Dolichos Soja, no. 24).
[3 ref. Lat]
• Summary: In chapter titled “Diadelphia Decandria” under
“Phaseolus” we read (p. 1018): “11. Phaseolus max. Caule
erecto anguloso hispido leguminibus pendulis hirtis. Hort.
cliff. 499. Roy. lugdb. 367. Fl. zeyl. 280. Gron. orient. 217.
Phaseolus orthocaulis, Mungo persarum. Herm. mex. 887.
Fructus niger, coriandro similis. Bauh. pin. 413 [Bauhin,
Caspar. 1623. Pinax Theatri Botanici...]. Caedelium. Rumph.
amb. 5. p. 388. t. 140. Habitat in India.” Annual. The entry
just above this (p. 1018) is for Phaseolus radiatus, but azuki
is not mentioned.
In the same chapter under “Dolichos” we read (p. 1023).
24. Dolichos Soja. Caule erecto flexuoso, racemis axillaribus
erectis, leguminibus pendulis hispidis subdispermis. Fl. zeyl.
534. Mat. med. 363. Phaseolus erectus, siliquis lupini, fructu
pisi majoris candido. Kaempf. amoen. 837 t. 838. Habitat in
India.”
To expand the abbreviated citations Linnaeus uses above
under Dolichos Soja: Flora Zeylanicum p. 534, Materia
Medica p. 363, and Amoenitatum Exoticarum, p. 837.
In the same chapter under Arachis (p. 1040-41)
discusses the Arachis hypogæa, the peanut. “Hort. cliff. 353”
[Hortus Cliffortianus = Clifford’s Garden, Amsterdam 1738
{dated ‘1737’}]. “Hort. ups. 228, 390” [Hortus Upsaliensis
= The Uppsala Garden, Stockholm 1748]. Address: Uppsala,
Sweden.
581. The Country magazine: Calculated for the gentleman,
the farmer and his wife: containing every thing necessary
for the advantage and pleasure of a country life. 3 parts in 1
volume. 1763. London: Printed for T. Waller. Illust. 21 cm.
• Summary: Page 43: In the section titled “For captains
of ships,” the first recipe (p. 43) is “To make Catchup to
keep twenty Years.” The recipe begins: “Take a gallon of
strong stale beer, one pound of anchovies washed from the
pickle,...” The recipe ends: “The stronger and staler the beer
is, the better the catchup will be.”
Page 63: “Another sauce for a Pig: Put half a pint of
good beef-gravey to the gravey that comes out of the pig, put
to it a bit of butter rolled in flour, and about two spoonfuls of
catchup, boil them all together;...”
Page 495: “A Rogoo of Livers: Take as many livers as
you would have for your dish... take the six livers, put them
in a sauce-pan, with a quarter of a pint of gravy, a spoonful
of mushrooms, either pickled or fresh, a spoonful of catchup,
a little bit of butter;...” Address: [England].
582. Ekeberg, Karl Gustaf. 1764. Om Chinesiska Soyan
[On Chinese soy sauce]. Kongliga Vetenskaps Academiens
Handlingar (Transactions of the Royal Academy of Sciences,

New Series, Stockholm) 25:38-40. Jan/March. [Swe; eng+]
• Summary: A detailed description in Swedish of how
the Chinese make soy sauce, written with the intent that
Europeans would start making it themselves.
“The natives of nearly all of the Indies (India) use for
their cooking a sauce which they have prepared in advance.
This sauce serves the purpose of both economizing and
making the food better tasting. The inhabitants of the
Moluccan Islands [later part of Indonesia] and the islands
lying around the Strait prepare, by rotting of small fish, a
sauce which in taste and smell doesn’t differ much from
anchovies, rather than [using] the soy [sauce] that more
recently has become known in Europe.
“The Chinese, who are not inferior to any other people
of the world when it comes to home economy or the ability
to imitate what they have seen, although not the inventors of
soy sauce themselves, have tried to imitate their neighbors
the Japanese, whose soy sauce surpasses that of the Chinese,
be it more in price than in taste (goodness). They favor
using it in the preparation of several dishes, and especially
for dipping meat, fish, and vegetables into, lavishly and
differently from other sauces.
“I have the honour to herewith to describe how Chinese
soy sauce is prepared, because it has come to be used by us
and we ought to be able to produce it ourselves.
“I have previously remarked in a short account of
Chinese home economics in the country, that they have
a type of small bean called Pactau [“white bean” = white
soybean] among their grains. It differs only in size from the
Caravance bean (Caravancer) usually used as nourishment
on board during the voyage home. These Pactau beans are
the main ingredient of the soy sauce, and since both types
of beans resemble one another fairly closely in taste, and
since the Caravance beans do not differ very much from our
Turkish beans (Turkika Boner), I do not doubt that soy sauce
could be prepared from the latter [Turkish beans], if not
from our own field-beans. The Chinese prefer, when short of
their Pactau beans, to prepare the sauce from a type of lesser
blackish-green bean, which they call Hactau. Our native
beans ought to be tried, therefore, in case the crop of Pactau
beans, imported for experimenting, should fail.
“Thirty-five pounds [actually skalpund; 1 skalpund =
425 gm] of these beans, are cleaned then boiled for 2 or 3
hours in a covered kettle in clean water over a slow fire,
until they can be easily mashed between the fingers. Water is
added little by little so that the beans do not burn. The beans
are removed and spread out on wide, shallow containers
(trays) so that the water can run off, and while they are still
damp they are rolled in a fine flour (which is ground from the
same kind of bean) until they are covered on all sides. They
are then placed on smaller trays or loosely woven mats and
stacked one and a half inches (literally “thumbs”), one above
the other, then placed in an open and loosely woven basket,
which is wrapped in a mat or cloth, so that they can ferment
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and grow moldy during a period of three or four days.
Then the cloth is removed and air let in, so that they should
become withered and somewhat dried by the time they are
left in strong solar heat (or in any other warm area) so that
they can dry until they become so hard that they shatter when
hit with a hammer and the pieces fly around.
“The flour and the mold are now separated from the
beans by rubbing them between the hands. Then the beans
are placed in a large or several smaller jars (earthen vessels)
and covered with a clear (salt) pickling brine, prepared
from 20 pounds of nice clean salt and 100 pounds of clean
spring water. The vessels are placed open in the sun during
the day, but are closed at night to keep out the cold and the
dampness. Otherwise they are placed in a warm area for six
whole weeks, to draw [until their whole substance has been
well extracted]. When it is observed that the pickling brine
has become dark brown and strong, it is poured off, and
brought to a boil several times to increase the strength. Some
people add sugar, ginger and other spices to it, according to
taste, while it is cooking. They then let the sauce stand with
the spices for a few days, before the spices are removed by
straining.”
Note 1. The author, Carl Gustaf Ekeberg (written like
this on title page) lived 1716-84. He was captain of a ship
in the Swedish East India Company’s service. He arrived
in Canton on 24 August 1766, but had previously visited in
1762. Beckmann (1798, p. 344) gives an English translation
of the latter half of this document, starting at “Thirty-five
pounds...” Note 2. This is the earliest Swedish-language
document seen that uses the term Caravancer to refer to
soybeans.
Note 3. This is the earliest document seen (July 2014)
stating that sugar and/or spices are sometimes added to soy
sauce during the last stage of processing.
Note 4. This is the earliest journal article seen (Oct.
2014) that mentions soy.
Note 5. This periodical started publication in 1739 in
Stockholm. Address: Captaine vid Ostindiska Compagniet
(Captain with the East India Company).
583. Clarkson, Matthew. 1764. Classified ad: Has imported
in the Ship Hanover Packet, Captain Falconer, from
London,... Pennsylvania Gazette (The) (Philadelphia,
Pennsylvania). Nov. 15. p. 4, col. 2.
• Summary: “... British Herrings in small Keggs,... green
East-India Mangoes, East-India Soy [sauce] or Ketchup,
Truffells, Morells, best Sallad Oil,...”
Note: This is the earliest document seen (March 2021)
concerning soybean products (soy sauce) in Pennsylvania;
This document contains the earliest date seen for soybean
products (soy sauce) in Pennsylvania (Nov. 1764); soybeans
as such have not yet been reported. Address: In Secondstreet, opposite the Baptist Meeting House.

584. Bergius, Peter Jonas. 1764. Soja-bonan [Soy-beans].
Kongliga Svenska Vetenskapsacademiens Handlingar
25:271-75. Oct/Dec. [3 ref. Swe]

• Summary: Botanical studies, including the famous works
of our great reformers, Mr. Archiat. and Carl Linnaeus,
which brought such excellent clarity, are ever more closely
approaching their zenith. This is particularly so in the
case of unknown vegetables, grown in distant lands, being
subsequently discovered and brought out of the darkness.
This leads science away from beautiful plants, although
what would then inevitably contribute to facilitating
and aiding in this extensive study would be if on all the
already-known species were given accurate and ample
descriptions, which could be used in the many cases where
the mere differentiation of species does not provide enough
information. Both of these types of deficiencies still apply
today, and whenever possible an observant botanist could
make up for these so much better if accurate drawings could
be enclosed where they are missing. Do you not think that
this is a field that, for the sake of its own expansiveness,
extends even to our descendants and which certainly requires
money, brain power and effort?
Henceforth for my part, as often as the opportunity
arises, I do not want to spare my zeal in this useful topic,
and at this time received the honor of submitting a botanical
description of a rare Dolichos, along with an accurate
drawing (see Table IX.), to the Royal Academy, which I
was entrusted with from beans. When I look at the image
by the aforementioned Kaempfer, it immediately strikes me
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would certainly be good if the soy bean were to become
accustomed to our climate, so that it could sow ripe seeds
and reproduce in cold soil, but it is uncertain whether such a
thing is even possible to do, especially so since in the orange
tree belt itself it seems to be fragile, and requires such a
long time before coming into bloom that the whole summer
has past, thus leaving no time for maturity later on. In this
respect, it may seem somewhat ambiguous as to whether a
knowledge of soy sauce processing can be of any real use
to us. But I have every reason to believe that soy sauce will
be able to be made by our neighbors. Turkish beans, since
the taste of the soy beans will probably be fairly close to
them. A circumstance that deserves to be investigated and
ascertained. Note 1. Translated by Thor Truelson.
Note 2. Plate IX, located near the end of the volume, is a
large, superb illustration of a soy bean plant.
Note 3. Plenck (1784) cites this as Bergius m. m. p. 606
and Schwed. Abhandl. Part 25.
Note 4. Beckmann (1798) miscites this as Bergius,
Abhandlungen der Schwedisch Akad. 26:281. Address:
Sweden.

that the flowers are depicted so large and apparent, since I
also know, both from my own growing experience and from
those grown by Royal Master Gardener Mr. Fredr. Volmer
this year, that the small blue-white flowers are barely visible
unless, to see them, the calyx was opened, within which
they bloomed clandestinely without spreading out. But
when I read the very description by Kaempfer, I see that
his soy flowers behaved in the same way as mine, and that
their shape in that case is therefore incorrect. On the other
hand, however, the difference in climate could cause some
difference in the size of the flowers. From Rheed in Hort.
Malab. Tom. 8 tub. 37, there is a kind of bean under the
name of Putsja- paerú that seems quite similar to this soy
plant, but the large flowers it has in front of it, and its smooth
stem and petiole, naturally constitute significant distinctions.
Since soy sauce has become a coveted commodity
of abundance, which draws money out of the realm, it

585. Product Name: [Shoyu. Brand named Jôjû Shoyu in
1772].
Foreign Name: Shôyu.
Manufacturer’s Name: Takanashi Hyozaemon XXII
(Renamed Mogi Hyozaemon in 1764).
Manufacturer’s Address: Noda, Japan.
Date of Introduction: 1764.
New Product–Documentation: Noda Shoyu K.K. (Morio
ICHIYAMA, ed.). 1940. Noda Shoyu K.K. Nijunen-shi
[Twenty-year history of Noda Shoyu, Inc.]. p. 473. The Jôjû
brand of shoyu (of which the logo is shown) was introduced
in Anei 1 (1772).
Mark Fruin. 1983. Kikkoman: Company, Clan, and
Community. p. 18. “In 1764 the eldest son of Takanashi
Hyozaemon, now the XXII, married the daughter of Mogi
Shichizaemon V. As was often the case when marriage was
tied to business, he married into her family, assuming her
family’s name an occupation. In the year of their marriage,
1764, the adopted son-in-law (muko-yôshi) and his bride
established a shoyu factory on the advice and with the
financial support of the bridegroom’s natural family, the
Takanashis, who had been making shoyu in Noda since
1661. This was the first Mogi family to venture into shoyu
manufacture, but two years later, in 1766, the bride’s father,
Mogi Shichizaemon, whose ancestors had established
the first Mogi household in Noda in 1630, added the
manufacture of shoyu to the manufacture of miso, which
his family had begun in 1662.” Fruin (p. 73) says that by
1909 this shoyu was sold under the Kamigata brand, but Ken
Mogi of Kikkoman says that Kamigata (the brand introduced
by Takanashi Hyozaemon in Anei 1 = 1772) should be
pronounced Jôjû, not Kamigata.
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586. Linnaeus, Carolus. 1764. Species plantarum. Editio
tertia. Tomus II. [Species of plants. 3rd ed. Vol. II.].
Vindobonae [Vienna]. p. 783-1682 + 64 pages of indexes.
See p. 1041-42 for Pigeon pea. [3 ref. Lat]
• Summary: Under Diadelphia Decandria, in the genus
Dolichos, the soybean Dolichos soja is mentioned at the top
of p. 1023. The text is the same as in the 1763 edition.
On pages 1041-42, under the genus Cytisus, he describes
the pigeon pea as follows: “Laburnum humilius, siliqua inter
grana et grana juncta, femine esculento. Sloane’s Jam. 139.
Hist. 2. p. 31.” Address: Uppsala, Sweden.
587. Georgia Gazette (Savannah). 1765. Savannah, April 4.
[Marriage of Samuel Bowen]. No. 105. April 4. p. 3, col. 1.
[Eng]
• Summary: “On Saturday [March 30] last was married,
Mr. Samuel Bowen to Miss Jeanie [Jane] Spencer, daughter
of William Spencer, Esq. Collector of the Customs in
Savannah.”
Note 1. This is the earliest document seen (March 2021)
concerning Samuel Bowen of later soybean fame.
Note 2. Savannah, an Old World city established by
James Oglethorpe (British) in 1733, was the first English
settlement in the Colony of Georgia, and still is the oldest
city in Georgia and its principal seaport. Savannah is located
in southeastern Georgia at the mouth of the Savannah River–
which forms the border between Georgia and South Carolina
and flows into the Atlantic Ocean.
Today (May 2020) Savannah is in Chatham County; this
county was created on 5 Feb. 1777 out of St. Phillip Parish
and Christ Church Parish, with Savannah as the county seat.
Savannah was the capital of the state of Georgia from 1754
to 1886. During the Civil War the city of Savannah was
captured on 21 Dec. 1864 by Union forces under General
William Tecumseh Sherman (lived 1820-1891).
Note 3. This is the earliest document seen (March 2021)
that mentions an ancestor, descendant, or close relative of
Samuel Bowen–his wife.
Note 4. Talk with Ted Hymowitz. 2001. June 27. Jane
Spencer was William Spencer’s daughter by his first wife;
Jane had one sibling, a sister. William Spencer’s second
marriage was to a Mrs. Avery.
588. Elliott, Grey; Bowen, Samuel. 1765. [Deed of sale for
Greenwich plantation]. In: Georgia–Colonial Conveyance
Book CC2, 1761-1766 [Savannah, Georgia]. 1765. See p.
994-96.
• Summary: “This Indenture, made the fourteenth day of
May in the fifth Year of the Reign of Our Sovereign Lord
George the Third by the Grace of God of Great Britain,
France and Ireland King Defender of the Faith and soforth
and in the Year of our Lord One Thousand seven Hundred
and Sixty five. Between the Honourable Grey Elliott of the

Parish of Christ Church in the Province of Georgia Esquire
and Mary his Wife of the one Part and Samuel Bowen of
the same Parish and Province–Gentleman of the other Part.
Witnesseth that for and in Consideration of the sum of Five
hundred fifty five Pounds lawful money of the said Province
being Equal in Value to the like sum Sterling Money of
Great Britain... All that Plantation or Tract of Land whereon
he the said Grey Elliott now lives called the Greenwich
lying and being in the said Parish of Christ Church and
containing in the whole four hundred and eighty Acres...” It
includes a tract of land containing 100 acres in the Township
of Savannah at a place called Half Moon Bluff near
Thunderbolt. Recorded 27 July 1765.
Note 1. Elliott sold the plantation to Bowen.
Source: Georgia State Archives, Atlanta. Dr. 40, Box
19. A very thorough index accompanies these land records,
covering the period 1750-1804. However, there are more
than 250 index entries for Grey Elliott, so it would take
extensive research in Atlanta to determine when Elliott
bought this tract of land and from whom, and when and
by whom it was named “Greenwich.” Address: Savannah,
Georgia.
589. Tiaodingji [The harmonious caldron]. 1765-1860?
China. Undated. [Chi]
• Summary: Wade-Giles reference: T’iao Ting Chi. Qing
dynasty. This is a collection of recipes starting in about the
year 1750. Huang (2000) says that this undated work was
compiled during the Qing dynasty, between 1760 and 1860.
Compiler unknown. The original hand-written manuscript
is in the Beijing Library. First printed in a 1986 edition
by Hsing Po-T’ao, published by Commerce Publishers in
Beijing (p. 625). This is the most comprehensive of the premodern food canons. A massive tome covering 871 pages
and containing 2,700 recipes, it includes about 250 entries on
fermentations and food processing. Parts of it were said to be
in circulation before 1765, but other parts perhaps no earlier
than 1860. There is great interest in the origin of this book
among Chinese food historians, since many of the recipes in
it are identical to those in the Suiyuan Shidan [Recipes from
the Sui Garden], By Yuan Mei (W.-G. Sui Yuan Shih Tan, by
Yüan Mei). The questions arise: Which book is earlier? Who
copied whom? Regardless, this is a book we cannot ignore
(p. 132). This massive Qing recipe book does not mention
soy sprouts (p. 297).
In Chapter 3, “Meats,” it uses jiang (fermented soybean
paste) in 58 recipes, regular soy sauce called qingjiang (W.G. ch’ing chiang) in 4 recipes, called jiangyou (W.-G. chiang
yu) in 138 recipes, and called jiangshui (W.-G. chiang shui)
in 2 recipes, and fermented black soybeans (shi) in 2 recipes.
In Chapter 7, “Vegetables,” it uses jiang in 33 recipes,
regular soy sauce called jiangyou (W.-G. chiang yu) in 66
recipes, called jiangzhi (W.-G. chiang chih) in 1 recipe, and
called jiangshui (W.-G. chiang shui) in recipe, and fermented
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black soybeans (shi) in 1 recipe. In this recipe book, which
may be considered the summation of culinary arts in China
in the 19th century, there are 212 entries for soy sauce (under
various names) versus only 91 for jiang. Soy sauce had come
to be the more widely used seasoning, but jiang was still
important–as it is today (p. 372-73). Fish jiang and shrimp
jiang are mentioned (p. 387n). Page 86 describes various
ways of preparing mianjin (W.-G. mien-chin) (wheat gluten)
(Huang 2000, p. 502).
590. Diderot, Denis. 1765. Encyclopédie, ou dictionnaire
raisonné des sciences, des arts et des métiers: Soui, ou soi
[Encyclopedia, or rational / systematic dictionary of the
sciences, arts, and trades/crafts: Soy]. Paris: Briasson. See
vol. 15, p. 403. Published from 1751-1765 in 17 volumes or
fascicles. [Fre]
• Summary: “Soui, or soi, singular masculine (Cuisine) is a
type of sauce that the Japanese prepare, and which is very
much sought after by the peoples of Asia, and by the Dutch,
who import it from Japan. It is a type of extract or of liquid
which goes well with all types of meats, and above all with
partridge and ham. Then one adds to it mushroom sauce, lots
of salt, pepper, ginger, and other spices which give it a very
strong flavor, and which help to prevent the resulting sauce
(liqueur) from spoiling. It will keep for many years in bottles
that are well corked, and a small quantity of this liquid mixed
with ordinary sauces, enhances them and gives them a very
agreeable flavor. The Chinese also make soy (souï), but that
of the Japanese is regarded as superior. It is said that the
reason for this is that the meats are much more succulent in
Japan than in China.”
The text in French reads: “SOUI, ou SOI, s.m. (Cuisin.)
c’est une espece de sauce que les Japonnois préparent, &
qui est très recherchée par les peuples de l’Asie, & par les
Hollandois qui en apportent de ce pays; c’est une espece
d’extrait ou de suc qui se tire de toute sorte de viandes,
& sur-tout des perdrix & du jambon. On y joint du suc de
champignons, beaucoup de sel, de poivre, de gingembre, &
d’autres épiceries qui lui donnent un goût très fort, & qui
contribuent à empêcher que cette liqueur ne se corrompe.
Elle se garde pendant un grand nombre d’annés dans des
bouteilles bien bouchées, & une petite quantité de cette
liqueur mêlée avec les sucs ordinaires, les releve, & leur
donne un goût très-agréable. Les Chinois font aussi du
souï, mais on regarde celui du Japon comme supérieur; ce
qui vient, dit-on, de ce que les viandes sont beancoup [sic,
beaucoup] plus succulentes au Japon qu’à la Chine.”
Note 1. Diderot, the French encyclopedist, lived 17131784.
Note 2. This is the 2nd earliest French-language
document seen (March 2021) that refers to soybeans or
soyfoods.
Note 3. This is the earliest French-language document
seen (March 2021) that uses the words le Soui or le soi to

refer to soy sauce. The text seems to imply that soy sauce
had been introduced to France by this time, however we
cannot be sure of this. If that were the case, this would be the
earliest document seen (March 2021) concerning soybean
products (soy sauce) in France; soybeans as such have not
yet been reported.
Note 4. This is the earliest Western-language document
seen (March 2021) that recommends adding seasonings
(such as mushroom sauce, salt, pepper, ginger, or other
spices) soy sauce to enhance its flavor. This idea may have
been a French innovation.
Note 5. The earliest publication seen that cites this early
document (Diderot 1765) was by Shigeru Otsuka, in his
book A Journey into the World of Shoyu (1987, p. 75). But 14
years earlier, in his chapter titled “All About Shoyu” in The
Kikkoman Way of Fine Eating (1973, p. 10), when discussing
how Europeans got to know about shoyu, he wrote: “It was
the great misfortune of the Portuguese that they did not know
it. The Dutch traders that followed them, however, did notice
shoyu, and began to export it to Europe. It was about 100
years later that Louis XIV of France began to prize shoyu as
a secret ingredient in the luxurious court fare of the time.”
Note that Louis XIV reigned from 1643 to 1715, more than
50 years before Diderot wrote this passage. We know of no
document which states that Louis XIV ever used shoyu. And
when we asked Mr. Otsuka for his source concerning Louis
XIV’s use of shoyu, he was unable to give any source. Dr.
Yokotsuka of Kikkoman (1983) thinks the original source
was Dr. Obata. Address: France.
591. Zhao Xuemin. 1765. Bencao Gangmu shiyi
[Supplemental amplification of the Bencao Gangmu]. China.
[Chi]
• Summary: Wade-Giles reference: Pên Ts’ao Kang Mu Shih
I, by Chao Hsüeh-Min. H.T. Huang (2000, p. 322, 621) who
cites this Qing dynasty book, says of its date: “Begun ca.
1760 CE; first prefaced 1765 CE, prolegomena added 1780
CE, last date in text 1803. First published 1871.” Huang
says that this is the 3rd earliest Chinese-language document
seen in which a term for soymilk (doujuang) appears (See p.
365 of the 1971 edition {Commercial Press, Hong Kong}).
Address: China.
592. Georgia Gazette (Savannah). 1766. Savannah, May 28.
No. 140. May 28. p. 1. [Eng]
• Summary: “The following articles were entered for
exportation at the Custom-house for Christmas and LadyDay quarters, viz. includes: Rice, 8626 barrels and 218 half
barrels–Rough Rice, 1870 bushels–Corn, 5965 bushels–
Pease, 100 bushels–Pine lumber, 1,097,101 feet–Shingles
1,944,000... Raw Silk, 712 lb. 8 oz.–Philozel [Filozel], 4897
lb... Indico [Indigo], 55,926 lb.–Barrels of Pork, 551... Salop
Powder, 608 lb.–Soy [sauce], 10 gallons.”
Imports include “Rum, 26,756 gallons–Sugar, 147 cwt.
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[hundredweight] 2 qrs [quarters] and 25 lb.–Negroes, 245–
Flour, 229 barrels and 20 kegs...”
Note 1. The last two products (salop powder and soy
sauce) were made by Samuel Bowen at his plantation near
Savannah, Georgia, for export to England. Was there time
for Bowen to make this soy sauce in Savannah? He married
in April 1765 and at about the same time probably gave the
soybeans he had brought from China to Henry Yonge to
plant in the latter’s farm. By 14 May 1765 Bowen owned a
plantation of his own.
Note 2. This is the earliest document seen (March
2021) concerning soybean products (soy sauce) in Georgia.
This document contains the earliest date seen for soybean
products in Georgia (28 May 1766); soybeans as such had
not yet been reported by that date. However soybeans must
have been in Georgia by this time since they were the main
ingredient in Bowen’s soy sauce.
Note 3. This is the earliest document seen (March 2021)
concerning the manufacture of soy sauce in the United States
or its export from the United States.
Note 4. This is the earliest document seen (March 2016)
that contains industry or market statistics for soy sauce
production in a certain geographical area.
Note 5. This is the earliest English-language document
seen (March 2021) published in North America that uses the
word “Soy” by itself to refer to soy sauce.
Note 6. Lady-Day refers to Annunciation, March 25,
observed as a church festival in commemoration of the
announcement of the Incarnation of Jesus Christ to the Virgin
Mary.
593. Product Name: Bowen’s Patent Soy (Soy Sauce).
Manufacturer’s Name: Samuel Bowen.
Manufacturer’s Address: Thunderbolt near Savannah,
Colony of Georgia.
Date of Introduction: 1766 May.
Ingredients: Incl. soybeans, water, salt.
Wt/Vol., Packaging, Price: Quart jar.
How Stored: Shelf stable.
New Product–Documentation: Georgia Gazette
(Savannah). 1766. “Savannah, May 28.” No. 140. May 28. p.
1. “The following articles were entered for exportation at the
Custom-house for Christmas and Lady-Day quarters... Soy
[sauce], 10 gallons.”
Note 1. This is the earliest known commercial soy
product made outside of Asia, or in the Western world, or
in the British colonies of North America (in an area that
later became the United States), or in the Colony of Georgia
(which later became the state of Georgia). This is also the
earliest know soy sauce and fermented soy sauce made in the
Western world, and the earliest soy product made by Samuel
Bowen.
Note 2. In 1766 Bowen also made a type of vermicelli,
but it is not clear whether or not it contained soybeans as an

ingredient.
British Patent granted to Samuel Bowen. 1767. “New
invented method of preparing and making sago, vermicelli
and soy from plants growing in America, to be equal in
goodness to those made in the East Indies.” Issued July 1.
Applied 6 June 1767. Bowen, an Englishman, probably
learned the process for making soy sauce while in China
sometime between 1759 and 1763. “He claimed that he
was a prisoner in China for nearly 4 years and was carried
2,000 miles from place to place through the interior of the
country.” Here is a simple chronology: 1764–Bowen arrives
in Savannah, The Province / Colony of Georgia. 1765 April.
Bowen marries in Savannah and at about the same time
(spring) gives his “Chinese vetches” (the soybeans he had
brought from China) to Henry Yonge to plant on the latter’s
farm. 1765 May 14. Bowen purchases his own tract of land /
plantation land at Thunderbolt, a few miles east of Savannah,
and by Sept. he owns slaves, one of whom tried to run away.
1765 fall. Bowen’s soybeans probably mature on
Yonge’s farm. He uses some of these soybeans to make soy
sauce.
1766 March 25. Before Lady’s Day (March 25) Bowen
had entered 10 bottles of soy sauce at the Custom House in
Savannah for export to England. In 1767 he patented this
soy sauce and on 16 Jan. 1769 the American Philosophical
Society for the Promotion of Useful Knowledge, in
Philadelphia, Pennsylvania, received samples of 6 bottles of
soy [sauce] from Samuel Bowen (Lesley 1884). There are
numerous other records during the 1770s of Bowen’s soy
sauce, which he advertised in the South Carolina Gazette (29
Nov. 1773) as “Bowen’s Patent Soy.”
This chronology raises some interesting questions. The
questions are by William Shurtleff and the answers (mostly
educated guesses) are by Prof. Ted Hymowitz (Oct. 2005).
1. What quantity of Chinese vetches did Bowen bring
from China to Savannah? What kind of soybeans were they?
Did he give all of these to Yonge to plant, or did he use some
to make soy sauce, and perhaps set some aside is case of crop
failure or failure of the seeds to mature in Savannah? Ans:
Ted has no idea as to the amount of soybeans brought over
by Bowen, but he imagines roughly 10-30 lb. He guesses
that they were Maturity Group II (adapted to Pennsylvania),
black and small. Small black soybeans appear to withstand
changes in temperature and to store much better than yellow
or large beans. PB1 is a very popular local variety in India; it
germinates quite well under adverse conditions.
2. What is the earliest these soybeans could have
produced mature seed for Bowen to use to start making his
first batch of soy sauce in Savannah? Ans: If planted in April
on Yonge’s farm, these non-adapted beans probably matured
in 90-100 days or mid-July. The replanted beans (planted
entirely on Bowen’s plantation) would mature in October (90
days). Depending on frost conditions, a third harvest might
be ready in late December (85 days). Beans harvested in
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October would give him to time to make Chinese-style soy
sauce, ready for export in March.
3. Bowen may have had a conflict or difficult choice:
What proportion of the soybeans that matured on Yonge’s
farm would he keep as seed for planting, what proportion
would he use to make soy sauce, and what proportion (if
any) would he set aside in case of crop failure? One lb of
soybeans planted would yield about 40-70 lb of soybeans
harvested. Bowen may have been smart enough to set aside
say 10% of his original beans in case Yonge’s original
planting failed–for any reason. With each successful harvest,
he would probably have set aside a progressively smaller
percentage in case of crop failure.
4. Bowen must have been the first person to make koji
in North America, since he is known to have made good soy
sauce and since it is not possible to make good soy sauce
without making good koji. He probably made his koji from
whole soybeans, but he might have used a combination of
wheat and soybeans. Did Bowen use any wheat in his soy
sauce, or only soybeans, salt, water, and koji starter? Typical
Chinese soy sauce in the 1760s did not use wheat. It would
have taken about 50-60 lb of soybeans to make 10 gallons of
Chinese-style soy sauce–the amount he first exported. Ans:
Ted wonders if Bowen might have used rice (widely grown
in coastal Georgia) instead of wheat.
5. Assuming he learned how to make soy sauce in China,
where and in what form did he get the Aspergillus oryzae
spores he would have needed to make soy sauce in Georgia.
How did he transport these back to Georgia?
6. For how long did Bowen ferment and age his soy
sauce, and in what kind of vessels? In warmer climates, such
as that of Savannah, where the sauce is made Chinese-style
in earthenware vats set outdoors and exposed to the sun, it
can be ready in as little as 3-4 months (H.T. Huang 2000, p.
366). Assuming that he used the soybeans from Yonge’s first
crop, he would have had 5-6 months–adequate time to make
a good product.
594. General Evening Post (London). 1766. London. June 5.
p. [2], col. 2.8.
• Summary: “We hear that the Society of Arts, Manufactures
and Commerce, have presented Samuel Bowen, Esq., with a
gold medal, for introducing several Chinese manufactories
[including soy sauce] in his Majesty’s province of Georgia.”
595. Kentish Post, or Canterbury News. 1766. We hear
that the Society of Arts, Manufactures and Commerce have
presented Samuel Bowen, Esq;... (Letter to the editor). Sat.
June 7 to Wed. June 11. *
• Summary: “... with a gold medal, for introducing several
Chinese manufacturies in his Majesty’s province of
Georgia.” Address: England.
596. Georgia Gazette (Savannah). 1766. Savannah, August

6. No. 150. Aug. 6. p. 3, col. 1.
• Summary: “In the London papers of the 1st of May last,
is the following paragraph. An ingenious gentleman, lately
arrived from Georgia, has brought over from that province
a sample of Salop and Sago, equal, if not superior, in
goodness and quality to that imported from Turkey. The
encouragement of the above commodity will be a saving to
the nation; and we are assured that the use of Salop will be
introduced into his Majesty’s royal navy, being extremely
nutritious and an excellent antiscorbutick.”
Note: Samuel Bowen must have been in London on
about 1 May 1766.
597. Georgia Gazette (Savannah). 1766. A letter relative to
a new discovery, sent by Mr. Bowen, to the society of arts,
&c. in the Strand; with the resolutions of that society, in
consequence thereof. No. 156. Sept. 17. p. 2, cols. 1-2. [Eng]
• Summary: Samuel Bowen writes: “Gentlemen–During
near four years whilst I was prisoner in China and had
observed the productions of that country, being carried two
thousand miles from place to place, through the interior parts
thereof, I took notice of many things which I hoped might
be of service in my own country, if it should please God to
permit me ever to return to it. Among the rest, I particularly
took notice of a kind of powder in great esteem there, as an
occasional diet, which I found to be the fine powder of Sago
or China salop, prepared for the use of travellers, both by
land and sea, which the Mandarines [Mandarins] never travel
without. At my return to England I was fully persuaded, that
the vegetable which produced this powder in China, with
which I made myself well acquainted, might be found in
our American colonies; and with this view I went over to
his Majesty’s province of Georgia, where I was so lucky as
to find it, and have therefrom manufactured some quantity;
this has been seen and approved of by several physicians
and other gentlemen, as that it would be of great service in
hospitals, the army, the navy, in the African ships, and in all
long voyages, being an excellent antiscorbutick.
“And where, in case of necessity, it would supply the
want of other diet, and be of much service to the sick; the
consideration hereof I humbly submit to this society, with
a letter from Dr. Fothergill; and am, gentlemen, &c. S.
Bowen.”
“At a meeting held the 11th inst. the society came to the
following resolutions on the subject of the above letter.
“Resolved. That this society, by letter from Dr.
Fothergill, and also from the experiments made by their
committee, have reason to believe, that the Sago and
Vermicelli produced by Mr. Bowen, may be useful as a cheap
and salutary food, and may, under proper encouragement,
become a considerable article of commerce, and therefore
that Mr. Bowen is highly deserving the encouragement of
this society.
“Resolved. That the better to encourage Mr. Bowen to
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proceed in the making these useful articles, the discovery
of which in British America is owing to his observations
in several parts of China, and his industrious application of
those observations in Georgia, the society think proper to
give their gold medal to Mr. Bowen...”
“On Friday last the Society for the encouragement
of arts, manufactures, and commerce, gave a gold medal,
engraved by Mr. Pingo, the following inscription being
engraved thereon, To Mr. Samuel Bowen, 1766, for his
useful observations in China, and industrious application of
them in Georgia.”
Note 1. Dr. John Fothergill (1712-1780; M.D., F.R.S.) is
a Quaker and a famous English physician. Greatly interested
in botany, he owned a magnificent botanical garden at Upton,
near Stratford, where he kept many draftsmen / draughtsmen.
Note 2. The committee referred to is the Agricultural
Committee of the Society of Arts, Manufactures, and
Commerce (London).
Note 3. This is the earliest document seen (May 2015)
that mentions “Vermicelli” in connection with Samuel
Bowen. It is unclear whether this vermicelli was made using
mung beans (unlikely) or soybeans (probably) as the main
(or only) ingredient. In China, the mung bean (which has
a high starch content) is widely used to make vermicelli,
whereas the soybean is not.
Note 4. The word “salop,” in this sense, according to the
Oxford English Dictionary, probably refers to a nutritious
powder made from the root of Orchis mascula [or Orchis
latifolia] (Mayhew 1851) or of Eulophia vera or Eulophia
campestris (Bentley 1861). Mixed with water, it was used in
making soups or milky drinks, and was considered to be the
best possible cure for a hangover. Variant spellings include
“salep” and “saloop.” Salop was also the old county name of
what is now Shropshire, in England.
Note 5. This article also appeared in the Connecticut
Courant (3 Nov. 1766, p. 4).
598. Product Name: Vermicelli [Probably made from either
soy beans or sweet potatoes].
Manufacturer’s Name: Bowen (Samuel).
Manufacturer’s Address: Thunderbolt near Savannah,
Colony of Georgia.
Date of Introduction: 1766 September.
Ingredients: Not clear.
How Stored: Shelf stable.
New Product–Documentation: Georgia Gazette. 1766.
No. 156. Sept. 17. p. 2, col. 1-2. “A letter relative to a new
discovery, sent by Mr. Bowen, to the society of arts, etc.
in the Strand;...” Dr. John Fothergill, the famous English
physician and botanist, states that Agricultural Committee of
the Society of Arts, Manufactures, and Commerce (London),
has conducted experiments on the sago and vermicelli
produced by Mr. Bowen and that indeed they appeared to be
cheap and salutary foods that under proper encouragement

could become considerable articles of commerce. It was
Dr. Fothergill’s opinion that the society should award Mr.
Samuel Bowen a gold medal.
Henry Yonge. 1767. Gentleman’s Magazine. 37:253.
“An account of the Luk Taw, or Chinese Vetches, introduced
into Georgia from China by Mr. Samuel Bowen. “The
Chinese use these vetches for the following purposes.–From
them they prepare an excellent kind of vermicelli, esteemed
by some preferable to the Italian; nothing keeps better at sea,
not being subject to be destroyed by the weevel.”
Note: It is not clear how Bowen made his vermicelli.
Was the main ingredient–or perhaps the only ingredient–
mung beans? Did it contain soy? Did it contain ingredients
other than soy (such as starch) to serve as a binder? Did he
grind the beans dry (to make flour) or wet (to make purée
or slurry)? Did he first see such vermicelli in China, or
did he basically invent it? Did he learn how to make them
there? Were the whole soybeans, soybean puree, or soy
flour cooked (and if so how and for how long) before being
incorporated into the vermicelli? How did he cut the noodles
and in what shape(s)? How did he dry them? Was this a type
of tofu noodles, the most widely produced soy-based noodlelike product in China today?
Samuel Bowen, an Englishman, probably learned the
process for making soy-based vermicelli while in China
sometime between 1759 and 1763. “He claimed that he was
a prisoner in China for nearly 4 years and was carried 2,000
miles from place to place through the interior of the country.”
In 1764 Bowen arrived in Savannah, The Province / Colony
of Georgia, and on 14 May 1765 purchased a tract of land at
Thunderbolt, a few miles East of Savannah. In the spring of
1765 Bowen asked Henry Yonge of Georgia to plant soybean
seeds that Bowen had brought from China. From these
soybeans, Bowen made soy-based vermicelli and soy sauce
(Hymowitz and Harlan 1983).
British Patent granted to Samuel Bowen. 1767. “New
invented method of preparing and making sago, vermicelli
and soy from plants growing in America, to be equal in
goodness to those made in the East Indies.” Issued July 1.
Applied 6 June 1767.
On 16 Jan. 1769 Bowen sent to the American
Philosophical Society for the Promotion of Useful
Knowledge, in Philadelphia, Pennsylvania, a sample of his
Chinese Vetches and 6 bottles of his soy [sauce]. Note that he
did not send them any of his vermicelli (Lesley 1884).
Georgia Gazette. 1774. May 25. p. 2, col. 2. “Savannah,
May 23. Entered at the Customhouse by Mr. Samuel
Bowen.” This describes Bowen’s first vermicelli exports, 200
lb of vermicelli paste, along with 200 gallons of soy [sauce]
and 20,000 lb. of sago to Cowes, England on board the ship
Susannah.
Note: Concerning the production of vermicelli from
soybeans in China. The serial titled Foreign Seeds and Plants
Imported by the Section of Seed and Plant Introduction,
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USDA, Inventory. 1909. No. 15. S.P.I. Number 23292.
According to USDA Agricultural Explorer Frank N. Meyer
this is a yellow soybean from Wutaishan, Shansi, China,
“used all through northern China for making bean curd [tofu]
and bean vermicelli. Chinese name Huang doh [dou].”
The London Times of 19 July 1910, in an article titled
“The soy bean: Its importance in Manchuria” (p. 63d), states
that in Manchuria the soya bean, in addition to oil and cake,
“is also made into vermicelli and similar articles of food.”
Log of the Dorsett-Morse Expedition to East Asia. 1930.
p. 6792 states: “... the best soy and mung beans for use in
sprouting and making bean vermicelli come from the Kalgan
region...”
Hymowitz and Harlan (1983) note in citing this
that “Soybeans are not attacked by Bruchid beetles,
Callosobruchus spp. as are mungbeans, Vigna radiata (L.)
Wilczek.”
Hymowitz. 1989. May 27. (pers. comm.). He believes
Bowen was stating that soybeans rather than soy vermicelli
keep well at sea, and that soy vermicelli and soy sprouts
were made from soybeans at sea; mung beans store very
poorly. He thinks the vermicelli was probably made from
wheat and soybeans; he has tasted a similar product recently
in China.
Interview with Prof. Ted Hymowitz. 2003. July 18. Ted
has new information which “shows quite conclusively that
Samuel Bowen’s vermicelli was made from sweet potatoes.”
Hymowitz. 2008. April. (e-mail). Ted first thought this
vermicelli was a soybean wheat noodle. Then he found a
reference (he can’t recall where) clearly suggesting that
Bowen’s vermicelli was soybean sprouts.
599. Georgia Gazette (Savannah). 1766. Savannah,
November 19. No. 165. Nov. 19. p. 3, col. 1.
• Summary: “Mr. Samuel Bowen, who arrived here last
week from London, and who lately received a gold medal
from the Society of Arts, &c. for his useful observations in
China, and application of them in this province, we are told,
was introduced to the King by Lord Dartmouth, and received
from his Majesty a present of 200 guineas.”
600. Yonge, Henry. 1766. Re: Certificate to the Society for
the encouragement of Arts, Manufactures, and Commerce,
London. Letter to Dr. Peter Templeman, Secretary to the
Society, London, Dec. 23. 1 p. Printed in Gentleman’s
Magazine (London). May 1767, p. 253.
• Summary: “This is to certify, that the peas or vetches
lately introduced by Mr. Samuel Bowen in this province
from China, were planted by me the last year at Mr. Bowen’s
request, and did yield three crops: and had the frost kept off
one week longer, I should have had a fourth crop, which is
a very extraordinary increase, and must, if attended to and
encouraged, be of great utility and advantage to this and his
Majesty’s other southern American provinces.

“Given under my hand the day and year above written,
Henry Yonge.”
Note 1. This is the earliest document seen (March 2021)
that clearly mentions Samuel Bowen in connection with the
cultivation of soybeans (vetches).
Note 2. This is the earliest document seen (March
2021) that used the word “vetches” to refer to soybeans or
in connection with Samuel Bowen. On the same page of this
magazine is an article titled “An account of the Luk Taw, or
Chinese vetches, introduced into Georgia from China by Mr.
Samuel Bowen,...” which shows clearly that Chinese Vetches
are, in fact, soybeans.
Note 3. This is the earliest document seen (March 2021)
that clearly refers to soybeans in Georgia, or the thirteen
colonies (which become the United States of America in
1776), or the cultivation of soybeans in Georgia, or the USA.
This document contains the earliest date seen for soybeans
in Georgia, or the thirteen colonies (which later became the
United States of America), or the cultivation of soybeans in
Georgia, or the USA (about May 1765). The source of these
soybeans was China, whence Samuel Bowen brought them
to Georgia. Yonge must have planted these soybeans in the
early spring of 1765 for them to have had time to yield three
(and almost four) crops of forage, and for Bowen’s first soy
sauce to have been ready to export by May 1766.
Note 4. Talk with Prof. Ted Hymowitz of the University
of Illinois. 1999. April 13. Ted has a print from a microfilm
of the actual letter which is very similar (with minor
changes) to the statement printed in Gentleman’s Magazine,
as cited above. However, Ted’s letter was written by
Templeman to John Campbell, a lawyer in London. Ted has
seen this letter reprinted in 10-12 different places, mostly in
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British periodicals, including small regional magazines as
from Scotland.
Note: This is the earliest published letter seen (March
2021) that mentions soy. Address: [Surveyor-General,
province of Georgia], Savannah, Georgia.
601. Linnaeus, Carolus. 1766-1768. Systema naturae: per
regna tria natura... ed. 2. 2 vols. [Natural system: for the
three kingdoms of nature. 2nd ed. 2 vols.]. Holmiae: L.
Salvli. See vol. 2, p. 482-83. [Lat]*
• Summary: In this second edition of his Systema Naturae,
Linnaeus continued to recognize Dolichos Soja as a valid
and distinct entity from Phaseolus Mungo.
602. Product Name: [Shoyu].
Foreign Name: Shôyu.
Manufacturer’s Name: Horikiri Monjiro.
Manufacturer’s Address: Nagareyama (near Noda), Japan.
Date of Introduction: 1766.
New Product–Documentation: Mark Fruin. 1983.
Kikkoman: Company, Clan, and Community. p. 18. In 1766
Horikiri Monjirô from Nagareyama began making shoyu.
“His wife was the second daughter of Mogi saheiji III,
who would himself begin soy sauce brewing in a few more
years.”
603. Product Name: [Shoyu].
Foreign Name: Shôyu.
Manufacturer’s Name: Mogi Shichizaemon V.
Manufacturer’s Address: Noda, Japan.
Date of Introduction: 1766.
New Product–Documentation: Mark Fruin. 1983.
Kikkoman: Company, Clan, and Community. p. 18. “In 1764
the eldest son of Takanashi Hyozaemon, now the XXII,
married the daughter of Mogi Shichizaemon V. As was often
the case when marriage was tied to business, he married
into her family, assuming her family’s name an occupation.
In the year of their marriage, 1764, the adopted son-in-law
(muko-yôshi) and his bride established a shoyu factory on
the advice and with the financial support of the bridegroom’s
natural family, the Takanashis, who had been making shoyu
in Noda since 1661. This was the first Mogi family to
venture into shoyu manufacture, but two years later, in 1766,
the bride’s father, Mogi Shichizaemon, whose ancestors had
established the first Mogi household in Noda in 1630, added
the manufacture of shoyu to the manufacture of miso, which
his family had begun in 1662.”
604. Ryôrikata banpô [Many methods for cooks]. 1766?
Japan: Publisher unknown. 60 p. Undated. Japanese
summary by Kawakami 1978, p. 165. [Jap]*
• Summary: This manual, by an unknown author, describes
how to make various foods, rather than how to prepare
recipes. It discusses shoyu, barley hishio, Kinzanji miso,

kiku hishio (it is not known what “kiku” means), hishio,
natto, toko miso, uzu-miso, and amazake.
E-mail from Toshie Marra, Japanese reference librarian
at the East Asian Library, Univ. of California at Berkeley (16
July 2014): “I just would like to let you know that I could not
find any additional information about the date of Ryorikata
banpo, in the printed catalog of Kaga Bunko. Their copy is a
hand-written manuscript, consisting of 30 leaves.”
605. McCall, James. 1767. Classified ad: New
advertisements. Just imported in the Beaufain, from London,
an assortment of goods, among which are the following:
South Carolina Gazette; and Country Journal (Charleston,
South Carolina). Jan. 20. p. 4, col. 3.
• Summary: “... Anchovies, India Soy, Mustard,...”
Note: This is the earliest document seen (March 2021)
concerning soybean products (soy sauce) in South Carolina.
This document contains the earliest date seen for soybean
products in South Carolina (20 Jan. 1767); soybeans as such
had not yet been reported by that date. Address: In Secondstreet, opposite the Baptist Meeting House.
606. Kastens, Herman Christiaan. 1767. Diary. In: Leonard
Blussé, Cynthia Viallé, et al, eds. 2004. The Deshima Diaries
Marginalia, 1740-1800. Tokyo: Japan-Netherlands Institute.
xl + 898 p. See p. 311-12 (#73, 77).
• Summary: In the section titled “Diary kept by Deputy
Christ during the absence of Kastens,” at 1767 April 9–”A
small wangkang without its top mast, which had stranded off
the island of Koshiki on 25 January, arrived in the roadstead.
It had departed from the Chinese harbor of Zoesio on
November 17 last year. It was destined for Lionton. Its cargo
consisted merely of 56,200 ganting miso beans [soybeans
used to make miso] and 9,000 catties of oil.”
Note: A ganting / gantung is a measure of weight. It is
not clear what kind of oil this is.
1767 May 6–”Today the wangkang which arrived here
on 9 April got a top mast. It sold part of its cargo of miso
beans to cover its expenses.” Address: Opperhoofd (Chief of
the Dutch factory), Deshima, Nagasaki, Japan.
607. Georgia Gazette (Savannah). 1767. Savannah, April 15.
No. 186. April 15. p. 2. [Eng]
• Summary: “The following articles, being the produce
of this province, were entered at the Custom-house for
exportation, from the 5th day of January last, to the 5th day
of April instant... Salop-Powder, 100 lb.–Soy [sauce], 3
dozen bottles.”
608. New-York Gazette or The Weekly Post-Boy (New York
City). 1767. Savannah, (in Georgia) April 1. April 23. p. 3.
[Eng]
• Summary: “Week before last was cleared out for the WestIndies, in the snow Harriot, one hundred pound weight of
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salop powder, and three dozen bottles of soy [sauce], the
produce of this province, made by Mr. Samuel Bowen.”
Note 1. A snow is a sailing ship with 3 masts.
Note 2. This is the earliest document seen (March 2021)
concerning soybeans or soyfoods (soy sauce) in connection
with (but not yet in) the West Indies or the Caribbean. If
Bowen’s soy sauce actually arrived in the West Indies,
this would be the earliest document seen (March 2021)
concerning soybean products (soy sauce) in West Indies or
Caribbean. And this document would contain the earliest
date seen for soybean products in West Indies or Caribbean
(1767); soybeans as such have not yet been reported.
609. London Evening Post. 1767. London. May 5. p. [1],
cols. 1-2. [2 ref]
• Summary: Three letters or articles are reprinted here
in succession: (1) Yonge, Henry. 1766. Re: Certificate to
the Society for the encouragement of Arts, Manufactures,
and Commerce, London. Letter to Dr. Peter Templeman,
Secretary to the Society, London, Dec. 23. 1 p. Reprinted in
Gentleman’s Magazine (London). May 1767, p. 253.
(2) Yonge, Henry. 1767. “An account of the Luk Taw, or
Chinese vetches, introduced into Georgia from China by Mr.
Samuel Bowen, as appears by a certificate* to the Society
of Arts, &c. from Henry Yonge, Esq; Surveyor General of
Georgia.” Gentleman’s Magazine (London) 37:253. May.
(3) Templeman, Peter. 1767. [Letter of thanks for
Chinese vetches to Samuel Bowen in Georgia from the
Secretary of the Society for the encouragement of Arts,
Manufactures, and Commerce, London]. Gentleman’s
Magazine (London) 37:253. May. Note: At the bottom of this
letter is written: “Strand, London. April 30, 1767.”
610. Bowen, Samuel. 1767. An account of the Luk Taw, or
Chinese vetches, introduced into Georgia from China by Mr.
Samuel Bowen, as appears by a certificate* to the Society
of Arts, &c. from Henry Yonge, Esq; Surveyor General of
Georgia. Gentleman’s Magazine (London) 37:253. May.
Reprinted in Lloyds Evening Post & British Chronicle. May
8-11, 1767. 20:443. And in The London Evening-Post, May
5-7, 1767, p. 1, col. 1. And in Royal Magazine, 6 May 1767,
p. 276-77. And in Universal Magazine, May 1767, p. 266.
• Summary: “The Chinese use these vetches for the
following purposes–From them they prepare an excellent
kind of vermicelli, esteemed by some preferable to the
Italian; nothing keeps better at sea, not being subject to be
destroyed by the weevel [weevil].
“In Canton and other cities of China, they are used for
sallad, and also boiled like greens, or stewed in soup, after
they have been prepared in the following manner: They put
about two quarts of the vetches into a coarse bag, or haircloth bag, that will hold about a peck [2 gallons], and after
keeping them in it a little time in warm water, they lay the
bag on [a] flat grating, or a wooden lattice, placed about half

way down a tub; then every four hours they pour water on
them, and in about 36 or 40 hours they will have sprouted
about 3 inches in length; they are then taken out and dressed
with oil and vinegar, or boiled as other vegetables.
“At sea, where fresh water is valuable, they place a cock
in the bottom of the tub, and draw off the water that drains
from them to moisten them again, so that none is lost.
“Mr. [James] Flint and Mr. Bowen having found them
an excellent antiscorbutic prepared in this manner, was a
principal reason for his introducing them into America, as
it would be a most valuable remedy to prevent or cure the
scurvy amongst the seamen on board his majesty’s ships.
“These vetches are also of great use in warm countries
where grass is scarce, as you may soon raise most excellent
fodder for your cattle, which may be given to them either
green or made into hay, and not thrashed.
“In warm climates they yield four crops a year, each
crop will ripen in 6 weeks; they grow erect in tufts from 18
inches to two feet high.”
Note 1. The certificate referred to in the title appears as a
sidebar below the article and is cited separately as letter from
Henry Yonge to Dr. Templeman dated 23 Dec. 1766. Note
that Yonge is Surveyor-General of Georgia.
See also the separate record for the letter from Peter
Templeman to Samuel Bowen in thanks for the sample of
Chinese Vetches.
Note 2. This is the second earliest document seen (Jan.
2014; one of two documents) that clearly refers to soybeans
(Chinese vetches) in Georgia, or the thirteen colonies (which
became the United States of America in July 1776), or
the cultivation of soybeans in Georgia, or the USA. This
document contains the earliest date seen for soybeans in
Georgia, or the thirteen colonies (which later became the
United States of America), or the cultivation of soybeans in
Georgia, or the USA (1765). The source of these soybeans
was China, whence Samuel Bowen brought them to Georgia.
Note 3. This is also the second earliest document seen
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(Sept. 2014) that mentions cultivation of soybeans in the
Western world (including Europe).
Note 4. If Bowen brought 1 pound of soybeans from
China and if Yonge planted at the rate of 1 bushel (60 lb) to
the acre, he would have needed only one-sixtieth of an acre
to grow the first generation of seed. Since one acre contains
43,560 square feet, Yonge would have needed only 726
square feet, or a square plot about 26 feet on a side. If he got
a yield of 21 bushels/acre (a reasonable estimate), and saved
one bushel to plant the next generation, he would be able
to multiply his original seed 20-fold with each generation.
Thus, 20 lb after 1 generation, 400 lb after 2 generations, and
8,000 lb after 3 generations–which would have been enough
to start making soy sauce in the late fall–an excellent time of
year.
Note 5. This is the earliest document seen (July 2014;
one of two documents) that uses the term “Chinese vetches
to refer to soybeans. It is also the earliest document seen
(July 2014) with the term “Chinese vetches” in the title. The
typical vetch plant, a forage legume, looks neither like a
soybean or a mung bean; it usually has many leaflets per leaf.
Note 6. This is the earliest document seen (July 2014)
that uses the term “Luk Taw” to refer to soybeans. Talk
with Dr. Eugene Anderson (Prof. of Anthropology at Univ.
of California, Riverside, California), an expert on food in
China. 2003. July 8. The term “Luk Taw” means “green
bean(s)” in Cantonese; in Mandarin (pinyin) the term would
be lüdou. It probably refers to the mung bean. The four most
popular ways of using mung beans today in southern China
(in descending order of popularity) are: As sprouts (served in
many ways), as a source of starch to make thin transparent
noodles / vermicelli known as beanstarch or peastarch
noodles (fensi), boiled with water until they form a thick
gruel which is served as a “cooling” soup, and (rare) made
into a curd somewhat like tofu (Dr. Anderson has heard of
but never seen mung bean curd). Dr. Anderson thinks that
this article clearly seems to be talking about mung beans
rather than soybeans. The first two paragraphs of the article
describe how Luk Taw are used to make vermicelli and
sprouts–a perfect fit with mung beans but not with soybeans.
It is also surprising that soy sauce is not mentioned as a
way of using this crop–since that was the main use to which
Samuel Bowen later put his soybeans. Talk with Dr. Wang,
Head of the Chinese Section, Library of Congress. 2003. July
8. Dr. Wang agrees with everything said by Dr. Anderson.
Talk with Prof. Ted Hymowitz, who first cited this
article in connection with soybeans or with Samuel Bowen
(12 Nov. 2008). Samuel Bowen brought soybeans back from
China, but he clearly didn’t know what the correct name
of these seeds or of the plant they came from. He didn’t
know the difference between a soybean and a mung bean,
or between their respective plants. But the seeds he sent to
the American Philosophical Society were clearly soybeans.
When talking to Henry Yonge he called the plant “Luk Taw,

or Chinese vetches,” but after that he stopped using the term
“Luk Taw” and settled on “Chinese vetches,” a term which
he apparently coined.
Note 7. If this article refers to sprouted soy beans (as we
think it does), this would be the earliest English-language
document seen and the earliest document seen (Nov. 2008)
in the Western world that mentions sprouted soy beans or
soy bean sprouts; it says that the vetches “will have sprouted
about 3 inches in length...” It would also be the earliest
document seen (Dec. 2020) that refers to the antiscorbutic
property of soy bean sprouts–later called vitamin C, or that
mentions what were later called “vitamins” in connection
with soybeans. Both soy-bean sprouts and mung bean
sprouts are good sources of essential vitamins; however
mung bean sprouts contain about 80% more ascorbic acid
per 100 gm (18 mg vs. 10 mg) than soybean sprouts (Duke,
James A. 1981. Handbook of Legumes of World Economic
Importance). Moreover, the word “sallad” meant the same
thing in Bowen’s day that “salad” means today–fresh greens
and vegetables topped with a little oil, etc.
Note 8. This is the earliest document seen (June 2020)
stating that soybeans can be made into hay.
Note 9. This is the earliest document seen (Sept. 2000)
that mentions James Flint, who was a British interpreter
in China and a close friend of Samuel Bowen. Flint was
imprisoned by the Chinese at Macao from Dec. 1759 to Nov.
1762, then banished forever from China by the Emperor
Ch’ien-lung. Bowen named his first son Samuel Flint Bowen
and his second son James Flint Bowen. They were born in
Savannah, Georgia, in 1769 and 1770 respectively.
Note 10. This is the earliest English-language document
seen (Nov. 2002) that uses the term “erect” to describe the
soybean plant.
Note 11. This is the earliest document seen (Jan.
2003) that mentions the word “fodder” in connection with
soybeans.
Note 12. It seems to be an astonishing coincidence that
two writers used the term “Chinese vetches” first the first
time in the same issue of this London Magazine. Address:
Surveyor-General, province of Georgia, Savannah, Georgia.
611. London Magazine or, Gentleman’s Monthly
Intelligencer. 1767. Savannah in Georgia. 26:237-38. May. [3
ref. Eng]
• Summary: Three letters or articles are reprinted here
in succession: (1) Yonge, Henry. 1766. Re: Certificate to
the Society for the encouragement of Arts, Manufactures,
and Commerce, London. Letter to Dr. Peter Templeman,
Secretary to the Society, London, Dec. 23. 1 p. Reprinted in
Gentleman’s Magazine (London). May 1767, p. 253.
(2) Yonge, Henry. 1767. “An account of the Luk Taw, or
Chinese vetches, introduced into Georgia from China by Mr.
Samuel Bowen, as appears by a certificate* to the Society
of Arts, &c. from Henry Yonge, Esq; Surveyor General of
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Georgia.” Gentleman’s Magazine (London) 37:253. May.
(3) Templeman, Peter. 1767. [Letter of thanks for
Chinese vetches to Samuel Bowen in Georgia from the
Secretary of the Society for the encouragement of Arts,
Manufactures, and Commerce, London]. Gentleman’s
Magazine (London) 37:253. May. Note: At the bottom of this
letter is written: “Strand, London. April 30, 1767.”
612. Templeman, Peter. 1767. [Letter of thanks for Chinese
vetches to Samuel Bowen in Georgia from the Secretary of
the Society for the encouragement of Arts, Manufactures,
and Commerce, London]. Gentleman’s Magazine (London)
37:253. May. Reprinted in Royal Magazine, 6 May 1767, p.
276-77. [Eng]
• Summary: The letter, which has no title, is preceded by this
statement: “Dr. Templeman sent the following letter to Mr.
Bowen on his presenting the Society himself with a sample
of these vetches.”
“Sir, I have the pleasure to return you the thanks of the
society for your obliging communication to them of a sample
of Chinese vetches, and your ingenious account of their uses.
It gave great pleasure to many members whom I heard speak
of it, to see this additional instance of your attention, when in
China, to enrich your native country and its colonies with the
natural productions of a country, the inland parts of which
are so little known or accessible.
“I have the honour to subscribe myself, in the name of
the Society. Sir, Your most obedient humble Servant, Peter
Templman [Templeman].”
Note 1. This is the earliest document seen (July 2014;
one of two documents) that uses the term “Chinese vetches”
to refer to soybeans.
Note 2. Who was Peter Templeman? According to The
Dictionary of National Biography, edited by Stephen and
Lee (1968, Oxford University Press, vol. xix, p. 533-34) he
was a physician (lived 1711-1769), the eldest son of Peter
Templeman (d. 1749), a solicitor [lawyer] at Dorchester,
and his wife Mary. He graduated from Trinity College,
Cambridge, with a B.A., with distinguished reputation in
1731. He studied medicine, went in 1736 to the University
of Leyden [Netherlands], where he attended the lectures of
Dr. Herman Boerhaave, and was awarded an M.D. degree
on 10 Sept. 1737. He came to London intending to practice
medicine, supported by a handsome allowance from his
father. “He was so fond, however, of literary leisure and
the society of learned men that he never acquired a very
extensive practice. In 1750 he was introduced to Dr. John
Fothergill [q.v.] with a view to institute a medical society in
order to procure the earliest intelligence of improvements in
physic from every part of Europe, but the plan never took
effect. When the British Museum was opened in 1758...
Templeman was appointed on 22 Dec. to the office of
keeper of the reading room... Templeman resigned the post
on 18 Dec. 1760 on being chosen secretary to the recently

instituted Society of Arts, Manufactures, and Commerce”
[Note 3. It was in this capacity that he wrote the letter
above]. “In 1762 he was elected a corresponding member
of the Royal Academy of Sciences at Paris, and also of the
Economical Society at Berne. He died on 23 Aug. 1769
(Cambridge Chronicle, 30 Aug. 1769). Bowyer says ‘he was
esteemed a person of great learning, particularly with respect
to languages, spoke French with great fluency, and left the
character of a humane, generous, and polite member of
society.’ A portrait by Cosway belongs to the Society of Arts,
and was engraved by William Evans.” Templeman wrote or
translated six books, including one on agriculture in 1766:
Practical Observations on the Culture of Lucern, Turnips,
Burnet, Timothy Grass, and Fowl Meadow Grass (London,
8vo). He also wrote many articles, including two published
in Gentleman’s Magazine (1762, p. 294, and 1769, p. 463).
Address: Secretary, Society of Arts, Manufactures, and
Commerce, London, England.
613. Bowen, Samuel. 1767. New invented method of
preparing and making sago, vermicelli and soy from plants
growing in America, to be equal in goodness to those made
in the East Indies. British Patent 878. July 1. Application
filed 6 June 1767. 1 p. Hymowitz and Harlan (1983, p. 376)
shows the first 2 pages of the patent.
• Summary: See next page. “To the King’s most excellent
majesty. The Humble Petition of Samuel Bowen of the
Province of Georgia in America. Merchant. Sheweth, That
Your Petitioner hath found out and Invented a Method of
preparing & making Sago, Vermicelli, & Soy [sauce], from
the Plants growing in America, which he has now brought
to such great perfection as to be equal in Goodness to those
made in the East Indies; That he has erected Machines
for carrying on the said Manufactory, In which he has
been encouraged to proceed by the Lords for Trade and
Plantations... That in regard he is the First and True Inventor
thereof and that the same hath never been practised by any
other person or persons whatsoever
Your Petitioner therefore most humbly
Prays Your most Sacred Majesty to
Grant unto him Your Royal Letters
Patent, under the Great Seal of
Great Britain, for the sole Benefit
and Advantage of his said Invention,
within that part of Your Majesty’s Kingdom... Whitehall
June 6th 1767.
Note 1. This is the earliest patent seen (Aug. 2015) that
mentions soybeans or a soybean product–in this case, soy
sauce. The next was in 1905, more than 135 years later. Full
text given in Colonial Records of the State of Georgia. Vol.
39. Entry Books, Letters, Memorials, Petitions, etc. 17331783. Typed under the authority of John B. Wilson, Secretary
of State, U.S. Government Aid through W.P.A. Project No.
3990. 1937.
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• Summary: In this catalog, we read: A gentleman “lately
returned from India” has decided to sell his “Dressing Boxes,
fine India paper, Muslin, Soy [sauce], [and] fine Batavia
Arrack.”
Note: Cited by–Wall, Cynthia Sundberg. 2006. The
prose of things:... Chicago, Illinois: University of Chicago
Press. 316 p. See p. 169. Address: London.
616. Re: Dr. William Grant’s notes on Samuel Bowen’s
experiments with Chinese vetches. 1767. In: Misc.
Muniments, item 34, bundle 38, section 32, GD.1, Scottish
Record Office, Edinburgh. Unpublished manuscript. *
• Summary: This document comes in an estimate of
expenses that Dr. William Grant made in 1767. “Chinese
vetches, introduced into Georgia by Mr. Samuel Bowen
and attested to by Henry Yonge Esquire, surveyor of
Georgia, from his own experience to the Society for the
encouragement of Arts, Manufactures, and Commerce,
London, that he had three plentiful crops.”
617. Bergius, Peter Jonas. 1767. Die Soja-bohne
[The soybean]. Königliche Swedische Akademie der
Wissenschaften Abhandlungen, aus der Naturlehre,
Haushaltungskunst und Mechanik, auf das Jahr 1764 (Royal
Swedish Academy of Sciences: Discourses from Physical
Sciences, Home Economics, and Mechanics) 26:280-83.
Illust. [3 ref. Ger]

Note 2. No description of any of the processes is given.
The key point is that Bowen’s soy sauce is as good as those
imported from Asia. The sago was originally intended to
relieve diarrhea among scorbutic sailors. It absorbed all the
moisture, but contained almost no vitamin C. The source
for this document is a book reporting a summary of patents
(Hymowitz, pers. comm. 12 March 1988).
614. Georgia Gazette (Savannah). 1767. London, April 13.
No. 198. July 8. p. 1. [Eng]
• Summary: “Notice is posted up at the Office of the Society
of Arts, &c. in the Strand, That the Committee of Agriculture
will meet this evening, at six o’clock, to consider Chinese
Pease Sallad, imported from China, and Cultivated in
Georgia by Mr. S. Bowen.”
615. Christie’s. 1767. Catalogue of an auction, 30 Nov. 1767.
London, England: Mr. Christie’s.
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• Summary: See also next two pages. This is a German
translation of Bergius 1764, which is in Swedish. The fullpage illustration is identical.
This is a yearbook from the Royal Swedish Academy
of Sciences which Abraham Gotthelf Kästner translates into
German each year.
With the most gracious permission of the Elector Prince
of Saxony Leipzig, Widow of Adam Heinrich Hollen (den
Adam Heinrich Hollens Witwe) [publishing house]
The knowledge of herbs–which through the
praiseworthy efforts of our great reformer, the archiater Sir
Linnaeus, has been brought to such splendid completeness–
approaches its greatest height more and more, the more the

plants that grow in distant lands and are
unknown to us are discovered and brought
forth out of the darkness. Although this does
in fact provide science from year to year
with a considerable increase, in addition to
this it would contribute a great deal to the
enlightenment and assistance of this broad
reaching diligence if all known species
would be described precisely and adequately.
Such descriptions would be useful in many
cases, since the simple differentiae specificae
do not provide adequate light.
Both of these shortcomings await being
remedied to the greatest degree possible by
a diligent and attentive expert in herbs. It
would be all the better if correct illustrations
were also included where thus far none are
available. Would this not be a field which,
because of its size, could also occupy our
descendants and which would certainly
require great costs, head-breaking, and
work?
For my part, in the future as often as there
is an opportunity, I do not wish to spare my
efforts in this useful undertaking, and for this
I have the honor of presenting to the Royal
Academy a botanical description and precise
drawing (Table IX) of a rare Dolichos which
I raised this year from beans about which
Captain Ekeberg informed me this past year
upon his return from the East Indies. This
Dolichos is in fact the plant from which
the well-known and fine-tasting soy (Soja)
[probably “soy sauce”] is made in China,
Japan, and several other locations. And as
Mr. Ekeberg provided in this year’s edition
of the Abhandlungen [Discourses] a correct
description of how the Chinese soy sauce is
prepared, it will not be unsuitable (so wird
es sich nicht übel schicken) that in fact in
the Abbildungen, a correct description of the
soybean plant (Sojagewächs) itself appears.
We in fact already have a drawing of it in the Kämpfer
Amoen. exot. p. 838, but since it is very incomplete and has
not been well received, in my opinion it is not sufficient for
the subject.
In Mr. Linnaeus’ Spec. plant. p. 1023, this plant is
called Dolichos soja. The difference with the species is:
Dolichos caule erecto flexuoso, racemis axillaribus erectis,
leguminibus pendulis hispidis subdispermis.
I have set down a description of my freshly blooming
plant here, and specifically in Latin, which is the most usual
language among herb experts.
A Latin botanical description of the soybean follows:
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When I view the previously mentioned drawing by Kämpfer,
then it is immediately striking to me that the flowers are so
large and clearly mature, since I in fact definitely know that
with the plants that grew in part with me and in part with the
Royal Gardener Mr. Friedrich Volmer this year, the small,
bluish-white flowers were hardly to be seen if in order to
see them, the calyx was not opened in which they bloomed

hidden without coming out. But after I read
the description in Kämpfer itself, then I
see that his soybean flowers (Sojablumen)
behaved the way that mine did, and therefore
his drawing is incorrect in this aspect.
Otherwise, the difference in the region could
also indeed cause some inequality.
In Rheed. Hort. Malab. vol. 8, Table 37,
a species of beans appears under the name
Putsja paerú which appears to be rather
similar to this soybean plant (Sojagewächse),
but the large flowers which it has and its
smooth stems and stalk constitute very
considerable signs of differentiation.
Because soy sauce (Sojasauce) is a good
that is not a necessity and yet so very
much sought after, drawing money out of
the empire, it would certainly be good if
soybeans could be made accustomed to
our area such that they would bear mature
seeds here and could be reproduced in the
open earth. But whether this can be done is
uncertain, particularly since even in the heat
of greenhouses, it is so tender and requires
so much time before it achieves blossoming
that in the meantime the entire summer
has passed by and therefore no more time
remains for maturation. To that extent, it still
appears to be quite ambiguous to what extent
the knowledge of the preparation of the soy
sauce (Soja) can be an advantage here as
an actual benefit. But I have every cause to
believe that this soy sauce can be made from
our usual Turkish beans, because the taste
of the soybeans (Sojabohnen) very much
corresponds to those. This circumstance
deserves further study.
Kästner’s affiliations are: Royal British
Privy Councillor of Mathematics and
Professor of Physical Sciences at Göttingen
(Königlicher Grossbrittanischer Hofrat
der Mathematik und Naturlehre zu
Göttingen); member of the Royal Society
of Sciences there (Königliche Gesellschaft
der Wissenschaften), the Royal Swedish
and Prussian Academy of Sciences
(Königliche Schwedische und Preussische
Akademy der Wissenschaften), the Erfurt Electoral Prince’s
Society of Useful Sciences (Erfurtische Churfürstliche
Gesellschaft nützlicher Wissenschaften), the Bologna
Institute (Bononisches Institut), the Academiae Augustae of
Perugia (Perusinische Academiae Augustae); most senior
member at the Royal German Society (Königliche deutsche
Gesellschaft) in Göttingen, member of the Leipzig German
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next morning be mashing of them through a
hair sieve, ‘till you see them all go to liquor;
then measure your liquor; if you have four
quarts raw, put to it three quarters of an
ounce of cloves, half an ounce of mace, half
an ounce of nutmeg, and butter and half an
ounce of pepper; pound them all; put them
into a muslin bag; put your liquor into a [?]
pan; put down your spice with it: make your
liquor taste strong of salt, and boil; it away
to...”
Note: Parts of the text on page 52 are not
legible. Address: A lady.

Society (Leipziger deutsche Gesellschaft) and the Society of
the Free Arts (Gesellschaft der freyen Künste) there, and the
Jena Latin and German Societies (Jenaischen lateinische und
teutsche Gesellschaften).
Note: The seal on the title page shows that this actual
volume is owned by the Royal Bavarian University Library,
Erlangen. Address: Sweden.
618. Ceres. 1767. The lady’s companion: or, accomplish’d
director in the whole art of cookery. Containing approved
receipts, (never before published;) for Pastry,... by a Lady.
Dublin, Ireland: Printed for John Mitchell,... 123 p. See p.
51-52. Index.
• Summary: The recipe “To make Ketchop” states (p. 5152): “Take your fresh large mushrooms that look red and
black on the inside, cut off the sticky stalks of them, put
them into a clean crock and mash them small, and strew salt
over them ‘till they taste very smart of it; leave it so all night,

619. Xi Huang; et al. eds. 1767. Xu Tongzhi
[The Historical Collections continued].
China. Passage on soy reprinted in C.N. Li
1958 #332, p. 235-36. [Chi]
• Summary: Wade-Giles reference: Hsü
T’ung Chih, by Hsi Huang, et al. Qing
dynasty. The section titled “Brief note on
insects and plants” begins by stating the
soybeans (dadou) are the same as shu. It
then repeats information from earlier works,
including the names of the different parts of
the plant and the different soybean colors.
Cites the Guangya (Ancient dictionary:
Enlargement of the Erya) (230 CE). The
soybean can be used as medicine, as food
(directly), and for making fermented black
soybeans (shi). (Translated by H.T. Huang,
PhD, March 2003).
Wilkinson (2000, p. 526): This is one
of the “ten encyclopedic histories of
institutions” (Shitong); its monographs cover
from 907 to 1644.
Needham (1986, p. 571, 588) and Bray
(1984, p. 625): This work was commissioned in 1767 and
printed in about 1770. It covers to the end of the Ming
dynasty (1644), and is a continuation of the Tongzhi by
Zheng Qiao (which appeared in +1149).
620. Re: Mr. S. Bowen, Mr. Flint, and their experiments
with soybean sprouts and the antiscorbutic properties of
water in which the sprouts had soaked. 1767? Unpublished
manuscript. *
• Summary: This undated manuscript, located in the Ellis
manuscripts at the Linnaean Society of London, is about Mr.
Samuel Bowen who introduced Chinese vetches in Georgia.
The author would seem to be Samuel Bowen himself, and
the handwriting his own. The Chinese use the vetch to make
vermicelli, to sprout for salad, greens, or soup. When the
water is drawn off from the sprouting tub at sea it can be
drunk and not wasted. “Mr. Flint and I have found them,
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prepared in this manner, an excellent antiscorbutic, so that
it would be a most excellent remedy to prevent the scurvy
among the poor seamen on board his majesty’s ships. The
usefulness against the scurvy was one principal reason of my
introducing them into America.”
621. Minutes of the American Philosophical Society
for Promoting Useful Knowledge: Jan. 1, 1768. 1768.
Philadelphia, Pennsylvania. See p. 62-70. Unpublished
manuscript.
• Summary: Since this meeting was held on the evening of
New Year’s Day, there were only seven members present,
including Charles Thomson. “This Evening the subject
of enlarging the Society was again resumed. And Charles
Thomson informed the company that he had (as far as he was
capable) collected the Sense of the Company on the Subject
under consideration and committed it to writing with such
thoughts as had occurred to himself on reconsidering the
matter.; he was desired to read it which he did and it is as
follows:
“Proposals for enlarging the Society in order that it may
the better answer the end for which it was instituted, namely
the promoting and propagating useful Knowledge.”
“The Country which we inhabit is very large and
extensive; Its Soil and Climate various and lying between
the 30th and 50th degrees of North Latitude. After a short
introductory survey of the country’s physical and social
assets and potentialities, especially in agriculture, he
discussed the possibility of developing a silk industry in
America, then continued (p. 64): “Such of the Plants of
China as have been brought into this Country seem to agree
with our Soil and Climate and to thrive surprisingly. Witness
the Rice, the Whisk [broomcorn = sorghum] and the Chinese
Vetch [soybean]. Why then should we despair of introducing
others, even the Tea shrub, if we have it not already?
“What has been said furnishes a hint for improving our
Country to a much greater degree than it has heretofore been
thought capable of, namely by introducing the produce of
those Countries that lie on the east side of the old world and
particularly that of China. And if we could be so happy as to
introduce the Industry, Arts of Living, and Improvements in
husbandry as well as the native plants of those countries, we
might in time vie in populousness even with China, which
is said to contain almost ten times as many Inhabitants as all
the Countries of Europe together.”
With some revisions, additions, and corrections, this
essay was also printed in the Pennsylvania Chronicle (Feb.
29 to March 7. p. 41. No. 60) and as the preface to the first
volume of the Society’s Transactions in 1771.” Note 1.
“What appears to have been a manuscript of Thomson’s
proposal of 1 Jan. 1768 was presented to APS in 1829 by the
president, Peter S. Du Ponceau.”
Note 2. This is the earliest document seen (March 2021)
in which Charles Thomson (or anyone else associated with

the American Philosophical Society) uses the term “Chinese
Vetch” to refer to soybeans. Thomson may have first seen
this term in two articles published in May 1767 on the
same page (p. 253) of Gentleman’s Magazine (London).
One article was by Henry Yonge of Savannah, Georgia;
the other was by Peter Templeman of London. Templeman
was Secretary of the Society of Arts, Manufactures, and
Commerce, London, England.
Note 3. This is the earliest document seen (March 2021)
concerning the Chinese Vetch (soybean) in connection with
(but not yet in) Pennsylvania. When Thomson refers to plants
“brought into this Country,” he is clearly referring to the
British Colonies of North America, and not to Pennsylvania.
Note 4. At the time these minutes were written,
Charles Thomson was as active member of a Philadelphia
organization named the American Society for Promoting
Useful Knowledge. It had been formed in 1766 by
Philadelphians who were determined to strengthen the
colonies economically as well as politically. Charles
Thomson, later secretary of the Continental Congress,
spelled out its program. More than twenty years earlier,
in 1743, Benjamin Franklin had founded the American
Philosophical Society (APS), also in Pennsylvania, with
similar goals; But Franklin’s society became dormant after
several years. In Jan. 1769 the two societies merged to form
‘The American Philosophical Society, held at Philadelphia,
for Promoting Useful Knowledge.’ Franklin was elected
president of the new society. Thomson soon became its
secretary.
Note 5. The very creative and original ideas concerning
the introduction of seeds and plants to the American
Colonies, expressed by Thomson in this paper, predated the
implementation of similar ideas in France and the United
States. In France, the Society for Acclimatization (Société
d’Acclimatation, France) was organized in Feb. 1854, began
publication of its Bulletin in April 1854, and introduced the
first of many soybean varieties (from China) in Jan. 1855.
In the United States, the Section of Foreign Seed and Plant
Introduction was organized in the fall of 1897 within the U.S.
Department of Agriculture, with David Fairchild in charge. It
began publication of its periodical, Foreign Seeds and Plants
Imported by the Section of Seed and Plant Introduction,
USDA, Inventory, in 1898, and introduced the first of many
soybean varieties (one from Siberia, one from Japan) in
early 1898. This very active organization became part of the
Bureau of Plant Industry in 1900. It was later referred to as
the Office of Foreign Seed and Plant Introduction and then
the Office of Foreign Plant Introduction.
Note 6. Merriam-Webster’s Collegiate Dictionary (1998)
defines broomcorn (a word first used in about 1782) as “any
of several tall cultivated sorghums having stiff-branched
panicles used in brooms and brushes.” Address: Philadelphia,
Pennsylvania.
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622. New-York Gazette or The Weekly Post-Boy (New York
City). 1768. Charles-Town (South Carolina) Dec. 29. March
7. p. 2. [Eng]
• Summary: “Feb. 9... Mr. Bowen, who has received a medal
from the society of arts in London, for his introducing the
manufacture of Vermicelli, Sago, Salop, Soy [sauce], &c.
in the province of Georgia, is arrived here from London,
in his way to that province, and we are told has obtained a
royal patent for manufacturing those commodities there, to
be imported into Great-Britain; and that the government has
contracted with him to supply the royal navy, hospitals, &c.
with these necessaries.”
This article also appeared in the Boston Post Boy
[Massachusetts] (March 21, p. 2) and the Boston News-Letter
and New England Chronicle (March 24, Supplement p. 1).
623. Pennsylvania Chronicle and Universal Advertiser. 1768.
Proposals, for enlarging the plan of the American Society,
held at Philadelphia, for promoting useful knowledge, that it
may the better answer the Ends for which it was instituted.
Feb. 29 to March 7. p. 41. No. 60. [1 ref]
• Summary: The title continues: “Extracted from the Minutes
of the Society, January 1, 1768, and published in order
to explain the Design of the Institution, and increase the
Number of Correspondents.” Note 1. Charles Thomson read
this paper to the Society, although his name does not appear
on this extract.
On page 1, column 3 the writer states: “Such of the
Plants of China as have been introduced here seem to agree
with our Soil and Climate, and to thrive in a Degree equal
to our warmest Expectations: Witness the Rice, the Whisk
[broomcorn = sorghum] and the Chinese Vetch [soybean].
These may encourage us to try others...
“Thus by introducing the Produce of those Countries,
which lie on the East Side of the Old World, and particularly
those of China, this Country may be improved beyond what
heretofore might have been expected. And could we be so
fortunate as to introduce the Industry of the Chinese, their
Arts of Living and Improvements in Husbandry, as well
as their native Plants, America might, in Time, become
as populous as China, which is allowed to contain more
Inhabitants than any other Country, of the same Extent, in the
World.”
Background and context: On 18 Sept. 1767 Charles
Thomson proposed that the American Philosophical Society
systematically examine American natural resources,
beginning with agriculture, since relations with Great Britain
were ‘declining’ and the future growth of the colonies was
‘like to be opposed by increasing Obstacles from abroad.’
On 1 January 1768 he developed the idea still further in
the Minutes of the Society. With revisions, corrections, and
the addition of an introductory paragraph, this essay was
published in the Pennsylvania Chronicle on 7 March 1768.
The article begins: “Knowledge is of little Use, when

confined to mere Speculation: But when speculative Truths
are reduced to Practice, when Theories, grounded upon
Experiments, are applied to the common Purposes of Life;
and when, by these, Agriculture is improved, Trade enlarged,
and the Arts of Living made more easy and comfortable, and,
of Course, the Increase and Happiness of Mankind promoted;
Knowledge then becomes useful. That this Society, therefore,
may, in some Degree, answer the End of its Institution, the
Members propose to confine their Disquisitions, principally,
to such Subjects as tend to the Improvement of their Country,
and Advancement of its Interest and Prosperity.
“The Tract of Country now possessed by the English
in North-America is large and very extensive; the Soil
and Climate various; and lying between the 25th and
55th Degrees of North Latitude, is not only subject to the
Graduations from extreme Heat to extreme Cold, but seems
capable of supplying almost all the Productions of the
Earth.”
“The Indians who were Natives of this Country, and
whose Employments were hunting and fishing, paid little
Regard to Husbandry, or the Cultivation of the Land. To
Trade and Commerce they were Strangers. Elegance of
Living they despised. They depended on the Bow, and were
content if, with the Fortune of the Chase, the spontaneous
Fruits of the Forest, the Fish which they caught, and a
little Indian Corn which their Women and Children raised,
they could support Life. Hence it was that, upon the first
Discovery of America by the Europeans, Indian Corn was
the only Grain found here.”
Most of the trees, plants, and grain introduced by the
new settlers come from Europe. “But the Soil and Climate of
this country being different from that of Europe, no Wonder
if many of them do not succeed here as well as in Europe.
“If we may trust to the report of travelers (Footnote:
See: Bell’s Travels into China. Du Halde’s History of China.
Kæmpfer’s History of Japan), this Country, in the same
Degrees of Latitude, very nearly resembles China... in Soil,
Climate, Temperature of the Air, Winds, Weather, and many
natural Productions.”
“In Philadelphia and Pekin, which lie on the same Sides
of the two Continents, namely, the eastern, the Winters are
cold and the Summers are very warm. The same Winds, in
both Places, produce the same Effects.”
“This Resemblance is manifest not only in the Weather
and Climate, but is also remarkable in the Soil and natural
Produce... These Observations give Grounds to the hope
that, if proper Inquiries were made, many more of the native
plants of China, and, very possibly, the Tea, so much in Use
amongst us, and now become so necessary a Part of our Diet,
might be found in America.”
After discussing silk, silkworms, and the possibility of
developing a silk industry in America, the author continues
with the two paragraphs, which mention the soybean, cited at
the beginning of this summary.
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With small revisions and corrections, this essay was also
printed as the preface to the first volume of the Society’s
Transactions in 1771. Footnote: “What appears to have
been a manuscript of Thomson’s proposal of 1 Jan. 1768
was presented to APS in 1829 by the president, Peter S. Du
Ponceau.”
Note 2. This is the earliest document seen (April 2003)
that mentions both corn and soybeans.
624. Bath and Bristol Chronicle (England). 1768. To be sold
by hand, at Sadler’s-Arms, the Upper End of Stall-Street,
Bath (Ad). 8(418):4. Col. 1. Oct. 20.
• Summary: “... the Stock in Trade from a Glass-Cutter, from
London; consisting of a great Variety of cut, engraved and
gilt Glasses; fine Pyramids, cut Decanters... Tumblers, Soy
Cruets, Chandeliers, Bottles,..., which will be sold at Prime
Cost.”
Note 1. This is the earliest document seen (Sept. 2014)
that mentions “Soy Cruets” (regardless of spelling)–to be
used for soy sauce.
Note 2. Bristol is a city in southwestern England on the
Avon River near the Bristol Channel–From early times a
place of commerce and active in medieval trade.
Note 3. The glass-cutter in London was apparently
Christopher Haedy and Family (Buckley 1925, p. 122-23).
625. Bowen (Samuel). 1768. Classified ad: By the King’s
Royal Patent, granted to Samuel Bowen, for his sago powder,
soy, and vermicelli. Georgia Gazette (Savannah) No. 270.
Nov. 30. p. 3, col. 2.
• Summary: “Approved of by the Royal Society of Arts
and the College of Physicians as equal in goodness to those
articles usually imported into Great-Britain by the East-India
Company, in consequence of which Mr. Bowen has the
honour of supplying the royal navy with Sago, also several
of the outward-bound East-India and African ships.
“The Sago Powder will be of great utility at sea as well
as on shore. One pound will make a mess of wholesome
nourishing food for 20 men. It is of a light and nourishing
substance, proper for fluxes and other disorders of the
bowels, also in consumptive and many other cases.
Directions for preparing Sago Jelly: Mix one large
spoonful of the powder with a pint of boiling water, and
it becomes a jelly. Then give it what taste you please with
wine, spice, sugar, &c. N.B. Dilute the powder first with two
spoonfuls of cold water.
“Sold at the Collector’s at the following prices, viz.
Sago Powder at 2s. [shillings] per pound, with directions
how to use it; and Soy [sauce] at 3s. 6d. [3 shillings 6 pence;
there are 12 pence per shilling and 20 shillings per pound]
per bottle, or 1£ 16s. [1 pound 16 shillings = 36 shillings, a
15% saving] per dozen.
“Savannah, in Georgia, 30th November, 1768.
Note 1. This is the earliest English-language publication

or article seen with the word “soy” (or any variation of soy)
in the title. Note that this “soy” refers to soy sauce.
Note 2. The article below this one (unrelated to Bowen)
is titled “To Be Sold, A good plantation... Also, ten young
likely working negroes. One third of the purchase money
is to be paid down, or within two or three months after the
delivery of the premises; credit will be given for two or three
years, or more if required...”
Note 3. This is the earliest non-patent document seen
(Sept. 2014) that discusses a patent related to soy.
Note 4. This ad also appeared in the Dec. 7 (p. 3) and
Dec. 21 (p. 4) issues of this newspaper. Address: Savannah,
Georgia.
626. Barrell (Joseph). 1768. Classified ad: To be sold at the
lowest rates... Boston Evening Post. Dec. 12. p. 3.
• Summary: “A Parcel of very neat Glass and China Ware,
just imported,... labell’d and plain Cruits for Oil, Vinegar,
Ketchup, Soy [sauce], & Cayan [cayenne pepper];...”
Note 1. This is the earliest document seen (May 2015)
in which both soy sauce (“Soy”) and Ketchup appear in the
same ad in the British colonies of North America; they also
appear one right after the other in the ad. However Barrell is
selling glass ware (including cruits / cruets), not soy sauce.
Yet the ad implies that Bostonians knew what “Soy” was,
and that some would probably use their cruits to store and
dispense it.
Note 2. This is the earliest document seen (March
2021) concerning soy in connection with (but not yet in)
Massachusetts.
Note 3. This ad also appeared in the Dec. 19 (p. 4) and
Dec. 26 (p. 4) issues of this newspaper. Address: Store No. 3
on the South Side of the Town-Dock [Boston].
627. Dossie, Robert. 1768. Memoirs of agriculture and other
oeconomical arts. Vol. 1 of 3. London: Printed for J. Nourse.
xxviii + vi + 455 + [17] p. See p. 26, 60, 303. Index.
• Summary: In the section titled “Premiums related to trade
and colonies” (p. 24+) we read, under the year 1766 (p.
26): “For his useful observations in China, and industrious
application of them in Georgia, Mr. Sam Bowen, of Georgia,
a gold medal.”
Page 60: The Society is searching for a more reliable
source of hay or dry fodder for feeding cattle. “The
sentiments, likewise, of the most able persons at home
were given on this subject: and the turnep cabbage, brocole,
white Chinese vetch [soybean], Siberian medicago, furze,
and some others, were recommended, as plants that would
answer this end.”
In Section VI, “Of improvements relating to trade with
the British colonies,” a subsection (p. 303) that discusses
trade with Britain’s colonies states: “There is, in this class,
only one instance of an encouragement given in the way
of a bounty, for any matter where the society have not
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advertised premiums relating to the general object. This was
for the applying in America, the knowledge, acquired in
China, of making a preparation of the root of a vegetable,
which may be used as a substitute for Sago. Specimens of
this production were produced to the Society; and approval
of; and a gold medal was given to the gentleman [Samuel
Bowen] who possest [sic, possessed] this secret, on his
declaring it to be his intention, to carry this matter into actual
practice.”
Note 1. A corrected 2nd edition was printed in 1769. The
exact same text as shown above appears on page 67.
Note 2. Published by the Society for the Encouragement
of Arts, Manufactures, and Commerce, London. The
corporate author is the Society of Arts (Great Britain). Robert
Dossie died in 1777.
Note 3. Page 277: “The cultivation of hemp in our
American dominions was, likewise, thought to be a fit object
of the Society’s encouragement. The same reasons which
have been advanced for the cultivation of hemp in Great
Britain, hold equally good for it in the colonies.”
628. Jenks, James. 1768. The complete cook: Teaching the
art of cookery in all its branches... London: Printed for E.
and C. Dilly. xx + 364 p. 12vo.
• Summary: In the chapter titled “Instructions for pickling,
candying, drying, and preserving roots, fruits, &c. and to
make Catchups, &c.” (p. 293-304) there is (surprisingly) no
mention of Catchup or Catchups (regardless of the spelling).
However the word “catchup” appears in the following
recipes: Brown gravy (p. 55). To dress peas in the French
fashion (p. 67). To roast a rump or sirloin (p. 81-82). To
roast a hare (p. 85). To roast fresh sturgeon (p. 98). To make
anchovy sauce (p. 101). To fry tench (p. 108). To broil
mackarel whole (p. 112). To Fricasey soals [sole] brown (p.
114). Beef to hash (p. 112). A lamb’s head and pluck to hash
(p. 121). To make a calf’s head hash (p. 122). To dress a
calves-head for a grand dish (p. 123-25). To ragoo a breast of
veal (p. 128). Address: Cook.
629. “Sample of Chinese Vetches [soybeans], six bottles of
Soy and six pounds of powdered sago presented with a letter
from S. Bowen of Georgia.” These soybeans were distributed
on March 3 to eight local farmers (Early event). 1769. Jan.
16.
• Summary: This entry appears under the date “1769. Jan.
16” (p. 24-25) in the following document: Lesley, J. Peter.
1884. Early proceedings of the American Philosophical
Society for the Promotion of Useful Knowledge, compiled
by one of its secretaries from the manuscript minutes
of its meetings from 1744 to 1838 [APS]. Philadelphia,
Pennsylvania: Press of McCalla & Stavely. 875 p.
The “Chinese vetches” are soybeans, and the “six bottles
of soy” refers to soy sauce, which was made in Savannah,
Georgia, by Samuel Bowen–the first man to introduce

soybeans to what is now the United States. Soybeans and soy
sauce are also discussed on pages 32-33, and 35 of this book.
An important follow-up entry appears under the date
“1769. March 3. College. [29 present, incl. Bartram]. The
S. Bowen’s Communication Committee then reported, that
thanks be returned ‘especially for his ingenious account
of the Chinese Vetches...’ The Other Committee [Natural
History and Chemistry] were recommended to ‘make some
experiments on’ the respective qualities of the samples
of Soy & Sago, & report. Ordered that some... Vetches
be distributed to... Pemberton, J. & J. Bartram [John and
Johnny], J. Morgan, J. Rhea, Abel James, T. Clifford, J.
Gibson & G. Roberts.”
Thus Samuel Bowen’s soybean seeds were distributed
to eight farmers; all probably lived in Pennsylvania. They
received the seed in time for planting in 1769 and were
asked to report on their results. It seems extremely likely
that at least one of the 8 farmers (incl. John Bartram) grew
the soybeans during 1769–however we can find no direct
evidence that they actually did. Ted Hymowitz has searched
everywhere for these reports, but can find none. He says
(Nov. 2005) they may be buried somewhere in the APS
archives in Philadelphia.
Yet we do have indirect evidence. In 1804 James Mease
wrote in The Domestic Encyclopedia: “The Soy-bean bears
the climate of Pennsylvania very well. The bean ought
therefore to be cultivated.” Who planted these soybeans in
Pennsylvania between 1769 and 1804, and from where were
they obtained? Probably one of the 8 farmers (including John
Bartram), who got them from Samuel Bowen. Ted has found
proof (in a book compiled by a descendant of Bartram) that
John Bartram grew soybeans in Philadelphia, but we are
not told when. Both John Bartram (lived 1699-1777) and
James Mease (1771-1846) were members of the American
Philosophical Society, however Mease was age 6 when
Bartram died.
Note 1. This is the earliest document seen (March 2021)
concerning soybeans in Pennsylvania–or in Philadelphia.
This document also contains the earliest date seen for
soybeans in Pennsylvania (16 Jan. 1769). This may be
the earliest document seen (March 2021) concerning the
cultivation of soybeans in Pennsylvania–but we cannot be
sure. Note 2. This is the earliest document seen (March
2021) that mentions John Bartram in connection with
soybeans.
In the 1700s Philadelphia, a port city on the Delaware
River, was the largest city in the American colonies.
According to Benjamin Franklin, the population of
Pennsylvania was about one-third English, one-third
German, and one-third Scots-Irish.
630. Georgia Gazette (Savannah). 1769. Savannah, April 26.
No. 291. April 26. p. 3.
• Summary: “Entered for exportation at the Custom-House
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in Savannah... from the 5th day of January last to the 5th day
of April instant... Sago powder, 12,089 lb. Soy [sauce], 5
dozen [bottles].”
631. Raffald, Elizabeth. 1769. The experienced English
house-keeper: For the use and ease of ladies, house-keepers,
&c. Wrote purely from practice,... consisting of near 800
original receipts, most of which never appeared in print...
Manchester, England: Printed by J. Harrop for the author,
and sold by Messrs Fletcher and Anderson... 362 p. Illust.
Index. 22 cm.
• Summary: This is widely considered the first English
cookery book. After Hannah Glasse, Mrs. Raffald was the
most celebrated English cookbook author of the 18th century.
The book is dedicate “To the Honourable Lady Elizabeth
Warburton,” whom Mrs. Raffald formerly served as housekeeper and cook. Elizabeth Raffald lived 1733-1781. Soy is
not mentioned.
The word “catchup” appears in recipes throughout this
book: Browning for made dishes (with “three Spoonfuls of
Mushroom Catchup,” p. 3). To dress a turtle of a hundred
weight (with “two Spoonfuls of Mushroom Catchup,” p. 1213). To make a sauce for cod’s head (with “a Meat Spoonful
of Lemon Pickle, and the same of Walnut Catchup,” p. 16).
To roast large eells [eels] or lampreys with a pudding
in the belly (with “a Meat Spoonful of Walnut Catchup,” p.
23-24). To roast pheasants or partridges (with “a Spoonful of
Catchup,” p. 55). To broil mutton steaks (with “a Spoonful of
Mushroom Catchup and Salt,” p. 61-62). To hash beef (with
“a Tea Spoonful of Lemon Pickle, a large one of Walnut
Catchup,..., p. 62). To dress a mock turtle (with “two Meat
Spoonfuls of Mushroom Catchup,” p. 71-72). To dress a
calf’s head suprize [surprise] (with “two Spoonfuls of Lemon
Pickle, the same of Walnut and Mushroom Catchups,”
p. 74-75). A neck of veal cutlets (with “one Spoonful
of Browning, the same of Catchup,” p. 79). Bombarded
veal (with “a Spoonful of Lemon Pickle, and another of
Mushroom Catchup,” p. 80-81). To make a frycando of veal
(with “two Tea Spoonfuls of Lemon Pickle, a Meat Spoonful
of Walnut Catchup, p. 81-82). To make veal olives (with
“two Tea Spoonfuls of Lemon Pickle, a Meat Spoonful of
Walnut Catchup,” p. 82-83). To dress Scotch collops white
(with “Mushroom Catchup,” p. 83). To fricasey sweetbreads white (with “a Spoonful of White Wine, the same
of Mushroom Catchup,” p. 86-87). To raggoo sweat-breads
(with “a little Lemon Pickle, Mushroom Catchup, and the
End of a Lemon,” p. 87). To stew a fillet of veal (with “a Tea
Spoonful of Lemon Pickle, a large one of Browning, and one
of Catchup, and a little Chyan [Cayenne] Pepper,” p. 87-88).
To dress a shoulder of mutton, called hen and chickens (with
“two Spoonful of Walnut Catchup,” p. 92). And many more.
To make walnut catchup (p. 316): “Take green Walnuts
before the Shell is formed, and grind them in a Crab Mill,
or pound them in a Marble Mortar, squeeze out the Juice

through a coarse Cloth, put to every Gallon of Juice one
Pound of Anchovies, one Pound of Bay Salt, four Ounces
of Jamaica Pepper, two of Long, and two of Black Pepper,
of Mace, Cloves, and Ginger, each one Ounce, and a Stick
of Horse-radish, boil all together ‘till reduced to half the
Quantity, put it in a Pot, and when cold Bottle it; it will be
ready in three Months.”
To make walnut catchup another way (p. 317): “Put your
Walnuts in Jars, cover them with cold strong Ale Allegar
[sour ale], tie them close for twelve Months, then take the
Walnuts out from the Allegar, and put to every Gallon of the
Liquor two Heads of Garlick, half a Pound of Anchovies,
one Quart of Red Wine, one Ounce of Mace, one of Cloves,
one of Long, one of Black, and one of Jamaica Pepper, with
one of Ginger, boil them all in the Liquor ‘till it is reduced to
half the Quantity, the next Day Bottle it for Use; it is good in
Fish Sauce, or stewed Beef. In my Opinion it is an excellent
Catchup, for the longer it is kept the better it is, I have kept it
five Years, and it was much better than when first made.
“N.B. You may find how to pickle the Walnuts you have
taken out, amongst the other Pickles.”
To make mum catchup (p. 317): “To a Quart of old Mum
put four Ounces of Anchovies, of Mace, and Nutmegs sliced,
one Ounce, of Cloves, and Black Pepper, half an Ounce, boil
it ‘till it is reduced one Third; cold Bottle it for Use.”
To make a catchup to keep seven years (p. 318): “Take
two Quarts of the oldest strong Beer you can get, put to
it one Quart of Red Wine, three quarters of a Pound of
Anchovies, three Ounces of Shalots peeled, half an Ounce
of Mace, the same of Nutmegs, a quarter of an Ounce of
Cloves, three large Races of Ginger cut in Slices, boil all
together over a moderate Fire, ‘till one Third is wasted, the
next Day Bottle it for Use; it will carry to the East-Indies.”
To make mushroom catchup (p. 318): “Take the full
grown Flaps of Mushrooms, crush them with your Hands,
throw a Handful of Salt into every Peck of Mushrooms,
and let them stand all Night, then put them into Stew Pans,
and set them in a quick Oven for twelve Hours, and strain
them through a Hair Sieve, to every Gallon of Liquor, put of
Cloves, Jamaica, Black Pepper, and Ginger one Ounce each,
and half a Pound of common Salt, set it on a slow Fire, and
let it boil ‘till half the Liquor is wasted away, then put it in a
clean Pot, when cold Bottle it for Use.”
To pickle walnuts an olive colour (p. 327-28): At the end
of the recipe: “N.B. You may make exceeding good Catchup
of the Allegar that comes from your Walnuts by adding a
Pound of Anchovies, one Ounce of Cloves, the same of Long
and Black Pepper, one Head of Garlick, and half a Pound of
common Salt to every Gallon of your Allegar, boil it ‘till it
is half reduced away, and skim it very well, then Bottle it for
Use, and it will keep a long Time.”
Note: A recipe titled “To make Indian Pickle, or
Piccalillo” (p. 337) calls for Kidney Beans. Address:
Confectioner, Manchester [England].
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632. Stork, William. 1769. A description of East-Florida,
with a journal, kept by John Bartram of Philadelphia,
botanist to His Majesty for the Floridas; upon a journey from
St. Augustine up the River St. John’s, as far as the lakes.
With explanatory botanical notes... The third edition, much
enlarged and improved. London: Sold by W. Nicoll; and T.
Jeffries. [4], viii, 40, [2], xii, 35, [1] p. Illust. maps. 30 cm.
[2 ref]
• Summary: This book is divided into two parts, each of
which is paginated separately. At the beginning of the 2nd
part is “The introduction to the journal” of John Bartram.
When talking about the importance of new plants and
naturalists to the American colonies he states (p. ii): “I
cannot touch upon this subject without mentioning Mr.
John Ellis, Fellow of the Royal Society, and agent for WestFlorida... It is to this very ingenious gentleman that I am
indebted for the following catalogue of plants that may
be useful in America, in which, to avoid confusion in the
botanical names, Mr. Ellis hath given both the generical and
the specifick or trivial names of the plants, with the page
referred to in the celebrated Dr. Linnaeus’s 2nd edition of his
Species of Plants...”
There follows (p. iii on) a 4-column table in which
numerous plants are listed under the following column
headings: (1) The “Latin names”–genus and species. (2) “2d
Ed. Lin. Sp.”–The page on which this plant is mentioned
in the 2nd ed. of Linnaeus’ Species Plantarum. (3). English
names. (4) Observations.
On p. v we read: “Dolichos soja Linn. Lin. Sp. 1023. A
kind of kidbean called Daidsu. Used for making Soye* or
Indian Ketchup. See Kaempfer, Amoenitatis, 837.
“* The method of preparing East-India Soye or India
Ketchup. Take a certain measure, for instance a gallon, of
that sort of kidney-beans, called Daidsu by the Japonese, and
Caravances by the Europeans; let them be boiled till they
are soft; also a gallon of bruised wheat or barley, (but wheat
makes the blackest Soye) and a gallon of common salt. Let
the boiled caravances be mixed with the bruised wheat, and
be kept covered close a day and a night in a warm place, that
it may ferment. Then put the mixture of the caravances and
wheat, together with the gallon of salt, into an earthen vessel,
with two gallons and a half of common water, and cover it
up very close. The next day stir it about well with a battering
machine or mill (Rutabulum) for several days, twice or thrice
a day, in order to blend it more thoroughly together. This
work must be continued for two or three months, then strain
off and press out the liquor, and keep it for use in wooden
vessels; the older it is the clearer it will be, and of so much
more value. After it is pressed out, you may pour on the
remaining mass more water, then stir it about violently, and
in some days after you may press out more Soye.”
Note 1. This is the earliest American document seen
(March 2021) that uses the term “Dolichos soja” or the word

“Daidsu” or “kidbean” to refer to the soybean.
Note 2. This is the earliest English-language document
seen (March 2021) that uses the word “Soye” to refer to
soy sauce, or the term “East-India Soye” or the term “India
Ketchup” to refer to soy sauce from the East Indies, probably
the Dutch East Indies (today’s Indonesia). The ideas that
soy sauce is a type of ketchup, and that this soy sauce comes
from the Indies (India) are extremely interesting in trying to
understand the origin of the word “ketchup” (regardless of
spelling) and the early relationship between soy [sauce] and
ketchup.
Note 3. This is the earliest English-language document
seen (March 2021) that uses the term “bruised wheat or
barley” in connection with the process for making soy sauce.
This term and this descriptive recipe would be repeated
in more than 20 publications–even though the recipe will
not work, since it contains no koji, and many must have
wondered just how they are supposed to make “bruised
wheat or barley.”
Note 4. This is the earliest document seen (March 2021)
concerning soybeans in connection with (but not yet in)
Florida.
Note 5. John Ellis (ca. 1705-1776), an Irish naturalist
living in London, was active in studying the plants of the
American colonies and in introducing new plants to them.
He was also a commercial agent, representing a number
of American colonies in London. In 1769 Ellis was the
commercial agent for West Florida in London. Notice that his
is a list of plants “that may be useful in America.” He does
not say they are already growing in America.
Note 6. Ellis does not mention koji (grains or beans
covered with a white mycelium of Aspergillus mold), and
does not understand its importance in making soy sauce.
Kaempfer, from whom Ellis got his instructions for preparing
soy sauce, did not mention koji either in connection with soy
sauce. However Kaempfer did mention koos (by which he
probably meant koji), in the previous paragraph of his 1712
classic, in which he described how to make miso.
Note 7. This is the earliest English-language document
seen (March 2021) that uses the word “Caravances” (using
this or any related spelling) to refer to soybeans.
Note 8. Also included in Ellis’s catalog are: Safflower,
Sesamum Orientale [sesame seeds], locust tree or St. John’s
Bread (Ceratonia Siliqua), true opium poppy, tallow tree of
China, true rhubarb, sago palm-tree, true bamboo cane, East
India mango-tree, paper mulberry tree, arnotto [anatto], etc.
Note 9. This is the earliest English-language document
seen (March 2021) that uses the word “Sesamum” or the
term Sesamum Orientale to refer to sesame seeds, or that
gives their scientific name; it says (p. iii): “Latin name:
Sesamum Orientale. 2d Ed. L. Sp. [2nd edition of Linnaeus’
Species plantarum]: p. 883. English names: Oyly grain.
Observations: Propagated in the Levant [countries of the
eastern Mediterranean] for oyl, which does not soon grow
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rancid by keeping.”
Note 10. William Stork, a German botanist (although
Germany did not become a country until 1871) and member
of the Royal Society (London), had this treatise published
in London as a promotion of Florida as an attractive place
for settlers by describing the climate, soil, flora, and fauna.
He emphasized its agricultural potential for cultivating rice,
cotton, silk, sugar, and other profitable crops. According
to Prof. Ted Hymowitz (March 2006), Stork lived in St.
Augustine, Florida, in 1765, and then went to England.
Note 11. This is the earlist document seen (March 2021)
related to soy that contains a table. Address: [England].
633. Flint, James. 1770. [Letter to Benjamin Franklin in
London, dated Jan. 3d 1770, describing how the Chinese
convert Callivances / Callevances into Towfu (soy beans
into tofu) (Letter to the editor)]. In: Edmund Berkeley and
Dorothy Smith Berkeley. 1992. The Correspondence of John
Bartram, 1734-1777. Gainesville, Florida: University Press
of Florida. xv + 809 p. See p. 727-28.
• Summary: Benjamin Franklin first read about tofu in
the writings of Domingo Fernandez Navarrete (lived
1698-1786), a Dominican missionary to China. Fernandez
Navarrete first wrote about tofu–which he called teu fu–in
his journal in 1665; in 1676 this was first published in
Spanish. It was translated into English by Awnsham and John
Churchill, published in 1704, and subsequently republished;
Franklin probably encountered it in the third edition: A
Collection of Voyages and Travels... (6 vols., London, 174446; see Vol. 1, p. 1-113).
Franklin later wrote his friend John Bartram that the
idea that a “cheese” could be made of beans “so excited my
curiosity that I caused enquiry to be made of Mr. Flint, who
lived for many years there [in China], in what manner the
cheese was made.”
This letter from Flint to Benjamin Franklin reads: “Dear
Sir. 1st Process. The method the Chinese convert Callivances
into Towfu. They first steep the Grain in warm water ten or
twelve Hours to soften a little, that it may grind easily. It is
a stone Mill with a hole in the top to receive a small Gram
of warm water which passes between the two Stones the
time of grinding to carry off the flower [flour?, slurry?] from
between & keeps draining into a Tub which has a Sieve or
Cloth at the top to stop the gross parts from mixing with the
flower.
“2d Process. Then they stir up the flower & put the
Water over the Fire just for it to simmer, keeping stirring till
it thickens & then taken out & put into a frame that has a
Cloth which will hold the Substance, & press the water from
it, & when the Water is gone off the Frame with the Contents
with a Weight on it must be put over the Steam of boiling
Water for half an hour to harden or something longer. The
pressing & boiling over the steam brings it into the Form you
see it carried about at Canton. This is the process as I always

understood.
“Now I shall give you my Opinion in what Manner
I should proceed in the first Process. I would send my
Callevances to the mill to be ground, then I would put the
Flower into water & stir it well very thin. Then strain the
gross parts from the Flour & then you proceed for the 2d. For
I look upon the reason they steep the Grain & grind it with
Water is that it is so hard they could not grind it with their
little Stones. I hope you understand it, & wish the Complts
[Compliments = best wishes] of the Season. I remain Dr Sr
[Dear Sir], Your most obedt [obedient] Servant, J. Flint.”
Note 1. This is the earliest English-language document
seen (March 2006) that uses the word “Callivances” or
“Callevances” (also spelled “Garavances, Caravances
Calavanses, Callavanses, Callvanses”) to refer to soybeans.
But note that in 1764 C.G. Ekeberg, in a Swedish-language
article on soy sauce, referred to the Caravance bean,
apparently comparing it to the soybean, which he called
Pactau (“white bean’ = white soybean). Later this month, in a
letter to John Bartram dated 11 Jan. 1770, Franklin used the
word “Chinese Garavances” (or “Caravances”).
Note 2. This is the earliest English-language document
seen (April 2013) that uses the word “Towfu” to refer to tofu.
Note 3. Why did Flint write this letter to Franklin? Both
Flint and Franklin were in London at the time. Franklin, who
first read about tofu in the writings of Fernandez Navarrete,
must have asked Flint (either by letter or in person) if Flint
knew how tofu was made in China. Flint read and spoke
Chinese and had worked (as an interpreter) and traveled
extensively in China. However, Flint apparently did not
understand that the Chinese use a coagulant to make tofu.
Note 4. This is the earliest document seen (Sept. 2014)
by or about Benjamin Franklin in connection with soybeans.
Note 5. This original letter is located in the Bartram
Papers of the Historical Society of Pennsylvania (4:14).
Address: Capringe.
634. Franklin, Benjamin. 1770. 1770. [Letter to John
Bartram in Philadelphia, from London, dated January 11,
1770, describing enclosed Chinese Garavances / Caravances
(soy beans) and how they are used to make tofu (Letter to
the editor)]. In: Willcox, William B. ed. 1973. The Papers
of Benjamin Franklin. Vol. 17. January 1 through December
31, 1770. New Haven, Connecticut, and London: Yale
University Press. See p. 22-23.
• Summary: “My ever dear Friend:” Franklin talks about
the “true Rhubarb seed” that he is sending. “I send, also,
some green dry Pease, highly esteemed here as the best for
making pease soup; and also some Chinese Garavances (1),
with Father Navaretta’s (2) account of the universal use
of a cheese made of them, in China, which so excited my
curiosity, that I caused enquiry to be made of Mr. [James]
Flint, who lived many years there, in what manner the cheese
was made; and I send you his answer. I have since learnt, that
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some runnings of salt (I suppose runnet) (3) is put into water
when the meal is in it, to turn it to curds.
“I think we have Garavances with us; but I know not
whether they are the same with these, which actually came
from China, and are what the Tau-fu [tofu] is made of. They
are said to be of great increase...
“With love to good Mrs. Bartram, and your children.
With sincere esteem, I am ever, my dear friend, Yours
affectionately, B. Franklin.”
Note 1. This is the earliest English-language document
seen (June 2014) that uses the term “Chinese Garavances”
(or any related spelling of the second word) or the word
“Garavances” to refer to soybeans. This letter, an earlier
letter the same month to Franklin from James Flint, and
Franklin’s other writings show clearly this was his intended
meaning. It is not clear from the handwriting in this old,
faded letter whether Franklin intended to spell the word
“Garavances” or “Caravances,” however both published
versions of the letter (Darlington 1849 and Willcox 1973)
use “Garavances.”
Note 2. This is the second earliest English-language
document seen (June 2014) that uses the word “Garavances”
(or any related spelling, such as “Caravances, Calavanses,
Callavanses, Callvanses,” etc.) to refer to soybeans. It first
appeared (as “Callivances” and “Callevances”) in a letter
from James Flint to Franklin dated 3 Jan. 1770.
Note 3. Father Navaretta is Domingo Fernández
Navarrete (1610-1698), archbishop of St. Domingo, who
went as a missionary to China. In 1665 he wrote a passage in
his journal about how the Chinese make beans into a cheese
which he called “Teu Fu” [tofu]. His observations were
first published in 1676 in Spanish under the title Tratados
historicos, politicos, ethicos, y religiosos de la monarchia
de China. They were first published in English in 1704 in a
book compiled by Awnsham Churchill and John Churchill,
titled A Collection of Voyages and Travels. (London:
Published by the author. 4 vols.). (2)
Note 4. Runnet is rennet, or natural nigari, derived from
natural sea salt or sea water. Franklin says the soybeans are
ground dry (without water, to make “meal”) before being
mixed with water then coagulated with “runnet” to make
tofu.
Note 5. Mr. Bartram, a botanist in Philadelphia, probably
planted the soybeans sent to him by Benjamin Franklin in his
garden, which was located on the west bank of the Schuykill
River below Philadelphia (Fox 1919; Hymowitz and Harlan
1983, p. 375-76).
Note 6. This is the earliest document seen (April 2013)
concerning tofu mentioned by an American or in connection
with (but not yet in) America. It is also the earliest Englishlanguage document seen (April 2013) that uses the word
Tau-fu to refer to tofu, or the word “curds” in connection
with tofu.
Note 7. This is the second earliest document seen

(Jan. 2004) concerning soybeans in Pennsylvania–or in
Philadelphia.
Note 8. This is the second earliest document seen (July
2014) by or about Benjamin Franklin in connection with
soybeans. Franklin was a commercial agent, representing
four colonies (including Pennsylvania and Georgia) in
London. He first learned about soybeans from James Flint,
who probably first called them “Chinese caravances” or
“Chinese garavances” (Prof. Theodore Hymowitz 13 Sept.
1998).
Note 9. Prof. Hymowitz (31 July 1989) states that
“Caravance, garavance, and calavance are variations of
the Spanish word garbanzo,” which means chick-pea or
garbanzo bean. Garbanzo is a Castilian word, used also by
the Basques under the form garbantzua, and by the French as
garvance.
Note 10. Franklin says in this letter that he wrote Mr.
Flint to ask about how the Chinese made tofu. A copy of
Flint’s reply from Capringe, dated 3 Jan. 1770, is reprinted
in: Berkeley, Edmund; Berkeley, Dorothy Smith. 1992. The
Correspondence of John Bartram, 1734-1777. Gainesville,
Florida: University Press of Florida. xv + 809 p. See p. 72728.
Note 11. What did John Bartram do with these soybeans
that he received from Benjamin Franklin? According to Prof.
Hymowitz (June 1999 personal communication), Bartram
distributed them to eight farmers, whose names appear in the
proceedings of the American Philosophical Society. Some of
the eight were well-known people, including public (political
or judicial) figures. Knowing their names, Ted spent a long
time trying to find out what each of them did with their
soybeans; he looked in their diaries, biographies, etc., but
found nothing.
Note 12. This is the earliest document seen (Dec. 2005)
concerning John Bartram of Philadelphia in connection with
soybeans.
Note 13. In The Works of Benjamin Franklin..., edited
by Jared Sparks (1882, Vol. 7, p. 464) this letter is titled
“Rhubarb seed.–Chinese cheese.” The word “caravances”
is italicized. The text of the letter concerning soybeans is
identical.
Note. This is the earliest English-language document
seen (April 2013) that uses the term “Chinese cheese” to
refer to regular (nonfermented) tofu. Address: London,
England.
635. Georgia Gazette (Savannah). 1770. Savannah, April 25.
No. 342. April 25. p. 3, col. 1.
• Summary: “Entered for exportation at the Custom-House
in Savannah, from the 5th day of January, to the 5th day of
April, 1770... Sago, 2642 lb. Soy [sauce], 13½ doz. [dozen]...
Hemp, 660 lb.” Note: Sago powder is made from the root of
a sweet potato.
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636. Bowen (Samuel). 1770. Classified ad: By the King’s
Royal Patent, granted to Samuel Bowen, for his sago powder,
soy, and vermicelli. Newport Mercury (Rhode Island). June
4. p. 4.
• Summary: The text of this ad is the same as that with the
same title published on 30 Nov. 1768 in the Georgia Gazette,
except for the last paragraph, which reads: “The Sago
Powder and Soy [sauce] may be had at Mr. Jacob Polock’s
Store on the Long Wharf and at Mr. Nathaniel Bird’s in
Thames-Street, Newport” [Rhode Island].
This ad also appeared in the July 9 issue of this
newspaper (p. 3).
Note: This is the earliest document seen (March 2021)
concerning soybean products (soy sauce) in Rhode Island.
This document contains the earliest date seen for soybean
products in Rhode Island (June 1770); soybeans as such have
not yet been reported.
637. Curson (Richard). 1770. Classified ad: Has just
imported and will sell on the most reasonable terms, the
following articles,... New-York Gazette; and the Weekly
Mercury (New York City). Nov. 26. p. 3.

• Summary: “... Single and double refined Loaf Sugar,
Pepper, Allspice, the finest Durham Mustard,... Vermicelly
[Vermicelli], Pearl Barley, Florence Oyl, Italian small
Capers, Raisins and Currants, Jordon [Jordan] Almonds,
India Soy [sauce], very best Catchup, Staple Isinglass,...”
Note 1. This is the earliest document seen (May 2012)
in which both soy sauce (“India Soy”) and Catchup appear
in the same shipment and ad in the British colonies of North
America; they also appear one right after the other in the ad.
Note 2. This ad also appeared in the Dec. 3 (p. 4), Dec.
10 (p. 3), Dec. 17 (Supplement p. 1), and Jan. 7 (1771,

Supplement p. 1) issues of this newspaper.
Note 3. “Florence Oyl” refers to olive oil.
638. Amiel (John). 1770. Classified ad: At his store in Smithstreet,... New-York Gazette; and the Weekly Mercury (New
York City). Dec. 17. p. 4.
• Summary: “... English double and single refin’d Sugars.
America, lump, and muscavado Sugars... Olives, Capers,
Anchovies, Florence oyl, Ketchup, India soy [sauce],
Oatmeal,...”
This ad also appeared in the Jan. 14 (1771, Supplement
p. 1) issue of this newspaper.
Note 1. John Amiel and his son ran more ads for soy
sauce in America before 1780 that anyone else.
Note 2. “Muscavado: Unrefined sugar; the raw material
from which loaf and lump sugar are procured by refining.
Muscovado is obtained from the juice of the sugar cane by
evaporating and draining off the liquid part called melasses”
[molasses] (Webster’s Dictionary, 1828). Address: Smithstreet.
639. Banks, Joseph. 1770. Journal during Captain Cook’s
first voyage in H.M.S. Endeavour in 1768-71 to Terra
del Fuego, Otahite, New Zealand, Australia, the Dutch
East Indies, etc. (Log–unpublished). Australia. *
• Summary: In 1900 a book titled Illustrations of the
Botany of Captain Cook’s Voyage Round the World
in H.M.S. Endeavor in 1768-71, by Joseph Banks
and Daniel Solander was published in London by
the British Museum (Natural History). Banks and
Solander went on the voyage, and Banks kept a log of
the voyage, which is now in the British Museum. In
Vol. 1 on page 22, under Australian Plants, plates 66
and 67 depict Glycine tabacina and Glycine tomentosa
which are wild perennial relatives of the soybean.
The plants were collected in Australia in 1770, first at
Botany Bay in New South Wales (April 1770), then
(as Cook sailed northward) at Bustard Bay, Bay of
Inlets, and Endeavor’s River (June 1770) in today’s
Queensland.
Note 1. If we take the date of collection (1770)
rather than the date of publication (1900) as being
the date the of document, this would be the earliest
document seen (March 2021) concerning soybeans (but only
wild perennial relatives of soybeans) in Australia or Oceania;
cultivated soybeans had not yet been reported by 1770.
Note 2. This work was first cited in Oct. 1994 in a
personal communication from Prof. Ted Hymowitz of the
University of Illinois.
Note 3. This book is part of a 3-volume set. Volumes
1 and 2 have the same title, as shown above. Vol. 3 has the
title: Illustrations of Australian plants collected in 1770
during Captain Cook’s voyage round the world in the H.M.S.
Endeavor.
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Note 4. Joseph Banks, born in 1774 in England, was
the man who turned plant hunting into a profession. He had
a large fortune at his disposal from the age of about 17 and
his passion for botany dominated his long, full life. Banks
persuaded the Royal Society of London to back him as the
official naturalist on Captain James Cook’s voyage to Tierra
del Fuego, Tahiti, New Zealand, and Australia. The offer
was accepted and he paid his own expenses and those of his
party. In August 1768 he, along with the Swedish naturalist
Dr. Daniel Solander (who had been trained by the great plant
classifier Linnaeus), three artists and two servants, boarded
the Endeavour commanded by Captain Cook. “On 19 April
1770 the coast of New South Wales was finally sighted...
Sailing northwards, they found no harbor until the end of
April, when they went ashore at Botany Bay, aptly named
by Banks for its prodigal wealth of plants which kept him
and Solander happy and busy for days.” On June 19 they
ran aground on the Great Barrier Reef and nearly sunk.
“Three days later they found a safe harbor in the mouth of
a river, today called the Endeavour River” where the ship
was repaired. Banks and Solander used this time to botanize.
They left the harbour on August 4, continuing on to New
Guinea, the Dutch East Indies, and the Cape of Good Hope.
“London lionized him [Banks] on his return.” Later Banks
sponsored the trips of many experienced, professional plant
hunters. Captain Cook had successfully circumnavigated
the world, and Banks was largely credited with the strong
scientific flavor of the voyage. Banks later became unofficial
director of Kew Gardens (Lyte 1983, p. 19-23).
640. Bradley, Martha. 1770. The British housewife: or, The
cook, housekeeper’s, and gardiner’s companion... 2 vols.
London: Printed for S. Crowder and S. Woodgate. See p. Vol.
1, p. 6. Microform: History of women, reel 16, no. 89.
• Summary: Chapter II, titled “Of foreign Articles pickled,
or otherwise preserved” begins: “Next to the Provisions
themselves, the Cook will have Occasion to recollect that
what those Things are which serve to give them Flavour, or
to eat with them as Additions in Sauce... Of these there is
a vast Number, but the greater part of them are prepared at
Home. Some we receive from other Countries. The former
Kind will be treated of hereafter in their Places, according to
the Times they are in Season.
“The latter, or foreign, we shall speak of here. These are
principally six, Anchovies, Capers, Caviar, Cayan Pepper,
Mangoes, and Soy [sauce]. Of these we shall give some
Account...”
Note: There are subsequent articles on Anchovies,
Capers, Caviar, and Cayan Pepper, but none on Mangoes, or
Soy. Address: Late of Bath [England].
641. Cleland, Elizabeth. 1770. A new and easy method of
cookery: Treating... Chiefly intended for the benefit of the
young ladies who attend her school. 3rd ed. Edinburgh

[Scotland]: Printed for, and sold by R. Fleming and W. Gray,
Booksellers. 232 + [10] p. 8vo.
• Summary: Page 48: “To stew a Knuckle of Veal: Put it
in the Stew-pot with two Chopins of Water, four Blades
of Mace,... or you may make the Sauce better, by putting
in a little Ketchup, Walnut Pickle, Truffles, Morels, and
Mushrooms.
Note: The chopin was a Scottish measurement of
volume, usually fluid, that was in use from at least 1661,
though possibly 15th century, until the mid 19th century. The
measurement was derived from the French measure chopine
an old and widespread unit of liquid capacity, first recorded
in 13th century. A chopin is equivalent to 0.848 litres.
Address: [Schoolmistress, Scotland].
642. Ellis, John. 1770. Directions for bringing over seeds and
plants, from the East-Indies and other distant countries, in a
state of vegetation: Together with a catalog of such foreign
plants as are worthy of being encouraged in our American
colonies for the purposes of medicine, agriculture and
commerce. London: Printed and sold by L. Davis. 41 p. 25
cm. [1 ref]
• Summary: In this, his first booklet, Ellis tells how to pack
seeds to prevent them from spoiling on long sea voyages. He
depended especially on packing the seeds in beeswax. One
page (26) is a 4-column table in which numerous plants are
listed under the following column headings: (1) The “Latin
names”–genus and species. (2) “2d Ed. Lin. Sp.”–The page
on which this plant is mentioned in the 2nd ed. of Linnaeus’
Species Plantarum. (3). English names. (4) Observations.
The last entry is: “Dolichos soja Linn. Lin. Sp. 1023.
A kind of kidney-bean called Daidsu. Used for making
Soye* or India Ketchup. See Kæmp. Amoenitat. [Kaempfer
Amoenitatis], 837.
“* The method of preparing East-India Soye or India
Ketchup.
Take a certain measure, for instance a gallon, of that
sort of kidney-beans, called Daidsu by the Japonese, and
Caravances by the Europeans; let them be boiled till they
are soft; also a gallon of bruised wheat or barley, (but wheat
makes the blackest Soye) and a gallon of common salt. Let
the boiled caravances be mixed with the bruised wheat, and
be kept covered close a day and a night in a warm place, that
it may ferment. Then put the mixture of the caravances and
wheat, together with the gallon of salt, into an earthen vessel,
with two gallons and a half of common water, and cover it
up very close. The next day stir it about well with a battering
machine or mill (Rutabulum) for several days, twice or thrice
a day, in order to blend it more thoroughly together. This
work must be continued for two or three months, then strain
off and press out the liquor, and keep it for use in wooden
vessels; the older it is the clearer it will be, and of so much
more value. After it is pressed out, you may pour on the
remaining mass more water, then stir it about violently, and

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 276
in some days after you may press out more Soye.”
Note 1. This information by Ellis, in a different context
but in identical form and with only a few words changed,
first appeared in Stork 1769.
Note 2. John Ellis (ca. 1705-1776), an Irish naturalist
living in London, was active in studying the plants of the
American colonies and in introducing new plants to them.
He was also a commercial agent, representing a number of
American colonies in London.
Note 3. This is the earliest booklet seen (Oct. 2014) that
mentions soy.
643. Young, Arthur. 1770. A six months tour through the
north of England: containing, an account of the present
state of agriculture, manufactures and population, in several
counties of this kingdom:... Vol. 4 of 4. London: Printed for
W. Strathan,... Also in 1770: Dublin: Printed for P. Wilson,...
See letter XLIII (starting p. 381).
• Summary: On page 587 Young starts a list of the towns
where he spent the night, the name of the inn where he
stayed, and brief comments. Page 590-91: “Glenwelt. Angel.
Armstrong’s. Very civil, but not clean, extremely cheap.
Boiled fowl with catchup sauce, and roast potatoes 8d. a
head.”
Note 1. He begins the list by observing (p. 587): “It is
of consequence to know, that in the remotest parts of the
kingdom a traveller will meet a reception, in most respects
different from what he will find in foreign countries; a
decent bed; clean sheets; plenty of fewel [fuel]; wholesome
provisions; and generally a civil landlord. As to the prices
at some of the following places, I add them as a matter of
curiosity, to show, that the north yet continues, beyond all
comparison, cheaper than the south, in most of the points in
which an inn can indicate it.”
Note 2. This book was also reprinted in Dublin in 1770
in three volumes. The exact same quotation appears in Vol. 3,
p. 383 (Letter XLIII). Address: [England].
644. Murphy (George). 1771. Classified ad: Pickles and
Catsup... Public Register or the Freeman’s Journal (Dublin,
Ireland). Jan. 1. p. [4], col. 1.9.
• Summary: “... of the best Colour and Flavour, are sold by
George Murphy, at the Ship and Sugar-Loaf in Capel-street,
opposite A[?]ey-street,–He has a choice Parcel of Pickled
Mushrooms.” Address: Ship and Sugar-Loaf, Capel-street
[Dublin].
645. Thomson, Charles. 1771. Preface. Transactions of the
American Philosophical Society, held at Philadelphia, for
Promoting Useful Knowledge 1(1):vii. For the year 1770.
Printed by William and Thomas Bradford, Philadelphia. [3
ref]
• Summary: “Such of the plants of China as have been
introduced here [to the British Colonies of North America],

seem to agree with our soil and climate, and to thrive in a
degree equal to our warmest expectations; witness the Rice,
the Whisk [broomcorn = sorghum] and the Chinese Vetch.
These may encourage us to try others...
“Thus by introducing the produce of those countries,
which lie on the east side of the old world, and particularly
those of China, this country may be improved beyond what
heretofore might have been expected. And could we be so
fortunate as to introduce the industry of the Chinese, their
arts of living and improvements in husbandry, as well as their
native plants, America might in time become as populous as
China, which is allowed to contain more inhabitants than any
other country, of the same extent, in the world.”
The background and context of the above passage:
The Preface, a visionary and inspiring document, begins by
noting that useful knowledge is much more valuable than
mere speculation. This Society intends to confine its work to
“such subjects as tend to the improvement of their country,
and the advancement of its interest and prosperity.”
Most of the trees, plants, and grain introduced by the
new settlers come from Europe. “But the soil and climate
of these countries being different from that of Europe, no
wonder if many of them do not succeed here as well as in
Europe.
“If we may trust to the report of travelers (three
footnotes) this country, in the same degree of latitude, very
nearly resembles China... in soil, climate, temperature of the
air, winds, weather, and many natural productions.”
“In Philadelphia and Pekin, which lie on the same sides
of the two continents, namely the eastern, the winters are
cold and the summers are very warm. The same winds, in
both places, produce the same effects.” “This resemblance
is manifest not only in the weather and climate, but
also remarkable in the soil and natural produce... These
observations give grounds to the hope that, if proper
enquiries were made, many more of the native plants of
China, and very possibly the Tea, so much in use amongst
us, and now become so necessary a part of our diet, might be
found in America.”
After discussing silk, silkworms, and the possibility of
developing a silk industry in America, the author continues
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with the two paragraphs, which mention the soybean, cited at
the beginning of this summary.
The Second Edition corrected was published in 1789.
See the Preface to Vol. 1, p. xix. Printed by R. Aitken and
Son, Philadelphia.
Note 1. This Preface was published and available for
reading on 22 Feb. 1771 (See “Printed Minutes, Proceedings
of the APS, Vol. 22, Part III, 1885, p. 62-64).
Talk with Ted Hymowitz. 1997. Dec. 31. About 5-7
months ago, Ted found a publication that explains where
James Mease got his information about “Soy” that appears in
the 1804 edition of The Domestic Encyclopedia. “It’s almost
word for word.” For years, Ted has been bothered by the
question “Where did Mease get this information?” Thomson
was the first secretary of this Society, but Mease was also a
later secretary, so he knew what Thomson had written, since
he had the records. The statement on soybeans appears in the
preface to the first issue of this periodical. Moreover, Samuel
Bowen calls soybeans “Chinese vetches,” but Benjamin
Franklin never calls them vetches; he calls them peas or
caravances / garavances. Therefore this preface shows the
link to Samuel Bowen, who sent soybeans to the Society
in 1769. For details, see “Introduction of soybean to North
America by Samuel Bowen in 1765,” by Hymowitz and
Harlan (Economic Botany Dec. 1983, p. 371-79).
Note 2. Thomson says that soybeans have been grown
in the British Colonies of North America, but he does not
say where. He may have been aware that they were grown
in Georgia (by Samuel Bowen) rather than in Pennsylvania
(from seed sent by Benjamin Franklin to John Bartram in
Jan. 1770)–but we cannot be sure. Address: Philadelphia,
Pennsylvania.
646. Curson & Seton. 1771. Classified ad: Have just
imported in the Ship Beulah, from London, a fresh
assortment of groceries,... New-York Gazette; and the Weekly
Mercury (New York City). March 25. p. 3.
• Summary: “New raisins and currants, nutmegs, mace,
cinnamon, cloves, Florence oyl,... Italian small capers,
catchup, soy [sauce], sago, salup, rappee and Scotch
snuffs,...”
This ad also appeared in the April 1 (p. 1) and April 15
(Supplement p. 2) issues of this newspaper.
647. Curson and Seton. 1771. Classified ad: Have just
imported per the Earl of Dunmore, from London,... a full
assortment of groceries,... New-York Gazette; and the Weekly
Mercury (New York City). June 3. p. 2.
• Summary: “... White and brown sugar candy, Saltpætre
[saltpeter], Soy [sauce] and ketchup,... French bur [burr]
mill-stones.”
This ad also appeared in the June 24, July 1, and July
8 issues of this newspaper (Supplement p. 1). Address:
Hunter’s Quay.

648. Martin (James). 1771. Classified ad: To be sold,... cheap
for cash. Newport Mercury (Rhode Island). June 24. p. 3.
• Summary: “Pork in Barrels, dressed Deerskins, Indigo,
Bowen’s Sago Powder and Soy [sauce]: Inquire at Mr. John
Miller’s.”
A larger version of this ad (with the same text except
that the word “Rice” is added after “Indigo,”) appeared in
1771 in the Aug. 19 (p. 4), Sept. 2 (p. 4), and Sept. 16 (p. 4)
issues of this newspaper. As before, the location of James
Martin’s shop is not given.
In a search for “James Martin” or “Martin + soy” in the
Early American Newspapers (EAN) database from 1771 to
1800 we can find no other records for this merchant in any
state (actually in any British colony). So we cannot be sure
that James Martin lived in Newport or in Rhode Island.
Talk with Prof. Ted Hymowitz, Univ. of Illinois. 2006.
Aug. 1. The items sold by James Martin all came from
the southern provinces. The soy [sauce] is clearly made
by Samuel Bowen of Savannah, Georgia. The rice almost
certainly was grown in Georgia or South Carolina. The pork
was salt pork. Since Martin does not give his address in
the ad, he was probably a merchant or a seaman who sold
goods while sailing up and down the Atlantic coast. If a
seaman / sailor, he would buy goods in the South, put them
in his dunnage (the extra allowance of space for his personal
baggage on the ship), then sell them in shops as he traveled
north. Since he paid for the ads, he probably sold the goods
on consignment.
More broadly: Although merchants in retail stores in
port cities along the Atlantic seaboard advertised in early
American newspapers, we don’t know how they got their soy
sauce. They could have gotten their Bowen Soy directly from
Samuel Bowen (which Ted doubts) or from one of the many
merchants or traders who sailed up and down the coast. Most
of the trade among the British colonies of North America
was along the waterways at this time. So these traders
could have purchased Bowen Soy from Samuel Bowen in
Savannah (Georgia) or Charlestown (South Carolina), and
taken it northwards by boat. A peddler might have appeared
at a retail store and showed his wares. The shopkeeper would
place his order, including perhaps some bottles of “Bowen
Soy,” and then he might have advertised his “Bowen Soy.”
Bowen’s Soy was probably transported either by professional
traders / agents going up and down the coast, or as dunnage
(which was a major way goods were transported by water,
including across the oceans).
649. Webster (George). 1771. Classified ad: Has for sale
the following articles,... New-York Journal; or, the General
Advertiser (New York City). Aug. 1. p. 403.
• Summary: “... Fine hyson, congo, Soushong, breakfast,
green and bohea teas,...
Sorted pickles: Cucumbers, beans, peppers, mushrooms,
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buttons. Walnuts, peaches, mangoes. Nasturtium and onions.
Ketchup and India soy [sauce]. Florence oil in betties and
bottles.”
Note: The meaning of the word “Ketchup” is unclear.
Since the word meaning “soy sauce” in Malay / Indonesian is
pronounced that way (but also spelled in various other ways,
such as ketchap or kecap) it probably refers to soy sauce
made in the Dutch East Indies (especially today’s Indonesia).
However it could possibly refer to a similar product from
southern China or elsewhere in Southeast Asia. If this
Ketchup was soy sauce made in the Dutch East Indies, was it
the sweet, thick type (kecap manis) made only in Indonesia,
or the salty type (kecap asin) made by Chinese throughout
Asia? In early American newspapers, advertisements in
which both the word “soy” [sauce] and the word “ketchup”
appear can be grouped into three periods: (1) From 1771 to
1790–When the word “Ketchup” is mentioned, it appears
without an adjective preceding it, immediately before or
after the word “soy.” For example: “Ketchup and India soy.”
“India soy and ketchup.” “Catsup and India Soy” (1785).
(2) From 1781 to 1783–”Ketchup” still appears without an
adjective preceding it, and it is mentioned near the word
“soy” but not immediately before or after it. For example:
“Ketchup, French and Spanish olives, Salad oil, India soy
[sauce],...” (3) 1783 on–Ketchup has an adjective preceding
it, indicating that it was probably a less-expensive imitation
of soy sauce imported from the Dutch East Indies. For
example: Mushroom Ketchup.”
This ad also appeared in the Aug. 8 (p. 405) and Aug. 15
(p. 412) issues of this newspaper. Address: Grocer, Next door
to Alderman Lott’s, in Leary’s-Street.
650. Amiel (John). 1771. Classified ad: Has imported in the
ship Lady Gage, Capt. Kemble from London;... New-York
Gazette; and the Weekly Mercury (New York City). Oct. 14.
p. 4.
• Summary: “... Double refin’d loaf Sugar. Single, Do. Do.
[ditto = refined loaf sugar]... White and brown sugar candy...
India soy [sauce] and catchup. Fine French and Spanish
olives, by the case, jar, or bottles,... Wholesale and retail,...”
Note: This is the earliest document seen (Sept. 2007)
that mentions “olives” or “Spanish olives.” Address: Smithstreet.
651. Amiel (John). 1771. Classified ad: Has imported in the
Ship Lady Gage, Capt. Kemble from London;... New-York
Journal; or, the General Advertiser (New York City). Oct. 14.
p. 469.
• Summary: “... White and brown sugar candy, India soy
[sauce] and ketchup, Fine French and Spanish olives, Pickled
walnuts,...”
This ad also appeared Oct. 31 (p. 476), Nov. 14 (p. 491),
Dec. 12 (p. 514), Dec. 19 (p. 517), and Jan. 9 (1772, p. 532)
issues of this newspaper. Address: Smith-Street.

652. Jarvis (James and Arthur). 1771. Classified ad: Have
just open’d a variety of glass, viz. New-York Gazette; and the
Weekly Mercury (New York City). Dec. 16. p. 1.
• Summary: “... root glasses, plain and with loops; blue and
white soy crewets and stands, with gilt labels; common do.
elegant cut sallad bowls with trifle dishes...”
This ad also appears in the Jan. 6 (p. 3) issue of this
newspaper. The “soy crewets” are used at the table to
dispense soy sauce. Address: Glass and Earthen Store,
Between Burling’s and Beekman’s Slips, in the Fly.
653. Ellis, John. 1771. A catalogue of such foreign plants as
are worthy of being encouraged in our American colonies
for the purposes of medicine, agriculture and commerce.
Philadelphia, Pennsylvania. From a pamphlet by John Ellis,
F.R.S. Presented by the Honorable Thomas Penn, Esq. to the
American Philosophical Society thro’ the hands of Samuel
Powell, Esq. See p. 255-66. 25 cm. *
• Summary: Note 1. This pamphlet is mentioned in
the minutes of the “Early proceedings of the American
Philosophical Society for the Promotion of Useful
Knowledge” on 1770 Oct. 19. However Ellis is not
mentioned as its author (Lesley 1884, p. 58). It was then
published in the Transactions of the American Philosophical
Society, held at Philadelphia, for Promoting Useful
Knowledge, 1771 (or 1772), i, 255-66 (See p. 259, Dolichos
soja Linn.).
Note 2. John Ellis (ca. 1705-1776), an Irish naturalist
living in London, was active in studying the plants of the
American colonies and in introducing new plants to them.
He was also a commercial agent, representing a number of
American colonies in London. He may have published this
pamphlet in England.
654. Baker, John Wynn. 1771. Experiments in agriculture,
made under the direction of the Right Honourable and
Honourable Dublin Society, in the year 1769. Dublin: Printed
by S. Powell, for the author. [4] + 128 + [2] p. See p. iv.
• Summary: Page iv: “However we have the Pleasure
of having contributed something to the Improvement of
England; because the Field Culture thereof [of Cabbages],
for the Purposes of Feeding Cattle was scarcely known.”
A footnote on this page states: “See Mr. Dossie’s
Memoirs on Agriculture, publishing the Transactions of the
London Society by their Authority.–Where he says, p. 67,
‘When the Society was in Pursuit of discovering a winter
Pabulum, their Secretary was directed to write to the Persons
distinguished for Knowledge in Matters of this Kind, in
every Part of Europe, to enquire what was the Practice in
their respective Countries, as to this Point [the cultivation of
cabbages for the winter pasturing of cattle]. Answers were
duly returned from them, but without supplying such Lights
as might have been hoped for. The Sentiments, likewise, of
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the most able Persons at Home were given on this Subject:
and the Turnep-Cabbage, Boor-Cole, White Chinese vetch
[soybean], Siberian Medicago, Furz [furze], and some others,
were recommended.’”
655. Eckeberg, Charles Gustavus [Ekeberg, Karl Gustaf].
1771. A short account of the Chinese husbandry. In: Peter
[Per] Osbeck. 1771. A Voyage to China and the East Indies...
Translated from the German by John Reinhold Forster. Vol.
2. London: Printed for Benjamin White. 367 p. See p. 267317. [Eng]
• Summary: For details, see Osbeck 1771. Address: Captain
of a ship in the Swedish East India Company’s service.
656. Encyclopedia Britannica: Or a Dictionary of arts and
sciences compiled upon a new plan. In which the different
sciences and arts are digested into distinct treatises or
systems, and the various technical terms, &c. are explained
as they occur in the order of the alphabet. Illustrated with one
hundred and sixty copperplates. By a Society of Gentlemen
in Scotland. [First edition, edited by W. Smellie.] 3 vols.
1771. Edinburgh, Scotland: Printed for A. Bell and C.
Macfarquhar and sold by Colin Macfarquhar at his printingoffice. 1st edition. 28 cm.
• Summary: This is the first edition of this remarkable work
which gives a clear window onto the European world of
1771; facsimile edition reproduced in 1967 in Chicago. Soy
is not mentioned at Beans, Botany, Dolichos, Japan, Legume,
or Vicia. There are no entries for Miso, Midzu, Soja, Soy*.
657. Osbeck, Per. 1771. A voyage to China and the East
Indies, by Peter Osbeck ... Together with a voyage to Suratte,
by Olof Toreen ... and an account of the Chinese husbandry,
by Captain Charles Gustavus Eckeberg. Translated from the
German by John Reinhold Forster. Vol. 1. London: Benjamin
White. See vol. 1, p. 73, 77, 218, 253, 304-05. Original
edition published in 1757 in Swedish. [Eng]
• Summary: Note 1. All of the following passages were
written in 1751.
In Canton, China: “Fish cut to pieces were carried about
for sale on little tables, which hung on poles as described
above: the same was done with bacon, and Fdaufu [tofu], a
dish which is like our sweet cheese, but which was prepared
of Chinese beans (Dolichos Chinensis)” (p. 218).
China: “Soya, or the Tyong-yao [jiangyou] of the
Chinese, (Dolichos Soja Linn.) the Japan Soya is better and
dearer than the Chinese. For its preparation see Kæmph.
Amoen. p. 839. and likewise Soja Dolichos, Flor. Zeylan.
354. It was sold the katty for three kanderins” (p. 253).
Note 2. This is the earliest English-language document
seen (Feb. 2007) that uses the word “Soya” in connection
with the soybean or with soy sauce.
Note 3. This is the earliest English-language document
seen (April 2012) that uses the word “Japan Soya” to refer

to soy sauce, probably made in Japan. As of Feb. 2012, the
term “Japan Soya” (referring to soy sauce) appears in this
database three times from 1771 to 1907.
“Fdau-fu, or Tou-fu [tofu], which has been mentioned on
page 218, was sold by pieces in several places. The Chinese
shewed me a sort of small pease, which they call U-ang-teo
[huangdou = “yellow bean”], and of which cheese [tofu] is
said to be made, though the name gives reason to conjecture
that it has been made from Tao, which are the Chinese beans,
or Callvanses.” (p. 305).
Note 4. This is the earliest English-language document
seen (April 2013) that uses the word “Fdaufu” (or “fdoufu”), or the term Tou-fu to refer to tofu. Thus, MerriamWebster correctly says (July 2014) that the earliest known
use of the word “tofu” was in 1771.
Non-soy: “Spain, March the 6th, 1751. On my arrival at
Cadiz [a seaport and province in southwest Spain], I saw the
Hedysarum coronarium, or French honey suckle, in plenty.
The Spaniards call it Soya, and the French Saint Foin (Note:
What we call St. Foin in England is Hedysarum Onobrychis;
the Hedysarun Coronarium is planted for ornament in our
gardens); it was brought to town in great bundles as food for
the cattle (p. 77).
Note 5. This plant called Soya in Spain is probably not
the soybean.
“Callvanses (Dolichos Sinensis) (Footnote: caule erecto
ramosissimo, pendunculis erectis multifloris, leguminibus
pendulis; Chinensibus Tao). They are planted on dry hills,
and treated like dwarf kidney beans. They do not grow
high, and therefore do not much want to be supported; this
however is done in some places, and especially where they
stand in the open fields... These beans are of the smallest
kind, and are quite white except the germen [hilum], which
is black, but white in the middle. The Europeans buy them
in great quantities, and make use of them in their return
from China instead of pease. They have thin husks and are
very palatable. A katty, which answers to a pound we use for
grocery, was sold for two kandarin, or about three stivers”
(p. 304). [Note 6. According to Index Kewensis and Hortus
III, Dolichos sinensis (later named Vigna sinensis and now
named Vigna unguiculata subsp. sesquipedalis) is the yardlong bean or asparagus bean, a subspecies of the cowpea.]
“Lack-Tao [Luk Taw or mung bean] (Footnote:
Phaseolus Max, Mungo Persarum) is the Chinese name of
another sort of beans, or pease, which are much less than our
wild vetches. The plant itself grows like the former... With
these pease they feed the parrots. Among the many seeds
which I brought to Sweden, was a kind of small green pease,
which was so nicely eat up by the worms at my arrival, that
nothing but the husks were left, which served as a nidus [nest
or breeding place] to the little beetles, with which they were
almost filled” (p. 304-05).
The author: Peter Osbeck, a Swede, lived 1723-1805.
He was a pupil of the great Linnaeus and he generally used

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 280
botanical terms used by Linnaeus. In 1750 he set out on a
journey to China as chaplain to a Swedish East Indiaman,
The Prince Charles, which visited Java and southern China,
and returned to Gothenburg, Sweden, on 26 June 1752.
Osbeck was a zealous naturalist and brought home a rich
collection of natural objects, chiefly Chinese specimens, for
during his long stay at Whampoa and Canton he had ample
opportunity to collect. All of his collections he placed in the
hands of Linnaeus, who described the plants in his Species
Plantarum, published a year after Osbeck’s return. Osbeck’s
original account of his voyage appeared in 1757 in his native
language, Swedish, titled Dagbok öfver en ostindisk resa.
The book: Linnaeus is indebted to this book for the
greater part of the Chinese plants and animals he described.
All of the 244 Chinese specimens collected by Osbeck
belong to the neighborhood of Canton. Most of the plants
Linnaeus knew from China were those collected by Osbeck,
but Linnaeus seems to have been under the mistaken
impression that Osbeck’s plants came from India, a place
that Osbeck never visited. Strangely, most of the systematic
botanists who compiled general systematic works on botany
after Linnaeus (Lamarck, Willdenow, Sprengel, de Candolle,
Kunth, etc.) incorrectly referred to Linnaeus rather than to
his source, Osbeck (Bretschneider 1880, p. 88-91).
Bretschneider (1880, p. 116) notes: “The third account
of Swedish naturalists in China translated by John Reinhold
Forster, is a treatise on Chinese Husbandry by Charles
Gust. Eckeberg. Eckeberg was Captain of a Ship in the
Swedish E.I. [East India] Company’s service. We know
from Sparrmann’s brief account of his voyage to China that
Eckeberg was captain of the Navarcha and that his ship
arrived in Canton Aug. 24 in 1766. It was at this place that
Eckeberg made his observations on Chinese husbandry, on
which subject he subsequently published a very interesting
account, of which I shall give an abstract. It seems that
Eckeberg had previously visited Canton, about 1762.”
Note 7. This is the earliest English-language document
seen (Oct. 2010) that uses the word “husbandry” in
connection with animals. Address: A Swede and pupil of
Linnaeus, he traveled in China, arriving in 1751.
658. Raffald, Elizabeth. 1771. The experienced English
housekeeper: For the use and ease of ladies... The second
edition, with an appendix. London: Printed for the author and
sold by R. Baldwin. iv + 384 + [14] p. *
• Summary: Elizabeth Raffald offers two characteristic
recipes for walnut ketchup (p. 293). (1) Grind down green
walnuts and squeeze out the juice. To every pound of juice
add a pound of anchovies, spices, and horseradish. (2) Place
walnuts in a jar and fill the jar with alegar [allegar, sour ale]
for 12 months. Extract the walnuts from the liquor and pickle
them separately. Convert the liquor into ketchup by adding
garlic, anchovies, red wine and spices. It is good for use in
“fish sauce or stewed beef.” Raffald says this ketchup keeps

for at least 5 years and it improves with age.
Note 1. After Hannah Glasse, Mrs. Raffald was the most
celebrated English cookbook author of the 18th century.
Elizabeth Raffald lived 1733-1781.
Note 2. The last 14 pages contains the index. Address:
Confectioner, Manchester [England].
659. Raffald, Elizabeth. 1771. Appendix to the experienced
English house-keeper. With a copper-plate print... London:
Printed for the author and sold by R. Baldwin. 48 p. 8vo.
• Summary: A good way to stew fish (p. 16-17): “... just
before you serve it up, pour the gravy into a sauce pan, and
thicken it with a little butter rolled in flour, a little catchup
and walnut pickle beat well together till smooth, then pour
it on your fish, and set it over the fire to heat, and serve it up
hot.”
Elizabeth Raffald lived 1733-1781. Address:
Confectioner, Manchester [England].
660. Amiel (John). 1772. Classified ad: At his store in SmithStreet sells... New-York Journal; or, the General Advertiser
(New York City). April 30. p. 609.
• Summary: “... Jordon [Jordan] almonds, almonds in shell,
best Durham mustard, loose, do. [ditto = Durham mustard]
in bottles, India soy [sauce], and Ketchup, Italian and other
capers, olives, anchovies, Florence [Italy] oyl...”
This ad also appeared in the May 7 (p. 615) issue of this
newspaper, and in the May 18 (Supplement p. 2) issue of the
New-York Gazette; and the Weekly Mercury. Address: SmithStreet.
661. Smith Richards. 1772. Classified ad: Grocer and
confectioner... Rivington’s New-York Gazetteer (New York
City). May 13. p. 2.
• Summary: “... Jordon [Jordan] almonds, almonds in the
shell, best Durham mustard, loose, do. [ditto = Durham
mustard] in bottles, India soy [sauce] and ketchup,...”
An illustration shows a tea canister (on which is written
“Hyson, Souchong, Congo”) flanked by two bullet-shaped
sugar loaves. This ad also appears in 1773 in the May 13 (p.
2), June 17 (Supplement p. 2), and Sept. 9 (p. 4) issues of
this newspaper. Address: At the Sign of the Tea Cannister
and two Sugar Loaves, Queen-street.
662. Amiel (John). 1772. Classified ad: Has just imported,
a complete assortment in the grocery way,... New-York
Journal; or, the General Advertiser (New York City). May
14. p. 619.
• Summary: “... Florence oil, pepper. India soy [sauce] and
ketchup. Almonds...”
This ad also appeared in the May 21 (p. 628) and May
28 (p. 636) issues of this newspaper. Address: Smith-Street.
663. Roosevelt (John J.). 1772. Classified ad: Has for sale at
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his store... imported in the last vessels from Europe, the most
elegant and extensive variety... New-York Journal; or, the
General Advertiser (New York City). June 11. p. 647.
• Summary: “Jelly glasses. Soy cruets. Carroffs [Carafes].
Wine and water glasses...”
This ad also appeared in the June 18 (p. 649), the June
25 (p. 659), July 2 (p. 661), July 9 (p. 670), and July 16 (p.
678) issues of this newspaper. A slightly revised version also
appeared in 1773 in Rivington’s New-York Gazetteer (Dec.
16, p. 4). Address: Maiden-Lane.
664. South Carolina Gazette; and Country Journal
(Charleston, South Carolina). 1772. Charles-town, June 23.
June 23. p. 3, col. 1. Tuesday.
• Summary: “Thursday last the Ship Montagu, William
Pickles, Master, arrived here from London, in whom came
Mr. Samuel Bowen, of Georgia, and a Number of German
Passengers.”
Note: In a similar article published in London on Aug. 7
he is referred to as “The ingenious Mr. Samuel Bowen.”
665. Tuder (Samuel). 1772. Classified ad: Has just imported
by the Samson, Capt. Coupar, from London, and has for
Sale,... New-York Journal; or, the General Advertiser (New
York City). Aug. 13. p. 699.
• Summary: “... Pearl barley. Soy [sauce] and ketckup [sic,
ketchup]. White and brown sugar candy.”
This ad also appeared in the Aug. 20 (p. 703), Aug. 27
(p. 712), and Sept. 3 (p. 719) issues of this newspaper. It also
appeared in the Sept. 7 and 14 and Oct. 12 and 19 issues of
the New-York Gazette; and the Weekly Mercury. Address:
Burnet-Street, near the Fly-Market.
666. Clark (John, Jun. [Jr.]). 1772. Classified ad: Begs leave
to acquaint his friends and the publick, that he has opened a
grocery shop,... New-York Gazette; and the Weekly Mercury
(New York City). Aug. 17. p. 1.
• Summary: “... Florence oyl, salt petre, catchup, soy
[sauce], nutmegs, mace, cinnamon, cloves, sago, pearl and
Scotch barley, rice, indigo,...”
This ad also appeared in the Aug. 24 (Supplement p.
2) and Sept. 7 (Supplement p. 2) issues of this newspaper.
Address: At the upper end of Leary’s-street, opposite Mr.
John Leary’s.
667. Amiel (John). 1772. Classified ad: Has just imported in
the Earl of Dunmore, Capt. Lawrence,... New-York Journal;
or, the General Advertiser (New York City). Oct. 1. p. 741.
• Summary: “... Fine Florence oil. India soy [sauce] and
ketchup. Fine Turkey figs...”
This ad also appeared in the Oct. 10 (p. 748) issue of
this newspaper, and in the Nov. 2 (Supplement p. 2), and
Nov. 9 (Supplement p. 1) issues of New-York Gazette; and
the Weekly Mercury. Address: Smith-Street.

668. Shinsen ryôri kondate bunruishû [Newly selected and
collected cooking menus, divided by category]. 1772-1780.
Japan. [Jap]*
• Summary: The ninth earliest known reference to Kori-dofu
(dried-frozen tofu) appeared in this work.
669. Inaho. 1772. Gakutaiko Japan. [Jap]*
• Summary: According to the Nihon Kokugo Daijiten
[Japanese Language Dictionary], this is the earliest known
Japanese document that contains the word okara, referring to
the dietary fiber remaining after making tofu or soymilk.
Thanks to Toshie Marra of the University of California,
Librarian for the Japanese Collection, C.V. Starr East Asian
Library.
670. Product Name: [Kihaku Shoyu].
Foreign Name: Kihaku Shôyu.
Manufacturer’s Name: Mogi Shichirouemon.
Manufacturer’s Address: Noda, Japan.
Date of Introduction: 1772.
New Product–Documentation: Noda Shoyu K.K. (Morio
ICHIYAMA, ed). 1940. Noda Shoyu K.K. Nijunen-shi
[Twenty-year history of Noda Shoyu, Inc.]. p. 467. The
Kihaku brand of shoyu (of which the logo is shown) was
introduced in Anei 1 (1772).
Mark Fruin. 1983. Kikkoman: Company, Clan, and
Community. p. 18. “By 1768 the first of this series of
marriage-business alliances, that of Takanashi Hyôzaemon’s
son to Mogi Shichizaemon’s daughter, was recognized
as a separate household in the Mogi line. By 1772 Mogi
Shichirôuemon, head of the newly formed Kashiwa
household, had accumulated enough know-how, experience,
and capital to disassociate himself formally from his
paternal household and establish himself as an independent
householder and shoyu brewer. By 1781, therefore, when
a shoyu manufacturing guild was established in Noda, two
of the original seven members were Mogis (Shichizaemon
and Shichirôuemon); by 1782, one year later, Mogi Saheiji,
head of the oldest branch of the Mogi line, had added shoyu
fermentation to his already established ventures in grain
sales and miso manufacture, making the Mogi’s proportion
of representation in the guild three out of seven. By 1822
two more Mogi families had been added, and a Mogi
majority within the guild was secured.” Page 73 notes that
by 1909 the four major brands manufactured by the Noda
shoyu cartel were Kikkoman, Kihaku, Kamigata (Joju), and
Kushigata. Page 96-97 describes the struggle between the
Kikkoman and Kihaku brands as the one to represent the new
Noda Shoyu Co.
671. Bailey, William; Bailey, A.M. 1772. The advancement
of arts, manufactures, and commerce: or, Descriptions
of the useful machines and models contained in the
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repository of the Society
for the Encouragement of
Arts, Manufactures, and
Commerce illustrated by
designs on fifty-five copperplates. London: Printed by
W. Adlard, and sold by the
author... vii + xxxii + 400 p.
See p. 370. Illust. by designs
on 55 copper plates. 29 cm.
• Summary: “Book IX.
Honorary and pecuniary
premiums given for divers
articles in Chemistry.
Honorary premiums... 1766. To Mr. Samuel Bowen, of
Georgia, for his useful observations in China, and industrious
application of them in Georgia.” Address: [England].
672. Delaporte, Joseph. 1772. Le voyageur françois, ou La
connoissance de l’ancien et du nouveau monde. Quatrieme
édition, revue, corrigée et augmentéeTome 5 [The French
voyager: or, The knowledge of the old and new world.
4th ed. Revised, corrected and expanded. Vol. 5]. Paris: L.
Cellot. 480 p. See p. 282. [10 ref. Fre]
• Summary: This book consists of a series of letters from
the author, a French traveler, to a woman in France. Volume
5 contains letters written from China. In his letter from
Peking, dated 1 March 1745, when discussing Chinese
food, he mentions tofu (teou-fou), saying (p. 182-83): A
Chinese person prefers vegetables to poultry / fowl. We did
not follow that example. Our resource was a larder of hams,
chicken and ducks. A good fowl does not cost more than a
few cents. There is no more commonly known food, nor a
better priced one, than a certain paste of beans, that is called
teou-fou. Cakes are made from it, in the shape of a cheese,
that are four to five inches in thickness. Eaten raw / plain, it
has very little flavor; but cooked in water and seasoned with
certain herbs with fish, and other ingredients, it is a very
good food: fried in butter, it is excellent. It is also eaten dried
and smoked; and this latter technique yields the best results.
An incredible amount of it is consumed, from the Emperor
to parcel carriers / porters, everybody is passionate about
this food, and finds it so delicate that it is often preferred to
poultry. Wherever you are, a pound of it, which is more than
20 ounces (La livre, qui est de plus de vingt onces) costs no
more than very small change.
In French, the part about tofu reads: “On ne connoît
point ici d’aliment plus commun ni à meilleur marché,
qu’une certaine pâte de feves, qu’on appelle teou-fou. On
en fait des gâteaux, en forme de fromage, qui ont cinq à six
pouces d’épaisseur. On y trouve peu de goût, lorsqu’on les
mange crus;...”
Note 1. This is the 2nd earliest French-language
document seen (April 2013) that mentions tofu, which it calls

teou-fou.
Note 2. Hervé Berbille first discovered on 26 July 2011
that this document mentions tofu. Address: Abbé.
673. Ellis, John. 1772. A catalogue of such foreign plants as
are worthy of being encouraged in our American colonies
for the purposes of medicine, agriculture, and commerce.
Transactions of the American Philosophical Society 1:25566. See p. 259. (Held at Philadelphia, for Promoting Useful
Knowledge). [1 ref]
• Summary: See above. A facsimile copy of a catalogue by
John Ellis is reproduced in the Transactions of the American
Philosophical Society, Held at Philadelphia for Promoting
Useful Knowledge. It begins: “From a pamphlet by John
Ellis, F.R.S. [Fellow of the Royal Society]. Presented by the
Honorable Thomas Penn, Esq; to the American Philosophical
Society thro’ the Hands of Samuel Powell, Esqr.”
In the section title ‘Foreign plants’ (p. 327), numerous
plants are listed in a 4-column table: The Latin name, the
page on which it is mentioned in the 2nd ed. of Linnaeus’
Species Plantarum, the English names, and observations.
“Dolichos soja Linn. Lin. Sp. 1023. A kind of kidbean
called Daidsu. Used for making Soye* or Indian Ketchup.
See Kaempfer, Amoenitat.
“* The method of preparing East-India Soye or India
Ketchup. Take a certain measure, for instance a gallon, of
that sort of kidney-beans, called Daidsu by the Japonese, and
Caravances by the Europeans; let them be boiled till they
are soft; also a gallon of bruised wheat or barley, (but wheat
makes the blackest Soye) and a gallon of common salt. Let
the boiled caravances be mixed with the bruised wheat, and
be kept covered close a day and a night in a warm place, that
it may ferment. Then put the mixture of the caravances and
wheat, together with the gallon of salt, into an earthen vessel,
with two gallons and a half of common water, and cover it
up very close. The next day stir it about well with a battering
machine or mill (Rutabulum) for several days, twice or thrice
a day, in order to blend it more thoroughly together. This
work must be continued for two or three months, then strain
off and press out the liquor, and keep it for use in wooden
vessels; the older it is the clearer it will be, and of so much
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more value. After it is pressed out, you may pour on the
remaining mass more water, then stir it about violently, and
in some days after you may press out more Soye.”
Note 1. This is the earliest American document seen
(March 2021) that uses the term “Dolichos soja” or the word
“Daidsu” to refer to the soybean.
Note 2. John Ellis (ca. 1705-1776), an Irish naturalist
living in London, was active in studying the plants of the
American colonies and in introducing new plants to them.
He was also a commercial agent, representing a number
of American colonies in London. In 1770 Ellis was the
commercial agent for West Florida in London.
Note 3. Ellis does not mention koji (grains or beans
covered with a white mycelium of Aspergillus mold), and
does not understand the importance of koji in making soy
sauce.
Note 4. This is the earliest document seen (March 2021)
that contains a table related to the soybean.
Note 5. This document was first cited by Hymowitz.
1986. Bibliography of early, previously uncited publications
on soybeans in the United States. 2 p. Unpublished.
Note 6. Also included in the catalog are: Safflower,
Sesamum Orientale [sesame seeds], locust tree or St. John’s
Bread (Ceratonia Siliqua), true opium poppy, tallow tree of
China, true rhubarb, sago palm-tree, true bamboo cane, East
India mango-tree, paper mulberry tree, arnotto [anatto], etc.
Note 7. This is the earliest English-language document
seen (March 2021) that refers to sesame seeds or gives their
scientific name; it says (p. 256): “Latin name: Sesamum
Orientale. 2d Ed. L. Sp. [2nd edition of Linnaeus’ Species
plantarum]: p. 883. English names: Oily grain. Observations:
Propagated in the Levant [countries of the eastern
Mediterranean] for oil, which does not soon grow rancid by
keeping.”
674. Linnaeus, Carolus. 1772. Materia medica, per regna tria
naturae [Materia medica (medicinal substances) from the
three kingdoms of nature]. Lipsiae et Erlange (Leipzig and
Erlangen, Germany): Wolfgang Waltherum. See Dolichos
Soja, p. 171-72. 21 cm. [3 ref. Lat]
• Summary: “379. Dolichos Soja caule erecto flexuoso,
racemis axillaribus erectis, leguminibus pendulis hispidis
subdispermis. Fl. zeyl. 534. Sp. pl. 1023.
“Phaseolus erectus, siliquis lupini, fructu pisi majoris
candido. Kaempf. amoen. 837 t. 838.
“Loc: India orientalis. Peregrina.
“Pharm: Soja. Qual: subdulcis, sicca, farinacea. Vis:
culinaris. Usus: Anorexia. Comp: Intinctus cibi.”
In this document, Linnaeus first gave the soybean a
binomial scientific name, Dolichos Soja, and became the
first to use the term “Soja” as part of the scientific name of
the soybean. Thus, this is the earliest document seen that
mentions “Dolichos Soja.” This was also Linnaeus’ first
reference to soy sauce (which he called “Soja,” a term which

came from Samuel Dale [1705], who called it “Soia”). Since
soy sauce stimulates the appetite, it can be used to treat
anorexia.
Note 1. The title of this book changed when the second
edition was published in 1772. The original edition was
published in 1749. Note 2. Germany was not a country until
1871. Address: Stockholm, Sweden.
675. Smith, Mary. 1772. The complete house-keeper, and
professed cook. Calculated for the greater ease and assistance
of ladies, house-keepers, cooks, &c. &c. Containing
upwards of seven hundred practical and approved receipts,...
Newcastle, England: Printed by T. Slack, for the author. 398
p.
• Summary: Soy sauce is called for as an ingredient in the
following recipes: Pigeons in scallop shells (p. 114; “add to
it a little butter and flour, and a spoon full of Indian soy, let it
just simmer,...”).
A peregoe turkey (p. 130-31; “put it in a stew-pan with
some good brown gravy, a quarter of a pound of butter,
a little flour, a little India soy or catchup, some lemon
juice,...”). Note 1. India soy and catchup are viewed as being
interchangeable. The word “India” probably refers to the
East Indies–today’s Indonesia.
A calf’s head a la turtle (p. 141; “put it in a stew-pan
with a quart of brown gravy, one anchovy, some Indian soy,
Cayen [cayenne] pepper, salt, mace,...”).
To make a calf’s head hash (p. 141; “put it in a stew-pan
with some good brown gravy, half an anchovy, three blades
of mace, a few mushrooms, a few force-meat balls, some
hard eggs, a little Indian soy, and Cayen pepper,...”).
To make brown veal collops (p. 156; “put them into a
stew-pan with some brown gravy, a bit of anchovy, a little
butter and flour, a little Indian soy, or catchup, some forcemeat balls, truffles, morels, and a little Cayen pepper...”).
Note 2. The word “collop,” which refers to slices of meat
(typically veal or bacon) or fish, may derived from the
French escalope or the Swedish kallop. In Elizabethan
times, Shrove Monday, also known as Collop Monday, was
traditionally the last day to cook and eat meat before Lent,
which was then a period of fasting from meat.
Veal olives (p. 156-57; “put some brown gravy in a
stew-pan with a little catchup, a few pickled mushrooms and
force-meat balls, Indian soy and Cayen pepper,...” Note 3.
Both catchup and Indian soy are used.
Veal sweet-breads A-la-daube (p. 158-59); “when they
are done, strain the liquor into a stew-pan and skim off the
fat, put to it a spoon full of India soy and a little lemon juice,
thicken it up with a little butter and flour,...”). Note 4. Daube
means “stew” in French.
Note 5. Note that soy sauce is called both “Indian soy”
and “India soy.” Address: Newcastle, Late House-Keeper to
Sir Walter Blackett, Bart. and formerly in the Service of the
Right Hon. Lord Anson, Sir The Sebright, Bart. and other
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Families of Distinction, as House-Keeper and Cook.
676. South-Carolina Gazette (Charleston). 1773. Classified
ad: Bowen’s patent sago,... Nov. 29. p. 3, col. 2.
• Summary: “So much and generally esteemed in the Royal
Navy and the African trade, as an Antiscorbutic, and the
only Cure for the Flux [diarrhea], sold by Z. [Zephaniah]
Kingsley, at his Store in Bedon’s Alley. Its Uses are so well
known as to need no Recommendation, being approved of
by the Royal Society, the Royal College of Physicians, and
the Society for the Encouragement of Arts, Manufactures,
and Commerce.–Its good Effects are likewise vouched by
Captain Cooke, of His Majesty’s Ship Endeavour, Mr. Banks
and Dr. Solander, during their Voyage round the World in the
same ship, as appears by their Report since their Return.
“Likewise to be Sold at the same Place, Bowen’s Patent
Soy [sauce].”
Note 1. This soy sauce was made in Georgia by Samuel
Bowen.
A notice in the same newspaper of 23 June 1772 (p. 3,
col. 1) states that Samuel Bowen arrived in Charles-town
[Charleston], South Carolina, on the ship Montagu from
London.
Note 2. Ads with very similar text to this one
subsequently appeared in the newspapers of several port
cities where Bowen’s sago and soy sauce were sold. Bowen
apparently sent the ad with his product. But who paid for
publication of the ad? The retailer, Bowen, or both? Whoever
paid, this seems like an innovative marketing technique.
Address: South Carolina.
677. A collection of scarce, curious and valuable pieces,
both in verse and prose; chiefly selected from the fugitive
productions of the most eminent wits of the present age.
1773. Edinburgh, Scotland: Printed by W. Ruddiman. [4] +
iv + 412 p.
• Summary: One of the pieces is this book is adapted (with
only small changes) from: Grimston, William Grimston.
1705. The Lawyer’s Fortune: or, Love in a Hollow Tree. A
Comedy. However seven words are spelled or capitalized
differently.
On page 161 is a dialogue: “... and Mrs. Favourite the
house-keeper makes these most important enquiries
“Fav. Mistress, shall I put any mushrooms, mangoes, or
bamboons into the sallad?
“Bon. Yes, I prithee, the best thou hast.
“Fav. Shall I use ketchop or anchovies in the gravy?
“Bon. What you will.”
Note: This book was edited by Walter Ruddiman (lived
1719-1781).
678. Pennsylvania Chronicle (Philadelphia). 1774. Classified
ad: Bowen’s sago,... Jan. 10-17. p. 421.
• Summary: “So much and generally esteemed in the

Royal Navy and in the African Trade, as an Antiscorbutic,
and the only Cure for the Flux [diarrhea], is, by special
appointment, sold by sold by Speakman and Carter, chemists
and druggists, on the North Side of Market-street, between
Second and Third-streets, Philadelphia.
“The Uses whereof are so well known in England as to
need no Recommendation, being approved of by the Royal
Society, the Royal College of Physicians, and the Society for
the Encouragement of Arts, Manufactures, and Commerce;
by Dr. Fothergill, and several other Persons of Reputation.
“Its good Effects are likewise vouched by Capt. Cooke,
of the King’s Ship Endeavour, Joseph Banks, Esq.; and Dr.
Solander, during their Voyage round the World in the same
ship, as appears by their Report since their Return.
“N.B. At the same place may be had, Bowen’s Patent
Soy [sauce].”
Note: This ad first appeared on 29 Nov. 1773 in the
South-Carolina Gazette. But key parts of the text have been
changed here for a Philadelphia audience.
This ad also appeared in 1774 in the March 7
(Supplement p. 2) and April 11 (Supplement p. 1) issues of
Dunlap’s Pennsylvania Packet or, the General Advertiser
(Philadelphia).
679. Leary (John and William). 1774. Classified ad: At
their grocery store,... have for sale the following articles, on
the most reasonable terms, wholesale and retail. New-York
Gazette; and the Weekly Mercury (New York City). Jan. 31.
p. 2.
• Summary: “... Florence oyl, salt petre [salt-petre; saltpeter],
isinglass, catchup, soy [sauce], nutmegs, mace, cloves...”
This ad also appeared in the Feb. 7 (p. 4) and Feb. 14
(Supplement p. 2) issues of this newspaper. And in the Feb.
10 issue (p. 4) of Rivington’s New-York Gazetteer. Address:
Opposite Messrs. Campbell and Gault’s, in Maiden Lane.
680. Georgia Gazette (Savannah). 1774. Savannah, February
9. No. 540. Feb. 9. p. 2, col. 2.
• Summary: “Entered for exportation at the Custom House in
Savannah, from the 10th last to the 5th January 1774:... Sago
powder, 100 lb. Soy [sauce], 3 dozen bottles.”
681. Speakman and Carter. 1774. Classified ad: Bowen’s
sago. Pennsylvania Packet (Philadelphia). March 7. p. 6, col.
4.
• Summary: “So much and generally esteemed in the Royal
navy, and in the African trade, as an anti-scorbutic, and the
only cure for the Flux is, by special appointment, sold by...
“The uses whereof are so well known in England as
to need no recommendation, being approved by the Royal
Society, the Royal College of Physicians, and the Society for
the Encouragement of Arts, Manufactures and Commerce; by
Dr. Fothergill, and several other persons of reputation.
“Its good effects are likewise vouched by Captain Cook,
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of the King’s ship Endeavour, Joseph Banks, Esq; and Dr.
Solander, during their voyage round the world in the said
ship, as appears by their report since their return.
“N.B. At the same place may be had, Bowen’s Patent
Soy.”
Note: This ad also appeared in this newspaper on 11
April 1774 (p. 5). Address: Chemists and Druggists, On
the north side of Market-street, between Second and Thirdstreets, Philadelphia.
682. Amiel (John, jun. [Jr.]). 1774. Classified ad: Has
imported in the ship Earl of Dunsmore, Captain Lawrence,
from London, and for sale at the lowest rates, at his store in
Smith-street,... New-York Gazette; and the Weekly Mercury
(New York City). April 25. p. 2.
• Summary: “... Extraordinary fine sallad oyl, loaf sugar,...
soft shelled almonds, India soy [sauce] and ketchup, orange
flower water,...”
This ad also appeared in the May 2 (p. 4) and May 16
(Supplement p. 2) issue of this newspaper. Address: Smithstreet.
683. Milbourn (William). 1774. Classified ad: Has just
imported per the Earl of Dunmore, Capt. Lawrence,...
Rivington’s New-York Gazetteer (New York City). April 28.
p. 2.
• Summary: “... Silver, ebony, and japan’d [japanned =
lacquered or varnished] cruit frames, with neat cut silver top
glasses, Neat small frames for soy [sauce], &c., Silver and
metal watches,...” Address: In Dock-street, near Coenties
Market.
684. Georgia Gazette (Savannah). 1774. Account of sundry
goods entered for exportation at the port of Savannah, from
the 15th November, 1773, (when the first vessel with rice of
the crop 1773 was cleared out) to the 5th April, 1774. No.
552. May 4. p. 3, col. 1.
• Summary: “Ground nuts, 12 bushels. Sago powder, 7001
lb. Soy [sauce], 3 dozen quart bottles.”
Note 1. Samuel Bowen is exporting these products to
England. Note 2. This is the earliest American document
seen (Aug. 2005) that mentions both soy and peanuts.
685. Georgia Gazette (Savannah). 1774. Savannah, May 25.
No. 555. May 25. p. 2, col. 2.
• Summary: “Entered at the Customhouse by Mr. Samuel
Bowen, on board the Susannah, Capt. Clarke, bound for
Cowes, 20,000 lb. of sago, 200 gallons of soy [sauce], and
200 lb. of vermicelli paste: And for the Society of Arts,
by their orders, 1000 lb. of ground nuts, 500 lb. of benny
[benne or sesame seeds], and a ten gallon keg of sassafras
blossoms.”
Note 1. Cowes is a port town on the northern tip of the
Isle of Wight, located in the English Channel off the southern

coast of England, near Southampton and Portsmouth. The
“soy” refers to soy sauce.
Note 2. This is the second earliest English-language
document seen (July 2003) that refers to sesame seeds, which
it calls benny. It is the earliest document seen (April 2012)
concerning sesame seeds in connection with Samuel Bowen;
he exported them and apparently grew them.
Note 3. This same article appeared on 27 May 1774 in
The South-Carolina and American General Gazette (p. 3,
col. 2). Address: Savannah, Georgia.
686. Felix Farley’s Bristol Journal (England). 1774. For
sale, a very elegant Stock of Plated Goods,... Cooper’s-Hall
in King-street, Bristol. June 4. p. 3, col. 1.
• Summary: “The Whole consisting of a beautiful Variety of:
Tea Urns,... Crewet Frames with ground Glass Castors and
Silver Tops; Soy ditto;...”
Note: This is an early reference to Soy Crewet [Cruet]
Frames, plated metal frames used to hold bottles of soy sauce
at the table. The frames are the property of a manufacturing
company [unnamed], going to dissolve a partnership,
consigned by the arbitrators to “J. Sketchley, Licensed and
Sworn Broker and Auctioneer.”
687. Georgia Gazette (Savannah). 1774. Samuel Bowen.
June 22. p. 3, col. 1.
• Summary: Reel II Records of the States of the U.S. 17681781. Last Thursday sailed for Cowas, the ship Savannah,
Capt. Clarke in which went passengers Miss Elizabeth
Bagwith, Mr. Samuel Bowen and Mr. Robert Smith.
688. Metiver (P.) and Mauger (I.). 1774. Classified ad: For
sale by the Candle, At Garraway’s Coffee house in Exchange
Alley, to-morrow. Morning Chronicle and London Advertiser
(England). Oct. 19. p. [4], col. 1.3. [2 ref]
• Summary: “The following Goods, viz.
“57 Casks Sago Powder.
“40 Barrels ditto [Sago Powder].
“2 Ditto [Barrels] Vermicelli Paste.
“22 Ditto [Barrels] Soy. By order of Mr. Samuel Bowen,
the presentee...”
“The aforesaid goods to be seen till the time of sale...
at Mr. Petty’s Warehouses in Billker-lanes, the Carpets at
No. 6, Steel-Yard, under the care of Mr. George Street, and
the Goats Wool at the Steel Yard, under the care of the Bull
Porters; where catalogues may be had, at the place of sale,
and of P. Metivier and I. Mauger.” Address: No. 7, Rood
Lane [London].
689. Coffin (Nathaniel and William). 1774. Classified ad:
Imported from London, and to be sold cheap for cash, in fine
order,... Boston News-Letter. Dec. 1. p. 3.
• Summary: “... French olives, Spanish ditto, Anchovies,
Capers, Catchup, India Soy [sauce], Salid Oil, fine
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Mustard...”
This ad also appeared in the Dec. 5 (p. 4) and Dec. 12
(p. 4) issues of this newspaper.
Note: This is the earliest document seen (March 2021)
concerning soybean products (soy sauce) in Massachusetts.
This document contains the earliest date seen for soybean
products in Massachusetts (1 Dec. 1774); soybeans as such
have not yet been reported. At least 24 different ads for
soy sauce appeared in Boston newspapers before 1829–the
year that soybeans first appeared in and were cultivated in
Massachusetts! Address: King-street, near Oliver’s Dock
[Boston, Massachusetts].
690. Georgia Gazette (Savannah). 1774. An account of the
exports from the port of Savannah between the 5th April 5
and the 10th October, 1774. No. 585. Dec. 21. p. 3, col. 2.
• Summary: “Sago powder, 20,683 lb. [pounds]. Soy [sauce],
200 gallons. Ground nuts, 1000 lb. Vermicelli, 200 lb. Benny
seed, 500 lb. Sassafras blossoms, 10 lb.”
Note: This is the last newspaper article seen (Sept. 2009)
indicating that Samuel Bowen was still in Georgia.
691. Long, Edward. 1774. The history of Jamaica: or General
survey of the antient and modern state of that island. Vol. 3
of 3. London: Printed for T. Lowndes. See p. 786-87, 903,
905. Reprinted in 2003 by McGill-Queen’s University Press
in 3 separate volumes. Vol. 3 is 400 p. [1 ref]
• Summary: Chapter VIII is titled “A synopsis of vegetable
and other productions of this island, proper for exportation,
or home use and consumption. Of exotics, cultivable for
one or other of these purposes; and of its noxious and useful
animals &c.”
One page 786-77 we read: “125. Calavances, or red
bean.–Phaseolus. 7. Browne, p. 293 [sic, p. 292] [Browne,
Patrick. 1756. The Civil and Natural History of Jamaica, p.
292].
“This is sown at any time after rains; and, in six weeks
time, the fruit is large enough to eat green. It is a hardy plant,
very much cultivated, thrives in every soil; and the bean is
esteemed a wholesome, strengthening food.
“The Chinese have a white sort, called tao. They plant it
on dry hills. The Europeans buy, of this sort, great quantities
for sea-store on their return from China. The East-India soye
is prepared in the following manner (Footnote: Ellis, John.
1772. A Catalogue of such Foreign Plants as Are Worthy of
Being Encouraged in our American Colonies...).
“Take a certain measure; for instance, a gallon, of
calavances; let them be boiled till they are soft; also a gallon
of bruised wheat, and a gallon of common salt. Let the
boiled calavances be mixed with the bruised wheat, and be
kept covered close a day and a night in a warm place, that
it may ferment. Then put the mixture of calavances and
wheat, together with the salt, into an earthen vessel, with two
gallons and an half of common water; and cover it up very

close. The next day stir it about well with a battering stick, or
a churn (the barrel-churn, which is made with slips of board,
placed perpendicular to the sides within, about three inches
in breadth, and running the length of the barrel, mounted
on an axis, at each end placed on a frame, and turned with a
windlass-handle, would answer best for this purpose), and
for several days, twice or thrice a day, in order to blend it
more thoroughly together. This work, must be continued for
two or three months; then strain off and press out the liquor,
and keep it for use in kegs, or small barrels. The older it is,
the clearer it will be, and of a proportionably [sic] higher,
value. After it is pressed out, you may pour more water on
the remaining mass, then stir it about violently; and, in some
days after, you may press out more soye.”
Note 1. Because the step of making koji using molds
prior to fermentation is poorly understood, the product
resulting from the above process would probably not
resemble soy sauce.
Note 2. This entry is followed (on p. 787) by shorter
entries for other pulses, each based on Browne (Phaseolus)
for: 126. Black-eyed pea. 127. Cuckhold’s increase. 128.
Sugar bean. 129. Broad bean. 130. The pigeon pea or Angola
pea. It is preceded (on p. 786) by entries for: 123. Kidneybean. 124. Lima bean.
Note 3. Browne (1756, p. 292-93) does mention
Phaseolus and Calavances, but he does not mention anything
related to soybeans, soy sauce, or East-India soye. Long’s
detailed description of how to make “East-India soye” [soy
sauce] is taken, almost verbatim, from Stork (A Description
of East-Florida, with a Journal, Kept by John Bartram of
Philadelphia... 1769, p. v, footnote). Stork, in turn, took
his description of how to make soy sauce from Kaempfer
(Amoenitatum exoticarum... fasculi v. 1712, p. 837-40).
Also in Vol. 3 (=Book III), Chap. IX is a 4-column table
(p. 903-05) titled “A Catalogue of such foreign Plants as
might be introduced, and cultivated, in Jamaica, with great
propriety.” The last plant on the table is (p. 905): “Luktau:
This is a small species of phaseolus, or kidney-bean, growing
in China, and lately introduced by Mr. Samuel Bowen into
Georgia, from whence the seeds might easily be obtained. He
says, that where grass is scarce, this furnishes an excellent
fodder for cattle, as it may easily be made into hay; that it
rises from 18 inches to 2 feet high, and produces four crops
in the year; it is therefore very deserving of a trial in different
parts of Jamaica, as there are some, no doubt, where it might
be found to thrive extremely well.”
Note 4. It is unclear whether “Luktau” [Luk Taw] refers
to the soybean (probably) or to the mung bean (see Henry
Yonge, Gentleman’s Magazine (London), May 1767, p. 253).
Note 5. This is the earliest document seen (March 2021)
concerning soy in connection with (but not yet in) Jamaica.
Address: Jamaica.
692. MacIver, Susanna. 1774. Cookery, and pastry. As taught
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and practised by Mrs. MacIver, teacher of those arts in
Edinburgh. Edinburgh: Printed for the author, and sold by her
at her house,... xii + 238 p. See p. 234-36. 12vo.
• Summary: Page 234: “To make ketchup. Take the largest
mushrooms you can get, and cut off a bit of the end that the
earth sticks on; break them in small pieces with your hands;
as you break them, strew salt on them; let them stand twentyfour hours; then turn them into a hair-search [haircloth
sieve], and stir them often in the search to let the juice run
from them. When you have gathered all the juice you can
get, run it through a flannel bag. To every pint of juice allow
an ounce of black and Jamaica pepper, two nutmegs bruised,
two drops of mace, two drops of cloves, and a piece of sliced
ginger; clarify it with the whites of eggs; and when it is very
clean scummed, put in the spices, and let it boil until it tastes
very strong of the spices; when cold, bottle it up, and put the
spices into the bottles; pour a little sweet oil into each bottle;
cork them, and tie a piece of leather above the corks.”
Note: This is the earliest document seen (July 2014)
that mentions the term “sweet oil,” but it is not clear what it
means.
“Pages 234-35: “To make walnut ketchup. Take the
walnuts when they are full grown, before the shell turn
hard; prick them with a pin, make a strong pickle of salt
and water to bear an egg; pour it boiling hot on the walnuts
and let them stand for four days; take them up, and wash
them with clean water, and dry them with a cloth; beat them
very well in a mortar. To every hundred walnuts put on two
bottle of strong stale beer; the stronger the beer is the better;
let it stand ten or twelve days on the walnuts; then run it all
through a cloth, and strain it hard to get all the juice out; then
run it through a flannel bag; put it on the fire; clarify it with
whites of eggs; and when it is clean scummed, put in black
and Jamaica pepper, cloves, nutmegs, mace, sliced ginger,
horse-raddish sliced, and a quarter of a pound of anchovies;
let them boil until they are strong of the spices; then run
it through a search; divide the spices equally amongst the
bottles, and put in a single clove of garlick into each bottle;
when the ketchup is cold, cork it up as the other ketchup.
Address: [England].
693. Mason, Charlotte (Mrs.). 1775. The lady’s assistant for
regulating and supplying her table: Being a complete system
of cookery, containing one hundred and fifty select bills of
fare... 2nd ed., corrected and considerably enlarged. London:
Printed for J. Walter. vi + 471 + [19] p. Index. 22 cm.
• Summary: The section on “Spices” (p. 309+) contains
a short subsection titled “Soy” (p. 319) which states:
“Soy [sauce] comes from the East Indies; it is made from
mushrooms which grow in the woods. They are of a purplish
colour, and are wrinkled on the surface like a morel. They
gather them in the middle of the day, and wash them in salt
and water; and then lay them in a dish, mash them with their
hands, and sprinkle them with salt and beaten pepper; the

next day the liquor is pressed off, and some * galangals and
spices added to it; it is boiled up until it is very strong, and
then some more salt is sprinkled into it. In this manner it will
keep many years.” Footnote: “* Galangals is a root which
grows in the East Indies.”
Note 1. This is the earliest document seen (Jan. 2010)
which states that the main ingredients in soy [sauce] are
mushrooms and salt.
Note 2. This is the earliest edition of this cookbook seen
(May 2010) in which soy is mentioned. This entry on soy
is found unchanged in all subsequent editions (to 1805). So
the author never did realize that that main ingredient in soy
[sauce] is soybeans!
Note 3. This recipe or process for making soy sauce is
unlike any we have ever seen. Also, we have never heard of
using mushrooms as a major ingredient in soy sauce–much
less as the main ingredient. What was her source of this
unusual information? The typical ingredients are soybeans,
wheat or barley, salt, and water. In the two-step fermentation,
the wheat is first fermented with a mold to make koji. Then
the wheat koji is mixed with the other ingredients and
fermented in a vat. After 1-3 years the liquid soy sauce is
filtered, then pressed off. However, as early as 1680, the
Chinese were adding mushrooms to soy sauce as a seasoning
(see Shixian hongmi [Guide to the mysteries of cuisine]), and
by 1765 Diderot, in his Encyclopedia under “Soy” noted that
mushroom sauce and other seasonings were often added to
soy sauce to enhance its flavor and shelf life. Florence Lin’s
Chinese Vegetarian Cookbook (1976, p. 220) stated that soy
sauce comes in different flavors, such as “mushroom soy
sauce.”
Note 4. The term “East Indies” at this time applied
loosely and vaguely to India, Indochina, and the Malay
archipelago (incl. mainly today’s Indonesia and Malaysia).
Address: [England].
694. Romans, Bernard. 1775. A concise natural history of
East and West Florida. New York, NY: Printed for the author.
342 p. See p. 122, 130-31. No index. 19 cm. (1) Facsimile
edition reprinted in 1962 by University of Florida Press
(Gainesville, Florida).
• Summary: The subtitle reads: “Containing an account
of the natural produce of all the southern part of British
America, in the three kingdoms of nature, particularly the
animal and vegetable. Likewise, the artificial produce now
raised, or possible to be raised, and manufactured there, with
some commercial and political observations in that part of
the world; and a chorographical account of the same.” Note
1. Webster’s Dictionary defines chorography (derived from
the Greek choros = place, and first used in 1559) as “the art
of describing or mapping a region or district.”
On pages 130-31 Captain Romans discusses various new
crops, and notes that Samuel Bowen’s Chinese vetches were
a species of Dolichos. “6thly, A species of Dolichos lately

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 288
introduced into Georgia from China although not properly
a grass, yet it thrives to admiration there and yields four or
five crops per annum, i think it not improper to recommend,
as deserving cultivation for feeding cattle, the more so as all
kinds are fond of it.”
“X. Sago might be here produced as well as in Georgia,
for the tree from which the basis of this drug is taken
abounds particularly in East Florida; every body knows of
what a vast use it is.
“XI. Sesamen or oily grain, This was introduced by
some of the Negroes from the coast of Africa, into Carolina,
and is the best thing yet known for extracting a fine esculent
oil; it will grow in any sandy ground, even luxuriantly, and
yields more oil than any thing we have as yet knowledge
of: Capt. P. M’Kay of Sunbury in Georgia, told me that a
quantity of this seed sent to Philadelphia [Pennsylvania],
yielded him twelve quarts per bushel; incredible as this may
appear, i have the greatest reason to believe him; the first
run of this oil is always transparent, the second expression,
which is procured by the addition of hot water, is muddy,
but on standing it will deposit a white sediment, and become
as limpid as the first; this oil is at first of a slightly pungent
taste, but soon loses that and will never grow rancid even if
left exposed to the air; the Negroes use it as food, either raw,
toasted, or boiled in their soups and are very fond of it, they
call it Benni.
“All the culture it requires is to be sown in drills about
eighteen inches apart and by frequent hoeings to be kept
clean.”
Next (p. 131) Romans claims that slaves introduced the
ground nut [peanut] into South Carolina: “XII. The ground
nut also introduced by the Blacks from Guinea, is next after
this [sesamen = sesame seeds] for its easy cultivation, a good
kind of oil that does not soon grow rancid, and the great
quantity in yields; but the earth does not produce the seed
in such plenty as the last, and it takes up more room.” Many
other crops, including buckwheat, sweet potatoes, peas,
Guinea corn, etc. are also discussed.
This book is dedicated to John Ellis of London. Among
the subscribers to the book was John Fothergill (MD, F.R.S.,
London). The author, Bernard Romans, lived 1720-1784.
Born in the Netherlands, he migrated as a youth to England,
then to North America in 1757. He may have arrived in
Florida as early as 1760. He worked as a surveyor in Florida
and Georgia, and acquired land in both states.
Note 2. This is the 2nd earliest document seen (March
2021) concerning soybeans in connection with (but not yet
in) Florida.
Note 3. This is the third earliest English-language
document seen (March 2021) that refers to sesame seeds,
which it calls “Sesamen or oily grain.” It is the earliest
English-language document seen (March 2021) that uses the
word “Benni” to refer to sesame seeds. Address: Florida.

695. Hall and Co. 1776. Classified ad: Foreign China.
Chester Chronicle or Commercial Intelligencer (Chester,
England). Feb. 15. p. [3], col. 1.5.
• Summary: “Likewise Mother-of-Pearl beads and spoons,
fish and counters, and Indian ink and Indian soy [sauce],
&c.” Address: Auctioneers, at the Mitre, in Eastgate-street.
696. Amiel (John, Junr. [Jr.]). 1776. Classified ad: Has for
sale as usual, at his store in Smith Street. New-York Gazette;
and the Weekly Mercury (New York City). May 16. p. 3.
• Summary: “... Florence Oil, Sago, Fig and Powder blue,
and Starch, India soy [sauce] and Ketchup, Kites-foot
Tobacco,...”
This ad also appeared in the May 23 and 30 (p. 4) issues
of this newspaper. Address: Smith Street.
697. Agricola Sylvan. 1776. Article XIV. To make Soy or
India Ketchup. The Farmer’s Magazine, and Useful Family
Companion. Consisting of Practical Essays,... on the
Different Branches of Husbandry,... 1(7):268. Oct. London:
Printed for R. Snagg,... [2 ref]
• Summary: “Boil a gallon of that sort of kidney-beans,
called Daidsu by the Japonese, and Caravances by the
Europeans, (the Dolichos Soja of Linnæus, Sp. Plant.
1023–Kæmp. Amoenit. 837) till they are soft; then take the
caravances, and mix with them a gallon of bruised wheat,
or barley, (but wheat makes the blackest Soy) and a little
common salt, and let the whole be kept closely covered for
a day and a night in a warm place to ferment; then put the
mixture into an earthen vessel with ten quarts of water, and
cover it up very close. The next day stir it about very well
with a battering machine or mill, twice or thrice, in order
to blend it more thoroughly together, and continue this for
two or three months, when the liquor must be strained and
pressed out, and kept in wooden or glass vessels for use; the
older it is, the clearer it will be, and consequently of more
value. After it is pressed out, more water may be added to
the mass, and having stirred it about violently as before, for
some days, more Soy may be pressed out.”
Note: This is an annual periodical. “Agricola Sylvan” is
a pseudonym. Address: Gentleman.
698. Burton (William). 1776. Classified ad: To be sold... The
following articles, viz. New-York Gazette; and the Weekly
Mercury (New York City). Nov. 11. p. 3.
• Summary: “... Capers, Mangoes, Walnuts, Anchovies,
India Soy [sauce], Ketchup, Florence Oil, Vinegar, Pepper,
Mustard,...”
This ad also appeared in the Nov. 18 and 25 (p. 4), and
2, 9, and 23 (p. 4), and in 1777 in the Jan. 20 and Feb. 10 (p.
4) issues of this newspaper. Address: Water-Street, between
the Coffee House and the Old-Slip Bridge.
699. Amiel (John, jun. [Jr.]). 1776. Classified ad: Has just
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opened for sale, at his store, the lower end of Smith-street,...
New-York Gazette; and the Weekly Mercury (New York City).
Nov. 25. p. 2.
• Summary: “... Pearl barley, Scotch ditto, trouffles [truffles]
and morrels [morels], East-India soy [sauce] and ketchup,
Florence oil in bottles and betties,...” Many types of pickles
are also listed.
Note 1. This is the earliest English-language document
seen (April 2012) that uses the term “East-India soy”
(regardless of capitalization or hyphenation) to refer to soy
sauce from the East Indies, probably from India. In the Early
American Newspapers (EAN) online database (produced by
Readex, a division of NewsBank), there are at least 35 issues
/ records that contain the term “East India Soy” (or “EastIndia Soy”) from Nov. 1776 to Nov. 1829.
Note 2. This ad also appeared in the Dec. 2 (p. 2), and
Dec. 9 and 16 (p. 4) issues of this newspaper. Address:
Smith-street.
700. The Parliamentary register, or, History of the
proceedings and debates of the House of Commons... during
the second session of the fourteenth Parliament of Great
Britain. Vol. 4 of 17. 1776. London: Printed for J. Almon.
See p. 49.
• Summary: “On board the [ship] Resolution. 20 casks of cut
tobacco... 6 jars of sallad oil. 44 half chests of ditto [sallad
oil]. 43 barrels of anchovies... 6 cases of flour of mustard.
144 small cases of pickles. 1 cask of ketchup. 9 cases of
portable soup.”
These cargoes were sent to Boston [Massachusetts] and
consigned to order. No tea, grocery, or drugs were sent. The
cargo was shipped and afterwards relanded. The five ships
mentioned were said to be sent under the order of General
Howe [in 1776, at the time of the American Revolution].
Address: [England].
701. Vance, James. 1777. Classified ad: Grocer and wine
merchant. Freeman’s Journal (The) (Dublin, Ireland). Jan.
28. p. 1, col. 2.
• Summary: “For the greater convenience of the Nobility, his
Friends and the Public, has removed from Nicholas-street, to
No. 102, Capel-street, near Britain-street, where he has laid
in a very large and general Assortment of every Article...”
“Chocolate, 2s. and 2s. 8d. per Pound. New Hops, Fruit,
Catsup, &c. on the lowest Terms.” Address: Dublin.
702. McKenzie’s Store. 1777. Classified ad: Are to be sold
on the lowest terms,... New-York Gazette; and the Weekly
Mercury (New York City). April 21. p. 4.
• Summary: “... French white wine vinegar, India Soy
[sauce] and ketchup, Anchovies and walnuts,...”
This ad also appeared in the April 28 (p. 4) issue of this
newspaper. Address: Water-Street, No. 1092, the corner of
Irish Street.

703. Magawly, Philip. 1777. Classified ad: Imports and
sells the following articles on the most reasonable terms.
Freeman’s Journal (The) (Dublin, Ireland). May 6. p. 1, col.
2.
• Summary: “... Cocoa Shells, India Soy [sauce], Catsup,
Cayan Pepper, Spices, Durham Mustard...” Address: At the
Blue Door, Abbey-street, No. 110, Dublin.
704. Moor [Moore] and Neale. 1777. Classified ad: At their
store... on the most reasonable terms,... New-York Gazette;
and the Weekly Mercury (New York City). Aug. 18. p. 4.
• Summary: “... Pickles in assortment, ketchup, soy [sauce],
and cayanne [cayenne] pepper,...”
This ad also appeared in the Aug. 25 (p. 2) issue of this
newspaper. Address: Irish street, in Water-street.
705. Langton (James). 1777. Classified ad: Just imported in
the Marlborough, George Dawson, Master, and to be sold by
James Langton on board said vessel, lying at Chestnut-street
wharf,... Pennsylvania Ledger; or the Philadelphia MarketDay Advertiser. Dec. 13. p. 2.
• Summary: “... Pickles and soy [sauce] in small cases;...”
This ad also appeared in the Dec. 24 (p. 1), Dec. 31 (p.
6), and Jan. 7 (1778, p. 4) issues of this newspaper. Address:
Market-street, Philadelphia.
706. Gazetteer and New Daily Advertiser (London).
1777. London [Samuel Bowen’s death]. Dec. 31. p. 2-3.
Wednesday. See p. 3, col. 2.
• Summary: The full text of this brief announcement, with
no individual heading, and published together with many
small announcements concerning marriage, petty crimes, etc.
in London, reads: “Yesterday morning died, at his lodgings
in Clement’s-lane, Lombard-street, Mr. Samuel Bowen.”
Hymowitz (1987) notes: “Unfortunately, when Bowen
died in London on 30 Dec. 1777 his soybean enterprise in
Georgia ended.”
Note: This is the earliest document seen (Dec. 1998)
that contains an obituary for a person connected with soy.
Address: London.
707. Le, Quy Don. 1777. Van-dai loai-ngu [Encyclopedia of
Vietnam. 9 vols.]. Vietnam. Reprinted in 1972-73 in Saigon
in 3 vols. Reprinted in 1987 in Garden Grove, California, in
1 vol. (557 p.; in Vietnamese). [Vie]*
• Summary: In this book soybean cultivation in Vietnam is
mentioned (Tran Van Lai 1993, p. 143).
Note 1. Le Quy Don (lived 1726-1784) was an 18thcentury Vietnamese philosopher, poet, encyclopedist, and
government official. His pseudonym was Que Duong. He
was a native of Duyen Ha village in present-day Thai Binh
Province. He is considered one of most outstanding and
prolific savants of the Vietnamese middle ages. In 1760,
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Le Quy Don went to China with an embassy mission. He
later served as a government official in the ministries of
war, finance and public works. He also served as the rector
of the National University situated in Van Mieu in Hanoi
and as Director of the Bureau of Annals. Le Quy Don was
responsible for a large number of encyclopedic, historical,
bibliographical, and philosophical works. It is estimated
that he has the largest volume of works among the old
Vietnamese savants (about 40 series with hundreds of
volumes). The encyclopedia Vân Dài Loai Ngu (9 volumes)
is Vietnam’s largest encyclopedia, a landmark in Vietnamese
science in the middle ages (Source: Wikipedia, Aug. 2008).
According to OCLC, a microfilm of the original is in the
L’École française d’Extrême-Orient, Saigon. Twenty-three
libraries worldwide (incl. 12 in the USA) own the 197273 edition (3 vols., published in Saigon), and 18 libraries
worldwide (incl. 15 in the USA) own the 1987 ed. (557 p.,
published in Garden Grove, California).
Note 2. This is the earliest document seen (March
2021) concerning soybeans in Vietnam, or the cultivation of
soybeans in Vietnam. This document contains the earliest
date seen for soybeans in Vietnam, or the cultivation of
soybeans in Vietnam (1777). The source of these soybeans is
unknown.
708. Mason, Charlotte (Mrs.). 1777. The lady’s assistant for
regulating and supplying her table, being a complete system
of cookery... 3rd ed. London: J. Walter. 436 + [17] p. Index.
21 cm.
• Summary: The section on “Spices” (p. 290+) contains a
short subsection titled “Soy” (p. 299) which is identical to
that in the 2nd edition of 1775.
The recipe “To bake a collar of fish” (p. 236-37) states:
“; add to it... a few mushrooms, two spoonfuls of catchup, or
half a one of soy,...”
The word “catchup” appears in this early cookbook
at least 62 times, and “walnut catchup” appears at least
nine times–so by 1777 catchup has become a widely-used
condiment in England.
The section on “Catchup” (p. 297-99) contains the
following recipes: Catchup of mushrooms. Another way. To
make catchup. Catchup of walnuts. Another walnut catchup.
Catchup of the shells. Oyster catchup. English catchup. Next
comes the recipe for Soy (p. 299). Here are several of the
homemade Catchup recipes given: “To make Catchup: Put
the peel of nine Seville oranges to three pints of the best
white-wine vinegar; let it stand three or four months; pound
two hundred of walnuts, just before they are fit for pickling;
squeeze out two quarts of juice, put it to the vinegar; tie a
quarter of an ounce of cloves, the same of mace, a quarter of
a pound of eschalot, in a muslin rag; put it into the liquor; in
three weeks, boil it gently till near half is consumed: when
cold bottle it.”
“Catchup of Walnuts: Bruise a hundred or two of

walnuts, just before they are fit to pickle; squeeze out the
juice, let it stand all night, pour off the clear; to every quart,
one pound of anchovies; boil it; when the anchovies are
dissolved strain the liquor; add half a pint of red wine, a gill
of vinegar, ten cloves of garlic; mace, cloves, and nutmeg,
half a quarter of an ounce each, pounded; let this simmer till
the garlic is tender.”
“Another Walnut Catchup: Take a hundred of the largest
nuts fit for pickling, cut them in slices; put to them a quarter
of a pound of eschalots cut through the middle; put them into
a stone mortar and beat them fine; add to them half a pound
of salt, a pint and a half of the best vinegar; let them stand
a week in an earthen pan, stirring them every day; then put
them in a flannel bag, and press the liquor from them; add a
quarter of a pound of anchovies: boil them up in the liquor,
scum it, and run it through a flannel bag, and add to it two
nutmegs sliced, some mace, and whole pepper: when cold
bottle it.
“Catchup of the Shells [a kind of walnut catchup]: “It
is a very good way to pour common vinegar upon green
walnuts; let it stand two, three, or four months, as it may be
wanted; only, as the vinegar shrinks, keep filling the jar up;
then take the liquor and boil it up as before mentioned; the
walnuts will bear covering with vinegar three or four times,
if done with care. The shells of green walnuts will do, in
seasons when there is not a plenty of walnuts.
“Oyster Catchup: Boil small oysters in their own liquor,
till the goodness is out; to every pint of clear liquor, half
a pint of red wine, the same of white; mace, black, and
Jamaica pepper, a quarter of an ounce each; pour it boiling
hot on one dozen of eschalots, half the rind of a lemon,
a piece of horse-radish; when cold mix it with the oyster
liquor; bottle it.”
Note 1. This is the earliest English-language document
seen (March 2012) that contains the term “Oyster catchup”
(regardless of spelling or capitalization)
“English Catchup: Take a quart of white-wine vinegar,
put into it ten cloves of garlic, peeled and bruised; take also a
quart of white port, put it on the fire; and when it boils, put in
twelve or fourteen anchovies washed and pulled to pieces; let
them simmer in the wine till they are dissolved; when cold,
put them to the vinegar; then take half a pint of white wine,
and put into it some mace, some ginger diced, a few cloves, a
spoonful of whole-pepper bruised; let them boil a little; when
almost cold, slice in a whole nutmeg, and some lemon-peel,
with two or three spoonfuls of horse-radish; stop it close, and
stir it once or twice a day. It will soon be fit for use. It must
be kept close stopped.”
Catchup also appears in recipes on pages 132-33, 143,
148-49, 153, 156-58, 164, 167, 169, 171, 173, 213, 220,
237-38, 253, 255, 257, 274, 308-09, 318, 320. Catsup is not
mentioned.
Interesting non-soy ingredients. The word “almonds”
appears 54 times in this book and the word “almond” 31
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times. Almond recipes include: Almond pudding (p. 345,
350). Almond fraze (p. 362, with “half a pound of Jordan
almonds”). Almond tarts (p. 365, 366). Almond cheesecakes
(p. 368). Almond custard (p. 371). Almond cake (p. 374).
Almond loaves (p. 382). Almond cream (p. 414, or pastachia
[pistachio] cream, to be mixed with a pint of dairy cream).
Almond soup (p. 205).
Note 2. This is the earliest English-language document
seen (Aug. 2013) that mentions a non-soy, son-dairy
pudding.
Quotation on the title page, near the bottom: “The most
refin’d understanding and the most exalted sentiments do not
place a ‘woman above the little duties of life.’ Mrs. Griffith.”
Address: A professed housekeeper, who had upwards
of thirty years experience in families of the first fashion
[England].
709. Weston, Richard. 1777. The universal botanist and
nurseryman: containing descriptions of the species and
varieties of all the trees, shrubs, herbs, flowers, and fruits,
natives and exotics, at present cultivated in the European
nurseries, green-houses and stoves, or described by modern
botanists; arranged according to the Linnæan system, with
their names in English... Illustrated with elegant engravings.
2nd ed. Vol. 2 of 4. London: Printed for J. Bell,... 396 p.
Illust. [1 soy ref]
• Summary: Page 283: “Dolichos Soja. indicus, caule erecto,
flexuoso racemis axillaribus erectis, leguminibus pendulis
hispidis subdispermis, fructu pisi majoris candido.
“Indian Soye Dolichos.
“The method of making Indian Soye, from the seed of
this species of Dolichos, may be seen in Kæmp. Amoen.
[Kaempfer Amoenitates 1712] p. S37.
Note: This botanical description in Latin is adapted from
that of Linnaeus 1747. “Indian Soye” refers to soy sauce.
Address: Esq.
710. Moore and Neale. 1778. Classified ad: To be sold...
New-York Gazette; and the Weekly Mercury (New York City).
Jan. 19. p. 4.
• Summary: “... Pickles. Ketchup and soy [sauce]. Brown
sugar...” Address: Irish street, in Water-street.
711. Kerr (Samuel) and Co. 1778. Classified ad: At their
store and wine cellar,... have now for sale, at the lowest
prices,... Pennsylvania Evening Post (Philadelphia). Jan. 24.
p. 37.
• Summary: “... French beans and mangoes in bottles. East
India soy [sauce]. Ketchup, olives and capers. Best Durham
mustard.”
This ad also appeared in the Jan. 27 (p. 44) and Jan. 29
(p. 47) issues of this newspaper. Address: Front-Street, the
sixth house above Chestnut-street.

712. Langton (James). 1778. Classified ad: Lately imported
and to be sold... Pennsylvania Ledger; or the Philadelphia
Market-Day Advertiser. Feb. 18. p. 3.
• Summary: “... Cucumbers, walnuts, cabbage, onions, and
soy [sauce] in small cases;...”
This ad also appeared in the Feb. 21 (p. 1), March 14
(Supplement p. 2), April 1 (p. 4), May 2 (p. 3), and May 20
(Supplement p. 1) issues of this newspaper. Address: At the
store formerly kept by Mr. Gibson, Market-street.
713. Kerr (Samuel) and Co. 1778. Classified ad: Have now
for sale... Pennsylvania Ledger; or the Philadelphia MarketDay Advertiser. Feb. 21. p. 4.
• Summary: “... In bottles: Cucumbers, french beans,
mangoes; East-India soy [sauce]; ketchup; olives; capers;...”
Address: Store and wine cellar in Front-Street; the sixth
house above Chestnut-street, (lately occupied by John
Mitchell).
714. Hillman (John). 1778. Classified ad: Has for sale,...
Royal Gazette (New York City). March 7. p. 2.
• Summary: “... English pickles by the box,... cucumbers,
anchovies, mangoes and capers, soy [sauce] and ketchup,
best pearl barley,...”
This ad also appeared in the March 14 (p. 4) issue of this
newspaper. Address: No. 345, lower End of Smith-Street,
New-York [City].
715. Burton (William). 1778. Classified ad: To be sold... The
following articles, viz. New-York Gazette; and the Weekly
Mercury (New York City). April 6. p. 4.
• Summary: “... Florence oil, India soy [sauce], Ketchup,
anchovies, Spanish and French olives,...”
This ad also appeared in the June 1 and July 27 (p. 4),
and in the April 12 (1779, p. 4) issues of this newspaper.
Address: Water-street, between the Coffee-House and Oldslip bridge.
716. Kerr (Samuel) and Co. 1778. Classified ad: Have now
laid in a fresh assortment of goods... Pennsylvania Ledger;
or the Philadelphia Market-Day Advertiser. April 18. p. 1.
• Summary: “... Anchovies; East-India soy [sauce]; Ketchup;
Pickled walnuts, onion, cucumbers, girkins and mangoes;...”
Note: This is the earliest English-language document
seen (March 2006) that contains the term “girkins”
(regardless of the spelling). A girkin (also spelled gherkin or
gerkin) is a small, oblong, prickly cucumber of West-Indian
origin that is used chiefly for pickling.
This ad also appeared in the April 25 (p. 4) and May 20
(Supplement p. 1) issues of this newspaper. Address: FrontStreet, between Chestnut and Market-street [Philadelphia].
717. Amiel (John, jun. [Jr.]). 1778. Classified ad: Has
removed to Hanover-Square,... where he has for sale:... Royal
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Gazette (New York City). May 23. p. 1.
• Summary: “... A variety of English and India pickles, Soy
[sauce] and Ketchup, anchovies, basket salt, Florence oil...”
This ad also appeared in the May 27 and 30, June 6, 13,
17 and 20, July 4 and 25, and Aug. 12, 19 and 29 issues of
this newspaper. Address: No. 852, Hanover-Square, opposite
the Commodore’s.
718. Young (John). 1778. Classified ad: Has for sale on the
most reasonable terms, the following articles, viz. New-York
Gazette; and the Weekly Mercury (New York City). June 29.
p. 4.
• Summary: “... White castile and turpentine soap, Ketchup
and India Soy [sauce], Playing cards by the quantity or single
pack,...”
This ad also appeared in the Aug. 10 (p. 2) issue of this
newspaper. Address: In Water-street, between the CoffeeHouse bridge and the Fly Market.
719. Webster (George). 1778. Classified ad: Has for sale, the
following articles:... Royal Gazette (New York City). Aug. 5.
p. 2.
• Summary: “... Cases of London pickles,... 1 bottle of
anchovies,... 1 ditto of white wine vinegar, 1 ditto of India
soy [sauce], 1 ditto of ketchup, All compleat and fit for Sea.
Many of the above articles are put up in small packages fit
for the gentlemen of the navy and army.”
This ad also appeared in the Sept. 9 (p. 1) issue of this
newspaper. And in the Aug. 17 (p. 2) issue of the New-York
Gazette; and the Weekly Mercury (New York City). Address:
Grocer, at the Sign of the Tea-Canister, in Water-Street, No.
1077.
720. Kerr (Samuel). 1778. Classified ad: Has now for sale.
Royal Gazette (New York City). Aug. 19. p. 4.
• Summary: “The Co-partnership of Samuel Kerr, and
Company, late of Philadelphia [Pennsylvania], being
dissolv’d,...” Kerr has “purchased Mr. John Davan’s whole
stock-in-trade and has now for sale, wholesale and retail,...
Pickles, Ketchup, India soy [sauce], Neats Tongues,...”
Address: No. 207 Queen-street, near the Fly-Market.
721. McElroy (Archibald). 1778. Classified ad: To the
public. The subscriber has removed from Burlington into the
house in Bristol, formerly kept by Mr. Charles Bessonet...
and hath for sale... New-Jersey Gazette (Burlington, NJ).
Nov. 11. p. 4.
• Summary: “... McElroy “has laid in a large stock of liquors
of all sorts. He proposes keeping of a reputable Inn, for the
accommodation of genteel travellers,...
“... Bristol Beer, by the dozen; Taunton Ale; London
Porter; Wine; India Soy [sauce]; Pickles. N.B. A Hosteler is
wanted.”
Note: This is the earliest document seen (March 2021)

concerning soybean products (soy sauce) in New Jersey.
This document contains the earliest date seen for soybean
products in New Jersey (Nov. 1778); soybeans as such have
not yet been reported. Address: Bristol, New Jersey.
722. Mason, Charlotte (Mrs.). 1778. The lady’s assistant for
regulating and supplying her table, being a complete system
of cookery... 4th ed. improved, to the present time. London:
Printed for J. Walter. 446 + [18] p. Index. 17 cm.
• Summary: The section on “Spices” (p. 293+) contains a
short subsection titled “Soy” (p. 303) which is identical to
that in the 3rd edition of 1777. Address: [England].
723. Whitworth, Charles; Davenant, Charles (Sir).
1778. Scarce tracts on trade and commerce, serving as
a supplement to Davenant’s works. London: Printed for
Hooper and Davis. Illust.
• Summary: Apparently trade with France has been
prohibited, since French goods are inexpensive and popular,
resulting in a negative balance of trade for England.
The chapter “On Trade” states (p. 426): “Now suppose
they are forbid [sic] to go to this particular shop, and will
religiously observe the prohibition, yet they may and will
furnish us with the same things from other ports; they will
bring us more silks, laces, and baubles from Italy, Flanders,
Holland, &c... our importers will find out new trifles and
gewgaws [geegaws] for our silly people. How suddenly
do we find all the women and children of any account in
England in amber necklaces? which at the rate they are sold
at must cost England at least 100,000l. [pounds sterling] and
now we have a new sauce called Catchup from East-India,
sold at a guinea a bottle.
Note: This document is a reprint of and almost
identical to Petyt 1668, however there are small changes
in capitalization, spelling, and use of italics. Address:
[England].
724. Long (Joshua). 1779. Classified ad: New Minorca
honey, very fine and cheap;... Morning Chronicle and
London Advertiser (England). April 13. p. [1], col. 3.7.
• Summary: Also “... real Russia Rein Deer [Reindeer]
Tongues, very fine new Olives, genuine Japan Soy [sauce],
Cheroquee Sauce [Cherokee Sauce], cold drawn Castor Oil,
real French Mareschall Powder,...
Note 1. This is the earliest document seen (April 2012)
that uses the term “genuine Japan soy” to refer to soy sauce.
Note 2. This is the earliest document seen (Oct. 2010)
that uses the term “Cheroquee Sauce.”
Note 3. Although we searched the Web and old French
dictionaries, and consulted a French translator, we have
been unable (May 2011) to determine the meaning of “real
French Mareschall Powder.” Address: Warehouse, No. 73,
Cheapside, London.
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725. Webster (George). 1779. Classified ad: Has received
by the last vessels from London,... Royal Gazette (New York
City). May 29. p. 1.
• Summary: “... an assortment of articles in the grocery
way, such as pickles,... Cases of London pickles, 1 bottle
anchovies,... 1 ditto mangoes, 1 ditto gurkins, 1 ditto capers,
1 ditto onions, 1 ditto sallad oil, 1 ditto white wine vinegar,
1 ditto Indian soy [sauce], 1 ditto ketchup–All compleat and
fit for sea.
“Many of the above articles are put up in small
Packages, fit for the Gentlemen of the Army and Navy.”
This ad also appeared in the Aug. 28 (p. 3), Sept. 11
and 22 (p. 2) issues of this newspaper. And in the Nov. 29
and Dec. 20 (p. 4) issues of the New-York Gazette; and the
Weekly Mercury (New York City). Address: At the Sign of
the Tea-Cannister and Three Sugar Loaves, in Water-Street,
No. 1063, between Burling and Beckman’s Slips.
726. Walker (Emanuel). 1779. Classified ad: Just imported
in the last ships from London,... New-York Gazette; and the
Weekly Mercury (New York City). Aug. 30. p. 3.
• Summary: “... capers and anchovies, India soy [sauce] and
ketchup, rough almonds in the shell,...” Address: No. 1, MillStreet.
727. Amiel (John, junior). 1779. Classified ad: Has imported
from London, for sale,... Royal Gazette (New York City).
Sept. 15. p. 1.
• Summary: “... Raisins, currants and prunes, India soy
[sauce] and ketchup, India mangoes with a variety of English
pickles,...” Address: No. 852, Hanover-Square, opposite the
Commodore’s.
728. Meals (Joshua), & Co. 1779. Classified ad: To be sold
on the lowest terms,... Royal Gazette (New York City). Sept.
15. p. 2.
• Summary: “... With a general assortment of Spices and
Pickles, Soy [sauce] and Ketchup.
This ad also appeared in the Sept. 25 (p. 4) issue of
this newspaper. And in the Sept. 20 (p. 3) and Sept. 27 (p.
4) issues of the New-York Gazette; and the Weekly Mercury
(New York City). Address: No. 191, Water-Street, between
the Coffee-House and the Fly-Market.
729. Carver, Jonathan. 1779. The new universal traveller.
Containing a full and distinct account of all the empires,
Kingdoms, and states, in the known world... London: Printed
for G. Robinson,... [2] + iii + 664 + [6] p. Illust. (Plates).
Maps.
• Summary: The section on “China” states (p. 16): “The
commodities imported from China, are teas, porcelane,
quicksilver, vermillion, and other fine colours; china root,
raw and wrought silks, copper in bars of the size of sticks
of sealing wax, camphire [camphor], sugar candy, fans,

pictures, lacquered wares, soy, borax, lapis lazuli, galingal,
rhubarb, gold, with many things made of mother of pearl.”
Note: This list is largely copied from Thomas Salmon 1744.
The section on “India” states (p. 60-61): “Their sauces
consist chiefly of pickles, made of bamboos, garlic, and
mangoes; besides which, the composition known in England
by the name of soy, is likewise in general esteem. The grand
meal in this country is in the evening, the middle of the day,
as in other hot climates, being generally devoted to sleep.”
Address: Esq., Author of Travels through the Interior Parts of
North America.
730. Encyclopedia Britannica; or, A dictionary of arts,
sciences, &c. On a plan entirely new: by which, the different
sciences and arts are digested in the form of distinct
treatises or systems, comprehending the history, theory,
and practice of each, according to the latest discoveries and
improvements... 2nd ed.: Dolichos. 1779. Edinburgh: Printed
for J. Balfour and Co. 10 volumes publ. 1778-1783. See vol.
4, p. 2511-12.
• Summary: “Dolichos... 2. The soja is a native of Japan,
where it is termed daidsu; and, from its excellence, mame;
that is, ‘the legumen or pod,’ by way of eminence. It grows
with an erect, slender, and hairy stalk, to our height of about
four feet. The leaves are like those of the garden kidney-bean
(*See Phaseolus). The flowers are of a bluish white, and
produced from the bosom of the leaves, and succeeded by
bristly hanging pods resembling those of the yellow lupine,
which commonly contains two, sometimes three, large white
seeds. There is a variety of this kind with a small black fruit,
which is used in medicine. Kempfer [Kaempfer] affirms that
the seeds of this when pounded and taken inwardly, give
relief in the asthma.”
Note 1. This is the earliest English-language document
seen (June 2013) which mentions whole soybeans, or which
mentions black soybeans, or which states that black soybeans
are used in medicine–apparently in Japan.
“This legumen is doubly useful in the Japanese kitchens.
It serves for the preparation of a substance named miso, that
is used as butter; and likewise a pickle celebrated among
them under the name of sooju or soy [sauce]. To make the
first, take a measure of mame, or the beans produced by the
plant: after boiling them for a considerable time in water,
and to a proper degree of softness, they beat or bray them
into a softish pulse [pulp?]; incorporating with it, by means
of repeated braying, a large quantity of common salt, four
measures in summer, in winter three. The less salt that is
added, the substance is more palatable; but what it gains in
point of taste, is loses in durability. They then add to this
mixture a certain preparation of rice, to which they give the
name of koos [koji] and, having formed the whole into a
compost, remove it into a wooden vessel which had lately
contained their common ale or beverage named sacki. In
about two months it is fit for use. The koos give it a grateful
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taste; and the preparing of it, like the polenta of the Germans,
requires the skilful hand of an experienced master. For
this reason there are certain people who make it their sole
business to prepare the koos, and who sell it ready made for
the purpose of making miso: a substance which cannot fail
to be greatly valued in those countries, where butter from the
milk of animals is unknown. To make sooju, or soy, they take
equal quantities of the same beans boiled to a certain degree
of softness; of muggi, that is corn, whether barley or wheat,
roughly ground; and of common salt. Having properly mixed
the beans with the pounded corn, they cover up the mixture,
and keep it for a day and a night in a warm place, in order
to ferment; then, putting the mass into a pot, they cover it
with the salt, pouring over the whole two measures and a
half of water. This compound substance they carefully stir at
least once a-day, if twice or thrice the better, for two or three
months: at the end of which time, they filtrate and express
the mass, preserving the liquor in wooden vessels. The older
it is, the better and the clearer; and if made of wheat instead
of barley, greatly blacker. The first liquor being removed,
they again pour water upon the remaining mass; which, after
stirring for some days, as before, they express a second time,
and thus obtain an inferior sort of soy.”
Note 2. The descriptions of how to make miso and soy
sauce are based on those of Englebert Kaempfer, published
in 1712 in Latin in his book Amoenitatum exoticarum... and
first written in Japan in 1690-92.
Note 3. This is the earliest English-language document
seen (March 2009) that contains the word miso. While some
miso (though usually described as a paste) has a consistency
like butter, and a few types have a yellow color resembling
that of butter, the Japanese have never used miso like butter.
Rather they use it as a base for soups, sauces, and stews.
The misunderstanding that miso “is used as butter” probably
comes from the following statement by Englebert Kaempfer
in his book The history of Japan... (1727). “Of the Meal
of these Beans is made what they call Midsu, a mealy Pap,
which they dress their Victuals withal, as we do with Butter.”
Concerning its etymology, the word “miso” seems to have
come into English from the German Midsu, and into German
from the Japanese miso.
Note 4. This is the earliest English-language document
seen (April 2012) that uses the word “sooju” to refer to
shoyu or soy sauce. Kaempfer used the same term (written
Sooju) in 1712 in his book Amoenitatum exoticarum... which
was written in Latin.
Note 5. This is the earliest English-language document
seen (Oct. 2020) that tries to explain what koji is–by using
the term koos. Kaempfer used the same term in 1712 in his
book Amoenitatum exoticarum... which was written in Latin.
Note 6. This is also the earliest English-language
document seen (Oct. 2006) that uses the term “the soja” as
a singular noun to refer to the soybean. Address: Edinburgh,
Scotland.

731. New-York Gazette; and the Weekly Mercury (New York
City). 1780. Classified ad: To be sold. April 10. p. 4.
• Summary: “... a neat assortment of pickles, catchup, soy
[sauce], mustard, &c... Enquire of the Printer.”
732. Richards (William). 1780. Classified ad: Philadelphia,
June 16. The public are hereby notified... to be sold...
Pennsylvania Packet, or the General Advertiser
(Philadelphia). July 15. p. 4.
• Summary: “... Manna, Opium, Rhubarb, Senna, Sago,...
fine India soy [sauce], best Mustard, Sweet Oil, and Corks
of all sorts.” Address: Market street, at the sign of the Spread
Eagle, near the Court-House.
733. Will of Philip Thomas Lee. 1780. http://gustonhall.org/
probate/LEE79.PDF. 3 p. Printed March 23, 2004.
• Summary: In the Charles County, Maryland, Register of
Wills, 1785-1791, pages 246-60, we read on p. 253: “2 Glass
soy bottles–d .3.0.”
Note: It is unclear whether these bottles contain soy
sauce or not. If they do: This is the earliest document seen
(March 2021) concerning soybean products (soy sauce) in
Maryland. This document contains the earliest date seen
for soybean products in Maryland (July 1780); soybeans as
such had not yet been reported by that date. Address: Anne
Arundel County, Maryland.
734. Burton (William). 1780. Classified ad: To be sold...
Royal Gazette (New York City). Aug. 2. p. 4.
• Summary: “... Pickles in the best order, Consisting of:...
Mushrooms, Anchovies, Gerkins, East-India Mangoes,...
Samphire, French and Spanish Olives, India Soy [sauce],
Ketchup, Fine Sallad Oil,...”
Note: Samphire is a plant that grows on rocks near the
sea shore; it is used for pickling. Address: No. 912, WaterStreet, between the Coffee House and the Old-Slip.
735. Leslie (Mr.). 1780. Classified ad: Groceries,... Royal
Gazette (New York City). Aug. 30. p. 2.
• Summary: “... fine bloom Raisins of the Sun in Jars, India
Soy [sauce], Anchovies, India Mangoes, Gerkins,... sold
Wholesale or Retail.”
736. Lente (Christopher L.). 1780. Classified ad: Has for
sale... Royal Gazette (New York City). Nov. 18. p. 3.
• Summary: “... Florence Oil, Vinegar, Anchovies, Ketchup,
India Soy [sauce], Pickles of all sorts,...” Address: At the Tea
Cannister, and Sugar Loaves, No. 345, Smith-street.
737. Smith (Hugh), & Co. 1780. Classified ad: Beg leave
to inform their friends and the public... Royal Gazette (New
York City). Nov. 22. p. 1.
• Summary: “... Walnuts, Anchovies, Mangoes, Ketchup,
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French and Spanish olives, Sallad oil, India soy [sauce],
Queen’s sauce [Quin’s Sauce?],...”
Note: This is the earliest document seen (May 2015)
that mentions “Queen’s sauce.” Address: No. 21 Little Dock
Street.
738. Farsetti, Antonio Francesco. 1780. Catalogo delle
piante che esistono nel giardino del nobil uomo S. Antonio
Francesco Farsetti nella Villa di Sala [Catalog of the plants
in garden of the nobleman S. Antonio Francesco Farsetti at
Villa di Sala]. Venezia [Venice], Italy: Stamperia Palese. 48
p. 22 cm. [Ita]*
• Summary: Antonio Francesco Farsetti died in 1808.
Note 1. P.A. Saccardo (1909, p. 173) states in his
Chronologia della Flora Italiana that Farsetti (1780) was the
3rd earliest writer in Italy to mention the soybean.
Saccardo (1909, p. xxi) states of this work: “MS. nella
Biblioteca dell’ Orto Padovao.”
Note 2. Mattei (1919, p. 16) states that in 1780 Abbot
(l’Abate) Farsetti introduced it to his Santa Maria di Sala
garden near Venice. Address: Abbot (Abate), Italy.
739. Folgham’s Case and Inlaid Cabinet Manufactory. 1780?
The following articles are sold on the most reasonable terms,
wholesale, retail, and for exportation (Leaflet). London:
Folgham’s. 1 p. Undated.
• Summary: Near the bottom of column 2, under “Silver and
plated goods”: “Scalloped, round, and oval Crewet and Soy
Frames.” Address: No. 81 Fleet-Street, London.
740. Trotter (William) and Co. 1780? List of sweet-meats,
groceries, wines, &c. &c. sold by William Trotter and Co.
Edinburgh (Leaflet). Edinburgh, Scotland. 1 p. Undated.
• Summary: In the 3-column listing, the section on “Pickles”
includes: “Capers,... Mushrooms, Kidney Beans, Walnuts,
Anchovies, Ketchup, Indian Soy, Vinegars (French,
Tarragon, Chiloe or Elder), Lemon Pickle,...”
Note: Chiloé is a province on the west coast of Chile.
Address: Edinburgh, Scotland.
741. Crookshanks and Spiers. 1781. Classified ad: To be sold
at the store... A general assortment of European and East
India goods:... Royal Georgia Gazette (Savannah). Feb. 22.
p. 4.
• Summary: “... English walnuts, anchovies, India soy
[sauce], ketchup, capers, sweet oil...” Address: No. 21 Little
Dock Street.
742. Long (Jos.). 1781. Classified ad: Just arrived a parcel
of fine new Cuisse d’Oyes. Morning Chronicle and London
Advertiser (England). May 11. p. [1], col. 2.7.
• Summary: Also “... fine new dates, Japan Soy [sauce],
Indian Curry Powder, Kian Pepper [Cayenne Pepper],
and Mushroom Powder, all warranted genuine and

unadulterated;... the only real Cheroquee Sauce [Cherokee
Sauce], Zoobditty Match, &c... real French Marescall
Powder;...” Address: No. 73, Cheapside, London.
743. Gracie (George). 1781. Classified ad: Has for sale. NewYork Gazette; and the Weekly Mercury (New York City). June
11. p. 3.
• Summary: “... Mushrooms, capers, India soy [sauce],
queen’s sauce, ketchup, French olives, Spanish olives,...”
Address: No 8, Fly-Market.
744. Hoffman (Nicholas). 1781. Classified ad: Has for sale,...
New-York Gazette; and the Weekly Mercury (New York City).
June 18. p. 4.
• Summary: “... anchovies, olives, and soy [sauce], capers,
gerkins,... spices and cayan pepper,...” Address: No. 4,
Water-Street, opposite the Superintendent’s Office.
745. Burton (William). 1781. Classified ad: Has for sale at
his store... New-York Gazette; and the Weekly Mercury (New
York City). Sept. 10. p. 1.
• Summary: “... A general assortment of Pickles in the best
order, consisting of: Mushrooms, India mangoes, French and
Spanish olives, Gerkins,... samphire, anchovies, India soy
[sauce], kitchup, sallad oil, best white wine vinegar, common
ditto,...” Address: No. 9, Water-Street, between the Coffee
House and the Old-Slip.
746. Dunscomb (Daniel). 1781. Classified ad: At his store,...
has for sale. New-York Gazette; and the Weekly Mercury
(New York City). Oct. 1. p. 4.
• Summary: “... Girkins, fine India soy [sauce], ketchup, best
Maccaba snuff,...” Address: No. 164, Water-street, between
Beekman and Burling’s slips.
747. Lente and Thomas. 1781. Classified ad: Most thankfully
acknowledge the favours of their Friends and Customers,...
Royal Gazette (New York City). Oct. 31. p. 3.
• Summary: “... Pickles: Anchovies, Mushroom, Gerkins,
Walnuts, Capers, Olives, &c. by the bottle or case, India
Soy [sauce], Ketchup, and Florence Oil.” Address: No. 32,
Hanover-Square.
748. Knox and Cowan. 1781. Classified ad: Have imported
in the fleet from England,... Royal Gazette (New York City).
Dec. 8. p. 1.
• Summary: “... Also, Groceries, viz... Pickles of all kinds,
India Soy [sauce], Ketchup, best Florence Oil, best white
wine Vinegar, Mustard;...” Address: No. 234, Queen-Street.
749. Cullen, William. 1781. Lectures on the materia medica.
2nd ed. And now printed from a correct copy, which has been
compared with others by the editors. Edinburgh, Scotland:
Printed by W. and H. Whitestone. 452 p. 21 cm. *
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• Summary: These lectures were given in 1761 at the
University of Edinburgh. In 1823 William Kitchiner states
in a footnote: “By the best accounts I can find, Soy is a
preparation from the seeds of a species of the Dolichos,
prepared by a fermentation of the farina [flour] of this seed
in a strong lixivium of common salt.”- Cullen’s Materia
Medica.
In this 1781 book of lectures, there is a section titled
“Legumina” (p. 67+) which begins: “These are unctuous and
oily, and have the oil intimately blended with a saccharine
matter, so they afford a pure and strong nourishment.” “They
are more flatulent than most vegetables, at least than the
farinacea.” The legumina include peas, beans, French beans,
and lentils.” Soy is not mentioned in this section.
William Cullen, M.D., lived 1710-1790. Address: M.D.,
Prof. of Medicine, Univ. of Edinburgh, Scotland.
750. Jacquin, Nikolaus Joseph. 1781. Icones plantarum
rariorum [Illustrations of very rare plants]. Vindobonae
[Vienna]: C.F. Wappler. See vol. 1, p. 146. Color illust., plate
145. Also published in London, Leiden, and Strasbourg. [3
ref. Lat]

• Summary: In the section on Diadelphia, under Decandria,
we find: “145 Dolichos soja, caule suberecto, flexuoso,
hirsuto; racemis axillaribus, brevissimis, vel floribus
aggregatis, erectis; leguminibus hirsutis; pendulis. Linn
syst. Jacq. coll. vol. I. Phaseolus erectus, siliquis lupini,
etc. Kæmpf. amoen. Caulis florentis pars summa. Legumen.
Semen.”
A rough translation of this is: “Dolichos Soja, stem
suberect, winding, hairy; clusters green, axillary, short, or
an aggregation of the flowers, erect; legumes hirsute (hairy);
pendulums. Linn syst. Jacq. coll. vol. I. kidney failure, lupin
pods, etc. Kæmpf. amoen. the top part of flowering stem.
Legume. Seed.”
A superb color illustration (Plate 145) shows the
soybean plant (Dolichos Soja), with details of one pod and
one seed.
Questions: Did Jacquin see this soybean plant growing?
If so, where? It might have been in Austria but we cannot be
sure. If it were in Austria this would be the earliest document
seen (March 2021) showing the soybean in Austria.
Note: This is the earliest document seen (March 2021)
concerning soya in connection with (but not yet in) the
Austro-Hungarian Empire.
The author’s name on the title page is given as Nicolao
Josepho Jacquin. He lived 1727-1817. At the bottom of the
title page of volume I is written “From the year 1781 to
1786.” Address: Prof. of Botany, Vienna, Austria.
751. Radermacher, Jacob Cornelius Matthieu de. 1781.
Bydraagen tot de beschryving van Japan [Contributions
to a description of Japan]. Batavia: Compagnies Boekdrukkery p. 203-246. 23 cm. Series: Verhandelingen van het
Bataviaasch Genootschap van Kunsten en Wetenschappen;
v.3, no. 5. [Dut]*
• Summary: Description of Japanese coins, manufacture of
soy sauce and sake, and a list of Japanese words by Isaac
Titsing.
Note 1. J.C.M. de Rademacher lived 1741-1783.
Note 2. Batavia is today’s Jakarta, Indonesia. It was the
de facto capital of the Dutch East Indies.
752. McCormick (Daniel). 1782. Classified ad: Public
auction. New-York Gazette; and the Weekly Mercury (New
York City). Jan. 20. p. 3.
• Summary: “... To-morrow, at the [Merchants] Coffee
House,... And 9 chests London pickles, Containing mangoes,
walnuts, girkins, anchovies, capers, oil, ketchup and soy”
[sauce].
753. Child & Harrison. 1782. Classified ad: Sales by
auction,... to-morrow, 11 o’clock, near the bridge,... NewYork Gazette; and the Weekly Mercury (New York City).
March 4. p. 3.
• Summary: “... 3000 wt. of good ship bread, 9 crates
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assorted queen’s ware, 8 boxes mustard, 4 boxes Indian soy
[sauce], 4 chests bohea tea, 2 trunks of nutmegs, 5 boxes wax
candles, 3 ditto spermaceti ditto, &c &c.”
754. Lente and Thomas. 1782. Classified ad: have for sale...
Royal Gazette (New York City). April 17. p. 2.
• Summary: “... Best Sallad Oil. India Soy [sauce] &
Ketchup. White Wine, Tarragon, Elder, and Garlick
Vinegars.” Address: No. 32, Hanover-Square.

Shinshu Shorin. 280 p. Publ. 1971. Japanese summary by
Kawakami 1978. [Jap]
• Summary: Containing many beautiful illustrations (wood
block prints), this is Japan’s earliest and most famous book
on tofu. Several pages look like this. See next 3 pages
In Japanese, the first reads Wainan seisho, which might
be translated: [Tofu is] The pure and excellent thing from

755. Meals (Joshua) and Co. 1782. Classified ad: To be
sold,... Royal Gazette (New York City). Nov. 9. p. 4.
• Summary: “... Pickles, Soy [sauce], Ketchup, Mushrooms,
Olives, Capers,...” Address: No. 191, Water-Street, between
the Coffee-House and the Fly-Market.
756. Product Name: [Shoyu: Named Kikkoman Shoyu in
1784].
Foreign Name: Kikkôman Shôyu.
Manufacturer’s Name: Mogi Saheiji.
Manufacturer’s Address: Noda, Japan.
Date of Introduction: 1782.
New Product–Documentation: Noda Shoyu K.K. (Morio
ICHIYAMA, ed). 1940. Noda Shoyu K.K. Nijunen-shi
[Twenty-year history of Noda Shoyu, Inc.]. p. 466. The
Kikkôman brand of shoyu (of which the logo is shown) was
introduced in Tenmei/Temmei 2 (1784).
Fruin, W. Mark. 1983. Kikkoman: Company, Clan, and
Community. p. 18. By 1782 “Mogi Saheiji, head of the oldest
branch of the Mogi line, had added shoyu fermentation to
his already established ventures in grain sales and miso
manufacture, making the Mogi’s proportion of representation
in the [Noda shoyu manufacturing] guild three out of seven.”
757. Bailey, William; Bailey, Alexander Mabyn. 1782. One
hundred and six copper plates of mechanical machines and
implements of husbandry approved and adopted by the
Society for the Encouragement of Arts, Manufactures, and
Commerce, and contained in their repository... Vol. 1 of 2.
Carefully corrected and revised by Alexander Mabyn Bailey.
London: Printed for Benjamin White. See p. 194. Illust. (106
leaves of plates, some folded).
• Summary: Page 194: “Book IX. Honorary and pecuniary
premiums given for divers articles in Chemistry. Honorary
premiums... 1766. To Mr. Samuel Bowen, of Georgia, for his
useful observations in China, and industrious application of
them in Georgia.” Address: 2. Register to the Society in the
Adelphi Buildings in the Strand [England].
758. Ka, Hitsujun. 1782. Tôfu hyakuchin [One hundred rare
and favorite tofu recipes]. Edo: Yamazaki Kinbe; Osaka:
Fujiwara Zenshichiro (Kochiya Moheibei). 9 + 31 leaves.
Illust. 21 cm. Photoreproduction of original edition. Edited
by Abe Koryu, with rendering into modern Japanese. Tokyo:

Wainan [Huainan].
This is the earliest Japanese document seen (May 2002)
with the word “tofu” in the title, or that contains illustrations
of tofu; it mentions dried-frozen tofu as well. Because of
its immediate success, a second volume (Tofu Hyakuchin
Zokuhen) was published the next year. Devoted solely to tofu
cuisine and combining the virtues of a travel and restaurant
guide with those of a cookbook, the two books introduced
the Japanese people to about 230 varieties of (or general
recipes for) tofu cuisine served in the different provinces.
It is still widely quoted. Abe (1971, 1974) has published a
modern facsimile edition, nicely illustrated.
Illustrations (black-and-white wood-block prints on

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 298

unnumbered pages) show:
(1) A village (2-page spread) seen from a distance with
people appearing very small.
(2) Five Japanese ladies in kimonos cutting tofu, grilling
it to make dengaku over a low charcoal stove, and serving it
on plates.
Note: This is the world’s first book written entirely about
tofu, or about soybeans or soyfoods.
759. Zorn, Johann. 1782. Icones Plantarum Medicinalium.
Centuria IV. Abbildungen von Arzneygewaechsen.
Viertes Hundert [Illustrations of medicinal plants. Fourth
hundred. Illustrations of medicinal plants. Fourth hundred].
Nuernberg: auf Kosten der Kaspichen Buchhandlung (Raspe)
[Printed at the expense of the Caspian Bookstore]. p. 275336. See p. 314. [Ger; Lat]
• Summary: The left half of page 314 is in German, the right

half in Latin.
Table 314
Beans (Faseln). Pl. G. 938, Class 17. [The Latin Cl.
XVII in the corresponding second column would also
stand for Class 17.] [On line 3 on the right side is a
5-line botanical description of Dolichos soja in Latin].
Soybeans (Sojafaseln)
Linnaeus plant S. 8. Th. S. 564.
a. The single-leafed four-toothed perianth
(Blumendecke), the upper tooth cut away.
b. The papilionaceous corolla (schmetterlingsförmige
Krone).
c. The vexillum (Fahne) with two wings.
d. One vexillum by itself.
e. e. The two wings.
f. The carina (Schiffgen).
g. The stamen (Staubfaden), 9 grown together and one
alone.
h. The ovaries (Fruchtknoten), with the pistil (Griffel)
and bearded stigma (Narbe).
i. The two-segment hairy pod (... haarichtige Schote).
It is indigenous to India, and in our area it requires a
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greenhouse. My plants reached 4 feet high and blossomed in
May. The blossoms drop very quickly.
760. Gwilt and Goodwyn. 1783. Classified ad: Intending for
England shortly,... Royal Gazette (New York City). Jan. 11. p.
3.
• Summary: “... For Cash only,... The very best Durham
Mustard, India Soy [sauce],...” Address: No. 234, QueenStreet.
761. Lente (Christopher Lewis). 1783. Classified ad: Lente’s
Store... has for sale. Royal Gazette (New York City). Feb. 5.
p. 1.
• Summary: “... Ready made French and English Mustard,
Florence and Lucca Oil, India Soy [sauce] and Mushroom
Ketchup, French and Spanish Olives, Pickles,...”
Note: Lucca is a province of Tuscany, Italy (about 38
miles northwest of Florence), long known for its fine olive
oil. Address: No. 32, Hanover-Square.

762. ‘s Hertogenbossche Courant (Amsterdam). 1783.
Nederlanden [The Netherlands]. July 15. p. 2, col. 1. [Dut]
• Summary: Among the goods to be sold in Amsterdam,
on ships returning from the East Indies, are 8 chests of soy
sauce (8 Kelders Soija).
Note: This ad was found by searching the Dutchlanguage database http://kranten.delpher.nl/ for “soija” using
advanced search between 1618 and 1799.
763. Lente (Christopher Lewis). 1783. Classified ad: Has for
sale... Royal Gazette (New York City). Aug. 2. p. 1.
• Summary: “... Assorted pickles:... India Mangos
[Mangoes], India Soy [sauce], and Ketchup, Anchovies and
Capers,...” Address: No. 32, Hanover-Square.
764. Dorsey (John, Jun. [Jr.]). 1783. Classified ad: At
his grocery store... has for sale. Independent Gazetteer
(Worcester, Massachusetts). Aug. 23. p. 3.
• Summary: “... Sweet Oil in jugs, and tap, English and
Country Ketchup, Fine India Soy [sauce], and Quin’s Sauce.
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766. Lente (Christopher Lewis). 1783. Classified
ad: Has for sale. Independent Journal (New York
City). Dec. 25. p. 4.
• Summary: “... English and foreign Flour
of Mustard, India Soy (sauce), Mushroom
Ketchup,...” Address: No. 32, Hanover-Square.

“Waters: Aniseed, Cinnamon, Clove, Orange, Citron, Lemon,
Cholic, and bitter... Girkins, Colley Flower [Cauliflower],...”
Note: This is the earliest document seen (May 2015)
that mentions “Quin’s Sauce.” Soy [sauce] was often used
as an ingredient in homemade recipes, and probably in most
commercial recipes for Quin’s Sauce. Address: Third-street,
one door below Arch-street.
765. Thomas (William). 1783. Classified ad: Has now for
sale,... Independent Journal (New York City). Dec. 1. p. 3.
• Summary: “... Spices of all sorts, also Anchovies,
Gerkins,... Capers, Soy [sauce], Ketchup, Coratch,...”
Note: This is the earliest document seen (Feb. 2006) that
mentions the word “Coratch.” Address: No. 6, Queen-street.

767. Bryant, Charles. 1783. Flora diætetica: Or
history of esculent plants, both domestic and
foreign. In which they are accurately described,
and reduced to their Linnæan generic and specific
names. With their English names annexed, and
ranged under eleven general heads. London: B.
White. 379 p. See p. 297, 300-01. [2 ref]
• Summary: In Chapter VII. Leguminous plants.
Section I. Pods and seeds of herbaceous plants
(p. 297), there is a listing for “3. Dolichos soja.
East India Kidney Bean.” Pages 300-01 contain
full details: “Dolichos soja. Indian Kidney Bean.
Lin. Sp. pl. 1023. This is a perennial and a native
of India. It sends up an erect, slender, hairy stalk,
to the height of about four feet, furnished with
leaves much like those of the Common Kidney
Bean, but more hairy underneath. The flowers are
produced in erect racemi, at the bosoms of the
leaves; they are of the pea-kind, of a bluish white
color, and are succeeded by pendulous, hairy
pods, resembling those of the Yellow Lupine, each
containing three or four oval, white seeds, a little
larger than peas.
“This plant is much cultivated in Japan,
where it is called Daidsu, and where the pods
supply their kitchens for various purposes; but
the two principal are with a sort of butter, termed
Miso, and a pickle, called Sooju or Soy [sauce].
“The Miso is made by boiling a certain
quantity of the beans for a considerable time
in water, till they become very soft, when they
are repeatedly brayed with a large quantity of
salt, till all is incorporated. To this mass they add a certain
preparation of rice, named Koos [probably koji; Kaempfer
introduced this term in 1712], and having well blended the
whole together, it is put into a wooden vessel, where in about
2 months it becomes fit for use, and serves the purposes of
butter. The manner of preparing the Koos is a kind of secret
business, and is in the hands of some certain people only,
who sell the Koos about the streets, to those who make Miso.
“In order to prepare Sooju they take equal quantities
of beans, wheat, or barley-meal, and boil them to a pulp,
with common salt. As soon as this mixture is properly
incorporated, it is kept in a warm place for twenty-four hours
to ferment; after which the mass is put into a pot, covered
with salt, and a quantity of water poured over the whole.
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This is suffered to stand for two or three months, they never
failing to stir it well at least once a day, if twice or thrice it
will be the better; then the liquor is filtered from the mass,
and preserved in wooden vessels, to be used as occasions
require. This liquor is excellent for pickling anything in, and
the older it is the better.”
Note 1. Bryant’s account is largely based on that of
Engelbert Kaempfer in his book Amoenitatum Exoticarum,
written in Japan in 1690-92, and published in 1712. Bryant’s
book has an excellent, extensive index. It is the earliest
English-language document seen (May 2006) that contains a
detailed botanical description of the soybean.
Note 2. This is the earliest document seen (Oct. 2010)
concerning soybeans (but only wild perennial relatives of
soybeans) in India; cultivated soybeans have not yet been
reported.
Note 3. This is the earliest English-language document
seen (April 2009) that uses the term “East India Kidney
Bean” (singular or plural, regardless of capitalization or
hyphenation) to refer to the soybean.
Note 4. This is the earliest English-language document
seen (March 2009) that uses the term “a sort of butter” to
refer to miso.
Also discusses: Several species of edible seaweeds [sea
vegetables]: “13. Fucus saccharinus–Sweet Fucus or Sea
Belts. Lin. Sp. pl. [Species plantarum] 1630. Fucus alatus
sive phafnagoides. Bauh. Pin. 364 [Caspar Bauhin. 1623.
Pinax Theatri Botanici].
“14. Fucus palmatus–Handed Fucus. Lin. Sp. pl. 1630.
“15. Fucus digitatus–Fingered Fucus. Hud. Flo. Ang.
579 [William Hudson. 1762, 1798. Flora Anglica]. Fucus
arboreus polyschides edulis. Bauh. Pin.
“16. Fucus esculentus–Edible Fucus Hud. Flo. Ang. 578
(p. 90-91, 100-01).
“39. Ulva lactuca or Green laver. Lin. Sp. pl. 1632.
Muscus marinus lactucæ similis. Bauh. Pin. 364 (p. 117-18).
Amaranthus oleraceus or Esculent Amaranth from India
(p. 119). Arachis hypogæa or American Ground Nut [Peanut]
(p. 298-99). Cicer arietinum or Chich Pea [Chick Pea] (p.
299; it “grows naturally among the corn in Spain and Italy,
and it is much cultivated in these places for the table... It is
much cultivated in Barbary [the Mediterranean coast of north
Africa], by the name of Gravances, and is counted one of
their best sorts of pulse”). Ervum lens or Lentil (p. 301-02; it
“is a common weed in the cornfields of France... Lentils are
a strong, flatulent food, very hard of digestion, and therefore
seldom used now but to boil in soups, in order to thicken
them”). Lotus tetragonolobus or Square-podded Pea [Winged
Bean]. Lotus ruber, siliqua angulosa Bauh. Pin. 332 (p. 30203). Lupinus albus or White Lupine (p. 303-04). Ceratonia
siliqua or Carob tree (St. John’s bread, p. 309-10). Coffea
Arabica or Arabian coffee (p. 311). Coffea occidentalis or
American coffee (p. 311-12). Coix lacryma Jobi or Job’s
tears (p. 332). Polygonum fagopyrum or Buck Wheat (p.

343). Ginkgo or Maiden-hair tree (p. 377-78). Bread fruit
tree (378-79). Some of these are described in detail in
separate records.
Note 5. This is the earliest Western document seen (Jan.
2005) that discusses sea vegetables (p. 117-18).
Note 6. This is the earliest document seen (June 2006)
that mentions Coix lacryma Jobi or Job’s tears.
Note 7. This is the earliest English-language document
seen (June 2008) that gives a scientific name for lentils
(Ervum lens).
Note 8. This is the earliest English-language document
seen (June 2008) that mentions the chick pea (which it calls
“Chich Pea”) or gives its scientific name (Cicer arietinum).
Note 9. This is the earliest English-language document
seen (June 2012) that mentions koji, which it calls Koos.
Near the front of the book, a section titled “Terms
explained” (xiii-xvi) is a glossary that gives concise
definitions of the following botanical terms: Annual,
biennial, perennial, sessile, serrated, crenated, pinnated or
winged, peduncle, spike, spicula, panicle, spadix, racemus,
umbel, calyx, catkin, petal, glume, arista or awn, floret,
germen or seed bud, pericarpum, capsule, stamina, styles,
stigma, summit. Address: Norwich, England.
768. Farley, John. 1783. The London art of cookery, and
housekeeper’s complete assistant: On a new plan... To which
is added, an appendix... London: Printed for John Fielding; J.
Scatcherd and J. Whitaker. 459 p. See p. 390. Illust. 22 cm.
Reprinted in 1988 by Southover Press (Lewes, East Sussex,
U.K.; Ann Haly, ed.). [Eng]
• Summary: “Catchup” is mentioned on pages 40-41, 47, 49,
53, 60, 67.
Also: Walnut catchup, mushroom catchup (p. xiv),
Mushroom catchup (p. 26). Walnut catchup (p. 31). Walnut
catchup (p. 45). Mushroom catchup (p. 51). Walnut catchup
(p. 62). Mushroom catchup (p. 63). Walnut catchup (p. 66).
Walnut catchup [homemade recipe] (p. 227-28):
“Having put what quantity of walnuts you please into jars,
cover them with cold strong ale allegar, and tie them close
for twelve months. Then take out the walnuts from the
allegar, and to every gallon of the liquor put two heads of
garlic, half a pound of anchovies, a quart of red wine, and
of mace, cloves, long, black, and Jamaica pepper, and of
ginger, an ounce each. Boil them all together till the liquor be
reduced to half the quantity, and the next day bottle it for use.
It will be good in fish sauce, or stewed beef; and one good
quality of it is, that the longer it be kept, the better it will be;
for it has been proved, by experience that some of it, after
having been kept five years, was better than when fist made.
Another method of making walnut catchup is thus: Take
green walnuts before the shell is formed, and grind them in
a crab-mill, or pound them in a marble mortar. Squeeze the
juice through a coarse cloth, and put to every gallon of juice
a pound of anchovies, the same quantity of bay salt, four
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ounces of Jamaica pepper, two of long, and two of black
pepper; of mace, cloves, and ginger, each an ounce, and a
sick of horse-radish. Boil all together till reduced to half the
quantity, and put it into a pot. When it be cold, bottle it, and
in three months it will be fit for use.”
Mushroom catchup [homemade] (p. 228): “Crush with
your hands the full-grown flaps of mushrooms, and into
every peck of them throw a handful of salt. Let them stand
all night, and the next day put them into stewpans. Set
them in a quick oven for twelve hours, and then stain them
through a hair sieve. To every gallon of liquor, put of cloves,
Jamaica, Black pepper, and ginger, one ounce each, and half
a pound of common salt. Set it on a slow fire, and let it boil
till half the liquor be wasted away. Then put it in a clean pot,
and bottle it for use as soon as it be quite cold.” Address:
Principal cook at the London Tavern.
769. Ka, Hitsujun. 1783. Tôfu hyakuchin zokuhen [One
hundred rare and favorite tofu recipes: Sequel]. Osaka:
Kochiya Moheibei. 280 p. (40 cho). Photoreproduction of
original edition. Edited by Abe Koryu, with rendering into
modern Japanese. Tokyo: Shinshu Shorin. 280 p. Publ. 1971.
Japanese summary by Kawakami 1978. [Jap]
• Summary: The second volume of the popular Tofu

Hyakuchin, which see.
The first two images are the Japanese characters (text)
on two pages at the front of this book.
Beautiful illustrations (black-and-white wood-block
prints on unnumbered pages) show:
(1) A lady in a kimono kneeling on her right knee in
front of a low table on which are piled cakes of tofu. With a
knife in her right hand, she is about to cut the tofu.
(2) A restaurant in a temple with various people seated
and walking.
(3) A busy city street with people walking and eating in
restaurants, whose fronts are open to the street, and whose
names appear on a little cloth sign (noren) hanging from the
eves
(4) “Dengaku Hoshi”–A Buddhist priest balancing on a
single stilt called a “heron’s leg.”
(5) A hand holding a Japanese-style vegetable knife
cutting a large block of tofu rested in an L-shaped wooden
support; this helps in cutting the tofu into thin slices / sheets.
(6) A specially-shaped long wooden box (tsukidashi)
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having about the same cross section as that of a block of
tofu, with a handle on one end, a screen over the opposite
exit end, and a wooden pusher, which is used to push a block
of tofu into the box and through the screen, thereby creating
tofu noodles, similar to those called tokoroten made from a
block of gelled tengusa / gelidium seaweed.
Masaaki Yasuda states in “Fermented tofu, tofuyo”
(2011, p. 302): “The earliest known reference to fermented
tofu in Japan comes from Osaka. In 1883, Ka Hitsu Jun
published the famous book, Tofu Hyaku Chin Zokuhen (The
Sequel to One Hundred Favorite Tofu Recipes). In this
book, ‘red tofu’ and the other fermented tofu, ‘tofu-ji,’ were
introduced. According to the book, how to make the red tofu
was a family secret, and few details on its production were
provided. The other description was clearly of Chinese style
red furu, because the materials not only included red koji
from China, shiro zake (white sake, Chinese distilled liquor
named ‘Bai-Jiu’), sansho (Japanese spice, this spice seems to
be used instead of chili), but also refer to it as tofu-ji and use
the same method of preparation.”

770. Muscovy Company. 1783. General tariff of [t]he
customs for all ports and frontiers of the Russian Empire,
except Astrachan, Orcnburgh, and Siberia, as settled by the
commissioners of commerce, 1782. London: Printed for the
Russia Company by T. Spilsbury. 99 p. See p. 46. [Eng]
• Summary: On page 46 we read: “Soy [sauce] or Ketchup,
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in common-sized bottles, each–20 Cop.” [kopek?]
Note 1. This is the earliest document seen (May 2020)
concerning soybean products (soy sauce) in Russia or
Eastern Europe. This document contains the earliest date
seen for soybean products in Russia or Eastern Europe
(1783); soybeans as such have not yet been reported.
Note 2. Two units of Russian currency are given: “Ro.”
and “Cop.”–the first being larger than the latter. “Cop.” may
stand for “Copper” or “Kopek.”
Note 3. OCLC WorldCat gives the date of this document
as 1783. However Gale ECCO gives the date as 1678–which
seems to us impossible.
771. Revere (Paul). 1784. Classified ad: Has imported in the
Rosamond, Capt. Love,... a very elegant assortment of plated
ware,... Independent Chronicle and the Universal Advertiser
(Boston). Jan. 8. p. 4.
• Summary: “... Festoon, Castor and Soy Frames [for soy
sauce at the dining table],...” Address: Directly opposite the

Liberty Pole, South End, Boston.
772. Lyon and Longstreet. 1784. Classified ad: Have for sale,
wholesale and retail, at their grocery-store,... Independent
Gazetteer (Worcester, Massachusetts). July 10. p. 3.
• Summary: “... India soy [sauce], cayan [cayenne] pepper,
black do. [pepper]...” Address: West side of Third-street, one
door from Arch-street.
773. Bethune (Alexander). 1784. Classified ad: Has for sale
on the most reasonable terms,... South-Carolina Gazette and
General Advertiser (Charleston). Sept. 2-4. p. 1.
• Summary: “... Black and cayan pepper, ginger, saltpetre,...
Ketchup, India soy [sauce], lemon pickle, costatch [coratch]
& quince sauce.” Note: This is the earliest document seen
(Feb. 2006) that mentions “quince sauce.” Address: Grocery,
Wine and Spirit Store, No. 113, Broad-street.
774. Pressey’s Warehouse. 1784. Classified ad: New
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Muscadine raisins. Morning Post and Daily Advertiser
(London). Dec. 17. p. [1], col. 3.9.
• Summary: Likewise, “Cashew Nuts, Ground Nuts,...
Vermecelli [Vermicelli], India Mangoes, Soy [sauce],
Cherokee Sauce, India Curey [Curry], Jordan Almonds,
Seltzer, Spa, and Pyrmont Water.
“The Nobility may be assured the above are all fresh,
and may be depended on to be of the finest quality.”
Note 1. This is the earliest document seen (Oct. 2010)
that uses the term “Cherokee Sauce.” The meaning of this
term is unclear, as are its ingredients. Address: Henriettastreet, Covent-Garden [London].
775. Skill and Son. 1784. Great Italian and Foreign
Warehouse,... (Ad). Morning Post and Daily Advertiser
(London). Dec. 17. p. [1], col. 3.2.
• Summary: “Cheese merchants and oilmen to their Imperial
and Most Faithful Majesties; and to their royal highnesses
The Duke of Clarence, and Duchess of Cumberland;...”

“Curious rich sauces, superior to any thing of the kind
ever sold, for fish, game, wild fowl, stews, hashes, ragouts,
venison, etc.”
Essence of Anchovies, Imperial Sauce, Zoobditty Match,
Sauce Espagnole, Cherokee Sauce, Mushroom Ketchup,
Quince Sauce [Quin’s Sauce?], Oyster Ketchup, Camp
Sauce, Sauce Piquante, India Soy [sauce], Coratch, Sauce
Royal, Walnut Ketchup, Lemon Pickle, Cavice.
“And every other Sauce in use at the most Fashionable
Tables.”
Note: This is the earliest document seen (Aug. 2011)
that mentions “Cavice.” We have been unable to find a
description or definition of it, but it seems to be a liquid
seasoning; by 1845 Harvey’s sauce was considered an
acceptable substitute. Address: No. 15, Strand, near CharingCross, London.
776. Glasse, Hannah (Mrs.). 1784. The art of cookery made
plain and easy; which far exceeds any thing of the kind ever
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yet published... A new ed. London: Printed for W. Strahan,
J. Rivington and Sons, L. Davis, W. Owen, T. Longman,
B. Law, T. Payne, B. White, J. Robson, J. Johnson, G.
Robinson, [and ten others]. vi + [20] + 409 + 26 p. See p.
324-25. [Eng]
• Summary: Chapter 19, titled “To make anchovies,
vermicelli, catchup, vinegar, and to keep artichokes, French
beans, etc.” (p. 319-25) contains a receipt [recipe] titled
“To dress White-bait” which states (p. 324-25): “Take your
white-bait fresh caught, and put them in a cloth with a
handful of flour, and shake them about till they are separated
and quite dry; have some hog’s lard boiling quick, fry them
two minutes, drain them, and dish up with plain butter and
soy.”
Note 1. The last word, “soy,” refers to soy sauce. It does
not appear in the index, and we can find no other use of it in
this book.
Note 2. This is the earliest document seen (Dec. 2003)
published outside of East Asia that contains a soy-related
recipe. It is also the earliest Western cookbook seen (April
2012) that uses soy [sauce] in a recipe.
Note 3. On pages 347-48 is a recipe titled “How to make
ice cream.” This modern-style recipe uses 12 ripe apricots
for its basic flavor.
Note 4. Hannah Glasse lived 1708-1770. Note 5. Kendra
Van Cleave of the Schlesinger Library, Radcliffe Inst.,
Harvard University, Cambridge, Massachusetts, looked
for (and did not find) this recipe in both the index and the
appropriate section of the following editions of this book–all
of which are owned by the Schlesinger library: 1747, 1748,
1751, 1755, 1765, 1767, 1770, 1774, 1778, and 1781.
Note 6. As of April 2001 OCLC lists no microfilm
edition of this 1784 edition of this book. Address: England.
777. Linnaeus, Carolus. 1784. Systema vegetabilium,
secundum classes ordines genera species cum characteribus
et differentiis. Editio decima quarta [System of plants
according to classes, orders, genera and species with
characteristics and differentia. ed. 14.]. Gottingae
[Göttingen]: Typis et impensis Jo. Christ. Dieterich. xx + 987
+ [17] p. See p. 659. [Lat]
• Summary: Pages 656-57 list 17 Phaseolus species. Pages
657-59 list 31 Dolichos species, including Dolichos Soja.
Pages 659-60 list 15 Glycine species, including Glycine
javanica, and G. tomentosa.
The description of Dolichos Soja is: “Caule erecto
fluxuoso [sic, flexuoso], racemis axillaribus erectis, legum,
pendulis hispidus subdispermis. Corollae vix calyce majores.
Flores subsessiles 3-5. Legumina disperma.”
Note 1. This is the earliest document seen (June 2014)
that mentions Glycine javanica.
Note 2. In descriptions of the soybean in 1747, 1749,
1753, and 1797, Linnaeus uses the phrase “Caule erecto
flexuoso.” Thus “fluxuoso” appears to be a typographical

error. Address: [Sweden].
778. Plenck, Joseph Jakob. 1784. Bromatologia seu doctrina
de esculentis et potulentis [Bromatology or learning about
food and drink]. Vienna: Apud Rudolphum Graeffer. 428 +
[12] p. Index. 8vo. See p. 148, 240. [Ger; Lat]
• Summary: The author’s name on the title page is written:
Josephi Jacobi Plenck.
On page 148 is a short section in Latin titled “Soja”
which includes: (1) The name of the soybean in Latin and
German: Dolichos Soja L. Sojabohne.
The fruit has the smell of elderberry jam (HollunderMuss [sic, Holundermus]). The flavor also has something
similar of that, but at the same time it is somewhat salty and
fatty.
Properties [Kräfte]: the preserved fruit stimulates the
appetite.
Use: from these beans that have been boiled and salted
in a brine, the Chinese prepare a lovely seasoning for their
steamed meat. And in Sweden, it has already been used for
this purpose in meat and fish stocks.* (* Footnote: Bergius
m. m. p. 606 and Schwed. Abhandl. Part 25.)
Soy (Soja) is also mentioned very briefly on page 29.
Note: Plenck himself already mentioned the soybean in his
1784 book (see attachment). He states that soy sauce is even
used in Sweden! Address: Vienna.
779. Thunberg, Karl Peter. 1784. Flora Iaponica, sistens
plantas insularum Iaponicarum... [The flora of Japan, setting
forth the plants of the Japanese islands]. Lipsiae (Leipzig), in
bibliopolio I.G. Muelleriano. lii + 417 p. See p. 279, 282-83,
377-78. [Lat]
• Summary: See next page. In the chapter titled “Diadelphia.
Decandria,” within the genus Dolichos is listed D. Soja
(p. 282). After a botanical description in Latin, the last
paragraph reads: “Soja Iaponensium, quae Kitjap chinesium
praefertur e seminibus huius praeparatur, et plurima fercula
atque embemmata tantum non omnia ingreditur, viceque
Salis marini contusi fungitur.”
In the chapter on “Kaempfer’s Illustrations”
(Kaempfervs Illvstratvs) are listed (p. 377): Coix lachryma
[Job’s tears] (834). Soba (buckwheat noodles, 835).
Sesamum orientale (sesame seeds, 835). On page 838: Atsuki
(azuki, 837). Dolichos soja–Daidsu (837). Kudzu (840).
Karl Peter Thunberg lived 1743-1828.
Talk with Prof. Ted Hymowitz of the University of
Illinois. 1995. March 24. The Japanese recently (and finally)
published a Japanese-language edition of Thunberg. They
found his illustrations in Russia in Maximowicz’s collection.
An excellent old illustration of “Carolus Pet. Thunberg”
is found on page 1 in the book Miscellaneous Papers
Regarding Japanese Plants (1935; 562 p.). Address: Sweden.
780. Transactions of the Society, Instituted at London for the
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Independent Journal (New York City). Jan. 5. Supplement p.
2.
• Summary: “... A general assortment of pickles, Quin’s
sauce, Mushroom ketchup, Florence oil, India soy [sauce],
Mustard in ¼, ½, & 1 lb. bottles,...” Address: No. 2, opposite
the Fly-Market.
783. Grocery Store. 1785. Classified ad: For sale,... for
cash only. South-Carolina Gazette and General Advertiser
(Charleston). March 15. p. 4.
• Summary: “... sweet oil, catchup, soy [sauce], almonds,...”
Address: Elliott street, Corner of Beadon’s Alley, Charleston.
784. Priddy’s Italian Warehouse. 1785. Classified ad:
Parmesan Cheese, &c... Morning Post and Daily Advertiser
(London). March 29. p. [3], col. 2.1.
• Summary: “Just imported... Curry Powder, Kyan
[Cayenne] Pepper, Indian Soy [sauce], Mangoes, Fish
Sauces,...” Address: No. 14, Poland-street, nearly opposite
Great Marlborough-street [London].

Encouragement of Arts, Manufactures, and Commerce. 1784.
Colonies and trade. 2:229.
• Summary: The section on “Colonies and trade” begins (p.
229): “Rewards bestowed by the Society for the advantage
of the British Colonies from the Year 1775, to 1782,
inclusive.” “Earth Nuts and Sessamum seed, for importing
and presenting to the Society for Experiment. To Mr. Samuel
Bowen, The Gold Medal.”
781. Tôfu hyakuchin yôroku [One hundred and rare and
favorite tofu recipes, additional record]. 1784. Nishimura
Ichirouemon and Nakagawa Toshiro (Heian, Horikawa),
Fujio Zenshichi (Osaka, Koribashi). 50 p. Japanese summary
by Kawakami 1978, p. 117. [Jap]
• Summary: There was a book called Toka-shu (“Collection
of Bean Flowers”) that appeared from an unknown author
during the Edo period (1600-1868). A bookstore owner in
Osaka bought that book and showed it to Ka Hitsujun, the
author of the Tofu Hyakuchin. They decided to publish the
book under the name Tofu Hyakuchin Yoroku. They bought
the wood blocks in 1784 but did not actually publish the
book until 1788. The contents of the book is like the Tofu
Hyakuchin except that it has recipes of the Edo-period style.
782. Byrne, Dorsten, and Colburn. 1785. Classified ad: Have
imported in the ship Edward, Capt. Coupar, from London,...

785. Lente (Christopher Lewis). 1785. Classified ad: Has for
sale. Independent Journal (New York City). April 16. p. 1.
• Summary: “Pickles, &c. for sauces: India and English
mangoes, Mushroom and Samphire, Walnuts & Gerkins,
Thonfish & Truffels in Oil, Anchovies, Capers, and Luira
Olives, Florence and Luira Virgin Quin’s Sauce, India Soy
[sauce], and Ketchup, Rose and Orange Flower Water,
Tarragon Vinegar, Garlic ditto [Vinegar], Ravigotte ditto,
Cibulette ditto, Plain Wine do. [Vinegar] in bottles.”
Note: Thonfish may refer to a tunny (French: thon.
German: Thunfisch), a fish of the genus Scomber, the Spanish
mackerel (Webster’s Dictionary, 1828). Address: No. 33,
Hanover-Square.
786. Long (Joshua). 1785. Classified ad: Just arrived, a
Parcel of fine French Pomatums, hard and soft... Times
(London). April 28. p. 1, col. 4. RiceVerm
• Summary: “... also West India Pickles of all Sorts; the same
from the East Indies, as mangoes, Limes, Pickalilly, and
Mountain cabbage; Lemon Pickle, Lime Juice, Lime Rob,
&c... Vermicelli and Maccaroni [Macaroni], Lock Soy, &c.
real Japan Soy [sauce], Kian Pepper [Cayenne Pepper], and
real East India Currie Powder.”
“N.B. An exceeding fine Parcel of real cold drawn
Castor Oil.”
Note 1. This is the earliest document seen (April 2012)
that uses the term “real Japan Soy” to refer to soy sauce.
Note 2. This is the 2nd earliest document seen (April
2012) that uses the term “Lock Soy.” Notice that in this list
of items advertised, “Lock Soy” comes immediately after
“Vermicelli and Macaroni.” Most early publications that
describe “Lock Soy,” starting with A Voyage to Cochinchina,
in the Years 1792 and 1793, by John Barrow (published
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1806, p. 315) state that it is type of rice vermicelli; made
in today’s south central Vietnam (Cochinchina around
Da Nang) and in China. In Cochinchina it is perfectly
transparent, whereas “The Chinese Lock-soy is opaque.” It
(apparently) does not contain any ingredient made from the
soybean.
Letter (e-mail) from Andrea Nguyen, Vietnameseborn food writer from Santa Cruz, California. 2010. May
4. Lock Soy could well be Soi Loc–a type of noodle made
from tapioca in the area of Da Nang, Vietnam. Squiggly
and chewy, it resembles worms. Soy is a misspelling of
soi, which means “strands.” Loc refers to “tapioca.” If this
explanation is correct, it used mostly with sweets and does
not contain any soy ingredients.
As of May 2011, the term “Lock Soy” appears in this
database 17 times from 1760 to 1911.
Note 2. This is also the earliest document seen (Aug.
2011) that uses the term “real Japan soy” to refer to soy
sauce. As of Feb. 2007, the term “Japan Soy” (referring to
soy sauce) appears in this database 42 times from 1785 to
1873.
Note 3. This is also the earliest document seen (Dec.
2005) in the Times (London) that uses the term “Soy” (with
or without capitalization) to refer to soy sauce.
Pomatum is a synonym for “pomade,” a perfumed
ointment, especially a fragrant hair dressing. Address: No.
73, Cheapside, London.
787. Burgess. 1785. Classified ad: Spruce Beer Brew-House.
Morning Herald and Daily Advertiser (London). May 3. p.
[1], col. 3.7.
• Summary: “... where may be had curious Rich Sauces for
Fish, Gravies, Made Dishes, Beefstakes [sic], &c. viz.
“Fine Oyster Ketchup. Ditto [Fine] Anchovie [Anchovy]
Ketchup. Ditto Walnut Ketchup. Ditto Zobdity Match.
Genuine Cayenne Pepper. Genuine Gorgona Anchovies...
Cherokee Sauce. Quin’s Sauce and Coratch. Lemon Pickle.
Finest Parmesan Cheese.” Address: Burgess’s Italian and
Salad Oil Warehouse, No. 107, Corner of the Savoy Steps,
Strand [London].
788. Stenson (William). 1785. Classified ad: Has for sale,...
Maryland Journal (Baltimore). May 10. p. 2.
• Summary: “Wines... London porter, Liverpool beer,
Taunton ale, wine and cider vinegar, spermaceti oil, Florence
ditto [oil], catsup and India soy [sauce].
“Waters.–Anise-seed, cinnamon, clove, orange, citron
and cholic, liquors of all sorts.”
Teas and sundries.–... Cayenne and black pepper, ginger,
race and ground, sago, whole and ground,...
Note 1. This is the earliest document seen (Jan.
2017) that clearly refers to soybean products (soy sauce)
in Maryland. This document contains the earliest clear
date seen for soybean products in Maryland (May 1785);

soybeans as such had not yet been reported by that date.
Note 2. This is the earliest English-language document
seen (Jan. 2006) that contains the word “race” to define a
form of ginger; it means “gingerroot.”
Note 3. The meaning of the word “cholic” as a type
of flavored water is (after considerable research) unclear.
Address: Grocery-store in Market-Street, near the MarketHouse.
789. Young’s. 1785. Classified ad: Sallad oil, vinegars, and
Montipolciano wines. Times (London). June 8. p. 4, col. 4.
• Summary: “... Just Imported... India Soy [sauce], Mangoes,
Ketchup.” Plus many kinds of oil, vinegar, and fine “Cyders
[ciders], sold by the Hogshead, Gallon, or in Bottles.”
This same ad appears on June 11 (p. 2, col. 3).
Note: This is the earliest document seen (Jan. 2007) in
the Times (London) that uses the term “India Soy” to refer to
a type of soy sauce. Address: New Italian Warehouse, No. 5,
Cambridge-street, Golden-square [London].
790. Pressey’s. 1785. Classified ad: Henrietta-street, Coventgarden. Times (London). Oct. 25. p. 4, col. 4.
• Summary: “The Nobility and Gentry are most respectfully
informed, that at Pressey’s Warehouse, Henrietta-street,
facing Archer’s Poplin Ware Rooms, they may be supplied
with all Kinds of Grocery and Foreign Goods, in a greater
Variety that at any House in Town, all of which may be
depended on to be of the first Quality, and latest Importation,
viz. Muscadine Raisins, in small Boxes,... London Almonds,
Preserved Limes, Du Roy Plumbs, Spanish Grapes, great
Variety of Foreign Liquors, Preserved Citrons, Apricots,
Truffles, Morrells, Campions [champignons?], Parmesian
[Parmesan?] Cheese, American Essence of Spruce, Cocoa
Nuts,... Pistatia-Nuts [pistachio], Seltzer, Pyrmont, and
Spa Waters,... Arrack, Old Hock, Patna Rice, East India
Curry, Japan Soy [sauce], Cherokee Sauce, Cavica Sauce,...
Maccaroni [Macaroni], Vermicelli, Cashew Nuts, new Dates,
Lemon Pickle, Plain and Figured India Papers, Tamarinds,
Lentils, Qoobity Mutch [Zoobditty Mutch?], Oyster Ketchup,
India Mangoes, Lock Soy, and other Goods. Spermaceti and
Wax Candles...”
Note 1. Patna was a former Indian state in northeast
India on the right bank of the Ganges River 290 miles (467
km) west of Calcutta. In 1764 it came under British control.
Today (2005) it is a city, the capital of Bihar state.
Note 2. This is the earliest document seen (Dec. 2005)
that uses the word “Cavica” to refer to the name of a sauce.
Elizabeth David (1970, p. 11) believes that it, or its relatives
“caveach,” “cavice,” or “scabeche,” may have been the
ancestors of the word “catsup.”
Note 3. This is the earliest English-language document
seen (April 2016) that contains the term “Qoobity Mutch.”
Later modified into “Zoobditty Mutch” and “Zoobditty
Match,” it probably refers to oysters pounded in sherry. The
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product was made by Burgess & Son, a firm which was
founded in 1760 and which is thought to be the only firm
existing today which advertised in the first issue (1788) of
The Times (London). The company’s most famous products
were its anchovy spread and fish sauce. Thanks to their
relentless marketing, the company’s sauces were mentioned
in novels, poems, and even tongue twisters, while their
products were ubiquitous on British tables.
Note 4. This is the earliest English-language document
seen (June 2009) that contains the term “Cherokee Sauce”–
also spelled “Cherekey.” Address: Henrietta-street, Coventgarden [London].
791. Bryant, Charles. 1785. Carl Bryant’s Verzeichniss
der zur Nahrung dienenden so wohl einheimischen als
auslandischen Pflanzen. 2 v. [Flora diaetetica: Or history of
esculent plants, both domestic and foreign. 2 vols.]. Leipzig:
Bey Weidemanns Erben und Reich. See Vol. I, Part I (Erster
Theil), p. 478-80. 21 cm. [Ger]
• Summary: This is largely a German translation of
Engelbert Kaempfer’s book Amoenitatum Exoticarum,
written in Japan in 1690-92, and published in 1712.
The section titled “Dolichos Soja. Indian Kidney Bean.
Linn. Spec. plant. 1023.–Sojabohne” (p. 478-80) discusses
the soybean (also called “Daidsu”) and various soy products,
including miso, koji (Koos), and soy sauce (Der Sooju).
Note 1. This is the earliest German-language document
seen (March 2009) that mentions miso, which it calls
“Miso.” The actual text reads: “... aber macht man Suppen
und eine Art Butter daraus, welche Miso heisst,...”
Note 2. This is the earliest German-language document
seen (April 2012) that mentions soy sauce, which it calls
“Sooju” or “Soy.” The actual text reads: “Dieser lezten
Bereitung legt man den Namen Sooju oder Soy bei.” “Der
Sooju wird folgender Gestalt zubereitet;...”
The chapter on legumes (p. 474-75) also discusses:
(1) Arrachis Hypogaea. American ground nut. (2) Cicer
arietinum. The chich pea, or Garavances. French: Pois
Chiche. (3) Dolichos Soja. East Indian kidney beans.
Sojabohne.
Note 3. The term “East Indian” probably refers to the
Dutch East Indies–today’s Indonesia.
(4) Ervum Lens. Lentil. (5) Lotus edulis. (6) Lotus
tetragonolobus. Square podded crimson pea. Spargelerbsen.
Vierecktiger Schotenklee. (7) Lupinus albus. (8) Phaseolus
vulgaris. Common kidney bean. French: Faseole. Haricot
commun blanc. (9) Pisum sativum. (10) Pisum Americanum.
(11) Pisum maritimum. 12. Vicia Faba. Common garden
bean
Note 3. Charles Bryant died 1799. Address: Norwich.
792. Sake shoyu denjuki [Information about sake and shoyu].
1785. Japan [Jap]*
• Summary: Yokotsuka (1985, p. 206), who cites this book

as “Sake shoyu denjuki (1785),” states that it is about the
development of and formulas for commercial shoyu during
the Edo period. Address: Japan.
793. Shôyu denjuki [A record of initiation into shoyu]. 1785.
Japan. [Jap]*
• Summary: Early book on shoyu production.
794. Young’s New Italian Warehouse. 1786. Classified ad:
Tuberose roots, Great Britains, &c. Morning Post and Daily
Advertiser (London). Jan. 23. p. [1], col. 2.3.
• Summary: “Foreign and English Vinegars, and Fish
Sauces, Anchovy, Ketchup; Truffles and Morels, Truffle and
Mushroom Powder, Cayenne Pepper, India Soy, Mangoes,...”
Address: No. 3, Cambridge-street, Golden Square.
795. Thomas (William). 1786. Classified ad: Has now
for sale,... Daily Advertiser, Political, Historical, and
Commercial (New York City). April 25. p. 3.
• Summary: “... Tamarinds and Pickles, French and Spanish
olives, Anchovies and capers, Mushrooms, India soy [sauce],
Ketchup, coratch and Quin’s sauce.” Address: No. 242,
Queen-street, between Wall and King-street.
796. Young. 1786. Classified ad: Italian wines, cyder, perry,
Parmesan cheese, &c, &c. Times (London). June 10. p. 1, col.
1.
• Summary: “Respectfully acquaints the Nobility, Gentry,
and Public, that he has now a most excellent assortment
of Cyders, of the first Quality, and of his own Growth, in
Bottles and Casks, which are so rich and full flavoured of
the Apples as to distinguish itself; also fine soft old Perry.
Carmigniano Nice, and other Italian, or Summer Wines,...
Gorgona Anchovies, particularly fine; Capers of all sorts;
India Soy [sauce], Mangoes, French and Spanish Olives, new
Lucca and Florence Oil for Sallad, Vinegars and Fish Sauces
of all kinds, for use of the table and kitchen, Mushrooms
and Wallnut [walnut] Ketchup, Cayenne Pepper, and Curry
Powder...; and all will be sold on terms more considerably
reduced than in any other Italian Warehouse in Town.”
Note 1. This is the earliest English-language document
seen (Jan. 2006) that contains the term “Wallnut Ketchup”
(or “Walnut Ketchup”).
Note 2. Perry (chiefly British) is the expressed juice of
pears often made alcoholic by fermentation and sometimes
effervescent by carbonation or by fermentation in a closed
container. Address: Italian Warehouse, No. 5, Cambridgestreet, Golden-square [London].
797. Powell (William). 1786. Classified ad: Assortment of
groceries to be sold... Connecticut Journal (New Haven).
June 14. p. 3.
• Summary: “At the store formerly occupied by Mr. Joseph
Howell... Mersailles [Marseilles] and Florence sweet Oil.
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Japan Soy [sauce]. English Kitchup.”
Note 1. This is the earliest document seen (March 2021)
concerning soybean products (soy sauce) in Connecticut;
soybeans as such have not yet been reported.
Note 2. This is the earliest document seen (March 2021)
that contains the term “Florence sweet oil,” suggesting that
this sweet oil might be olive oil. Address: Head of the LongWharf.
798. Pressey’s Grocery Warehouse. 1786. Classified ad:
Patna Rice. Morning Post and Daily Advertiser (London).
Nov. 15. p. [4], col. 1.9.
• Summary: “The Nobility and Gentry are most respectfully
informed, that they may be supplied with any quantity of fine
Patna Rice...
“He has likewise a large quantity of fine Indian
Mangoes, Bamboo Pickles, Japan Soy [sauce], true Curry
Powder, Chili Vinegar, Cheroke Sauce [Cherokee Sauce],...
preserved East and West India Ginger, preserved Tamarinds,
Calcari Paste, Lack Soy, Batavia and Goree Arrack,...
Zoobditty Match,...”
This ad also ran on Nov. 17. p. [4], col. 2.7. Address:
Henrietta-street, Covent-garden [London].
799. Ellison (Henry). 1786. Classified ad: Has for sale,...
State Gazette of South-Carolina (Charleston). Dec. 25. p. 1.
• Summary: “... Anchovies. India Soy [sauce]. Ketchup.
Jamaica Rum...” Address: Grocery Store, No. 9, Bedon’s
Alley.
800. Jacquin, Nikolaus Joseph. 1786. Collectanea ad
botanicam, chemiam, et historiam naturalem spectantia. 4
vols. [Collected observations on Austrian botany, chemistry,
and natural history. 4 vols. plus a supplement of color
pictures and index]. Vindobonae [Vienna]: Ex Officina
Wappleriana. Vol. 1, 386 p. See vol. 1, p. 46-47. [Lat]
• Summary: Nicolai Josephi Jacquin lived 1727-1818. The
text, entirely in Latin, states: “LXXVII. Dolichos soja. Linn
syst. pag. 659. [Linnaeus. 1784. “Systema vegetabilium,
secundum classes ordines genera species cum characteribus
et differentiis. 14th ed.]
“Phaseolus erectus, siliquis lupini, fructu pisi majoris
candido. Kæmpf. amoen. pag. 837. tab. 838 [Kaempfer.
1712. “Amoenitatum exoticarum politico-physicomedicarum, fasculi v.”].
“Planta annua, in caldario vel etiam sub dio, caule debili,
tereti, magis minusve, parum ramoso, & dense hirsuto,
scandit ad humanam altitudinem; floretque Majo & Junio,
fructum perficiens Augusto. Folia sunt ternata & petiolata;
foliolis ovatis, obtusis, integerrimis, villosis, venosis. Stipulæ
vix ullæ. Racemi pauciflori, axillares, erecti, brevissimi,
vel nulli, dum tunc flores breviter pedunculati plures alis
foliorum aggregatim infident. Flores parvi, inodori. Calyx
hirsutissimus corollam ad duas tertias, quandoque ferme

ad totam longitudinem, æquat; semiquadrifidus; laciniis
lanceolato–acuminatis, erectis & æqualibus; dorsali
semibifido & latiori. Vexillum violaceo–purpureum vel
pallide violaceum, supra unguem saturate violaceum,
erectum, subrotundum, emarginatum, expansum, callis
plane nullis præditum. Alæ concolores vel albidæ, oblongæ,
obtusæ, erectæ, vexillo paulo breviores. Carina albida cum
apice violaceo, obtusa, lunato–oblonga, compressula, alis
paulo brevior. Stamina diadelpha. Legumina pauca, pendula,
oblonga, compressa, obtusa cum brevissimo acumine,
versus basin attenuata, ferruginea, aspero–villosa, ad semina
torosula, interne alba & loculamentis obfoletis amplissimis
& dumtaxat superficialibus pro singulis seminibus notata.
Semina duo vel tria, ovato–rotundata, parum compressa,
badra.”
Note 1. Were soybeans grown in Vienna? Beckmann
(1798. p. 345) says: “Jacquin says expressly that they throve
well at Vienna [Austria] in the open air.” Therefore: This
is the earliest document seen (March 2021) concerning
soybeans in Austria, or the cultivation of soybeans in Austria.
This document contains the earliest date seen for soybeans in
Austria, or the cultivation of soybeans in Austria (1786). The
source of these soybeans is unknown. This is 87 years before
Prof. Friedrich Haberlandt of Vienna first obtained soybeans
in 1873.
Note 2. Stafleu and Cowan (1976-88) note that Nicolai
Josephi Jacquin was born on 16 Feb. 1727 at Leiden,
Netherlands, and died on 26 Oct. 1817 at Vienna, Austria.
He graduated from a highly reputed Jesuit Gymnasium in
Antwerp, Belgium. In 1768 he was appointed to the chair
of chemistry and botany in the Medical Faculty at the
University of Vienna. He occupied this chair (mainly as a
botanist) until 1796, and in 1809 he was appointed rector
of the university. “As a botanist Jacquin was the most
important of the younger contemporaries of Linnaeus. He
was the first German-language writer to utilize to any large
extent Linnaeus’ system of binary nomenclature, and was
the foremost in his time with respect to the number of new
species described precisely and in a consistent way. His
descriptions are still valid today... His monumental floral
works, containing colored illustrations by him and by other
artists using his models, are among the most beautiful of
their kind.” Address: Prof. of Botany, Vienna, Austria.
801. Lamarck, Jean Baptiste... de. 1786. Encyclopédie
méthodique. Botanique. Volume 2, Partie 1. Dolic du Japon,
Dolichos soja Lin. [Systematic and encyclopedic dictionary.
Botany. Vol. 2, Part 1. The Soybean, Dolichos soja]. Paris:
Chez Panckoucke, Libraire. 400 p. See p. 299. [1 ref. Fre]
• Summary: Plants are listed by French names. The author
lists the soybean under Dolic. as follows: “28. Dolic du
Japon, Dolichos soja. Lin. Dolichos caule erecto flexuos,
racemis axillaribus eredis, leguminibus pendulis hispidis
subdispermis. Lin. Thunb. Fl. Jap. 282.

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 311
“Phaseolus erectus, siliquis Lupini, fructu pisi majoris
candido. Kæmpf. Amoen Exot. 837. t. 838. Japonicè; daidsu
s. mame. Phaseolus Japonicus. Raj. Suppl. 438. nº. 28 [John
Ray. 1704. Historia plantarum. Vol. 3. Supplementum. See p.
438].
The original French reads: “Sa tige est droite, haute d’un
pied & demi, striée ou cannelée dans sa partie supérieure, &
abondamment chargée de poils rousseâtres. Ses feuilles sont
composées de trois folioles ovales, obtuses, velues, molles,
soutenues sur des pétioles communs velus & striés. Les
fleurs font petites, purpurines, disposées dans les aisselles
des feuilles sur des grappes droites, velues, & fort courtes.
Les gousses sont longues d’un pouce & demi, pendantes, un
peu comprimées, pointues, dispermes, & couvertes de poils
rousseâtres fort abondans. Cette plante croît au Japon, dans
les Indes orientales, & est cultivée au Jardin du Roi. Les
Japonois préparent avec ses semences une sorte de bouillie
qui leur tient lieu de beurre, & dont ils font une sauce
fameuse, qui se sert avec les viandes rôties; ils nomment la
bouillie miso, & la sauce sooja ou soja.”
This may be translated into English as: “Its stalk is
straight, a foot and a half high, striped or fluted in its upper
part and abundantly covered with reddish or russet hairs. Its
leaves are comprised of 3 oval leaflets, obtuse (rounded at
the free end), hairy, soft, several leaves are borne on petioles
that are hairy and striped. The flowers are small, purplish,
arranged on the axils of the leaves, in straight clusters which
are hairy and very short. The pods are an inch and a half
long, pendant, slightly compressed (not round), pointed, twoseeded, and covered with very abundant reddish hairs. This
plant grows in Japan and the East Indies, and is cultivated at
the Royal Garden (Jardin du Roi). It is an annual, and I have
seen a living plant specimen. Using its seeds, the Japanese
prepare a sort of paste [miso], which they use in place of
butter, and that is also used to make a famous sauce, which is
served with roasted meats. They call the paste miso and the
sauce sooja or soja.
Note 1. This is the earliest (and only) French-language
document seen (Sept. 2014) that uses the term “Dolic du
Japon” (regardless of capitalization or hyphenation) to refer
to the soybean.
Note 2. This is the earliest French-language document
seen (April 2012) that uses the term la sauce soja to refer to
soy sauce.
Note 3. Merrill stated incorrectly that Lamarck called
the soybean “Phaseolus max” following Linnaeus. Address:
Former officer in the Regiment de Beaujolais, Royal
Academy of Sciences.
802. Raffald, Elizabeth. 1786. The experienced English
housekeeper: For the use and ease of ladies, housekeepers,
cooks, &c. written purely from practice, and dedicated to
the Hon. Lady Elizabeth Warburton, whom the author lately
served as housekeeper: consisting of near nine hundred

original receipts... 10th ed. London: Printed for R. Baldwin.
iii + 384 + [14] p. Illust. (4 leaves of plates). 12vo.
• Summary: The word “Catchups” appears on the title page
under Part III.
Part III includes many recipes (on 53 pages) that call
for the use of Catchup. “Mushroom catchup” appears on 14
pages “Walnut catchup” appears on 12 pages, and “Mum
catchup” appears on 3 pages.
For example: To make the corner dish (p. 16): “two
spoonfuls of mushroom catchup, Chayan and salt,...” To
make a Sauce for the Cod’s Head (p. 21): “... then take the
meat out of your lobster, pull it in bits, and put it in your
butter, with a meat spoonful of lemon pickle and the same of
walnut catchup, a slice of the end of a lemon,...”
To make a very nice Sauce for most sorts of Fish (p. 28):
“Take a little gravy,... put in a whole onion, one anchovy,
a spoonful of catchup, and a glass of white wine, thicken it
with a good lump of butter rolled in flour, and a spoonful of
cream;...”
To make mum catchup (p. 339): “To a quart of old mum
put four ounces of anchovies, of mace and nutmegs sliced
one ounce, of cloves and black pepper half an ounce, boil it
till it is reduced one third; when cold bottle it for use.”
Note: The word “soy” does not appear in this book.
803. Scopoli, Giovanni Antonio. 1786. Deliciae florae et
faunae insubricae: seu Novae, aut minus cognitae species
plantarum et animalium quas Insubria Austriaca tam
spontaneas, quam exoticas vidit, descripsit [Delights of the
Insubrian flora and fauna, or, new, lesser-known species of
plants and animals which are both indigenous and exotic
to the Austrian Insubria] 3 vols. Ticini [Switzerland]: Ex
Typographia Reg. et Imp. Monasterii S. Salvatoris [Printed at
the Monastery of San Salvatore]. 75 p. Illust. 42 cm. [Lat]*
• Summary: About the natural history of today’s Lombardy
(Italy) and Ticino (Switzerland). In the section on
“Diadelphia Decandria,” under the genus Dolichos scopoli
mentions the soybean. “Insubria” is pretty much the whole
area from the main peaks of the Alps down to the plains. The
term is still used today, especially in botany because of the
area’s particular flora.
Note 1. Mattei (1919, p. 16) states that in 1785 Scopoli
mentions it in Pavia.
Note 2. Giovanni Antonio Scopoli (1723-1788) was
one of the most versatile naturalists in eighteenth-century
Italy. In 1785, Scopoli conceived the ambitious publication,
“Deliciae florae et faunae insubricae”. Appearing in
installments, this included descriptions and illustrations
of plants, animals and minerals found in northern Italy.
Unfortunately, Scopoli’s sudden death halted publication of
the “Deliciae” after its third installment. Recently, a corpus
of 98 paintings, in the gouache style, were discovered in the
Biblioteca Universitaria of Pavia. These gouaches appear
to be the basis for plates planned in future installments of
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the “Deliciae.” Marginal notes in Scopoli’s handwriting are
included. Because Scopoli’s plant and animal specimens
have been destroyed or dispersed, these drawings are crucial
for reconstructing his scientific opus. Combined with other
documents, Scopoli’s marginal notes also reveal his exacting
standards. He criticized the way his artists had poorly
rendered the scientific details of the paintings (Source:
Siviero, M.; Violani, C. 2006. “Drawings for an exacting
author: illustrations from Giovanni Antonio Scopoli’s
‘Deliciae florae et faunae insubricae.’” Archives of Natural
History 33(2):214-31). Address: Prof. of Botany, Pavia
[Italy].
804. Long. 1787. Classified ad: Portable desserts. Times
(London). Jan. 3. p. 3, col. 4.
• Summary: “The Nobility and Gentry only are informed,
that Long has imported a large quantity of neat boxes of
curious fruits, much handsomer and genteeler for presents
than Guimaroen plumbs, and come at nearly the same
price;... preserved, East and West-India Ginger; candied
ditto for the pocket when shooting or hunting... real Tapioca,
Lock Soy, Japan Soy [sauce], and all kinds of rich sauces,
&c. &c. together with a large variety of India goods, at
his warehouse, No. 73, Cheapside, who being the original
importer can afford them on lower terms and of superior
quality than any shop in town.” Address: No. 73, Cheapside,
London.
805. Powell (William). 1787. Classified ad: To be sold...
Groceries. Connecticut Journal (New Haven). Feb. 14. p. 4.
• Summary: “... Capers and Sallad Oil, Japan Soy [sauce],
English Ketchup... Black Pepper, Cayan [Cayenne] do. [ditto
= Pepper], Alspice, Race Ginger, Ground do. [Ginger],...”
Address: State-Street, New-Haven.
806. Burgess. 1787. At Burgess’s Italian and Salad Oil
Warehouse... (Ad). World and Fashionable Advertiser
(London). Feb. 17. p. [1], col. 3.5.
• Summary: “Superfine Sallad Oil,... West India Pickles,
genuine Cayenne Pepper, Bengal Currie Powder, Japan Soy
[sauce], Lemon Pickle, Oyster Ketchup, Shalot Ketchup,
variety of Vinegars, Devonshire Sauce, with the greatest
variety of rich Sauces for Fish, Gravies, made dishes,...”
Address: No. 107, corner of Savoy Steps, Strand [London].
807. Pressey’s. 1787. Classified ad: New pistachio nuts.
Times (London). May 31. p. 4, col. 2.
• Summary: “Just landed... Jordan Almonds, dryed Dates,
Japan and Patna Rice, Bengal Currie Powder, Lock Soy,
Japan Soy [sauce], Parmesan Cheese... Chili and French
Vinegars, Bambo [bamboo] Achar and Bambo Pickle, Green
and Yellow Mangoes, with and without shell, Minorca
Honey, Zobditty [Zoobditty] Match... high flavoured Batavia
and Goa Arrack, with a great variety of other foreign goods,

at Pressey’s Warehouse...”
A very similar ad appeared in the June 7 issue (p. 4, col.
3).
Note: This is the earliest English-language document
seen (Jan. 2006) that contains the term “Zobditty Match.”
Later modified into “Zoobditty Mutch” and “Zoobditty
Match,” it probably refers to oysters pounded in sherry.
Address: Henrietta-street, Covent-garden [London].
808. Pressey’s. 1787. Classified ad: Preserved East and WestIndia green ginger. Times (London). June 2. p. 4, col. 3.
• Summary: “Just landed... Bengal Currie Powder, Lock Soy,
Japan Soy [soy], East India Bervits [Bervitte?, Bervitty?],
Rosolio Maraschín from Java, Cashew Nuts, Bengal Paddy,
fine high flavoured Batavia and Goa Arrack,... Mandive
and Tapioca, Parmasan [Parmesan] Cheese,... Pipe, and
Ribbon Maccaroni [Macaroni], new Pistachio Nuts, Hickary
[Hickory] Nuts, true Arquebusade Water, Cherokee Quin,
Cavice and Wood’s Sauce,... Barbadoes Cane Spirit,
Rotterdam Geneva, a variety of Foreign Liquors... at
Pressey’s Warehouse... where the Nobility and Families
may depend on being supplied with goods of the very first
quality.”
This ad also appeared in the June 9 issue (p. 4, col. 3)
and the June 16 issue (p. 4, col. 3).
Note 1. Geneva is a highly aromatic bitter gin, originally
made in the Netherlands.
Note 2. This is the earliest document seen (Dec. 2005)
that uses the word “Cavice” to refer to the name of a sauce.
Elizabeth David (1970, p. 11) believes that it, or its relatives
may have been the ancestors of the word “catsup.” Address:
Henrietta-street, Covent-garden [London].
809. Pressey’s. 1787. Classified ad: Mangoes and bambo
achar. Times (London). June 12. p. 4, col. 3.
• Summary: “The Nobility and Gentry are most respectfully
informed, that they may be supplied at Pressey’s
warehouse,... Bambo Achar, Bambo Pickle, true Bengal
Currie Powder, fine Patna Rice of the pincushion sort... from
the East India Company’s warehouses; Japan Soy [sauce],
Turmerick [Turmeric], East India Bervitty, China Lock Soy,
Zoobditty Match, high flavoured Batavia and Goa Arrack...”
Note 1. This is the earliest document seen (Jan. 2007) in
the Times (London) that contains the term “China Lock Soy.”
It probably refers to rice vermicelli; notice that it is listed
among the sauces and pickles.
Note 2. This is the earliest English-language document
seen (Dec. 2005) that contains the term “Zoobditty Match.”
According to the University of Wolverhampton online trade
dictionary, this is: “A form of sauce or pickle, apparently
originating in India, but Advertised around 1800 by
tradesmen like Burgess... According to the expert on wine
labels, N.M. Penzer [see The Book of the Wine Label],
the term appears to be a corruption of two Indian terms,
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‘joobitty’ (tasty) and ‘machli’ (fish).” Thus it may have been
a tasty fish sauce. Address: Henrietta-street, Covent-garden
[London].
810. Williams and Company. 1787. Classified ad: Just come
in, great choice of fine Nankeen. Times (London). Nov. 26. p.
1, col. 4.
• Summary: “... the greatest variety of real old japanned
Stick Fans; fine carved Ivory stick and sandlewood
[sandalwood] Fans; curious Italian ditto, mounted in the
neatest manner;... preserved Ginger and Sweetmeats, Japan
Soy [sauce], fine India Matting... All the said goods will be
sold cheap, for ready money.” Address: No. 2, St. James’sstreet, Pall-mall [London].
811. Mason, Charlotte (Mrs.). 1787. The lady’s assistant for
regulating and supplying the table, being a complete system
of cookery, &c... Sixth edition, enlarged, corrected, and
improved, to the present time. London: Printed for J. Walter,
at Homer’s-Head, Charing Cross. [20] + 484 + [20] p. See p.
278-79, 317.
• Summary: The section on “Kechup” contains a recipe titled
“Soy” [sauce] (p. 317) which states: “Soy comes from the
East Indies; it is made from their mushrooms, which grow in
the woods. They are of a purplish colour, and are wrinkled
on the surface like a morell [morel]. They gather them in the
middle of the day, and wash them in salt and water; and then
lay them in a dish, mash them with their hands, and sprinkle
them with salt and beaten pepper; the next day the liquor is
pressed off, and some * galangals and spices added to it; it
is boiled up till it is very strong, and then some more salt is
sprinkled into it. In this manner it will keep many years.”
Footnote: * Galangals is a root which grows in the East
Indies.
To bake a Collar of Fish (p. 247-48): “For sauce–take
the water the eel was boiled in, and the bones of the eel,
with the fins, &c. of the other fish; put them into a saucepan,
with a bunch of sweet herbs, an onion, some mace, cloves,
and white pepper; let these stew till reduced to a quarter
of a pint; strain it; add to it three or four spoonfuls of fishcullis, a few truffles and morells [morels], a few mushrooms,
two spoonfuls of ketchup, or half a one of soy, a piece of
butter rolled in flour; season it with a little salt, and give it a
boil;...”
The word “ketchup” appears in this early cookbook
at least 65 times, and “walnut ketchup” appears at least
four times–so by 1787 ketchup has become a widely-used
condiment in England.
For example: Pigeons in Fricandeau (p. 278-79): “When
they are drawn, truss them with their legs in their bodies, lard
them with bacon, slit them, then fry them in butter of a fine
brown; then put them into a stew-pan, with a quart of good
gravy, a little lemon-pickle, a little colouring, a tea-spoonful
of walnut-ketchup, some chyan [cayenne pepper], and a little

salt, with a few truffles and morells, and some yolks of hard
eggs; lay the pigeons in the dish, and pour the sauce with the
ingredients over them.”
A section titled “Ketchup” (p. 315-17) appears just
before the “Soy” recipe. There are ten recipes for homemade ketchup: Ketchup of mushrooms. Another way. To
make ketchup. Ketchup of Walnuts. Another walnut ketchup.
Another walnut ketchup. White ketchup. Ketchup of the
shells [of walnuts]. Oyster ketchup. English kechup.
Here are several of the most basic ketchup recipes given.
“To make Ketchup: Put the peel of nine Seville oranges
to three pints of the best white-wine vinegar; let it stand three
or four months; pound two hundred of walnuts, just before
they are fit for pickling; squeeze out two quarts of juice, put
it to the vinegar; tie a quarter of an ounce of cloves, the same
of mace, a quarter of a pound of eschalot, in a muslin rag;
put them into the liquor; in three weeks, boil it gently till
near half is consumed; when cold bottle it.”
“Ketchup of walnuts: Bruise a hundred or two of
walnuts, just before they are fit to pickle; squeeze out the
juice, let it stand all night, pour off the clear; to every quart
one pound of anchovies; boil it; when the anchovies are
dissolved, strain the liquor; add half a pint of red wine, a gill
of vinegar, ten cloves of garlic; mace, cloves, and nutmeg,
half a quarter of an ounce each, pounded; let this simmer till
the garlic is tender.”
“Another Walnut ketchup: Pound walnuts in a mortar,
squeeze out the juice, let it stand to settle, pour off the clear;
to every pint add a pound of anchovies; of mace, cloves,
and Jamaica pepper, each half a quarter of an ounce; boil all
together till the anchovies are dissolved, then strain it off, put
in a good handful of eschalots, and boil it up again; to every
quart of this liquor put half a pint of vinegar. It will keep for
years; and two or three spoonfuls, in melted butter, makes
excellent fish sauce.”
“White Ketchup: Take one quart of white wine, one
pint of elder vinegar, and one quart of water; half a pound
of anchovies with their pickle, half a pound of horse-radish
scraped, one ounce of eschalots bruised, one ounce of
white pepper bruised, one ounce of mace, a quarter of an
ounce of nutmegs cut in quarters; boil all together till half is
consumed, then strain it off: when it is cold, bottle it for use.
It is proper for any white sauce, or to put into melted butter.”
“Oyster Ketchup: Boil small oysters in their own liquor,
till the goodness is out; to every pint of clear liquor put
half a pint of red wine, the same of white; mace, black, and
Jamaica pepper, a quarter of an ounce each; pour it boiling
hot on one dozen of eschalots, half the rind of a lemon, a
piece of horse-radish: when cold, mix it with the oysterliquor; bottle it.”
“English ketchup: Take a quart of white wine vinegar,
put into it ten cloves of garlic, peeled and bruised; take also
a quart of white port, put it on the fire; and when it boils, put
in twelve or fourteen anchovies washed and pulled to pieces;
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let them simmer in the wine till they are dissolved; when
cold, put them to the vinegar, then take half a pint of white
wine, and put into it some mace, some ginger sliced, a few
cloves, a spoonful of whole pepper bruised, let them boil a
little; when almost cold, slice in a whole nutmeg, and some
lemon-peel, with two or three spoonfuls of horse-radish; stop
it close, and stir it once or twice a day. It will soon be fit for
use. It must be kept close stopped.”
Note: This 6th edition was the last real edition ever
published. So the author never corrected her apparently
mistaken recipe for “Soy.”
Interesting non-soy ingredients. The word “almonds”
appears 54 times in this book and the word “almond” 31
times. Almond recipes include: Almond pudding (p. 345,
350). Almond fraze (p. 362). Almond tarts (p. 365, 366).
Almond cheesecakes (p. 368). Almond custard (p. 371).
Almond cake (p. 374). Almond loaves (p. 382). Almond
cream (p. 414, or pastachia [pistachio] cream, to be mixed
with a pint of dairy cream). Almond soup (p. 205). Address:
A professed housekeeper, who had upwards of thirty years
experience in families of the first fashion [England].
812. Priddy’s Foreign Warehouse. 1788. Classified ad:
French Pomatums, Cheese,... World (London). March 19. p.
[1], col. 3.7.
• Summary: “... just landed; real Gorgona Anchovies, Quin
Sauce, Coratch Cavice, India Soy [sauce], Lemon Pickle and
all Sorts of Fish Sauces,...”
Note: This is the earliest English-language document
seen (Dec. 2012) that uses the term “Quin sauce” to refer to
“Quin’s sauce.” Address: No. 14, Poland-street [London].
813. Independent Journal (New York City). 1788. Soy. March
22. p. 3.
• Summary: “Many of our readers may perhaps not be
disappointed to know the method of making the celebrated
Eastern pickle, known by the name of Soy [sauce]–It is
prepared from kidney-bean of India. To a quantity of these
beans boiled to a certain degree of softness, they add an
equal quantity of pounded barley, or rather wheat; and
having properly mixed them, cover up the mass for a day and
a night in order to ferment; having then put the whole into a
pot, they cover it with salt, pouring over it a proper quantity
of water.
“This compound they stir carefully at least once a day,
but if twice or thrice the better, for two or three months,
at the end of which time filtrate and express the mass,
preserving the liquor in wooden vessels. A second quantity
of liquor [water] poured on these ingredients, and stirred
for some days as before, will yield an inferior kind of soy–
We received this account from an ingenious and curious
gentleman, long resident in India for the mere purpose of
philosophic investigations.”
Note 1. This article also appeared in the Providence

Gazette and Country Journal [Rhode Island] (5 April 1788,
p. 3), and New-Hampshire Gazette and General Advertiser
(23 April 1788, p. 1).
Note 2. This appears to be an original description. Yet, it
is surprising to read that soy sauce was made at this time, or
in this way, in India.
814. Priddy’s Foreign Warehouse. 1788. Classified ad:
Foreign pomatums, cheese, hams, &c. &c. Times (London).
March 31. p. 1, col. 2.
• Summary: “... Essence of Anchovies; French and Spanish
Olives; India Soy; Lemon Pickle; and all sorts of Fish
Sauces, and curious Vinegars, Pickles, Oil, &c.” Address:
No. 14, Poland-street [London].
815. Mayer (John G.). 1788. Classified ad: Has for sale at
the most reduced prices,... City Gazette and Daily Advertiser
(Charleston, South Carolina). July 22. p. 2.
• Summary: “... Best hyson tea, loaf sugar, muscovado
do. [ditto = sugar], coffee,... olive oil, pickled walnuts,
anchovies, capers, Indian soy [sauce], ketchup,...” Address:
No. 52, Bay.
816. Thomas (William). 1788. Classified ad: Has for sale,...
Daily Advertiser (New York City). Aug. 8. p. 1.
• Summary: “... English trebled refined sugar,... Queen’s
sauce, India Soy [sauce], ketchup, anchovies, olives,
capers,...” Address: No. 243, Queen-street.
817. Bankes, Thomas. 1788. A new and authentic system
of universal geography, antient and modern: All the late
important discoveries made by the English, and other... Vol.
1 of 2. London: Printed for C. Cooke. 623 p. See p. 122.
• Summary: In the chapter on Japan, Section IV states
(p. 122): “Their articles of exportation are wrought silk
and cotton, rice, soy, Japan ware, porcelain, gold, silver,
copper,...”
Other titles: “New, Royal, and Authentic System of
Universal Geography...” Address: Rev., Vicar of Dixton,
Monmouthshire [Wales].
818. Williams and Company. 1789. Classified ad: No. 2.–St.
James’s-street. Times (London). Feb. 10. p. 3, col. 4.
• Summary: “Mr. Williams, who has had the honour of
serving the first Personages and most of the Nobility and
Gentry, begs leave to acquaint them, especially his former
customers,... the said collection is said to be the most curious
ever seen together in England, and for the conveniency of
the Nobility, Gentry, &c. they are placed in the first floor...
Indian Matting, preserved Ginger, Japan Soy [sauce], &c.
the above goods are all marked at lowest prices for ready
money.” Address: No. 2, St. James’s-street [London].
819. Pressey’s. 1789. Classified ad: New Patna rice. Times
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(London). May 22. p. 4, col. 4.
• Summary: “The Nobility are very respectfully informed,
that they may be supplied with beautiful new Patna Rice, in
small bags and casks, by the last ships from India, of very
superior quality; likewise Curry, Batavia Arrack 12s. per
gallon, Japan Soy [sauce], Masulipatam Snuff, preserved
Ginger...”
This ad also appeared in the May 27 issue (p. 3, col.
4). Address: Warehouse, Henrietta Street, Covent Garden
[London].
820. China Warehouse. 1789. Classified ad: China
Warehouse selling off a prime cost. Times (London). May 25.
p. 3, col. 4.
• Summary: “A great Variety of Foreign China... Salt
Spoons, India Paper Hangings, India Fishing Lines, fine
India Ginger, India Soy; also a quantity of real India
Nankeens, Muslins, and some very fine India Long Cloth...”
Address: No. 15, Shug Lane, near the Haymarket [London].
821. Burgess. 1789. Classified ad: For families going into the
country. Delicacies for the table. Times (London). July 27. p.
1, col. 2.
• Summary: “To the Curious in Fish Sauce and Gravies.
Burgess’s new invented Sauce Picante, to eat with all kinds
of cold meats, and directions given for using it. His Original
and Superior Essence of Anchovies, so much approved
of for Anchovy Sauce. Also the finest flavoured Gorgona
Anchovies, for bread and butter, and for making Sandwiches,
&c.”
“Japan Soy [sauce], and Lemon Pickle. Fine Capoot
Capers.” Also many types of hams, tongues, pickles and
vinegar.
This ad also appeared in the Aug. 3 issue (p. 1, col. 2).
Address: No. 107, Corner of Savoy Steps [London].

Genuine Cayenne Pepper.
“Best American Spruce Beer, for Table use...”
Note: This is the earliest English-language document
seen (Feb. 2006) that contains the term “Sauce Royal.” By
May 1792 this sauce was being imported into the British
colonies of North America. Address: Warehouse, No. 107,
Strand, near Exeter Change [London].
824. SoyaScan Notes. 1789. Terms used in the Times
(London) to refer to soy sauce (Overview). 23 Jan. 2007.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: In descending order of frequency, terms with
two or more appearances are: Japan Soy–10. Lock Soy
(probably a type of rice vermicelli, not soy sauce)–8. India
Soy–5. China Lock Soy (probably vermicelli)–2. Lack Soy
(probably rice vermicelli)–1. China Lack Soy (probably rice
vermicelli)–1.
Note: The prevalence of the term “Japan Soy” indicates
(1) That this type of soy sauce was probably most popular,
and (2) That it was probably purchased from Dutch
merchants; they were the only Europeans allowed to trade
with Japan during the 1780s.

822. Stuart (James). 1789. Classified ad: Has for sale,... at
his grocery,... New-York Daily Gazette (New York City). Sept.
16. p. 897.
• Summary: “... Quin-Sauce, India Soy [sauce], Ketchup,
Mustard, Allspice, Cayenne and black Pepper,...” Address:
No. 10, Smith street.

825. Product Name: [Kimbue Soy Sauce].
Foreign Name: Kimbue Shôyu.
Manufacturer’s Name: Fueki Shoyu Co. Ltd.
Manufacturer’s Address: 660 Kamiigusa, Kawashima-cho,
Hiki-gun, Saitama prefecture, Japan.
Date of Introduction: 1789.
Ingredients: Soybeans, wheat, salt, water.
How Stored: Shelf stable.
New Product–Documentation: Product with Label (Soken
Gentle Tamari) purchased at Open Sesame in Lafayette,
California. 1991. Feb. 16. “Low Sodium Wheat Free Soy
Sauce.” Since 1789. Ingredients: Whole soybeans, well
water, sea salt. “Soken Gentle Tamari... is brewed by the
Kimbue Co., makers of fine soy sauce for over 200 years.”
Note: Kimbue is not the name of a company, but rather
of a brand of Japanese soy sauce. As of Dec. 1991, Kimbue
is made by: Mr. Toyohiko Fueki, Fueki Shoyu Co. Ltd., 660
Kamiigusa, Kawashima-cho, Hiki-Gun, Saitama-ken, Japan.
Phone: 0492-97-0041.

823. Burgess (J.). 1789. Classified ad: Delicacies for the
table. Times (London). Dec. 22. p. 2, col. 1.
• Summary: “Wild Boar Heads, cooked in the true Epicurean
flavour, are landed in high perfection... New Rein Deer
Tongues... Dutch Geese Smoaked,... Welch Smoaked
Salmon,... English and Hambro’ Sour Crout [Sauerkraut].
“Likewise his Sauce Royal, he can recommend to
families, for Stewing all kinds of Carp, Tench, Eels, Barbel,
Pike, &c.
“Japan Soy [sauce] and Lemon Pickle. Fine Capoot
Capers. Superfine Lucca and Florence Oils, for Sallads.

826. Ellis, John. 1789. A catalog of such foreign plants as
are worthy of being encouraged in our American colonies
for the purposes of medicine, agriculture and commerce.
Transactions of the American Philosophical Society 1:32536. See p. 327. (Held at Philadelphia, for Promoting Useful
Knowledge. Second edition corrected). [1 ref]
• Summary: “From a pamphlet by John Ellis, F.R.S. [Fellow,
Royal Society]. Presented by the Honorable Thomas Penn,
Esq. to the American Philosophical Society through the
hands of Samuel Powell, Esq.”
“Dolichos soja Linn. Sp. 1023. A kind of kidbean called
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Daidsu. Used for making Soye* or Indian Ketchup. See
Kaempfer, Amoenitat.
“* The method of preparing East-India Soye or India
Ketchup. Take a certain measure, for instance a gallon, of
that sort of kidney-beans, called Daidsu by the Japonese, and
Caravances by the Europeans; let them be boiled till they
are soft; also a gallon of bruised wheat or barley (but wheat
makes the blackest Soye) and a gallon of common salt. Let
the boiled caravances be mixed with the bruised wheat, and
be kept covered close a day and a night in a warm place, that
it may ferment. Then put the mixture of the caravances and
wheat, together with the gallon of salt, into an earthen vessel,
and with two gallons and a half with common water, and
cover it up very close. The next day stir it about well with
a battering machine or mill (Rutabulum) for several days,
twice or thrice a day, in order to blend it more thoroughly
together. This work must be continued for two or three
months, then strain off and press out the liquor, and keep it
for use in wooden vessels; the older it is the clearer it will be,
and of so much more value. After it is pressed out, you may
pour on the remaining mass more water, then stir it about
violently, and in some days after you may press out more
Soye.”
Note: In 1770 Ellis was the commercial agent for West
Florida in London. His first book, published in 1770, was
titled Directions for Bringing Over Seeds and Plants... with
a Catalogue of Such Foreign Plants as are Worthy of Being
Encouraged in Our American Colonies... It told how to pack
seeds (often in beeswax) to prevent them from spoiling on
long sea voyages.
First cited by Hymowitz. 1986. Bibliography of early,
previously uncited publications on soybeans in the United
States. 2 p. Unpublished. \
827. Raffald, Elizabeth. 1789. The experienced English
housekeeper: For the use and ease of ladies... 10th ed. Dublin
[Ireland]: Printed by W. Colles. 327 + [11] p. Index. *
• Summary: See the 1786 London edition. The word
“catchups” appears on the title page under Part III.
Note 1. After Hannah Glasse, Mrs. Raffald was the most
celebrated English cookbook author of the 18th century.
Elizabeth Raffald lived 1733-1781.
Note 2. The last 11 pages contain the index. Address:
Confectioner, Manchester [England].
828. Mayer (John G.). 1790. Classified ad: Hyson Tea, at 8s.
6d. for sale... City Gazette and Daily Advertiser (Charleston,
South Carolina). Jan. 9. p. 4.
• Summary: “... Basket salt. India soy [sauce]. Mushroom
ketchup. Salled [Salad] oil...” Address: At the white store on
Cochran’s wharf.
829. Alting, Willem Arnold. 1790. [Re: Request for
provisions]. Letter to Hendrik Casper Romberg (Chief)

and Petrus Theodorus Chasse, Deshima factory [Nagasaki,
Kyushu, southern Japan], June 23. Handwritten, with
signature. [Dut]
• Summary: In the future, we request that your honourable
sirs do not send the demand for fruits that we normally claim
from Japan, except for Soy [sauce] (Soija) and Saké (Sackij).
[i.e., please continue to send soy and sake].
Bibliographic reference in Dutch: NA, NFJ 410,
ontvangen brieven (23-6-1790). No page or folio numbers.
Contemporary hand-written letter in a letter-book for the
administration on Deshima.
Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 410 [National Archives. Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ);
access number 1.04.21; record number 285]. Address:
Governor-General, and the Council, Batavia [today’s Jakarta,
Indonesia].
830. Governor-General and the Council. 1790. [Re:
Provisions]. Letter to the Deshima factory [Nagasaki,
Kyushu, southern Japan], June 23. Handwritten, with
signature. [Dut]
• Summary: Batavia informs Deshima that in the future
no preserved fruits [such as umeboshi] need to be sent to
Batavia, only the soy [sauce] and sake requested. The tubs
should be cleaned first and prepared to contain the sake and
soy.
Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); inventaris nummer
410 [National Archives, Prins Wilhem Alexanderhof 20,
The Hague. www.nationaalarchief.nl. The Archives of the
Dutch Factory in Japan (NFJ); record number 410]. Address:
Batavia [today’s Jakarta, Indonesia].
831. Romberg, Hendrik Casper. 1790. Diary. In: Leonard
Blussé, Cynthia Viallé, et al, eds. 2004. The Deshima Diaries
Marginalia, 1740-1800. Tokyo: Japan-Netherlands Institute.
xl + 898 p. See p. 628-29 (#122, 127).
• Summary: In the section titled “The arrival of the
Zuiderberg,” at 1790 Sept. 1–”The five men went aboard...
I ordered sake and soy for the Company.” Address:
Opperhoofd (Chief of the Dutch factory), Deshima,
Nagasaki, Japan.
832. Tunno (George). 1790. Classified ad: Takes the liberty
to inform his friends and the public that he has imported...
from London, a general assortment of European & East India
goods... City Gazette and Daily Advertiser (Charleston,
South Carolina). Sept. 16. p. 4.
• Summary: “... Sallad and neats foot oil. Ketchup, India
soy [sauce], mangoes, walnuts, gerkins, anchovies, picallilla
[piccalilli] and mustard.”
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Note: Piccalilli is a British take on an Indian relish of
chopped pickled vegetables and pungent spices. According to
the Oxford English Dictionary, the word originated in 1758
when Hannah Glase described how “to make Paco-Lilla, or
Indian Pickle.”
833. Burgess (J.). 1790. Classified ad: Double Dutch
hyacinths, Jonquils, &c. Times (London). Oct. 1. p. 4, col. 3.
• Summary: “J. Burgess most respectfully informs the
Nobility and Families in general, that he This Day landed
eleven thousand Double Dutch Hyacinths...”
“Burgess’s original and superior Essence of Anchovies,
which will keep good for years in any climate. To be used at
table in the same manner as India Soy [sauce].”
“Also his Sauce Piquante... Zoobditty Match, Lemon
Pickle, Chilly Vinegar, and genuine Cayenne Pepper.”
Address: No. 107, Strand, corner of Savoy Steps [London].
834. Shirtliff, Austin & Strobel. 1790. Classified ad: Have
just opened a large and very elegant assortment of the most
fashionable fancy goods... in the dry goods line, imported in
the Powhatan, captain Jeffrey, from London... City Gazette
and Daily Advertiser (Charleston, South Carolina). Oct. 8.
p. 4.
• Summary: “... Pickles consisting of: Gerkins. Walnuts.
Beans. India melon mangoes. Capers. Mushrooms. Onions.
French and Spanish olives. Anchovies. Japan soy [sauce],
ketchup. Coratch. Quins sauce. Florence oil. Best Durham
mustard...” Address: No. 19, Broad-street.
835. Anthony (Joseph, Junior). 1790. Classified ad: Has
imported in the last ships from London, a large and general
assortment of silver, plated-ware, jewellery & cutlery:...
which are immediately from the manufactories. Pennsylvania
Packet, and Daily Advertiser (Philadelphia). Dec. 23. p. 1.
• Summary: “... Punch ladles and strainers. Asparagus and
sugar tongs. Soy frames [for soy sauce], cake baskets and
waiters. Table, chamber and bracket candlesticks.” Address:
No. 76, On the South Side of Market street, between Second
and Third streets, Philadelphia.
836. Briggs, Richard. 1790. The English art of cookery,
according to the present practice;... A new edition. Cork,
Ireland: Printed by J. Connor. xxiv + 24 + 534 p. See p. 217.
• Summary: The recipe for “Peregoe Turkey” states (p. 217):
“Take a turkey about eight or nine pounds weight, draw and
singe it, season the inside... roast it one hour and a half, baste
it a little with the wine, and then with butter; put the rest of
the wine into a stew-pan, with a little good brown gravy,
some butter mixed with flour, a spoonful of India soy or
mushroom ketchup, a little pepper and salt, and the juice of
half a lemon; stew it for fifteen minutes,...”
Note: India soy [sauce] and mushroom ketchup are
considered interchangeable. Address: Many years cook at the

Globe-Tavern, Fleet-street; the White-Hart Tavern, Holborn;
and now at the Temple Coffee-House, London.
837. Loureiro, Joao de. 1790. Flora Cochinchinensis:
sistens plantas in regno Cochinchina nascentes. Tomus II.
[The flora of Cochin China, setting forth the plants in the
kingdom of Cochin China. Vol. 2.]. Flora Cochinchinensis:
sistens plantas in regno Cochinchina nascentes. Tomus II.
Ulyssipone [Lisbon], Portugal. p. 433-884. See p. 441-42,
522-24. 27 cm. [Lat]
• Summary: In the section titled “Diadelphia. Decandria” (p.
441-42) we read: “Sp. 13. Dolichos Soja, Dau nanh. Hoam
téu [huang-tou = yellow bean]. Writing in Latin, he gives
a botanical description of the plant, describes its habitat as
Cochin China and China, and cites as sources Thunberg,
Kaempfer, and Rumphius. Then he adds: Uses: These seeds,
having been boiled or lightly toasted, are quite acceptable
to both the stomach and the palate. From them is made the
famous Japanese soy sauce called Soia, which the Chinese
and Cochin Chinese frequently use for cooking food and
stimulating the appetite. There is also produced a white food
resembling coagulated milk (lactis coagulati) and called Teu
hu or Tau hu [tofu] by the Chinese; it is the most widely used
food among them. Although it is rather bland by itself, if the
appropriate condiments are added, it becomes a food which
is neither unpleasant nor unhealthy.
The author: Ioannis (Joao) de Loureiro was born in
Portugal in 1715. Somewhere between 1735 and 1743
he arrived in Cochin China (today’s Vietnam) as a Jesuit
missionary. Living at Hué, the capital, near the sea coast,
he tells us that he had no access to European medicines.
So he was obliged to depend entirely on native medicinals,
and by investigating them he was necessarily induced to
study the local flora and to make botanical collections.
Thus he developed a herbarium of nearly 1,000 species.
In 1779 he went to Canton to do botanical research for 3
years, living within a factory. He left for Lisbon in 1782,
and died in 1794 or 1796. He was one of the most prominent
botanical collectors of the 1700s, giving rich descriptions of
economical and medicinal uses.
The book: Volume 1 was first published in 1789; the set
was reissued 3-4 years later edited by Willdenow, with added
notes. It describes 1,257 plants (Bretschneider 1880, p. 12946).
Note 1. This is the 2nd earliest document seen (May
2010) concerning soybeans in Vietnam, or the cultivation
of soybeans in Vietnam. This document contains the 2nd
earliest date seen for soybeans in Vietnam, or the cultivation
of soybeans in Vietnam (1790). The source of these soybeans
is unknown.
Note 2. This is the earliest Latin-language document
seen (April 2013) that uses the word “Teu hu” or the word
“Tau hu” to refer to tofu.
Also discusses: Dolichos tetragonolobus (p. 437.
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Winged bean? Habitat: Cochin China and China). The genus
Arachis (p. 522-24), with two species: Arachis asiatica and
Arachis africana. He notes (p. 524) that Linnaeus calls the
latter Arachis hypogoea [peanut]. Address: Portugal.
838. Miller, Philip; Chazelles, Laurent Marie. 1790.
Dictionnaire des jardiniers,... Supplement: Dolichos soja
[The gardener’s dictionary,... Supplement]. Paris: Chez
Guillot, Libraire de Monsieur. See Vol. 1, p. 415. [Fre]
• Summary: Entries for the 27 species in the genus Dolichos
begin on p. 410. On p. 415 we read: “24. Dolichos soja.
Linn. sp. 28. Thumb. flor. Jap. p. 282.” Dolic from Japan
(Dolic de Japon). The stem of this annual plant is flexuous,
erect, much bristled and a foot tall; its leaves are ternate,
hairy and pedunculated. Its flowers are purple, laid in axillary
clusters: the corolla is barely larger than the calyx: the pods
are pendulous, bristling, and hold two white seeds, with the
appearance of two large peas, with which the Japanese make
a sauce, which they call Soy (Soja), to season their culinary
preparations.
The French text states: “Dolic du Japon. La tige de cette
plante annuelle est flexueuse, érigée, très-hérissée et longue
d’un pied. Ses feuilles sont ternées, elues et pédonculées. Ses
fleurs sont propres et en grappes axillaires... les gousses sont
pendantes, hérissées, et renferment deux semences blanches,
comme de gros pois, dont les Japonois font une sauce pour
assaisonner leurs mets, et qu’ils nomment Soja.”
839. Ryôrisho. Fu to tôfu [Cookbook on wheat gluten and
tofu]. 1790. Japan. 38 p. Unpublished manuscript. Japanese
summary by Kawakami 1978, p. 175. [Jap]
• Summary: This must be the last volume of a three volume
work. This one is about Zen vegetarian cookery (shojin
ryori). The other two were about fish and poultry. There are
a lot of tofu recipes, including Suizenji Tofu, Enmeiji Tofu,
Uneri Tofu, and Shiruko Tofu. A description of how to make
sweet simmered miso (neri-miso) is also given.
840. Yuan Mei. 1790. Suiyuan shidan [Recipes from the Sui
garden]. China. [Chi]
• Summary: Wade-Giles reference: Sui Yüan Shih Tan, by
Yüan Mei. Qing dynasty.
H.T. Huang (2000, p. 323-24), in the section titled
“Products associated with tou fu,” states that this is the
earliest document seen that mentions fresh tofu curds. In a
recipe for “Hibiscus Tofu” (fuyong doufu) the famous Qing
dynasty gastronome says (p. 100): Place fresh tofu curds
(funao = “tofu brain”) in well water and heat to boiling
three times to remove the beany flavor. Suspend the curds
in chicken soup and heat again to boiling. Before serving,
garnish with laver / nori (Porphyra, a sea vegetable) and
pieces of shrimp. Later, fresh tofu curds were also called
“tofu flowers” (douhua or doufu hua).
Concerning frozen tofu, Huang states (p. 324) that a

recipe in this book states: Boil the thawed tofu in water to
remove the remaining beany flavor, then simmer it in a soup
base.
Huang also states (p. 325, 364) that both pressed tofu
(doufugan) and smoked tofu (xun doufu) are mentioned in
this book.
Concerning fermented tofu, Huang (2000, p. 327) notes:
By the middle of the Qing dynasty local varieties of furu
had begun to win national fame, such as the furu of Suzhou
[in southern Jiangsu; W.-G. Su-chou or Soochow, formerly
Wuhsien] and the white furu of Guangxi [or Guangxi
Zhangzu, an autonomous region in southeast China; W.-G.
Kuangsi]. The Suiyuan Shidan says:
‘Rufu: The ones from the [shops] near the front of the
Temple of General Wên in Suzhou are particularly good. The
colour is black, and the flavour is clean. There are two types,
a wet and a dry. The product with some shrimp paste in it is
also attractive, but may have a slight fishy taste. The white
furu from Guangxi (Kuangsi) is also outstanding, especially
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that made by the family of the official Wang Ku.”
A full-page table (Huang, p. 372) shows the “Usage of
soy condiments in food recipes from the Han to the Qing
dynasties.” Seasonings based on jiang (fermented soybean
paste) are used in 48 recipes: Jiang itself in 15, soy sauce
made from jiang named qingjiang in 24 recipes, soy sauce
named jiangyou in 2 recipes, soy sauce named jiangzhi
in 1 recipe, and soy sauce named jiangshui in 6 recipes.
Fermented black soybeans (shi) are used in 2 recipes, and
a new type of soy sauce named qiuyou (W.-G. ch’iu yu) is
used in a whopping 62 recipes. Note 1. This is the earliest
document seen (May 2014) in which a soy-based seasoning
named qiuyou is mentioned. Huang states (p. 371) that
qiuyou is written with the Chinese characters for autumn +
oil, implying a sauce harvested in autumn.
Wilkinson (2000, p. 647-49). This was the most famous
recipe book of its day, yet wok dishes accounted for only
16% of the recipes. Yuan Mei (lived 1716-1798) was one
of China’s four most famous “literati gourmands;” they
“exerted a considerable influence on the development of a
higher cuisine, especially when they compiled their own
cookbooks...”
Letter from Dr. H.T. Huang. 1996. Sept. 29. “Page 103
mentions mock roast goose made with yam wrapped in doufu
pi (yuba).”
Note 2. This is the earliest document seen (Oct. 2014)
that mentions a meat alternative (“mock roast goose”)
resembling poultry.
Dr. H.T. Huang, expert on the history of Chinese food
and agriculture (personal communication, 5 June 1993),
gives the date of this document as 1790 CE, and the English
translation of the title as “Recipes from the Sui Garden.” He
notes that page 107 contains three recipes for gluten.
Endymion Wilkinson. 2000. Chinese History: A Manual
(p. 649). This book Suiyuan shidan or The Suiyuan recipes
was published in 1792, with a modern edition in 1984.
Newman (1989) states: “The idea of freezing bean curd
is not new. Iced Bean Curd is one of Yuan Mei’s recipes from
the Xi Yuan Cookery Book written near the end of the 18th
century. This book by a poet, government official and author,
is a very comprehensive volume of over 300 recipes, only
some are about tofu. One difference is that the Iced Bean
Curd recipe is meant to be served hot, the doufu in it is first
frozen then prepared for use.”
Bo (1982): In this work Yüan Mei states that it is more
graceful for a writer to use the term “ch’ing chiang” instead
of “chiang-yu” when referring to soy sauce.
Reichl (1985): Yuan Mei has been called the “the 18th
century philosopher of the table.” His sayings are widely
quoted. For example: “A great cook cannot with the utmost
application produce more than four great dishes a day.”
Waley, Arthur. 1956. Yuan Mei: Eighteenth century
Chinese poet. London: Allen & Unwin. 227 p. An excellent,
early biography of Yuan Mei.

Hummel (1944, p. 955-56): Yüan Mei lived 17161798. A poet, literary critic, and essayist, he was a native
of Ch’ien-t’ang (Hangchow). Resigning (in 1748) from his
post as magistrate of Chiang-ning, he retired (in 1749) to his
newly acquired “Garden of Contentment,” Sui-yüan, near
Nanking. From 1784-1795, spent in alternate travel and quiet
seclusion, he came to be known as one of the most skillful
poets of his time. Address: China.
841. Cheng Yaodian. 1790? Jiu gukao [Treatise on the nine
(cereal) grains]. China. Undated. [Chi]
• Summary: Wade-Giles reference: Chiu Ku K’ao, by
Ch’êng Yao-T’ien. Qing dynasty. Huang (2000, p. 20n) states
that the author of this work agrees with the conventional
view that the “Nine Grains” include soybeans (dadou) and
azuki beans (xiaodou), but he believed the character chi
referred, not to millet, but to sorghum, well known in China
in later times as kaoliang / kao-liang.
Bray (1984, p. 623) gives the date as ca. 1790 CE.
Hagerty (1917, p. 21. Translation of Wu 1848): “The
Chiu ku k’ao (Treatise on the Nine Grains) quotes the Shuo
wên (Ancient Dictionary) and says that the name Shu (1 Cc)
is identical with Tou (1 Cc). The character Shu (1 Cc) is used
to denote the bean because the form of the growing bean is
supposed to resemble this character.”
842. Yao Wenhan. 1790? [Painting of hawkers selling
soymilk in China]. China. Undated. Reproduced in H.T.
Huang 2000, p. 323. [Chi]
• Summary: See next page. Painted during 1736-1796.
Qing dynasty. Original in the National Palace Museum
(Taipei, Taiwan). Reproduced (with permission) on page 323
of H.T. Huang. 2000. Science and Civilisation in China. Vol.
6, Biology and Biological Technology. Part V: Fermentations
and Food Science. Joseph Needham series. Cambridge,
England: Cambridge University Press.
Letter (e-mail) from H.T. Huang, PhD. 2005. Aug. 25.
“As far as I can see it is a team of hawkers. The one on the
far left is preparing the soymilk. The one on the far right is
dispensing soymilk from a pail into a bottle, and the one in
the center is pouring it from a bottle into a cup. People are
buying it in bottles to take home or in cups to drink on the
spot.”
Note: At the lower left, a mother and child (old enough
to walk) appear together. Does this imply that children in
China were fed soymilk at this time? If it does, this would be
the earliest evidence seen (Jan. 2019) that children were fed
soymilk in China.
Letter (e-mail) from H.T. Huang. 2006. Sept. 7. This
illustration was painted by Yao Wenhan (Chinese characters
given) (probably not Yao Zhihan as the inscription on the
Needham Research Institute copy says), a painter at the
court of Emperor Qianlong who reigned 1736-1796 CE.
“Yao Wenhan was a well-known court painter. His dates are
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The term seltzer water
is a genericized trademark
that derives from the German
town Selters, meaning “water
from Selters,” where naturally
carbonated water has been
commercially bottled and
shipped into all parts of the
world at least since the 18th
century. Address: No. 76, New
Bond-street (six doors from
Oxford-street) [London].

unknown... We are indebted to Dr. James Lin, a curator of
the Fitzwilliam Museum, University of Cambridge, for this
information. His friend has seen the original in the National
Palace Museum [Taipei, Taiwan] and recognized the painting
and painter instantly. He also thinks this may be a copy of a
Song [W.-G. Sung dynasty, 960-1279] painting since many
of the paintings in Qianlong’s collection were copies of
classical Song works. I’m not so sure, since soymilk is not
mentioned in Song literature [although it is first mentioned
in about 1365, late Yüan dynasty]. I do think it is painted
in Song style. The attire of the hawkers in the painting is
like those seen in Song paintings and not like those in Qing
paintings. Thus, we can surmise that soymilk was in use in
China by the beginning of the Qing dynasty (c. 1640). It was
sold as a street food in the 18th century.”
843. Young’s Foreign Warehouse. 1791. Classified ad: At
eighteen-pence per pound, the very best Parmesan Cheese,
chiefly of the Honey-comb Kind. Times (London). April 6. p.
2, col. 2.
• Summary: “Five thousand pounds of the above Cheese is
just landed at Young’s Foreign Warehouse... Hams, Tongues,
genuine India Soy [sauce], Mangoes, &c. at the lowest prices
for ready money.”
“N.B. His Essence of Anchovies and other Sauces may
be depended on at all times, as being the most genuine and
pure, he being the real inventor.” Address: No. 44, New
Bond-street [London].
844. Ball’s Italian and Oil Warehouse. 1791. Classified ad:
Just received at Ball’s Italian and Oil Warehouse,... World
(London). May 23. p. [2], col. 4.7.
• Summary: “... rich Sauces, viz. Essence of Anchovies,
Lemon Pickle, Cavice, Corrater, India Soy [sauce], Quin
Sauce, Zoobditty Mak [sic],...”
“Spruce Beer, 4s. per dozen; Seltzer and Pyrmont Waters
of the spring filling, just received.”

845. Burgess (J.). 1791. Italian
Warehouse,... (Ad). Diary or
Woodfall’s Register (London).
May 30. p. [2], col. 2.7.
• Summary: “J. Burgess begs
to inform the Nobility and families in general...” “Also his
Sauce Piquante, to eat with all kinds of cold meats. Walnut
Ketchup of the best quality.
“Zoobditty Mutch, Lemon Pickle, and Chilly [sic]
Vinegar, and genuine Cayenne Pepper;...” Address: No. 107,
corner of Savoy Steps, Strand [London].
846. Thomas (William). 1791. Classified ad: Has for sale,...
New-York Daily Gazette (New York City). June 2. p. 1.
• Summary: “... Fresh India soy [sauce], quins sauce,
ketchup, and pickled mushrooms...” Address: No. 243,
Queen-street.
847. Hugget (S.). 1791. Classified ad: Has for sale, imported
by Captain Gardner from London. New-York Daily Gazette
(New York City). June 22. p. 3.
• Summary: “... Capers in quart bottles. Quin sauce.
Ketchup. Essence of Anchovies. Pickled Lemons. Cavice and
India Soy [sauce], Havannah [Havana] Sugars, in boxes...”
Address: No. 42, Broadway.
848. Burgess (J.). 1791. Classified ad: Delicacies for the
table. At Burgess’s Italian Warehouse. Times (London). Aug.
20. p. 3, col. 1.
• Summary: “Imports, and sells wholesale, retail, and
for exportation. J. Burgess begs to inform Noblemen and
Gentlemen’s Families, he has received a large cargo of fine
Parmesan Cheese...”
Under the centered heading “Zoobditty Mutch” are
listed: “Walnut Ketchup, of the finest quality. Quin’s Sauce.
Devonshire Sauce. Cavice. Lemon Pickle. Japan Soy [sauce].
Cherokee Sauce. Fine Capoot Capers, of the best quality,
such as will keep. Bengal Currie Powder, with a Receipt
[recipe] how to use it.”
Note: This long ad, which takes up nearly one
newspaper column, has these other centered headings: To
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the curious in Sallad Oil. Vinegars. Rich sauces. Burgess’s
Genuine Essence of Anchovies. Burgess’s new-invented
Sauce a L’Espagnole. Burgess’s Sauce Piquante for cold
meats. Sauce Royal. Sauce for stewed beef. Pickles. Best
mustards. Hams and Tongues. Neats’ tongues. True Swiss
Arquebu Ade. Seltzer and Pyrmont Waters. Essence of
American Spruce. To the Curious in Lamp Oil.
This ad also appeared in the Aug. 29 issue (p. 1, col.
4) and in the Sept. 1 issue (p. 1, col. 3). Address: No. 107,
Corner of Savoy Steps, Strand [London].
849. Erving’s (John) Grocery-Store. 1791. Classified ad: Just
imported on the ship Union, Capt. Barnard... a great variety
of delicate sauces, viz. Argus (The) (Boston, Massachusetts).
Sept. 9. p. 3.
• Summary: “Essence of Anchovies, Royal Sauce, Japan
Soy [sauce], Quin Sauce, Chilly Vinegar,... Cavices,...
Lemon Pickle, Oyster Ketchup, Devil’s Paste, E.I. [East
Indies = India] Currie Powder, Cerach, Yellow ditto [Yellow
Cerach], Elder Vinegar, Cherokee Sauce, Tartarian Ketchup,
Zoobditty Mach.”
Note: This is the earliest English-language document
seen (Feb. 2006) that mentions the word “Cerach” or the
terms “Royal Sauce,” “Oyster Ketchup” (in North America),
“Yellow Cerach,” “Tartarian Ketchup,” or “Zoobditty Mach.”
Mr. Erving apparently liked to coin names for commercial
products. Address: No. 42, Marlborough-Street [Boston].
850. Skill and Son. 1791. To families town or country,...
(Ad). Morning Chronicle (London). Sept. 21. p. [1], col. 4.6.
• Summary: “Cheese merchants and oilmen to their Imperial
and Most Faithful Majesties; and to their royal highnesses
The Prince of Wales, The Duke of Clarence, and Duchess of
Cumberland;...”
“To the Curious in Fish Sauce: Skill and Son’s Rich and
Incomparable Essence of Anchovies, for Fish Sauce, to be
used in the same manner as India Soy [sauce], or mixed with
plain melted butter.”
“Skill’s Rich Imperial Sauce... for stewing Eels, Carp,
Tench...
“Coratch Sauce, for Steaks, Chops, and Cutlets.
“Skill’s Newly Invented Camp Sauce, or Essence of
Beef...”
“Skill’s Newly Invented Mint Sauce, made sweet
purposely to eat with Venison, Roast Lamb, &c...”
“Real India Soy, Cavice, Quin Sauce, Zobditty Match,
Walnut, Mushroom, and Oyster Ketchups [Walnut Ketchup,
Mushroom Ketchup], Lemon Pickle, and all kinds of Rich
Sauces, that are in use at the most Fashionable Tables.”
Note: This is the earliest document seen (April 2012)
that contains the term “real India soy.” But what does it
mean? Why use the word “real?” Where and how was it
made, and from what ingredients? Address: Great Italian
and Foreign Warehouse, No. 15, Strand, near Charing-Cross,

London.
851. Long (Joshua). 1791. Classified ad: Joshua Long,
senior, presents his respects to the Nobility and the Gentry...
Times (London). Nov. 11. p. 1, col. 3.
• Summary: “... and solicits the honour of their command,
at No. 83, in Lombard-street, near the Mansion House,
where they may depend upon having every article of the
best quality and on the same low terms he used to sell at his
late Warehouse, No. 73, Cheapside [London], particularly...
new fine Tamarinds, East and West India preserved Ginger,
Sweet Meats and Pickles, real Japan Soy [sauce], Mangoes,
&c. genuine Cayenne and Chilly Pepper; real Bengal Currie
Powder, and all sorts of rich sauces...”
“N.B. Foreign Sweetmeats, preserved Ginger, and
Curiosities of all sorts bought and sold.” Address: No. 83,
Lombard-street, near the Mansion House, London.
852. Tessier, -; Thouin, M. 1791. Encyclopédie méthodique.
Agriculture: Cabiou [Methodic encyclopedia. Agriculture:
Manioc]. Paris: Chez Panckoucke. See vol. 2, p. 429-30.
[Fre]
• Summary: The entry for “Cabiou” (p. 429-30) states: It
is the thickened juice of the manioc... it keeps for a long
time & replaces Soya [soy sauce]. See Manioc. (“il se
conserve long-temps, & remplace le Soja. Voyez Manioc. (M.
Reynier)”).
Note 1. Cabiou is a condiment used to season stews
(ragoûts) and roast meat (le rôti); it is made with the
thickened juice of the manioc.
Note 2. This vol. 2 of the agricultural encyclopedia goes
from the letters Bab to Cen.
Note 3. This is the earliest French-language document
seen (Aug. 2014), published in France, in which the word
Soya (regardless of capitalization) is used in connection
with soybeans or soy sauce. Address: 1. Mr. l’Abbé Tessier,
Docteur-Regent de la Faculté de Médecine, de l’Académie
Royale des Sciences, de la Société Royale de Médicine,
France.
853. Reed (John Van). 1792. Classified ad: Has opened
a general retail grocery store. Federal Gazette, and
Philadelphia Evening Post. Jan. 21. p. 3.
• Summary: “... Mushroom ketchup, India Soy [sauce],
Quins Sauce, excellent with beef, &c., Lemon Pickle,...”
Address: In Water, No. 33, South, second door above
Chestnut street.
854. Burgess (J.). 1792. Classified ad: Genuine rich sauces,
for fish, made dishes, hashes, beef-steaks, &c &c. Times
(London). Jan. 27. p. 1, col. 1.
• Summary: A large ad: “The great reputation which J.
Burgess has gained by his Sauces (he being the inventor of
them) has induced many Persons to give the same Names
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to Articles entirely different, and of very inferior Quality,
which is not only an imposition, but a great disappointment
to Families in general...”
Concerning anchovies: “N.B. None are genuine but
what are labelled with the Words, ‘Burgess’s Genuine and
Superior Essence of Anchovies, No. 107, Corner of Savoy
Steps, Strand, London.”
The long list of imported goods includes: “Zoobditty
Mutch. Walnut Ketchup. Oyster Ketchup. Mushroom
Ketchup. Lemon Pickle. Fine Japan Soy [sauce]. Quin
Sauce. Morells and Truffles, dry. Green Truffles. Artichoke
Bottoms... Potted Lampries [Lampreys] from Hamburg.
Bologna Sausages. Sour Crout. Gruyer Cheese... Chapzugar
Cheese. Marole Cheese. Stilton ditto. Dried Sprats. Fine Red
Herrings. Neats Tongues, nicely pickled...” Address: No.
107, Corner of Savoy Steps, Strand [London].
855. Burgess (J.). 1792. Classified ad: Genuine rich sauce,
for fish, made dishes, hashes, beef-steaks, &c. &c. Observer
(London). Feb. 5. p. 1.
• Summary: “Bengal Currie Powder, with a receipt for using
it. Zoobditty Mutch. Walnut Ketchup. Oyster Ketchup.
Mushroom Ketchup. Lemon pickle. Fine Japan soy [sauce].
Quin’s Sauce...” Address: No. 107, Corner of Savoy-steps,
Strand, London.
856. Burgess. 1792. Classified ad: At Burgess’s Italian
Warehouse. Observer (London). April 1. p. 1.
• Summary: “Burgess’s original and superior Essence of
Anchovies, to be used at table in the same manner as India
Soy [sauce].”
“Zoobditty Mutch, Lemon Pickle, Chilly Vinegar, and
Genuine Cayenne Pepper, and the Essence of Cayenne
Pepper.” Address: Corner of Savoy Steps, Strand [London].
857. Cooke (Joseph). 1792. Classified ad: Just received
by the late arrivals from Europe, large and general
assortment of silver plate, jewellery [jewelry] & cutlery and
Japanned wares, &c. Mail; or Claypoole’s Daily Advertiser
(Philadelphia, Pennsylvania). April 21. p. 4.
• Summary: “... Snuffers, snuffer-trays and ink-stands.
Gravy, table, dessert and tea spoons; a variety of salts, with
blue linings, soy frames [for soy sauce]; cake baskets and
waiters; punch bowls & strainers.” Address: Goldsmith and
Jeweller [Jeweler], at the Federal Manufactory and European
Repository, Wholesale and Retail Warehouse, No. 38, south
side of Market-street, between Front and Second streets,
Philadelphia.
858. Callender’s (Joseph) store. 1792. Classified ad: Just
imported, in the ship Mary, Capt. Davis, from London, and
to be sold (At a small profit). Columbian Centinel (Boston,
Massachusetts). May 12. p. 72.
• Summary: “A great variety of delicate sauces, viz.–

Anchovies, Essence of do. [ditto = Anchovies]. pickled
Walnuts, pickled Onions, Cherokee Sauce, Cavices, Oyster
Catchup, Zoobditty Match, Lemon Pickle, East-India
Mangoes, Morrells, Truffles, Corach, Capitons, of a superior
quality, Quin Sauce, Japan Soy [sauce], Sauce Royal, Currie
Powder, Devil’s Paste, Tarragon Vinegar,... Mushroom
Catchap [Catchup].” Address: South-side the Market House.
859. Commissioners of His Majesty’s Customs. 1792.
Classified ad: For sale, by order... Times (London). May 31.
p. 4, col. 4.
• Summary: The goods to be sold are divided into two
types: For exportation, and for home consumption. The
latter includes: “China Ware, Wine, Soy [Sauce], Haerlem
[Haarlem] Oil, Sugar..., Human Hair,... Tobacco.” Address:
His Majesty’s Warehouse, Long Room, Custom-House,
London.
860. Colhoun (John). 1792. Classified ad: For sale,... City
Gazette and Daily Advertiser (Charleston, South Carolina).
Sept. 29. p. 1.
• Summary: “... sallad oil in quart and pint bottles; Japan
soy [sauce], Quin’s fish sauce, mushroom ketchup, lemon
pickle,...” Address: No. 42, Broad-street.
861. Mayer (John G.). 1792. Classified ad: Has received per
the ship Hanbury, and brig Betsey from London, a general
assortment of pickles,... City Gazette and Daily Advertiser
(Charleston, South Carolina). Oct. 25. p. 1.
• Summary: “... girkins, walnuts and mangoes pickled,
anchovies, mushroom keptchup [sic, ketchup], walnut ditto
[walnut ketchup], Quin’s fish sauce, Japan soy [sauce],
London porter in hampers,...” Address: No. 129, Broadstreet, near the Exchange.
862. Dorsey (John). 1792. Classified ad: Imported by the late
arrivals from London, Sheffield, Birmingham, &c. A general
and extensive assortment of silver and plated wares, fine
cutlery, Japann’d and hard wares:... Federal Gazette, and
Philadelphia Evening Post. Oct. 26. p. 3.
• Summary: “... Candlesticks and branches, from the bracket
to the largest size, entire new patterns; egg and soy frames
[for soy sauce], wax winders, dish rings and crosses,...”
Address: No. 22, North Third Street.
863. Scot (James). 1792. Classified ad: Has received by the
ships Amiable and Sovereign from London, a fresh supply of
groceries... City Gazette and Daily Advertiser (Charleston,
South Carolina). Nov. 3. p. 4.
• Summary: “... Oyster ketchup, India soy [sauce],
mushroom ketchup, essence anchovies, quins sauce and
corash.” Address: No. 48, Bay.
864. Farley, John. 1792. The London art of cookery, and

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 323
housekeeper’s complete assistant: On a new plan... 7th ed.
London: Printed for J. Scatcherd and J. Whitaker. vi + [26] +
467 p. See p. 271. [Eng]
• Summary: In the chapter on “Pickling,” the recipe for
“Soy” [sauce] states (p. 271): “This article comes from the
East Indies, and is made from their mushrooms, which grow
in the woods. They are of a purplish colour, and are wrinkled
on the surface like a morell [morel; a type of mushroom].
They gather them in the middle of the day, and wash them in
salt and water. They then lay them in a dish, mash them with
their hands, and sprinkle them with salt and beaten pepper.
The next day the liquor is pressed off, and some galangals (a
root which grows in the East Indies) and spices added to it. It
is boiled up till it be very strong, and then some more salt is
sprinkled into it. In this manner it will keep many years.”
In the same chapter there are also recipes for Walnut
catchup and for Mushroom catchup (p. 255). The word
“catchup” appears in this book on 59 different pages.
Address: Principal cook at the London Tavern.
865. Phillips, Catharine. 1792. Considerations on the causes
of the high price of grain, and other articles of provision,
for a number of years back, and propositions for reducing
them:... London: Printed and sold by James Philipps. [vi] +
90 p. See p. 28.
• Summary: The widespread “use of East India tea” tends
to increase the prices of provisions. Both milk and butter
are used with it, which also increases their prices. “On the
other hand, however, it may be observed, that the general use
of tea certainly supersedes the use of much malt liquor and
spirits, and thereby tends to keep down the prices” (p. 27).
The great waste of provisions in many families of
high rank also tends to tends “to advance the prices of
provisions.”
Suppose then a number of hams are stewed for their
essence, and the flesh after stewing, thrown away, or given
to the dogs, will not this appear a very condemnable waste of
good meat? To say nothing of the extravagant luxury of such
ketchups, would not many poor people be glad of the meat
from which it was extracted?” (p. 28).
Note: The author apparently believes that ketchup is a
meat extract, that it is very costly to make, and that the meat
is typically discarded after the ketchup is extracted. Address:
[England].
866. Yuan Mei. 1792. Suiyuan shidan [The cookery lists of
Suiyuan]. In: Sui-yüan Ch’uan-chi, 38 pen, Chu-i-t’ang Shuchu edition. Shanghai, 1921. [Chi]*
• Summary: Yan-Kit So. 1992. Classic Food of China (p.
34-43). Contains a detailed biography of Yuan Mei, and the
best discussion seen to date of his famous book Suiyuan
Shidan or The Cookery Lists of Suiyuan, and its best known,
most influential recipes. An illustration (p. 36) shows Yuan
Mei. “Sui Yuan” means “Garden of Contentment.” “Born

in 1716 in Hangzhou, to a rather poor but genteel family,
Yuan Mei began his formal education at the age of six,
and he immediately got into the habit of making notes on
everything he learned. This was to stand him in good stead
for the rest of his life. From the age of eleven he began to
climb the ladder of examinations and eventually reached
the top in 1739, when he passed the Palace Examination in
Peking, becoming a Hanlin scholar.” That year he married
a Miss Wang, to whom he had been since he was a child.
In 1743 his official career began, as a Prefect in a district
near Nanjing (Nanking) and later in Nanjing itself. But his
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official career lasted only 5 years. Giving up his official
residence, he bought a large piece of land on which he built
his dream house, Sui Yuan or Garden of Contentment which,
when finished, consisted of 24 pavilions joined by lovely
courtyards and gardens, with arching bridges and cascading
waterways. Here he lived for the rest of his life, writing
poems and studying cookery–his twin loves.
Being a Mandarin, he did not do any cooking himself.
But he “kept a tight rein on the kitchen, telling his cooks
what dishes he wanted to eat and how they should taste. His
meticulousness was partially due to a sensitive stomach,
the result of illness as a young man... He was constantly in
search of delicious recipes, from aristocratic families with
great cooks (where he was frequently invited) and even from
monasteries, where he learned vegetarian dishes from superb
cooks. One of his main sources of culinary information
was his own great cook, Wang Xiaoyu (see p. 18) who was
employed by him for more than 10 years until Wang died.
In this way, during some 45 years, Yuan Mei collected
a repertoire of more than 300 recipes. “These, prefaced by
his opinions and advice to cooks in two lists labeled ‘the list
of essential knowledge’ and ‘the list of taboos,’ he compiled
into a cookery book called Suiyuan Shidan or The Cookery
Lists of Suiyuan. It was published in 1792, five years before
his death.”
“No one before had mustered so much passion in writing
about the activity of cooking, eating and entertaining... His
Shidan has remained the most influential Chinese cookbook
and is regarded with great respect by both professional and
home cooks...”
Good ingredients are essential: “For an excellent
banquet, sixty percent of the credit goes to the chef and
forty percent to the buyer of ingredients.” One should never
disdain inexpensive ingredients. Yuan finds bean curd [tofu],
well known to be inexpensive, far more agreeable in taste
than bird’s nest.
Unlike the great Song poet and gourmet Su Dongpo,
Yuan preferred not to indulge in alcohol, which he felt
clouded his judgment and enjoyment of fine food. If you
must drink, he advised, wait until the meal is over.
Yuan liked to credit the sources of his recipes–which
was unusual at the time. The “sources of no less than one
hundred recipes are named and traced to the houses or
monasteries where he ate them or where he found them to
be the most outstanding. Among the dozen or so recipes on
bean curd, a food he was fond of and found agreeable to
his delicate stomach, nine are credited...” He recommended
“the white fermented bean curd ‘cheese’ [fermented tofu] in
Guangxi. In Iced Bean Curd (see recipe p. 222), Yuan says to
freeze cakes of tofu overnight on a tiled roof, then mentions
the resulting “beehives” after the frozen tofu is thawed and
becomes porous.
Of the 300+ recipes in Yuan Mei’s famous book, more
than 50 are stir-fried dishes. In Mandarin, the “wok” is

pronounced guo.
Yan-Kit So. 1986. “A study of Yuan Mei’s Iced Bean
Curd.” This is a study of a recipe for frozen tofu. This Qing
dynasty book (whose title is also translated Recipes from the
Sui garden) consists of more than 300 recipes, categorized
either according to main ingredients (seafood, meat, tofu)
or to specialties (dim sum, sweet cakes, etc.). It is the
most comprehensive Chinese cookbook before cookery
writing became popular in China in the 20th century. The
author, Yuan Mei (lived 1716-1798), above all a poet and
government official, was also a gourmet and bon-vivant
who had 4-6 concubines. He may have been the ranking
poet of his times, yet to many Chinese he is remembered
for this cookbook, which has had a far-reaching influence
down to the present day. Yuan was extremely fond of bean
curd, for he lauded it as “far superior to bird’s nest” if it was
“well flavored” (Shih-tan, p. 4). His chapter on bean curd,
consisting of 9 recipes, showed that he spared neither time,
trouble, nor ingredients to flavor his bean curd. His most
famous tofu recipe is titled Perfect Wang’s Eight Treasure
Bean Curd. Arthur Waley wrote a book titled Yuan Mei
(1956, Allen & Unwin), which gives this book’s publication
date as 1796.
Sui Yüan is a sobriquet for Yüan Mei, after his garden
of contentment. Hummel (1944:955-56): Yüan Mei lived
1716-1798. A poet, literary critic, and essayist, he was a
native of Ch’ien-t’ang (Hangchow). Resigning (1748) from
his post as magistrate of Chiang-ning, he retired (1749) to
his newly acquired “Garden of Contentment,” Sui-yüan, near
Nanking. From 1784-1795, spent in alternate travel and quiet
seclusion, he came to be known as one of the most skillful
poets of his time. His discourse on cooking, written in a vein
of charming banter, has been translated into several Western
languages. “Tan” means list.
Bo (1982): In this work Yüan Mei states that it is more
graceful for a writer to use the term “ch’ing chiang” instead
of “chiang-yu” when referring to soy sauce.
867. Hugget (S.). 1793. Classified ad: Has for sale,... of the
latest importations from Europe:... New-York Daily Gazette
(New York City). Jan. 10. p. 2.
• Summary: “Fish sauce: India Soy [sauce], Catsup, Cavice.
Pickles: East-India Mangoes, Walnuts, Mushrooms, Olives.
Preserves:...”
Note the three unusual types of “Fish sauce.” Address:
Number 42, Broadway.
868. Hemmij, Gijsbert. 1793. Diary. In: Leonard Blussé,
Cynthia Viallé, et al, eds. 2004. The Deshima Diaries
Marginalia, 1740-1800. Tokyo: Japan-Netherlands Institute.
xl + 898 p. See p. 667 (#30).
• Summary: 1793 April 3–”On behalf of the first retainer
of the Lord of Tsushima, Sukezaemon presented me with
some dried fish and a barrel of soy [sauce]. I dutifully
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reciprocated.” Address: Opperhoofd (Chief of the Dutch
factory), Deshima, Nagasaki, Japan.
869. Wilson, Andrew R. 1793. Emperor Qianlong hosts a
British ambassador. In: A.R. Wilson. 2017. Understanding
Imperial China: Dynasties, Life and Culture. Chantilly,
Virginia: The Teaching Company. 278 p. See p. 202-12.
Lecture 20. [4 ref]
• Summary: Qianlong was the great emperor of the Qing
(or Manchu) dynasty, the last dynasty to rule China (16441912). The dynasty reached its peak under Qianlong, who as
a Manchu and as “the Son of Heaven” and the most powerful
man on earth, he took his duties seriously. This “lecture
looks at a banquet held for the British George Macartney”
in the summer of 1793. Since the summer heat in Peking,
the imperial capital, was stifling, the banquet took place in
Chengdu, the summer retreat, located north of the Great Wall
about 150 miles northwest and 1000 feet above sea level,
where the air was much cooler and cleaner than in Peking.
“Qianlong turned 82 the summer of the Macartney banquet
and had been on the throne for 58 years.”
Chengdu was a large and spectacular city; it even
contained a large replica of the Potala Palace in Lhasa, Tibet.
The imperial kitchens were elaborate, and were devoted
to serving the emperor and his guests. One of foods it served
was doufu [tofu].
George Macartney, who had formerly been governor
of Madras in India, was no stranger to the powerful. The
main goal of his visit to the emperor was “to end the Canton
System, by which the imperial household controlled the
entry of foreign commerce into China. The British bridled
at the restrictions of the Canton System and at the painful
fact that the Chinese didn’t seem to be interested in buying
more of their wares, forcing the British to purchase Chinese
goods with silver. While South China wasn’t a particularly
good market for British woolen wares, the British Empire
was a huge market for tea. At the time of Macartney’s visit to
China, silver bullion accounts for between 80 and 90 percent
of the value of foreign cargoes landing at Canton.
“The British wanted to open more ports and gain more
access to the larger Chinese market to correct the huge trade
imbalance. Macartney’s aim was to accomplish that. Another
of Macartney’s objectives was to initiate full and equal
diplomatic relations between the British Empire and the Qing
dynasty.
“However, Qianlong chose to view Macartney’s mission
as a form of tribute offered by the king of a distant land.
Being treated as a tributary was actually an upgrade from the
low status Britain was accorded under the Canton System.
Above all, Qianlong wanted to impress on the British his
awesome might and magnanimity. Macartney faced an uphill
battle to have Qianlong accept the idea that George III was
on the same level.”
When Macartney met the emperor, he was expected

to perform the ritual koutou (kowtow) which “involved the
supplicant kneeling three times. Each time he knelt, he was
to knock his head on the ground three times.
“Macartney said he would kowtow to Qianlong if a
Qing official of a rank equal to his kowtowed to the portrait
of George III that Macartney had brought with him. The
Qing officials ignored the counterproposal and insisted on an
unconditional kowtow.
“Macartney would later claim that he bent only his knee
and bowed deeply in the British style. But Qing sources
record that he performed the full three kneels and nine
knocks. Whatever took place, Qianlong was not impressed
enough by the embassy, or its gifts, to consider Macartney’s
two proposals: open trade and full diplomatic status for
Britain.”
“The banquet Macartney attended was held in an
immense round tent that measured 25 yards in diameter
located in a park. The emperor sat alone in an armchair at a
high table, on a raised platform facing south. His guests were
arranged in concentric arcs of declining seniority.”
After the banquet, Qianlong is said to have written the
following:
“My Ancestor’s merit and virtue must have reached their
distant shores.
“Though their tribute is commonplace, my heart
approves sincerely.
“Though what they bring is meagre, yet,
“In my kindness to men from afar I make generous
return,
“Wanting to preserve my good health and power.”
“Qianlong might have underestimated the importance
of global maritime trade, but he was no fool. Britain was
peripheral to his geo-strategic concerns, and Macartney’s
diplomatic objectives were unreasonable and unrealistic.
“Qianlong did denigrate Macartney’s gifts of clocks and
dueling pistols, but he fully appreciated high-tech Western
artillery and was acquiring it for his armies. Furthermore, the
emperor was probably wise not to get entangled in European
politics.
“A generation later, after Europe emerged from the
crucible of the Napoleonic Wars, its great powers would
be far more capable of imposing their will on an imperial
system then in decline. But that wasn’t obvious in the
summer of 1793.” Address: PhD, Prof. of Strategy and
Policy, U.S. Naval War College, Newport, Rhode Island.
870. Erving’s (John) Grocery Store. 1793. Classified ad: To
be sold,... Mercury (The) (Boston, Massachusetts). Aug. 9. p.
4.
• Summary: “Pickles: Pickle Peppers. Pickle Cucumbers.
Pickle Walnuts. Pickle Mangoes pr. jar. Mushroom Ketchup.
Quin Sauce. Fish Sauce. India Soy [sauce]. Stone pickle
Pots.” Address: No. 42, Marlborough-Street [Boston].
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871. Lazenby, Mrs. [Elizabeth]. 1793. Classified ad: Articles
worthy public attention. Times (London). Nov. 1. p. 1, col. 2.
• Summary: “... who succeeded her late Husband in the
above Oil and Candle Business, thinks it a duty incumbent
on her to return thanks for the great favours conferred by
the Nobility, Gentry, &c. both before and since his demise;
having laid in a variety of Articles for the Winter Season,
hopes to be honoured with a continuance of their generous
encouragement.
“Harvey’s Sauce for Fish is sold, by appointment only,
at Lazenby’s Warehouse.”
Note 1. This is the earliest document seen (May 2015)
that mentions “Harvey’s Sauce” (or “Harvey Sauce”)–which
was later said by several commentators to use soy sauce as
an ingredient. However, it was basically an anchovy sauce.
Note that “Harvey’s” is spelled with an apostrophe.
In Spices, Salt and Aromatics in the English kitchen,
Elizabeth David (1970, p. 11) states: “A recipe for this
sauce [Harvey’s], mentioned in cookery books and lists
of necessary stores throughout the nineteenth century, is
given in a cookery dictionary of 1832 (Footnote: The Cook’s
Dictionary by Richard Dolby, late cook at the Thatched
House Tavern, St. James St. New edition, 1832 [Note: Also
in 1830 ed., which see]). Ingredients were anchovies, walnut
pickle, soy and shallots, plus a whole ounce of cayenne,
three heads of garlic, a gallon of vinegar and cochineal for
colouring. The whole lot was mixed together, stirred two or
three times, every day for a fortnight, strained through a jelly
bag until perfectly clear, bottled and corked down. Harvey’s,
like its rival Worcestershire sauce commercially launched in
1838, was used as a condiment to flavour other less ferocious
compounds.”
According to Heer (1966): Commercial manufacture of
Harvey’s Sauce was started in 1776, and remained a family
business until taken over by Crosse & Blackwell in 1919.
Nestlé purchased the company after World War I. Address:
Lazenby’s Warehouse, No. 6, Edward-street, Portman-square
[London].
872. Pilgrim (Joseph). 1793. Classified ad: Humbly presents
his respects to his friends and customers,... Baltimore Daily
Intelligencer. Nov. 7. p. 1.
• Summary: “... also, a variety of pickled Cucumbers,
Walnuts, Catsup, India Soy [sauce], Anchovies, Olives,
Almonds and Raisins,... He will be happy to serve his friends
and the citizens in general, either at their homes, or at his
shop... and earnestly requests a continuance of their kind
patronage,...” Address: Calvert-street.
873. Baker (Samuel). 1793. Classified ad: The subscriber
informs his friends and the public, that he has for sale... City
Gazette and Daily Advertiser (Charleston, South Carolina).
Nov. 30. p. 4.
• Summary: “... Wine glasses. Ketchup, japan soy [sauce].

Raisins, currants...” Address: No. 18, Tradd-street.
874. Davey (A.W.). 1793. Classified ad: Who has at the
Repository by retail,... Baltimore Daily Intelligencer. Dec.
26. p. 3.
• Summary: “... New-England and West-India Rum, India
Soy [sauce], Catsup,...” Address: Exchange-Broker.
875. Loureiro, Joao de. 1793. Flora Cochinchinensis: sistens
Plantas in regno Cochinchina nascentes. Vol. 2. Dolichos
soja [The flora of Cochin China. Vol. 2.]. Denuo in Germania
edita cum notis Caroli Ludovici Willdenow; Bernolini
[Berlin], impensis. See p. 537-38. Edited by Willdenow, with
added notes. Also published by the Acad. Sci. of Lisbon.
[Lat]
• Summary: The first edition of this important work
was published in 1790. The content of this 1793 edition
concerning Dolichos soja, published in Berlin and edited by
Willdenow, is almost identical to that of the 1790 edition.
The text has been re-set to fit on the smaller pages, and some
abbreviations have been written out. In the chapter titled
“Diadelphia. Decandria” we find: Arachis (p. 430-31; incl.
Arachis Asiatica and Arachis Africana, also called Arachis
Hypogoea). Phaseolus radiatus (p. 435). Dolichos Soja (p.
537-38).
By unusual coincidence, the earliest known recorded
feeding of cow’s milk to a human infant (by Underwood)
also occurred in 1793. Address: Portugal.
876. Zuccagni, Attilio. 1793. Synopsis plantarum Horti
botanici Musei regii Florentini [Synopsis of plants in the
botanical garden of the museum at the court of Florence].
Florence, Italy. [Lat]*
• Summary: Attilio Zuccagni lived 1754-1807.
Note 1. P.A. Saccardo (1909, p. 173) states in his
Chronologia della Flora Italiana that Zuccagni (1793) was
the 4th earliest writer in Italy to mention the soybean.
Note 2. Mattei (1919, p. 16) states that in 1793 Zuccagni
refers to it in Florence. Address: Italy.
877. Monthly Review (The). Series 2. 1794. Thunberg’s
travels. 13:121-32. Feb. See p. 127. [Eng]
• Summary: “’The Dutch and the Chinese are the only
nations that are suffered to trade to Japan. The Dutch now
send hither annually two ships only, which are fitted out
at Batavia in the month of June, and return at the latter
end of the year. The principal articles carried from hence
are Japan copper, raw camphor, and lacquered woodwork;
porcelain, silks, rice, Sakki, and soy [sauce], make a very
inconsiderable part of the private trade.’”
878. Hill (Thomas). 1794. Classified ad: Liquors and
groceries... for cash only. South-Carolina State Gazette and
Timothy’s Daily Advertiser (Charleston). May 6. p. 1.
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• Summary: “... Saltpetre, black pepper, Cayen ditto [=
Cayenne pepper]. Ginger in root and ground... Pickolillie
[Piccalilli], chou chou, red cabbage. Mangoes, mushroom
ketchup. Walnut ketchup, japan soy [sauce]. Essence
anchovies, Coratch, Zeobditto [Zoobditty] match, Quin
sauce. Cinnamon water, citron ditto.”
Note: A very similar ad by Hill appeared 2 weeks later
in the South-Carolina State Gazette and Timothy’s Daily
Advertiser (Charleston) on 20 May 1794 (p. 4). Address: No.
10, Tradd-street, Directly opposite to Williams’s coffee house
and Bedon’s alley.
879. Burgess (J.). 1794. Classified ad: To families leaving
town. Times (London). May 20. p. 2, col. 9.
• Summary: “Burgess’s original and superior Essence of
Anchovies, to be used at Table in the same manner as India
Soy” [sauce]. The list of imported goods includes: “Curry
Powder, with a Receipt [Recipe] for using,... Zoobditty
Mutch, Lemon Pickle, Chilly Vinegar, genuine Cayenne
Pepper...” Address: Burgess’s Warehouse, Corner of Savoy
Steps, Strand [London].
880. Watson (James) & Co. 1794. Classified ad: Lead in
sheet and bars... American Minerva (New York City). Sept.
19. p. 1.
• Summary: “... India Soy [sauce] per doz. or single
bottle,...” Address: No. 157, Pearl street.
881. Baker (Samuel). 1794. Classified ad: For sale... City
Gazette and Daily Advertiser (Charleston, South Carolina).
Dec. 10. p. 2.
• Summary: “... Girkins. Pickled walnuts. Mushroom
ketchup. India Soy [sauce]. Loaf and brown sugar...”
Address: No. 18, Tradd-street [Charleston].
882. Bradford (Charles). 1794. Classified ad: Has just
received by the Major Pickney a choice assortment of
groceries and pickles,... City Gazette and Daily Advertiser
(Charleston, South Carolina). Dec. 11. p. 1.
• Summary: “... Mushroom ketchup. India soy [sauce].
Lemon pickle... Zant currants.” Address: Corner of Church &
Queen streets.
883. Barney and Hollins. 1794. Classified ad: Sales by
auction. Federal Intelligencer (Baltimore, Maryland). Dec.
23. p. 1.
• Summary: “... sweet oil; catsup; quin’s sauce; India
soy [sauce], in bottles; Stoughton’s bitters;...” Address:
Auctioniers [Auctioneers].
884. Moench, Konrad. 1794. Methodus plantas horti botanici
et agri Marburgensis, a staminum situ describendi [A method
of describing plants in the botanical gardens and fields
of Marburg (Germany), according to the position of the

stamens]. Marburg, German empire: Marburgi Cattorum. 780
p. See p. 153. 21 cm. [2 ref. Lat]
• Summary: The plant which Linnaeus had named Dolichos
Soia, was here rechristened by Mönch (Moench), a German
botanist from Marburg, as Soia hispida. Moench coined the
genus name Soia, a term which had been used previously, but
not as a genus name, by Ray (1704), Dale (1705), Tournefort
(1730), and Loureiro (1790, 1793). Tournefort had named the
soybean Phaseolus Japonicus.
After a 6-line description of the genus in Latin, he
describes its only species as follows: “hispida, leguminibus
pendulis hispidis: caule erecto subflexuoso: racemis
axiliaribus: corolla vix calyci maiore. Dolichos Soia. Linn.
Kaempfer Amoen. exoticae. p. 837. icon. p. 838.
“Defectus cali prohibet genera Dolichos Linnaei
adsociari, neque cum Phaseolis propter figuram corollae
convenit.
“h. H. Annua.”
In short, Mönch reports that soybeans are growing in the
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botanical garden at Marburg.
Note 1. This is the earliest document seen (March
2021) concerning soybeans in what is today Germany, or
the cultivation of soybeans in Germany. This document
contains the earliest date seen for soybeans in Germany, or
the cultivation of soybeans in Germany (1794). The source
of these soybeans is unknown, as is the date they first arrived
in Marburg and were first planted there. Remember that
Germany did not became a country until 1871.
Note 2. This is the earliest document seen (March 2021)
that contains the Latin word hispida, or that uses it as the
species name of the soybean.
Note 3. The 1966 2-volume reprint of this book,
published by Otto Koeltz Antiquariat, Koenigstein-Taunus,
contains an English-language introduction and biography
by William T. Stearn of London. It notes that the town of
Marburg, Hessen, north-western Germany (located in West
Germany after World War II, on the Lahn River about 46
miles north of Frankfurt am Main) became the seat of a
new university in 1527–Europe’s first Protestant university.
Named the Academia Marpurgensis (now the PhilippsUniversitaet zu Marburg), it was inspired by the Reformation
and built with Imperial privilege, but without Papal sanction.
“This rapidly became a major center of Protestant learning
and controversy. Moreover, being the first university
established after the Reformation which had no Papal Bull
at its founding, it provided a precedent for the independent
creation of other universities by Protestant rulers. Like
most young universities, Marburg immediately set out to
attract scholars of standing, notably from Erfurt, then the
foremost German university. Among them was the poet
and physician Erucius Cordus (1486-1535)...” He became
the university’s first professor of medicine and his teaching
covered the study of medicinal herbs. His short book but
influential, Botanilogicon (Cologne, 1534) concerned
botanical nomenclature. “Cordus was particularly dismayed
by the danger of wrong drugs being administered through
errors in naming, of which he gave examples. In so doing,
he indicated the plants which he himself grew” in his private
garden at Marburg. The university did not acquire an official
botanic garden until 1786.
Conrad Moench (1774-1805), originally a pharmacist,
was a professor of botany and chemistry, and director of
the botanic garden at Kassel. In 1785, he was transferred
to Marburg, where he helped to develop the new botanic
garden. In 1794, when Moench published his book Methodus
Plantas Horti... the garden, according to Wenderoth,
contained 1,674 phanerogams (seed plants or flowering
plants; spermatophytes). By 1802, when Moench published
his Supplementum, a further 634 had been added. The
aim of these publications was two-fold. First, to provide
an enumeration of the cultivated and wild plants of the
Marburg district, making their taxonomy accord with the
modifications of Linnaean genera proposed by Joseph

Gaertner (1732-1791), Friedrich Casimir Medicus (17361808), Antoine Laurent de Jussieu (1748-1838), and Moench
himself. And second, to elaborate the general system of
classification proposed by Johann Gottlieb Gleditsch (17141786) in his Systema Plantarum a Staminum Situ (1764).
“Their spirit was anti-Linnaean. Not only did they reject
Linnaeus’s system of classification and his generic concepts
whenever possible, they likewise rejected his generic names
in favor of those used earlier by Tournefort and others... The
numerous living plants available at Marburg were mostly
European, but included a number from North America and
South Africa.” Moench’s two books from Marburg are “of
interest as a record of the plants available at the end of the
eighteenth century in a well-stocked German botanic garden
and thus provide historical evidence for the introduction and
spread of plants in cultivation.”
The International Code of Botanical Nomenclature takes
Linnaeus’s Species Plantarum of 1753, together with his
Genera Plantarum of 1754 as the starting point of modern
botanical nomenclature. After 1753 there was great debate
among biologists and botanists over the new sexual and
binomial system of nomenclature proposed by Linnaeus.
Many considered Tournefort’s genera better founded.
Linnaeus’s most bitter and sarcastic critic was the Mannheim
botanist Medicus, who supported Tournefort. Conrad
Moench also rebelled against the widely used concepts and
names of Linnaeus in the same way that Linnaeus had earlier
been a rebel against Tournefort’s system.
Talk with Ted Hymowitz, and summary of Oxford
English Dictionary. 1990. Oct. 1. Concerning the terms
“Soia” and “Soja,” and the letters “I” and “J.” The letter “J”
is a comparatively late modification of the letter “I.” In the
ancient Roman alphabet, “I” was used both as a vowel and
a consonant. Thus, Iapon, Iapan, or iaponica refer to Japan,
Iesus for Jesus, and Gaius Iulus Caesar. From the 11th to
the 17th century, the letter “I” represented at once the vowel
sound of “I” and a consonant sound far removed from the
vowel. Starting in the late 1500s, the letter “J” was carved
out of the “I” for use as the consonant (typically before a
vowel), leaving “I” for use as the vowel. The differentiation
was completed before 1640. Later taxonomists allowed “I,”
when used as a consonant, to be considered a “J.” They
considered that in this case it was being used as a consonant.
Thus, for example, Piper and Morse in The Soybean (1923,
p. 32) write: “Moench (1794) rechristened the Linnaean
plant Soja hispida.” Address: Marburg, Germany.
885. Plenck, Joseph Jakob. 1794. Icones plantarum
medicinalium: Secundum systema Linnaei digestarum,
cum enumeratione virium et usus medici, chirurgici atque
diætetici. Vol. 6 [Illustrations of medicinal plants. Vol. 6]
Vienna: A.A. Blumauer. See figure no. 557. (First cited by
Oken 1841). [Lat]
• Summary: On the title page his name is given in Latin as
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states:
Species: a bean (Fasel) with an upright,
curved stem, upright axillary racemes
(Achseltrauben), and hanging, bristly pods
mostly with two seeds.
Native Country: India.
Dietetic Section: Soybean (Sojabohne).
Latin: Fructus soiæ.
Smell: like elder [probably elder berries
or blossoms]. Taste: salty, somewhat fatty,
almost like elderberry jam (Hollundermusz
[sic–Hollundermus]).
Pharmaceutical Properties: the preserved
fruit stimulates the appetite.
Use: from these beans that are boiled and
softened in a brine, the Chinese prepare a
very pleasant seasoning for their roasted
meat.
Note: Translated by Philip Isenberg (MM,
CT), Long Beach, California. Address:
Vienna, Austria?.

Josephi Jacobi Plenck. Yet this book is often cited as “Plenk
557. Soja.”
The image of the soybean plant is almost the same
as that given by Jacquin (1781), however the plant name,
Dolichos Soja L., is written to the right of the bottom of the
illustration rather than below it. Shape of the pod is slightly
different, and there are minor differences in leaves and leafveins.
[He calls the soybean “Soja”].
His description of the soybean (page 42) is written in
Latin on the left and German on the right, The German part

886. Thunberg, Charles-Pierre. 1794. Voyage
en Afrique et en Asie, principalment au Japon,
pendant les années 1770-1779. Traduis de
Suédois [Voyage to Africa and to Asia, especially to Japan,
during the years 1770-1779. Translated from Swedish].
Paris: Chez Fuchs, Librarie. xii + 532 p. 20 cm. [Fre]
• Summary: Chapter 10, written by Thunberg in Sept. 1775,
discusses Japan, Nagasaki (Nangasaki), and the Dutch
trade to Batavia [today’s Jakarta]. On page 298-99: The
goods which they buy in Nagasaki consist mainly of rice,
porcelains, umbrellas, silk kimonos, lacquer works, soy
[sauce] (soja ou souï), copper, and large earthenware pots.
Soy [sauce], which is exported in little kegs, is a liquid

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 330
or the quintessence of different aromatic ingredients which
is good for stimulating the appetite, and is added in small
quantities to sauces.
The last sentence in the original French: “Le soja que
l’on exporte en petits barils, est une liqueur ou quintessence
de différens ingrédiens aromatiques propre à exciter
l’appétit, en en ajoutant une petite quantité aux sauces.”
Note 1. This is the earliest French-language document
seen (April 2012) that uses the word souï to refer to soy
sauce.
Note 2. Carl Peter Thunberg lived 1743-1828. Address:
Chevalier de l’Ordre de Wasa, Professeur de botanique à
l’Université d’Upsal [Sweden].
887. Ticknor (E.). 1795. Classified ad: Begs to inform
his friends and the public, that he has taken the store,...
Lately occupied by Mr. John Erving, where he intends to
keep constantly on hand a complete assortment of WestIndia goods and groceries,... Columbian Centinel (Boston,
Massachusetts). March 21. p. 4.
• Summary: “... East-India Soy [sauce], Essence of
Anchovies,... Sauce Royal, Sauce Corach, Sauce Fish and
Quin,... Pickled walnuts. Confectionery of all kinds–Hemp.”
Address: No. 42, Marlboro Street.
888. Scot (James). 1795. Classified ad: Has imported in
the ship Federalist, from London,... City Gazette and
Daily Advertiser (Charleston, South Carolina). June 24.
Supplement p. 2.
• Summary: “... Mushroom ketchup, japan soy [sauce],
lemon pickle and Quin’s sauce.” Address: No. 48, Bay.
889. Skill and Son. 1795. To families leaving town,... (Ad).
Telegraph (London). Aug. 10. p. [1], col. 3.7.
• Summary: “Rich Fish Sauces and Gravies.”
“Skill’s newly invented and delicious Camp Sauce, for
enriching Game, Hashes, Ragouts, &c. and to eat with all
kinds of Cold Meat, Chops, and Beef Steaks.”
“Essence of Anchovies, for Anchovy Sauce; to be boiled
either in melted Butter, or used as India Soy” [sauce].
“Coratch Sauce, to eat with Chops, Cutlets, Steaks,
Minced Veal, Hashes, &c.
“Mint Sauce, made sweet purposely to eat with Venison,
Roast Lamb, &c. in lieu of Currant Jelly.
“India Soy, warranted to be genuine and to please;
imported by the East India Company.”
Note: Where did Britain’s East India Company first take
this soy sauce on board? Where was it originally made?–
almost certainly not in India.
“Quin Sauce, Oyster Ketchup, Cavice, Walnut Ketchup,
Cherokee Sauce, Zoobditty Match, Mushroom Ketchup,
and every other kind used at the most fashionable tables.”
Address: At their Italian and French Warehouses, No. 15,
Strand, near Craven Street, London.

890. British Critic: A New Review. 1795. Thunberg’s Travels.
Vol. IV. 6:473-81. Nov. See p. 478. [Eng]
• Summary: This magazine is publishing long excerpts
from Thunberg’s Travels. Before each is a short introduction
(p. 478): “Though soy-sauce is very commonly used in
this country, its composition is but little known. It is a
considerable article of commerce in Japan, and we here find
it thus described.
“’Soy-sauce, which is every where and every day used
throughout the whole empire, I might almost say in every
dish, and which begins even to be made use of in Europe, is
prepared from Soy Beans (Dolichos Soja) and salt, mixed
with barley or wheat...” p. 121 of Thunberg.
891. Jacks (James). 1795. Classified ad: Has imported per
the Flora and Romulus, from London, a large and general
assortment of plate, watches, jewellry [jewelry], &c. City
Gazette and Daily Advertiser (Charleston, South Carolina).
Dec. 14. p. 3.
• Summary: “... Plated goods:... A great variety of Castors,
Liquor and Soy Frames [for soy sauce].” Address: Jeweller,
No. 112, Broad-street.
892. Horace, -; Clubbe, William. 1795. Six satires of Horace:
in a style between free imitation and literal version. Ipswich
[England]: Printed and sold by George Jermyn. xx + 136 p.
See p. 117. 25 cm.
• Summary: Fundanius.
“For course the first, two haunches were assign’d,
“Kill’d in the forest, in a southern wind;
“So said our host, and so I shou’d suppose,
“If I might form my judgment by my nose:
“A dish to whet the appetite stood by
“With Lettuce, Radishes and Celery:
“On either side were various sauces seen,
“As Katchup, Soy, Anchovies and the Quirt.”
Note: Horace (65-8 B.C.) was a Roman poet and satirist.
Address: LL.B., Vicar of Brandeston, Suffolk.
893. Martin, Sarah. 1795. The new experienced English
housekeeper: for the use and ease of ladies, housekeepers,
cooks, &c. written purely from her own practice... Being
an entire new collection of original receipts... Doncaster
[England]: Printed for the authoress by D. Boys. And sold by
Mess. F. & C. Rivington, London. [22] + 173 + [19] p. 8vo.
• Summary: Chapter IX, “Of Pickling,” includes: To make
Walnut-Catchup (p. 132). To make Mushroom-Catchup (p.
133).
“To make Oyster-Catchup (p. 133): Take an hundred
large oysters with all their liquor, a pound of anchovies, three
pints of white wine, half the peel of a lemon and the lemon
sliced, boil them gently half an hour, strain them through a
hair sieve, add a quarter of an ounce of cloves, the same of
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mace, and of nutmeg, then boil them a quarter of an hour, put
in two ounces of shalots, when cold bottle it with the spices
and shalots in.”
To make White-Catchup (p. 133-34; with anchovies as a
major ingredient).
Note 1. After the Preface is an “Alphabetical list of the
subscribers’ names” with the town or city, and county of each
given.
Note 2. Bawtry, in central England, is a small market
town and civil parish which lies at the point where the
Great North Road crosses the River Idle in the Metropolitan
Borough of Doncaster in South Yorkshire, England. Address:
Many years housekeeper to the late Freeman Bower Esq. of
Bawtry.
894. Shokumotsu waka honzô [The book of Japanese
foods?]. 1795. Japan. [Jap]*
• Summary: Mentions natto miso soup (nattô-jiru).
Note: Recall that this natto-jiru may well be made with
fermented black soybeans rather than itohiki natto.
895. Thunberg, Charles Peter. 1795. Travels in Europe,
Africa, and Asia, made between the years 1770 and 1779.
In four volumes. Vol. IV. Containing travels in the empire
of Japan, and in the islands of Java and Ceylon, together
with the voyage home. 3rd ed. London: Printed for F. and C.
Rivington. xix + 310 p. See p. 37-38, 88, 107, 121-22, 177.
Index. 21 cm. [Eng]
• Summary: See next page. In the chapter on Japanese
foods, we read (p. 37-38): “Rice, which is here exceedingly
white and well-tasted, supplies, with the Japanese, the place
of bread; they eat it boiled with every kind of provisions.
Miso soup, boiled with fish and onions, is eaten by the
common people, frequently three times a day, or at each of
their customary meals. Misos are not unlike lentils, and are
small beans, gathered from the Dolichos soja.” Note 1. The
latter sentence, which is incorrect, led many subsequent early
writers to believe that the seeds of the soy bean were called
miso, or that miso was a type of small bean. Rather, miso is a
paste made from soy beans.
In the chapter on Japanese agriculture, we read (p. 88):
“Of Beans, Peas, and Lentils, many sorts are cultivated, both
the larger (Phaseoli) and the smaller (Dolichos). Of Daidsu
Beans (Dolichos Soja) the meal is used for dressing victuals,
and the expressed juice for making Soy; as is likewise the
whole Bean for the soup called Miso, which is a daily dish
with the common people. Atsuki [Azuki] Beans likewise
(Phaseolus radiatus) are ground to meal, of which small
cakes are made with sugar.”
Note 2. This is the 2nd earliest English-language
document seen (July 2014) that clearly mentions azuki
beans, which it calls Atsuki Beans. It is also the earliest
English-language document seen (July 2014) that uses the
word Atsuki to refer to azuki beans.

Note 3. It is not clear what Thunberg means by “meal”
when he says “the meal is used for dressing victuals.”
In the chapter on Commerce, after discussing the tea
trade, Thunberg writes (p. 107): “The Tea Trade is confined
entirely to the inland consumption, the quantity exported
amounting to little or nothing. The traffic in Soy [sauce], on
the other hand is more considerable; and as the tea produced
in this country is reckoned inferior to that of China, so the
soy is much better than that which is brewed in China. For
this reason, soy is not only exported to Batavia [today’s
Jakarta], in the wooden barrels in which it is made, but
likewise sold from thence to Europe and to every part of the
East Indies. In some places in Japan too the soy is reckoned
still better than in others; but, in order to preserve the very
best sort, and prevent its undergoing a fermentation, in
consequence of the heat of the climate, and thus being totally
spoiled, the Dutch at the Factory [at Desima / Dezima /
Dejima] boil it up in iron kettles, and afterwards draw it
off into bottles, which are then well corked and sealed [by
applying bitumen / coal tar to the stopper]. This mode of
treatment renders it stronger and preserves it better, and
makes it serviceable for all kinds of sauce. The Silk trade is
indeed in a very flourishing state in the empire...”
In the chapter titled “Residence at Dezima [1776],
Previous to my Return Home,” the author writes (p. 12122): “Soy-sauce, which is every where and every day used
throughout the whole empire, I might almost say in every
dish, and which begins even to be made use of in Europe, is
prepared from Soy Beans (Dolichos Soja) and salt, mixed
with barley or wheat. For this purpose, they cultivate this
species of bean in several places, although it grows in great
plenty wild. Scarcely any kind of legumen [legume] is
more copiously used than this. The seeds are served up in
soups, once or twice a day all the year round, to people of
distinction or otherwise, to the poor and to the rich. Soy is
prepared in the following manner: The beans are boiled till
they become rather soft; afterwards an equal quantity of
pounded barley or wheat is added. These ingredients being
mixed together, are set in a warm place, and covered up
for four and twenty hours, that they may ferment. An equal
quantity of salt is then added to the mixture, and twice and
a half as much water is poured upon it. After it has been
mixed in this manner in an earthen vessel, it must stand well
covered two or three whole months together, during which
period it is necessary however at first for it to be stirred
about several times in the day for several days together. The
liquor is then pressed and strained off, and kept in wooden
vessels. Some provinces furnish better soy than others;
but exclusively of this, it grows better and clearer through
age. Its colour is invariably brown, and its chief excellence
consists in the agreeable salt taste which it possesses.”
While in Colombo, Ceylon, in 1777 the author stated
that “the Dolichos pruriens grew here tolerably common,
with its hairy pods, the hairs of which attaching themselves
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and his scholars.” Address: Prof. of Botany, Univ. of Upsal
[Uppsala], Sweden.
896. Loring (Israel). 1796. Classified ad: Sea-stores, put up
by the subscriber at his store,... Argus, or Greenleaf’s New
Daily Advertiser (New York City). Jan. 19. p. 3.
• Summary: “Merchants and masters of vessels, who may
favour him with their orders, may depend upon having
them faithfully executed with the best articles,... Essence of
anchovies, kitchup, East India soy [sauce], capers, pickles...”
Address: No. 19, Front-Street.
897. Hrabowski’s (J.S.). 1796. Classified ad: Fresh bloom
hyson tea. City Gazette and Daily Advertiser (Charleston,
South Carolina). Sept. 15. p. 1.
• Summary: “... India Mangoes and Soy [sauce]. Walnut and
Mushroom Ketchup...” Address: No. 45, Broad-Street.

to the hands, occasion much itching, which is allayed by oil,
or decoction of rice, and are celebrated as a Vermifuge.”
Note 4. This plant appears in the index as “Dolichos
Soja.”
Note 5. This is the earliest English-language document
seen (Aug. 2017) that contains the term “Miso soup.”
Note 6. On the title page, the author’s name is given
as Carl Peter Thunberg, rather than Karl Peter. Of the four
volumes, only vol. IV bears a date, which is 1795. The
translator’s name is not given, not even in the “Translator’s
preface” nor in any record on WorldCat / OCLC online
bibliographic database. The original text was written in 1776.
Yule & Burnell (1886, p. 651, and 1903, p. 859) state: “1776.
An elaborate account of the preparation of Soy is given in
Thunberg’s Travels, E.T., [vol.] iv. 121-122;”
Note 7. This is the earliest English-language document
seen (Oct. 2014) that contains the word “Soy Beans” (or
“Soy-Beans”) (p. 121-22).
Note 8. This is the earliest English-language document
seen (April 2012) that contains the term “Soy-sauce”
(or “soy-sauce”). The Oxford English Dictionary says
(incorrectly): “1818 Todd (transl. Thunberg), Soy-sauce is
prepared from soy-beans (dolichos soja) and salt, mixed with
barley or wheat.”
Note 9. Lewis and Murakami (1923, p. 223) state: “The
third English edition of Charles Peter Thunberg’s Travels
(London 1796) contains an English-Japanese vocabulary
of approximately 1,500 words; this was probably the first
English-Japanese vocabulary ever published. It seems to
have been unknown to our author [Ranald MacDonald]

898. Fox, John. 1796. General view of the agriculture the
County of Glamorgan, with observations on the means of its
improvements. Drawn up for the consideration of the Board
of Agriculture and Internal Improvement. London: Printed
by B. McMillan, Printer to His Royal Highness the Prince of
Wales. iii + 8-65. See p. 32-33.
• Summary: The Introduction (p. 7) states: “This is a
maritime county, in the province of Canterbury, and dioceses
of Llandaff and St. David’s.” It contains about “660 square
miles, or about 422,400 acres. It is bounded by the Severn
Sea [now Bristol Channel] on the South...” Note: One of the
13 historic counties of Wales, it included Cardiff.
The section titled “Green crops” (p. 32-33) begins:
The more frequent introduction of these crops, is certainly
among the first improvements in modern agriculture. They
fertilize and cleanse the land, and contribute much to the
health of stock, by affording them a change of diet. As
it is advantageous to cultivate a variety of green crops,
particularly on spacious farms, I shall recommend the culture
of a few, that I hope will be of great service.”
Chinese vetches produce four crops in a year, of
excellent food for cattle; they grow erect in tufts from
eighteen inches to two feet high.”
Note: The term “Chinese vetches,” coined by Samuel
Bowen in about 1767 to refer to soybeans, may also refer to
soybeans here–but we cannot be sure. Address: Wales.
899. Glasse, Hannah (Mrs.). 1796. The art of cookery made
plain and easy; which far exceeds any thing of the kind ever
yet published. London: J. Fairburn. xl + 419 p. See p. 17374. Index. 22 cm. Facsimile edition reprinted in 1971. [Eng]
• Summary: On the title page, after the table of contents, we
read: “in which are included, One Hundred and Fifty new
and useful Receipts [recipes], not inserted in any former
edition.”
In Chapter X, “Fish,” the last receipt [recipe], “To dress
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White-bait,” is almost identical to that in the 1784 edition–
except it is in a different chapter and it lacks two commas.
It states (p. 173-74): “Take your white-bait fresh caught and
put them in a cloth with a handful of flour, and shake them
about till they are separated and quite dry; have some hog’s
lard boiling quick, fry them two minutes, drain them and dish
up with plain butter and soy.”
Note 1. The last word, “soy,” refers to soy sauce. It does
not appear in the index, and we can find no other use of it in
this book.
Note 2. “Price: five shillings, bound.”
Note 3. Chapter XIV, “For Lent, or a fast dinner...”
(p. 205-64) contains several recipes in which almonds
are pounded to a paste in a mortar then mixed with other
ingredients and used in place of or with dairy milk or cream,
including Almond soup (p. 209-10), Almond fraze (p. 218,
sweet pancakes with pounded almonds, sweet cream, eggs,
sugar, and grated white bread, pan-fried in butter), How to
make a hedge-hog (p. 224; with 2 lb of almonds instead of
meat), Almond pudding (two types, p. 243-44), and Ipswitch
almond pudding (p. 251). In other chapters, almonds are also
used to make Almond cheesecakes (p. 319), Almond custards
(p. 320), Almond butter (p. 321), Almond cream (p. 324),
and Almond rice (p. 339). In these Lenten recipes, eggs,
butter, cream, and cheese are used quite often and liberally.
Meat is never used, but eels, fish (flounder, herring, salmon,
scate / thornback), and shellfish (crawfish, lobsters, mussels,
oysters) are all used.
Note 4. This is the earliest English-language document
seen (Aug. 2013) calling for the use of almond milk at Lent
in Europe in place of or with dairy milk or cream.
Note 5. This is the earliest English-language document
seen (Dec. 2012) that contains the term “Almond butter” (p.
321) or gives a recipe: “Take a quart of cream, put in some
mace whole, and a quartered nutmeg, the yolks of eight eggs,
well beaten, and three quarters of a pound of almonds well
blanched, and beaten extremely small, with a little rose-water
and sugar; and put all these together, set them on the fire,
and stir them till they begin to boil; then take it off, and you
will find it a little cracked; so lay a strainer in a cullender
[colander] and pour it into it, and let it drain a day or two, till
you see it is firm like butter; then run it through a cullender,
and it will be like little comfits, and so serve it up.”
Note 6. Other interesting ingredients and recipes: Walnut
catchup (p. 156). Sago puddings (p. 244, 254). To boil sago
[for the sick] (p. 268). To make catchup to keep twenty
years (for captains of ships, using mainly strong stale beer,
large mushrooms, pickled anchovies, shallots, mace, cloves,
pepper, and ginger–no tomatoes or soy, p. 271). To make
catchup (two ways, using mainly mushrooms, salt, red wine,
and spices–no tomatoes or soy, p. 371-72).
Note 7. This is the earliest document seen (Jan. 2006)
that contains a recipe for a type of “catchup” in which
mushrooms are the main solid ingredient. Address: England.

900. Tessier, -; Thouin, M. 1796. Encyclopédie méthodique.
Agriculture: Daizu, Dolic du Japon [Methodic encyclopedia.
Agriculture: Soybean]. Paris: Chez Panckoucke. See vol. 4,
p. 1, 105. [Fre]
• Summary: The entry for “Daidsu” (p. 1) states: The
popular name in Japan, a species of Dolic, of which the pods
[sic, seeds] are used to make Soja, a sauce which is well
known and in imported to Europe. See Dolic du Japon, no.
28 (L. Reynier).
In French this reads: Daidsu. Nom vulgaire, au Japon de
l’espéce de Dolic, dont la gousse sert à faire le Soja, sauce
trés-connue & qui se transporte en Europe. Voyez Dolic du
Japon, no. 28 (L. Reynier).
Under “Dolic” (p. 105) we read: “28. Dolic du Japon.
Dolichos soja Lin & Du Japon, des Indes orientales.
This can be translated as: 28. Dolichos from Japan.
Dolichos soja Lin & from Japan and the East Indies [today’s
Indonesia].
Note 3. This is the earliest French-language document
seen (Aug. 2014), published in France, in which the word
Dolic du Japon (regardless of capitalization) is used to refer
to the soybeans. Address: 1. Mr. l’Abbé Tessier, DoctorRegent of the Faculty of Medicine, The Royal Academy of
Sciences, The Royal Society of Medicine, France (DocteurRegent de la Faculté de Médecine, de l’Académie Royale des
Sciences, de la Société Royale de Médicine, France).
901. Thunberg, Karl Peter. 1796. Voyages de C.P. Thunberg,
au Japon. Tome second [Voyages of C.P. Thunberg to Japan.
Vol. 2]. Paris: Benoit Dandre. iv + 544 p. See p. 3, 4, 145,
266-68. [Fre]
• Summary: An early traveler to East Asia who mentioned
soyfoods was the Swedish doctor and prof. of botany at the
Univ. of Uppsala, Carl P. Thunberg. In Chapter 20 titled
“Japanese Foods” he states (p. 267-68): “Three times a day,
with each meal, the people eat miso soup prepared with fish
and leeks. These miso [he apparently thought miso was the
name of a legume; see Thunberg 1796 in English] closely
resemble lentils. They are the small dolic beans of Japan
(ce sont de petites fèves de dolic du Japon).*” (Footnote: *
“Dolichos soja. Lam. Diction. [Lamarck 1790. Dictionary]
No. 28).”
“Miso or soy sauce (Le miso ou la sauce de soya)
constitute the principal food of the Japanese. People of all
levels, great or small, rich or poor, eat them several times a
day year-round. Here is how they are prepared. The beans
are cooked until they are just soft, then they are mixed with
an equal quantity of barley or wheat, and the mixture is
allowed to ferment for 24 hours in a warm place. Now an
equal quantity of salt and 2½ times the amount of water. The
mixture is put in an earthen pot, which is well closed and left
for 2½ months; it is stirred during the initial days. After the
necessary time the liquid is pressed out and stored in wooden
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kegs. The inhabitants of certain provinces make better ‘soya’
than those in others. Moreover, the longer it ages, the tastier
and clearer it becomes. It is always brown and its principal
flavor is a pleasant saltiness. The Japanese also eat fish,
boiled or fried in oil” (p. 267-68).
“The tea of Japan is inferior to that of China. However,
Japanese ‘soya’ [soy sauce] is preferable to that of the
Chinese. It is shipped in numerous vats to Batavia [today’s
Jakarta, Indonesia], India, and Europe. The Dutch have
found a way of protecting it from the effects of heat and
of preserving the fermentation. They boil it in an iron pot,
funnel it into bottles, and seal the mouths with pitch. This
liquid retains all its ‘force’ and can be mixed with all other
sauces.” Note 1. All this took place long before Appert’s
invention of canning in 1809 and Pasteur’s invention of
pasteurization in 1862. In fact pasteurization had been
practiced in Japan for 200 to 300 years before this time.
In Chapter 23, “The State of Agriculture in Japan,” the
author notes (p. 291): The Japanese plant a great deal of
rapeseed, and the seed furnishes an excellent oil for lamps.
In Japanese, the plant is named na tanne and the oil na tanne
abra or na tanne no abra [sic, natane abura]. “Soy flour
(La farine des fèves de daidsou (Footnote: Dolichos soïa)) is
used in various dishes.
Note 2. This is the earliest French-language document
seen (Nov. 2012) that mentions roasted soy flour, which it
calls La farine des fèves de daidsou.
Note 3. This is the earliest French-language document
seen (Sept. 2014) that uses the term fèves de dolic or the term
fèves de dolic du Japon or the word daidsou or the term fèves
de daidsou or the term Dolichos soya to refer to soybeans.
The liquid that is pressed out is used to make soy sauce
(du soya). The roots are put in a soup named miso, which the
people use daily for nourishment. Small cakes are also made
with the flour of azuki beans (la farine de haricots d’atsouki
(Footnote: Phaseolus radiatus)) mixed with sugar.”
Note 4. This is the earliest French-language document
seen (Jan. 2005) that mentions azuki beans, which it calls
haricots d’atsouki.
Pages 314-15 state: “Their soy sauce (sauce de soya),
which has been introduced by many Europe countries, is
made with soybeans (se fait avec des fèves-soya (Footnote:
Dolichos soya)), barley or wheat, and salt. Although these
beans come spontaneously and abundantly in many places,
the consumption which they make of this flour causes them
to take particular care with the plant’s cultivation.”
Note 5. This is the earliest French-language document
seen (April 2012) that uses the term sauce de soya to refer to
soy sauce.
Note 6. This is the 2nd earliest French-language
document seen (Aug. 2014), published in France, in which
the word soya (or Soya) is used in connection with soybeans
or soy sauce. Address: France.

902. Wang Niansun. 1796. Guangya shuzheng [Correct
text of the Enlargement of the Erh Ya, with annotations and
amplifications]. China. Passage on soy reprinted in C.N. Li
1958 #333, p. 236. [Chi]
• Summary: Wade-Giles reference: Kuang Ya Shu Chêng,
by Wang Nien-Sun. Qing dynasty. Guangya (230 CE), an
ancient dictionary, is an enlargement of the Erya. This work
is mainly annotations of the Guangya. The section titled
“Soybeans (dadou) are the same as shu” is a reiteration
of quotations about soybeans of many previous Chinese
classics, starting with the Shijing (The book of odes) (1000
BCE). (Translated by H.T. Huang, PhD, March 2003).
903. Winterbotham, William. 1796. An historical,
geographical, commercial, and philosophical view of the
United States of America, and of the European settlements
in America and the West-Indies. First American edition with
additions and corrections. Vol. 3 of 4. New York, NY: Printed
by Tiebout & O’Brien for J. Reid,... 547 p. See p. 402, 26970.
• Summary: The section titled “General description of
Georgia” states (p. 269-70): “The rice plant has been
transplanted, and also the tea plant, of which immense
quantities are consumed in the United States, was introduced
into Georgia by Mr. Samuel Bowen, about the year 1770,
from India [sic, China]. The seed was disseminated, and the
plant now grows, without cultivation, in most of the fenced
lots in Savannah.”
Note: This last sentence, if true, is quite surprising and
remarkable.”
In the section on “General Information” is a 3-column
table giving a list of plants including (p. 402): “Latin names:
Dolichos soja. English names: A kind of kid-bean, called
daidsu. Observations: Used for making soye,* or Indian
ketchup. See Kæmpff. Amoenitat [Kaempfer, Amoenitatum
1712].
The asterisk (*) refers to a long paragraph at the bottom
of the table titled “The method of preparing East-India soye,
or India ketchup.” This paragraph is identical to that which
first appeared in William Stork (1769) except for a few
differences in spelling and capitalization. Address: Rev.
904. Times (London). 1797. Classified ad: Japan Soy.–For
sale. March 13. p. 1, col. 4.
• Summary: “... at No. 34, Fish street... near the Monument;
Genuine Japan Soy [sauce], in casks from 10 to 60 gallons, at
16s. per gallon, for ready money only.” Address: [England].
905. Hemmij, Gijsbert. 1797. Diary. In: Leonard Blussé,
Cynthia Viallé, et al, eds. 2004. The Deshima Diaries
Marginalia, 1740-1800. Tokyo: Japan-Netherlands Institute.
xl + 898 p. See p. 707 (#27).
• Summary: 1797 May 12–”I summond the rapporteurs
and handed them three kinds of Dutch cakes and three kinds
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of confitures in newly made boxes for the governor. They
returned in the afternoon and assured me that the governor
had been very pleased and he was sending me a reciprocal
present of two flasks of medicinal sake, a couple of boxes
of flour and laxa, and a barrel of miso fish” [fish pickled in
miso]. Address: Opperhoofd (Chief of the Dutch factory),
Deshima, Nagasaki, Japan.
906. Brown (T.). 1797. To families, resident in Chelsea,
Pimlico, Battersea, Wandsworth, Kensington, and
Knightsbridge (Ad). Observer (London). Nov. 26. p. 1.
• Summary: “Genuine wines, now on sale, in fine condition,
at Brown’s New Tea Warehouse, the Chinese and Tea Plant,
Paradise Row, Chelsea,... Fish Sauces of all sorts. Perfumery
and Confectionary. New Anchovies, Capers, Japan Soy
[sauce], Cayenne Pepper, Oils, Vinegars, &c.;...”
Note: This is the earliest British newspaper seen (Oct.
2009) in which the term “Japan soy” is mentioned. Address:
Paradise Row, Chelsea, London.
907. Encyclopedia Britannica; or, A dictionary of arts,
sciences, and miscellaneous literature... 3rd ed... greatly
improved. 18 vols. 1797. Edinburgh: Printed for A. Bell and
C. Macfarquhar.
• Summary: In vol. 6, part 1 (D-E), the entry for Dolichos (p.
81) states: 2. The soja is a native of Japan, where it is termed
daidsu; and, from its excellence, mame; that is, “the legumen
or pod,” by way of eminence. It grows with an erect, slender,
and hairy stalk, to the height of about four feet. The leaves
are like those of the garden kidney-bean *. The flowers
are of a bluish white, and produced from the bottom of the
leaves, and succeeded by bristly hanging pods resembling
those of the yellow lupine, which commonly contain two,
sometimes three, large white feeds. There is a variety of this
kind, with a small black fruit, which is used in medicine.
Kempfer [Kaempfer] affirms, that the seeds of this when
pounded and taken inwardly give relief in the asthma. This
legumen is doubly useful in the Japanese kitchens. It serves
for the preparation of a substance named miso, that is used
as butter; and likewise a pickle celebrated among them under
the name of sooju or soy [sauce]. To make the first, they take
a measure of mame, or the beans produced by the plant: after
boiling them for a considerable time in water, and to a proper
degree of softness, they beat or bray them into a softish pulse
[pulp?]; incorporating with it, by means of repeated braying,
a large, quantity of common salt, four measures in summer,
in winter three. The less salt that is added, the substance is
more palatable; but what it gains in point of taste, it loses in
durability. They then add to this mixture a certain preparation
of rice, to which they give the name of koos [koji]; and
having formed the whole into a compost, remove it into a
wooden vessel which had lately contained their common ale
or beverage named sacki. In about two months it is fit for
use. The koos gives it a grateful taste; and the preparing of

it, like the polenta of the Germans, requires the skillful hand
of an experienced master. For this reason there are certain
people who make it their sole business to prepare the koos,
and who sell it ready made for the purpose of making miso:
a substance which cannot fail to be greatly valued in those
countries where butter from the milk of animals is unknown.
“To make sooju or soy, they take equal quantities of the
same beans boiled to a certain degree of softness; of muggi,
that is corn, whether barley or wheat, roughly ground; and
of common salt. Having properly mixed the beans with
the pounded corn, they cover up the mixture, and keep it
for a day and a night in a warm place, in order to ferment;
then putting the mass into a pot, they cover it with the salt,
pouring over the whole two measures and a half of water.
This compound substance they carefully stir at least once
a-day, if twice or thrice the better, for two or three months:
at the end of which time, they filtrate and express the mass,
preserving the liquor in wooden vessels. The older it is, the
better and the clearer; and if made of wheat instead of barley,
greatly blacker. The first liquor being removed, they again
pour water upon the remaining mass; which, after stirring for
some days, as before, they express a second time, and thus
obtain an inferior sort of soy.”
For Sakki (saké) see vol. 9, part 1 (p. 71, under Japan).
Address: Edinburgh, Scotland.
908. Lettsom, John Coakley. 1797. Hints designed to
promote beneficence, temperance, and medical science. Vol.
1. London: Printed by H. Fry, for C. Dilly. v + 273 p. See p.
205-06. Illust.
• Summary: Page 205-06: “It has been observed, that as
charitable institutions multiply, so do public dinners; and
many amiable characters eat and drink themselves into
disease, to prevent it in their fellow creatures; and, pity it
is, that a benevolent and cordial heart, should suffer under
a virtuous influence! Let such calmly reflect and calculate
a dinner of this kind.–First, we find rich turtle, or mock
turtle soup, which when cold would suspend a spoon,–then
succeed boiled salmon, or cod’s head, or turbot floating in
thick lobster, shrimp, or oyster sauces.–After these have
removed or diminished the sensation of hunger, a firm piece
of boiled ham, and roasted and boiled chicken, are presented
to excite new desires; and too often are plentifully admitted
to remove them: these good things heightened in taste
and flavour, by cayenne, black pepper, salt, soy, catchup,
mustard and horse radish, beget thirst; and dilution, like
the water-engine, when a house is in flames, is brought in
aid, to extinguish the fire excited in the stomach.” Address:
[England].
909. Linnaeus, Carolus [Linné, Carl]. 1797. Systema
vegetabilium, secundum classes ordines genera species...
[System of plants according to classes, orders, genera
and species with characteristics and differentia... Ed. 15].
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Gottingae. 1026 p. See p. 696, 697. [Lat]
• Summary: Pages 694-96 list 3 Dolichos species, including
Dolichos Soia. Pages 696-97 list 15 Glycine species,
including Glycine javanica, and G. tomentosa.
The description of Dolichos Soja (p. 696) is: “27. D.
Caule erecto flexuoso, racemis axillaribus erectis, legum,
pendulis hispidus subdispermis. Corollae vix calyce majores.
Flores subsessiles 3-5. Legumina disperma. (Plenk Pl. med.
t. 557.)”
Note: This is the earliest document seen (Aug. 2015)
that mentions Glycine javanica.
910. Nemnich, Philipp Andreas. 1797. Waaren-lexicon in
zwoelf Sprachen der Hamburgischen Commerz-Deputation.
3 vol. [A dictionary of merchandise in twelve languages of
the Hamburg Commerce Deputation. 3 vols.]. Hamburg: C.
Mueller. 1192 p. 21 cm. [Ger; Eng]
• Summary: Terms related to merchandise and trade from
twelve languages are defined in German. The 12 languages
are Dutch, Danish, Swedish, English, French, Italian,
Spanish, Portuguese, Russian, Polish, and Latin.
In Vol. 1–In the section on English terms (p. 40) the
word “Soy” is defined simply as “Soya.”
In the section on Danish terms (p. 138) the word “Soya”
is defined simply as “Soya.”
In the section on French terms (p. 221) the words “Saye,
Saie” are defined simply as “Soy.”
In the section on Spanish terms (p. 324) the word “Saya”
is defined simply as “Soy.”
In the section on Russian terms (p. 381) the word “Soja”
is defined simply as “Soya.”
In the section on Polish
terms (p. 396) the word
“Saia” is defined simply as
“Soy.”
In the section on Latin
terms (p. 420) the word
“Soia” is defined simply as
“Soya.”
Philipp Andreas
Nemnich lived 1764-1822.
Address: I.U.L., Licentiat,
Hamburg.

a straw mat. To the left another man is carrying the cooled
rice by holding the four corners of a straw mat. At the top
center another man inside the koji incubation room (koji
muro) awaits the arrival of the rice, which he will spread on
wooden koji trays. As it is inoculated naturally by airborne
spores of Aspergillus oryzae (the room is full of them), the
rice will be transformed into koji–in the first step of the sakemaking process.
Another illustration shows an expanded view of the
first illustration with subsequent steps in the sake-making
process.
Also titled Nippon Sankai Meisan Zue, this volume of
illustrations is devoted to the making of koji and sake and
is historically important as the first book with illustrations
of sake making and of the recently developed artisanal
technique for making clear sake (seishu), requiring

911. Nihon sankai meisan
zue [Illustrations of
Japanese products from land
and sea]. 1797. Japan. [Jap;
eng+]
• Summary: The first
illustration shows koji being
made in Japan. In the front
center a man is cooling the
steamed rice by raking it on
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clarifying the rice liquor and stabilizing the sake through
pasteurization. The work contains seven black and white
wood engraved prints: six are 205 x 326 mm, double-page
prints with five detailing the step-by-step manufacturing
process. Larger scale production of sake (nihonshu), the
iconic Japanese alcoholic beverage brewed from fermented
rice, developed during the Edo period in breweries in Itami
and Nada (from description by www.abebooks July 2012).
Illustration sent and source cited by Izumi Motai of
Takara Sake USA Inc., Berkeley, California.
912. Staunton, George Thomas. comp. 1797. An historical
account of the embassy to the Emperor of China, undertaken
by order of the King of Great Britain;... London: Printed for
John Stockdale. xv + 475 p. Illust.
• Summary: In Chapter 9, “Embassy lands near Tongchoo-foo. Proceeds through Pekin to a Palace in the
neighborhood...” states (p. 269): “The lands, as on the
other side of Tiensing [Tientsin / Tianjin], were many of
them covered with millet, which with rice, and some corn,
are the principal objects of cultivation; yet the, people
have experienced the dreadful effects of famine from
the destruction of locusts, or the fall of torrents from the
mountains. In some spots were seen growing a species of the
dolichos, not very dissimilar to the kidney bean; in others
fields of beans, and various kinds of pulse; and likewise
sesamum, and other plants whose seeds produce oil.”
In the same chapter, page 294 states: “The enclosures
were few; and but few cattle to enclose; pasturage ground
was rare; the animals for food and tillage being foddered and
fed chiefly in stalls. Straw cut small and mixed with beans
[probably black soybeans] was the food for horses.”
Note 1. George Leonard Staunton (1737-1801), was a
diplomatist and Orientalist.
Note 2. OCLC / WorldCat says this 1797 work by
Staunton is owned by 73 libraries worldwide. It lists another
author as George Macartney. Address: Sir, Bart, England.
913. Williams, T. 1797. The accomplished housekeeper, and
universal cook. Containing all of the various branches of
cookery;... London: Printed for J. Scatcherd. xvi + [18] + 274
p. See p. 84.
• Summary: Catchup is mentioned on 26 pages in this book:
p. 10, 26, 28, 32, 33, 38, 39, 41, 47, 52, 66, 73, 74, 75, 77,
78, 82, 83, 84, 87, 89, 94, 140, 142, 144, 153.
To make walnut Ketchup (p. 223): “Grind half a bushel
of green walnuts, before the shell is formed, in a crab-mill,
or beat them in a marble mortar. Then squeeze out the juice
through a coarse cloth, and wring the cloth well to get all the
juice out. To every gallon of juice put a quart of red wine, a
quarter of a pound of anchovies, the same of bay salt, one
ounce of allspice, two of long and black pepper, half an
ounce of cloves and mace, a little ginger, and horse-radish
cut in slices. Boil all together till reduced to half the quantity,

and then pour it into a pan. When it is cold, bottle it, cork it
tight, and it will be fit for use in three months. If you have
any pickle left in the jar after your walnuts are used, to every
gallon of pickle put in two heads of garlic, a quart of red
wine, and of cloves, mace, long, black, and Jamaica pepper
each an ounce. Boil them all together, till it is reduced to half
the quantity, pour it into a pan, and the next day bottle it for
use.”
To make mushroom ketchup [using a bushel of large
flaps of mushrooms, gathered when they are dry] (p. 223-24).
Address: “And the principal cooks at the London and Crown
and Anchor taverns”.
914. Skill. 1798. Provisions for exportation,... (Ad). Star
(London). Jan. 22. p. [1], col. 4.
• Summary: “Skill’s Fish Sauces.”
“Skill’s newly invented Camp Sauce.” “Essence of
Anchovies.” “Sauce des Epicures.” “Lemon Pickle.” “Sauce
a la Suisse.”
“Quin Sauce, to eat with Turbot, and all kinds of Fish.”
“Sauce a l’Imperiale.”
“Cavice Sauce a la Militaire, Walnut Ketchup, Indian
Soy, Oister Ketchup [Oyster Ketchup], Cherokee Sauce,
Mushroom Ketchup, Zoobditty Match, and every other
sort used at the most fashionable tables, in bottles, 2s. 18d.
and 3s. 6d. each, and in cases with partitions, containing
twelve sorts of the above Sauces, at only one Guinea each.”
Address: At his Italian and French Warehouse, No. 15,
Strand, near Craven Street, London.
915. Beckmann, Professor [Johann?]. 1798. Account of the
methods employed in Japan and China to prepare soy, with
some observations on the bean from which it is produced.
Philosophical Magazine (The) (London) 1:342-45. Sept. [4
ref]
• Summary: “This article [soy sauce], which is a brown
saline liquor, imported to Europe from the East Indies,
is employed for seasoning various kinds of dishes, and
improving the taste of different sauces. It is brought from
Japan in small wooden vessels, and also from China and
other parts of India in glass flasks, several of which are
packed together in a wooden box. The use of it has been long
general in the East Indies; where it is placed on the table at
each meal, instead of salt, for the purpose of dipping in it
flesh, fish, and other kinds of food.
“The Japanese are said to be the inventors of this article;
and, at present, their soy is preferred to any other; though it
is asserted by connoisseurs that this preference arises more
from the price than the goodness. In my opinion, it was first
introduced in the European commerce in the present century;
for it is not to be found in the old catalogues of goods; in
Saavary’s or Ludovici’s dictionaries, nor in the old books on
cookery. The first account of the method of preparing it after
the Japanese manner was published by Kempfer [Kaempfer].
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“Before I give a description of this method, it may not
be improper to inform the reader that the people in India,
instead of our common kidney beans, cultivate and use as
food another species of a familiar kind, called in botany
dolichos, and which comprehends several species. Among
these there is one called dolichos soya. The plant is all over
rough; and its weak stem rises to the height of a man. Its
flowers, which are small, scarcely appear above the calyx,
and are a blueish [sic] or almost violet color. The rough
husks contain for the most part only two seeds, which in
form, size and taste differ very little from our garden pease,
except that they are flatted, shaped somewhat like an egg,
and have a black speck at the place where they begin to
germinate*. (Footnote: * Hilum fuscum. The first description
and figure of this plant was given by Kempfer [sic, Kämpfer
/ Kaempfer] in his Amoenitat. exot. p. 837, 838. Both these,
however, were improved and rendered more complete by
Bergius in Abhandlungen der Schwedisch. Akad. xxvi. p.
281. The latest descriptions are those of Thunberg in his
Flora Japonica, p. 282.; and Jacquin in Collectanea ad
botanicam et hist. nat. vol. i. p. 46).”
Note 1. This is the earliest English-language document
seen (March 2021) that contains the word “soya,” or that
uses “soya” as the species name of the soybean, or that gives
the scientific name of the soybean as dolichos soya.
“These seeds form the principal component part of soy.
In Japan they are first boiled, and then mixed with the same
quantity of barley or wheat meal (the latter is for the purpose
of giving the soy a darker colour); and the mixture, being
covered up, is deposited for twenty-four hours in a warm
place, where it ferments. The same quantity of common
salt, with the like quantity and half as much water, is thrown
over it; and the whole mass, for the space of two or three
months, is stirred round daily with a chocolate stick, and
closely covered immediately after. At the expiration of that
period it is strained or squeezed through a linen cloth, and
the liquor, which is preserved in wooden vessels, becomes
always clearer and better the longer it is kept. The mass
which remains is again subjected to a like process by having
water poured over it, and, being stirred round for some days,
as before, is then strained.
“Of the preparation in China the following account
has been given by Eckberg [sic, Ekeberg or Eckeberg], a
Swede:” Beckmann then translates the last half of Ekeberg’s
1764 Swedish-language article titled “Om Chinesiska
Soyan” (On Chinese Soy Sauce), which see.
“From what has been above said, it may be readily
perceived that the preparation of soy in Europe would be
attended with no difficulty if it were possible to cultivate
the beans. Bergius, however, gives his countrymen little
hope that this can be done; and chiefly for this reason, that
the plant blows so late in green-houses, that the summer is
gone before the fruit can ripen. But this is often the case with
exotics which are reared by our gardeners in hot-houses. As

they only begin to blow when their nourishment decreases
and occasions a stoppage of their growth, the same thing
may happen too late in too fertile a soil, or when they have
a superfluity of nourishment. On the other hand, when they
are transplanted into soil somewhat poorer, and into an open
place where they have less shelter, they do not grow so quick
and so long; but they blow earlier. And hence it happens,
that many exotics planted in the open air produce ripe seeds,
which could never be obtained from them while they were
preserved as curiosities and favourites of the gardener in
green-houses. I consider it, therefore, as an experiment worth
making, to plant these beans in the open fields; and I am
inclined to think that in many summers they would produce
ripe seeds, especially as Jacquin says expressly that they
throve well at Vienna [Austria] in the open air.
“Should my conjecture, however, be not realised, this
would not, at any rate, be the case with that of Bergius, who
is of opinion that a kind of soy might be obtained from our
peas and beans by the same or a similar process; but indeed
it would have this great fault, that it would be too cheap, and
too soon become common.”
Note 2. The author may be the German Johann
Beckmann (lived 1739-1811). He spoke English, taught
mathematics, physics, and natural history at the Lutheran St.
Peter’s Gymnasium in St. Petersburg, and is best known as
the author of that fascinating bedside book The History of
Inventions. A trained botanist and student of Linnaeus, he
first visited Linnaeus in 1765 (See W. Blunt. 1971. p. 166,
172, 174, 175). He also wrote a book on botany, and on the
history of inventions and discoveries.
Note 3. This is an excellent, accurate description of both
soy sauce and the soybean. It is difficult to tell whether it is
compiled from other writings (most likely, see footnote), or
whether Beckmann visited India and described (in the third
paragraph above) the soybeans that he actually saw growing
there. If the latter were true, this would be the earliest
document seen (March 2021) concerning soybeans in India,
or the cultivation of soybeans in India. And this document
would contain the earliest date seen for soybeans in India
or the cultivation of soybeans in India (1798; one of two
documents–the other being Roxburgh 1832).
Note 4. This is the second earliest English-language
publication or article seen with the word “soy” (or any
variation of “soy”) in the title; this “soy” refers to soy sauce.
Address: England.
916. Long (Joseph). 1798. Classified ad: Tamarinds in the
shell. Times (London). Dec. 19. p. 1, col. 3.
• Summary: “Joseph Long. late of No. 73, Cheapside
[London], begs leave to inform the Nobility and Gentry, that
he has received by the last Fleets a fresh supply... Guava
Jelly and Jam, preserved Nutmegs and Cloves, preserved
Ginger 5s... West India and other Pickles, Kian Pepper
[Cayenne], and East India Curry Powder, both warranted
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genuine, unadulterated and wholesome; Genuine Japan
Soy [sauce], real Gorgona Anchovies, Mangoes, &c. Cocoa
Nuts, Cashew Nuts, and Cashews ready roasted for the table.
Genuine Cherokee and other rich Sauces for Fish, Fowl,
Game, &c.” Address: Foreign Warehouse, No. 83, Lombardstreet [London].
917. Pressey’s. 1798. Classified ad: Bombay mangoes,
leeches, arrack, India ink,... Times (London). Dec. 26. p. 1,
col. 3.
• Summary: “... China Paper, white and coloured, Japan Soy
[sauce], Lack Soy for Curries, Curry Powder,... Savil Jam,...
The Nobility and Gentry are requested to apply at Pressey’s
Warehouse...”
Note: As of April 2012, the term “Lack Soy” (referring
to soy sauce) appears in this database three times from 1798
to 1801. The closely related term “Lock Soy” (also referring
to soy sauce) appears in this database nine times from 1785
to 1911. It seems very likely that the two words (Lack and
Lock) are somehow related. Address: Warehouse, Henrietta
Street, Covent Garden [London].
918. A complete view of the Chinese empire: Exhibited in
a geographical description of that country, a dissertation
on its antiquity, and a genuine and copious account of Earl
Macartney’s Embassy from the King of Great Britain to the
Emperor of China. 1798. London: Printed and published by
G. Cawthorn, British Library,... lxxii + 456 p.
• Summary: In Chapter 11, “Progress along the Pei-Ho river
to Pekin” [Peking]... we read (p. 279, about the area near
Tientsin / Tianjin): “The millet was often planted in parallel
lines, having between them rows of a lesser grain and lower
stems, either the panicum italicum, or panicum crusgalli,
which is sheltered by the millet, and when that is cut down,
it ripens in its turn, and is cut down also. In small vacancies
was planted a species of dolichos [soybeans], somewhat
similar to the kidney-bean. In some places fields of beans
were seen, and several of sesamum, and other plants, whose
seeds yield oil used in cookery. All the fields were carefully
weeded, and each looked as neat as a garden. The present
crop of corn and pulse was the second produce of the year.
In dry situations wheat flourished best, and in moist the rice.”
Note 1. These soybeans, planted in small vacancies, may
have been harvested as green vegetable soybeans.
Chapter 12, “Embassy disembarks near Tong-choo-foo.
Goes to Pekin...” describes the area near Peking and states
(p. 308): “The autumn crop at this place consisted of Indian
corn and small millet. As there were but few cattle, there
were not many inclosures. Scarcely any fields were seen
in pasturage. The animals, as well for food as labour, were
mostly fed in stalls, and fodder gathered for them. The horses
chiefly subsisted on beans [probably black soybeans], and
the finest straw cut small.”
Note: George Leonard Staunton (1737-1801), was a

diplomatist and Orientalist. Address: Sir, Bart, England.
919. Briggs, Richard. 1798. The English art of cookery,
according to the present practice; being a complete guide to
all housekeepers, on a plan entirely new;... A new edition.
Dublin: Printed for P. Byrne. xxiv + 24 + 533 p. 12vo.
• Summary: In the chapter on “Fish” the recipe for “White
bait” states (p. 75): “Take your white bait fresh caught,...
have some hogs-lard boiling hot, and fry them quick two
minutes, put them on a sieve to drain before the fire, and dish
them in a hot dish, with plain butter in a boat and soy in a
crewet.”
Note: First published as “New Art of Cookery.” Address:
Many years cook at the Globe-Tavern, Fleet-street; the
White-Hart Tavern, Holborn; and now at the Temple CoffeeHouse, London.
920. Nicol, Walter. 1798. The Scotch forcing and kitchen
gardener: Being a second edition with extensive additions,
of the Scotch forcing gardener;... Edinburgh: Printed for the
author. 9 + viii-xiii + 248 p. See p. 78. Illust. 8vo.
• Summary: Section 5, “On the prolongation of the
mushroom season,” states (p. 78): “In most places the open
fields supply them for two or three months in Summer; yet in
very wet seasons they are rarely to be found if the soil be not
of a dry nature; therefore, where there are two or three places
for their production, and where they are in great request at
all times, it might be advisable to have little dependence
on the fields, reserving the produce of these for ketchup,
and preparing beds in this constant succession to supply the
kitchen. For this purpose, the compartment where the fire
heat is at command, should always be appropriated to the
Winter beds, and the sheds, &c. to the summer.” Address:
Late gardener at Wemyss Castle, and author [Scotland].
921. Sequeira, I., Jr. 1798. A new merchant’s guide:
Containing a concise system of information for the port and
city of London:... London: Printed for the author. [18] + 244
p. Illust. 22 cm.
• Summary: The section titled “East-India articles paying
customs, &c.” lists the items in alphabetical order (p. 235):
“Pickles,... Rose-wood furniture, Soy [sauce], Shawls, Sugar
brown,...”
Note 1. The author’s full name is Joao Henriques de
Sequeira.
Note 2. The meaning of the term “East-India” is not
clear. It was probably a collective name, applied loosely and
vaguely, to India, Indochina, and the Malay Archipelago.
Address: [England].
922. Stavorinus, Johan Splinter. 1798. Voyages to the EastIndies. Translated from the original Dutch by Samuel Hull
Wilcocke. 3 vols. London: Printed for G.G. and J. Robinson.
vi + 534 p. See vol. 1, p. 360. [Eng]
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• Summary: In Chapter 29, as part of a discussion of Dutch
trade with Japan, the translator adds the following footnotes
not found in the original text (see p. v-vi): Two Dutch ships
go yearly to Japan. They also export “a trifling amount in soy
[sauce], china, lacquered ware, and large silk nightgowns.
The private trade of the Dutch officers and ships’ crews to
Japan, is also very considerable, as well as profitable; they
carry out, camphor, china-root, saffron, Venice treacle,
Spanish liquorice, ratans, spectacles, looking glasses,
watches, manufactured glass, and unicorns’ horns (the horn
of the menodon monoceros), and receive in return, soy, silks,
silk nightgowns, china, lacquered ware, fans, and fine rice”
(p. 360).
There are also extensive notes by the translator
about the Dutch forts and trading posts / factories in Asia
including those on the coast of Coromandel, Negapatnam
[Nagapatnam, the head settlement], Sadraspatnam
[Zadraspatam, Sadrangapatnam], Pulicat, Sadras, Palicol
[Palikol, Katira], Bemelipatnam, Geldria, Surat; In Japan:
Decima [Deshima], Nangasakki [Nangasaki, Nangasacqui,
Nangasacky, Nangasackij, Nagasaki]. Address: Rear Admiral
in the service of the States General.
923. Wendland, Johann Christoph. 1798. Botanische
Beobachtungen nebst einigen neuen Gattungen und Arten
[Botanical observations, including some new genera and
species]. Hannover: bey den Gebruedern Hahn. 58 p. See p.
54. 32 x 20 cm. [Ger; Lat]
• Summary: “Classis XVII. Diadelphia Decandria.
Zweibruedrige Zehnmännige [diadelphous]. Glycine
clandestina. Die im Verborgenen bluehende Glycine [The
Glycine that blooms in seclusion or clandestinely].” There
follows a 4-line botanical description in Latin, then a 10-line
description of the plant in German: Homeland: South-sea
islands (Suedsee-Inseln).
The book is dedicated to the esteemed fellow members
of the Naturalist Society of Jena and Zurich.
Note 1. This is the earliest document seen (Oct. 2014)
that mentions Glycine clandestina (pronounced glai-SEEnee klan-duh- STAI-nuh). E.H. Walker (1976, p. 583) states
that the meaning of the Latin species name of this plant is
“hidden or unknown,” probably referring to the obscure
cleistogamous flowers. The author does not state specifically
on which south-sea island or islands this plant grows. It was
described by Bentham in 1864 as growing in many states of
Australia.
Note 2. This is the 2nd earliest document seen (March
2010) concerning soybeans (but only wild perennial relatives
of soybeans) in Oceania; cultivated soybeans have not yet
been reported.
Note 3. Herrenhausen is a place (probably in today’s
Lower Saxony, northeast Germany) where Wendland
works as the royal princely gardenmaster. He is a member
of the natural-science societies of Jena and Zurich. Jena

is in today’s eastern Germany; Zurich is in Switzerland.
Address: Koeniglich Churfuerstlicher Garten-Mesiter zu
Herrenhausen und Mitgliede der Jenaischen und Zuericher
naturforschenden Gesellschaften.
924. Ball’s Italian and Oil Warehouse. 1799. Classified ad:
Potted charr and fresh laver. Times (London). April 25. p. 2,
col. 2.
• Summary: “Ball has just received from the Lakes a parcel
of fresh Potted Windermere Charr [Char, a type of fish] in
the highest perfection; also Branston Laver [a sea vegetable;
Japanese–nori]. Lately landed... Sour Crout, Bengal Curry,
India Soy and Mangoes, Patna Rice. Rich Sauces of all kinds
for fish, game, gravies, hashes, &c. that will keep in any
climate.” Address: No. 76, New Bond-street [London].
925. Hickson (William). 1799. To the nobility and gentry–
Hickson’s Prepared Gorgona Anchovies... (Ad). Observer
(London). May 26. p. 1.
• Summary: “Extraordinary fine old Soy [sauce], and Cayan
Pepper [Cayenne]. Hickson’s rich Sauces and Pickles.”
This ad also appeared in the issue of June 9, June 16,
July 7 (all p. 1). Address: Oil and Italian Warehouse, No.
170, Strand, near Surry-street.
926. Skill. 1799. Provision and merchant oilman... (Ad). Star
(London). June 5. p. [1], col. 4.8.
• Summary: “Incomparable and luxurious fish sauces and
gravies.”
“Sauce a la Militaire, Cavice, Walnut Ketchup, Indian
Soy, Oyster Ketchup, Cherokee Sauce, Mushroom Ketchup,
Zoobditty Match, and every other sort used at the most
fashionable tables, in bottles, at 2s. and 3s. 6d. each, and in
cases with partitions, containing twelve sorts of the above
Sauces, at only one Guinea each.” Address: At his Italian
and French Warehouses, No. 15 and 16, Strand, opposite St.
Martin’s Church, London.
927. Ticknor (Elisha). 1799. Classified ad: To be sold,... a
general assortment of West-India goods and groceries,...
Columbian Centinel (Boston, Massachusetts). Nov. 23. p. 3.
• Summary: “... Corks, Catchup Mushroom, ditto, ditto
English [Catchup Mushroom English], East-India Soy
[sauce], Essence of Anchovies,...” Address: At the sign of the
Bee-Hive, No. 42, Marlboro-street, Boston.
928. Marston (John). 1799. Classified ad: Has for sale.
Commercial Advertiser (New York City). Nov. 28. p. 3.
• Summary: “... Best English Mustard. Mushroom and
Oyster Ketchup, India Soy [sauce]. Quin, Cheroque and
Fish Sauces. Lemon Pickle and Corach... All orders for
Ship Stores thankfully received and punctually attended to.”
Address: No. 83 Water-street.
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929. Long’s Foreign Warehouse. 1799. Classified ad:
Tamarinds in the shell, as they grow. Times (London). Dec.
10. p. 1, col. 3.
• Summary: “... Guava Jelly and Marmalade; preserved
Oranges, and Orange and Pine Apple [pineapple] Jam;
Pine Apples, and Preserved Mangoes... East India pickled
Mangoes, Bamboo Achar, &c. preserved Ginger, 4s. a
pound;... genuine Japan Soy [sauce],... real Gorgona
Anchovies, real India Currie Powder...” Address: No. 83,
Lombard-street [London].
930. Charpentier de Cossigny, Joseph Francois. 1799.
Voyage à Canton, capitale de la province de ce nom, a la
Chine... [Voyage to Canton, capital of the province of this
name, in China...]. Paris: André. 607 p. See p. 429-30. [Fre]
• Summary: On page 429 we read: Le repas fini, on a
apporté à chaque convive une tasse de lait de fèves (Catiang
[Catjang]). This can be translated as: Once the meal was
finished, a cup of bean (catjang) milk was brought to each
guest.
Note: The word “catjang” ordinarily refers to beans
of the genus Vigna. For example, Wikipedia (Dec. 2014)
says: “Catjang (Vigna unguiculata subsp. cylindrica) is a
subspecies of cowpea.” However there is no tradition of
extracting milk from beans of this genus. On the other hand,
the soybean (catjang kedele in Indonesian/Malay) is by far
the bean most widely used for extracting milk, generally
called “soymilk.” Therefore we believe that what the author
called catjang was actually the soybean. This theory is
bolstered by what he says next.
Would these so-called beans be the Catjang pea. In
Batavia [later renamed Jakarta, capital of today’s Indonesia]
the locals and the people going to sea consume a great deal
of it. The Dutch always load these on their ships for their
crews. This Catjang is no bigger than our lentils; it is round
and not flattened. We have not introduced it to our Isle de
France (Mauritius) because we find its taste mediocre and
because we cultivate there other bean species which we find
much more desirable. It would have been nice to know how
to prepare this bean milk which probably stems from an
emulsion process. Address: Ex-Ingénieur [France].
931. Marshal, Ebenezer. 1799. The history of the union
of Scotland and England... Edinburgh: Printed for P. Hill;
London: Printed for Longman & Rees. vii + 259 p. See p.
233-34.
• Summary: Chapter 5, pages 233-34: “The alteration,
which, in consequence of the Union, was produced in the
manners, dress, and living of the Scots, is thus described
by the author, who wrote twenty years after the great and
important event. ‘Where I saw the gentleman, lady, and
children, dressed clean and neat, in homespun stuffs of her
own sheep’s growth, and women’s spinning, I see, now, the
ladies dressed in French or Italian silks and brocades, and the

laird [a small landowner in Scotland] and his sons in English
broad cloth. Where I saw the table served in Scots clean fine
linen, I see, now, Flemish and Dutch diaper and damask. And
where, with two or three substantial dishes of beef, mutton,
and fowl, garnished with their own wholesome gravy, I see,
now, served up, several services or of little expensive ashets
[platters], with English pickles, yea, Indian mangoes and
catchup or anchovy sauces.” Address: Rev., Cockpen [south
of the town of Bonnyrigg in Midlothian, Scotland].
932. Nemnich, Philip Andreas. 1799. An universal European
dictionary of merchandise, in the English, German, Dutch,
Danish, Swedish, French, Italian, Spanish, Portuguese,
Russian, Polish, and Latin languages. London: Printed for
J. Johnson in St. Paul’s Church Yard, I. Remanat in High
Holburn, & W. Remnant in Hamburgh. 437 p. 28 x 22 cm.
[Eng]
• Summary: Terms related to merchandise and trade from
twelve languages are defined in English. The 12 languages
are Dutch, Danish, Swedish, German, French, Italian,
Spanish, Portuguese, Russian, Polish, and Latin. In the
section on German terms (the book is unpaginated) and the
section on Danish terms, the term “Soya” is defined simply
as “Soy” [sauce]. Swedish: “Sojaböner; soy.” Russian: “Soja;
soy.” Latin: “Soia; soy.” Neither the terms “Soy* or “Soj*
appear in Dutch, French, Spanish, or Polish. Philipp Andreas
Nemnich lived 1764-1822. Address: London.
933. Pressey (George). 1800. Classified ad: George Pressey
tenders his grateful thanks... Times (London). Jan. 11. p. 2,
col. 1.
• Summary: “... to the Nobility, Gentry, and Public at large,
for their distinguished patronage through a long series
of years. Aided by their protection, his own experience,
and extensive connections, he is able to draw from varied
resources, the most rare and select articles. In his Catalogue,
which for extent defies competition, no expense or trouble
is spared to supply the minutest deficiency. In Sauces, and
other compound articles, the greatest attention is paid to
arrive at such rich and elegant flavours as may please the
most fastidious palate.”
“Japan Soy and fine Essence of Anchovies... Bombay
Mangoes, West India Pickles, Piccalilly,... genuine Cold
Drawn Castor Oil, from Barbados; Cayenne Pepper, Arrow
Root Powder, East India Currie Powder, Thisco Thomas’s,
Pinders, Cashew, Cocoa and Suwarrow Nuts;...” Address:
Warehouse, Henrietta-street, Covent-garden [London].
934. Hickson (W.). 1800. Warehouse for Hickson’s Prepared
Gorgona Anchovies... (Ad). Observer (London). Feb. 2. p. 1.
• Summary: “... Preserved Ginger, Tamarinds, Sweetmeats,
Birds Nests, Genuine Cayenne Pepper and Soy [sauce]–The
finest Sallad Oil and Spermacetti ditto for patent lamps,...”
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935. Vinton (David). 1800. Classified ad: Morocco pocketbooks. Providence Journal and Town and Country Advertiser
(Rhode Island). March 26. p. 1.
• Summary: “... Cayenne Pepper-Sauce in bottles, per
dozen. Basket blown Salt, Capers. India Japan Soy [sauce],
per gallon or bottle. Stomachic Bitters, of a fine flavour,
in bottles...” Address: At the corner store, No. 7, MarketSquare.
936. Stuart (James). 1800. Classified ad: Has removed from
no. 17 to no. 10 William-Street... and has for sale,... Prisoner
of Hope (New York City). May 24. p. 19.
• Summary: “... Brown stout and London Porter by the cask
or doz [dozen]. India soy (sauce), walnut katchup, anchovies
and capers. Orange flower and rose waters. Demyjohns
[Demijohns] and Florence oil.”
Note: A demijohn is a narrow-necked bottle of glass or
stoneware holding from one to 10 gallons that is enclosed in
wickerwork and has one or two wicker handles. Address: No.
10 William-Street, corner of Slote Lane.
937. Hickson (W.). 1800. Warehouse for Hickson’s Prepared
Gorgona Anchovies... (Ad). Observer (London). Sept. 7. p. 1.
• Summary: “... Cavear, Fresh Laver; Preserved Ginger,
Tamarinds, Sweetmeats, Soy [sauce], Curry,...”
938. Pressey (George). 1800. Classified ad: New fruit–Just
landed,... Times (London). Oct. 30. p. 1, col. 1.
• Summary: “... Jar and Sun Raisins, Jordan Almonds,
preserved Ginger, Limes, Papaws... Fruit of the Palm Tree,
Mandareen [Mandarin] Oranges, Gevava [Guava] Jelly...
Mangoes, Pinders [groundnuts], Cashew, Hickery [Hickory]
and Cocoa Nuts, Yams, Edders or Cocoas, Cassada [Cassava]
Bread, Creme De Noyau, red and white,... Gorgona
Anchovies, real Japan Soy [sauce], French and Spanish
Olives, with a more extensive assortment of Foreign Produce
than any other house in town.
“George Pressey, impressed by a thorough sense of
gratitude, returns his sincere thanks to the Nobility and
Gentry for the liberal patronage he has so long experienced,
and begs leave to assure them that exertion which first drew
their attention shall ever remain unwearied to merit the
continuance of their favours.” Address: Foreign Warehouse,
Henrietta-street, Covent-garden [London].
939. Thompson (Hugh). 1800. Classified ad: Has received by
the late arrivals from London,... for cash or approved paper.
Federal Gazette and Baltimore Daily Advertiser. Nov. 4. p. 3.
• Summary: “Plated goods:... bread baskets; soy frames [for
soy sauce]; candlesticks and branches, goblets, waiters, tea
and coffee urns, cruit frames; tea kettles with silver edges;
also best gilt and metal watch chains;...” Address: Frederickstreet.

940. Provision Store. 1800. Classified ad: For sale by
wholesale and retail,... Commercial Advertiser (New York
City). Nov. 17. p. 3.
• Summary: “Sauces: Fish. Cherokee. Corach. Quin. Oyster
Ketchup. Mushroom do. [ditto = Ketchup]. Walnut do.
[Ketchup]. India Soy [sauce]. Pickles: Walnuts. Mangoes.
Gherkins. Cucumbers...” Address: 251 Broadway.
941. Catnach (Donald). 1800. Classified ad: Has for sale by
wholesale and retail... Philadelphia Gazette and Universal
Daily Advertiser. Dec. 29. p. 1.
• Summary: “... Capers and Olives in bottles. East-India
Soy [sauce] and Ketchup of the first quality... Hempseed and
Filberts.”
Note: This is the earliest English-language document
seen (Aug. 2013) that contains the word “Hempseed”
(regardless of capitalization) written as one word. Address:
Fruiterer, Corner of Market and Third Street.
942. Communications to the Board of Agriculture; on
subjects relative to the husbandry and internal improvement
of the country. Vol. II. 1800. London: Board of Agriculture.
Printed by W. Bulmer. 501 p. See p. 193-96. Illust.
• Summary: Section IX (p. 193-94) is titled “Copy of a letter
from Mr. Campbell, at Fort Marlborough, with an account of
seeds sent by him, by the Queen Indiaman.”
He writes: “Those which go by the Queen are, the
cordage palm; the caminium; the copaya, or oil-nut of the
Malays; the teak; the soy bean of Japan; and the catupa, a
delicate fruit lately discovered.” “The adjoined catalogue
contains short notices and references to works in which these
plants are amply treated of.”
He encourages the Board to distribute and test these
seeds worldwide, and not only to British colonies. The letter
is signed Charles Campbell, Fort Marlborough, 17 May
1798.
On pages 194-96 is an addendum titled “Account of
seeds sent in the Queen Indiaman.” On p. 196 we read:
“Dolichos Soja, the Soy Bean.
“This pulse is exotic to the West coast [of Sumatra], and
seems to have been imported by the Chinese colonists.
“It is little cultivated here; and never, I believe, with a
view to prepare the condiment from it.
“Much of the sauce sold in Europe, under the name of
Japan Soy, is manufactured at Batavia [today’s Jakarta], by a
very simple process. Satisfactory information will, I believe,
be found respecting this, in Kempfer’s Amoenitates [sic,
Kaempfer’s Amoenitatum exoticarum... (1712)], a work I
regret the want of.
Note 1. This is the earliest English-language publication
seen (Aug. 2008) that contains the word “soy bean” (or “soy
beans”).
Note 2. Fort Marlborough was in Bengkulu, Sumatra (in
today’s Indonesia).
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943. Linnaeus, Carolus. 1800. Species plantarum; exhibentes
plantas rite cognitas ad genera relatas... Editio quarta,
post Reichardianam quinta... Curante Carolo Ludovico
Willdenow. Tomus III. [Species of plants. 4th ed. Edited by
Carl Ludwig Willdenow. Vol. 3, Part II.]. Berolini (Berlin).
Impensis G.C. Nauk. p. 851-1474. See p. 1051. [6 ref. Lat]
• Summary: “45. Dolichos Soja.
D. caule erecto flexuoso, racemis axillaribus erectis,
leguminibus pendulis hispidis subdispermis. Fl. zeyl. 634.
Mat. med. 171. Jacq. ic. rar. 1. t. 145. Collect. 1. p. 46.
Phaseolus erectus, siliquis lupini, fructu pisi majoribus
candido. Kaempf. amoen. 837. t. 838.
Houttuyn Lin. Pfl. Syst. 8. p. 564.
Soja Faseln. W.
Habitat in India orientali, Japonia. (v. v.) Corollae vix
calyce majores. Flores subsessiles 3. 5.
Legumina disperma.
Also on page 1051, No. 47 is Dolichos angularis W.–the
Alsuki [Adsuki] bean; Habitat: In Japan.
Note 1. According to the Columbia-Lippincott Gazetteer
of the World the term “East Indies” originally referred to
India, then by extension to Southeast Asia, and finally to the
Malay Archipelago. Note 2. For date of issue, see Schubert
in Rhodora. xliv, 1942, p. 150.
944. Matsudaira, Fumai? 1800. Yotsu no toki no hana
[Flowers of the four seasons]. Japan. Publisher unknown. 2
large volumes. Japanese summary by Kawakami 1978, p.
157. [Jap]
• Summary: These two volumes of writing on cookery
contain information on tea ceremony cuisine (kaiseki ryori)
menus, including grilled tofu (yaki-dôfu), Simmering Tofu
(Yu-dôfu), Miso no Sashimi, Natto Miso Soup (Natto-jiru),
and Yamabuki Shoyu. The author, Matsudaira, lived 17511818.
Note: This is the earliest document seen (Dec. 2011) that
mentions nattô-jiru [Natto Miso Soup] in connection with
sticky natto.
945. Pennant, Thomas. 1800. Outlines of the globe. Vol. III:
The view of India extra Gangem, China and Japan. London:
Printed by Luke Hanford, and sold by John White. xi + 284 +
[21] p. See p. 75, 283. Index.
• Summary: The author traveled in the countries he lists in
his itinerary.
In the section on “Tonquin” we read (p. 75): “Fish is in
equal abundance. The delicate sauce we call Soya is made
here of one species” [of fish, sic]. The 1st Appendix (after p.
279), titled “A list of articles imported from the East Indies,”
lists under “Goods manufactured” (p. 283): “Soy [sauce].
Sago. Shawls.” Address: Esq., Downing, England.
946. Willdenow, Karl Ludwig. ed. 1800. See: Linnaeus.

Species Plantarum [The Genus Glycine]. Undated. [Lat]
• Summary: Willdenow lived 1765-1812. Voigt (1845, p.
xxiii) notes that Prof. Chas. Lud. Willdenow of Berlin also
wrote Enumeratio Plantarum horti Berolensis. For date of
issue, see Schubert in Rhodora. xliv, 1942, p. 150.
947. Pressey (George). 1801. Classified ad: A third cargo of
new fruit just landed. Times (London). March 5. p. 1, col. 1.
• Summary: “... China Lack Soy [opaque rice vermicelli],
for curries; French Harricoes [Haricots], Capers and Olives;
Pistachio, Pinders, Thisco Thomas’s, Cashew, Beetle, and
other curious Nuts; Prime Pickled Mangoes... Essence of
Anchovies, Japan Soy [sauce], Lemon Pickle, with all kinds
of Fish and Game Sauces, compounded to please the most
fastidious palate...” Address: Foreign Warehouse, Henriettastreet, Covent-garden [London].
948. Hickson. 1801. Warehouse for Hickson’s Prepared
Gorgona Anchovies... (Ad). Observer (London). May 24. p.
1.
• Summary: “... German Sausages, Cavear, India Soy
[sauce], Kian [Cayenne], Tamarinds, Capers, Olives,... India
Pickle, Piccalili,... Sauces and Pickles in cases for Families
and Sea Service.”
949. Workman (James). 1801. Classified ad: Alexandria...
articles lately imported from London. Washington Federalist.
July 29. p. 3.
• Summary: “... castors, soy frames [for soy sauce],...
Essence of anchovies, quin sauce, cherokee sauce, lemon
pickles,...”
Note: This is the earliest document seen (March
2021) concerning soy in connection with (but not yet in)
Washington, DC. Address: Royal street.
950. Bonato, Giuseppe Antonio. 1801. Catalogus plantarum
Horti botanico-medici caes. reg. Academiae Patavinae
[Catalog of the plants in the botanico-medical garden of the
Imperial and Royal Academy of Padua]. Italy. [Lat]*
• Summary: Giuseppe Antonio Bonato lived 1753-1836.
Note 1. P.A. Saccardo (1909, p. 173) states in his
Chronologia della Flora Italiana that Bonnato [sic] (1801)
was the 5th earliest writer in Italy to mention the soybean.
Saccardo (1909, p. xvii) also states of this work: “MS.
dedicato all’ Arciduca Antonio d’ Austria (1776-1847) ed ora
conservato nella biblioteca dell’ Orto botanico di Padova.”
Note 2. Mattei (1919, p. 16) does not mention Bonato.
Address: Italy.
951. Lippold, G.H.C. [George Heinrich Christian]; C. Ph.,
Funke. comp. and ed. 1801. Neues Natur- und Kunstlexicon,
enthaltend die wichtigsten und gemeinnuessigsten
Gegenstaende aus der Naturgeschichte, Naturlehre, Chemie
und Technologie [New encyclopedia of nature and art
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containing the most important and beneficial subjects from
natural history, physical sciences, chemistry and technology].
Weimar: Verlag des Industrie-Comptoirs. Vol. 1, See p. 798.
• Summary: (6) Soybeans (Sojafaseln), D. soja. The frail
stem is 4 to 5 feet tall without winding. The entire plant is
coarse / coarse-haired? (rauh). The racemes (Blumentrauben)
are located in the angles of the leaves. The small, whitishblue flower petals are almost completely hidden in the calyx.
The pods, which for the most part contain two seeds and
have fine bristles, hang downwards and contain oval seeds
with a black colored mark / hilum (Narbe).
The homeland is the East Indies, China, and Japan. In
the latter two empires, the pleasant [illegible: tasting?] soy
sauce (Soja) or embamma [Latin for “sauce”] is excellently
prepared from the seeds. It is this [illegible] stock or soup
which is used throughout all of India as a sauce with many
dishes. In China, the preparation of the sauce proceeds in
the following way: 35 pounds of cleaned seeds or beans are
boiled for 2 to 3 minutes in a closed pot with clean water
until they can be easily crushed between the fingers. After
this, they are pressed well through a sieve, the water is
drained away, and then while still wet, they are tossed in a
meal made from the same beans until they are completely
covered with it. They are then spread 1½ inches high on
another sieve or else on mats and covered with a cloth for
2 to 3 days until they begin to grow mold, whereupon they
are dried completely. Then the mold and meal are separated
from the beans, 20 pounds of salt and 100 pounds of well
water are poured over them, the entire mixture is left to sit
for 6 weeks. During this time, the liquid turns brown. In this
condition, the liquid is strained, it is boiled again several
times, and that then yields the soy sauce. Some people also
add ginger and other spices during the boiling.
Otherwise, the beans are also eaten boiled as a common
food in India, China, and Japan. G. Ekeberg in the Swedish
Discourses (schwedische Abhandlungen) Vol. XXVI.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This book is tightly bound. The words near the
gutter on page 298 are hard to read. This explains why the
translator found several words to be illegible. WorldCat says
only two libraries worldwide own this book: Tuebingen and
Dresden.
Note 3. G.H.C. Lippold lived 1767-1841. Address:
[Germany].
952. Mason, Charlotte (Mrs.). 1801. The lady’s assistant for
regulating and supplying the table: Being a complete system
of cookery, &c... A new [8th] edition, enlarged, corrected,
and improved, to the present time. London: J. Walter. 422 +
25 + [24] p. Index. 21 cm. *
• Summary: “Soy is made from mushrooms which grow in
the woods [in the East Indies].”

953. Monthly Review (The): Or Literary Journal, Enlarged.
1801. Art. XI. Communications to the Board of Agriculture;
on subjects relative to the husbandry and internal
improvement of the country. Vol. II. 4to. pp. 500. 1l. 1s.
Boards. Nichol, &c. 1800. 34:160-74.
• Summary: The section titled “Copy of a letter from Mr.
Campbell, at Fort Marlborough, with an account of seeds
sent by him, by the Queen Indiaman” (p. 168) states: “This
paper is more calculated for a botanical than an agricultural
society; and we do not perceive of what use it can be to
farmers, nor how it can advance the internal improvement of
our northern isle. In fact, its object is to promote the transfer
of the useful trees and plants of Sumatra to our West Indian
colonies, and to the continent of America. The seeds sent
home by the Queen were those of the cordage palm, the
caminium, the copaya, or oil-nut of the Malays, the teak,
the soy bean of Japan, and the catupa, a delicate fruit lately
discovered.”
Note: Fort Marlborough was in Bengkulu, Sumatra (in
today’s Indonesia).
954. Nemnich, Philipp Andreas. 1801. Zweyter Theil des der
Hamburgischen Commerz-Deputation gewidmeten Waarenlexicon in zwoelf Sprachen [Part two of a dictionary of
merchandise in twelve languages, dedicated to the Hamburg
Commerce Deputation]. Hamburg: Printed by Conrad
Mueller. viii + [5] + p. 578-992. 21 cm. [Ger; Eng]
• Summary: Terms related to merchandise and trade from
twelve languages are defined in German. The 12 languages
are Dutch, Danish, Swedish, English, French, Italian,
Spanish, Portuguese, Russian, Polish, and Latin.
In the section where English terms are translated
to German (p. 637) the term “India soy” is defined as
“Indianische Soya.” Philipp Andreas Nemnich lived 17641822.
Note 2. This is the earliest German-language document
seen (April 2012) that uses the term “Indianische Soya” to
refer to soy sauce.
955. Ryôri shinan taizen [The big book of Shinan cookery].
1801. Japan. [Jap]*
• Summary: The twelfth earliest known reference to Koridofu (dried-frozen tofu) appeared in this work.
956. Young, Arthur. 1801. Gleanings from books, on
agriculture: Arthur Young observes that the farmers in
some parts of the kingdom get rich by modes of husbandry
unknown in other parts. London: Printed by W. Smith,... [4]
+ 196 p. Illust.
• Summary: The section titled “Vetch or Tare” (p. 17779) states (p. 178): “5. Chinese Vetch [soybean]. Produces
four crops a year, of excellent food for cattle; they grow
erect in tufts from 18 inches to 2 feet high. Cultivated in
Glamorganshire.”
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Note: Arthur Young lived 1741-1802. Address:
[England].
957. Jacks (James). 1802. Classified ad: New assortment
of goods, imported in the ship Birmingham Packet, capt.
Cochran, from London,... City Gazette and Daily Advertiser
(Charleston, South Carolina). Feb. 17. p. Supplement 1.
• Summary: “... Plated goods:... Liquor Frames. Soy Frames
[for soy sauce], Toast Racks and Egg Cups.” Address:
Watch-Maker and Jeweller [Jeweler], No. 125, Broad-street,
the third door from the State Bank.
958. Cooper and Simpson. 1802. Fish sauces, &c. of superior
quality, prepared by Cooper and Simpson, at their Italian oil
and fish-sauce warehouse (Ad). Observer (London). March
14. p. 1.
• Summary: “The universal approbation their rich sauces
have so long experienced, and the decided preference they
have obtained at the most fashionable tables, induces them to
present to the Nobility, Gentry, &c. the following list of the
most approved now used:... Coratch, Quin’s Sauce, Lemon
Pickle, Oyster Ketchup, Chili Vinegar,...”
“Sold in bottles at 2s. 6d. each; or in Mahogany Boxes,
containing Four and Six Bottles, at 10s. 6d. and 15s. 6d.
each.–Genuine Cayenne Pepper, Indian Soy [sauce],
Mushroom and Walnut Ketchup, Anchovies, Capers, &c.”
This ad also appeared in the April 4 issue (p. 3).
Address: No. 179, corner of Fetter-lane, Fleet-street
[London].
959. Stuart (James). 1802. Classified ad: Has for sale,... NewYork Gazette and General Advertiser (New York City). May
20. p. 2.
• Summary: “... Gunpowder, teas by the chest or lb.: Hyson,
Young hyson, Hyson skin, Souchong, Bohea,... London,
Durham, and American mustard, 1st, 2d, and 3d quality
playing cards, Cayenne pepper, olives, anchovies, Indian soy
[sauce] and ketchup,...” Address: No. X, William street.
960. Commissioners of his Majesty’s Customs. 1802.
Classified ad: For sale, by order of the Honourable the
Commissioners. Times (London). Dec. 6. p. 1, col. 2.
• Summary: The section titled “For home consumption”
includes: “Tea, Coffee, Nutmegs, Brandy, Rum, Geneva,
Cordials, Wine, Cambric, Muslin, Calico,... Cardamoms,
China, Soy [sauce], Musk...”
This ad also appeared in the Dec. 8 issue (p. 1). Address:
Custom-House, London.
961. Simpson (R.). 1802. Fish sauces, &c. of superior
quality, prepared by R. Simpson, (late Cooper and Simpson),
at his Italian oil and fish-sauce warehouse (Ad). Observer
(London). Dec. 12. p. 1.
• Summary: “R. Simpson respectfully informs the Nobility,

Gentry, &c. that he continues to prepare his superior rich
sauces, which, for convenience and utility, stand unrivalled.”
“... Quin’s Sauce, Coratch, Lemon Pickle, Chili
Vinegar,... Indian Soy [sauce], Mushroom, Walnut, Oyster
and Apple Catsup, &c.” Address: No. 179, corner of Fetterlane, Fleet-street [London].
962. A.C.H. 1802. Rural recreations: or, Modern farmer’s
calendar and monthly instructor exhibiting under a
comprehensive form, all the operations necessary on a
farm, for every month of the year, as well as all the recent
improvements in agricultural and rural economy. London:
Printed by E. Hodson, for Vernor and Hood. vii + 64 + 128 p.
Illust. by copper plates. 21 cm.
• Summary: Page 92 (Oct.): “5. Chinese Vetch (Vicia
Sinensis). This species is very much cultivated in
Glamorganshire: it grows erect in tufts from 18 inches to
two feet high, produces four crops in the year, which afford
excellent food for almost every kind of cattle.” Address: A
farmer [England].
963. Mollard, John. 1802. The art of cookery made easy and
refined: Comprising ample directions for preparing every
article requisite for furnishing the tables of the nobleman,
gentleman, and tradesman. 2nd ed. London: Printed for the
author, and sold by J. Nunn. xxiv + 314 + [21] p. See p. 130,
265. Illust. 22 cm.
• Summary: The recipe for “Oyster sauce for beef steaks”
states (p. 130): “Blanch a pint of oysters, and preserve their
liquor; then wash and beard them, and put their liquor into
a stewpan with india soy and ketchup, a small quantity of
each, and a quarter of a pound of fresh butter. Set them over
a fire, and when nearly boiling thicken with flour and water;
season to the palate with a little cayenne pepper, salt, and
lemon juice; strain it to the oysters, and stew them gently fire
minutes.”
The recipe for “Anchovie [anchovy] sauce for fish” (p.
265) states: “Put half a pound of fresh butter into a stewpan,
add to it three spoonfuls of anchovie liquor, walnut and
mushroom ketchups a spoonful of each, the juice of half a
lemon, a little cayenne pepper, a tea spoonful of india soy
if approved, a sufficient quantity of flour and water to make
it of a proper thickness. Make the mixture boil, and skim
it clean.” Address: Cook, lately one of the proprietors of
Freemasons’ Tavern... now removed to Dover St., Piccadilly
[London].
964. Pinkerton, John. 1802. Modern geography: A
description of the empires, kingdoms, states, and colonies;
with the oceans, seas, and isles; in all parts of the world:
Including the most recent discoveries, and political
alternations. Digested on a new plan... With numerous maps.
Vol. II. London: T. Cadell Jun. and W. Davies; and T.N.
Longman and O. Rees. viii + 835 p. See p. 110, 170. Maps.
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Index. 29 cm.
• Summary: On page 83 is a detailed map of China. In
the chapter titled “China proper” (p. 83), the subsection
on “Botany” states (p. 110): “Besides the multitude of
vegetables that are cultivated as articles of human food,
and which are probably natives of India, Japan, and the
neighbouring islands, the following are found in a truly wild
state in China, viz. three species of dolichos, kidney bean;
d. sinensis, calavanses; d. soya from the beans of which the
true Indian soy is made; and d. cultratus...”
In the section on “Japan” (p. 152-), in Chapter IV,
“Natural geography,” the subsection on Botany states (p.
170): “The vegetable treasures of Japan are numerous, and
have been ably explored by Kæmpfer and Thunberg... There
are several points of resemblance between the floras of China
and Japan, and this similarity has probably been strengthened
by a mutual interchange of useful vegetables; if indeed
both countries have not rather derived some of their most
valuable plants from Cochin-China, or the Philippine islands:
the ginger, the soy bean, black pepper, sugar, cotton, and
indigo, though perhaps natives of the more southern regions
of Asia, are cultivated here with great success and in vast
abundance.”
Note 1. Pinkerton lived 1758-1826.
Note 2. This is the earliest document seen (May 2014)
that mentions wild soybeans. Address: [England].
965. Shôjin gyorui sokuseki ryôri [Quick recipes for Zen
vegetarian cookery and fish]. 1802. Kochiya Yoshisuke
(Osaka) and Kichimonjiya Risuke. Japanese summary by
Kawakami 1978. [Jap]
• Summary: This book, whose author is unknown, was
issued by two publishers in 1802. Kichimonjiya published
an edition titled only Sokuseki Ryôri (Instant Recipes). One
was a folded book 30 by 40 cm, one was a woodblock print
15 by 8 cm. The front side is fish and poultry, the backside is
Zen vegetarian cookery. In the latter section there is a recipe
named Yuba Anpei that contains yuba and silken (kinugoshi)
tofu.
966. Thunberg, Charles Peter. 1802. Travels in Europe,
Africa, and Asia, performed between the years 1770 and
1779. In: William Fordyce Mavor, ed. 1802. An Historical
Account of the Most Celebrated Voyages, Travels, and
Discoveries, from the Time of Columbus, to the Present
Period. Philadelphia, Pennsylvania: Published by Samuel F.
Bradford. Vol. 12 of 14. 299 p. See p. 217, 236, 267, 275.
Series: Early American Imprints: Second series no. 2640.
• Summary: In writing about Japan, Thunberg states: Page
217: Shimonoseki “is situated at one extremity of Nippon,
the largest of all the islands, and contains the two capitals
of the kingdom. On the seashore a kind of ulva, called
AwaNori, is found, which, when dried and roasted over the
coals, and afterwards pulverized, is eaten with boiled rice,

and sometimes put into miso-soup.”
Page 236: “The Japanese eat thrice a day and their
general fare is miso-soup boiled with fish and onions.”
Page 267: “Ladies do not eat with the men, but by
themselves. Rice supplies the place of bread, and is boiled
with every kind of provisions. Miso-soup, boiled with fish
and onions, is the customary food of the common people.
Misos are small beans, like lentils, the produce of the
dolichos soja. Fish and fowls are very plentiful, and are eaten
in abundance. Even the flesh of the whale is a common dish
among the poorer people.
“Tea and sakki constitute the whole beverage of the
Japanese. Wines and distilled liquors they can scarcely be
prevailed on to taste. Hitherto they have never suffered
themselves to be corrupted by European modes of living, but
still retain their original temperance and frugality... Sakki is
transported to Batavia as an article of commerce;...”
Page 275: “Rice is their principal corn. Wheat, barley,
and rye are little used... They have many kinds of beans and
peas, and also of alliaceous plants, turnips, and cabbages.
From the seeds of the latter they express an oil for their
lamps” [probably rapeseed oil]. Address: M.D., Knight of
the Order of Vasa, Prof. of Botany, Univ. of Upsal [Uppsala],
etc. Sweden.
967. Willich, Anthony Florian Madinger. ed. 1802. The
domestic encyclopedia; or, a dictionary of facts and
useful knowledge. Comprehending a concise view of
the latest discoveries, inventions, and improvements,
chiefly applicable to the domestic economy. Vol. 3 of 4.
Philadelphia, Pennsylvania: William Young Birch and
Abraham Small. See vol. II, p. 357. This is a 5-volume work.
A second edition was published in 1821.
• Summary: The entry for “Ring-Worm or Tetter (Herpes
miliaris)” states (Vol. 3, p. 497): “These pustules never
suppurate and cannot be easily cured; often breaking out at
certain periods of the year, even after having been apparently
removed. The usual application, in this affection [bodily
condition, disease, malady] is the common black or writingink; but frequent friction or embrocation of the eruption
with mushroom catsup, has sometimes been attended with
success.”
968. Knox (George). 1803. Classified ad: Has for sale,
wholesale and retail. Mercantile Advertiser (New York City).
Jan. 13. p. 1.
• Summary: “... Capers, Olives, Anchovies, Mushroom and
Walnut Ketchup, Quin Sauce,...” Address: No. 23, Broadway.
969. Grubbens, Michael af. 1803. Chinesiska soyans
berednings-sätt [Method of preparing the Chinese soy].
Kongliga Vetenskaps Academiens nya Handlingar
(Transactions of the Royal Academy of Sciences, New Series,
Stockholm) 24:1-7. Jan/March. [1 ref. Swe]*
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• Summary: A complete English translation of this
article appeared in: (1) The Philosophical Magazine
(London). 1804. Vol. 19, p. 260-63; (2) Repertory of Arts,
Manufactures, and Agriculture (London). 1804. 5(39):35761. Oct. 1. Second Series. (3) Journal of Natural Philosophy,
Chemistry and the Arts (London). 1804. Vol. 9, p. 237-41.
Dec.; (4) in the Archives of Useful Knowledge (Philadelphia,
Pennsylvania) 1(2):219-23. Oct. 1810, edited by Dr. James
Mease.
The one reference in this article is to an article by
Ekeberg in Kongliga Vetenskaps Academiens Handlingar
(Transactions of the Royal Academy of Sciences,
Stockholm), which in Grubbens’ opinion describes the
making of soy sauce incorrectly.
Note 1. Michael Grubb (1728-1808) was born (and
died) in Sweden. He was a successful merchant, connected
with the Swedish East India Company (founded 1731). He
went to China for the first time in 1749 and stayed in Canton
for a couple of years building up the business activities.
1766-1768–He was director of the Company. 1768–He was
ennobled and henceforth called Michael af Grubbens. 1777–
He was elected member of the Royal Academy of Sciences
in Stockholm.
Note 2. The word in the journal title means “New,”
indicating a New Series. Address: Sweden.
970. Bryden (James). 1803. Classified ad: London draught
porter for sale [in hogsheads]... Republican, or AntiDemocrat (Baltimore, Maryland). May 2. p. 4.
• Summary: “... Fontagniac Wine in casks. India Soy [sauce]
for fish sauce, at 9s and 4d each bottle. The above may
be had low for cash or approved paper.” Address: At the
Fountain Inn, Light Street.
971. Hickson (W.). 1803. Hickson’s Prepared Gorgona
Anchovies... (Ad). Observer (London). Aug. 21. p. 1.
• Summary: “... Ketchup, India Soy [sauce], Curry Powder,
Mangoes, Kian [Cayenne],...” Address: Sauce Warehouse,
170, next the Panorama, Strand.
972. Brantingham (Joseph) and Co. 1803. Classified ad:
Have for sale... Evening Post (New York City). Sept. 1. p. 3.
• Summary: “... Cassia, Cloves, Quin’s Sauce, Cherokee do.
[ditto = Sauce], Harvey’s Sauce, India Soy [sauce], Essence
of Anchovies, Mushroom and Walnut Ketchup, Olives,...”
Address: Wine Cellar and Grocery Store, No. 141 Broadway.
973. Tait, Wilson & Co. 1803. Classified ad: Have received
per the ships Isabella and Washington, from London... City
Gazette and Daily Advertiser (Charleston, South Carolina).
Oct. 20. p. 3.
• Summary: “... Sauces: India Soy [sauce], Essence of
Anchovies, Mushroom and Walnut Ketchup, Cavis,
Raspberry Vinegar,...” Address: Corner of Broad and Church

streets, opposite the South-Carolina Bank.
974. Carter, Susannah. 1803. The frugal housewife: or,
Complete woman cook... New York, NY: Printed and sold by
G. & R. Waite. 216 p. Illust. Index. 17 cm.
• Summary: “Soy” [sauce] is used as an ingredient in the
following 4 recipes: To boil skate (“serve it up with butter
and mustard in one basin, and anchovy or soy sauce in
another,” p. 49). To boil soals [soles] (“Serve them up with
anchovy sauce, and butter melted plain; or with shrimp, soy,
or muscle sauce,” p. 49). To boil plaice and flounders (“or
butter melted with a little catchup or soy,” p. 49-50). To boil
a pike, or jack (“Sauce.–Anchovy, shrimp, or soy sauce; or
melted butter or catchup,” p. 53).
Note 1. This is the earliest English-language document
seen (April 2012) that contains the term “soy sauce” (without
a hyphen).
The word “catchup” appears 13 times in this book;
neither the word “catsup” nor the word “ketchup” ever
appears. “Catchup” is never preceded by an adjective (such
as “walnut catchup” or “mushroom catchup”). The amount
called for is almost always 1 “spoonful” or 2 “spoonfuls.”
It is almost always used in a sauce or gravy for fish or meat.
Alternatives listed after it (so considered less preferable or
widely available) are soy sauce (once) and walnut pickle
(once). Alternatives listed before it before (so considered
preferable or more widely available) are soy [sauce] (once),
walnut pickle (once), and walnut liquor (once). In one case
it is used together with a spoonful of walnut pickle. From
the above observations we can surmise that “catchup” was
probably ketjap (soy sauce) from the Dutch East Indies. The
word “soy” did not appear in the English name because, at
this time, no Englishmen (and probably no Dutchmen or
other Westerners) knew that ketjap was made from soybeans.
Note 2. This book was “first published as early as 1765
in London and Dublin (Ireland), and was first reprinted in
American in 1772. One of the earliest American-printed
cookbooks... it made no mention of colonial cooking or
common American ingredients. It wasn’t until 1803 that
‘an appendix containing several new receipts adapted to
the American mode of cooking’ was added.” This was
probably added “by the American publisher to attract
American readers, and to respond to the best seller of the day
[strongly influenced by Carter’s book], Amelia Simmons’
American Cookery (1796),... the first cookbook authored by
an American” (MSU introduction). Address: [Clerkenwell,
London, England].
975. Dietrich, Friedrich Gottlieb. 1803. Vollstaendiges
Lexicon der Gaertnerei und Botanik oder alphabetische
Schreibung vom Bau, Wartung und Nutzen aller in- und
auslaendischen, oekonomischen, officinellen und zur
Zierde diendenen Gewaechse [Complete encyclopedia of
horticulture and botany or an alphabetical description of
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the growing, care, and use of all domestic and foreign,
economical, officinal and ornamental plants]. Weimar:
Printed and published by the Gebrüdern Gäedicke [Gaedicke
Brothers]. Vol. 4, from Chamaerops to Ernodea. See p. 66162. [2 ref]
• Summary: 45. Dolichos soja L. Soybean (Soja-Faseln);
soybean (Sojabohne)
Phaseolus erectus. Kaempf. amoen. r. 838
The stem stands upright and bends in various
directions. It carries trifoliate leaves and upright racemes
(Blumentrauben) which originate from the angles of the
leaves. The pods hang downward and have stiff bristles;
the greatest part of them contain only two seeds. In the East
Indies and Japan. Blossoms in July. The seeds are found in
several German gardens.
In China, Japan, and in several areas of India, the
famous and fine-tasting soy [sauce] (Soja) is prepared
from the seeds of this plant, about which Captain Eckeberg
provided the following description in Volume 26 of
the Stockholmische Abhandlungen [sic–Schwedische
Abhandlungen, or Swedish Discourses]: one takes
approximately 30 pounds of beans from this plant, washes
them in water, and they are boiled for several minutes in
a closed pot; this is carried out in pure water over a low
flame, and specifically for long enough that the beans can
be crushed between the fingers. But the water may not be
lacking so that they don’t burn, so for this purpose, some
water is poured in little by little. After the beans have been
removed, they are spread out on wide sieves so that the water
thoroughly drains off, and once they are no longer moist,
they are rolled in fine meal that has been prepared from in
fact beans of that species, such that they are covered with it
on all sides. Thereupon they are shaken onto smaller sieves
or fine, smooth mats, whereupon they are spread out thinly
such that they come to be lying upon each other at a height
of around one and a half inches, and then they are placed in
an open and smooth basket that is covered with a mat or a
cloth so that they grow moldy in three or four days. Then the
cover is removed and air is let in so that they become limp
or dry, and then they are dried in the sun or at another warm
location until they turn so hard that they shatter into pieces
with blows from a hammer. Then the mold and meal are
separated from the beans, which occurs by rubbing between
the hands, they are placed in a large vessel or several small
ones, and a clear brine is poured over them that is prepared
from approximately 20 pounds of pure salt and 100 pounds
of well water. These vessels are put in a warm place for
four to six weeks until everything is extracted well. When
the brine turns dark brown and intense, it is poured off and
boiled several times to reach a greater strength. During this
boiling, some people add sugar, ginger, or other spices and
let it sit for several days that way before it is strained.
According to the supposition of Bergius (see
Stockholmer Abhandlungen [Stockholm Discourses],

Vol. 26, p. 283), soy sauce (Soja) can be prepared from
our usual Turkish beans (Phaseolus vulgaris) because the
taste of soybeans corresponds to those. In all probability,
the preparation of the common beans is the same as that
of the true soybeans. For that reason, I have also included
Eckeberg’s description of how specifically the soy sauce is
prepared in the event that there is the desire to also make
use of it in Germany. In a bed that has been prepared with
leaf compost (Laubbeet) [translator’s note: as opposed to a
bed that has been prepared with manure] in the open (see
Introduction, p. 14), I obtained many seeds of Dolichos soja
and am therefore of the opinion that they can be grown in the
open in the southern regions of Germany and can be used for
the end purpose as indicated above.
On the title page the author’s affiliation is given: Royal
Saxon Weimar Court Gardener (Fürstlicher Sächsischer
Weimartscher Horgärtner), full member of the Society
of Friends of the Natural Sciences in Berlin (Gesellschaft
naturforschender Freunde zu Berlin) and the Society of
Forestry and Hunting Arts in Meiningen (Societät der Forstund Jagdkunde zu Meinungen [sic–Meiningen]), honorary
member of the Leipzig Economic Society (Leipziger
ökonomische Societät), the Natural Sciences Society in
Zurich (Naturforschende Gesellschaft in Zürich), and the
Regensburg Botanical Society (Regensburgische botanische
Gesellschaft). Address: [today’s Germany].
976. Honsô kômoku keimô [Collected essentials of herbs and
trees, materia medica for enlightenment]. 1803. Japan. [Jap]*
• Summary: The thirteenth earliest known reference to Koridofu (dried-frozen tofu) appeared in this work.
977. Smith, Thomas. 1803. The wonders of nature and
art; or, A concise account of whatever is most curious and
remarkable in the world; Whether relating to its animal,
vegetable, and mineral productions, or to the manufactures,
buildings, and inventions of its inhabitants, Compiled from
historical and Geographical works, of established celebrity,
and illustrated with the Discoveries of modern travellers. 12
vols. London: Printed for J. Walker. 282 p. See vol. 6, p. 277.
Illust. 15 cm.
• Summary: An encyclopedia. In Chapter VIII, “Of Japan”
(p. 230+), in the section titled “Customs, manners, &c.” the
author borrows text from Thunberg (1802, p. 267) without
using quotation marks (p. 259): “Ladies do not eat with the
men, but by themselves. Rice supplies the place of bread,
and is boiled with every kind of provisions. Fish and fowls
are very plentiful, and are eaten in abundance; but miso-soup
* boiled with fish and onions is the customary food of the
common people.”
Footnote: *”Misos are small beans, like lentils, the
produce of the dolichos soja.” Address: Rev. and author
[England].
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978. Sugino Bakuka. 1803. Shinsen hôchô kakehashi [Newly
selected kitchen knife ladder]. Osaka Shorin: Akamatsu
Kyubei and Asano Yahei. 176 p. Japanese summary by
Kawakami 1978, p. 79. [Jap]
• Summary: Cooking know-how for family use including
descriptions of how to make shoyu, vinegar, miso, etc.
Contains many illustrations of how to set the table, etc. The
author wrote this more for family than for professional use.
979. Sugino, Hakuka. 1803. Shinsen hôchô kakehashi
[New edition vegetable knife bridge]. Osaka, Japan:
Akamatsu Kuhe; Asano Yahe. 5 + 18 + 62 + 3 leaves.
Illust. (woodcuts). 26 cm. On double leaves, oriental style
(fukurotoji). [Jap]*
• Summary: Iino (2003, p. 9): The 1803 issue of this
publication “gives instructions for making homemade soy
sauce. It states that by adding modoki the soy sauce loses its
qualities for preservation making it susceptible to both mold
and worms. By adding stock, acidity is increased, affecting
the flavor. Therefore it states that modoki must not be added
when making homemade soy sauce.” Address: Japan.
980. Driver (J.). 1804. For sale at the house of J. Driver,
Chapel Row (Ad). Sydney Gazette and New South Wales
Advertiser (NSW, Australia). March 18. p. 1.
• Summary: “Preserved Fruit of all kinds 1s. 6d. per lb.
“Fine India Soy [sauce], Best Green Tea 6s. per lb.”
Note 1. This is the earliest document seen (March 2021)
concerning soybean products (soy sauce) in Australia or
Oceania. This document contains the earliest date seen for
soybean products in Australia or Oceania (18 March 1804);
soybeans as such have not yet been reported.
Note 2. This is the earliest of 230 documents seen
(March 2021) in the Australian Newspapers database that
contains the term “India Soy.” The newspaper in which this
term appears most frequently is The Argus (Melbourne) (70
times). By category: 225 are advertising and 5 are news.
By decade: In 1840-49 the term appears in the most ads or
articles (95), followed by 1850-59 (66). Address: Chapel
Row, [Sydney].
981. Grubbens, M. de. 1804. Method of preparing Chinese
soy. Philosophical Magazine (The) (London) 19(75):260-63.
First quarter. [1 ref. Eng]
• Summary: “Extracted from the Memoirs of the Academy
of Sciences at Stockholm for 1803, first quarter, by M.
Lindbom, Captain of the Swedish Mines.* (Footnote: *From
the Annales de Chimie, No. 148).
“The Transactions of the Swedish Academy for the year
1761 contain a description of the method of preparing soy
[sauce], by the late captain Ekeberg; but as this description
is incomplete as well as incorrect, since the real Chinese soy
will not be obtained by following it, I am fully persuaded
that M. Ekeberg never saw, nor was acquainted with, the

true process for preparing this substance. There is reason
to believe that he gave his description from the accounts of
the Chinese, who are not always ready to speak the truth,
as I observed during the five years I resided in China...
but as I have now procured a very correct account of it
[manufacturing soy], I think it my duty to communicate it to
the Academy.
“Soy is prepared from a kind of beans, which are whiter
and smaller than those of Turkey, the farina of wheat, salt,
and water. The proportions are 50 pounds of beans, 50
pounds of salt, 60 pounds of farina of wheat, and 250 pounds
of water.” Note: Farina here refers to finely ground wheat
meal, a little coarser than wheat flour.
“After the beans have been well washed, they are boiled
with well water in an open pot for some hours, or until they
become soft enough to be kneaded with the fingers. During
the boiling they must be always covered with water that they
may not be burnt. Care must be taken not to boil them too
much: if they are diluted, too much of the substance remains
in the juice. When the beans are boiled they are put into large
flat wooden tubs, or, as the Chinese do, into vessels made
of thin broad splinters of bamboo, two inches and a half in
depth and five feet in diameter. In the latter they are spread
out to the depth of two inches. When they are sufficiently
cooled to be touched with the hand, the farina of wheat is
added, and well mixed with them; and this is continued till
the whole farina is exhausted. When the mass becomes too
dry for the farina to adhere to the beans, a little warm juice is
added.
“When the whole is well mixed, the mass is spread out
in the tubs above mentioned, taking care that the strata are
not more than an inch or an inch and a half in thickness. The
mass is then covered, by placing over it a lid which exactly
closes it. When it is observed that the mass becomes mouldy,
and that heat is disengaged from it, which takes place in the
course of two or three days, the cover must be raised up,
by placing two rods below it, in order that the air may have
freer access. In the mean time a rancid odour is exhaled. If
the mass assumes a green colour, it is a sign that every thing
goes on well; if it begins to grow black, the cover is raised
a little more, in order that the mass may be more in contact
with the air. When the mass becomes completely black it is
entirely spoiled.
“As soon as it is observed that the whole mass is green
and mouldy, which is generally the case in eight or ten days,
the cover is removed, and the mass is exposed for some days
to the air and the sun.
“When the whole mass has become hard like a stone, it
is cut into small fragments, which are thrown into an earthen
pitcher, and 250 pounds of water, in which 50 pounds of
salt are dissolved, are poured over them. The whole is well
stirred; and the height which the water occupies in the
pitcher is noted. In case one pitcher is not sufficient, the mass
is put into several, taking care that each be proportioned to
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the quantity of the matter.
“When the pitcher is thus filled it is placed in the sun.
The matter must be regularly stirred and shaken every
morning and evening, but at night care must be taken to
put the cover on it to preserve the mass from the cold. This
cover is made convex on the outside that the rain may more
readily run off from it, and it is employed also in the day
time, when it rains. The greater the heat of the sun, the more
the preparation of the soy is accelerated. This operation in
general is undertaken only in summer, and yet it continues
for two or three months.
“In proportion as the mass decreases by evaporation,
well water is added, and this is continued till the salt water
has entirely dissolved both the farina and the beans. The
pitcher is then left some days longer in the sun, in order that
the solution may be so much the more perfect, as on this
depends the good quality of the soy, and even during this
time the matter must be stirred every day.
“When the mass has become very succulent and oily, the
whole is poured into bags, which are pressed to squeeze out
the soy, which is then pure, and ready to be employed. It is
not boiled, as M. Ekeberg asserts. It is then put into bottles,
which are well closed. The Chinese, who deal in this article,
put it into large pitchers. The soy before it is squeezed out is
of a dark brown colour, but it afterwards becomes black.
“The Chinese prepare from the refuse that remains two
other kinds of soy. The first time they add 150 pounds of
water and 30 pounds of salt: having squeezed this mass, they
again pour over it 100 pounds of water and 20 pounds of salt,
proceeding always in the same manner as above described.
“The last two kinds are not strong, but very salt [sic,
salty]; especially that of the last extraction, the colour of
which is also clear. These two kinds are the commonest in
China. The difference between them is as 8, 4, 1.
“In the year 1759 I prepared in this manner, in my
lodgings at Canton, all the soy which I employed. I even
brought some bottles of it to Sweden: it was succulent, oily,
moderately salty, and entirely different from that usually sold
in Europe: in regard to its taste it was equal to that of Japan,
which is generally considered as the best.
“This description is the more certain, as I always
executed the preparation myself: I will even venture to
assert, that it is that used to obtain soy of the best quality.
“M. Ekeberg asserts that the soy is boiled, and that
sugar, ginger, and other spiceries are added: but this is void
of foundation and cannot be true, since a Chinese pound of
soy does not cost more than two canderins Chinese money,
which are equal to one and a third skilling Swedish.* This
was the usual price during my residence in China, and there
is no reason to believe that these ingredients were employed
in the preparation of it. Besides, soy has no taste either of
sugar or of spiceries; the prevailing taste is that of salt.”
982. Farebrother (Mr.). 1804. Sales by auction: An elegant

extensive assortment of plated goods... (Ad). Times
(London). May 5. p. 3, col. 4.
• Summary: “... comprising in plated, cruet, soy [sauce], and
liquor frames, waiters, ice pails, bottle castors,... The whole
taken under execution by the Sheriff of Middlesex.” Address:
His great room, 16 Old Bond-street [London].
983. Phillips (H.). 1804. Sales by auction: French Nankin
and Canton porcelane [porcelain] (Ad). Times (London).
May 29. p. 3, col. 3.
• Summary: “India soy [sauce], and various East India
articles, equally curious and useful;... the whole lately
imported from India by the Exeter East Indiaman.”
Note 1. Nankin is Chinese porcelain decorated in blue
on a white ground. Note 2. A very similar ad appeared in the
July 4 issue (p. 4). Address: New Bond-street [London].
984. Lord (Mr.). 1804. To be sold by auction by Mr. Lord,
at his warehouse in Sydney, on Monday the 20th instant, at
eleven in the forenoon... George-street, at 12 o’clock... (Ad).
Sydney Gazette and New South Wales Advertiser (NSW,
Australia). Aug. 12. p. 2.
• Summary: “The residue of the investment imported
by Captain Withers–Experiment: Consisting of... pickles
of different kinds, comprising coratch, ketchup, capers,
anchovies, and quin sauce,...”
Note 1. This is the earliest of 2,417 documents seen
(Oct. 2009) in the Australian Newspapers database that
contains the term “ketchup.” The newspaper in which this
term appears most frequently is The Argus (Melbourne) (873
times). By category: 1,936 are advertising, 417 are news,
and 64 are detailed lists, results, or guides. By decade: In
1850-59 the term appears in the most ads or articles (481),
followed by 1860-69 (360).
Note 2. It is not clear what ingredients this ketchup
contains or where it was made (it was probably made in
England). Ketjap / Kecap is the Malay / Indonesian word for
“soy sauce.” Address: [Sydney].
985. Hickson (William). 1804. As when a Fleet, deep-laden
from the Shores... (Ad). Observer (London). Sept. 23. p. 3.
• Summary: This poem continues: “Of burning Hindostan,
unlades its Stores.
“The joyful Merchants spread the news abroad,
“And advertise for sale the precious load:”
“Prepared Anchovies, Essence, India Soy [sauce],
“T’obtain each Sauce the best is his employ;...” Address:
Strand [London].
986. Grubbens, Michael de. 1804. Of the manner of
preparing China soy. Repertory of Arts, Manufactures, and
Agriculture (London) 5(39):357-61. Oct. 1. Second Series. [1
ref]
• Summary: “From the Memoirs of the Academy of Sciences
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of Stockholm.” “The Transactions of the Academy of
Sciences for the year 1764 contain a description, by the late
Captain Ekeberg, of the preparation of China soy [sauce];
but as that description is not only incomplete, but even
inaccurate, (for by following it the genuine China soy cannot
be obtained), I am persuaded that M. Ekeberg never saw, nor
was acquainted with, the method employed for preparing it,
I presume that he gave this description from the accounts
of the Chinese, which are not always to be depended on,
as I found, by experience, in the five years of my residence
among them,...”
For a complete translation which is fairly similar, see the
earlier article: Grubbens, M. de. 1804. “Method of preparing
Chinese soy.” Philosophical Magazine (The) (London)
19(75):260-63. First quarter.
In the present translation, the word “kidney-beans” is
used rather than “beans.” “Soy is made of a species of kidney
beans.”
Note: This is the earliest document seen (April 2012)
that uses the term “China soy” to refer to soy sauce–probably
made in China.
987. Owen (Joseph). 1804. Sales by auction: The valuable
genuine finished and unfinished stock in trade (Ad). Times
(London). Oct. 23. p. 4, col. 2.
• Summary: “... roast-racks, cruet- and soy frames, gilt
salts,...” Address: Watchmaker and Jeweller (bankrupt), No.
25, Holborn Hill [London].
988. Thompson (Mr.). 1804. To merchants, silversmiths, and
jewellers (Ad). Observer (London). Oct. 28. p. 1.
• Summary: “To be sold at auction, by Mr. Thompson, at
Tom’s Coffee-house, Cornhill, on Tuesday next, the 30th
instant... at Eleven o’Clock, the truly valuable and genuine
stock-in-trade of a Goldsmith and Jeweller, retiring from
Business, which will be sold without reserve; consisting
of... silver and plated articles in patent table and bracket
candlesticks, tea pots, milk ewers, fish slices, cruet and
soy frames, gilt salts, table and tea spoons,...” Address:
Auctioneer, 62, Watling-street, Cheapside [London].
989. Zeitung für die elegante Welt (Leipzig, Prussia). 1804.
Delicatessen der Englischen Tafel [Delicacies of the English
table (Ad)]. Nov. 13. p. 6. [Ger]
• Summary: such as–East and West Indian pickles, (are eaten
instead of salad), sauces, such as Cherokee-Sauce, QuinSauce, Royal Sauce, pikant Sauce, Mushroom Ketchup,
Coratch, Camp-Sauce, East India Soy [sauce], Essence of
Anchovies, Chilly-Vinegar, Cayene Pepper, best Durham
Mustard,...
Note 1. This ad is partially in English, partially in
German.
Note 2. This is the earliest issue seen (April 2020) in the
AustriaN Newspapers Online (ANNO) database that contains

the term “India Soy” or “East India Soy.” The term “India
Soy” appears in 15 different issues of these newspapers from
1804 to 1912.
Note 3. This ad is written largely in German but with
many English words and terms.
Note 4. As of Nov. 2020 Leipzig is in Saxony, Germany.
990. Fitch & McNeal. 1804. Classified ad: Have for sale...
Evening Post (New York City). Dec. 27. p. 2.
• Summary: “... Eng. [English] Fish Sauces: Anchovies,
Walnut Ketchup, Mushroom do. [ditto = Mushroom
Ketchup], India Soy [sauce], Quins Sauce.” Address: No.
131 Pearl-street.
991. Grubbens, Michael de. 1804. The method of preparing
Chinese soy. Journal of Natural Philosophy, Chemistry and
the Arts (London) 9:237-41. Dec.
• Summary: A symbol after the author’s name is linked to a
footnote which states: “Extracted from the Memoirs of the
Academy of Sciences of Stockholm for 1803, by M. Linborn,
and inserted in the Annales de Chimie, Vol. L. from which
the present translation is made.”
For the full text of the translation, which is fairly similar,
see the earlier article: Grubbens, M. de. 1804. “Method of
preparing Chinese soy” [sauce]. Philosophical Magazine
(The) (London) 19(75):260-63. First quarter.
In the present translation, the word “haricots” is used
rather than “beans.” “Soy is prepared with a species of
haricots.”
992. Nihon ryôrihô taizen [The big book of Japanese cooking
methods]. 1804-1817. Japan. [Jap]*
• Summary: The fourteenth earliest known reference to Koridofu (dried-frozen tofu) appeared in this work.
993. Product Name: [Tamari, and Miso].
Foreign Name: Tamari, and Miso.
Manufacturer’s Name: Minato-ya. Renamed Sato
Shinnosuke Shoten in 1909, then San-Jirushi Brewing Corp.
in 1963.
Manufacturer’s Address: Ooaza Senba, Kuwana-cho,
Kuwana-gun, Ise-no-kuni, Japan.
Date of Introduction: 1804.
Ingredients: Soybeans, water, salt.
Wt/Vol., Packaging, Price: Wooden kegs.
How Stored: Shelf stable.
New Product–Documentation: San Jirushi advertisements
in 1980s. Talks with Steve Earle and Michael Fountain.
Letter from Steve Earle. 1988. March 7. The best source
seen up to this time on the early history of San Jirushi. The
product was originally called tamari, not “tamari-shoyu.”
Note: This is the earliest record seen (Feb. 2012)
concerning San Jirushi of Kuwana, Japan.
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994. Barrow, John. 1804. Travels in China: Containing
descriptions, observations, and comparisons... London:
Printed by A. Strahan for T. Cadell and W. Davies. xi + 632
p. Index. 26 cm.
• Summary: The author is very interested in agriculture
and the life of farmers in China, and comparing these with
their counterparts in Britain. In Chapter 2, the section on
agricultural products (p. 83) describes how they left Tiensing by river on Aug. 11. In cultivated fields they saw: “Two
species of millet, the panicum crus galli, and the italicum,
and two of the larger grain, the holocus sorghum, and the
saccharatus, were the most abundant. We observed as a few
patches of buck-wheat, and different sorts of kidney-beans;
but neither common wheat, barley, nor oats.” Note 1. The
“kidney-beans” might have been soybeans.
In August, near the Pey-ho or White River, they noticed:
“A species of dolichos or bean [perhaps soy], that had been
sown between the drills of the Holcus, or tall millet, was now
in flower” (p. 490).
Pe-tche-lee province [a former name of Heibei province,
around Peking] has the largest population (38 million) and
by far highest population density (644 people per square
mile) of any province in China–which has a total population
of about 333 million on 1,297,999 square miles of land (p.
575). The “poverty of their food was sufficiently indicated
by their meagre appearance. It consists chiefly of boiled rice,
millet, or other grain, with the addition of onions or garlic,
and mixed sometimes with a few other vegetables that, by
way of relish, are fried in rancid oil, extracted from a variety
of plants, such as Sessamum [sesame], Brassica orientalis
[rapeseed]... a species of Dolichos [probably soybean],” or
castor oil (p. 546, 575).
“The farmer gets no more than one crop off the ground
in a season, and that is generally one of the species of millets
already mentioned, or holcus [sorghum], or wheat; but they
sometimes plant a dolichos or bean [probably soy] between
the rows of wheat, which ripens after the latter is cut down”
(p. 554).
In Shan-tung province, rice is the staple. “Instead of
rice one of the millets is sometimes sown as an after-crop,
this requiring very little water, or the Cadjan, a species of
Dolichos or small bean [probably soy], for oil, requiring still
less” (p. 563).
In Canton province he notes: “As vegetables for the
table, was a great variety of beans and calavances, among
which was the Dolichos Soja or soy plant,...; the Cytisus
Cajan [modern scientific name: Cajanus cajan, pigeon pea
or red gram], whose seed yields the famous bean milk, which
it is the custom of the Emperor to offer to Ambassadors
on their presentation...” (p. 602). Note 2. We can find little
information about a “famous bean milk” made from Cajanus
cajan. However such a milk is and was made from the soy
bean.
Note 3. This is the earliest document seen (Aug. 2008)

concerning Cajanus cajan, which it calls Cytisus Cajan. It is
also the earliest English-language document seen (Oct. 2003)
that mentions this plant–which was later commonly known
as the pigeon pea.
As a guest of the Emperor, the author’s embassy,
traveled in China for 136 days–from Peking to Canton.
Note 4. This book is dedicated to the Earl of Macartney
(1737-1806). Also discusses: Two species of Cyperus, and
a Scirpus or club-rush. The Chinese do not “fodder their
cows for the sake of obtaining a greater quantity of milk,
this nutritive food being very sparingly used either in its raw
state or in any preparation; and they are either ignorant of the
process of converting it into butter and cheese, or,... prefer
to employ the little they use in its original state... the few
animals employed in agriculture, which are mostly asses,
mules, or buffalos, subsist in the winter season on chaff and
straw...” (p. 493). Hemp (p. 504; the seeds and leaflets are
used more as a substitute for or to mix with tobacco, than as
a source of fiber). Address: Esq., Late private secretary to the
Earl of Macartney, and one of his suite as ambassador from
the King of Great Britain to the Emperor of China.
995. Buconjic, Andrija. 1804. Monografija Dubrovnika
1800-1810 godina [Monograph of Dubrovnik, 1800-1810].
Dubrovnik. See p. 126-28. Handwritten. Unpublished
manuscript. [Scc]*
• Summary: Prof. Ted Hymowitz of the University of
Illinois reads the following (20 Dec. 1994) from a translation
he had made of this undated hand-written unpublished
manuscript written in Cyrillic characters. It was sent to
him by Bogdan Belic (a real scholar) who found it in the
library of a monastery. The scene takes place in Dubrovnik:
“Sister Lucia was in charge of providing victuals for the
Holy Church. Each day she would go the marketplace
accompanied by Sister Angela and they would bring in foods
that we did not grow in our garden. One day she brought
yellow beans that were different from those we had. The next
day I went with Sister Lucia to the marketplace to hear with
my own ears of the qualities of the yellow beans. We soon
found Donna Maria and talked to her. She told me she had
grown yellow beans for years, and she served them every
Friday when the entire family fasted and on church holidays.
She instructed me to fry or boil the yellow beans, mix them
with barley or corn grain, and feed the mixture to chickens.
They would then lay those beautiful eggs, even two a day,
like those from her basket.”
Donna Maria then told friar Bucojnic: “I was given
the seeds by captain Luca, our neighbor in the village of
Konavlje, and he had brought the seeds from a long journey
to a far-away country called China. Ask captain Luca; he will
tell you more. He calls the seeds ‘soybeans’ and in Konavlje
we call them ‘yellow beans.’ So the next day the friar visited
captain Luca, who said: “These seeds are called soybeans
in China. I brought some in 1804 and planted them in my
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garden, the way my friends from China advised me. I gave
a handful of seeds to my marriage witness, who lives in the
town of Capljina, and he planted them in his garden the same
year. ‘In 3 months the plants grew that high,’ said captain
Luca with pride.
“In the year of our Lord 1805 I [captain Luca] brought
three sacks of soybean seeds from China, yellow, black, and
red, and gave them to my friends in Konavlje, Ploce, and
Capljina. They planted them after my instructions and fed
them to chickens and other poultry belonging to members of
their households. In 4 years the people multiplied soybeans
and traded one oki [an old unit of volume] for 3 okis of
barley, and 3½ to 4 okis of corn. In the year of our Lord 1808
there was enough soybean seed to plant the entire Konavlje
field, spoke captain Luca exaltingly.”
“The captain’s house was full of various seeds from all
over the world, because on his travels he would collect any
seeds he could get. I took for myself and my church garden
several kinds seeds, including 3 soybeans, black, yellow,
and reddish. I planted them right away and attended them
strictly as captain Luca had instructed me. I watered the
soybeans the way I used to water common beans, tended and
cared for them, and around the time of Assumption [August
15, observed in commemoration of the Assumption of the
Virgin Mary] I noticed very nice flowers of white and pink
on the plants. The black-seeded kind, the one that captain
Luca called fajolla, was the first to flower, followed by the
yellow kind, and finally the reddish one [these could be azuki
beans].
“The Holy Father, Dominic, took notice of my frequent
goings to the garden. And when I explained to him the
reason why, he said that it was a gift of God to this world,
and that I should preach from the altar and direct the people
to plant soybeans and teach them how to use them. I acted
accordingly, and in the first week of October I prepared
an hour-long lecture to explain to the people how to tend
soybeans. I also informed the village chiefs of that novelty
and bid them to teach their people about soybeans. They
accepted and spread the word of the gift of God. Captain
Luca instructed the villagers enthusiastically how to tend
these seeds because it was on his own merit that now our
chickens lay two eggs a day instead of one, as they used to.”
Note 1. I. Kolak et al. of Zagreb (1992, p. 76) state
the following about this document: “Soybean seed was
introduced from China by sailors from Dubrovnik for
the first time in 1800 and, the same year it was planted
in Dubrovnik, Konavle, Slano and Ston under the name
“Chinese yellow beans.”
Note 2. This is the earliest document seen (April 2020)
concerning soybeans in Croatia or Eastern Europe, or the
cultivation of soybeans in Croatia or Eastern Europe. This
document contains the earliest date seen for soybeans in
Croatia or Eastern Europe, or the cultivation of soybeans
in Croatia or Eastern Europe (1800). The source of these

soybeans was China.
Note 3. This is the earliest document seen (July 2014)
concerning the feeding of soybeans or soy products to
chickens.
Note 4. Dubrovnik, a center of art and literature in the
Middle Ages, is the site of a 15th century palace and a 17th
century cathedral. It was an independent republic until it was
conquered by Napoleon in 1808. It was part of Napoleon’s
Illyrian Provinces from 1809-1813, then passed to Austria
in 1814. Croatia helped Austria put down a Hungarian
Revolution in 1848-48 and as a result Croatia was set up
with Slavonia as a separate Austrian crownland named
Croatia and Slavonia, which was reunited to Hungary as part
of Ausgleich in 1867 and set up as a Hungarian crownland.
In 1918, with the collapse of Austria-Hungary, it became part
of the Kingdom of the Serbs, Croats and Slovenes. In 1931
the name was officially changed to Yugoslavia. In June 1991
Dubrovnik became part of Croatia, when Croatia declared
independence from Yugoslavia. Address: Friar, Church of St.
Luka Marunic, Dubrovnik.
996. Londes, Friedrich Wilhelm. 1804. Handbuch der
Botanik. Zu Vorlesungen fuer Aerzte und Apotheker
[Handbook of botany. Designed for lectures for doctors and
pharmacists]. Goettingen: Johann Friedrich Röwer. x + 539
p. 8vo. See p. 382.
• Summary: See next page. 3. Soybean (Soja), SojaDolichos [There follows a 2½-line botanical description of
the soybean plant in Latin].
Plenck ic. pl. med. t. 557
Homeland: India
Dietetic section: the soybean (Sojabohne). Soy sauce
(Soja) of the Chinese and Japanese.
The seeds of Dolichos sinensis and Phaseolus mungo
also provide a soy sauce (Soja) which is known in England
under the name Bowen’s Soy Powder (Bowens Soja-Pulver).
Address: Doctor of Medicine and Private Instructor in
Göttingen [German confederation].
997. Mease, James. 1804. Soy. In: A.F.M. Willich, ed. 1804.
The Domestic Encyclopedia. Philadelphia, PA: William
Young Birch and Abraham Small. See Vol. V, p. 12-13.
• Summary: See nest 2 pages. This work is subtitled: “First
American edition; with additions applicable to the present
situation of the United States: by James Mease.” Material
added by Mease appears in square brackets [“Crotchets”].
“SOY [sauce], or Sooju, a species of liquid condiment,
which is imported from India, and is used as a sauce for fish.
It is prepared from the leguminous fruit of the Soja (Dolichos
soja, L.) a native of Japan.
“The pods are first boiled till they become soft; when
equal parts of them, and of muggi (wheat or barley that
has been coarsely ground), are thoroughly mixed... This
preparation is then kept in a close [sic, closed] vessel, and
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a warm place, for twenty-four hours, in order to ferment;
after which, the mass is put into a pot, and covered with a
large portion of common salt, when two measures and a
half of water are poured over the whole. The compound is
stirred, once at the least, every day for the space of two or
three months, and at the end of that period, it is filtered; the
expressed liquor being preserved in wooden vessels. Fresh
water is next added to the same mass; which, after stirring it
occasionally for several days, is at length strained; and the
liquor, though of an inferior kind, thus rendered fit for use.
“Soy possesses a strongly saline taste, but has only a
slight aromatic flavor: it is chiefly used at the tables of the
luxurious; and is one of these artificial stimulants of the
palate, which deserves no commendation, especially for
vitiated or relaxed habits.
“[The Soy-bean bears the climate of Pennsylvania very
well. The bean ought therefore to be cultivated.].” Note 1.
A portrait of James Mease, M.D., appears in the following
book: True, Rodney H. 1939. Sketch of the History of the

Philadelphia Society for Promoting Agriculture:... 150th
anniversary... Memoirs Vol. 6. Philadelphia, Pennsylvania:
Philadelphia Society for Promoting Agriculture. ix + 228 p.
Portrait is facing p. 29.
Note 2. This is the earliest document seen (March
2021) that clearly refers to the cultivation of soybeans in
Pennsylvania. This document also contains the earliest clear
date for the cultivation of soybeans in Pennsylvania (1804).
However soybeans were probably grown in Philadelphia in
1769 (See Lesley 1884). Mease probably learned that the
soy-bean grows well in Philadelphia from John Bartram,
who also lived in Philadelphia and was also a member of the
American Philosophical Society.
Note 3. This document by Mease was first cited in:
Piper, C.V.; Morse, W.J. 1916. “The soy bean, with special
reference to its utilization for oil, cake, and other products.”
USDA Bulletin No. 439. Dec. 22. See p. 7.
Note 4. This is the earliest English-language document
seen (March 2021) that contains the term “Soy-bean” (or
“Soy-beans”), or “the Soja.” The term “Soy-bean” is the
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earliest close ancestor / cognate of the modern American
word “soybean.” By what thought process did Mease coin
this term? Did he think: The Soy-bean is the bean used to
make Soy [sauce]?
Note 5. This is the earliest English-language document
seen (March 2021) with the word “Soy,” used alone to refer
to soy sauce, in the title.
Note 6. Hymowitz reports that the soybeans referred to
by Mease were those introduced to the Colony of Georgia by
Samuel Bowen. Dr. James Mease, a physician, scientist, and
author, was born on 11 Aug. 1771 in Philadelphia. He was a
leader in the organization of the Pennsylvania Horticultural
Society and in 1802 was elected to the American
Philosophical Society. Mease obtained his information that
“The Soy-bean bears the climate of Pennsylvania very well”
from the writings Charles Thomson, one of the secretaries
of the American Philosophical Society for the year 1770.
The last sentence in this 1804 article is a paraphrase of
Thomson’s Preface to the Transactions of the American
Philosophical Society (Vol. 1, p. VII) for the year 1770.

In 1805 Mease, age 23, was the secretary of the
Philadelphia Society for Promoting Agriculture, in
Philadelphia; in 1844 he was chosen president. In 1810 he
was secretary of the Agricultural Society of Philadelphia. On
19 Sept. 1991 Dr. Ted Hymowitz of the University of Illinois
sent a photocopy of an oval illustration (painting) of a
portrait of James Mease, M.D. Address: M.D., Fellow of the
American Philosophical Society, Philadelphia, Pennsylvania.
998. Mease, James. 1804. Vetch, or tare, Vicia. In: A.F.M.
Willich, ed. 1804. The Domestic Encyclopedia. Philadelphia,
PA: William Young Birch and Abraham Small. See Vol. V, p.
279-84.
• Summary: This work is subtitled: “First American edition;
with additions applicable to the present situation of the
United States: by James Mease.” Material added by Mease
appears in square brackets [“Crotchets”].
Under the entry for “Vetch” we read (p. 284): “Beside
the different kinds above enumerated, there is another, called
the Chinese Vetch, which was a few years since introduced
into England: its culture is at present confined chiefly to the
county of Glamorgan, where it grows in tufts, from 18 to 24
inches in height. This species promises to be very profitable
to agriculturists; as it is said to yield four crops in the year,
and to afford food excellent for cattle, both in a fresh state,
and when made into hay.”
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Note: We cannot tell whether this early reference to “the
Chinese vetch” refers to the soybean or not. Address: M.D.,
Fellow of the American Philosophical Society, Philadelphia,
Pennsylvania.
999. Pinkerton, John. 1804. Modern geography: A
description of the empires, kingdoms, states, and colonies;
with the oceans, seas, and isles; in all parts of the world:
Including the most recent discoveries, and political
alternations. Digested on a new plan... The article America,
corrected and considerably enlarged, by Dr. Barton, of
Philadelphia. With numerous maps. Vol. II. Philadelphia:
John Conrad & Co.; Baltimore: M. & J. Conrad & Co.;... [ii]
+ 698 p. See p. 85, 130. Index. 23 cm.
• Summary: The information about soy in this book is very
similar to that in the 1802 edition, although it appears on
different pages. In Chapter 4, on the natural geography
of China, the section on “Botany” (p. 85) states: “... the
following are found in a truly wild state in China, viz. three
species of dolichos, kidney bean; D. sinensis, calvances
[sic, calavances]; D. soya, from the beans of which the true
Indian soy is made; and D. culcratus: dioscorea alata, yam;
cucurbita sinensis, China gourd; nicotiana tabacum, tobacco;
and convolvolutus battatas, sweet potato.
In another Chapter 4, on the natural geography of Japan,
the section on “Botany” (p. 130) states: “... the ginger, the
soy bean, black pepper, sugar, cotton, and indigo, though
perhaps natives of the more southern regions of Asia
[Cochin-China] are cultivated here [in Japan] with great
success and in vast abundance.” Address: [England].
1000. Shimazu, S. 1804. Seikei-zusetsu [Illustrations. 30
vols.]. Japan. 26 cm. [Jap]*
• Summary: Nagata (1960, p. 75) states that Shimazu has
pointed out in Seikei Zusetsu (1804-1806) that summer
soybeans were sown in April preceding the autumn in the
western provinces.
Goto (1984, p. 136) states: “Seikei-zusetsu (1804)
outlined the methods of soybean production as recent
practices.” The book was apparently compiled, authored and/
or illustrated by Senshun Sô (1751-1834) and Kunihashira
Shirao (1762-1821).
Wikipedia: In the entry for kongnamul muchim (the
Korean word for soy sprouts) is large color photo soybean
sprouts. Address: Japan.
1001. Willich, Anthony Florian Madinger. ed. 1804.
The domestic encyclopedia; or, a dictionary of facts and
useful knowledge. Comprehending a concise view of
the latest discoveries, inventions, and improvements,
chiefly applicable to the domestic economy. Philadelphia,
Pennsylvania: William Young Birch and Abraham Small. See
vol. II, p. 357. This is a 5-volume work. A second edition
was published in 1821.

• Summary: This work is subtitled: “First American edition;
with additions applicable to the present situation of the
United States: by James Mease.” Material added by Mease
appears in square brackets.
“Dolichos, Sinensis. Chinese Dolichos bean was first
introduced into this city since the American war, from seeds
found in a tea-chest, but a surgeon in the American Army
afterwards brought some from the nations of hostile Indians,
to Mr. Bertram, who heard from another person that this
species was found native far interior in the western country.
The famous Soy bean is a species of Dolichos. See article
Soy.”
Note: According to Index Kewensis and Hortus III,
Dolichos sinensis (later named Vigna sinensis and now
named Vigna unguiculata subsp. sesquipedalis) is the yardlong bean or asparagus bean, a subspecies of the cowpea.
Note also that Glycine sinensis was a former scientific name
of the wisteria (formerly called wistaria) plant. The Japanese
wisteria (Wistaria floribunda) is the most widely grown in
the west. The Chinese wisteria (Wistaria sinensis) is the
other main variety. So the above is apparently not mainly
about the soy bean.
Note: Anthony Willich (died 1804) was a British
political philosopher. James Mease was an American.
1002. Gourgas (Jacob). 1805. Classified ad: Received per
Polly, from London, and Venus from Liverpool,... Repertory
(The) (Boston, Massachusetts). Jan. 18. p. 4.
• Summary: “... an elegant assortment of the best
English Plated Ware, consisting of: Tea Setts, cake and
break Baskets, Castors, Soy Frames [for soy sauce],
Candlesticks,...” Address: English Agent, No. 13, Old State
House.
1003. Dana (Dexter). 1805. Classified ad: For sale,... Boston
Gazette. Jan. 21. p. 4.
• Summary: “... Cream De Noyeau, East-India Soy [sauce],
East-India Curry, Mushroom Ketchup, Sweet Oil, in flasks
& botls. [bottles], Ising-Glass [Isinglass]...” Address: No. 4,
South-side Market-House.
1004. Ticknor (Elisha) & Co. 1805. Classified ad: To be
sold... a general assortment of W.I. [West-India] goods &
groceries. New-England Palladium (Boston, Massachusetts).
Dec. 20. Supplement p. 4.
• Summary: “... Corks, Catchup (Mush. Eng. [Mushroom
English]), Catshup (do American [ditto = Mushroom
American]), East-India Soy [sauce], Essence Anchovies,
Essence of Spruce, Flour (superfine), Garlic, Ginger
(Race),... Hemp-Seed...”
Note: This is the earliest English-language document
seen (Feb. 2010) that uses the spelling “Catshup” to refer to
Catsup. Address: Sign of the Bee Hive, No. 42, Marlborostreet, Boston.
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1005. Kinsei shokuhin zukushi ekotoba [Abundant food
illustrations and captions of the early modern period]. 1805.
Japan. [Jap]
• Summary: A large, superb illustration shows tofu being
made in a commercial tofu shop. The basic steps are
unchanged to this day. A lady with a baby on her back, grinds
the next batch of soaked soybeans in a hand-turned stone
mill. She turns the mill with her right hand while ladling in
soaked soybeans using a shallow spoon with her left. She
is wearing raised wooden shoes (geta) to keep her feet dry
and clean. The smooth white puree runs down into a wooden
barrel beneath the mill. Puree from the last batch of soybeans
she ground has been cooked with water (in front of her) in a
large iron caldron covered with a wooden lid. That cooked
puree was ladled out into a pressing sack.
A man, probably the tofu maker (with his back to us) is
sitting on a lever press (a sturdy board attached to a fulcrum
on the wall) pressing a white sack so that the soymilk runs
down into a curding barrel and okara remains in the sack.
After a coagulant [nigari or calcium sulfate or both] is
added to the hot soymilk in the curding barrel, the milk is
transformed into white curds and yellow whey. The whey is
ladled off (see two ladles hanging on wall) and the curds are
scooped into the cloth-lined perforated wooden forming box
that rests atop a wooden tub next to the wall just to the left of
the ladles. The curds in the forming box are pressed to make
tofu.
A previous batch of tofu is now under cold water in a

wooden sink near the left front of the illustration. A knife,
used to cut blocks of tofu into smaller cakes, rests on that
part of the sink which is covered. A potential customer (far
left), with a fan in his left hand, stands on the street.
At the far right of the illustration, thinly sliced pieces
of tofu are draining on a mat on a long table, in preparation
for deep frying. At the top right, an elderly person from
the tofu maker’s extended family [probably a parent of the
tofu-maker or his wife], kneeling on the tatami mats in the
home–one step up from the tofu shop, appears to be deepfrying–probably to make deep-fried tofu pouches (aburagé).
An adjacent room [to the left] is a fish shop where fish
are being cut into smaller pieces and deep-fried [perhaps to
make cakes or patties of Satsuma agé].
On the illustration of the tofu shop are three groups of
old, hard-to-read Japanese characters, handwritten in script
format. (1) At the top right is written Ne no hi no. “Ne no
hi” is a word somewhat like “Tuesday,” the name of one of
the days of the week in old Japan under the lunar calendar
system–even though there was no idea of a “week” in Japan
at this time. “Ne ho hi” occurred roughly 3 times each lunar
month of 28 days, typically at 12-day intervals.
(2) Below the feet of the women with the baby on her
back is written: Tamatama ni Edo no hito [?] mo saburafu
ya, which may mean “Sometimes people from Edo visit
here.”
(3) Below the man sitting on the pole that is pressing
the sack of okara is written Inaka [?] hito wa kataki tofu
o konomeruga okashiki, which may mean “It’s funny that
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country folks prefer firm tofu.”
1006. Mason, Charlotte (Mrs.). 1805. The lady’s assistant for
regulating and supplying the table, being a complete system
of cookery, &c... A new [9th] edition, enlarged, corrected,
and improved, to the present time. London: Printed by
Thomas Gillet... iv + [16] + 422 + 26 + [20] p. Index. 22 cm.
*
• Summary: “Soy is made from mushrooms which grow in
the woods [in the East Indies].”
1007. McKoy (John M’Koy). 1806. Classified ad: Lisbon
lemons, almonds, and oranges... American Citizen (New York
City). June 6. p. 1.
• Summary: “... 40 boxes Olives, Capers and Anchovies,
India soy [sauce], Mushroom Ketchup, Cayenne Pepper,
London and Durham Mustard. West India Ginger, preserved
in loaf sugar.” Address: No. 148 Broadway, corner Libertystreet.
1008. Cartee. 1806. Classified ad: Takes liberty, for the better
information of his friends and customers,... Providence
Gazette (Rhode Island). July 26. p. 1.
• Summary: “... Pepper Sauce, Soy [sauce], Catsup, Raisins,
Currants,...” Address: His old Stand, near the Market.
1009. Hunter, Alexander. 1806. Culina famulatrix medicinæ:
or, Receipts in modern cookery, with a medical commentary,
written by Ignotus, and revised by A. Hunter. 3rd ed.
York, England: Printed by T. Wilson and R. Spence, HighOusegate: For J. Mawman. 284 p. See p. 23, 40.
• Summary: The recipe for “Hare soup” (p. 23) states:
“Then strain off the gravy, and put to it two spoonfuls of soy
[sauce], or three of mushroom or walnut catchup. Cayenne
pepper to the taste.”
The recipe for “A sauce for boiled carp, tench, or
turkey” (p. 39-40) reads: “To a quarter of a pound of butter,
put a pint of cream, and one anchovy pounded. Heat together
gently, and put in half a spoonful of India soy, with lemon
juice to the taste. When sufficiently heated, take half an
ounce of butter, and some flour, which stir into the sauce to
make it thicker. Walnut, or mushroom catchup, will, when
soy is not to be had, supply its place.”
Note: In the 1810 edition of this book, soy appeared in
the same recipe on p. 25-26.
The recipe for “Fish sauce” (p. 59-60) states: “A gill
of mushroom pickle; a gill of walnut pickle; six anchovies
pounded; two cloves of garlic; and half a tea-spoonful of
Cayenne pepper. Boil all together, and bottle when cold.
When used, shake the bottle, and put the required quantity
into some melted butter.
“Obs. Such is the variety of fish sauces, that the cook
can have no difficulty in fixing upon one that has the desired
properties. This, by some, is called Quin’s sauce. In this

branch of cookery, I believe every cook has his nostrum,
of which, part may be his own invention, and part may be
derived from tradition.”
Note: This early recipe for Quin’s sauce, which is a
store-sauce, contains no soy [sauce]. Address: [England].
1010. Shecut, John Linnaeus Edward Westridge. 1806. Flora
carolinæensis; or, A historical, medical, and economical
display of the vegetable kingdom; according to the Linnæan,
or sexual system of botany. Being a collection or compilation
of the various plants hitherto discovered and made known by
the several authors on botany, &c. 2 vols. Charleston, South
Carolina: Printed for the author by J. Hoff. 584 p. See vol. 1,
p. 514. [1 ref. Eng]
• Summary: This book, about the flora of Carolina, was
written for the purpose of stimulating an interest in the study
of botany and simplifying the Linnaean system for beginners.
In Vol. 1, page 514 the genus Dolichos is described.
Concerning that genus Shecut says: “There are 24 species,
mostly exotic, growing in the Indies.” [probably the Dutch
East Indies]. The 3rd member of the genus listed is the
soybean–today’s Glycine max.
“3. Dolichos Soja, Soy, or Sooja, a native of Japan,
though bearing this climate; and is the bean, the leguminous
fruit of which affords the liquid condiment called Indian Soy
[sauce]. Kempfer [Kaempfer] affirms that the seeds of this
species give relief in the Asthma.”
Note: Given that the title refers to a flora of the
Carolinas, the author seems to be saying that the soybean
either grows or will grow in South Carolina. However the
sentence at the end of the subtitle appears to say something
altogether different; therefore we cannot be sure. Or, Shecut
may have read James Mease (1804), who states: “[The
Soy-bean bears the climate of Pennsylvania very well. The
bean ought therefore to be cultivated.].” In the same article,
Mease says of soy sauce: “SOY, or Sooju, a species of
liquid condiment, which is imported from India,...” From
Mease, Shecut he may have adopted the phrases “bearing
this climate” and “liquid condiment called Indian Soy.” It is
possible that this is the earliest document seen (Aug. 2011)
concerning soybeans in South Carolina, or the cultivation
of soybeans in South Carolina–but this is not at all clear.
And all things considered–we think it is unlikely that Shecut
observed the soybean growing in South Carolina.
John Shecut lived 1770-1836. Address: Charleston,
South Carolina.
1011. Spirit of the Journals (The). 1806. The tears of the
crewets: On taxing salt and vinegar. For 1805. p. 77-78.
• Summary: (From the Morning Chronicle): This poem,
with pairs of rhyming lines, begins: “Two sulky Salt-cellars
contriv’d to meet / A pensive Pepper-box in Downing Street,
/ And there conven’d in factious consulation. / The motley
Crewets of Administration.”
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The poem continues later: “Salt to his porridge George
had got before, / Nor car’d what suff’rings public porridge
bore. / ‘What honest humble sauce can long enjoy / His fair
security?’ cried gloomy Soy; / ‘Catchup, perchance, may
‘scape the luckless hour, / So many Mushrooms now have
place and pow’r;...”
Note: Crewets (also spelled cruets) are glass bottles
for serving soy [sauce]–or oil or vinegar–at the table. If
salt and vinegar are taxed, then catchup (often made with
mushrooms) may escape the tax and become ever more
popular. Address: [England].
1012. Linzee & Cunningham. 1807. Classified ad: Glass.
Columbian Centinel (Boston, Massachusetts). Jan. 21. p. 3.
• Summary: “... Salad Bowls, Salts, Oil, Vinegar and Soy
Cruits [for soy sauce], Mustard Pots...” Address: No. 50,
India-Wharf.
1013. Oprechte Haarlemse Courant (Haarlem, Netherlands).
1807. Advertentie [Advertisement]. Feb. 14. p. 1, col. 2.
[Dut]
• Summary: Among the goods to be sold is some soy sauce
in bottles and crocks (een partij Soija in Flessen en Potten).
Note: This ad was found by searching the Dutchlanguage database http://kranten.delpher.nl/ for “soija” using
advanced search between 1618 and 1810.
1014. Rundell, Maria Eliza Ketelby. 1807. A new system of
domestic cookery: Formed upon principles of economy, and
adapted to the use of private families. By a lady. A new ed.,
corrected. London: John Murray; Boston, Massachusetts: W.
Andrews. [21] + xxx + 351 p. Illust. Index. 17 cm.
• Summary: “Soy” [sauce] is mentioned as an ingredient in
the following recipes: To broil cod sounds (“a tea-spoonful
of soy,” p. 9). To dress fresh sturgeon (“Sauce; butter,
anchovy, and soy.” p. 10). Baked carp (p. 12). Perch and
tench (“serve with melted butter and soy,” p. 12). Stewed
lobster, a very high relish (p. 20). To stew tongue (“season
with soy, mushroom-ketchup,” p. 42). Mock turtle (p. 54-55).
To boil turkey (p. 81-82). Gravy soup (p. 102). Hare soup (p.
104). Hessian soup and ragout (Use the soy for the ragout,
p. 104-05). An excellent sauce for carp, or boiled Turkey (“a
large spoonful of real India soy,” p. 113).
“Camp vinegar. Slice a large head of garlick; and put it
into a wide mouthed bottle, with half an ounce of Cayenne,
two tea-spoonfuls of real soy, two of walnut-ketchup, four
anchovies chopped, a pint of vinegar, and enough cochineal
to give it the colour of lavender-drops. Let it stand six weeks;
then strain off quite clear, and keep in small bottles sealed
up” (p. 120).
Note 1. Three heads of garlic. Cochineal is a red dye
consisting of the dried bodies of female cochineal insects.
The word “ketchup” is used repeatedly in recipes
throughout this book, And, in the section on “Ketchups” (p.

168+) there are homemade recipes for: Pontac Ketchup, for
Fish. Mushroom Ketchup. Mushroom Ketchup another way.
Walnut Ketchup of the finest quality. Cockle Ketchup (p.
169-70).
Note: This is the earliest document seen (July 2010) that
mentions “Cockle Ketchup” (regardless of the spelling of
“ketchup”).
Lemon Ketchup, or Pickle.
The word “maigre” was fairly common at this time.
In the Roman Catholic Church, it referred to days on
which abstinence from [red] meat was ordered, or to food
(especially soup) that contained no meat or meat juices, and
was suitable for maigre days. Fish or seafood, eggs and dairy
products were acceptable. Rundell mentions “maigre” five
times: In the introduction, titled “Miscellaneous observations
for the use of the mistress of a family,” she states (p. 20):
“Those who require maigre dishes will find abundance in
this little work; and where they are not strictly so, by suet or
bacon being directed in stuffings, the cook must use butter
instead; and where meat gravies, (or stock as they are called)
are ordered, those made of fish must be adopted.
Four recipes have “maigre” in the title: Cod sounds to
look like small chickens (“A good maigre-day dish. Wash
three large sounds nicely, and boil in milk and water...; when
cold, put a forcemeat of chopped oysters, crumbs of bread,
a bit of butter, nutmeg, pepper, salt, and the yolks of two
eggs: spread it thin over the sounds and roll up each in the
form of a chicken, skewering it; then lard them as you would
chickens, dust a little flour over, and roast them in a tin
oven slowly. When done pour over them a fine oyster sauce.
Serve for side or corner dish,” p. 9. Note 2. A “sound” is the
air bladder of a fish. This is an early red-meat alternative;
oysters and eggs are used instead!). Soup maigre (calls
for half a pound of butter and two yolks of eggs, p. 106).
Another [soup maigre] (p. 106). Very fine forcemeat-balls,
for fish soups, or fish stewed, on maigre days (“Beat the flesh
and soft parts of a middling lobster, half an anchovy,... the
yolk of a hard egg,... two table-spoonfuls... of oyster liquor,
two ounces of butter warmed, and two eggs long beaten:
make into balls, and fry of a fine brown in butter,” p. 125).
Note 3. Maria Eliza Ketelby Rundell (1745-1828) wrote
this book to teach her married daughters the art of household
management and cookery. First published in Britain in 1806,
this book had many errors and sold out quickly. “The first
American edition, published in 1807 (and possibly pirated)
sold well, fulfilling a similar need for a domestic manual
suited to upper class families. It went through 37 American
editions, effectively replacing all 18th century cookbooks as
being rather old-fashioned, almost more in language than in
content,...’” The last American imprint appeared in 1844, and
the last British imprint in 1846 (MSU biography). Address:
[Bath, England].
1015. Murdock’s (George) Grocery Store. 1807. Classified
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ad: To be sold... Repertory (The) (Boston, Massachusetts).
May 1. p. 4.
• Summary: “... Canary & Hemp Seed. Cork, velvet.
Catchup, mushroom. India Soy [sauce]. Essence Anchovies.
Filberts, Shagbarks...” Note: Shagbarks are the sweet, edible,
somewhat aromatic nuts of the shagbark hickory tree that
grows in the USA. Address: No. 14, Market Square.
1016. Arduino, Luigi. 1807. Catalogo primo (ed unico) delle
piante del R. Orto d’Agricolt. in Padova. Ivi [First (and only)
catalog of the plants in the Royal Agricultural Garden of
Padua]. Italy. [Ita]*
• Summary: Luigi Arduino lived 1759-1834.
Note 1. P.A. Saccardo (1909, p. 173) states in his
Chronologia della Flora Italiana that Arduino (1807) was
the 6th earliest writer in Italy to mention the soybean.
Note 2. Mattei (1919, p. 16) states that in 1807 Arduino
introduced it to the Agricultural Gardens (Orto Agrario) of
Padua. Address: Italy.
1017. Ashburn, Addison. 1807. The family director; or,
Housekeeper’s assistant: Containing upwards of three
hundred original receipts, in pastry, pickling, preserving,
collaring, making wines, &c. Coventry, England: Printed for
the author, by N. Merridew. Sold by Longman, Hurst, Rees,
and Orme, London; the Author, at Meriden; N. Merridew,
Coventry;... xx + 180 p. See p. 152. 19 cm.
• Summary: In the midst of the recipes for making different
types of catsup, is a recipe titled “To make carrack,” which
states (p. 152): “Take a pint of Indian Soy [sauce], a quart
of mushroom Catsup, a quart of walnut liquor, half a pound
of anchovies, with the bones, a pint of vinegar, some shalots
[shallots], three or four cloves of garlic; let it simmer over a
slow fire, for half an hour; then run it through a flannel bag,
and when cold bottle it in pint-bottles, with a clove of garlic
in each bottle. N.B. It will keep seven years.”
Also includes (p. 150-54) home recipes for: Mushroom
catsup (how to make). Mushroom catsup another way. To
make white catsup. To make cucumber catsup. To make Quin
Sauce [Quin’s Sauce] (calls for walnut pickle, mushroom
catsup, but not soy). Walnut catsup. Address: Meriden
[England].
1018. Farley, John. 1807. The London art of cookery, and
housekeeper’s complete assistant, on a new plan. Made plain
and easy to the understanding of every housekeeper, cook,
and servant in the kingdom... 11th ed. London: Printed for
Scatcherd and Letterman; G. Wilkie and J. Robinson; W.J.
and J. Richardson; Longman, Hurst, Rees, and Orme;... 368
p. 20 cm. Reprinted in 1988 by Southover Press (Lewes, East
Sussex, England).
• Summary: In the section on “Pickling” is a subsection
titled “Soy” [sauce] (p. 212 of 1988 reprint) which states:
“This article comes from the East Indies, and is made from

their mushrooms, which grow in the woods. They are of a
purplish colour, and are wrinkled on the surface like a morel.
They gather them in the middle of the day, and wash them in
salt and water. Then they lay them in a dish, mash them with
their hands, and sprinkle them with salt and beaten pepper.
The next day the liquor is pressed off, and some galangals (a
root grown in the East Indies) and spices are added to it. It
is boiled up till it be very strong, and then some more salt is
sprinkled into it. In this manner it will keep for many years.”
Note: This early recipe is completely wrong; the main
ingredient in soy [sauce] has always been soybeans–never
mushrooms. Address: Principal Cook at the London Hotel.
1019. Layman, William. 1807. Outline of a plan for
the better cultivation, security, & defence of the British
West Indies: Being the original suggestion for providing
an effectual substitute for the African slave trade, and
preventing the dependence of those colonies on America
for supplies. London: Printed and sold by Black, Parry, and
Kingsbury, Booksellers to the East India Company. viii +
9-93 p. See p. 47.
• Summary: The Introduction notes that, following the
abolition of the slave trade by England, an effectual
alternative must replace it. The section titled “Outline of a
plan” begins: “The immense importance of our West-India
colonies to the manufactures, commerce, revenue, and naval
strength, of this country is so well known... next to our home
trade they unquestionably form the greatest source of our
wealth and power,...”
A footnote states: “In 1805, the number of British ships
employed in the West-India trade was 837, amounting to
206,510 tons, and employing 17,680 seamen.”
Layman’s basic proposal is to introduce Asian cash
crops, “the growth of which the soil and climate are
sufficiently well adapted” (p. 43), to the British West Indies
so that the former slaves can earn a living cultivating them,
and so that Britain can purchase the surplus and ship it back
to England.
A four-page list of potentially profitable crops is given
(p. 44-47), each with its common name, scientific name, and
the place or places where it now grows well. Included in this
list are: “Soy-bean–Dolichos Soja–Japan” (p. 46). “Soy–
China.”
Seed oils are: “Cadjan [Cajan, Cajanus]–Japan.
Scramium–Sesamum Orientale–Japan and China. Mustard–
Sinapsis–China and Bengal. Cole–Brassica oreintalis–Japan.
Rape. Linseed. Tsubaki–Camellia Japonica–Japan.” Address:
Captain of the Royal Navy, Oakley-House.
1020. Miller, Philip. 1807. The gardener’s and botanist’s
dictionary: Containing the best and newest methods of
cultivating and improving the kitchen, fruit, and flower
garden and nursery; of performing the practical parts of
agriculture; of managing vineyards, and of propagating
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all sorts of timber trees... The whole corrected and newly
arranged..., by Thomas Martyn Vol. II. London: Printed for
F.C. & J. Rivington. 2 vol. in 4. Unpaginated. 38 cm. 20
plates. [9 ref. Eng]
• Summary: The plants are arranged alphabetically in the
book by genus, but not alphabetically within one genus
by species. “33. Dolichos Soja: Lin. spec. 1023. syst. 659.
Reich. 451. fl. zeyl. n. 534. mat. med. 171. Kaempf. amoen.
t. 838. (Phaseolus). Thunb. jap. 282. Lour. cochinch. 441.
Rumph. amb. 5. t. 140. (Cadelium). Stems flexuose, racemes
axillary, erect, legumes pendulous, hispid, containing about
two seeds.”
Three pages later, under “33.” is a description of the
plant and its uses. “Stem round at bottom and smooth; above
striated, very hirsute, a foot and more in height. Leaves
petioled, hirsute: leaflets petioled, ovate, obtuse with a point,
entire, the middle one on a longer petiole and larger, an inch
in length: petiole striated, hirsute, a finger’s length. Flowers
in short, erect, hirsute racemes: subsessile, from three to five
together. Corollas purple, scarcely larger than the calyx.*
“Native of the East Indies, Ceylon, Japan, &c.
“The seeds, which are usually called Miso [sic] in Japan,
are put into soups, and are the most common dish there,
insomuch that the Japanese frequently eat them three times a
day. The Soja [soy sauce] of the Japanese, which is preferred
to the Kitjap of the Chinese, is prepared from these seeds,
and is used in almost all their dishes, instead of common
salt. The Chinese also have a favourite dish made of these
seeds, called Teu hu or Tau hu [tofu], which looks like curd,
and though insipid in itself, yet with proper seasoning as [is]
agreeable and wholesome.**”
Footnotes: “*Thunb. and Linn. **Thunb. and Loureiro.”
Note 1. This is the earliest English-language document
seen (April 2012) that uses the word “Soja” or “The Soja”
(regardless of capitalization or italics) to refer to shoyu or
soy sauce.
Note 2. Miller associates the word “Kitjap” with
Chinese rather than with Indonesian soy sauce, a point of key
historical interest.
Glycine javanica: “Java Glycine. Lin. spec. 1024. Reich.
453. Thunb. in Linn. trans. 2. 340. Leaves ternate; stalk
villose; petioles rough-haired; bractes lanceolate minute.
“Stem twining, as in Phaseolus, with yellow, reflex
hairs scattered over it. Leaves of Phaseolus. Pedicels yellow,
with close hairs. Stipules, to the petioles oval-oblong, to the
peduncles lanceolate. Peduncles the length of the leaves,
terminated by an ovate-oblong, close spike of nodding violetcoloured flowers, with very minute bractes between them.–
Native of the East-Indies*; and near Nagasaki in Japan,
where it is called Fajo Mame, and flowers in september and
october [sic].**” Footnotes: “*Linn spec. **Thunberg.”
On the title page, the subtitle reads: “To which are
now first added a complete enumeration and description of
all plants hitherto known, with their generic and specific

characters, places of growth, times of flowering, and uses
both medicinal and economical. The whole corrected
and newly arranged, with the addition of all the modern
improvements in landscape gardening, and in the culture of
trees, plants, and fruits, particularly in the various kinds of
hot houses and forcing frames: with plates explanatory both
of them, and the principles of botany. By Thomas Martyn,
B.D., F.R.S. Regius Professor of Botany in the University of
Cambridge.”
This elegant set of large books consists of 4 volumes,
plus 2 volumes of plates. The soybean appears only
in volume 2. Miller gives the most detailed botanical
description of the soybean in English up to this time.
Note 3. Philip Miller was head of the famous Chelsea
Physic [botanic] Garden in England. Among his many
students was William Aiton, who introduced the soybean to
England.
Note 4. This is the earliest English-language document
seen (Oct. 2004) that uses the term “twining” to describe
wild perennial ancestors of the soybean.
Note 5. This is the earliest English-language document
seen (April 2013) that uses the word “Teu hu” (or “teu-hu”),
or the word “Tau hu” (or “tau-hu”) to refer to Chinese-style
tofu.
Note 6. This is the earliest English-language document
seen (April 2013) that uses the word “curd” in connection
with tofu.
Note 7. This is the earliest English-language document
seen (Jan. 2004) that uses the word “leaflets” (or “leaflet”) in
describing the soybean plant.
Note 8. This is the earliest English-language document
seen (Oct. 2014) that uses the word “petiole” (or “petioles”
or “petioled”) in connection with the soybean plant.
Webster’s Dictionary defines petiole (derived from New
Latin for little foot), a word first used in 1753, as “a slender
stem that supports the blade of a foliage leaf,” i.e., the stem
of a leaf.
Webster’s Dictionary defines stipule (derived from New
Latin stipula, which is derived from the Latin word meaning
“stalk”), a word first used in about 1793, as “either of a pair
of appendages borne at the base of the leaf in many plants.”
Address: F.R.S., Gardener to the Worshipful Company of
Apothecaries at their Botanic Garden in Chelsea [England]
and a Member of the Botanic Academy at Florence.
1021. Ryôri no sho [The book of cooking]. 1807. Japan. 50
p. Unpublished. Japanese summary by Kawakami 1978, p.
187. [Jap]
• Summary: This is not the book’s true name, but a tentative
name applied after it was written. It is not a recipe book but
a book on how to make foods, including shoyu and miso.
The author was a person who could experiment with shoyu
production. A lot of old things are mentioned. The book must
be a collection of writings about what the author has heard
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and also quotations from other books.
1022. Sinclair, John. 1807. The code of health and longevity:
or, A concise view, of the principles calculated for the
preservation of health, and the attainment of long life... 4
vols. Edinburgh, Scotland: Printed for Arch. Constable &
Co... 772 + 18 p. See Vol. 1, p. 463. Illust. [30+* ref]
• Summary: Section V, titled “The seasonings, or
condiments, with which various sorts of foods are usually
accompanied” (p. 453+) states (p. 463): “7. There are various
combinations of the condiments above detailed, with other
articles, but the two principally used are known under the
names of catchup and soy. The first is prepared from the juice
of mushrooms, submitted to a putrefactive fermentation,
and in that state, salt, vinegar, and aromatics, are added to it,
when it becomes fit for use. Soy [sauce] is a preparation from
seeds produced in the East Indies, submitted to fermentation
in a strong solution of common salt. It possesses, therefore,
a saline taste, with little aromatic flavour. Both these articles
ere better calculated to please the palate, than to promote
health.
“It is justly remarked, that seasonings and sauces ought
not to be much indulged in by young stomachs, and strong
healthy bodies, who require no spur to their appetite, nor
help to digestion. But these helps should be reserved for age,
deficiency of stomach, and other infirmities, otherwise that
benefit and assistance will not be received from them, which
might have been experienced, had the use of them been
forborn when they were not necessary *.
Footnote: “* Mainwaring on the Preservation of Health,
p. 63.”
Note: Sir John Sinclair lived 1754-1835. Address: Sir,
Bart. [baronet], Charlotte-Square, Edinburgh [Scotland].
1023. The new encyclopedia; or, universal dictionary of
arts and sciences: Dolichos soja. 1807. London: Printed for
Vernor, Hood, and Sharpe. See vol. VII. Dol. (p. 417-418). [2
ref. Eng]
• Summary: “3. Dolichos Soja is a native of Japan, where
it is termed daidsu; and, from its excellence, mame; that is,
the legumen or pod, by way of eminence. It grows with an
erect, slender, and hairy stalk, to the height of about 4 feet.
The leaves are like those of the garden kidney-bean. See
Phaseolus. The flowers are of a bluish white; are produced
from the bosom of the leaves, and succeeded by bristly
hanging pods resembling those of the yellow lupin, which
commonly contain two, sometimes 3, large white seeds.
There is a variety with a small black fruit, which is used in
medicine.
“Kempfer [Kaempfer] affirms, that the seeds when
pounded and taken inwardly give relief in the asthma. This
legumen [legume] is doubly useful in the Japanese kitchens.
It serves for the preparation of a substance named miso, that
is used as butter; and likewise of a pickle celebrated among

them under the name of sooju or soy [sauce]. See these
articles.”
Note: This is the earliest English-language document
seen (Feb. 2008) that has the word “Soja” in the title.
1024. Lazenby, E. [Elizabeth]. 1808. Classified ad: Harvey’s
Sauce for fish, game, &c. Times (London). June 4. p. 3, col.
4.
• Summary: “E. Lazenby respectfully informs the Nobility
and Gentry, the above admired article is prepared only at her
Warehouse... and (by appointment) may be had of J. Baxter,
Edinburgh; Bell, Scarborough; Gregson, Liverpool; Getty,
Manchester; Terry, Brighton; Lomers, Southampton; Elliott
and Leedham, Bath; Fishlake, Salisbury, &c. E.L. at the same
time begs to recommend her genuine Essence of Anchovies...
“In consequence of the spurious imitations of the above
Sauce, E.L. begs to observe, none can possibly be genuine
without Mr. Harvey’s signature on the label of each bottle.”
Note: This is the 2nd earliest document seen (Dec. 2007)
in the Times (London) that mentions “Harvey’s Sauce” (or
“Harvey Sauce”)–or that mentions spurious imitations of it
or the genuine sauce with his signature. Address: Warehouse,
No. 6, Edward-street, Portman-square [London].
1025. Barrow, John. 1808. Reise nach Cochinchina in den
Jahren 1792 und 1793: Nebst Nachrichten... [A voyage to
Cochinchina, in the years 1792 and 1793: Containing a
general view of the valuable productions and the political
importance of this flourishing Kingdom... To which is
annexed an account of a Journey, made in the years 1801
and 1802, to the residence of the chief of the Booshuana
{Botswana} Nation, being the remotest point in the interior
of southern Africa...]. Weimar [Germany]: Landes-IndustrieComptoir. xlxi (i.e. xlvi) + 504 p. 20 cm. Series: Bibliothek
der neuesten und wichtigsten Reisebeschreibungen zur
Erweiterung der Erdkunde... By Matthias Christian Sprengel,
Theophil Friedrich Ehrmann... [Ger]
• Summary: The original edition of this book was published
in 1804 in English. Lock-Soy is mentioned on pages 412-13.
Sir John Barrow (of England) lived 1764-1848.
1026. MacDonald, Duncan. 1808. The new London family
cook: or, Town and country housekeeper’s guide... London:
Albion Press. Printed for James Cundee, Ivy-Lane. iv +
6-634 p. See p. 137. Illust. ([10] leaves of plates). 22 cm.
• Summary: Quin’s sauce (p. 137). “Put two spoonfuls of
Quin’s sauce into a little rich melted butter.
“The mode of preparing Quin’s Sauce will be given
amongst the pickles.”
Soy [sauce] is mentioned on 5 pages in this book (p.
143, 165, 198, 320, 368).
There are recipes for Mushroom ketchup (p. 319, and
mushroom ketchup is used as an ingredient on 8 pages).
Walnut ketchup (p. 320, and walnut ketchup is used as an
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ingredient on 5 pages). Ketchup to keep twenty years (p.
320. “It is, by many, preferred to the best Indian soy”).
Oyster ketchup (p. 320).
Quin’s sauce for fish (p. 321. Put to a quart of walnut
pickle, six anchovies; the same number of bay-leaves and
shalots; some cloves, mace, and whole pepper: boil the
whole together till the anchovies are dissolved; when cold,
put in half a pint of red wine, and bottle it up. Two spoonfuls
of this, in a little rich melted butter, make an admirable
sauce).
Another way [of making Quin’s Sauce] (p. 321. “Put
half a pint of mushroom ketchup, a quarter of a pint of
pickled walnut liquor, three anchovies, two cloves of garlic
pounded, and a quarter of a tea-spoonful of Cayenne pepper
into a bottle; shake it well, and keep it for use”).
Note: Soy [sauce] is not used in either of these two
recipes for Quin’s Sauce. Address: Head Cook at the Bedford
Tavern and Hotel [Covent Garden, London].
1027. Nicholson, William. 1808. A dictionary of practical
and theoretical chemistry, with its application to the arts and
manufactures... London: Printed for Richard Philipps. 826 p.
Illust. [20 p. and 13 leaves of plates, some folded]. 22 cm.
• Summary: The entry for “Soy” on an unnumbered page
begins: “We find in the Memoirs of the Swedish Academy
[Grubbens 1803] the following account of the mode in which
this kind of sauce is prepared.
“The ingredients are 50 lbs. of a small, white bean, the
fruit of the dolichos soja, 50 lbs. of salt, 60 lbs. of wheat
flour, and 250 lbs. of water.
“After having well washed the beans, they are boiled in
well-water in an open vessel for some hours, or until they
have become so soft as to be worked between the fingers.
During the boiling they must be kept covered with water,
to prevent their burning; and care must be taken not to
boil them too much, because in that case too much of their
substance would remain in the water of decoction.
“The beans, being thus boiled, are taken out, and put
into large shallow wooden vessels, which in China are made
of thin staves of bamboo, two inches and a half in depth, and
five feet in diameter. In these they are spread out to the depth
of two inches, and when they are cold enough to be worked
with the hand, the wheat flour is gradually thrown in, and
mixed with the beans, till the whole of the before-mentioned
quantity has been used. When the mass becomes too dry, so
that the flour does not mix well with the beans, a little of the
hot water of the decoction is added...” Address: [England].
1028. Rundell, Maria Eliza Ketelby. 1808. A new system of
domestic cookery: Formed upon principles of economy, and
adapted to the use of private families. By a lady. A new ed.,
corrected. London: Printed for John Murray; J. Harding; and
A. Constable and Co., Edinburgh. xxx + 351 p. Illust. Index.
17 cm.

• Summary: Soy” [sauce] is mentioned as an ingredient
in exactly the recipes on exactly the same pages as in the
original 1807 edition.
“Ketchup” is mentioned on pages 11 (walnut ketchup),
20, 34, 37, 42 (mushroom ketchup), 43, 46, 49, 50, 54-56,
73, 76, 84, 88, 99, 103, 105, 111, 116, 117-18, 120, 126, 176,
183, 184 (cockle ketchup). Neither “catsup” nor “catchup”
are mentioned.
Note: Maria Eliza Ketelby Rundell lived 1745-1828.
Address: [Bath, England].
1029. Grubbens, Michael de. 1809. Method of preparing the
Chinese soy. Tradesman, or Commercial Magazine 2(9):197200. March.
• Summary: Below the title is written: “Extracted from
the Memoirs of the Academy of Sciences at Stockholm for
1803, first quarter, by M. Lindbom, Captain of the Swedish
Mines.”
The article begins: “The transactions of the Swedish
Academy for the year 1761 contain a description of the
method for preparing soy, by the late captain Ekeberg; but
as this description is incomplete as well as incorrect, since
the real Chinese soy will not be obtained by following
it, I am fully persuaded that M. Ekeberg never saw nor
was acquainted with, the true process for preparing this
substance. There is reason to believe that he gave his
description from the accounts of the Chinese, who are not
always ready to speak the truth, as I observed during the five
years I resided in China,...”
1030. Young (John). 1809. Classified ad: Has for sale,...
American (The) (Providence, Rhode Island). Sept. 1. p. 3.
• Summary: “... Currants, soft shelled Almonds, excellent
Bottle and Flask Oil, Table Salt in baskets, India Soy [sauce],
Catsup, Loaf and other Sugars, Olives, Capers,...” Address:
At the first corner Store south of the Market.
1031. Tichnor (Elisha) & Co. 1809. Classified ad: To be
sold... a general assortment of West-India goods & groceries.
Boston Gazette. Nov. 27. p. 3.
• Summary: “... Corks (Velvet). Catchup, Mash. [sic, Mush.
= Mushroom], English. Demijohns. East India Soy [sauce]...
Rape Seed., Sauce, Quin...” Address: Sign of the Bee-Hive,
No. 42, Marlboro’ St., Boston.
1032. New York Medical and Philosophical Journal
and Review. 1809. Review: A View of the Nervous
Temperament;... by Thomas Trotter, M.D. Vol. 1. p. 233-62.
See p. 250. [1 ref]
• Summary: This is a book review. Dr. Trotter has sought
to find what causes such a temperament. Traditionally
physicians have looked at mental, emotional, or hereditary
causes. Trotter now asks what kinds foods and drinks,
consumed by those with a predisposition to a nervous
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temperament, lead to such a temperament and to dyspepsia.
He has found that these include alcohol, tea, coffee, hot
spices and peppers. Those interested in good health are
advised to avoid highly seasoned or hot foods and luxurious
living (p. 247). “Of themselves, they yield nothing of the
nourishing principle. Soy [sauce], catchup, and all the warm
sauces, increasing daily in number, have the same pernicious
effects” (p. 250).
Note 1. This is the earliest English-language document
seen (Nov. 2012) that contains a criticism of coffee
consumption.
Note 2. By the mid-1800s, this group of substances
would be grouped together by U.S. health reformers and
called “stimulants.”
1033. Willdenow, Carl Ludwig. 1809. Enumeratio plantarum
Horti Regii Botanici Berolinensis:... [Enumeration of the
plants in the royal botanical garden of Berlin:...]. Berolini
[Berlin]: In Taberna Libraria Scholae Realis. vi + 1099 + x +
70 p. (supplement). See p. 755. [165* ref. Lat]
• Summary: In the section on “Diadelphia Decandria,”
under the genus Dolichos (No. 816) (p. 754-55) we read: “7.
Dolichos Soja. ++ Erecti.
“D. caule erecto flexuoso, racemis axillaribus errectis,
leguminibus pendulis subdispermis. Sp. pl. ed. W. 3. p. 1051.
“Habitat in India orientali, Japonia” [Habitat is in the
East Indies, and Japan]. Symbol for annual plant. Symbol C.
for plant that prefers a warm climate, 10-15 degrees on the
Réaumur [Reaumur] thermometor.
Note 1. Willdenow (1765-1812) was a German botanist
and pharmacist. Born in Berlin, he studied medicine and
botany at the University of Halle. He was a director of the
Botanical garden of Berlin from 1801 until his death. There
he studied many South American plants, brought back by
the explorer Alexander von Humboldt. He was interested
in the adaptation of plants to climate, showing that the
same climate had plants having common characteristics.
His herbarium, containing more than 20,000 species, is still
preserved in Berlin (Source: Wikipedia).
Note 2. The Réaumur temperature scale, first proposed
by René Antoine Ferchault de Réaumur (of France) in 1731,
set the freezing and boiling points of water at zero and 80
degrees respectively. Daniel Fahrenheit, a German who lived
most of his life in Holland, had already invented the alcohol
thermometer (1709) and the mercury thermometer (1714).
Later, in 1742, Anders Celsius, of Sweden, was the first to
describe a centigrade thermometer–one having 100 degrees
between the freezing and boiling points of water. Address:
Prof. Publ. Ord. Botan. et Hist. Natural, etc. [Prof. of Botany
and Natural History, Berlin].
1034. Norris (William, Jun. [Jr.]). 1810. Classified ad:
Chocolate and segars [cigars],... Federal Republican and
Commercial Gazette (Baltimore, Maryland). Jan. 24. p. 1.

• Summary: “... Smyrna Dates, Olive Oil in black bottles and
Flasks, Mushroom Ketchup and India Soy [sauce] in bottles,
Raspberry Brandy and Arrack in bottles,...” Address: Tea
Dealer and Grocer, No. 64, Market Street.
1035. Bradford (William B.). 1810. Classified ad: English
mustard. Boston Patriot. Oct. 17. p. 4.
• Summary: “... Cassia and Pimento; English Catshup
[Catsup]; India Soy [sauce]; Anchovies; Capers;...” Address:
South side of the Market House [New York City].
1036. Mease, James. ed. 1810. Archives of useful
knowledge, a work devoted to commerce, manufactures,
rural and domestic economy, agriculture and the useful arts:
Chinese soy. Philadelphia, Pennsylvania: David Hogan. See
vol. 1. No. 2, p. 219-23. Oct. [4 ref]
• Summary: In this introduction to an article by M. de
Grubbens titled “Method of Preparing the Chinese Soy,” Dr.
Mease writes: “The agreeable flavour which the Chinese and
Japanese Soy [sauce] communicates to fish is well known.
But the high price of the article confines its use to few
persons. Hence it has always been an object to discover the
peculiar mode of preparing it. Several processes, particularly
those by Professor Beckmann, M. Ekeberg, and by Sir
Tilloch, have been published; which have been copied into
various periodical publications, and Encyclopedias.
“It will be seen however, that the following method,
carries internal evidence of coming nearer to the truth than
any other, and is therefore recommended to our readers.
The Editor has the satisfaction to assure them that the
Bean, Deliches Soyae [sic, Dolichos], bears the climate of
Pennsylvania well; there is therefore nothing to prevent our
enjoying the agreeable condiment, of which it is the basis,
except our own indifference. Accounts of the trials of the
recipe will be thankfully received.”
M. de Grubbens’ article is “extracted from the Memoirs
of the Academy of Sciences at Stockholm for 1803, first
Quarter, by M. Lindbom, captain of the Swedish mines.”
Note 1. For a translation, see de Grubbens 1804. de
Grubbens lived for 5 years in China. He prepared soy sauce
in 1759 in Canton and brought some bottles of soy that he
made to Sweden. Mease lived 1771-1846.
Note 2. This is the earliest English-language document
seen (April 2012) that uses the term “Japanese Soy” (or
“Japanese soy”) to refer to Japanese-style soy sauce.
Note 3. This is the earliest English-language document
seen (June 2014) that contains the word “Soyae” in
connection with soybeans. This word, used as the species
name of the soybean, may have been a mistake or
typographical error, just as the genus name “Deliches” was
also an error; neither one was never used again. Mease may
have intended to write Dolichos soja L., although the correct
scientific name of the soybean at this time (1810) was Soja
hispida Moench. Address: Secretary to the Agricultural
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Society of Philadelphia, Pennsylvania.

239. Address: Censor in ordinary to Neptune [England].

1037. Encyclopaedia Britannica; or, A dictionary of arts,
sciences, and miscellaneous literature... 4th ed.: Sooju,
or Soy. 1810. Edinburgh: Printed by Andrew Bell, the
proprietor; And for Vernor, Hood, and Sharpe, London. See
Vol. IX, p. 471. Vol. XII, p. 699, Vol. XIX, p. 471.
• Summary: See Dolichos (p. 699, under “Materia Medica,
&c,” VIII. Leguminous plants. Sect. 1. Pods and seeds of
herbaceous plants). “Dolichos soja, East India kidney bean.”
Vol. XII, p. 699. Leguminous plants. Sect. 1. Pods and
seeds of herbaceous plants.
Arrachis hypogæa, American ground nut.
Cicer arietinum, the chick pea.
Dolichos soja, East India kidney bean.
Ervum lens, lentil.
Lotus edulis, incurved podded bird’s-foot trefoil. L.
tetragonolobus, square-podded crimson pea.
Lupinus albus, white flowering lupine.
Phaseolus vulgaris, common kidney bean. P.V.
coccineus, scarlet-flowering kidney bean. P. albus, whiteflowering kidney bean.
Pisum sativum, common garden pea. P. umbellatum,
crown pea. P. quadratum, angular-stalked pea. P. maritimum,
sea pea.
Vicia faba, common garden bean. Sect. 2. Pods and
seeds of trees. Address: Edinburgh, Scotland.

1039. Welles (A. & G.). 1811. Classified ad: Have received
by the recent arrivals from London and Liverpool,... NewEngland Palladium (Boston, Massachusetts). Jan. 8. p. 4.
• Summary: “... Silver & plated ware: Liquor Frames;
Soy Frames [for soy sauce]; Bottle Stands; Egg Cups;...”
Address: No. 55, Cornhill, Boston.

1038. Proteus the Younger. 1810. The Heroad: In a series
of original satires. London: Printed for the author, by T.
Plummer, Seething-Lane, and sold T. Hughes, Ludgate Hill.
[iii] + 208 p. See p. 113.
• Summary: The chapter titled “The noble passenger” (p.
97-119) describes how a wealthy but miserly man, with his
servant, boarded a ship at Portsmouth, England. A storm
blew them out to sea, then from Lymington toward St. Johns.
The man told his servant to economize in buying the items
listed below, because they were expensive. We read (p. 113):
“His lessens on economy began; ‘Those half-starv’d hens
remaining in yon coop, When once recovered of the pip and
roupe, By getting a strange cock, as hens oft do, Will lay
us eggs, and hatch us chickens too. The mustard, catsup,
vinegar, and soy [sauce], The thyme, the balm, the sage, and
cellery, The tripe, the eggs, the butter, and the cheese, With
what remains of sugars, coffees, teas; You must collect with
more than common care, As all these articles are very dear;
The empty bottles and the hampers save, Be vigilant and see
we nothing leave.’”
Mushroom catchup is mentioned on p. 23, 38, 40, 55,
63, 86, 94, 119, 157, 170, and 182.
Walnut catchup is mentioned on pages 23, 38, 40, 42,
50, 94, 118, 182 and 240.
Catchup alone is mentioned on pages 48, 52, 79-80, 82,
86, 92, 101, 121, 173, 182, 195-97, 203, 208, 214, 236-37,

1040. Bradford (John) & Co. 1811. Classified ad:
New grocery store. New-England Palladium (Boston,
Massachusetts). Nov. 12. p. 4.
• Summary: “... English Catshup [Catsup], India Soy
[sauce], Pepper Sauce, Anchovies,...” Address: No. 16,
Dock-Square.
1041. Ukiyo burô. 3 vols. 1811. Japan. [Jap]*
• Summary: According to Ryoichi Iino (2003, p. 10) the
term oshidashi was used in this book to indicate / refer to soy
sauce.
1042. Pinkerton, John. 1811. A general collection of the
best and most interesting voyages and travels in all parts
of the world: Many of which are now first translated into
English. Digested on a new plan. Vol. 7. London: Printed for
Longman, Hurst, Rees, Orme, and Brown. 820 p. See p. 269.
• Summary: Each book of this 17-volume work is composed
of unnumbered chapters, each describing a different voyage.
One of these (p. 231-270) is “The embassy of Peter de Goyer
and Jacob de Keyzer from the Dutch East India Company to
the Emperor of China in 1655. By John Nieuhoff, Steward to
the Ambassadors. Translated from the Dutch.”
The Introduction begins: “Although China was
discovered over land by Marco Polo the Venetian, towards
the end of the thirteenth century, yet it was very little known
to Europeans, till the Portugueze [Portuguese] arrived there
by sea towards the end of the fifteenth, and the Romish
[Catholic] missioners found admittance into the empire. In
1517, they established a trade at Quan-tong [Guangdong],
commonly called Kanton [Canton]: afterwards they settled
a factory also at Ning Po [Ningbo], called by them Liampo,
on the eastern part of China, and drove a considerable trade
along the coast, between those two famous ports, till their
unsufferable [insufferable] pride and insolence brought
on their destruction every where but at Ma-kau, or Makao
[Macau], an island in the mouth of the river of Kanton
[Pearl River], which they still hold, though under great
restrictions.”
On p. 269 we read that the daily allowance of food
by the two ambassadors (de Goyer and Keyzer) included
“six tael of mison” (possibly miso). Note: A tael is a unit of
weight equal to 1/10 of a catty, or about 50 gm.
“Their secretaries daily allowance was, one katti [catty,
a measure of weight] of fresh meat, five measures of tea, one
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katti of meal, one measure of taufoe [tofu],... four measures
of oil, four tael of mison [miso?], one katti of herbs, and one
cup of arrac” [arrack, a strong distilled alcoholic beverage
mainly in South- and Southeast Asia].
Note 1. This is the earliest English-language document
seen (April 2013) that uses the word “taufoe” to refer to tofu.
Note 2. Kaempfer’s History of Japan–first published in
English in 1727–also appears in this book. The text is almost
identical to the 1727 text. The section about soybeans and
soyfoods is in Chapter 6, pages 697-98.
Note 3. Pinkerton lived 1758-1826. Address:
Cartographer and Author [Born and raised in Scotland;
Moved to London in 1771, then to Paris in 1818].
1043. Re, Filippo. 1811. Ortolano dirozzato (L’) [The refined
gardener]. Milan: Presso Giovanni Silvestri. 400 p. See Vol.
II, p. 187. [Ita]
• Summary: In the section on Beans (p. 178+) is an entry (p.
187) for: Fagiolo da Caffè. Dolichos soja Lin.
Its stem is upright. Its pods are very bristly and contain
two or three seeds of a dark red color, and they are rather
globular. As a result, some of those who would in fact like
to find something to take the place of coffee can imagine
themselves cultivating this bean. It loves good soil that has
a good exposure to the sun. It is planted at the end of May,
and it is necessary to hoe with diligence, and above all to
see to it that it is not obstructed and that the plants do not
shade each other. It is harvested at the end of autumn. The
roasted seeds at first arouse the sensation of coffee, but once
they are pulverized, or if a beverage is made from them with
the similarity of coffee, it is a really awful thing. That is the
opinion which many, who have experimented upon it with
me, have given. Although I know that someone else is still
growing it.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. The author gives the popular name of the
soybean as the “Coffee Bean.” This is the earliest document
seen (April 2020) that uses the word “coffee” in the name of
the soybean or in connection with soybeans.
Note 3. This book was first published in 1811, in 2
volumes, in Milan.
Note 4. The bilingual dictionaries define an ortolano
as someone who works a “market garden,” a medium-sized
garden that is larger than a kitchen garden but smaller than a
truck farm. But the two monolingual dictionaries consulted
define it simply as “someone who works or manages a
garden” and “someone who cultivates a garden and may
possibly sell its products.” Address: Knight of the Order of
the Iron Crown, Professor at the Royal Univ. of Bologna, etc.
etc. [Cavaliere dell’Ordine della Corona Ferrea, P. Professore
di Agraria nella Universita de Bologna, Italy.
1044. Virey, Julien-Joseph. 1811. Traité de pharmacie:

Théorique et pratique [Treatise on pharmacy: Theory and
practice]. Paris: Rémont and Ferra. 613 p. See Vol. 1, Book
1, p. 107. [Fre]
• Summary: In Book 1, in section 85 (p. 103) on Legumes,
is a subsection titled “Dolic” which states: The D. Soja, L. of
Japan, has excellent seeds. A sauce is made with the soybean
(le soja) which is very highly esteemed in Europe.
Note: Julien-Joseph Virey lived 1775-1846. Address:
Head Pharmacist, Military Hospital of Paris.
1045. Dana (Nathaniel). 1812. Classified ad: Has just
received a fresh supply of W.I. [West India] goods &
groceries,... Portland Gazette, and Maine Advertizer. July 13.
p. 1.
• Summary: “... Real Cinnamon. Cassia. Citron. East India
Soy [sauce]. Catsup. Curry Powder. Cayenne...”
Note: This is the earliest document seen (March
2021) concerning soybean products (soy sauce) in Maine.
This document contains the earliest date seen for soybean
products in Maine (July 1812); soybeans as such have not yet
been reported. Address: Kinsman’s Building, Preble Place,
nearly opposite Portland Bank.
1046. Packer (Mrs. Sarah). 1812. Recently imported. On
sale, at the warehouse of Mrs. Sara Packer, Pitt-street (Ad).
Sydney Gazette and New South Wales Advertiser (NSW,
Australia). Aug. 8. p. 4.
• Summary: “... the following unexceptionable Articles, for
sterling money, at very reduced Prices;... catsup 4s. 9d. per
ditto” [bottle].
Note 1. This is the earliest of 3,076 documents seen
(Oct. 2009) in the Australian Newspapers database that
contains the term “catsup.” The newspaper in which this
term appears most frequently is The Argus (Melbourne)
(1,222 times) followed by The Mercury (Hobart) (1,162).
By category: 2,603 are advertising, 417 are news, and 56 are
detailed lists, results, or guides. By decade: In 1860-69 the
term appears in the most ads or articles (1,559), followed by
1880-89 (342).
Note 2. It is not clear what ingredients this catsup
contains or where it was made (it was probably made in
England). Ketjap / Kecap is the Malay / Indonesian word for
“soy sauce.”
1047. Aiton, William Townsend. 1812. Hortus Kewensis;
or, A catalog of the plants cultivated in the Royal Botanic
Garden at Kew. Vol. IV. 2nd ed. enlarged. London: Longman,
Hurst, Rees, Orme, and Brown. 522 p. See p. 295. [5 ref.
Eng; Lat]
• Summary: In the section on Diadelphia Decandria: “18.
Dolichos Soja. caule erecto flexuoso, racemis axillaribus
erectis, leguminibus pendulis hispidis subdispermis. Willden.
sp. pl. 3. p. 1051. Jacq. ic. 1. t. 145. Soy Dolichos. Nat. of
the East Indies. Introd. 1790, by Walter Ewer, Esq. Fl. July
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and August. S. Annual” [Summer Annual].
States that Dolichos Soja [the soybean], a native of the
East Indies, was introduced to England in 1790 by Walter
Ewer, Esq. It flowers in July and August.
Note 1. This is the earliest document seen (March
2021) concerning soybeans in England, or the cultivation of
soybeans in England. This document contains the earliest
date seen for soybeans in England, or the cultivation of
soybeans in England (1790). The source of these soybeans is
unclear, though Walter Ewer may have obtained them in or
from the “East Indies.” Used loosely and vaguely, the term
“East Indies” may refer to India, Indochina, and the Malay
Archipelago.
Note 2. In this book, Diadelphia starts on page 238, the
subcategory Decandria starts on page 248, and the genus
Phaseolus starts on page 288.
Note 3. Letter (e-mail) from Prof. Ted Hymowitz. 2008.
Sept. 6. He believes that Walter Ewer was deputy governor
of the East India company’s possessions in today’s Indonesia.
Address: Gardener to His Majesty.
1048. Duan Yucai. 1812. Shuowen jiezi Duanshi zhu
[Analytical Dictionary of Characters as annotated by Mr.
Duan]. China. Passage on soy reprinted in C.N. Li 1958
#334, p. 236. [Chi]
• Summary: Wade-Giles reference: Shuo Wên Chieh Tzu
Tuan Shih Chu, by Tuan Yü-Ts’ai (lived 1735-1815).
Also titled simply: Shuowen Jiezi Zhu. Qing dynasty. The
Shuowen Jiezi (121 CE) was an analytical dictionary of
characters. The section titled “The bean (dou) category”
contains an unusual “seal character” for dou in the title.
Soybean sprouts (dadou huangjuan or “soybean yellow
curls”) have a flavor that is sweet and neutral; they cure
“wet sinews.” Soybeans can be used to make sprouts (ya).
When sprouted grains (nieh, incl. soybeans) appear, dry them
quickly; then they are called huangjuan. Soy sprouts are
also good for kidney problems. When cooked soybeans are
incubated with salt, they become fermented black soybeans
(shi, [character written incorrectly]). The rest is a reiteration
of earlier information about soybeans. Dr. Huang adds: The
word ya refers to seeds that are fully sprouted and usually
used as a vegetable, whereas nieh refers to seeds with a
short, maltlike sprout. (Translated by H.T. Huang, PhD,
March 2003).
Wilkinson (2000, p. 954-55): Philology (The study of
human speech especially as the vehicle of literature and
as a field that sheds light on cultural history): The main
contribution of the Qing philologists was to lay the basis for
the reconstruction of the phonology (the science of speech
sounds including. esp. the history and theory of sound
changes in a language) of Old Chinese. “Gu Yanwu was
a pioneer. Thereafter, the biggest contribution was made
by Duan Yucai, the most influential Qing scholar of the
Shuowen. After failing the metropolitan examination in 1761,

he spent the remained of his life as a teacher and scholar...”
His most influential work is Shuowen jiezi zhu, 1813-1815.
1049. Marshal. 1813. Prices: Marshal’s sale, held by
Passmore and Sperry, Auct., part of the cargo of the British
prize schooner Ellen (Ad). Grotians Philadelphia Public
Sale Report. April 12. p. 2.
• Summary: After the terms of payment, a table of articles is
given: “5 tons Liverpool Coal, 84 cents per bushel. 2½ bbls.
[barrels] Gunpowder, 51 cents per pound... 4 boxes Indian
Soy [sauce], $6.75 per dozen–In pint bottles and of a good
quality. 4 do. [ditto = boxes] Mushroom Ketchup, Soy and
Anchovies do. [ditto = Ketchup], $8.25 per dozen–In pint
bottles and of a good quality.”
Note 1. This is the earliest document seen (Jan. 2006)
in which soy sauce is used as an ingredient in a commercial
sauce having “Soy” as part of the name; it is mixed with
anchovies. By 1836 a related product, made in England,
would start to be sold as Lea & Perrins Worcestershire
Sauce.
1050. Meiners, -. 1813. Ueber die ursprüngliche
Verschiedenheit von Menschen, Thieren und Pflanzen [On
the original differences between humans, animals, and
plants]. Morgenblatt fuer gebildete Staende (StuttgartTübingen). April 27. p. 1. [Ger]
• Summary: If the Chinese tea surpasses the Japanese, then
on the contrary, the soybean (die Soja-Bohne) in Japan is by
far to be preferred over the Chinese.
[The article then goes on to continue to discuss tea, silk,
betel {areca nut}, tropical fruit, etc.]
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This is the earliest article seen (April 2020)
in the AustriaN Newspapers Online (ANNO) database
that contains the German word Soja-Bohne (soybean;
hyphenated). This word appears in 85 different issues of
these newspapers from 1813 to 1943.
1051. Boston Daily Advertiser. 1813. Classified ad: Prize
goods. On Monday next, will be offered for sale... the
following elegant goods. Aug. 14. p. 3.
• Summary: “... Plated snuffer trays, silver Gadroon mounts,
Plated Glass Cruits [for soy sauce], Plated Toaste [Toast]
Racks, Glass soy Frames with new regent Glasses, Plated
Candlesticks with slides,...” Address: At the Long Room,
Cornhill Square.
1052. Davies, Benjamin. 1813. A new system of modern
geography: or, A general description of the most remarkable
countries throughout the world;... 3rd ed. Philadelphia,
Pennsylvania: Published by Johnson and Warner,... xxiv +
25-447 p. See p. 183.
• Summary: In the chapter on Japan (p. 178-84), the section
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titled “Vegetable and animal productions” states (p. 183):
“The ginger, the soy-bean, black pepper, sugar, cotton, and
indigo, though perhaps natives of the more southern regions
of Asia, are cultivated here with great success, and in vast
abundance.”
Note: One interesting section (p. vii-xii) is titled “The
common names of ancient geography, explained by the
synonymous modern names, and arranged in alphabetical
order.” For example: “Albion, now England... Batavia,
now Holland... Belgium, now Flanders... Lusitania, now
Portugal... Lutetia, now Paris... Memphis, now Cairo, the
capital of Egypt... Scandinavia, now Denmark, Norway and
Sweden... Thracia, now Romania... Vindebona, now Vienna,
capital of Austria.”
Note 2. “Vindobona (from Gaulish windo- ‘white’
and bona ‘base/bottom’) was a Celtic settlement and later
a Roman military camp on the site of the modern city of
Vienna in Austria.
“Around 15 BC, the kingdom of Noricum was included
in the Roman Empire. Henceforth, the Danube marked the
border of the empire, and the Romans built fortifications and
settlements on the banks of the Danube, including Vindobona
with an estimated population of 15,000-20,000” (Source:
Wikipedia, at Vindobona, Aug. 2014). Address: [United
States].
1053. Stiles & Williams. 1813. Classified ad: Java coffee,
Japan soy, spices, &c. Baltimore Patriot & Evening
Advertiser. Oct. 1. p. 3.
• Summary: “... 50 mats old Java. Coffee. 2 dozen bottles
Japan Soy [sauce], a scarce and delicious Catsup. A few
bottles Curry and old Arrack.”
Note: What a surprising and interesting definition of
“Japan Soy!” Address: Corner of Market and South Streets.
1054. Asano, Kozo? 1813. Maniawase ryôri. Sassoku hôchô.
Shôjin gyorui [Makeshift, quick cooking. For Zen vegetarian
and fish cookery]. Osaka, Japan: Kochiya Kashichi. Japanese
summary by Kawakami 1978. [Jap]
• Summary: The author (who is not known for sure, but may
be Asano) lists recipe names and explains briefly how to
make them, including recipes using miso.
1055. Keizai yôroku 1813. Japan. [Jap]*
• Summary: Iino (2003, p. 9) notes that this 1813 book
“states that the highest quality soy sauces are made using
wheat as the flavor harmonizes well with the soybeans.” Iino
comments that this supports “the idea that wheat, rather than
barley, made for a better soy sauce. Therefore, it is thought
that the switch from soy sauce made with barley to that
made with wheat had been completed by the 18th century.”
Address: Japan.
1056. Kyônan rubetsu-shi [History of Kyonan Rubetsu?].

1813. Japan. [Jap]*
• Summary: This work contains the earliest known reference
to “yuba” written in the Japanese way. The new term’s origin
is explained as follows: “On Yuden Mountain, a sacred holly
mountain in the feudal province of Dewa, there was an inn,
Kinshiya Inn, which was visited by many pilgrims who came
to the mountain to pray. The esteemed vegetarian cuisine was
prepared by an old woman who was very skilled at making
a variety of delicious foods from ground soybeans and
soymilk. One of the foods was a thin film, which she fried
before seasoning it. Others liked it so much that they began
to make it themselves here and there. Sometimes they made
it in the shape of bags and squares. In Kyoto, the capital,
they used it in vegetarian dishes. Since the new food had
been created by the old woman of Yuden Mountain, people
named it yuba, where yu is taken from the Yu of Yuden
Mountain, meaning ‘hot water’ and ba is the character for
‘old woman.’”
Note that while this word was pronounced “yuba,”
just as it is today, the second character is different from the
character used today.
1057. Milburn, William. 1813. Oriental commerce;
containing a geographical description of the principal places
in the East Indies, China, and Japan, with their produce,
manufactures, and trade... Vol. II. London: Black, Parry &
Co. See p. 519-20.
• Summary: The subtitle continues “... including the coasting
or country trade from port to port; also the rise and progress
of the trade of the various European nations with the Eastern
world, particularly that of the East India Company, from
the discovery of the passage round the Cape of Good Hope
to the present period; with an account of the company’s
establishments, revenues, debts, assets, &c at home and
abroad. Deduced from authentic documents, and founded
upon practical experience obtained in the course of seven
voyages to India and China.”
“Soy [sauce]: Is prepared in China and Japan, from a
particular species of bean, in the following manner:–the
beans are boiled till they become rather soft, to which an
equal quantity of wheat or barley is added, and set in a warm
place to ferment; the same quantity of salt is then put to the
mixture, and three parts as much water added to it. After
being properly mixed, it is left to stand, well covered, for
two or three months; it is then pressed, and strained off, and
kept in wooden vessels. Some places produce better soy
[sauce] than others, but exclusively of that, it grows better
and clearer through age; its colour is invariably brown. Japan
soy is esteemed superior to the Chinese, and is an article of
trade from thence to Batavia [Jakarta]. The Dutch, in order to
preserve the best sort, and prevent its fermenting, boil it up,
and afterwards draw it off into bottles, which are then well
corked and sealed.
“Soy should be chosen of a good flavour, not too salt
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or too sweet, of a good thick consistence, of a dark brown
colour and clear; when shaken in a glass, it should leave a
coat on the surface, of a bright yellowish brown colour; if it
does not, it is an inferior kind, and should be rejected.”
Note 1. This is the earliest document seen (May 2012)
which states that soy can be shaken in a glass to determine
its quality. It is also the first which states that good-quality
soy, “when shaken in a glass,” “should leave a coat on the
surface, of a bright yellowish brown colour...”
“The following are the quantities imported and sold
at the East India sales, in the years 1804 to 1808 inclusive,
together with sale amount and average price per gallon” [see
table below]:
1804: None.
1805: 443 gallons worth £317 (March Sale) and 1125
gallons worth £642 (September Sale), for a total of 1568
gallons worth £959 (average 12 shillings 5 pence per gallon).
1806: 807 gallons worth £477 (September Sale);
(average 11 shillings 10 pence per gallon).
1807: None.
1808: 2148 gallons worth £2022 (September Sale);
(average 18 shillings 10 pence per gallon).
252 gallons of soy are allowed to a ton. Note 2. Total
sold during the 5 years: 4523 gallons worth £3458. Address:
Of the Honourable East India Company’s Service.
1058. Shikitei Sanba. 1813. Shijûhachi Kuse [Forty-eight
habits]. Japan. [Jap]
• Summary: In a letter of 5 Jan. 2007, Ishige Naomichi, the
noted Japanese food historian writes: “As far as I know, the
first appearance of the word ‘teriyaki’ was in 1813, when
Shijûhachi Kuse [48 habits], written by Shikitei Sanba, was
published. The word appeared in the second volume of the
novel as ‘shrimp teriyaki’. The original text was a block
[woodblock-print?] book, so the page number was unknown.
However, according to the reprinted edition, the details are
as follows: Ukiyodoko: Shijûhachi Kuse in Shincho Nippon
Kotenshusei 52, Honda Yasuo (corrections and notes),
Tokyo: Shincho-sha, 1982, p. 237.”
Note 1. According to Wikipedia (July 2014) Shikitei
Sanba is the pen name of Kikuchi Hisanori, where Kikuchi is
the author’s family name. He was a Japanese comic writer of
the Edo period. A portrait illustration is shown.
Note 2. According to WorldCat, a bound edition was
published in 1885 [Meiji 18] by Kakuseisha in Tokyo. It
is available as both a rare book and a less-rare microfiche.
Address: Japan.
1059. Virey, Julien-Joseph. 1814. Des fruits alimentaires
[Edible fruits]. Bulletin de Pharmacie et des Sciences
Accessoires (Paris) 6(1):5-25. Jan. See p. 10-11. [Fre]
• Summary: In the section on “Dry fruits, farinaceous
fruits, or those containing amylaceous [sweet] starch”
(p. 9), subsection 5 is titled “Crude starch of leguminous

seeds and those containing various principles.” It states:
Before their perfect maturity, Dolichos lablab, D. chinensis,
D. ensiformis, D. lignosis, D. soja, D. catiang, D.
tetragonolobus of Linné [Linnaeus] and Thunberg, which are
species of beans (haricots) from Asia, contain more or less of
the saccharine principle combined in their starch, and above
all the soybean (le soja) of the Japanese and the catiang of
the Chinese.
Gluten is mentioned on page 9, Job’s tears on p. 10, and
chick peas and lupins on page 11. Address: France.
1060. Murdock (George) & Co. 1814. Classified ad: For
sale... Boston Gazette. April 7. p. 3.
• Summary: “... A great variety of Fish Sauces, such as
India Soy [sauce], Essence of Anchovies, Walnut Catchup,
Tarragon Vinegar, Mushroom Catchup, &c.” Address: No.
14, Market Square.
1061. Beauchamp, J. 1814. Articles plated upon steel:
J. Beauchamp respectfully informs the public... (Ad).
Repository of the Arts, Literature, Manufactures, Commerce,
Manufactures, Fashions and Politics 11(65): Unnumbered
page near end of volume. May.
• Summary: This unnumbered page is titled “Advertisements
for May 1814.”
“J.B. manufactures, in Silver and Plated,... Bread and
Cake Baskets, Wine Coolers, Epergnes Plateaux, Urns,
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Kettles, Tea Sets, Liquor, Cruet, Soy, and Egg Frames, Bottle
Stands, and an infinitude of other articles...”
Note: In other words, he makes Liquor Frames, Cruet
Frames, Soy Frames, and Egg Frames.
1062. Leipziger Zeitung (Leipzig, Prussia). 1814. [Untitled
Ad]. No. 109. p. 1648-49. June 6. [Ger]
• Summary: Among the many items in this Germanlanguage ad are cayenne pepper, India Soy and rum.
This same ad appeared in the June 14 issue (p. 1736).
1063. Dana (Nathaniel & Luther). 1814. Classified ad:
Has just received a fresh supply of West India goods &
groceries,... Eastern Argus (Portland, Maine). June 9. p. 4.
• Summary: “... Citron. East India Soy [sauce]. Catsup.
Curry Powder. Cayenne...” Address: Kinsman’s Buildings,
Middle-Street.
1064. Layman, William. 1814. Hints on slave labour and
West India cultivation. Gentleman’s Magazine (London)
84:561-68. June; 84:657-64. Supplement. Part I. New Series.
See p. 659.
• Summary: This is basically a condensation of the following
93-page book published 7 years earlier: Layman, William.
1807. Outline of a Plan for the Better Cultivation, Security,
& Defence of the British West Indies: Being the Original
Suggestion for Providing an Effectual Substitute for the
African Slave Trade, and Preventing the Dependence of
those Colonies on America for Supplies. London: Printed and
Sold by Black, Parry, and Kingsbury, Booksellers to the East
India Company. viii + 9-93 p.
A table (p. 659) states: “Soy-bean–Dolichos Soja–
Japan.” “Soy–China.” Address: Captain.
1065. Leo (Friedrich August). 1814. Englische Delicatessen
[English delicacies (Ad)]. Leipziger Zeitung (Leipzig,
Prussia). Sept. 27. p. 2743. [Ger]
• Summary: such as–the famous sauces for roasts, ragouts
and fish, likewise Cherokee-Sauce, Reading Sauce, QuinSauce, pikant Sauce, Zoobditty Match, Ketchup, India Soy
[sauce], Corach, mustard, cayenne pepper, best old Jamaica
rum, several English items are now available again from
Friedrich August Leo, Grimmaische Gasse no. 8.
Note: This ad is partially in English, partially in
German. Address: Grimmaische Gasse no. 8, Leipzig.
1066. Tokaidôchû hizakurige 1814. Japan. [Jap]*
• Summary: According to Ryoichi Iino (2003, p. 10) the
term oshidashi was used in this book to indicate / refer to soy
sauce.
1067. Aiton, William Townsend. 1814. An epitome of the
second edition of Hortus Kewensis, for the use of practical
gardeners; to which is added, a selection of esculent

vegetables and fruits cultivated in the Royal Gardens at
Kew. London: Printed for Longman, Hurst, Rees, Orme,
and Brown. 376 p. See p. 226. Inside leaf states: Printed by
Richard and Arthur Taylor, Shoe-Lane, London.
• Summary: In the section on Diadelphia, Decandria, in
a table under Dolichos, the Linnaean name is given as
Dolichos Soja and the English name as “soy.” The native
soil (place of origin) is left blank. The year of cultivation
was 1790. The time of flowering is left blank. On this page
and the next are listed 20 Dolichos species and 11 Glycine
species. Address: Gardener to His Majesty, Royal Gardens,
Kew, England.
1068. Chen Jing. comp. 1814. Suanqi wuchanshu [Inventory
of products from Suanqi]. China. Passage on soy reprinted in
C.N. Li 1958 #335, p. 237. [Chi]
• Summary: Wade-Giles reference: Suan Ch’i Wu Ch’an
Shu, compiled by Ch’ên Ching. Qing dynasty. The section
titled “Yellow soybeans” (huangdou) states: The soybean
has many uses. You can make tofu (fu), or press out the oil
(you), or make fermented black soybeans (shi) or jiang–with
the soybeans produced in our village or elsewhere. But we
seldom consume soybeans directly. They come is various
colors: black, white, yellow, dark brown, green, or spotted
/ speckled (ban). According to the pharmacopoeia (bencao)
literature, when eaten raw it is neutral (Note: Dr. Huang has
never heard of eating soybeans raw), when eaten parched or
stir-fried (chao) it is heating, when eaten boiled it is cooling,
when made into fermented black soybeans (shi) it is cold.
When eaten by cattle it is warm. When eaten by horses it
is cold. It is also said that if small children eat the parched
beans with pork, they will suffocate. But after the age of ten
years, they are out of danger; we do not know the reason.
Dr. Huang adds: “I wonder how that story got started.”
(Translated by H.T. Huang, PhD, March 2003).
1069. Roxburgh, William. 1814. Hortus bengalensis, or a
catalogue of the plants growing in the Honourable East India
Company’s botanic garden at Calcutta. Serampore: Printed
at the Mission Press. v + xii + 104 p. See p. 55. 23 cm.
Facsimile edition was reprinted in 1980 by Boerhaave Press,
Leiden, Holland.
• Summary: In the section on Diadelphia Decandria is a
listing for Dolichos Soja. It is a native of China, donated
by Dr. C. Campbell. The symbols for duration and habit,
explained on pages iv-v, indicate that the plant is an annual,
of erect habit. The time of flowering is the cool season, from
the beginning of November to the end of February. The
ripening of the seed and maturation take place during the
same season. Footnote 23 (p. 55) explains that in the garden
are growing “Two varieties, one with white seed and yellow
flowers, the other black seed and purple flowers.”
Note 1. In 1832 Roxburgh stated in his Flora Indica;
or, Descriptions of Indian Plants that Dolichos Soja was
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“Reared in the Honourable Company’s Botanic Garden, from
seeds received from the Moluccas in 1798.”
Note 2. This is the earliest document seen (Oct. 2010)
that clearly refers to soybeans in India, or the cultivation of
soybeans in India. Note that Roxburgh resided in Calcutta,
in the northeastern part of India, near the route by which
the soybean probably entered India from China, carried by
traders, down the valley of the Brahmaputra River which
flows along the center of Assam from northeast to southwest.
Note 3. This is the earliest English-language document
seen (Feb. 2007) that clearly refers to black soybeans.
Note 4. According to Stafleu & Cowan. 1976-88.
Taxonomic Literature Roxburgh (lived 1751-1815) was
a British (Scottish) botanist and physician. He received
his M.D. degree from Edinburgh, Scotland, in 1876. He
was with the East India Company in the Madras Medical
Service from 1776 to 1780, superintendent of the Samalkot
(Samul Cattah) botanical garden from 1781 to 1793, and
superintendent of the Calcutta botanic garden from 1793 to
1813. He was in London 1806-1813. He traveled to the Cape
of Good Hope in 1798, 1799, 1813-14, and to St. Helena in
1814. He died in Edinburgh in 1815. His major publication,
Flora Indica was published by his sons James Roxburgh
(1802-1884) and Bruce R. Roxburgh (1797-1861).
Note 5. Also on page 55, Roxburgh states that Dolichos
tetragonolobus [winged bean] was introduced in 1799 to the
Botanic Garden of Shibpur, Calcutta (which at the time was
12 years old). Footnote 10 states: “Cultivated for our table.”
He gives no native name or place of origin.
Note 6. Sesamum orientale and Sesamum indicum are
mentioned on page 47. Gingelly is not mentioned here.
Note 7. Arachis hypogæa and Arachis fruitcosa are
mentioned on page 54. Address: London, and Superintendent
of the Calcutta Botanic Garden, India (1793-1813).
1070. Rundell, Maria Eliza Ketelby. 1814. A new system of
domestic cookery: Formed upon principles of economy, and
adapted to the use of private families. By a lady. New York,
NY: Published by R. M’Dermut & D.D. Arden. xxiii + 20316 p. Illust. Index. 17 cm.
• Summary: “Soy” [sauce] is mentioned as an ingredient in
the following recipes: To broil cod sounds (“a teaspoonful
of soy,” p. 32). To dress fresh sturgeon (“Sauce; butter,
anchovy, and soy.” p. 33). Baked carp, or Black fish (p. 34).
Perch (“serve with melted butter and soy,” p. 34). Stewed
lobster, a very high relish (p. 41). To stew tongue (“season
with soy, mushroom ketchup,” p. 61). Mock turtle (p. 7172). To boil turkey (p. 96-97). Gravy soup (p. 115). Hessian
soup and ragout (Use the soy for the ragout, p. 117-18). An
excellent sauce for boiled Turkey (“a large spoonful of real
India soy,” p. 125).
“Camp vinegar. Slice a large head of garlick; and put it
into a wide mouthed bottle, with half an ounce of Cayenne,
two tea-spoonfuls of real soy, two of walnut-ketchup, four

anchovies chopped, a pint of vinegar, and enough cochineal
to give it the colour of lavender-drops. Let it stand six weeks;
then strain off quite clear, and keep in small bottles sealed
up” (p. 131).
Ketchup is mentioned on pages 34 (walnut ketchup), 41,
55-57, 61 (mushroom ketchup), 62, 64, 67-68, 70, 72-73, 87,
88, 91, 93, 98, 102, 115, 116, 118, 122, 127-130, 136, 185,
186. Address: [Bath, England].
1071. Hotel des Americains. 1815. Classified ad: Paris. Times
(London). Jan. 14. p. 1, col. 1.
• Summary: “... where the following articles may always be
had:... wax candles, Cayenne pepper, curry powder, India
soy [sauce], ketchup, essence of anchovy, and English sauce
of every description... The English language is spoken in
the above place.” Address: Magasin de Provence, Rue St.
Honoré, No. 147.
1072. Goettingische Anzeigen von gelehrten Sachen. 1815.
Im 24ten Bande... [In the 24th volume...]. No. 109. p. 208183. July 10. [Ger]
• Summary: of the Kongliga Vetenskaps Academiens nya
Handlingar (Transactions of the Royal Academy of Sciences,
New Series, Stockholm) Michael von Grubbens describes
the method of preparing Chinese soy [sauce] [Schinesischen
Soja]. The author learned this during a five-year stay in
China and also repeated the earlier instructions of Capt.
[K.G.] Eckeberg. The small white beans (Dolichos Soja
Linn.) from which the soy [die Soja] is made are known in
Chinese as Pactau. To 50 pounds of these beans are added 50
pounds fine salt, 60 pounds of wheat flour, and 250 pounds
of water.
Note: Göttingen is in Germany, not Austria, and is
famous as a University town.
1073. Bevan (Mr.). 1815. Sales by auction. At his rooms in
George street (Ad). Sydney Gazette and New South Wales
Advertiser (NSW, Australia). Sept. 23. p. 1.
• Summary: “On Wednesday of the 4th of October next, at
Eleven o’Clock,...
“... Fine Cheeses, a quantity of Valentia Raisins
[Valencia],... Sallad Oil [Salad], French Olives, Soy [sauce],
Capers, Loaf Sugar and Irish Linen. The above may be
viewed prior to the Day of Sale, and may be had by Private
Contract.” Address: George street [Sydney].
1074. Morrison, Robert. 1815-1823. A dictionary of the
Chinese language in three parts. 6 vols. Macao. Printed at the
Honourable East India company’s press by P.P. Thomas. 30
cm. [Eng; Chi]
• Summary: S.W. Williams, in “A Syllabic Dictionary of the
Chinese Language,” starts his preface by noting the great
importance of this very early Chinese dictionary. “This work
will ever remain a monument to his industry and scholarship;
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and its publication in six quarto volumes by the East India
Company at an outlay of $60,000 was a just appreciation
of its merits. Since then, many similar works have been
published, dictionaries both of the general language and its
chief dialects.”
Part 1. Chinese and English arranged according to the
radicals. Part 2. Chinese and English arranged alphabetically.
In Part 2, Vol. 1 (published in 1819), page 739 (#9187) gives
3 characters for she [shih = fermented black soybeans],
pronounced shuh. Tow she is a condiment made from pulse,
used in cooking. She yew or Tsëang yew is soy [sauce].
Note 1. This is the earliest English-language document
seen (Nov. 2011) that mentions fermented black soybeans,
which it calls she or Tow she.
In Part 2, Vol. 1 (published in 1819), page 859 (#10358)
gives the character for “leguminous plants, peas, or beans.”
The first example is Tow foo (2 Cc = 2 Chinese characters),
“a white jelly-like substance made from pulse.”
Note 2. This is the earliest English-language document
seen (April 2013) that uses the term “Tow Foo” (regardless
of capitalization or hyphenation) to refer to Chinese-style
tofu.
Page 860 (#10365) gives 2 characters for tow
[pronounced doe]. “A generic name for pulse, beans, and so
on. Page 882 (#10622) gives 2 characters for Tseang [chiang;
like soft Japanese miso]. “A kind of pickle; certain mode of
preserving meat, rice, and pulse. Tseang yew is soy [sauce].
Part 3. English and Chinese (published in 1822). Page
398 gives “SOI, or Soy” followed by the two characters for
“tseang yew” [soy sauce]. Note 3. Illustrations show each of
these characters.

Vol. 3, Part 1 (published in 1823) gives Chinese and
English arranged according to the radicals. On p. 397 is the
151st radical, Tow. Two early original forms of the radical
are shown, each resembling a vessel with a lid. “Name of
an ancient vessel to contain food, and used in the rites of
sacrifice; a certain measure. Grain; leguminous plants, beans,
or peas. Name of an office, of a place, and of a district. A
surname.” Characters containing this radical are shown
on pages 397-98: she–”A sort of pulpy substance made of

pulse [shih; fermented black soybeans]. wan–”A substance
expressed from pulse; soy. Also read Yuh.”
Note 4. The author, Rev. Robert Morrison (lived
1782-1834), a minister, was the first Protestant missionary
in China. He was a Scotchman, though born at Morpeth
in Northumberland, England. In 1807 he was sent by the
London Mission to try to start a mission in China. But the
British East India Company opposed missionary activity. So
he traveled via the USA and reached Canton in 1808. Once
there, the Company was glad to enlist his great linguistic
talents, and he was appointed translator to their factory at
Canton. Thus, it was at their expense (£15,000) that his
great Chinese dictionary was published in 1822. He had
previously published complete translations of the New
and Old Testaments. A condensed (2 volumes in 1) edition
was published in 1865 in London. He also established the
Anglo-Chinese College at Malacca for English and Chinese
literature, with a view to the propagation of Christianity. He
died in 1834 at Canton, but he was buried at Macao in the
Christian cemetery.
Note 5. This is the earliest English-language document
seen (March 2012) that mentions fermented black soybeans,
which it calls tow she.
Note 6. Webster’s New Geographical Dictionary (1988)
defines Macao (Portuguese Macau) as a Portuguese overseas
territory consisting of the Macao peninsula (located at the
mouth of the Pearl River just south of Canton and about
40 miles west of Hong Kong) and the two small islands of
Taipa and Colôane. It was settled by the Portuguese in 1557;
from 1717 until the 1800s, Macao and Canton were the only
Chinese ports open to European trade. Its independence
was declared by Portuguese in 1849 but not recognized by
Chinese as Portuguese territory until 1887. It was for many
years a haven for missionaries and traders. Portugal agreed
in 1987 to return Macao to Chinese sovereignty in 1999.
Address: D.D.
1075. Santo Kyoden. 1815. Kottô-shû [Collected antiques.
Historical essay on this transitory world]. Japan. 2 volumes.
Japanese summary by Kawakami 1978, p. 243. [Jap]
• Summary: This work contains an early reference to yuba,
and offers a different etymology of the term from that given
in the Kyonan Rubetsu-shi of 1813. “Doufu-p’i [the original
Chinese name] has traditionally been called yuba in Japan,
however this is a mispronunciation. Its real name is uba.
“Some people say that the reason this film is called yuba
[written with the characters ‘hot water’ plus ‘old woman’]
is due to its yellowish color and the wrinkled surface, which
resembled the face of an old woman. However this is not
true. According to the Isei teikin ourai [Encyclopedia in
question and answer format, written in ca. 1730] yuba is
called tofu uwamono [literally ‘tofu upper substance’] and
this is the correct name, since yuba is a film which forms
on the surface while making tofu. It is also abbreviated
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as tofu-no-ha (‘tofu film’). Uba is a mispronunciation of
uha, in which the sound ha is mispronounced as ba. Uba
and yuba each contains the sound uba, so that it is quite
understandable that the dialectical term yuba was created.”
1076. Serat Centini [The Centini manuscript]. 1815. In:
Codex Orientalis 1814 of the Leiden University Library. Vol.
1. See p. 295. [Mal]
• Summary: See next page. “Serat” means manuscript or
work or tale. “Centini” (also spelled “Centhini”) refers to a
character in the book. From a letter dated 16 Nov. 1984 from
Dr. S.O. Robson, expert in Javanese languages at the State
University of Leiden in the Netherlands: The Serat Centini
is a classic work of modern Javanese literature, written in
verse. It tells of the adventures of “students” wandering
in the Javanese countryside in search of truth, and in the
course of this story, information (often very detailed) is
given on many different subjects–not just religion but also
various aspects of Javanese culture and life. Hence the term
“encyclopedic” is applied to this work.
On one page the word “tempeh” appears.”
The
word for “tempeh” can be seen in detail.

The Serat Centini as we now have it was probably
written around A.D. 1815 on the orders of Sunan Sugih, then
Crown Prince and later Pakubuwana V of Surakarta. The
main author was probably Rangga Sutrasna, although he was
probably assisted by others; there are various traditions on
this point. The work as a whole, however, is quite possibly
based on much older sources. The story is set in the reign of
Sultan Agung (1613-1645), and the descriptions purport to
be of that time.
Codex Orientalis of the Leiden University Library bears
the date 1846; it originated from Surakarta and consists of
five volumes. The text was published in the Verhandelingen
van het Koninklijk Bataviaasch Genootschap voor Kunsten
en Wetenschappen (Batavia, 1912-15), and a summary
of contents was published by Th. Pigeaud (VBG LXXII,
2, Bandung 1933). For further information, see his short
introduction.
The passage quoted here is from Canto 31, stanzas 211213, on page 82 of volume I-II of the printed version referred
to above. It occurs in a description of the prosperous village
Wanamarta, in the context of a reception and meal given
for Jayèngwèsti. This involves all sorts of food. The line
mentioning témpé reads: “onions (or garlic) and uncooked
témpé.”
Note 1. This is the earliest document seen (March 2020),
worldwide, that mentions tempeh.

Note 2. This document was first cited for its early
reference to tempeh in The Book of Tempeh, 2nd ed., by
Shurtleff and Aoyagi (1985, p. 145, 169).
1077. Stewart, J.A. 1815. The young woman’s companion:
or, Female instructor. Being a sure and complete guide
to every requirement essential in forming a pleasing
companion, a respectable mother, and a useful member
of society. Interspersed with moral and religious essays...
Oxford, England: Printed and published by Bartlett and
Newman. 768 p. Index.
• Summary: As the title explains, this book is about much
more than cookery. The last major part of the book is titled
“Directions to female servants” (p. 615+). The first chapter
within it, titled “Cookery in all its branches” (p. 622-715),
contains most of the recipes. However subsequent chapters
on Preserving (p. 715+), Pickling (p. 719+), and Brewing
(719+) also contain recipes.
Soy [sauce] is used as a seasoning in the following
recipes: To stew tongue (p. 647). Mock turtle (p. 654). Mock
turtle, another way (p. 655). To boil turkey (p. 664). Gravy
soup (p. 676-77). An excellent sauce for carp, or boiled
turkey (p. 681; “... add a large spoonful of real Indian soy. If
that does not give it a fine colour, put a little more”).
Note: This is the earliest English-language document
seen (April 2012) that contains the term “real Indian soy.”
But what does it mean? Why use the word “real?” Where and
how is it made, and what are the ingredients?
Mushroom catchup is mentioned on pages 647, 651,
654, 655-56, 665, 677-79, 687, 720 (in Pickling chapter).
Walnut catchup on pages 638, 655, 682, 687, 720. Catchup
alone is mentioned on pages 644-45, 648, 650, 652-53, 662,
665, 675, 683. “Catsup” is not mentioned. Address: Oxford
[England].
1078. Tuckey, James Hingston. 1815. Maritime geography
and statistics: or, A description of the ocean and its coasts,
maritime commerce, navigation, &c. &c. &c. Vol. III.
London: Printed for Black, Parry, and Co. Booksellers to the
Hon. East-India Company. vii + 567 p. Index.
• Summary: “The exports from Japan by the Dutch
Company are copper in bats and camphire, each ship’s
cargo consisting of 675O pickle [piculs] of the former, and
364 boxes* of camphire, of 125 lbs. each; all of which are
purchased on the Company’s account only.
“The articles permitted to be purchased by the
individuals of the crew are tea, soy [sauce], porcelain, silk
and rice.” Address: A commander in the Royal Navy.
1079. Murdock (George). 1816. Classified ad: New garden
seeds. Boston Daily Advertiser. March 19. p. 1.
• Summary: “... A great variety of fish Sauces, such
as Reading Sauce, East India Soy [sauce], Essence of
Anchovies–English Catchup, &c.” Address: No. 14, Market
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Square.
1080. Asiatic Journal and Monthly Register for British India
and its Dependencies. 1816. Goods declared for sale at the
East-India House. 2(8):223. Aug.
• Summary: “On Thursday, 8 August–Prompt 1 November.
“Company’s.–Pepper, Saltpetre, Japan Copper and
Camphor, Cinnamon, Nutmegs, Mace, Cloves, Oil of Mace,
Nutmegs, and Cinnamon, Keemow Shells.
“Privilege.–Red-wood, Rattans, Ebony, Pepper, Ginger,
Sago, Red Saunders, Tortoiseshell, Safflower, Soy, Cajaputa
Oil, Arsenic, Sapan wood, Gum Copal, Galanga Root,
Saltpetre, Borax unrefined, Sal Ammoniac, Turmeric, Senna,
Lac Lake, Shellack, Cardemoms [Cardamom], Gamboge
[saffron to mustard-yellow pigment], Galls, Tamarind,
Rhubarb, Indian Ink, Benjamin, Lac Dye, Gum Arabic, Bees’
wax, Cassia Lignea, Cinnamon, Cubebs, Star Anniseeds,
Aloes, Castor Oil, Cassia.
“Private-Trade.–Hides, Horns, Soy, Rhubarb, Cubebs,
Gambogium, Tortoiseshell, Mother-o’-Pearl, Oil of Cassia,
Pepper, Rattans, Vermillion, Table Matts [sic], Cassia and
Cassia Buds, Red Saunders, Castor Oil, Safflower, Cassia
Lignea, Soap, White Paper, Galanga Root, Malacca Canes,
Whangees, Assafoetida [Asafoetida], Benjamin, Chillies,
Tamarinds, Aloes.”
Note: Whangee is a hardy evergreen plant from Japan,
China and the Himalayas whose woody stems are sometimes
used to make canes and umbrella handles. The word derives
from the Chinese (Mandarin) huang li. It can also refer to a
cane made from whangee.
1081. Asiatic Journal and Monthly Register for British
India and its Dependencies. 1816. Cargoes of the East-India
Company’s ships lately arrived. 2(2):223. Aug.
• Summary: “Cargoes of the General Kyd, Herefordshire,
Apollo, and Northumberland, from China, Bengal, and
Madras.
“Company’s.- Bohea, Congou, and Twankay Teas, China
Raw Silk. Saltpetre. Pepper, Coffee, Cotton, Prohibited Piece
Goods, including part of the Sir William Pulteney’s Cargo.
“Private-Trade and Privilege.–Wine, Rattans, Nankeens,
Tea, Soy, Paper, Cassia, Tortoiseshell, Rice, Redwood, Raw
Silk, [?], Piece Goods, Coffee, Silks, China Cabinet, Gowns,
Muslin Handkerchiefs and Otto of Roses, Bandannoes
[Bandanas], Black Silk Handkerchiefs, Shawls and Cornelian
Strings.”
Note: These ships were almost certainly arriving in
England, probably in London.
1082. Asiatic Journal and Monthly Register for British India
and its Dependencies. 1816. London markets, Tuesday, Nov.
26, 1816. 2(12):639. Dec.
• Summary: Under the last category, “Drugs, &c.–The
extensive sale by the East India Company took place last

week, prompt the 14th of February. The whole were sold
in bond, viz. 20 casks Aloes,... 26 tubs Soy, inferior,...
remainder 10s 8d...”
Note: This text is hard to read and its meaning
(concerning British money) is hard to understand.
1083. Asiatic Journal and Monthly Register for British and
Foreign India, China, and Australia. 1816-1843. Serial/
periodical. London: Parbury, Allen and Co. Monthly. 23 cm.
• Summary: Note: Vol. 1 (1816)–vol. 28 (1829); New series,
Vol. 1 (Jan/Apr 1830)–vol. 40 (Jan/April 1843).
1084. Asiatic Journal and Monthly Miscellany. 1816-1845.
Serial/periodical. London: Wm. H. Allen & Co. [etc.].
Monthly. 22 cm.
• Summary: “Soy” is mentioned in many issues of this
periodical.
Note 1. Other titles: Asiatic Journal and Monthly
Register for British and Foreign India, China, and
Australasia.
Note 2. Vol. 1 (Jan. 1816)–vol. 28 (Dec. 1829); New
series, Vol. 1 (Jan/April 1830)–vol. 40 (Jan/April 1843). 3rd
series, Vol. 1 (May 1843)–vol. 4 (April 1845).
1085. Adelon, Nicolas P.; Chaumeton, François Pierre.
1816. Dictionaire des sciences médicales [Dictionary of the
medical sciences]. Paris: C.L.F. Panchkoucke. See vol. 17
(Fra-Gen), p. 97. [Fre]
• Summary: In the section on “Fruit” (p. 89), subsection
5 (p. 97) is on the vegetables with pods, or papilionaceous
vegetables, of which many types are listed, including
Dolichos soja. These foods are accused of causing intestinal
gas, although they are very nourishing and agreeable, above
all the soybean (le soja) of Japan and the catiang of China.
Lupins and peanuts are also mentioned. Sesame seeds
are mentioned on p. 98.
Note 1. The subtitle is: By a Society of Physicians and
Surgeons (Par une Société de Médecins et de Chirurgiens).
Note 2. This is the earliest document seen that mentions
“intestinal gas” in connection with soy.
1086. Encyclopædia Perthensis; or, Universal dictionary of
arts, sciences, literature, &c. 2nd ed.: Soy, or sooju. 1816.
Edinburgh: Printed for John Brown. 23 volumes. See vol.
XXI. Soy. (p. 197-98). [1 ref. Eng]
• Summary: “Soy [sauce], or Sooju, n.s., a celebrated pickle,
much used by the Japanese, made from the mame or beans
of the Dolichos Soja. (See Dolichos, No. 3). To make it they
take equal quantities of the beans boiled to a certain degree
of softness; of muggi, or corn, whether barley or wheat,
roughly ground; and of common salt. Having properly mixed
the beans with the pounded corn, they cover up the mixture,
and keep it for a day and a night in a warm place, to ferment;
then putting the mass into a pot, they cover it with the salt,
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pouring over the whole two measures and a half of water.
This compound substance they carefully stir at lest once a
day, for two or three months; after which, they filtrate and
express the mass, preserving the liquor in wooden vessels.
The older it is, the better and the clearer; and if made of
wheat at instead of barley, greatly blacker. The first liquor
being removed, they again pour water upon the remaining
mass; which, after stirring for some days, as before, they
express a second time, and thus obtain an inferior sort of
soy.”
1087. Rundell, Maria Eliza Ketelby. 1816. A new system of
domestic cookery: Formed upon principles of economy, and
adapted to the use of private families. By a lady. A new ed.,
corrected. London: John Murray; Boston, Massachusetts: W.
Andrews. [11] + xxx + 354 p. Illust. Index. 17 cm. *
• Summary: In the 1816 United States edition of this book,
ketchup is mentioned on 37 pages, as follows: 38 (walnut
ketchup), 45 (walnut-ketchup), 57-58, 60-61, 63, 65-66,
68, 71-72, 74, 76 (walnut ketchup, mushroom ketchup), 77
(mushroom ketchup), 91-92, 95, 97 (mushroom ketchup),
102 (mushroom ketchup), 106, 117, 119 (mushroom
ketchup), 120, 122 (walnut ketchup), 126 (mushroom
ketchup), 131 (mushroom ketchup), 132-133 (walnut
ketchup), 134, 135 (walnut ketchup), 140 (mushroom
ketchup, walnut ketchup), 189, 190 (mushroom ketchup,
homemade; walnut ketchup, homemade; cockle ketchup,
homemade).
Note: Tomato / tomata ketchup is not mentioned.
Address: [Bath, England].
1088. Simpson, John. 1816. A complete system of cookery,
on a plan entirely new: Consisting of a extensive and original
collection of receipts,... with bills of fare for every day in the
year;... London: Printed for W. Stewart. 568 p. Index. 18 cm.
• Summary: The recipe for “Breast of veal à la flamond” (p.
63) ends: “... put the veal on the dish and the sauce over it:
add a few drops of soy to colour the sauce.”
The recipe for “A cow’s heel stewed, &c.” (p. 475) ends:
“... season it with a little Cayenne pepper and salt, and about
half a tea spoonful of soy; put a few egg balls, and forced
meat balls.”
Mushroom catsup is mentioned on p. 469, 470-71, 47576. Walnut catsup is mentioned on p. 471, 475-76. Catsup
alone p. 465. Catchup is not mentioned. Neither soy nor
catsup are listed in the index. Address: [England].
1089. Wilby (Francis) & Co. 1817. Classified ad: Elegant
China, glass and japanned ware, and musical instruments.
Boston Daily Advertiser. Jan. 16. p. 3.
• Summary: “... Sheffield plated goods: Teapots, Sugar
Basons [Basins] and Cream Ewers, Liquor, Castor and Soy
Frames [for soy sauce], Candlesticks, Salts, Spoons,...”
Address: Auct’rs [Auctioneers], in the Assembly Room, at

the Exchange Coffee-House.
1090. Asiatic Journal and Monthly Register for British
India and its Dependencies. 1817. Cargoes of the East-India
Company’s ships lately arrived. 3(13):91. Jan.
• Summary: “Cargoes of the Thomas Grenville, Ocean,
James, Sibbald, Surrey, and Union, from China, Bengal,
Madras, Aimboyna, &c.
“Company’s Goods.–Tea, 770,162 lbs.–Coffee, Sugar,
Sapan Wood, Saltpetre, Mace, Nutmegs, Cloves, Oil of
Mace, distilled Oil of Nutmegs, Arrack.
“Private-Trade and Privilege.–Teas, Nankeen Cloth,
China Ware, Lacquered Ware, Soy [Sauce], Horse Skins,
Castor Oil, Indigo, Raw Silk, Nutmegs, Mace, Piece Goods,
Wrought Silks, Ladies Dresses, Handkerchiefs, Rattans,...”
Note: These ships were almost certainly arriving in
England, probably in London.
1091. Asiatic Journal and Monthly Register for British India
and its Dependencies. 1817. Goods declared for sale at the
East-India House. 3(14):207. Feb.
• Summary: “On Tuesday, 4 February–Prompt 25 April.
“Privilege and Private-Trade. Bandannoes [Bandanas]–
Shawls–Choppas–Silks–Nankeens–Betellees- Longcloths–
Sallampores–Blue Cloths–Madras Handkerchiefs.
“On Tuesday. 11 February–Prompt 9 May.
“Company’s.–Black and White Pepper–Cinnamon–
Cloves–Mace–Nutmegs–Oil of Cinnamon, Nutmegs, and
Mace–Saltpetre, 1,200 tons.
“Private-Trade, Privilege, and Licensed.–Gallnuts–Red
Saunders Wood–Rattans–Ebony–Castor Oil–Olibanum–
Cornelians–Ratians–Pepper–Benjamin–Oil of Mace–
Tortoiseshell–Castor Oil and Turmerick–Lac Lake–Lac
Dye–Sapan Wood–Black Wood–Sago–Ginger–Cardemoms–
Shellac–Gum Arabic–Safflower–Soy–Fans–Cinnamon–
Cassia Lignea–Camphire...”
1092. Murdock (George). 1817. Classified ad: New garden
seeds. Just received from London. Boston Gazette. March 6.
p. 4.
• Summary: “... Likewise a variety of Fish Sauces, such
as East India Soy [sauce], Essence of Anchovies, Reading
Sauce, &c.” Address: No. 14, Market Square.
1093. Adamson (Mr.). 1817. Sales by auction: To oil and
colourmen, and others (Ad). Times (London). April 17. p. 4,
col. 4.
• Summary: “The stock and utensils in trade of an Italian Oil
and Colour-shop... linseed, sperm, seal, and Florence oils,
India soy [sauce], indigo,...” Address: 58, Fenchurch-street
[London].
1094. Lewis (Mr.). 1817. To be sold by auction, by
Mr. Lewis, on the 17th instant, at the premises of Capt.
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Fergusson, the following Goods; viz.–(Ad). Hobart Town
Gazette and Southern Reporter (Tasmania, Australia). May
10. p. 2.
• Summary: “Europe Pickles (by Gordon & Emnet). Vinegar,
Mustard, & Catsup. Real China Soy [sauce]. Pepper &
Sago...”
Note 1. This is the earliest document seen (April 2012)
that uses the term “Real China Soy” to refer to soy sauce–
probably made in China.
Note: This is the earliest of 283 documents seen (April
2012) in the Australian Newspapers database that contains
the term “China Soy” or the term “Real China Soy.” The
newspaper that mentions this term most frequently is
The Mercury (Hobart) (256 times). By category: 279 are
advertising and 4 are news. By decade: In 1890-99 the term
appears in the most ads or articles (207), followed by 188089 (51).
1095. Byron, George Gordon (Lord). 1817. Beppo: A
Venetian story. In: Ernest Hartley Coleridge, ed. 1905.
The Poetical Works of Lord Byron. London: John Murray,
Albemarle St. See p. 418-19.
• Summary: Beppo was written in 1817 (between Sept. 6
and Oct. 12) while Byron was traveling in Venice. It was
published on 28 Feb. 1818. The poem opens with Byron
talking about the dissoluteness of Venice, even during Lent,
and the blandness of the Lenten dishes, which could be made
interesting if they were seasoned with soy sauce–which they
are not:
“VI. This feast is named the Carnival, which being /
Interpreted, implies ‘farewell to flesh’- / So called, because
the name and thing agreeing, / Through Lent they live on fish
both salt and fresh. But why they usher Lent with so much
glee in, / Is more than I can tell, although I guess / ‘Tis as we
take a glass with friends at parting, / In the Stage-Coach or
Packet, just at starting.
“VII. And thus they bid farewell to carnal dishes, / And
solid meats and highly spiced ragouts, / To live for forty days
on ill-dressed fishes, / Because they have no sauces to their
stews; / A thing which causes many “poohs” and “pishes,” /
And several oaths (which would not suit the Muse), / From
travellers accustomed from a boy / To eat their salmon, at the
least, with soy;
“VIII. And therefore humbly would I recommend / ‘The
curious in fish sauce,’ before they cross / The sea to bid their
cook, or wife, or friend, / Walk or ride to the Strand, and
buy in gross / (Or if set out beforehand, these may send / By
any means least liable to loss), Ketchup, Soy [sauce], Chilivinegar, and Harvey [Sauce], Or by the Lord! a Lent will
well neigh starve ye.”
Note: From this poem it seems quite clear that soy sauce
was available in Venice in Oct. 1817. Therefore, this is the
earliest document seen (March 2021) concerning soybean
products (soy sauce) in Italy. This document contains the

earliest date seen for soybean products in Italy (Oct. 1817);
soybeans as such had not yet been reported by that date.
Address: England; Italy.
1096. Lewis (Mr.). 1817. Sale by auction–By Mr. Lewis.
The remains of the valuable Cargo, recently imported on the
Brig Jupiter, from Bengal... (Ad). Hobart Town Gazette and
Southern Reporter (Tasmania, Australia). Nov. 15. p. 2.
• Summary: “Europe Pickles (by Gordon & Emnet). Vinegar,
Mustard, & Catchup. Real China Soy [sauce]. Pepper &
Sago...”
1097. Encyclopaedia Britannica; or, A dictionary of arts,
sciences, and miscellaneous literature. 5th ed. Illustrated
with nearly six hundred engravings. Enlarged and greatly
improved. 20 vols. 1817. Edinburgh: Printed at the
Encyclopaedia Press for Archibald Constable. Illust. 28 cm.
*
Address: Edinburgh, Scotland.
1098. Kitchiner, William. 1817. Apicius redivivus; or, The
cook’s oracle: wherein especially the art of composing soups,
sauces, and flavouring essences is made so clear and easy,
by the quantity of each article being accurately stated by
weight and measure, that every one may soon learn to dress
a dinner, as well as the most experienced cook; being six
hundred receipts [recipes], the result of actual experiments
instituted in the kitchen of a physician, for the purpose of
composing a culinary code for the rational epicure, and
augmenting the alimentary enjoyments of private families;
combining economy with elegance; and saving expense to
housekeepers, and trouble to servants. London: Printed for
Samuel Bagster. Unpaginated. First edition. 15 cm.
• Summary: Since the pages are unnumbered, it is
sometimes difficult to describe exactly where references to
soy are found. In the chapter on “Roasting,” at the end of
No. 62 is a “Recipe to sauce for wild fowls” which contains
this ingredient: “Sauce à la Russe*, (the older the better),
1 tablespoonful.” A footnote on that page states: “* By à
la Russe we suppose cavice, or coratch, or soy [sauce], is
meant.”
In the chapter on “Broths, gravies, and soups,” at the top
of the 6th page we read: “culinary scribes indiscriminately
cram into almost every dish, anchovies*, garlick, bay leaves,
and that hot, fiery spice, Cayenne pepper.” A footnote on
the same page explains the asterisk (*) after “anchovies”:
“* Soy, cavice-coratch, anchovies, curry powder, browning,
catsup, pickle liquor, beer, and wine, are occasionally very
convenient auxiliaries to soups, &c.:”
The recipe for “Plain browning (No. 322) Is a very
convenient article in the kitchen, to add to those soups
or sauces where it is supposed the deep brown of its
complexion denotes the strength and savouriness of the
composition, and it is a very good substitute for what is
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called ‘India, or Japan Soy.’ Put half a pound of moist sugar
and a tablespoonful of water into a clean iron saucepan...”
Recipes in the book that call for “Soy” [sauce] as an
ingredient include: Mackarel broiled (No. 169; “send it up
with fennel sauce in a boat, or plain butter with mushroom
catsup or soy in it”). Mackarel roe sauce (No. 266). Cream
sauce for fish (No. 277). Camp vinegar (No. 403). Fish sauce
(No. 425).
The “Original receipt for Quin’s sauce (No. 424) does
not contain soy sauce in this edition, although it does in
later editions. However it does state: “Obs. [Observations]–
The above is copied from this celebrated epicure’s original
receipt now lying before me, for which I am indebted to
Wm. Blachford. Esq., of Gray’s Inn: it authenticity may be
fully relied on. This sauce is prepared, as here described, by
Messrs. Ball, 81, New Bond St., London.” Note 1. In early
recipes for prepared sauces, such as Worcestershire, soy
was considered a secret ingredient, and was therefore not
revealed.”
Note 2. Tom Jaine, expert on early culinary history, of
Prospect Books (England) thinks (Dec. 2007) that “Obs.–”
stands for “Observation(s).”
The section titled “The magazine of taste” (No. 463,
near back of book) contains a list of 28 “flavoring materials”
which will enable “the thorough-bred gourmand” to
develop a mahogany “sauce box” containing bottles of
favorite ingredients. No. 15 is “Soy (436).” This refers to
soy sauce; No. 436 is a recipe for making it at home. The
other materials include: Pickles, brandy, curacao, salad
sauce, pudding catsup, sauce superlative or double relish,
walnut pickle, mushroom catsup, vinegar, oil, mustard, curry
powder, etc.
Turning to No. 436 we read: “SOY. (No. 436.). To a
small teacupful of water add half a pound of treacle, or moist
or lump sugar; set it on the fire in an iron pot till it boils to a
dark brown colour, keep stirring it, and take great care, or it
will burn: when it is become quite thick, add to it a quarter
ounce of salt, and gradually as much water as will reduce it
to the consistency of soy; mix well together and boil up for
5 minutes. The addition of a quarter of a pint of good strong
beef glaze (Footnote: See No. 187) to three quarters of a pint
of the burnt sugar will very much improve it: those who like
a goût [taste] of acid may add vinegar.
“Obs.–This will hardly be told from what is commonly
called “genuine India soy,” and will answer every purpose
that is used for. Burnet treacle, or sugar, and Chili vinegar,
garlick, and pickled fish appear to be the bases of almost
all the sauces that are now sold in the oil-shops. Although
indefatigable research and experiment has put us in
possession of all these compositions, it would not be quite
fair to enrich the cook at the expense of the oilman, &c.”
Note 3. The meaning of “Burnet treacle” is unclear. Burnet is
a common herb. Treacle mustard is a plant. And treacle is the
British word for molasses.

Concerning catsup: “Mushroom catsup” (No. 439) is
mentioned 30 times in this book. After the basic recipe we
read: “Excellent mushroom catsup may be had at Butler’s
herb and seed shop, opposite Henrietta Street, Covent
Garden [central London]. “Walnut catsup” (No. 438) is
mentioned 8 times. Also mentioned are: Oyster catsup (No.
441), Cockle and muscle [sic] catsup (No. 442), Tomata
catsup [tomato catsup] (No. 443), White catsup (No. 444),
Cucumber catsup (No. 445), and Pudding catsup (No. 446).
The word “catchup” does not appear in this book.
The author–who name does not appear on the title
page of this first edition–lived 1775?-1827. He was a
nonpracticing Scottish physician. Address: England.
1099. Raffles, Thomas Stamford. 1817. The history of Java.
2 vols. London: Black, Parbury & Allen. Vol. 1, xlviii +
479 p. Vol. 2, cclx + 291 p. See vol. I, p. 98. Oxford in Asia
Historical Reprints, Oxford Univ. Press, 1978.
• Summary: In the section titled “Cooking” (Vol. I, p. 98)
we read: “The Chinese prepare from the gédelé [kédelé =
soybean] a species of soy [sauce], somewhat inferior to that
brought from Japan.”
A passage on rice cultivation (Vol. I, p. 116-17) states:
“Besides the annual crop of rice which is raised on the sáwah
lands, a variety of plants are raised upon them as a second
or light crop within the same year. Among these are several
species of káchang or bean... Among the most important
are... kédéle [soybeans]...” “Together with rice are deposited
the seeds of other vegetables, which arrive to maturity at
different periods, chiefly after the rice harvest. The most
common and useful among these is cotton... Next to this are
various leguminous and other plants, which do not interfere
with rice. No less than six or eight kinds of vegetables are
sometimes in this manner seen to shoot up promiscuously in
a single field.”
The section on Java’s “Oil-giving plants” (p. 123) states:
“Of the oil-giving plants there are many. The káchang góring
of the Malay countries, or, as it is indifferently termed by the
Javans, káchang chína, pénden, or tána [peanut] is cultivated
almost exclusively for the purpose of obtaining its oil... It
is never employed as an article of food by itself; but what
remains of it after the oil is expressed, forms an ingredient
for the seasoning of rice... The oil is obtained by grinding the
seeds between two grooved cylinders, and then separating
it either by expression or boiling. The former is chiefly used
by the Chinese, and yields as a refuse the oil-cakes, which I
formerly observed were employed as manure in some of the
gardens near Batavia.”
Raffles (lived 1781-1826) was lieutenant-governor of
Java from 1811 to 1816. He acquired and founded Singapore
on 6 Feb. 1819. A 2nd edition was published in 1830 in
London by J. Murray. Address: Lieutenant-Governor of Java.
1100. Rundell, Maria Eliza Ketelby. 1817. A new system of
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domestic cookery: Formed upon principles of economy, and
adapted to the use of private families throughout the United
States. By a lady. 3rd ed. New York, NY: Robert M’Dermut.
317 p. Illust. Index. 18 cm.
• Summary: In this new 1817 United States edition of this
book, soy is mentioned as follows: To broil cod sounds
(p. 36): “... season a little brown gravy with pepper, salt, a
teaspoonful of soy, and a little mustard;...”
To dress fresh sturgeon (p. 37): “Sauce butter, anchovy,
and soy.”
Baked carp, or black fish (p. 38): “Pour the liquor
from it, and keep the fish hot while you heat up the liquor
with a good piece of butter rolled in flour, a tea-spoonful
of mustard, a little Cayenne, and a spoonful of soy. Serve
the fish on the dish, garnished with lemon, and parsley, and
horse-radish, and put the gravy into the sauce-tureen.”
Perch (p. 38): “Put them into cold water, boil them
carefully, and serve with melted butter and soy.”
Stewed lobster, a very high relish (p. 45): “Pick the
lobster, put the berries into a dish that has a lamp, and rub
them down with a bit of butter, two spoonsful of any sort
of gravy, one of soy, or walnut-ketchup, a little salt and
Cayenne, and a spoonful of port;...”
To stew tongue (p. 65): “Boil it tender enough to peel:
when done, stew it in a moderately strong gravy; season with
soy, mushroom ketchup, Cayenne, pounded cloves, and salt
if necessary.”
Mock turtle (p. 75-76): “... simmer till the meat is quite
tender. About ten minutes before you serve, put in some
basil, chives, parsley, Cayenne pepper, and salt to your taste;
also two spoonfuls of mushroom ketchup, and one of soy...”
“A cheaper way (p. 76): “When hot, if it wants any more
seasoning, add some: and serve with hard eggs, forcemeatballs, a squeeze of lemon, and a spoonful of soy. This is a
very easy way, and the dish is excellent.”
To boil turkey (p. 100): “Have ready a fine oyster-sauce
made rich with butter, a little cream, and a spoonful of soy, if
approved; and pour it over the bird:...”
Gravy soup (p. 119): “Boil vermicelli a quarter of
an hour; and add to it a large spoonful of soy, and one of
mushroom ketchup.”
Hessian soup and ragout (p. 121-22): “For the Ragout,
cut the nicest part of the head, the kernels, and part of the
fat of the root of the tongue, into small thick pieces. Rub
these with some of the above seasoning, as you put them
into a quart of the liquor, kept out for that purpose before
the vegetables were added; flour well, and simmer them
till nicely tender. Then put a little mushroom and walnut
ketchup, a little soy, a glass of port wine and a tea-spoonful
of made mustard: and boil all up together before served.”
An excellent sauce for boiled turkey (p. 129): “Rub half
a pound of butter with a tea-spoonful of flour, put to it a little
water, melt it, and add near a quarter of a pint of thick cream,
and half an anchovy chopped fine, not washed; set it over the

fire: and as it boils up, add a large spoonful of real India soy.
If that does not give it a fine colour, put a little more.”
Camp vinegar (p. 135): “Slice a large head of garlic;
and put it into a wide-mouthed bottle, with half an ounce
of Cayenne, two teaspoonfuls of real soy, two of walnutketchup, four anchovies chopped, a pint of vinegar, and
enough cochineal to give it the colour of lavender drops. Let
it stand six weeks; then strain off quite clear, and keep in
small bottles sealed up.”
Ketchup is mentioned on 37 pages, as follows: 38
(walnut ketchup), 45 (walnut-ketchup), 57-58, 60-61, 63, 6566, 68, 71-72, 74, 76 (walnut ketchup, mushroom ketchup),
77 (mushroom ketchup), 91-92, 95, 97 (mushroom ketchup),
102 (mushroom ketchup), 106, 117, 119 (mushroom
ketchup), 120, 122 (walnut ketchup), 126 (mushroom
ketchup), 131 (mushroom ketchup), 132-133 (walnut
ketchup), 134, 135 (walnut ketchup), 140 (mushroom
ketchup, walnut ketchup), 189, 190 (mushroom ketchup,
homemade; walnut ketchup, homemade; cockle ketchup,
homemade).
Note: Tomato / tomata ketchup is not mentioned.
Address: [Bath, England].
1101. Beeler (Louis). 1818. Classified ad: Just received.
Alexandria Herald (Virginia). Jan. 28. p. 4.
• Summary: “... Also, fresh Zaan-currants, ground nuts, palm
nuts of a new kind,... cloves, cinnamon, nutmegs, mace,
Japan soy [sauce] or East India catsup, almond oil, English
mustard,...”
Note 1. This is the earliest document seen (March
2021) concerning soybean products (soy sauce) in Virginia.
This document contains the earliest date seen for soybean
products in Virginia (Jan. 1818); soybeans as such have not
yet been reported.
Note 2. The idea that soy [sauce] is a type of catsup
[regardless of spelling] from the East Indies continues to
persist.
1102. Bataviasche Courant (Batavia, Netherlands Indies).
1818. Advertentie [Advertisement]. Jan. 31. p. 6, col. 1.
[Dut]
• Summary: By Jan Velthuijsen, on commission, the
following Japanese goods: Soy sauce, saké, miso, pickled
vegetables [ko-no-mono], umeboshi,... (Soija, sakkij, miso,
connomon, meebos).
This same ad appeared in this newspaper on 2 July 1818
(p. 6, col. 1). Right below it was a different ad for a different
ship which also mentioned miso, soy sauce, and saké.
Note: This ad was found by searching the Dutchlanguage database http://kranten.delpher.nl/ for “sakkij”
using advanced search between 1618 and 1830.
Note 2. This is the earliest document seen (Sept. 2014)
in this database that mentions miso.
Note 3. Between 1818 and 1899, about 5 records in this
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database contain the word miso.
1103. Bataviasche Courant (Batavia, Netherlands Indies).
1818. Advertentie [Advertisement]. Feb. 7. p. 6, col. 1. [Dut]
• Summary: On the ship De Vrougwe Agatha from Canton,
the following Japanese goods: Various fruits, apricots, peach
trees, pickled vegetables [ko-no-mono], miso, soy sauce,
saké,... (konomon, miso, soja, sakkij).
Note: This ad was found by searching the Dutchlanguage database http://kranten.delpher.nl/ for “sakkij”
using advanced search between 1618 and 1830.
1104. Bataviasche Courant (Batavia, Netherlands Indies).
1818. Advertentie [Advertisement]. Feb. 7. p. 6, col. 1. [Dut]
• Summary: Batavia, 24 Jan. 1818 the following Japanese
goods: porcelains, soy sauce, saké, miso, fruits and other
goods. (porceleinen, soija, sakkij, miso, vruchten en andere
goedern meer).
Directly below this ad is another selling soy sauce, saké.
miso, pickled vegetables, etc.
Note: This ad was found by searching the Dutchlanguage database http://kranten.delpher.nl/ for “sakkij”
using advanced search between 1618 and 1830.
1105. Bataviasche Courant (Batavia, Netherlands Indies).
1818. Advertentie [Advertisement]. Feb. 7. p. 6, col. 1. [Dut]
• Summary: By Leps & Fetmenger on the ship Vrouwe
Agatha, captain R. Witsen, has brought the following goods
from Japan: soy sauce, saké, miso, pickled vegetables, dried
fruits, Japanese rice. (soja, sakkij, miso, conomon, gedroogde
vruchten, Japansche rijst).
Note: This ad was found by searching the Dutchlanguage database http://kranten.delpher.nl/ for “sakkij”
using advanced search between 1618 and 1830.
1106. Bataviasche Courant (Batavia, Netherlands Indies).
1818. Vendu advertissementen [Advertisements]. Feb. 21. p.
4, col. 2. [Dut]
• Summary: On Monday, the 23rd Feb. 1818, in front of the
warehouse of J. van Reenen & Co., which stands on the east
side of the Groote River, goods for sale include soy sauce
and saké in kegs (soija en sakkij in balies).
Note: This ad was found by searching the Dutchlanguage database http://kranten.delpher.nl/ for “sakkij”
using advanced search between 1618 and 1830.
1107. Bruce (Wm.). 1818. Classified ad: Has for sale. NewYork Daily Advertiser (New York City). Aug. 6. p. 1.
• Summary: “... Mushroom and Walnut Ketchup. Harvey &
Quin Sauce. India Soy [sauce]. Old Java Coffee...” Address:
139 Broadway, near City-Hotel.
1108. Patison (James). 1818. Classified ad: At his wholesale
and retail store. City Gazette and Daily Advertiser

(Charleston, South Carolina). Nov. 2. p. 3.
• Summary: “... Curry Powder, India Soy [sauce], Walnut,
Cauliflowers,... Mushroom Ketchup, Anchovies, Capers;
Sallad Oil, in pint bottles. Harvey’s Sauce, Camp Sauce,
Quin’s ditto [Sauce]... Shipped by one of the first houses in
London.” Address: No. 41, East-Bay.
1109. Ryôri tsû [The connoisseur of cookery]. 1818-1829.
Japan. [Jap]*
• Summary: The sixteenth earliest known reference to Koridofu (dried-frozen tofu) appeared in this work.
1110. Abel, Clarke. 1818. Narrative of a journey in the
interior of China: And a voyage to and from that country in
the years 1816 and 1817;... London: Printed for Longman,
Hurst, Rees, Orme, and Browne. xvi + 420 p. Illust. Index.
• Summary: Lord Amherst’s embassy to the court of Pekin
[Peking] sailed from London in Feb. 1816. August. Page 72.
“The men who navigate and probably live in these junks,
subsist chiefly on millet rendered gelatinous by immersion
in hot water. With this they eat a savoury preparation of
vegetables cut into small stripes, and preserved in a kind of
soy [sauce]. At their meals each takes a basin of millet to
himself, but the savoury dish is common to many. In eating
they bring the basin close to the lips, and shovel its contents
by means of their chop-sticks into their mouths till they are
fully crammed; then wedging in a morsel of the piquant
vegetable, masticate the whole together.”
In the chapter on “Plants,” in August (p. 86):
“Immediately after quitting Tien-sing, the country exhibited
much of the same characters of wildness and flatness
which they possessed from Ta-koo to that place. The chief
difference consisted in an addition to the kinds of cultivated
plants. Besides millet and beans [probably soybeans], the
Sida tiliæfolia, one of the hemp plants of the Chinese, the
Sesamum Orientale, from which they extract an esculent
oil, and the Ricinus communis, castor-oil plant, continually
occurred in patches, or in fields.”
Page 124: “Of the plants cultivated as vegetables, the
principal were the Solanum melongena, two species of
Capsicum*, the Sweet Potatoe, several species of Gourds and
Cucumbers, one or two species of Phaseolus, or kidney-bean
[one may possible have been the soy bean], of which they
boil the young plants, and above all, the vegetable called by
the Chinese Petsai, a species of cabbage.
The peanut is discussed on p. 170. Address: F.L.S., Chief
Medical Officer and Naturalist to the Embassy [England].
1111. Ellis, Henry. 1818. Journal of the proceedings of the
late embassy to China: Comprising a correct narrative...
Philadelphia: Printed and Published by A. Small. vii + 9-392
p.
• Summary: This embassy sailed from London in Feb. 1816.
“7th of August” (p. 62-63): “It appeared that the
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payment for the service in which the boat was now employed
depended upon satisfaction being given, in which case
the owner would be rewarded, otherwise he would be
punished. On the former embassy the owners were liberally
remunerated by Kien-Lung. Millet and some vegetables
dressed with soy [sauce], were the principal food of the
boat’s crew. The praises that all travellers have given to the
Chinese for regularity and arrangement are well deserved:
though there be noise in their mode of loading and unloading
boats, there is no confusion; every man seems to know his
duty, and to execute it cheerfully.”
“7th of September” in Tien-sing (p. 155): “Great variety
of articles were sold in every shop, and, except the druggists,
I observed few shops appropriated to the sale of one
commodity only. A black mass, looking like caviare [caviar],
proved to be soy mixed with salt, with something to give the
mixture consistency.” Address: Third Commissioner of the
Embassy.
1112. Golownin, Capt. Vasilii Mikhailovich [Golovnin,
Mikhaiforich]. 1818. Narrative of my captivity in Japan,
during the years 1811, 1812 & 1813; with observations on
the country and the people. To which is added an account of
voyages to the coast of Japan, and of negotiations with the
Japanese, for the release of the author and his companions,
by Captain Rikord. 2 vols. in 1. London: Printed for Henry
Colburn. 348 p. See p. 58, 66. No index. 22 cm.
• Summary: In Vol. II: The author, a Russian, was confined
to a prison in Japan. Page 58: “... our cages were cleaned
out, and our coverlets and night-dresses aired in the sun
during our absence. Food was brought to us every morning,
noon, and evening. At each meal we received thick boiled
rice instead of bread. It was dealt out to us in portions which
were more than sufficient for Mr. Chlebnikoff and me;... In
addition to the rice, we were served with soup made of seacabbage and other wild plants, such as sweet cabbage, wild
garlic, and water angelica; to which, for the sake of rendering
it savoury, pickled beans (Japanese misso [miso]) and some
pieces of whale fat were added.”
Page 66: “We were now supplied with better food: we
were frequently treated with a kind of pudding, which the
Japanese call tufa [tofu]; fine beans were boiled with our
rice, forming a dish which is considered a great delicacy in
Japan;...”
Page 198: “Our food in Matsmai [Matsumae] was
incomparably better than it had been in Chakodade
[Hakodate]... The fish were fried in oil of poppies, and were
seasoned with grated radish [daikon] and soy [sauce].”
1113. Hall, Basil. 1818. Account of a voyage of discovery to
the west coast of Corea, and the Great Loo-Choo Island;...
London: John Murray. 222 p. See p. 95-97. Translated in
1982 into Japanese by SUDO Toshikazu as Bahiru Hooru
Dairyukyuto Kokai Tanken-ki. Dai-ichi Shobo, publisher.

See p. 36, 64. [1 ref. Eng]
• Summary: This book starts when the author’s ship lands
in China in Aug. 1816. It contains the earliest indirect
reference seen to fermented tofu in Okinawa or Ryukyu.
In 1816 Captain Hall, an Englishman, visited Naha harbor
in Okinawa on his way from China. On 23 Sept. 1816 he
and his party and Captain Maxwell went to visit the king
of Loochoo (today’s Ryukyu Islands, including Okinawa).
They enjoyed a meal of local food with a Loochoo chief.
A detailed description of the meal is given (p. 95-97). “An
entertainment was now served, beginning with a light kind
of wine, called sackee (saké), which was handed round in
very diminutive cups, filled... from a small high pot in which
the sackee was kept hot. They insisted on our emptying
the cup every time, showing us a fair example themselves.
During the whole feast the sackee never left the table, being
considered apropos to all the strange dishes which we
partook of. The first of these consisted of hard boiled eggs,
cut into slices, the outside of the white being colored red. A
pair of chopsticks was now given to each person... There was
something like cheese given us after the cakes, but we cannot
form a probable conjecture of what it was made. Most of the
dishes were so good that we soon made a hearty dinner...”
The author states (p. 217) that “milk is never used” on the
island.
Note 1. The red color was probably imparted to the
outside of the shelled eggs by red rice koji (beni koji) and the
food resembling cheese may well have been tofuyo, a special
type of fermented tofu, which is also made with red koji and
for which this area was famous. There is no information on
fermented tofu in Korea.
Note 2. If the above conjectures are true, this would be
the earliest document seen (Oct. 2011) that mentions tofuyo
or Okinawan wine-fermented tofu, and the earliest Englishlanguage document seen (Jan. 2014) that mentions fermented
tofu. It would also be the earliest document seen (Jan. 2014)
that mentions red koji (beni koji).
Note 3. This is the earliest document seen (Jan. 2014)
that mentions Okinawa in connection with soy.
Note 4. “Chopsticks” are also mentioned elsewhere in
this book (p. 116, 160): “for instance, when we first tried to
eat with their chopsticks: on that occasion there was a sort of
giggling embarrassment shewn by some of us,...” Address:
England.
1114. Homespun, Priscilla [pseudonym]. 1818. The universal
receipt book: Being a compendious repository of practical
information in cookery, preserving, pickling, distilling, and
all the branches of domestic economy,... 2nd ed. with great
additions. Philadelphia, Pennsylvania: Published by Isaac
Riley. 378 p. See p. 45-46, 151, 223. Index. 18 cm.
• Summary: In the chapter “Select receipts in cookery,” a
recipe titled “An excellent Catsup which will keep good
more than twenty years” (p. 45-46) states: “Take two gallons
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of stale strong beer, or ale, the stronger and staler the better;
one pound of anchovies...” half an ounce each of cloves and
mace, ¼ ounce of pepper, “six large roots of ginger, one
pound of eschalots [shallots], and two quarts, or more of flap
mushrooms, well rubbed and picked. Boil these ingredients
over a slow fire for one hour, then strain the liquor through
a flannel bag. and let it stand till quite cold, when it must
be bottled and stopped very close with cork and bladder, or
leather. One spoonful of this catsup to a pint of melted butter,
gives an admirable taste and colour, as a fish sauce, and is by
many preferred to the best Indian soy” [sauce].
Surprisingly, this exact same recipe appears in the
chapter on page 151, in the chapter “Select receipts in
pickling, &c.”
In the chapter “Select receipts in distilling, &c.” is a
recipe (p. 223) for “Camp Vinegar. This, which is a kind
of universal sauce is thus directed to be made. Peel a large
head of garlic, cut it in thin slices, and put it in a bottle with
a wide mouth; then add half an ounce of Cayenne pepper,
two table spoonsful each of India soy, and walnut liquor or
ketchup, four or five chopped anchovies, twenty grains of
cochineal, and a pint of white wine vinegar. When it has
stood six weeks, being frequently shaken in the mean time,
pour or strain off the clear liquid, and keep it in small bottles
closed or sealed up with wax.”
Who was Priscilla Homespun? In his excellent book
Pure Ketchup (1996), Andrew F. Smith states (p. 20) that the
original 1814 edition of this book was attributed to Richard
Alsop, a wealthy poet, and brother-in-law of the publisher
Isaac Riley. Alsop died before Riley reprinted the 2nd edition
“of the cookbook four years later under the pseudonym of
‘Priscilla Homespun.’”
1115. Shôjin ryôri tsû [The connoisseur of Zen vegetarian
cookery]. 1818. Japan. [Jap]*
• Summary: The fifteenth earliest known reference to Koridofu (dried-frozen tofu) appeared in this work.
1116. Wrightson’s new triennial directory of Birmingham,...
1818. Birmingham, England: Printed and published by R.
Wrightson. 198 p. See p. 136-37.
• Summary: A full page display ad (unpaginated, between
pages 136 and 137) reads: “Waterhouse & Ryland, Silver
plate manufactory. Hill Street, Birmingham. The following
articles in plated or silver. Table services, dishes, waterplates, tureens, salts, &c. Epergnes & plateaus. Liquor, cruet,
pickle & soy-stands, candle-stickes & branches. Bread,
cake, flower & fruit baskets,... Tea & coffee Setts, waiters &
trays.” Illustrations show: (1) Two silver plated objects. (2)
The royal coat of arms, with a lion and a unicorn on each
side, and a lion standing on a crown at the top.
1117. Times (London). 1819. Law report. Court of King’sBench, Guildhall, Wednesday: Lazenby v. Hallett and Hardy.

Jan. 14. p. 3, col. 2.
• Summary: “This was an action brought by Mrs. Elizabeth
Lazenby, the proprietor of an anchovy sauce, generally
denominated ‘Harvey’s Fish Sauce,’ to recover damages of
Messrs. Hallett and Hardy, wholesale druggists, for vending
a certain spurious sauce of their making, under the same
name, to the manifest injury of her... who was the only
person acquainted with the secret by which the said sauce
was made.”
Few things are better known in the city of London than
this genuine anchovy sauce. Mrs. Lazenby is the sister of
the original inventor, Mr. Harvey, “who, unfortunately for
her interests, had not taken out any patent to secure his
invention. Mr. Harvey had been the occupier [owner] of
an inn at Bedfont, known and frequented by every bonvivant who had ever traveled on the western road; and the
means which had rendered his house so celebrated, was the
exquisiteness of his wines and the pungency of his sauces.”
He had disclosed the secret only to his sister. Mrs. Lazenby
found out about the fraud when a delivery boy, age 13,
accidentally delivered counterfeit labels to her. She then
traced the defendants through their printer, a Mr. Cox.
“The Jury, without hesitation, returned a verdict for the
plaintiff–Damages 40s.” Address: Edward-street, Portmansquare [London].
1118. Port Folio (The) (Philadelphia and London). 1819. On
China. 7(2):91-111. Feb. See p. 105-06.
• Summary: The article begins: “The following letter from
a gentleman of this city [Philadelphia, Pennsylvania?], now
abroad, is the result of careful observation, during a long
residence among the people whom it professes to describe.”
Page 105: “The Chinese make great use of beans, not
only to feed their sheep and cattle, but also as food for
themselves, in what they call, thow foo [doufu; tofu], and foo
chack [dried yuba sticks], a kind of flummery [soft jelly or
porridge], exceedingly palatable and nourishing.”
Note 1. This is the earliest English-language document
seen (Oct. 2012), and the earliest European document seen
(Oct. 2012), that mentions yuba.
Note 2. This is the earliest English-language document
seen (Oct. 2012), and the earliest European document seen
(Oct. 2012), that mentions dried yuba sticks or rolls, which
it calls foo chack [Chinese; also spelled elsewhere foo jook,
fooh jook or fuchu, “bamboo yuba”]. The yuba is rolled so it
looks like a bamboo shoot at each end then folded to form a
“V.” It is often cooked in a sweet broth, and eaten as a sweet
soup; the dried yuba becomes soft, delicate and subtly sweet
thin sheets.
“Soy [sauce] is likewise made from beans, with the aid
of molasses and salt. The beans are boiled until nearly all
the water evaporates and they begin to burn; they are then
placed in large jars exposed to the sun, water and molasses
are poured upon them and stirred well every day until the
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liquid is completely impregnated with their flavour; it is
then strained off, salted, boiled and skimmed, until perfectly
clarified. It will keep any length of time. Many persons have
thought that gravy was employed in this condiment, which
is not the case, it being entirely a vegetable composition, and
certainly very wholesome and agreeable. There are many
qualities of it, and it requires much care and attention to
make the best. Japanese soy is most esteemed, and is vastly
superior to any made in China. Many shopkeepers have
large platforms on the roofs of their houses, where a number
of jars are placed, for the purpose of making this article of
which there is an enormous consumption, since neither rich
nor poor can breakfast, dine, or sup without it. It is sauce for
every sort of food, gives zest to every dish, and is the sine
qua non of a Chinese meal.”
1119. P.P.F. DeGrand’s Boston Weekly Report. 1819.
Shipping news: Abstract of foreign arrivals. June 5. p. 1.
• Summary: “May 31st. Ship Levant, [Captain] Cary, of
Boston, from Canton, 128 days.–1530 boxes sugar;... 2 boxes
China; 1 tub Candy; 1 box Japan Soy [sauce].”
In the same issue of this newspaper (p. 3) is a section
titled “Consignees of Foreign arrivals,” which shows that the
1 box of Japan Soy has been consigned to “Adventures.”
Note: The meaning of the word “Adventures” is
not clear. Most of the goods were assigned, by name, to
various merchants or their companies. Of the many types of
merchandise that arrived from May 29 to June 2, this is the
only lot assigned to “Adventures.”
1120. Blackwood’s Edinburgh Magazine. 1819. The tent.
5(30):627-736. Sept. See p. 726.
• Summary: On p. 726 the Doctor says, “between two
enormous mouthfuls of broiled herring superbly seasoned
under the guidance of our master Celt, with Harvey sauce
and Cayenne,...”
Note: This is the earliest English-language document
seen (May 2015) that contains the term “Harvey sauce”
(spelled without an apostrophe).
1121. Stearns (Wm.). 1819. Classified ad: Fresh fruit, &C.–
for Thanksgiving. Essex Register (Salem, Massachusetts).
Nov. 20. p. 1.
• Summary: “... English Mustard; Soye [soy sauce]; Catshup
[Catsup]; Harveys [sic, Harvey’s Sauce] and Quin Sauce;
Basket Salt; Table do [ditto = Salt].” Address: No. 2, Union
street Building.
1122. Stevens (W.). 1819. Sales by auction: Stock of oils,
pickles, sauces, etc. (Ad). Times (London). Nov. 26. p. 4, col.
4.
• Summary: The fixtures and goods of Messrs. Agar and
Brown (of No. 31 Walbrook) include: “240 jars and bottles
of pickles, 160 dozen of sauces, comprising Indian soy

[sauce], essence of anchovies, walnut and mushroom catshup
[catsup], Harvey’s and Quin’s sauces, elder vinegar,... 5 half
hogsheads of mushroom ketchup... May be viewed 1 day
previous to sale; and catalogs had on the premises, and of
Mr. W. Stevens...” Address: Auctioneer and appraiser, 36,
Old Jewry [London].
1123. Asiatic Journal and Monthly Register for British India
and its Dependencies. 1819. Goods declared for sale at the
East-India House. 8(47):519. Nov.
• Summary: “For sale 12 November–Prompt 11 February.”
“Licensed and Private-Trade... China Ink–Rouge–
Pickled Salmon–Soy.”
1124. Hickson (Samuel) and Co. 1819. Classified ad:
Westphalia hams,... Times (London). Dec. 2. p. 1, col. 2.
• Summary: “The greatest variety of sauces and pickles,
genuine Cayenne pepper, China soy [sauce], French and
Spanish olives...” Address: Foreign Warehouse, 72, Welbeckstreet [London].
1125. Price. 1819. Classified ad: Westphalia hams, &c. Times
(London). Dec. 11. p. 1, col. 5.
• Summary: “Price most respectfully acquaints the Nobility
and Gentry, that he has just received... sallad oil, Gorgona
anchovies, French capers, essence [of] anchovies, India soy
[sauce], with a variety of other rich fish sauces.” Address:
Italian warehouse, 3, Haymarket, opposite the Opera house
[London].
1126. Golownin, Capt. Vasilii Mikhailovich [Golovnin,
Mikhaiforich]. 1819. Recollections of Japan, comprising a
particular account of the religion, language, government,
laws and manners of the people, with observations on the
geography, climate, population & productions of the country.
with observations on the country and the people. To which
is added an account of voyages to the coast of Japan, and of
negotiations with the Japanese, for the release of the author
and his companions, by Captain Rikord. Vol. II. London:
Printed for Henry Colburn. 302 p. See p. 157, 213. No index.
22 cm. [Eng]
• Summary: Page 157: “... many kinds of beans, which are
a favorite dish of the Japanese; they sometimes eat them
merely boiled in water, sometimes in treacle or soy [sauce];
small beans are often boiled with thick rice, and pass for a
great delicacy. The Japanese soy is also prepared of beans,
and turned sour in casks. They say that three years are
required for preparing the best soy.”
Page 213: Footnote: “The imports by the Dutch ships
at Nangasaki, consisted, in 1775, of sugar, elephant’s teeth,
Japan wood for dying, tin, lead, bar-iron, fine chintzes, Dutch
cloths of various colours and fineness, silks, spices, tortoiseshell, saffron, Venice treacle, Spanish liquorice, canes,
optical glasses, watches, and the sea-unicorns’ horns from
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Greenland, which bear a high value in Japan. The exports
were copper, raw camphor, lackered wood work, porcelain,
silks, rice and soy” [sauce]. Address: Russian Navy.
1127. Good, John Mason; Gregory, Olinthus; Bosworth,
Newton. 1819. Pantologia: A new cabinet cyclopædia,...:
Soy. London: Printed for J. Walker;...; Edinburgh and
Dublin. See Vol. 10, Q–Soy, last page, last entry. [Eng]
• Summary: “Soy [sauce], or Sooju, a species of liquid
condiment, which is imported from India, and is used as a
sauce for fish. It is prepared from the leguminous fruit of the
soja (dolichos soja, Linnéus) a native of Japan.
“The pods are first boiled, till they become soft; when
equal parts of them, and of muggi (wheat or barley that
has been coarsely ground) are thoroughly mixed. This
preparation is then kept in a close vessel, and a warm place,
for twenty-four hours in order to ferment; after which the
mass is put into a pot, and covered with a large portion of
common salt, when two measures and a half of water are
poured over the whole. The compounds is stirred, once at
least, every day, for the space of two or three months; and,
at the end of that period, it is filtered; the expressed liquor
being preserved in wooden barrels. Fresh water is then added
to the same mass; which, after stirring it occasionally for
several days, is at length strained; and the liquor, though of
an inferior kind, thus rendered fit for use.
“Soy possesses a strong saline taste, but has only a
slight aromatic flavour: it is chiefly used at the tables of the
luxurious; and is one of those artificial stimulants of the
palate, which deserves no commendation, especially for
vitiated or relaxed habits.”
Note: This entry is copied from: Mease, James.
1804. “Soy.” In: A.F.M. Willich, ed. 1804. The Domestic
Encyclopedia. Philadelphia, Pennsylvania: William Young
Birch and Abraham Small. See Vol. V, p. 12-13. Address: 1.
Esq., F.R.S., Member of the American Philosophical Society,
and of the Linnean Society of Philadelphia; 2. LL.D.,
Of the Royal Military Academy, Woolwich,...; 3. Mr., of
Cambridge.
1128. Hamilton, Francis Buchanan. 1819. An account of
the kingdom of Nepal: And of the territories annexed to this
dominion by the House of Gorkha. Edinburgh: A. Constable
and Company. vii + 365 p. See p. 228. Introduction by Marc
Gaborieau. 22 cm.
• Summary: In the chapter on “Nepal Proper,” under
“Agriculture,” we read: “The Seta, and Cala Bhot Mas of
the Parabatiyas, are called Musa and Gya by the Newars.
They are two varieties of the Dolichos soja, the one of which
has yellow flowers and white seeds, and the other has black
seeds, and purplish flowers. The former is ripe about the 1st
of November, the latter about the 1st of September. Their
seed and produce are equal to those of the mung.”
Note 1. This is the earliest document seen (March 2021)

concerning soybeans in Nepal, or the cultivation of soybeans
in Nepal. This document contains the earliest date seen for
soybeans in Nepal, or the cultivation of soybeans in Nepal
(1819). The source of these soybeans is unknown.
Note 2. This is the earliest English-language document
seen (March 2021) that uses the term “mung”–probably to
refer to mung beans.
The author, a medical doctor (M.D.), lived 1762-1829
and wrote several books about Nepal. A facsimile reprint of
the original 1819 edition was published in 1986 by Asian
Educational Services, New Delhi, India.
1129. Hanawa, Hokinoichi. comp. 1819. Gunsho ruijû [Great
collection of old documents. 670 vols.]. Tokyo Japan. New
ed. published 1959-60. [Jap]*
• Summary: The compiler was born in 1746 in Hokino
Village, Saitama prefecture, about 100 km north of Tokyo.
He was a great Japanese scholar–and he was blind. At age
34 he decided to begin the compilation of this large work.
He set out to gather as many old documents as possible
from all over Japan, and examine and select worthy ones
for compilation, regardless of their character. Thanks to
his efforts, it is now possible for everyone to refer to them
whenever they want.
Kawakami and Kimura (1985, p. 36-37) state that
shiokara natto (also called tera-natto) was first mentioned
in the Gunsho Ruijû (Katsuji-hon, p. 344, lower section).
They think this compilation is one of the oldest documents
in Japanese literature to mention fermented black soybeans.
But after that fermented black soybeans in Japan were called
Kaori no Daizu (or Ko no Daizu–Fragrant soybeans). They
think the second-earliest mention was in the Hôchô Kikigaki,
which they think was published in about 1560-1580.
However this 2nd book was published in the Gunsho Ruiju
(Katsuji-hon, p. 800, upper section, 6th line).
In 1959-60 a new edition of Gunsho Ruiju, compiled and
published by the Zoku Gunsho Ruijû Kansei Kai (“Complete
Society”). See Section 9; Bun Pitsu Bu (Literature Dept.),
and Shôsoku Bu (News Dept.) Also Section 23. Buke Bu
(Samurai warrior Dept.). Address: Japan.
1130. Rees, Abraham. ed. 1819. The cyclopedia; or, universal
dictionary of arts, sciences, and literature: Dolichos soja.
London: Longman, Hurst, Rees, Orme & Brown. See vol.
XII. Dol. N.P. (Unpaginated). [2 ref. Eng]
• Summary: “Of the upright kinds [of Dolichos], D. soja,
Linn. Sp. Pl. 1023. Jacq. Ic. Rar. t. 145, a native of Japan and
the East Indies, is famous for its seeds, a great article of food
in China and Japan. They are made into a kind of jelly or
curd [tofu], esteemed very nutritious, and rendered palatable
by adventitious seasoning; or they are prepared with salt, so
as to produce the liquid well known at our tables by the name
of Soy [sauce]. The flowers of this species are small and
unornamental.”
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First cited by Hymowitz. 1986. Bibliography of early,
previously uncited publications on soybeans in the United
States. 2 p. Unpublished.
Note 1. This is the earliest English-language document
seen (Feb. 2004) that mentions tofu in connection with
Japan.
Note 2. This is the earliest English-language document
seen (April 2013) that uses the word “jelly” in connection
with tofu.
Note 3. This is the earliest English-language document
seen (Nov. 2002) that uses the term “upright” to describe the
soybean plant.
Note 4. This is the earliest English-language document
seen (Dec. 2003) with the word “nutritious” (or “nutrition,”
“nutritional,” “nutritive,” or “nutrients”) in the text that also
mentions soy.
Note 5. Sylvester Graham is said to have obtained much
of his information about milling, bread baking, and early
diets from this encyclopedia (McCance & Widdowson 1956,
p. 49).
1131. Cooper (Thomas). 1820. Classified ad: Superior double
refined loaf sugar, &c. Salem Gazette (Massachusetts). Jan.
7. p. 1.
• Summary: “... English Ketchup, American do. [= ditto;
American Ketchup], East India Soy [sauce], Wax Candles...”
Address: No. 5, Derby Square.
1132. Price. 1820. Classified ad: Parmasan cheese, &c. Times
(London). July 10. p. 1, col. 2.
• Summary: “Price most respectfully acquaints the Nobility
and Gentry, that he has just received... new salad oil,
maccaroni [macaroni], vermacelli, French olives, capers,
Gorgona anchovies, essence of anchovies, true India soy
[sauce], with a variety of other rich fish-sauces,...” Address:
Italian warehouse, 3, Haymarket, opposite the Opera house
[London].
1133. Robins (Messrs.). 1820. Sales by auction: The elegant
and fashionable stock of massive chased plate and plated
articles,... (Ad). Observer (London). Aug. 6. p. 1.
• Summary: “The plate consists of... epergnes, waiters,
liquor, cruet and soy frames, bottle stands, chased cups and
salts,...” Address: Covent-garden [London].
1134. Asiatic Journal and Monthly Register for British India
and its Dependencies. 1820. Amount of duties of customs
received in Great-Britain, upon goods imported from the
East-Indies and China, for six years, ending the 5th January
1820. 10:255. Sept.
• Summary: One of the items on which duties were received
was Soy [sauce].
In 1815–879 pounds sterling.
In 1816–983 pounds sterling.

In 1817–661 pounds sterling.
In 1818–1,115 pounds sterling.
In 1819–573 pounds sterling.
In 1820–491 pounds sterling.
1135. Crawfurd, John. 1820. History of the Indian
Archipelago. Containing an account of the manners,
arts, languages, religions, institutions, and commerce of
its inhabitants. 3 vols. Edinburgh: Printed for Archibald
Constable and Co.; London: Hurst, Robinson, and C. See
vol. 1, p. 197-98, 370. Vol. 3, p. 319.
• Summary: Note: “Indian Archipelago” probably refers to
today’s Indonesia and Malaysia.
In Vol. 1, the chapter on “Useful arts” states (p. 197):
“This preparation, called by the Malays blachang, and by
the Javanese trasi, is a mass composed of small fish, chiefly
prawns, which has been fermented, and then dried in the
sun. This fetid preparation, so nauseous to a stranger, is the
universal sauce of the Indian islanders, more general than
soy [sauce] with the Japanese. No food is deemed palatable
without it.”
Continuing on p. 198: Dampier describes it with perfect
accuracy, as follows: “Baluchaun is a composition of a
strong savour, yet a very delightsom dish to the natives of
this country. To make it, they throw the mixture of shrimps
and small fish into a sort of weak pickle, made with salt
and water, and put it into a tight earthen vessel or jar. The
pickle being thus weak, it keeps not the fish firm and hard,
neither is it probably so designed, for the fish are never
gutted. Therefore, in a short time they turn all to a mash in
the vessel; and when they have lain thus a good while, so
that the fish is reduced to a pap, they then draw off the liquor
into fresh jars, and preserve it for use. The masht fish that
remains behind is called balachaun, and the liquor poured
off is called nuke-mum [nuoc-mam]. The poor people eat
the balachaun with their rice. ‘Tis rank scented, yet the taste
is not altogether unpleasant, but rather savory, after one is
a little used to it. The nuke-mum is of a pale brown colour,
inclining to grey, and pretty clear. It is also very savory, and
used as a good sauce for fowls, not only by the natives, but
also by many Europeans, who esteem it equal with soy.”*
(Footnote: *”Dampier’s Voyages, Vol. II, p. 28”).
The chapter titled “Husbandry of the materials of food”
notes (p. 370): “The whole class of leguminous plants are
called by the generic name Kachang.
“The most commonly cultivated as green crops, are
two broad leaved plants called Kachang Kadale, (Phaseolus
max,) [soy bean] and Kachang Ijo, (Phaseolus radiatus.) The
Kachang Ijo, or green pulse, is a superior grain to the last,
but is more delicate, and requires more care in the culture.
The Chinese colonists manufacture Soy from it [sic], and it is
for their consumption chiefly that it is raised. Of the Kadale
ten seeds are considered a good return, and of the other about
seven may be an average.”
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In vol. 3, the chapter titled “Intercolonial commerce”
states (p. 319): “The specific commodities which Japan
is either capable of affording, or actually does afford, for
exportation, are gold, silver, copper, tutenague [tutenag;
zinc], iron, camphor, ambergris, tea, rice, soy [sauce],
wrought silks, lacquered-ware, and earthenware.” Address:
F.R.S., Late resident at the court of the Sultan of Java.
1136. Henschel, August Wilhelm Eduard Theodor. 1820.
Von der sexualitaet der Pflanzen [On the sexuality of plants].
Breslau [Wroclaw], Germany: W.G. Korn. 644 p. With an
historical appendix by Dr. F.J. Schelver. 21 cm. [Ger]*
• Summary: Merrill (1917, p. 275), discussing changes in
nomenclature of the soybean, states: “By Henschel and by
Pritzel it has been also correctly referred to Soja hispida
Moench., another synonym of Glycine max Merr.”
1137. M’Donogh, Felix. 1820. The hermit in London: or,
Sketches of English manners. New York, NY: H. Colburn.
Printed for Everet Duyckinck. 368 + iv p. See p. 307. No
index.
• Summary: Chapter 54, “Conversation,” states (p. 307):
“’A little Harvey sauce, if you please; yes, Sir, I dined with
the noble Baronet; a sumptuous repast; but might have been
better conducted;...”
Note: In the 1st ed. (1919, 5 vols., 17 cm), the author’s
name appears on the title page.
1138. Virey, Julien-Joseph. 1820. Histoire naturelle des
médicamens, des alimens et des poisons, tirés des trois
règnes de la nature [Natural history of medicines, of foods,
and of poisons, drawn from the three kingdoms of nature].
Paris: Rémont and Ferra. xii + 570 p. See p. 281. Index. [Fre]
• Summary: In the section on “Legumes” is a subsection
titled “Dolic” (p. 281) which states: The D. Soja, L. of Japan,
has excellent seeds. A sauce is made with the soybean (le
soja) which is very highly esteemed in Europe.
The word soja also appears once on p. 46 (Les
légumineuses sont celles des fèves, haricots, pois, lentilles,
vesces, lupins, orobes, dolics, soja, arachide, etc.), twice
on page 413 (incl. the soybean of Japan–le soja au Japan).
Address: Medical doctor at the Faculty of Paris.
1139. Flora oder Botanische Zeitung (Regensburg,
Germany). 1821. Recensionen [Reviews]. No. 20. May 28. p.
1, 6-7. [Ger]
• Summary: This long article begins with 8 lines in Latin;
the rest is in German. The name of the soybean at that time,
Dolichos Soja, appears on the 4th line from the bottom
among a list of enjoyable vegetables.
Note 1. Regensburg is a city in today’s south-east
Germany, at the confluence of the Danube, Naab and Regen
rivers. With more than 150,000 inhabitants, Regensburg is
the fourth-largest city in the State of Bavaria after Munich,

Nuremberg and Augsburg (Source: Wikipedia).
Note 2. This is the earliest article seen (April 2020) in
the AustriaN Newspapers Online (ANNO) database that
contains the German word Dolichos soja (an early scientific
name for the soybean). This word appears in 10 different
issues of these newspapers from 1821 to 1926.
1140. von Martens, OberJustizsecretair. 1821. Aufsaetze:
Ueber einige in Ober-Italien gebaute Bohnen-Arten [Essays:
On some varieties of beans grown in upper Italy]. Flora oder
Botanische Zeitung (Regensburg, Germany) No. 24. June 28.
p. 369-80. See p. 374-77. [Ger]
• Summary: The article itself begins: The Italians, like all
southern European people, are well known to be big fans of
legumes. (gross Liebhaber von Hülsenfrüchten).
A long entry for the soybean starts on page 374.
(3) Dolichos Soja L. The famous soybean (Soja) of
the Japanese, like the other types, is an annual and very
fruitful. There follows a long botanical description. The pods
typically contain 2 or 3 beans.
Since this species is productive and so famous in Eastern
Asia as a food, it also deserves a general cultivation, but the
fresh beans have a very bitter taste, which, like the lupins,
must be removed from them by soaking them in fresh water.
It was grown for a while under the name of Caffé as a
coffee substitute (als Kaffee-Surrogat), but since it was not
particularly suitable for this purpose, it was soon abandoned,
so that now and then it is rarely found in gardens.
Note: This is the earliest document seen (April 2020)
which states clearly that soybeans have been (or can be)
used as a coffee substitute (als Kaffees-urrogat). It is also the
earliest German-language document seen (April 2020) that
mentions soy coffee.
1141. Asiatic Journal and Monthly Register for British
India and its Dependencies. 1821. Cargoes of the East-India
Company’s ships lately arrived. 12:103. July.
• Summary: “Cargoes of the General Hewitt, Castle Huntley,
Cunning, Asia, and Prince Regent, from China; and the Asia,
from Bombay.
“Company’s–Tea–Surat Prohibited Piece Goods: Raw
Silk, Nankeens, Saltpetre, Rice.
“Private Trade and Privilege.–Tea, Nankeens,
Raw Silk, Wrought Silks, Silk Handkerchiefs, Shawls,
Crapes, Sewing Silk, Sheep Wool, Gum Arabic, Myrrh,
Assafoetidia, Olibanum, Coffee, Soy [Sauce], Elephant’s
Teeth, Tortoiseshell, Mother-o’-Pearl Shells, Handles, and
Counters, Cornelian Seal Stones, Coral, Beads, China Ware,
China Ink, Fans, Wharghee Canes, Madeira and Sherry
Wine.”
Note: The East-India House is almost surely in England,
probably in London.
1142. Hind (John). 1821. Sales by auction: To oil and
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colourmen... (Ad). Times (London). Dec. 10. p. 4, col. 3.
• Summary: “The stock &c., comprises... French olives and
pickles, essences of spruce and anchovies, India soy [sauce],
whole and ground ginger,...” Address: Cannon-street, St.
George’s, Middlesex [England].
1143. Gray, Samuel Frederick. 1821. A supplement to
the pharmacopoeia: Being a treatise on pharmacology
in general;... A new and improved edition, considerably
enlarged. London: Printed for Thomas and George
Underwood. xxxiii + 480 + [48] p. Index. 21 cm.
• Summary: Chapter 1, “Vegetables,” notes (p. 115):
“Dolichos soja. Seeds used to make soy [sauce], and are also
eaten in soup.”
The long section on “Simple substances” states (p. 199,
last entry): “Lock-soy. Rice boiled to a kind of paste, and
drawn out into threads: the Cochin-chinese is transparent; the
Chinese opaque and less esteemed; used to thicken soups.”
The section on “Compounds.–6. Watery compounds”
gives a recipe (p. 324) for: “Quin’s sauce. Soy 8 lb, walnut
katchup, mushroom katchup ana 2 gall. [gallons], anchovies
8 lb, Cayenne pepper 8 oz., garlic 1 lb.” 2nd recipe: Distilled
vinegar 1 gall. soy 1 lb, allspice 8 oz. Distilled vinegar 1
gall., soy 1 lb, allspice 8 oz.
Next comes a recipe for homemade soy sauce (p. 324):
“Soy. Seeds of dolichos soja (peas or kidney beans may be
used for them) 1 gall., boil till soft, add bruised wheat 1 gall,
keep in a warm place for 24 hours, then add common salt 1
gall., water 2 gall., put the whole in a stone jar, bung it up for
two or three months, shaking it very frequently, press out the
liquor: the residuum may be treated afresh with water and
salt, for soy of an inferior quality.
“2. Seeds or beans 35 lb, stew in a little water for 2 or
3 hours, till they can be bruised between the fingers; drain
on a sieve, roll them while moist in flour of the same seeds,
spread them upon strainers placed one upon another in a
hamper, cover with a blanket for 3 or 4 days, or till the
seeds are quite mouldy [soybean koji], then expose them to
the sun or a fire until they are so hard that the mouldy crust
may be rubbed off; now pour upon them water l00 lb, and
add common salt 20 lb, let the whole stand in a warm place
for six weeks, pour off the now brown liquor and evaporate
gently to a proper consistence: some add spice.”
Note: This is the earliest document seen (Jan. 2019) that
mentions soy flour (“flour of the same seeds”).
In the same chapter and section (p. 325) are two
interesting recipes that contain no soy:
“Katchup. Mushrooms 4 lb, common salt 2 lb, sprinkle
the salt over them, when the juice is drawn out add pimento
8 oz. cloves 1 oz., boil for a short time, and press out the
liquor: what remains may be treated again with salt and
water for an inferior kind. Black pepper, mace, and ginger,
are usually added.”
Walnut katchup. Green shells of walnuts 1 bushel,

common salt 6 lb, let them remain for two or three days
stirring them occasionally that the air may turn them black,
press out the liquor, add spices to the palate of the country,
and boil it. Are all used for sauces.
“2. Juice of young walnuts by the press, to a gallon add
anchovies 2 lb, shallotts 1 lb, clove, mace, black pepper ana
1 oz. and a clove of garlic, boil a little, and bottle.”
Note: The word “ana” means “of each an equal
quantity”–used in writing prescriptions.
In the chapter on “Compounds.–8. Medicated vinegars”
is a recipe (p. 334) for “Camp vinegar. Garlick sliced 8 oz.
Cayenne pepper, soy, walnut katchup ana 4 oz. anchovies
chopped no. 36, vinegar 1 gall., cochineal q. s. to colour it a
deep red; infuse six weeks, then strain.” Address: Lecturer on
the materia medica, pharmaceutical chemistry, and botany.
1144. Kitchiner, William. 1821. The cook’s oracle:
containing receipts for plain cookery on the most economical
plan for private families: Also, the art of composing the
most simple, and most highly finished broths, gravies, soups,
sauces, store sauces, and flavouring essences: The quantity of
each article is accurately stated by weight and measure; the
whole being the result of actual experiments instituted in the
kitchen of a physician. 3rd ed., which is almost entirely rewritten. London: Printed for A. Constable & Co., Edinburgh,
and Hurst, Robinson, & Co., Cheapside. xvi + 464 p. 18 cm.
• Summary: The section titled “The magazine of taste” (No.
463, p. 371) contains a list of 28 “flavoring materials.” No.
15 is “Soy” [sauce]. The others are the same as in the 1817
first edition.
After the word “Soy” is printed (No. 436) which should
mean, according to the format of the book, that recipe No.
436 is a recipe for making soy sauce at home. However,
when we look for No. 436 we are surprised to find that it is
missing. Clearly recipe No. 436 for “Soy” has been removed
since the 1817 edition (probably because the result tasted
almost nothing like real soy sauce) but the cross reference on
p. 371 was not.
The recipe for Browning (No. 313) “Is a very convenient
article to colour those Soups or Sauces... It will commonly be
told from what is commonly called ‘genuine Japanese Soy*,’
for which it is a very good substitute.” (Footnote: *”’By the
best accounts I can find, Soy is a preparation from the seeds
of a species of the Dolichos, prepared by a fermentation of
the farina of this seed in a strong lixivium of common salt.’–
Cullen’s Mat. Med.” [Lectures on the Materia Medica. vol. i,
p. 430]). “Browning” is made by simmering half a pound of
pounded Burnt Sugar with water, stirring well. “Then add to
it an ounce of salt, and dilute it by degrees with water, till it
is the thickness of Soy;...”
Several other recipes in the book call for “Soy” [sauce]
as an ingredient: Mackarel roe sauce (No. 266). Shrimp
sauce (No. 283). Liver sauce for fish (No. 288). Camp
vinegar (No. 403). Fish sauce (No. 425). Sauce superlative
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(No. 429). A note to this latter recipe states that one purpose
is to enable “the good Housewives of Great Britain to
prepare their own Sauces...”
In the Introduction, the author lists (in approximately
chronological order) the title and date of publication of about
250 English recipe books that he has consulted. There are
14 books from 1513 to 1599, and 39 books from 1600-1699,
and 90 books from 1700-1799, and 52 from 1800 to 1819.
Note 2. This book was first published in 1817, with the
title Apicius redevivus; or, The cook’s oracle... The author–
who name does not appear on the title page of this 3rd
edition–lived 1775?-1827. Address: [England].
1145. Willich, Anthony Florian Madinger. 1821. The
domestic encyclopedia: Or a dictionary of facts and useful
knowledge. Chiefly applicable to rural & domestic economy.
2nd American edition, with additions, by Thomas Cooper.
Esq, M.D.: Sooju or soy. Philadelphia, Pennsylvania:
Abraham Small. See vol. 3, p. 264-65.

• Summary: “SOOJU, or Soy [sauce], is a dark coloured
sauce, which is prepared from the seeds of the Chinese
plant Dolichos soja, which has an erect and hairy stem,
erect bunches of flowers, and pendulous bristly pods, each
containing about 2 seeds.
“There is a joke amongst seamen, that soy is made
from beetles or cockroaches. This probably originates in the
seeds of the plant from which the sauce is manufactured,
having some fancied resemblance in shape and colour to
a beetle. These seeds are used in China and Japan as food;
they are made into a kind of jelly or curd [tofu], which is
esteemed very nutritious, and which is rendered palatable
by seasonings of different kinds [see A. Rees 1819]. The
liquid which we know by the name of soy is thus prepared.
After the seeds have been boiled, until they become soft,
they are mixed with an equal weight of wheat or barley meal,
coarsely ground. This mixture is fermented; and a certain
portion of salt and water being added, the whole is allowed
to stand for two or three months, care being taken to stir it
every day: and by the end of that time it is ready for use.
“Soy is chiefly prepared in China and Japan; but that

imported from Japan is considered preferable to any other.
The quantity annually vended at the East India Company’s
sales is from 800 to 2000 gallons; at an average price of
sixteen or eighteen shillings per gallon.
“The Soy-bean bears the climate of Pennsylvania very
well. The bean ought therefore to be cultivated.”
Note 1. This is the earliest document seen, published
in America, that mentions tofu. Willich got his definition
of tofu from The cyclopedia; or, universal dictionary of
arts, sciences, and literature (see Dolichos soja) edited by
Abraham Rees (1819).
Note 2. This is the earliest document seen (May 2012)
that mentions the words “beetles” or “cockroaches” as an
ingredient in the production of soy sauce. This idea is, of
course, totally incorrect.
Note 3. This is the earliest document seen (Oct. 2010)
that gives statistics for the amount of soy sauce sold per unit
of time in England, or the sale price per unit volume.
Note 4. According to the Oxford English Dictionary,
the “East India Company is a company formed for carrying
on an East Indian trade, especially the English company
incorporated in 1600 and described in its charter as ‘The
Company of Merchants of London trading to the East
Indies’, which from 1773 exercised political power in the
East, and had the chief part in the administration of the
affairs of Hindustan, till 1858, when the government was
assumed by the Crown.” Address: USA.
1146. Bataviasche Courant (Batavia, Netherlands Indies).
1822. Vendu advertissementen [Sales department (Ad)]. June
29. p. 6, col. 2. [Dut]
• Summary: On Tuesday 2nd July 1822, in front of the
warehouse of Messrs. Brouwer, Nolthonius & Co., on the
Groote River, goods to be sold include tea,... soy sauce,
saké,... (soija, sakkij,...).
Note: This ad was found by searching the Dutchlanguage database http://kranten.delpher.nl/ for “sakkij”
using advanced search between 1618 and 1830.
1147. Memoires de la Societe d’Agriculture de
l’arrondissement d’Etampes. 1822. Compte rendu par M.
de Brun des Baumes, chevalier de Saint-Louis, docteur en
la Faculté des sciences de l’Université royale de France,
membre titulaire de la Société, de quelques essais de
culture faits par lui en 1821 sur dix espèces de plantes
céréales [Report by Mr. de Brun of Beaumes, member of
the Agricultural Society of Etampes, knight of Saint-Louis,
doctor on the faculty of sciences at the Royal University of
France, titular member of the Society, on some agronomic
trials conducted by him in 1821, on ten species of cereal
grains]. 3:60-88. See p. 84. Public meeting of Sunday 6 Oct.
1822. [Fre]
• Summary: He begins (p. 60-61) by thanking the Society
for the honor of being able to communicate to them the
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results of cultural trials, conducted in 1821, on some annual
plants whose seeds are useful for nourishing both humans
and animals, and which were chosen for this reason over
other cereal grains. He then lists the names of the 10 plants:
1. Talavera wheat. 2. Egyptian wheat. 3. Wheat of the
Kalmucks [Russia] (kalmouc). 4. Red wheat from Siberia. 5.
Chinese wheat. 6. Egyptian barley. 7. Small white sorghum.
8. Rice from Xian [China] (sinanguen). 9. Binulaan rice
[from Southeast Asia?]. 10. The niouelle from Senegal.
He then discusses them in order. At the end of the 10th
one he adds: “Note: The heat of the summer of 1822 has
been so favorable to exotic plants that this year at ChampRond, near Étampes, in my fields full of crops (cultures en
pleine terre), I have seen the following plants bear fruits
abundantly: The dolichos from China (le dolichos de la
Chìne), the soybean (le dolichos soja), the lablab bean (le
dolichos lablab),...
“Signed (p. 87-88), De Brun des Beaumes, proprietor
at Champ-Rond,... doctor at the Faculty of Sciences, Royal
University of France docteur en la Faculté des sciences de
l’université royale de France.”
Note 1. This is the earliest document seen (March
2021) concerning soybeans in France, or the cultivation of
soybeans in France.
Note 2. This is the earliest document seen (March 2021)
that mentions Étampes / Etampes in connection with the
soybean.
Note 3: This is the earliest document seen (March 2021)
that contains the term “agronomic trials” (or “agronomic
trial”).
Note 4: This is the earliest document seen (March 2021)
that contains the term “cultural trials” (or “cultural trial”).
(Continued). Address: Champ Rond, near Étampes, France.
1148. Kitchiner, William. 1822. The cook’s oracle:
Containing receipts for plain cookery on the most
economical plan for private families... From the latest
London edition, which is almost entirely re-written. Boston,
Massachusetts: Published by Munroe and Francis. viii +
9-380 p. Index. 18 cm. [30+* ref]
• Summary: The title page states that these recipes are the
“result of actual experiments instituted in the kitchen of a
physician.” The chapter titled “Fish sauces” includes several
references to other recipes (p. 92): “Soy [sauce], No. 436.
Mushroom catsup, No. 439.”
The chapter on “Broths and soups” states (p. 99): “We
again caution the Cook to avoid Over-Seasoning, especially
with predominant flavors, which, however agreeable they
may be to some, are more extremely disagreeable to others...
Zest 255, Soy 436, Cavice, Corach, Anchovy, 433... Catsups
432,...”
In the chapter on “Fish,” the section titled “To dress
them maigre” lists various sauces for maigre [meatless]
dishes (p. 188): “Obs. [Observations]–Mushroom Catsup,

No. 439,... Anchovy and Soy,–or Oyster Catsup, No. 441,
variously combined and thickened with flour and butter, are
convenient substitutes.”
The chapter on “Gravies and sauces” has a recipe (p.
243) for “Mackerel roe sauce” (No. 266). The last line reads:
“Mushroom catsup, Walnut pickle, or Soy, may be added.”
The same chapter has a recipe (p. 244) for “Anchovy
sauce” (No. 270). The first note (2nd paragraph) states:
“Obs.–Foreigners make this Sauce with good Brown Sauce
No. 329, or White Sauce No. 364, instead of melted Butter,–
and add to it Catsup,–Soy,–and some of their flavoured
Vinegars, as Elder or Tarragon,...”
The same chapter has a recipe (p. 247) for “Shrimp
sauce” (No. 283). The first note ends: “... strain off the
liquor to melt the butter with, and add a little Lemon
Juice,–Cayenne,–and Essence of Anchovy,–or Soy,–Cavice,
&c.–but the Flavour of the Shrimp is so delicate, it will be
overcome by any of those additions.”
The same chapter has a recipe (p. 249) for “Liver sauce
for fish” (No. 288) which can be seasoned with “... a little
Essence of Anchovy No. 433, or Soy, or Catsup No. 439.”
The same chapter has directions (p. 257-58) for
“Browning” (No. 322) which begins: “Is a very convenient
article to colour those Soups or Sauces, of which it is
supposed their deep brown complexion denotes the strength
and savouriness of the composition.” “Walnut Catsup”
is sometimes used.” “It will hardly be told from what is
commonly called ‘genuine Japanese SOY*,’ for which it is
a very good substitute.” Footnote: *”By the best accounts I
can find, Soy is a preparation from the seeds of a species of
the Dolichos, prepared by a fermentation of the farina [flour]
of this seed in a strong lixivium of common salt.”- Cullen’s
Materia Medica.
In the same chapter is a recipe (p. 281) for “Camp
vinegar” (No. 403) whose ingredients include: “Soy, two
tablespoonsful. Walnut Catsup, four tablespoonsful. Six
anchovies, chopped...” Plus cayenne pepper and minced
garlick [garlic]. “Steep all for a month in a pint of best
Vinegar, frequently shaking the bottle: strain through a
tammis [tamis; cloth strainer], and keep it in small bottles,
corked as tight as possible.”
The same chapter has a recipe (p. 288) for “Fish
sauce” (No. 425) which calls for two wineglasses each of
Port and Walnut pickle, and four of Mushroom catsup. 6
anchovies, pounded. 6 “Eschallots sliced and pounded; a
tablespoon of Soy, and half a drachm [dram, a small unit of
weight] of Cayenne pepper.” “Obs. This is commonly called
Quin’s Sauce, and was given to me by a very sagacious
Saucemaker.”
Note: This is the earliest document seen (Feb. 2008)
stating that soy sauce is an ingredient in Quin’s Sauce, a
popular store sauce.
In this same chapter (“Gravies and sauces”) is a section
titled “The Magazine of Taste” (No. 463, p. 303-04) which
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begins: “This is a convenient auxiliary to the Cook. It may be
arranged as a pyramidical Epergne [a stand or tiered center
dish] for a Dormant in the centre of the table, or Travelling
Store Chest.” It consists of a Sauce Box containing four
8-ounce bottles, sixteen 4-ounce bottles, and eight 2-ounce
bottles. Of these 28 “useful flavoring materials.” No. 15 is
“Soy” [sauce] (No. 436) in a 4-ounce bottle.
The chapter titled “Made dishes” has a recipe (p. 32122) for “Savory salt beef baked” (No. 496). For gravy, use
strong Consomme, “Soy, or Browning, see No. 322,...”
This book mentions “Catsup” on pages 169-70, and 185.
It mentions “Walnut Catsup” on pages 161, 243, 254, 26566, 281, 287, 291, 292, 319, 329. It mentions “Mushroom
Catsup” on pages x, 92, 125, 160, 165, 187-88, 191, 208,
220, 224, 226, 235, 243, 246, 252, 254, 259, 261, 263, 26667, 274, 287-88, 287-88, 291-92, 304, 323, 331-32, and 357.
Note: Kitchiner’s name does not appear on the title page
nor in the book. Address: M.D., England.
1149. Koenig, Joseph. 1822. Geist der Kochkunst:
Ueberarbeitet und herausgegeben von C.F. von Rumohr.
2 Nachdruckaufl. [Spirit of the culinary art. Edited and
published by Carl Friedrich von Rumohr]. Stuttgart and
Tuebingen: J.G. Cotta’schen Buchhandlung. vii + 202 p. See
p. 157, 161-62. 21 cm. [Ger]
• Summary: In this book the art historian C.F. von Rumohr
(lived 1785-1843) conjectures that the Garum sauce of the
Romans was an imitation of the East Indian sauce (Sulze)
made from soybeans.
In a modern (2005) facsimile edition of this book, the
word “Soya” appears on page 157 (about half way down
under Gartenschwämme,–Champinjons [Mushrooms]).
The latter text reads: From mature Gartenschwämmen
mushrooms the English prepare a superior seasoning sauce,
which German cookbooks have confused with Indian Soya
(mit der indischen Soya verwechselt haben).
The word “Soya” also appears 3 times on page 161 and
on the top line of page 162.
Note 2. This is the earliest German-language document
seen (April 2012) that uses the term indische Soya to refer to
soy sauce.
1150. Sôsôshi–Shokoku Dôchû Kinwaraji 1822. Japan. [1
ref. Jap]*
• Summary: An article in Toyo Shinpo (Soyfoods News).
1991. March. 21. p. 4, shows this illustration (wood block
print) by Mimaru KITAO of a lady in the early 1800s in
Japan preparing tofu dengaku over a grill.
The 3 Chinese characters in the book’s title are kusa or
grass + twin + paper or newspaper. In the subtitle: Shokoku
means various countries. Kinwaraji means gold sandal. The
meaning of Dôchû is unknown.
1151. Phillips (Mr.). 1823. Sales by auction: A small cellar of

wines of a lady of rank deceased (Ad). Times (London). Jan.
25. p. 4, col. 6.
• Summary: After the names of the wines and liquors: “...
and a few cases of fine Indian Soy [sauce]... May be tasted at
the time of sale,...” Address: 73, New Bond-street [London].
1152. Lea & Perrins. 1823. Catalogue of drugs and chemicals
prepared and sold by Lea & Perrins, Broad-Street, Worcester
[England]. Worcester, England. 2 p. 30 cm.
• Summary: Contents: Drugs. Domestic Articles, Spices, etc.
Essences, Oils, etc., Patent Medicines.
Under domestic articles is listed “India Soy” [sauce].
Note 1. The latter product was probably Japanese shoyu,
exported from Japan, whence the Dutch or British East India
Company shipped it to England.
Note 2. This document is not the original 1823
document, nor a photocopy or facsimile reproduction of
that document. Rather it is a recent computer printout of an
“extract from Lea & Perrins’ catalogue published in January
1823.” It was sent to us by Lea & Perrins. We have no way
of knowing when and by whom it was made and whether or
not it is accurate. Address: Broad-Street, Worcester, England.
1153. Thornton (Mr.). 1823. Sales by auction: Household
furniture, fowlingpiece,... (Ad). Times (London). Feb. 14. p.
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4, col. 4.
• Summary: “Comprising press and fourpost bedsteads
and bedding,... 12 cases India soy [sauce], various culinary
articles,...” Address: 23, Fenchurch-street [London].
1154. Livett & Gonsalves. 1823. Advertentie
[Advertisements]. Bataviasche Courant (Batavia,
Netherlands Indies). April 26. p. 2, cols. 1-2. [Dut]
• Summary: Just arrived by the English ship Lonach, from
London: excellent cognac brandy, fine Devonshire cider,...
sausages and anchovies, mushroom ketjap, durham mustard
(sauciisen en anchovis, musroom ketjap, durham mosterd).
Note 1. This brief ad (near bottom left of page) was
found by searching the Dutch-language database http://
kranten.delpher.nl/ for “ketjap” using advanced search
between 1618 and 1840.
Note 2. This is the earliest document seen (Sept. 2014)
in this database that contains the word ketjap. Between 1823
and 1899, about 691 records in this database contain the
word kedele.
Note 3. This exact same ad appeared in this same
newspaper on May 3, p. 2.
Note 4. We do not know whether or not soy sauce was
one of the ingredients of mushroom ketjap. It may well have
been, since today the word ketjap, in Dutch, means “soy
sauce.” Address: Groote rivier-straat [Great River Street].
1155. Chown (Mr.). 1823. Sales by auction: Superb stock
of jewellery and silver-plated articles,... (Ad). Manchester
Guardian (England). May 3. p. 1.
• Summary: “A most splendid and elegant assemblage
of silver-plated articles (silver mountings), comprising...
epergnes, tureen sets of beef steak and other covered dishes;
soy frames, cruet and spirit do. [ditto = frames], with rich cut
glass castors.” Address: Appraiser, No. 3, King-street.
1156. Times (London). 1823. Sales by auction: India soy,
Italian sauces,... (Ad). May 7. p. 4, col. 5.
• Summary: “About 220 dozens of India Soy [sauce];
Reading and Italian fish sauce,...” Address: Welbeck-street,
Cavendish-square [London].
1157. Tawell, Apothecary, &c. 1823. Classified ad:
Medicine chests completely fitted.–Physicians’ and family
prescriptions accurately dispensed. Sydney Gazette and New
South Wales Advertiser (NSW, Australia). May 29. p. 2S.
• Summary: “... mushroom and walnut ketchup; essence of
anchovies. shrimp sauce, soy [sauce], Cayenne pepper, sallad
oil,...” Address: No. 18, Pitt-street, Sydney.
1158. Chace (John B.). 1823. Classified ad: Has recently
received... Rhode-Island American, and General Advertiser
(Providence). July 1. p. 4.
• Summary: “... Mushroom and Walnut Catsup–Anchovy,

Reading, Cavice and Quin Sauce, for ‘wild fowl, game,
hashes, beefsteaks, &c. and for enriching gravies’...”
1159. Niemeyer, Augustus Hermann. 1823. Beobachtungen
auf einer Reise nach England, &c. Observations on a Journey
to England, with Recollections of memorable Occurrences
and Contemporaries, during the last fifty years. By Augustus
Herman Niemeyer, D.D. 2 vols. 8vo, 2d edition. Halle, 1822.
North American Review 17:314-15. Oct.
• Summary: This is a book review with some quotations.
Across the top of each page is: “Niemeyer’s Travels in
England.”
“The pickles, which accompany the roasted dishes,
consisting of vegetables of all kinds, such as maize, unripe
walnuts, small onions, and so forth, preserved with strong
vinegar and much spice, are excellent. In these, as also in soy
and other rich sauces, which are manufactured by wholesale,
a great trade is carried on from London to all parts of the
world. The sauces [including soy sauce], mustard, oil, and
vinegar stand in ornamental frames for the use of the guests”
(p. 315). Address: Germany.
1160. Gibbens (George M.). 1823. Classified ad: J.
Mathewson & Sons cheese, fresh grapes, old coffee.
American Federalist Columbian Centinel (Boston,
Massachusetts). Nov. 15. p. 4.
• Summary: “... India Soy [sauce] and Currie Powder–...”
Address: No. 1, Summer-street.
1161. Encyclopaedia Britannica; or, A dictionary of arts,
sciences, and miscellaneous literature. 6th ed... enlarged
and improved. 20 vols. 1823. Edinburgh: Printed for A.
Constable. Illust. (582 plates). 28 cm.
• Summary: Under China–Agriculture (vol. 6, p. 24) we read
how, each spring, the emperor “usually tills the earth with his
own hands.” “Forty labourers are selected to yoke the oxen,
and to prepare the seed which the emperor is to sow; and
which are of five different kinds, viz. wheat, rice, two kinds
of millet, and beans.”
Note: These beans (tou) are said, in ancient documents,
to be soybeans–the most important beans, by far, in China,
for the past 2,000 years. Address: Edinburgh, Scotland.
1162. Enumeratio plantarum horti botanici Universitatis
Regiæ Fredericianæ Christianiensis [An enumeration of
the plants in the botanical garden at the Royal Frederick
University]. 1823. Gröndahl: Christianiæ [Today’s Oslo,
Norway]. 59 p. [Lat]
• Summary: This list of plants is handwritten in 3 columns
on each page. Unfortunately, the pages are unnumbered. On
one page, under Dolichos, is written Soja [page 9].
Note: Liv Borgen, Prof., Botanical Garden and Museum,
Univ. of Oslo, writes. 1997. May 23. “Regarding the history
of the soybean in Norway, I and my staff have traced it back
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to at least 1838 as a plant grown in the Botanical Garden in
Oslo. I have enclosed a copy of a few pages of ‘Enumeratio
Plantarum Horti Botanici Universitatis Regiae Fredericianae
Christianiensis’ printed in Christiania, i.e. Oslo, in 1823. The
soybean does not appear in the printed text of that list, but
on handwritten pages listing plants grown in the Botanical
garden in the year 1838. The 1838 plant stock apparently
included Dolichos soya.”
Note 1. This is the earliest document seen (March
2021) concerning soybeans in Norway or the cultivation of
soybeans in Norway. This document contains the earliest
date seen for soybeans in Norway or the cultivation of
soybeans in Norway (1838). The source of these soybeans is
unknown. Address: Oslo, Norway.
1163. Kitchiner, William. 1823. The cook’s oracle:
Containing receipts for plain cookery on the most
economical plan for private families... 5th ed. London:
Constable & Co. 484 p. Index. 18 cm. [30+* ref]
• Summary: The title page states: “The whole being the
result of actual experiments instituted in the kitchen of a
physician. The whole work has been carefully revised by
the author of ‘The Art of Invigorating Life by Food,’ &c.
‘Miscuit utile dulci.’”
The section titled “The magazine of taste” (No. 463, p.
334-35) contains a list of 28 “useful flavoring materials.” No.
15 is “Soy” [sauce] (No. 436).
Note: William Kitchiner lived 1775?-1827. Address:
M.D., England.
1164. Kitchiner, William. 1823. The cook’s oracle:
Containing receipts for plain cookery on the most
economical plan for private families... 2nd American ed.
from the latest London edition, which is almost entirely rewritten. Boston, Massachusetts: Published by Munroe and
Francis. 424 p. Index. 18 cm. [30+* ref]
• Summary: This book seems to be based on the 4th London
edition (see p. iii-iv). The soy related recipes are almost
identical to those in the 1822 American edition, and are even
on the same pages. There are four minor differences in this
1823 edition: (1) All recipe numbers are in parentheses. (2)
This book is 44 pages longer. (3) A few words in the recipes
have been changed. (4) The “Catsup” recipes are somewhat
different. This book mentions “Walnut Catsup” on pages
161, 254, 257, 265-66, 281, 292, 319, 329, 428. It mentions
“Mushroom Catsup” on pages x, 92, 125, 160, 165, 171,
187-88, 191, 222, 224, 226, 228, 235, 252, 254, 261, 263,
266-67, 274, 287-88, 292, 304, 315, 320, 323, 340, and 373.
It mentions “Catsup” only on pages 169-70, and 185.
Note: Kitchiner’s name does not appear on the title page
nor in the book. Address: M.D., England.
1165. Vignoles, Charles Blacker. 1823. Observations upon
the Floridas. New York, NY: E. Bliss & E. White. 197 p. See

p. 99, 104.
• Summary: Page 99: “The following list of productions
capable of being raised in Florida, has been made out with
some pains, and it is believed all these stated are profitable
and practicable articles... Dolichos, or Soy bean.”
Page 104: “The dolichos or soy bean is said to produce
in China, four crops annually: from this kidney bean is
prepared the soy or Indian catsup. In the south of Spain and
many parts of the Mediterranean this bean, or a variety of it,
forms a large portion of the food of the lower class of people:
it is there called caravances: as an article of subsistence for
negro slaves this is nutritious, and apparently raised in the
greatest abundance with facility.”
Note: The author says that “soy” and “Indian catsup”
are the same and are both made from the soybean. Very
interesting. Address: Civil and topographical engineer.
1166. Bataviasche Courant (Batavia, Netherlands Indies).
1824. Te koop [The purchase / bargain (Ad)]. Jan. 24. p. 8,
col. 2. [Dut]
• Summary: By Leps & Co., on commission, the following
goods: saké,... uncooked / unpasteurized soy sauce, miso,
pickled vegetables (sakkij,... ongekookte soija, miso,
connomon).
Note: This ad was found by searching the Dutchlanguage database http://kranten.delpher.nl/ for “miso” using
advanced search between 1618 and 1855.
1167. Algar (Mr.). 1824. Classified ad: To builders, etc.–
Superior marble chimney-pieces and paperhangings. Times
(London). May 17. p. 4, col. 3.
• Summary: “also 50 lots of Soys, Sauces, and Pickles.”
Address: At his spacious rooms, 9, King-street, Holburn
[London].
1168. Savi, Gaetano. 1824. Osservazioni sopra i generi
Phaseolus et Dolichos [Observations on the genera Phaseolus
and Dolichos]. Nuovo Giornale de’Letterati (Pisa, Italy)
8(15):106-23. May/June. See p. 113-14. Continuation of
Memoria II, Sectio IV. [3 ref. Ita; Lat]
• Summary: The section titled “Soja” (p. 113-14) begins
by describing general characteristics of the genus, then
lists three species as follows: “Soja japonica hirsuta, caule
erecto-flexuoso superne subvolubili, racemis axillaribus
erectis, leguminibus pendulis. Nob.
“Dolichos Soja caule erecto flexuoso, racemis
axillaribus erectis, leguminibus pendulis hispidis
subdispermis. Lin. Iacq. Collect. 1. p. 46. Ic. rar. 1. tab. 145.
“Daidsu. Phaseolus erectus siliquis lupini, fructu pisi
majoris candido. Kaempf. Amoen: exot. p. 837. tab. 839.”
There follows a detailed a detailed description of the latter
plant species.
Note: This document is widely cited since, in it, Savi
was the first to give the scientific name Soja japonica to the
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Japanese soybean. This article is apparently part 2 of a 3-part
series published from 1822 to 1825.
Gaetano Savi lived 1769-1844. Address: Professore di
Botanica nell’I. e R. Università de Pisa.
1169. Walkinshaw, Timothy. 1824. On the cookery of the
French (Letter to the editor). London Magazine 10:178-80.
Aug. See p. 180.
• Summary: Ends with a poem titled “Le cuisinier français
versus Dr. Kitchiner.” The last stanza (No. 5) begins: “If we
don’t want our veal done to choke us, / Nor ivory fowls on
our dish: / If gendarmes in all shapes should provoke us, /
And we like Harvey’s sauce with our fish:...”
Note: We are not sure whether or not Harvey’s sauce
contained soy sauce at this time; later, it definitely did.
Address: Button-maker and Alderman, Aldermanbury,
London.
1170. James (T.H.) & Co. 1824. Sales by auction: On
Wednesday next, at T.H. James & Co.’s stores, 96, Georgestreet, at 12 o’clock... (Ad). Sydney Gazette and New South
Wales Advertiser (NSW, Australia). Nov. 11. p. 3.
• Summary: “Britannia metal tea-sets, liquor and cruet
frames,... India soy [sauce] and fish sauces, mustard, pickles,
basket salt,...” Address: [Sydney].
1171. Cooke, John Conrade. 1824. Cookery and
confectionary. London: Printed by B. Bensley, Bolt Court,
for W. Simpkin and R. Marshall. xxiii + 213 p. See p. 25-26.
Illust. 20 cm.
• Summary: Page 25: “109. A mixture to help any sauce to
be used with cold game and meat. One quart of mushroom
ketchup, one quart of walnut pickle, half a pint Indian soy
[sauce], one pint of French vinegar, ten anchovies, six cloves
of garlic, twelve shalots pounded, one spoonful of Cayenne
pepper, one ditto of white pepper, ground, six blades of
mace, three nutmegs, grated, eight bay leaves, one lemon,
sliced, and a sprig of sweet basil: boil all these ingredients
one hour, strain off the liquor, bottle, and cork it tight.”
Page 26. “113. Camp vinegar. A quarter of an ounce of
Cayenne pepper, four heads of garlic, chopped, half a drachm
of cochineal, three spoonfuls of soy, three ditto of walnut
ketchup, one quart of vinegar; mix all together, and let it
stand in a warm place a month, then strain it off.” Address:
Brighton, England.
1172. Crayon, Geoffrey (pseud. for Washington Irving).
1824. Tales of a traveler. 2 vols. London: John Murray;
Philadelphia, Pennsylvania: H.C. Cary & Lee. 19 cm.
• Summary: In Vol. II, in the chapter titled “The Inn at
Terracina,” we read (p. 75): “The Englishman’s servant, too,
had turned the kitchen topsy-turvy in his zeal to cook his
master a beefsteak; and made his appearance, loaded with
ketchup, and soy [sauce], and Cayenne pepper, and Harvey

sauce, and a bottle of port wine, from that warehouse the
carriage, in which his master seemed desirous of carrying
England about the world with him.” Note: This is the earliest
English-language document seen (Dec. 2007) that contains
the term “Harvey sauce” (spelled without an apostrophe).
The chapter titled “Wolfert Weber” is discussing his
remarkable wife (p. 279): “The influence of her taste was
seen, also, in the family-garden, where the ornamental began
to mingle with the useful; whole rows of fiery marigolds and
splendid hollyhocks bordered the cabbage-beds, and gigantic
sunflowers lolled their broad jolly faces over the fences,
seeming to ogle most affectionately the passers-by.” Note:
Sunflowers are also mentioned on pages 282 (“she began
to languish for some more interesting occupation than the
rearing of sunflowers,...”) and 379.
Note: Washington Irving (1783-1859) wrote this book
under the pseudonym of Goeffrey Crayon. Address: Gent.
[Gentleman] [New York, USA].
1173. Golownin, Capt. Vasilii Mikhailovich [Golovnin,
Mikhaiforich]. 1824. Memoirs of a captivity in Japan, during
the years 1811, 1812, and 1813, with observations on the
country and the people. 3 vols. 2nd ed. London: Printed for
Henry Colburn and Co. Vol. 1, iv + 315 p. No index. 22 cm.
• Summary: In vol. 1, p. 135-36, a footnote states: “Our
food in Chacodade [Hakodate] was at first extremely bad.
It usually consisted of boiled rice, a kind of soup made of
warm water with grated radish; a handful of finely chopped
young onions with boiled beans; or instead of the onions
and beans, two pickled cucumbers or radishes. Instead of
the radish soup, we sometimes had puddings made of bean
meal [ground whole soybeans? tofu?] with rancid stockfish
or whale oil. Perhaps twice in the space of fifty days we were
supplied with fish, receiving each the half of a kind of plaice
(Pleuronectes), with soy [sauce].”
In vol. 1, chapter 4, on p. 206, the author is describing
his life and food in the prison where he is being held.
Page 198: “Our food in Matsmai [Matsumae, a town on
the southwest tip of Hokkaido, Japan; the oldest town on
Hokkaido] was incomparably better than it had been in
Chakodade... The fish were fried in oil of poppies, and were
seasoned with grated radish and soy [sauce].” Note: The
grated radish was probably daikon. Capt. V. Golownin lived
1776-1831.
1174. Moon, Alexander. 1824. A catalog of the indigenous
and exotic plants growing in Ceylon, distinguishing the
several esculent vegetables, fruits, roots, and grains; together
with a sketch of the divisions of genera and species in use
amongst the Singhalese. Also an outline of the Linnæan
sexual system of botany; in the English and Singhalese
languages. For the use of the Singhalese. Colombo: Printed
at the Wesleyan Mission press. 170 p. See p. 52-53. 34 cm.
[4 ref]
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• Summary: Under Class 17. Diadelphia. Order 24.
Decandria, we find a table showing the following: “426.
Phaseolus, Kidney-Bean. Willd. vi. p. 1030.” Moon then
lists 7 species: P. vulgaris (with 2 subspecies), P. lunatus,
P. Caracalla, P. trilobus, P. radiatus, P. Max, and Mungo.”
Phaseolus Max refers to the cultivated soybean. The symbol
of a dot in circle indicates that it is an annual plant. It is
described as “hairy podded.” The name is written in the
Singhalese alphabet and transliterated as “Boo-mae.” The
abbreviation “S.E.” means that the seed is edible. An earlier
source is listed as “Rumph. amb. t. 140,” which refers
to G.E. Rumphius’ Herbarium Amboinense, vol. 5, plate
140, which is a clear, excellent illustration of the soybean.
Finally the entry states: “Ceylon, cult. Gar.” which probably
means that the plant is cultivated in Ceylon in gardens, as
opposed to being grown in fields. Soybeans are also probably
grown in the Royal Botanic Gardens, of which Moon is the
superintendent.
“427. Dolichos, Dolichos. Willd. vi. p. 1037. D.
sinensis, Chinese, Wanduru-mae. China, Ceylon, cult. D.
sesquipedalis, long-podded, Hamas-mae, Amer., Ceylon,
cult. With red (Ratu) and white (Sudu) sub-species. Likewise
lists D. tetragonolobus, gladiatus, rotundifolius, virosus,
medicagineus, scarabæoides, purpureus, albus, luteus?, and
catiang.
“429. Glycine, Glycine. Willd. vi. p. 1053. G. villosa,
tenniflora, parviflora, javanica, viscidum. Gives details on
each.
Note 1. Alexander Moon (lived 1817-May 1825) was a
Scotch botanist who worked and died in Ceylon.
Note 2. This is the earliest document seen (Jan. 2009)
that mentions Phaseolus lunatus [the lima bean], which
it says is an annual with edible seeds, “scymetar-podded”
[scimitar], named Ooru-dambala, and cultivated in Bengal
and Ceylon. Address: Superintendent of the Royal Botanic
Gardens in Ceylon.
1175. Titsing, Isaac. 1824. Bereiding van de Soija
[Preparation of soy sauce]. Verhandelingen van het
Bataviaasch Genootschap van Kunsten en Wetenschappen
3:159-60. Published in Batavia. [Dut]
• Summary: “The preparation of soy sauce (soija) is simple,
and is performed in the following way:
“One takes a gantang (a local Malay unit of measure
equivalent to 3.125 kg of rice, or about a gallon) of boiled
miso-beans (gestoofde miso-boonen). A gantang of boiled
wheat or barley groats (gestoofde tarw of gort), and as many
roasted and ground (gebrande en gemalen) wheat or barley
groats as one deems to be sufficient to give it the necessary
color. One then mixes these three together and encloses the
mixture in a cupboard to let it mold, for which 8 days are
required. After this mixture has become completely green
from the mold, it is taken out of the cupboard and allowed to
dry in the sun for one full day.

“Next one takes 2½ gantang of boiled water and one
gantang of pure salt, which one dissolves in the water
completely; after this it is allowed to stand for 24 hours, until
the dirt from the salt has sunk and the water has turned cold.
The pure water is then strained off, followed by the addition
of the above-mentioned molded substance, which is then
stirred with a shovel for 14 days.
“One uses wheat or barley groats for this. The difference
is that when the soy sauce (soija) is made out of barley
groats, it will be much thinner, whereas that made from
wheat will be much thicker, have more body, and look like
ink.
“The soy sauce (soija), which the Chinese call ketjap
is used like a very delicious and tasty salt with roasted flesh
foods, both in Batavia [Jakarta] and in the Netherlands.”
Note: The previous sentence is very interesting! In
1824, in the capital of today’s Indonesia, the Chinese called
soy sauce ketjap. Mr. Titsingh [Titsing] lived 1744-1812.
He wrote a lot about the Dutch East Indies and Japan. Note
that in 1880, Mr. A. Paillieux, in the appendix to his long
and excellent article on the soybean in Bulletin de la Societe
d’Acclimatation (Oct. p. 594-95), gives a French translation
of this article but cites the original year of publication as
1781, Vol. III. We believe the date should be 1824 instead.
The resulting soy sauce product is more like Chinesestyle soy sauce [kecap asin] than Indonesian-style soy sauce,
which typically includes sugar plus various herbs and spices.
It is very interesting that Titsingh chooses to use the word
soija (based on the Japanese word shoyu = soy sauce) rather
than the local Malay word ketjap to describe how ketjap is
made. Address: Netherlands.
1176. Wallace, Robert Grenville. 1824. Memoirs of India:
Comprising a brief geographical account of the East Indies;
A succinct history of Hindostan... Designed for the use of
young men going out to India. London: Longman, Hurst,
Rees, Orm, Brown and Green. xii + 504 p. See p. 193-94.
Index.
• Summary: “Alligators and noxious reptiles are very
numerous near Batavia and the river Caiman takes its name
from the number of the former in it.”
“The trade of Batavia is considerable. Opium, camphor,
benzoin, pewter, iron,... from China [come], porcelain, teas,
silks, nankeens, alum, borax, brimstone, cinnabar, motherof-pearl, paper, sweetmeats, and tobacco; from Japan,
copper, sabre blades, camphor, soy, and curious articles of
furniture varnished, and flowered with mother-of-pearl. The
exports are pepper, sugar, coffee, rice, and arrack, with other
indigenous varieties. Batavia arrack is the best in the world.”
1177. Day (W.) and Son. 1825. Sales by auction:
Consignment of fine Havana cigars... (Ad). Times (London).
Jan. 24. p. 8, col. 5.
• Summary: “... real India Soy [sauce], Old Wines, Ale, and
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Stout, for absolute sale.” Address: 11, Bishopsgate-street
[London].
1178. Smith (William). 1825. Display ad: Proprietor of
the Agricultural and General Seed Store. Courrier de la
Louisiane (New Orleans). April 18. p. 4, col. 3.
• Summary: “French olives, capers and anchovies... walnut
and mushroom ketchups, and pepper sauce.
“Fine prepared Sauces, for Fish, Game, or Meats,
including Quin’s, Harvey’s, Reading and Cavice Sauces;
India soy [sauce] and essence of anchovies.”
Note: This is the earliest document seen (March 2021)
concerning soybean products (soy sauce) in Louisiana.
This document contains the earliest date seen for soybean
products in Louisiana (18 April 1825); soybeans as such
have not yet been reported. Address: No. 43, Bienville-street,
adjoining the Post-Office, New Orleans].
1179. Asiatic Journal and Monthly Register for British India
and its Dependencies. 1825. Vulgar superstition. 20:173.
Aug.
• Summary: “The vulgar in England have an idea that
Chinese soy [sauce] is made from macerated cockroaches.
This is as much a superstition as the other.”
1180. Asiatic Journal and Monthly Register for British India
and its Dependencies. 1825. Goods declared for sale at the
East-India House. 20:253. Aug.
• Summary: “For Sale 16 August–Prompt 4 November.
“Licensed and Private Trade.–Elephants’ Teeth, Ivory,
Sea Horse Teeth, Tortoiseshell, Mother-o’-Pearl Shells, Deer
Horns, Horn Tips, Buffalo Horns, China Ware, Lacquered
Ware, China Ink, Soy [Sauce], Whanghees, Bamboo Canes,
Floor Mats, Table Mats, Ebony, Red Wood, Red Saunders
Wood, Sapan Wood.”
Note: The East-India House is almost surely in England,
probably in London.
1181. Rose (Mr.). 1825. Sales by auction: Under a distress
for rent (Ad). Times (London). Sept. 26. p. 4, col. 5.
• Summary: “Fish Sauces, Pickles, Olives, India Soy [sauce],
&c. in bottles. Also a quantity of sauces in casks,...” Address:
Church-court, Old Jewry [London].
1182. Bataviasche Courant (Batavia, Netherlands Indies).
1825. Vendu departement [Sales department (Ad)]. Oct. 5. p.
6, col. 2. [Dut]
• Summary: On Tuesday 4th Oct. 1825, in front of the
warehouse of J. van Dijk, at Weltevrede, goods to be sold
include Japanese soy sauce, saké and flour, etc. (japansche
soija, sakkij en meel, enz.).
Note: This ad was found by searching the Dutchlanguage database http://kranten.delpher.nl/ for “sakkij”
using advanced search between 1618 and 1830.

1183. Spark (A.B.). 1825. On sale, at the Stores of A.B.
Spark, George-street... (Ad). Sydney Gazette and New South
Wales Advertiser (NSW, Australia). Oct. 20. p. 1.
• Summary: “A few chests of Valetta’s Hyson, Chulan,
and Souchong Teas,... segars [cigars], vermicelli and soy
[sauce];...” Address: George-street [Sydney].
1184. Smith (J.J.). 1825. Classified ad: Essence of anchovies
without colour. Times (London). Dec. 27. p. 4, col. 4.
• Summary: “In consequence of the general opinion that
the Essence usually sold is coloured with red lead, &c.,...”
Also: “... real India soy [sauce], treble refined sperm oil of
finest quality...” Address: Oil and Italian Warehouse, 3, Clare
street, near Lincoln’s inn fields [London].
1185. Bulletin des Sciences Naturelles et de Geologie. 1825.
Continuation du second mémoire sur les genres Phaseolus
et Dolichos; par le doct. Gaetan Savi [Continuation of the
second memoir of the genera Phaseolus and Dolichos; by
Gaetan Savi]. 4:346-48. Deuxième Section du Bulletin
Universel des Sciences et de l’Industrie,... [1 ref. Fre]
• Summary: In the “Botanical” section is a 3-page (p. 34648) French-language summary of an Italian-language article
by Gaetano Savi (Prof. of Botany at Pisa), published in
Nuovo Giornale de’ Letterati (May and June, No. 15, p. 106).
At the top of p. 348 we read: The genus Soja has but
one species, Soja japonica, Savi; it was Dolichos Soja of
Linnaeus. The Japanese ferment the seeds of this species
with rice and wheat to make a sauce used to season various
foods.
1186. Candolle, Aug. Pyramus de. 1825. Mémoires sur
la famille des Légumineuses [Memoranda on the legume
family]. Paris: A. Belin. 525 p. Plus 71 leaves of plates. See
p. 378. [Fre]
• Summary: In Memorandum 9, “Review of the tribe
Phaseoleae” (p. 353), Part 9 is “The genus Dolichos and
those which have been confused with it” (p. 372). Section 6,
“Soja” (p. 378) states: In addition to the five genera removed
from the genus Dolichos by Adanson, Moench has proposed
the establishment of a genus Soja, and he has been followed
in this regard by M. Savi in his excellent dissertation on the
Phaseoleae.
A botanical description of the genus Soja is given in
French.
The only species (D. soja of Linnaeus) is the soybean, of
which a brief botanical description is also given.
The soybean is also mentioned in an alphabetical table
on p. 524.
Note 1. This is the earliest document seen (June 2015)
concerning soybeans in connection with (but not yet in)
Switzerland.
Note 2. At the end of this book are 71 pages of superb
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plates (illustrations); unfortunately the soybean is not shown,
Note 2. De Candolle established the genus Pueraria
in this work. The name commemorates M.N. Puerari, a
personal friend and Swiss national, who was a professor at
the University of Copenhagen. De Candolle described two
species, Pueraria tuberosum and P. wallichi; both remain in
existence in 2003. Address: Professeur d’histoire naturelle
et Directeur du jardin botanique de l’Académie de Genève,
Geneva, Switzerland.
1187. Candolle, Aug. Pyramus de. 1825. Prodromus
systematis naturalis regni vegetabilis... Vol. 2 [Introduction
to the natural system of the vegetable kingdom... Vol. 2].
Paris: Sumptibus socorium Treuttel et Wuertz. 644 p. See p.
396. A 14-volume work. [6 ref. Lat]
• Summary: In the chapter on Leguminosae, after the genus
Phaseolus and before the genus Dolichos, we find (p. 396):
“CLXXIV. SOJA Moench meth. 153. Savi diss. 1824. p. 16.
DC. leg. mem. IX. An 8-line description of the genus in Latin
is then given, followed by:
“I. Soja hispida (Moench l.c.) (I) [Indigenous] in
Japonia, India orient, Moluccis. Dolichos Soja Linn. spec.
1621. Jacq. icon. rar. t. 145. Soja Japonica Savi diss l.c.–
Kaempf. amoen. 837 et 838. icon. Corollæ violaceæ vix
calyce longiores (v.v.) [vidi vivam = I have seen a living
plant specimen.]
“Beta pallida [seeds white], floribus flavis, seminibus
albis Roxb. [Roxburgh] cat. p. 55.”
Also discusses the following plants: Psophocarpus
tetragonolobus [the winged bean], p. 403; Grows in
Mauritius and Madagascar.
Arachis hypogaea [the peanut], p. 474.
Voandzeia subterranea [the bambarra groundnut], p.
474.
Augustin Pyramo de Candolle (lived 1778-1841) was
the father of Alphonse de Candolle. His son was a joint
author.
Note 1. “Roxb. cat. p. 55” refers to: Roxburgh, William.
1814. Hortus bengalensis, or a catalogue of the plants
growing in the Honourable East India Company’s botanic
garden at Calcutta. The soybean (Dolichos Soja) is listed
on p. 55. A footnote explains that in the garden are growing
“Two varieties, one with white seed and yellow flowers, the
other with black seed and purple flowers.” However the word
“pallida” is not mentioned.
Note 2. This is the earliest document seen (Oct. 2004)
that uses the word pallida in connection with soybeans or
the color of soybean seeds. The Latin word pallidus means
pale or white. One of the two soybean varieties described by
Roxburgh in 1814 had white seeds. Address: France.
1188. Grubbens, M. de. 1825. Method of preparing Chinese
soy. Economist and General Adviser (The) (London) 2:24+.
[Eng]

• Summary: Note: The text of this document is the same as
the following: Grubbens, M. de. 1804. “Method of preparing
Chinese soy.” Philosophical Magazine (The) (London)
19(75):260-63. First quarter–except that the first paragraph is
not included.
1189. Normanby, Constantine Henry Phipps. 1825. Matilda:
A tale of the day. 2 vols. 2nd ed. London: Henry Colburn. v
+ 379 p. (both volumes). See Vol. 1, p. 160. 19 cm.
• Summary: On pages 159-60 we read that Sir James sent
“her to his courier for his English comforts, in a canteen
as big as the trunk in which Iachimo hides himself. Cocoa
paste, essence of coffee &c. were not very serviceable at
dinner, but some Harvey’s sauce was hailed with great glee;
though, as there was no fish, there arose some difficulty
whether to apply it to fricandeau, fricassé, pâté mêlée,
or poulet rôti. The sight of all these English comforts,
however, gave a new turn to Mrs. Hobson’s feelings about
the comparative merits of the two countries” [England and
France].
Note 1. Iachimo is a character in The Tragedy of
Cymbeline, by William Shakespeare. He hides in a chest to
gather details of Imogen’s room.
Note 2. We are not sure whether or not Harvey’s sauce
contained soy sauce at this time; later, it definitely did.
Note 3. This is a work of fiction. Address: Marquess.
1190. Bataviasche Courant (Batavia, Netherlands Indies).
1826. Advertentie [Advertisements]. Jan. 25. p. 7, col. 2.
[Dut]
• Summary: By Westerman, de Nijs and Co. goods from
Japan to be sold include soy sauce and saké in little pots,...
(soija en sakkij in balies en kannetjes).
Note 1. Kannetjes are little pots for liquids usually fitted
with a handle and a spout.
Note 2. This ad was found by searching the Dutchlanguage database http://kranten.delpher.nl/ for “sakkij”
using advanced search between 1618 and 1830.
1191. Bataviasche Courant (Batavia, Netherlands Indies).
1826. Verkoop van goedern [Sale of goods (Ad)]. Feb. 1. p.
7, col. 3. [Dut]
• Summary: Westerman, de Nijs and Co. are now selling the
following goods from Japan: soy sauce and saké in little pots
(soija en sakkij in balies en kannetjes).
Note 1. Kannetjes are little pots for liquids usually fitted
with a handle and a spout.
Note 2. This ad was found by searching the Dutchlanguage database http://kranten.delpher.nl/ for “sakkij”
using advanced search between 1618 and 1830.
1192. Blackberd (Gilbert) and Co. 1826. Gilbert Blackberd,...
begs to inform his friends and the public,... that he has
re-opened the above shop (Ad). Manchester Guardian
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(England). Feb. 25. p. 2.
• Summary: His shop now sells: “... spices, best pickling
vinegar, flour of mustard, fine basket salt, salad and other
oils, split and whole boiling peas, lemon pickle, Indian
soy [sauce], catsups, sauces, anchovies, capers, olives,
pickles,...” Address: Druggists, Seedsmen, &c. at the Golden
Head, No. 22, Market-place, near the Exchange, Manchester.
1193. Scotsman (Edinburgh). 1826. Classified ad: Sale by
public auction of valuable household effects, for behoof of
creditors. March 11. p. 157.
• Summary: “A quantity of goods belonging to an estate
now winding up, consisting of numerous articles suited for
Household purposes, viz... Bottle Stands, Wine Strainers,
Salts, Liquor and Soy Frames, Corks, Tea and Coffee
Sets, Tea and Coffee Urns,...” Address: The Shop, No. 23,
Waterloo Place, Edinburgh.
1194. Malcolm (J.). 1826. Has lately received from the
first House in London, a supply of drugs, patent medicines,
perfumery, pickles, &c, &c. Sydney Gazette and New South
Wales Advertiser (NSW, Australia). April 26. p. 4.
• Summary: “Pickles.–Walnuts, olives, fish sauce, capers
in half pint and pint bottles, mushroom ketchup in ditto and
ditto, Indian soy [sauce], fine anchovies,...”
Note: This is the earliest of 144 documents seen (Oct.
2009) in the Australian Newspapers database that contains
the term “Indian Soy.” The newspaper that mentions this
term most frequently is The Brisbane Courier (39 times). By
category: 119 are advertising and 25 are news. By decade:
In 1830-39 the term appears in the most ads or articles
(35), followed by 1870-79 (34). Address: No. 95, Pitt-street
[Sydney].
1195. Webb (Michael, jun. [Jr.]). 1826. Classified ad: Prime
St. Croix rum, brandy, &c. Salem Gazette (Massachusetts).
July 7. p. 4.
• Summary: “... Few cases Anchovies, India Soy [sauce] and
various sauces for fish and gravies,...”
1196. Remond (John). 1826. Classified ad: New
York oysters, Westphalia hams, &c. Salem Gazette
(Massachusetts). Dec. 5. p. 4.
• Summary: “... 12 dozen Curry Powder. A quantity of
Walnut and Mushroom Catsup [in bottles]. East India Soy
[sauce]. Also, his winter supply of Celery–...” Address: No.
8, Derby Square.
1197. Johnstone, Christian Isobel (Christian Jane). 1826.
The cook and housewife’s manual: Containing the most
approved modern receipts for making soups, gravies, sauces,
ragouts, and made-dishes... By Mrs. Margaret Dods [pseud.].
Edinburgh, Scotland: Printed for the author. 366 p. Illust.
Index. 20 cm.

• Summary: In Chapter 5, “Broths, soups, and gravies,” has
a recipe for “The best beef gravy,–or Jus de boeuf” which
says (p. 71): “This may easily be enriched into savoury
brown gravy or sauce, or reduced to brown soup by adding,
after it is strained, water or weak broth, and a glassful of
mixed soy [sauce] and mushroom catsup, with a French roll
previously soaked in broth, and served in the tureen;...” The
same chapter has a recipe for “Ox-head soup, called Hessian
Soup and Ragout,” which concludes (p. 88): “Observations.–
Soy, forcemeat balls, wine, &c. are all ordered for this ragout
in some approved books of cookery; but we consider such
expensive ingredients quite out of place in a preparation,
which is cheap, good and savoury, but never can be elegant.”
Chapter 6, titled “Fish” has a recipe (p. 118) “To broil
cod sounds” which is seasoned with “a tea-spoonful of made
mustard, and one of soy.”
The same chapter, in a recipe “To dress sturgeon” comes
with this: “Sauce,–oyster or lobster sauce, or melted butter,
with a little soy and essence of anchovy.”
The same chapter on fish tells how to “Stuff and bake
carp, pike, and haddock” (p. 123-24): “Strain and add to
the sauce a tea-spoonful of made mustard, and one of Chili
vinegar, a glass of red wine, and a little soy, with mace,
pepper, and salt to taste.”
The same chapter has a recipe for “Lobster pie,–a
maigre dish” (p. 126-27): “A little soy, wine, Cayenne, and
catsup will make this pie more relishing.” Note: Lobster pie
was considered “maigre” because it contained no meat–only
shellfish.
Also “An excellent salt fish pie maigre” (p. 127-28):
“Make a sauce of chopped hard boiled yolks of eggs, melted
butter, a little made mustard, and essence of anchovy, or soy,
and pour it over the pie.”
Also “Lobster haut gout.–H. Jekyl, Esq.” (p. 130): “Take
a little well-flavoured gravy,–for example, the jelly of roast
veal, a few tiny bits of butter, a spoonful of soy, or walnut
catsup, or of any favourite flavoured vinegar, and a spoonful
of red wine. Stew the cut lobster in this sauce for a few
minutes.”
Chapter 7, “Sauces, essences, &c.” has a section titled
“Vinegaret for cold meat or fowl.” Within it is (p. 170-71):
“Carach Sauce.–Mix pounded garlic, Cayenne, soy, and
walnut pickle in good vinegar.”
Also, in the section on “Sauces of shell-fish, and fish
sauces” is a recipe for “Anchovy sauce.” At the end of it (p.
171-73): “Observations.–This is a sauce which ought to be
piquante. The cook is therefore at liberty to make whatever
additions she pleases;–Cayenne, soy, essence of anchovy,
lemon pickle, horse-radish, mustard, shalot [shallot],
nasturtiums, vinegars; in short the whole circle of the
pungent and sharp flavours may be pressed into the service.”
In that same section: “An excellent store English fish
sauce” (p. 174-75): “This is an expensive but very rich fish
sauce... A tea-spoonful of the above will convert two ounces
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of melted butter into a well flavoured extemporaneous sauce;
or it may be mixed on the plate like essence of anchovy, soy,
&c.”
In this same chapter (p. 176-77): “Quin’s* Fish Sauce, a
Store Sauce.–Two glasses of claret, and two of walnut pickle,
with four of mushroom catsup; six pounded anchovies
with their pickle, and six shalots pounded; a half glass of
soy, black, and Cayenne pepper, Let this simmer slowly by
the side of the fire till the bones of the anchovies dissolve.
Strain it off, and when cold bottle for use.” The footnote
(* p. 176) refers to Quin as a “great man” who is no longer
living. “As a mere untravelled practical Englishman, and
moreover of the old school, Quin, no doubt, ranks high in the
lists of gastronomy; but he is completely distanced by many
moderns, both in love for and knowledge of the science.”
In the same chapter is a section titled “Flavoured
vinegars,” within which is a recipe (p. 191) for: “Camp
Vinegar.-Six chopped anchovies, four spoonfuls of walnut
catsup, two of soy, and a clove of garlic chopped very fine.
Steep these for a fortnight in a pint of white wine vinegar,
and strain and bottle for use.”
In Chapter IX, “Made dishes” we learn how “To hash
a calf’s head” (p. 224-25): “A brown hash may be made as
above, by using fried onion, catsup, soy, a little red wine,
&c.;...”
Mistress Margaret Dods is a pseudonym for Christian
Isobel Johnstone who lived 1781-1857.
Note: The website www.scottish americansociety.
org/ id12.html in a section on “Haggis History” (Feb.
2008) states: “In 1826, Meg Dods produced the Cook’s and
Housewife’s Manual. She was the landlady of the Cleikum
Inn, in St. Ronan’s, near Peebles [Scotland]; which housed
the gatherings of the Cleikum Club, one of the many dining
clubs which flourished at the time. Sir Walter Scott was
among the founders [in 1826], and its members celebrated
the national literature and the national spirit (literal and
figurative) and took a gentle, nostalgic, antiquarian interest
in old Scots customs. Mistress Dods is a mysterious figure
about whom rumours abound. It is quite firmly believed
by many in the food world that Scott was the author of her
cookery book. Others question her very existence or suppose
her to have been Scott’s mistress... Meg included haggis
in her suggested Bill of Fare for St. Andrew’s day, Burns’
Clubs, or other Scottish National Dinners. Her book gives
two haggis recipes.” Each is described. Address: Of the
Cleikum Inn, St. Roman’s [member of the Cleikum Club].
1198. Journal des Connaissances Usuelles et Pratiques.
1826. Économie domestique: Manière de préparer le Soya
chinois [Domestic economy: How to prepare Chinese soy
sauce]. 3(14):129-32. [1 ref. Fre]
• Summary: This excellent, detailed description begins
as follows: Soy sauce (Le Soya) is made with a species of
small bean named dolichos soya, smaller and whiter than the

broad bean of Turkey (la fève de Turquie), plus soft wheat
flour (farine de froment), salt, and water, which are used in
the following proportions: 50 pounds (livres) of the beans,
50 pounds of salt, 60 pounds of soft wheat flour, and 250
pounds of water. After the beans have been washed well,
they are boiled with well water, in a pot with no lid on, for
several hours, or until they are sufficiently softened to be
kneaded with one’s hands. While they are cooking, they must
remain covered with water so they do not burn. One must be
careful not to over-boil them lest too much of their substance
escape in the broth.
Once the beans have boiled sufficiently, they are spread
in large, flat wooden vats or, as the Chinese do it, in jars
fashioned with bamboo sections, large and thin; these jars
or vats must be two and a half inches deep and five feet in
diameter; the beans are spread into them to a depth of two
inches. Once they have cooled enough that they can be
touched by hand, soft wheat flour is added and all is mixed;
the mixing should be continued until the soft wheat flour is
absorbed. Should the matter become too dry for the flour to
adhere to the beans, then a little broth is added to it.
Once everything is well mixed, the material is poured
into the vats we already spoke about, taking care that the
layers do not exceed one inch or an inch and a half in depth.
A lid is placed on each vat and it is closed tightly. Once
one observes that the mixture begins to mold (moisir) and
that the heat has fully escaped (this will take from two to
three days), the lid is lifted slightly, propped up with little
round sticks so that air has easier access to the inside. If the
matter takes on a green cast, it means that all is going well.
Should it begin to blacken, one must then lift the lid more
so as to increase the contact with the air. Should it blacken
completely, then the lot is considered ruined.
As soon as one has observed the matter turning green
and rancid (rance) (which will typically take from 8 to 10
days), the lid is removed and the mixture is exposed for
several days to the air and to the sun. Once the whole mass
[koji] become as hard as a stone, it is broken into small
pieces. These are then thrown into a large earthenware jar
and 250 pounds of water, in which 50 pounds of salt has
been dissolved, is poured unto it; the whole thing is stirred
and one makes note of the height reached by the liquid in
the container. Should one jar not be sufficient, one can reach
for several other jars, taking care that each one remains in
proportion to the amount of mixture involved.
Once the jug is filled, it is put out in the sun. The
substance is regularly shaken and stirred nights and
mornings; at night however, one must take care to put the lid
back on in order to ward off the cold. This lid is convex on
the outside so that the rain water can drip away more readily.
The more intense the heat from the sun rays is, the faster the
preparation. In general, this operation is only undertaken
during the summer, and it can go on for several months.
As the volume of the mixture decreases through
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evaporation, well water is added until the water and the
salt have completely dissolved the flour and the beans. The
earthen jar is left out in the sun for several more days, so
that the dissolution can be as perfect as can be; for this will
ultimately determine the soya quality. And during that time,
one should continue to stir the mixture every day as was
done previously.
Once the mixture has become substantial and uniform
/ smooth (oncteux), it is poured in bags, that are strongly
pressed so as to extract the soy sauce (soya), which is then
pure and ready to be used; it is never boiled. It is poured
into bottles that are carefully capped. The Chinese, who
make a large trade of it, place it in large jugs. Before being
expressed, soy sauce is of a brown black color; thereafter it
becomes completely black.
With the presscake / lees (la lie), the Chinese prepare
also two other kinds of soy sauce. They first add 150 pounds
of water and 30 pounds of salt; after having stirred this
mixture well, they will pour another 100 pounds of water and
20 pounds of salt and proceed for the rest as we described it
earlier.
Soy sauce being such a substantial item of trade, it might
be useful to introduce into France the bean with which it is
made; it is possible that we, ourselves, already have in our
possession other beans that could also achieve the goal that
we are pursuing.
The Japanese people, who also make great use of soy
sauce to season their food, know how to prepare, with this
species of bean, a food [miso] that they will use in place of
butter, mostly to season prepared foods and meats.
Note 1. This is the earliest French-language document
seen (Sept. 2014) with the word Soya (regardless of
capitalization) in the title.
Note 2. This is the earliest French-language document
seen (April 2012) that uses the term Le Soya to refer to soy
sauce.
Note 3. The basic recipe calls for the use of more wheat
flour than soybeans (60 pounds vs. 50 pounds). In French,
farine de froment is softer than farine de blé.
Note 4. This Chinese-style soy sauce is not heated
before bottling–unlike its Japanese counterpart.
1199. Sweet, Robert. 1826. Sweet’s hortus Britannicus: or A
catalogue of plants cultivated in the gardens of great Britain.
Arranged in natural orders. London: James Ridgway. [16] +
492 + [24] p. See p. 119, 481. 22 cm. 2nd ed. 1830. 3rd ed.
1839. [300+ ref]
• Summary: Page 119: In the section “Leguminosae”
[legumes] is the genus Dolichos which contains “35 Soja. w.
[Willdenow, Species Plantarum]–1790. Shrub, annual. Jacq.
ic. = Von Jacquin (Nichol. Jos.) Icones Plantarum rariorum.
fol. 1781. t. 145.”
Page 481: In the section “Addenda et Corrigenda” is the
genus Soja. D.C. [De Candolle]. Soy. Diadelphia Decandria.

Soja hispida. D.C. hispid [hairy]. East Indies. 1790. Shrub,
annual. Jacq. ic.
See also: Dolichos soja, p. 119.
Note: Robert Sweet lived 1783-1835. Address: F.L.S,
author, botanical cultivator, The British Flower Garden.
1200. Sydney Gazette and New South Wales Advertiser
(NSW, Australia). 1827. The selector: Newspaper
advertisements–Puffing (Editorial). Jan. 11. p. 4.
• Summary: This editorial begins: “It is a curious picture of
the condition and habits of the country... A foreigner finds it
difficult to comprehend the daily amount of actual domestic
occurrences” brought to you each morning in the newspaper.
“And of all the fierce competitors for preference, in their
thousand and one peculiar occupations and capacities... the
improver upon India soy [sauce]...” Address: [Sydney].
1201. Asiatic Journal and Monthly Register for British India
and its Dependencies. 1827. Goods declared for sale at the
East-India House. 23(134):305. Feb.
• Summary: “For Sale 20 February–Prompt 4 May.
“Licensed.–Ivory, Elephants’ Teeth, Tortoise-shell,
Paddy Bird Feathers, Cane Floor Mats, Bamboo Canes,
Rattans, Wood, Ebony, Sandal Wood, Hemp, Jute Hemp,
Soy.”
Note: The East-India House is almost surely in England,
probably in London.
1202. Lelius, -. 1827. Journal of a voyage from Calcutta to
China. Quarterly Oriental Magazine, Review and Register
(Calcutta) 7(14):222-67. June. See p. 257-58.
• Summary: Pages 257-58: “A Chinese dinner is a curiosity
of the first magnitude, and one which it behoves [behooves]
every lover of the ludicrous to witness–One of the Hong
merchants Pon Keequa by name, or as he is more generally
termed “the squire,” gave a dinner to a select party of the
Factory, at which I had the good fortune to be present.”
“We at length arrived at the banquetting-room... There
were about twenty courses, and dishes innumerable–I
counted sixty on the table at one time; they consisted
chiefly of small basins or cups of the most beautiful Chinaware, and were arranged in three rows down the centre of
the table. We were given to understand, I know not with
what truth, that we had the happiness to partake of stewed
pigeons’ eggs, wild cat, fricassied [fricasseed] frogs, dried
worms (particularly recommended as a bonne bouche for
wine at dessert), sea slugs, sharks, and fins, and a variety
of other delicacies,* to which European prejudice might be
inclined to apply another term, but which, whatever they
may really have been, were rendered extremely palatable by
the application of a little Japan soy [sauce],+ or ‘essence of
cockroach,’ the finest I ever tasted.”
+ Footnote: +”Soy is really made of a small species of
Bean peculiar to Japan; though this may be a bold assertion,
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considering that the prejudice is so much in favor of
Cockroaches.”
1203. Leathern (Messrs.) and Co. 1827. Sales by auction:
Forfeited and other property (Ad). Times (London). Nov. 28.
p. 4, col. 6.
• Summary: “... a quantity of India Soy [sauce], matting,
&c.,...” Address: 60, Sun-street, Bishopsgate [London].
1204. Domestic economy, and cookery, for rich and poor:
Contains an account of the best English, Scotch, French,
Oriental, and other foreign dishes... by a lady. 1827. London:
Longman, Rees, Orme, Brown, and Green. iv + 691 p. Index.
19 cm.
• Summary: The chapter on “Domestic economy and
cookery” states (p. 13): “Where samphire, dulse, laver, or
shell-fish is found, the poor ought to be instructed to gather
and preserve it for a little commerce, and to make their own
salt. Cheap as it is, the very carriage is of consequence to
them; and, if they made the salt, they might make excellent
soy [sauce] of dulse, either for themselves or for sale.” Note
1. Samphire is the name given to a number of very different,
edible, succulent plants that grows in salt-sprayed regions
along the sea coast of northern Europe.
Note 2. This is the earliest document seen (Feb. 2008)
that recommends using sea vegetables or shell-fish for
making soy [sauce].
Soy [sauce] is also mentioned on pages 54 (Salad sauce),
164 (Camp vinegar), 273 (Another recipe for anchovy and
butter), 277 (Forte excellente), 302-03 (Oyster, cockle, or
muscle soup, with mushrooms), 470 (Describes Lock Soy
{“Rice boiled to a paste, and drawn into threads”} but omits
the word “Soy”).
“Ketchup” or “ketchups” are mentioned on pages 19,
20, 54, 63, 161, 164, 170-74 (mushroom ketchup, walnut
ketchup), 220, 223, 239, 254, 268, 275-77, 284, 303, 307,
325, 327, 331, 354-55, 374, 383, 441, 456, 473, 518, 555,
680. Address: [England].
1205. Kitchiner, William. 1827. The cook’s oracle:
Containing receipts for plain cookery on the most
economical plan for private families... A new edition.
London: Printed for Cadell and Co., Edinburgh; Simpkin and
Marshall, and G.B. Whittaker, London; and John Cumming,
Dublin. 491 p. Index. 18 cm. [30+* ref]
• Summary: This book is “the result of actual experiments
instituted in the kitchen of William Kitchiner, M.D. Author
of...” The titles of his seven books are given.
Soy [sauce] is mentioned often: Fish sauces (p. 99). To
add zest to broths and soups (p. 108). In sauce for maigre fish
dishes (p. 209-210). Mackarel roe sauce (p. 275 [Mackerel]).
Anchovy sauce (p. 276). Shrimp sauce (p. 279). Liver sauce
for fish (p. 282).
In the chapter on “Gravies and sauces” the recipe for

“Browning” (p. 291-92) states: “It is a convenient article to
colour those Soups and Sauces, of which it is supposed their
deep brown complexion denotes the strength and savouriness
of the composition.” Burnt Sugar is a favourite ingredient.
“When employed for Culinary Purposes, this is sometimes
made with strong Gravy, or Walnut Catsup... It will hardly be
told from what is commonly called ‘genuine Japanese Soy,’
* [footnote refers to “Cullen’s Mat. Med. vol. i, p. 430] (for
which it is a very good substitute).”
To make “Browning”: “Put half a pound of pounded
Lump Sugar, and a table-spoonful of water, into a clean iron
saucepan, set it over a slow fire, and keep stirring it with
a wooden spoon till it becomes a bright brown colour, and
begins to smoke; then add to it an ounce of salt, and dilute
it by degrees with water, till it is the thickness of Soy; let
it boil, take off the scum, and strain the liquor into bottles,
which must be well stopped:...”
Camp vinegar (p. 320).
In the chapter on “Store sauces,” the recipe (p. 328) for
“Fish sauce.–(No. 425)” includes “a tablespoonful of Soy”
and concludes: “Obs. [Observations]–This is commonly
called Quin’s Sauce, and was given to me by a very
sagacious Saucemaker.”
The section titled “The magazine of taste” (No. 463, p.
346) contains a list of 28 “useful flavoring materials.” No. 15
is “Soy” [sauce] (No. 436).
Catsup (incl. mushroom catsup, oyster catsup, walnut
catsup, cockle and muscle catsup) is mentioned on pages
103, 151, 176, 180, 189, 209, 210, 214, 225, 231, 244, 256,
276, 285, 287, 291, 292, 302, 303, 334, 335, 336, 337, 271,
381, 390, 419, and 426. “Mushroom ketchup” appears on
page 90. Address: M.D., England.
1206. Nahuijs van Burgst, Huibert Gerhard. 1827. Brieven
over Bencoolen, Padang, het rijk van Memang-Kabau,
Rhiouw, Sincapoera en Poelo-Pinang. Tweede, vermeerderde
druk [Letters from Bencoolen {Begkulu}. Padang,... 2nd
printing]. Breda: Hollingérus Pijpers. xxi + 288 p. 22 cm.
[Dut]
• Summary: Ketjap (soja) is mentioned on page 62.
Note 1. This is very interesting. The writer seems to be
saying either that in Indonesia (1) Ketjap and soy sauce are
identical; or that (2) Ketjap (Indonesian soy sauce) is made
from soybeans.
Note 2. This is a biographical description of the author’s
travels in today’s Indonesia, Singapore, and Malaya.
Address: Colonel, Ridder van de Militaire Willemsorde.
1207. Roberts, Robert. 1827. The house servant’s directory:
or A monitor for private families... Boston, Massachusetts:
Munroe and Francis; New York: Charles S. Francis. 180 p.
No index. 27 cm.
• Summary: The section titled “On trimming the cruet stand
and casters” states (p. 37-38): “... you should remember to
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examine it very day to see if all the cruets are clean, and
full of every thing that is necessary to have in them, such
as mustard, oil, vinegar, catsup, soy [sauce], black pepper,
and cayenne, or other sauces that you may have bottles for;
therefore you should always see that all your casters are
furnished with all your articles daily,...”
Note: “This book is an American milestone. It is the first
book of any kind written by an African American to have
been published in the United States by a major publisher.”
The author (lived 1777-1860) was born in Charleston, South
Carolina. “He led a successful life as a valued servant, an
active, prominent member of Boston’s African-American
community, a prosperous owner of property, and a father.”
In 1825 Roberts became “butler to Christopher Gore (17581827), a prominent Boston attorney, statesman and diplomat
who served as senator and governor of Massachusetts”
(MSU introduction). Address: Boston, Massachusetts.
1208. Tineo, Vincentio [Vincenzo]. 1827. Catalogus
plantarum horti regii Panormitani ad annum 1827 [Catalog
of plants in the royal garden of Palermo in the year 1827].
Panormi [Palermo]: Ex Regali Typographia. [8] + 284 p. See
p. 240. 22 cm. [165* ref. Lat]
• Summary: The many genera are listed alphabetically: “Soja
(Dolichos, L.)
“Soja hispida Moench. Japonia oec” [economic plant]
D. Symbol for annual plant. Note 1. Palermo is a city on the
northern coast of Sicily, south of Italy in the Mediterranean.
Note 2. Sesamum indicum and orientale [sesame] are
listed on p. 233.
1209. Smith (J.J.) and Co. 1828. Classified ad: Sperm
oil, candles, essence of anchovies, spices, &c. Observer
(London). Jan. 27. p. 1.
• Summary: “... real India soy [sauce], 2s. 6d. a bottle.–
Allowance to Tavern-keepers and the Trade.” Address: Sign
of the Blue-coat Boy, 3, Clare-street, near Lincoln’s-innfields [London].
1210. Hobart Town Crier (Tasmania, Australia). 1828.
Classified ad: Families in want of the following useful and
valuable articles... April 19. p. 2.
• Summary: “... are most particularly invited to inspect the
same, at the Royal Exchange Auction Mart, where they will
be sold retail: “Very elegant liquor, cruet, and soy frames, plated with
silver edges, and cut glass bottles,...”
1211. Friend and Phipp. 1828. Sales by auction: To
wholesale druggists, oil and colour men... (Ad). Times
(London). May 28. p. 4, col. 4.
• Summary: “... 10 lbs. Opium, 30 gross Dutch Drops, 40
dozen Indian Soy [sauce], quantity of fine Essential Oils,...”
Address: 80, Bishopsgate-street [London].

1212. Pitman (T.G.). 1828. On sale, No. 10, George-street,...
(Ad). Sydney Gazette and New South Wales Advertiser (NSW,
Australia). June 23. p. 4.
• Summary: “Soy [sauce], curry powder, cider.” Address:
George-street [Sydney].
1213. Herold (L.) & Company. 1828. Englischen und
Franz. Galanterie- und kurzen Waaren [English and French
gallantries and short goods (Ad)]. Leipziger Zeitung (Leipzig,
Prussia). Sept. 25. p. 2765. [Ger]
• Summary: A long German-language ad for many and
varied English goods including India Soy [sauce] and
mushroom ketchup.
The subtitle states that the company has this stock of
goods for the forthcoming mass (Messe).
This same ad appears in the Sept. 27 issue (p. 2794), and
the Oct. 1 issue (p. 2843). Address: Market No. 171, Leipzig.
1214. Remond (J.). 1828. Classified ad: Oysters, hams,
celery, &c. Salem Gazette (Massachusetts). Nov. 28. p. 3.
• Summary: “... A quantity of India Soy [sauce] and Curry
Powder. Walnut, Mushroom and Tomato Catsup. 50 pots
pickled Nuts...” Note: Three types of catsup are advertised.
This is the earliest English-language document seen (Feb.
2006) that mentions “Tomato Catsup.” Address: No. 8 1-2,
Derby Square.
1215. Blackwell, Henry. 1828. The Sheffield directory and
guide: Containing a history of the town, alphabetical list &
classification of the merchant manufacturers,... including
the neighbouring towns & villages [etc.] Sheffield, England:
Printed and published by John Blackwell, High Street. lxxxii
+ 202 p. See p. 110. Illust. Index. 46 cm.
• Summary: The section titled “Alphabetical classification
of professions, trades, etc.” (p. 110-156) contains many
unnumbered pages of advertisements. A full-page ad (on
about p. 110) states: “C.F. Younge has also a valuable
and extensive stock of silver and silver plated goods, of
superior quality. Table services, epergnes, dishes, tureens,
liquor, cruet, and soy frames, salts, toast racks,...” Address:
Sheffield.
1216. Bulletin des Sciences Agricoles et Economiques.
1828. Manière de préparer le Soya chinois [How to prepare
Chinese soy sauce]. 9:333-35. Quatrième Section du Bulletin
Universel. [1 ref. Fre]
• Summary: From Journal des Connaissances Usuelles
et Pratiques, Vol. 3, no. 14, 1826, p. 123; This detailed
description begins as follows: Soy sauce (Le Soya) is made
with a species of small bean named Dolichos soya, smaller
and whiter than the bean of Turkey (le fève de Turquie), plus
wheat flour, salt, and water, which are used in the proportion
of 50 pounds (livres) of the beans, 50 lb of salt, 60 lb of
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wheat flour, and 250 lb of water.
1217. Gray, Samuel Frederick. 1828. A supplement to
the pharmacopoeia: Being a treatise on pharmacology in
general;... 4th ed., considerably enlarged, including the
alterations in the new London Pharmacopoeia, and the new
French medicines. London: Printed for Thomas and George
Underwood. lvi + 528 p. Index. 22 cm.
• Summary: Chapter 1, “Vegetables,” notes (p. 37): “Bitter
cassava, J. manihot. Root full of an acrid, poisonous, milky
juice, separable by expression, or corrected by roasting, thus
yielding a nutritive farina; also by boiling the juice which is
used as a sauce, and made into soy” [sauce].
The same chapter states: (p. 95): “D. [Dolichos] soya.
Seeds used to make soy, eaten in soup.”
Chapter 3, “Compound combustibles, not oily,” states
(p. 166): “Cochin China lock-soy, Gummi ex oryza arte
facta. Rice boiled to a kind of paste, and drawn out into
threads; transparent; used to thicken soups.–China lock-soy,
Opaque and less esteemed.”
Chapter 11, “Liquid compounds, not oily,” gives a recipe
(p. 340): “Quin’s sauce. Walnut pickle, Port wine, of each 1
pint, mushroom catsup 2 pints, anchovies, eschalots, of each
2 doz., soy ½ pint, Cayenne pepper 2 av. drams; boil gently
for ten minutes; strain and bottle.–2 [2nd recipe]. Soy 8 lb,
walnut katchup, mushroom katchup of ea. 2 gall [gallons].
sprats 8 lb, Cayenne pepper 8 oz. garlic 1 lb.–3. Distilled
vinegar 1 gall, soy 1 lb, allspice 8 oz.–4. Walnut pickle ½
a pint, katchup ½ a pint, anchovies no. 6, garlic 6 cloves,
Cayenne pepper 3j. Note 1. The first three of these four
recipes for Quin’s sauce calls for soy as an ingredient.
Note 2. This is the earliest English-language document
seen (March 2012) which mentions the word “dram” (or
“drams”). The archaic spelling of this word is “drachm.”
The apothecary symbol resembles the number “3.” In the
avoirdupois system the dram, as a unit of weight, is 1/16
ounce or 1.771 grams.
Next comes a recipe for homemade soy sauce (p. 340):
“Soy. Seeds of dolichos soja (peas or kidney beans may be
used for them) 1 gall, boil till soft, add bruised wheat 1 gall,
keep in a warm place for 24 hours, then add common salt 1
gall, water 2 gall, put the whole in a stone jar, bung it up for
two or three months, shaking it very frequently, press out the
liquor: the residuum may be treated afresh with water and
salt, for soy of an inferior quality.–2. Strong purl boiled to
an half, add red herrings, anchovies, Spanish liquorice, and
garlic: when shaken it should leave a yellow brown colour on
the sides of the vessel.”
On the same page is a recipe for Coratch which includes
“Ind. [Indian soy or India soy] soy.” On the next page (341)
is a recipe for “Kitchiner’s double relish: Sauce superlative
4 pints, add ½ a pint of soy or thick browning.” In the same
chapter, the section on “Impregnated vinegars” has a recipe
(p. 350) for “Camp vinegar” that calls for soy.

Chapter 11 also discusses “Colour for browning” (p.
391): “Lump sugar 8 oz, water a table-spoonfull; heat it to
a brown colour; add salt 1 oz, and dilute with water to the
thickness of Japan soy: used to colour sauces.” Address:
Lecturer on the materia medica, pharmaceutical chemistry,
and botany.
1218. Hamilton, Walter. 1828. The East-India gazetteer:
containing particular descriptions of the empires, kingdoms,
principalities, provinces, cities, towns, districts, fortresses,...
2nd ed. Vol. 1 of 2. London: Printed for Parbury, Allen, and
Co. See p. 148. Two (folded) maps. 23 cm. [6 ref]
• Summary: Under the entry for Batavia: “The Dutch being
the only nation that keeps up an intercourse with Japan,
a ship is annually despatched from Batavia laden with
kerseymeres, fine cloths, clock-work, spices, elephant’s teeth,
sapan wood, tin and tortoiseshell. The returns from Japan
consist principally of ingots of the finest red copper, which
is converted into a clumsy sort of coin for paying the native
and European troops. Various other articles are smuggled in
by the officers such as sabre-blades of an excellent temper,
Japan camphor, soy [sauce], china-ware, lacquered ware,
and silk goods. The cargo always contains a present for the
emperor of Japan, and he in return sends one to the Governor
general, consisting usually of...
“A.D. 1619, John Pieterson Coen, the Dutch governor,
took the town of Jacatra by assault, and in a great measure
destroyed it. He afterwards founded another city, not exactly
on the same spot, to which he have the name of Batavia. In
1811 it surrendered at discretion to the British army under
Sir Samuel Auchmuty... During the British possession of
Batavia, which lasted until 19th August 1816, its condition
was greatly improved and even its pestilential atmosphere
somewhat ameliorated by the great pains bestowed on the
draining of the marshes, the cleaning of the town, and the
removing of the Europeans to the elevated tracts of the
interior.”
Note: A kerseymere is a fine woolen cloth with a fancy
twill weave. Address: M.R.A.S.
1219. Iwasaki, Tsônemassa. 1828. Phonzo Zoufou [Honzô
Zufu: Atlas of Japanese medicinal plants. 96 vols.]. Tokyo:
Subaraya. See vol. 50. Fol. 2. Vol. 43, fol. 1-9. 8º (20-25 cm).
[Jap]*
• Summary: In Japanese, honzô means “plants” or “trees
and herbs.” Zufu means a “chart, picture, or figure.” This
illustrated materia medica contains 1,795 illustrations
(plates), most of them colored. The plates start with volume
50. The author, T. Iwasaki, lived 1786-1842; his first name is
also written as “Kan’en.”
Franchet and Savatier (1875, p. 108) state: For the wild
soybean–Glycine soja (Sieb. et Zucc.) see vol. 50, fol. 2?,
under Kin mame. For the cultivated soybean–Glycine hispida
(Moench, Meth) see vol. 43, fol. 1-9.
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For the adzuki bean, Phaseolus radiatus, see vol. 43, fol.
11, under Kin Adz’ki, and vol. 43, fol. 9 verso, under Adz’ki.
For kudzu, Pueraria thunbergiana, vol. 27, fol. 15,
under Koutsou. Mène (1882, p. 3793) also states that Kudzu
is mentioned in Vol. XXVII, fol. 15 of this work.
Itie (1910, p. 43) notes: “The varieties of soybean in
Japan. The number of varieties of mame or daizu cultivated
in Japan is at least as large as the number in China. Somokou
Zoussetz (Somoku Zusetzu) has portrayed and described them
in the same way as the Phonzo Zoufou, which has given them
proper names. The former book illustrates Glycine Soja Sieb.
et Zucc. under the name Tsourou mame, the second under the
name Kiu mame; but the identification of these drawings is
doubtful.”
Note: The UCLA Biomedical Library has another
edition of this book; the year of publication is given as 1920.
Volume 50 is Curcubits and volume 43 is Brassica. Each
volume contains only 20-30 sewn pages. There is an index
in the last few volumes. See: Vol. 40 (1-2) and vol. 47 (2). At
the back of Vol. 20 are 20 listings for Glycine soja, but none
for Glycine hispida. Address: Japan.
1220. Johnstone, Christian Isobel (Christian Jane). 1828. The
cook and housewife’s manual: Containing the most approved
modern receipts [recipes] for making soups, gravies, sauces,
ragouts, and all made-dishes; and for pies, puddings, pickles,
and preserves; also for baking, brewing... 3rd ed.; in which
are given a compendium of French cookery, a new system
of fashionable confectionary (sic)... By Mrs. Margaret Dods
[pseud.]. Edinburgh: Printed for Oliver and Boyd,... 2 + l +
525 p. Illust. 20 cm.
• Summary: “Soy” is mentioned on 17 pages as follows:
Broths, soups and gravies (p. 135. “The best plain browning
for soups, sauces, gravies, &c., is red wine, soy, or
mushroom or walnut catsup”).
Ox-head-soup, called hessian soup, and ragout (p. 15455. “Obs.–Soy, forcemeat-balls, wine, &c., are all ordered
for this ragout in some approved books of cookery; but we
consider such expensive ingredients quite out of place in a
preparation which is cheap, good, and savoury, but never can
be elegant”).
To broil cod-sounds (p. 178. “Dish them, and pour a
sauce made of browned gravy, pepper, cayenne, salt, a little
butter kneaded in browned flour, a tea-spoonful of made
mustard, and one of soy”).
To dress sturgeon (p. 180. “Sauce,–oyster or lobster
sauce, or melted butter, with a little soy and essence of
anchovy”).
To stuff and bake carp, pike and haddocks (p. 189-90.
“Strain and add to the sauce a tea-spoonful of made mustard,
and one of Chili vinegar, a glass of red wine, and a little soy,
with mace, pepper, and salt to taste. Pour a little of this over
the carp, and serve the rest in a tureen”). See also p. 194,
195, 197, 240, 249, 251, 252, 258, 293, 294, 316, 373.

Catsup is mentioned on 90 pages of this book.
“Quin’s* fish-sauce, a store-sauce (p. 252. “Two glasses
of claret and two of walnut-pickle, with four of mushroomcatsup; six pounded anchovies with their pickle, and six
shalots pounded; a half-glass of soy, black and cayenne
pepper. Let this simmer slowly by the side of the fire till the
bones of the anchovies dissolve. Strain it off, and when cold
bottle for use”).
Footnote: *”Had this Great Man [Quin] lived now, he
would, we think, instead of so much heavy catsup and coarse
walnut-pickle, have adopted some delicately-flavoured
vinegar as a substitute for about the one-half of these
ingredients,–such as eschalot or burnet-vinegar, or even
fiery horseradish-tincture. As a mere untravelled practical
Englishman, and, moreover, of the old school, Quin, no
doubt, ranks high in the lists of gastronomy; but he is
completely distanced by many moderns, both in love for and
knowledge of the science.”
Note: Soy was apparently a traditional ingredient in
Quin’s sauce.
Mistress Margaret Dods is a pseudonym for Christian
Isobel Johnstone who lived 1781-1857. Address: Of the
Cleikum Inn, St. Ronan’s.
1221. Asiatic Journal and Monthly Register for British India
and its Dependencies. 1829. Canton. 27(157):47-55. Jan. See
p. 51.
• Summary: On page 51 is a description of a Chinese
dinner.”... “There were about twenty courses, and dishes
innumerable; I counted sixty on the table at one time;
they consisted chiefly of small basins or cups of the most
beautiful china-ware, and were arranged in three rows down
the centre of the table. We were given to understand, I know
not with what truth, that we had the happiness to partake of
stewed pigeons’-eggs, wild cat, fricassied frogs [fricasseed
frogs], dried worms (particularly recommended as a bonne
bouche for wine at dessert), sea-slugs, sharks, and fins, and
a variety of other delicacies, to which European prejudice
might be inclined to apply another term, but which, whatever
they may really have been, were rendered extremely
palatable by the application of a little Japan soy,* or ‘essence
of cockroach,’ the finest I have ever tasted. (Footnote: “*Soy
is really made of small pieces of a bean peculiar to Japan;
though this may be a bold assertion, considering that the
prejudice is so much in favour of cockroaches”).
Note: Abridged from the Oriental Magazine [The
Quarterly Oriental Magazine, Review and Register]
(Calcutta): See: Lelius. 1827. “Journey of a voyage from
Calcutta to China.” 7(14):222-67. June. See p. 257-58.
1222. New Bedford Mercury (Massachusetts). 1829.
Dyspepsia (From the N.Y. London Magazine). March 13. p.
1.
• Summary: His plump opponent “lifted a sole of seven
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inches by eleven on his plate, and almost set it a swimming
in melted butter, anchovy essence, catsup, and India soy
[sauce]. Very queer thought I -...”
1223. The Casket: or Flowers of Literature, Wit & Sentiment.
1829. Dyspepsia. 4(3):127-29. March.
• Summary: In the coffee-room, at the Castle Inn, Ramsgate,
I found an elderly gentleman and a Tom cat. The elderly
gentleman was sitting in the darkest corner of a corner
box;...”
“You don’t believe in dyspepsia, Sir?
“No I don’t,–all a parcel of confounded nonsense... Our
ancestors never dreamt of such a thing.”
“’A queer old gentleman that?’ said his plump opponent,
as he lifted a sole of seven inches by eleven on his plate, and
almost set it a swimming in melted butter, anchovy essence,
catsup, and India soy. Very queer thought I...”
Note: “Ramsgate is a seaside town in the district of
Thanet in east Kent, England. It was one of the great English
seaside towns of the 19th century” (Source: Wikipedia, at
Ramsgate, July 2012).
1224. Nederlandsch-Indisch Handelsblad (Batavia,
Netherlands Indies). 1829. Aangebragt [Arrivals (Ad)]. April
8. p. 5, col. 4. [Dut]
• Summary: By the Dutch ship Cornelis Houtman, G. de
Jong, from Japan. 5 kegs of soy sauce. 50 kegs of saké. (50
balies soija; 50 dito [= balies] sakkij).
Note: This ad was found by searching the Dutchlanguage database http://kranten.delpher.nl/ for “sakkij”
using advanced search between 1618 and 1830.
1225. Janvier (Thomas). 1829. Classified ad: Has for sale.
Baltimore Patriot. Sept. 15. p. 3.
• Summary: “... Champagne. East India Soy [sauce].
Manufactured Tobacco...”
Note: This ad also appeared 8 times in this newspaper
during the next 3 months. Address: No. 87 Smith’s wharf.
1226. Barnes and Thornton. 1829. Sales by auction: Fish
sauces and pickles in fine preservation (Ad). Times (London).
Oct. 21. p. 4, col. 4.
• Summary: “Comprising India Soy [sauce], German
Anchovy Sauces, walnut and mushroom catsup,...” Address:
29, Rood-lane [London].
1227. Nuttall, Thomas. 1829. Soy bean (Letter to the editor).
New England Farmer 8(14):105. Oct. 23. Friday.
• Summary: In this front-page letter dated Oct. 14, Nuttall
writes: “As this plant thrives well in this climate, and
perfects its seeds, it may not, perhaps, be amiss to say
something of its use and history. It is an annual Bean, not
much unlike those we commonly cultivate, with an erect
stem, showing a slight tendency to twine at the summit

only; the flowers are very small for the germs, and reddish
in axillary clusters; the legumes are pendulous, hispid with
brown bristly hairs, with which the whole plant is more or
less clothed–these pods contain 2 or 3 beans when mature,
almost of a chocolate brown, and somewhat smaller than
any generally cultivated in this country.” It belongs to the
genus Dolichos (D. Soja), which also affords us several
other edible legumes. It is said to be indigenous to India
and Japan, where as well in China and Cochin-China, it is
very generally cultivated for food and probably preferred
for its great productiveness. A single bean produced, and
perfectly ripened with us at the Botanic Garden, 182 pods
with 2 to 3 beans in each. Whether in this country, where so
many fine legumes are cultivated, it might be esteemed for
food, is doubtful; the experiment may easily be made. But
its principal recommendation at present in [sic, is] only as a
luxury, affording the well known sauce called Soy, which at
this time is only prepared is [sic, in] China and Japan–that
of the latter country being usually preferred. The mode of
obtaining this sauce, is said to be as follows: “After the seeds are boiled until they become soft, they
are mixed with an equal weight of wheat or barley flour
coarsely ground. This mixture is fermented, and a certain
proportion of salt and water being added, the whole is
allowed to stand for two or three months, care being taken
to stir it every day; and by the end of that time it is ready for
use. Its composition then appears to be perfectly harmless,
which cannot be said of many other sauces; and among the
Asiatics it is considered beneficial in promoting an appetite.
“Yours, respectfully, Thomas Nuttall.”
Note 1. Unfortunately Nuttall did not indicate where
he obtained his seeds. In 1831 a person known only as “H.”
received a few soybeans from Nuttall and grew them in
Milton, Massachusetts. Nuttall lived 1786-1859.
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Note 2. This is the earliest document seen (March 2021)
concerning soybeans in Massachusetts, or the cultivation
of soybeans in Massachusetts. This document contains
the earliest date seen for soybeans in Massachusetts, or
the cultivation of soybeans in Massachusetts (1829). The
beans were probably planted in about May-July 1829. The
newspaper was published in Boston.
Note 3. This is the earliest English-language publication
seen (March 2021) with the word “soy bean” (or “soy
beans”) in the title.
Note 4. This letter was reprinted in the American
Farmer (Baltimore, p. 260-61) on 30 Oct. 1829 (Vol. 33, No.
11).
Note 5. This small color photo of Nuttall comes from
another source (Wikipedia entry for Thomas Nuttall).
Address: Botanic Garden, Cambridge, Massachusetts.
1228. Janvier (Thomas). 1829. Classified ad: Offers for sale.
Baltimore Patriot. Nov. 13. p. 1.
• Summary: “Virginia Hemp. Brazil white Sugar.
Champagne. East India Soy [sauce]. Manufactured Tobacco.
Spanish Cigars...”
Note: This is the last entry seen in the Early American
Newspapers database that mentions “East India Soy.”
Address: 87 Smith’s whf [wharf].
1229. Minister of State, Commissioner General of the
Netherlands Indies (De Minister van Staat, Kommissaris
Generaal over Nederlandsch Indië). 1829. Officeel gedeelte
[Official Section]. Javasche Courant (Batavia, Netherlands
Indies). Dec. 22. p. 1-2. See page 2, near top left. [Dut]
• Summary: This is a list of professions, trades, businesses,
and activities subject to taxation (Beroep, Neringen,
bedrijven en Handteringen aan de belasting onderworpen),
as written across the top of the first and widest column. The
list is divided into classes (5th and 6th listed here partially)
and their rate of taxation. In the 5th class (near the top left
of page 2), soy sauce, tofu, soybean jiang, and bean sprouts
(ketjap, tahoe, touw tjam [dou-jiang] en touwge [tauge]).
Across the top of the 2nd and 3rd columns: Amount of
the license [Begrag der Recognitie]. Below that, across the
top of the 2nd column: Alaandelijks. Across the top of the
3rd column: Daily [Dagelijks].
In the first column is “f5” which means “5 florins or
guilders,” the unit of Dutch currency. “10 ct.” means “10
cents.”
Note: This long 2-page list was found by searching
the Dutch-language database http://kranten.delpher.nl/ for
“ketjap” using advanced search between 1618 and 1840.
1230. Wallich, Nathaniel. 1829-1849. A numerical list of
dried specimens of plants in the museum of the Honl. East
India Company, which has been supplied by Dr. Wallich,
superintendent of the botanic garden at Calcutta [Generally

referred to as “Wallich’s Catalog”]. London. See p. 190.
Handwritten and hard to read. Robert Graham may be listed
as author.
• Summary: “5528. Soja javanica Grah. Glycine javanica.
Whigm. [?] (or Lina?)
“5529. Soja hispida, Moench. (A) Dolichos Soja W.
Roxburgh. (B) M. Wight. (C) Napolie [?] 1821 (D) Toang
Dong 1826.
“5530. Soja Wightii Grah. M. Wight.
Note: This document is often abbreviated in later
literature as “Wall. Cat. 5528” or “Wallich’s Catalog” and the
author is listed as “Grah.” referring to Robert Graham.
One early citation appears in: Walpers, Wilhelp Gerard.
1842. Repertorium botanices systematicae: In botanicorum
scriptis ad... Lipsiae [Leipzig, Germany].–Volume 1–Page
759. Under: Glycineae Johnia.
Itie (1910) considered Soja javanica and Soja Wightii
to be synonyms for Glycine javanica, originally named by
Linnaeus in Species Plantarum (p. 754). Address: India.
1231. Geiger, Philipp Lorenz. 1829. Handbuch der
Pharmacie: Zweiten Bandes zweite Haelfte, enthaltend den
Rest der Botanik, die pharmaceutische Zoologie und das
Register [Handbook of pharmacy. Vol. 2, part 2, containing
the remainder of botany, pharmaceutical zoology, and the
register]. Heidelberg: Universitaets-Buchhandlung von C.F.
Winter [C.F. Winter University Buchshop]. See p. 1401-02.
• Summary: Dolichos soja (soybean (Soja-Fasel, SojaBohne)). An annual plant that grows in the East Indies and
Japan with an upright stem that bends from one side to the
other, is 1 to 4 feet high, thin, smooth at the bottom and
covered with coarse hair at the top; with trifoliate, stemmed
leaves with very coarse hair consisting of oval, elongated,
blunt leaflets; with axillary flowers that are from nearly flat
(fast sitzend) to up to 3 to 5 upright (stehend) small, purpleviolet or white, the corolla hardly bigger than the calyx; and
hanging; elongated pods that are around 2 inches long, with
very stiff bristles containing for the most part 2 seeds; with
pale yellow smooth seeds, somewhat larger than peas.–In
Japan, this legume is the daily food. The famous soy sauce
(Soja) is produced from it. The soybeans (Sojabohnen) are
boiled until soft with just as many wheat or barley seeds and
kept warm for 24 hours so that they ferment, then mixed
with just as much salt and 2½ times as much water, left for
several months, and stirred often, especially at the beginning,
whereupon [the liquid] is squeezed out, strained, and stored.
It is a brown, rather thick, pleasantly salty-tasting broth
which in China and Japan is added to nearly all dishes. In
Europe, as well, it is used as a sauce with beef and so forth.
It is praised as a superb aid to digestion (Verdauungsmittel).
The older it is, the better it becomes. A similar mixture can
in fact also be prepared from our beans, from Phaseolus
vulgaris.
Note 1. Translated by Philip Isenberg (MM, CT), Long
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Beach, California.
Note 2. Translator’s note: “It’s interesting to see Soja
being used for soy sauce in these early texts from the late
eighteenth and early nineteenth centuries, whereas with the
late nineteenth and twentieth century texts, it was always
Sojasauce or Sojasosse. I’m guessing that’s because Europe
for the most part only knew the soybean in its sauce form
until about Haberlandt.” Address: PhD, Heidelberg [German
confederation].
1232. Johnstone, Christian Isobel (Christian Jane). 1829.
The cook and housewife’s manual: A practical system of
modern domestic cookery and family management. 4th ed.,
revised and enlarged. Containing a compendium of French
cookery, and of fashionable confectionary, preparations for
invalids, a selection of cheap dishes, and numerous useful
miscellaneous receipts [recipes] in the various branches of
domestic economy. By Mistress Margaret Dods. Edinburgh,
Scotland: Oliver & Boyd; London: Simpkin & Marshall. 552
p. See p. 292-93. Illust. 20 cm. The 1st edition was 1826.
• Summary: In Part III, Chapter 1 is titled “Made-dishes of
beef, mutton, veal, venison, hare, and poultry.” Soy [sauce]
is mentioned in two recipes:
“459. To hash a calf’s-head.–Clean and parboil the head;
or take what is left of a plainly boiled cold head, and cut it
into slices of a rather larger size than for fricassee. Peel and
slice the tongue... Season with... a little of any piquant store
sauce, and warm up the hash without suffering it to boil...
A brown hash may be made as above by using fried onion,
catsup, soy, a little red wine, &c.; but as all brown madedishes are expected to be piquant,... seasonings of a more
pungent quality are to be used” (p. 292).
“460. Mock-turtle, of calf’s-head.–Get a large fat head
with the skin on. Scald and clean it well... When the meat has
stewed very slowly, rather soaking in the gravy than actually
boiling, and is very nearly ready, put to it cayenne to taste,
a small glass of catsup, a very little soy, and a couple of
spoonfuls of chopped basil, tarragon, chives, and parsley” (p.
293).
On the title page, the author’s name is given as “Mistress
Margaret Dods;” this is a pseudonym for Christian Isobel
Johnstone who lived 1781-1857. Address: Of the Cleikum
Inn, St. Ronan’s [England].
1233. King, Lord. 1829. The life of John Locke, with
extracts from his correspondence, journals, and commonplace books. London: Henry Colburn. xi + 408 p. See p. 13334. 30 cm.
• Summary: In the section titled “Extracts from the Journal
of Locke,” Lord King notes: “The following directions
appear to have been set down for some foreigner about to
visit England. They are curious, as affording a comparison
with the improvement of the present time. ‘England.–1679.’”
Among his description of the foods and condiments

which ought to be enjoyed in London, Locke noted:
“Puddings of several sorts and creams of several fashions,
both excellent, but they are seldom to be found, at least in
their perfection, at common eating-houses. Mango and saio
are two sorts of sauces brought from the East Indies.”
Note: Saio almost certainly refers to shoyu (Japanesestyle soy sauce) and was cited as such by both Yule and
Burnell in Hobson-Jobson (1886, p. 651, “Soy”) and the
Oxford English Dictionary (1919, “Soya”).
An illustration (engraving) shows a portrait of John
Locke (lived 1632-1704), an English philosopher. The
preface to this work notes that “After the death of Locke,
his papers, correspondence, and manuscripts, came into
the possession of Sir Peter King, his near relation and sole
executor.” Lord Peter King King, the 7th baron, lived 17761833.
An 1884 edition of this book, with a slightly different
title (which see), was published in London by George Bell
& Sons. Though not a facsimile edition, the passage on soy
sauce also appears on page 134. Address: Ockham.
1234. Schrank, F.v.P. von; Martinus, C. von. 1829. Hortus
regius Monacensis: Verzeichniss der in koeniglichen
botaniscen Garten zu Muenchen wachsenden Pflanzen
[Hortus regius Monacensis: Catalog of the plants growing
in the royal botanical garden in Munich]. Munich: Im
Königlichen Central-Schuleücher Verlage; Leipzig: in
Commission bei Friedrich Fleischer. xii + 210 p. See p. 185.
[Ger]
• Summary: Page 135: “Soja Moench. (Dolichos L.)
“hispida Moench. (Dolichos Soja L.) Japan, East Indies.
Annual. Economic plant.” Address: [Munich, Bavaria].
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1235. Shôjin ryôri kondate shû [A collection of Zen
vegetarian cookery menus]. 1829. Japan. [Jap]*
• Summary: The seventeenth earliest known reference to
Kori-dofu (dried-frozen tofu) appeared in this work.
1236. Armstorff (J.G.). 1830. Verkoop van goederen [Sale
of goods (Ad)]. Javasche Courant (Batavia, Netherlands
Indies). Feb. 6. p. 4, col. 1. [Dut]
• Summary: Salatiga, 6th Jan. 1830. Messrs. De Nijs, Brown
and Co., on the Jonge Jacobus, a ship from Japan, have for
sale, soy sauce, saké (soija, sakkij,...).
Note: This ad was found by searching the Dutchlanguage database http://kranten.delpher.nl/ for “sakkij”
using advanced search between 1618 and 1830.
1237. Dijk (J. van). 1830. Verkoop van goederen [Sale
of goods (Ad)]. Javasche Courant (Batavia, Netherlands
Indies). May 11. p. 4, col. 1. [Dut]
• Summary: Soerabana / Soerabaja. 1 May 1930. Goods for
also include soy sauce and saké (soija en sakkij).
Note: This ad was found by searching the Dutchlanguage database http://kranten.delpher.nl/ for “sakkij”
using advanced search between 1618 and 1830.
1238. Endlicher, Istavan Laszlo (Stephano / Stephan). 18301840. Genera plantarum: Secundum–Ordines naturales.
Disposita [Genera of plants: According to the natural orders.
Arranged]. Vindobonae [Vienna]: Printed by Fr. Beck
Universitatis Bibliopalam. lx + 1483 p. See p. 1291, No.
6649. Index. 27 p. [6 ref. Lat]
• Summary: Entry No. 6649 for the genus Soya (Mönch)
contains a detailed botanical description in Latin, followed
by abbreviated early references to the genus.
Also discusses: Prunus [almonds] (p. 1250-51). Lupinus
(p. 1262). Alfalfa (p. 1267). Lotus (p. 1269). Tetragonolobus
(p. 1269). Vicia faba (p. 1279). Arachis (p. 1282-83).
Pueraria (p. 1288). Psophocarpus (p. 1298). Voandzeia (p.
1298-99).
Istavan Laszlo (Stephano / Stephan) Endlicher
lived 1804-1849. At the back of this book is bound two
supplements by the same author: (1) Supplementum I (p.
1335-1427), followed by an index to all species up to this
place in the book. (2) Mantissa botanica: Sistens generum
plantarum. Supplementum secundum. Published in 1842 by
the same author (p. 1-114, incl. index). Address: [AustriaHungary].

under the entry for Japan, we read (p. 510): “The great staple
of agriculture is rice, of which there are several varieties:
the best sort is perfectly white like snow, very nutritive, and
when boiled is used at meals instead of bread. A certain sort
of bean, of which they make a mealy pap, and use in the
dressing of victuals as butter is used in Europe, is held in
much esteem.”
This “certain sort of bean” is clearly the soybean, as first
described in English in 1727 by Engelbert Kaempfer in his
book The History of Japan... (See vol. I, book I, chapter IX,
p. 121-22). This book is a translation of his original 1712
classic, written in Latin and titled Amoenitatum exoticarum
politico-physico-medicarum, fasculi v. The mealy pap is
miso. In both his 1712 original and in his 1727 English
translation, Kaempfer also discusses soy sauce.
In the section on China (Vol. 6, p. 585-86, bottom of
right column and top of left) we read: “The common people
seldom sit down to table, or, in fine weather, take their meals
within doors; but each with his bowl in his hand, squatting
himself down on his haunches round the boiler, eats his
frugal repast of rice or other vegetables, seasoned with a
little pork or fish; or salted duck, with oil, fat, or a little soy,
washing it down with weak tea, or warm rice beer, or seautcheou, a villanous ardent spirit. Rice is the staff of life in
China, of which they eat largely, but in drinking they are
extremely moderate.”
Note: The soybean is not mentioned in this 7th edition
under beans (Vol. 4, p. 471), Batavia (in today’s Indonesia,
Vol. 4, p. 439), China (Vol. 6, p. 579-80, under agriculture;
“Everywhere are met with leguminous plants of different
kinds...”). There are no entries for Japan pea, soy*, or soya
or Dutch East Indies (vol. 8, p. 293).
1240. Rakugo shôfurin [A treasury of witty stories]. 18301844. Japan. [Jap]*
• Summary: This book contains an illustration of a natto
seller by Shigemasa Kitao. He is crouched down between
two tall wooden boxes, in which he carries his natto
suspended from both ends of a shoulder pole. To his right

1239. Napier, M. ed. 1830-1842. Encyclopædia Britannica,
or dictionary of arts, sciences, and general literature. 7th
ed.: Japan. Boston, Massachusetts: Little, Brown, & Co.;
Chicago, London, Toronto...: Encyclopaedia Britannica, Inc.
7th ed. 21 vols. 28 cm.
• Summary: This encyclopedia has no index. In Vol. 12,
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stands a man in traditional Japanese dress, with kimono and
geta footwear, waiting to buy some natto. Address: Japan.
1241. Chemisches Central-Blatt. 1830-1969. Serial/
periodical. Berlin: Verlag Chemie. [Ger]
• Summary: One of the world’s earliest abstracting journals,
focusing on pure and applied chemistry. The original title
in 1830 was Pharmaceutisches Central-Blatt. Particularly
valuable for the period of time covered. Published from 1897
to 1945 by the Deutsche Chemische Gesellschaft. Many
of the abstracts are more detailed than those in Chemical
Abstracts. Before 1919 it did not include abstracts on applied
chemistry, as these appeared in Angewandte Chemie.
1242. Product Name: [Kushigata Shoyu].
Foreign Name: Kushigata Shôyu.
Manufacturer’s Name: Mogi Shichizaemon.
Manufacturer’s Address: Noda, Japan.
Date of Introduction: 1830.
New Product–Documentation: Noda Shoyu K.K. (Morio
ICHIYAMA, ed.). 1940. Noda Shoyu K.K. Nijunen-shi
[Twenty-year history of Noda Shoyu, Inc.]. p. 471. The
Kushigata brand of shoyu (of which the logo is shown) was
introduced in Tenpo/Tempo 1 (1830).
Mark Fruin. 1983. Kikkoman: Company, Clan, and
Community. Page 73 notes that by 1909 the four major
brands manufactured by the Noda shoyu cartel were
Kikkoman, Kihaku, Kamigata (Joju), and Kushigata.
1243. Crawfurd, John. 1830. Journal of an embassy from
the Governor-General of India to the courts of Siam and
Cochin China: Exhibiting a view of the actual state of those
kingdoms. 2 vols. 2nd ed. London: Henry Colburn and
Richard Bentley. See Vol. II, p. 155, 282, 359.
• Summary: Chapter 2, about Siam, states (p. 155): “The
imports from China [to Siam] are very numerous, consisting
of what are called in commercial language ‘assorted
cargoes.’ The following is a list of the principal commodities:
coarse earthenware and porcelain, spelter, quicksilver, tea,
lack-soy (vermicelli), dried fruits, raw silk, crapes, satins and
other silk fabrics, nankeens, shoes, fans, umbrellas, writingpaper, sacrificial paper, incense rods, and many other minor
articles.”
In Chapter 6, about the people of Cochin China (today’s
Vietnam), we read (p. 282): “They eat vermin, and the flesh
of the alligator; hatched eggs with them are a delicacy; and
their favourite sauce is a kind of soy [probably nuoc-mam],
in part, at least, composed of the juices of putrid fish, and
which, both from taste and odour, would be in tolerable to
any other people.”
Chapter 8, about the Island of Singapore, states (p. 35859): “The first direct arrival from England to Singapore was
in the year 1821; in 1822, four ship cleared out with cargoes
for the European market; in 1823, nine; in 1824, twelve;

in 1825, fifteen; and in 1826, fourteen ships. The greater
number of these were bound for London and Liverpool, but
there were some also for Stockholm, Hamburgh [Hamburg],
and Bordeaux. The staple imports of this branch are cotton
goods, woolens, iron, and spelter [unrefined zinc]. The
exports are very various, and may be enumerated as follow:
ore of antimony, aniseed, aniseed oil, benjamin [gum
benjamin, a balsam or resin from a tree], camphor, cassia,
cassia-buds, coffee, cubebs [small spicy berries of the Piper
cubeba from Java], dragons’ blood [a resinous substance, or
red juice, extracted from the Dracoena draco], elephants’
teeth [tusks, ivory], gamboge [a concrete vegetable juice or
gum-resin from Cambaja or Cambodja {Cambodia}], horns
of cows, deer, and buffalo; hides of ditto, mother of pearl
shells, musk, nankins [nankeens, a type of cotton cloth,
originally from China], orpiment [sulphuret of arsenic],
pepper, Chinese paper, Chinese raw silk, Chinese wrought
silk, ratans [small canes, grown in India] and canes; rhubarb,
cloves, mace, and nutmegs; pearl sago, Siam sugar, Japan
soy [sauce], tin, tortoiseshell, turmeric, gold and silver
bullion, and sapan-wood [sappan wood; a red soluble
brazilwood obtained from an East Indian tree Caesalpinia
sappan]. In 1824, and I have seen no later statement, the
sworn value of these articles was 1,035,868 Spanish dollars.”
Note: This is the earliest document seen (March 2021)
concerning soybean products (soy sauce) in Singapore.
This document contains the earliest date seen for soybean
products in Singapore (1826); soybeans as such have not yet
been reported. However, in 1830 soy sauce exported from
Singapore was probably made in Singapore from soybeans
that were in Singapore at this early date; soybeans may well
have been cultivated in Singapore at this time. Address: Esq,
FRS, FLS, FGS, &c.
1244. Dalgairns, Mrs. 1830. The practice of cookery:
Adapted to the business of every day life. 3rd ed. Edinburgh,
Scotland: Printed for Robert Cadell, Edinburgh. 552 p.
Index.
• Summary: A book of Scottish cookery. The following
recipes call for soy [sauce] as an ingredient: In the chapter on
“Fish:” To stew salmon (p. 42). Salmon fritters (p. 43). Cod
sounds broiled (p. 48). Dressed skate (p. 49). Boiled carp (p.
50). Little fish puddings (p. 51-52). Brown fish and sauce (p.
52-53). Baked haddocks (p. 54). To bake mackerel (p. 57).
To broil sprats (p. 59). Fish soup cake (p. 66).
Hessian stew (beef) (p. 83-84). Rolled mutton (p. 105).
Burdwan stew (p. 166). Another way to stew duck (p. 167).
Another sauce for roast beef (p. 191). To make a quart
bottle of fish or meat sauce (p. 191). Fish sauce (p. 192).
Another poivrade sauce for cold meat (p. 195). Fish sauce (p.
202). Coratch (p. 203; “two tablespoons of Indian soy, one
spoonful of walnut catsup,...”).
In the chapter on “Gravies, sauces, etc., the recipe To
make gravy without meat (p. 187) is especially interesting:
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“Slice three onions, and fry them brown in a little butter;
add them to half a pint of water, and the same of beer, put in
some peppercorns, salt, a little lemon-peel, three cloves, a
little mace or Jamaica pepper, a spoonful of walnut pickle,
and one of mushroom catsup, of soy and essence of anchovy
a dessert-spoonful each, a small bunch of sweet herbs, and
a quarter of a slice of bread toasted brown on both sides;
simmer all together in a closely-covered sauce-pan for
twenty minutes, then strain it for use, and when cold, take off
the fat. It will taste exactly like a gravy made with meat.”
In the chapter on “Vinegars,” the recipe for “Harvey’s,
or camp vinegar” states (p. 406): “Put the following
ingredients into two quarts of strong vinegar, three tablespoonfuls of Indian soy, and the same quantity of mushroom
catsup, six anchovies, two heads of garlic, a quarter of an
ounce of cayenne, and as much cochineal as will colour it;
shake it two or three times a-day for a fortnight, then filter,
and bottle it for use. Two tea-spoonfuls of this vinegar
improves salad sauce, fish and sauce also, and is good in
most made dishes.”
The following recipes call for “Harvey sauce” (spelled
without an apostrophe): Stewed skate (p. 49). Sauce for the
fish puddings (p. 51). To broil a cold roasted shoulder of
mutton (p. 105-06). Devil [leg of roasted turkey, goose, or
fowl] (p. 168).
Many recipes call for catsup, including mushroom
catsup, Lobster catsup (p. 189), Fish catsup (p. 203), and
walnut catsup (p. 412); “catchup” is not mentioned.
Note: This is the earliest document seen (Oct. 2010) that
mentions “Lobster catsup” (regardless of spelling).
1245. Dobell, Peter. 1830. Travels in Kamtchatka and
Siberia; with a narrative of a residence in China. 2 vols.
London: Henry Colburn and Richard Bentley. See vol. 2, p.
324-25. 20 cm.
• Summary: Note 1. The first several paragraphs of this are
copied from Portfolio (1819, p. 105-06).
In Chapter XII of the section titled “A Residence in
China,” the author is describing Chinese food, especially
in the Canton area: “An article of food, of which all classes
appear extremely fond, is thow-foo [tofu] and foo-chack, a
sort of flummery [soft jelly or porridge], made from beans,
very palatable and nourishing.
Note 2. This is the earliest English-language document
seen (April 2013) that uses the term thow-foo to refer to tofu.
Note 3. The Cantonese term foo jook means dried yuba
sticks. Perhaps the author was describing the product after
the sticks had been broken into pieces and cooked until soft.
Soy, their famous sauce for all kinds of food, is also
made from beans. The beans are boiled until all the water
is nearly evaporated, and they begin to burn, when they
are taken from the fire, and placed in large, wide-mouthed
jars, exposed to the sun and air; water and a certain portion
of molasses or very brown sugar are added. These jars

are stirred well every day, until the liquor and beans are
completely mixed and fermented; the material is then
strained, salted, and boiled, and skimmed until clarified; and
will, after this last process, become of a very deep brown
colour, and keep any length of time. Many persons have
thought that gravy was used in preparing this condiment;
but this appears not to be the case, the composition being
entirely a vegetable one, of an agreeable flavour, and said to
be wholesome. There are two or three qualities of it; to make
the best requires much care and attention. Japanese soy is
much esteemed in China, on account of the superior manner
in which it is made; perhaps they have a particular sort of
bean for that purpose. Shopkeepers at Canton who sell soy,
have large platforms on the roofs of their houses, where the
jars for preparing soy are all arranged, and exposed to the
sun; for the consumption of this article is enormous. Neither
rich nor poor can dine, breakfast, or sup without soy; it is
the sauce for all sorts of food, gives a zest to every dish, and
may be said to be indispensable at a Chinese repast.
“In general, very little meat is eaten.”
Note 4. The author spent 7-8 years in China between
1798 and 1820. He died in 1852. Address: Counsellor of the
Court of His Imperial Majesty, the Emperor of Russia.
1246. Dolby, Richard. 1830. The cook’s dictionary, and
house-keeper’s directory: A new family manual of cookery
and confectionery, on a plan of ready reference, never
hitherto attempted. London: Henry Colburn and Richard
Bentley. iv + 516 p. See p. 446. 22 cm.
• Summary: In the section on sauces, we read (p. 446):
“Sauce (Harvey). Chop twelve anchovies, bones and all,
very small, with one ounce of cayenne pepper, six spoonsful
[spoonfuls] of soy [sauce], six ditto of good walnut pickle,
three heads of garlic, chopped not very small, a quarter
of an ounce of cochineal, two heads of shalots [shallots],
chopped not very small, one gallon of vinegar; let it stand
fourteen days, stir it well twice or thrice every day; then pass
it through a jelly-bag, and repeat this till it is perfectly clear;
then bottle it, and tie a bladder over the cork.”
Note 1. Since Harvey Sauce was a commercial product,
we have given the complete recipe. This is the earliest
document seen (April 2012) stating that soy sauce is used
as an ingredient in Harvey sauce. This is also the earliest
document seen (April 2012) that describes the use of soy
sauce as ingredient in a second-generation product.
The book also contains two recipes for Ketchup (p. 298),
relatives of expensive imported Javanese soy sauce in those
days; kecap / ketjap is the Indonesian word for soy sauce.
(1) “Ketchup, English.–Peel ten cloves of garlic, bruise
them, and put them into a quart of white wine vinegar; take
a quart of white port, put it on the fire, and when it boils, put
in twelve or fourteen anchovies, washed and cut into pieces;
let them simmer in the wine till they are dissolved; when
cold, put them to the vinegar; then take half a pound of white
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wine, and put into it some mace, some ginger sliced, a few
cloves, a spoonful of whole pepper bruised; let them boil a
little; when almost cold, slice in a whole nutmeg, and some
lemon-peel, with two or three spoonsful of horse-radish; add
it to the rest, stop it close, and stir it once or twice a day. It
will soon be fit for use. Keep it close stopped up.”
(2) “Ketchup, White.–Take a quart of white wine, a
pint of elder vinegar, and one quart of water; half a pound
of anchovies, with their liquor, half a pound of scraped
horse-radish, an ounce of shalots bruised, an ounce of
white pepper bruised, an ounce of mace and a quarter of an
ounce of nutmegs cut in quarters; boil all together till half is
consumed, then strain it off, and when cold, bottle it for use.
It is proper for any white sauce, or to put into melted butter.”
Note 2. Neither of these catchup recipes calls for sugar
or any other sweetener. The second is strained, whereas the
first is not. Both are based on vinegar and wine (or port).
The word “ketsup” appears in three recipes in this book:
(1) Calf’s head hashed (p. 106, “two spoonsful of ketsup”).
(2) Calf’s head surprise (p. 108, “two spoonsful of walnut
and mushroom ketsup”). (3) Celery sauce, (Brown) (p. 130,
“a little ketsup”). Address: Cook at the Thatched-House
Tavern, St. James St., London.
1247. First annual report of the New York City Temperance
Society. 1830. New York, NY: Printed by Sleight &
Robinson. 54 + 24 p.
• Summary: The first appendix to this report is titled
“Address delivered at the first anniversary of the New York
City Temperance,” by David Hosack, M.D.; he is president
of the Temperance Society of Hyde Park, Dutchess County,
N.Y. In this address, dated May 11, 1830, he states (p. 4):
“In hot climates the very liberal use that is made of the
fashionable condiments, mustard, soy, catsup, shallots,
cayenne pepper, and turmeric, is to be considered in
connexion [connection] with the climate and the excessive
use of vinous and spirituous liquors, among the sources of
those diseases, (particularly of the stomach and bowels,)
which so frequently afflict the inhabitants of the torrid zone;
but which are improperly ascribed to the heat of the climate
as the exclusive cause. That this is not the case it is sufficient
to remark, that the women are comparatively healthy and
long lived in those climates; not only because they are less
exposed to the direct rays of the sun, but by reason of their
relative temperance. ‘Water is for the most part the drink
of the females in hot climates; hence we account for the
common fact, that in the West Indies one woman generally
survives two or three husbands.’”
The term “vegetable diet,” referring to a vegetarian diet,
appears on pages 4-5 of this address: “It occurs to me, sir,
that good morals and probably our length of days, would be
greatly promoted by returning in a greater degree than is the
practice of this day, to the vegetable diet of our antediluvian
ancestors, for it is not improbable that the excessive use

of animal food, and the excess arising out of the arts that
have been employed to excite the appetite, have been in
part the source of those violent passions that have so much
degraded the moral character of man, at the same time, that
by more rapidly wearing out the system, they have swelled
the catalogue of his diseases, and abridged the period of his
existence. As it regards strength, animal food, except where
the habitual use of it has rendered it so, is not necessary;
the rhinoceros, the elephant, the giraffe, the elk, the bull,
and the horse, which excel all other quadrupeds in bulk and
strength combined, live solely on vegetable food: and indeed,
in our own species numerous examples might be cited in
which both the body and mind have attained to extraordinary
vigor and exertion, in which the individuals referred to lived
exclusively upon a vegetable diet. If it be true, as has been
observed by some physicians, that life is a forced state of
existence, such must inevitably be the result of the inordinate
excitement produced by the excessive use of animal food.
Indeed, it may be remarked in confirmation of the justness
of this observation, that the most remarkable instances of
longevity are found, according to Sir John Sinclair, among
those nations who live chiefly on a vegetable diet. The
excitants or condiments of the table, though grateful and
in many instances salutary additions to our food, become
sometimes the causes of disease, especially when habitually
token at our meals, and in great quantities.”
“As an incentive to temperance let it be recollected, that
Sir Isaac Newton, when composing his celebrated treatise
upon Optics, confined himself to water and a vegetable diet:
to this abstemious mode of living, probably may be ascribed
the great age, viz. eighty-five years to which he attained.”
Address: New York City.
1248. First report (Part II). Minutes of evidence taken before
the select committee of the House of Commons appointed
to enquire into the present state of affairs of the East-India
Company, and into the trade between Great Britain, the
East-Indies, and China;... 1830. London: Printed for Parbury,
Allen and Co. p. 246-418. See p. 385.
• Summary: On 16 March 1830, Mr. John Deans is called
in and examined. He has resided constantly in the Eastern
Archipelago of the East Indies for upwards of twenty years.
For most of the time he lived in Java.
#3609. “Can you give the Committee any information
with respect to the trade with Japan?–The Dutch are allowed
to trade with Japan, and they are only allowed to send two
ships. The trade was conducted until two years ago by the
Dutch government of Java. I have here a list of the cargoes in
the year 1825, both the imports and exports.”
#3610. “Will you state the principal items of the trade?–
In the Japan trade in 1825 there were two ships, amounting
in all to about 1,300 tons; one was 600 and the other was 700
tons... The import cargoes [to the East Indies from Japan]
consisted of... sackie and soy [sauce], 14,332 f. [Dutch
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florins];...”
1249. Hogendorp, C.S.W. de. 1830. Coup d’oeil sur l’île de
Java et les autres possessions néerlandaises dans l’archipel
des Indes [A glance around the isle of Java and the other
Dutch possessions in the East Indies]. Brussels: C.J. de Mat.
xii + 422 p. Folded color map. 24 cm. [Fre]
• Summary: Page 158: Under the Malay name of katjang
idjoe, the Chinese and some indigenous people cultivate a
legume which is quite like the pea (phaseolus radiatus), from
which is made on Java a sort of soy sauce (soya), which is
called ketjap.
Note: Soy sauce in Java is made from the soybean, not
from the mung bean (katjang idjoe). In Java, soy sauce is,
indeed, called ketjap.
Page 204: The Europeans burn coconut oil in their
lamps; and for this use it is preferable to bean oil (l’huile de
katjang) [probably soy bean oil].
A long table (p. 396-97) shows the items to be taken
on an expedition to Japan in 1827. The items exported from
Japan on the return trip will consist mainly of refined copper,
camphor, silk cloth,... porcelain, soy sauce (du soya), saké
(du sackie),... Address: Graaf [Count], Knight of the Legion
of Honor, Former Resident of Batavia, Buitenzorg, and
Crawang.
1250. Kitamura Kintei. 1830. Kiyu shôran [Play and
laugh joyfully. Take a good look]. Japan. 12 volumes plus
appendix. Japanese summary by Kawakami 1978, p. 238.
[Jap]
• Summary: Tells the story of seasoned minced natto (tatakinattô) and whole-bean natto (tsubu nattô) in Edo (today’s
Tokyo).
Note 1. This is the earliest document seen (Jan. 2021)
that contains the term “tsubu natto.”
Note 2. This is a Ruisho: he gathered writings by other
authors and added his own thoughts
1251. Kitchiner, William. 1830. The cook’s oracle; and
housekeeper’s manual: Containing receipts for cookery and
directions for carving... With a complete system of cookery
for Catholic families. From the last London edition. New
York, NY: Printed by J. & J. Harper. 432 p. Illust. Index.
Harper’s Stereotype Edition.
• Summary: This New York edition reflects American tastes,
preferences, ingredients, and ways of spelling. The title page
states: “William Kitchiner, M.D. Adapted to the American
public by a medical gentleman.” Soy [sauce] is mentioned
on pages 88, 95, 178, 232, 235, 238, 246-47, 271, 278, 292,
310, and 330.
The recipe for Quin’s Sauce (p. 278) uses soy [sauce]
as an ingredient. This book mentions “mushroom catchup”
on pages 88, 154, 178, 197, 217-18, 241-43 (incl. “double
mushroom catchup”), 252, 256, 278, 281, 312, 337, 364. It

mentions “catchup” (of no special type) on pages 152, 159,
192, 232, 236-37, 283, 284, 302, 329, 422.
It mentions “walnut catchup” on p. 150, 243, 246, 25455, 271, 282, 308, 318, 432. And “oyster catchup” on p. 178,
285 (No. 441; homemade). The section titled “Catchups” (p.
282-85) has recipes for “Mushroom catchup” (incl. “double
catchup”), “Quintessence of mushrooms,” “Oyster catchup,”
“Cockle and muscle catchup,” and “Pudding catchup.”
It uses the spelling “Catsup” on only page 422–
surprisingly in the index entry for the various types listed
above.
The recipe for “Mushroom catchup.–(No. 439)” begins:
“If you love good catchup, gentle reader, make it yourself,*
after the following directions, and you will have a delicious
relish for made-dishes, ragoûts, soups, sauces, or hashes.
“A couple of quarts of double catchup, made according
to the following receipt, will save you some score pounds
of meat, besides a vast deal of time and trouble; as it will
furnish, in a few minutes, as good sauce as can be made for
either fish, flesh, or fowl.” (Footnote: “*The mushrooms
employed for preparing ready-made catchup, are generally
those which are in a putrefactive state. In a few days after
those fungi have been gathered, they become the habitations
of myriads of insects.–Accum on Culinary Poisons, 12mo.
1820, p. 350”). Address: M.D., England.
1252. Loudon, John Claudius. 1830. Loudon’s hortus
Britannicus: A catalogue of all the plants indigenous,
cultivated in, or introduced to Britain. Part I. The Linnean
arrangement,... London: Printed for Longman, Rees, Orme,
Brown, and Green. xxiv + 576 p. See p. 316. [300+ ref]
• Summary: In the section on “Diadelphia Decandria, Class
XVII,” we read (p. 316): “2151. Soja moen. Soja (Sooja, its
name in Japan). Leg. Pap. Vic. 1.
“19457. Soja hispida Moen. Dolichos Soja L.” Address:
F.L., H., G., & Z.S.
1253. Siebold, Philipp Franz von. 1830. Synopsis plantarum
oeconomicarum universi regni Japonici [Synopsis of
the economic plants from the entire empire of Japan].
Verhandelingen van het Bataviaasch Genootschap van
Kunsten en Wetenschappen 12:1-74. See p. 54-57. Also first
table at end. [Lat; Dut]
• Summary: See next 3 pages. The English translation
of this periodical title is: “Transactions of the Batavian
Society of Arts and Sciences.” Batavia roughly corresponds
to today’s Jakarta on the island of Java, Indonesia. This
work lists 447 economic plants, including the soybean.
The section on Leguminaceæ [sic, Leguminosæ] (p. 54+),
mentions plants of the genera Dolichos (incl. D. hirsutus or
Kudsu / Kudzu), Sooja, Phaseolus, Pisum, Vicia, Medicago,
Arachis, Glycyrrhiza, and Mimorsa. There are two species of
soybeans: Sooja Japonica, the cultivated soybean, and Sooja
nomame, the wild soybean. The genus and its species and
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varieties are described as follows (p. 56):
“CLXXVIII. Sooja, Moench. Sieb. (Sooja du Japon).
296 S. Japonica, Sieb. Sooju vernacular Daisu, Japan.
Varieties, grouped by color: a. White seeds. Daisu,
Japan. b. White fuscis seeds. Tobimame, Japan. c. Fuscis
seeds. Sinsjumame, Japan. d. Black round seeds. Kuromame,
Japan. a. Black flattened seeds. Kurotokorosun, Japan. a.
Greenish seeds. Awomame, Japan.
Uses: To make Sooju, Miso, Toofu (shoyu, miso, and
tofu).
297 S. nomame, Sieb. Nomame ac Jawaraketsmai, Japan
(v.v.). [vidi vivam = I have seen a living plant specimen.]
Plantae sponte crescentis folia adhuc tenera pro potu Thea
colliguntur.
At the end of this article are two large fold-out tables,
each 30 by 18 inches, and each titled “Synoptic Table of
Plant Uses.” Each table contains six vertical double columns.
References to soy appear only in table I. At the bottom right

corner of the first is written in Latin: “Dabam in Insula
Dezima mensi Novembris 1827, Dr. von Siebold.” This
translates as: “Given [as a letter for delivery] from the island
of Dezima [Deshima], November 1827, Dr. von Siebold.”
The plants are divided into categories by type of use. For
example: I. Simple foods: A. Cereal grains. B. Legumes.
C. Fruits, etc. Under each category is a numbered list of
the scientific names of the Japanese plants in that category,
followed by its name written in both katakana and Chinese
characters. Soy-based uses include: IA. Simple foods
(Alimenta simplicia) (columns 1-4): Legumes (Legumina). 1.
Sooja Japonica, Sieb. Daizu, “Yellow + Bean.”
Note 1. This is the second earliest document seen (June
1999) written by a European or Westerner in which Chinese
characters are used to write the name of the soybean or
related products.
II. Composite foods (Alimenta composita) (columns
4-5). B. For the sauce “Sooju.” Shoyu. Sooja Japonica, Sieb.
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C. For the paste (pulto) “Miso.” Miso. Sooja Japonica,
Sieb. plus rice and barley
D. For the cake (placenta) “Toofu.” Tôfu. Sooja
Japonica, Sieb. Note 2. This is the earliest Dutch-language
or Latin-language document seen (April 2013) that uses the
word “Toofu” or the word “Tôfu” to refer to tofu.
P. For the sprouts (germinatione artifaali) “Mogasi.”
Moyashi. Soja Japonica, Sieb.

Note 3. This is the earliest document seen by Siebold
in which the soybean is mentioned. This document also
contains the earliest date connected with Siebold and
soybeans (Nov. 1827). His name on the title page is written
“De. de Siebold.”
Note 4. This is the earliest Latin-language document
seen (Jan. 2013) that mentions soy sprouts, which it calls
germinatione artifaali, “Mogasi.” Moyashi. Soja Japonica.
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“very close with cork and bladder, or leather.”
Immediately after the recipe, the writer adds: “One
spoonful of this ketchup to a pint of melted butter, gives an
admirable taste and colour, as a fish sauce, and is by many
preferred to the best Indian soy” [sauce].
1255. Tôyô kondate ryôri haya-shikumi [Quick plan for
impromptu menu cooking]. 1830. Japan. [50+ ref. Jap]*
• Summary: Contains an early reference to Kori-dofu (driedfrozen tofu).

Note 5. Siebold was born on 17 Feb. 1796 in Würzburg
[Bavaria, Germany]. In 1821, as a young ship’s doctor, he
arrived in Japan, where he worked as a doctor at Deshima
near Nagasaki for the Dutch colony. Illustrations show him
as a younger and older man.
Also: Column 1 of table 1 also mentions: 13. Coix
lachryma, P.S., suudama [Job’s tears]. 2. Phaseolus atsuki,
Japon, Azuki. “Red + Small + Bean.” 12. Arachis hypogaea,
L.E. Rakkasei [peanut]. “Fall + Flower + Bean.” Column 2
mentions Sesamum Orientale, P.S., goma [sesame seeds].
Column 3 mentions the wild soybean (Sooja nomame),
Amaranthus oleraceus, A. Japonicus, and A. bicolor. Column
4 also includes sea vegetables (kaiso).
Column 5 mentions ame [grain syrup], fu [wheat gluten
cakes], soba, somen [wheat noodles], mochi, konnyaku,
kudzu, and tokoroten. III. Medicinal foods (Medicamina)
(columns 5-6).
1254. The cook not mad, or rational cookery: Being
a collection of original and selected receipts,... 1830.
Watertown, New York: Knowlton & Rice. 120 p. Index. 15
cm.
• Summary: “Soy” [sauce] is mentioned only once (p. 87):
“No. 274. An excellent Ketchup which will keep good more
than twenty years.” The ingredients (which contain no soy)
are: “Two gallons of stale strong beer or ale, the stronger
and staler the better; one pound of anchovies, cleansed from
the intestines and washed, half an ounce each of cloves and
mace, one quarter ounce of pepper, six large roots of ginger,
one pound of eschalots, and two quarts or more of flap
mushrooms, well rubbed and picked.” Boil for an hour, strain
through a flannel bag, let stand until cool, bottle and stop

1256. Ward, Fanny (Mrs. R.). 1830. A child’s guide to
knowledge,... by a lady. 3rd ed. London: Hurst, Chance, and
Co.; Whittaker and Co.; Simpkin and Marshall; and Harvey
and Darton. iv + 302 p. See p. 78-79. Index. 16 cm.
• Summary: Pages 78-79: “Q. What is soy? A. A darkcoloured sauce, made from the seeds of a Chinese plant.
“Q. Is there not a joke among seamen, that soy is made
from beetles and cock-roaches? A. Yes: it originates from a
fancied resemblance in colour and shape of the seeds to the
beetle.
“Q. Where is this esteemed sauce prepared? A. Chiefly
in China and Japan; that brought from the latter place is most
preferred.”
1257. Utagawa Kinuyoshi. 1830? Eho kaho fuku no irimame [Lucky casting of soybeans completed at a fortunate
compass point]. Japan. Undated. Woodblock print. [1 ref.
Jap]

• Summary: This is a typical woodblock triptych print, oban
tat-e. The man throwing the roasted soybeans (mamemaki),
a young nobleman at left, holds a wooden stand in his left
hand. His two female attendants will scramble for the lucky
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beans. The artist, Utagawa Kinuyoshi, lived 1797-1861.
Original owned by the British Museum.
1258. Scammell (William). 1831. On sale–By the subscriber
(Ad). Courier (Saint John, New Brunswick, Canada). Jan. 8.
p. 4.
• Summary: “Small Jars East-India Ginger.
“A few dozen India Soy [sauce].
“Madeira and Port, by the doz. [dozen] or otherwise.”
Note: This is the earliest document seen (Aug. 2019)
concerning soybean products (soy sauce) in New Brunswick,
or in Canada. This document contains the earliest date seen
for soybean products in New Brunswick or in Canada (Jan.
1831); soybeans as such have not yet been reported.
1259. Grant (S.B.) & Co. 1831. Classified ad: Offer for sale.
Connecticut Courant (Hartford). May 10. p. 4, col. 1.
• Summary: “10 boxes olives, capers and anchovies. 10 do.
[ditto = boxes] Cavice, Reading, India Soy [sauce], Ketchup,
John Bull, and other London sauces.” Address: South side
State House Square.
1260. Smith (William O.). 1831. Ann–From London. The
subscriber has received by the above vessel–a fresh supply
of genuine drugs, medicines, patent medicines; perfumery,
pickles,... among which are... (Ad). Courier (Saint John,
New Brunswick, Canada). July 23. p. 1.
• Summary: “Essence of Gorgona Anchovies, Mushroom
and walnut Ketchup, Harvey’s Sauce, Browning Sauce,
Indian Soy [sauce], Tomato Ketchup, Sallad Oil,...”
Note: William O. Smith ran several subsequent ads for
India Soy, Walnut and Mushroom Ketchup, etc. in 1832 in
this newspaper. Address: No. 1, North side of the Marketsquare.
1261. Mirror of Literature, Amusement, and Instruction
(The) (London). 1831. Mode of making soy. 18(509):200-01.
Sept. 17.
• Summary: A long excerpt from Dobell’s Travels.
1262. Times (London). 1831. Mode of making soy. Sept. 23.
p. 2, col. 5.
• Summary: From Dobell’s Travels: “Soy, the famous sauce
for all kinds of food, is made from beans. The beans are
boiled until the water is nearly evaporated, and they begin to
burn, when they are taken from the fire, and placed in large
wide-mouthed jars, exposed to the sun and air; water and a
certain amount of molasses or very brown sugar are added.
These jars are stirred well every day, until the liquor and
beans are completely mixed and fermented; the material is
then strained, salted, boiled, and skimmed, until clarified;
and will, after this last process, become of a very deep brown
colour, and keep any length of time. Many persons have
thought that gravy was used in preparing this condiment;

but this appears not to be the case, the composition being
entirely a vegetable one, of an agreeable flavour, and said to
be wholesome. There are two or three qualities of it; to make
the best requires much care and attention. Japanese soy is
much esteemed in China, on account of the superior manner
in which it is made; perhaps they have a particular sort of
bean for that purpose. Shopkeepers at Canton who sell soy,
have large platforms on the roofs of their houses, where the
jars for preparing soy are all arranged, and exposed to the
sun; for the consumption of this article is enormous. Neither
rich nor poor can dine, breakfast, or sup without soy; it is the
sauce for all sorts of food, gives zest to every dish, and may
be said to be indispensable at a Chinese repast.”
Note 1. This description of the Chinese process for
making soy sauce is unusual in several ways: (1) The
writer apparently does not know the name of the bean used.
(2) The process of making koji, step one of the two-step
fermentation process, is not mentioned. (3) Molasses or
brown sugar are added before fermentation. (4) Salt is added
after fermentation. (5) The sauce is sunned / fermented on a
rooftop rather than in a courtyard at ground level.
Note 2. Dobell’s Travels refers to: Dobell, Peter. 1830.
Travels in Kamtchatka and Siberia; with a Narrative of a
Residence in China. 2 vols. London: Henry Colburn and
Richard Bentley. See vol. 2, p. 324-25.
Note 3. The quotation above differs slightly from that of
the original.
1263. Foss (Ambrose). 1831. Chemist & Druggist (Ad).
Sydney Morning Herald (NSW, Australia). Sept. 26. p. 2, col.
2.
• Summary: Under “Spices, &c.” “Essence of anchovies.
Gorgona ditto [anchovies]. India soy and all kinds of fish
sauces. Chili vinegar.” Address: No. 18, Pitt-street, Sydney.
1264. Sydney Gazette and New South Wales Advertiser
(NSW, Australia). 1831. Sydney general trade list. Imports.
Reports from the 24th to the 31st Instant, inclusive. Nov. 1.
p. 2.
• Summary: October 26.–”Elizabeth (ship), 427 tons,
Phillips master, from Canton [China], R. Jones, agent;... 12
packages segars [cigars],... 50 packages sweetmeats, 6 jars
soy [sauce], 1 box shirts,...”
1265. H. 1831. Dolichos soja or soy bean plant (Letter to the
editor). New England Farmer 10(19):145. Nov. 23. [1 ref]
• Summary: In this letter dated Nov. 1, Mr. “H” writes:
“Having received a few of these beans, described by Mr.
Nuttall in the New England Farmer, vol. viii. p. 105, I
planted eight of them. They yielded a wine pint of beans
in the Autumn, weighing 11½ ounces; 110 beans, taken
promiscuously, weighed half an ounce; so that at this
proportion, my eight beans offered me more than 2530 or
more than 316 for one. I do not know whether they have
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been yet introduced into domestic use as a culinary pulse;
but, should their qualities be good, they cannot fail of being
generally cultivated on account of their great productiveness.
Their stems grow to the height of about two feet, and require
the support of a few sticks or brush.
“Milton, Nov. 1, 1831.” Address: Milton, Massachusetts.

Rabbits, brown (p. 81). Breast of veal (p. 84). Artichoke
bottoms (p. 95, with mushroom-ketchup). French beans (with
ketchup, p. 96). Celery (with ketchup, p. 96). Florentine hare
(p. 103-04). Harrico mutton (p. 106-07). Recipe for walnut
ketchup (p. 185). Address: For many years cook at the
Thatched-House Tavern [England].

1266. Willdenow, Karl Ludwig. 1831. Grundriss der
Kräuterkunde zu Vorlesungen entworfen. Nach dessen Tode
neu herausgegeben mit Zusaetzen von D. H.F. Link. Dritter
(Praktischer) Theil [Outline of botany: Sketches of lectures.
Newly published after the author’s death with additions, by
Dr. H.F. Link. Third (practical) part]. Berlin: In der Haude
und Spenerschen Buchhandlung. 533 p. See p. 181-82.
Index. [165* ref. Lat]
• Summary: In Class II, Exogenae, Section 4 is Phaseoleae
[legumes]. Page 181: “41. Soja. Soja.” The genus is
described in Latin in 6 lines. Pages 181-82. “1. Soja hispida
Moench. Rauhe S. Foliola ovalia...” Address: 1. Ritter
des rothen Adler-Ordens, Prof. der Botanik, Vorsteher des
botanischen Gardens,.. [Knight of the order of the red eagle,
Prof. of Botany, Head of the botanical gardens,...].

1268. Shankey (J.). 1832. Classified ad: Chinese, Persian,
and Indian rarities. Direct from East India House, London.
Scotsman (Edinburgh). Feb. 24. p. 1.
• Summary: “Respectfully informs the Nobility and Gentry
that this Superb Collection consists of... Pickled Bombay and
Bengal Mangous [Mangoes], fine Chinese Soy [Sauce] and
Curry Powder,...”
Note: This ad also appeared in the April 21 issue (p. 1)
of this newspaper. Address: 70, Prince’s Street, Edinburgh.

1267. Willis, Michael. 1831. Cookery made easy: being a
complete system of domestic management, uniting elegance
with economy... London: Thomas Allman. xvi + 216 p. See
p. 48, 50-51, 60, 64. Illust. Index. 20 cm.
• Summary: In the section on boiling fish (p. 46+), “soysauce” is used in the following recipes: Skaite (p. 48. “Drain
them well, and serve up with butter and anchovy, or soy
sauce”). Soals [Soles], plaice and flounders (p. 48. “Serve
with anchovy-sauce, and plain melted butter; or with shrimp,
or soy sauce). Pike, or Jack (p. 50-51. “Garnish with sliced
lemon and scraped horseradish, and anchovy, shrimp, or soysauce; or melted butter and ketchup”).
In the section on frying fish (p. 58+), “soy-sauce” is
used in the recipe for Flat fish (p. 60. “Serve them with
anchovy, or soy-sauce”).
In the section on broiling fish (p. 64+), soy [sauce] is
used in the recipe for Sturgeon (p. 64. “Use for sauce, butter,
anchovy, and soy”).
Note 1. Neither of the two recipes for Quin’s sauce (p.
182 and 183) use either soy sauce or ketchup as ingredients.
They are: Quin’s fish sauce, and Quin’s game, and meat
sauce.
Note 2. Ketchup is mentioned throughout this book:
Cheaper calf’s head soup (p. 8, with “two spoonfuls of
walnut-ketchup, two of mushroom-ketchup”). 8, Giblet soup
(p. 13). To make browning (p. 20-21). Oyster sauce (p. 26).
Sauce for any kind of fish (p. 26). Sweetbreads (p. 31, with
mushroom ketchup). Lamb’s head (p. 42). Pike, or jack (p.
50-51). Chicken (p. 56). Tench (p. 59). Beef steaks (p. 62).
Fillet of veal (p. 68). Knuckle of veal (p. 68). Carp or tench
(p. 73). Beef hash (p. 75). Lamb’s and pluck has (p. 75).

1269. Savi, Gaetano. 1832. Sulla Soja viridis [On Soja
viridis]. Effemeridi Scientifiche e Letterarie per la Sicilia
(Palermo) 1:186-87. March. [1 ref. Ita]
• Summary: In my third memoirs on the genera Phaseolus
and Dolichos, published in 1824 and also included in the
Giornale pisano [Pisa Journal], vol. VII, p. 95 and vol.
VIII, p. 106, I re-established the genus Soja of Monch [sic,
Moench], assigning to it the characteristics that follow
below.
Calyx with upper lip that extends or is bidendato
[translator’s note: no sources found; probably “forked” or
“with two teeth”]. Vexillum is missing from the basal calli;
no nectar inside the thecaphore: seeds with ventral umbilicus
and with no caruncle.
The genus was then also adopted in the Prodromus
of Decandolle [sic, de Candolle] where the sole species,
Dolichos soja of Linnaeus, which I called Soja japonica,
is named Soja hispida. After 1824, I acquired another
species of Soja from seeds that came from the East Indies,
and having multiplied it, I put the seeds on the market with
the name Soja viridis. And since I had not made known
the characteristics of that species, I now make up for that
absence.
I must say, therefore, in that regard that in the organs of
vegetation, no difference is found between Soja japonica and
Soja viridis. The flowers are arranged in the same way and
are also of the same size. But in the color, some differences
are found, because with Soja japonica, the vexillum is
reddish violet and the carina is off-white with some violet
at the top. With Soja viridis, though, the vexillum is white
and the carina is pale violet at the top. On the other hand,
these are characteristics of little importance and not so
invariable. And with regard to those like kinds, it is that
which is represented by the seed pod that is quite a bit more
torulose in the latter species, while in its shape, it is entirely
similar to that of Soja japonica. The only characteristics
that can be counted upon, and which appeared to me to be
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permanent, are in the shape of the calyx and in the color
of the seeds. The calyx of Soja japonica has the upper lip
that extends, and it has the three teeth of the lower one that
are approximately the same, with the seeds a bay color [i.e.
reddish brown]. The calyx of Soja viridis has the upper lip
deeply forked with the teeth divaricated [spread apart], and
out of the three teeth of the lower lip, the two lateral teeth
are the longest. The seeds are then of a pea green color. If a
specific sentence is required on the appearance of this new
species, then I am required to once again also provide a new
sentence for Soja japonica.
[Two paragraphs of botanical description follow in
Latin].
Soja japonica hirsuta, caule erecto flexuoso superne
subvolubili, racemis axillaribus, calycis labio superiore
emarginato inferiore aeque tridentato, semine badio.
Soja viridis hirsuta, caule erecto flexuoso, superne
subvolubili, racemis axillaribus, calycis labio superiore
profunde bidendato dentibus divaricatis, inferiore tridentato
dentibus lateralibus longioribus, semine viridulo.
(Nuovo Giornale de’ letterati di Pisa, [New Pisa Journal
of People of Letters], vol. XXIII.)
Note 1. Gaetano Savi lived 1769-1844. He was born in
Florence; taught and died in Pisa.
Note 2. (1) The vexillum is the upper, large, often lobed
petal of a papilionaceous flower.
(2) The carina is part of a papilionaceous flower
consisting of two petals, commonly united, which enclose
the organs of fructification.
3 torulose: of a cylindrical or ellipsoid body, swollen
and constricted at intervals. Address: Prof. who has been
knighted (Prof. Cav.).
1270. Remond (John). 1832. Classified ad: Hams, smoked
beef, tongues, cheese, &c. Salem Gazette (Massachusetts).
July 3. p. 1.
• Summary: “... 6 doz Calcutta Curry, just imported. Canton
and Japan Soy [sauce]. Cases of Maccaroni [Macaroni]. Jars
of Olives. Pickled Walnuts, &c.”
Note 1. This is the earliest English-language document
seen (April 2012) that contains the term “Canton Soy,”
which apparently refers to soy sauce made in Canton, China.
In the Early American Newspapers (EAN) online database
(produced by Readex, a division of NewsBank), there are at
least 5 issues / records that contain the term “Canton Soy”
from Aug. 1832 to April 1839.
Note 2. This ad last appears in this newspaper on 3 Aug.
1832 (p. 2). Address: No. 8 Derby Square.
1271. Goddard (H.N.). 1832. Sales by auction: India mats
and matting (Ad). Times (London). July 5. p. 8, col. 5.
• Summary: “... foreign preserves, pickles, arrow-root, fine
old East India soy [sauce], French olives, &c.” Address: 26,
Conduit-street, Bond-street [London].

1272. Don, George. 1832. A general system of gardening and
botany: Containing a complete enumeration and description
of all plants hitherto known; ...Founded upon Miller’s
Gardener’s Dictionary, and arranged according to the natural
system. Vol. 2. London: C.J.G. and F. Rivington. 875 p. See
p. 356-57 (Soja), 220-21 (Glycine). Index at front. 27 cm. [3
ref]
• Summary: This work was published in 4 volumes between
1831 and 1838. It was “caused to be prepared” by the
proprietors of Miller’s Gardener’s and Botanist’s Dictionary.
The alphabetical arrangement of genera used by Miller was
discarded. “It only remained, therefore, to choose between
the Linnæan artificial method, and the Natural System
of Jussieu; but the numerous advantages of the latter,
particularly in an extensive work like the present, were too
apparent to leave any doubt in the mind of the Editor as to
which he ought to adopt... In the Linnæan artificial method,
it often happens, that genera, intimately related, are separated
far apart into different classes and orders, merely on account
of the difference in the number of their stamens and pistils;
a circumstance now found in many instances scarcely to be
of sufficient importance, even to separate species, still less
genera... The plan of the present work is founded on that
of M. de Candolle, in his invaluable works entitled Regni
Vegetabilis Systems Naturale and Prodromus, with such
alterations as were rendered necessary by the rapid increase
of science, and with numerous additions of new genera and
species...” Like Miller, Don classifies soybeans in the genus
Soja.
“CXC. SOJA (sooja is the name of a sauce prepared
from the seeds by the Japanese). Moench. meth. 153. Savi,
diss. 1824. p. 16. D.C. legum. mem. ix. prod. 2. p. 396.
Note 1. This is the earliest English-language document
seen (April 2012) that uses the term “sooja” to refer to soy
sauce.
“Lin. Syst. Diadélphia, Decándria. Calyx bibracteolate
at the base, 5-cleft, the 3 lower segments straight and acute,
but the 2 upper ones are joined together beyond the middle.
Corolla with an ovate vexillum, which stands on a short
stipe, and with an oblong straight keel.” Note 2. A Dictionary
of Botany, by Little and Jones (1980) defines vexillum
(plural: vexilla) as “See Banner.” Banner is defined as “The
broad uppermost petal of a papilionaceous corolla as in
the irregular flowers of certain members of the pea family,
Fabaceae. Synonym: Standard or vexillum.”
“Stamens diadelphous, the tenth one approximate,
but certainly distinct. Stipe of ovary not surrounded by
a sheath at the base. Style short. Legume oblong, 2-5
seeded, membranous; the seeds intercepted by cellular
dissepiments. Seeds ovate, compressed.–A hispid erect herb,
with pinnately-trifoliate leaves, and with the flowers either
aggregate in the axils of the leaves on short pedicels, or
disposed in short peduncalate racemes.
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“1 S. híspida (Moench. l. c.) Annual. Hardy. Native of
Japan, East Indies, and the Moluccas. Dólichos Soja, Li.
spec. 1621. Jacq. icon. rar. t. 145. Soja Japónica, Savi, diss.
1. c. Kæmpf. amoen. 837 and 838, with a figure. Corolla
violaceous, hardly longer than the calyx.
“The seeds, which are usually called Miso [sic, error
based on Miller 1807] in Japan, are put into soups, and are
the most common dish there, insomuch that the Japanese
frequently eat them three times a day. The Soja of the
Japanese, which is preferred to the Kitjap of the Chinese, is
prepared from the seeds, and is used in almost all their dishes
instead of common salt. The Chinese also have a favourite
dish made of these seeds, called ten-hu [sic, teu-hu, i.e. tofu]
or tau-hu, which looks like curd, and though insipid in itself,
yet with proper seasoning is agreeable and wholesome.
“Var. Beta, pállida (D.C. prod 2. p. 396.) flowers
yellow; seeds white. Roxb. [Roxburgh] hort. beng. p. 55.
“Hispid Soja. Fl. [Flowering] July, Aug. Clt. [Cultivated
since] 1790. Pl. [Plant] 1½ foot.
“Cult [Culture and propagation]. The seeds of this plant
only require to be sown in a warm sheltered situation in the
month of May.”
Under Phaseolus, Don lists a species named Phaseolus
max, following Linnaeus and Rumphius, but he apparently
did not confuse this with the soybean (listed on the same
page under Soja hispida), since he noted that the species was
not sufficiently known, the seeds were black, about the size
of coriander-seeds, and that Max is the Spanish name of the
plant.
On p. 220 we read: “XCV. Pueraria (in honour of
M.N.N. Puerari, a professor at Copenhagen [Denmark]).
D.C. ann. sc. nat. 1825. jan. p. 29. Leg. mem.vi. prod.2.
p. 240. Lin. syst. Monadélphia, Decándria.” Species: P.
tuberosa, P. Wallichii.
George Don, son of George Don (1764-1814), was a
British plant collector and nurseryman, born in Scotland, and
lived 1798-1856. He collected plants on various expeditions
for the Horticultural Society of London in Brazil, West
Indies, and Sierra Leone. One of the most indefatigable and
accurate botanists. Philip Miller lived 1691-1771. Note the
similarity of the section on food uses of soybean seeds to that
of Miller (1807). Address: England.
1273. Encyclopædia Americana: A popular dictionary of arts,
sciences, literature, history, politics and biography. A new
edition. 14 vols.: Soy. 1832. Philadelphia, Pennsylvania: Lea
& Blanchard. See vol. 11, p. 502-03.
• Summary: “Soy; a dark-colored sauce, prepared by the
Chinese from the seeds of a sort of bean (dolichos soja). The
plant has an upright and hairy stem, erect bunches of flowers,
and pendulous, bristly pods, each containing about two
seeds. The common story that soy is made from cockroaches
or beetles, has probably originated from the form and color
of these seeds. The process of preparing soy consists in

boiling the seeds until they become soft, and mixing with
them an equal weight of wheat or barley meal, coarsely
ground. This mixture is fermented, and, a certain proportion
of salt and water being added, the whole is allowed to stand
for two or three months, care being taken to stir it daily: at
the end of this time it is ready for use. The seeds are, besides,
employed in China and Japan as food: they are made into
a kind of jelly or curd, which is esteemed very nutritious,
and is rendered palatable by seasoning of different kinds.
In Japan, they are put into soups, and are the most common
dish of the country, being frequently eaten three times a day.
Soy [sauce] is chiefly imported from China and Japan, and
that from the latter country is the most highly esteemed.
The quantity annually sold in England, at the East India
company’s sales, is from 800 to 2000 gallons.”
Note 1. Much of this information is taken from Willich
(1821).
Note 2. The identical information appeared in the 1849
edition of this encyclopedia, in the same volume and pages.
1274. Koenig, Joseph. 1832. Geist der Kochkunst:
Ueberarbeitet und herausgegeben von C.F. Rumohr [or
rather, written by him]. Zweite vermehrte und verbesserte
Auflage [Spirit of the culinary art. Revised and prepared
by Karl Friedrich von Rumohr. 2nd enlarged and improved
edition]. Stuttgart and Tuebingen: J.G. Cotta. xvi + 196 p.
See p. 155. 21 cm. [Ger]*
• Summary: In this book the art historian Carl Friedrich von
Rumohr (lived 1785-1843) conjectures that the Garum sauce
of the Romans was an imitation of the East Indian sauce
(Sulze) made from soybeans.
1275. Lee, N.K.M. 1832. The cook’s own book: Being a
complete culinary encyclopedia; Comprehending all valuable
receipts... By a Boston housekeeper. Boston, Massachusetts:
Munroe and Francis; New York: Charles E. Francis and
David Felt; Philadelphia: Carey and Lea, etc. xxxv + 300 p.
No index. 19 cm.
• Summary: The section titled “Broths and soups” states (p.
xxiv): “Zest, soy [sauce], cavice, coratch, anchovy, curry
powder,... are very convenient auxiliaries to finish soups,
&c.” “Soy” [sauce] is mentioned as an ingredient in the
following recipes: Browning (p. 28-29). Burdwan stew (p.
30). Carp, boiled (“a table-spoonful of soy,” p. 44). Cod
sounds, broiled (p. 53). Duck, to stew (2) (p. 67). Gravy
made without meat (1) (p. 91). Mutton, rolled (p. 122). Perch
boiled (“serve with melted butter and soy,” p. 138). Red
mullet (p. 173). Salmon, stew (p. 180). Sauce (2) (“three
large table-spoonfuls of Indian soy or mushroom ketchup,”
p. 182). Sauce for fish (1) (p. 185). Sauce for fish (2) (“This
is commonly called Quin’s sauce.” p. 185). Sauce for fish
(3) (p. 185). Sauce for fish (6) (p. 185). Fish or meat sauce,
to make a quart bottle of (p. 185-86). Sauce, liver, for fish
(p. 186). Sauce for pike (p. 186). Sauce, Harvey (p. 186-87).
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Note: This latter recipe, which calls for “six spoonfuls of soy
[sauce],” is almost identical to that in Dolby (1830, p. 446).
The recipe for Mutton, cold (p. 122) calls for melted
butter, into which should be mixed “mushroom ketchup,
lemon pickle, and Harvey sauce, a table-spoonful each.”
Sauce poivrade, for cold meat (2) (p. 190). Note 2. Two
recipes on p. 190 for “Sauce, Quin’s” contain no soy. Sauce
for roast beef (2) (“Put into a stone jar one gill of soy,” p.
190). Sauce for shrimp (2) (p. 191). Sauce, superlative (p.
191). Turkey, boiled (p. 227). Vinegar, camp (p. 241).
Note 1. A gill (U.S.) is a measure of volume, generally
equal to ¼ U.S. liquid pint (= ½ cup = 4 fl. oz. = 118 ml).
Note 2. This book is generally considered the first
alphabetically arranged encyclopedia in the United States. Its
sources were mostly British, and the author acknowledges
her borrowing. It was one of the most popular cook books in
19th century America (MSU introduction). Address: Boston,
Massachusetts.
1276. Medhurst, Walter Henry. comp. 1832. A dictionary
of the Hok-këèn dialect of the Chinese language, according
to the reading and colloquial idioms: containing about
12,000 characters. Accompanied by a short historical and
statistical account of Hok-këèn. Macao, China: Printed at the
Honorable East India company’s press, by G.J. Steyn and
brother. xiv + 860 p. 30 cm. [Eng; Chi]
• Summary: Hokkien is a group of mutually intelligible Min
Nan Chinese dialects spoken by many overseas Chinese
throughout Southeast Asia. Hokkien originated from a dialect
in southern Fujian province.
On page 82, the character Chëong (pronounced chëang)
means “sauce or gravy. Toe chëang (2 Chinese characters) or
taou chëong, “a kind of ketchup made of pulse” [soy sauce;
dou jiang].
On page 594, the character Sëuk means “Pulse, any
kinds of beans or peas.”
On page 639, the character Taôu (bean; pronounced toe)
means “pulse or beans.” Characters are: oe toe or oe taôu
means black beans [probably black soybeans; wei dou]. leuk
toe or lek taôu means green beans [mung]. pek toe or payh
taôu means white beans. t’hoe toe or t’hoe taôu means earth
nuts, Manila gram.
Walter Henry Medhurst lived 1796-1857. Address:
Christian missionary, Batavia.
1277. Roxburgh, William. 1832. Flora Indica; or,
descriptions of Indian plants... Ed. 2. Vol. 3. Serampore,
India (printed for W. Thacker and Co., Calcutta; and Parbury,
Allen and Co., London). viii + 875 p. See p. 314-15. Edited
by William Carey. [2 ref]
• Summary: In the section on Dolichos (p. 314-15) we read:
“17. Dolichos Soja. Willd. iii. 1051.
“Annual, erect, flexuous, every part hairy. Flowers
axillary, sub-racemous. Corol [corolla] scarcely longer than

the calyx. Legume reflexed, scimitar-shaped, from two to
three-seeded.
“Daidsee. Kaempf. amoen. p. 837. f. 838. good.
“Reared in the Honourable Company’s Botanic garden
[across the Hooghly / Hugli River from Calcutta] from seeds
received from the Moluccas [in today’s Indonesia] in 1798.
It may be cultivated at all times of the year, consequently
flowers at all times; but, like all the other leguminous tribe,
succeeds best during the cold season.
“Root ramous, annual. Stem erect, flexuous, very ramous
near the base, hairy in every part; from one to four feet
in height, but when high it requires support. Leaves longpetioled, ternate, hairy. Leaflets entire, ovate, the lateral
ones broadest, and considerably oblique, the inferior side
being much broader than the superior. Flowers axillary,
sometimes on a common short peduncle, sometimes without
it, and smaller than in any other species of Dolichos I have
yet met with; colour a reddish purple. Bractes small, hairy.
Corol scarcely longer than the segments of the calyx. Banner
vaulted, emarginate and closing the wings. Carina, stamina,
and pistillum as in the genus.”
Watt 1890 cites this as “Ed. C.B.C. p. 563.” = “Edited
by Carey and Wallich 1832, and reprinted by C.B. [Charles
Baron] Clarke” [in 1874]. Clarke wrote a long preface to the
1874 reprint. This 1874 edition was itself reprinted in 1971
in New Delhi by Today & Tomorrow’s Printers & Publishers.
Note: This document contains the earliest clear date
seen for soybeans in India, or for the cultivation of soybeans
in India or South Asia (1798). The source of these soybeans
was the Moluccas (today’s Indonesia). Therefore these
soybeans were probably introduced to India by British
traders. It seems likely that at an earlier date the soybean
entered India from China, carried by traders, down the valley
of the Brahmaputra River which flows along the center of
Assam from northeast to southwest. Today (March 2012)
in the states of north east India these soybeans are still
cultivated by traditional ethnic groups and used to make
various fermented foods that are close relatives of Kinema
(from Nepal), natto (from Japan), etc. (Tamang 2010).
Vol. 3 also contains detailed information on the peanut
(p. 280-82; Arachis hypogea. Willd. iii. 1346) and Phaseolus
radiatus. Willd. iii. 1036 (p. 296-97; this is apparently not
the azuki bean, since the seeds are black. Indian names–
Bengali: Mash-Kuluy or Dord. Sanskrit: Masha. Teling:
Minoomoo).
Flora Indica, William Roxburgh’s most important book,
was published after his death by his sons James Roxburgh
(1802-1884) and Bruce R. Roxburgh (1797-1861). The
first edition (2 volumes, been published in 1820 and 1824)
contained no mention of the soybean. It had annotations and
additions by Nathaniel Wallich (1786-1854). William Carey
(1761-1834) was the editor.
According to the 1975 facsimile reprint of the first
edition of this book (Oriole Editions, New York): “The
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people involved: William Roxburgh (1751-1815) came to
Madras in 1776 and met Johann Gerhard Koenig, an avid
botanist. Roxburgh developed experimental gardens of
possible crops, studied wild plants and accumulated a large
collection of drawings of plants. In 1793 he became Director
of the Botanic Garden in Calcutta which had been founded
by his predecessor, Robert Kyd. In 1814 ill health forced him
to leave India and he died the next year.
“William Carey (1761-1834) was a superb linguist who
was the first to translate the New Testament into Bengali.
He came to India in 1783 as missionary. He was a friend of
Roxburgh and became Roxburgh’s editor.
“Nathaniel Wallich (1786-1854) became Director of
the Calcutta Botanic Garden soon after Roxburgh’s death.
Wallich was a dedicated collector and spent much time in the
field.
“In 1813 Roxburgh turned over the completed
manuscript of his Flora Indica to William Carey. In 1816,
after Roxburgh’s death and the arrival of Wallich, Carey
went to Wallich to discuss publication of Roxburgh’s
manuscript. Wallich agreed, saying ‘Publish and I will edit it
and bring it up to date.’
“The first volume was published in 1820 and the second
volume in 1824.”
Vol. 3 also discusses: Arachis / Peanuts (p. 281-82).
Hemp (Cannabis sativa) (p. 772-73). Amaranthus (amaranth,
various species) (p. 601-09).
1278. Tokashiki, Tsûkan Peichin. 1832. Gyozen honsô [Food
herbal]. Japan. In Higaonna Kanjun’s 1955 hand-written
copy of the original book (located at the Okinawa Prefectural
Library), see pages 23 and 27. [Jap]*
• Summary: E.H. Walker (1976) states: “Originally
published in about 1860. Treats animal as well as plant
foods, with Japanese names only... A new edition was
published in 1961 in Okinawa. The author, T. Tokashiki,
lived 1793-1845.”
Yasuda (1983, p. 839), in discussing how to eat tofuyo,
states” In the Gyozen Honsô (Food Herbal) (1832, a book
about food and medicine) the physician TOKASHIKI Tsûkan
Peichin wrote: Tofuyo has a delicious flavor and is good
for the stomach. It makes eating a pleasure and is good for
various types of sickness” (Ref. #9; Note: This book contains
the earliest known direct reference to tofuyo. Peichin refers
to a high-ranking officer).
1279. Bunge, Alexander von. 1833. Enumeratio plantarum,
quas in China boreali collegit, anno 1831 [Listing of plants
collected in northern China in 1831]. Memoires Presentes a
l’Academie Imperiale des Sciences de Saint-Petersbourg par
Divers Savans, et Lus dans ses Assemblees 2:75-147. See p.
94. (Akademiia nauk SSSR). [Lat]
• Summary: The full text of the entry concerning the
soybean reads (p. 94): “118. Soja hispida. Mönch. Frequens

colitur. Florio Junio.” It is followed by the symbol of a circle
with a dot in the middle. This means that the plant numbered
118 by Bunge, the soybean, is frequently / widely cultivated
and flowers in June. The symbol means that the plant is an
annual.
The title page of this key journal, written with diacritical
marks, reads: “Mémoires Présentés à l’Académie Impériale
des Sciences de Saint-Pétersbourg par Divers Savans, et
Lus dans ses Assemblées. Tome II. St.-Pétersbourg, de
l’Imprimerie de l’Académie Impériale des Sciences. 1835.”
The verso of the title page reads: “Publié par Ordre de
l’Academie. En Août 1835.” This means: “Published by
order of the Academy in August 1835.” Below the title of the
article is written: “Le le 7. Mars 1832,” when means: “Read
the 7 March 1832.”
Note 1. Candolle (1885, p. 331) states: “Russian
botanists [he cites Bunge and Maximowicz] have only found
it [the soy bean, Glycine soja, Bentham] cultivated in the
north of China and in the basin of the Amur River.”
Note 2. The Amur River (called Hei-lung chiang or
Heilongjiang [pinyin] in Chinese) forms the boundary
between northern Manchuria (Heilongjiang province) and
two provinces of Russia [and the former USSR]. Thus
the soybeans were probably growing in both Russia and
Manchuria. For Dr. Bunge to have read his paper in March
of 1832 (the winter), he would have had to observe the
soybeans growing in 1831. Soja hispida is the cultivated
soybean, not its wild ancestor, Glycine soja.
Note 3. This is the earliest document seen (March 2021)
concerning soybeans in Manchuria, Russia, or the former
USSR, or the cultivation of soybeans in Manchuria, Russia,
or the former USSR. This document contains the earliest
date seen for soybeans in Manchuria, Russia, or the former
USSR, or of the cultivation of soybeans in Manchuria,
Russia, or the former USSR (1831). Yet we cannot be sure
that soybeans were actually cultivated in Russia.
In bibliographical notes published on this work, William
T. Stearn writes in the Journal of Botany 79:63-64 (1941):
“Some authors have taken 1832, others 1831, 1833, 1834
or 1835 as the year of publication of the important paper by
Alexander von Bunge on the flora of northern China [the
title of which is shown above]... This paper was read to the
Académie Impériale des Sciences at St. Petersbourg on 7
March 1832, but the title page of the ‘Mém. Savant. Etrang.
Acad. Sci. St.-Petersbourg,’ vol. ii, of which it occupies pp.
75-148., is dated ‘1835’; hence the divergence of opinion
about its date of issue. Bunge arrived in Pekin [Peking] with
the Russian Ecclesiastical Mission in November 1830 and
left with the outgoing mission in June 1831. He spent the
winter of 1831-32 at Irkutsk in eastern Siberia and here with
only a few botanical books at hand, he wrote his enumeration
of the plants collected. The veteran agrostologist Carl
Bernhard Trinius (1778-1844), of the St. Petersburg
Academy, named and described his grasses. This fact
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enables one to date Bunge’s paper with precision.” It was
published in March 1833. “Confirmation of this publication
before September 1833 is supplied by a long review by Carl
Friedrich Ledebour (1786-1851) in ‘Dorpater Jahrbuecher
für Literatur, Statistik, und Kunst,’ i. pp. 218-222. Ledebour
likewise gives ‘1833’ as its date. Bunge had been a student
of Ledebour’s at Dorpat and travelled with him in the Altai;
later he followed him as professor of Botany at Dorpat...”
According to Stafleu and Cowan’s Taxonomic Literature
(1976-1988), this work was published in “March 1833, p. [i],
[I]-73, pl. 1-6. Copy: G.–Preprinted with separate pagination
from Mémoires des Savants Étrangers de l’Academie
Imperiale des Sciences de St. Petersbourg 1835, p. 75-148.
Bunge marked some correlations in ink in some of the
copies of the pre-print... It is unlikely that this constitutes
effective publication by ‘indelible autograph’ as required by
Art. 29, the more so since they are not found in the journal
publication. Ledebour published these corrections effectively
later in the year in his review of the Enumeratio in the
Dorpater Jahrbuecher für Literatur, Statistik und Kunst
besonders Russlands, I:218-222 (Dec. 1833).–Extracts of
Bunge’s diary were published in the Mém. 4:251-262, 341356 (1835) (plants on pp. 341-342).”
Bunge was a professor of natural history at Dorpat. He
was a Russian botanist and explorer. Note 4. He could have
been Prussian.
1280. Ellis (R.). 1833. Sales by auction: To amateurs,
curiosity and China dealers, earthenwaremen, and others
(Ad). Times (London). May 2. p. 4, col. 6.
• Summary: “... India soy [sauce], &c.” Address: 31,
Houndsditch [London].
1281. Olio; or Museum of Entertainment (The) (London).
1833. Mode of making soy. 11(15):255. May 25.
• Summary: A long excerpt from Dobell’s Travels.
1282. Capen (Henry T.). 1833. Classified ad: Family grocery
and wine store. Eastern Argus Tri-Weekly (Portland, Maine).
Aug. 5. p. 1.
• Summary: “... Essence Anchovies; Essence Rose; Walnut,
Mushroom and Tomata Ketchup; Pickled Mushrooms and
Limes;... Camp, John Bull’s, Harvey’s, Quin’s and Reading
Sauces; India Soy [sauce]; Gorgona Anchovies;...” Address:
Fore street, Portland.
1283. Dolby, Richard. 1833. The cook’s dictionary, and
house-keeper’s directory: A new family manual of cookery
and confectionery, on a plan of ready reference never
hitherto attempted. London: Colburn and Bentley. xii + 541
p. See p. 469. 21 cm.
• Summary: In the section on sauces, the author describes
(p. 469) how to make Harvey’s, a popular sauce. The
text is identical to that in the 1830 edition. There is no

separate entry for “soy” or “beans, soya” in the body of this
dictionary, nor in the 2-page glossary titled “Explanation of
some of the terms made use of in the foregoing pages” (p.
533-34).
This new edition has been expanded largely by the
addition, at the very front of the book, of a “Bill of fare” for
various numbers of persons (in French and English), and of
“Plans for laying out the table” (in French only; for different
numbers of people in various seasons)–clearly indicating the
importance of the French language in British cookery of this
period. Address: Late cook at the Thatched House Tavern, St.
James Street.
1284. Henschel, August Wilhelm Eduard Theodor. 1833. Vita
G.E. Rumphii, Plinii Indici. Accedunt specimen materiae
Rumphianae medicae clavisque Herbarii et Thesauri
amboinensis [Life of G.E. Rumpf / Rumph (Rumphius),
the Pliny of the Indies. To which are added a specimen of
Rumphius’ medicinals and a key to the herbarium and the
treasury of plants of the island of Ambon / Amboina]. PhD
thesis, Vratislaviae [Wroclav, Poland]. xiv + 215 p. See p.
181. [Lat]*
• Summary: On page 118-19, under XXX. Papilionaceae, the
soybean is not mentioned. But in appendix A, titled “Clavis
Herbarii Amboinensis” [“The key to Rumphius’ Herbarium
Amboinense], on page 181 headed “Liber IX. Tomus V”
[Book 9. Vol. 5; the volume and book in which the soybean
is described by Rumphius in 1747], the table states: “Tab.
20. Cap. 140. Rumphiana nomina et Amboinica: Cadelium.
Cadelie. Recentorium nomina [recent names]: Soja hirsuta
DC [De Candolle]. (see/sec. Lour. [Loureiro]) Phaseolus
Max. Encycl.” Henschel is apparently saying that the plant
named Cadelium or Cadelie by Rumphius has more recently
been known as Soja hirsuta.
Merrill (1917, p. 275), discussing changes in
nomenclature of the soybean, states: “By Henschel and by
Pritzel it has been also correctly referred to Soja hispida
Moench., another synonym of Glycine max Merr.” It is
not clear whether Merrill was referring to another work by
Henschel or whether he mistakenly transcribed “hirsuta” as
“hispida.
Note: Vratislaviae, where the author wrote his thesis,
was later called Vrotslav, Wroclav, Wreslaw, Breslau,
Breslaw, or Breslavia. It is a university city on the Oder
(Odra) River in today’s Poland, but was formerly in Prussian
Lower Silesia. Two other works written by this author are
listed as being published in Breslau in 1820 and 1837.
1285. Johnstone, Christian Isobel (Christian Jane). 1833.
The cook and housewife’s manual: A practical system of
modern domestic cookery and family management. 5th ed.,
revised and enlarged. Containing a compendium of French
cookery, and of fashionable confectionary, preparations for
invalids, a selection of cheap dishes, and numerous useful
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miscellaneous receipts [recipes] in the various branches of
domestic economy. By Mistress Margaret Dods. Edinburgh,
Scotland: Oliver & Boyd; London: Simpkin & Marshall. 476
p. See p. 248-49. Illust. 20 cm. The 1st edition was 1826.
• Summary: Soy [sauce] is mentioned in two recipes,
identical to those in the 1829 ed., but on different pages.
“459. To hash a calf’s-head” (p. 247-48). “460. Mock-turtle,
of calf’s-head” (p. 248-49).
Note: Christian I. Johnstone lived 1781-1857. Mistress
Margaret Dods is a pseudonym for Christian Isobel
Johnstone who lived 1781-1857. Address: Of the Cleikum
Inn, St Ronan’s.
1286. Yang Shitai. 1833. Bencao shugou yuan [Essentials
extracted from the Explanations of Materia Medica]. China.
Passage on soy reprinted in C.N. Li 1958 #336, p. 237. [Chi]
• Summary: Wade-Giles reference: Pên Ts’ao Shu Kou
Yüan, by Yang Shih-T’ai. Qing dynasty. It has three sections
titled: (1) Soybeans (dadou). Yellow soybeans can be used
for making tofu (fu), soybean oil (you), and jiang. The other
kinds of soybeans can be used for making tofu (fu) and they
can be parched / fried (chao) for eating. (2) Black soybeans
(heidadou). (3) Soybean sprouts (dadou huangjuan or
“soybean yellow curls”). The text of each is a reiteration
of information about soybeans from earlier documents.
(Translated by H.T. Huang, PhD, March 2003).
1287. Quarterly Review (London). 1834. English-language
reviews of two Dutch-language articles about Japan. 52:292317. Nov. [2 ref]
• Summary: The articles are: 1. Japan, voorgesteld in
Schetsen over de Zeden en Gebruiken van dat Rijk; byzonder
over de Ingezetenen der Stad Nagasaky. Door G.F. Meijlan,
Opperhoofd aldaar.
2. Bijdrage tot de Kennis van het Japansche Rijk. Door
J. F. van Overmeer Fischer, Ambteenaar van Neer- landsch
Indie...
“Japan” is mentioned on pages 292-316; 576-77.
However soy is mentioned only on p. 307. The Japanese
“have an aversion to fat or grease, which strongly
distinguishes their cookery from that of the Chinese, and
we may add the Tartar family in Europe. Poultry are much
cultivated; pheasants and various sorts of game afford the
squires of Japan ample occupation in their pursuit. The staple
of their animal food, however, is afforded by their seas and
rivers; and every product of both, says Mr. Meylan, from
the whale to the cockle, is turned to account, down even to
the whalebone itself, which is scraped and powdered into a
ragout. This dish, as well as the raw dolphin, eaten with soy,
sakki, and mustard, although Mr. Fischer speaks favourably
of it, we can spare without envy to the Japanese and the
gentlemen of the factory.”
1288. Carolinian, A. 1834. The introduction of exotics.

Southern Agriculturist (The) 7:629-31. Dec. [1 ref]
• Summary: The author begins by reflecting on the widely
held feeling that times past were better than the present, but
that the present generation often thinks–out of vanity–it is
more intelligent than those preceding it. “These reflections
have occurred to me in looking over a paper, published
above seventy years ago [i.e., before 1764], which furnishes
a cataloge [sic] of foreign plants, suitable to this country, and
recommending their introduction among us. What the fathers
did in these respects, the sons can scarcely hope to equal...
The wide world appears to have been searched and made
tributary to the resources of South-Carolina...
“The paper referred to, contains the following
catalogue:–” Seventy-eight plants are listed with both their
common American and scientific names. One of these is:
“Daidser: a kind of kid bean, Dolichos soja.”
Note 1. The author’s name may mean simply a
person from the Carolinas. This journal was published in
Charleston, South Carolina.
Note 2. This is the earliest document seen (May 2004)
that contains the word “Daidser,” which should probably be
“Daizu” or “Daidzu” [Japanese words for “soybean”]. The
term “Dolichos Soja” was first used in 1749 by Linnaeus in
his Materia medica, per regna tria naturae.
First cited by Hymowitz. 1986. Bibliography of early,
previously uncited publications on soybeans in the United
States. 2 p. Unpublished.
Note 3. The information on soybeans in this publication
probably comes from a publication by John Ellis titled
“A catalog of such foreign plants as are worthy of being
encouraged in our American colonies for the purposes of
medicine, agriculture and commerce.” Originally published
as a pamphlet, it was then reprinted in the Transactions of
the American Philosophical Society in 1771 or 1772 (1:259).
Concerning the soybean it states: “Dolichos soja Linn. Sp.
1023. A kind of kidbean called Daidsu. Used for making
Soye* or Indian Ketchup.” The four key pairs of similar
terms are: (1) “catalogue” and “catalog.” (2) “a kind of kid
bean” and “a kind of kidbean.” (3) “Daidser” and “Daidsu.”
And (4) “Dolichos soja.”
1289. Spach, Edouard. 1834. Histoire naturelle des
végétaux. Phanérogames. Tome I. [Natural history of plants.
Phanerogams. Vol. 1]. Paris: Librairie Encyclopédique de
Roret. viii + 490 p. See p. 328. [1 ref. Fre]
• Summary: The section on “Les Papilionacees–
Papilionaceae” (p. 149) contains a subsection for “Les
Phaseolees” (p. 156) under which (on the same page) there is
an entry for Soja Moench.
However in the section on “Les Phaseolees–Phaseoleae”
(p. 317) is the actual taxonomic description (p. 328) for
“Genre Soja. Soja Moench.” After the brief description of
the genus, which contains only one species, we read: “Soja
hérissé.–Soja hispida Moench.–Dolichos Soja Linn. Jacq. Ic.
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Rar. I, tab. 145 [Icones plantarum rariorum (Illustrations of
rare plants), by Nikolaus Joseph Jacquin (1781)].
Following a brief description of the species: This plant
is cultivated in China, in Japan, and in India. The Japanese
prepare from its green seeds a type of preserve (conserve)
with which they season most of their dishes / food.
Moreover, these seeds are farinaceous [sic] (sont farineuses)
and are edible like haricot beans (les Haricots).
Note: Phaneorogams are seed-bearing or flowering
plants; also called spermatophytes. Edouard Spach lived
1801-1879. Address: Asst. Naturalist, Museum of Natural
History [Paris, France; Aide-Naturaliste au Muséum
d’Histoire Naturelle].
1290. Titsingh, Isaac. trans. 1834. Nipon o daï itsi ran: ou,
Annales des empereurs du Japon, tr. par M. Isaac Titsingh
[Annals of the Japanese emperors. Translated by Isaac
Titsingh, edited by and Julius H. Klaproth]. Paris: Printed for
the Oriental translation fund of Great Britain and Ireland. 3 +
xxxvi + 460 p. See p. 345. 31 cm. [Fre]
• Summary: Page 343 states that 1444 was the first year of
the Bunnan (Boun an) era. In the third month of this year,
there fell from the sky-blue vault the beans called miso*
and the red beans (des fèves rouges) [azuki]. (Footnote: *In
Chinese Ta teou, Dolichos soya. [Klaproth] The two Chinese
characters for soybean are shown).

Note 1. This is the third earliest document seen (June
1999) written by a European or Westerner in which Chinese
characters are used to write the name of the soybean or
related products.
Note 2. The meaning of this entry is not clear. Isaac
Titsingh [Titsing] lived 1744-1812. Julius Heinrich Klaproth
lived 1783-1835. The title pages states that this work was
translated by M. Isaac Titsingh with the aid of several
interpreters attached to the Dutch factory or settlement at
Nagasaki. The work includes a glance at the mythological
history of Japan by Mr. J. Klaproth.
1291. Wight, Robert; Walker-Arnott, George A. 1834.
Prodromus floræ Peninsulæ Indiæ Orientalis [Introduction to
the flora of the East Indian Peninsula]: Containing abridged
descriptions of the plants found in the peninsula of British
India, arranged according to the natural system. Vol. I.
London: Parbury, Allen & Co. xxxvii + 478 p. p. 244-45,
247. [7 ref. Eng]
• Summary: In the chapter on “Leguminosæ,” on page 247
the author discusses Soja Moench, and Dolichos Linn. On
page 244-47 he discusses Phaseolus species.
“XLIV. SOJA. Moench. Calyx bibracteolate at the
base, 5-cleft; the three lower segments straight and acute;
the three upper combined to beyond the middle. Corolla

papilíonaceous, scarcely longer than the calyx; vexillum
ovate, somewhat cucullate and enclosing the alæ [plural of
“ala;” the two side petals in a papilionaceous corolla], shortly
clawed: keel oblong, straight. Stamens diadelphous (9 and
1), the tenth close to the others. Sheath wanting around the
base of the ovary. Style short. Legume oblong scimitarshaped, 2-5-seeded, membranaceous, furnished with cellular
partitions between the seeds. Seeds ovate, compressed.–
Annual, erect, flexuose, very hairy. Leaves pinnately
trifoliolate. Flowers either aggregated in the axils, or in a
short axillary raceme.
“*762. (1) S. hispida (Moench).–DC.! prod. 2. p. 396;
Wall.! L. n. 5529.–S. Japonica, Savi.–Dolichos Soja, Linn.
sp. p. 1021; Jacq. ic. rar. t. 145; Spr. syst. 3. p. 251; Roxb.
[Roxburgh] fl. Ind. 3.p. 314; in E.I.C. mus.tab. 1607.”
Note 1. This is the earliest English-language document
seen (April 2003) that uses the word “papilíonaceous”
(or any related word starting with the letters “papílion”
or “papilion” meaning “butterfly”) in connection with the
soybean.
Note 2. In this book there is also the first reference to
Iohnia/Johnia Wightii. Wight lived 1796-1872. WalkerArnott lived 1799-1868. This is a flora of the area now
known as India. Address: 1. Member of the Imp. Acad.
Naturæ Curiosorum, Surgeon on the Hon. East India
Company’s Madras Establishment (and botanist in the East
Indies); Google Books at soja + hispida 2008/02.
1292. Blaetter fuer literarische Unterhaltung (Leipzig).
1835. Bemerkungen ueber Japan, entlehnt aus v. Siebold’s
Nippon, Archiv zur Beschreibung von Japan [Remarks
about Japan, borrowed from von Siebold’s Archive on the
Description of Japan]. No. 32. p. 131-32. Feb. 1. [Ger]
• Summary: Bottom of p. 132: A section on Japanese
flora mentions the soy- and catjang beans (die Soja- und
Catjangbohne).
Note 1. von Siebold, a German physician, botanist and
traveler, lived in Japan, largely on Deshima island, from Aug.
1823 to Oct. 1829. This book was written in German. von
Siebold’s main interest in Japan was the country’s flora and
fauna. Address: Chemiker der Vorarlberger Konservenfabrik
Lochau [on Lake Constance, Austria].
1293. Shankey (J.). 1835. Classified ad: Chinese, Persian,
and Indian rarities. Scotsman (Edinburgh). Feb. 14. p. 1.
• Summary: “Mr. Shankey has, for a short time, returned to
Edinburgh, and respectfully announces that he is now selling
by Private Sale, a large and superb assemblage of Eastern
Productions, at No. 70, Prince’s Street.
“This splendid Collection of rare and costly articles
comprises... Otto of Roses, Chinese Soy [Sauce], Currie
Powder, Preserved Ginger,...” Address: No. 70, Prince’s
Street, Edinburgh.
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1294. Ellis and Son. 1835. Sales by auction: Extensive stock
of India, foreign and English China and glass,... (Ad). Times
(London). March 18. p. 8, col. 1.
• Summary: “... fine India soy [sauce],...” Address: 36,
Fenchurch-street [London].
1295. Balbi, Adriano; Bradford, Thomas Gamaliel. eds.
1835. An abridgement of universal geography, modern and
ancient: Chiefly compiled from the Abrégé de Géographie
of Adrian Balbi. New York, NY: Freeman Hunt, & Co.;
Boston, Massachusetts: William D. Ticknor; Philadelphia,
Pennsylvania: Desilver, Thomas, & Co. 520 p. Illust. 28 cm.
• Summary: In the chapter on “Empire of Japan,” section
3 titled “Towns” states (p. 418): “Kio, or Meaco [Kyoto, or
Miako], was for a long time the Capital, end contains the
most remarkable edifices... Meaco is the centre of Japanese
commerce and manufactures; silks, tissue, soy [sauce],
and lacquered wares are purchased here in their greatest
perfection;...”
1296. Burnett, Gilbert Thomas. 1835. Outlines of botany:
Including a general history of the vegetable kingdom,... Vol.
1. London: John Churchill. viii + 1190 p. See p. 666.
• Summary: “(2145.) Sooja is the name of a Japanese sauce,
prepared from the seeds of a species of Dolichos, now made
into a distinct genus, and called Soja hispida. The Soja of
Japan is preferred as a sauce to the Kitjap of China; both,
however, are imported into England in large quantities, and
are here known as Soy [sauce]. In bond it is worth about 6s.
a gallon; but, after it has been adulterated, it is sold at 3s.
and upwards a pint. The Japanese make a soup of the seeds,
called Miso, which is one of their most favorite and common
dishes, the natives eating of it three times a day. The Chinese
also have a popular dish made of these seeds, called Teu-hu
or Tau-hu [tofu], which looks like curd; and, though insipid
in itself, yet with proper seasoning is rendered agreeable and
wholesome.”
Note: Burnett, like Miller (1807) and Don (1832) before
him, associates the word “Kitjap” with Chinese rather than
with Indonesian soy sauce, and reports that both are imported
into England in large quantities. The Japanese product was
clearly called and sold as “soy” in England. But what was
the Chinese product called and sold as? Was it sold as “real”
ketchup, catsup, catchup, etc.? Address: F.L.S., Prof. of
Botany in King’s College, London.
1297. Dictionnaire de l’Académie française. Sixième edition:
Soy [Dictionary of the French Academy, 6th ed.: Soy]. 1835.
Paris: Institut de France, and Librairie de Firmin Didot
Frères. See Vol. 2, p. 774. [Fre]
• Summary: Soy, singular masculine noun. Pronounced soEH (Soé). A type of sauce, of which the usage has come from
Japan.
Note: This is the earliest French-language document

seen (April 2012) that uses the word Soy to refer to soy
sauce.
1298. Kosteletzky, V.F. [Vincent Franz]. 1835. Allgemeine
medizinisch-pharmazeutische Flora [General medicinal and
pharmaceutical flora containing the systematic listing and
description of all of the plants that are known up until now
in all parts of the world in their relationship to Dietetics,
Therapy, and Pharmacy organized by the natural families of
the plant kingdom Prag: Borrosch und Andre. See p. 12971298. [4 soy ref. Ger]
• Summary: Soja. Mönch. Soy
Calyx five lobes, two lips, barely shorter than the
corolla. Carina elongated, straight. Ovaries basically without
sheath. Everything else as with Phaseolus.
S. hispida Mönch. Coarse-haired soy (Rauhhaarige S.);
soybean (Sojabohne).
Kämpf. t. 838. Jacq. ic. 1. t. 145. Plenk [Plenck]. t. 557.–
S. japonica. Savi. Dolichos soja. L.
[There follows a botanical description of the soybean
plant. After a circled number 1 we read]:
The palatable seeds are eaten like beans. They also serve
for the preparation of a sort of thick, very spicy sauce that is
called “soy” [sauce] (Soja). In Japan and China, as in all of
the East Indies in general, it is used as an additive to dishes
and now is also frequently brought to Europe for the same
purpose.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Doctor of medicine, substitute
professor of medical botany, corresponding member of
the Medico-Botanical Society of London (Medizinischbotanische Gesellschaft zu London), the Royal Bavarian
Botanical Society in Regensburg (Königliche-bairische
Gesellschft zu Regensburg), and the Prussian-Silesian
Society for National Culture (Preussisch-schlesische
Gesellschaft für vaterländische Cultur).
1299. Lindley, John. 1835. An introduction to botany. 2nd ed.
London: Printed for Longman, Rees, Orme, Brown, Green,
& Longman. xiv + 580 p. See Book 5, p. 510-11. Illust.
Index. [10 ref]
• Summary: Under “VII. Kingdom of Scitamineæ (Indian
Kingdom–Roxburgh’s Kingdom)” we read (p. 511):
“Cultivated plants: Oryza sativa,... Arachis hypogæa,... Soja
hispida,...” Address: Ph.D., F.R.S., L.S. and G.S. Prof. of
Botany in the Univ. of London, and in the Royal Institution
of Great Britain.
1300. Schouw, M. 1835. Esquisse d’un cours sur la
geographie des Plantes [Sketch of a course on the geography
of plants]. Annales des Sciences Naturelles 3:117-143. Series
2. See p. 124. [1 ref. Fre]
• Summary: In the section titled “VI. Région des Camellia et
des Celastrinées” (The Chinese and Japanese region–Region
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of Kaempfer), under cultivated plants, in the third paragraph
we read (p. 124): “Pois velus (Soja hispida).”
Note 1. Pois velus means “hairy pea.”
In the section titled “VII. Région des Scitaminées” (The
Indian–Region of Roxburgh), under cultivated plants, in the
third paragraph we read again (p. 126): “Pois velus (Soja
hispida).”
Note 2. This is the earliest document seen (March 2013)
in which the term Pois velus is used to refer to the soybean.
Address: Prof. at Copenhagen [Denmark].
1301. Taylor and Grignon. 1836. Classified ad: Bengal curry
powder. Times (London). Jan. 11. p. 8, col. 2.
• Summary: “... beg to call the attention of the nobility
and gentry to the above article... Also genuine Indian Soy”
[sauce]. Address: Italian warehouse, 2 and 3, Suffolk-street,
Pall-mall east [London].
1302. Faulkner’s Oil and Italian Warehouse. 1836. Classified
ad: Fish sauces one shilling per bottle. Observer (London).
Feb. 21. p. 1.
• Summary: “Reading Sauce 1s., Harvey’s ditto 1s., Indian
Soy [sauce] 1s., Essence anchovies 1s., Chili Vinegar 1s.,
Mushroom and Walnut Ketchup 9d...” Address: 98, Jermynstreet, corner of York-st., opposite St. James’s Church
[London].
1303. Jones (George) and Co. 1836. Sales by auction: Works
of art, antiquity, and curiosity (Ad). Times (London). March
2. p. 8, col. 5.
• Summary: “... 20 jars of preserved ginger; 40 bottles of
Chinese soy [sauce],...” Very similar ads appear in the March
3, March 24, and May 10 issues. Address: Leicester-street
and Princes-street, Leicester-square [London].
1304. Wheeler (Mr.). 1836. Sales by auction: Consignment
of Indian matting, carpets, &c. (Ad). Times (London). May
10. p. 8, col. 6.
• Summary: He will sell at the Auction Mart: “... Bermuda
arrow root, India soy [sauce], &c.” Address: 28, Leadenhallstreet [London].
1305. Faulkner’s. 1836. Classified ad: Fish sauces, 1s. per
bottle. Times (London). May 31. p. 8, col. 2.
• Summary: “Reading sauce, 1s.; Harvey’s ditto, 1s.; India
soy [sauce], 1s.; Chili vinegar, 1s.; essence of anchovies,
1s.; mushroom and walnut ketchup, 9d.;...” Address: Oil and
Italian warehouse, 98, Jermyn-street, corner of York-street,
opposite St. James’s church [London].
1306. Lawson (Peter) & Son. 1836. The agriculturist’s
manual: Being a description of the agricultural plants
cultivated in Europe, including practical observations
respecting those suited to the climate of Great Britain.

And forming a report of Lawson’s Agricultural Museum
in Edinburgh. Edinburgh: William Blackwood and Sons,
London: Thomas Cadell; Dublin: W. Curry Jun. & Co. xv +
708 p. May. Illust. (500+ woodcuts). Index.
• Summary: In section 2, Leguminous plants, under
Dolichos (p. 93) we read: “This genus is very nearly allied
to the proceeding [Phaseolus lunatus–Lima Kidney-bean],
only differing slightly in the form of the flower... They are all
too tender to be cultivated in our climate without the aid of
artificial heat at some period of their existence. The names of
only the species cultivated for food are as follows:
“I. Dolichos unguiculatus–Bird’s-foot Dolichos. Le
Dolique a onglet mongette ou banette.–French.
“II. D. sesquipedalis–Long-podded Dolichos. Le
Dolique a longues gausses–Fr.
“III. D. Lablab–Black-seeded or Egyptian Dolichos. Le
Dolique lablab.–Fr.
“IV. D. Soja–Soja beans. Le Dolique soja–Fr.
“V. D. Catiang–Small-fruited Dolichos.”
Note: This is the earliest English-language document
seen (Oct. 2012) that uses the term “soja beans” (or “soja
bean”) to refer to the soybean. Address: Seedsmen and
Nurserymen to the Highland and Agricultural Society of
Scotland.
1307. Jones (George) and Co. 1836. Sales by auction: Works
of art, fine teas, China, &c. (Ad). Times (London). Oct. 19. p.
8, col. 3.
• Summary: “... preserved ginger, Indian soy and other
sauces,...” Address: Auction Rooms, Leicester-street and
Princes-street, Leicester-square [London].
1308. Faulkner’s. 1836. Classified ad: Reading Sauce, 1s. per
bottle. Times (London). Oct. 20. p. 1, col. 4.
• Summary: “Harvey’s ditto [= sauce], 1s.; tomata ditto
[= tomata sauce], 1s.; India soy [sauce], 1s.; essence of
anchovies, 1s.; lemon pickle, 1s.;...” Address: Oil and Italian
warehouse, 98, Jermyn-street, corner of York-street, opposite
St. James’s church [London].
1309. Stevens (J.C.). 1836. Sales by auction: Natural history
and miscellaneous articles (Ad). Times (London). Dec. 6. p.
4, col. 6.
• Summary: “... electric battery, books, Indian Soy [sauce],
ends of broad cloth,...” Address: 38, King-street, Coventgarden [London].
1310. Meissner, Carl Friedrich. 1836-1843. Plantarum
vascularium genera [Genera of vascular plants. 2 vols.].
Lipsiae [Leipzig, Germany]. See p. 94 (No. 66). [Lat]*
• Summary: Carl F. Meissner lived (1800-1874).
1311. Davis, John Francis (Sir). 1836. The Chinese:
A general description of the empire of China and its
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inhabitants. 2 vols. London: Charles Knight & Co. Vol. 1,
iv + 395 p. See vol. 1, p. 303. Illust. Index. 20 cm. Series:
Library of Entertaining Knowledge.
• Summary: Chapter VIII, titled “Manners and customs,”
contains a long discussion of food and drink in China (p.
298-321) and states: “The following description of a Chinese
dinner, from the pen of our friend Captain Laplace of the
French navy, although rather a long extract, is given with
so much of the characteristic vivacity of his countrymen,
and so well conveys the first impression of a scene not often
witnessed by Europeans, that it is introduced without further
apology.”
“’The first course was laid out in a great number of
saucers of painted porcelain, and consisted of various
relishes in a cold state, as salted earthworms, prepared and
dried, but so cut up, that I fortunately did not know what
they were until I had swallowed them... All these et-cæteras,
including among the number a liquor which I recognized
to be soy [sauce], made from a Japan bean, and long since
adopted by the wine-drinkers of Europe to revive their faded
appetites or tastes, were used as seasoning to a great number
of stews which were contained in bowls, and succeeded each
other uninterruptedly’” (p. 302-03).
The author finds great difficulty holding and using “the
two little ivory chop sticks, tipped with silver... I contrived to
eat with tolerable propriety a soup prepared from the famous
birds’-nests, in which the Chinese are such epicures. This
substance thus served up is reduced to very thin filaments,
transparent as ising-glass [isinglass], and resembling
vermicelli, with little or no taste*.” (Footnote: *”It is
generally accompanied with pigeons’-eggs, boiled hard, and
eaten with soy.”) (p. 304).
“Besides this vegetable [pe-tsae or white-cabbage, a
species of brassica], the northern provinces consume millet
and the oil of sesamum, as general articles of diet. Many
of the cottagers were observed to possess the means of
independent support, in the patches of cultivation which
surrounded their huts, being supplied in many cases with a
small and simple mill, worked by an ass, for the expression
of the sesamum-oil. The vegetable oils which are used to the
southward are obtained from the Camellia oleifera, and the
Arachis hypogæa [peanut] as well as the Ricinus.” (p. 312).
In Chapter I, titled “Early European intercourse,” the
famous incident involving James Flint in China (p. 60-63)
is described, noting that Flint was “conveyed to a place
called Tsien-shan, or Casa Bianca, near Macao, where
he was imprisoned, but pretty well treated, though all
correspondence was cut off... Mr. Flint remained in prison
from March, 1760, to November, 1762, when he was carried
by the Chinese to Whampoa, and put on board the ship
Horsendon, to be conveyed to England.”
Note 1. Two editions of this book were published by
the same publisher under the same title in 1836. Only the
pagination is different. The edition cited above has “The

Library of Entertaining Knowledge” written at the top of the
title page. The other edition, which lacks this series heading,
discusses (in the exact same words cited above) soy on p.
322-23, sesamum [sesame] and peanut oils on p. 332-33, and
James Flint on p. 58-62.
Note 2. This is the earliest English-language document
seen (Aug. 2007) that uses the word “sesamum” (not as a
scientific genus name) to refer to sesame seeds, or the term
“sesamum-oil” or “oil of sesamum” to refer to sesame oil.
Note 3. This is the earliest English-language document
seen (Sept. 2016) that contains the term “vegetable oils” (or
“vegetable-oil” or “vegetable-oils”).
Note 4. The author, John Francis Davis, lived 17951890. Address: Esq., F.R.S., &c. Late His Majesty’s Chief
Superintendent in China.
1312. Dictionnaire des productions de la nature et de l’art
[Dictionary of the productions of nature and of art...]. 1836.
Brussels, Belgium: Imprimerie de Balleroy. See Vol. 2, p.
237. [Fre]
• Summary: Soja. Soy sauce (Le soja) is a liquid (liqueur)
prepared with the seeds of the dolic of Japan [soybean]. The
dolic is a plant of the leguminous family and of the genus of
diadelphia decandria (diadelphie déandrie): it contains 16
known species.
Note 1. This is the earliest French-language document
seen (April 2012) that uses the term Le soja to refer to soy
sauce.
Note 2. The subtitle of this book is: Qui sont l’objet du
commerce tant de la Belgique que de la France [Which are
the object of commerce for both Belgium and France].
1313. Lawson (Peter) and Son. 1836. The agriculturist’s
manual: being a familiar description of the agricultural
plants cultivated in Europe. Including practical observations
respecting those suited to the climate of Great Britain
and forming a report of Lawson’s Agricultural Museum
in Edinburgh. Edinburgh: William Blackwood and Sons;
London: Thomas Cadell’ Dublin: W. Curry Jun. & Co. xv +
430 p. See p. 93. Index. 24 cm.
• Summary: In the chapter titled “Leguminous plants” in a
section titled “Dolichos” we read (p. 93): “IV. D. Soja–Soja
beans. Le Dolique soja–Fr.” [French].
Also in the chapter on “Leguminous plants” are sections
on: Faba–bean. Pisum–pea. Phaseolus–kidney-bean. Ervum–
tare or lentil. Cicer–Chick pea. Lathyrus–chickling-vetch.
Vicia–vetch. Lupinus–lupine.
Note: No additional information is given about D. Soja–
Soja beans. Moreover, in the General Index (p. 417-430), soy
is not listed under “Bean” or under “Soja” or under “Soy,”
but only under “Dolichos.” Address: Edinburgh.
1314. Murray, Hugh; Crawfurd, John; Gordon, Peter; Lynn,
Thomas; Wallace, William; Burnett, Gilbert. 1836. An
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historical and descriptive account of China: Its ancient and
modern history, language,... geology, botany, and zoology.
Vol. 3. 2nd ed. Edinburgh: Oliver & Boyd; London: Simpkin,
Marshall, & Co. 461 p. Illust. Index.
• Summary: This comprehensive, almost encyclopedic, book
was compiled by reading all accounts of travel in China.
Every aspect of China and Chinese life is discussed in 9
chapters. Chapter 8 (p. 331-86) is a “Conspectus of the flora
of China... and the important uses to which the important
plants are applied by the Chinese.
Page 337-38: “The lock-soy of China is a kind of
vermicelli made from rice.”
Pages 321 and 357 lists many Dolichos species,
including D. Soja.
Pages 357-58: “Many leguminous plants are cultivated
by the Chinese both for ornament and use. Peas, beans,
haricots, and other pulse, such as some species of dolichos...
“Sometimes whole fields of beans were observed by
Staunton; and at others the small spots accidentally left
vacant near the edges of banks, or along ridges of corn, the
dolichos [soybean] was planted. The seeds of this plant are
like those of the kidney-bean, and are usually dressed and
eaten like French beans. The pods, however, are from one
to two feet in length... From the seeds of the soja [soybean]
the peculiar savoury sauce known under the name of soy
is made, and the teu-heu or tau-hu [tofu] which is a very
popular dish in China, is prepared from the seeds of this
plant.” Address: 1. F.R.S.E.; 2. Esq.; 3. Esq.; 4. Captain; 5.
F.R.S.E., Prof. of Mathematics in the Univ. of Edinburgh; 6.
Esq., Late Prof. of Botany, King’s College, London.
1315. Okura, Nagatsune. 1836. Seiyû roku [On oil
manufacturing]. Illust. by Matsukawa Hanzan. 23 cm. [33
ref. Jap]
• Summary: Published in English in 1974 by Olearius
Editions (New Brunswick, New Jersey), translated by Eiko
Ariga and edited by Carter Litchfield. The translated book
comes in a beautiful blue Japanese-style folding, hardcover
case with two ivory fasteners. The book is bound Japanese
style but is meant to be read–from front to back–like a
typical English-language book.
Contents:
Editor’s Preface.
Japanese Units of Measurement and Money in 1836.
Seiyû Roku–On Oil Manufacturing, by Okura
Nagatsune and Matsukawa Hanzan
Introduction
Kanto Method of Extraction: Workmen, Yields of
Various Oils, Rough Estimate of Oil Costs, Extracting
Rapeseed, Tools Used in Oil Extraction, Calculation of
Kantô Oil Extraction Costs.
Watermill Method of Extraction: Pressing Oil from Seed
Powder Produced by Watermill, Calculation of Watermill Oil
Extraction Costs, Cottonseed Oil,

Osaka Method of Extraction [rapeseed]: Calculation of
Osaka Oil Extraction Costs.
Process for Making White Sesame Oil.
Rapid Comparison of Oil Prices in Various Markets:
Cost Price of Buying Osaka Oil in Edo, Cost Price of Buying
Ise Oil in Edo, Estimation of Oil Yields and Costs,
Remarks on the Character Shiboru.
Notes
Okura Nagatsune, Agricultural Technologist, by Richard
C. Rudolph
The Oilseed Technology of Seiyû Roku, by Carter
Litchfield
Previous Editions of Seiyû Roku.
History of oil in Japan: 200 A.D. The first oil was made
from hazelnuts at Orino village near Sumiyoshi, Tsukoni.
“Some years after this, a certain Wakano manufactured
refined oil from rapeseed for the first time and dedicated
this to the Sumiyoshi Shrine instead of the former nut oil.
This marks the beginning of the use of rapeseed oil in the
Japanese empire.
“In the period of Jôkan [859-877], the shrine priest
of Yamazaki, Joshu, made an oil press and manufactured
perilla oil, dedicating it to the Emperor as well as to the two
shrines of Otokoyama and Oyamazaki as fuel for the lighting
vessels. This is the first instance of an herbaceous seed oil,
for rapeseed was still unknown at that time.
By the time of Mireki [1655-1658] elaborate
considerations had been given to the making of presses, so
primitive devices were no longer used.
Rapeseed gradually became the most widely used oil in
Japan, followed by sesame oil. Several excellent illustrations
show workers making rapeseed oil and cakes. Each tool
is illustrated in detail and its dimensions are given, as is
the material from which it is made. A watermill press is
illustrated. Soon rapeseed oil was shipped in wooden casks
to many parts of Japan.
Note: We can find no mention of soybean oil in this
book, probably because it contained a much smaller
percentage of oil than rapeseed and other cruciferous seeds.
In Japan, soybean oil started to become popular when
solvent extraction began to be used around 1900. Address:
Agricultural Technologist, Japan.
1316. Qi Junzao. 1836. Mashou nongyan [Farming precepts
of Horse-Head District (Shaanxi)]. China. Passage on soy
reprinted in C.N. Li 1958 #337, p. 237-38. [Chi]
• Summary: Wade-Giles reference: Ma Shou Nung Yen, by
Ch’i Chün-Tsao. Qing dynasty. Shaanxi (W.-G. Shensi) is a
province in northwestern China. The section titled “Planting”
is all about planting black soybeans (heidou) in this district.
It goes into detail, however it is a reiteration of information
from earlier documents.
The section titled “Agricultural almanac” states: In the
midst of summer, do not plant black soybeans. On the 8th
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day of the 4th month, freeze black soybean pods [like green
vegetable soybeans?]. The black soybean is shameless; in the
summer it will flower as if it is autumn. If you plant black
soybeans, you will have a harvest in 9 years out of 10; in
only one year will you have no harvest. You will be able to
exchange your harvest for one dou of rice [meaning unclear].
If you plant black soybean seeds (heidouzi) and then plant
a cereal grain, you may have no harvest [meaning unclear].
Black soybeans have no shame; plant them in a shallow
furrow.
The section titled “Proverbs” or “Common sayings”
notes: Black soybeans harvested in the autumn are called pu.
Black soybean pods, removed from the stems by hand, are
called kou.
The section titled “Diseases of the five grains” states:
Fire lantern (huolong) is a disease of young soybean plants
(doumiao); they wilt as if burned by fire. Sweating oil
(youhan): this is a disease in which the young soybean plants
look as if they are sweating oil. (Translated by H.T. Huang,
PhD, March 2003).
Bray (1984, p. 627): “Farming precepts of Horse-Head
District [Shensi].” Qing dynasty. 1836. Reprinted by Wang
Yü-Hu.
1317. Medicinisch-chirurgische Zeitung. 1837. Physiologie
des Menschen: Untersuchungen über das NahrungsBedürfniss, den Nahrungs-Trieb und die Nahrungsmittel
des Menschen u.s.w [Human physiology: Studies on human
nutritional requirements, nutritional desires, and foods, etc.]
No. 5. Jan. 16. [Ger]
• Summary: This is a summary of a book. Conclusion
of the Report that was Left Unfinished in the Previous
Edition: Physiologie des Menschen [Human Physiology] by
Friederich Tiedemann et al., Volume Three.
Chapter Six: On Food Additives and Seasonings. These
are divided up into salts, acids, sweet seasonings, fats and
oils, and vegetable substances with volatile spicy oils and
with volatile flavorful oils. The author then speaks of some
less widespread substances, such as: of soy sauce (Soja) and
catsup (Catchup), betel, cola nuts (Gourou-Nüsse), coca, and
kauri [perhaps kauri seeds or kauri gum].
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
1318. Foster (John). 1837. Classified ad: Has just received an
extensive and prime assortment of W.I. [West India] goods &
groceries. New Hampshire Sentinel (Keene). Dec. 7. p. 1.
• Summary: “... Water, Milk and Sugar Biscuit; Tomato,
Walnut and Mushroom Ketchups; Canton Soy [sauce; from
China]; Olives;...”
Note: This is the earliest document seen (March 2021)
concerning soybean products (soy sauce) in New Hampshire.
This document contains the earliest date seen for soybean
products in New Hampshire (Dec. 1837); soybeans as such

have not yet been reported. Address: Keene.
1319. Product Name: Lea and Perrins Worcestershire
Sauce.
Manufacturer’s Name: Lea and Perrins.
Manufacturer’s Address: 68 Broad Street, Worcester,
England.
Date of Introduction: 1837.
Ingredients: Incl. vinegar, soy sauce, anchovies or anchovy
sauce.
Wt/Vol., Packaging, Price: Bottle.
How Stored: Shelf stable.
New Product–Documentation: Ad in Times (London).
1844. July 19. p. 11, col. 5. “Lea and Perrin’s Worcestershire
Sauce, prepared from the recipe of a nobleman in the
country.”
Times (London). 1876. “High Court of Justice, July 26,
Chancery Division. (Before the Master of the Rolls.) Lea v.
Millar.” “It appeared to his Lordship to be established that
Messrs. Lea and Perrins’ predecessors in business either
invented or obtained the recipe for an article to which they
gave the name of Worcestershire sauce, and that they were
the first persons to sell an article by that name. This was
about the year 1836, and within a very few, probably not
more than two, years afterwards other people, of whom one
Batty seemed to be the first, began to sell an article under the
same name. Indeed the name, within a very few years after
it was first used by Messrs. Lea & Perrins, appeared to have
become a common name in the trade;...”
Berg and Toit. 1938. Farming in South Africa. Oct. p.
392 “The soybean: Its production and industrial use.” A
black-and-white photo shows two small jars of this sauce.
Only the words “Lea and Perrins” are legible. The product is
made in England.
Louise Wright. 1975. The Road from Aston Cross: An
Industrial History, 1875-1975. Imperial House, Leamington
Spa, Warwickshire, England: Smedley–HP Foods Ltd. Page
32 states that Mr. Lea and Mr. Perrins “believed in having
friendly dealings with their overseas agents. Foremost
among them were their New York agents, John Duncan
& Sons. Established since 1819 as importers of wines,
quality foodstuffs and preserves, they began to handle
Worcestershire Sauce in 1840. Soon, they were handling
ever-increasing amounts.” Page 30 states that the Lea &
Perrins partnership in Worcester was created on 1 Jan. 1823
(New Year’s Day).
Note 1. We are not told when Lea & Perrins
Worcestershire sauce started to be made commercially, or
when the first bottle of Worcestershire sauce was sold–a
glaring omission!
Page 31 states: “In 1842, Lea & Perrins sold 636 bottles
[of Worcestershire Sauce]. In 1845, a manufactory was set
up in Bank Street, Worcester. Ten years later the yearly
sales were up to 30,000 bottles of Worcestershire Sauce.”
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In 1897 “it became necessary to build a new factory in
Midland Road, Worcester.” Page 33 states: “By 1875 the
demand for Worcestershire sauce had spread throughout the
United States. It was agreed to import the sauce in casks
and bottle it in New York.” In about 1902 the sauce was first
manufactured in New York. In 1910 production was moved
to a nine storey building on West Street, New York.
Note 2. This is the earliest known commercial soy
product (April 2012) that uses soy sauce as a major
ingredient. No doubt there were much earlier products in
Japan, China, etc. but we have no record of them until 1848
when Inari-zushi originated.
Boston Globe. 1987. Sept. 30. Gives address only.
Letter from J.W. Garnett, Factory General Manager,
Lea & Perrins Ltd., P.O. Box 31 Registered Office, Midland
Road, Worcester WR5 1DT, England. 1991. Jan. 29. The
Lea & Perrins Company of Worcestershire was purchased
by HP Foods in 1930 and as such operates as a brand in its
own right with general control coming from HP Foods. The
Lea & Perrins Worcestershire Sauce is still manufactured in
the Midland Road Factory, Worcester, and has been since
1896. “I am certain that Lea & Perrins’ Worcestershire
Sauce contained soy sauce up to 1940 when supply became
extremely difficult due to the Second World War. We have
a recipe dated 1948 which records the use of soy sauce
as being discontinued, so we assume that it was not reintroduced following the end of Second World War. I’m
sorry I cannot be more specific.”
“BSN group [B.S.N. Ltd.] purchased HP Foods
from Hanson Trust in July 1988. BSN is a large French
multinational company; their brands include Evian and
Dannon. For details see the book titled The Road to
Aston Cross, a copy of which I am enclosing with our
complements.”
Keogh, Brian. 1997. The Secret Sauce: A History of
Lea & Perrins. Worcestershire, England: Leaper Books.
viii + 135 p. Lea & Perrin’s Worcestershire sauce “has been
produced commercially in Worcester since 1837, basically
to the same secret formula and process. It was first made
at 68 Broad Street, Worcester, England, in the back of the
chemist shop owned by the two men who created it: Mr.
John Wheeley Lea (born 1791) and Mr. William Henry
Perrins (born 1793). Both men were born in villages in
Worcestershire. From the early 1840s it was widely exported
(Introduction, p. vii). On 1 Jan. 1823, Lea, an established
chemist, took on Mr. William Perrins of Evesham as a
partner. Their original catalog, dated 1 Jan. 1823, which lists
over 300 items from around the world, is still in existence.
The catalog includes two ingredients of the sauce to be–
anchovies and tamarinds. However the recipe for the sauce
and the method for making it must remain a secret. By 1837
Lea and Perrins owned 3 chemist shops; they were now well
established and successful chemists.
Worcester lay on the River Severn, which flows

southward into the wide Bristol Channel, and which for
centuries had been used to carry goods between Bristol
and the Midlands. In 1815 the opening of the BirminghamWorcestershire further increased traffic. In 1850 the Great
Western finally brought its railway to Worchester (p. 1-5, 27,
35).
Note 2. During the 1800s, the ingredients used in
making Worcestershire Sauce were a carefully kept secret.
Forman (1886) was one of the first to state that soy sauce is
used as an ingredient in Worcestershire sauce. Rorer (1902)
repeated this idea, but in more detail, and for the first time
in a cookbook. Fesca (1904) was the first to show this based
on chemical analysis in a laboratory. At least 101 documents
confirm this fact. During World War II, soy sauce was
permanently replaced by HVP as an ingredient in Lea and
Perrins Worcestershire Sauce (see Garnett 1991, above).
Schlesinger, Fay. 2009. “It’s out after 170 years, the
secret of Worcestershire Sauce–found in a skip” (Web
article). Daily Mail (The) (UK) Nov. 3. This article lists
the ingredients (and the amount of each) used to make the
original Worcestershire Sauce. They are: Water 20½ lbs.
Cloves 2 lbs. Salt 10 lbs. Sugar 34 lbs. Soy [sauce] 8 gallons
[at 8.75 lbs/gallon = 70.0 lbs., which makes this the 2nd
largest ingredient after vinegar]. Fish 24 lbs. Vinegar 18
gallons. Essence of lemons 8 oz. Peppers 5 lbs. Tamoraide
[the Victorian spelling of tamarind] 14 lbs. Pickles 40 lbs.
1320. A Lady (Frances H. Green). 1837. The housekeeper’s
book: Comprising advice on the conduct of household
affairs in general;... with a complete collection of receipts
for economical domestic cookery. The whole carefully
prepared for the use of American housekeepers. Philadelphia,
Pennsylvania: William Marshall & Co. xvi + 217 p. See p.
82, 99. Illust. No. index. 18 cm.
• Summary: “Perch boiled: Put them into cold water, and let
them boil carefully; serve with melted butter and soy” (p.
82).
“To make soy: One pound of salt, two pounds of
common sugar, fried for an hour and a half over a slow fire;
add to this three pints of boiling water, essence of anchovies
about half a pint, a few cloves, and a bunch of sweet herbs;
boil together till the salt is dissolved; when cold bottle it for
use” (p. 99-100).
Note: In the last recipe, soy is not an ingredient. Without
koji, one cannot make soy sauce. Address: Philadelphia,
Pennsylvania.
1321. Bentham, George. 1837. Commentationes de
Leguminosarum generibus [Commentaries on the legume
genera]. Annalen der Wiener Museums der Naturgeschichte
2:61-142. See p. 124-25. [4 ref. Lat]
• Summary: Pages 124-25, under “Leptolobium: Glycines
et Kennedyae sp. Auct.” contain descriptions of: “2.
Leptolobium clandestinum... Glycine clandestina Wendl.–
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DC. l.c.–Australia. F. Bauer.–Van Diemens Land. Gunn n.
191.
“4. Leptolobium tomentosum [Glycine tomentosa]–
Australia Ferd. Bauer.
“5. Leptolobium tabacinum [G. tabacina]–Kennedya
tabacina Labill. Pl. Nov. Caled. [New Caledonia] t. 70.
On page 126 is a description of the genus “Glycine
Linn.: Glycines sp. Auct.–Glycine W. et Arn. Prod. Fl.
Penins. Ind. Or. I. 200.–Bujacia E. Mey. Comment. Pl. Afr.
Austr. p. 127.” Two species are mentioned: Glycine Bujacia
and Glycine Meyeri.
Note 1. This is the 2nd earliest document seen (March
2021) concerning soybeans (but only wild perennial relatives
of soybeans) in Australia; cultivated soybeans have not
yet been reported. Note 2. Letter from Ted Hymowitz.
2004. Entry No. 5. for Leptolobium tabacinum is today’s
Glycine tabacina. Ted has also collected G. tabacina in New
Caledonia. It was first reported in New Caledonia. Therefore:
This is the earliest document seen (March 2021) concerning
soybeans (but only wild perennial relatives of soybeans)
in New Caledonia; cultivated soybeans have not yet been
reported in these islands which are part of France.
1322. Woodblock print by Hiroshige showing shoyu being
made in 19th century Japan. 1837.

• Summary: Utagawa Hiroshige III (also known as Ando
Hiroshige) was a Japanese ukiyo-e artist who lived 17971858; the date of print is a guess, based on the dates he
lived. The print is part of a series by Hiroshige on Japanese
industries.
Note: A black-and-white photo of this print appears in

the book titled The Kikkoman Way of Fine Eating (1973, p.
19), with the caption “Hiroshige print showing shoyu making
(19th century).
Note: We have been unable to find this print, or
reference to it, in one large book about Hiroshige and his
prints. He did, however, create a series of color woodblock
prints showing Japanese craftsmen and industries.
1323. Zou Zhu. 1837. Benjing shuzheng [Critical
commentary on (a revised text of) the Classical
Pharmacopoeia of the Heavenly Husbandman]. China.
Passage on soy reprinted in C.N. Li 1958 #338, p. 238-39.
[Chi]
• Summary: Wade-Giles reference: Pên Ching Shu Chêng,
by Tsou Chu. Qing dynasty. This is a commentary on the
Shennong Bencao Jing (Benjing) (100 CE), which divides
all medicines / drugs into three classes. The section titled
“Middle class” [of drugs] states: Soybean sprouts (dadou
huangjuan or “soybean yellow curls”) have a flavor that
is sweet and a nature that is neutral. They are nontoxic.
According to Lu Ziyou [a doctor], these sprouts / “yellow
curls” are made from soybeans. They are different from
seeds that germinate in the soil. When the sprout first
emerges from the bean, it is yellow and straight. Its nature is
rather like that of wood (one of the “five elements”). Wood
is related to the liver. The liver
is related to the qi (vital energy)
of the sinews / muscles, which
in turn controls the joints / knee.
The latter belong to the valley and
prefecture (fu) [meaning unclear].
Therefore it controls pain in the
joints. As it looks, so does it
control [meaning unclear]. Dr.
Huang notes: Pain in the joints is
due to “moisture” in the Chinese
medical sense.
As for rice (dao) and
soybeans (shu), they like to
germinate in water. But rice likes
water especially. When you grow
soybeans [in a field], it needs to
be dry. Before you plant rice,
soak it in water. Wait until it
begins to sprout, then broadcast
it. With soybeans, however,
plant them directly in the earth
[without prior soaking]. Rice
has the qi (vital energy) of metal and water [each one of the
five elements]. Soybeans (shu) have the qi of fire and earth.
So the nature of each is different, and therefore the way of
planting each has to be different. (Translated by H.T. Huang,
PhD, March 2003). Dr. Huang adds: The author is using the
“five elements” concept to explain the practice of planting
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different seeds.
Needham (1986, p. 611): 1837, printed in 1849. With
two supplements: (1) Pên Ching Hsü Su, 1838, printed 1849;
(2) Pên Ching Hsü Su Yao, 1840, printed 1849. LPC.
1324. Randolph, Mary. 1838. The Virginia housewife: or,
Methodical cook. Baltimore, Maryland: Plaskitt, & Cugle.
180 p. No index. 18 cm.
• Summary: The section on “Pickling” (p. 161) begins
with the following recipes: “Lemon pickle. Tomato catsup.
Tomato marmalade. Tomato sweet marmalade. Tomato soy.
Pepper vinegar. Mushroom catsup.”
But what is “Tomato soy”? (p. 163). Surprisingly, it
contains no soy [sauce], and the word “soy” is not even
mentioned in the body of the recipe, only in the title.
Slice a bushel of tomatoes and 3 onions, layer with salt,
and allow to stand for 3 days. Then boil the mass in an iron
pot all day, stirring constantly.
“The next morning, pass the mixture through a sieve,
pressing it to obtain all the liquor you can; and add to it
one ounce of cloves, quarter of a pound of allspice, quarter
of a pound of whole black pepper, and a small wine glass
of Cayenne; let it boil slowly and constantly during the
whole of the day–in the evening put it into a suitable vessel
to cool; and the day after, bottle and cork it well: place in
a cool situation during warm weather and it will keep for
many years, provided it has been boiled very slowly and
sufficiently in the preparation. Should it ferment. it must be
boiled a second time.”
Note 1. “This is considered by some to be the first
truly American cookbook and by all to be the first regional
American cookbook.” Mary Randolph lived 1762-1828
(MSU introduction).
Note 2. This is the earliest document seen (May 2012)
that contains the term “Tomato soy” or a recipe titled
“Tomato soy.” Address: Virginia.
1325. Ladies Ornamental Hair Emporium. 1839. Classified
ad: For sale. Rhode-Island Republican (Newport). March 13.
p. 4.
• Summary: “... Canton Soy [sauce; from China] and
Mushroom Catsup, for sale... Also, Mint, Tanzy, Rose,
Orange and Peach Waters.”
Note: This ad also appeared in the April 17 issue of this
newspaper. The latter is the last entry seen (Feb. 2006) in the
Early American Newspapers database that mentions “Canton
Soy.” Address: 137 Thames-street.
1326. Gentleman’s Magazine (London). 1839. Obituary: Mr.
James Bird. 11:551. May. New Series.
• Summary: He died on March 26. At Yoxford, Suffolk. Mr.
Bird set up “in a stationer’s shop and a small circulating
library in the village of Yoxford, and with the help of
miscellaneous stock in trade... With Hymn-books, Harvey’s

Sauce, Tea-trays, and Candlesticks.”
1327. Firth (Robert) and Co. 1839. Classified ad: This day,
Wednesday, the 2d of Oct. Messrs. Robert Firth and Co.
will sell by Public Auction,... Bombay Times and Journal of
Commerce (India). Oct. 2. p. 625.
• Summary: “... at their Rooms, an invoice of Damask Table
Cloths,... several cases of Insects, Japan Soy [sauce], China
Preserves, Lavender Water, Books,...”
1328. Aulagnier, Alexis François. 1839. Dictionnaire des
alimens et des boissons en usage dans les divers climats
et chez les différens peuples... [Encyclopedia of the foods
and beverages in use in the various climates and among the
different people...]. Paris: Cosson, printer. [ii] + 731 p. See p.
248. No index. 22 cm. [ soy ref. Fre]
• Summary: In the section on Dolic ou Dolie (Dolichos) is a
subsection titled Dolic du Japon (Dolichos soja, L.).
The soybean (Dolichos soja, L.) Called Manne [sic,
mame / mamé] of the Japanese. This species also grows in
the East Indies (Indes orientales); the pods resemble those
of the lupin, the seed is the size of a large pea; from it, in
the countries where it is grown, is made a type of pap or
mush which is used in place of butter and which is served
with roast meats; this pap is called miso (miso) or soy sauce
(sauce de soja) which constitutes the main food [sic, one
of the main foods] of the Japanese. People of all ranks [and
social classes] eat it several times each day throughout the
year. It [soy sauce] is prepared in the following manner: cook
the beans until they are soft; mix them with equal quantities
of barley and of wheat; let them ferment for 24 hours in a
warm environment; meanwhile add a certain quantity of
salt and 2½ times as much water; keep the mixture in an
earthenware pot that is well sealed for 2½ months, observing
and stirring it during the first days. After that, press out the
liquid and store it in wooden kegs. The more this sauce ages,
the better it tastes and the clearer it becomes, until it remains
a brown color. Its main taste is salty and agreeable.
A member of the genus Dolichos with slender or small
pods also grows in the East Indies; its white seeds offer, after
rice, a food of which those people make the greatest use.
Note: The author lived 1767-1839. Address: Member of
the Royal Academy of Medicine.
1329. Bateman, William. 1839. Magnacopia: a chemicopharmaceutical library of useful and profitable information
for the practitioner, chemist and druggist,... 3rd ed. London:
Churchill. xii + 379 p. 15 cm.
• Summary: In the section on sauces (p. 272+): Sauce
aristocratique (p. 272): “Pound green walnuts in a mortar,
squeeze out the juice through a strainer, and let it stand to
settle. Pour off the clear, and to every pint of juice add a
pound of anchovies, one drachm each of cloves, mace, and
Jamaica pepper (bruised). Boil together till the anchovies are
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dissolved, strain it off, and put in a good handful of shalots,
and boil again. To every pint of the above, add half a pint of
best brown vinegar, and three ounces of soy.”
Sauce au roi (p. 273): “Take a quart of best brown
vinegar, three table spoonfuls each of soy and walnut
ketchup, three shalots (cut small), one ounce of cayenne
pepper, and four bruised cloves.
“Remark.–Keep these ingredients together for a month,
and shake them frequently. Ketchups in sauces are not
generally to be approved, except they are made at home,
and can be warranted a perfect essence of the fruit, as they
tend to thicken every description of cold meat sauces, which
makes them unsightly and unsaleable.”
Quin sauce (p. 275): “The same as Sauce Aristocratique,
leaving out soy.”
Harvey’s Sauce (p. 275): “Take quin sauce, six ounces;
soy, two ounces; cayenne, two drachms; brown vinegar, four
ounces.”
Piquante sauce (p. 275): “Take two ounces of cayenne
pepper, a pint of brown vinegar, and an ounce of soy and port
wine.”
Isle of Wight sauce (p. 276): “Take a quart of soy, ditto
[a quart] of port wine, ditto of brandy, ditto of mushroom
ketchup; mixed together.”
1330. Conversations on nature and art. 1839. Philadelphia,
Pennsylvania: Lea & Blanchard. 333 p.
• Summary: In Chapter 5, p. 97 contains this exchange:
“Mrs. C. There is one piece of information which I can add
to the account which we have just read; and that is the mode
in which the Chinese prepare their bird’s-nest soup.
“Henrietta. We should like very much to hear it.
Mrs. C. The soup is served up with pigeons’ or plovers’
eggs floating on it... There being neither salt nor pepper in
the preparation of this dish, it would be quite insipid were it
not for vinegar and soy [sauce], which you use at pleasure*
(Footnote: *Dobell’s Kamtchatka). “Esther. I have heard all
kinds of strange stories about Soy, and should like very much
to know what it is really made of.
“Mrs. C. Soy is made from a species of Dolichos (D.
Soja). There follows a long excerpt about the mode of
making soy from Dobell’s Travels (1830).
Also discusses: Uses of sea weed (p. 92-94).
1331. Couverchel, Jean-François. 1839. Traité des fruits,
tant indigènes qu’exotiques, ou Dictionnaire Carpologique,
comprenant... [Treatise on fruits, indigenous as well as
exotic, or Dictionary of Fruits]. Paris: Imprimerie et Librairie
de Bouchard-Huzard. 717 p. See p. 150-51. [Fre]
• Summary: In the section titled Dolics, dolichos, L. famille
des Légumineuses, J. we read (R.6): The seeds of dolichos
soja or soya, highly esteemed in Japan, are used to make,
together with the juice from meat, the famous extract (coulis)
or sauce called soy sauce (soja) so restorative and so thought

after to revive strengths depleted by an excess of pleasure;
furthermore, they prepare a boiled paste (bouillie) that they
use in lieu of cow milk butter and that they call ‘miso.’
In order to prepare the soja or soya (soy sauce) one
should choose preferably the species of bean known under
the name of dolichos soya; a predetermined measure of said
beans is gathered and cooked in a sufficient amount of water;
it is then mixed (kneaded) with wheat flour, salt and water in
the proportions of one part of each; once it is well mixed, it
is spread in thin layers in flat and appropriate vessels; these
are covered over and left to stand alone; Within a few days,
this paste molds, takes on a green cast and a rancid odor;
these characteristics indicate that all is going well. It is then
exposed to the outside air in order to desiccate it; these flat
cakes are then broken into pieces; introduced in varnished or
glass vessels, and water is poured into it in the proportions
of five to one; it is placed under the sun and shaken quite
frequently. When this mixture becomes consistent and
creamy, it is poured into bags that are then put under a press.
The viscous liquid so obtained is poured into bottles that
are carefully corked and saved for subsequent use. Address:
France.
1332. Graham, John. 1839. A catalogue of the plants growing
in Bombay and its vicinity; spontaneous, cultivated or
introduced, as far as they have been ascertained. Bombay:
Printed at the Government Press. ix + 254 p. See p. 52. 22
cm. [5 ref]
• Summary: “205. Soja. W. & A. [Wight & Arnott 1834]
Diadelphia Decandria. Sooja–name of a Chinese sauce
prepared from the seeds.
“405. S. [Soja] Hispida W. & A. 762. Dolichos soja.
Rox. [Roxburgh] Flora. 3. p. 314. Jacq. [Jacquin] Ic. Rar.
t. 145. An annual, hairy plant; flowers small, of a reddish
purple; in gardens. In Japan the seeds are called Miso [sic,
error based on Miller 1807], and are commonly eaten in
soups (Don. [1832])
“206. Dolichos. L. Diadelphia Decandria. Greek, for
long, -tedious: (Odys.) name given in allusion to the habit
of the plants, sending forth long shoots. Gaert. t. 150. Lam.
t. 610.” The author then gives brief descriptions of Dolichos
uniflorus, D. falcatus, and D. sinensis.
The title page reads: “Published under the auspices,
and for the use of the Agri-Horticultural Society of Western
India. To be continued and completed Printed by special
permission, at the Government Press, Bombay.” A quote
from Linnaeus is on the title page. The author, John Graham,
lived 1805-1839. Voigt (1845) notes that Dr. J. Graham was
a professor of Botany at Edinburgh, Scotland. Contains a
preface giving a short account of the author and a manuscript
index of native names. Address: Deputy Post-Master General
of Bombay.
1333. Medhurst, Walter Henry. comp. 1839. An English and
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Japanese and Japanese and English vocabulary: compiled
from native works. Batavia [Jakarta].
• Summary: Near the bottom of the title page we read:
Printed by lithography. The text of the entire book is
handwritten on very thin paper. The pages are unnumbered.
The volume is divided into three parts, each with a title
written only in Chinese characters. The Introduction begins:
“The following compilation is with diffidence offered to
the public, principally because the author has never been in
Japan and has never had the opportunity of conversing with
the natives.” Medhurst knows Chinese, but not Japanese, and
the text was written by a Chinese person who understands
neither English nor Chinese–which explains why the book
contains so many errors, as the author acknowledges.
Each page of this dictionary is divided into three vertical
columns: (1) The word(s) in English. (2) The Japanese word
written in Roman letters (Romaji). (3) The Japanese word
written in katakana (and sometimes also in kanji).
In section 7, titled “Food consumed by men,” page 2
lists “bean flour–mame no ko” which is probably roasted soy
flour or kinako. Page 4, under “drinkables,” lists “soy–s’ya,
so e” which is soy sauce or shoyu.
Note 1. This is the earliest English-language document
seen (Nov. 2012) that uses the term mame no ko, or the term
“bean flour–mame no ko” to refer to what is probably roasted
soy flour.
Note 2. This is the earliest English-language document
seen (April 2012) that uses the term word s’ya or the word so
e to refer shoyu or soy sauce.
Walter Henry Medhurst lived 1796-1857. Address:
English Congregregationalist Christian Missionary, Batavia.
1334. Ure, Andrew. 1839. A dictionary of arts, manufactures,
and mines; Containing a clear exposition of their principles
and practice. 2 vols. London: Longman, Orme, Brown,
Greene & Longmans. vii + 1334 p. See Vol. 2, p. 1158. A
2nd London edition was published in 1840. [1 ref]
• Summary: “SOY, is a liquid condiment, or sauce, imported
chiefly from China. It is prepared with a species of white
haricots, wheat flour, common salt, and water; in the
proportions respectively of 50, 60, 50, and 250 pounds. The
haricots are washed, and boiled in water till they become
so soft as to yield to the fingers. They are then laid in a flat
dish to cool, and kneaded along with the flour, a little of the
hot water of the decoction being added from time to time.
This dough is next spread an inch or an inch and a half thick
upon the flat vessel (made of thin staves of bamboo), and
when it becomes hot and mouldy, in two or three days, the
cover is raised upon bits of stick, to give free access of air.
If a rancid odor is exhaled, and the mass grows green, the
process goes on well; but if it grows black, it must be more
freely exposed to the air. As soon as all the surface is covered
with green mouldiness, which usually happens in eight or ten
days, the cover is removed, and the matter is placed in the

sunshine for several days. When it has become as hard as a
stone, it is cut into small fragments, thrown into an earthen
vessel, and covered with the 250 pounds of water having
the salt dissolved in it. The whole is stirred together, and the
height at which the water stands is noted. The vessel being
placed in the sun, its contents are stirred up every morning
and evening; and a cover is applied at night, to keep it warm
and exclude rain. The more powerful the sun, the sooner
the soy will be complete; but it generally requires two or
three of the hottest summer months. As the mass diminishes
by evaporation, well water is added; and the digestion is
continued till the salt water has dissolved the whole of the
flour and the haricots; after which the vessel is left in the sun
for a few days, as the good quality of the soy depends on the
completeness of the solution, which is promoted by regular
stirring. When it has at length assumed an oily appearance, it
is poured into bags, and strained. The clear black liquid is the
soy, ready for use. It is not boiled, but is put up into bottles,
which must be carefully corked. Genuine soy was made in
this way at Canton, by Michael de Grubbens. (See Memoirs
of Academy of Sciences of Stockholm for 1803).”
In Vol. 1, under “Oils,” a large table (p. 894-95) titled
“List of plants which yield the ordinary Unctuous Oils of
commerce” contains four columns: Number (1-41), plants,
oils, and specific gravity. The oils include linseed oil, walnut
oil, poppy oil, hemp oil, oil of sesamum, olive oil, almond
oil, oil of behen or ben, cucumber oil, beech oil, oil of
mustard, oil of sunflower, rape seed oil, castor oil, tobacco
seed oil, palm kernel oil, grape seed oil, butter of cacao,
cocoa nut oil, palm oil, laurel oil, ground-nut oil, piney
tallow, oil of juliene, oil of camellia, oil of weld seed, oil
of garden cresses, oil of deadly nightshade, cotton seed oil,
colza oil, summer rapeseed oil, oil of radish seed, cherrystone oil, apple seed oil, spindle tree oil, cornil berry tree oil,
oil of the roots of cyper grass (Cyperus esculenta), henbane
seed oil, horse chestnut oil, pinetop oil. Note that soybean oil
is not mentioned.
Note 1. This is the earliest English-language document
seen (July 2002) that contains the term “Ground-nut oil” (or
“Groundnut oil”).
Note 2. This is the earliest English-language document
seen (July 2016) that contains the term “cotton seed oil”
(written just like this).
Ure was a physician, an M.D. The title page states
that this book is “Illustrated with twelve hundred and forty
engravings on wood.” Vol. I contains pages 1-744, and vol.
II, pages 745-1334. Address: London.
1335. Australian Auction Company. 1840. Entire cargo of the
“Juliet.” To be sold by public auction (Ad). Sydney Gazette
and New South Wales Advertiser (NSW, Australia). Jan. 9. p.
3.
• Summary: “On Monday, the 13th January next,... at 11
o’clock precisely.”
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“The Entire Cargo of the Barque Juliet from Java
consisting of–1,546 Packages superior Black Teas, 7,857
[packages] Superior quality Sugar, 221 baskets fine white
ditto [Sugar], 516 Bags Table Rice, 286 Bags Coffee,...125
Casks Arrack [palm wine],... 10 Barrels and 100 cases best
Cognac Brandy,... 92 Baskets Salad Oil, 6 Ditto [Baskets]
Japan Soy [sauce], 189 Cases French Wines,...”
Note: This is the earliest of 3 documents seen (Oct.
2009) in the Australian Newspapers database that contains
the term “Japan Soy.” Address: The Mart, George-street
[Sydney].
1336. Kay (T.). 1840. Sales by auction: Important sale of
foreign carpets,... (Ad). Times (London). April 6. p. 8, col. 4.
• Summary: “... carved ivory chess men, fine old India Soy
and currie powder... T. Kay begs to call the attention of the
nobility and gentry, hotel and lodging-house keepers, to the
above magnificent stock,...” Address: The Mart [London].
1337. Faulkner’s. 1840. Classified ad: India Soy, 1s. 6d. per
bottle. Times (London). June 8. p. 7, col. 2.
• Summary: “Essence of anchovies, 1s.; Reading sauce,
1s.; Harvey’s ditto, 1s.; Universal ditto, 1s.; King of Oude,
1s. 3d.;... Cavice, 1s.; Ketchup, 9d.; Chili Tarragon, and
raspberry vinegars, 1s....”
Note 1. This is the earliest document seen (Dec. 2005)
in the Times (London) that uses the term “King of Oude” to
refer to the name of a sauce, apparently coined by Faulkner.
Oude (later Oudh) was a place in northern British India.
Note 2. Note that India Soy sells for twice as much

as Ketchup–which is probably soy sauce from the Dutch
East Indies. Unfortunately we cannot make a reliable price
comparison since we are not told the size of the bottle in
which each was sold. Address: Sauce and foreign warehouse,
44, Jermyn-street, St. James’s [London].
1338. Lea, Perrins, & Smith. 1840. Worcestershire Sauce
(Ad). Manchester Guardian (England). Oct. 17. p. 1, col. 5.
• Summary: See above. “So many sauces, under every
variety of name, have been of late contending for public
favor, that we have hesitated to extend beyond our
own vicinity the introduction of a new one, which has,
nevertheless, in a very short time, become much sought
after and esteemed in other parts of the kingdom.–The
Worcestershire Sauce is prepared by us from the favourite
recipe of a nobleman of acknowledged goût; it possesses a
peculiar piquancy; it is applicable to almost every dish, on
account of the superiority of its zest; the diffusible property
of its delicate flavour renders it the most economical, as well
as the most useful of sauces.
“Lea, Perrins, & Smith, Worcester and Cheltenham.
Sold in Manchester by Messrs Roach and Co., Market-street;
Mr. Yates, Old Exchange, and Mr. Hutchinson, Old Church
Yard.”
Note: This is the earliest document seen (March 2021)
that mentions “Worcestershire Sauce,” or Lea and Perrins, or
“a nobleman” in connection with Worcestershire Sauce. The
sauce must have been sold commercially by this time.
Note the company’s two locations in Worcester and
Cheltenham. What happened to Mr. Smith? Address:
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Worcester and Cheltenham.
1339. Allen, R.; Allen, E. 1840. The Midland counties’
railway companion, with topographical descriptions...
Nottingham, England: Printed by R. Allen. 148 p. See p. 143.
• Summary: Near the rear of the book, a 1/3 page display ad,
under “Birmingham” reads (p. 143). “J.R. & I. Sherwood,
Plated ware manufacturers, dinner tea, and coffee services,
in elegant variety; Candlesticks and branches; Snuffer trays;
Liquor, Cruet, and Soy Stands, &c.
“76, Lichfield Street, Birmingham.” Four illustrations
show various plated wares. Address: 1. Nottingham; 2.
Leicester. Both: Proprietors.
1340. Goodrich, Samuel Griswold. eds. 1840. A pictorial
geography of the world, comprising a system of universal
geography, popular and scientific,... 2nd ed. 2 vols. Boston,
Massachusetts: C.D. Strong. 1008 p. Illust. (“One thousand
illustrative engravings”). Index. 28 cm.
• Summary: In Vol. 2, the chapter titled “Empire of Japan”
states (p. 969-70): “Kio or Meaco [Kyoto or Miako], was
for a long time the capital, and contains the most remarkable
edifices... Meaco is the centre of Japanese commerce and
manufactures. Silks, tissue, soy [sauce] and lacquered wares,
are purchased here in their greatest perfection,...”
Note 1. This passage mentioning soy also appears in
the 1856 ed. (p. 472) in the chapter on “Empire of Japan,”
section 3 titled “Towns.”
Note 2. Issued in ten parts. “Illustrated by more than one
thousand engravings. With a copious index, answering the
purpose of a gazetteer.”
1341. Holman, James. 1840. Travels in China, New Zealand,
New South Wales, Van Diemen’s Land, Cape Horn, etc.,
etc. 2nd ed. London: George Routledge. viii + 519 p. Illust.
Forms vol. 4 of the author’s Voyage Round the World.
• Summary: Mr. Holman was in southern China in Sept. and
Oct. 1830. He visited Macao and Whampoa, but stayed at
Canton, where the following events took place.
On the page titled “Mode of preparing soy” (p. 105):
“He also sells soy [sauce], both of the kind made in
China, and that which is brought from Japan. The latter is
considered the best. There is a large manufactory of this
article in the island of Honan, opposite Canton; and another
at Whampoa.
“Soy is made from the seeds (or beans) of the Dolichos
Sooja, and the process of preparing it is as follows:–The
beans are first boiled soft, when nearly an equal quantity of
wheat or barley flour is added. After this has gone through
a regular process of fermentation, a quantity of salt is put
in, sufficient to make a brine strong enough to float an egg,
using three times as much water as the original quantity of
beans. This compound is then left for two or three months,
when it is pressed, and strained for use. It improves by

age, and is best preserved in earthen jars, and bottles, well
sealed.”
The page titled “Dine with Tin-Qua” (p. 139) describes
his dinner at a Hong merchant’s house: “On dinner being
announced, we were conducted to a circular table, and each
of us provided with a pair of ivory chopsticks mounted with
silver, a silver ladle with the handle much curved, a small
cup of soy, a saucer or stand for the bowls out of which
we were to eat, and an elegant silver cup richly gilt, with
two handles, mounted on a stand of similar material, and
resembling in form an inverted saucer.”
Page 140: “The dinner commenced with a large bowl of
birds’- nest soup, from which each person helped himself.
We found it very insipid until flavoured with soy, as the
necessary condiments of salt and pepper seem to be wholly
neglected in Chinese cookery.” Also served “was a vegetable
soup made of prepared sea-weed from the coast of Japan.”
This dried weed is called Tay-choey. Address: R.N., F.R.S.
[England].
1342. Leslie, Eliza. 1840. Directions for cookery, in its
various branches. Philadelphia, Pennsylvania: E.L. Carey &
Hart. 468 p. Illust. Index.
• Summary: “Soy” [sauce] is mentioned as an ingredient in
the following recipes: To boil trout (“For sauce, send with
melted butter, and put some soy into it; or flavour it with
catchup,” p. 54).
Quin’s sauce (p. 172). Since this was also a commercial
product, and it contained soy [sauce] we will give the whole
recipe: “Pound in a mortar large anchovies, moistening
them with their own pickle. Then chop and pound six small
onions. Mix them with a little black pepper and a little
cayenne, half a glass of soy, four glasses of mushroom
catchup, two glasses of claret, and two of black walnut
pickle. Put the mixture in a small saucepan or earthen pipkin,
and let it simmer slowly till all the bones of the anchovies are
dissolved. Strain it, and when cold, bottle it for use; dipping
the cork in melted rosin, and tying leather over it. Fill the
bottles quite full.”
Harvey’s Sauce (p. 173). This was one of the most
popular commercial sauces. “Dissolve six anchovies in a pint
of strong vinegar, and then add to them three table-spoonfuls
of India soy, and three table-spoonfuls of mushroom catchup,
two heads of garlic bruised small, and a quarter of an ounce
of cayenne. Add sufficient cochineal powder to colour the
mixture red. Let all these ingredients infuse in the vinegar for
a fortnight, shaking it every day, and then strain and bottle
for use. Let the bottles be very small and cover the corks
with leather.”
Tomata soy (p. 224). Although “soy” is in the title of this
recipe, no soy sauce is called for as an ingredient. Another
suitable title might be “Tomata catchup” (see below). The
ingredients: 8 quarts tomatas [tomatoes], salt for layering,
2 ounces cloves, 1 ounce mace, 2 ounces black pepper, 3
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“table-spoonfuls of cayenne, all powdered.”
The interesting chapter on “Catchups” (p. 174-78)
contains detailed recipes for: Lobster catchup. Anchovy
catchup. Oyster catchup. Walnut catchup. Mushroom
catchup. Tomata catchup. Lemon catchup. Sea catchup [with
anchovies; keeps well at sea]. All are salty liquids that have
been simmered, strained, bottled and corked. None contain
“soy.” Note: To make “Tomata catchup,” mash and squeeze
ripe tomatas, then boil with fine salt for 2 hours, stirring
frequently. Strain through a fine sieve. Season with mace,
cinnamon, nutmeg, ginger, and white or red pepper, all
powdered fine. Boil until very thick, then bottle, cork, and
seal. This is the earliest recipe seen titled “Tomata catchup.”
“Ground-nuts” are used as ingredients in 2 recipes:
Cocoa-nut maccaroons [macaroons] (p. 352). Molasses
candy (p. 365). Address: Philadelphia.
1343. Semina horti botanici Christianiensis [Seeds in the
botanical garden at Christianiensis {today’s Oslo, Norway}].
1840. Gröndahl: Christianiæ [Today’s Oslo, Norway]. [Lat]
• Summary: Note: Liv Borgen, Prof., Botanical Garden and
Museum, Univ. of Oslo, writes. 1997. May 23. “The first
printed record of the soybean in a seed list from our garden
seems to be as a handwritten correction made in 1840 to
the printed list of 1839. A copy of a few pages of this list,
‘Semina horti botanici Christianiensis 1839,’ is also included,
showing ‘Dolichos soja a’ (‘a’ stands for annual as opposed
to ‘p’ for perennial) in handwriting in the upper right corner
of the page opposite to page 12. On the last page of this
booklet (also included in the copy), one can read the changes
in the list in 1840 compared to 1839: of a total of 1062
species listed, 186 have disappeared, leaving 876 species
in the corrected list, amongst these the soybean.” Address:
Oslo, Norway.
1344. Manchester Guardian (England). 1841. Domestic,
miscellaneous, &c.: Chinese dinners. March 31. p. 4.
• Summary: From Saturday Magazine: “A festival given at
Canton by one of the Hong merchants... to a select party of
English, is thus described by one of the party. We sat down
in number about fifteen... We were told we had the happiness
to partake of stewed pigeon’s eggs, wild cat, fricassied
[fricasseed] frogs, dried worms (particularly recommended
as a bonne bouche for wine at dessert), sea slugs, sharks fins,
and other delicacies, which, whatever they may really have
been, were rendered extremely palatable by the application
of a little Japan soy [sauce].
Note: It seems surprising that soy sauce from Japan
would have been used at a banquet in Canton, China. How
would the writer have known where the soy sauce had
been made? How interesting if the Chinese were actually
importing soy sauce from Japan at this time because they
considered it superior to their own. Or perhaps the writer is
using “Japan soy” as a generic term for all soy sauce.

1345. Musée des Familles: Lectures du soir (Paris). 1841.
Études de voyages. Les aventures d’un bossu [Studies of
voyages. The adventures of a hunchback]. 8:161-71. March.
[Fre]
• Summary: In Chapter 4, “Productions of the country”
(Chapitre quatrieme: Les productions du pays) (p. 170+) we
read on p. 171: Different species of beans or broad beans (de
haricots ou de feves) are very popular and much appreciated
by the Japanese. They eat them either boiled in water, or
paired with syrup or soy sauce (du soya); beans cooked with
rice are considered a delicacy.
1346. Siebold, Philipp Franz von; Busk, M.M. 1841.
Manners and customs of the Japanese, in the nineteenth
century: From recent Dutch residents of Japan, and the
German of Dr. Ph. Fr. von Siebold. London: John Murray. xi
+ 423 p. 20 cm. No index.
• Summary: This book was compiled from earlier sources,
especially those of the first three physicians at Dejima, Japan.
Philipp Franz von Siebold, a learned German, lived
1796-1866. Note Sieb. & Zucc. Siebold’s German book titled
Nippon was published in 1897. Japan is largely an unknown
country. Europeans are excluded except for the Dutch
factory at Dezima [Dejima]. Siebold, “like his talented and
indefatigable predecessors, Kaempfer and Thunberg, held the
situation of physician to the factory.”
In the chapter on “Banquets” we read (p. 186): “At
entertainments of this description, each guest is served with
a portion of every dish in a small bowl. Another bowl is
placed beside him, and kept constantly replenished with rice,
whilst the sauces and other condiments, of which, besides
soy [sauce], are salted ginger and salted fish, are handed
round by the servants of both sexes, who are in constant
attendance.”
The chapter on “Husbandry” states (p. 329): “Barley and
wheat are likewise grown–the former for feeding the cattle;
the latter is little valued, and chiefly used for cakes and soy.
This last is made by fermenting together, under ground,
wheat, a peculiar kind of bean, and salt. Beans of all sorts,
some other vegetables, and various roots, are sedulously
cultivated,...”
“Dr. Von Siebold’s Japanese museum [at Leyden] is said
to be the finest in Europe, and far richer and in every respect
superior to the Japanese rooms in the Royal Museum at the
Hague.” (p. 297). Mrs. M.M. Busk is listed by some as the
compiler of this book, but her name does not appear in this
1841 edition.
Note: Soy is not mentioned in this book.
1347. Cooley, Arnold James. 1841. The cyclopaedia of
practical receipts in all the useful and domestic arts: Being
a compendius book of reference for the manufacturer,
tradesman, and amateur. London: J. Churchill. vi + 281 p.
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See p. 207. 20 cm. *
• Summary: Cover title: “Cyclopedia of 3000 practical
receipts.”
Page 207 mentions Quin’s sauce, Walnut Catsup, and
soy [sauce]. Address: “By a practical chemist”.
1348. Okenfuss, Lorenz. 1841. Allgemeine Naturgeschichte
fuer aller Staende. Dritten Bandes dritte Abtheilung [General
natural history for all places. Vol. 3. Part 3]. Stuttgart,
Germany: Hoffmann’sche Verlags-Buchhandlung. 2135 p.
See p. 1661-62, Die Soju-Bohne (P. hispidus). [3 ref. Ger]
• Summary: Concerning the author’s name: his real name is
Lorenz Okenfuss; Oken is his botanical author’s name only.
Pages 1661-1662: The author is describing various types
of beans. No. 8 is the soybean.
(8) The Soybean (Soju-Bohne) (Phaseolus hispidus)
Herb that is upright and densely hairy (rauch), flowers in
great numbers, pods compressed together, hanging and very
densely hairy, carina straight. Japan and cultivated in India; 4
feet high, leaves 4 inches long, 3 inches wide, flowers small
and pale blue, pods 1½ inches long, with 2 to 3 round seeds,
white with brown hilum. From these beans, a vegetable is
made (miso) and a spicy broth (shoyu) [in original: Sooju].
To make miso, it is boiled into a soft mush, salt is added,
and then an equal amount of slightly boiled grains of rice are
added, it is placed in a warm cellar for one or two days and
then subsequently kept for one to two months in a wooden
tankard. There are people who are simply occupied only with
this and trade in it. It is added to all foods instead of butter,
which is unknown in Japan. To make shoyu, the slightly
boiled beans are taken, coarsely cracked (grobgestossen)
barley or wheat is added, along with salt, and it is allowed to
ferment in a warm place for one to two days. The mixture is
then placed in an earthenware pot, it is tightly sealed with a
lid, and it is stirred several times a day with a wooden spoon.
After two to three months, it is strained and the juice is
removed into wooden vessels. The older it is, the better and
better it is. It is poured onto roasts of all kinds.
Kaempfer [1712], Amoen. t. 838. Daidsu.
Jacquin [1781], Rar. I. t. 145.
Plenk [1794] 557. Soja
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. Neither method for making miso or shoyu will
work, because koji is not used. Koji provides the enzymes
which cause the two soy seasonings to ferment.
Note 3. In botany the carina is that part of a
papilionaceous flower consisting of two petals, commonly
united, which encloses the organs of fructification.
Note 4. The author cited Plenk incorrectly. A better short
citation would have been “Plenck (1794) Icones, fig. 557.”
Address: Prof., Germany.
1349. Penny cyclopaedia of the Society for the Diffusion

of Useful Knowledge: Soja hispida. 1841. London: Charles
Knight & Co. See vol. 22, p. 193-94. [2 ref]
• Summary: “Soja Hispida (Moench), Soja Japonica (Savi),
the Dolichos Soja (Linn), a leguminous plant, native of Japan
and the Moluccas, and abundant in the peninsula of India,
though probably introduced there. The seeds resemble those
of the haricot, French or kidney bean, and are used by the
Chinese to ‘form a favourite dish, called ten-hu, or tau-hu
which looks like curd, and which, though insipid in itself, yet
with proper seasoning is agreeable and wholesome’ (Don’s
Dictionary). The Japanese call the seeds Miso [sic, error
based on Miller 1807] and put them into soup, of which they
sometimes partake three times a day. They likewise prepare
with them the sauce termed Sooja which has been corrupted
into Soy.
“’The beans are boiled until all the water is nearly
evaporated, and they begin to burn, when they are taken from
the fire, and placed in large wide-mouthed jars, exposed to
the sun and air; water and a certain proportion of molasses
or very brown sugar are added. These jars are stirred well
every day, until the liquor and beans are completely mixed
and fermented; the material is then strained, salted, and
boiled, and skimmed until clarified, and will after this
process become of a very deep brown colour, and keep any
length of time. It has been stated that the gravy or juice of
meat was used in preparing this condiment, but it appears
to be entirely made from vegetable materials. There are two
or three qualities of soy. To make the best requires much
care and attention. Japanese soy is much esteemed in China
on account of the superior manner in which it is made.
Shopkeepers at Canton who sell soy have large platforms on
the roofs of their houses, where the jars for preparing soy are
arranged and exposed to the sun; for the consumption of soy
is enormous. Neither rich nor poor can breakfast, dine, or sup
without it; it is the sauce for all kinds of food; gives a zest to
every dish, and may be said to be indispensable at a Chinese
repast.’ (Dobell’s Kamschatka.) Soy is only sparingly used as
a sauce in this country. It has the character of being a useful
stomachic, but not more so than any of the other condiments
when used with moderation.”
Note: This is the earliest document seen (May 2004)
that uses the word “stomachic” in connection with soy sauce.
Merriam-Webster’s Collegiate Dictionary (1998) defines
stomachic (first used as a noun in 1735) as “a stimulant or
tonic for the stomach.” Address: London, England.
1350. Timbs, John. 1841. Popular errors: Explained and
illustrated. London: Tilt and Bogue. vii + 376 p. Index. 17
cm.
• Summary: In Chapter 2, titled “Errors respecting the
properties of food,” the section titled “Soy from blackbeetles” (p. 86) states:
“Sailors have a notion that Soy [sauce] is made from
cockroaches; and, however absurd the belief may appear,
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the reason for it is worthy of investigation. The Chinese
at Canton have a large Soy manufactory, and they are
particularly solicitous to obtain cockroaches from ships;
from which circumstances sailors immediately conclude
that it is for the purpose of making Soy from them. But, it is
better established that cockroaches are used by the Chinese
bait in fishing. The infusion of cockroaches is also used in
medicine; and Mr. Webster, surgeon of H.M.S. Chanticleer,
states that common salt and water, saturated with the juices
of the cockroach, has all the odour, and some of the flavour
and qualities, of Soy; so that the sailors’ notion, after all, may
not be far from the truth.” Address: Editor... [England].
1351. Vaucher, J.P. 1841. Histoire physiologique des plantes
d’Europe [Physiological history of the plants of Europe].
Paris: Librairie de Marc Aurel Frères, Éditeurs. See Vol. 2, p.
208. [Fre]
• Summary: In the section titled “Fifth tribe–Phaseoleae” (p.
201), the “Sixth genus” is Soja (p. 208).
A botanical description of the genus is given in French.
The habitat of soybean (Le Soja) is the Indies (les Indes) and
Japan, where two varieties can be distinguished: those with
violet colored flowers and those with yellow flowers and
white seeds. They are both cultivated in botanical gardens.
Address: Professor at the Academy of Geneva.
1352. Johnson and Moore. 1842. Ex “Clifton” (Ad). New
Zealand Gazette and Wellington Spectator (Wellington). Feb.
23. p. 1.
• Summary: Goods for sale from the sailing ship Clifton
include: “... Chili vinegar, Mushroom and Walnut Ketchup,
strong vinegar for pickling, India soy [sauce], anchovy,
lemon pickle,...”
Note 1. This same ad appeared in at least 8 subsequent
issues of this newspaper.
Note 2. This is the earliest document seen (March 2021)
concerning soybean products (soy sauce) in New Zealand.
This document contains the earliest date seen for soybean
products in New Zealand (Feb. 1842); soybeans as such have
not yet been reported.
Note 3. This is the earliest of 306 documents seen
(March 2021) in the New Zealand Newspapers database
(paperspast) that contains the term “India Soy.” The term
was last used in New Zealand Newspapers on 24 June 1902.
Note 3. This is the earliest of 2,638 documents seen
(March 2021) in the New Zealand Newspapers database
(paperspast) that contains the word “Ketchup” (regardless
of capitalization). The word was last used in New Zealand
Newspapers on 2 Oct. 1930.
Note 4. This is the earliest of 39 documents seen (March
2021) in the New Zealand Newspapers database (paperspast)
that contains the term “Walnut Ketchup” (regardless of
capitalization). The term was last used in New Zealand
Newspapers on 28 June 1906.

1353. Fell (Alfred) and Co. 1842. Cargo of the Wave to be
sold by auction (Ad). Nelson Examiner and New Zealand
Chronicle. Oct. 22. p. 129, col. 1.
• Summary: Goods to be sold include: “... Nuts and raisins,
India soy [sauce], olive oil, and bottled fruits, Pickles,
sauces, mustard, and ketchup.” Address: Trafalgar Street.
1354. Grinnell, Minturn & Co. 1842. Classified ad: Offer for
sale. New-York Daily Tribune. Oct. 27. p. 4.
• Summary: “50 chests Lac Dye. 50 jars Chinese Soy. 100
cases German Soap–48 pipes Olive Oil.” Address: No. 78
South-street [New York City].
1355. Fell (Alfred) and Co. 1842. Unreserved sale, for
the benefit of those whom it may concern (Ad). Nelson
Examiner and New Zealand Chronicle. Nov. 19. p. 145, col.
1.
• Summary: “... will submit for competition by public
auction, on Wednesday next, the 23d instant, at their
Warehouse... Three cases sauces, One case Indian Soy
[sauce], Window Glass, 12 by 10.
“Terms at sale, which will commence Twelve o’clock
punctually.”
Note: This is the earliest of 602 documents seen (Nov.
2009) in the New Zealand Newspapers database (paperspast)
that contains the term “Indian Soy.” The term was last used
in New Zealand Newspapers on 6 Dec. 1924. Address:
Trafalgar Street.
1356. Medhurst, Walter Henry. comp. 1842-1843. Chinese
and English dictionary: Containing all the words in the
Chinese Imperial Dictionary, arranged according to the
radicals. 2 vols. Batavia: Printed at Parapattan.
• Summary: In volume I (1842): At radical 37 (p. 145-46),
ta, meaning “big,” the soybean, tatou, is not mentioned. But
tama, meaning “hemp” is mentioned.
At radical 82: Maou (p. 432-33, hair of brute animals),
maoutow [maodou, edamame] does not appear.
At radical 85 (“water”): Tsëang is defined (p. 482) as:
“A thick fluid water of a certain consistence, water in rice
has been steeped...” Note 1. This character (pinyin jiang) can
also mean “milk.” Doujiang (“bean + milk”) means soymilk.
In volume II (1843): At radical 151 (p. 1072), tow,
meaning “pulse” or “bean” we find: Ta tow is large beans
[soybeans], and seaou tow is small beans [azuki]. But tow
fu [tofu, doufu] does not appear. Shé (p. 1072, four strokes)
means “Pickled pulse; any thing pickled in brine” [today’s
“fermented black soybeans”].
Note 2. This is the earliest English-language document
seen (July 2009) that uses the term “pickled pulse” to refer to
fermented black soybeans.
Wan (p. 1073, five strokes) means “A bean, read yuh,
soy.” Tsae (p. 1073, six strokes) means “Pickled pulse; soy.”
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K’he (p. 1073, eight strokes) means “Bean stalks.” Han (p.
1074, ten strokes) means “Beans in a cake.”
At radical 164: Tsëang (p. 1197, eleven strokes) means
“Pickle, brine; the brine in which meat is salted. Shé tsëang
means “a soy made of pulse.”
At radical 201: Hwang (p. 1457) means “Yellow.” But
Hwang tow meaning “soybean” or “yellow soybean” does
not appear.
Also discusses: At radical 200: Ma (p. 1455) means
“Hemp.” Walter Henry Medhurst lived 1796-1857. Address:
English Congregregationalist Christian Missionary.
1357. A trip home with some home-spun yarns. 1842.
London: Saunders and Otley. xvi + 424 p.
• Summary: Page 75: “... let me refer you to the late
celebrated Quin, who was so excessively fond of him” [fish].
Page 76: “... and suggested that I might not like the Quin
Sauce, (though in fact it proved excellent).”
1358. Dobel, Pierre. 1842. Sept années en Chine: nouvelles
observations sur cet empire: l’archipel Indo-Chinois, les
Philippines et les îles Sandwich (Nouv. éd.). traduite du russe
par le prince Emmanuel Galitzin [Seven years in China:
New observations concerning this empire: the archipelago
of Indo-China, the Philippines and the Sandwich islands.
New ed. Translated from the Russian by prince Emmanuel
Galitzin]. Paris: Amyot. vii + 358 p. Illust. 22 cm. [Fre]
• Summary: On page iv we read that the author of this work,
Mr. Dobel, made three voyages to China and stayed a total
of 7 years. Mr. Dobel was born in Ireland, in County Cork.
His parents, after being established in North America, placed
their son in the University of Pennsylvania. He finished his
studies but he lost his parents. He initially chose a military
career, but then later decided to be a traveler in Asia.
In the description of a meal (p. 105) he mentions that
vinegar and soy sauce (le soya) are placed on the table.
Chapter 12, about China (p. 178+), contains a long
section about the soybean (Soya) (p. 188-89): After
mentioning yuba (fu-fu or fu tchock) it discusses how
soybean jiang and soy sauce are made. There are three grades
of soy sauce; the first comes from the first liquid removed
by filtering from the soybean jiang, etc. Soy sauce made
in Japan and imported to China is the most esteemed. In
Canton, huge courtyards are devoted to the production of
soy sauce. The consumption of this seasoning is immense;
it is served everywhere, by rich and poor alike. Soy sauce is
found on every table and at each meal of the day.
For an earlier English edition, see Dobell (1830). Peter
Dobell lived 1772-1852. Address: Counselor at the College
in the Service of Russia, and former Consul to this power in
the Philippines.
1359. Lawson (Peter) and Son. 1842. The agriculturist’s
manual: being a familiar description of the agricultural

plants cultivated in Europe. Including practical observations
respecting those suited to the climate of Great Britain
and forming a report of Lawson’s Agricultural Museum
in Edinburgh. Edinburgh: William Blackwood and Sons;
London: Thomas Cadell’ Dublin: W. Curry Jun. & Co. xv +
430 + 63 p. See p. 93. Two general indexes. 24 cm.
• Summary: This book is divided into two parts with
separate pagination. Part I ends on page 430 at the end
of the General Index. Part II is titled “Supplement to the
Agriculturists Manual. Containing Descriptive Notices of
Agricultural Plants Introduced within the Last Six Years.” It
contains 63 pages ending with its own General Index.
In the chapter titled “Leguminous plants” is a section
titled “Dolichos” we read (p. 93): “IV. D. Soja–Soja beans.
Le Dolique soja–Fr.” [French].
Note: No additional information is given about D. Soja–
Soja beans. Moreover, in the General Index (p. 417-430), soy
is not listed under “Bean” or under “Soja” or “Soy,” but only
under “Dolichos.”
However in the Supplement, in the chapter titled “Plants
used in the arts and manufactures” (p. 57), there are detailed
sections about “III. Sesamum orientale of Willdenow–
Oriental sesamum or oly-grain.
“IV. Sesamum indicum of Willdenow–Oriental sesamum
or oly-grain.” Address: Edinburgh.
1360. Lee, N.K.M. (Mrs.). 1842. The cook’s own book,
and housekeeper’s register: Being receipts for cooking
every kind of meat, fish, and fowl;... A book of carving;
and Miss Leslie’s seventy-five receipts for pastry, cakes,
and sweetmeats. By a Boston housekeeper. Boston,
Massachusetts: Munroe and Francis; New York: Charles S.
Francis. xlviii + 300 + 37 p. No index. 19 cm.
• Summary: The recipes related to soy in this edition are
very similar to those in the 1832 edition (which see)–in the
same recipes on the same pages. “Soy” [sauce] is mentioned
in recipes on pages xxiv, 28-29, 30, 44, 53, 67, 91, 122,
138, 173, 180, 182, 185 (Quin’s sauce), 186-87, 190 (Quin’s
Sauce), 191, 227, 241. Catchup is mentioned throughout
the book, including mushroom catchup, walnut catchup.
Address: Boston, Massachusetts.
1361. Ure, Andrew. 1842. A dictionary of arts, manufactures,
and mines; Containing a clear exposition of their principles
and practice. New York, NY: D. Appleton & Co. 1340 p. See
p. 1164. [1 ref]
• Summary: At SOY [sauce], the text is identical to that
found in Vol. II, page 1158, of the original 1839 edition
published in London by Longman, Orme, Brown, Greene
& Longmans (vii + 1334 p.). A second London edition
was published in 1840. The title page states that this book
is “Illustrated with twelve hundred and forty engravings
on wood. From the second London edition.” It is the first
American edition. Many other American editions were
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published including one in 2 volumes in 1856 (New York: D.
Appleton & Co.), which see. The entry for SOY, in Vol. 2,
p. 694-95, is also identical to that in the American 1842 ed.
Address: London.

“Worcester, England.”
Note: This is the earliest document seen (May 2015)
showing that Worcestershire sauce, or Lea & Perrins’
Worcestershire sauce being sold in the United States.

1362. Faulkner’s. 1843. Classified ad: Bottled fruits,
assorted, 12s. per dozen;... Times (London). Jan. 24. p. 7, col.
4.
• Summary: “;... Indian soy [sauce], 1s. 3d. per bottle;
essence of anchovies, shrimps, and lobsters, 1s.; Reading
sauce, 1s.; Harvey’s ditto, Mogul or Chatny, King of Oude,
Chili vinegar, &c. all 1s. each; ketchups, 9d.; pickles,
various, 1s.; curry powder, 1s. 3d. per packet;...”
Note: This is the earliest document seen (Dec. 2005)
that uses the word “Chatny” [probably “Chutney”] to refer
to the name of a sauce, apparently coined by Faulkner.
Address: Italian and grocery warehouse, 44, Jermyn-street,
St. James’s, three doors from Duke street [London].

1364. Hickson (Samuel) and Son’s. 1843. Classified ad:
Hickson’s sauces and pickles. Times (London). Feb. 9. p. 2,
col. 6.
• Summary: “The King of Oude’s sauce, superior tomata,
essence of lobster, essence of shrimps, essence of Gorgona
anchovies, Bickson’s sauce for fish, gravies, &c., genuine
China soy [sauce], mushroom and walnut ketchup, lemon
pickle, oyster sauce... Harvey and Reading sauces,... Bruce’s
Madras curry and mulligatawny pastes, curry powder and
chutnee [chutney]...”
Note: “China soy” probably refers to soy sauce made in
China. Address: 72, Welbeck-street [London].

1363. Duncan & Son (John); Lea, Perrins & Smith,
Proprietors. 1843. Classified ad: The Worcestershire Sauce.
Evening Post (The) (New York, NY). Jan. 28. p. 1, col. 5.
• Summary: “(Prepared from the Recipe of a Nobleman
in the country) It is so highly esteemed for its superior
flavour and gout [taste] that it has called forth the highest
encomiums, and become very greatly used by families in
every part of the United Kingdom, many of whom have
pronounced it to be ‘the only good Sauce, and suitable for all
kinds of Hot and Cold Meat, Fish, Curries, Game and Soup,
with which its diffusible property, and high flavour render it
the most economical, as well as the most useful Sauce.
“John Duncan & Son,
“407 Broadway, New York,
“Have just received a supply, and with every confidence
in your approval, will feel gratified and obliged by your
giving it a trial.
We are, Your obedient Servants,
“Lea, Perrins & Smith, Proprietors.

1365. Lea and Perrin’s. 1843. Lea and Perrin’s
“Worcestershire Sauce” (Ad). Observer (London). March 5.
p. 1.
• Summary: “Prepared from the recipe of a nobleman in the
country. The above celebrated Sauce, has from the time of its
introduction, been steadily progressing in public favour; its
peculiar piquancy, combined with exquisite flavor, establish
it of a character unequalled in sauces. Noblemen and those
of acknowledged goût, pronounce it to be ‘the only good
sauce;’ and for enriching gravies, or as a zest for fish, curries,
steaks, game, cold meat, &c, especially unrivalled. As a
rapidly increasing inquiry is now made for it in all parts
of the kingdom, the proprietors beg to state that druggists,
grocers, and others may be supplied by their agents:–Messrs.
Barclay and Sons, Farringdon-street; Mr. J. Harding, Kingstreet, Stepney; Messrs. Metcalfe and Co., 16 Southamptonrow; and by the wholesale oil and Italian warehousemen
in London, upon the same terms as at their warehouse at
Worcester–Sold retail by the usual venders of sauces in halfpint bottles at 1s. 6d., pints 2s. 6d., and quarts 5s. each, with
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the proprietors’ stamp over the cork of every bottle.”
Note: This is the earliest document seen (March 2021)
that gives prices for Lea and Perrins’ sauce, or that shows
them selling it in three sizes of bottles (with the price given
for each), or that uses the word “celebrated” to describe Lea
& Perrin’s Worcestershire sauce. Address: Worcester.
1366. Naval and Military Gazette: East India and Colonial
Chronicle (London). 1843. Lea & Perrin’s ‘Worcestershire
Sauce’ (Ad). April 1. p. 208, col. 2. *
• Summary: This small ad states: “prepared from the recipe
of a nobleman in the country.”
Note: This article was cited by the Oxford English
Dictionary (1989) at “Worcestershire Sauce.” Soyinfo Center
has not seen it. This periodical was published from 1833
to 1886. The British Library owns only Jan. 1861 to Dec.
1874. Shelfmark: Newspapers9ab. Address: Worcestershire,
England.
1367. Otterson (F.). 1843. Ex Phoebe–(Ad). Nelson
Examiner and New Zealand Chronicle. April 8. p. 225.
• Summary: “24 cases consisting of... salad oil, olives,
Cayenne pepper, walnut catsup, mushroom catsup, Harvey
sauce, Reading sauce,...”
1368. Watson (William R.). 1843. Drugs, medicines, and
select groceries (Ad). Palladium (The) (Charlottetown,
Prince Edward Island, Canada). Dec. 28. p. 4.
• Summary: “Has just received per Acadian from Greenock,
and Jane Sprat from Halifax [Nova Scotia], his winter
supply... Mustard, assorted Pickles, do. [ditto = assorted]
Sauces, Real Indian Soy, Olives, Capers, &c...”
Note: This is the earliest document seen (June 2019)
concerning soybean products (soy sauce) in Prince Edward
Island, Canada. This document contains the earliest date seen
for soybean products in Prince Edward Island (Dec. 1843);
soybeans as such have not yet been reported. Address: No.
14, Cheapside.
1369. Tsukue no chiri 1843. Japan. [Jap]*
• Summary: In Japan today (Jan. 2014) the word “yuba” is
written either with two Japanese hiragana characters or with
the two Chinese (kanji) characters that mean “hot water” +
“leaf.” In 1843 these two characters were first used to mean
yuba in the Tsukue no Chiri–according to the Nihon Kokugo
Daijiten.
1370. Ryôri dokukeiko [Practice in cooking by oneself].
1843. Japan. [Jap]*
• Summary: Contains an early reference to Kori-dofu (driedfrozen tofu).
1371. Waterston, William. 1843. A cyclopædia of commerce,
mercantile law, finance, and commercial geography:...

Edinburgh, Scotland: Oliver & Boyd; London: Simpkin,
Marshall, & Co. iv + 684 + 39 + 128 p. 23 cm.
• Summary: The section titled “Soy” (p. 627) states: “Soy,
a peculiar savoury sauce made from the bean of the Soja,
a species of Dolichos growing in the eastern parts of Asia.
Genuine soy is well flavoured, thick, brown, and clear;
and when shaken in a glass, it should leave a coat on the
surface of a bright yellowish brown colour. It is imported
from Canton, but the best is brought from Japan by way of
Batavia” [today’s Jakarta in the Dutch East Indies].
Note 1. Following p. 672 (the end of the basic
cyclopædia) is a one-page table titled “Tariff of duties
exigible in the United Kingdom.” For each imported item
there are two rates: (1) From foreign countries, and (2) From
British possessions. Tariffs are levied on beans (10 pence/
bu), “oil-seed cakes” (1 shilling/ton), and some seeds (“Cole,
flax, hemp, rape, sesamum;” 1 pence/qr [pence/quarter; in
the UK a “quarter” is usually a quarter of a hundredweight
{112 lb} or 28 lbs]).
Note 2. No soybeans or soy cakes were being imported
to England at this time. Soy [sauce] is not mentioned. At the
end of the book is an alphabetical “Supplement” and three
maps of Great Britain.
Note 3. This is the earliest English-language document
seen (March 2005) that mentions “rape” seeds (or the
rape plant), or that mentions “Cole” a seed very similar or
identical to rape seed.
Note 4. This is the earliest English-language document
seen (Sept. 2005) that contains the term “oil-seed cake” (or
“oil-seed cakes” or “oil seed cake”). Address: Accountant,
Edinburgh [Scotland].
1372. Faulkner’s. 1844. Classified ad: Bottled fruits, 12s. per
dozen;... Times (London). Feb. 21. p. 11, col. 1.
• Summary: “;... Indian soy [sauce], 1s. 3d. per bottle.
Essences–anchovies, lobsters, and shrimps, 1s. Harvey’s
sauce, 1s.; Reading sauce, 1s.; King of Oude and Chetna
sauces, 1s.; Chili, Tarragon, and other vinegars, 1s.; ketchup,
9d.; pickles, 1s. Salad oil, curry powder,... equally cheap.”
Note: This is the earliest document seen (Dec. 2005) in
the Times (London) that uses the word “Chetna” [probably
“Chutney”] to refer to the name of a sauce, apparently coined
by Faulkner. Address: Grocers and oilmen, 44, Jermyn-street,
St. James’s, three doors from Duke street [London].
1373. Faulkner’s. 1844. Classified ad: Westphalia hams, 9d.
per lb.;... Times (London). June 27. p. 11, col. 4.
• Summary: “;... India soy [sauce], 1s. 3d. per bottle.
Essences–anchovies, lobsters, and shrimps, 1s.; Harvey’s
sauce, 1s.; Reading sauce, 1s.; King of Oude and Chetna
[Chutney?] sauces, 1s.;...” Address: Grocers and oilmen,
44, Jermyn-street, St. James’s, three doors from Duke-st.
[London].
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1374. Lazenby (E.) and Son. 1844. Classified ad: Harvey’s
Fish Sauce. Times (London). June 27. p. 11, col. 4.
• Summary: “Having numerous complaints from families
who are imposed upon by the spurious imitations of their
Harvey’s Fish Sauce, request purchasers to observe that
each bottle of the genuine article bears the name of ‘William
Lazenby’ on the back, in addition to the front label used so
many years and signed ‘Elizabeth Lazenby,’ E. Lazenby
and Son’s Essence of Anchovies continues to be prepared
with that peculiar care which has rendered it so justly
admired as sauce for salmon, turbot, cod, soles, eels, &c.
and is manufactured only at their old-established fish-sauce
warehouse...” Address: Fish-sauce Warehouse, No. 6,
Edward-street, Portman-square [London].
1375. Bell (Lucius) & Co. 1844. Wholesale and retail
grocers (Ad). Globe (The) (Toronto, Canada). July 9. p. 4.
• Summary: This company in Rochester, New York (on the
central southern shore of Lake Ontario), is advertising in a
newspaper in Toronto, Ontario, Canada (on the northeastern
shore of Lake Ontario). The two cities are about 90 miles
apart as the crow flies.
“We propose to keep in Rochester, an assortment
of Teas, Coffees, Fruits, Spices, Sugars, &c., embracing
every variety and quality that can be found in the finest
establishments in the City of New York.
A long list of goods, divided into categories, is given.
“Sauces, &c. Canton Soy [sauce; from China],
Mushroom, Walnut and Tomato Catsup, Harvey, Reading.
Anchovy, John Bull, Quinn and General Sauce.”
Note: This is the earliest document seen (Aug. 2019)
concerning soybean products (soy sauce) in Ontario, Canada.
This document contains the earliest date seen for soybean
products in Ontario (May 1879); soybeans as such have not
yet been reported. Address: No. 26, Buffalo St., Second Store
East of Arcade Hall, Rochester, New York.
1376. Lea and Perrins. 1844. Classified ad: Lea and Perrins’

Worcestershire Sauce,... Times (London). July 15. p. 11, col.
1.
• Summary: See above. “... prepared from the recipe of a
nobleman in the country. ‘Great Western Steam-ship, June
6, 1844.–The cabin of the Great Western has been regularly
supplied with Lea and Perrins’ Worcestershire Sauce, which
is adapted to every variety of dish from turtle to beef, from
salmon to steaks, to all of which it gives a famous relish. I
have great pleasure in recommending this excellent sauce to
captains and passengers for its capital flavour, and as the best
accompaniment of its kind for a voyage.–(Signed) James
Hosken.’ Sold wholesale by the proprietors, Messrs. Lea and
Perrin, Worcester; Messrs. Barclay and Sons, Farringdon
street; and the principal oil and Italian warehousemen in
London; and retail by the usual venders of sauces.”
Very similar ads appeared in the July 19 issue (p. 11,
col. 5) and in the Aug. 23 issue (p. 8, col. 1). In both of
these, the name is written “Lea and Perrin’s” instead of “Lea
and Perrins’” Worcestershire Sauce. Address: [Worcester,
Worcestershire, England].
1377. Lea and Perrins. 1844. Classified ad: Lea and Perrins’
Worcestershire Sauce,... Hampshire Advertiser (The)
(Southampton, Hampshire, England). July 20. p. 1, col. 2.
• Summary: “... prepared from the recipe of a nobleman
in the country. ‘One of the most piquant inventions of
this luxurious and epicurean age, is Lea and Perrins’
Worcestershire Sauce, adapted to Fish, Flesh, Fowl, and
Soup; giving a zest far superior to the long- established
favourites; more wholesome and of less cost.’–Naval and
Military Gazette, April 8, 1843.
“Great Western Steam-ship.
“’The cabin of the Great Western has been regularly
supplied with Lea and Perrins’ Worcestershire Sauce, which
is adapted to every variety of dish from Turtle to Beef, from
Salmon to Steaks, to all of which it gives a famous relish. I
have great pleasure in recommending this excellent Sauce
to Captains and passengers for its capital flavour, and as
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the best accompaniment of its kind for a voyage.–(Signed)
James Hoskens.’
“Sold wholesale by the Proprietors, Lea and Perrin,
Worcester; Messrs. Barclay and Sons, Farringdon-street, and
the principal Oil and Italian warehousemen, London; and
retail in half-pint, pint and quart bottles by the usual Venders
of Sauces.”
Note: This is the earliest document seen (March 2021)
that mentions “Worcestershire Sauce” in www.newspapers.
com or that mentions “this luxurious and epicurean age.”
Address: [Worcester, Worcestershire, England].
1378. Lea and Perrins. 1844. Classified ad: Lea and Perrins’
Worcestershire Sauce,... Morning Chronicle (The) (Greater
London, England). July 25. p. 8, col. 3.
• Summary: “Prepared from the recipe of a nobleman in the
country.
“Great Western Steam-ship, June 6, 1844. The cabin
of the Great Western has been regularly supplied with ‘Lea
and Perrins’ Worcestershire Sauce,’ which is adapted to
every variety of dish from turtle to beef–from salmon to
steaks–to all of which it gives a famous relish. I have great
pleasure in recommending this excellent sauce to captains
and passengers for its capital flavour, and as the best
accompaniment of its kind for a voyage.
“(Signed) ‘James Hoskens.’
“Sold wholesale by the proprietors, Messrs. Lea and
Perrin, Worcester; Messrs. Barclay and Sons, Farringdonstreet; and the principal oil and Italian warehousemen,
London; and retail by the usual venders of sauces.”
Note: This is the earliest document seen (March
2021) in The Morning Chronicle (London) that
mentions “Worcestershire Sauce.” Address: [Worcester,
Worcestershire, England].
1379. Lea and Perrins. 1844. Classified ad: Lea and Perrins’
Worcestershire Sauce,... Bristol Mercury and Daily Post,
Western Counties and South Wales Advertiser (The) (Bristol,
England). Aug. 3. p. 3, col. 2.
• Summary: “... prepared from the recipe of a nobleman in
the country.
“’One of the most piquant inventions of this luxurious
and epicurean age, is Lea and Perrins’ Worcestershire Sauce,
adapted to Fish, Flesh, Fowl, and Soup; giving a zest far
superior to the long- established favourites; more wholesome
and of less cost.’–Naval and Military Gazette, April 8, 1843.
“Great Western Steam-ship.
“’The cabin of the Great Western has been regularly
supplied with Lea and Perrins’ Worcestershire Sauce, which
is adapted to every variety of dish from Turtle to Beef, from
Salmon to Steaks, to all of which it gives a famous relish. I
have great pleasure in recommending this excellent Sauce
to Captains and passengers for its capital flavour, and as
the best accompaniment of its kind for a voyage.–(Signed)

James Hoskens.’
“Sold wholesale by the Proprietors, Lea and Perrin,
Worcester; Messrs. Barclay and Sons, Farringdon-street, and
the principal Oil and Italian warehousemen, London; and
retail in half-pint, pint and quart bottles by the usual Venders
of Sauces.”
Note: This is the earliest document seen (March
2021) that mentions “Worcestershire Sauce” in The Bristol
Mercury... Address: [Worcester, Worcestershire, England].
1380. Agricultural and Horticultural Society of India,
Proceedings and Report (Calcutta). 1844. Presentations to
the gardens and museums. 3(Part 2):170. Meeting of Aug.
14.
• Summary: These “Monthly Proceedings of the Society”
are bound in the back of: Journal of the Agricultural &
Horticultural Society of India, Vol. 3.
“1. A small assortment of Chinese seeds, consisting of
peas, beans, maize, cypress, &c. Presented by H. Torrens on
behalf of Capt. H. Bigge.
“In this communication, forwarding these seeds,
Capt. Bigge makes the following remarks in regard to one
description of Pea: “Of the esculents the large White Pea is deserving of this
notoriety, that it forms the staple of the trade of Changhair
[probably Shanghai] or nearly so, to the astonishing amount
of 10 millions of Dollars, or 2½ millions sterling. This I give
on the authority of the Rev. Mr. Medhurst, of Changhair and
Mr. Thom, H.M. Consul at Ningpo.
“The peas are ground in a mill and then pressed, in a
somewhat complicated, though as usual in China, a most
efficient press, by means of wedges driven under the outer
part of the frame-work with mallets. No description would
suffice without a drawing [no drawing is shown]. The oil is
used both for eating and burning [in lamps for illumination],
more for the latter purpose however, and the cake–packed
like large Gloucester cheeses, or small grindstones in circular
shape–is distributed throughout China in every direction both
as food for pigs and buffaloes, as also for manure.”
Note 1. The “large White pea” is clearly the soybean.
Note 2. This is the earliest English-language document
seen (Aug. 2016) that mentions the soybean as a source of
oil–”used both for eating and burning.”
Note 3. This is the earliest document seen (Oct. 2017)
concerning the use of soy bean oil in lamps for illumination
or lighting.
Note 4. This is the earliest English-language document
seen (Oct. 2016) that describes the traditional Chinese wedge
press.
Note 5. This is the earliest document seen (Feb. 2002)
that mentions soybeans as a feed for pigs.
Note 6. This is the earliest English-language document
seen (Sept. 2016) that mentions soybean cake which it calls
“the cake.” Its appearance and uses are described.
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Note 7. Rev. W.H. Medhurst wrote a Chinese and
English Dictionary published in 1842-43 and 1847.
1381. Grant, Alexander. 1844. A diary of Chinese husbandry,
from observations made at Chusan in 1843-44, illustrated by
drawings of the implements of agriculture. Agricultural and
Horticultural Society of India, Journal (Calcutta) 3(Part I,
No. 3):119-42. See p. 126-27.
• Summary: The entry for 31 Oct. 1843 states (p. 126-27):
“There are also large fields of a small species of French bean
[probably the soybean], much used in the preparation of bean
curd [tofu]. In the interspaces of these, trefoil is being sown.
The land in this double cropping system seems supported
only by assiduous irrigation with water and liquid manure,
and the small allotment of vegetable ashes and pulverized
earth already referred to, in which the seeds are sown. The
young plants are occasionally sprinkled over with the same
preparation and its stimulating effects are soon observable in
the deep green colour of the leaf.”
The entry for 21st November 1843 (p. 127) states:
“During last week much of the low paddy ground has been
drained, ploughed, and collected by the heavy 3-pronged hoe
into beds... Of each little farm, about one-fourth is thus laid
out in a crop of mustard; another fourth with trefoil, and the
remaining two-fourths in wheat, barley and beans, leaving
only a very few fields uncultivated... Nearly the last sheaf
of the second rice crop has been housed, and old and young
are now busily employed in getting up the sweet potatoe
crop, and cutting and tying up in bundles the species of
bean already mentioned, and which after being dried in the
sun is afterwards used to prepare bean curd, a very favorite
article of diet among the natives. “The soy bean is also much
cultivated here. On such patches as had been under cotton
cultivation, the plants have been pulled up and the ground
sown with trefoil. The cotton is of inferior quality here, and
less attention appears to be bestowed upon it than in other
details of the farm.”
Note 1. Chusan (pinyin: Zhoushan, W.-G. Chou-shan) is
an archipelago in the East China Sea off the northeast coast
of Zhejiang province, in eastern China, at the entrance of
Hangzhou bay, consisting of about 100 islands. The capital
is Dinghai, on Zhoushan Island, the largest one, located
about 50 miles east of Ningbo (W.-G. Ning-po). For several
centuries, it was a base for trade with foreign governments,
especially Japan and Great Britain.
Note 2. At the end of this article are 9 plates on
unnumbered pages showing various agricultural implements.
Note 3. This is the earliest English-language document
seen (April 2013) that uses the term “ bean curd” by itself
(with a space before the word “bean,” and where it is not
preceded by the words “soy,” “soya,” “soja,” etc.) to refer to
tofu. The second reference to “bean curd” in this document
seems more accurate than the first.
Note 4. This is the earliest document seen (July 2020)

that mentions “double cropping.” We are not told which
crops are being double cropped. Address: Esq., Bengal
Medical Service.
1382. Lea & Perrin. 1844. Classified ad: Lea & Perrin’s [sic]
Worcestershire Sauce,... Indian Mail (The) 1(18):574. Oct. 4.
• Summary: “... prepared from the recipe of a nobleman in
the country.
“’Great Western Steam-ship, June 6, 1844.–The cabin
of the Great Western has been regularly supplied with
Lea and Perrin’s Worcestershire Sauce, which is adapted
to every variety of dish, from turtle to beef, from salmon
to steaks,–to all of which it gives a famous relish. I have
great pleasure in recommending this excellent sauce to
captains and passengers for its capital flavour, and as the best
accompaniment of its kind for a voyage.
“(Signed) ‘James Hosken.’
“Sold wholesale by the proprietors, Messrs. Lea
& Perrin [sic], Worcester; Messrs. Barclay and Sons,
Farringdon street; and the principal Oil and Italian
warehousemen in London; and retail by the usual venders of
sauces.”
This ad also appeared in this same periodical on 6 Dec.
1844 (p. 638).
Note: This is the earliest ad seen (Feb. 2012) for
Worcestershire Source outside of England. The new product
will soon be sold worldwide, starting in British colonies.
Address: Worcester, England.
1383. Dodwell and Miles’ India and London Civil and
Military Agency. 1844. Classified ad: Dodwell and Miles,
having an experience of thirty year’s service... Bombay Times
and Journal of Commerce (British India). Nov. 20. p. 746,
col. 1.9.
• Summary: “... in the Civil and Military Department of
the Hon. Company’s Home Establishment, they are enabled
to afford correct and exclusive information upon the
several points of regulation which may affect the service
generally;...”
After the section on “Pickles,” the section on “Sauces”
lists: “Day’s City of London, Genuine India Soy, Essence
of Anchovies, Tomata, Quin’s Sauce, Cherokee Universal,
Camp Sauce, Harvey’s Reading, Brighton, Lemon Pickle,
Mushroom Catchup, Walnut Catchup,... all at 16s. in half
pints, 32s. in pints.
Note: This ad also appeared in the Dec. 7 (p. 786) and
4 Jan. 1845 (p. 10), and 8 Feb. 1845 (p. 92) issues of this
newspaper.
1384. Butman (Benjamin) & Co. 1844. Classified ad:
Wholesale and retail grocers. Barre Patriot (Massachusetts).
Nov. 22. p. 4.
• Summary: “... Walnut, Mushroom, and Tomato Ketchup–
India Soy [sauce]–Canton Preserved Ginger -...”
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Note: This is the last entry seen (Feb. 2006) in the
Early American Newspapers database that mentions “India
Soy.” Address: No. 180 Main-street (Opposite American
Temperance House), Worcester.
1385. Siebold, Philipp Franz von. 1844. Liste des plantes
anciennement et nouvellement importées du Japon et de
la Chine, cultivées dans la pépinière de la Société Royale
pour l’encouragement de l’horticulture, outre quelques
éclaircissements historiques sur l’importation de plantes du
Japon depuis l’anneé 1824 jusqu’ en 1844 [List of plants
imported from Japan and China in recent and ancient
times, cultivated in the nursery of the Royal Society for
the Encouragement of Horticulture, plus some historical
clarifications on the importation of plants from Japan
from 1824 to 1844]. Annuaire de la Societe Royale pour
l’Encouragement de l’Horticulture dans les Pays-Bas p.
1-39. (Publ. by C.L. Blume and Ph. F. von Siebold, Leiden).
[Fre]*
Address: Leiden, The Netherlands.
1386. Leslie, Eliza. 1844. Directions for cookery, in
its various branches. 20th ed. With improvements,
supplementary receipts, and a new appendix. Philadelphia,
Pennsylvania: Carey & Hart. 511 p. Illust. Index.
• Summary: “Soy” [sauce] is mentioned on the following
pages: 172 (Quin’s sauce), 173 (Harvey’s sauce), and 224
(Tomata soy). Recipes for using or making “catchup” are
found throughout the book–including: Lobster catchup (p.
174): “This catchup, warmed in melted butter, is an excellent
substitute for fresh lobster sauce at seasons when the fish
cannot be procured, as, if properly made, it will keep a year.
“Take a fine lobster that weighs about three pounds. Put
it into boiling water, and cook it thoroughly. When it is cold
break it up, and extract all the flesh from the shell. Pound
the red part or coral in a marble mortar, and when it is well
bruised, add the white meat by degrees, and pound that also;
seasoning it with a tea-spoonful of cayenne, and moistening
it gradually with sherry wine. When it is beaten to a smooth
paste, mix it well with the remainder of the bottle of sherry.
Put it into wide-mouthed bottles, and on the top of each put
a table-spoonful of sweet oil. Dip the corks in melted rosin,
and secure them well by tying leather over them.
“In using this catchup, allow four table-spoonfuls to
a common-sized sauce-boat of melted butter. Put in the
catchup at the last, and hold it over the fire just long enough
to be thoroughly heated.”
Anchovy catchup (p. 174-75): “Bone two dozen
anchovies, and then chop them. Put to them ten shalots,
or very small onions, cut fine, and a handful of scraped
horseradish, with a quarter of an ounce of mace. Add a
lemon, cut into slices, twelve cloves, and twelve peppercorns. Then mix together a pint of port, a pint of madeira,
and a pint of anchovy liquor. Put the other ingredients into

the liquid, and boil it slowly till reduced one-half. Then
strain it, and when cold put it into small bottles, securing the
corks with leather.”
Oyster catchup (p. 175): “Take large salt oysters that
have just been opened. Wash them in their own liquor, and
pound them in a mortar, omitting the hard parts. To every
pint of the pounded oysters, add a half pint of white wine or
vinegar, in which you must give them a boil up, removing
the scum as it rises. Then to each quart of the boiled oysters
allow a tea-spoonful of beaten white pepper, a tea-spoonful
of pounded mace, and cayenne pepper to your taste. Let it
boil up for a few minutes, and then pass it through a sieve
into an earthen pan. When cold, put it into small bottles,
filling them quite full, as it will not keep so well if there is
a vacancy at the top. Dip the corks in melted rosin, and tie
leather over each.”
Walnut catchup (p. 175-76): “Take green walnuts that
are young enough to be easily pierced through with a large
needle. Having pricked them all in several places, throw
them into an earthen pan with a large handful of salt, and
barely sufficient water to cover them. Break up and mash
them with a potato-beetle, or a rolling-pin. Keep them four
days in the salt and water, stirring and mashing them every
day. The rinds will now be quite soft. Then scald them with
boiling-hot salt and water, and raising the pan on the edge,
let the walnut liquor flow away from the shells into another
pan. Put the shells into a mortar, and pound them with
vinegar, which will extract from them all the remaining juice.
Put all the walnut liquor together, and boil and skim it, then
to every quart allow an ounce of bruised ginger, an ounce of
black pepper, half an ounce of cloves, and half an ounce of
nutmeg, all slightly beaten. Boil the spice and walnut liquor
in a closely covered vessel for three quarters of an hour.
When cold, bottle it for use, putting equal proportions of the
spice into each bottle. Secure the corks with leather.”
Mushroom catchup (p. 176): “Take mushrooms that
have been freshly gathered, and examine them carefully to
ascertain that they are of the right sort. Pick them nicely, and
wipe them clean, but do not wash them. Spread a layer of
them at the bottom of a deep earthen pan, and then sprinkle
them well with salt; then another layer of mushrooms, and
another layer of salt, and so on alternately. Throw a folded
cloth over the jar, and set it by the fire or in a very cool oven.
Let it remain thus for twenty-four hours, and then mash them
well with your hands. Next squeeze and strain them through
a bag.
“To every quart of strained liquor add an ounce and a
half of whole black pepper, and boil it slowly in a covered
vessel for half an hour. Then add a quarter of an ounce of
allspice, half an ounce of sliced ginger, a few cloves, and
three or four blades of mace. Boil it with the spice fifteen
minutes longer. When it is done, take it off, and let it stand
awhile to settle. Pour it carefully off from the sediment, and
put it into small bottles, filling them to the top. Secure them
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well with corks dipped in melted rosin, and leather caps tied
over them.
“The longer catchup is boiled, the better it will keep.
You may add cayenne and nutmeg to the spices. The bottles
should be quite small, as it soon spoils after being opened.”
Tomata catchup (p. 177): “Take a peck of large ripe
tomatas [tomatoes]. Having cut a slit in each, put them into
a large preserving-kettle, and boil them half an hour. Then
take them out, and press and strain the pulp through a hair
sieve. Put it back into the kettle, and add an ounce of salt,
an ounce of powdered mace, half an ounce of powdered
cloves, a small teaspoonful of ground black pepper, the
same of cayenne pepper, and eight table-spoonfuls of ground
mustard. Mix the seasoning with the tomata pulp; let it boil
slowly during four hours. Then take it out of the kettle, and
let it stand till next day, in an uncovered tureen. When cold,
stir into it one pint of the best cider vinegar. Put it into clean
bottles, and seal the corks. It will be found excellent for
flavouring stews, hashes, fish-sauce, &c.”
Lemon catchup (p. 177): “Grate the peel of a dozen
large fresh lemons. Prepare, by pounding them in a mortar,
two ounces of mustard seed, half an ounce of black pepper,
half an ounce of nutmeg, a quarter of an ounce of mace, and
a quarter of an ounce of cloves. Slice thin two ounces of
horseradish. Put all these ingredients together. Strew over
them two ounces of fine salt. Add the juice of the lemons.
Boil the whole twenty minutes. Then put it warm into a jar,
and let it stand three weeks closely covered. Stir it up daily.
“Then strain it through a sieve, and put it up in small
bottles to flavour fish and other sauces. This is sometimes
called lemon pickle.”
Sea catchup (p. 178): “Take a gallon of stale strong beer,
a pound of anchovies washed from the pickle, a pound of
peeled shalots or small onions, half an ounce of mace, half
an ounce of cloves, a quarter of an ounce of whole pepper,
three or four large pieces of ginger, and two quarts of large
mushroom-flaps rubbed to pieces. Put the whole into a kettle
closely covered, and let it simmer slowly till reduced to one
half. Then strain it through a flannel bag, and let it stand till
quite cold before you bottle it. Have small bottles and fill
them quite full of the catchup. Dip the corks in melted rosin.
“This catchup keeps well at sea, and may be carried into
any part of the world. A spoonful of it mixed in melted butter
will make a fine fish sauce. It may also be used to flavour
gravy.”
Note: The word “catsup” is not mentioned. Address:
Philadelphia.

at Canton” (p. 131+), contains a long description of soy
sauce (p. 141): “50. Soy. This is a condiment made from the
Dolichos bean, which grows in China and Japan; the name
is derived from the Japanese siyau [sic, shôyu]. To make it
the beans are boiled soft, and then an equal quantity of wheat
or barley is added; after this has thoroughly fermented, a
quantity of salt, and three times as much water as the beans
were at first, are added. The whole compound is now left for
two or three months, and then pressed and strained. Good
soy has an agreeable taste, and if shaken in a tumbler, lines
the vessel with a lively yellowish-brown froth; the color
of soy in the vessel is nearly black. It improves by age.
Japan soy is considered superior to the Chinese, but both
are of different qualities, and are probably made of various
materials, some of which may be base enough. It is for the
most part sent to England and America.”
Note 1. This is the earliest English-language document
seen (April 2012) that uses the word siyau to refer to shoyu
or soy sauce.
Note 2. This is the earliest English-language document
seen (Feb. 2008) that uses the word “tumbler,” or the word
“froth,” or the term “yellowish-brown froth” in connection
with soy sauce.
Note 3. John Robert Morrison lived 1814-1843.
Address: LL.D., Hongkong.
1388. Okura, Nagatsune. 1844. Kôeki kokusan-kô [Greatly
beneficial domestic production ideas. 8 vols.]. Edo [later
Tokyo], Japan: Suharaya. Illust. 23 cm. [Jap]*
• Summary: This is an early multivolume work about farm

1387. Morrison, John Robert. 1844. A Chinese commercial
guide: Consisting of a collection of details and regulations
respecting foreign trade with China. 2nd ed., revised
throughout... Macao: Published by the author. vii + 280 p. 24
cm.
• Summary: Section 6, “Description of the articles of export
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management and farm production (including production of
foods) in Japan. The author, Nagatsune Ohkura, lived 1768
to about 1847.
Iino (2003, p. 9) presents two illustrations from vol. 5 of
this 1844 book showing soy sauce production.
See previous page. (1) A woman, standing, facing
forward, and wearing a kimono, is roasting soybeans
in a large metal wok over a hot fire in a cauldron dais.
A man, kneeling on the floor and facing away, appears
to be spreading something (perhaps the freshly roasted
soybeans) on a straw mat (probably to cool). Four groups of
Japanese script characters describe what is happening in the
illustration.

See above. (2) A man in the foreground is stirring moromi
in one of two wooden barrels (each is about 3 feet tall, 3 feet
in diameter, with the staves bound together by three braided
bamboo hoops). The stirring tool that he is using is illustrated
in the lower right corner; at the bottom tip is attached a
circular wooden disk about 6 inches in diameter and ½ inch
thick. A man in the background, facing forward, is using a
long-handled dipper, held in his right hand, to ladle shoyu
out of a woven bamboo colander (partially submerged in one
of the wooden barrels described above) and into a wooden
keg (about 18 inches tall, 20 inches in diameter with the
staves bound together by three braided bamboo hoops) on
the floor next to the barrel. Three groups of Japanese script
characters describe what is happening in the illustration.
Address: Japan.

1389. Okura, Nagatsune. 1844. Kôeki kokusankô [On
profitable local industries / Essay on the nation’s benefit].
Japan [Jap]*
• Summary: In 1978 an enlarged modern edition was
published in Tokyo, Japan, as part of the series Nihon nosho
zenshu. The new edition contains 8 + 437 + xiii pages, is
illustrated, and is 22 cm tall. The original edition is said to
have been published in 2 volumes in 1842.
Yokotsuka (1985, p. 206), who cites this book as “Koeki
Kokusanko (1844),” states that it is about the development of
and formulas for commercial shoyu during the Edo period.
Edward E. Pratt, in Japan’s protoindustrial elite (1999,
p. 158) cites this as “Ookura Nagatsune, Kôeki kokusankô
(1842).
Christie’s auction website says that Okura lived from
1766 to 1860. Address: Japan.
1390. Ridgway, Archibald R. 1844. Letters from Hong
Kong and Macao (Concluded from page 313). New Monthly
Magazine and Humorist 70(279):353-84. See p. 369.
• Summary: This is in “Letter X,” written by Ridgway from
his lodgings near Whampoa [the old English transliteration
of Huangpu District, just north of Canton / Guangzhou in
southern China]. “In one of the rooms of my orange-grove
friend’s house, there were heaped up large piles of some
coarse cakes, that puzzled me for some time. I asked what
they were, but the only answer was ‘Chow chow;’ (* food)
upon which I tasted, but could not at all manage to relish
them; and no wonder, for although chow chow, they are
not chow chow for men, but for beasts. They are [soy]
bean-cakes, used for fattening cattle, and the residue of a
preparation that the Chinese make from a species of bean
[soya bean] grown for the purpose.
This preparation, which I have frequently seen hawked
about the streets of Macao and Canton, is very like curdled
milk, and is made as follows: the beans are, after being first
boiled and skinned, ground in a hand-mill with a little water;
the mass is then squeezed and strained through a fine sieve.
The residue is made into the bean-cakes, while the curds
[tofu] are a favourite dish at the tables of Chinamen of all
ranks, who eat them, either with the simple addition of a
little lime, which they think strengthens the stomach, or with
condiments and sweets of all kinds. I tasted them once with
lime, and found them very insipid.
“The village of Whampoa is a few hundred yards above
Orange Grove, and is situated at a little distance above the
river, and surrounded by a wall.”
Note 1. The “bean cakes” seen by this writer were
clearly soy bean cakes, a co-product of pressing soybeans
to make oil and protein-rich but inedible round soy “bean
cakes.” However he incorrectly concludes that these “bean
cakes” are made from okara, the fibrous residue left over
after making tofu.
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Note 2. This is the earliest English-language document
seen (Aug. 2016) that uses the term “bean-cakes” (or “beancakes” or “bean-cake”) to refer to ground, defatted soybeans.
It quickly became the standard. Address: Esq.
1391. The United States practical receipt book: or, Complete
book of reference, for the manufacturer, tradesman,
agriculturist, or housekeeper, containing many thousand
valuable receipts, in all the useful and domestic arts, by a
practical chemist. 1844. Philadelphia, Pennsylvania: Lindsay
& Blakiston. 359 p. Index. 20 cm.
• Summary: By “A practical chemist.” On page 231 is a
recipe for “Harvey’s Sauce. Quin sauce [Quin’s Sauce], 48
parts; soy [sauce], 16 parts; cayenne, 1 part. Mix and steep
for one week, then pour off the clear liquid.”
On page 287 is a recipe for “Soy. Kidney beans, 1
gallon; wheat (bruised), ½ gallon; malt, (bruised), ½ gallon;
salt (bruised), 1 gallon. Mix them, and let them lay together
for two or three days, then add boiling water, 2 gallons; red
herrings, 1 pound; garlic, 3 ounces; Italian juice, 3 ounces.
Let them stand in a jar together for three months.” Note:
“Kidney beans” was an early misnomer for soy beans.
On page 303 are three recipes for “Quin’s sauce”; the
first two call for: (1) “Walnut catsup, 2 gallons; mushroom
catsup, 2 gallons; soy, 1 gallon; garlic, 1 pound; cayenne, ½
pound; sprats, 6 pounds. Boil for fifteen minutes; strain and
bottle.” (2) “White vinegar, 1 gallon; soy, 1 pint; mushroom
catsup, ½ pint; walnut catsup, ½ pint; allspice, 8 ounces;
cayenne, 1 ounce. Mix, and boil or macerate, then strain and
bottle.”
Other recipes that contain soy [sauce] as an ingredient:
“A peculiar sauce” (p. 31; 1 quart). “Isle of White sauce”
(p. 55, with mushroom ketchup). “Camp vinegar” (p. 104; 2
oz, with walnut catsup). “Piquante sauce” (p. 218). “Sauce
aristocratique” (p. 265, a quarter pint). “Sauce au roy” (p.
266, ½ pint with walnut ketchup).

write the name of the soybean or related products.
The author, Samuel Wells Williams, lived 1812-1884.
The Preface notes that “This Vocabulary is intended to
succeed that of Dr. Morrison’s in the Canton dialect, and was
commenced after that book was out of print.” The latter work
was Morrison’s Dictionary of the Chinese Language, 3 parts,
6 vols. Macao. 1822.

1392. Williams, Samuel Wells. 1844. Ying Hwá Yun-fú Lihkiái. An English and Chinese vocabulary in the court dialect.
Macao: Printed at the offices of the Chinese repository. 440
p. 20 cm. [Eng; Chi]
• Summary: Page 267 contains the term for soy sauce and
its Chinese characters:

“Soy, shí yú.” No other listings were seen for soy-related
terms, as under bean or beans. But the index (p. 411) lists
various characters containing the “bean” radical, including
“bean” (pronounced tau or tou) and shi.
Note 1. This is the earliest English-language document
seen (June 1999) in which Chinese characters are used to

Note 2. Samuel Wells Williams (lived 1812-1884) was
an American, linguist, official, missionary and Sinologist.
Williams was born in Utica, New York and studied at
Rensselaer Polytechnic Institute in Troy, New York. On
graduation he was elected as a Professor of the Institute.
On the June 15, 1833, while still in his twenties, he
sailed for China to take charge of the printing press of the
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American Board of Commissioners for Foreign Missions at
Guangdong, China.
On November 20, 1845 Williams married Sarah
Walworth. From 1848 to 1851 Williams was the editor
of The Chinese Repository, a leading Western journal
published in China. In 1853 he was attached to Commodore
Matthew Calbraith Perry’s expedition to Japan as an official
interpreter.
In 1855, Williams was appointed Secretary of the United
States Legation to China. After years of opposition from
the Chinese government, Williams was instrumental in the
negotiation of the Treaty of Tientsin, which provided for the
toleration of both Chinese and foreign Christians.
In 1860 he was appointed chargé d’affaires of the
United States Mission in Beijing. He resigned his position on
October 25, 1876, 43 years to the day that he first landed at
Guangzhou in 1833.
Around 1875, he completed a translation of the Book
of Genesis and the Gospel of Matthew into Japanese, but
the manuscripts were lost in a fire before they could be
published.
He returned to the United States in 1877 and became the
first Professor of Chinese language and Chinese literature
in the United States at Yale University (New Haven,
Connecticut). Williams was nominated as president of the
American Bible Society on February 3, 1881. He died on
February 16, 1884.
For more see Wikipedia at Samuel Wells Williams.
1393. Watson (W.R.). 1845. Select groceries (Ad). Islander
(The) (Charlottetown, Prince Edward Island, Canada). Feb.
1. p. 2.
• Summary: Includes: “... Tarrogan and Chilly Vinegar
[Tarragon, Chili], Tomato Sauce, Indian Soy [sauce],
Mushroom Catsup,...”
1394. Lyons (Samuel). 1845. Ex Kestrel from Hongkong
(Ad). Sydney Morning Herald (NSW, Australia). April 1. p.
1.
• Summary: “Bamboo hats, crackers, silk handkerchiefs,
silks, Chinese curiosities, lacquerware, preserves, soy
[sauce], and camphor wood trunks.”
“12 cases soy, 1 dozen each.”
Note: This is the earliest document seen (March 2021)
concerning soybean products in Hongkong. This document
contains the earliest date seen for soybean products in
Hongkong (1845).
The soy sauce being shipped was probably made in
Hongkong. If it was, this would be the earliest document
seen (March 2014) concerning soybeans in Hongkong. This
document would contain the earliest date seen for soybeans
in Hongkong (1845).
1395. Lea and Perrins. 1845. Classified ad: Lea and Perrins’

Worcestershire Sauce... Times (London). April 15. p. 11, col.
1.
• Summary: “... is pronounced by connoisseurs to be the
only good sauce for enriching gravies, or as a zest for
fish, curries, soups, game, steaks, cold meat, &c., and its
rapidly increasing sale has induced the proprietors to open
a warehouse in London. The very general and decided
approbation bestowed on this sauce having encouraged
imitations, the proprietors have adopted Betts’s patent
metallic capsules, on which are embossed the words ‘Lea
and Perrins’ Worcestershire Sauce,’ as a means of protection.
Sold wholesale, retail, and for exportation by the proprietors,
Vere-street, Oxford-street; Crosse and Blackwell, Sohosquare; Barclay and Sons, Farringdon-street; Metcalfe and
Co., Southampton-row; and by venders of sauces generally.”
Note: This is the earliest document seen (Feb. 2012)
that contains the word “imitations” (or “imitation”), or the
word “connoisseurs,” or the phrase “only good sauce,”
or the names “Vere-street” or “Crosse and Blackwell,” in
connection with Lea and Perrins or Worcestershire sauce.
Address: [England].
1396. New-England Farmer (Boston, Massachusetts). 1845.
Nutritive qualities of peas. 23(49):389. June 4. [1 ref]

• Summary: From Maine Farmer: “It is thought by many
that peas contain a larger quantity of nutritive substance than
almost any other vegetable. Liebig says that peas abound
in a substance which he calls vegetable caseine, which we
suppose, being interpreted, meaneth vegetable cheese. His
language in regard to it is as follows:
“’The third constituent of the vegetable food of animals
is vegetable caseine. It is chiefly found in the seeds of peas,
beans, lentils, and similar leguminous seeds. Like vegetable
albumen, it is soluble in water, but differs from it in this, that
its solution is not coagulated by heat. When the solution is
heated or evaporated, a skin forms on its surface [yuba], and
the addition of an acid causes a coagulum, just as in animal
milk.’
“This, then, is what he means by vegetable caseine; in
fact, it may be called pea cheese or bean cheese, if it should
be coagulated by acid or rennet perhaps. Query–Will it keep
well when thus coagulated and dried? If it will, it would
afford a portable substance for making pea soup. Why won’t
some yankee set up a pea and bean cheese [tofu] factory?
“We collect the following comparison of the ingredients
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and animal (milk) cheese from his tables:
“100 parts vegetable cheese.
Carbon, 54.138.
Hydrogen 7.156.
Nitrogen 15.672.
Oxygen, &c. 23.034.
“100 parts animal cheese.
Carbon, 54.825.
Hydrogen 7.153.
Nitrogen 15.628.
Oxygen, & sulphur 22.394.”
Note 1. This is the earliest document seen (Nov. 2020)
which contains information on the chemical / nutritional
composition of soybeans or soyfoods; it gives the chemical
composition of tofu. We find it quite surprising that this
research was done at such an early date in the United States.
Note 2. This is the earliest English-language document
seen (Nov. 2020) that uses the term “vegetable caseine” to
refer to a type of protein.
Note 3. This is the earliest document seen (March
2018) that discusses the properties of soybean proteins; they
abound in vegetable caseine.
Note 4. This is the earliest English-language document
seen (Nov. 2020) that uses the term “vegetable cheese” to
refer to tofu.
Note 5. This is the earliest document seen (March 2018)
that uses the word “albumen” (or “albumens”) or the term
“vegetable albumen” (or “vegetable albumens”) or the word
“nitrogen” in connection with the nutritional composition
of soy. The word “albumen” usually refers to the white /
protein of an egg, but here it refers to plant protein. The word
“albumin” (first used in 1869) refers to any of numerous
simple heat-coagulable, water-soluble proteins that occur in
muscle, egg whites, milk, and other animal substances, and
in many plant tissues and fluids.
1397. Lea & Perrin. 1845. Classified ad: Lea & Perrin’s [sic]
Worcestershire Sauce... Supplement to Allen’s Indian Mail
No. 36. p. 543. Sept. 2.
• Summary: “... is pronounced by connoisseurs to be ‘the
only good sauce’ for enriching gravies, or as a zest for fish,
curries, soups, game, steaks, cold meat, &c. The approbation
bestowed on this sauce having encouraged imitations,
the proprietors deem it necessary to caution purchasers to
ask for ‘Lea and Perrin’s [sic] Worcestershire Sauce,’ and
to observe that the same is embossed on Betts’s metallic
capsules, which they adopted as a protection to the public.
Sold wholesale, retail, and for exportation by the proprietors,
Vere-street, Oxford-street; Crosse and Blackwell, Sohosquare; Barclay and Sons, Farringdon-street; Metcalfe and
Co., Southampton-row; and by venders of sauces generally.”
Address: Worcester, England.
1398. Lea and Perrin. 1845. Classified ad: Lea and Perrin’s

[sic] Worcestershire Sauce... Times (London). Oct. 11. p. 15,
col. 5.
• Summary: “... is pronounced by connoisseurs to be the
only good sauce for enriching gravies, or as a zest for fish,
curries, game, steaks, cold meat, &c. The approbation
bestowed on this sauce having encouraged imitations, the
proprietors deem it necessary to caution purchasers to ask for
‘Lea and Perrin’s [sic] Worcestershire Sauce,’ and to observe
that the same is embossed on Betts’s metallic capsules,
which they have adopted as a protection to the public. Sold
wholesale, retail, and for exportation by the proprietors,
Vere-street, Oxford-street; Crosse and Blackwell, Sohosquare; Barclay and Sons, Farringdon-street; and venders of
sauces generally.” Address: [England].
1399. Siebold, Ph. Fr. de; Zuccarini, J.G. 1845. Florae
Japonicae familiae naturales, adjectis generum et specierum
exemplis selectis [Flora of Japan: Natural families with
genera and selected examples of species]. Abhandlungen
der Mathematisch-Physikalischen Classe der Koeniglich
Bayerischen Akademie der Wissenschaften (Munich). Vol.
4, no. 3, part 2. See p. 119. Reprinted as a monograph in
Muenchen, Germany, 1851. [3 ref. Lat]
• Summary: See next page. This work by Philipp Franz von
Siebold and Joseph G. Zuccarini first gave the soybean its
present genus name, Glycine. It also gave the wild soybean
its present scientific name Glycine soja.
“9. Glycine DC.
“14. Gl. Soja Sieb. et Zuccar.–Gl. volubilis retrorsum
hirsuta, foliis longe petiolatis ovato-lanceolatis acutis
vel acuminatis hirtis, intermedio pedicellato bistipellato,
stipulis parvis linearibus, stipellis setaceis, racemis
axillaribus 8–12-floris petiolo multo brevioribus, floribus
parvis, inferioribus 3–4 tantum fertilibus, leguminibus
linearibus compressis subfalcatis hirsutis 2–3-spermis, styli
basi uncinata terminatis, seminibus trausversim ellipticis
compressiusculis.–An hic Glyc. javanica Thunb. Act. Linn.
II. p. 340 excl. Synon?”
“10. Soja Mönch.
“15. S. hispida Mönch. Dolichos Soja L.–Soja japonica
Savi. Daidsu vel Mame Kämpf. Amoen pag. 837 c. ic. opt.,
ubi et condimenti conditio effuse describitur.”
Note: The year of publication is also given as 18431846.
1400. Acton, Eliza. 1845. Modern cookery, in all its
branches: Reduced to a system of easy practice, for the
use of private families. 2nd ed. London: Longman, Brown,
Green and Longman’s. xviii + 576 + 32 p. Illust. Index. 16
cm. [Eng]*
• Summary: Recipe for “Walnut catsup” (p. 134, 135).
Recipe (p. 136) for “Epicurean sauce: Mix well, by shaking
them in a bottle, a quarter-pint of Indian soy [sauce], ½ a pint
of Chili vinegar, ½ a pint of walnut catsup, and a pint and a
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notes that the few changes “which have been made
refer chiefly to the preparation of those articles
that may be regarded as more strictly American,
as Indian corn, terrapins, and some others.”
Otherwise the receipts (recipes) are identical, but
on different pages. “Walnut catsup” (two recipes,
p. 116-17).
Soy [sauce] is mentioned on pages 43 (“a
tablespoonful of the best soy”), 67, 71, 74 (“soy
and lemon-juice each, 1 teaspoonful;”), 84, 103,
118, 147, 148. “Epicurean sauce” (with Indian soy
[sauce], p. 118).
Harvey’s sauce is mentioned on pages 43
45, 52, 67, 72, 74 84, 200. 102, 106, 115, 163, 167,
183, 255. Page 43 suggests that Harvey’s sauce
resembles “very fine mushroom catsup.” Address:
England.

half of the best mushroom catsup. These proportions make
an excellent sauce, either to mix with melted butter, and to
serve with fish, or to add to different kinds of gravy; but they
can be varied, or added to, at pleasure.
“Indian soy, ¼ pint; Chili vinegar, ½ pint; walnut catsup,
½ pint; mushroom catsup, 1½ pint.
“Obs. [Observations]–A pint of port wine, a few
eschalots, and some thin strips of lemon-rind will convert
this into an admirable store-sauce. Less soy would adapt it
better to many tastes.”
Note 1. Eliza Acton lived 1799-1859. Illustrated with
numerous woodcuts. Publishers advertisements (32 p.) at
end.
Note 2. Neither this London edition nor the Philadelphia
edition of the same year contains a recipe for Quin’s Sauce
(as stated on the Internet at www.seafoodfish.com). Address:
England.
1401. Acton, Eliza; Hale, Sarah Josepha Buell. 1845. Modern
cookery, in all its branches: Reduced to a system of easy
practice, for the use of private families... The whole revised
and prepared for American housekeepers, by Mrs. S.J. Hale.
From the 2nd London ed. Philadelphia, Pennsylvania: Lea
and Blanchard. 418 p. See p. 116-18. Illust. Index. 21 cm.
[Eng]
• Summary: This book is identical to the London edition of
the same year except: (1) The physical size and pagination
are different. (2) In the American edition, there is a two-page
American preface (in addition to the British preface) which

1402. Allen, Ann H. 1845. The housekeeper’s
assistant, composed upon temperance principles,...
By an old housekeeper. Boston, Massachusetts:
James Munroe and Co. 142 + v p. Index. 19 cm.
• Summary: This book is dedicated to temperance,
which is “the handmaid of religion.” Therefore,
alcohol is used only a few of the recipes–such
as vinegar and mulled wine. “Soy” [sauce] is
mentioned as an ingredient in the following recipes: Camp
vinegar (“2 teaspoons veal soy,” p. 82). Mock turtle (“two
spoonfuls of mushroom catsup, and one of soy,” p. 99). Hare
soup (“and add a spoonful of soy,” p. 123-24). Perch and
tench (“serve with melted butter and soy,” p. 129). Lobsters
stewed (“one [spoonful] of soy, or walnut catsup,” p. 130).
To dress surgeon (“Sauce, butter, anchovy, and soy,” p. 132).
The recipe for Molasses candy (p. 29) calls for peanuts
as an ingredient: “Flavor with essence of lemon, and stir
shelled pea-nuts (ground-nut), or almonds, into it,...”
Note: This is the earliest document seen (Jan. 2006) that
mentions “veal soy.” But what is it?
1403. Cooley, Arnold James. 1845. A cyclopaedia of
practical receipts, and collateral information in the arts,
manufactures, and trades, including medicine, pharmacy,
and domestic economy. Designed as a compendious book
of reference for the manufacturer, tradesman, amateur, and
heads of families. 2nd ed. London: J. Churchill. vii + 808 p.
See p. 196, 378, 703-04, 720, 772. Illust. 20 cm.
• Summary: A greatly enlarged and improved new edition.
The entry for “Browning (in cookery)” (p. 196) defines
it as “A fluid preparation used to colour and flavour gravies,
soups, &c.” Three of the 5 preparations call for “mushroom
catsup.”
The entry for “Essence of anchovies” (p. 378) calls for
“mushroom catsup, 4 oz.”
The entry for “Ketchup. Syn [Synonym] Catsup,

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 453
Katchup” (p. 539) gives recipes for: 1. Camp ketchup. 2.
Cucumber ketchup. 3. For sea stores [ships]. 4. Mushroom
ketchup. 5. Oyster ketchup, incl. Cockle ketchup and Muscle
ketchup. 6. Pontac ketchup. 7. Tomato ketchup. 8. Walnut
ketchup. 9. Wine ketchup.
The entry for “Sauces” (p. 703-04) includes: 1.
Anchovy. 2. Chetney [Chutney], Quihido. 3. Fish. 4. Quin’s
sauce (with “soy [sauce] ½ pint” or with “Walnut pickle,
mushroom ketchup, and soy, of each 1 pint”). (5) Sauce
Superlative. (6) Tomato sauce. (7) Sauce Aristocratique (with
“¼ pint of soy,...”). (8) Sauce au Roi (with “soy and walnut
ketchup, of each ¼ pint”). (9) Sauce Piquante (with “Soy 1
part”).
The entry for “Soy” (p. 720) states: “Genuine soy is a
species of thick black sauce, imported from China, prepared
with white haricots [sic], wheat flour, salt and water; but
a spurious kind is made in England as follows:–Seeds of
dolichos soja (peas or kidney beans may be used for them)
1 gall. [gallon], boil till soft. add bruised wheat 1 gall., keep
in a warm place for 24 hours, then add common salt 1 gall.,
water 2 gall., put the whole into a stone jar, bung it up for
two or three months, shaking it very frequently, then press
out the liquor: the residuum may be treated afresh with water
and salt, for soy of an inferior quality.”
Note: Without the use of koji, one cannot make soy
sauce.
The entry for “Vinegar” (p. 772) includes “The Camp
Vinegar” (with “Cayenne pepper, soy, and walnut ketchup, of
each 4 oz.”). Address: “By a practical chemist”.
1404. Voigt, Johann Otto. 1845. Hortus Suburbanus
Calcuttensis: A catalogue of the plants which have been
cultivated in the Hon. East India Company’s Botanical
Garden, Calcutta, and in the Serampore Botanical Garden,
generally known as Dr. Carey’s Garden, from the beginning
of both establishments (1786 and 1800) to the end of August
1841. Calcutta: Bishop’s College Press. 745 p. + lxviii. See
p. 231. [Eng]
• Summary: “Soja, Moench. (DC. pr. [De Candolle.
Prodromus Systematis Naturalis Regni Vegetabilis] 2, p.
396;–W. and A. pr. [Wight and Arnott. Prodromus Florae
Peninsulae Indiae Orientalis] 1, p. 247.) 1. hispida, Moench.
(DC. l. c. [De Candolle locus citatus];–W. and A. l. c. [Wight
and Arnott locus citatus];–J. Grah. Cat. B. pl. [J. Graham’s
Catalogue of Bombay plants] p. 52.–S. japonica, Savi.–
Dolichos Soja, L.; Jacq. icon rar. [Jacquin, (Nicolas Jos. von)
Icones Plantarum Rariorum, 3 vols. 1781] t. 145;–Roxb. fl.
ind. [Roxburgh’s Flora Indica] 3, p. 314.–Kaempf. amoen.
[Kaempfer, (Engelbert) Amoenitates Exoticae, 1712] p. 837,
t. 838.)
“Gari-kulay. Annual: Japan. Moluccas. Nepal. TaongDong. Cultivated in gardens. Fl. [flowers] smallish, reddishpurple, and seeds black, C.S. [Cold season]. Seeds in Japan
commonly eaten in soups. (G. Don.) Beta. leucosperma.

Seeds white; flowers yellow.”
Note 1. This work contains a valuable 10-page listing
of the “Principal abbreviations employed in this volume,” as
shown above. It translates the bibliographic shorthand used
by botanists of the day into a form that can be understood by
today’s reader. A statement after the subtitle reads: “Drawn
up according to the Jussieuan arrangement, and mostly in
conformity with the second edition (1836) of Lindlay’s
Natural System of Botany.”
Note 2. Voigt, a Surgeon of the Danish Government,
working in India, lived 1798-1843; this work was published
after his death.
Note 3. This is the earliest document seen (March
2021) concerning soya in connection with (but not yet in)
Denmark. Address: Surgeon of the Danish Government,
Serampore, India.
1405. Webster, Thomas. 1845. The encyclopædia of
domestic economy: Comprising such subjects as are most
immediately connected with housekeeping... Assisted by the
late Mrs. Parkes, author of “Domestic Duties.” From the last
London edition with notes and improvements by D. Meredith
Reese, A.M., M.D., of New York. Illustrated with nearly
one thousand engravings. 2 vols. New York, NY: Harper &
Brothers. 1,238 p. See Vol. II, Nos. 4932, 5072. From the last
London edition. With notes and improvements by Meredith
Reese. Illust. 24 cm.
• Summary: In Vol. II: No. 4263 (p. 764). “Rice is boiled to a
kind of paste, and drawn out into threads forms a transparent
substance used to thicken soups, and is known by the name
of China lock soy. There is a kind that is opaque, and which
is less esteemed.”
Recipe No. 4932 (p. 876), “Cod sounds, broiled,” calls
for “a tea-spoonful of soy [sauce], and a little mustard.”
Catsup is also called for in recipe No. 4871.
No. 5072 (p. 889). “Soy.–This sauce, much used for
fish, comes from Japan and is called there soja [sic, shôyu].
It is made from the seeds of a plant called Dolichos soja.
Some is also brought from China, but the Japanese is best. It
is supposed to be extensively counterfeited in this country.
When genuine, it is of an agreeable flavour, neither too salt
[sic, salty] nor too sweet, of a thick consistence and clear
brown colour. When shaken in a glass, it should leave a coat
on the surface of a bright yellowish-brown colour.
“A somewhat similar sauce may be prepared in the
following manner: Boil a gallon of the seeds of the Dolichos
soja till they are soft; and even pease or kidney-beans may
be used as a substitute; add an equal quantity of bruised
wheat; put this mixture into a warm place for twenty-four
hours, and add a gallon of common salt and two gallons of
water. Shake the whole together, and put it into a stone jar,
where it should remain closed up for two or three months,
during which time it should frequently be shaken. After this
time, the liquor should be pressed out through a sieve, which
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will constitute the soy. An inferior kind may be procured by
putting salt water upon what remains, and treating it in the
same manner.”
Note: This is the 2nd earliest document seen (April
2012) that uses the word “soja” to refer to soy sauce.
Note: Thomas Webster lived 1773-1844. Address:
F.G.S., Royal Institution of Great Britain for the Application
of Science to the Common Purposes of Life.
1406. Waters, John. 1846. My uncle, the parson. The
Knickerbocker: Or, New-York Monthly Magazine 27(1):1419. Jan. See p. 18-19.
• Summary: “My uncle, accustomed as he was to the
excellent specimens of what has been called parson’s meat,
paused for a moment... while the mutton was hot... But at his
own second slice he sent Jim to the pocket of the chaise for
a bottle of Worcestershire Sauce; and finding it hardly warm
enough for so raw a day, produced a small flat phial with
gilt edges and glass stopper that comes to us generally from
Smyrna with Attar of Roses, but which was now filled with
Cayenne pepper that he used as reinforcement.”
The last sentence of the story reads (p. 19): “My father
on the contrary, who thought the parson a little too fastidious
on the subject of dress, liked the story all the better for the
mistake; and the delicate fibre of some thing that I will not
call malice, was to him in the narration very like a slight
dash of Worcestershire Sauce to the gravy of my Uncle the
Parson.”
1407. Wilkinson (Messrs.). 1846. Sales by auction: Stock of
a drysalter, pickle and drug warehouse (Ad). Times (London).
April 8. p. 12, col. 5.
• Summary: “... 60 casks of pickles of different kinds, and 20
pipes of cucumbers in brine, 500 dozens of various pickles in
bottle, castor oils, boiled and other oils, vinegar, Indian soy
[sauce], lozenges,... seven-horse steam engine,... mill with
pair of French burr stones, coppers,...” Address: Ludgate-hill
[London].
1408. Chinese Repository. 1846. Statements of the number,
tonnage, &c., of the merchant vessels of different nations in
the port of Canton, for the year 1845. 15(4):165-71, April. [1
ref]
• Summary: From the China Mail, Feb. 5th, 1846: A table
(No. V, p. 170-71) shows “the quantities and value of
merchandise exported from the port of Canton in 181 British
vessels... and in 24 Lorchas [3-masted Chinese sailing ships]
to the countries and places undermentioned during the year
ending 31st December, 1845.”
Soy [sauce] 430 piculs. $4,256. (a) Sent to Bombay,
Calcutta [British India], or the Cape.
Note: The tables in this article were apparently compiled
by Francis C. Macgregor, H.M. Consul.

1409. Lea and Perrins. 1846. Worcestershire Sauce
testimonials (Ad). New Zealand Journal (The) No. 166. May
9. p. 107, col. 1.
• Summary: “Messrs. Lea and Perrins, proprietors of
the Worcestershire Sauce, beg to submit the following
Testimonials, as a guarantee to the public of the superior
qualities of this sauce, and also to caution purchasers against
worthless imitations, by observing their names are affixed to
the metallic capsule which secures the cork of each bottle, to
imitate which is fraud.
“The Queen’s, Cheltenham, Feb. 28th, 1846.
Gentlemen,–I have no hesitation in bearing testimony to the
excellent qualities of your ‘Worcestershire Sauce,’ as the
numerous families of the first rank in this kingdom, and from
the Continent of Europe, and India, who honour the Queen’s
by their patronage enable me to speak confidently of the very
general estimation in which it is held by them, and from my
own experience of its merits and usefulness, I believe it to
be, of its kind, quite unequalled.
“I am, Gentlemen, Your obedient servant,
“To Messrs. Lea & Perrins. S.G. Griffith.
“(Copy of a Letter from Mr. J. Cockburn.) January 10th,
1845.
“Sir,–When about to proceed to the West Indies in
August last, you favoured me with a bottle of Lea and
Perrins’ Worcestershire Sauce, on trial; before opening
which, I submitted it to the test of a four months’ voyage
in the Tropics, and on coming home in December, it was
opened in the latitude of the Azores, and found in the highest
state of preservation. On submitting it to the cook (who is
a man of great experience, having been seven years in the
London Tavern, and eight years at sea) he declared it to be
the best sauce ever put into his hands; and I am persuaded,
from the fact of its being adapted to all kinds of dishes, that
Lea and Perrins’ Sauce will go far to supersede the great
variety of stores hitherto indispensable on board ships when
employed on long voyages.
“I am, sir, your most obedient servant, James Cockburn,
Acting Providore R.M.S.P. ‘Thames.’
“To Mr. John Osborn, Royal Mail Steam Packet Office,
Moorgate Street, London.”
Note: This is the earliest ad seen (Feb. 2012) for
Worcestershire Source in New Zealand or Australia. Address:
[England].
1410. E. 1846. Soy (Letter to the editor). Farmers’ Cabinet
and American Herd-Book 10(12):379-80. July 15.
• Summary: Letter dated 26 June 1846. “Dr. Emerson of this
city [Philadelphia] has received from a friend in China, some
seeds of the Dolichos soja, a plant from which the Chinese
and Japanese prepare their celebrated dark coloured sauce
called soy [sauce], an article largely consumed by all ranks
of people in those populous countries. The consumption is
rather limited in the United States, but in England about 1000
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gallons are imported annually, in addition to a large quantity
counterfeited at home. It is excellent on fish and with soups.
The flavour is peculiar, but when once acquired, the taste like
that for olives and many other things, becomes very strong.
By the Chinese and Japanese soy is not only esteemed for its
agreeable but for its wholesome qualities. The notion of its
being made for cock-roaches is of course a vulgar error.”
After giving a brief description of the process for
making “soy,” the author notes: “The best soy comes from
Japan. When genuine, it is of an agreeable flavor, neither too
salt nor too sweet, of a thick consistence, and clear brown
color. When shaken in a glass, it should leave a coat on the
surface of a bright yellowish brown color.” An alternative
method of making soy [sauce] from the seeds of Dolichos
Soja is then described. Both this and the previous method
mention that soy is made by a fermentation process, but they
do not mention koji or any other source of microorganisms.
“The seeds or soy-beans are also employed in China and
Japan in various ways as food. They are made into a kind
of jelly or curd [tofu], which is esteemed very nutricious
[nutritious] and is rendered palatable by seasoning [sic] of
different kinds. In Japan they are put into soups, and are the
most common dish of the country, being frequently eaten
three times a day.”
An editor’s footnote to this letter dated June 26 states:
“Dr. E. has left with us a few of the Soy beans, which will be
distributed among those who may incline to plant them. As
the season is late, it is doubtful whether they would mature
this summer; a few however might be tried, and others left to
plant next spring.”
Note 1. Hymowitz (1986, personal communication)
thinks this may have been Ralph Waldo Emerson. This
journal was published in Philadelphia, Pennsylvania. First
cited by Hymowitz. 1987. Introduction of the Soybean to
Illinois. Economic Botany 41(1):28-32.
Note 2. This is the earliest journal article seen
worldwide that refers to tofu–which it calls “a kind of jelly
or curd.” Address: Philadelphia, Pennsylvania.
1411. Nichols (R.F.) & Co. 1846. Classified ad: Have in store
the following articles, viz: Times-Picayune (New Orleans,
Louisiana). Sept. 16. p. 3, col. 2.
• Summary: “... 4 dozen Worcester Sauce; 50 boxes
mushroom, walnut and tomato Catsups;...”
Note: This is the earliest document seen (March 2021)
showing that Worcestershire sauce was in New Orleans and
Louisiana as early as 1846. To what extent (if any) was it
used in Creole cuisine?
1412. Earle (C.V.). 1846. Ex “Thomas Lowry,” “Angelina,”
“St. George,” and other later arrivals (Ad). Maitland Mercury
& Hunter River General Advertiser (New South Wales,
Australia). Sept. 19. p. 3.
• Summary: “To be had at the Medical Chemical Repository,

opposite the Angel Inn, West Maitland,
“A various assortment of Drugs and Chemicals required
in the medical profession, viz.: “Corrosive Sublimate,... Indian Soy [sauce], and
Burgess’s Essence of Anchovies,...”
“Agent for Lea’s celebrated Worcester Sauce, patronized
by the Royal Family.”
Note: This is the earliest of 3,252 documents seen (Feb.
2012) in the Australian Newspapers database that contains
the term “Worcester Sauce” (regardless of capitalization).
The newspaper in which this term appears most frequently is
The Mercury (Hobart) (1,091 times), followed by The Argus
(Melbourne) (918 times). By category: 2,928 are advertising,
275 are news, and 49 are detailed lists, results, or guides. By
decade: In 1860-69 the term appears in the most ads, articles,
etc. (734), followed by 1880-89 (512).
1413. Moreton Bay Courier (Brisbane, Queensland,
Australia). 1846. Facts worth knowing. Oct. 31. p. 4.
• Summary: “Soy [sauce] is not made, as commonly
asserted, from cockroaches, but from the beans of the
dolichos soja, a native of Japan, pickled and fermented with
salt.”
1414. Nichols (R.F.) & Co. 1846. Classified ad: Have in
store and for sale the following articles, viz: New Orleans
Commercial Bulletin. Oct. 31. p. 1, col. 6.
• Summary: “50 boxes Bitter Almonds.
“50 boxes sweet Shelled Almonds.
“20 boxes French Fruits, in juice.
“4 dozen Worcester Sauce.
“50 boxes Mushroom, Walnut and Tomato Catsups.”
Address: [New Orleans].
1415. Ross, William. 1846. General grocery warehouse (Ad).
Packet / Ottawa Daily Citizen (Ontario, Canada). Nov. 21.
p. 1.
• Summary: “Meat and fish sauces. Mushroom Ketchup,
Walnut do. [=ditto = Walnut Ketchup], Tomato do. Harocey
Sauce, King of Oude, do. Reading do. Mogul do. Lord
Mayor do. Sir Robert Peel do., India Soy, &c. &c.” Address:
Corner of Sussex and Rideau streets, Bytown, C.W.
1416. Colonial Times (Hobart, Tasmania, Australia). 1846.
Domestic intelligence: New sauce (Ad). Dec. 11. p. 3.
• Summary: “We are those who, with Dr. Kitchner, of
‘Cook’s Oracle’ celebrity, lean toward good things, and
who, with Apicius of old, and with Quin and other epicures
of more modern times, seriously opine that the inventor of
a new sauce is worthy of favourable consideration. Now,
Harvey, Quin, and Burgess, have already immortalised
themselves in this particular achievement, as hath, also, the
anonymous compounder of the celebrated ‘Reading Sauce;’
but another aspirant has arisen in the clever inventor of
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another sauce, entitled ‘Worcestershire Sauce,’ which, in our
epicurean opinion, eclipses all of its precursors. Of what it
is compounded surpasseth our knowledge; but this we can
safely affirm, that a more delicious condiment has not yet
been invented for the gratification of the gustatory organs,
nor one better calculated to excite an appetite in this more
than warm and relaxing weather. With fish, flesh, fowl,
or even ‘good red herring,’ it is equally good; and we can
strongly recommend it to all those who, as wise men, do not
despise their stomachs. We perceived by the advertisement,
that Mr. Gilbert has a few cases, and perhaps other tradesmen
may have a supply.”
1417. Gilbert (Edward). 1846. On sale at Gilbert’s Grocery
Store next door to the Liverpool Tea Warehouse (Ad).
Colonial Times (Hobart, Tasmania, Australia). Dec. 12. p. 3.
• Summary: “... 50 cases pickles. A few cases Worcestershire
Sauce.”
This ad also appears in The Courier (Hobart) on 12 Dec.
1846 (p. 3) and on 16 Dec. 1846 (p. 1).
Note 1. This is the earliest of 8,918 documents seen
(Feb. 2012) in the Australian Newspapers database that
contains the term “Worcestershire Sauce” (regardless of
capitalization). The newspaper in which this term appears
most frequently is The Mercury (Hobart) (4,395 times),
followed by The Argus (Melbourne) (1,491 times). By
category: 8,728 are advertising, 183 are news, and 6 are
detailed lists, results, or guides, and 1 is family notices. By
decade: In 1860-69 the term appears in the most ads, articles,
etc. (3,205), followed by 1870-79 (2,949).
Note 2. Soy sauce was usually one of the main
ingredients in Worcestershire sauce.
1418. Lea & Perrins. 1846. Lea & Perrins’ Worcestershire
Sauce (Ad). Manchester Guardian (England). Dec. 30. p. 1.
• Summary: “... so highly esteemed and patronised for
fish, hot and cold meats, steaks, gravies, soup, &c. may
be obtained of the most respectable dealers in sauces,
universally; the wrapper and label of each bottle bearing
the names of Lea and Perrins; without which, it cannot be
genuine.
“Sold wholesale by Lea and Perrins, Worcester, and
6, Vere-street, Oxford street, London; Barclay and Sons,
Crosse and Blackwell, and other Italian warehousemen and
merchants, London.” Address: Worcester.
1419. Herincq, F. 1846. Coup d’oeil sur la culture au Japon.
I. Plantes potagères, plantes économiques [A glance at
the culture of Japan. I. Vegetable garden plants, economic
plants]. Revue Horticole: Journal d’Horticulture Pratique
(Paris) 5:69-75. April/Dec. Series 2. See p. 72-73. [Fre]
• Summary: Legumes include beans (haricots, fève) and
their varieties, peas, and above all the Dolichos soja, with
which the sauces etc. are prepared. Address: France.

1420. Lindley, John. 1846. The vegetable kingdom: The
structure, classification, and uses of plants, illustrated upon
the natural system. London: Published for the author, by
Bradbury & Evans. lxviii + 908 p. See p. 555. Illust. Index.
22 cm. [ soy ref]
• Summary: In a long list of Fabaceæ genera, “drawn up by
Mr. Bentham, Aug. 16, 1845, under “Subtribe 3. Glycineæ,”
is a one-entry for “Soja, Moench.” No additional information
is given.
Also discusses: The natural systems of John Ray
(1703), Linnaeus (1751), Antoine Jussieu (1789), Robert
Brown (1810), A.P. de Candolle (1813), etc. Sea wracks
(seaweeds, p. 20-25, 145). Job’s tears (Coix Lachryma, p.
114-15). French Souchet comestible or Amande de terre,
a sedge (Cyperus esculentus, p. 118). Hemp (Cannabis
sativa, p. 265). Flax (p. 485). Amaranth (p. 510-11. The
order Amarantaceæ is very similar to the order of the
Chenopods–Chenopodiaceæ and Chenopodium {common
goosefoot}). Legumes / papilionaceæ (p. 547-55). “... thus
Clover, Medick, Lucerne, Trefoil, &c., are well-known
fodder plants, as are also Saintfoin, Ornithopus or Serradilla,
various Astragali [astragalus], Crotolaria juncea, Desmonium
diffusum,... The seeds of many are common articles of food,
under the name of Pulse. Of these the most remarkable is
the Arachis hypogæa or under-ground Kidney-bean, whose
pods are forced into the ground after the flowering has
been accomplished. This and the Voandzea [Voadzeia] are
very largely cultivated by the African negroes, who call
the Arachis, Munduli.” Also Pueraria. Almonds and Oil of
Almonds (Amygdalus, p. 558-60). Sesamum and Gingilie
Oil (p. 670). Total number of genera (20,806) and species
(82,606) (p. 800). Abbreviations (p. 905-08).
Note: This is the earliest English-language document
seen (March 2007) that uses the word “Medick” or the word
“Lucerne” (each spelled that way) to refer to a leguminous
plant, probably alfalfa (Medicago sativa). Address: Ph.D.,
F.R.S., F.L.S., Prof. of Botany in the Univ. of London, and in
the Royal Institution of Great Britain.
1421. Serat Centini [The Book of Centini]. 1846. In: Codex
Orientalis 1814 of the Leiden University Library. Vol. 1.
See p. 295. Reprinted in Verhandelingen van het Koninklijk
Bataviaasch Genootschap voor Kunsten en Wetenschappen
(Batavia, 1912-15), Vol, I-II. p. 82, Canto 31, stanza 212.
[Ind]
• Summary: Mentions tempeh.
1422. Gebrueder Tecktenburg (Tecktenburg Brothers). 1847.
Wir empfingen direkt von England aus erster Hand und
empfehlen... [We received direct from England first hand and
recommend... (Ad)]. Leipziger Zeitung (Leipzig, Prussia).
Jan. 6. p. 83. [Ger]
• Summary: A short German-language ad for various
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English goods including health magnets, powdered mustard
in glass, India Soy [sauce], mixed pickles, etc. Everything at
the lowest prices, wholesale and retail.
A similar ad appears in the April 27 issue (p. 1976).
Address: Leipzig.
1423. Lowes and MacMichael. 1847. Sales by auction:
Chinese soy (Ad). Colonial Times (Hobart, Tasmania,
Australia). April 2. p. 2.
• Summary: “Messrs. Lowes and MacMichael will sell by
public auction, at the Exchange, on Monday next, at 12
o’clock precisely.
Five cases Chinese Soy [sauce], in the original packages,
and of first-rate quality, well worthy of the attention of
private families.
Note: This is the earliest of 10 documents seen (Oct.
2009) in the Australian Newspapers database that contains
the term “Chinese Soy.” The newspaper that mentions this
term most frequently is The Courier (Hobart) (7 times). By
category: all 10 are advertising. By decade: In 1840-49 the
term appears in the most ads or articles (7), followed by
1850-59 (3). Address: Liverpool Tea Warehouse.
1424. Maitland Mercury & Hunter River General Advertiser
(New South Wales, Australia). 1847. Shipping intelligence
(From the Sydney Morning Herald). May 1. p. 2.
• Summary: “Imports. April 27. Pandora, barque, 297
tons, Captain Cobb, from China and Manila: Cargo from
China–301 chests 600 half-chests and 7 cases congou tea,...
50 boxes soy [sauce],...”
Note: This cargo was for Caucasian clients.
1425. Skinner (Henry) & Co. 1847. China goods (Ad).
Polynesian (The) (Honolulu). June 5. p. 3, col. 3.
• Summary: “The remainder of the Cargo of the Mary from
China, to be sold at reduced rates to close accounts, at the
store of the undersigned. It consists of–”
“Preserved Ginger, Curry Powder, and Soy” [sauce].
Note 1. This is the earliest document seen (March
2021) concerning soybean products (soy sauce) in Hawaii.
This document contains the earliest date seen for soybean
products in Hawaii (5 June 1847); soybeans as such had not
yet been reported by that date.
Note 2. Where did this soy sauce come from? Probably
not directly from Japan, which was still closed to outside
trade (except with Holland and China). Address: Auctioneer,
Honolulu.
1426. Baxter & Ladd. 1847. Real London sauces, &c. (Ad).
Brooklyn Daily Eagle (Brooklyn, New York). Aug. 10. p. 1,
col. 2.
• Summary: “Reading, Harvey, John Bull, Table, United
Service, Soy and Anchovy Salad Dressing (a new article),
Durham Mustard, Orange Flower Water, and Flavoring

Extracts in great variety.
“The above are fresh imported goods, and warranted
genuine; just received and for sale wholesale and retail by...”
Address: 21 Fulton St.
1427. Connell & Ridings. 1847. Auction sales: Will sell
by auction,... (Ad). Daily Southern Cross (Auckland, New
Zealand). Sept. 18. p. 1, col. 3.
• Summary: “... at 11 o’clock this day, at their mart, Queenstreet:–... China ornaments–China vases, China matting–
Chinese toys, Curry powder, Indian soy [sauce], A variety of
drapery goods.” Address: Queen Street.
1428. Lea and Perrins. 1847. Classified ad: Appetite and
digestion improved. Times (London). Oct. 6. p. 7, col. 2.
• Summary: “Lea and Perrin’s Worcestershire Sauce, an
exquisite relish for fish, steaks, chops, meat, game, &c.,
and for flavouring soups and curries. It is acknowledged to
contribute to health by its stomachic and digestive properties,
is used and recommended by the faculty, and patronised
by the nobility and gentry. The universally expressed
approbation of this sauce, and the demand for it in every
quarter of the globe, having induced imitations of inferior
quality, purchasers are respectfully recommended, in order to
secure the genuine, to see that the names of Lea and Perrins
are upon the label and patent cap of the bottle. Sold by the
proprietors, 6, Vere-street, Oxford-street, London, and 68,
Broad-street, Worcester;...”
Note 1. This is the earliest document seen (Feb. 2012)
that uses the words “health” or “digestion” or “digestive” or
“stomachic” or “nobility” in connection with Lea & Perrins’
Worcestershire sauce.
Note 2. This ad also appeared in the issue of 26 Jan.
1848 (p. 11, col. 1). Address: [England].
1429. T.W.H. 1847. The soy bean (Letter to the editor).
Farmers’ Cabinet and American Herd-Book 12(3):78-79.
Oct. 15.
• Summary: Letter dated 18 Sept. 1847. “It is a native of
Japan and of the Molucca Islands. It thrives well in New
England, having been successfully raised in the Botanic
Garden, at Cambridge, and elsewhere in Massachusetts...
The plant is very productive. Eight of the beans, planted
in Milton, Mass., in 1831, yielded a wine pint of seed,
weighing eleven and a half ounces. One hundred and ten of
the beans, taken promiscuously, weighed half an ounce. In
this proportion, the production of the eight beans would be
2530, or more than 316 for one. In 1829, a single bean, in the
Botanic Garden in Cambridge, produced 182 pods, which,
as some of them contained three beans, was more than 364
for one. Should their qualities as articles of food be found
agreeable, these beans will become valuable on account of
their great productiveness.
“The inhabitants of Japan, of China, and Cochin China,
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and of some parts of India, cultivate these beans extensively,
and eat them cooked or prepared in various ways. They make
a very important article in the cookery of the Japanese, who
use them chiefly in two forms. The first, called Miso, is a
rich paste, of the consistence of butter, the place of which
it supplies in various dishes, and is composed of a mixture
of the beans and rice stewed and highly seasoned with salt.
The second, called Sooju [shoyu] by the Japanese, is the
celebrated sauce, known in commerce by the name of Soy
[sauce] and imported in large quantities from the East, the
best being brought from Japan. The Japanese method of
making Soy was described by Kaempfer, in the ‘Amoenitates
Exoticae,’ published in Latin, in 1712. It is as follows:” An
18-line description is then given.
“Kaempfer says that the Japanese use this sauce to
season every dish of fried or roasted food. For fish, beef,
and mutton, it forms a very savoury as well as a harmless
condiment, the flavour of which is much admired by those
who have become accustomed to it; and by many it is
preferred to the best Chinese catsup.”
“The making of Soy, as here described, seems to be a
very simple process, and the experiment is worth trying.
Should it prove successful, the cultivation of the plant in
this country, may become profitable. The beans are said to
be good when cooked, like common kidney beans; but it is
doubtful whether they would ever take the place of our best
varieties of them.”
First cited by Hymowitz. 1986. Bibliography of early,
previously uncited publications on soybeans in the United
States. 2 p. Unpublished.
Note 1. This is the earliest document seen (July 2014)
published in the United States that contains the word “Miso.”
Note 2. This is the earliest document seen (June 2014)
that mentions the term “profitable” (or “profit” or “profits”)
in connection with soybeans in the United States. Address:
Cambridge, Massachusetts.
1430. Gilbert (Edward). 1847. Important notice to the public
(Ad). Colonial Times (Hobart, Tasmania, Australia). Nov. 5.
p. 1.
• Summary: “To the epicure... with the celebrated Worcester
Sauce, direct to order from the house of Lea & Perrins. The
piquant flavour this Sauce possesses is not to be surpassed by
any.”
Oct. 8, 1847. Address: Liverpool Tea Warehouse.
1431. Lowes and MacMichael. 1847. Will sell by public
auction, on Friday, the 26th instant, at 12 o’clock precisely,
at the Exchange Rooms, Collins-street,... (Ad). Courier (The)
(Hobart, Tasmania, Australia). Nov. 17. p. 3.
• Summary: “A splendid assortment of Chinese goods, ex
‘Adelaide,’ direct from Hong Kong, comprising–...
“Nests of clothes baskets, Chinese soy [sauce], Pic-nic
and fruit baskets,...”

1432. Faulkner’s. 1847. Classified ad: Tart fruits. Times
(London). Dec. 23. p. 17, col. 4.
• Summary: “;... Indian soy [sauce], 1s. 3d. per bottle;
Reading, Harvey, Tomato, Chetna [Chutney?], King of Oude,
and Universal sauces, 1s.”
This ad also appeared in the issue of 8 Feb. 1848 (p. 10,
col. 6). Address: 44, Jermyn-street, St. James’s [London].
1433. Medhurst, Walter Henry. comp. 1847-1848. English
and Chinese dictionary: 2 vols. Shanghae: Printed at the
Mission Press. vii + 1436 p.
• Summary: As explained in the Preface, this dictionary
is based on the “Imperial Dictionary of Kang-he” [Ch’ing
Shîng-tsu, Emperor of China, 1654-1722]. For each English
word is given both the Chinese characters (with tonal marks
which have omitted here) and their Romanization.
In Volume 1, the entry for “Bean” (p. 107) states: tow;
large beans (2 Chinese characters = CC), ta tow [da dou];
small beans (2 Cc) seaou tow [xiao dou; azuki]; horse beans
(2 Cc) tsan tow; broad beans (2 Cc) tsan tow; red beans (2
Cc) tseih tow;...
In Volume 2, the entry for “Oil” (p. 898) includes many
kinds of oil including: bean oil (2 Cc) tow yew.
The entry for “Sprout” includes “young sprouts” but
does not include “bean sprouts” or “soybean sprouts.”
In Vol. 2 there is no entry for “Soy” (see p. 1199).
Walter Henry Medhurst lived 1796-1857. Address:
English Congregationalist Missionary, Shanghae (3 Feb.
1847).
1434. Honzô kômoku keimô [Complete study of materia
medica]. 1847. Japan. [Jap]*
• Summary: According to the Nihon Kokugo Daijiten
[Japanese Language Dictionary], this is the earliest known
Japanese document that contains the word unohana, referring
to the dietary fiber remaining after making tofu or soymilk.
Thanks to Toshie Marra of the University of California,
Librarian for the Japanese Collection, C.V. Starr East Asian
Library.
Note. This is the earliest Japanese-language document
seen (June 2013) that uses the term unohana to refer to
okara.
1435. Revue de l’Orient et de l’Algérie: bulletin de la
Société orientale. 1847. Chine et Malaise: Notice sur divers
produits industriels des Philippines et de la Chine [China
and Malaysia: A note on various industrial products of the
Philippines and of China]. Vol. 1. p. 251+ See p. 254. [Fre]
• Summary: In the section titled Tao-fou (fromage de
légumine).–Note sur la preparation [A note on the
preparation of tofu] we read: The liquid [soymilk] is then
treated by a concentrated solution of sulfate of chalk
[calcium sulfate], which has probably been heated or baked.
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The abundant precipitant obtained and received on a finely
woven and clear linen cloth is tofu (tao-fou); it is salted /
preserved, and is sold as such on the streets of Canton. The
Chinese eat it fresh...
1436. Waterston, William. 1847. A cyclopædia of commerce,
mercantile law, finance, commercial geography, and
navigation. New ed. Containing the present tariff and an
essay on commerce. London: Henry G. Bohn. iv + 684 + 39
+ 128 p. 23 cm.
• Summary: The section titled “Soy” (p. 627) is identical to
that in the 1843 edition. Address: Esq., mercantile agent and
accountant [England].
1437. Rondot, Natalis. 1848. Une promenade dans Canton [A
walk in Canton]. Journal asiatique: ou recueil de mémoires,
d’extraits et de notices... 11:34-62. Jan. See p. 59. 4th series.
[2 ref. Fre]
• Summary: On page 59 are two footnotes: (1) Soy is a
seasoning prepared with dolichos that are fermented and
then left for a month or two in a sea salt solution (Le soya
est un assaisonnement préparé aves des dolichos soumis à la
fermentation, puis abandonné pendent un ou deux mois dans
une dissolution de sel marin).
(2) Tao-fou [tofu] is a cheese made from beans; it
contains only starch and legumin, the latter precipitated by
sulfate of lime (Le tao-fou est un fromage de haricots; il n’en
renferme que l’amidon et la légumine, celle-ci précipitée par
le sulfate de chaux.)
Appendix 1, Work with lacquer in Japan, is on pages 6365.
Note: Published by the Asiatic Society, this periodical
is about the history, philosophy, languages and literature of
the Oriental peoples. Address: Trade Commissioner in the
Mission of France in China (Délégue commercial dans la
Mission de France en Chine.
1438. Hughes (Wellesley). 1848. Three hundred and six
packages grocer oilman’s stores, &c.,... (Ad). New Zealander
(Auckland). May 31. p. 1, col. 4.
• Summary: “... consisting of... Chocolate pastes, Indian soy
[sauce], Currie powder,...” Address: Auckland.
1439. Madden, -. 1848. The Turaee and outer mountains of
Kumaoon. J. of the Asiatic Society of Bengal 17(1):349-450.
May. See p. 444. [3 ref. Eng]
• Summary: “The following details, chiefly botanical,
comprise the result of observations made during several
short excursions from Almorah to the Turaee and Outer
Mountains of Kumaoon, between the Kosilla and the Kalee
rivers. Performed during the cold season or spring, many
deficiencies must necessarily exist, especially as to the
vegetation of the Turaee and the mountain range immediately
above it, which is most copious and luxuriant during and

immediately after the rainy season.”
Page 444: “Soja hispida: ‘Bhut.’ Common about
Almorah: ‘Khujooa’ of Rohilkhund” [Rohilkhand, a region
of northwestern Uttar Pradesh state of India. Uttar Pradesh is
bordered by Nepal to the north],
Note: Almora is a cantonment town in the Almora
district in the state of Uttarakhand, in central northern India.
Address: Major, Bengal Artillery.
1440. Product Name: [Inari-zushi (Vinegared Sushi Rice in
Sweetened Tofu Pouches/Agé)].
Foreign Name: Inari-zushi.
Manufacturer’s Name: Jukkenten Restaurant.
Manufacturer’s Address: Tokyo, Japan.
Date of Introduction: 1848.
Ingredients: Deep-fried tofu pouches, water, sugar, shoyu,
mirin, sushi rice, sweet vinegared gingerroot (gari).
How Stored: Refrigerated.
New Product–Documentation: Shurtleff & Aoyagi. 1975.
The Book of Tofu. p. 194. “In Japan, the most popular way of
serving agé [deep-fried tofu pouches] is in the form of Inarizushi. Packed into lightweight wooden boxes and topped
with thin slices of vinegared gingerroot, Inari-zushi are often
found at picnics and outings of all kinds where they play
much the same role as do sandwiches in the West. Served at
most sushi shops, they are very inexpensive and are prepared
in a different way by each chef.
“Inari-zushi is said to have originated in Tokyo about
1848, the creation of one Jiro Kichi, chef at the Jukkenten
restaurant. Kichi peddled his new culinary treats at night
through the streets of Tokyo carrying a four-sided paper
lantern called an andon. On this he painted a red Shinto torii
gateway, the hallmark of the Inari shrine where the Goddess
of rice is said to abide. Since foxes are said to be very fond
of agé, and since the fox is the patron animal of Inari shrines,
this pictorial symbolism and its curious logic seemed natural
and appropriate; Inari-zushi soon spread throughout Japan.”
1441. Ainsworth’s Magazine: A Miscellany of Romance,
General Literature, & Art (London). 1848. The angler in
Norway. 14:148-53. See p. 150.
• Summary: In describing what a single angler [fisherman]
should take with him on his fishing trip to Norway (p. 150):
“He must also stow away a bottle of cayenne pepper, one of
essence of anchovy, another of soy [sauce], and one or two
of Harvey’s sauce. Soy, in our opinion, is detestable, and
we firmly believe it to be nothing more than the essence of
crushed black beetles, so we would suggest Worcestershire,
or our friend Soyer’s new sauce, and one or two bottles of
Chili vinegar.”
1442. Davis, John Francis. 1848. The Chinese: A general
description of the empire of China and its inhabitants. 2 vols.
New York: Harper & Brothers. Vol. 1, 383 p. See vol. 1, p.
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302-03. Illust. Index. 16 cm. [69 ref]
• Summary: This 1848 edition is very similar to the 1836
edition except: (1) It was published in the USA by Harper &
Brothers. (2) The type has been reset so that, for example,
vol. 1 contains 383 pages and vol. 2 contains 440 pages;
any particular passage is slightly different in its pagination.
Thus, soy [sauce] is mentioned on pages 302 and 303 in this
1848 edition. Sesamum oil and peanut oil (p. 333). Sir John
Francis Davis lived 1795-1890. Address: Esq., F.R.S., &c.
Late His Majesty’s Chief Superintendent in China.
1443. Francis, G. 1848. The dictionary of practical receipts:
Containing the arcana of trade and manufacture, domestic
economy, artistical, ornamental & scientific processes,
pharmaceutical and chemical preparations, &c. &c. &c.
London: D. Francis; W. Strange. 348 p. See p. 316.
• Summary: The entry for “Soy, English” states (p. 316):
“Take 1 gallon of haricot or white kidney beans, boil till soft,
add bruised wheat 1 gallon; keep in a warm place for twentyfour hours, then add common salt 1 gallon, water 2 gallons;
put the whole into a stone jar, bung it up for two or three
months, shaking it very frequently, then press out the liquor,
which is a good imitative [sic, imitation] of Chinese soy.”
Note 1. This recipe will not work since neither koji nor
soy beans are called for.
Note 2. Apparently soy made in China was well known
(and expensive) in England at this time.
1444. Morrison, John Robert. 1848. A Chinese commercial
guide: Consisting of a collection of details and regulations
respecting foreign trade with China. 3rd ed., revised
throughout. Canton: Printed at the Office of the Chinese
Repository. viii + 310 p. Illust. 22 cm.
• Summary: Section 6, “Description of the articles of export
at Canton” (p. 170-83), contains a long description of “Soy”
[soy sauce] (p. 180). It is identical to that found in the 2nd
ed. of 1844.
Note: Chapter 3 contains detailed information on
money (from many countries), Chinese weights & measures,
etc. (incl. Chinese measures of capacity, length, and land
measures). Interesting terms in Section 6: Aniseed stars,
Chinaware or porcelain (now widely made in Europe),
crackers (fire-crackers), pecul / peculs [piculs], caties
[catties], lackered ware (the best kind comes from Japan),
Nankeens (a kind of cotton cloth, so named from Nanking),
paper (that used in books is made from yellow bamboo).
Address: LL.D., Hongkong.
1445. Williams, Samuel Wells. 1848. The Middle Kingdom:
A survey of the geography, government, education, social
life, arts, religion, &c., of the Chinese empire and its
inhabitants. With a new map of the empire, and illustrations,
principally engraved by J.W. Orr. London and New York:
Wiley and Putnam. 2 volumes. See vol. I, p. 283, 290; vol. II,

402-03.
• Summary: In volume 1, in Chapter 6 titled “Natural
History of China,” the section on legumes (p. 283) states:
“The widely diffused and extensive tribe of Leguminosæ
holds an important place in Chinese botany, affording
many esculent vegetables and valuable products. Peas and
beans form important objects of culture, and the condiment
called soy [sauce] (a word derived from the Japanese soya)
is prepared chiefly from a species of Dolichos. One of the
commonest modes of making this condiment is to skin the
beans and grind them to flour, which is mixed with water and
powdered gypsum, or turmeric. The common Chinese eat
few meals, without the addition of one form or other of the
bean curd or bean jelly” [tofu].
Note 1. This is the earliest document seen (April 2013)
that mentions turmeric in connection with tofu, or the uses
the terms “bean jelly” or “bean jam” [probably incorrectly]
to refer to tofu. However, Williams seems to be a bit
confused here. He starts to describe how the condiment soy
sauce is made in China, but he first states (incorrectly), that
the dehulled beans are ground to flour which is then mixed
with powdered gypsum or turmeric (also incorrect) before
the soy sauce fermentation. The powdered gypsum and
turmeric are part of the process for making bean curd–in
which hot soymilk is curded with gypsum. Typically, to
make bean curd in China, soaked (not dry) soybeans are
ground to a slurry or paste (not a flour), mixed with water to
make soymilk, which is cooked, then mixed with gypsum,
which curds the hot soymilk. Firmly pressed tofu can be
cooked with turmeric [and often soy sauce] to preserve it and
give it a yellow color. Williams’ incorrect idea that whole dry
soybeans are first ground to a flour before being made into
tofu is repeated by many subsequent European writers.
Note 2. This is the earliest English-language document
seen (Feb. 2004) that uses the word “flour” in connection
with the soy bean.
In a long discussion of the famous Pun Tsau [Pên
Ts’ao or Ben Cao] herbal, by Li Shih-chen, the author notes
(p. 280) that “The second division of grains contains four
families:... 3. That of leguminous plants; and 4. The family
of fermentable things, as bean curd, boiled rice, wine, yeast,
congee, bread, &c., which, as they are used in medicine and
produced from vegetables, seem most naturally to come in
this place.”
In volume 2, in Chapter 13 titled “Architecture, dress,
and diet of the Chinese,” the section on “Vegetables eaten by
the Chinese” (p. 43) states: “The Chinese have a long list of
culinary vegetables, and much of their agriculture consists
in rearing them. Leguminous and cruciferous plants occupy
the largest part of the kitchen garden; more than twenty
sorts of peas and beans are cultivated, and the pods and
seeds of two species of Dolichos are eaten, and the beans of
another species made into soy by boiling and powdering the
kernels, then fermenting them with yeast, and mixing other
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ingredients according to the taste of the maker or purchaser.
Another still more common condiment made from beans, is
called bean curd or bean jam, by boiling and grinding them,
and mixing the flour with water, gypsum, and the juice of
yellow seeds.”
Concerning oils and fats (p. 46): “Oils and fats are in
universal use for cooking; crude lard or pork fat, castor oil,
and that expressed from two species of Camellia and the
ground-nut, are all employed for domestic and culinary
purposes.”
Chapter 20 titled “Commerce of the Chinese,” states (p.
402-03): “The silk trade is more likely to increase than any
other branch of commerce, after tea, and the Chinese can
furnish any amount of raw and manufactured silks according
to the demand for them. The best Soy is made by boiling
beans soft, adding an equal quantity of wheat or barley, and
leaving the mass to ferment; a portion of salt, and three times
as much water as beans, are afterwards put in, and the whole
compound left for two or three months, when the liquid is
pressed and strained. The flavor and ingredients of soy vary
considerably, even among the people who make it, and much
of that exported is supposed to be more or less adulterated.”
Note: The author apparently does not know what kind of
beans are use to make Soy. In the 1882 edition of this book,
he gives a more accurate description.
Note: This is the earliest document seen (Oct. 2014)
concerning soy and adulteration. It speculates that much
exported soy [sauce] is adulterated.
Also discusses: Coix lachryma, a kind of grass used
for weaving floor matting (p. 276). “Hemp is cultivated for
its fibres, and the seeds furnish an oil used for household
purposes, and medicinal preparations; but the intoxicating
substance called bang, made from it in India, is unknown in
China” (p. 281). Samuel Wells Williams lived 1812-1884.
Address: New York, Author of “Easy Lessons in Chinese,”
“English and Chinese Vocabulary,” &c.
1446. Wu, Ch’i-chün. 1848. Ta tou [The soy bean]. In:
Wu Ch’i-chün, ed. 1848. Chih Wu Ming Shih T’u K’ao
[Illustrated Treatise on the Names and Natures of Plants].
Published at T’ai-yuan-fu, Shansi, China. 28 cm. [Chi; eng]
• Summary: Pinyin reference: Zhiwu Mingshi Tukao, by
Wu Qijun. Qing / Manchu dynasty. This treatise, containing
1,714 plates (including two illustrations of soybean plants),
is one of the most important sources of Chinese information
on native plants.
The sections on the soy bean were translated into
English and indexed by W.J. Hagerty in 1917. The translation
includes photocopies of plates from the original work.
Hagerty, who lived in Berkeley, California, was Chinese
Translator for the Office of Crop Physiology and Breeding
Investigations, USDA. He drew heavily on Bretschneider
1882, Botanicon Sinicum, who translated the title as A
Chinese Botany Illustrated by Woodcuts. Wu Ch’i-chün lived

1789-1847.
The translation is divided into two parts, each numbered
separately, typewritten and double spaced. Part 1 (Book 1:89) is 3 pages translated. Part 2 (Book 1:24-33, titled Pai ta
tou or “white soy bean”) is 98 pages translated and includes
a 16-page index to Part 2 only. Pages 1-38 of Part 2 contains
numerous translations of the information about soybeans
quoted from earlier Chinese texts. Pages 39-75 of Part 2
are extracts concerning beans (both soy beans and other
beans) from Chinese gazetteers (Chih Shêng Chu Shu). The
work concludes with a discussion of individual soyfoods,
including many quotes from ancient Chinese documents:
Shih or soybean relish [fermented black soybeans] (p. 7680); Tou fu or bean curd (p. 80-81); Chiang or soy sauce (p.
81-82). The index is on pages 83-98.
In the introduction we read: “The Huang tou is at present
commonly called Mao tou (characters: ‘hair + bean’), or
Hairy bean. When this is planted it grows very profusely. The
beans are at first eaten as a vegetable, while later they are
utilized like grain foods. The people cannot go a day without
this food.”
Both full-page illustrations (line drawings, apparently
original) of soybean plants are bound before the title page.
They show: (1) An upright soy bean plant, with two sets of
flowers, two pods, and roots. Four types of seeds are shown
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near the bottom of the plate, but with no Chinese characters.
At the left of the page, the following is written in four
blocks of Chinese characters from top to bottom: Chih Wu
Ming Shih T’u K’ao (the title of this book). Ta tou (soybean;
literally “big bean”). Page number 8. Ku lei chüan chih I
(Class–grains–Chapter 1).
(2) White soybean, slanting from lower left to upper
right, including flowers two pods with outlines of the seeds,
and roots. The seeds of five different types of soybean seeds
are shown, each accompanied by its Chinese characters: Tea
bean, yellow bean, black bean, white bean, and duck’s egg
green bean. At the left of the page four blocks of Chinese
characters are written from top to bottom. The first and last
blocks are the same. The second block is pai ta tou (white
soybean). The third block is page number 10.
Note 1. The first illustration of the soybean plant (and
an azuki bean plant) also appears in K.C. Chang, ed. 1977.
Food in Chinese Culture (p. 178).
Note 2. Letter from Dr. H.T. Huang, expert on the
history of Chinese food and agriculture. 1999. July 9. He
transcribes and translates the Chinese characters on the
left of these two illustrations, then adds: “I presume the
illustrations were original since they are different from the
other illustrations I have seen in the pharmacopoeias.”
Note 3. This is the earliest Chinese-language document
seen (May 2014) stating that the term mao tou is used to
refer to both green vegetable soybeans and to regular dry
soybeans. Address: Michael J. Hagerty, Berkeley, California.
June 1917.

late varieties. If you see them all together, you can tell the
difference. (Translated by H.T. Huang, PhD, March 2003).
Bray (1984, p. 647): “Illustrated investigation of the
names and natures of plants.” Peking, 1848. Reprinted in
1919 by Commercial Press, Shanghai (with index).
Wai (1964) translates the section on Liu An and tofu
as follows: “Liu An, King of Wainan, first invented the
preparation of tofu (soybean curd). Black beans, cowpeas,
garden peas, or mung beans may be used as the raw
materials. They are soaked in water, ground, filtered, and
boiled. To the boiled filtrate is added bittern, leaves of
mountain alum [or China box, shanfan, Murraya exotica,
L.] or sour paste vinegar, and the precipitate is collected in
the pan. Sometimes the precipitation is brought about by the
addition of gypsum [the dihydrate form of calcium sulfate]
and the precipitate is collected in an earthenware tub. Most
salty, bitter, sour as well as hot materials can be used to
precipitate tofu.”
In 1917 M.J. Hagerty translated the section on beans
(including soy beans) into English (18 pages). Note: Wu
Qijun died in 1846.

1447. Wu, Qijun. 1848. Zhiwu mingshi tukao [Illustrated
investigation of the names and natures of plants]. Peking,
China. 60 vol. in 6. Passage on soy reprinted in C.N. Li
1958 #341, p. 241-42. Illust. 29 cm. Reprinted in 1919 by
Commercial Press, Shanghai (with Index). 23 cm. [Chi]
• Summary: Wade-Giles reference: Chih Wu Ming Shih
T’u K’ao, by Wu Ch’i-Chün. Qing dynasty. A famous
compilation of earlier material. The section titled “Soybeans”
(dadou) reiterates earlier material. The section titled “White
soybeans” (baidadou) states: Most people think that white
soybeans are the same as yellow soybeans, but they are not.
When you buy them in the market, you roast (chao) the
green soybeans. The brown ones are often called “tea beans”
(chadou); their shape is long and round and they are usually
roasted (chao) as an accompaniment for tea. They are usually
planted in Sichuan province on spare land, but they are not
planted as widely as yellow soybeans (huangdou). Yellow
soybeans are commonly called maodou (“hairy beans”) and
they are the most widely planted of the different colors. In
the beginning they were planted as a vegetable [i.e., green
vegetable soybeans]. Then it came to be used as a grain. The
people cannot do without it, even for a day. The flowers are
small, and the beans are yellow, but sometimes they have a
black hilum (qi). The shape is thin. They come in early and

1449. Lea and Perrins. 1849. Appetite and digestion
improved: Lea and Perrins’ Worcestershire sauce (Ad).
Observer (London). April 15. p. 1.
• Summary: “... imparts the most exquisite relish to steaks,
chops, and all roast meat, gravies, fish, game, soup, curries,
and salad, and by its tonic and invigorating properties
enables the stomach to perfectly digest the food. Sold by
the proprietors, Lea and Perrins, Vere-street, Oxford-street,
London; and 68 Broad-street, Worcester; Messrs. Barclay
and Sons; Crosse and Blackwell; and other oilmen and
merchants in London; and by the principal dealers in sauces
generally.–N.B. To guard against imitations, see that the
names of ‘Lea and Perrins’ are upon the label and patent cap
of the bottle.” Address: London and Worcester.

1448. Duncan (R.J.). 1849. Ex “Lalla Rookh,” Captain
Haines, from London (Ad). New Zealand Spectator and
Cook’s Strait Guardian (Wellington). March 17. p. 2, col. 2.
• Summary: Goods to be sold include: “... 1 case Perfumery
&c., India Soy and other Sauces, A most excellent assortment
of the Best English made Blue Cloth Caps.” Address:
Wellington.

1450. Nathan (David). 1849. Auction sales: Will sell
by auction (Ad). Daily Southern Cross (Auckland, New
Zealand). Aug. 24. p. 1, col. 2.
• Summary: “On Thursday next, August 28th, 1849, at his
Rooms, Shortland-st., at 11 o’clock. 5 cases Mustards. 5
ditto [cases] Worcestershire Sauce. 1 ditto Black Draughts.”
Address: Shortland-st.
1451. Darlington, William. ed. 1849. Memorials of John
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Bartram and Humphrey Marshall. With notices of their
botanical contemporaries. Philadelphia, Pennsylvania:
Lindsay and Blakiston. xv + 585 p. See p. 404-05. 28 cm.
• Summary: This work, composed largely of letters by
Peter Collinson (1693-1768) to John Bartram (1699-1777),
includes a letter, sent on 11 Jan. 1770 from Benjamin
Franklin in London to John Bartram in Philadelphia. It is
transcribed as follows: “I send, also, some green dry Pease,
highly esteemed here as the best for making pease soup;
and also some Chinese Garavances, with Father Navaretta’s
[Navarrete’s] account of the universal use of a cheese made
of them, in China, which so excited my curiosity, that I
caused enquiry to be made of Mr. [James] Flint, who lived
many years there, in what manner the cheese was made; and
I send you his answer. I have since learnt, that some runnings
of salt (I suppose runnet) is put into water when the meal is
in it, to turn it to curds.
“I think we have Garavances with us; but I know not
whether they are the same with these, which actually came
from China, and are what the T’au-fu [tofu] is made of. They
are said to be of great increase...
Note: This is the earliest English-language document
seen (April 2013) that uses the term T’au-fu to refer to tofu.
“With love to good Mrs. Bartram, and your children.
With sincere esteem, I am ever, my dear friend, Yours
affectionately, B. Franklin.”
See also Smyth 1907 for a slightly different
transcription, which omits part of his discussion of tofu and
spells “Garavances” as “Chinese caravances.” Address:
Pennsylvania.
1452. Hedde, Isidorel; Renard, Éd.; Haussmann, A.; Rondot,
Natalie. 1849. Étude pratique du commerce d’exportation de
la Chine [Practical study of the business of exporting from
China]. Paris: A la Librairie du Commerce, Chez Renard;
Canton, China: Chez Reynvaan et Cie.; Batavia: Chez
Sanier. 280 p. See p. 188-90. [3 footnotes. Fre]

• Summary: Item No. 64 is “Soy sauce” (Soya). Names:
English: soy. Portuguese: soja. Chinese court dialect
[Mandarin]: chi-you. Chinese (Cantonese): chi-yaou. Nature
and origin of the basic material: Soy sauce (le soya) is a
seasoning made with the seeds of a species of bean (haricot),

which grows in China and Japan: it is the si-yao of the
Japanese, the you-tao of the Chinese, the dolichos soja of
the botanists. It is a member of the legume family. Footnote:
The you-tao is found among the edible plants of Macao and
Canton, and entire fields of it are cultivated on the island of
Tchou-san, as well as in the provinces of Fujian (Fo-kièn)
and Zhejiang (Tché-kiang).
Method of manufacture: The manufacture of soy sauce
(du soya), without being difficult, requires attentive care
and practice; Chinese families prepare their soy sauce
themselves.
Weigh a certain quantity of black [soy] beans (haricots
noirs), boil them over a low flame; they must be taken
out in time to avoid overcooking. Drain them, then add a
certain quantity of wheat or barley flour [the amount is not
specified]. Cover the vessel, and leave it for a bit in some
warm and humid corner. Fermentation begins, an abundant
mold forms, and when it is withered and dried out, wash the
beans. Next throw them in a jar with an equal weight of sea
salt, three times as much boiling water and some aromatic
substances. There is nothing more to do than to place the
terrine [a glazed, earthenware cooking dish] in the sun; open
it during the day and close it at night or when it rains. One
month later, the soy sauce is done, which does not prevent
many housekeepers from allowing theirs to age thirty or
forty days more. Clarify, drain the mass, and put the liquid in
bottles.
Description of the finished product: Soy sauce (Le soya)
is a clear liquid, brownish-black in color; when shaken in a
bottle, it should leave a brownish yellow foam on the walls.
Its flavor is pleasant and renders it an excellent seasoning.
Soy sauce from Japan is much more esteemed than
that of China; its taste, quality, and aroma are so unlike
that it is not doubtful that the preparation is different. It
appears, besides, that the Japanese use other very common
ingredients, they say, in their empire.
Price in Canton (piasters/picul): First grade: 12. Second
grade: 10. Third grade: 8. However you can
buy a good grade for as little as 5.25 to 7.75
piasters/picul. Churn-ching [Chunking?]
sells for 3 piasters a dozen bottles of superior
quality soy sauce which is ordinarily sent to
British India.
Exportation, destination, and usage: This
seasoning has now been adopted throughout
almost all of British India, and for the last 20
years [since 1829] it has even been served
on the tables of London, Singapore, Pulao
Pinang (the first British settlement in Malaya;
Poulo-Pinang), Manila [Philippines], Batavia [today’s
Jakarta, Indonesia], and Bourbon [today’s island of Réunion /
Reunion]–and much is consumed. The usage is expanding in
the United States.
A table (above left) shows exports of soy sauce (quantity
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and value) from Canton: In 1844–1,120 piculs worth 9,029
piastres / piasters; 98.9% is sent to England, 0.9% to the
USA, and 0.01% to France. In 1845–568 piculs worth 6,380
piasters; 75.7% is sent to England, 13.7% to Denmark, 8.5%
to Sweden, 1.6% to the USA, and 0.5% to Germany.
Note: This is the 2nd earliest document seen (March
2021) that contains a table related to the soybean.
The Chinese consume large quantities of it which they
make themselves in their homes; products destined for export
come from factories in Henan (a province in central China;
W.-G. Honan) and Canton.
Export duties: 4 mèces per picul = 5.05 francs per 100
kg.
Note 1. This is the earliest document seen (March
2021) concerning soybean products (soy sauce) in Réunion.
This document contains the earliest date seen for soybean
products in Réunion (1849 or before); soybeans as such had
not yet been reported by that date.
Note 2. This is the earliest document seen (March
2021) concerning soybean products (soy sauce) in Denmark.
This document contains the earliest date seen for soybean
products in Denmark (1849 or before); soybeans as such had
not yet been reported by that date.
Note 3. This is the earliest document seen (March 2021)
concerning export duties or tariffs on a soy product–soy
sauce exported from China–or soybeans.
Note 4. This is the earliest French-language document
seen (March 2021) that uses the words chi-you or chi-yaou to
refer to soy sauce. Address: Commercial Delegates attached
to the French Mission in China.
1453. Knife and Fork (The) (London). 1849. Gastronomic
rambles about London. For 1849. p. 94-96.
• Summary: In this early “advertorial” we read (p. 95): “Let
the student pass with me into Vere Street, Oxford Street,
and note particularly the emporium where Lea and Perring’s
celebrated Worcestershire Sauce is made, and, where the
exquisite essence of coffee and dandelion coffee, are sold in
great quantities.”
Note: Dandelion Coffee now appears to be a commercial
product.
1454. Pridham, Charles. 1849. A historical, political and
statistical account of Mauritius and its dependencies.
London: T. and W. Boone. xii + 410 + 16 p.
• Summary: At the end of this book is a section of ads,
numbered separately. On page 14 (lower half) we read:
“Worcestershire Sauce testimonials.
“Messrs. Lea and Perrins, proprietors of the
Worcestershire Sauce, beg to submit the following
testimonials as a guarantee to the public of the superior
qualities of this celebrated Sauce, and also to caution
purchasers against worthless imitations, by observing their
names are affixed to the metallic capsule which covers the

cork of each bottle, to imitate which is fraud.
“Testimonials: Caledonian United Service Club,
Edinburgh, April 6, 1846.
“Gentlemen–Your Worcestershire Sauce has gained
great celebrity in Edinburgh and is in constant use at this
hotel. It is highly approved for the very agreeable zest
which it imparts to gravies and made dishes, and I have
no hesitation in saying that in my opinion it is an excellent
sauce. I am, &c.,
“James Ellis, Caledonian United Service Club. To
Messrs. Lea and Perrins, Worcester.
“’South London News,’ Jan. 24.–It is an old but true
saying that ‘good wine needs no bush,’ the same remark
applies to the Worcestershire Sauce, prepared by Lea
and Perrins. It is only necessary for us to make this one
observation, that for flavour and piquancy it exceeds all the
other sauces that are now before the public, and has only
to be tasted to be appreciated. M. Soyer, the celebrated
chef de cuisine at the Reform Club, has given his decided
approval of it, and the members of that large and magnificent
establishment are among its patrons.
“Sold wholesale, retail, and for exportation, by the
proprietors, Vere-street, Oxford-street; Crosse and Blackwell,
Soho-square; Barclay and Sons, Farringdon-street, and by
venders [vendors] of sauce generally.” Address: Canning
Place, Kensington, England.
1455. Riddell, R.F. 1849. Indian domestic economy and
receipt book; comprising numerous directions for plain
wholesome cookery, both Oriental and English; with much
miscellaneous matter answering for all general purposes
of reference connected with household affairs, likely to
be immediately required by families, messes, and private
individuals, residing at the presidencies or outstations.
Bombay: Printed at the “Gentleman’s Gazette” Press. xxiv
+ 506 p. See p. 438. Index. 23 cm. 2nd edition, revised,
1850. Pubished at Madras by The Athenæum Press. 8th ed.
published in 1877 in Calcutta.
• Summary: Page 438 states: “Dolichos Soya Sauce. Take
fresh soy 8 ounces, chilli vinegar one pint, garlic vinegar one
ounce, syrup eight ounces, port wine or Vin de tinto one pint,
salt four ounces, tart acid one ounce, mix the whole together.
“For soup, fish, meat, steaks, &c.”
By the author of “Manual of Gardening for Western
India.”
Note: This is the earliest English-language document
seen (April 2012) that uses the term “Soya Sauce”
(regardless of capitalization) to refer to soy sauce. Address:
Aurungabad, India.
1456. Williams (S.H.) & Co. 1850. For sale, by the
subscribers (Ad). Polynesian (The) (Honolulu). Feb. 9. p. 3,
col. 2.
• Summary: “Groceries.–Central Am. Coffee, H. Isl’s do
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[Hawaiian Islands ditto = coffee], spice Bitters, Preserves
and Soups, long nine Cigars, Mustard Seed, Chocolate,
bags Beans, Curry Powders, Soy [sauce], S.I. Salt, Tea,
ass’d [assorted] kinds, Hops, Navy Bread, meat Sauces, best
quality Codfish.” Address: Auctioneer, Honolulu.
1457. Thompson, F.W. 1850. Auction! Stock of a retail
store!! (Ad). Polynesian (The) (Honolulu). Feb. 16. p. 3,
cols. 3-4.
• Summary: “On Tuesday, February 19th, at 10 o’Clock,
A.M., will be sold the following merchandize, at the Store of
Messrs, S.H. Williams & Co., viz:” “Groceries–Rosewater, bay water, soy [sauce], currie
powder, allspice, chocolate, tea, pearl barley, split peas.”
Various prints. hardware, Carpenter’s tools, and sundries
will also be auctioned.
Note: A second, longer ad appears on this page just to
the right of this one–in column 4. The title: “For sale, By the
subscribers.” The ad, which is run by S.H. Williams & Co.,
is for all the items that they want to sell–broken down into
categories. Under “Groceries” we read: “Central Am. Coffee,
H. Isl’s do [Hawaiian Islands’ ditto = coffee],... Chocolate,
bags Beans, Curry Powders, Soy, S.I. Salt, Tea, ass’d
kinds,...” Address: Auctioneer, Honolulu.
1458. Humphrey, Seym & Co. 1850. Classified ad: Spices,
sauce, &c. Hartford Daily Courant (Connecticut). Feb. 28. p.
3, col. 1.
• Summary: “Currie powders. Tomato Catsup, made by Mrs.
Jeffrey. Mushroom do. [ditto = Catsup]. Anchovies. Sardines.
Harvey Sauce. India Soy [sauce]. Reading Sauce. Bordeaux
Olive Oil... for sale wholesale and retail.”
Note: This ad appeared 15 more times in this newspaper
during 1850 from March 1 to April 1. Address: 124 Main
street.
1459. Troughton (G.). 1850. Grocery, wine & spirit store
(Ad). Head Quarters (Fredericton, New Brunswick,
Canada). March 2. p. 4.
• Summary: “Sauces and pastes: Harvey Sauce,... Lea
& Perrin’s Worcestershire Sauce,... Tomato Ketchup,
Mushroom ditto [Ketchup], Essence of Anchovies,... India
Soy [sauce], Gorgona Anchovies,...” Address: Queen Street,
Opposite the Stone Barracks, Fredericton.
1460. Maitland Mercury & Hunter River General Advertiser
(New South Wales, Australia). 1850. Shipping intelligence
(From the Sydney Morning Herald). April 17. p. 2.
• Summary: “Imports. April 14.–Titania, schooner, 140 tons,
Captain Knight, from Hongkong and Manila: 5 packages
silks, 40 half-chests cassia, 60 packages matting,... 30 boxes
sweetmeats, 20 boxes soy [sauce], 1 package tea,... 2,400
bags sugar.”
Note: This cargo was for Caucasian clients.

1461. New York Daily Times. 1850. Miscellaneous. May 6.
p. 2.
• Summary: “The resolutions to be proposed by the
Chancellor of the Exchequer, in accordance with the new
Budget...
“In lieu of present custom duties on the following
articles of foreign import, duties shall be charged as
follows: On apples, 3d. per bushel;... sauces not otherwise
enumerated, 1d. per lb; soy, 6d. per gallon;...”
1462. Fullalove (James). 1850. Sales by auction: Next
Tuesday, Mr. James Fullalove will sell by auction... (Ad).
Manchester Guardian (England). May 11. p. 12.
• Summary: “;... six dozen essence of anchovies, twelve
dozen Harvey’s and Reading’s sauces, three dozen mustard,
Indian soy [sauce], three dozen cayenne pepper, and six halfhogsheads of London vinegar; foreign cigars,...” Address:
104 King-street, Manchester.
1463. Hay & Ivey. 1850. Classified ad: The whole cargo
of the Martha and Elizabeth from Canton. To dispose of
by public auction,... Courier (The) (Hobart, Tasmania,
Australia). May 22. p. 1.
• Summary: “Now landing; comprising an assortment of
Teas of a very superior description, purchased in China by
a gentleman of great experience expressly for this market;
comprising -”
“... Four cases vegetable Macassar oil, in all its purity.
Eight cases Chinese soy [sauce]. Three ditto [cases] touch
paper.
Note: This is the most recent of 10 documents seen (Oct.
2009) in the Australian Newspapers database that contains
the term “Chinese Soy.” Address: Elizabeth-street [Hobart].
1464. Fullalove (W.D.) & Brother. 1850. Will sell by
auction, on Friday 31st, 1850... (Ad). Manchester Guardian
(England). May 25. p. 8.
• Summary: “Under a deed of assignment.- Groceries, tea...”
“... several dozen cayenne pepper, Harvey’s sauce,
Reading sauce, essence anchovies, mushroom ketchup,
India and China soy [sauce], Chili vinegar, &c.; also several
dozen British wines, and about 3cwt. choice cigars,... May be
viewed the morning of sale.”
Note: This is the earliest (and only) document seen
(Oct. 2010) that contains the phrase “India and China soy.”
The use of these two place names together raises several
important questions. Was China soy made in China? If
so, was it exported from China to England? From which
port? Was India soy made in British India? Or was it made
elsewhere (where?), shipped to India (or to the Dutch East
Indies), and then transshipped from India to England? By
what country or organization was it shipped to India? How
was it made and from what ingredients? How did the price
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of the two in England compare? How did the quantity of the
two imported to England compare? Which was preferred in
England for its taste? Address: The Mart, 73 and 75, Kingstreet, Manchester.
1465. Brigham (Mr. J.). 1850. Sales by auction: New goods.
Ex “Constantinople” (Ad). New Zealander (Auckland). July
10. p. 2.
• Summary: “An assortment of merchandise consisting of–...
Cigars, Candles, Pipes. Butter, Worcester Sauce, Blue, &c.”
Note: This is the earliest of 11,690 documents seen (Feb.
2012) in the New Zealand Newspapers database (paperspast)
that contains the term “Worcester Sauce” (regardless of
capitalization). The term was last used in New Zealand
Newspapers on 10 March 1931.
1466. Somerville (Mark). 1850. Ex Moa, On sale by the
undersigned (Ad). New Zealander (Auckland). Sept. 4. p. 1.
• Summary: Goods to be sold include: “... Ginger wine,
Lemon syrup,... Ground ginger and cayenne, Caraway seeds,
India soy [sauce], Mustard in ½ lb. and 1 lb. bottles, Ditto in
tins,...”
1467. Stoughton (Charles). 1850. Classified ad: Sundries...
New Orleans Commercial Bulletin. Sept. 24. p. 1, col. 5.
• Summary: “English and American Pickles and Ketchups;
Capers and Worcestershire Sauce; Jellies, Jams, Preserves
and fresh Fish,...” Address: 94 Camp st. [New Orleans].
1468. Minister & Anderson. 1850. Classified ad: Sundries...
New Orleans Commercial Bulletin. Oct. 2. p. 1, col. 4.
• Summary: “50 boxes Ketchup, walnut and tomato;... 7
do [ditto = dozen] Worcestershire Sauce; 20 boxes Grant
& Williams’ Tobacco;...” Address: 21 Poydras [st., New
Orleans].
1469. Troughton’s Grocery, Wine, & Spirit Store. 1850.
Constantly on hand, at lowest rates (Ad). Head Quarters
(Fredericton, New Brunswick, Canada). Oct. 16. p. 4.
• Summary: “Sauces and pastes: Harvey’s Sauce,... Lea
& Perrin’s Worcestershire Sauce,... Tomato Ketchup,
Mushroom Ketchup, Essence of Anchovies, India Soy
[sauce], Gorgona Anchovies,...” Address: Queen Street,
Fredericton.
1470. Kôto gosui 1850. Japan. [Jap]*
• Summary: According to Ryoichi Iino (2003, p. 10) the
term oshidashi was used in this book to indicate / refer to soy
sauce.
1471. Beasley, Henry. 1850. The druggist’s general receipt
book: Comprising a copious veterinary formulary,... London:
John Churchill. viii + 424 p. See p. 258, 260-61. Illust.
Index. 20 cm.

• Summary: In the chapter on “Beverages, dietetic articles,
and condiments” (p. 239+) is a section titled “Culinary
vinegars, sauces, &c.” (p. 258+). Soy [sauce] is used in
the following recipes: “Camp vinegar” (p. 258; 2 recipes,
The first includes 2 oz. of soy and 4 oz. of walnut catsup.
The second includes “Vinegar a quart, walnut catsup a pint,
mushroom catsup 3 tablespoonfuls, garlic 4 heads, cayenne
½ oz., soy 2 tablespoonfuls...”).
“Quin sauce” (p. 260. “Mushroom catsup ½ pint,
walnut pickle ¼ pint, port wine ¼ pint, 6 anchovies and 6
shallots {both pounded}; soy a tablespoonful, cayenne ½ dr.;
simmer together for 10 minutes, strain, and bottle”). “Sauce
superlative” (Dr. Kitchiner’s) (p. 260-61. “Port wine and
mushroom catsup, of each a pint,... a ¼ pint of soy may be
added”).
The last recipe in the section is: “Soy. Boil a gallon of
the seeds of dolichos soja till soft, add a gallon of bruised
wheat, keep them in a warm place for 24 hours; add a gallon
of salt, and 2 gallons of water, and after keeping them
bunged up in a stone jar for 2 or 3 months, press out the
liquor.”
In this same section are recipes from “Mushroom
catsup” and “Walnut catsup,” neither of which use soy
[sauce] as an ingredient. Address: Uxbridge [England].
1472. Beecher, Catharine Esther. 1850. Miss Beecher’s
domestic receipt book: Designed as a supplement to her
treatise on domestic economy. 3rd ed. New York, NY: Harper
& Brothers. xiii + 306 p. Illust. Index. 20 cm.
• Summary: In Chapter VIII, “On the preparation of
hashes, gravies, and sauces,” is a recipe for “Soy” [sauce].
Surprisingly, it contains no soy [sauce], and the word “soy”
is not even mentioned in the body of the recipe, only in the
title. Perhaps it looked and tasted somewhat like real soy,
although it would have been much sweeter and probably
thicker. “Soy. One pound of salt, two pounds of sugar, fried
half an hour over a slow fire, add three pints of boiling water,
half a pint of essence of anchovies, a dozen cloves, and some
sweet herbs. Boil till the salt dissolves, then strain and bottle
it.” The next 3 recipes are: Tomato catsup. Mushroom catsup.
Walnut catsup.
Chapter XXVII, “On setting tables, and preparing
various articles of food for the table, notes (p. 245): “Pickles
are served especially with fish, and Soy is a fashionable sauce
for fish, which is mixed on the plate with drawn butter.”
Peanuts are used as an ingredient in two recipes: To
prepare for sugar candies (p. 180). Molasses candy (p. 292).
Note: Catharine Esther Beecher (1800-1878), the
elder sister of anti-slavery author Harriet Beecher Stowe,
was a “pioneer educator and home economist with a
lifelong commitment to solving women’s problems through
education.” Their “brother, Henry Ward Beecher, author and
minister, was renowned as the greatest orator of his day”
(MSU introduction). Address: Hartford, Connecticut.
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1473. Dubois de Jancigny, Adolphe Philibert. 1850. Japon,
Indo-Chine, Empire Burman (ou Ava), Siam, Annam (ou
Cochinchine), Péninsule Malaise, etc., Ceylan [Japan,
Indo-China, Burmese Empire (on Ava), Siam, Annam (or
Cochinchine), Malay Peninsula, etc., Ceylon]. Paris: Firmin
Didot Frères. 2 p. + 666 p. 3 maps (1 folded). No index. 21
cm. [50* ref. Fre]
• Summary: All references to soy are in the first part of the
book, which is about Japan. Page 129 R.3: The dishes are
arranged on the table in groups of five. One contains rice,
another fish and vegetables seasoned with soy (des légumes
confits dans du soy,...).
Page 176 R.1: The commercial products most researched
are the wax tree (Rhus succedanea), bamboo, saké, soy (du
soy; soya), mustard, silk fabrics,...”
Page 184 L.7: Wheat is one of the principal ingredients
of soy, the Japanese sauce, which is so widely used
throughout the archipelago and is even shipped to Europe.
Note: The table of contents (at end of book) shows
that this book is divided into two major parts: (1) Japon
[Japan] and Indo-Chine [Indochina]. The latter part is
divided into the following geographical sections: Birmah
[Burma], Siam, Péninsule Malaise [Malay Peninsula],
Provinces anglaises dans l’Indo-Chine [British provinces
in Indochina]; Arakan {former name of the Rakhine
State of Burma}, Martaban (now Mottama, in southeast
Burma), Maulmein [Mawlamyine, Moulmein in lower
Burma], Amherst [Kyaiikkami, Burma], Ye [Mon State, in
Burma], Tavoy [Dawei, Burma], Tenasserim [Tanintharyi
Division of Burma], Annam ou Empire Cochinchinois, and
Ceylan [Ceylon]. This gives us a nice French definition of
“Indochina” at this time.
Also: Page 317 R.1. Ngapi is a fish sauce, a favorite
among the people of Burma. Address: Aide de Camp du Roi
d’Oude.
1474. Journal d’Agriculture, Sciences, Lettres et Arts. 1850.
Les irrigations souterraines [Subsurface irrigation]. 40:17381. See p. 175-76. [Fre]
• Summary: Experiment 9: Beans of the variety DollichosSoya [Dolichos soja], with which the Chinese and Japanese
prepare the celebrated and highly recommended soy sauce,
were planted on 10 June and were harvested at the beginning
of September the same year. The development of the plant
was superior to that which had originated in China. The plant
was rather large and a single plant bore more than 600 seeds.
1475. Mason, Francis. 1850. The natural productions of
Burmah: or, Notes on the fauna, flora, and minerals of the
Tenasserim provinces and the Burman empire. Maulmain
[Moulmein], Burma: American Mission Press, Thos. S.
Ranney. [xii] + vii + 712 p. Index. 19 cm.
• Summary: The title page states that Rev. Mason is a

corresponding member of the American Oriental Society, of
the Boston Society of Natural History, and of the Lyceum of
Natural History, New York.
The Preface begins: This work owes its origin to the
wants experienced to a translator of the Bible.”
In the Preface (which has no page numbers), Mason
states that “no pretensions are made in this work to
completeness. It is not a book composed in the luxury of
literary leisure, but a collection of notes that I have been
making during the twenty years of my residence in this
country, in the corners of my time that would otherwise
have been wasted.” After the Preface there is an Introduction
followed by chapters titled “Geology” and “Mineralogy.”
The chapter titled “Plants” (p. 543) begins: “Besides the
plants that I have examined myself, others are enumerated
in this catalogue, that have been collected by Carey, Wallich
and Griffith, which I have met with in Roxburgh’s ‘Flora
Indica,’ Voigt’s ‘Hortus Suburbanus Calcuttensis,’ Lindley’s
‘Genera and Species of Orchideous plants,’ Bentham’s
‘Labiatarum Genera et Species,’ De Candolle’s ‘Prodromus
Systematis Naturalis Regni Vegetabilis, Pars V.’ Wight’s
‘Illustrations of Indian Botany,’ Wight’s ‘Icones Plantarum
Indiæ Orientalis,’ and Wallich’s ‘Plantæ Asiaticæ Rariores.’”
Therefore, all the plants listed in the following pages
were observed and recorded by other botanists in “British
India” but were not observed by Mason in Burmah.
Note 1. The term British India also applied to a small
part of Burma (present-day Myanmar) starting in 1824, and
by 1886, almost two thirds of Burma had come under British
India. This arrangement lasted until 1937, when Burma
commenced being administered as a separate British colony.
In the Catalogue of plants, the section titled
“Leguminosae, Leguminous plans” (p. 575) includes the
following listings (with the name of each plant species also
written in the Burmese script):
Soja hispida, Monch. [sic, Moench] (p. 578).
Cicer arietinum, Grah., Chick Pea (p. 578).
Phaseolus mungo, Lin. Gram (p. 578).
Psophocarpus tetragonolobus, D.C., Chevaux de Frize
Bean (p. 579).
Note 2. The reference to the soybean, Soja hispida, in
this book does not prove that the soybean was in Burma or
cultivated in Burma in 1850. Address: Rev [USA].
1476. Rundall, Thomas; Adams, William. 1850. Memorials
of the empire of Japon: In the XVI and XVII centuries.
London: Printed for the Hakluyt Society (Series 1, No, 8).
xxviii + 186 p. 22 cm. Facsimile edition reprinted in 1968 by
B. Franklin (New York). [20+ ref]
• Summary: Contents: Preface–A description of the empire
in the 16th century. From... Harleian manuscript #6249. Six
letters of William Adams, 1611 to 1617. Notes. Summary
of a narrative by His Excellency Don Rodrigo de Vivero y
Velasco... of his residence in the empire: A.D. 1608-1610.
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The preface states: The Portuguese first arrived in Japan
in about 1542; the Spaniards arrived a little later. The first
indication of any misunderstanding between the Japanese
government [shogun, “Taico Sama”] and the Europeans
residing there appears in 1587. In that year the shogun
“despatched [dispatched] two imperial commissioners, in
rapid succession, to Father Cuello, the vice-provincial of the
Portuguese, to demand: 1. Why he and his associates forced
their creed [Jesuit Roman Catholicism] on the subjects of
the empire. 2. Why they incited their disciples to destroy
the national temples? 3. Why they persecuted the bonzes
[native priests]? 4. Why they, and the rest of their nation,
used for food animals useful to man, such as oxen and cows?
[see note M]. Finally, why they permitted the merchants of
their nation to traffic in his subjects, and carry them away as
slaves to the Indies?” The replies of the vice-provincial are
given, showing disdain for the Japanese and their religions
(p. x-xi).
On p. xxiv is a detailed discussion of Dutch trade with
Japan and the island of Deshima.
The English attempts at trade with Japan failed. “The
English retired from Japan in 1623, and a subsequent attempt
was made (in 1673) to renew the intercourse; but it proved
unsuccessful” (p. xxv).
“The Americans must be placed in the same category
with ourselves [the British]. In the year 1837 the Morrison,
a vessel belonging to citizens of the United States, sailed
from Singapore, on an expedition to Japan.” It was driven
away by cannon fire from isolationist Japan (p. xxviii).
Note: In addition to its commercial aims, the ship (headed
by Charles W. King) had been attempting to repatriate seven
shipwrecked Japanese citizens who had been picked up in
Macau. It also carried Christian missionaries such as Samuel
Wells Williams.
Letter No. IV by Sir Thomas Smith to William Adams
concerns Capt. John Saris of the Clove, who anchored near
Firando [Hirado] in June 1613.
Units of currency (p. 88). 10 Condrins = 1 Mas = 6
pence (British). 10 Mas = 1 Taie = 5 shillings.
In the section of the book titled “Notes” (p. 89+), Note
O (p. 123-24) is about “Produce of the fields” (from E.
Kaempfer). One of the five fruits of the field is: “4. Daidsu,
or Daid-beans; from which soeju [shoyu], or soy [sauce], is
made; and which is highly esteemed as an article of food.”
Note A A (p. 164-67), titled “Fate of the English factory
at Firando,” discusses what items the Spaniards, Portuguese,
and Dutch tried to import to Japan, and the weak demand for
these products. Note: William Adams lived 1564-1620.
1477. Wang Rizhen. 1850? Huya [Lakeside elegance].
China. Passages on soy reprinted in H.T. Huang 2000, p.
319-20, 324-25. Undated. [Chi]
• Summary: Wade-Giles reference: Hu Ya, by Wang JihChên. H.T. Huang (2000, p. 319-20), in the section titled

“Products associated with tou fu,” notes that by the 19th
century many products derived from soymilk had been
developed. The most complete discussion of these appears in
this book, published in about 1850: Tofu (doufu) is prepared
by grinding soybeans finely [with water], cooking the milk in
a caldron, then coagulating it with gypsum or nigari. Before
coagulation, the soymilk is called doufu jiang (“tofu + thick
liquid”).
Note 1. This is the earliest Chinese-language document
seen (May 2014) that uses the term doufu jiang to refer to
soymilk.
The curds are wrapped in a piece of cloth then placed in
a wooden box, where excess water is drained off.
The soft product is called watery tofu [shui-doufu,
shuidofu, which is made like soft Japanese tofu {momengoshi, with separation of curds and whey} and not like
Japanese kinugoshi, which is made without any separation of
curds and whey].
The soft curds (before they are pressed into blocks of
tofu) are called doufu hua (“tofu flowers”) or doufu nao
(“tofu brain”).
Note 2. This is the earliest document seen (May 2014)
that mentions soymilk curds, which it calls doufu hua or
doufu nao.
Curds which have been placed in layers between sheets
of cloth, then pressed, are known as qian zhang (“thousand
leaves”) or baiye (“hundred sheets / leaves”).
Note 3. This is the earliest document seen (May 2014)
that mentions pressed tofu sheets, or the names qian zhang or
baiye.
When soymilk is heated, a film forms on the surface.
When it is lifted off, it is called doufu i (“tofu robes”) or
doufu pi (“tofu skin”) as noted in the Bencao Gangmu (The
great pharmacopoeia) (1596 CE).
Note 4. This film is called yuba in English.
When small pieces of tofu are deep fried, giving a
golden-brown outer surface surrounding a hollow interior,
they are called deep-fried tofu (you doufu, literally “oil
tofu”).
Note 5. This is the earliest document seen (May 2014)
that mentions deep-fried tofu or you doufu.
When firmly pressed tofu is cut into small pieces then
simmered in soy sauce, the product is known as doufugan.
Note 6. Soyinfo Center believes that pressed tofu is
now called doufugan and that pressed tofu simmered in soy
sauce is now called jiangyou doufugan. When pressed tofu
is marinated in soy sauce with “five spices” then baked, it is
called five-spice pressed tofu (wuxiang doufugan).
The plain pressed tofu is known as bai doufugan (“white
tofu dry”).
When dried tofu is smoked by burning shavings it
becomes smoked tofu (xun doufu).
When pressed tofu is soaked in brine and fermented,
the product is called chou doufugan (“stinky pressed tofu” /
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“foul-smelling pressed tofu”).
Note 7. This is the earliest document seen (May 2014)
that clearly mentions a type of chou doufu (“stinky tofu”) or
that mentions chou doufugan (“stinky pressed tofu”).
Talk with H.T. Huang. 2001. Feb. 20. Tofu was seasoned
and flavored long before the first description of the products
in this book in about 1850. The use of five-spice was already
in common use in China during the Ming dynasty (13681644), if not earlier. Five-spice tofu, made by simmering
pressed tofu (doufugan) in a sauce seasoned with five spice,
has the advantage of a longer shelf life than regular tofu.
1478. Zou Hanxun. 1850? Nan Gaoping wuchanji [Record
of products from southern Gaoping]. China. Passage on soy
reprinted in C.N. Li 1958 #342, p. 242. Undated. [Chi]
• Summary: Wade-Giles reference: Nan Kao P’ing Wu
Ch’an Chi, by Tsou Han-Hsün. Qing dynasty. Gaoping is
a place in China. The section titled “Categories of grains”
states: Soybeans (dadou) come in five colors–yellow, green,
white, black and spotted / speckled (ban). Plant soybeans
around summertime. The young plants grow to a height of
3-4 feet. The leaves are round and pointed. In the fall, little
white flowers open. The pods are a little longer than one inch
(cun). Each pod typically contains 3-4 seeds. The soybean is
one of the nine grains mentioned in the Zhou Guan section of
the Zhouli (Rites of the Chou dynasty) (300 BCE).
The section titled “Vegetables” states: In the second
month, plant the “four seasons bean” (sijidou; later called
caidou; Phaseolus vulgaris). It will be mature / ready in the
6th month. You can plant it again to get another crop. You
can harvest it any time. Its a creeper. The pods are like those
of the hyacinth bean (biandou) but they are thinner and they
tend to bend around. You can make congee (zhou) from it.
See Li 1958 #581. (Translated by H.T. Huang, PhD, March
2003).
1479. Love (Andrew). 1851. Classified ad: General importer
of European goods. New Orleans Commercial Bulletin. Jan.
14. p. 2, col. 6.
• Summary: “Has just received from the ships Miltiades.
from Liverpool, and Lyman, from London, the following
Goods, which he offers on the most reasonable terms, viz:
“Pickles and Sauces, the original Worcester Sauce, from
the celebrated house of Crosse & Blackwell, London, etc.,
etc.” Address: 106 Poydras St., New Orleans.
1480. Evening Picayune (San Francisco). 1851. [Japanese
arrive in San Francisco]. 2(182):2. Col. 5. March 5.
• Summary: “Arrived... Barque, Auckland, Jennings, 70 days
from Hongkong; sugar &c., to Macondray & Co.
“Memoranda... Per Auckland–About 25th Jan. fell
in with a Japanese junk, which had encountered a severe
typhoon and become very leaky. There were 17 people on
board, all of whom have been brought on here.”

Note 1. Prof. Ted Hymowitz (Univ. of Illinois at UrbanaChampaign), who discovered this and related articles (1987,
p. 32) filled out this story as follows: “On 25 Dec. 1850 the
barque Auckland, with Capt. Jennings in command, sailed
from Hong Kong to San Francisco. The ship carried sugar
and other goods consigned to the shipping agents Macondray
and Co., San Francisco.”
Note 2. The name of the Japanese, ship a freighter on a
sightseeing cruise, was the Eiriki Maru; it was wrecked in a
severe storm in the Pacific Ocean. These Japanese brought
soybeans to San Francisco and gave them to Dr. Benjamin
Franklin Edwards, who took them to Illinois (see Hymowitz
1987 “Introduction of the Soybean to Illinois”).
Note 3. Bill Hosokawa states in Nisei: The Quiet
Americans (Wm. Morrow, 1969, p. 28-29) that the first
Japanese to become an American citizen arrived on this
ship Auckland. His name was Hikozaemon, but he is better
known as Joseph Heco. “Heco was fourteen years old in
1850 when the junk he was sailing on was severely damaged
by a storm. The American sailing ship Auckland rescued
the survivors and took them to San Francisco. Heco went to
school, got a job with the collector of customs, eventually
went to Baltimore, Maryland, where he attended a Catholic
school, and became a naturalized citizen. In 1859 he sailed
back to Yokohama and was hired as an interpreter in the U.S.
consulate. Eventually he returned to Japan where he wrote a
book about his life.”
Note 4. A “barque” (also spelled barc or barq) is a type
of sailing vessel with three or more masts.
Note 5. Although soy is not mentioned, this is the
earliest document seen (May 2020) concerning Japanese
outside Japan in connection with soybeans.
Note 6. This is also the earliest document seen (May
2020) concerning soybeans in California.
1481. Evening Picayune (San Francisco). 1851. The
seventeen shipwrecked Japanese. 2(192):2. Col. 5. March 17.
• Summary: “These unfortunate individuals who were
picked up by Capt. Jennings, of the barque Auckland,
some time since, in latitude 31. 54 N. longitude, 105. 14
E.–several hundred miles from the Japanese Islands–came
ashore yesterday, in this city, and are the first of their nation,
we believe, who have visited any portion of the American
continent. They seem to be highly gratified and gazed with
some astonishment at the thousand new sights presented to
their view. They are perfectly astounded at the movements
of the ocean steamers and steamboats, as they move about
our harbor. We had several varieties of their coin made of
copper and iron, and a drawing of a junk in which they were
wrecked, made in a very few minutes by one of them. They
resemble the Chinese, but are more intelligent looking.
“We understand that an application has been made to
the General Government for a vessel to take them to their
native land. Perhaps their return may be means of opening
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intercourse with Japan.”
Note: This article was first discovered by Prof.
Ted Hymowitz of the University of Illinois at UrbanaChampaign.
1482. Evening Picayune (San Francisco). 1851. The
Japanese. 2(195):2. Col. 3. March 20.
• Summary: “These tanned gentlemen visited the
masquerade last evening, and presented the chief attraction
of the evening. They may be set down as the most decided
curiosities that have ever visited our state. They were dressed
in similar garb as were our Chinese population before
American styles persuaded them from their propriety, but
which accoutrements were pronounced to be their every day
dress, they having been forced to emigrate on so short notice
as to preclude the possibility of donning their finery. Their
complexions are of the greyish order, and the expression of
their features a counterpart of that of their Asiatic neighbors,
the Celestials... Their general intelligence and good nature
was universally marked... Their conception of the polite was
very evident, and nearly all present were favored by them
with a low obeisance and hearty shake of the hand. One
facetious hombre completed the sale of one of the foreign
gentlemen... The visitors all seemed highly pleased with the
novel sights presented, and retired from the festivities at an
early hour.”
Note 1. These Japanese brought soybeans to San
Francisco and gave them to Dr. Benjamin Franklin Edwards,
who took them to Illinois (see Hymowitz 1987 “Introduction
of the Soybean to Illinois”).
Note 2. This article was first discovered by Prof.
Ted Hymowitz of the University of Illinois at UrbanaChampaign.
1483. Hughes (Wellesley). 1851. Ex “Cresswell,” from
London, and on sale by the undersigned, one hundred and
ninety-six packages groceries,... (Ad). New Zealander
(Auckland). March 22. p. 1, col. 4.
• Summary: “... oilman’s stores, fruits, &c., &c. consisting
of–... Burgess Essence Anchovies. Anchovy Paste.
Mushroom Catsup. Lea and Perrin’s Worcester Sauce. Brown
Vinegar.”
Note: Similar ads appeared in the March 23 (p. 1) and
March 26 (p. 1) issues of this newspaper. Address: Auckland.
1484. Hughes (Wellesley). 1851. Ex “Emma,” “Maukin,”
and “Moa.” New Zealander (Auckland). April 30. p. 2.
• Summary: The goods sold included: “Currie Powder, India
Soy [sauce], Ling Fish,...” Address: Auckland.
1485. Burdick (R.M.) & Co. 1851. Classified ad: P.T.
Barnum’s menagerie. Hartford Daily Courant (Connecticut).
June 9. p. 3.
• Summary: “Also–Pickles, catsup, Worcestershire sauce,

capers, sardines, pepper sauce, figs, nuts, prunes, preserved
ginger, &c. &c.”
This ad also appeared in the June 11, 12, 13, and 19
issues of this newspaper.
Note 1. This is the earliest document (and the earliest
ad) seen (Feb. 2012) that mentions Worcestershire sauce in
the United States. Note that it has no brand, and is thus sold
as a generic commodity. Notice also that it first appears in
Hartford, Connecticut, rather than in New York City.
Note 2. R.M. Burdick & Co. is probably a general retail
store, and not the importer. Address: 250 Main St.
1486. Freemason’s Quarterly Magazine and Review
(London). 1851. Masonic intelligence–Provincial–
Worcestershire. p. 202-65. See p. 250.
• Summary: “I heartily wish, brethern, both for your sakes
and my own, that upon the present occasion it were in my
power to flavour the toast which has just been so eloquently
proposed, and so well received, by pouring over it a few
drops of your far-famed Worcestershire sauce, which, if we
may credit the advertisements, imparts an exquisite relish to
everything, and possesses so many tonic and invigorating
properties.”
1487. Somerville (M.). 1851. On sale–Ex “Maukin” (Ad).
New Zealander (Auckland). July 26. p. 1.
• Summary: “... German Matches. Worcester Sauce, (Lea
and Perrin’s). Castor oil, quarts, pints and half-pints.”
Note: This ad also appeared in the 29 July 1851 issue
of the Daily Southern Cross (p. 2). Address: Corner of
Shortland and Queen-streets, Auckland.
1488. Morning Chronicle (The) (London, England). 1851.
The Great-Exhibition. Oct. 14. p. 3, col. 1.
• Summary: This article, which begins on page 2, columns
5-6, is about the first “World’s Fair” which opened at the
Crystal Palace in London on 1 May 1851.
In the section titled “Substances used as Food.–Class
III” we read (p. 3). “In the collection of Messrs. Payne and
Son were also to be found the pistachio nuts, and the soy
beans, and a large number of Indian products.”
1489. A housekeeper. 1851. The American matron: or,
Practical and scientific cookery. Boston and Cambridge,
Massachusetts: James Munroe and Company. 263 p. See p.
162, 165, 205. Index. 19 cm.
• Summary: In the chapter on “Sauces,” the recipe for “A
good beef gravy” (p. 162) states: “add a table-spoonful of
soy [sauce], or tomato catchup.”
In the same chapter, “Forcemeat ingredients” (p. 165)
include: “Cloves, soy or catchup, curry.”
In the chapter on “Meats,” the recipe for “Veal cutlets”
(p. 204-05) says: “Make a little gravy by adding a little
water and butter to the fry. Dredge in flour, with some soy or
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catchup.”
Note: Soy and catchup are used interchangeably.
The word “catchup” appears on 10 pages in this book
including: Chowder (with tomato catchup, p. 173-74). To
toast a tautog or black fish (“with a little walnut or tomato
catchup,” p. 176). Ragout of beef (with “two spoonsful of
catchup,” p. 198). Breast of veal ragout (with “two tablespoonfuls of catchup,” p. 204). Veal fricandeau (with “three
table-spoonsful of white wine and two of catchup,” p.
205-06). Veal olives (with “a table-spoonful of catchup,” p.
206). Roasted or baked liver (with “a little butter, catchup,
pepper, and salt,” p. 206). Cucumber catchup (homemade, p.
247). Tomato catchup (homemade, p. 247). Address: Salem,
Massachusetts.
1490. Biot, Édouard Constant. trans. 1851. Le Tchéou-Li; ou
Rites des Tchéou, traduit pour la première fois du chinois par
feu Édouard Biot... 3 vols. [The Zhou li; or Rites of Zhou,
translated for the first time from Chinese by the late Edouard
Biot. 3 vols.]. Paris. Imprimerie Nationale. Photolitho
reproduction. Reprinted in 1930 by Wen-tien-ko in Peking,
and in 1969 in Taipei. [Fre]
• Summary: About etiquette, rights, and ceremonies in
China. Although soybeans are mentioned throughout the
original book (see Zhouli, published about 300 BCE) we
are unable to find the words “soja” or “soya” or “Glycine”
or “hispida” mentioned anywhere in this 1851 translation.
Address: France.
1491. Ellis, Robert. 1851. Official descriptive and illustrated
catalogue of the Great Exhibition of the Works of Industry of
all Nations. London: Spicer Brothers,... 5 parts (cxcii + 1469
p.). See p. 58, 677-78, 857, 871. Illust. 27 cm.
• Summary: The section titled “Official illustrated catalogue
advertiser” states (p. 58): “The Worcestershire Sauce,
prepared by Lea & Perrins, from the recipe of a Nobleman
in the country, imparts the most exquisite relish to steaks,
chops, and all roast meat, gravies, fish, game, soup, curries,
and salad; and by its tonic and invigorating properties
enables the stomach to perfectly digest the food. The
daily use of this condiment has proved most conducive to
health, and established its fame throughout the world. Sold
wholesale by the proprietors, Lea & Perrins, 6, Vere-street,
Cavendish-square; Crosse & Blackwell, Soho-square; and
other merchants, London; and retail by the principal dealers
in sauces.”
In Vol. 2 (Sections 3-4): The section titled “Class 23.–
Works in precious metals, jewellery, etc.” under “Collis,
George Richmond, Church Street, Birmingham [England]–
Manufacturer” states (p. 677-788): “Inkstands. Dishcovers. Soy frame” (p. 678 L.2). The section titled “British
possessions in Asia” (p. 857) begins with the “East Indies.”
“Class III: Agricultural produce” contains a section on
“Pulses” (p. 871) which includes “Bhut (Soja hispida), from

Kêmaon (Kumaon).” The next section, “Roots and Oil Seeds,
&c” includes linseed, “Kisto til (Sesamum orientale)–from
Calcutta,” safflower, etc.
Note 1. This was the first major international exhibition
of arts and industries, held in 1851 in London at the Crystal
Palace. A great success in every way, it showed the world’s
latest achievements at a time when mankind was making
progress at a speed never before known.
Note 2. This is the earliest English-language document
seen (Aug. 2016) that contains the term “Oil seeds” (or
“oil seed” or “oil-seeds”) in a record that mentions soy
(Worcestershire sauce). Address: London.
1492. Leslie, Eliza. 1851. Miss Leslie’s complete cookery:
Directions for cookery, in its various branches. 38th
ed. Thoroughly revised, with additions. Philadelphia,
Pennsylvania: H.C. Baird. 7-528 p. Illust. Index. 19 cm.
• Summary: Soy [sauce] is used in the following recipes:
Page 44: Salmon baked in slices (“Melt two ounces of
butter than has been rolled in flour, in a half pint of water,
and mix with it two large glasses of port wine, two tablespoonfuls of catchup, and two of soy.” Mix and strain, then
pour this over the slices and bake in an oven”).
Page 50: To boil fresh cod (“Or you may make a sauce
by flavoring your melted butter with a glass of port wine, and
a tablespoonful or more, of soy”).
Pages 52-53: Fried perch (“Send to table with them in a
boat, melted butter flavoured with soy or catchup”).
Pages 53-54: To broil trout (“For sauce, send with them
melted butter, and put some soy into it; or flavour it with
catchup”).
Page 172: Quin’s sauce (same as in the 1840 ed. p. 172).
Harvey’s sauce (same as in the 1840 ed. p. 173; soy sauce is
used as an ingredient).
Catchup is mention on 35 pages.
Elizabeth Leslie lived 1787-1858. Address: Philadelphia.
1493. Soyer, Alexis. 1851. The modern housewife: Or,
ménagère. Comprising nearly one thousand receipts, for the
economic and judicious preparation of every meal of the
day,... London: Simpkin, Marshall & Co. xvi + 450 p. See p.
84, 103. Illust. 18 cm.
• Summary: The section on “Condiments” states (p. 84):
“Soy is obtained from the seed or fruit of an Indian plant,
called dolichos soja, or soya; it is produced in a very similar
way to ketchup; it enters greatly into use in the variety of
sauces [such as Worcestershire sauce] that are made for the
table, it being of a very strong, sweet-bitter taste; it should
only be used in moderation in cookery.”
In the section on Sauces, recipe 181, “Wild fowl sauce,”
calls for: “Walnut catsup one tablespoonful; the same of
Harvey’s or Worcestershire sauce, the same of lemonjuice...” (p. 103).
“Harvey sauce” or “Harvey’s sauce” (the two terms
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are used with about equal frequency in this book) is used
in small amounts to season at least 20 recipes. (p. 103, 11718, 127, 223, etc.). Recipe “404. Hashed beef” states that
the flavour may be varied with “a few spoonfuls of catsup,
Soyer’s, Harvey’s, Soho, or Reading sauce.”
Contains many recipes for catsup, including “mushroom
catsup” and “walnut catsup.” However the word “catchup” is
not mentioned.
Note 1. This is the earliest document seen (March
2012) stating that soy sauce is used as an ingredient in
Worcestershire sauce.
Note 2. Alexis Soyer (lived 1810-1858) was a French
chef who became the most famous cook in Victorian
London. Address: England.
1494. Transatlantic rambles: or, A record of twelve months’
travel in the United States, Cuba, & the Brazils, by a
Rugbæan. 1851. London: George Bell. vii + 168 p. See p.
107-08. 12mo.
• Summary: “Day and Martin, with an immense picture of
the house in Holland, on a large placard, occupied a place
on one wall, and Lea and Perrin’s Worcestershire attracted
attention from the other.”
Note: He appears to have seen this in “the Brazils.”
Address: London.
1495. Andrew Ernst and other members of the Cincinnati
Horticultural Society (Photograph of an engraving). 1851?
Undated.
• Summary: See next page. This 8 by 10 inch black-andwhite photo (of an engraving) shows the following men,
formally dressed (in suits and ties), around a table laden with
fruit: Standing (left to right): John P. Foote. A.H. Ernst. F.
Pentland. E.J. Hooper. S.S. Jackson. J. Sayer [John Sayers].
Dr. John A. Warder. Seated (left to right): Gabriel Sleath.
George Graham. R. [Robert] Buchanan. N. Longworth.
Here is a close-up of A.H. Ernst from the photograph.
This photograph is owned by the Cincinnati Historical
Society, of the Cincinnati Museum Center, Union Terminal,
1301 Western Avenue, Cincinnati, Ohio 45203. Phone: 513287-7030. Fax: 513-287-7095. It was found by Linda Bailey,
the photograph librarian at the Cincinnati Historical Society
Library (it was the only photo of Ernst that she could find),
and sent by Mrs. Anne B. Shepherd, Reference Librarian.
Letter from then talk with Linda Bailey. 1997. June 30.
The 8-by-10-inch photo and a blow-up of Ernst are enclosed.
Linda does not know the origin of the image. It is probably
an engraving; it contains no colors and has started to yellow.
The image is 4 by 6 5/16 inches on paper that is 7¼ by 10¼
inches. The printing was done by Middleton, Wallace & Co.,
Lithographers. Though it is not dated, it is probably from
about 1851, when seven of the men pictured were officers.
The museum retains the negative.
Note: This is the earliest photo seen (April 2015) related

to the soybean.
1496. Burdick (R.M.) & Co. 1852. Classified ad: Now is the
time to secure truly great bargains. Hartford Daily Courant
(Connecticut). Feb. 12. p. 3.
• Summary: “... Pickles, Catsup, Pepper Sauce,... Table
Oil, Worcestershire Sauce, Corn Starch, Tapioca, Sago,
Vermicelli,...” Address: 250 Main St.
1497. New York Daily Times. 1852. New-York City. March
10. p. 1.
• Summary: The section titled “The label forgeries ended”
states: “Some two years ago a Pearl-street importer, named
George Raphael, was indicted at the instance of Messrs.
Duncan & Sons, who alleged that defendant had sold large
quantities of Worcestershire Sauce, with forged labels, in
the name of Lea & Perrins, the English manufacturers. The
case was finally brought to trial in the Court of Sessions
on Monday. James T. Brady appeared as counsel for the
defendant. The Jury retired and deliberated for some hours,
but returned with a verdict of Not Guilty. The defendant was
therefore honorably discharged, and thus ends a two-years’
litigation.”
Note 1. This is the earliest document seen (Feb. 2012)
that mentions “Duncan” or “Duncan & Sons”, or that
concerns a lawsuit, in connection with Lea & Perrin’s
Worcestershire sauce, or that mentions this sauce in
connection with New York City.
Note 2. This article strongly suggests that Lea & Perrin’s
Worcestershire sauce was being sold in the United States as
early as 1849; the importer at that time was probably Duncan
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& Sons. Address: New York.
1498. Daily Delta (The) (New Orleans, Louisiana). 1852.
The expedition to Japan. April 25. p. 7. Sunday.
• Summary: “The announcement that a naval expedition was
to be sent out from the United States to Japan, has excited
attention to that empire, and called forth many inquiries as to
the character of the people, the government under which they
live, and the country which they inhabit.”
Column 3: “The grain principally cultivated is rice,
said to be the best produced in Asia. Barley and wheat are
likewise grown–the former for feeding cattle, the latter is
little valued, and is chiefly used for cakes and soy [sauce].
Beans of all kinds, various other vegetables and roots are
sedulously cultivated. The mulberry is cultivated solely for
the sake of the silk worm, but the silk of Japan is said to be
inferior to that of China. But the great object of cultivation,
next to rice, is the tea plant.”
1499. Fortune, Robert. 1852. A journey to the tea countries
of China [1848-51]; Including Sung-lo and the Bohea

Hills; With a short notice of the East India Company’s
Tea Plantations in the Himalaya mountains. London: John
Murray. xv + 398 p. See p. 177. 22 cm. Originally published
in large part in The Gardeners Chronicle (1849-51), under
the title Notes of a Traveler.
• Summary: In about 1843-44 the author landed in China
for the first time, in the capacity of Botanical Collector
to the Horticultural Society of London. From 1848 to
early 1851, on this trip to China, he was engaged by the
Honourable Court of Directors of the East India Company
in procuring supplies of tea plants, seeds, implements, and
green-tea makers for the British government plantations in
the Himalayas. In May 1849 he visited Nan-che in Chekiang
province on the Green River (Hwuy-chow). He wrote:
“Ninety le [or li; 1 li = about 500 meters = 0.31 miles]
from Nan-che I arrived at a small place named Long-yeou,
also on the banks of the river... I observed large quantities
of buckwheat, Indian corn, millet, and soy growing in the
fields.”
Note: Nan-che was at that time also called Lanchee. It
was located about 120 le/li or 40 miles west of Yen-chow-foo
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or Yen Chou. By 1990 Nan-che was called Lan Ch’i (WadeGiles) or Lanxi (pinyin), located on the Fuchun River.
On 1 June 1849 the author visited the important town of
Chu-chu-foo [Kü chou fu]. “Earth-nuts (Arachis hypogæa)
and soy are plentiful, both of these crops delighting in sandy
soil.”
Robert Fortune lived 1813-1880. The book has no
index. Address: Born in Scotland. The preface of the book
was written in April 1852 in Brompton, a district in London,
England.
1500. Ohio Cultivator. 1852. Our thanks are due to John
Lea,... 8(11):168. June 1.

• Summary: “... of Cincinnati [Ohio], for a few seeds of
the Japan Pea. And to our old friend H.N. Langworthy, of
Rochester, New York, for seeds of the Mammoth Squash. We
have planted them, and expect to raise something great for
the State Fair.”
Note 1. This is the earliest document seen (March 2021)
that uses the term “Japan pea” (or “Japan peas”) to refer to
the soybean. The term “Japan pea(s)” was used from about
1 June 1852 until about 1907. It is very important to include
these two terms is searches for early references to soybeans.
Note 2. This is the earliest document seen (March 2021)
concerning soybeans in Ohio. This document contains the
earliest date seen for soybeans in Ohio (1 June 1852) (One of
two documents).
1501. Burdick (R.M.) & Co. 1852. Classified ad: Pure cider
vinegar,... Hartford Daily Courant (Connecticut). Aug. 16.
p. 3.
• Summary: “... from farmers, just what every family want
for pickling.”
“Also–Pickles, Catsup, Pepper Sauce, Worcestershire
Sauce.” Address: 250 Main St.
1502. Nuernberg (J.A.). 1852. Engl. Pikles. als: [English
pickles, such as: (Ad)]. Leipziger Zeitung (Leipzig, Prussia).
Sept. 29. p. 14. [Ger]
• Summary: Mixed pickles, West. India, India Soy, Gorgona
Anchovies, Beef Steak Sauce, Worcestershire Sauce, Salad
Dressing, as well as peppers, beans, mushrooms in butter and
French truffles in tin cans–recommended.
Note 1. This is the earliest issue seen (April 2020) in the
AustriaN Newspapers Online (ANNO) database that contains
the term “Worcestershire Sauce.” This term appears in 114
issues of these newspapers from 1852 to 1949.
Note 2. About half the words in this ad are written in

German and about half in English. Address: Market #1,
Leipzig.
1503. Sorabjee. 1852. Classified ad: Sorabjee... the successor
of Dinshaw Eduljee... Bombay Times and Journal of
Commerce (British India). Nov. 3. p. 708, col. 1.4.
• Summary: “... begs most respectfully to announce to his
Friends, constituents, and the public at large that he has
recently landed from the ship ‘Seringapatam’ a most choice
stock of every description of goods, which he has got out on
commission...”
“... sauces of all sorts in large pints, sauces in small pints
of new kind, viz: piquante, regent, windsor, city of London,
onion, coratch, gloucester, india soy, king oude, mogal,
chitna, wellington, China soy,... chitney and tomata sauce,...”
Address: No. 28 Apollo street.
1504. London and New York Pickle and Preserve Warehouse.
1852. Classified ad: Having taken the premises... New York
Daily Times. Dec. 17. p. 4, col. 2.
• Summary: “London Pickles, Sauces, Ketchups, &c. in all
the various styles... India Soy [sauce], Currie Powder, and
African Cayenne in fancy Chinese packing.” George Raphael
is the new owner of this large warehouse.
Note: This ad appeared 8 more times in this newspaper
during 1852-1853 from Dec. 22 to Jan. 14. Address: 46
Vesey-st., New York City.
1505. Crawfurd, John. 1852. A grammar and dictionary of
the Malay language: With a preliminary dissertation. 2 vols.
London: Smith, Elder, and Co. 21 cm
• Summary: Vol. I, “Dissertation and Grammar,” contains
two parts: A long essay about the language (p. i to ccxci),
and a “Grammar of the Malay language” (84 p.). On p.
clxxxiv is a list of cultivated plants. Kachang means “pulse”
in both Malay and Javanese. Malay is always written in
the Arabic alphabet, to the 28 letters of which 6 are added
using diacritical marks to express sounds unknown to the
Arabic language. Of the 34 letters, there are only 3 vowels,
all long (p. 1). The Arabic alphabet is very ill adapted to
pronunciation of the Malay language, whose native sounds
“can be expressed with ease and precision by Roman letters,
and with a few trifling modifications, so as to furnish one
unvarying character for every sound” (p. 2).
Vol. II is titled “Malay and English, and English and
Malay Dictionaries” (208 + 201 p.). Abbreviations: J. =
Common to the Malay and Javanese. v. = variants / variant
of. Soy-related words and terms include: “Kachang (J.). A
common term for pulses or leguminous plants.” “Kachangjâpun. The Japan or soy bean, Soja hispida.” “Kachang
kâdâle (Telinga). Hairy-podded bean, Phaseolus max.” “Ragi
(J.). Yeast, barm. In Javanese, it more frequently means
spiceries.”
The following soy-related terms do not appear: Bungkil,
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bunkil, kachap, kechap, kechipir, onchom / ontjom, tahu,
tahua, takoa, takua, taosi, tausi, tapai, tapé, tauchi, tauge,
tempe.
Other terms that do appear: “Agar-agar. The name of
the alga or sea-weed which is a considerable article in the
Chinese trade, Plocaria candida” (p. 2). “Bijen (J. wijen).
The sesame plant, Sesamum indicum.” Note 1. This is the
earliest English-language document seen (Jan. 2005) that
contains the word “sesame.”
“Kachang-china. Chinese pulse, Phaseolus lunatus;
v. Kachang-mas.” “Kachang-goreng. The ground-nut,
Arachis hypogæa; v. Kachang-tanah and Kachang-miñak.”
“Kachang-gunung. Mountain pulse, Hedisarum [Hedysarum]
gangeticum.” “Kachang- ijau. Green pulse [mung bean],
Phaseolus radiatus.” “Kachang-jâriji. The lablab bean,
Lablab vulgaris.” “Kachang-kakara, v. Kachang-jâriji.”
“Kachang-kakara-gatal. Cowitch, Dolichos pruriens.”
“Kachang-kayu. The pigeon pea, Cytisus cajan.” “Kachangkâchil. Rayed bean Phaseolus radiatus humilis.” “Kachangmanila. The Manilla bean [Manila bean] Voandzeia
subterranea.” “Kachang-mas. Golden bean, or Chinese bean
Phaseolus radiatus; v. Kachang-china.” “Kachang-miñak.
Oil bean or ground-nut, Arachis hypogæa; v. Kachang
koreng and Kachang-tanah.” “Kachang-moñat. Monkey bean
or snail-flower, Phaseolus caracalla.” “Kachang-pendek.
Lowly bean, Phaseolus compressus.” “Kachang-putih. White
bean, Dolichos kachang.” “Kachang-tanah. Ground-nut or
oil bean, Arachis hypogæa.” “Lânga (J. oil). The sesame
plant, Sesamum indicum.” “Wijen (J.). The sesame or oil
plant, Sesamum orientale. In Javanese it has the epithet of,
alas, ‘wild,’ or ‘of the forest.’”
John Crawfurd lived 1783-1868.
Note 2. This is the earliest English-language document
seen (Aug. 2007) that contains the term “pigeon pea.”
Note 3. This is the earliest English-language document
seen (March 2020) that contains the term “ragi,” which is the
Malay / Indonesian word for a “starter culture,” such as “ragi
tempe,” which is tempeh starter made with predominantly
Rhizopus mold grown on soybeans.
Note 4. “Cowitch, Dolichos pruriens,” probably refers
to the velvet bean, Mucuna pruriens (L.) DC. If it does, this
is the earliest document seen (April 2007) and the earliest
English-language document seen (April 2007) that mentions
this plant. Address: Author of “The History of the Indian
Archipelago” [London, England].
1506. Day, Charles William. 1852. Five years’ residence
in the West Indies. 2 vols. London: Colburn and Co.,
Publishers. See Vol. 1, p. 254. Illust. 20 cm.
• Summary: “...; but roasted meats or fowls, are always so
impregnated with the pyroligneous acid of the wood-fire, as
to have a smoky, or baked taste, well known to all travellers
in the Highlands of Scotland. Worcestershire sauce is now
beginning to be used; but usually the only condiment beyond

pepper and salt, will be a bottle of pickled peppers. Greens,
or salads, are rarely seen.” Address: Esq.
1507. Dickens, Charles. 1852. The world here and there:
or, Notes of travellers. From “Household Words,” edited by
Charles Dickens. New York, NY: George P. Putnam. 231 p.
See p. 76.
• Summary: “Rice fields, of course, we pass; rice is a staple
article of diet to the Japanese, as to so many other millions
of the human race. It is the vegetable food that finds its way
into more mouths than any other. There is wheat, also, in
Japan, used chiefly for making cakes and soy [sauce]; barley
for feeding cattle. The cattle being used as beasts of draught
and burden, it is thought improper to kill them, or to deprive
the young calves of their milk; the Japanese, therefore,
refrain from milk and beef. They eat great quantities of fish,
poultry, and venison.”
1508. Hale, Sarah Josepha Buell. 1852. The ladies’ new book
of cookery... 5th ed. New York, NY: H. Long & Brother. xvi
+ 474 p. Index. 20 cm.
• Summary: The section on seasonings (p. 4) notes that if
soups “want flavor, most of the prepared sauces will give
it to meat-soups, and anchovy with walnut ketchup and
soy [sauce], will add to those of fish, but must be used
sparingly.”
Soy [sauce] is used as an ingredient in the following
recipes: Sago soup (“season it with soy and ketchup,” p. 13).
Lake and pond fish soup (p. 24-25). Stock for fish soup (“If
meant to be browned, the onions should be fried, and a good
spoonful of mushroom ketchup, or India soy be added,” p.
25). Marinade (“a glass of soy,” p. 31-32). Cod sounds (p.
35). Baked whitings a la Francaise (“a few drops of soy,” p.
46. Note 1. A whiting is a marine food fish). To collop halibut
(“a spoonful of soy or fish sauce,” p. 48-49. Note 2. To
collop is to cut into small pieces or slices). To stew lobsters
(“1 [spoonful] of soy or walnut-ketchup,” p. 57). Rolled
mutton (p. 124). To “devil” turkey (p. 168-69). To hash a
duck or goose (p. 172). Rich gravy (“A dessert-spoonful of
essence of anchovies or soy will be a great improvement,” p.
189). Gravy for fowls without meat (“a tea-spoonful of soy,
p. 189). For all sorts of fish (“Take a spoonful of vinegar, one
of Indian soy, the same of mushroom catsup and Harvey’s
sauce with a little Cayenne. Add three large spoonsful of
melted butter,” p. 203-04). Brown sauce (p. 204). Universal
sauces (Nos. 3 and 4, p. 208-09).
Quin’s sauce (p. 210). Since this was also a commercial
product, we will give the whole recipe: “Mix a quarter of a
pint of walnut catsup with half a pint of water, half a glass
of soy, and a quarter of a pint of port or raisin wine; add
six anchovies, beaten to a paste, or a gill of essence, six
sliced shalots [shallots], and a quarter of an ounce of chilies;
simmer all slowly for half an hour, then let the mixture stand
a few days, when it may be strained and bottled for use.”
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Salad dressing (Obs. [Observation] 1. “small quantities
of soy, cavice, essence of anchovies, or catsup may in turn
be used to flavor the compound,” p. 248). Another salad
dressing (“a tea-spoonful of soy or essence of anchovies,” p.
249).
Sarah Josepha Buell Hale lived 1788-1879. Address:
[Boston, Massachusetts].
1509. MacFarlane, Charles. 1852. Japan: An account,
geographical and historical, from the earliest period at which
the islands composing this empire were known to Europeans,
down to the present time, and the expedition fitted out in the
United States, etc. New York: Putnam. xii + 365 p. Illust.
19 cm. Reprinted in 1856 by S. Andrus & Son (Hartford,
Connecticut). Facsimile edition reprinted in 2002 by
Ganesha Publishing (London) and Edition Synapse (Tokyo).
Series: Japan in English, Vol. 1. [50* ref]
• Summary: Charles Mac Farlane, a British romantic author,
lived 1799-1858. He explains in the Preface that he never
traveled to Japan, and that this is a compilation. It is rather
superficial, relying heavily on Englebert Kaempfer (1727).
The section on plants states, rather vaguely (p. 243):
“Not only the fields and flat country... but likewise the hills
and mountains, are made to produce corn, rice, pease, pulse,
and numerous edible plants.”
The section on domestic manners describes a Japanese
feast. The host “drinks a cup of sackee [sake] with each
guest... As whets, servants, of both sexes, from time to time,
hand round soy [sauce], other sauces, pickled or salted
ginger,... which are all eaten with the Chinese chopstick” (p.
288-89). Address: Esq., Canterbury, England.
1510. Mason, Francis. 1852. Tenasserim: or, Notes on the
fauna, flora, minerals, and nations of British Burmah and
Pegu. With systematic catalogues of the known minerals,
plants...; with vernacular names. Maulmain [Moulmein],
Burma: American Mission Press, Thos. S. Ranney. xv + 712
p. See p. 578. 19 cm.
• Summary: The title page states that Rev. Mason is a
corresponding member of the American Oriental Society, of
the Boston Society of Natural History, and of the Lyceum of
Natural History, New York.
In the preface he states that “no pretensions are made in
this work to completeness. It is not a book composed in the
luxury of literary leisure, but a collection of notes that I have
been making during the twenty years of my residence in this
country, in the corners of my time that would otherwise have
been wasted.”
Starting on page 131 he describes the great variety of
vegetables which are indigenous or cultivated in British
Burmah and its Provinces–most of which he has personally
observed. He gives the English name for each known plant,
a brief nontechnical description, the scientific name, and the
local name for each, in Tavoy or Arracoan, where known.

The peas and beans which he describes include the pea
(Pisum sativum), Goa bean [winged bean] (Psophocarpus
tetragonolobus), sword bean (Canavalia gladiata; Dolichos
gladiatus), Indian kidney bean (Lablab vulgare; Dolichos
lablab; probably lablab bean / hyacinth bean), native bean
(Cyamopsis psoraloides; Dolichos fabaeformis), black gram
(Phaseolus mungo, melanospermus; Phaseolus max), melilot
(Melilotus), agati (Agati grandiflorum), chickpea (Cicer
arietinum), doll or doll bean (Cajanus indicus), wild French
bean (Phaseolus trilobus), and wild dolichos (Dolichos
pilosus). The soybean is not mentioned in this part of the
book. Note 1. This is the earliest English-language document
seen (March 2021) that uses the term “sword bean to refer to
Canavalia species.
However a section titled “Plants” (p. 543) begins:
“Besides the plants that I have examined myself, others
are enumerated in this catalogue, that have been collected
by Carey, Wallich and Griffith, which I have met with in
Roxburgh’s ‘Flora Indica,’ and seven other books about
Oriental botany whose authors and titles he gives.
In this section, under Leguminosae (p. 575), Mason lists
the genus Soja (Monch. [sic, Moench]) and the species Soja
hispida (Monch) (p. 578). No local name is given. Thus, he
apparently had not observed the soybean in Burmah or its
provinces by 1852, but he was aware of the plant.
Note 2. This is the earliest document seen (March 2021)
concerning soybeans/soya in connection with (but not yet in)
Burma.
Note 3. This is the earliest English-language document
seen (March 2021) that mentions hyacinth beans together
with soybeans.
Concerning the “Earth Nut or Pea Nut” (Arachis
hypogea Lin.; p. 580), the Burmese name is given as myæbai. Note 4. This is the earliest English-language document
seen (May 2001) that uses the term “Pea Nut” to refer to the
peanut.
Note 5. This is the earliest English-language document
seen (March 2021) that mentions the word “chickpea” (or
chickpeas; spelled as one word). “The chickpea, or gram, is
grown extensively by the Burmese, especially in Burmah,
and large quantities are imported into the Provinces from
Rangoon.”
Note 6. This is the earliest document seen and the
earliest English-language document seen (March 2021) that
mentions the black gram, whose main scientific came is
given as Phaseolus mungo, melanospermus. Address: Rev.,
A.M., Tavoy [British Burmah].
1511. McCulloch, John Ramsay; Vethake, Henry. 1852.
A dictionary, practical, theoretical, and historical, of
commerce and commercial navigation. 2 vols. Philadelphia,
Pennsylvania: Hart, Carey and Hart. See Vol. 2, p. 201, 536,
18 at end.
• Summary: Nangasacki [Nagasaki] (p. 200-01): The
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Japanese islands are believed to contain 50,000,000 people.
All foreigners are rigidly excluded, “with the exception
of the Dutch and Chinese; and they are allowed to visit
Nangasacki, the former with 2 ships and the latter with 10
junks.”
“The Chinese trade with Japan is understood to be
conducted from the port of Ningpo, in the province of
Chekiang, which is so conveniently situated, that 2 voyages
may be performed in the year, even by the clumsy junks of
China. The commodities with which the Chinese furnish
the Japanese, consist of raw sugar, cow and buffalo hides,
wrought silks, consisting chiefly of satins and damasks, eagle
and sandal wood, ginseng, tutenague or zinc, tin, lead, fine
teas, and, for more than 100 years back, some European
broad cloths and camlets. The exports consist of copper,
limited to 15,000 piculs, or about 900 tons; camphor, sabre
[sword] blades, pearls, some descriptions of paper and
porcelain, and some Japan ware, which is either curious or
handsome, but not so substantial as that of China.”
“The following are the quantities and value of goods
exported and imported by the Dutch in their trade with Japan
in 1825; the ships employed being one of 600, and one of
700 tons burden. The trade is exclusively carried on with
the port of Batavia.” A table shows exports to and imports
from Nangasacki. Imports from Nangasacki to Batavia, then
Holland include: “Sakkie [saké] and soy [sauce]. Value:
14,302 florins.
Soy (p. 536): a species of sauce prepared in China and
Japan from a small bean, the produce of the Dolichos soja.
It is eaten with fish and other articles. It should be chosen
of a good flavour, not too salt nor too sweet, of a good
thick consistence, a brown colour, and clear; when shaken
in a glass, it should leave a coat on the surface, of a bright
yellowish brown colour; if it do not, it is of an inferior kind,
and should be rejected. Japan soy is deemed superior to the
Chinese. It is worth, in bond, from 6s. to 7s. a gallon. It is
believed to be extensively counterfeited.–(Milburn’s Orient.
Com.).
At the end is a long table titled “The new tariff of 1846,
together with the tariff of 1842, reduced to ad valorem rates,
as far as practicable.” On page 18 is “Soy.” 1846 = 30. 1842
= 30. Address: 1. Esq.; 2. LL.D, Prof., Univ. of Pennsylvania.
1512. Mueller, Ferdinand. 1852. Diagnoses et descriptiones
plantarum novarum, quas in Nova Hollandia australi
praecipue in regionibus interioribus. Leguminosae
[Diagnoses and descriptions of new plants from eastern
Australia, especially the interior regions]. Linnaea 25:367445. See p. 389, 394. [Lat]
• Summary: The section titled “Leguminosae” starts on p.
389. According to Bentham (1864, p. 244-45) this document
contains a description of Glycine tabacina on page 394,
under the name Desmodium Novo Hollandicum. A detailed
description of that plant in Latin is indeed given on that

page The plant, a native of Tasmania, anthesis September, is
classified under the larger category “Leguminosae.”
The full name of the journal is: “Linnaea. Ein Journal
für die Botanik in ihrem Umfange. (Vol. 25). Oder: Beitraege
zur Pflanzenkunde (Vol. 9).”
1513. Watts, Talbot. 1852. Japan and the Japanese: From
the most authentic and reliable sources. With illustrations
of their manners, costumes, religious ceremonies, &c. New
York, NY: J.P. Neagle. 184 p. Illust. No index.
• Summary: In the section titled “Customs, manners, &c.”
the author borrows text from Thunberg (1802, p. 267)
without using quotation marks (p. 111): “Ladies do not eat
with the men, but by themselves. Rice supplies the place of
bread, and is boiled with every kind of provisions. Fish and
fowls are very plentiful, and are eaten in abundance; but
miso-soup * boiled with fish and onions is the customary
food of the common people.”
Footnote: *”Misos are small beans, like lentils, the
produce of the dolichos soja.”
In the chapter titled “Empire of Japan (from Goodrich’s
Pictorial Geography)” under “Towns” (p. 122) we read:
“Kio, or Meaco [Kyoto, or Miako], was for a long time the
Capital, end contains the most remarkable edifices... Meaco
is the centre of Japanese commerce and manufactures. Silks,
tissue, soy [sauce] and lacquered wares, are purchased here
in their greatest perfection,...”
The chapter titled “The Japanese empire (From Memoirs
of a Captivity in Japan, by Captain Golownin, of the Russian
Navy)” contains a long excerpt (p. 140) about the mode of
making soy [sauce]. “The Japanese soy is also prepared of
beans, and turned sour in casks. They say that three years are
required for preparing the best soy...” Address: M.D. [USA],
Late in the service of the Hon. D.E.I. [Dutch East India]
Company.
1514. Xi Cheng. comp. 1852. Gengxin nonghua [Thoughts
and words on plowing and farming]. China. Passage on soy
reprinted in C.N. Li 1958 #340, p. 240-41. [Chi]
• Summary: Wade-Giles reference: Kêng Hsin Nung
Hua, compiled by Hsi Ch’êng. Qing dynasty. The section
titled “Method of planting trees” is mostly about planting.
Soybeans (dadou) are mentioned twice peripherally.
The section titled “On cotton” states that when you are
growing cotton, if you have spare land, you can also plant
soybeans (dadou). (Translated by H.T. Huang, PhD, March
2003).
Bray (1984, p. 638): “Thoughts and words on ploughing
and farming.” 1852.
1515. Meigs, H. 1853. American Institute–Farmer’s Club.
New York Herald. Jan. 18. p. 5, col. 2.
• Summary: “A regular meeting will be held at the
Repository, 351 Broadway, on Tuesday, January 18, at

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 479
noon. Subjects–New Plants, Sumac, American Madder, and
Shelton’s seeds, of California. The celebrated Japan pea,
with its stalk and peas, from Ernst of Ohio, will be exhibited.
Solid milk, an American invention; solid vegetables.
Masson’s process will be on the table. Admission free to all.”
Address: Secretary.
1516. Ohio Cultivator. 1853. Japan pea. 9(3):40. Feb. 1.
• Summary: “Our thanks are due to A.H. Ernst, Esq., of
Cincinnati, for a few of these peas, (or beans). We will attend
to their trial in the spring.”
Note: This is the earliest document seen (Feb. 2021)
with the term “Japan pea” (or “Japan peas”) in the title.
1517. New York Daily Times. 1853. Latest intelligence:
National agricultural convention. First annual meeting of the
United States Agricultural Society. Feb. 3. p. 1.
• Summary: “Washington [DC], Wednesday, Feb. 2. The first
annual meeting of the United States Agricultural Society was
held at the Smithsonian Institute, this morning.”
“Prof. Mapes presented specimens of the Japan Pea–
very productive. Also, of the California Soap plant.”
Note 1. “Prof. Mapes” was probably James J. Mapes
(1806-1866) of New York. An inventor, chemist, and civil
engineer, he was a pioneer in the use of super-phosphates in
the U.S. and developed “Improved Super-Phosphate” (also
called “Super-Phosphate of Lime”) which he made from
the bones of animals. He was most active in the mid-1850s,
when many articles about him appeared in agricultural
journals.
Note 2. This is the earliest document seen (March
2021) concerning soybeans in Washington, DC (one of three
documents).
1518. Pittsfield Sun (Massachusetts). 1853. New York
Farmer’s Club. 53(2733):4. Feb. 3.
• Summary: The “N.Y. Sun says the business of the day was
opened by the Secretary reading an article on the present
state of Agriculture in Japan... They have few hogs, no sheep
or goats. The Japan pea grows 4½ feet high, with a strong
stem, and its size is between the common pea and the bean.”
Note: This is the 2nd earliest document seen (Feb. 2008)
that uses the term “Japan pea” to refer to the soybean.
1519. Moore’s Rural New Yorker. 1853. The Japan pea.
4(7):54. Feb. 12.
• Summary: “The attention of horticulturists has been
directed to a new pea, which, on account of the source from
which it was received, is called the Japan pea. Samples of
them have been sent to the Massachusetts Horticultural
Society, by Mr. A.H. Ernst, who has grown them in his
garden, near Cincinnati, Ohio, the past season.
“The account of their transmission into American hands
is, that a Japan vessel in distress was encountered by an

American vessel, which took off the crew and some of the
stores, landing them at San Francisco, California. Among
other things were some of these peas, which falling into
the hands of Dr. [Benjamin Franklin] Edwards, of Alton,
Illinois, he handed them over to J.H. Sadd, a distinguished
horticulturist, by whom they were placed at the disposal
of the Horticultural Society of Cincinnati. Mr. Ernst, who
has successfully cultivated them, speaks of their being a
peculiar plant, of an upright, stiff form, branching much,–the
leaves large, light green and downy beneath. The flower is
small, lilac-colored, the seed pods numerous, small, and
wooly, grow in clusters, and are very productive. Its bearing
propensities are large, the plant attaining good size, which
it is believed will adapt it for field culture. They mature
fully on the Ohio River, and it is believed that they may be
introduced into general cultivation.
“Mr. J.E. Teschemacher, the botanist at the Mass. Hort.
Society furnishes the following information which will be
found interesting:
“The plant alluded to by Mr. Ernst is Cajanus bicolor,
a native of the East Indies, Amboyna, Japan, &c.; flowers
small, interior yellow, vexillum purple, erect shrub,
pubescent [hairy], nearest in alliance to the Lupinus. The
seeds are good to eat and, when young, very delicate. On
soaking the round seeds for an hour in moderately hot water,
they take exactly the form and appearance of the common
white bean, become quite tender, and have a pure and
delicious nutty and oily flavor. The whole plant, with the
seed, is excellent for fattening hogs and cattle.
“There is one other species, Cajanus flavus, common in
South America and the West Indies, where it is sometimes
used for a fence to sugar plantations. In Jamaica, this species
is much used for feeding pigeons, and is there called the
Pigeon-pea. In Martinique the seed is much esteemed for the
table.
“Being a tropical plant, it would hardly stand our
winters. Yet, from the observations of Mr. Ernst, it is not
improbable that our climate might admit of an annual harvest
of the seed, which seems to be so abundantly produced as to
make an experiment highly interesting.”
In summary, Dr. Benjamin Franklin Edwards, in San
Francisco, probably examined quarantined Japanese on the
barque Auckland and received soybeans, called Japan peas,
as a gift. This is the key document describing how soybeans
got to California, and then to the Midwest.
First cited by Hymowitz. 1987. Introduction of the
Soybean to Illinois. Economic Botany 41(1):28-32.
Note 1. This is the earliest document seen (March 2021)
concerning the cultivation of soybeans in Ohio (one of two
documents).
Note 2. This is the earliest document seen (March 2021)
concerning soybeans in California (one of two documents).
Note 3. This is the earliest document seen (March 2021)
concerning soybeans in Illinois (one of two documents).
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Note 4. This is the earliest English-language document
seen (March 2021) with the term “Japan pea” in the title. It
clearly explains the origin of the term. At least seven other
documents published in 1853, after this one, also mention the
Japan pea.
Note 5. Mr. Teschemacher’s identification of this plant
seems to be mistaken. Prof. Ted Hymowitz notes (personal
communication, 18 Oct. 1991): “The descriptions by
Teschemacher and others of the Japan Pea clearly point to
the soybean. Cajanus bicolor DC is a synonym for Cajanus
cajan (L.) Millsp., the common pigeon pea cultivated
throughout the tropics. Obviously Mr. Teschemacher has
confused the pigeon pea with the soybean. The pigeon pea
could not possibly produce seed in Ohio, Massachusetts, etc.
In addition, the plant that Teschemacher saw is described
as reaching a height of 2 to 4 feet–typical heights for
the soybean. Pigeon peas (except for recently developed
dwarf types) reach a height of from 6 to 10 feet or more.
In sum, no one pays much attention to Mr. Teschemacher’s
identification. Thus it is not mentioned in the modern
literature.”
Note 6. This is the earliest English-language document
seen (March 2021) that uses the word “pubescent” in
connection with the soybean.
Note 7. This is the earliest English-language document
seen (March 2021) that contains the term “Pigeon-pea”
(or “Pigeon-peas” or “Pigeon pea”)–even though the
identification is mistaken.
Note 8. This is the earliest English-language document
seen (March 2021), published in the USA, which states that
whole soybeans are good to eat.
Note 9. This is the earliest English-language document
seen (Feb. 2021) that mentions soybeans as a feed for
“hogs.” A hog is a domestic pig or swine which weighs more
than 120 pounds. Address: Rochester, New York.
1520. Hartford Daily Courant (Connecticut). 1853. The
Japan pea. Feb. 14. p. 2.
• Summary: “At the late annual meeting of the U.S.
Agricultural Society at Washington [DC], as we learn from
the National Intelligencer, Prof. Mapes of New Jersey
handed to the President a portion of the vine or stalk of the
Japan pea, which was raised last season in Suffolk County,
New York. The seed was originally obtained from some of
the company of a Japanese vessel wrecked on the coast of
California, and formed a portion of their food. He described
it as a plant whose botanical character had not yet been
precisely settled, but which was probably well deserving
the attention of agriculturists. The specimen offered was cut
off about two feet from the ground, and was thickly studded
with seed pods, thus producing very many times the crop of
the ordinary pea of our gardens. In planting, these peas are
set about five feet apart, and in the course of their growth
cover the whole surface of the intervening ground. They

require no sticking or other support, the stem being quite stiff
and unyielding. This pea appears to be specially useful for
feeding to horses; but may no doubt be made to contribute
largely to human sustenance.”
Note 1. Prof. James J. Mapes (1806-1866), a professor
of analytical chemistry in New York, moved to Newark, New
Jersey, in 1847; there he pursued his agricultural interests for
the rest of his life.
Note 2. Letter (e-mail) from Prof. Ted Hymowitz. 2006.
Sept. 29. Ted is not surprised by this story. “In 1852 Mr.
Ernst sent soybean seed to the New York State Agricultural
Society. The society must have distributed seed” to those
who requested it. It seems likely from the above that Prof.
Mapes had soybeans in New Jersey by Feb. 1853–but we
cannot be sure. If he did, this would be the earliest document
seen (March 2021) concerning soybeans in New Jersey. It
seems less likely that he cultivated them, since he does not
mention this, and instead states that they were cultivated in
Suffolk County, New York.
Note 3. This is the earliest document seen (March 2021)
concerning soybeans in New York, or the cultivation of
soybeans in New York. This document contains the earliest
date seen for soybeans in New York, or the cultivation of
soybeans in New York (spring 1852). The source of these
soybeans was probably the New York State Agricultural
Society, but possibly A.H. Ernst of Spring Garden,
Cincinnati, Ohio.
Note 4. This is the earliest document seen (March
2021) concerning soybeans in Washington, DC (one of three
documents).
Note 5. This is the earliest English-language document
seen (March 2021) that uses the word “vine” (or “vines,”
“vining”) in connection with soybeans.
1521. New-York Daily Tribune. 1853. American Institute
Farmers’ Club. Feb. 23. p. 7.
• Summary: “A special meeting of the members of the Club
was held at their rooms, No. 351 Broadway... The Secretary,
Mr. H. Meigs, stated that the subject before the meeting was
‘The growth of plants and the operation of fertilizers.”
“Mr. Meigs then presented a drawing of the ‘Sojia
Hispida’ [sic, Soja Hispida], Japan Pea, drawing by Prof.
Harris, of Boston, from Kaempfer.”
1522. Ernst, A.H. 1853. [Letter to B.P. Johnson
(Corresponding Secretary) dated January 4]. J. of the NewYork State Agricultural Society 3(10):81-88. Feb. See p. 84.
• Summary: “Mr. A.H. Ernst, Spring Garden, Cincinnati,
writes us, under date of January 4, 1853,
“’Dear Sir–I send you this day, by Livingston, Fargo &
Co.’s Express, a small package of seed, which appears to be
a new article in our country, at all events it is so here. I know
not where it should be classed. In growth and leaf it neither
resembles the bean nor pea; yet the grain or seed, very
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strongly resembles the former, when in a green or forming
state, assuming the round form of the latter at maturity.
“’The growth of the stock is upright, stiff and woody,
seed-pod rough and wooly. It evidently requires room in the
cultivation, to enable the laterals to expand; the plant attains
three feet or more in height, and seems well adapted to take
care of itself, from its stiffness and form, a desideratum to
the agricultural economist. A few seeds, which were kindly
given me last spring, proved very productive, which you will
see by the number of pods on the stock. Should its cooking
qualities prove good, which I have not tested, but is said to
be so, it may prove a valuable acquisition to our agricultural
products.
“’Its history is briefly this: an American ship took from
a Japan vessel, in distress, the crew, with some of the stores,
and carried them to San Francisco, and from which a few of
the seeds were brought to Alton, Illinois, where Mr. John H.
Lea grew them last year, (summer of 1851,) and sent a part
of the product to our Horticultural Society, from which, those
I sent you, I grew the past summer.’”
This reference was first cited by Hymowitz in his 1987
article “Introduction of the Soybean to Illinois.” Economic
Botany 41(1):28-32. He noted that Dr. Benjamin Franklin
Edwards gave the soybean seeds he brought with him from
San Francisco to Mr. John H. Lea of Alton, Illinois. Lea
planted them in his garden during the summer of 1851.
Note 1. This is the earliest document seen (March 2021)
concerning soybeans in Illinois (one of two documents),
or the cultivation of soybeans in Illinois. This document
contains the earliest date seen for the cultivation of soybeans
in Illinois (summer of 1851) (one of two documents). It
is of interest to the compiler of this bibliography, William
Shurtleff, that the oldest college in Illinois, Shurtleff College,
was located in Alton, Illinois. It ceased operation in 1959
but its campus is still used by the Dental School of Southern
Illinois University–Edwardsville.
Note 2. This is the earliest document seen (March 2021)
concerning the cultivation of soybeans in Ohio (one of two
documents). This document contains the earliest date seen
for soybeans in Ohio, or the cultivation of soybeans in Ohio
(summer 1852). The source of these soybeans was John H.
Lea of Alton, Illinois. He in turn received them from Dr.
Benjamin Franklin Edwards of Alton, Illinois, who got them
from shipwrecked Japanese fishermen in San Francisco.
Note 3. This is also the earliest document seen (March
2021) concerning soybeans in California (one of two
documents).
Note 4. This is the earliest document seen (March 2021)
concerning soybeans in New York (one of two documents).
The source of these soybeans was Mr. A.H. Ernst of
Cincinnati, Ohio.
Note 5. This is the earliest document seen (March
2021) concerning Andrew H. Ernst and soybeans. A.H.
Ernst (1796-1860), a native of Germany, was a devoted

horticulturist, nurseryman, and pioneer pomologist. He
owned and operated “Spring Garden” nursery, one of the
earliest and best nurseries in Ohio, located 1½ miles from
Cincinnati. He was also one of the founders of Cincinnati’s
famed and beautiful Spring Grove Cemetery. Address:
Spring Garden, Cincinnati, Ohio.
1523. Pittsfield Sun (Massachusetts). 1853. Agricultural.
Saturday, February 26, 1853. 53(2737):4. March 3.
• Summary: At a meeting of the New York Farmer’s Club,
held in the rooms of the American Institute, Broadway, New
York, the subject of the day was new plants. Judge Meigs,
Secretary, “in regard to the cultivation of the Japan Pea,
said that the land must be rich, deeply tilled, then divided
into squares of four feet each. One person with a blunt stick
to mark holes an inch deep in the centre; another person to
put a pea in each hole and cover up with earth. Two men or
boys could plant an acre before dinner. No other plant, much
less a weed, should be allowed in the field, which should
be perfectly clean and tilled. The Japanese never allow any
plant, but of one sort, in a field, all pure wheat, pure rye,
peas, &c.”
1524. Blackwood’s Edinburgh Magazine. 1853. Lady Lee’s
widowhood. Part III.–Chapter X. 73(449):278-300. March.
See p. 280.
• Summary: In this fictional story, a group of officers and
soldiers, in the sleepy town of Doddington, are having a
meal at their mess hall in a hotel. An “odour of various
compounded perfumes heralded the approach” of Captain
Sloperton who “possessed a face and figure that no young
female of the middle or lower class ranks could look upon
without presently loving him to distraction. The first time the
bar-maid of the hotel set eyes on him, she put soy instead of
sherry into the soda-water compound she was mixing...”
1525. New England Farmer. 1853. State Board of
Agriculture: Met January 25, 1853. 5(3):116. March.
• Summary: “Mr. Wilder presented a dried specimen of a
plant covered with seed, which he had received from A.H.
Ernst, late President of the Cincinnati [Ohio] Horticultural
Society. The plant is the Cajanus flavus, near allied to the
Lupines. The seed was introduced into the country two years
since by one of our ships, which found a Japan vessel in
distress, from which the crew, with part of the stores, were
taken and carried into San Francisco. This seed was among
their provision stores, and a small quantity was brought
to Alton, Illinois, by Dr. [Benjamin Franklin] Edwards,
and grown by Mr. John H. Lea, a careful horticulturist
of that place. The plant presented grew in Cincinnati last
summer. Mr. Wilder read a statement from Mr. Teschemaker
[Teschemacher, of Boston], which describes this new plant
as follows: ‘Shrub erect, pubescent, native of the East Indies,
Amboyna, Japan, &c. The seeds are good to eat, and when
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young, very delicate.’”
Note: Since the New England Farmer is published in
Boston, Massachusetts, the State Board of Agriculture is
probably the board for Massachusetts.
1526. New England Farmer. 1853. United States Agricultural
Society. 5(3):135. March.
• Summary: “The First Annual Meeting of the United States
Agricultural Society was holden at Washington [DC], on the
2d of February 1853, at 10 o’clock, in the Lecture Room of
the Smithsonian Institution.”
“Prof. Mapes, of New Jersey presented specimens of the
Japan pea, an account of which we have recently given, as it
was presented at the State Board of Agriculture, on the 25th
January.”
1527. Prairie Farmer. 1853. Japan pea. 13(3):101. March.
• Summary: “Cajanus Bicolor.–The identity of this new
pea, of which there has been so much notice taken lately, has
been fixed by the botanist to the Massachusetts Horticultural
Society, and now we are no longer in doubt as to its
character. So many Californian novelties have been lately
shown up, that the prudent begin to look with suspicion
on new seeds. Mr. J.E. Teshemacher [sic, Teschemacher,
botanist at the Massachusetts Horticultural Society; see
Moore’s Rural New Yorker 12 Feb. 1853, p. 54] referred it to
the genus cajanus, closely allied to the Lupin family. As the
plant is generally a native of Amboyna, in the East Indies,
he concludes that it will not stand the winter in the northern
states, though according to the experiment of Mr. Ernst, ‘they
mature fully on the Ohio river.’”
Note: The plant referred to here is actually the soybean,
which Mr. Teschemacher incorrectly identified as the pigeon
pea Cajanus bicolor in Feb. 1853. Address: Chicago, Illinois.
1528. Fox (Chas. E.) & Co. 1853. Coopers’ shred isinglass
(Ad). Hartford Daily Courant (Connecticut). April 18. p. 3.
• Summary: “... Lea & Perrin’s Worcestershire sauce.
Anchovy paste. Sardines, anchovies. India currie powder.
Walnut and Tomato Catsup. Capers, Pickles in jars.”
1529. Magazine of Horticulture, Botany, and All Useful
Discoveries and Improvements in Rural Affairs (Boston).
1853. Art. II. Massachusetts Horticultural Society. 19:18689. April.
• Summary: Page 188: Jan. 22. “Dr. Wight read a letter from
Mr. A.H. Ernst, accompanied with seeds of the Japan peas;
and also a note from Mr. Teschemacher, upon the same. The
Letters are as follows:–”My Dear Sir:–I herewith send for
your distribution amongst the members of the M.H. Society,
a small parcel of peas.
“The growth of the plant is peculiar, being of an upright
and stiff form, somewhat branching; the leaves are large,
light green, and downy beneath; the blossom is small and of

a lilac color; seed pods numerous, small and wooly,–growing
in clusters over the entire plant, proving very productive.
“Its habit of growth is such as to fit it to withstand severe
storms; and, should it prove valuable as food for cattle, it
must commend itself to the agricultural community in field
culture.
“In its cultivation it evidently requires room, to give
the plant a full development for branching. Its bearing
properties are immense. Accompanying the seeds I send a
plant, to show its habits of growth and bearing properties. Its
origin is said to have been Japan. It was introduced into this
country, some two years since, by the agency of one of those
calamities which sometimes result in benefit to mankind.
“An American ship encountered a Japan vessel in
distress, and the crew were carried to San Francisco,
California. Amongst the stores which were transferred was
the ‘Japan pea,’ a few of which found their way into the
hands of Dr. Edwards, of Alton, Illinois. He handed them
over to Mr. J.H. Ladd, a distinguished horticulturist, who
presented the produce to our society. Those now sent you
were grown in my grounds,–having fully matured in our
climate. Your climate may prove too severe.
“I have sent small packages of seed to kindred
associations, with the request that they may be placed in
careful hands. It is possible that it may not be anything new
with you. I would be thankful for any information you may
possess in reference to it.–Very respectfully, A.H. Ernst,
Spring Garden, Cincinnati, Ohio, Jan. 11th, 1853.”
“’The plant alluded to by Mr. Ernst is Cajànus bicolor
[sic], a native of East Indies, Amboyna, Japan, &c. Flower
small, interior yellow, vexillum purple; erect shrub;
pubescent; nearest in alliance to Lupinus. The seeds are
good to eat, and, when young, very delicate. On soaking the
round seeds for an hour, in moderately hot water, they take
exactly the form and appearance of the common white bean,
become quite tender, and have a pure and delicious nutty and
oily flavor. The whole plant, with the seed, is excellent for
fattening hogs and cattle.
“’There is one other species, Cajàanus flàvus, common
in South America and the West Indies, where it is sometimes
used for a fence to sugar plantations. In Jamaica this species
is much used for feeding pigeons, and is there called the
Pigeon-pea. In Martinique the seed is much esteemed for the
table.
“’Being a tropical plant, it would hardly stand our
winters. Yet, from the observations of Mr. Ernst, it is not
improbable that our climate might admit of an annual harvest
of the seed, which seems to be so abundantly produced as
to make an experiment highly interesting.–Most truly yours,
J.E. Teschemacher, Boston, 19th Jan., 1853.’”
Note: Mr. Teschemacher has confused the pigeon pea
with the soybean.
1530. Teschemacher, J.E. 1853. Japan pea. J. of the New-
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York State Agricultural Society 3(12):100. April. [1 ref]
• Summary: “’Japan Pea,’ received from A.H. Ernst,
Esq., Cincinnati [Ohio], and noticed in our last number.
Prof. Teschemacher, the Botanist of the Massachusetts
Horticultural Society, gives the following account of it,
which has been kindly furnished us by Eben Wight, Esq.,
Secretary of the Society: ‘My Dear Sir–The plant alluded to
by Mr. Ernst, is Cajanus bicolor, a native of the East Indies,
Amboyna, Japan, &c.; flower small, interior yellow, vexillum
purple, erect shrub, pubescent, nearest in alliance to Lupinus.
The seeds are good to eat, and, when young, very delicate.
On soaking the round seeds for an hour in moderately hot
water, they take exactly the form and appearance of the
common white bean, become quite tender, and have a pure
and delicious nutty and oily flavor. The whole plant, with the
seed, is excellent for fattening hogs and cattle.
“’There is one other species, Cajanus flavus, common
in South America and the West Indies, where it is sometimes
used for a fence to sugar plantations. In Jamaica this species
is much used for feeding pigeons, and is there called the
Pigeon-pea. In Martinique the seed is much esteemed for the
table.
“’Being a tropical plant, it would hardly stand our
winters. Yet, from the observations of Mr. Ernst, it is not
improbable that our climate might admit of an annual harvest
of the seed, which seems to be so abundantly produced as to
make an experiment highly interesting. Most truly yours, J.E.
Teschemacher. Boston, 19th Jan., 1853.’” Address: Botanist
of the Massachusetts Horticultural Society, Boston.
1531. Western Horticultural Review (Cincinnati, Ohio).
1853. Transactions. The Cincinnati Horticultural Society.
3(7):328-30. April.
• Summary: “Has kept up its regular meetings, which have
been of considerable interest, especially the discussions upon
different subjects connected with Horticulture. The Japan
Pea, which has been liberally distributed by Mr. Ernst and
has excited much interest among other societies, was again
brought upon the tables, and its excellent properties were
pressed upon the members. It should have room to grow, say
four feet each way, when it will be very productive. When
cooked, it was found to be savory, like the “Horticultural
Bean,” and in boiling, the skin separated so as to be readily
removed from the surface of the water. This plant is
recommended especially as a food for stock. The members
considered that Mr. Teschemacher’s decision respecting
it, as reported in the proceedings of the Massachusetts
Horticultural Society, were not correct, and that it was not
a Cajanus, but a Phaseolus, as described in the pages of this
work, last year, by Mr. James Ward.”
1532. Lea, John. 1853. Japan pea (Letter to the editor).
Western Horticultural Review (Cincinnati, Ohio) 3(8):389.
May.

• Summary: “Dr. Warder:–When I introduced the “Japan
Pea” to the Horticultural Society of this city, in November,
1851, I advised its being planted about a foot apart in the
row, and the rows about two feet apart. Your last number of
the Horticultural Review (for April) recommends planting
“four feet each way.” This makes a great waste of ground,
and the error should be corrected. Perhaps eighteen inches
apart in rows two or three feet apart, is the proper distance.
I did not recommend this pea “as a food for stock,” but for
domestic winter use [as food]. As a pea for summer use, it is
not suitable. It requires the full length of our season to ripen,
and flourishes under great heat and drought. This “pea,” so
called–in fact a bean–is self-supported by a remarkably hard,
wood-like stem, about three feet high. It is very productive.”
John Lea, April 20, 1853.
1533. Davis, J.F. 1853. Chusan, with a survey map of the
island. J. of the Royal Geographical Society of London
23:242-64. See p. 261. Read June 13, 1853.
• Summary: “The discovery of Liebig, that beans and peas
contain Caseine, a substance identical with the curd of milk,
has been familiar to the Chinese for centuries; and bean-curd,
or cheese (called by them Tow-foo), is commonly hawked
about the streets.” Address: Sir, Bart. [baronet], F.R.S.,
F.R.G.S.
1534. Java-Bode: Nieuws, Handels- en Advertentieblad voor
Nederlandsch-Indie (Batavia, Netherlands-Indies). 1853.
Kunsten, wetenschappen, landbouw, nijverheid, land–en
volkenkunde [Arts, sciences, agriculture, industry, geography
and ethnography]. July 9. p. 4, col. 1. [Dut]
• Summary: The term katjang-kedele [the Malay word for
soybean] is mentioned in this article.
Note: This article was found by searching the Dutchlanguage database http://kranten.delpher.nl/ for “kedele”
using advanced search between 1618 and 1855.
Note 1. This is the earliest document seen (Sept. 2014)
in this database that contains the word kedele.
Note 2. Between 1853 and 1899, about 193 records in
this database contain the word kedele and 98 records contain
the term katjang-kedele.
1535. Illinois Daily Journal (Springfield). 1853. Daily
Journal. 7:[3]. Oct. 24.
• Summary: “Among the curiosities of the vegetable
kingdom exhibited at the Fair, was a plant called the Japan
Pea. The plant had been taken from the ground at maturity, it
was about two and a half feet high, with numerous branches,
well set with pods, containing the pea. The pea is said not
to be good when green, but excellent when dried in winter.
The plant is wonderfully productive, and quite a curiosity.
The plant was exhibited by G.B. Ingersoll, Esq. of Shipman,
Macoupin county, and he generously distributed the seed.
Mr. Ingersoll believes that the Japan Pea will prove a
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valuable article for general cultivation.
“The history of the introduction of the Japan Pea into
this country, we are told, is this: While Dr. B.F. Edwards was
in California, a Japan vessel was shipwrecked on the coast.
Among many other things new to our people found on board
of her, were a few peas of singular appearance. Dr. Edwards
obtained, and caused them to be planted, and we have the
product. The value of this pea is now likely to be thoroughly
tested.”
1536. Wetmore, T.E. 1853. Letters received [by B.P. Johnson,
Corresponding Secretary, concerning Japan Peas]. J. of the
New-York State Agricultural Society 4(6):50-52. Oct. Dated
31 Aug. 1853.
• Summary: “My Japan peas have made a vigorous growth;
have been in blossom but a short time; no pods appear yet. I
planted them on the third of May.”
Note: This is the earliest document seen (March 2021)
concerning soybeans in Michigan, or the cultivation of
soybeans in Michigan. This document contains the earliest
date seen for soybeans in Michigan, or the cultivation
of soybeans in Michigan (3 May 1853). Address: North
Cannon, Kent County, Michigan.
1537. Fox (Chas. E) & Co. 1853. Classified ad: For the
table–Worcestershire sauce. Hartford Daily Courant
(Connecticut). Nov. 24. p. 10.
• Summary: “Royal Osborn Sauce. John Bull Sauce. India
Soy Sauce. Reading Sauce. Harvey’s Sauce. Warwickshire
Sauce. Sauce pour Savourer.”
Note: This ad also appeared in the Nov. 30 (p. 2) issue.
1538. Anderson, Wm. 1853. Japan pea and Buena Vista
beans (Letter to the editor). J. of the New-York State
Agricultural Society 4(7):58. Nov.
• Summary: Letter to B.P. Johnson (Corresponding
Secretary). “Mr. Wm. Anderson, Ann Arbor, Michigan,
writes us that some Buena Vista Beans sent him have proved
very prolific;... The Japan Pea is growing finely; three feet
high, and was in blossom. Should it ripen, it may prove
valuable.” Address: Ann Arbor, Michigan.
1539. Briggs, J.W. 1853. Letters received [by B.P. Johnson,
Corresponding Secretary, concerning the Japan Pea]. J. of the
New-York State Agricultural Society 4(7):59. Nov.
• Summary: Letter is undated. “Hon. B.P. Johnson: Dear
Sir–I ought, ere this, to have written you, in relation to the
seeds you were so kind as to send me last spring.
“1st. The ‘Japan Pea,’ (or more properly a bean,) I have
found to be very prolific, requiring a long season to mature,
producing over a thousand fold; they are not yet sufficiently
dry, though I think ripe enough for seed. I did not plant as
early as I might have done with safety by about two weeks.”
Note: This is one of the earliest documents seen (June

2007) concerning cultivation of soybeans in New York.
Address: West Macedon, New York.
1540. Putnam’s Monthly Magazine (New York). 1853. The
Potiphars in Paris: A letter from Miss Caroline Pettitoes to
Mrs. Settum Downe. 2(11):482-86. Nov. See p. 486.
• Summary: The letter is written from Paris in October.
“He sends Worcestershire sauce to the thief, or a pillow of
poppies, and says to him–Friend, all of mine is thine, and all
of thine is thy own. This, benighted people of Sennar, is the
practice of Christian people.”
Note: This article and passage appeared in a book titled
The Potiphar Papers, by George William Curtis, published in
1856.
1541. Ohio Cultivator. 1853. Japan pea. 9(23):360. Dec. 1.
• Summary: “Among the new products which promise to
be profitable for western farmers, the Japan Pea deserves
special notice. It grows upon a strong, branching stem, some
three feet high, with numerous clusters of pods, containing
about three peas each, of the size of the common field pea.
An ordinary stem which we raised this season produced 276
pods; and we have reports of others producing much more
than this. Many farmers desire to raise field peas for stock
purposes, but are unable to grow them upon our rich lands,
to such the Japan Pea may prove valuable; it is also said
to be good for table use, but of this we cannot speak from
experience. In taste it resembles a bean, rather than a pea.
Any one wishing to try the experiment of cultivating this
pea will be furnished with a dozen grains, while our stock
lasts, on sending us a fip or two stamps, to cover expense of
postage and paper. We shall publish an article on the mode of
culture, in due time.”
Note 1. The word “fip” refers to a “fippenny bit,” which
was a silver coin that circulated in the eastern U.S. before
1857 and was valued at about six cents.
Note 2. This article soon appeared in newspapers
throughout the eastern United States, such as: (1) Spirit of
the Times (Ironton, Ohio; 20 Dec. 1853, p. 1). (2) The Spirit
of Democracy (Woodsfield, Ohio; 18 Jan. 1854, p. 4). (3)
Green-Mountain Freeman (Montpelier, Vermont; 12 Jan.
1854, p. 4).
1542. Anderson, Wm. 1853. Japan pea, Buena Vista bean,
Poland oats and Oregon potato seed (Letter to the editor). J.
of the New-York State Agricultural Society 4(8):63. Dec.
• Summary: Letter to B.P. Johnson (Corresponding
Secretary). “W. Anderson, Ann-Arbor, Michigan, writes us
December 6th:
“’Mr. B.P. Johnson: Dear Sir–Enclosed are two pods of
Japan Pea, you so kindly sent me; whether it will vegetate
is yet uncertain. Last spring, even in May, it was cold and
very rainy weather, and the pea and bean were not planted
until the last week in May... The pea is very late coming
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to maturity. It requires all season to mature. We had three
hard frosts the last week in September, and notwithstanding
I drove stakes around the pea, and covered it with a thick
comforter, the cold affected it so badly that it grew no more;
but the peas appeared to get hard, and may possibly grow,
but they are only about half grown.’”
Note: This document contains the earliest date seen
for soybeans in Michigan, or the cultivation of soybeans in
Michigan (May 1853; one of two documents). Address: Ann
Arbor, Michigan.
1543. Burgess, Volney. 1853. Japan pea, Buena Vista bean,
Poland oats and Oregon potato seed (Letter to the editor). J.
of the New-York State Agricultural Society 4(8):62-63. Dec.
• Summary: Letter to B.P. Johnson (Corresponding
Secretary). “Mr. Volney Burgess, Chatham, Columbia county
[New York], writes us: ‘Hon B.P. Johnson:
“’Dear Sir–Agreeable to my promise, I ought, ere this,
to have written you in relation to the seeds you had the
goodness to send me last spring.
“’1st. The Japan Pea, I found to be very prolific,
requiring a long season to mature. I planted it the twentyfifth of April; it grew very fine, but did not blossom until the
last of July; it finally matured the first of October, producing
eleven hundred fold. I pulled off the branches and send you
the main stalk. I have nearly a half pint of peas besides those
I send you. I think they are ripe enough for seed.’”
Note: This is one of the earliest documents seen (June
2007) concerning the cultivation of soybeans in New
York. Their source was the New York Agricultural Society.
Address: Chatham, Columbia County, New York.
1544. Kennicott, John A. ed. 1853. Horticultural Department:
Our department at the State Fair. Prairie Farmer 13:469.
Dec.
• Summary: The Illinois State Fair was at Springfield.
“There were some magnificent specimens of seed corn, and
‘tall corn’ on the benches surrounding Foral Hall, where
there should have been vegetables. Also a richly laden
branch of the Maclura, the fruit well seeded, and a plant of
the Japan pea, all from Mr. Ingersoll, near Alton.”
Note: The “Japan pea” was an early name for the
soybean. Address: M.D., Illinois.
1545. Herbert, Henry William. 1853. American game in its
seasons. New York, NY: Charles Scribner. xiii + 343 p. See
p. 183. Illust. 19 cm.
• Summary: The chapter titled “The salmon” describes how
to cook and serve this fish (p. 183). In salted water, “let him
boil quantum suff. Then serve him up, with no sauce save a
few spoonsful of the water in which he was cooked, and if
you please, the squeeze of a lemon, or, better yet, a lime–
but,... eschew the lobster sauce, and the rich condiments, as
Reading, Worcestershire or Soy [sauce], for he is rich enough

without, and they will but kill his natural flavor, and undo his
delicacy.” Address: Author [Philadelphia, Pennsylvania].
1546. Jameson, Dr. 1853. Contributions to a history of the
relation between climate and vegetation in various parts
of the globe. 14. On the physical aspect of the Punjab–Its
agriculture and botany. J. of the Horticultural Society of
London 8:273-313. See p. 303.
• Summary: The subsection titled “Crops cultivated in
the Kangra Valley” begins: “In the Kangra valley and in
the Kohistan of the Punjab, we find the following crops.
The Khurreef crop, which is sown from February to April,
and reaped in October to December.” Twenty-three crops
are listed, with the local (Punjabi) name followed by the
scientific name. One of these is “Bhut (Soja hispida).”
Note 1. This valley and town are in Himachal Pradesh in
northwest India. Note 2. This is the earliest document seen
(May 2015) that gives Bhut as a vernacular or local name for
the soybean. Address: Superintendent of the Botanic Garden,
Saharunpore [Saharunpur, in today’s Uttar Pradesh].
1547. Junghuhn, Franz Wilhelm. 1853. Plantae
Junghuhnianae. Enumeratio Plantarum quas in Insulas Java
et Sumatra. [Plantae Junghuhnianae. Enumeration of the
plants found on the Islands of Java and Sumatra]. LugduniBatavorum: A.W. Sythoff; Lipsiae: T.O. Weigel. 570 p. See
p. 205, 233. [1 ref. Lat]
• Summary: In the chapter titled “Leguminosae” [Legumes],
by George Bentham, in the section on “Papilionaceae,” is the
following entry for the soybean (p. 233): “Soja Moench.
1. Soja hispida Moench.–W. et Arn. Prodr. v. 1. p. 247.
(*).
Hab. in Javae monte Gunung-Gamping prope
Jogjakérta (Jungh).
The brief citation can be expanded as follows: Wight
and Arnott. 1834. Prodromus Florae Peninsulae Indiae
Orientalis: Containing abridged descriptions of the plants
found in the peninsula of British India, arranged according
to the natural system. Although this volume is designated as
“Volume 1” the BHL states “No more [volumes] published.”
That book refers to the fact that Junghuhn reported
soybeans in Java on Mount Gunung-Gamping near
Yogyakarta in 1853.
The asterisk (*) refers to a long footnote which discuses,
in Latin, possible relationships between the following
species: Soja Wightii Grah., Johnia Wightii W. et Arn.,
Bujacia anonychia E. Mey, Soja javanica, Glycine micrantha
Hachet, Johnia Willdenowii Hook., and Johnia Petitiana A.
Rich.
Note: The great naturalist Junghuhn died in April
1864, apparently in Java. His life had been devoted to the
cultivation of chinchona, from which quinine was extracted.
His successor was Van Gorkom. Address: Indonesia,
Netherlands, and Germany.
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1548. Kitagawa, Morisada. 1853. Morisada mankô [Mr.
Morisada’s book of comical illustrations without particular
thoughts]. Japan. [Jap]*

March, 1853. Washington, DC: H. Polkinhorn, printer. 52 +
14 + 68 + 11 + 8 + 3 p. See p. 7. 23 cm.
• Summary: In the first 52 pages of this book, under
“Catalogue of Articles Deposited for Competition and
Premium...” in Class III.–Substances used as food,
we read (p. 7): “548, J.B. Kibbey & Co., assorted
groceries.” These are listed under two groups:
American and Foreign.
Under Foreign we read: “2 flasks oil, 4 jars
anchovie [anchovy] paste, 2 jars shrimp paste, 2
jars English mustard, 2 jars Worcester sauce, 2
jars Harvey sauce, 2 jars John Bull sauce, 2 bottles
essence anchovies, 2 bottles India Soy [sauce], 1
bottle essence shrimps, 1 bottle walnut catsup,...”
Address: Washington, DC.
1550. New York Exhibition of the Industry of All
Nations. 1853. Official catalogue of the New York
Exhibition of the Industry of All Nations, 185354. First revised ed. New York, NY: Published by
George P. Putnam & Co. for the Association. 224
+ 23 p. 19 cm. 1 vol.

•

Summary: This book contains an early reference to Koridofu (dried-frozen tofu), and an illustration of a man selling
natto (nattô). He is squatting with a bowl in one hand
between two baskets of natto which are apparently connected
by a shoulder pole. In his right hand is a cup with a handle
on it, which he uses to scoop out the natto.
In Tôfu no Hon [The Book of Tofu], by Abe and Tsuji
(1974, p. 8) is an illustration of a tofu street vendor taken
from this book. It shows two types of shoulder poles and
attached carrying containers. The upper left one is from
the Edo / Tokyo area. The one actually on the man’s right
shoulder is from the Kyoto & Osaka area.
According to Saito (1985, p. 16) the book may also
mention and have an illustration of a walking street vendor
selling tofu. The author was born in 1810. The book may
have a second title, Ruijû kinsei fûzoku-shi.
1549. Metropolitan Mechanics’ Institute. 1853. A record of
the first exhibition of the Metropolitan Mechanics’ Institute,
held in the east wing of the patent office, February and
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• Summary: In the chapter on objects from Great Britain and
Ireland, under “Class 3–Substances employed as food” (p.
102), item 4 states: “Specimens of Worcestershire sauce.–
Lea & Perrins, manu. [manufacturer], Worcester, England.–
Agents, John Duncan & Sons, 407 Broadway, New York
City.”
Note 1. In the original edition of this catalog, the exact
same information appears on p. 98.
Note 2. The first major international exhibition of
arts and industries was held in 1851 in London at the
Crystal Palace. A great success in every way, it showed the
world’s latest achievements at a time when mankind was
making progress at a speed never before known. The next
international fair opened only 2 years later in New York
City. Held in a huge and very impressive building made
mostly of glass and steel (modeled on the Crystal Palace,
but larger), it opened in July 1853. An “Official Catalog”
and an “Illustrated Record” (with about 500 illustrations)
were published. The building housed 5,272 exhibitors,
about half of whom came from 23 foreign nations: America
1,467. Germany 639. Great Britain 581. France 418, etc.
Unfortunately, the exhibition, though impressive, was a
financial failure. It had to close on 1 Nov. 1854 with debts of
$300,000. In Oct. 1857 the “fireproof” building caught fire
and burned to the ground in less than 30 minutes.
Note 3. No image of the medal awarded to Lea &
Perrins can be found in this book–or anywhere else.
When we asked Lea & Perrins in 1994 if they could send
us an image, the best they were able to do was to send
a photocopy, which we reproduce here. We suspect the
original award may have looked like this smaller, 2nd image.
Address: New York.
1551. Philp, Robert Kemp. 1853. The shopkeeper’s guide.

London: Houlston & Stoneman. viii + 245 p. See p. 68-69.
77, 80, 82. Index.
• Summary: Describes the main items that different types
of shopkeepers should have in stock. In the section titled
“Electro-plated goods” (p. 68-69) is a subsection titled
“Plated goods,” which contains a long list (p. 69) including:
“Salts, gilt inside. Soup and sauce tureens. Soy frames.
Spoons and forks.”
Under “Papier mache goods” (p. 77): “Card trays. Cruet,
soy [sauce], pickle, and liqueur frames. Inkstands.”
Under “The chandler and the oilman” (p. 80): “Burgess’s
essence of anchovies. Harvey’s Reading sauce. Cock’s ditto
[Reading sauce]. Ketchup. India soy. Finest salad oil.”
The grocer (p. 80-83): Under sauces (p.
82-83)–”Superior essence of anchovies. Burgess’s essence
of anchovies. Essence of shrimps. Essence of lobster.
Real India soy. Quin sauce. Caviare sauce [Caviar sauce].
Coratch sauce... Harvey’s sauce. Worcestershire sauce...
Mushroom ketchup. Walnut ketchup.” Address: Editor of
the Family Treasury (Late Editor of the “Family Friend”),
London, England.
1552. Report of the Commissioner of Patents, Agriculture.
1853. Acknowledgment of seeds received from the
gentlemen named below: p. 448. For the year 1852.
• Summary: See next 4 pages. “A.H. Ernst, esq., of
Cincinnati, Japan peas.” Ernst is listed simply among seven
men from various states who sent seeds to the Patent Office.
No more is said about Ernst or his seeds.
Note 1. This is the earliest document seen (March 2021)
concerning soybeans in Ohio (one of two documents).
Note 2. This is the earliest document seen (March 2021)
concerning soybeans in Washington, DC, where the office
of the Commissioner of Patents was located (one of three
documents). This document contains the earliest date seen
for soybeans in Washington, DC (1852).
Note 2. This is the earliest document seen (March 2021)
concerning the work of the U.S. Patent Office (forerunner of
the U.S. Department of Agriculture) with soybeans. Address:
Cincinnati, Ohio.
1553. Staunton, George T. ed. 1853. The history of the great
and mighty kingdom of China, and the situation thereof.
Compiled by the padre Juan Gonzalez de Mendoza. And now
reprinted from the early translation of R. Parke. Works Issued
by the Hakluyt Society (London) Vol. 14. lxxxiii + 172 p. See
p. 95. Reprinted in 1970. [15 ref]
• Summary: This is a new edition of The Historie of the
Great and Mightie Kingdome of China, and the Situation
Thereof, edited by Sir. George T. Staunton. It was first
published in 1588 in London in English, then in 1596 in
Spanish.
Chapter 7 (p. 95) states that in the year 1585 three
Chinese merchants visited Mexico and brought with them
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curious things: “The desire of gain hath caused them to
traueile to Mexico, whither came the yeare past in anno
1585 three merchants of China, with verie curious things,
and neuer staied till they came into Spaine and into other
kingdomes further off.”
Note 1. Prof. Ted Hymowitz believes that, because of
this new information, soybeans were probably introduced to
the New World by at least 1585. The first Spanish galleon
to make a round trip from Acapulco to Manila was in 1565.
Thus, it is not too far fetched to think that impressed Chinese
seamen or Chinese merchants returned to the New World
bearing soybeans.
Note 2. Bart is the abbreviation for Baronet, a member
of a British hereditary order of honor, below that of Barons,
made up of commoners, designated by “Sir” before the name

and “Bart” after. Address: Sir, Bart, England.
1554. Smith (James). 1854. Sale of merchandise and land
(Ad). New Zealand Spectator and Cook’s Strait Guardian
(Wellington). Jan. 14. p. 2.
• Summary: “Mr. James Smith has received instructions
from the Importers, to sell on Tuesday, 17th January
next, without reserve, ex Northfleet, from London, the
undermentioned desirable Merchandise, viz: “Bloater Paste. Worcester Sauce. Capers.” Address:
[Wellington, New Zealand].
1555. T.E.W. [Wetmore, T.E.]. 1854. The Japan pea. Moore’s
Rural New-Yorker 5(3):22. Jan. 21.
• Summary: “I received last spring a few seeds for trial–
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planted them as early as the nature of the ground would
admit. They came up well and made a stout growth. Being of
an upright, bushy growth, in my ignorance of them, I planted
and permitted them to grow too thickly.–They have large,
bean-like leaves, small, axillary, inconspicuous flowers–
which appeared so late that but a very small portion matured
seed sufficiently to plant again. The plants were crowded
with short, downy pods–one plant, standing somewhat apart,
having over 200 well formed pods, whilst the least in the
thickest part of the drill had 65. I see in the journal of the
New York State Agric. Society, those who have reported their
success to the secretary, speak of its great prolificness. From
this fact, if it can be sufficiently acclimated, it would seem to
bid fair to be an important addition to our leguminous crops.
But there is another drawback which would debar its general
cultivation as a field crop. Its stems are quite large and hard
as wood, so that to harvest a field of Japan Peas would be
about as easy as to harvest a field of brush.”
Note 1. This is the earliest English language document
seen (June 2020) concerning the harvesting of soy beans;
they are difficult to harvest. It is also the earliest Englishlanguage document seen (June 2020) that uses the word
“harvest” as a verb in connection with soybeans.
Note 2. This is the earliest document seen (March 2003)
concerning quantitative research conducted on soybeans.
Note: This is the earliest English-language document
seen (March 2003) that uses the word “trial” (or “trials”) in
connection with soybean research. Address: [Michigan].
1556. New York Daily Times. 1854. Latest intelligence: From
Washington. Feb. 24. p. 1.
• Summary: “Washington [DC], Thursday, Feb. 23... The
United States Agricultural Society met this morning... Prof.
Mapes exhibited some wheat and cress growing on the same
head.”
“In the evening, Prof. Mapes showed a model of an
improved sub-soil plow, invented by himself; and Dr.
Warden, of Ohio, distributed some Japan peas, and described
them.”
Letter (e-mail) from the Ohio Historical Society
(Columbus, Ohio). 2007. Jan. 12. “We are unable to find any
record of a Dr. Warden related to this topic in Ohio. We tried
various Cincinnati histories, as well as trying the Census,
but without a first name or some other context, we cannot go
much further.”
1557. Observer (London). 1854. Public amusements:
Japanese exhibition. Feb. 26. p. 1.
• Summary: “The first direct importation from Japan is now
open for exhibition, at the Gallery of the Society of Painters
in Water Colours, 5A, Pall-mall East, until 15th March,
as the society requires the gallery for their paintings.–
Admittance, 1s.
“Japan.–Some of the scarce, but noted Japan Soy

[sauce], has been forwarded amongst the curiosities now
on exhibition at 5, Pall-mall East. On the Continent it is
esteemed as far superior to that in general use.”
This announcement also appeared in the March 5
edition, p. 1.
1558. New York Daily Times. 1854. Business notices. March
1. p. 4.
• Summary: “Lea & Perrin’s Worcestershire Sauce.–Is the
only sauce to which a medal has been awarded by the Juries
in the Crystal Palace at New York, for foreign exhibitors, and
in order to guard the public against numerous counterfeits
the proprietors deem it requisite to state that the genuine
Sauce can at all times be obtained of the wholesale agents for
the United States,
“Messrs. John Duncan & Sons, New York. N.B.–This
universally popular condiment not only imparts a piquant
relish to all descriptions of food, but by promoting digestion,
tends to preserve health.”
Note 1. This is the earliest published document seen
(Feb. 2012) that mentions a medal awarded to Lea & Perrin’s
Worcestershire Sauce; it was awarded at an exhibition in
New York.
Note 2. This is the earliest document seen (Feb. 2012)
concerning Lea & Perrin’s Worcestershire Sauce that uses
the word “counterfeits” (or “counterfeit,” etc.) to refer to
imitations. Address: New York.
1559. Peticolas, T.V. 1854. The Japan pea. Horticulturist,
and Journal of Rural Art and Taste 4(3):138. March 1. New
series.
• Summary: In the section titled “Editor’s table” (p. 132-52)
is a subsection on “Kitchen Garden” (p. 136-39). On page
138 we read: “The Japan pea–As this vegetable is beginning
to attract some attention among horticulturists, it may not
be amiss to make a few observations on its qualities as an
article of food and profit. Season before last, Mr. Lea, of
the Cincinnati Horticultural Society, presented the members
with one or two heads of this prolific Bean, or Pea, as it is
called. From fourteen seeds I raised nearly a quart of dry
Beans when hulled. That was in a rich border of leaf mold.
But they were planted too close together–only three inches
apart. Some had more than 200 pods on them, with two or
three seeds in each. This year I tried them in rather poor soil,
where Osage Orange plants grew the previous year, which,
according to my experience, impoverishes the soil very
much. I planted eight rows thirty yards long, the rows two
feet apart, and the Beans six inches apart in the rows. They
produced about half a bushel of dry seed, which would be
about sixteen bushels to the acre. In good ground, I have no
doubt they could be made to yield twenty bushels. So much
for profit.
“With respect to its qualities for the table, there is not
much to say in its favor. When green, it is so difficult to
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divest it of the hull that it will be unpopular with cooks.
When dry, they are easily cleaned or shelled with a flail.
They require at least five hours boiling to make them tender
enough to eat, but I do not believe any amount of boiling
would cause them to burst. It will be necessary to cook some
other Bean with them, as they are entirely destitute of flavor.
They grow from two to three feet high, with stiff, branching
stems, and look beautiful in the garden. They stood last
season’s drouth remarkably well, not dropping a single leaf
until frost. If any of your readers would like to try them, I
shall be most happy to enclose them a few in letter, if they
will address me post-paid.”
Note: This is the earliest English-language document
seen (June 2009) that mentions green vegetable soybeans;
the writer notes that “this vegetable is beginning to attract
some attention among horticulturists,...” But he gives it a
low rating: “When green, it is so difficult to divest it of the
hull that it will be unpopular with cooks.” Unfortunately, he
hasn’t learned how easy it is to divest it of its hull. Address:
Mount Carmel, Clermont Co., Ohio.
1560. Spirit of the Age (The) (Raleigh, North Carolina).
1854. Agricultural. March 22. p. 4, col. 1.
• Summary: “The Japan Pea.–At the second Annual Meeting
of the United States Agricultural Society, now in session in
Washington City [DC], Dr. J.A. Warder presented a quantity
of Japan peas, and described their nature and value. They
were introduced in the neighborhood of Cincinnati [Ohio]
three years ago, and have been widely distributed. It is not
a pea, nor a vine, but has a stiff, woody stem; the leaves,
however, are broad, and are greedily eaten by cattle; the
fruit is very abundant, and occurs in short pods, containing
two or three beans; these are oblong when green but round
when dry. They will not be valuable for table use when
green, but are liked by most who have tried them boiled, or
as soup, when ripe, in winter; and must prove of great value,
especially in the southern States–succeeding well on all soils
in which they have been planted. Their great value will be as
a food for cattle; they are easily threshed out when ripe.
“In planting give them ample room’ for the greatest
effect, say at squares of three feet; cultivate as corn.”
Note: This paragraph (starting with “Dr. J.A. Warder
presented...”) also appeared in The Plough, the Loom, and
the Anvil, April 1854, p. 604.
1561. Lea and Perrins. 1854. Classified ad: The only medal
awarded by the Jury of the New York Exhibition to English
or foreign sauce manufacturers... Times (London). March 30.
p. 11, col. 1.
• Summary: “... has been obtained, amongst numerous
competitors, by Lea and Perrins, for their Worcestershire
Sauce, whereby further testimony is afforded of its being the
best sauce extant.
“The celebrity of this sauce has extended to every

quarter of the globe, and its efficacy in promoting the general
health is becoming daily more observed and acknowledged.
In the United States it is held to be the most agreeable
condiment, and is esteemed for its tonic and invigorating
properties, its habitual use enabling the stomach perfectly to
digest the food.”
“On the continent of Europe these qualities have been
testified to, by a gentleman who writes to Lea & Perrins
thus–’I have carried a bottle of your Worcestershire Sauce
in a tour I have just completed through Spain and Portugal,
and I believe I owe my present state of health to its use. Your
sauce is stomachic, and I think medicinal. I can with truth
say there is nothing in a traveller’s baggage so essential to
his comfort, at least in these countries, as your sauce.’
“In India also, where it is found at the mess of every
regiment, a medical gentleman writes from Madras to his
brother in the same profession at Worcester in the following
terms,–’Tell Lea and Perrins that their Sauce is highly
approved in India, and that it is, in my opinion, the most
palatable as well as the most wholesome sauce made.’
“This sauce is suitable for every variety of dish, and the
universal demand which its excellence has created, has led to
many imitations being offered to the public, under a variety
of names, but the genuine may be known by the names of
‘Lea & Perrins,’ being impressed upon the patent metallic
capsule, or patent glass stopper of the bottle, as well as the
labels and wrapper.
“Manufactory, 68, Broad-street, Worcester; wholesale
and export warehouse, 19, Fenchurch-street, London; and to
be obtained also of Crosse and Blackwell, Barclay and Sons,
London, and all the principal druggists, grocers, and Italian
warehousemen throughout the United Kingdom and abroad.
Note 1. This may be the earliest document seen (Dec.
2005) concerning soybean products (soy sauce {though not
mentioned}, an ingredient of Worcestershire Sauce) in Spain.
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This document contains the earliest date seen for soybean
products in Spain (1854); soybeans as such had not yet been
reported by that date.
Note 2. This is the earliest document seen (Feb. 2012)
that uses the word “medicinal” (or “medicine” or “medical”)
in connection with Lea & Perrins’ Worcestershire sauce, or
that mentions a letter from a man who has carried a bottle of
this sauce “through Spain and Portugal.”
Note 3. A graphic from The Secret Sauce (1997, p. 95)
shows the medal more clearly than does our photocopy of the
same medal, which was the only medal awarded in 1853 at
the New York Exhibition to a sauce manufacturer. Address:
[England].
1562. Jackson, J.R. 1854. The Japan bean. Prairie Farmer
14(111):120. March.
• Summary: “Mr. Editor:–I have seen various notices in
different agricultural journals respecting the Japan bean, and
as we should all try to enlighten one another, I will contribute
my mite. I have raised two crops of them and find them very
productive. I began with three beans, and the first year I got
nearly a pint, which I planted in May, and I have now got
about two bushels.
“I have tried them for table use, but I cannot say that
I consider that they are a great acquisition there. They are
tender after being boiled for a long time but will not break
to pieces. They resemble peas in flavor, which will be a
recommendation to some persons. Perhaps if we knew how
to cook them they would be better; but as far as I have tried
them either for soup or baking, they are far behind the small
white beans.
“I think that they will be profitable to cultivate for cattle,
that is if they possess fattening qualities. My cattle eat the
small stalks, and seem to be quite fond of them.
“I found them difficult to thresh and clean, but they do
shatter out in hauling. They will stand wet after being cut
much better than other beans. Part of my crop was out in
enough wet to have spoiled white beans entirely.
“I planted mine in a field of drilled corn, and tended
them the same way, with hoe and plow. The drills were about
five feet apart and the plant three to six inches in the drill.
Many of them were over three feet high and so strong that
I found a shingling hatchet the best tool to cut them with. I
intend to sow some broadcast next spring and try to mow
them for fodder before they are quite ripe.”
Note 1. This is the earliest document seen (March 2021)
concerning soybeans in Iowa, or the cultivation of soybeans
in Iowa. This document contains the earliest date seen for
soybeans in Iowa, of the cultivation of soybeans in Iowa
(probably about May 1852, in Davenport, Iowa).
Note 2. When did the author plant his first soybeans?
He is writing in March 1854, at the end of winter. He clearly
planted his second crop in May 1853, probably at Davenport,
Iowa. He probably planted his first crop of 3 beans in the

spring of 1852. This date fits with the account by Hymowitz
(1987) in “The Introduction of the Soybean to Illinois,”
who notes that Dr. Benjamin Franklin Edwards of Alton,
Illinois, “gave the soybean seeds [that he had brought from
San Francisco, California, where he obtained them from
shipwrecked Japanese] to Mr. John H. Lea of Alton, who
planted them in his garden in the summer of 1851. After
harvesting his soybean seeds, Lea distributed them to various
places. For example, Mr. J.R. Jackson of Davenport, Iowa,
grew soybeans in 1852 and 1853. Thus Jackson is the first
person to report growing soybeans in Iowa, now a major
soybean producing state.”
Note 3. This is earliest document seen (March 2021) that
uses the term “Japan bean” to refer to the soybean.
Note 4. This is the 2nd earliest document seen (March
2021) which states that someone in the USA ate whole
soybeans that had been cooked (boiled for a long time); he
was not much impressed.
Note 5. This is the earliest document seen (March 2021)
that uses the word “shatter” (or “shattered,” “shattering,” or
“shatters”) in connection with soybeans (“they do shatter out
in hauling”).
First cited by Hymowitz. 1987. Introduction of the
Soybean to Illinois. Economic Botany 41(1):28-32. Address:
Davenport, Iowa.
1563. Java-Bode: Nieuws, Handels- en Advertentieblad voor
Nederlandsch-Indie (Batavia, Netherlands-Indies). 1854.
Handelsberigten... Aanvoer [Trade reports... Arrivals]. April
5. p. 6, cols. 1. [Dut]
• Summary: The term katjang-kedele [the Malay word for
soybean] is mentioned in the middle of column 1 of this
article.
Note: This article was found by searching the Dutchlanguage database http://kranten.delpher.nl/ for “kedele”
using advanced search between 1618 and 1855.
1564. Wetmore, T.E. 1854. Chidham wheat, chicory, Japan
pea and alfalfa (Letter to the editor). J. of the New-York State
Agricultural Society 4(12):96. April. Under dates of March
18 and 15.
• Summary: “Japan Pea.–I made some report to you in
reference to my Japan Peas while they were growing. They
podded very full. From my ignorance of the nature of the
plant, I got them too thick in the drill. One plant, which stood
at the end of the drill and some six or eight inches from the
others, branched considerably, and showed over 290 pods,
having two or three peas in each, or the rudiments of them,
for but a small proportion of them matured.
“The thickest of the plants had, none less than 60
pods on each plant. A few matured sufficiently, I think, to
germinate; and I have distributed small samples to a number
of my correspondents in Pennsylvania, Michigan, NewJersey, Tenn. [Tennessee], Ohio, &c, and shall try them again
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this season. If suited to our climate, or if it can be acclimated,
it must be an acquisition, though its stout wood-like stems
will prove a drawback upon it, as a field crop.”
Note 1. This is the earliest document seen (March 2021)
concerning soybeans in Tennessee. This document contains
the earliest date seen for soybeans in Tennessee (April
1854)–or perhaps spring 1853. The source of these soybeans
is Mr. Wetmore.
Note 2. It seems fair to assume that the soybeans
Mr. Wetmore sent to his correspondents in Pennsylvania,
Michigan, New Jersey, Tennessee, and Ohio arrived in those
states. However, we cannot be sure that any of them were
grown. Address: North Cameron, Michigan.
1565. Jones and Bonham. 1854. Sales by auction: This
evening.–150 framed and glazed prints,... (Ad). Times
(London). May 3. p. 15, col. 2.
• Summary: This company “(late George Jones and Son) will
sell by auction, at their great Rooms... superior property... 50
dozen sparkling Champagne, 35 baskets of the fine Japanese
soy [sauce], superior miscellaneous goods,...”
Note: “Japanese soy” refers to soy sauce made in Japan.
Address: [London].
1566. Fox (Chas. E) & Co. 1854. Classified ad: For the table
-. Hartford Daily Courant (Connecticut). May 8. p. 2.
• Summary: “... Capers, Olives, Anchovies, Tomato, Walnut
and Mushroom Catsup;... Worcestershire, Royal Osborn,
John Bull, Reading, Harvey, India Soy and Warwickshire
Sauces, for imparting a zest to fish, chops, steaks, soups, and
made dishes.”
Note: This ad also appeared in the May 9 issue (p. 3) of
this newspaper.
1567. New York Daily Times. 1854. Special notices. Sept. 6.
p. 5.
• Summary: The section titled “Champagne wines...”
states: “Lea & Perrin’s Worcestershire Sauce, landing ex
Manhattan, from Liverpool. For sale by John Duncan &
Sons, No. 405 Broadway, between Walker and Lispenard
sts.” Address: New York.
1568. North Carolinian (Fayetteville, North Carolina). 1854.
Seeds for the nation. Sept. 9. p. 2, col. 5.
• Summary: “Congress appropriated at its late session ten
thousand dollars for the collection of agricultural statistics
and the procurement and distribution of seeds and cuttings,
to be expended under the direction of the Commissioner of
Patents.
Mr. Brown, the head of the Agricultural Bureau of the
Patent Office, has sailed for Europe to make selections of
seeds, &c. in season for distribution through members of the
Congress when again assembled.
“In connection with this statement we copy the

following from the Winchester (Virginia) Republican.
“’Mr. Geo. B. Graves our postmaster, has been quite
successful in some experiments with the new varieties of
pulse distributed over the country through the agency of
the Patent Office. A Japan Pea [soy bean] in his garden has
grown into a bush 5 feet high, and it cannot hold less than
two hundred pods, pretty well developed. Mr. Graves also
has some Oregon peas growing finely. The leaves of both
are similar in form to those of the grape, although large and
heavier. The only objection to these peas is that they come
late.’”
Note: This is the earliest document seen (March 2021)
that clearly refers to soybeans in Virginia, or the cultivation
of soybeans in Virginia. This document contains the earliest
date seen for soybeans in Virginia (1854, probably spring),
or the cultivation of soybeans in Virginia (1854). The source
of these soybeans was the Agricultural Bureau of the U.S.
Patent Office.
1569. Sharland & Co. 1854. On sale by the undersigned, ex
Joseph Fletcher (Ad). Taranaki Herald (New Zealand). Oct.
11. p. 1, col. 2.
• Summary: “1 case Child’s Night Lights. 1 do [ditto = case]
Lea & Perrin’s Worcestershire Sauce.” 1 case each “Burgess’
Essence Anchovies. Burgess’ Reading Sauce. Burgess’ India
Soy [sauce]. Burgess’ Mushroom Ketchup.”
1570. Java-Bode: Nieuws, Handels- en Advertentieblad voor
Nederlandsch-Indie (Batavia, Netherlands-Indies). 1854.
Handelsberigten... Aanvoer [Trade reports... Arrivals]. Oct.
28. p. 6, col. 1. [Dut]
• Summary: Nine soybean plants (9 pie. kedele).
Note 1. Kedele, the Malay word for soybean, is
mentioned in the middle of this article.
Note 2. This article was found by searching the Dutchlanguage database http://kranten.delpher.nl/ for “kedele”
using advanced search between 1618 and 1855.
1571. Weston (Thomas) & Co. 1854. Public auction sales, in
the Estate of the late Mr. Wellesley Hughes, stock in trade of
groceries, &c. (Ad). Daily Southern Cross (Auckland, New
Zealand). Oct. 31. p. 1.
• Summary: “Thomas Weston & Co. have received
instructions to sell by Auction to-morrow, 1st November, at
the premises of the late Mr. Wellesley Hughes, Shortlandstreet, at 11 o’clock, the stock in trade of groceries, &c.,
comprising goods lately imported from England... Packages
being unbroken.
“3 cases muscatels.
“3 cases jams 2 and 1 lb.
“1 case Worcester sauce.
“16 casks carbonate soda.” Address: [Auckland, New
Zealand].
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1572. American Agriculturist. 1854. Japan pea or bean.
13(11):120. Nov. 1. Note from George Haywood of NewRochelle, New York.
• Summary: “We have just received from Mr. George
Haywood of New-Rochelle, a stalk of this new pea, or, as we
should term it, bean, since it more resembles the latter. This
can be examined in our office, by those interested.
“This stalk is about an inch in diameter at the bottom, is
about 2½ feet high, with branches upon two sides only–east
and west, in the growing position. We counted on this one
stalk 308 pods, containing two and three beans in each, in
all somewhat over 700. Some others have raised twice this
number from one stalk. Mr. H. informs us that he planted
it in ordinary soil, well manured, in the latter part of June.
They should usually be planted much earlier.” Address:
New-Rochelle, New York.
1573. Horticultural Review and Botanical Magazine
(Cincinnati, Ohio). 1854. U.S. Agricultural Society. 4(1112):571-72. Nov/Dec. New series.
• Summary: “The third annual session of this society was
held, on February 28th, 1845, in the Smithsonian Institution.
Twenty-six States were represented by accredited delegates
from the State and county societies, and a large number of
individual members of the Society was also present.”
“Dr. Warder distributed specimens of the Japan Pea
which was recommended as a valuable food for stock of
various kinds and especially adapted, as a fodder and grain
plant for the Southern States,...”
Note: Dr. Jno A. Warder of Cincinnati is one of the
editors of this periodical.
1574. Java-Bode: Nieuws, Handels- en Advertentieblad voor
Nederlandsch-Indie (Batavia, Netherlands-Indies). 1854.
Handelsberigten. Aan- en Uitvoer te Batavia van den 6 tot en
met den 9 December 1854. Aanvoer [Trade reports. Arrivals
at and departures from Batavia from 6-9 December 1854.
Arrivals]. Dec. 9. p. 6, col. 1. [Dut]
• Summary: 60 sugar cane plants and 120 soybean plants (60
pic. suiker, 120 do. [= ditto] kedele).
Note 1. Kedele, the Malay word for soybean, is
mentioned in the middle of this article.
Note 2. This article was found by searching the Dutchlanguage database http://kranten.delpher.nl/ for “kedele”
using advanced search between 1618 and 1855.
1575. Java-Bode: Nieuws, Handels- en Advertentieblad voor
Nederlandsch-Indie (Batavia, Netherlands-Indies). 1854.
Handelsberigten... Aanvoer [Trade reports... Arrivals]. Dec.
13. p. 6, cols. 1-2. [Dut]
• Summary: The term katjang-kedele [the Malay word for
soybean] is mentioned in the middle of column 1 of this
article.
Note: This article was found by searching the Dutch-

language database http://kranten.delpher.nl/ for “kedele”
using advanced search between 1618 and 1855.
1576. Java-Bode: Nieuws, Handels- en Advertentieblad voor
Nederlandsch-Indie (Batavia, Netherlands-Indies). 1854.
Handelsberigten... Aanvoer [Trade reports... Arrivals]. Dec.
16. p. 6, cols. 1-2. [Dut]
• Summary: The term katjang-kedele [the Malay word
for soybean] is mentioned The middle of column 2 of this
article.
Note: This article was found by searching the Dutchlanguage database http://kranten.delpher.nl/ for “kedele”
using advanced search between 1618 and 1855.
1577. Briggs (I.W.). 1854. Catalogue of rare and valuable
seeds: raised and put up by I.W. Briggs. Macedon, Wayne
County, New York (Ad). Genesee Farmer (Rochester, New
York) 15(12):381. Dec. Series 2.
• Summary: “Orange Watermelon, from China, per paper, 25
cents.
“Ice Cream, or White Sugar do. [=ditto = Watermelon],
of Alabama, 25
“Citron Nutmeg Muskmelon, 12½
“The Celebrated Japan Pea, 12½
“California Muskmelon, 12½”
Plus about ten more
“Seeds sent by mail, free of postage. Oats and potatoes
shipped as directed by railroad or canal. Address, post-paid,
with money enclosed.”
Note 1. This is the earliest document seen (Oct. 2020),
worldwide, concerning a seedsman selling soybeans (Japan
Pea).
Note 2. In an 1855 article, his name is given as “J.W.
Briggs.” Address: County Line Farm, West Macedon, Wayne
Co., N.Y.
1578. Ernst, A.H. 1854. The Japan pea. Report of the
Commissioner of Patents, Agriculture. p. 224-25. For the
year 1853.
• Summary: “The Japan Pea, in which so much interest has
been manifested in this country for a year or two past, from
its hardihood to resist drought and frost, together with its
enormous yield, appears to be highly worthy of the attention
of agriculturists.
“This plant is stated to be of Japan origin, having been
brought to San Francisco about three years since, and thence
into Illinois and Ohio. Its habit of growth is bushy, upright,
woody, and stiff, branching near the ground, and attaining a
height of three or four feet. The leaflets are large, resembling
those of an ordinary bean, occurring in sets of three, with
long quadrangular stems. The flowers, which are small and
white, but rather inconspicuous, sometimes having purple
centres, grow in thick clusters, nearly covering the principal
branches of the plant, are succeeded by downy pods, from an
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inch to an inch and a half in length, each containing from one
to three compressed oval beans, when green, but unmarked,
and of a buff color, resembling peas when dry. The stalks
appear to be too woody for fodder in a dried state, though
they may be used as such, together with the large thick
leaves, when green. The excellency of the seed, at maturity,
when properly cooked, for winter food, both for man and
animals, has been fully tested, notwithstanding contradictory
statements have been made.
“This product will grow well on moderately fertile,
as well as on rich soils, and may be planted in the latitude
of Washington [probably D.C.], one seed in a place, at the
distance of three feet apart, from the last of April to the first
of July. It seems to be well adapted to plant, as an after-crop,
on land which has been cultivated with early potatoes or
peas, or to supply the vacancies in a corn-field caused by
birds or worms.”
Note 1. This is the earliest English-language document
seen (April 2003) that uses the term “habit of growth” (or
“growth habit”) in connection with soybeans. Note that the
habit of growth was described as “bushy, upright, woody,
and stiff,...” rather than viny.
Note 2. This is the earliest document seen (Nov. 2002)
that uses the term “bushy” to describe the soybean plant.
Note 3. This is the earliest English-language document
seen (Aug. 2007) indicating that soybeans are a droughtresistant plant. Address: Cincinnati, Hamilton County, Ohio.
1579. Hakura, Yokyu? 1854. Yôshû roku [A record of small
provision]. Japan. Publisher unknown. 46 p. Written in
Kanbun (Chinese). Japanese summary by Kawakami 1978,
p. 156. [Jap]
• Summary: Mentions red miso (aka-miso), how to make a
type of miso soup called shi-yu or kuki-yu, and tofu. Hatcho
miso from Mikawa was recommended as red miso.
1580. Lea & Perrins’ celebrated Worcestershire Sauce (Ad).
1854. In: Charles Pope. 1854. Yearly Journal of Trade. 24th
ed. London: Printed for the proprietor. See p. 84 near end.
• Summary: At the end of this volume, and paginated
separately, is Pope’s Yearly Journal of Trade Advertiser
[1854-5]. On page 84 is this half-page ad: “Pronounced by
connoisseurs to be the ‘only good sauce’ and applicable
to every variety of dish. Extract of a letter from a medical
gentleman at Madras [India], to his brother at Worcester,
May, 1851. ‘Tell Lea & Perrins that their Sauce is highly
esteemed in India, and is, in my opinion, the most palatable
as well as the most wholesome Sauce that is made.’
“Sold universally by the principal dealers in Sauces.”
Note: This is the earliest document seen (March 2021)
related to this sauce that contains (even approximately)
these words: “Extract of a letter from a medical gentleman
at Madras, to his brother at Worcester...” or “’Tell Lea &
Perrins that their Sauce is highly esteemed in India,...’” or

“’the most wholesome sauce made.’”
An illustration in the center of this add shows a bottle of
the sauce. This is the earliest document seen (March 2021)
with an illustration of a bottle of this sauce.
1581. Report of the Commissioner of Patents, Agriculture.
1854. Preliminary remarks. p. v-vi. For the year 1853.
• Summary: “Among the foreign products which have been
more recently introduced and distributed, and which appear
to be adapted for profitable cultivation, we would instance...
peas from Japan... Among the products proposed to be
introduced from abroad, are rice and the soja bean of Japan,
the latter of which is used for making the celebrated ‘Soy
sauce.’”
Note 1. The author apparently does not realize that the
“peas from Japan” and the “soja bean of Japan” are one and
the same plant.
Note 2. This is the 2nd earliest English-language
document seen (Feb. 2008) that uses the term “soja bean” (or
“soja beans”) to refer to the soybean.
Note 3. This is the 2nd earliest English-language
document seen (April 2012) that contains the term “soy
sauce” (without a hyphen).
1582. Reports of the Committees of the Massachusetts
Horticultural Society. 1854. Report of the committee on
flowers: Awarding premiums for 1853. For the year 1853. p.
8-12. See p. 10.
• Summary: Under “Gratuities” (p. 9-10): “To J. Nugent, for
Japan pea plant,–$1.00.”
1583. Simmonds, Peter Lund. 1854. The commercial
products of the vegetable kingdom, considered in their
various uses to man and their relation to the arts and
manufactures; forming a practical treatise & handbook of
reference for the colonist, manufacturer, merchant, and
consumer... London: T.F.A. Day. xix + 668 p. See p. 313.
Index. 23 cm.
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• Summary: In the section on “Pulse” we read (p. 313).
“The well known sauce, Soy, is made in some parts of the
East, from a species of the Dolichos bean (Soja hispida),
which grows in China and Japan. In Java it is procured
from the Phaseolus radiatus. The beans are boiled soft,
with wheat or barley of equal quantities, and left for three
months to ferment; salt and water are then added, when the
liquor is pressed and strained. Good soy is agreeable when
a few years old; the Japan soy is superior to the Chinese.
Large quantities are shipped for England and America. The
Dolichos bean is much cultivated in Japan, where various
culinary articles are prepared from it; but the principal are a
sort of butter, termed mico [miso] and a pickle called sooja
[shoyu].
“1,108 piculs of soy were shipped from Canton in 1844,
for London, British India, and Singapore. 100 jars, or about
50 gallons of soy, were received at Liverpool in 1850. The
price is about 6s. per gallon in the London market.”
One page earlier, the section on “Pulse” states (p. 312):
Of leguminous grains there are various species cultivated
and used by the Asiatics, as the Phaseolus Mungo [mung
bean], P. Max [soya bean], and P. radiatus [probably azuki

bean], which contains much alimentary matter; the earth-nut
(Arachis hypogaea), which buries its pods under ground
after flowering.”
“Captain H. Biggs [sic, Bigge], in a communication to
the Agri.-Hort Soc. [Agricultural & Horticultural Society] of
India, in 1845 [sic, Aug. 1844], states that of the esculents
a large white pea forms the staple of the trade of Shanghae
[Shanghai], or nearly so, to the astonishing amount of two
and a-half millions sterling. This he gives on the authority
of the Rev. Mr. Medhurst, of Shanghae, and Mr. Thoms [sic,
Thom], British Consul at Ningpo. These peas are ground in
a mill and then pressed, in a somewhat complicated, though,
as usual in China, a most efficient press, by means of wedges
driven under the outer parts of the framework with mallets.
The oil is used both for eating and burning, more for the
latter purpose, however, and the cake, like large Gloucester
cheese, or small grindstones in circular shape, is distributed
about China in every direction, both as food for pigs and
buffaloes, as also for manure.”
Note 1. The “large white pea” is clearly the soybean.
Note 2. This is the earliest document seen (Oct. 2014)
that uses the spelling “Shanghae.”
In the chapter titled “Oleaginous plants” we read (p.
512): “In Japan a kind of butter, called mijo, [sic, miso] is
obtained from a species of the Dolichos bean (Dolichos
soja).
Also discusses: Almonds and almond oil (p. 510, 533).
Wheat gluten (221, 234, 264). Hemp and hemp oil (p. 510).
Sesame or teel, sesame oil, black til, and gingelie oil (p. 511,
533-34). “The export of linseed and rapeseed cakes from
Stettin” (p. 564).
Note 3. Peter L. Simmonds lived 1814-1897.
Note 4. This is the earliest English-language document
seen (July 2003) that uses the words “gingelie” or “teel” to
refer to “sesame.”
Note 5. This is the earliest English-language document
seen (Aug. 2016) that uses the word “Oleaginous” or the
term “Oleaginous plants” in connection with the soybean.
Oil derived from the soybean is also mentioned. Address:
England.
1584. Woodcroft, Bennet. comp. 1854. Titles of patents of
invention: Chronologically arranged from March 2, 1617 to
October 1, 1852. 2 vols. London: Printed by G.E. Eyre and
W. Spottiswoode. Published at the Great Seal Patent Office.
8 + 1554 p. See p. Vol. 1, 158 in the chronological index, or
p. 60 in the alphabetical index at Bowen. Great Britain Patent
Office. *
• Summary: This index concerns patents granted for
inventions in Great Britain. Starting in 1624, the British
system rewarded and encouraged inventors through the grant
to them of limited monopolies. Woodcroft played a key
role in the British patent reform campaign that succeeded
in 1852 in overcoming the many obstacles that confronted
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the would-be patentee and requiring that specifications be
published with each patent. This book is the first to list all
early British patents. It does so in the form of three indexes:
a chronological index, a subject index, and a name index of
patentees.
Name of Patentee: Samuel Bowen. Progressive Number:
878. Date: 1st July 1767. “A grant unto Samuel Bowen of
the province of Georgia in America, merchant, of his new
invented method of preparing and making sago, vermicelli,
and soy from the plants growing in America, to be equal
in goodness to those made in the East Indies; to hold to
him, his executors, admors, and assignors, within England,
Wales, and town of Berwick-upon-Twere, are also in all His
majesty’s colonys and plantations abroad for the term of 14
years pursuant to the statute; with a clause to unroll the same
within 4 kalendar months from the date hereof. Witness His
Majesty at Weston, the first day of July, in the year above.”
Note: Also in 1854 Woodcroft authored a book titled
“Alphabetical Index of Patentees of Inventions.” That book
is an author’s index to the book mentioned above.
In 1969 the Patent Office of Great Britain issued an
Alphabetical Index of Patentees of Inventions, 1617/1852,
published in New York by A.M. Kelley. It is a reprint of
Woodcroft’s original book. Bennet Woodcroft lived 18031879. Address: England.
1585. Woodcroft, Bennet. 1854. Alphabetical index of
patentees of inventions, from March 2, 1617 (14 James I.)
to October 1, 1852 (16 Victoriae). London: Queens Printing
Office. 647 p. See p. 60. 15 & 16 Victoriae, Cap. 83. Sec.
XXXII. [1 soy ref]
• Summary: To Samuel Bowen was issued English Patent
878 of 1 July 1767, titled “Making sago, vermicelli, and soy
[sauce], from American plants, equal in goodness to those
from the East Indies.”
Note: A new edition of this book was issued in 1969
by the Great Britain Patent Office. With an introduction and
appendix of additions and corrections compiled in the Patent
Office Library. By Bennet Woodcroft (lived 1803-1879).
Published in London by Evelyn, Adams & Mackay. Address:
Superintendent of Specifications, Indexes, &c.
1586. Lea and Perrins. 1855. Classified ad: Lea and Perrins’
Worcestershire Sauce... Times (London). Jan. 31. p. 14, col.
5.
• Summary: “... is universally acknowledged to be the most
valuable condiment, and experience has proved its efficacy
in promoting digestion and preserving health. Sold by Crosse
and Blackwell, Barclay and Sons, and the principal dealers
everywhere.”
This ad also appeared in the 27 April 1856 issue (p. 14,
col. 2) of this newspaper. Address: [England].
1587. Montgaudry, Baron de. 1855. Compte rendu des

expériences faites pour l’acclimatation des semences
importées en France par M. de Montigny [Report of
experiments made on the acclimatization of seeds imported
into France by Mr. de Montigny]. Bulletin de la Societe
d’Acclimatation 2(1):16-22. Jan. See p. 17, 20-22. [Fre]

• Summary: For years Mr. de Montigny has been
sending seeds and plants from China to the Society for
Acclimatization. When he last returned from China, in April
1854, Mr. de Montigny brought five varieties of seeds; a
portion of this collection was entrusted to the Society for
Acclimatization for experimentation.
Mr. Montgaudry was given responsibility by the Society
for Acclimatization for distributing these five varieties of
seeds to its members. These seeds were three varieties of
rice, a variety of green bean (Haricot) unknown in France,
alpist or canary-grass (Alpiste), giant maize / corn (Maïs
géant), and two varieties of soybeans (Pois oléagineux,
literally “oil peas”) (p. 17).
The two varieties of soybeans are completely dissimilar.
One has small green seeds; the other has rather large yellow
seeds. These seeds are very precious and of the highest
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usefulness for France. Every year, France is obliged to buy
from abroad more than 30 million francs worth of edible
oil, but during the years when the two types of rapeseed (les
Colzas et les Navettes) freeze or cannot produce because of
drought, some 60 to 80 million francs must leave the country
[to buy oil].
The two types of rapeseed only grow successfully on
choice land, which must be both light and rich in humus.
Generally, this quality of land comprises only a small
proportion of the total in almost all localities [in France]. The
soybean (Le Pois), however, is much less choosy about the
soils where it grows well: it prospers on all terrains. In the
valleys it grows wonderfully and on the mountains it gives
good crops (p. 20).
The soybeans brought back by M. de Montigny are
cultivated on a large scale in the fields of northern China.
It is principally in the provinces of Honan, Shantung, and
Shansi that one finds vast expanses covered with these
soybeans. The climate of these provinces is quite similar to
that of our own so-called ‘cold provinces.’ In China there is a
large trade based on products obtained from these soybeans.
The oil is used in many ways and is preferred to rapeseed
oil and colza oil (refined rapeseed oil). Although it has an
aftertaste of peas or beans, this is not as disagreeable as the
bitterness from rapeseed or colza oils. With the addition of a
little lard, it becomes similar in flavor to second-grade olive
oil.
Note 1. He was referring to unrefined, probably filtered
soy oil.
The residue left after expressing the oil is in the form of
cakes (les tourteaux), which the Chinese use to fatten their
livestock and enrich their soil. These cakes are a powerful
soil amendment in the countryside.
Note 2. Webster’s Dictionary defines a soil amendment
as “a substance that aids plant growth indirectly by
improving the condition of the soil.”
In China, soybeans are transformed into both a food for
the poor and a seasoning highly regarded by the rich. For
the poor, the flour of these soybeans (la farine de ces Pois)
[i.e. ground soybeans] is used to prepare a paté resembling
that of fromage blanc (a fresh dairy cheese resembling cream
cheese; quark), known in France as fromage à la pie; it
[i.e., tofu] is sold in public places for a few cents (centimes)

a portion and cut into cakes by means of a
brass wire according to the customer’s wishes.
Ordinarily the Chinese fry their paté or cheese
(fromage) [tofu] in the oil which also comes from
soybeans; this fried food is highly esteemed.
For the rich, a seasoning (assaisonnement)
is prepared which requires more care and culinary
talent. The soybean paté (La pâte de Pois)
[fermented tofu] is fermented after having been
seasoned with pepper, salt, powdered bay/laurel
leaves, powdered thyme, and other aromatics.
During the fermentation, the producer bastes the
paté with soybean oil (l’huile de Pois). After several days of
fermentation, the preparation is ready. This paté or cheese
[fermented tofu] becomes a very powerful digestive (aid to
digestion) and an appetizer, which no one can resist because
it is extremely tasty.
“At Kaifeng in Honan, at Tsinan in Shantung, and at
T’aiyuan in Shanshi, the oil and cheese of soybeans are made
in huge amounts, and are consumed locally. But the city of
Ning-po, capital of Chekiang, is the center of production and
of shipping of various products made from soybeans. The
port of Ning-po is hard to reach in large vessels, but they can
stop at the island of Choushan, where there is a very good
port. Thousands of Chinese junks leave Ning-po and travel
along the coast of China with no cargo but the products
of soybeans, which they carry to all parts of the Celestial
Empire, to Japan, and to all countries where they are known.
Soybeans have produced seeds in France since 1854.
Their acclimatization is assured. Unfortunately we still have
only a small quantity of seed, but M. de Montigny, who must
return to China, will send the Society a large enough amount
so that this precious seed will soon be distributed to all parts
of France. This will be an eminent service rendered to the
nation.
Mr. de Montigny had brought back a large quantity
of soybeans, but it was not going to be up to him (as early
as 1854) for this seed to be cultivated on a large scale on
French soil. Most of the supply was lost in Paris, for reasons
independent of all the zeal, all the planning by Mr. de
Montigny, who was not in control of the steps undertaken
by persons who appeared to offer to him all the warranties
and from whom he could not anticipate the odd way (façon
singulière) of using such precious seeds (p. 22).
Note 3. Monsignor Louis C.N.M. de Montigny, bearer of
the seeds, was born at Hamburg of French parents in 1895.
In 1843 he went to China and in 1847 he was appointed
Consular Agent at the port of Shanghai, where he stayed,
with promotions, until 1895. There he rendered great
services to natural science and horticulture by introducing
into France useful Chinese plants and animals, via the
Society for Acclimatization (Bretschneider 1898, p. 536).
Note 4. The Baron of Montgaudry, author of this article,
was the nephew of Comte Georges-Louis Leclerc de Buffon
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(1707-1788), a French naturalist who held the prestigious
position of superintendent of the Royal Garden (Jardin du
Roi/Roy, Jardin des Plantes) in Paris and was on the cabinet
of the Natural History Museum. According to Paillieux
(1880, p. 561) starting in 1739, French missionaries in China
sent Buffon specimens and seeds of the most important
plants in that country. Soybeans were probably received and
planted by 1739 or 1740, and definitely by 1779. Buffon was
a contemporary and ardent opponent of Linnaeus. He must
have been disappointed when, in 1744, Louis XV issued
the order that the Linnaean system was to be adopted in the
future. Buffon was the author of the superbly illustrated
Histoire Naturelle (1749-1804) in 44 volumes, some of them
published posthumously.
Note 5. This is also the earliest document seen
(March 2015) describing the work of the Society for
Acclimatization in France with soybeans. The title of this
issue of the periodical was actually Bulletin Mensuel de la
Société Zoologique d’Acclimatation. By 1858 (vol. 5) it
had changed to Bulletin de la Société Impériale Zoologique
d’Acclimatation. By 1871 it had changed to the shorter title
we use for this record.
Note 6. This is the 3rd earliest French-language
document seen (April 2013) that mentions tofu. It is also
the earliest French-language document seen (April 2013)
that compares tofu to the particular French cheese named
fromage à la pie (quark in German).
Note 7. This is the earliest French-language document
seen (Dec. 2014) uses the term pois oléagineux to refer to the
soybean.
Note 8. This is the earliest European or Frenchlanguage, document seen (Sept. 2016) that mentions soy oil,
which it calls l’huile de Pois [oléagineux].
Note 9. This is the earliest Western-language document
seen (Nov. 2012) that mentions fermented tofu, which it calls
La pâte de Pois.
Note 10. This is also the earliest document seen in the
Western World that mentions an industrial (non-food) use of
soybeans (as a fertilizer for the soil).
Note 11. This is the earliest document seen (May 2005)
that mentions flavor problems with soy–in this case, soybean
oil.
Note 12. This is the earliest document seen (June 2007)
that mentions the use of junks (or barges or boats) or water to
transport soybeans or soy products within a country (China).
Note 13. This is the earliest French-language document
seen (Jan. 2019) that mentions soy flour, which it calls la
farine de ces Pois.
Note 14. This is the earliest French-language document
seen (Sept. 2016) that mentions soybean cakes (the coproduct of soybean oil) which it calls les tourteaux. Address:
French Consul at Shanghai and Ning-po, China.
1588. Bartlett, Levi. 1855. The Japan and Oregon peas–rape.

Granite Farmer (Manchester, New Hampshire). Vol. 6. No.
7. Feb. 17.
• Summary: “The last Patent Office Report contains a notice
of the Japan pea, by A.H. Ernst of Cincinnati, O [Ohio]. As
also, a very flattering account of the Oregon Pea, by A.B.
Rozell of Tennessee. The glowing account given of this pea,
by Mr. R. will be read by thousands of farmers, here at the
north, and doubtless many of them will be anxious to obtain
seed, even at very high prices. In Tennessee and Ohio, these
peas may be fully entitled to all the praise they have received
in the P.O. Report. But in New Hampshire they are of no
more agricultural value, than the cotton plant or the sugarcane.
“Last spring we received from the Patent Office a
package of each kind, accompanied by a printed circular,
stating their good properties, manner of cultivation, &c.
“The two kinds were planted on the 12th of May [1854],
in a warm, deep, loamy soil, and well sheltered from rains.
They were frequently hoed; and about the 20th of September,
they had grown some three feet in height. The Japan pea
produced many clusters of short, hairy pods, from an inch
to an inch and a half in length, each containing from one to
three compressed oval beans... We think that but a few if any
of the seeds of the Japan pea matured sufficiently to vegetate.
Very similar results attended the cultivation of both kinds
in western New York, and Michigan, as we learned by the
Rural New Yorker...
“Accompanying the pea, we received a paper of Rape
seed, (a plant of the cabbage tribe) with a printed circular,
giving the method of cultivation, use, &c. of the plant and
seed.” There follows a long description of his successful trial
and high evaluation of the rape. “The seed is distributed in
small packages from the Patent Office...” “When rape seed
is exhausted of its oil, it comes from the press in the form of
hard (rape) cakes, which crushed to powder, forms a valuable
manure,...”
“[We distributed scored of packages of the peas referred
to, and requested our friends to experiment with them in
various ways. The result in no case was favorable, and
we readily came to the same conclusion expressed by Mr.
Bartlett.–Ed.]”
Note 1. This is the earliest document seen (March 2021)
concerning soybeans in New Hampshire, or the cultivation
of soybeans in New Hampshire. This document contains the
earliest date seen for soybeans in New Hampshire, or the
cultivation of soybeans in New Hampshire (12 May 1854).
Note 2. This may be the 2nd earliest document seen
(March 2021) concerning soybeans in Tennessee, or possibly
even the cultivation of soybeans in Tennessee, but this is not
completely clear.
Note 3. Piper (1914, p. 551) states that an early name
for the mung bean in the USA was the “Oregon pea under
the erroneous idea that it came from that region.” Address:
Warner, New Hampshire.
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1589. Briggs, J.W. 1855. Japan pea. Genesee Farmer
(Rochester, New York) 16(2):47. Feb. Series 2.
• Summary: “This new and rare article is found to be
adapted to our soil and climate, and yields bountifully. The
writer has counted on an average 300 pods to each plant–
pods containing from two to three peas. They are small,
round, of a cream color, and very hard. Should think they
might be ground. They are very nutritious. The plant attains
the height of about thirty inches; it is stiff and woody–unlike
all other peas, it stands independent of all surrounding
objects, and upright, like a shrub or small tree. Experience
will prove the best manner of cultivating and harvesting.
“They should be planted or sown about the usual time of
planting corn, not earlier, as frost is fatal to the young plants.
J.W. Briggs.” Address: West Macedon, Wayne Co., N.Y.
1590. Browne, D.J. 1855. Report on the seeds and cuttings
recently introduced into the United States. Preliminary
remarks. Report of the Commissioner of Patents, Agriculture.
p. x-xxxv. For the year 1854. See p. xv.
• Summary: “Japan pea, also described in last year’s report,
and has been since cultivated with remarkable success.
“Soja bean, (Soja hispida) procured by the Japan
Expedition [of Commodore Perry]; two varieties, the ‘White’
and the ‘Red-seeded,’ both of which are employed by the

Japanese for making soy, a kind of black sauce, prepared
with the seeds of this plant, wheaten flour, salt, and water.
This ‘soy,’ or ‘soja,’ which is preferred to the Kitjap of the
Chinese, is used in almost all their dishes instead of common
salt. The soy may be made as follows:
“Take a gallon of beans of this plant and boil them until
soft; add bruised wheat, one gallon; keep in a warm place for
twenty-four hours; then add common salt, one gill [½ cup],
and water, two gallons; and put the whole into a stone jar,
and keep it tightly closed for two or three months, frequently
shaking it; and then press out the liquor for use.
“The seeds of this plant only require to be sown in a
warm, sheltered situation at the time of planting Indian corn,
and cultivated as any garden bean.”
Note 1. The author of this report apparently did not
realize that the Japan Pea and the Soja Bean are one and the
same plant. Note 2. This is the earliest American document
seen (Jan. 2003) that uses the term “Soja hispida” to refer to
the soybean.
Note 3. The “Japan Expedition” refers to that led by the
American Commodore Matthew Calbraith Perry (lived 17941858).
Note 4. Piper and Morse (1923, p. 40) state concerning
the Perry Expedition to Japan in 1854: “The Mammoth may
well be the ‘white-seeded’ soja bean obtained by the Perry
expedition. The ‘red-seeded soja bean’ was, probably, the
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adsuki bean (Phaseolus angularis), as no red-seeded soybean
is known.” If this were an adzuki bean, this would be the
earliest document seen (March, 2003) concerning azuki in
the United States.
Note 5. This is the earliest English-language document
seen (April 2012) that uses the term “Kitjap” to refer to
Chinese soy sauce.” Observe the similarity between the
words “Kitjap” and “Ketchup”–suggesting that the word
“ketchup” may have a Chinese origin.
Note 6. Also discusses: White quinoa (Chenopodium
quinoa, p. xiii-xiv). White Lupine (Lupinus albus, from
southern Spain and Germany, xv-xvi). Yellow Lupine
(Lupinus luteus, from Germany, p. xvi). Chinese yam
(Dioscorea batatas, from China but more recently from
France, p. xvii).
Note 6. This is the earliest document seen (Jan. 2005)
that mentions quinoa in the USA.
Note 7. The color Japanese Edo-period woodblock
print, which is from another source (courtesy of the British
Museum), shows Japanese boats in 1853 rowing out to visit
one of Commodore Perry’s “black ships” in Tokyo Bay.
Address: United States Patent Office, Washington, DC.
1591. Genesee Farmer (Rochester, New York). 1855. Editor’s
table. 16(2):65. Feb. Series 2.
• Summary: “We have a few Japan Peas from J. Read, Esq.,
Huntington, Pennsylvania, and I.W. Briggs, West Macedon,
N.Y.–Also of the Ground Cherry, from P.S. Beers, Southwell,
Conn. They shall have a trial the ensuing season. Also from
Mr. Briggs, seeds of the Citron Nutmeg Melon, and the Ice
Cream Watermelon.
“In another part of our paper will be found a brief
article on the Japan Pea, which will answer many enquiries
respecting its habits of growth, yield of seed, &c.” Address:
West Macedon, Wayne Co., N.Y.
1592. Briggs (I.W.). 1855. Rare and valuable seeds: by mail
and free of postage (Ad). Country Gentleman 5(10):162, col.
3. March 8. Whole no. 114.
• Summary: “Orange Watermelon, per Package–25 cents–16
seeds.”
“The Celebrated Japan Pea–12½ cents, 20 seeds.”
“Papers of seeds promptly forwarded according
to directions. Please send current funds or gold: if not
convenient to make change, I will return the change in seeds
or Postage stamps.”
Note: The ad also appeared on March 15, p. 178, col. 3.
Address: West Macedon, Wayne County, New York.
1593. Country Gentleman (Albany, New York). 1855. Japan
and Oregon peas (Abstract). 5(10):151. March 8. Whole No.
114.
• Summary: A short summary of an article by Levi Bartlett
in the Granite Farmer. “Levi Bartlett gives it as his opinion,

in the Granite Farmer, founded on experiments, that while
in Tennessee and Ohio, these peas may be entitled to all the
praise they have received, in New-Hampshire they are of no
more value than the cotton plant or sugar cane.”
Note: This periodical is published in Albany, New York.
Address: New Hampshire.
1594. Pittsfield Sun (Massachusetts). 1855. American
Institute Farmer’s Club: New specie of potato, Japan peas,
&c. 55(2842):4. March 8.
• Summary: From the N.Y. Journal of Commerce. A meeting
of this society was held in their rooms on Broadway,
yesterday afternoon. “A lot of Japan Peas were also
exhibited, and attracted much attention from the peculiar
character of their vine, and the luxuriant manner in which
they grow–each pea requiring to be planted four feet apart.”
Also, a paper was read on a newly-discovered species of
potato, Dioscorea Japonica, which “was first introduced into
France from Japan in the year 1849 by the French Consul in
China. It has been successfully cultivated in Algiers.”
1595. J.W. 1855. Japan peas. Country Gentleman 5(12):184.
March 22. Whole no. 116.
• Summary: “Will you please inform me in regard to the use
of the Japan pea and its cultivation.”
Will some of our correspondents please answer?
Address: [New York? Journal published in Albany, New
York].
1596. T.V.P. [T.V. Peticolas]. 1855. Japan pea. Country
Gentleman 5(15):232. April 12. Whole no. 119. Also
published in The Cultivator 3(5):159. May. Series 3.
• Summary: “... on the subject of the Japan Pea, or rather
Bean. I have cultivated it for the last three years, and
have disseminated it from Canada to Texas. It produces
abundantly in common corn ground, planted six inches apart
in the row, and the rows from 18 inches to two feet apart–
wide enough to hoe or use a small cultivator. When eaten
a few times they are pleasant enough, but have very little
flavor–better when mixed with other beans. Before cooking,
they must be soaked at least twenty-four hours. They are
inconvenient to use green, being so difficult to hull. Chickens
are very fond of them, and hogs devour them with great
gusto. I think they would do for a field crop sown broadcast
in good soil.”
Note 1. This is the earliest document seen (March 2021)
concerning soybeans in Canada or in Texas. This document
contains the earliest date seen for soybeans in Canada or
Texas (April 1855). These soybeans may well have been
grown in Canada and/or in Texas, but we cannot be certain of
that.
Note 2. This is the 2nd earliest English-language
document seen (March 2021) that mentions green vegetable
soybeans; it notes “They are inconvenient to use green, being
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so difficult to hull.”
Note 3. This is the earliest document seen (March 2021)
that uses the word “cultivator” in connection with soybean
production.
Note 4. This is the earliest document seen (March
2021) concerning the feeding of soybeans or soy products to
chickens in the United States.
Note 5. Letter from Ted Hymowitz. 1994. May 18. He
says this man’s full name is T.V. Peticolas. He probably
received his soybean seeds from A.H. Ernst. His evaluation
of soybeans as a potential new crop was amazingly astute
(Hymowitz 1987, p. 31). Address: Mount Carmel, [Clermont
Co.], Ohio.
1597. Geoffroy Saint-Hilaire, Isidore. 1855. Séance du 30
mars 1855 [Meeting of 30 March 1855: Fermented tofu or
Chinese cheese from M. de Montigny]. Bulletin de la Societe
d’Acclimatation 2:233-40. April. See p. 238-39. [Fre]
• Summary: The president informed the Society that M. de
Montigny [the French consul in Shanghai] had made them a
gift of four bottles containing oil obtained from the soybean
(des huiles obtenues du Pois oléagineux), cotton, tea, and
cabbage (Chou [perhaps rapeseed, which later was usually
called colza in French]). Our colleague, Mr. Frémy, is in
charge of examining these oils. Mr. Montigny likewise made
them a gift of a pot of tofu, Chinese cheese made with the
soybean (un pot de Teou-fou, fromage chinois fait avec le
Pois oléagineux); it constitutes one of the principal elements
of the Chinese diet.
Note 1. This is the earliest French-language document
seen (Oct. 2011) that uses the term fromage chinois
(“Chinese cheese”) to refer to fermented tofu.
Note 2. This is the earliest document seen (April
2003) in the Western world that mentions both cotton seed
oil and soybean oil. Address: President of the Imperial
Zoological Society for Acclimatization (Société Zoologique
d’Acclimatation).
1598. Julien, Stanislas. trans. 1855. Le pois oléagineux de
Chine [The “oil peas” (soybeans) of China]. Bulletin de la
Societe d’Acclimatation 2(4):225-26. April. [2 ref. Fre]
• Summary: This is a letter addressed to the president of the
Zoological Society for Acclimatization, from the session
of 30 March 1855. Monsieur and dear colleague. I have the
honor of offering you, at the request of my friend Émile
Tastet, some information that I have found in a Chinese book
on the subject of oil peas (soybeans, Pois oléagineux, Yeouteou).
One reads in the Imperial Encyclopedia of Agriculture
(Cheou-chi-thong khao; [Ch’in Ting Shou Shi T’ung K’ao
by Chang Ting-yu and Chiang P’u]), volume 27, fol. 8,
first page (recto): ‘According to Li Shih-chen (Li-chi-tchin,
author of the Great Materia Medica [Pen-ts’ao kang-mu]),
the large peas (soybeans, Ta-teou) are found in the following

colors: some are black (Hé-teou), white (Pe-teou), yellow
(Hoang-teou), or gray (Ho-teou); and there are also some
that are spotted with blue (Thsing pan-teou). The black ones
are ordinarily called Ou-teou (here the word ou has the same
meaning as he, black); they can be used in medicine, be
eaten, and are used in the condiment called chi (fermented
black soybeans, which are composed of these soybeans, of
ginger, and of salt). The yellow can be used to make tofu
(Teou-fou, a sort of fermented soybean pâté, on which the
people nourish themselves habitually); oil is also drawn from
them by putting them under a press; they are also used to
make jiang (tsiang; Note: a sort of sauce like a soft miso that
serves as a seasoning).
The other species of large peas (soybeans) are not good
for making tofu (teou-fu, fermented pâté of peas); they are
eaten after having been roasted. All the species of large peas
(soybeans) described hereafter are planted before and after
the summer solstice (June 21). The stem attains a height
of 3-4 feet. The leaves are round and terminate in a point.
In autumn, the plant bears small, white flowers, which are
clustered together. Then they form pods (about as long as
one’s thumb), which become dry after the frost.
One reads in the Treatise on Agriculture by Fan-ching
[Fan Sheng-chih, written ca. 10 B.C.]: ‘At the summer
solstice, the soybean (teou) is sown; it is not a big job. The
flowers of the soybean do not like to see the sun; otherwise
they turn yellow and the and the roots blacken.’
I regret, Monsieur, to be unable to find at the moment
more details on the soybean; however, the above extract
largely suffices to confirm the remarkable usefulness,
unknown in Europe until just now, of the soybean which M.
de Montigny has sent to you. I have already called attention
to this fact in a large work that I finished a year ago, in which
are described all of the Chinese industrial processes that
relate to chemistry. But I do not know when I will be able to
publish this work.
I am at the disposition of the Society for Acclimatization
whenever you would like me to translate Chinese texts that
would be of interest.
Note 1. This is the earliest French-language document
seen (Nov. 2011) that mentions fermented black soybeans,
which it calls chi.
Note 2. Bretschneider (1881) calls Julien a “great
sinologue.”
Note 3. This is the earliest French-language document
seen (Sept. 2014) that uses the term Le pois oléagineux
de Chine to refer to the soybean, or with the term Le pois
oléagineux de Chine in the title.
Note 4. This is the earliest French-language document
seen (March 2015) that uses the term tsiang to refer to jiang
or Chinese-style fermented soybean paste.
1599. Thorburn (J.M.) & Co. 1855. Classified ad: To farmers
and others–Japan peas. New York Daily Times. May 7. p. 6.

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 505
• Summary: “A small quantity of this celebrated Pea Bean
for sale, in packets, 25 cents each,...”
Note 1. This is the earliest document see (Sept. 2020)
showing that J.M. Thorburn & Co. is selling Japan peas (an
early name for soybeans).
Note 2. This is the earliest ad seen (Oct. 2020) for
soybeans (any spelling) by a seed company in a major
American newspaper. Address: No. 15 John-st. [New York
City, New York].
1600. Fox (Chas. E) & Co. 1855. Classified ad: English
sauces, pickles, &c. Hartford Daily Courant (Connecticut).
May 16. p. 3.
• Summary: “Worcestershire Sauce, Royal Osborn do. [ditto
= Sauce], Warwickshire do., John Bull do., Napoleon do.;
Reading, India Soy and Harvey Sauces for fish, game, soups,
steaks, etc... Piccallilli [Piccalilli], India Currie Powder.
Mushroom, Walnut and Tomato Catsup.”
Note: This ad appeared 12 more times in this newspaper
during 1855 from May 17 to May 31.
1601. Worthington, T. 1855. [Japan peas]. Letters and
Reports of the Agricultural Division of the Patent Office,
1839-60. Vol. 7. p. 211-12. May 22.
• Summary: “I heard the other day in Cinti [Cincinnati?]
that your department had sent there for Japan peas. Enclosed
is a specimen of some raised of me last summer producing
50 bushels to the acre when corn [illegible word] them?
brought? but 10 bushels. I never knew any thing stand the
drowth [drought] so well and they are valuable for stock but
I have not been able to cook them so as to acceptable for
human food. They may be planted successfully till the 20th
of June...
“... I derived? & can forward at once four or five gallons
of Japan peas and will take in return such useful seeds for
this? latitude and season? as you may have yet on hand.
“... I should like to have samples of... the Soja [Foja?,
Foya?] bean of Japan.”
Note: The author apparently does not realize that the
Japan pea which he has is the same as the Soy bean of Japan,
which he is requesting. Question marks and blanks indicate
illegible handwritten text.
First cited by Graff 1949. Address: Logan, Hocking Co.,
Ohio.
1602. Agricultural Division of the U.S. Patent Office. 1855.
Letters and reports of the Agricultural Division of the Patent
Office, 1839-60. Letters and Reports of the Agricultural
Division of the Patent Office, 1839-60. Source: Washington,
DC: National Archives of the United States. Record Group
16. Series 1. Vol. 7. 21 bound volumes.
• Summary: Includes early letters written by U.S. farmers
describing their experiences growing (and in some cases
eating) soybeans (often called “Japan peas”). Some of these

letters are the earliest documents seen that mentions the
soybean in the state where the writer lived.
Why and how did the U.S. Patent Office get involved
with soybeans? In 1836 Henry L. Ellsworth was appointed
commissioner of the newly reorganized Patent Office of
the U.S. State Department. His subsequent influence on
American agriculture and plant introduction was immense.
On his own initiative, he began to distribute seeds and
plants of foreign origin (which were sent to him in
abundance, probably mostly by U.S. foreign consuls) to
American farmers, using the franks (postage paid marks) of
congressional friends. Hauled on the congressional carpet
for such conduct, he used this opportunity plus his 1837
report to urge the creation of a central agency to receive and
distribute new seeds, plants, and information concerning
them, as well as to encourage agriculture in other ways.
His appeal was successful and such an agency was set
up in the Patent Office in 1839 with an appropriation of
$1,000 for the plant distribution work and for gathering
agricultural statistics. This was the first appropriation ever
made for agriculture by an American congress; it marked the
beginning of the U.S. Department of Agriculture (USDA).
Ellsworth’s annual reports, an innovation, dealt mostly
with agriculture rather than with patents. By 1843 his office
was distributing free of charge 12,000 packets of seeds a
year. He resigned his position in 1845 with a government
policy of plant introduction firmly established and supported
financially–though meagerly. Subsequent commissioners
continued Ellsworth’s work, making the Patent Office the
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center of governmental agricultural activity from 1836
to 1862. In 1847 more than 60,000 packets of seeds were
distributed.
In 1849 the Patent Office was transferred from the
State Department to the newly created Interior Department.
From this time on the annual report, titled Report of the
Commissioner of Patents, Agriculture, was separate, but still
done by the Commissioner of Patents.
In 1852 congress gave the Patent Office special authority
for the purchase of seeds and in 1854 included cuttings.
From June 1853 to 1860 Daniel J. Browne was in charge
of the Agricultural Division of the Patent Office. Browne
emphasized the importance of the of the “introduction and
naturalization of new and useful vegetable products, hitherto
unknown in the United States.” In 1854-55 Browne collected
plants and seeds in Europe as the first U.S. governmental
plant explorer.
It was during Browne’s term of office that the Office
first distributed soybeans. The first soybeans were received
in 1852 from A.H. Ernst of Cincinnati, Ohio. He (and many
subsequent writers during the mid-1800s) called soybeans
“Japan Peas” since the ancestors of the seeds he sent had
come from Japan via San Francisco, California, in March
1851, and thence into Illinois and Ohio. During 1853 the
Patent Office distributed a few soybeans which it called
“Soja beans” or “peas from Japan.” The next year, in the
Report of the Commissioner of Patents, Agriculture for the
year 1853 (published in 1854), Ernst wrote a 2-page article
on the Japan Pea, describing and praising the new plant,
telling how it came to the U.S. from Japan, and giving
instructions for its cultivation. This article, plus preliminary
remarks on pages v-vi of the Report, elicited many requests
for soybean seeds, which were distributed to farmers starting
in early 1854. Letters from 3 farmers who tried growing
(and sometimes eating or feeding) the seeds were published
in the next year’s Report (published in 1855), and letters
from 4 more farmers were published in 1856. Many other
letters from farmers concerning soybean trials were received
by the Agricultural Division of the Patent Office but never
published–though they are still stored in the National
Archives. Many of these reports from farmers contained the
earliest date seen for the cultivation of soybeans in various
U.S. states.
An illustration shows Henry Leavitt Ellsworth. Address:
Washington, DC.
1603. T.V.P. 1855. Japan pea. Cultivator (The) 3(5):159.
May. Third Series.
• Summary: Reprinted from The Country Gentleman.
1855. April 12. p. 32. “... on the subject of the Japan Pea,
or rather Bean. I have cultivated it for the last three years,
and have disseminated it from Canada to Texas. It produces
abundantly in common corn ground, planted six inches apart
in the row, and the rows from 18 inches to two feet apart–

wide enough to hoe or use a small cultivator. When eaten
a few times they are pleasant enough, but have very little
flavor–better when mixed with other beans. Before cooking,
they must be soaked at least twenty-four hours. They are
inconvenient to use green, being so difficult to hull. Chickens
are very fond of them, and hogs devour them with great
gusto. I think they would do for a field crop sown broadcast
in good soil.” Address: Mount Carmel, Ohio.
1604. Somerville (M.). 1855. Ex “Rock City” from London
(Ad). Daily Southern Cross (Auckland, New Zealand). June
22. p. 2, col. 5.
• Summary: “From the celebrated Houses of Crosse &
Blackwell, G.F. Coward & Batty and Company. One hundred
and fifty cases fancy groceries and oilman’s stores... 30 cases
Chouchou, Imperial hot and mixed pickles, 6 cases Sauces
& Soyer’s relish, Indiana Soy [sic, Indian Soy], China Soy,
Worcester Ketchup, Harvey, John Bull, &c., in fancy vases
and bottles, 20 cases Bottled vinegar, pints, quarts, and fancy
decanters,...”
Note 1. This is the earliest of 177 documents seen (Nov.
2009) in the New Zealand Newspapers database (paperspast)
that contains the term “China Soy.” The term was last used in
New Zealand Newspapers on 23 April 1906.
Note 2. The meaning of “Worcester Ketchup” is
unclear. The text should probably read “Worcester [sauce],
Ketchup,...” Address: Auckland.
1605. Montgaudry, Baron de. 1855. Indications sur la
culture de l’igname de Chine: Relation sur la marche
de l’acclimatation des semences importées en 1854
[Information on the culture of the Chinese yam in China:
Report on the progress of acclimatization of seeds imported
in 1854]. Bulletin de la Societe d’Acclimatation 2(6):337-44.
June. See p. 344. [Fre]
• Summary: A large number of bulbs of the Chinese yam
[Dioscorea batatas] were sent to the Society last year by Mr.
de Montigny.
The top of p. 344 states: “The seeds imported by Mr. de
Montigny last year grew successfully in almost every place
where they have been cultivated, with the exception of the
soy beans (Pois oléagineux) which have not germinated
except for a small number of persons. It seems that the seed
was very old, and they were not able to produce without
the indispensable precautions that must be taken with old
seeds, and that are difficult to put into practice everywhere.
Nevertheless, that which will be harvested this year can
assure the possession of this Pea in France, since the next
harvest will produce several hectoliters.” Address: France.
1606. Fremy, E. 1855. Sur plusieurs huiles rapportées de
Chine par M. de Montigny [On several oils brought back
from China by Mr. de Montigny (Letter to the editor)].
Bulletin de la Societe d’Acclimatation 2(7):382-83. July.
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Meeting of June 22. [Fre]
• Summary: The writer calls soybeans “oil peas” (Pois
oléagineux) and states in this letter to the president of
the Society for Acclimatization: Soy oil (L’huile de Pois
oléagineux) is very similar to our edible oils; its odor
and taste are agreeable. It is equally suited to combustion
[burning in oil lamps]. Exposed to freezing cold, it thickens;
atmospheric oxygen makes it rapidly turn to resin. It belongs,
therefore, to the class of drying oils (huiles siccatives) and
could replace linseed oil (remplacer l’huile de Lin) in some
of its applications.
I know that the Chinese obtain 17% oil from their
soybeans. It would be interesting to know, based on an
analysis, the exact percentage of oil that these soybeans
contain.
My analyses show that the soybeans brought from China
by Mr. de Montigny contain 18% oil.
If the latter are identical to those used commercially in
China, you will see, Mr. President, that the Chinese are very
skilful industrially, for they lose only one percentage point of
the oil.
He finishes his letter with a prophetic statement: In
conclusion... soybeans, the importance of which we have
already appreciated for the abundance and quality of
the oil they furnish, will provide us with a new food for
consumption and a useful product for the industrial arts.
Note 1. This is the earliest Western-language document
seen (March 2018) concerning the industrial (non-food, nonfeed) use of soy oil.
Note 2. This is the earliest document seen (Dec. 2020)
which contains information on the oil or fat content of
soybeans (17%).
Note 3. This is the 2nd earliest document seen (March
2018) which contains information on the chemical /
nutritional composition of soybeans or soyfoods.
Note 4. This is the earliest French-language document
seen (Sept. 2016) that uses the term l’huile de Pois
oléagineux to refer to soybean oil.
Note 5. This is the earliest document seen (Oct. 2014)
that classifies soy oil as a “drying oil.”
Note 6. This is the earliest document seen (Sept. 2013)
mentions linseed oil, which it calls huile de Lin. Address:
Professeur au Museum d’Histoire Naturelle et a l’École
Polytechnique, France.
1607. Coleman, Debbie. 1855. Cook book: First volume. 182
p. Unpublished manuscript. July 16. See p. 28, 120.
• Summary: Recipes for “Mushroom soy” are given on
two pages–28 and 120. The process, ingredients, and
amount of each ingredient are identical but the wording is
slightly different. The recipe on page 28 states: “Break the
mushrooms, put them into an iron pot, a layer alternately of
salt and mushrooms and let them remain until the next day.
Then boil them ¼ of an hour, and strain through a cloth, and

add to the liquor, mace, onions, and all kinds of spice. Boil
away ½, strain again, bottle, and cork tightly and rosin the
corks. The proportions are 1 bu. mushrooms, 1 pt. salt, 6
onions, ½ oz. spices each. This makes 8 pint bottles.”
The recipe on page 120 begins: “Break the mushrooms,
put them in an iron pot, a layer of mushrooms and of salt
alternately and let them remain till the next day. Boil them ¼
of an hour, strain them through a towel...”
Note 1. This is the earliest document seen (March 2021)
that contains the term “mushroom soy.” Note that “soy” is
not used as an ingredient in this sauce, but that the sauce may
be intended as an alternative to real “soy” sauce.
Note 2. This is the earliest English-language document
seen (March 2021) that mentions a non-soy sauce that
resembles soy sauce.
The word “soy” also appears in several other places as
follows:
“Ragout:... When it boils, take it off and add 25 oysters,
some walnut liquor, India soy, tomatoes and capers” (p. 12).
“Mutton chops–French way:... When thick enough
strain it, take off the fat, add a pickled cucumber cut up fine,
2 tablespoonsful of capers, 2 or 3 tablespoonsful of vinegar
and 1 small teacupful of tomato soy.” Mrs. Camac (p. 16).
“To stew a fillet of veal:... ¼ of an hour before dinner,
pour off the gravy, skim off the fat and thicken if necessary
with a very little flour and add 3 tablespoonsful of tomato
soy... Mrs. Markoe” (p. 17).
The chapter titled “Pickles” begins (p. 24) with a recipe
for “Walnut ketchup” followed by a recipe for “Tomato
ketchup”–the latter by Mrs. Coleman.
“Bouilli Beef:... Put it into a pot, and nearly fill it with
water, a handful of salt, 5 carrots, 5 turnips, 3 onions, some
celery, 2 bunches potherb, 3 tablespoonsful tomato soy, a
tablespoonful whole allspice, a full teaspoonful mace, a
tablespoonful sweet marjoram, 5 cloves and pepper. Put it on
at 7 if you dine at 3... H.M.” (p. 95). “... add 3 tablespoons of
tomatoe soy and pour it over the meat... H.M.” (p. 97).
“Tomatoes as soy: Take full grown ripe tomatoes, reject
every bad one and cut out every spot; have them perfectly
dry, then cut them up, leaving the skins on and fill a large
jar; put the jar in a pot of water, till the tomatoes pass readily
through a fine colander, then put the strained liquor into a
bell-metal kettle with about ½ a tablespoon of salt to every
gallon. Put it over a slow fire and let it simmer, simmer,
simmer, say 6 hours. About ½ hour before it is done, add
spice to your taste say, cloves, mace, allspice. Stew it long
enough to extract the flavor from the spice. Bottle it and on
the top of each bottle, pour a very little sweet oil. Cork tight
and put it away in a dry place.–Mrs. Chapman” (p. 119).
“Another recipe for tomatoes as soy: Take a bushel
of tomatoes and ½ peck of onions. Slice them all roughly
without peeling. Take a qt. of salt; put the onions and
tomatoes in layers in a tub, sprinkling the salt between them.
Let it stand 2 or 3 days till it begins to ferment. Then put
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it on with an oz. cloves, an oz. of allspice and ½ a mustard
seed; bottle of Cayenne of ordinary strength into a large iron
kettle and let it boil steadily all day, putting it on early in the
morning, taking great care it does not burn; then strain it and
the next day boil the liquor again till it begins to thicken.
Rosin bottle and cork it and it will keep for years” (p. 119).
Note 3. Neither of the last two recipes contain soy, but
they were apparently meant as an alternative to real “soy”
sauce. Today the resulting product would resemble tomato
sauce or tomato ketchup.
Note 4. This unpublished manuscript was dated July
16th, 1865. Some recipes are followed by a woman’s name
at the lower right; presumably each was developed by that
woman, to whom the author gave credit.
The manuscript was self-published as a book in 1938
by Sarah R. Brock (182 p. 23 cm, with index); the author’s
name is given as Debbie Brown Coleman. The 1938 edition
states: “... a book I had printed for family distribution of
my mother’s [recipes]...” The only library known to own
this printed edition is the University of Denver [Colorado],
Penrose Library.

purest water, and adorned with magnificent groves of forest
trees... Figs from the land of Smyrna, frijoles from the plains
of Mexico, and peas from Japan [Japan peas], flourish in his
garden.”
1612. Forester, Frank. 1855. The wigwam in the wilderness.
Graham’s American Monthly Magazine of Literature, Art,
and Fashion 47(2):133-46. Aug. See p. 138.
• Summary: “Alf Arminger... swore that, stewed, with the
suspicion of an onion, a whole red pepper pod, a table spoon
of Worcestershire sauce, and a gill of Jamaica, in default of
port wine, they would not go so bad for supper.”

1608. Daily Southern Cross (Auckland, New Zealand). 1855.
China and the Chinese. July 17. p. 2 (Supplement).
• Summary: A very interesting lecture was recently
delivered at the School of Arts, Sydney [Australia], by Dr. J.
Berncastle, on the subject of “China and the Chinese.”
“The soy [sauce], which it had been said was made from
cockroaches, was made from a pea which was allowed to
ferment with salt.”

1613. Lea & Perrins. 1855. Lea & Perrins’ celebrated
Worcestershire Sauce (Ad). Islander (The) (Charlottetown,
Prince Edward Island, Canada). Oct. 19. p. 4.
• Summary: “Pronounced by connoisseurs to be the ‘only
good sauce’ and applicable to every variety of dish.
“Extract of a letter from a medical gentleman at Madras
[India], to his brother at Worcester. May, 1851. ‘Tell Lea
& Perrins that their Sauce is highly esteemed in India, and
is, in my opinion, the most palatable as well as the most
wholesome Sauce that is made.’
“Sold universally by the principal dealers in Sauces.–
Wholesale for Exportation by the Proprietors Lea and
Perrins, 68, Broad-street, Worcester, and 19, Fenchurchstreet, London. Barclay and Sons; Crosse and Blackwell, and
other Oilmen and Merchants, London.
An illustration shows a bottle of Lea & Perrins’
Worcestershire Sauce.

1609. Cohen and Harbottle. 1855. Have received instructions
from Mr. Thomas Taylor to sell by auction (Ad). Sydney
Morning Herald (NSW, Australia). July 25. p. 6.
• Summary: “... at his Stores, 184 George-street, on Tuesday,
31st July, 1855, at half-past 10 o’clock precisely...
“Oilmen’s stores and groceries... Herrings in tins, India
soy [sauce],...”

1614. Morrin (W.). 1855. For sale at W. Morrin’s grocery,
wine & spirit establishment,... (Ad). Daily Southern Cross
(Auckland, New Zealand). Oct. 19. p. 2, col. 3.
• Summary: “... Mustard, vinegar, table salt, Assorted sauces,
Chinese soy [sauce], & capers, Maccaroni [Macaroni],
Vermicilli [Vermicelli], Isinglass, & gelatine,...” Address:
Queen-street.

1610. New York Daily Times. 1855. Summer wateringplaces: Cold water. A few days’ experience at a water-cure
establishment. July 28. p. 2.
• Summary: The section titled “Dinner...” states: “We
dine at 1 o’clock; we have no French cookery–no pastry
or kickashaws [kickshaws–fancy dishes], but plenty of
good beef and mutton, vegetables and fruit... They allow
us salad with vinegar, oil and salt; but no pepper, mustard,
Worcestershire sauces or other noxious stimulants are
suffered to pollute our table.”

1615. Merchant’s Magazine and Commercial Review (New
York). 1855. Mercantile miscellanies. 33(4):520-24. Oct. See
p. 523.
• Summary: In the section titled “Fabricated trade marks”
(From the Mercantile Journal and Statistical Register,
Belfast) we read (p. 523): “Being apt and cunning, the
universal Yankee nation, we are told by one of its own
trade organs, tries its hand at deception, and hence imitative
Champagne, Sheffield cutlery, Rowland’s macassar, Cognac
brandy, Worcestershire sauce, Belgium cloths, Burton ales,
Irish linens, French silks, Scotch shawls, and a thousand
other things, are manufactured there, and sold as the ‘real
originals.’”

1611. Pittsfield Sun (Massachusetts). 1855. The farm of
General Worthington near Chillicothe... 56(2866):1. Aug. 23.
• Summary: “... contains seven or eight hundred acres of
the best land in the garden of Ohio, well supplied with the

1616. Richmond Enquirer (Virginia). 1855. Vegetables, &c.
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Nov. 2. p. 4, col. 6.
• Summary: “;... R.H. Dulany, Loudon, 4 stalks Japan
peas;... Mrs. Robert Mayo, Richmond, 1 bunch Japan pea;...”
1617. Hart (E.J.) & Co. 1855. Classified ad: Pickles, catsups,
preserves, &c. Times-Picayune (New Orleans, Louisiana).
Nov. 25. p. 5, col. 2.
• Summary: “Catsups, Tomato, Walnut and Mushroom–200
cases, pints and quarts.”
“Worcestershire Sauce–50 dozen.
“Anchovy, Harvey, John Bull. India Soy Sauce–50
dozen.” Address: 77 and 79 Tchoupitoulas street.
1618. Munch, Frederick. 1855. [Japan peas]. Letters and
Reports of the Agricultural Division of the Patent Office,
1839-60. Vol. 7. p. 1228-29. Nov. 25.
• Summary: “The Japan pea is one of the finest looking
vegetables in the garden, grows prolific [sic], bears well, is
not injured by insects, & requires but moderate attention; our
season is just long enough to have it fully matured.”
Note: This is the earliest document seen (March 2021)
concerning soybeans in Missouri, or the cultivation of
soybeans in Missouri. This document contains the earliest
date seen for soybeans in Missouri, or the cultivation of
soybeans in Missouri (Nov. 1855). First cited by Graff 1949.
Address: Marthasville, Warren County, Missouri.
1619. Herndon, Jno. [John] B. 1855. To the editors of the
Louisville Bulletin: The Japan pea. Louisville Bulletin
(Kentucky). Nov. Letter dated 1 Nov. 1855.
• Summary: “Gentlemen: I obtained from the Commissioner
of Patents last spring two seeds of this fruitful vegetable
(reported to be a native of Japan), from the product of which
we raised this season one gallon of peas–or one thousand
pods, containing aggregately three thousand seeds. Its habit
of growth is bushy, upright, woody, and stiff, branching
near the ground, and attaining a height of three or four feet.
The leaflets are large, resembling those of an ordinary bean,
occurring in sets of three, with long, quadrangular stems. The
flowers, which are small and white, but rather inconspicuous,
sometimes having purple centers, grow in thick clusters,
nearly covering the principal branches of the plant, and are
succeeded by downy pods, from an inch to an inch and a
half in length, each containing from one to three compressed
oval beans, when green, but unmarked and of a buff color,
resembling peas when dry. The stalks appear to be too
woody for fodder in a dried state, though they may be used
as such, together with the large thick beans, when green. The
excellency of the seed at maturity, when properly cooked, for
winter food, both for man and animals, has been fully tested.
“This product may be planted in this latitude, one seed
in a place, at the distance of three feet apart, from the last of
April to the first of July.
“In short, taking this plant altogether, it is one of the

finest productions I ever saw; and I am satisfied, from its
hardihood to resist drought and frost, together with its
enormous yield, that it will prove a great acquisition to the
farmers of the Valley of the Mississippi.
“Jno B. Herndon, Mayslick, Ky., Nov. 1, 1855.”
Note 1. This is the earliest document seen (March 2021)
concerning soybeans in Kentucky, or the cultivation of
soybeans in Kentucky. This document contains the earliest
date seen for soybeans in Kentucky, or the cultivation of
soybeans in Kentucky (spring 1855, at Mayslick).
Note 2. Talk with Heather Pritchard, Library Technician,
Periodicals and Microforms, William T. Young Library,
University of Kentucky at Lexington. 2004. Jan. 14. This is
a rare newspaper, published once daily except Sundays. The
official title printed on each issue is the Louisville Evening
Bulletin, but almost all letters to the editor are addressed
to the Louisville Bulletin. During the 1980s the Kentucky
Newspaper Project made every effort to locate as many
issues as possible; when they could find no more, in Dec.
1985, they created a microfilm of the surviving ones. About
half of all issues in 1855 have been lost. Each issue in 1855
consisted of 6 pages, of which 3 were advertisements, with
only a few letters to the editor in each issue. Today Heather
looked very carefully, twice, through every non-ad page
of every existing issue in November and December 1855,
paying special attention to the letters to the editor. The issues
for Nov. 1, 3, 6, 8, 13, 14, etc. are missing. She could not find
the original published letter. Fortunately Soyfoods Center
has a photocopy of the original that still exists at the National
Archives in a letter that Herndon wrote to the Agricultural
Div. of the Patent Office in 1856.
Location of that letter: Letters and Reports of the
Agricultural Division of the Patent Office, 1839-60. Vol. 10.
p. 779-80. Feb. 14, 1856. Address: Mayslick, Kentucky.
1620. Sacc, M. 1855. Sur l’emploi industriel des poils de
la chèvre d’Angora [On the industrial utilization of the hair
of the Angora goat]. Bulletin de la Societe d’Acclimatation
2(12):593-96. Dec. See p. 596. [Fre]
• Summary: At the end of this letter to the Society from
Wesserling, dated 9 Dec. 1855, is a “P.S.” (postscript)
containing the following: “Please don’t forget the section
of Wesserling in your next distribution of soybeans (Pois
oléagineux), as well as Chinese rice and other seeds...”
Note: This is the earliest document seen (Nov. 2017)
with the term “industrial utilization” in the title. Address:
Delegate from the Society at Wesserling, France.
1621. Browne, D.J. 1855. Agricultural operations of the
United States Patent Office. American Institute of the City of
New York, Transactions p. 587-632. For the year 1854.
• Summary: In the section on “Legumes” (p. 596) we read
(p. 598): “Japan pea, also described in last year’s report, and
has been since cultivated with remarkable success.
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“Soja bean (soja hispida), procured by the Japan
expedition; two varieties, the ‘white’ and the ‘red-seeded,’
both of which are employed by the Japanese for making soy
[sauce], a kind of black sauce, prepared with the seeds of this
plant, wheat flour, salt and water. This ‘soy,’ or ‘soja,’ which
is preferred to the kitjap [ketjap, kecap] of the Chinese, is
used in almost all their dishes instead of common salt. The
soy may be made as follows: take a gallon of the beans of
this plant and boil them until soft, add bruised wheat one
gallon; keep them in a warm place for twenty-four hours,
then add common salt one gill, and water two gallons, and
put the whole into a stone jar and keep it tightly closed for
two or three months, frequently shaking it, and then press out
the liquor for use. The seeds of this plant, to be cultivated,
only require to be sown in a warm sheltered situation, at the
time of planting Indian corn, and cultivated as any garden
bean.” Address: Philadelphia, Pennsylvania.
1622. Danforth, John. 1855. The Japan pea. Report of the
Commissioner of Patents, Agriculture. p. 194. For the year
1854.
• Summary: “Last May, I planted four Japan peas, from
which I raised, in number, thirteen hundred and seventy-six
[1376], measuring about a pint. As this plant appears to be
well adapted to our climate, I have reserved my peas for
planting next year.”
Note: This is the earliest document seen (March 2021)
concerning soybeans in Connecticut, or the cultivation of
soybeans in Connecticut. This document contains the earliest
date seen for soybeans in Connecticut, or the cultivation of
soybeans in Connecticut (May 1854). Address: New London,
New London County, Connecticut.
1623. Hassall, Arthur Hill. 1855. Food and its adulterations:
Comprising the reports of the Analytical Sanitary
Commission of “The Lancet” for the years 1851 to 1854
inclusive, revised and extended. London: Longman, Brown,
Green, and Longmans. xlviii + 657 p. Illust. Index. 23 cm.
[10+* ref]
• Summary: This is a remarkable, and an important book,
very professional and carefully documented, incorporating
the relatively new science of microscopy, an early salvo
in the “Sanitary Reform” movement and harbinger of the
subsequent reforms in the UK and (later) the USA, banning
adulteration of foodstuffs and creating pure food and drug
laws.
The book is dedicated Sir Benjamin Hall, Bart., M.P.,
President of the General Board of Health. The dedication
begins: “Sir, The fact has at length become recognised
that the sanitary condition of the people is the great social
question of the day, for it is one that vitally affects the
interests, the well-being, and even the safety of every
individual throughout these realms, rich and poor, high and
low, but especially the latter.”

One key fact: That “more persons have died, and
still continue to die, from the neglect of proper sanitary
precautions, and from living in violation of the fundamental
laws and rules of health, than have ever fallen in battle.”
Adulterated food is an important cause.
The Commission examined 33 samples of commercial
bottled sauces. Five of these were labeled “India Soy”
[sauce]. Treacle [molasses] and salt formed the basis of all
five of these samples, which may have consisted entirely of
these two ingredients only (p. xxii).
The section titled “On sauces, and their adulterations”
(p. 506-12) contains detailed information on each sauce
mentioned. “A great variety of substances, chiefly vegetable,
enter into the composition of the various sauces in use”
including “tomato, garlic, sorrel, mushroom and walnut
catsup,... the seeds of an Indian plant called Dolichos soja or
soya, of which soy is made;...”
For each of the five samples of India Soy are given:
(1) Name and address of business from which sample was
purchased. (2) Purchase price: Typically 1 shilling, 6 pence.
(3) A description of the article and its adulterants.
“Results of the microscopical and chemical examination
of thirty-three samples of the principal sauces, obtained
chiefly from manufacturers.
“India soy.
“1st Sample–Purchased of Batty & Co., Pavement,
Finsbury-square. Price 1s. 6d.
“This article is dark, thick, and like syrup; it is made up
to a great extent of treacle slightly burned; and judging from
the consistence, appearance, and taste, it appears to be little
else than treacle very strongly flavoured with salt. Examined
with the microscope, there were detected in it numerous oval
sporules of the fungus invariably present in treacle. “2nd
Sample.–Purchased of Thomas Snelling, 30. Fenchurchstreet. Price 1s. 3d. Appearance, taste, and composition very
similar to Sample 1.; it certainly consists in great part of
treacle and salt.
“3rd Sample.–Purchased of Kenning & Hale, 5. Poultry,
London. Price 1s. 6d. Composition the same as the previous
samples, it consisting chiefly of treacle and salt.
“4th Sample.–Purchased of J. Wingrave & Co., 80. St.
Paul’s-churchyard. Price 1s. 6d. Composition apparently the
same as in the previous samples, it consisting principally of
treacle and salt. 5th Sample.–Purchased of John Burgess &
Son, 107. Strand. Price 1s. 6d. Composition apparently the
same as in the previous samples, treacle and salt being the
chief ingredients. Neither copper nor lead was detected in
this or the above samples.
“By the above observations, we do not mean to imply
that the samples of Soy examined may not consist, either
in part or entirely, of genuine India Soy; but this we do say,
that, if genuine, then is Soy little better than a mixture of
treacle and salt, out of which ingredients we undertake to
produce an article scarcely if at all distinguishable from the
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samples referred to.”
Harvey’s Fish Sauce contained vinegar, catsup, and
much salt, but no soy.
Cocks Reading Sauce (p. 508) contained “vinegar, much
cayenne and salt, catsup, and perhaps a small quantity of
shallots or garlic and soy.”
Soyer’s Relish (p. 509) was found to contain soy as one
of many ingredients.
Page 511 gives a summary of the main findings. “1st.
That treacle and much salt formed the bases of the five
samples of India Soy examined, if they did not even entirely
consist of these two ingredients.”
“... every intelligent cook might readily succeed in
preparing all the sauces which are ordinarily required for the
table, by the exercise of a very slight amount of reflection
and ingenuity. In order to aid such endeavours, we introduce
a few receipts of some of the more useful and less known
sauces:...
“Soy: ‘Boil four pounds of the seeds of Dolichos soya
with water, until they become soft; then add four pounds of
bruised wheat; keep the mixture in a warm place for twentyfour hours; then add four pounds of common salt, and eight
pounds of water; put the mixture into a stone jar, and cork
it up for two or three months; then press out the liquor. The
best soy is imported from China.’”
Note 1. Koji is the key ingredient missing from the
above recipe.
Note 2. The first long section in this book, titled “Coffee
and its adulterations” (p. 3-9) proves that much coffee sold
in England is adulterated and that chicory is the most widely
used adulterant; soy is not mentioned as an adulterant for
coffee, although roasted “beans” are (p. 3, 6-7). The lower
the price of the coffee, the more the adulteration (in general).
Note 3. The Adulteration of Food Act of 1860–the first
such act in the UK–represented a compromise between
conflicting interests and, like other Victorian social
legislation, was weakened by its permissive nature. Address:
M.D., Chief analyst of the commission, 8, Bennett-street, St.
James’-street [London].
1624. Hildreth, Richard. 1855. Japan as it was and is.
Boston, Massachusetts: Phillips, Sampson and Co.; New
York: J.C. Derby. xii + 576 p. Map (folded). Index. 21 cm.
Facsimile edition reprinted in 1973 by Scholarly Resources
(Wilmington, Delaware).
• Summary: Richard Hildreth (lived 1807-1865) never
traveled to Japan, but he read widely from the writings of
those who did. He summarizes them and quotes them in this
book, which is basically a history (in chronological order, by
the date of Hildreth’s source).
In Chapter 32 (1690-1692), in the section on tea, the
following quotation (probably from Engelbert Kaempfer)
appears (p. 312): “’The common sauce for these and other
dishes is a little soy [sauce], as they call it, mixed with saki

[sake], or the beer of the country.’”
In Chapter 39 (1775-76), in the section on imports
and exports, the following summary appears (from C.P.
Thunberg) (p. 390-91): “The chief articles of export were
copper, camphor and lackered [sic, lacquered] goods;
porcelain, rice, saki, soy,* were also exported” (Footnote:
*”This sauce, used in great quantities in Japan and exported
to Batavia by the Dutch, whence it has become known
throughout the East Indies and also in Europe, is made from
the soy bean (Dolichos Soia) [sic], extensively used by the
Japanese in the making of soup [sic]. The soy is prepared
as follows: the beans are boiled until they become rather
soft, when an equal quantity of pounded barley or wheat is
added. These ingredients being mixed, the compound is set
away for twenty-four hours in a warm place to ferment. An
equal quality of salt is than added, and twice and a half as
much water. It is stirred several times a day for several days,
and then stands well covered for two or three months, when
the liquid portion is decanted, strained, and put in wooden
casks. It is of a brown color, improves with age, but varies
in quality, according to the province where it is made. The
Dutch of Deshima cork up the better qualities in glass [sic,
porcelain] bottles, boiling the liquor first in an iron kettle, to
prevent fermentation, by which it is liable to be spoiled).”
Address: Author, Boston, Massachusetts.
1625. Liu Baonan. 1855. Shigu [On the cereal grains
(historical and philological)]. Peking, China. Passage on soy
reprinted in C.N. Li 1958 #339, p. 239-40. [Chi]
• Summary: Wade-Giles reference: Shih Ku, by Liu PaoNan. Qing dynasty. The section titled “Rongshu, renshu,
and hudou (“foreign beans”) are all soybeans (dadou)” is
largely repetitious. However the author notes that when
Zhang Qian (W.-G. Chang Ch’ien) traveled to foreign
countries, he obtained hudou. It is also said that he obtained
rongshu, which is said to be different from hudou. The
author concludes: This deserves to be investigated (i.e.,
it is not believable). According to Meng Kang [unknown
person] rongshu is hudou. Rongshu may be considered
as one of the eight grains (bagu). By the Ming dynasty,
Li Shizhen (compiler of the Bencao Gangmu [The great
pharmacopoeia], 1596) considers wandou (peas, Pisum
sativum L.) to be the same as hudou. But nowadays we think
that candou (“silkworm bean” = broad bean, Vicia faba L.)
is hudou. (Translated by H.T. Huang, PhD, March 2003).
Dr. Huang adds: The last part of this passage is mostly
conjecture about the meaning of hudou–which, even today,
is an ambiguous name. Rongshu and renshu are both early
names of the soybean. None of these three names are used at
present. The term “eight grains” is not used nearly as much
as “five grains.”
The section titled “Yellow soybeans” (huangdou)
actually begins with an ancient character for legumes (dou).
Dr. Huang notes: “We can ignore this ancient character since
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it has no meaning and has not been used for more than 1,000
years. It is customary for many scholars to revive these
ancient words as a mark of their erudition. It is also a little
annoying.” The text is mostly a reiteration of information
from earlier documents about yellow soybeans and soybean
sprouts (dadou huangjuan or “soybean yellow curls,” and
ya) The author cites the Xinxiu Bencao (Newly improved
pharmacopoeia) (659 CE) to explain the means of soybean
sprouts. Then he continues: There are both green and
yellow varieties of soybeans, but most are yellow. The pods
sometimes have hair, so they are often called maodou. Note:
It is not clear whether the author is discussing dry or fresh
green soybeans. He concludes: People in northern China
plant them. Beans (dou) are the most valuable of the cereal
grains.
Bray (1984, p. 642, 432k): “On the cereal grains
[historical and philological].” 1855. This is one of the few
surviving monographs on cereal grains. The author uses a
number of specific names for “large or small beans.”
1626. Miquel, Friedrich Anton Wilhelm. 1855. Flora van
Nederlandsch Indie (Flora Indiae Batavae) [Flora of the
Netherlands Indies. Vol. I, part 1]. Amsterdam and Utrecht:
C.G. van der Post. 1116 p. See p. 196-97 (Phaseolus species)
and p. 221-24 (Glycine and Soya species). [9 ref. Dut]
• Summary: Miquel’s Soya species include: 1. Soya hispida
Moench, 2. Soya Wightii Grah. (named Glycine javanica by
Linnaeus and Soya javanica by Grah.), 3. Soya angustifolia
Miq. 4. Soya hamata Miq.
Glycine species include: 1. Glycine labialis Linn., 2.
Glycine mollis Wight et Arn.
Note: This is the earliest document seen (July 2014) that
mentions Soya angustifolia.
According to Merrill (1917), Miquel (p. 197) named
a narrow-leafed form from Java Phaseolus radiatus. He
erroneously thought it was the soybean. Note: It may have
been the azuki bean.
Miquel was born on 24 Oct. 1811 at Neuenhaus,
Germany, and died on 23 Jan. 1871 at Utrecht, Netherlands.
A botanist, he was the son of a country physician. His
University studies and subsequent academic career took
place in the Netherlands. “Trained as a physician at the
University of Groningen, Miguel specialized in botany
and was director of the Rotterdam botanic garden (18351846), professor of botany at Amsterdam (1846-1859) and
at Utrecht (1859-1871), and director of the Rijksherbarium
at Leiden (1862-1871). His numerous (296 items in his
bibliography) botanical publications deal mainly with the
floras of the former Netherlands East Indies, Surinam, and
Japan... Miguel was also the founder of the University of
Utrecht herbarium.”
An illustration facing the title pages shows a portrait of
Georgius Everhardus Rumphius, blind and white-haired in
his old age, holding a branch on a table.

Also discusses: Psophocarpus tetragonolobus [winged
bean] (p. 181). Address: Hoogleeraar in de Plantenkunde te
Amsterdam.
1627. Pratt, S.D. 1855. The Japan pea. Report of the
Commissioner of Patents, Agriculture. p. 194. For the year
1854.
• Summary: “The Japan peas sent to me last spring, eight
in number, were planted on the 3rd day of June. The ground
was made mellow with a hoe, and the peas were planted
about one foot apart, like garden beans. Six of them came up
within a week and presented a thrifty, vigorous appearance.
The season was the dryest [sic] within the recollection of our
oldest inhabitants; and when the garden plants were drooping
and wilting from excessive drought, they retained a fresh,
healthy appearance.
“These peas were planted so late that they did not
mature before the last of October, after several frosts, and
two or three of the plants were broken down by accident; but
with all these things against me, I harvested about half a pint,
which will be distributed among farmers in this vicinity who
may be desirous to cultivate them. The plant in its growth
was not troubled with insects, and the downy covering of the
pods will prevent the fly or bug from inserting its ovipositor
into the green pea, and leaving there a rudimentary bug to
revel on the farmer’s toil and blast his hopes. The pea should
be planted at least two feet apart, about the time of cornplanting. That they can be successfully cultivated in Central
New York there is no doubt.” Address: Pompey, Onondaga
County, New York.
1628. Victor, T. 1855. The Japan pea. Report of the
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Commissioner of Patents, Agriculture. p. 194. For the year
1854.
• Summary: “In the latter part of April last, I planted six
Japan peas, from which, notwithstanding the unfavorableness
of the season, I raised seven hundred and twenty-six [726]
in number, or about one hundred and twenty [120] to one.”
Address: City and County of New York.
1629. Warner (Otis) & Co. 1856. Classified ad:
Worcestershire sauce, &c. Hartford Daily Courant
(Connecticut). Jan. 5. p. 1.
• Summary: “Just received, Worcestershire Sauce in pints
and half pints. Also pickles in jars and by the gallon; Capers,
Pepper Sauce, Tomato Catsup, Olives, Brandy Peaches, &c.”
Address: 250 Main St.
1630. Champley, G. 1856. [Japan peas]. Letters and Reports
of the Agricultural Division of the Patent Office, 1839-60.
Vol. 10. p. 45-46. Jan. 7.
• Summary: “I should be highly gratified if you will forward
me a few seeds of The ‘Japan pea,’ The Chinese Sugar-Cane
[sorghum] & any other suitable for the extremely rich soil of
the Prairie.”
Note 1. This is the earliest document seen (March 2021)
concerning soybeans in connection with (but not yet in)
Indiana. Presumably, the Patent Office sent him the soybeans
he requested. First cited by Graff 1949.
Note 2. As of 1 Nov. 2000 directory assistance has no
phone listings for anyone with the surname “Champley”
in Oxford, Indiana, or in Benton County, Indiana, or in the
surrounding area. Address: Oxford, Benton Co., Indiana.
1631. Abbeyville Banner (South Carolina). 1856. The Japan
pea. Jan. 31. p. 1, col. 7.
• Summary: “The editors of the Philadelphia Ledger, less
than a year ago, received from the patent office, a number of
seeds of different varieties of plants, which was distributed
from the Ledger office around about the country, to various
individuals, for the purpose of testing their production, as
well as their adaptation to the different soils and climates
of the country. Many of these were seeds which had been
gathered in Europe and Asia, under the directions of the
intelligent head of the agricultural department of the patent
office. The Ledger says:
“’Among the rest was a new species of pea, called the
“Japan Pea,” which has created considerable interest among
cultivators on account of its prolific qualities, and the ease
with which it may be cultivated. As an instance of its great
productive power, we may mention that we have recently
seen a plant from one of these seeds raised by W.L. Sheaffer,
Esq., the Cashier of the Girard Bank [in Philadelphia,
Pennsylvania], which had upon its branches about four
hundred and fifty pods, the larger portion of which contained
from two to three peas each, or yielding about one thousand

per cent. This from a single pea, in a single year’s growth,
is something worthy of notice. If each pea possessed the
qualities of re-production in the same degree, we shall have
in the second year’s growth nearly half a million pods and
a million of peas. Our farmers, who are better skilled in
such calculations, can estimate the number of bushels this
would make, and what number of pounds it produces, at
sixty pounds to a bushel, the weight of peas and wheat to the
bushel being nearly identical.
“’This new and rare plant is found well adapted to our
soil and climate, and yields bountifully, whether planted in
rich or poor soil. It grows up about two and a half feet high
from a single stalk, putting forth branches stiff and woody,
like a shrub. It requires no poles or sticks to support it.–The
branches at the end of the season become covered with
downy pods, about two inches long, each containing from
two to three peas of a cream color, and very hard. When
boiled, the pea becomes exactly like a buff bean. It is very
nutritious in its qualities, and makes an excellent winter food
for man. It is planted about the usual time of planting corn,
in rows three feet apart. Blossoms are said to be beautiful in
appearance, some yellow and some violet. The leaves grow
just beneath the bunches of pods.
“’The plant was obtained in 1851, from some Japanese
sailors, who were wrecked on a coral island in the Pacific,
and saved by some American seamen. The crew of the
wrecked vessel had supported themselves for a number
of days solely on these peas. One of the American sailors
got some of them, took them to Oregon, whence they
were carried to Ohio, from which State they have been
disseminated, through the patent office, over the Union.’”
Note 1. One source (Kellner 1886) says that “buff bean”
is Canavalia incurva, but the term does not appear in any
dictionaries we have consulted.
Note 2. The story of how the Japan pea [soy bean] came
to America via shipwrecked Japanese sailors and was then
taken to Ohio has undergone considerable alteration in the
process of repeated retelling. No one else has said that it was
taken to Oregon. If it really was, this would be the earliest
document seen concerning the soybean in Oregon.
1632. Duméril, Auguste. 1856. Rapport sur les travaux de
la Société Impériale d’Acclimatation pendant l’année 1855
[Report on the work of the Imperial Zoological Society for
Acclimatization during the year 1855]. Bulletin de la Societe
d’Acclimatation 3:1-11. Jan. Meeting of 21 Dec. 1855. See p.
9-10. [Fre]
• Summary: “We are a zoological society, but we don’t want
to neglect our work with plants whose products could be
useful.
“In conformity with this expansion of the Society’s
original program, trials had to be multiplied, especially
following the gift of precious vegetables from China
brought back by Mr. de Montigny. On several occasions,
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our colleague the baron of Montgaudry, communicated to
you the happy results obtained to date in the cultivation
of the acorns of two species of Chinese oak trees, whose
leaves serve to nourish the wild silkworm, of sorghum (du
Sorgho), of the soybean (du Pois oléagineux), of Alpist or
canary-grass, and of the Chinese yam (l’Igname) [Dioscorea
batatas].” Address: Secretary of the meetings, France.
1633. Duncan (John) & Sons. 1856. Sauces of various kinds
(Ad). New York Daily Times. Feb. 8. p. 8.
• Summary: “Lexicographers tell us there are various kinds
of sauce, some of which are exceedingly appetising, while
others are difficult of digestion. The old Colonists, and even
our modern Yankees and Virginians, speak in their quaint
rustical way of ‘garden sass,’ under which term they include
all culinary vegetables. But there is another kind of sauce
which, deriving its name from a palatable condiment, is
yet, in itself, directly the reverse of palatable; we mean the
sauce of a pert young gentleman or forward miss, in whose
education manners have been neglected.
“The third kind of sauce is the best of all inasmuch
as it gives zest to the languid appetite and flavor to viands
which need its aid. These sauces are variously prepared,
and are known under different names; but the one which is
most celebrated, for its tonic and invigorating properties, is
the Worcestershire sauce, manufactured by Lea & Perrin,
and sold by their agents, John Duncan & Sons, No. 405
Broadway, New York.–Baltimore Patriot, Feb. 5.” Address:
New York.
1634. Donohue, John. 1856. [Japan peas]. Letters and
Reports of the Agricultural Division of the Patent Office,
1839-60. Vol. 10. p. 751. Feb. 14.
• Summary: “M. Brown Esq: Sir I received? from you last
spring 28 Jappan [sic, Japan] pea 26 of them came up, and
from our pea I counted 2000 and I think that they [illegible
word] 1500–I had some of them cooked and found them to
be the [illegible word] pea I’ve eat.”
Note: This is the earliest document seen (March 2021)
concerning soybeans in Maryland, or the cultivation of
soybeans in Maryland. This document contains the earliest
date seen for soybeans in Maryland, or the cultivation of
soybeans in Maryland (spring 1855). First cited by Graff
1949. The name of the author’s town is difficult to read. It
also looks like Hardigran. Address: Havre de Grace, Harford
Co., Maryland.
1635. Herndon, Jno. B. 1856. [Japan peas]. Letters and
Reports of the Agricultural Division of the Patent Office,
1839-60. Vol. 10. p. 779-80. Feb. 14.
• Summary: The writer encloses a newspaper clipping titled
“The Japan Pea,” which he wrote on 1 Nov. 1855 to the
editors of the Louisville Bulletin (which see), accompanied
by these words: “Please accept the enclosed Statement: any

use you may make of it in your Agricultural Report will be
agreeable to me.”
The clipping states that Herndon obtained seeds from
the Patent Office and grew them with great success.
First cited by Graff 1949. Address: Mayslick, Kentucky.
1636. F.D. 1856. Japan pea. Country Gentleman 7(9):144.
Feb. 28. Reprinted in Cultivator, Series 3, 3:125-26. April.
• Summary: “Perhaps you or some of your many
correspondents, can inform me whether any reliable
experiments have been made with the Japan pea, to
determine its value as a food for stock? Hogs seem to be
very fond of it, and I observe cattle eat the hulls with a good
relish, but how far it possesses any value as a nutritious
and economical food for any kind of stock, is the question I
shall be glad to have answered. It is easy of cultivation, very
prolific, and from the density of its shade, keeps the ground
clean of weeds, advantages which would render it a desirable
plant to the farmer provided it contains the elements of a
good food for stock.” Address: New Richmond, Ohio.
1637. Thorburn (J.M.) & Co. 1856. Classified ad:
Agricultural–New Chinese or Japan potato (Dioscorea
Batatas). New York Daily Times. March 8. p. 3.
• Summary: “Just received, a few thousand in prime
condition, of this new esculent. Price $3 per dozen or $20
per 100. Printed description, with directions for its culture,
furnished to purchasers and other applicants.
“Also, new Annual Chinese Sugar Cane, Japan Peas,
new Orange Water mellon, Oregon Peas [mung beans], &c.,
&c.,...”
Note 1. This ad also appeared in the March 10 and 11 (p.
3) issues of this newspaper.
Note 2. Dioscorea batatas, which is now more widely
known by the scientific name Dioscorea opposita, is called
either nagaimo or yamaimo in Japanese, depending on the
root shape. In Chinese it is known as huai shan, shan yao,
or hua shan yao. In English it is known as Chinese yam,
Japanese mountain yam, or glutinous yam. Grated nagaimo
is known as tororo, which is a key ingredient in the Japanese
cold noodle dish tororo udon. Jinenjo (wild glutinous yam) is
another variety of Japanese yam that is used as a topping in
soba noodles. Address: No. 15 John-st. [New York City, New
York].
1638. Bartlett, L. 1856. The Oregon pea (Letter to the
editor). Country Gentleman 7(11):170, col. 2. March 13.
Whole No. 167.
• Summary: “In an editorial, headed ‘A Run through the
Patent Office Report,’ in Co. Gent. [Country Gentleman],
Feb. 7th [p. 90], it is said–’no reports of trials made in
growing the Oregon pea in the more northerly states have yet
been made public.’ This is a mistake. In the spring of 1854,
I received from the Patent Office a package, each of the
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Oregon and Japan peas. I furnished an account of the result
of my trial with them, for the Granite Farmer, which was
published in that paper of Feb. 17th, 1855.
“The two kinds of peas were planted on the 12th of May,
in a warm, deep loamy soil; well sheltered from the north
winds. They were frequently hoed; and about the 20th of
September, they had grown some three feet high. The Japan
pea had at that time, many clusters of pods, and some of
the earliest were fit for shelled beans. The Oregon had just
commenced blooming, when a heavy frost 25th of Sept.,
nipped them in the buds. Two of my neighbors planted the
peas with precisely the same results. In Tennessee and Ohio,
these peas may be fully entitled to all the praise they have
received in the Patent Office Reports; but in New Hampshire,
I think they are of no more agricultural value than the cotton
plant or sugar cane.
“I planted on the same soil, and under the same
treatment, several kinds of beans, peas, and early potatoes.
These, all produced well; and had they been harvested for
that purpose, they would have afforded much more forage
for cattle and sheep–or much more material for plowing
in, as green manure, than either the Japan or Oregon pea.
The Editor of the Granite Farmer, in a note following my
communication, says–’we distributed scores of packages of
the peas referred to, and requested our friends to experiment
with them in various ways. The result in no case was
favorable, and we readily came to the same conclusion
expressed by Mr. Bartlett.’
“There were two articles published last year in the
Rural New Yorker, on the Oregon pea, one from Michigan,
and the other from some portion of western New-York, in
neither case, if I recollect aright, did they mature. From the
statements here given, I think it is not a suitable plant for
these northern regions, nor is the Baden corn–yet the corn
and the peas, do well farther south, and so does the sugar
cane and cotton plant.”
Note: This is the earliest English language document
seen that contains the term “green manure” in connection
with soybeans (Japan peas). Address: Warner, New
Hampshire.
1639. Danforth, John. 1856. [Japan peas]. Letters and
Reports of the Agricultural Division of the Patent Office,
1839-60. Vol. 11. p. 7-72. March 18.
• Summary: “Hon. Charles Mason, Patent Office,
Washington [DC]: I learn from a Gentelman [sic] in
Kentucky that you have not got any of the Japan Peas in
your office at Washington. If this is true I will send you
a small lot. Say one pint or a quart. I have had over forty
applications for those peas this season and have furnished
the all with [sic] a few, by mail without price pay or reward,
requesting them to make their? Report & Return to the office
at Washington.”
Note: First cited by Graff 1949. Address: New London,

Connecticut.
1640. Briggs (I.W.). 1856. Improved King Philip or Brown
Corn, an early, hardy and prolific variety (Ad). Country
Gentleman 7(12):197, col. 2. March 20. Whole no. 168.
• Summary: “To place this valuable variety of corn and the
pure Poland oats within the reach of all, I will for 25 cents,
send two ounces by mail, post-paid, to any address, and any
additional quantity free, for the postage (6 cents per ounce).
Also, the celebrated Japan Pea and Wyandot Prolific Corn,
2 ozs. or more at 12½ cents per ounce The King Philip corn
and Poland oats by Express–from 1 peck to 2 bushels at $1
per peck. Sacks and delivery to Express Co. free.” Address:
West Macedon, Wayne County, New York.
1641. Duncan (John) & Sons. 1856. Champagne wines,
landing ex Samuel G. Fox (Ad). New York Daily Times.
March 29. p. 8.
• Summary: “Scotch malt whiskey landing ex Mary Morris.
“English cheese landing ex American Eagle.
“Lea & Perrin’s Worcestershire Sauce, landing ex
Harvest Queen. For sale by
“John Duncan & Sons, No. 405 Broadway.” Address:
New York.
1642. American Farmer. 1856. The Japan pea. 11:283.
March.
• Summary: “The editors of the Philadelphia Ledger have
recently seen a plant from one of these peas, raised by W.L.
Shaffer, Esq., the Cashier of the Girard Bank [Philadelphia?],
which had upon its branches about four hundred and fifty
pods, the largest portion of which contained from two
to three peas each, or yielding about one thousand per
cent. This from a single pea from a single year’s growth,
is something worthy of notice. If each pea possessed the
qualities of reproduction in the same degree, we should have
in the second year’s growth nearly half a million pods and a
million of peas.”
1643. Hempel, Charles J. 1856. Original communications:
Much ado about nothing. Dr. Peters’ Review (Letter to the
editor). Philadelphia Journal of Homeopathy 4(12):738-44.
March. See p. 741-42.
• Summary: “In the February number of the North American
Homeopathic Journal, we find an article entitled ‘On fatty
diseases of the heart,’ by Dr. Peters. This article is an
importation, in condensed form, from British soil, together
with all of the allopathic absurdities and crudities with
which the original composition is tainted. Under the head
of ‘Diet,’ for instance, the patient is advised to use pepper,
mustard, salt and Worcester sauce, in order to aid digestion.
This is a good old English and universally recommended
allopathic fashion, recommended by Dr. Chambers, and,
upon his authority, by his American imitator, Dr. Peters.
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We do not object to usages like these, but how does such
treatment agree with the use of homeopathic doses? How
do these quantities of pepper, mustard, salt, and Worcester
sauce agree with the nux vomica which Dr. Peters prescribes
as an accompaniment to these condiments? Is the reader to
understand that the nux is to be taken in teaspoonful doses
stirred in a mixture of pepper, mustard, salt and Worcester
sauce? This is a species of homeopathy which may be
acceptable to the most inveterate advocate of allopathy,
but which cannot but be rejected by all the thoughtful and
enlightened friends of our cause. Spirit of Hahnemann!...”
Address: M.D.
1644. Southern Cultivator. 1856. Japan pea (Letter to the
editor). 14(3):99. March.
• Summary: From: Pittsburg Western Horticulturist:
“Several years ago we received this bean (wrongly called
a pea,) from a correspondent in Europe, who spoke of it as
something new in the leguminous way. Since then it has been
distributed by the Patent Office, and highly recommended
for domestic use and as food for stock. This season we
have grown it in sufficient quantity to test its value for
either purpose. Unless it possesses hidden virtues it is not
worth cultivating, and may be classed with the number of
horticultural humbugs lately imposed upon the public desire
for novelty.”
A description of the plant and its beans (the size and
shape of a “Tom Thumb Pea”) is given. In Pittsburg “our
seasons are too short for its growth. It is totally unfit for
food while green, and not superior to the common pea when
ripe. Animals have no relish for the stalks, especially after
the fruit is ripe; and when we consider that it is a great
impoverisher of the soil, it is an injury to cultivate it as a
crop.”
1645. Duncan (John) & Sons. 1856. Among the various
condiments offered to the public as a zest for Soups, Meats,
Game, &c,... (Ad). Hartford Daily Courant (Connecticut).
April 3. p. 2.
• Summary: “... helping digestion and promoting the general
health, Lee [sic, Lea] & Perrins’ Worcestershire Sauce stands
unequaled. The testimony of medical men in Europe and
America attest to its virtues. Since the introduction of this
sauce into the United States by Messrs. John Duncan & Sons
of New York some fifteen years since [i.e., about 1841],
the demand has become so large and its use so general, that
it is now considered an ‘indispensable’ on the Breakfast,
Luncheon, Dinner and Supper tables.”
1646. Duncan (John) & Sons. 1856. The only medal
awarded by the New York Exhibition to the English or
foreign sauce manufacturers... (Ad). Hartford Daily Courant
(Connecticut). April 25. p. 2.
• Summary: “... has been obtained, amongst numerous

competitors, by Lea and Perrins, for their Worcestershire
Sauce, whereby further testimony is afforded of its being the
best sauce extant.
“The celebrity of this sauce has extended to every
quarter of the globe,...
This also appeared in the July 12 issue (p. 2) of this
newspaper.
Note: The text of this long ad is almost identical to the
following earlier ad: Lea and Perrins. 1854. “The only medal
awarded by the Jury of the New York Exhibition to English
or foreign sauce manufacturers...” Times (London). March
30. p. 11, col. 1. The ending however reads: “Sole agents for
the United States, John Duncan & Sons, 405 Broadway, New
York.” Address: 405 Broadway, New York.
1647. A.C. 1856. Japan and Oregon peas–Vineyards, etc
(Letter to the editor). Southern Cultivator 14(4):116. April.
• Summary: “Editors Southern Cultivator–Did you plant any
of those Japan peas? If you have not, take my advice and
leave them alone. A friend made me a present of a half pint
last spring, and I planted them very carefully; they grew very
luxuriantly, bore a fine crop of hairy pods, each containing
two peas, which, by the way, are very difficult to shell out.
I was induced to try a dish of them. When they came on the
table each pea was like a buck-shot. I have since tried them
by boiling from breakfast until dinner, with very little better
success; in flavor they are no better than our common cow
pea. As fodder they will not compare with that valuable
plant; for the stems are like young hickories, and the pods
like sheet iron with wool over it. The pea is not unlike the
ordinary marrow-fat pea; the pods grow thickly and closely
along the main stem.
“With the Oregon Pea I am well pleased.”
Note: This is the earliest document seen (March 2021)
concerning soybeans in South Carolina, or the cultivation
of soybeans in South Carolina. This document contains the
earliest date seen for soybeans in South Carolina, or the
cultivation of soybeans in South Carolina (April 1856). The
source of these soybeans is unknown. Address: Woodward,
South Carolina.
1648. Bartlett, Levi. 1856. The Oregon pea [and Japan pea].
Cultivator (The) 4(4):117-18. April. Third Series. [3 ref]
• Summary: “In the spring of 1854, I received from the
Patent Office a package each of the Oregon and Japan peas.
I furnished an account of the result of my trial with them,
for the Granite Farmer, which was published in that paper of
Feb. 17th, 1855.” A long quote follows.
Note: Piper (1914, p. 551) states that an early name
for the mung bean in the USA was the “Oregon pea under
the erroneous idea that it came from that region.” Address:
Warner, New Hampshire.
1649. F.D. 1856. Inquiries and answers: Japan pea.
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Cultivator (The) 4(4):125-26. April. Third Series.
• Summary: First printed in Country Gentleman, 28 Feb.
1856, p. 144–which see. Address: New Richmond, Ohio.
1650. Guierry, Abbé. 1856. Sur des graines de plantes et
arbres de Chine [On the seeds of plants and trees of China].
Bulletin de la Societe d’Acclimatation 3:183-85. April. See p.
184. [Fre]
• Summary: “The soybean (Le Ta-teou) is a species of bean
with very long pods which are produced abundantly and are
excellent to eat when green (sont excellents à manger en
vert); when planted at the same time, some ripen early and
other late.”
Note 1. This is the earliest French-language document
seen (June 2009) that mentions green vegetable soybeans,
which it describes as shown above. The letter is dated Ningpo [China] 1 Jan. 1856. It is also the earliest European
document seen (June 2009) that mentions green vegetable
soybeans. Address: Procurer General of the Lazarists, China.
1651. Thorburn (J.M.) & Co. 1856. Agricultural Seeds (Ad).
Country Gentleman 7(18):293, col. 3. May 1. Whole No.
174.
• Summary: After listing. in tabular form, many varieties of
turnips and carrots they sell, the company adds:
“And at reduced rates in quantities, and a full assortment
of Vegetable, Flower and Field Seeds, warranted fresh, pure
and True.
“Lucerne and White Dutch Clover, Sainfoin, English
and Italian Ray Grasses. Sweet Scented Vernal Grass. The
Fescues and other varieties of Foreign Grasses, and the most
approved mixtures of English, French and domestic Grasses
for lawn purposes.
“Norway Spruce, and other Evergreen Seeds–Osage
Orange and Honey Locust for Hedges–Yellow Timber
Locust- Improved King Philip Corn–Japan Peas [soybeans]
&c. &c.
“Catalogues mailed to applicants enclosing a three cent
stamp, and orders by mail promptly responded to.”
“Dioscorea Batatas–New Chinese Potato or Yam, at $3
per dozen. Description and direction for culture furnished to
applicants.” Address: 15 John-st., New-York.
1652. Wyche, John J. 1856. [Japan peas]. Letters and
Reports of the Agricultural Division of the Patent Office,
1839-60. Vol. 11. p. 641-42. May 31.
• Summary: This handwritten, faded letter is hard to read.
“Accompanying (?) this you will (?) receive a lot of Japan
Peas, which it is not too late to distribute in the South to
which indeed it is better adapted than to the North. In return
for the multiplied favors received from your Department I
hope this fall (?) to be able to send (?) a number of new (?)
seeds I have now under cultivation...”
Note: This is the earliest document seen (March 2021)

concerning soybeans in North Carolina, and (probably) the
cultivation of soybeans in North Carolina. This document
contains the earliest date seen for soybeans in North Carolina
(May 1856). Henderson is a city in the north central part of
the state. The population in 2010 was about 15,300. First
cited by Graff 1949. Address: Henderson [Vance County],
North Carolina.
1653. American Farmer (The) (Baltimore, Maryland). 1856.
To correspondents [Japan pea]. 11(11):339. May.
• Summary: “We cannot at present answer his question
whether the Japan Pea ‘is fit for table use, or only intended
for stock and green fallow’–perhaps some of our readers can.
We have seen a warning against it, as being worthless for the
table, and not as good as other varieties for stock.”
1654. Genesee Farmer (Rochester, New York). 1856. The
Japan pea (Letter to the editor). 17(5):157. May. Series 2.
• Summary: “Eds. Genesee Farmer:–Last year I received
from your office a few seeds, which I promised to plant, and
give you the result. I now propose to do so. I must first say
that I believe the last season to have been a very poor time
to prove the value of new varieties of plants, either in regard
to quantity or quality. I received five seeds of the Japan Pea,
two of which did not germinate. About four weeks after it
came out of the ground, one withered and died; the other two
grew finely–considering so wet a season–and became large
beans; so, at least, I considered them, at the time, for while
growing they certainly bore no resemblance to any pea I had
ever seen before. In August they commenced to blossom,
and continued blossoming, setting and filling, until the frost
came. I then cut both stalks and hung them up, and herewith
present you one of them. The other stalk had two hundred
and twenty seeds; these I intend to plant this spring. Should
we have a more favorable season, I may be better able to
form an opinion of their value for feed, and in regard to their
becoming acclimated, &c. I planted them on a stiff heavy
clay soil, very rich, and somewhat protected from the west
winds, which nevertheless broke off some of the branches, so
much so that I lost at least one-fifth of the crop.
“I had at the same time some melon seeds. The Orange
Watermelon came up, but was drowned immediately. The
Citron Muskmelon brought one to near maturity, when the
frost put a stopper on it. The flower seeds I handed over
to the girls. They said there were some beautiful flowers
from them, yet like everything in this vicinity, they suffered
severely from the wet. D.–Gates.”
Note: We learn in Jan. 1857 that this letter was written
by Dr. Dusenbury of Gates, New York.
1655. Dickens, Charles. 1856. Out of the season. Household
Words (Conducted by Charles Dickens) 13(327):553-56.
June 28. See p. 555.
• Summary: “The grocers’ hot pickles, Harvey’s Sauce,
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Doctor Kitchener’s Zest, Anchovy Paste, Dundee
Marmalade, and the whole stock of luxurious helps to
appetite, were hybernating [sic, hibernating] somewhere
under-ground.”
Note: 19 volumes of this weekly periodical were
published from 30 March 1850 to 28 May 1859 in London
by Bradbury & Evans. Charles Dickens lived 1812-1870.
Address: England.
1656. Southern Cultivator. 1856. The Japan pea (Letter to the
editor). 14(6):185. June.
• Summary: “We think this Pea has been much underrated,
especially at the North, where the season is too short to
grow it, in perfection. Here it grows luxuriantly and matures
perfectly, yielding an extraordinary return, when properly
cultivated. They should not be gathered until the pods begin
to shrivel, when they may be carted to the barn or other out
house, and threshed with the flail. They are very excellent for
the table even when a year old, if prepared as follows:–Soak
in water over night, and boil next day 3 or 4 hours; serve up
with butter, or place them in the oven, with a few slices of
bacon, until slightly browned, like baked beans.
“We are under obligations to the Commissioner of
Patents and to R. Peters, Esq, for a supply of seed, but have
none left for distribution.”
Note 1. This is the earliest document seen (June 2013)
stating that a person in the USA liked the taste of cooked
whole soybeans.
Note 2. This is the earliest document seen (June 2013)
that contains a recipe from the USA for cooking whole
soybeans.
Note 3. This periodical is published in Augusta, Georgia.
The writer may well live in Georgia, although no address is
given.
1657. Dennis, Wilson. 1856. The Japan pea. Cincinnatus
(The) (Farmers’ College, College Hill, Ohio) 1(8):364-65.
Aug. 1.
• Summary: “Friend Miner:–Among the different varieties
of seeds I have recently received from the Patent Office,
was a new species of pea, called the Japan pea, which has
created considerable interest among cultivators here, on
account of its prolific qualities, and the ease with which it
may be cultivated. As an instance of its great productiveness,
I may mention the case of a single plant, cultivated in
this neighborhood, which had upon its branches over
four hundred pods, the larger portion of which contained
from two to three peas, (mostly three,) yielding about one
thousand per cent. This, from a single pea, in a single year’s
growth, is something worthy of notice. If each pea possessed
the qualities of reproduction in the same degree, we should
have in the second year’s growth, nearly half a million
of peas. I will leave it to others, (who are perhaps better
skilled,) to estimate the number of bushels this would make,

and what number of pounds it produces, at sixty pounds to
a bushel, the weight of peas and wheat to the bushel being
nearly identical.
“This new and rare plant is found well adapted to our
soil and climate, and yields bountifully, whether planted
on rich or poor soil. It grows from two and a half to three
and a half feet high, putting forth long branches, stiff and
woody, like a shrub. The leaves are large, resembling those
of an ordinary bean, growing in sets of three, with long
quadrangular stems. The flowers, which are small and white,
but rather inconspicuous, grow in thick clusters, nearly
covering the branches. These are succeeded by downy pods,
from one inch to an inch and a half in length, each containing
from two to three oval peas. When boiled, the pea is very
nutritious in its qualities, and makes an excellent food for
man or beast. It should be planted about the usual time of
planting corn, in rows from two and a half to three feet apart,
one or two in a hill, and cultivated in the same manner. It
requires a rather long season to ripen, but will mature its
seeds where Indian corn can be grown.
“The plant was obtained in 1851 from some Japanese
sailors, who were wrecked on a coral island in the Pacific,
and saved by some American seamen. The crew of the
wrecked vessel had supported themselves for a number
of days solely on these peas. One of the American sailors
obtained some of them, and took them to Oregon or
California, from whence they were carried to Ohio, from
which State they have since been disseminated through the
Patent Office over the Union. Should any of the readers
of this paper wish to make a trial of the above pea, I will
forward them a few (gratis), as far as they will go, and
should I not be able to supply all this Spring, I will try to
supply the others next Fall. A letter containing a prepaid
envelope superscribed with the applicant’s post-office
address, will insure a return of peas.”
Note: This may well be the earliest document seen
(March 2021) of soybeans in Oregon, yet the word “or”
in the sentence makes it uncertain. We do not know
whether these soybeans were cultivated in Oregon, and, if
so, where and by whom and with what results. Address:
Applebachsville, Bucks Co., Pennsylvania.
1658. L. 1856. Inquiries and answers: Japan peas. Country
Gentleman 8(19):304. Nov. 6. Whole No. 201.
• Summary: “I occasionally receive some new-fangled
affairs from my friends or the Patent Office, which I do not
know what to do with. I have some on hand at present, in
the shape of Japan peas. Will you have compassion on my
ignorance, and tell me what to do with them, and what use
to make of them? Must I stick them, or do they belong to a
species which I once found in an old seed-bag, labelled as
‘pese which dose not vine.’ L. Ulster Co., N-Y.”
Answer: “The Japan pea is a bushy upright plant,
growing three or more feet in height, and branching near the
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ground. To secure large and showy plants, the seed should
be planted one in a hill, at a distance of about three feet. It
will not probably ripen its seed so far north as Ulster, but if
it does, you may cook it for your own use, if fond of peas–or
feed it to your pigs.”
Note: The next question is about Dioscorea Batatas.
Address: Ulster County, New York.
1659. Alton Weekly Courier (Alton, Illinois). 1856. Official
list of awards: at the 4th annual exhibition of the Illinois
State Agricultural Society, held at Alton, Sept. 30th, and Oct.
1st, 2d and 3d, 1856. Nov. 13. p. 3.
• Summary: “Best Japan peas, 1st premium, $5; W O Maxey,
Old Ripley, Bond county, Ill. [Illinois].
“Best and greatest variety of garden seeds, 2nd
premium, medal and $5;...”
Note: The title of this newspaper is the Alton Weekly
Courier but the digital metadata gives it as Alton Weekly
Telegraph.
1660. Country Gentleman. 1856. The Japan pea. 8(22):352.
Nov. 27.
• Summary: “We published an inquiry in relation to
this pea, two weeks since. Mr. C.W. Pusey, of Chester
county, Pennsylvania, writes to the New-York Tribune as
follows:–’The Japan pea, though a native of the East Indies,
is perfectly adapted to our climate and soil, and its great
productiveness, its excellence and wholesomeness as an
article of diet, and its easy cultivation, render it worthy of
cultivation. They may be planted about the same time as
corn, are well adapted to field culture in rows two or three
feet apart and about a foot apart in the rows; they do not
require a very rich soil, and forming a stiff bushy stem, they
need no poles to support them. They are also free from the
bug [insect] so common among other peas, and are fit for
house use [as food] all the year round; they appear well
adapted for ship’s stores, for which they are used by nations
that cultivate them, and I would recommend a trial of them
for the use of the military and naval departments of the
Government, as occupying much nutriment in a small space,
and requiring no other preparation for cooking them soaking
about 24 hours in cold water.’”
1661. Dublin University Magazine (The). 1856. The fortunes
of Glencore. 48:579-94. Nov. See p. 591.
• Summary: “Chapter XXVII–The villa at Sorrento.”
This story takes place in Sorrento, a small city in southern
Italy. Stevins opened a bag brought by a messenger and
“proceeded to litter the table and floor with a variety of
strange and incongruous parcels... ‘Yarmouth bloaters–
Atkinson’s cerulean paste for the eyebrows–Worcester
sauce–trade returns for Tahiti–a set of shoemaking tools–
eight bottles of Darby’s pyloric corrector...’”

1662. Henry (Edwin). 1856. For sale (Ad). Country
Gentleman 8(24):389, col. 3. Dec. 11. Whole no. 206.
• Summary: “New Chinese Rice White Potato, $22 per
100–or $5 for 20 tubers. Chinese Sugar-Cane in $1 parcels.
Earth Almonds, 40 for $1. Japan Potato, $18 per 100. Japan
Pea in 50 cent parcels. Licorice, $3 per dozen. Lawton’s New
Rochelle Blackberry, $4 per dozen, $25 per 100. Osiers, $3
to $5 per 1,000 scions. Madder, $2.50 per dozen. Linnaeus
and Victoria Rhubarb, $10 per 100. Raspberries. Currants
and Gooseberries, in quantity at low rates.” Address: 282
Washington St., New York.
1663. Coy, Edward L. 1856. Trial of seeds from the PatentOffice. Country Gentleman 8(25):397. Dec. 18. Whole No.
207.
• Summary: In answer to an inquiry in the Co. Gent.
[Country Gentleman], a few weeks since, respecting this
far-famed pea, I am induced to give my experience with it.
Last spring I received from the Patent Office a package of
the seed. I had heard and read so much in its favor, that I
was desirous of raising all I possibly could from what little
seed I possessed. Therefore I selected a warm rich portion of
my garden–made it still richer by manuring with well rotted
barn-yard manure. I planted them the 1st of May. They came
up in about ten days and grew finely. They made showy,
beautiful plants; in fact, I had nothing in my garden that
attracted more attention.
“But the plants were all I got for my trouble. The peas
were not ‘forthcoming.’ At the time of our first heavy frost
(Oct. 15) they were about half grown. The frost did not
kill them at once; but they did not grow any after it. The
experience of others in this section agrees with mine, as to
their adaptation to the climate of Northern New-York. A few
of the plants were exhibited at our County Fair, that were as
green as mine. In fact, I doubt if they can be ripened (unless
under glass) as far north as this.” Address: West Hebron,
New York.
1664. Ottawa Free Trader (Ottawa, Illinois). 1856. The
Japan Pea is much commended by Mr. Thomas Maslin, of
Moorefield, Hardy county, Virginia. Dec. 27. p. 4.
• Summary: “He says that from six Japan peas sent him
in 1854, which were not cultivated in a way to give much
hope of success, the product the first season was 7,350, or
an average of 1,225 to each stalk. The next year he planted
two ounces of the beans, many of which were destroyed in
their growth by the cut-worm, but the product was about five
bushels, after the family had used what had been wanted in
the green state. He further remarks:
“’They grow up in a stiff stalk about the size of a man’s
finger, and throw out branches from the ground up, and every
branch is completely covered with pods, which contain three
or four peas, and form a bush nearly as large as a flour barrel.
When green they are about the size and shape of a corn bean.
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I counted some stalks this fall that had 2,500 to 3,000 peas,
and have seen as much as one hundred pods upon branches
not a foot long. I have no doubt they will yield five times as
much per acre as any other grain or vegetable I have ever
seen. They are very fine for table use, either green or dry,
but particularly so when dry, and have no doubt but they will
be valuable for stock, as my fowls and the rats eat them in
preference to corn.’”
1665. Richmond Daily Whig (Virginia). 1856. The Japan pea.
Dec. 27. p. 3, col. 1.
• Summary: “The Japan pea is much recommended by Mr.
Thomas Maslin, of Moorefield, Hardy county, Virginia. He
says that from six Japanese peas sent to him in 1854, which
were not cultivated in a way to give much hope of success,
the product first season was 7,350, or an average of 1,225
to each stalk. The next year he planted two ounces of the
beans, many of which were destroyed in their growth by the
cut-worm, but the product was about five bushels, after the
family had used what had been wanted in the green state. He
further remarks:
“They grow up in a stiff stalk about the size of a man’s
finger, and throw out branches from the ground up, and every
branch is completely covered with pods, which contain three
or four peas, and form a bush nearly as large as a flour barrel.
When green, they are about the size and shape of a corn
bean. I counted some stalks this fall that had 2,500 to 3,000
peas, and have seen as much as one hundred pods upon
branches not a foot long. I have no doubt that they will yield
five times as much per acre as any other grain or vegetable
I have ever seen. They are fine for table use, either green or
dry, but particularly so when dry, and have no doubt but they
will be valuable for stock, as my fowls and the rats eat them
in preference to corn.”
Note: This is the earliest document seen (March 2021)
that uses the term “Japanese peas” (or “Japanese pea”) to
refer to soybeans. This term seems to have been derived from
“Japan pea” (see start of article).
1666. L. 1856. Japan peas. Cultivator (The) 4:376. Dec.
Third Series.
• Summary: The writer asks how to cultivate the Japan peas
that he received from the Patent Office. “The Japan pea is
a bushy, upright plant, growing 3 or more feet in height,
and branching near the ground. To secure large and showy
plants, the seed should be planted one in a hill at a distance
of about 3 feet. It will not probably ripen its seed as far north
as Ulster, but if it does, you may cook it for your own use, if
fond of peas, or feed it to your pigs.” Address: Ulster County,
New York.
1667. Adams, James O. ed. 1856. Experiments with foreign
seeds. Transactions of the New Hampshire State Agricultural
Society p. 351-57. For the year 1855. See p. 353.

• Summary: “The Japan Pea is very prolific, yielding by
the hundred fold. The pea, however, is very small, and not
superior to our common varieties. They will be serviceable
for sheep.”
Levi Bartlett, Esq., of Warner [New Hampshire] is
mentioned on p. 357 as one of two gentlemen who have
furnished reports of their success in experiments with
these seeds. Address: Secretary of the State Society, New
Hampshire.
1668. Annalen der Landwirtschaft in den königlichpreussischen Staaten. 1856. Bericht des General-GartenDirectors Lenné ueber die Resultateder Anbau-Versuche mit
den von dem Koeniglichen Landes-Oekonomie-Collegium
vertheilten oder anderweitig begozenen Saemerien [Report
of the General Garden Director of Lenné on the results of
cultivation trials using seeds sent by the Royal LandesOekonomie- Collegium or obtained in other ways].
14(27):107-167. See p. 107-08, 135. [Ger]
• Summary: The 1st section titled “Oilseeds” (Hülsenfrüchte,
p. 107-08) mentions: “Japan Pea. Soja hispida” and White
beans from China.” Both were obtained from the Patent
Office in Washington, DC, via Mr. von Gerold on 28 Dec.
1854.
The section on “Beans” (Bohnen) mentions “5. Peas,
Erbse.” Apparently Soja Hispida. These seeds probably came
from Japan.
Note: In the title, a collegium is a group in which each
member has about equal weight.
1669. Crawfurd, John. 1856. A descriptive dictionary of the
Indian islands & adjacent countries. London: Bradbury &
Evans. 459 p. Reprinted in 1971 by Oxford University Press,
with an introduction by M.C. Ricklefs.
• Summary: This book is about the region now (Sept.
2016) known as Southeast Asia, and especially about the
Malay Archipelago (today’s Indonesia and Malaysia). Its
main focus is geography, history, language, culture, and
colonial affairs, but there is some information about food and
agriculture.
The section titled “Pulses” (p. 361) states: “The generic
name in Malay and Javanese for all leguminous plants, is
kachang, by adding an epithet to which we have the name of
the species. Several species are regular objects of cultivation,
as Phaseolus max, lunatus and radiatus; Dolichos kachang;
Lablab vulgaris; Soja hispida; Cytisus cajan, and Arachis
hypogæa. In Java, the greater number of these are cultivated
in the dry season from irrigated land, which during the wet
had yielded a crop of rice; that is, they form one of two crops
from the same land within the year. The last-named plant,
the ground nut, is raised in inferior dry lands, and is the chief
source of the lamp-oil consumed by the natives. Most of the
cultivated leguminous plants may be judged by the epithets
annexed to them to be exotics; thus, Phaseolus lunatus, is
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called Kachang China, or Chinese pulse; and Soja hispida,
the soy-bean, Kachang-Jâpun, or Japanese pulse; Phaseolus
max has a Talugu or Telinga name annexed to it, kâdâlé.”
Note: Crawfurd seems to be confused about Phaseolus
max, an early and outdated name for the soybean, which is
now (Feb. 2004) called “Kachang kedele” (rarely “kadele,”
never “kadale”) in Indonesia.
The section on “Oil” notes “in Malay miñah, and in
Javanese lânga, both of them words of extensive currency
throughout the Malay and Philippine Archipelagos. The
plants from which fatty oils are chiefly extracted are the
coco-palm [coconut], the ground pea [peanut], the sesame,
and the palma-christi; the first for edible use and the three
last for the lamp... Animal oils are hardly used in any shape;
essential oils are obtained from the clove, the nutmeg, the
kayu-puti (Melaleuca cajeput) and in great abundance and
cheapness from the Malay camphor-tree (Dryobalanops
camphora).”
The section titled “Arachis” (p. 13, about the peanut)
states: “The Arachis hypogæa, or ground pea, is known in
the Malayan countries under the several names of kachangtanah, kachang-China, and kachang-Jâpun, meaning ground,
Chinese, and Japan pulse. The two last of these names would
seem to imply, what is probable, that the plant is an exotic,
and was introduced either from China or Japan, with both
of which the inhabitants of the Archipelago had maintained
a commercial intercourse before the arrival of Europeans in
India. With the exception of the coco-palm, it is, of all the
oil-yielding plants, the most extensively cultivated in the
Archipelago.”
Note: This is the earliest English-language document
seen (Sept. 2016) that contains the terms “oil-yielding” or
“oil-yielding plants” in connection with seeds.
Other food-related entries include: Agar-agar, Kaempfer
(Engelbert), nutmeg, onion (Allium), opium, orange, potato,
Rumpf / Rumphius, safflower, and sago.
Note: John Crawfurd lived 1783-1868. Address: F.R.S.
[London, England].
1670. Danforth, John. 1856. The Japan pea: Condensed
correspondence. Report of the Commissioner of Patents,
Agriculture. p. 256. For the year 1855.
• Summary: “In April last, I planted thirteen hundred and
seventy-six Japan peas, from which I raised 4 quarts of seed.
Some of the pea-vines I used as green fodder for my cattle.”
Note: This is the earliest English-language document
seen (Nov. 2016) that uses the term “green fodder”
(regardless of hyphenation). Address: New London, New
London County, Connecticut.
1671. Encyclopædia Britannica, or dictionary of arts,
sciences, and general literature: Japan. 1856. Boston,
Massachusetts: Little, Brown, & Co.; Chicago, London,
Toronto...: Encyclopaedia Britannica, Inc. 820 p. 8th ed. See

vol. 12.
• Summary: In volume 12, under Japan, the section on
agriculture (p. 693) states: “Beans and peas of different
kinds are cultivated in great abundance, particularly the bean
Dolichos soja, from which soy, a kind of sauce, is prepared
by boiling and fermentation, is made.”
Note: This encyclopedia has no index. This is the only
entry seen for the soybean; it is not mentioned under beans,
China, or Indonesia, and there are no entries for Japan pea,
soy*, or soya.
1672. Faulkner, Alexander. 1856. Faulkner’s dictionary
of commercial terms: With their synonyms in various
languages. Bombay, India: Printed at L.M. D’Souza’s Press.
iii + 158 + vii p. 18 cm. [1 ref]
• Summary: “Soy. A peculiar savoury sauce, made from
the bean of the Soja, a species of Dolichos, growing in the
Eastern parts of Asia. Genuine soy is well flavoured, thick,
brown, and clear; and when shaken in a glass it should have
a coat on the surface of a bright yellowish-brown colour. It is
obtained from Canton [China]; but the best is exported from
Japan, by way of Batavia [Dutch East Indies]. Waterston.”
Also discusses: “Ground nuts.–Guz. (Guzerattee)
[Gujarati], Hind [Hindi], Bhoysing. Groundnuts are now
extensively cultivated in the Concans on account of the
oil which they afford. They are occasionally exported to
England and France.
“Ground nut oil.–Hind. Bhoysing ka teil. It is the oil
obtained from ground-nuts by expression. It is largely
exported from Bombay to France and England.”
Note: The Concans or Co’ncan was an extensive
maritime district of southwestern India in the province of
Bejapore extending 220 miles along the shore from Damaun
to Malabar, bounded on the west by the Indian Ocean and
on the south by Canara and Sattara [Satara]. Between 16º
and 20º north latitude. On today’s map, it would be along the
coast south of Bombay. A long range of mountains, named
the Western Ghats, runs right along the shore of western
India from the Gulf of Khambhat to near the southern tip of
the continent (Cape of Comorin).
1673. Green, Daniel S. 1856. Narrative of the expedition
of an American squadron to the China Seas and Japan,
performed in the years 1852, 1853, and 1854, under the
command of Commodore M.C. Perry, United States Navy.
Report upon the agriculture of Japan. Senate Executive
Document No. 79. 33d Congress, 2nd Session. Vol. 1. p. 52;
Vol. 2. p. 85. Also published as House of Representatives
Executive Document No. 97. Same Congress, Session, and
pages.
• Summary: Upon his return and at Commodore Perry’s
request, Dr. Daniel S. Green, surgeon of the expedition,
wrote a short “Report upon the agriculture of Japan” from
notes and from memory, hoping that it might afford some
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interest to American farmers. This document marked the
introduction of Japanese products to American agriculture.
“Their chief grain is rice, of which they are said to
produce the best in all Asia. They also make barley and
wheat. The first is used for feeding the cattle; the other
[wheat] is not much valued, and is chiefly used for cakes and
soy [sauce]. This last is made by fermenting, under ground,
wheat with a peculiar kind of bean and salt” (1:52).
“Of beans the Japanese have several sorts, as white
and black, runners or climbers, and bush or snap beans; the
black-eye or cow pea, and a peculiar hairy-podded bean,
growing upon a branching stem, called commonly Japan
pea [soybean]; and also a diminutive one, not much larger
than a lentil [probably azuki]. From one of these [Japan pea]
the famous soya is made, a fermented condiment used for
various dishes” (II:85).
Vol. I, p. 369 gives a list of articles received from the
Japanese government, from Udono, 4th commissioner,
including “1 box, 10 jars of soy.”
Note 1. This is the earliest English-language document
seen (Oct. 2006) that uses the term “black-eye” to refer to the
cow pea.
Note 2. This document was published as a book in 1856
in London by Trubner & Co. (624 p.). Compiled by Francis
Lister Hawks, the lead author is given as Matthew Calbraith
Perry. Address: USA.
1674. Hawks, Francis L. comp. 1856. Narrative of the
expedition of an American squadron to the China Seas and
Japan, performed in the years 1852, 1853, and 1854, under
the command of Commodore M.C. Perry, United States
Navy,... New York: D. Appleton and Co.; London: Trubner &
Co. viii + 296 p. See p. 66, 430, 443, 511.
• Summary: Introduction (p. 66): “Their [the Japanese] chief
grain is rice, of which they are said to produce the best in
all Asia. They also make barley and wheat. The first is used
for feeding the cattle; the other is not much valued, and is
chiefly used for cakes and soy [sauce]. This last is made by
fermenting, under ground, wheat with a peculiar kind of bean
[soy bean] and salt.”
Page 430: A list shows articles received from
the Japanese government: “5th. From Udono, 4th
commissioner–... 1 box, 10 jars of soy.”
Page 443: “All formal business being now concluded
to the mutual satisfaction of both parties, the Japanese
commissioners invited the commodore and his officers to
partake of an entertainment prepared for the auspicious
occasion... When all were seated, the servitors brought in a
rapid succession of courses, consisting chiefly of thick soups,
or rather stews, in most of which fresh fish was a component
part. These were served in small earthen bowls or cups, and
were brought in upon lacquered stands, and placed, one
before each guest, on the tables. Together with each dish was
a supply of soy or some other condiment, while throughout

there was an abundant quantity of saki–the Japanese
national liquor–a sort of whisky distilled from rice. Various
sweetened confections, and a multiplicity of cakes, were
liberally interspersed among the other articles on the tables.”
In describing the shops in Hakodadi [Hakodate] (p. 511):
“The provision shops contain rice, wheat, barley, pulse, dried
fish, seaweed, salt, sugar, saki, soy, charcoal, sweet potatoes,
flour,... There is no public market in the town, as neither
beef, pork, nor mutton are eaten, and very little poultry.”
Address: D.D., LL.D.
1675. Kane, Elisha Kent. 1856. Arctic explorations: The
second Grinnell expedition in search of Sir John Franklin,
1853, ‘54, ‘55. Vol. II. Philadelphia, Pennsylvania. 467 p.
See p. 19. Illust.
• Summary: In the chapter titled “A relishing lunch,” in the
entry dated Jan. 17, 1855, we read (p. 19): McGary “has
foraged out some raw cabbage and spiced it up with currypowder,... This, with a piece of corn-bread,–no bad article
either,–he wants me to share with him. True to my old-times
habitude, I hasten to the cabbage,–cold roast-beef, Worcester
sauce, a head of endive, and a bottle–not one drop less–of
Preston ale, (I never drink any other.)” Address: M.D.,
U.S.N.
1676. Lindsley, W.D. 1856. The Japan pea: Condensed
correspondence. Report of the Commissioner of Patents,
Agriculture. p. 257. For the year 1855.
• Summary: “On the 15th of May last, I planted a parcel of
Japan peas in a rich, loose, sandy soil; but they did not all
ripen before we were visited by frost. I planted others on
the 31st of May and again on the 15th of June. It is almost
needless to say that none of the latter matured their pods.
They should be planted in hills or drills, 4 feet by 3 feet
apart, and one stalk in a place.
“This pea is one of the most productive I have met with,
and is well adapted for field-culture, as it has but one stalk,
which sends forth numerous branches, every part of which
are covered with pods well filled. It is not good for culinary
use; but is excellent for domestic fowls and for stock. Poultry
are remarkably fond of it, and fatten much more rapidly than
when fed on corn.” Address: Sandusky City, Erie County,
Ohio.
1677. Luce, John B. 1856. The Japan pea: Condensed
correspondence. Report of the Commissioner of Patents,
Agriculture. p. 256. For the year 1855.
• Summary: “The package I now send, contains a part of
the produce of a tablespoon of Japan peas, planted on the
22d of June last [1855]. They were raised without any rain,
not enough in a single shower to lay the dust, from the time
of planting until after the first few pods had matured. The
yield was half a bushel of choice seed. They were raised in
a cotton-field, being planted singly, in the missing hills, and
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received the same treatment as the cotton. The soil was a
rich sandy loam, in the Arkansas ‘bottom.’ I raised others in
a very poor upland, in a peach orchard. They were planted in
drills, worked but once, and suffered much from the shade,
as well as from drought; yet the yield was fair.”
Note: This is the earliest document seen (March 2021)
concerning soybeans in Arkansas, or the cultivation of
soybeans in Arkansas. This document contains the earliest
date seen for soybeans in Arkansas, or the cultivation of
soybeans in Arkansas (22 June 1855). Address: Fort Smith,
Sebastian County, Arkansas.
1678. MacFarlane, Charles. 1856. Japan: An account,
geographical and historical, from the earliest period at which
the islands composing this empire were known to Europeans,
down to the present time, and the expedition fitted out in the
United States, etc. Hartford, Connecticut: Silas Andrus &
Son. xii + [9]-365 p. Illust. Map (folded). No index. 21 cm.
[15 ref]
• Summary: In the section on “Domestic manners” is a
description of a Japanese feast (p. 288-89) which states: “A
Japanese feast usually consists of seven or eight courses.
During the several removes, the master of the house walks
round, and drinks a cup of sackee with each guest. This
is their way of hobnobbing, or “taking wine.” The viands
consist of game, venison, poultry, fish, and all kinds of
vegetables, seaweeds not excepted. Fish is, however, the
pièce de résistance, the standing dish, the roast beef of the
Japanese... As whets, servants, of both sexes, from time to
time, hand round soy, other sauces, pickled or salted ginger,
and small nicely-cut morsels of salted fish, which are all
eaten with the Chinese chopstick. It is expected that the
guests compliment the giver of the feast on the beauty of
his lacquered ware, on the splendor of his bowls, and on the
richness and beauty of his domestic utensils, and furnishing
in general.”
Since the author has never been to Japan, he uses the last
part of the Appendix (p. 331-65’ see especially p. 363-65) to
give a bibliography of his sources.
Charles MacFarlane, a British romantic author, lived
1799-1858. Address: Author [England].
1679. Mueller, Ferdinand. 1856. Definitions of rare and
hitherto undescribed Australian plants, chiefly collected
within the boundaries of the Colony of Victoria. Hooker’s J.
of Botany and Kew Garden Miscellany 8:33-46. See p. 41,
45.
• Summary: According to Bentham (1864, p. 245), this
document contains a description of Glycine sericea on
page 45, under the name Leptocyamus sericeus. A detailed
description of that plant in Latin is indeed given on that page
under “Leguminosae” (see p. 41). Address: Government
Botanist for the Colony of Victoria.

1680. Siebold & Comp. 1856. Catalogue raisonné et prixcourant des plantes et graines du Japon cultivées dans
l’établissement de von Siebold & Comp. à Leide [Annotated
catalogue and current price list of plants and seeds from
Japan cultivated at the firm of von Siebold & Co., Leiden,
Netherlands]. Leyden [Netherlands] and Bonn: Henry &
Cohen. 24 p. 23 cm. [1 ref. Fre]
• Summary: In the section titled “Seeds of garden and
agricultural plants harvested in the fall of 1855 in Japan” is
a one-line entry (p. 18) which reads: “28. Soja japonica Savi
* à graines blanch. vert et noir. Usage: Pl. à Soy. Un petit
paquet: Fr. 1.” (Footnote: *”C’est la plante légumineuse,
des graines de laquelle les Japonais préparent le Soy (Sojû).
sauce bien connue aux gourmands.”)
Translated into English: “28. Soja japonica Savi *;
white, green, or black seeds. Usage: Plant can be used to
make soy sauce.” (Footnote 4: *”This is a leguminous
plant, whose seeds the Japanese use to make Soy (Shôyu)
sauce, which is well known to connoisseurs of fine food
(gourmands).”)
Note 1. This is the earliest seed catalog seen (July 2014),
worldwide, in which soybean seeds are offered for sale–
although no prices are given. The original catalog is located
at the Department of East Asian Studies, Ruhr-Universitaet
Bochum, Universitaetsstrasse 150, 4630 Bochum 1,
Germany.
Note 2. Philipp Franz von Siebold, a German physician,
botanist and traveler, lived in Japan from 1823 to 1829.
Siebold & Co., plant and seed company, was started in 1842
by Siebold with Blume and Rodbard; Siebold and Joseph
G. Zuccarini first gave the soybean its present genus name,
Glycine. They gave the wild soybean its present scientific
name Glycine soja. M.M. Busk in 1841 wrote: “Dr. Von
Siebold’s Japanese museum [at Leyden] is said to be the
finest in Europe...” For details on Siebold’s life and work as a
botanist see: Bretschneider (1882–Botanicon Sinicum, Part I,
p. 126-27).
Note 3. This is the earliest French-language document
seen (April 2012) that uses the term Le Soy (Sojû) to refer to
soy sauce.
Note 4. First cited by Prof. Ted Hymowitz, Univ. of
Illinois. Personal communication 1 Jan. 1997.
Note 5. In the German-language book Franz von
Siebold, by Eberhard Friese (1986, p. 193) is a photo of
a 2nd catalog whose title page reads: “1857. Extrait du
Catalogue Raisonneé et Prix-Courant de Plantes du Japon
Cultivées dans l’établissement de von Siebold & Comp. à
Leide.” Address: Leyden, Netherlands.
1681. Smith, J. Jay. 1856. Editor’s table: New and valuable
trees and fruits. Horticulturist, and Journal of Rural Art and
Rural Taste (Albany, New York) 11:330-31. [1 ref]
• Summary: “One of the most remarkable catalogs ever
published has just appeared in Leyden [Netherlands];
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it contains a priced list of the Japanese plants actually
cultivated in the nursery of Siebold & Co., of that place”
[Leyden].
“He also offers seeds of the Soja japonica, the real plant
from which the sauce called Soy is prepared.”
Note 1. Siebold & Co. was started by Philipp Franz von
Siebold; he and Joseph G. Zuccarini first gave the soybean
its present genus name, Glycine. They also gave the wild
soybean its present scientific name Glycine soja. M.M.
Busk in 1841 wrote: “Dr. Von Siebold’s Japanese museum
[at Leyden] is said to be the finest in Europe...” For details
on Siebold’s life and work as a botanist see: Bretschneider
(1882–Botanicon Sinicum, Part I, p. 126-27).
Note 2. This is the 2nd earliest document seen (Oct.
2020) stating that the soybean was being sold in a seed
catalog.
Note 3. First cited by Prof. Ted Hymowitz, Univ. of
Illinois. Personal communication 1 Jan. 1997.
To continue: “As is well known, the Dutch monopolize
the intercourse of Europeans with Japan, the country most
in climate like the British Isles, but resplendent with a
vegetation infinitely richer and more varied. Camellia,
Cephalotaxus, Cryptomeria, Aucuba, Chimonanthus,
Clematis, and Pyrus Japonica, sufficiently indicate how
beautiful and hardy is the flora of Japan, to say nothing of
Weigela, Forsythia, and the whole race of Moutans. Availing
themselves of their commercial privileges, the Dutch have
sedulously occupied themselves with the acquisition of
everything most worthy of introduction to Europe, and
the result is already a total number of 3 or 400 species and
varieties offered for sale by the firm mentioned above. Of so
curious an assemblage, we are sure that a brief account will
be interesting to all lovers of gardens. We shall, however,
confine our remarks to what are represented to be hardy
races.”
These include conifers (4 species) and sycamores
(2). “Fruit trees comprehend a very early apricot called
Armeniaca Mume [later Prunus mume], whose early rosecolored flowers are extremely ornamental, while the fruit,
owing to the firmness of the flesh, is particularly well
adapted for preserving [as umeboshi in Japan]... Mention,
moreover, is made of a Japanese variety of Peach.” Also
described are many small flowering trees and shrubs, and
some climbing shrubs. “Finally there is a considerable
number of herbaceous plants, among which are included
several new kinds of Funkia and Lilium, a Burdock called
Lappa edulis, the roots of which are eaten like Scorzonera;
a couple of Irises; Polygonatum japonicum whose roots are
a substitute for asparagus; a Polygonum called Sieboldi,
recommended as a green crop for cattle food, as an excellent
bee plant, &c. &c.; and the Chinese Yam, which M. Siebold
calls Dioscorea opposita, and to the hardiness of which he
fully testifies.” Soja japonica is then mentioned.
“Some of these novelties have already been introduced

into England, and are offered for sale by E.G. Henderson.
Who will be the first to advertise these interesting articles in
America?”
Note 4. This is the earliest English-language document
seen (Dec. 2006) that refers to umeboshi salt plums, but it
does not mention them specifically.
1682. Speer, William. 1856. An humble plea, addressed to
the Legislature of California, in behalf of the immigrants
from the empire of China to this state. San Francisco,
California: Office of the Oriental. 40 p. 23 cm.
• Summary: This plea is addressed “To the Honorable State
and Assembly of the State of California” (p. 3).
“Two questions come before your Honorable body for
discussion: first, the terms, and second, the extent, according
to which mining by Chinese should be permitted. The first
is involved in petitions that the rate of license for Chinese
miners shall be again reduced to the sum of $4 per month,
the same as for other foreigners; the second, in petitions
that the capitation tax of $50 each on landing be diminished
to $5 each. A simple repeal of two separate acts of the last
Legislature is asked.
“The general view to be represented is this: that the
interests of California forbid a policy calculated to exclude
or debase Chinese immigration here.” The writer then asks
“Who are the Chinese? Not coolies.” The word “coolie” is
not a Chinese word, and it should not be applied to those
who work hard to benefit California. But not all Chinese
who come to California are laborers; they are just like
other people, representing a wide range of occupations. For
example, some have been scholars in Missionary schools in
China. (p. 4-5).
Chinese did not come to California as slaves. But many
are organized into self-help “Companies.”
A table (p. 7) titled “Statement of immigration of
Chinese to California” (1849-1855) shows that since the
first arrivals in 1849, a total of 297 vessels carrying 44,511
passengers have arrived. Of these, between 1851 and 1855,
some 12,436 Chinese have emigrated from / left California.
A full-page table (p. 8) titled “Statement of imports from
China into the District of San Francisco, Cal. from the 1 July
1853 to the 31st December 1855, exhibiting some of the
principal articles. Prepared in the Auditor’s Office, Custom
House, San Francisco.” The principal articles are tea, sugar,
coffee, opium, rice, silks, and other imports. For each the
weight in pounds and the value is given for each quarter of
these three years.
Page 9: “We may fairly say that nine million dollars
worth of various imports have been brought to California
from China.” There are also many exports of American
goods to China on the returning ships. On pages 9-10 we
read: “The following is the list as given in the Chinese
Commercial Guide by the Hon. J.R. Morrison.” First comes
a list of 49 “Articles of Import to China” followed by a list of
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61 “Articles of Export from China”–including No. 50. Soy
[sauce].
The writer urges that this trade be promoted and
expanded. Address: Rev., San Francisco, California.

concerning Vilmorin-Andrieux & Co. It is unclear whether
or not soy is mentioned. Address: Merchands Grainiers, Quai
de la Mégisserie, Paris, 30, France.

1684. Ure, Andrew. 1856. A dictionary of arts, manufactures,
and mines; Containing a clear exposition of their principles
and practice. Vol. 2. New York, NY: D. Appleton & Co. 998
p. See p. 694-95. 23 cm. [1 ref]
• Summary: The entry for SOY is identical to that in the
1842 American ed. The title page states: “Illustrated with
nearly sixteen hundred engravings on wood. Reprinted entire
from the last corrected and greatly enlarged English edition.
In two volumes.” Volume 1 was xiv + 1118 p. Ure was a
physician, an M.D.
In 1863 a work titled “A Supplement to Ure’s Dictionary
of Arts, Manufactures, and Mines,” edited by Robert Hunt,
was published in New York by Appleton & Co. It contains
no reference to soy [sauce]. Address: Upper Seymour St.,
London 18, England.

1686. Weaver, Abram. 1856. The Japan pea: Condensed
correspondence. Report of the Commissioner of Patents,
Agriculture. p. 256-57. For the year 1855.
• Summary: “I planted twenty-three of the Japan peas, I
received from the Patent Office, of which number eighteen
grew. They were cultivated in my garden, on the 20th of
May, and ripened say from the 15th of August to the 15th
of September. I planted them 3 feet apart, two peas in a hill,
and when fully grown, the branches were touching, the main
stalk attaining about 3.5 feet in height. The summer was
unusually dry. They were kept clear of weeds, but were not
watered, except by rain, while growing. I am fully satisfied
that, in an ordinary season, they would attain a height of 4 or
5 feet. I think more bushels of these peas can be raised to the
acre than of corn. I had some of them cooked, while green,
at their largest size, and found them delicious. I am of the
opinion that a few acres, grown for the purpose of turning
hogs in, to feed on them, before commencing to give them
corn, would be a valuable crop. The stalk will stand as firmly
as corn.”
Note 1. This is the 4th earliest English-language
document seen (June 2009) that mentions green vegetable
soybeans.
Note 2. This is the earliest document seen (Nov. 2020)
that describes the cultivation of green vegetable soybeans in
a home garden, and also the first in which the author states
that he likes them. Address: Bloomfield, Davis County, Iowa.

1685. Vilmorin-Andrieux & Co. 1856. Description des
plantes potagères [Description of garden vegetables]. Paris:
Vilmorin-Andrieux & Co. et la Librairie Agricole. iii + 478
p. Index. 16 cm. [Fre]
• Summary: Each entry includes the family, popular name,
synonyms, names in other (European) languages, scientific
name, description of plant, utilization, sources for more
information on cultivation.
Garden vegetables include Amaranth (3 varieties,
p. 3-4). Peanuts (Arachide, p. 9; Synonyms: Pistache de
terre–Souterrain–Anchic–Atachine–Fève de terre–Noisette
de terre–Pistache d’Amérique–Pois de terre. English: Earthnut; German: Erdeichel; Spanish: Alfonsigo; Italian: Cece
di terra; Scientific: Arachys hypogea). Haricot de la Chine
(regular or bicolore, p. 165-66 may be the soybean. Known
in the USA as “early dwarf yellow China.” The shelled seeds
are very tasty, fresh or dry). Lotier (Lotus tetragonolobus,
a legume, p. 218; English: Winged pea; Italian: Loto
tetragono). Quinoa (white or back, Chenopodium quinoa,
p. 358). Chufa (Souchet comestible, Cyperus esculentus,
Amande de terre, p. 375-76).
Note: This is the earliest document seen (Oct. 2020)

1687. Williams, Samuel Wells. 1856. A tonic dictionary of
the Chinese language in the Canton dialect. Canton, China:
Printed at the office of the Chinese repository. xxxvi + 832 p.
See p. 438, 511. 22 cm. [10 ref. Eng; chi]
• Summary: At the top of the title page, the title is written
in Chinese (Cantonese) but printed in Roman letters: Ying
Wá Fan Wan Ts’üt Iu. This book contains definitions and
expansions of 7,850 characters; it focuses on those in general
use. Soy-related characters include the following: Page 61–
Fu. Corrupted, rotten; tau fu bean curd.
Page 438–Shí. Salted eatables, as beans, oysters, olives,
which are afterwards dried and used as relishes; tau shí
salted beans; shí yau soy [sauce]; mín shí salted flour and
beans used in cooking; lám shí stoned and pickled olives; tau
shí kéung salted beans and ginger–a relish” [like Hamanatto
in Japan].
Note 1. This is the earliest English-language document
seen (Nov. 2011) that uses the term tau shí or the term
“salted beans” or the term “salted beans and ginger” to refer
to fermented black soybeans.
Note 2. Concerning the term mín shí (min shi), Dr. H.T.
Huang (expert on Chinese food history, June 2008 personal

1683. Stretton, Julia Cecelia. 1856. Margaret and her
bridesmaids. 3 vols. London: Hurst and Blackett, Publishers.
Successors to Henry Colburn. See Vol. 3, p. 275-76.
• Summary: “Mrs. Banks did all she intended, and welcomed
dear Fred, very warmly. But she was disappointed in seeing
him enjoy the feast she had prepared for him. He hardly
tasted a mouthful of fish, he said it was so woolly; and he
turned up his nose at the beefsteak–there was no Worcester
sauce to it; and the scalloped oysters had no cayenne pepper
in them.” Address: Author.
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communication) says it is simply Cantonese for mian shi
(pinyin; or in Wade Giles mien shih, characters #4503 +
#5805). The characters are the same in Cantonese or in
pinyin. The term is used only in Cantonese, where it often
refers to “soy paste” or jiang / chiang (character #661). Dr.
Huang has not seen the term used in classical texts or heard it
in Mandarin or Fujian dialects.
Page 511–Tau. Pulse, peas, beans, legumes; hung tau
red pulse [beans]; ti tau ground-nuts; tau fu bean curd; tau
fu fa bean curd jelly [soymilk curds]; tau fu kon [pinyin:
doufugan] bean curd cakes.
Page 533–To. A knife; a sword with one edge; leung min
to a bean-curd knife.
Page 708–Yun. Liver, yellow; tau fu yun yellow bean
curd cakes.
In the Preface, the author refers to ten earlier Chinese or
Cantonese-English dictionaries and related works by Kanghi
(Kanghi Tsz T’ien, which have been in use throughout the
empire for nearly 150 years), Morrison (1827), Medhurst
(1842-43), De Guines, Gonçalves, Callery, Klaproth,
Bridgman (1841), Williams (1841), and Bonney (1854).
Note 3. This is the earliest English-language document
seen (April 2013) that uses the term “bean curd” by itself
(with a space before the word “bean,” and where it is not
preceded by the words “soy,” “soya,” “soja,” etc.) to refer to
tofu.
Note 4. This is the earliest English-language document
seen (April 2013) that uses the term “tau fu kon” or “bean
curd cakes” to refer to firm tofu.
Note 5. This is the earliest English-language document
seen (March 2001) that mentions shí, tau shí, or fermented
black soybeans, which it calls “salted beans.” This is also
the earliest document seen (March 2001) concerning the
etymology of fermented black soybeans.
Note 6. This is the earliest document seen (Feb. 2021)
that contains Cantonese romanization / transliteration.
Address: American linguist, official, missionary and
sinologist, Canton, China.
1688. Williams, Samuel Wells. 1856. A Chinese commercial
guide: Consisting of a collection of details and regulations
respecting foreign trade with China... 4th ed., revised and
enlarged. Canton: Printed at the Office of the Chinese
Repository. viii + 376 p. Illust. 22 cm.
• Summary: In the section on “Articles of trade with China”
at the top of page 154 we read: “Gram, or split peas (2
Chinese characters are given), peh tau is imported from India
to some extent; it is bought by the Chinese for grinding and
making into bean-curd and cakes, of which they consume
an incalculable amount; the Indian grain is larger and whiter
than the native, and epicures think it richer.”
In the section on “Description of Exports,” entry No.
50 (p. 187-88) is: “Soy” (2 Chinese characters) shi yu. is a
condiment made from the Dolichos bean, which grows in

China and Japan; the name is derived from the Japanese
siyau. To make it, the beans are slowly boiled soft, and then
an equal quantity of wheat or barley flour is added; after this
has thoroughly fermented and become mouldy, the beans are
washed, and put into jars with their weight in salt, adding
some aromatics, and three times as much boiling water as
the beans were at first. The whole compound is now left
for a month, or even longer, exposed to the sun, and then
pressed and strained. Good soy has an agreeable taste, and if
shaken in a tumbler, lines the vessel with a lively yellowishbrown froth; its color in the dish is nearly black. There are
many qualities of it, and when well made all improve by
age. Japan soy is considered superior to Chinese, but both
are of different qualities, and are probably made of various
materials, some of which may be base enough. It is mostly
sent to England, India, and America.” On page 312 is a table
titled “Tariff of export and inland duties: To be levied on
articles of trade.” “57. Beans and peas, one twelfth.” The
meaning is unclear.
Samuel Wells Williams lived 1812-1884. Address:
LL.D., Hongkong.
1689. American Agriculturist. 1857. The Japan pea. 16(1):10.
Jan. 7.
• Summary: “This we have not yet tried as our first
impressions were not greatly in its favor. We first saw them
cooked, upon the table of a friend, and were not especially
pleased with the flavor. As we have seen them growing, the
large spreading branches, the hard woody character of the
stalks, which unfit them for feeding, and the small number
of peas in the pods, seem to be against their adaptedness to
general cultivation. Others are better pleased with them. Mr.
Thos. R. Joynes of Accomac, Virginia, writes as follows:
‘On the 9th of April I planted a row of about 20 yards in
length, the seed about 3 inches apart in the row... They
were gathered about Oct. 1st, and yielded about 6 quarts of
beautiful plump, rich, yellow or cream-colored peas. I think
they would have yielded more had they not been sown so
thickly...
“’As to their eating qualities, I can only say that I have
just risen from the table at which I made my first trial of
them, and I want nothing better. They make a rich and most
excellent dish–inferior to no bean or pea I have ever seen.’
“We think, on further trial, Mr. Joynes will be less
pleased with their eating qualities–at least such has been the
experience of most of those who have attempted to use them
for culinary purposes... We first saw them cooked, upon the
table of a friend, and were not specially pleased with the
flavor.”
Note 1. This is the earliest English-language document
seen (Sept. 2004) that uses the word “cream” or the term
“cream-colored” to describe the color of soybean seeds.
Note 2. It is not clear whether the soybeans were
consumed as green vegetable soybeans or whole dry
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soybeans.
Note 3. This periodical was published (in Jan. 1857) by
Orange Judd, 191 Water-st., New York. Terms: One dollar a
year in advance.
1690. Abell, B.Z. 1857. [Japan peas]. Letters and Reports of
the Agricultural Division of the Patent Office, 1839-60. Vol.
15. p. 259-60. Jan. 15.
• Summary: “Hon. Charles Mason. Dear Sir. Of the Japan
Peas I received, I planted eight, from which, I gathered about
one quart of peas fit for planting. They received no extra
care. Our mode of cooking is, to soak them, in warm water
over night, & boil next day. By this method, we have an
agreeable substitute for green peas thrwo? [sic, throughout?]
the fall, winter, and spring.
“Cooked in this way, they are, in taste, very much like
the Lima Bean. By most who have tried them here they are
thot [sic, thought] to be a valuable addition to the list of
garden products. They will stand quite a frost without injury.
“Should you have at your disposal a few seeds of the
Chinese Sugar Cane (Sorghum Sacc?) & of the Improved
King Phillip Corn, it would give us pleasure to try them,
distribute, and report concerning their adaptability? to our
soil, which, as you are aware?, is upon the sandstone that
underlies the coal [illegible word].”
First cited by Graff 1949. Address: Welchfield, Geauga
Co., Ohio.
1691. American Farmer. 1857. The Japan pea. 12:207. Jan.
• Summary: “A correspondent of the N.Y. Tribune,
writing from Chester county [probably in southeastern
Pennsylvania], says: ‘Sir: The extensive circulation of your
paper makes me desirous of calling, through it, the attention
of agriculturists and others to the merits of the Japan Pea,
or Cojanus bicolor [sic, Cajanus bicolor]. It is a native of
East Indies and Japan, and has had but a limited trial among
agriculturists here yet, but still enough to demonstrate
its perfect adaptation to our climate and soil, its great
productiveness, its excellence and wholesomeness as an
article of diet, and its easiness of cultivation. I have sold all
that I have raised the present season at $4.50 per bushel, and
I think they have been more profitable than three crops of
Indian corn.
“They may be planted at about the same time as
corn... they appear well adapted for ship’s stores, for which
they are used by nations that cultivate them, and I would
recommend a trial of them for the use of the military and
naval departments of the government, as occupying much
nutriment in a small space and requiring no other preparation
for cooking than soaking about twenty-four hours in cold
water.’ [Some of these peas can be had at the Farmer
office].”
Note: This is the earliest document seen (Oct. 2020) that
gives a price for soybeans ($4.50 per bushel) in the USA,

including early seed catalogs–worldwide. And the writer is
the earliest known soybean seedsman in USA.
Note 2. Prof. Ted Hymowitz of the Univ. of Illinois
observed (personal communication, 21 Feb. 1997) that this is
the earliest document seen stating that a significant quantity
of soybeans was sold commercially. The author, whose name
we do not know, was therefore the earliest known American
soybean seedsman or seed dealer. Address: Chester County.
1692. Bulletin de la Societe d’Acclimatation. 1857. IV.
Faits divers et extraits de correspondence [News items and
extracts of correspondence]. 4:55-59. Jan. [Fre]
• Summary: First a letter is published from M. de Montigny,
plenipotentiary envoy of France to Siam, Honorary member
of the Society, saying that he is sending them a number of
cases containing samples of seeds and plants. After the post
script, it is noted that the Society has received, nearly at
the same time, from Shanghai, China, through the efforts
and care of M. de Montigny, a considerable shipment of
seeds of sorghum, soybeans (Pois oléagineux), and dryland
rice. In conformance with the intentions expressed by M.
de Montigny, the Council (Conseil) of the Society has
decided... 3. That the rest of the rice, the sorghum seeds,
and the soybeans will be distributed, by means of a simple
reimbursement by any party of the port expenses (1 franc
per liter), to the members of the society and to affiliated
and recognized societies which desire to try the culture of
these plants and which submit their requests before Feb. 20.
Address: France.
1693. C.N.B. 1857. Brief remarks addressed to farmers.
Genesee Farmer (Rochester, New York) 18(1):20. Jan. Series
2.
• Summary: “Japan pea–Our esteemed correspondent, Dr.
Dusenbury of Gates, N.Y., informs us that the Japan pea last
year did not fully mature with him. It grew most luxuriantly,
but did not produce as many matured peas as the seed sown.
It is evidently very prolific and where it matures, as in the
Southern States, it may prove an acquisition; but will it in
this climate?”
Note: This interpretation of Dr. Dusenbury’s letter of
May 1856 seems incorrect. Two Japan pea plants did mature
and one of these produced 220 seeds. Address: [Editor?].
1694. Coy, Edward L. 1857. Trial of seeds from the Patent
Office. Cultivator (The) 5(1):29. Jan. Third Series.
• Summary: “Japan pea–...Last spring I received from the
Patent Office a package of the seed. I had heard and read so
much in its favor, that I was desirous of raising all I possibly
could from what little seed I possessed.” He planted the
seeds on May 1. The plants grew well but “the peas were not
‘forthcoming.’ At the time of our first heavy frost (Oct. 15)
they were about half grown. The frost did not kill them at
once; but they did not grow any after it. The experience of
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others in this section agrees with mine, as to their adaptation
to the climate of Northern New York. A few of the plants
were exhibited at our County Fair that were as green as mine.
In fact, I doubt if they can be ripened (unless under glass) as
far north as this.” Address: West Hebron, New York.
1695. Read, John. 1857. [Japan peas]. Letters and Reports of
the Agricultural Division of the Patent Office, 1839-60. Vol.
15. p. 795-98. Feb. 12.
• Summary: “Chas. Mason... The Japan Pea I have cultivated
for three years very successfully and? this? distributed very
generally and are? proved suited our climate.
“They are an excellent article of diet in winter use. From
personal experience they are the most productive article I
ever cultivated.
“I send you by this day’s mail a few samples of the
above [illegible word].”
“Japan and Oregon Peas and Pea? [illegible word] Hoo
Sung Seed? I can send you some more Japan Peas & some
Mexican Turtle South Beans if you wish.”
Note 1. First cited by Graff 1949, p. 111. The binding of
this volume obscures some of the text of this letter.
Note 2. Piper (1914, p. 551) states that an early name
for the mung bean in the USA was the “Oregon pea under
the erroneous idea that it came from that region.” Address:
Huntington, Pennsylvania.
1696. Lindsley, W.D. 1857. [Japan peas]. Letters and Reports
of the Agricultural Division of the Patent Office, 1839-60.
Vol. 15. p. 1045-46. Feb. 28.
• Summary: “On the first day of May last, I planted one
acre with the Jappan [sic] Pea, the product of a parcel of
peas I received from the Patent Office in 1856... The pea,
though planted on the same day, and in the same field [as
the corn], came up in good order, but grew slowly owing
to the backwardness of the season and drouth. In fact they
did not all ripen? before the fall of frost, but the yield was
abundant. I harvested 2 square rods & procured sixty lbs.
The yield per acre 4,800 lbs. I planted the peas with my corn
drill in rows 2? ft apart & gave them the same attention I do
my corn. After the pea had become dry, I allowed my hogs
to harvest them at their leisure. I was surprised at the avidity
they ate them. I then turned in my sheep, & finally my cattle
& horses, & all ate them with a relish, that satisfied me, that
it is one of the most valuable plants the farmer can raise. The
main stalk grows from 3 to 4 ft high & remains? erect? for
months after the pea is ripe & not a pea? is lost when sheep
& hogs do the harvesting. The pod does not open like other
peas when ripe, or frosted. I believe them to be superior to
corn for fattening sheep, & equally as good for hogs. I shall
raise acres? the coming season? for my stock to feed upon
the coming winter. Respectfully...”
Note 1. This is the earliest document seen (July 2002)
concerning the feeding of soybeans or soy products to sheep.

Note 2. This is the earliest document seen (Jan. 2019)
in the Western world concerning the feeding of soybeans to
cattle, but it is not clear whether these were dairy cows or
beef cattle.
Note 3. First cited by Graff 1949. Address: Sandusky,
Ohio.
1697. Bulletin de la Societe d’Acclimatation. 1857. Extraits
des procés-verbaux des séances générales de la société.
Séance du 20 Février 1857 [Excerpts of verbal proceedings
from general meetings of the society. Meeting of 20 Feb.
1857]. 4:105-13. Feb. See p. 108-09. [Fre]
• Summary: Requests for dryland rice, sweet sorghum,
and soya (Pois oléagineux) have been sent by Mr. BellierMontrose, who will send these seeds to the island of Réunion
[425 miles east of Madagascar in the Mascarene Islands], as
well as by the count of Kercado, who has cultivated them
for several years successfully at his lands in Bordeaux, le
Chanvre of Piedmont. But the count has lost them because of
circumstances beyond his control. These two requests have
drawn the attention of the Society to the value of this crop...
Mr. de Luca placed on the desk a sample of soy oil, of
which he has obtained nearly 15% [i.e. 100 kg of soybeans
yielded 15 kg of oil] a result which, as noted by our
colleague is not without importance.
Note: This is the earliest document seen (March 2019)
concerning soybeans in connection with (but not yet in)
Réunion or Africa. The soybeans may well have arrived in
Réunion from France shortly after Feb. 1857, but we know
of no record showing that they were sent or cultivated.
Address: France.
1698. Elder (R.B.). 1857. Valuable seeds–By mail (Ad).
Country Gentleman 9(10):166, col. 2. March 5. Whole no.
218.
• Summary: “On the receipt of 15 cents in postage stamps,
the subscriber will send by mail, (post-paid) one package of
Japan Peas–one of Buena Vista Beans, and one of Poland
Oats–single package 9 cents.” Address: Ayers, Indiana
County, Pennsylvania.
1699. Thorburn (J.M.) & Co. 1857. Spring garden seeds, &c.
The best varieties of... (Ad). Country Gentleman 9(10):167,
col. 1. March 5. Whole No. 218.
• Summary: In the middle of the long list of seeds the
company sells: “New Chinese Sugar Cane, 75 cents a lb.,
and in packages at 25 and 50 cents each, prepaid, by mail;
New Chinese Potato (Dioscorea Batatas); Chufas, or Earth
Almonds; Japan Peas [soybeans], Spring and Winter Vetches,
or Tares. Osage Orange, Yellow Locust. Buckthorn, Honey
Locust, Norway Spruce, Scotch Fir, and other Tree and
Evergreen Seeds.”
Catalogues on application. If by mail enclose a threecent stamp for return postage.
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“The smallest orders by mail promptly responded to.”
Address: 15 John Street, New-York.
1700. American Farmer. 1857. Japan pea. 12:272. March.
• Summary: “This Pea we hear of as being very productive,
but we cannot find that its value as a table esculent or as
a food for stock has made an impression. It is a beautiful
round, yellow pea, and grows upon an upright branching
stalk, which makes no vine, and seems to have no value as
forage. We shall be glad to learn more of its character from
those who have tried it.”
Note 1. The writer has apparently not yet grown the
Japan pea (soybean). Note 2. This is the earliest Englishlanguage document seen (Oct. 2004) that uses the word
“forage” in connection with soybeans. Address: Baltimore,
Maryland.
1701. Calcutta Review (The). 1857. Life in the North West
[of India]. 28:1-23. March. See p. 17.
• Summary: “The tiffin consists of an awful ‘devil’ in which
mustard, cayenne, Worcestershire sauce, West India pickle,
and other irritating ingredients, are mixed. This awful
compound is washed down with ‘a cup’ and some more
brandy-pawnee.”
1702. Sweeny, A.W. 1857. Wyandotte and Mexican corn–
Japan pea, Chinese sugar cane–Orange water melon.
American Farmer 12:282-83. March.
• Summary: “To the editors of the American Farmer... I
received from a friend in Pennsylvania a few seeds of the
Japan Pea, which were planted as directed in a row one foot
apart. The plants grew 3 feet high, and threw out branches on
all sides. Seven plants produced 1 pint of dry beans.”
The grains of Wyandotte Corn were small and hard,
but not “flinty,” and “would, no doubt, make a fine, smooth
meal, but would hardly answer for hommony [hominy]...
The New Mexican White Flint Corn... produced fine ears and
large grains as hard as a gunflint. I had a few ears of it boiled
in a green state for the table, and it proved so delicious that
I carefully saved the entire product of the patch for planting
next year. It will make superior hommony, but is rather too
hard for meal.”
Note: Chinese sugar-cane is sorghum. Address:
Buchanan, Maryland.
1703. Blackwood’s Edinburgh Magazine. 1857. Afoot.
81(498):434-49. April. See p. 445.
• Summary: “The nobleman who has magnanimously
declined the immortality of associating his name with the
Worcestershire sauce, how often, when a few drops of the
precious condiment have given a relish to our dry chop or
cold bone have we wished him all the pleasures which await
on good digestion.”

1704. Crooks, Rimmer & Gray. 1857. General commission
merchants, Montreal (Ad). Gazette (The) (Montreal, Quebec,
Canada). July 6. p. 3.
• Summary: “Sole agents in Canada for–Lea & Perrins
celebrated Worcestershire Sauce...”
Note 1. This is the earliest document seen (Aug. 2019)
concerning soybean products (Worcestershire sauce, whose
main ingredient was soy sauce) in Québec. This document
contains the earliest date seen for soybean products in
Québec (May 1862); soybeans as such have not yet been
reported.
1705. Jefferson, -. 1857. Chinese sugar cane (Letter to the
editor). American Cotton Planter and Soil of the South
(Montgomery, Alabama) 1(9):264. Sept.
• Summary: A letter to the agricultural editor and proprietor,
N.B. Cloud. M.D. “Dr. Cloud–Dear Sir: I here send you my
experience in regard to the cultivation, and the value, as a
field crop, of the following forage plants, recently introduced
among us, to-wit: Chinese Sugar Cane, Chinese Japan Pea,
and Peabody’s Prolific Corn. All of these I have planted this
year, and it is gratifying to me to say that they were all what
they were recommended to be. The Chinese cane though, I
think is far superior to the others as a field crop...”
“As regards to the Japan Pea, I can say that they are
superior to any that I have yet seen.–They are very prolific
and will make more food off one acre than any other Pea will
take off two.”
Note 1. This is the earliest document seen (March
2021) concerning soybeans in Mississippi, or the cultivation
of soybeans in Mississippi. Since Mr. Jefferson refers to
soybeans as “Japan Peas” he may have obtained them from
the Agricultural Division of the Patent Office.
Note 2. This is the earliest document seen (March 2021)
stating that the soybean is a good forage crop.
Note 3. This journal was formed by the merger of two
others. Volume 1 of this journal equals Vol. 5 of Cotton
Planter and Vol. 7 of Soil of the South. Address: Hamburg,
Mississippi.
1706. Turpin (Edward). 1857. Display ad: Choice liquors!
New Orleans Commercial Bulletin. Oct. 2. p. 3, col. 4.
• Summary: “Worcestershire Sauce, Lea & Perrins.
“English Pickles, Crosse & Blackwell’s.”
Note: Turpin sells mostly liquors. Illustrations show
several kegs or casks. Address: 129 Common st. [New
Orleans].
1707. E.T. 1857. The Japan pea, chufa, &c. Moore’s Rural
New-Yorker 8(44):351. Oct. 31.
• Summary: “Last spring among my garden seeds I obtained
the Japan Pea Bush Squash and Chufa or Earth Almonds.
Planted on a loamy soil, the peas grow vigorously but show
no signs of blossoms. When will they bear, and how are they
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cooked?”
Remarks: “The Japan Pea is a Bean, and has ripened in
many parts of this State and also in the Eastern States. When
the soil is very rich it makes a strong growth and ripens late.
It is recommended as being valuable for food for animals
when cooked, as also for man; but we have no experience
with it.” Address: Winchester, Ohio.
1708. Lachaume, Jean. 1857. Le pois oléagineux de la Chine
[The “oil peas” (soybeans) of China]. Revue Horticole:
Journal d’Horticulture Pratique (Paris) 6:568-70. Nov. 16.
Series 4. [Fre]
•

Summary: Describes the soybean (Soja hispida) and the
correct methods for its cultivation.
The oil pea of China (Le Pois olèagineux de la Chine
[soybean]) has been imported to France by M. de Montigny,
our consul at Shanghai. Having received 20 seeds of this
legume, I planted them on 10 May 1856... 18 of the seeds
germinated and emerged (etaient levés) on May 20th, and
the author harvested his crop on Oct. 25. After the harvest
he presented some of the plants, with the pods still attached,
to Mr. Vilmorin, who analyzed the seeds. Desiring to pursue
his experiment on a larger scale, on 4 April 1857 he planted
half of the seeds harvested the previous fall. There follows a

botanical description of the soybean plant.
A nice illustration (by L. Rouyer) shows: A mature
soybean plant. Close-up illustrations of one pod and one
seed.
Note 1. The Mr. Vilmorin mentioned above is almost
certainly Louis de Vilmorin (lived 1816-1860), head of
Vilmorin-Andrieux & Co. This is the earliest document seen
(Oct. 2020) stating that Mr. Vilmorin cultivated soybeans.
Note 2. This is earliest document seen (Oct. 2020) that
mentions M. Lachaume in connection with soybeans.
Note 3. A similar article titled “Sur le pois oléagineux
de la Chine,” by Mr. Lachaume appeared on 15 Jan. 1858
in Annales de l’agriculture francoise (pages 531-34). The
scientific name of the soybean is given as Dolichos Soja. The
article begins: Having received 20 seeds of this legume [from
Mr. de Montigny, the French consul in China], I planted
them on 10 May 1856. Of these 20, 18 sprouted on May 20...
Address: Arboriculteur [Horticulteur] at Vitry-sur-Seine.
1709. Lancet (London). 1857. The pulse of India. 2:652.
Dec. 26. [1 ref]
• Summary: “This subsection, which is in the section titled
“Medical annotations” states (p. 652): “The East India
Company has lately employed one of their medical officers,
Dr. Forbes Watson, in examining the chemical and dietetic
value of the food-grains of that country. This gentleman
has made an elaborate investigation into this subject, and
prepared a series of analytical tables worthy to rank, by
their importance and extent, with the labours of Liebig. He
has found that the Indians combine the rice, which enters
so largely into their diet, with nutritive varieties of native
pulse. The most important of these pulses appears to be the
soja hispida, or bhoot, which contains a very large amount of
nitrogen, phosphorus, sulphur, and iron.”
Note 1. This is the earliest English-language document
seen (June 2020) that uses the word “nitrogen” in connection
with the soybean.
“Next to this is the dolichos bean and the cicer
arietinum, or grain–the favourite food of cattle, and of
the Sepoys in war-time, when they eat as they work–like
horses. It would appear that these beans may be cultivated
with ease in our climate [in England–incorrect!], and that
the possibility of their introduction is well worthy of the
consideration of those who are interested in the diet of the
poor of this country.”
Note: A sepoy is a native of India, recruited as a soldier
for a European power, usually the United Kingdom.
1710. Duméril, Auguste. 1857. Extraits des procés-verbaux
des séances générales de la société. Séance du 18 Décembre
1857 [Excerpts of verbal proceedings from general meetings
of the society. Meeting of 18 Dec. 1857]. Bulletin de la
Societe d’Acclimatation 4:594-99. Dec. See p. 597. [Fre]
• Summary: “Mr. Sacc, in transmitting the details of the
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success obtained at Vitry-sur-Seine, by Mr. Lachaume, in
the cultivation of soybeans (pois oléagineux), expresses the
wish that trials be undertaken on a large scale in our Algerian
possessions.”
Note: This is the earliest document seen (March 2019)
concerning soybeans in connection with (but not yet in)
Algeria. Address: France.
1711. Inzenga, Giuseppe. 1857. Sul fagiuolo d’olio della
China, o Soja hispida Moench [On the oil bean of China,
or Soja hispida Moench]. Annali di Agricoltura Siciliana
(Palermo) 5:45-48. 2nd Series. [2 ref. Ita]
• Summary: “Among the various seeds sent to me from Paris
last year by the illustrious Baron Francesco Anca, there were
very few of a kind named the oil bean (fagiuolo d’olio),
which I planted with the others this year on the estate of the
Agricultural Institute (Istituto Agrario) which I direct
“This common name of oil bean comes from a particular
fatty oil which is contained by the seeds of this plant and
can be extracted through pressure as is done with all other
oleaginous seeds.
“The seeds were planted in late spring [probably of
1857, in Palermo, Sicily], in calcareous-clayey soil, which is
an arable soil characteristic of this hilly countryside: of the
few put in the ground, only one germinated, but this enabled
me to study the plant in all its vegetative stages and to obtain
a most sufficient yield of seeds.
This new bean thrived profusely all through the summer
under the effect of the periodic watering it received, and
as fall progressed its pods reached fruition. Because it was
already very late in the season, I dried the entire plant,
uprooted from the soil, in a covered place, there no longer
being any possibility of carrying out such drying in the open
air.
“Just as I was about to publish this report, my friend and
colleague Prof. Todaro, Director of the Botanical Gardens of
Palermo, showed me a recent issue of Revue Horticiole, 16
Nov. 1857, No. 22, which reported on the first cultivation of
this legume attempted last year in Paris by Mr. Lachaume, a
grower in Vitry-sur-Seine.
“From the above-mentioned article, one learns that the
seed of this bean was sent some years ago from China by
the renowned Mr. Montigny, with the common name of pois
olèagineux de la Chine (‘oil pea of China’) and the scientific
name of Soja hispida Moench, a genus quite close to the
Dolichos. (Footnote: “Instead of pois olèagineux (‘oily pea’)
they should rather be called haricot olèagineux (‘oily bean’),
the genus Soja being closer to the genus Phaseolus (bean or
haricot) than to the genus Pisum (pea or pois)).
“The noteworthy characteristic of this bean is the
prodigious quantity of seeds that it produces. From what Mr.
Lachaume relates, each plant produces approximately 80 to
100 pods, each containing 2 to 4 whole seeds, which means
that each seed is capable of producing from 240 to 300 seeds.

I can add that the very plant grown this year on the estate
of the Agricultural Institute, aside from the number of pods,
produced around 1,000 seeds: this increased yield in our
favor stems from our climate, which is even more favorable
and suited to the increase of these plants, which come from
hot tropical regions, here in Europe.
“The excellent qualities of the Soja hispida, or oil bean
(as it should commonly be called), having been stated and
discussed, our farmers have every right to ask themselves
whether its cultivation could be economical and profitable
for us. I shall answer this most simple question as fairly and
plainly as I can.
“The benefit we could gain from this plant would be if
the quantity of seeds it produces could be combined with
the requirement that it have good nutritional value and taste
like that of other beans commonly used in cooking. Our
French colleague, in his first report on the cultivation of
this leguminous plant, a small experiment solely intended
to ensure the reproduction of the species, mentions nothing
whatsoever regarding its economic importance. Inspired
by the quantity of seeds obtained, I wanted to put a small
amount to the test by boiling and tasting them for flavor, as
is done with beans. I found that this oil bean develops an
intense bitter taste during cooking and in order to make it
halfway edible, water has to be added to it several times as it
cooks; I do not know, however, whether eating a reasonable
amount is altogether harmless to digestion, as is the case
with other commonly used beans.
“Regarding the other benefit, that of being able to obtain
the oil which they contain, there is no great incentive for us
to do so because in countries where the olive tree thrives so
well, the other oils which can be obtained from plants having
oil-producing seeds can never stand up to the competition
of olive oil. As fact demonstrates, it does not pay to produce
sesame, rape, peanut, or other oils in our countries.
“From these new facts I have set forth, it seems that the
oil bean, despite its admirable yield, will not find such good
fortune among us; however, because of the very limited
scale of the experiment I performed and because the plant
is very much in the news and its economic aspect needs to
be better evaluated, it is the task of further events and other
demonstrations to determine its future with a greater maturity
of judgment.”
Note 1. This is the earliest document seen (March 2021)
concerning soybeans in Italy, or the cultivation of soybeans
in Italy. Note 2. Giuseppe Inzenga lived 1815-87.
Note: This is the earliest Italian-language document seen
(March 2021) that mentions soybean oil, which it calls olio.
Address: Professor and editor of this periodical [Palermo,
Sicily, Italy].
1712. Bowman, Anne. 1857. The common things of everyday life: A book of home wisdom for mothers and daughters.
London and New York: G. Routledge. 183 p. See p. 45.
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• Summary: In the section titled “Hashes” we read (p. 45):
“Let it boil down to three-fourths of the quantity, then strain
off the gravy, and flavour it with a little ketchup or Worcester
sauce, put in the sliced meat, and make it hot over the fire,
taking care that it does not boil, and serve it with sippets of
toasted bread.”
Note: Sippets are small sops of fried or toasted bread
used to garnish broths, soups, gravy or meat (Glasse 1747).
Address: Author.
1713. Davis, John Francis (Sir). 1857. China: A general
description of that empire and its inhabitants. New ed.,
revised and enlarged. 2 vols. London: John Murray. Vol. 1,
xx + 480 p. See vol. 1, p. 364-65. Illust. Index. 20 cm.
• Summary: This 1857 edition is very similar to the 1836
and 1848 editions except: (1) It was published in London
by John Murray. (2) Parts (unrelated to soy) have been
revised and enlarged, and the type has been reset so that,
for example, vol. 1 contains 480 pages and vol. 2 contains
428 pages; any particular passage is slightly different in its
pagination. Thus, soy [sauce] is mentioned on pages 364 and
365 in this 1857 edition.
Also discusses: Mr. James Flint (p. 46-50). Oil of
sesamum and of peanuts (p. 373).
Sir John Francis Davis lived 1795-1890. Address: Bart.
[Baronet], K.C.B. [knight commander of the Order of the
Bath], F.R.S., Hollywood, Gloucestershire [England]. Late
Her Majesty’s plenipotentiary in China, and Governor and
Commander-in-Chief of the Colony of Hongkong.
1714. Ellet, Elizabeth Fries. 1857. The practical
housekeeper; A cyclopædia of domestic economy...
Comprising five thousand practical receipts and maxims.
Illustrated with five hundred wood engravings. Edited by
Mrs. Ellet. New York, NY: Stringer and Townsend. 599 p.
Illust. Index. 23 cm.
• Summary: Chapter XXVI, “Condiments,” states (p. 135):
“Soy [sauce] is obtained from the seed or fruit of an Indian
plant, called dolichos soja, or soya; it is made like ketchup; it
enters greatly into use in the variety of sauces that are made
for the table, being of a very strong, sweet-bitter taste; it
should be used in moderation in cookery.”
The receipts [recipes] are numbered sequentially. Soy
[sauce] or Worcestershire is used as an ingredient in the
following receipts: 18. Gravy soup (“a large spoonful of soy
and one of mushroom ketchup,” p. 161-62). 61. Mock turtle
(p. 172-73). 70. Hare soup (“a spoonful of soy or Harvey’s
sauce,” p. 178). 104. Stock for fish soup (“If meant to be
browned,... a good spoonful of mushroom ketchup or India
soy [should] be added,” p. 185). 110. Oyster soup (“add
two spoonfuls of soy or any fish sauce,” p. 186). 118. Lake
and pond fish soup (“but if made solely with water, then use
Chili vinegar, soy, mushroom ketchup, or any of the savoury
sauces,” p. 188). 190. Marinade (Cut large fish into steaks.

Then, instead of wine or cider, “a quart of table-beer, a glass
of soy, one of essence of anchovies, and one of ketchup, may
be used,” p. 189-90). 133. To collop halibut (“a spoonful of
soy or fish sauce,” p. 192).
153. To cook trout (“eat with salt and lemon-juice, or
with shrimp or lobster sauce; or a dash of Worcestershire or
Harvey sauce; though I think these bad taste.” p. 195-96).
254. For all sorts of fish (“Take a spoonful of vinegar, one
of Indian soy, the same of mushroom ketchup and Harvey’s
sauce, with a little cayenne. Add three large spoonfuls of
melted butter; stir all well and heat it over the fire,” p. 214).
256. Brown sauce (“simmer it in a glass of port wine, with
a tablespoonful of soy and walnut ketchup,” p. 215). 291.
Epicurean sauce (“Indian soy, two ounces; walnut and
mushroom ketchup, of each eight ounces; port wine, two
ounces,” p. 222).
292. Carrack or Indian sauce for cold meat (“Two
heads of garlic sliced, five spoonfuls of soy, five spoonfuls
of mushroom ketchup, eight spoonfuls of walnut pickle,
fifteen anchovies, or five spoonfuls of essence of anchovies,
three spoonfuls of mango pickle, one quart of vinegar–mix
in a bottle and set in the chimney corner; shake daily for a
month,” p. 222).
313. Sauce, Harvey (“Chop twelve anchovies, bone
and all, very small, with one ounce of cayenne pepper, six
spoonfuls of soy, six ditto of good walnut pickle, three heads
of garlic chopped not very small, a quarter of an ounce of
cochineal, two heads of shalots [shallots] chopped rather
large, one gallon of vinegar; let it stand fourteen days, stir
it well twice or thrice every day, then pass it through a jelly
bag, and repeat this till it is quite clear; then bottle it, and tie
a bladder over the cork.” p. 225-26).
398. A l’espagnole (or Spanish sauce) (“If it wants
flavor, add soy,” p. 238). 396. Carachi [a sauce] (“three
tablespoonfuls of soy, three of mushroom ketchup, three
of walnut pickle, six anchovies dissolved, two or three
spoonfuls of mangoe or India pickle liquor, and a pint of the
best vinegar, with sufficient cochineal to color,” p. 239). 459.
Rump of beef stew (“a spoonful or soy and Oude sauce,”
p. 252). 500. To stew tongue (“season with soy, mushroom
ketchup,” p. 262). 704. Haricot of mutton (p. 302). 977.
Turkey pulled and grilled (or devilled, p. 360).
1153. Camp vinegar (“two teaspoonfuls or real soy, two
of walnut ketchup,” p. 400-01). 1166. Walnut ketchup (Irish
mode, p. 403).
1172. Artificial sauces for fish (“Those most commonly
used are soy and anchovy, merely mixed from the cruets
into melted butter by each individual of the company... The
savory store sauces for fish, as prepared and sold in the
shops, are all to a certain degree agreeable to some palates,
but anchovy and soy seem the prevailing sort for fish,”
p. 405). 1173. Store sauces (No. 1, An excellent and not
common Pickle, called ‘Salade,’ {“Pour in a wine-glass of
soy”}, Quin’s sauce {contains no soy}, p. 405-06).
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Mackenzie’s Perigord pie (“Worcester sauce, good with
savory pies, is said to be made on a basic of good walnut
ketchup, with additional spices,” p. 418-19). Note 1. Perigord
is a former province of France, which corresponds roughly to
the current Dordogne département in the Aquitaine region of
southwest France.
Note 2. Elizabeth Fries Ellet lived 1818-1877. This
comprehensive cookbook “captures American culinary arts
just prior to the Civil War.”
Note 3. This is the earliest English-language document
seen (Feb. 2007) that uses word “soya” to refer to the
soybean plant; previously it has been used only to refer to
soy sauce.
Note 4. This cookbook contains many recipes, especially
meat, poultry, and fish recipes, and desserts, credited to
Alexis Benoît Soyer (lived 1810-1858). Born in France,
Soyer moved in 1830 to London, where he became a famous
chef to fashionable society and the author of many popular
cookery books. He subsequently worked for Irish famine
relief and with the British army in the Crimea. In 1849 he
developed a table-top cooking range (The Magic Stove,
Soyer / Soyer’s stove), and in 1857 his Field stove. Soyer
died in London in 1858, at age 48.
1715. Garber, J.B. 1857. Remarks on some of the new
Chinese plants. Horticulturist, and Journal of Rural Art and
Rural Taste (Albany, New York) 12:77-79.
• Summary: Page 77: “Japan Pea.–We are also indebted to
the Celestial Empire for this plant, now pretty extensively
disseminated, and I have often been asked the question:
What it is good for? If you will soak them over night in
warm water, and, next day, give them a good cooking, serve
them up as Lima beans, and do not say they are superior to
beans, then I can only say, ‘tastes differ.’ The Pea is raised
with less trouble, and produces more abundantly in all soils
and all seasons than Lima beans. Last spring, we received
two new varieties of the Japan Pea via California, nothing
different, however, except in color, one being green, and the
other red.”
Note: The Japan Pea is the soybean. Benjamin Franklin
Edwards brought the ones from California. Address:
Columbia, Pennsylvania.
1716. Ockside, Knight Russ; Doesticks, Q.K. Philander.
1857. The history and records of the Elephant Club compiled
from authentic documents now in possession of the
Zoölogical Society. New York. NY: Livermore & Rudd. 321
p. See p. 123. Illust.
• Summary: This novel is actually by Edward Fitch
Underhill (1830-1898). “Dennis had somewhere heard of
ice cream,” but when it arrived he did not know how to
season it. Perceiving “that other people made use of bottles
from the caster stand... He began with pepper, followed it
with vinegar, kept on to the Cayenne, added a good quantity

of oil, drowned it with ketchup, and then with unusual
impartiality, not wishing to neglect any of the bottles, he
poured Worcestershire sauce over the whole.” Address: 1.
M.D.; 2. P.B.
1717. Smith, J. Jay. 1857. Editor’s table. Horticulturist, and
Journal of Rural Art and Rural Taste (Albany, New York)
12:287.
• Summary: Page 287: “The Japan Pea has various common
names. It is, as you suppose, the Soja hispida of botanists.
Many species of Cajanus are used for the same purpose
as this, and occasionally get the same common name. Our
correspondent recommends it very highly as a productive,
easily cultivated, and excellent family vegetable.” Address:
Philadelphia, Pennsylvania.
1718. Timbs, John. 1857. Popular errors: Explained and
illustrated. A book for old and young. An entirely new
edition. London: Kent and Co. (Late Bogue). viii + 376 p.
Index. 17 cm.
• Summary: In the chapter titled “Errors in science, art, and
inventions,” the section titled “Soy from black-beetles” (p.
80) is identical to that in the 1841 edition.
Note: At the head of the title page is written: “Things
not generally known.” John Timbs lived 1801-1875. An
1860 edition, containing only 247 pages, was also published
in London by Kent. Address: F.S.A. [Fellow of the Society
of Arts/Antiquaries], Author of Curiosities of London,...
[England].
1719. W.H.S. 1858. Inquiries and answers: The coffee plant–
Japan bean. Moore’s Rural New-Yorker 9(2):14. Col. 4. Jan.
9.
• Summary: “I desire some information respecting the
Coffee plant, a few seeds of which I obtained from the
East this spring, and planted in my garden. They grew
exceedingly well, and promised a good yield. But owing
to a heavy hail storm that occurred the 31st of July, it was
badly injured. I managed, however, to save about a pint
of very nice seed. At first I thought it the Coffee bean; but
come to grow it I find it altogether a different plant. Now I
wish to know the manner in which it is prepared for use, if
it is the Java Coffee, and, if not, what it is? Also any other
information respecting its culture, profits, &c., will oblige a
reader of the Rural.–W.H.S., Phoenix, N.Y., 1857.
“Remarks.–It is no use to talk of raising Java Coffee in
this cold climate. We could raise oranges and pine apples just
as well. The specimens accompanying the above are what is
called the Japan Pea, but really a bean, and was brought from
Japan by officers of the Navy. We have raised a few in the
garden only, but we think its principal merit is its scarcity.”
First cited by Hymowitz. 1987. Introduction of the
Soybean to Illinois. Economic Botany 41(1):28-32.
Address: Phoenix, New York.
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1720. Norris, L. 1858. Report on the cultivation of various
plants. Country Gentleman 11(3):41-42, col. 2. Jan. 21.
Whole No. 263.
• Summary: “Of peas, from 24 varieties which I have
grown, I have selected for early use the Early Emperor,
May, Early Washington and Prolific Dwarf; for late use,
Champion of England, Far-famed Sir Moot, (extra,)
Auvergne,–from England, a very hardy, productive sort and
of excellent quality,–and Austrian Stock Pea (very prolific);
I also have three now varieties of the Japan pea; seed
received last spring from Hon. J.B. Garber of Columbia, Pa.
[Pennsylvania]; of which Mr. G. says:
“’These peas, I am satisfied, have not yet been cultivated
in the Atlantic States, except by myself–received last spring
(1856,) from California, just from China.’ In color the
varieties are red, green and yellow. The green and yellow
grow in the same form as the old variety, except they are
more dwarf and earlier, ours being ripe by the 27th of
September. The red sort-grows some different; more slender
and longer pods, each pod containing from eight to ten peas
of a beautiful red color–are of a smaller size than the former,
all upright and very prolific.”
Those wishing to have any seeds described above
can obtain them by “remitting three letter stamps, or for a
number of different varieties, remit letter stamps accordingly,
just sufficient to pay postage, and the expense of putting
up the seeds, &c. I have, with much care, selected seeds
from the above varieties, and have a surplus on hand for
distribution–not for speculation–only for reciprocation and
accommodation.” Address: Windsor, Ashtabula County,
Ohio.
1721. Knickerbocker: Or, New-York Monthly Magazine.
1858. Editor’s table. 51(1):84-110. Jan. See p. 109.
• Summary: “’Madame, your coffee, mustard, apples,
Worcestershire sauce, and Oolong tea, went by the two
o’clock train.’”
1722. Miller, Samuel. 1858. Seeds for distribution (Letter
to the editor). Country Gentleman 11(6):97, col. 3. Feb. 11.
Whole no. 266.
• Summary: “Messrs. Editors–Herewith I send you a few
varieties of seed, some of which may be new to you, and
worth trying. I have an almost endless variety on hand, many
of which I know nothing as yet. I am no seed seller, but
have done a little at distributing them, and thereby in return
have collected some curious and valuable things. If any of
the subscribers of the Country Gentleman or The Cultivator,
desire any of the following seeds, they can be accommodated
by sending two 3 cent postage stamps for a package, and
for four packages three stamps, and so on. I will send two
varieties of seed for each stamp after the two first, as it will
take one to prepay even if ever so light a package is sent:

“Adam’s Early and Stowell’s Evergreen Corn–
Xalappa, Yellow Japan [Yellow Japan Peas] and Red Japan
Peas–Winter Beans of extra quality–Genuine Orange
Watermelon–a Superior Early Bunch Bean–Alamo and Lady
Peas, in very small doses.
“I ask no pay for the seed, but merely desire stamps
enough to pay for the envelopes, paper, and putting up for the
mail.” Address: Calmdale, Lebanon County, Pennsylvania.
1723. Hopkins, Thomas H. 1858. [Japan peas]. Letters and
Reports of the Agricultural Division of the Patent Office,
1839-60. Vol. 20. p. 27. Feb. 13.
• Summary: “Dear sir: Although personally unknown to
you, I take the liberty of writing to request the favor of
some seeds from your Department.” He requests many
seeds, including one “paper” of “Japan Peas,” one each of
“King Philip Corn,” “Earth Almond” [chufa], and “Mangold
Wurzel,” and two of “Chinese Yams.”
Note 1. The term “paper” appears several times in the
letter. Perhaps it was a colloquial expression for a seed
packet or envelope. This letter extends over three pages, but
was assigned the single page number 27.
Note 2. This is the earliest document seen (March 2021)
concerning soybeans in connection with (but not yet in) New
Mexico. The soybeans were probably sent to Mr. Hopkins,
and he probably tried to grow them. Address: Santa Fe, New
Mexico.
1724. Osmond, A.P. 1858. [Japan peas]. Letters and Reports
of the Agricultural Division of the Patent Office, 1839-60.
Vol. 20. p. 26. Feb. 13.
• Summary: “D. Sir: A friend gave me last spring 3
Japan Peas which I planted in my back yard in the city of
Wilmington, Del. They vegetated nicely, but one plant was
by accident broken off. The others grew and matured and
without any cultivation the two peas produced 800 well
formed peas. As this is a better result than I had seen I
thought I would inform you of the result.
Note: This is the earliest document seen (March 2021)
concerning soybeans in Delaware, or the cultivation of
soybeans in Delaware. This document contains the earliest
date seen for soybeans in Delaware, or the cultivation of
soybeans in Delaware (spring 1857). First cited by Graff
1949. This letter has text on both sides of the page, but bears
the single page number 26. Address: Canterbury, Kent Co.,
Delaware.
1725. Duméril, Auguste. 1858. Rapport sur les travaux de
la Société Impériale Zoologique d’Acclimatation pendant
l’année 1857 [Report on the work of the Imperial Zoological
Society for Acclimatization during the year 1857]. Bulletin
de la Societe d’Acclimatation 5:xl-lxi. Feb. See p. xliv. [Fre]
• Summary: Note: In 1855 Monsignor de Montigny brought
soybean seeds to the Society from Shanghai, China. “It is
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to him, again, that we owe the Chinese soybean (le Pois
oléagineux de la Chine); its culture is now fully on the
road to prosperity, especially with Mr. Lachaume on the
outskirts of Paris (See the Report of Rewards/Compensation)
(Rapport des récompenses).” Address: Secretary of the
meetings, France.
1726. Norrst, L. 1858. Report on the cultivation of various
plants: Japan pea. Cultivator (The) 6(2):47-48. Feb. Third
Series.
• Summary: “I also have three new varieties of the Japan
pea; seed received last spring (1857) from Hon. J.B. Garber
of Columbia, Pennsylvania; of which Mr. G. says: ‘These
peas, I am satisfied, have not yet been cultivated in the
Atlantic states, except by myself–received last spring (1856)
from California, just from China.’ In color the varieties are
red, green and yellow. The green and yellow grow in the
same form as the old variety, except they are more dwarf
and earlier, ours being ripe by the 27th of September. The
red sort [perhaps azuki bean?] grows some different; more
slender and longer pods, each pod containing eight to ten
peas of a beautiful red color–are of a similar size than the
former, all upright and very prolific. The Australian pea, the
seed of which I received from a friend in Texas, is a very
peculiar pea...” The author mentions numerous other unusual
peas and beans which he has grown, such as the Austrian
Stock Pea, Early Canada Prolific, German Prolific, and Turtle
Soup. Address: Windsor, Ashtabula County, Ohio.
1727. Country Gentleman. 1858. Japan peas (Letter to the
editor). 11(11):177, col. 2. March 18. Whole no. 271.
• Summary: “’A Shaker,’ Watervleit [Albany Co., New
York], informs us that he has tried the red and white Japan
peas from the Patent Office, and found them both worthless
for this section.”

rice, which were sent to him by the Society. He informs us,
furthermore, of the success he has obtained with various
plants from in and around Bombay [India]” (p. 106).
Note 1. Mr. Koenig-Bey apparently lives in Alexandria,
Egypt. According to various issues of this Bulletin: (1)
“Koenig-Bey, secrétaire des commandements de S.A. le
vice-roi d’Égypte, membre de la Société, donated to the
Society a small collection of various species of seeds from
the country around the White River (graines provenant des
contrées du fleuve Blanc)” (1856, vol. 3, p. 611). (2) His
Excellency (S.E.) Mathieu-Auguste Koenig-Bey is secretary
to the commands for the viceroy of Egypt, chevalier of the
Legion of Honor, officer of the order of Leopold and of the
iron crown, commander of the Medjidie and of the Nicham
at Alexandria (Egypt). “(secrétaire des commandements de
S.A. le vice-roi d’Égypte, chevalier de la Légion d’honneur,
officier de l’ordre de Léopold et de la Couronne de fer,
commandeur du Medjidié et du Nicham, à Alexandrie
(Égypte))” (1857, vol. 4, p. xiv-xv).
Note 2. This is the earliest document seen (March 2021)
concerning soybeans in Egypt, or the cultivation of soybeans
in Egypt. This document contains the earliest date seen for
soybeans in Egypt, or the cultivation of soybeans in Egypt
(1858). The source of these soybeans is unknown, but it may
well have been the Society for Acclimatization (France).
Note 3. This is the earliest document seen (March 2021)
concerning soybeans in Africa, or the cultivation of soybeans
in Africa. This document contains the earliest date seen for
soybeans in Africa, or the cultivation of soybeans in Africa
(1858). Address: France.

1728. Littell’s Living Age. 1858. A Chinese state dinner. No.
722. p. 817-19. March 27. [1 ref]
• Summary: From The Correspondence of The Times: “The
same hands that brought them in scattered also an entourage
of still smaller basins. These are sauces of every flavor and
strength from crushed fresh chillies to simple soy [sauce].
Watch the Chinaman. How cunningly he compounds.”

1730. Bulletin de la Societe d’Acclimatation. 1858. Extraits
des procés-verbaux des séances générales de la société.
Séance du 22 Janvier 1858 [Excerpts of verbal proceedings
from general meetings of the society. Meeting of 22 Jan.
1858]. 5:93-97. March. See p. 94-95. [Fre]
• Summary: “Mr. Lachaume, in presenting to us a note
concerning his success with the cultivation of Chinese
soybeans (Pois oléagineux de la Chine), adds some verbal
explanations, and shows a certain number of stems (tiges),
which bear a large number of pods. This note is being sent
away for examination to the 5th section” (p. 94-95). Address:
France.

1729. Bulletin de la Societe d’Acclimatation. 1858. Extraits
des procés-verbaux des séances générales de la société.
Séance du 19 Février 1858 [Excerpts of verbal proceedings
from general meetings of the society. Meeting of 19 Feb.
1858]. 5:104-110. March. See p. 106. [Fre]
• Summary: Mr. Isidore Geoffroy Saint-Hillaire (President of
the Society for Acclimatization) is presiding at this meeting:
“His Excellency Koenig-Bey sends a satisfactory report
on the cultivation, in Alexandria [Egypt], of sorghum (du
Sorgho), of the soybean (du Pois oléagineux), and of dryland

1731. J.S. 1858. The Japan pea. Valley Farmer (The) 10:8182. March.
• Summary: “Messrs. Editors:–In the spring of 1856 a friend
gave me about a gill [½ cup or 118 ml] of seeds of this
plant.” The crop prospered in drought and 144 square yards
[0.0297 acres] produced 6 gallons [0.75 bushels] of peas,
equivalent to 25.3 bushels per acre. In 1857, an even worse
drought year, he planted 1575 square yards, which yielded
7.5 bushels, equivalent to 23.0 bushels per acre. “My opinion
of this pea is that it is a very valuable acquisition to our
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agricultural products, principally on account of its capacity
to sustain itself through a protracted drouth... As there is
considerable diversity of opinion respecting the edible
qualities of the Japan pea, I will state that the whole of my
family, together with all persons (with one exception) who
have eaten at my table pronounce them superior to all other
pulse, and I apprehend that the reason why many persons
dislike them is on account of improper or imperfect cooking;
for they require to be cooked much longer than other pulse.
All kinds of graminiverous animals, and all kinds of fowl
eat them with avidity; but whether they possess fattening
qualities equal to corn or other cereals, has yet to be tried.”
First cited by Hymowitz. 1986. Bibliography of early,
previously uncited publications on soybeans in the United
States. 2 p. Unpublished.
Address: Pomona, St. Charles County, Missouri.
1732. Towns (B.) and Co. 1858. The undersigned offer
for sale, the following Chinese goods... (Ad). Argus (The)
(Melbourne, Victoria, Australia). April 24. p. 2.
• Summary: “... now landing, ex Panama, from Hong Kong,
“Kum chum, vermicelli, soo lew. Beanstick [probably
dried yuba sticks], or maccaroni [macaroni], red dates, peas.
“Pearl barley, honied dates, green ginger. Chinese oil in
jars; salted vegetables.
“Salted turnips (pieces), white beans curd [tofu].
“Pickle beans curd [probably pickled bean curd, which
is fermented tofu?], green peas.”
This ad also appears in the April 26 issue (p. 3).
Note 1. This is the earliest document seen (March 2010)
stating that beanstick (probably dried yuba sticks), white
beans curd (tofu), or pickled beans curd (probably fermented
tofu) are now in Australia.
Note 2. This is the earliest English-language document
seen (Oct. 2011) that uses the term “pickle beans curd /
pickled bean curd” to refer to fermented tofu.
Note 3. In 1851 gold was discovered in Victoria,
in southeast Australia. A huge gold rush followed that
lasted until the late 1860s. In 10 years from 1851 to 1861
Australia’s population nearly tripled. As was the case with
the California gold rush two years earlier (1849+) large
numbers of Chinese joined the stampede. These three
Chinese soyfood products were clearly imported for the
Chinese. The meaning of “Chinese oil” is unclear. Is it
peanut oil?
Note 4. This is the earliest English-language document
seen (Oct. 2012) that uses the word “Beanstick” (or
“Beansticks”) to refer to what is probably dried yuba sticks.
Note 5. This is the earliest document seen (Oct. 2012)
that mentions yuba as an item of international trade–being
imported or exported.
Note 6. This is the earliest document seen (Jan.
2014) that mentions tofu [white beans curd] as an item of

international trade–being imported or exported. Yet tofu is
perishable. How could it be shipped? Address: 26 WilliamStreet [Melbourne].
1733. Morning Post (London). 1858. The productive
resources of India. April 26. p. 3.
• Summary: “There is another very remarkable Indian pulse,
which is at present exciting much interest. Dr. Royle and
others have particularly called attention to it. Dr. Watson, in
his communication to the Society of the Arts, thus spoke of
its singular properties:
“’The soja hispida, called bhoot by the natives, I
find to contain the enormous quantity of 46 lb. per 100 of
nitrogenous matter, nearly 12½ lb. of oil or fat, about 13
ounces of phosphorus, 1¼ ounce of sulphur, and equivalent
to nearly half an ounce of iron. With regard to it I have been
able to obtain but little information. In Simmond’s work
on the commercial products of the vegetable kingdom, it is
referred to as the source of the well-known “Soy sauce.” If
it could be grown and procured in quantity as an addition to
other food, it probably for feeding purposes would be found
to exceed in value that of any known vegetable substance.”
Note 1. This is the earliest document seen (Nov. 2020)
that gives a fairly complete nutritional composition of the
soybean.
Note 2. This is the earliest document seen (Dec. 2020)
that gives a value for the iron content of soybeans or
soyfoods.
Note 2. This is the earliest English-language document
seen (Dec. 2020) that uses the word “nitrogenous” or the
term “nitrogenous matter” in connection with the soybean–to
refer to its protein.
1734. Lea and Perrins. 1858. Celebrated Worcester Sauce
(Ad). Age (The) (Melbourne, Australia). April 27. p. 3, col.
2.
• Summary: “Pronounced by connoisseurs to be the Only
Good Sauce, and applicable to every variety of dish.
“Extract of a letter from a medical gentleman at Madras
[India], to his brother at Worcester, May, 1851. ‘Tell Lea
& Perrins that their Sauce is highly esteemed in India, and
is, in my opinion, the most palatable as well as the most
wholesome sauce that is made.’
“Extensive frauds. Lea and Perrins have discovered
that several of the Foreign Markets have been supplied with
spurious imitations of their ‘Worcestershire Sauce,’ the labels
of which closely resemble those of the Genuine Sauce, and
in one or more instances with the names of L. and P. forged;
they have deemed it their duty to caution the public, and
request purchasers to see that the name Lea & Perrins are
upon the Wrapper, Label, Stopper, and Bottle.
“L. & P. further give notice, that they will proceed
against any one who may infringe upon their right, either
by manufacturing or vending such imitations, and have
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instructed their correspondents in the various parts of the
world, to advise them of such infringements.
“Wholesale and for Exportation by the proprietors Lea
and Perrins, Worcester, England; Crosse and Blackwell, and
other Oilmen and Merchants, London.
Note: This is the earliest document seen (Feb. 2012)
that contains the words “Extensive frauds” or the words
“spurious imitations” in connection with Worcestershire
sauce. Address: [Worcester, England].
1735. Lachaume, J. 1858. Note sur le pois oléagineux de la
Chine [Note on the “oil peas” (soybeans) of China]. Bulletin
de la Societe d’Acclimatation 5:131-33. April. [Fre]
• Summary: Mr. Lachaume writes: “Independent of its
oleaginous qualities, the pea of China can be used in cooking
as a legume that is delicious. Cooking is very easy. The fresh
green seeds (le grain, à l’ètat frais) are dropped into boiling
water. The skins float to the surface and are skimmed off. In
30 minutes the cooking is done, furnishing a delicate dish,
recalling peas but containing less sugar.”
Note 1. This is the second earliest French-language
document seen (June 2009) that mentions green vegetable
soybeans, which it describes as shown above. Address: Prof.
of Arboriculture and Horticulture, Vitry-sur-Seine.
1736. Nautical Magazine and Naval Chronicle (The): A
Journal of Papers on Subjects Connected with... 1858.
Hakodadi. 27(4):179-85. April. See p. 185.
• Summary: From Commodore Perry’s Voyage: “The town
of Hakodadi or Hakodate, lies on the southern coast of
Yesso” [now named Hokkaido].
“The shops in Hakodadi generally contain such goods
as are of a cheap sort, and adapted to the restricted wants of
a poor population. The stock is made up of a miscellaneous
assortment of coarse thick cottons, inferior silks, common
earthen and China ware, lacquered bowls, cups, stands and
chopsticks, cheap cutlery, and ready-made clothing. Furs,
leather, felted cloths, glass ware, or copper articles, are
rarely seen; nor are books and stationary very common.
The provision shops contain rice, wheat, barley, pulse, dried
fish, seaweed, salt, sugar, saki, soy [sauce], charcoal, sweet
potatoes, flour, and other less necessary articles...”
1737. Jacquemart, Fr. 1858. Rapport fait au nom du conseil
sur la fondation d’un jardin d’acclimatation au bois de
Bologne [Report made in the name of the council on the
foundation of a garden for acclimatization at the woods
of Boulogne, on land granted to the Society by the city of
Paris]. Bulletin de la Societe d’Acclimatation 5:153-64. May.
Meeting of May 7. See p. 156. [Fre]
• Summary: “We also owe to our missionaries the
following:... (3) The soybean (Le Pois oléagineux), an
excellent food, from which one can extract (on extrait) an
abundance of oil; its acclimatization is complete” (p. 156).

Address: France.
1738. Duncan (John) & Sons. 1858. “The only good sauce”
(Ad). New York Times. May 22. p. 8.
• Summary: “So pronounced by gentlemen of acknowledged
goût [taste], prepared by Messrs. Lea & Perrins, under the
name ‘Lea & Perrins’ Worcestershire Sauce,’ and suitable for
soups, fish, meats, game, gravies, curries, &c., imparting a
most exquisite flavor, zest and piquancy. For sale by grocers
and druggists generally. Beware of imitations.” Address: Sole
agents for the proprietors, 405 Broadway [New York City].
1739. Bulletin de la Societe d’Acclimatation. 1858.
Deuxième rapport fait au nom du conseil sur la fondation
d’un jardin d’acclimatation au bois de Bologne [Second
report made in the name of the council on the foundation of a
garden for acclimatization at the woods of Boulogne]. 5:23339. June. Meeting of June 4. See p. 238. [Fre]
• Summary: After a discussion of the main animal species
in the Society’s zoological garden (zoo), it adds that various
species of useful and attractive vegetables have been recently
introduced. And “from among them, it will suffice to cite
as examples, all chosen from among the plants the Society
owns and studies or distributes, sweet sorghum for use as a
sweetener (le Sorgho à sucre), the Chinese yam (l’Igname),
the soybean (le Pois oléagineux), buckthorn (le Loza;
Rhamnus chlorophorus or Rhamnus utilis), trees that yield
varnish, tallow, and wax (les arbres à Vernis, à Suif et à
Cire), the white nettle (le Ortie blanche), Manchurian oak
trees, rice from China and Japan, various edible vegetables
from Africa and Oceania (Océanie), and, last but not least,
the wild potato of the Sierra Nevada” (p. 238-39).
Note: This is the earliest document seen that contains the
word “Oceania,” a geographic region that includes Australia,
New Zealand, and New Hebrides. Note that this is a Frenchlanguage publication. According to the Oxford English
Dictionary, the word was coined in about 1812 by the French
geographer Conrad Malte-Brun (lived 1775-1826) as a way
of dividing up the globe. It first appeared in an Englishlanguage publication in either 1828 or 1849. Address:
France.
1740. Harrington (W.M.) & Co. 1858. Spring supplies–1858
(Ad). British Colonist (Halifax, Nova Scotia, Canada). June
15. p. 1.
• Summary: “The Subscribers have completed their stock,
ex White Star, London, George Bradford, Liverpool, and
Roseneath, Glasgow, consisting of–English Pickles and
Sauces, Anchovy Paste,... Bengal Chutney, India Soy
[sauce], Sallad Oil,...”
Note: This is the earliest document seen (Aug. 2019)
concerning soybean products (soy sauce) in Nova Scotia,
Canada. This document contains the earliest date seen for
soybean products in Nova Scotia (June 1858); soybeans as
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such have not yet been reported.
1741. Dennis, Wilson. 1858. A Chinese pea. Cultivator (The)
6(6):196. Third Series. June.
• Summary: “Enclosed I send thee a few peas received
last spring from China, by way of California; their habit of
growth is the same as the Japan pea, and quite as prolific;
they ripen nearly two weeks sooner than the yellow Japan
pea. I think it will ripen as far north as Albany. Will thee
please give it a trial and let me know the result next fall?”
First cited by Hymowitz. 1986. Bibliography of early,
previously uncited publications on soybeans in the United
States. 2 p. Unpublished.
Address: New York.
1742. Watson, John Forbes; Fadeuilhe, Valentin Bernard.
1858. Improvements in the preparation of cocoa and
chocolate, and also of nutritive compounds from the seeds of
the plants called Soja Hispida and Cicer Arietinum. British
Patent 1,556. July 10. *
• Summary: “Letters patent sealed; no specification filed.”
Address: 1&3. Lonsdale Villas, Bayswater, County of
Middlesex; 2. Newington Crescent, County of Surrey. Both:
England.
1743. Colburn’s United Service Magazine (and Naval and
Military Journal). 1858. The Karlee Caves and notices of
Bombay. Part II. July. p. 419-24.
• Summary: A British party is traveling near Bombay, India.
On page 423 we read: “We were often amused with sundry
visits from borahs, or native pedlars [peddlers], who sell us
anything we ask far.” There follows a bargaining session.
Page 424: “We pay him eight annas, which is equivalent
to a shilling... We now inspect both baskets, and make
the old fellow turn out everything–pomade, jam, pickles,
Warren’s blacking, dress shirts, boot hooks, hair oil, metal
teapots, bridles and currycombs, lead pencils, China silk
handkerchiefs, and Worcestershire sauce.”
Note: By July 1858 Worcestershire sauce is being sold
by pedlars in India.
1744. J. of the Society of Arts (Great Britain). 1858. Patent
Law Amendment Act. 6(299):591-92. Aug. 13.
• Summary: “Dated 10th July, 1858. 1556. J.F. Watson, 3,
Lonsdale, 3, Lonsdale-villas, Bayswater, and V.B. Fadeuilhe,
Newington crescent-Imp. In the preparation of cocoa and
chocolate, and also of nutritive compounds from the seeds of
the plant called Soja Hispida and Cicer Arietinum.”
1745. New York Times. 1858. Outfit for the woods... (Letter
to the editor). Aug. 13. p. 2.
• Summary: “Round Lake, Bartlett’s, Tuesday, July 13,
1858. Dear R.: We are finally off for a camping time... The
outfit Martin gave us rather surprised me... twenty-five

pounds of pork, the same quantity of Indian meal [cornmeal]
and wheat flour, bread and biscuits, soda and cream of
tartar, West India and maple sugar, Worcestershire sauce and
current [currant] jelly, tea and chocolate were stowed away
together, filling a champagne-basket full.”
1746. Mechanics’ Magazine (The) (London). 1858.
Provisional protections [for patents]. Aug. 14. p. 165. [Eng]
• Summary: “Dated July 10, 1858.”
“1556. J.F. Watson, of Bayswater, and V.B. Fadeuilhe, of
Newton Crescent. Improvements in the preparation of cocoa
and chocolate, and also of nutritive compounds from the
seeds of the plant called Soja Hispida and Cicer Arietinum.”
Note 1. This is the earliest article seen (April 2020) in
the AustriaN Newspapers Online (ANNO) database that
contains the term Soja Hispida (or Soja hispida) as the
scientific name of the soybean. This term appears in 118
different issues of these newspapers from 1858 to 1941.
Note 2. This is the earliest document seen (April 2020)
that mentions the possibility of using soybeans as a chocolate
substitute.
1747. Guérin-Méneville, -. 1858. Extraits des procés-verbaux
des séances du conseil de la société. Séance du 20 Aout 1858
[Excerpts of verbal proceedings from the meeting of the
council of the society. Meeting of 20 Aug. 1858]. Bulletin de
la Societe d’Acclimatation 5:515-19. Aug. See p. 518. [Fre]
• Summary: Mr. Des Nouhes de la Cacaudière addresses
a request for new varieties of cereal grains, of the soybean
(de Pois oléagineux), and of Tullins peaches. He also gives
preliminary information on the results of his work with
pisciculture (pisciculture) or fish farming; he promises to
give a fuller account later. Address: Secretary of the council,
France.
1748. Vegetarian Messenger (Manchester, England). 1858.
Bird’s nest soup. 9(108):182. Oct. 1.
• Summary: “The first dish was, in accordance with all
proper precedent, the birds’ nest soup. I believe some of us
were rather surprised not to see the birds’ nest bobbing about
in the bowl, and to detect no flavour of sticks, or feathers. or
moss.”
“These are sauces of every flavour and strength, from
crushed fresh chilies to simple soy [sauce]. Watch the
Chinaman. How cunningly he compounds. ‘But, sir, you
do not mean to say that you ate this “mucilage” with your
chopsticks?’ ‘No, madam, we scooped it with our saucers
and ate it with our porcelain spoons.’–Special Correspondent
of the Times.”
Note: This is the earliest document seen (Dec. 2020) that
mentions fiber (mucilage) in soybeans, or the fiber content of
soybeans.
1749. Annales de la Société d’horticulture de la Haute-
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Garonne. 1858. Seance du 4 juillet 1858 [Meeting of 4 July
1858]. 5:37. Dr. D. Clos presiding. [Fre]
• Summary: Mr. Clos speaks to the assembly about the
soybean (Pois oleagineux de la Chine) whose seeds were
distributed by the Society for Acclimatization. It is a species
of bean, the Soja hispida. It gives an excellent vegetable,
which one eats like the others, and also produces a good
forage. Address: Haute-Garonne, Toulouse, France.
1750. Perry, Matthew Calbraith. 1858. Japan opened:
Compiled chiefly from the narrative of the American
Expedition to Japan in the years 1852-3-4. London: The
Religious Tract Society. viii + 296 p. See p. 197, 248.
• Summary: This book is an abbreviated version of: Hawks,
Francis L. 1856. Narrative of the Expedition of an American
Squadron to the China Seas and Japan, Performed in
the Years 1852, 1853, and 1854, under the command of
Commodore M.C. Perry, United States Navy,... New York: D.
Appleton and Co.; London: Trubner & Co. viii + 296 p.
“Soy” sauce is mentioned twice: Page 197: “Together
with each dish was a supply of soy or some other condiment,
while throughout there was an abundant quantity of saki–the
Japanese national liquor–a sort of whisky distilled from
rice.”
Page 248: In Hakodadi [Hakodate] “The provision
shops contain rice, wheat, barley, pulse, dried fish, seaweed,
salt, sugar, saki, soy, charcoal, sweet potatoes, flour, and
other less necessary articles, and all apparently in abundant
quantities.”
1751. Simmonds, Peter Lund. 1858. A dictionary of trade
products, commercial, manufacturing, and technical terms:
with a definition of the moneys, weights, and measures of
all countries, reduced to the British standard. London: G.
Routledge & Co. viii + 422 p. 18 cm.
• Summary: Two entries are related to the soybean: “Mico,
mijo [miso], a vegetable butter or solid oil, made from Soja
hispida, in Japan.”
“Soy, a sauce or flavoring originally made in the East;
and said to be produced from a species of Dolichos bean.”
Note: the author is apparently unaware that the sauce is made
from soybeans.
The Preface begins: “The present is especially a
practical, commercial and industrial age: newspapers,
lecturers, popular authors, all lend their efforts towards the
diffusion of sound and useful knowledge among the masses;
and the commercial and industrial element has become the
leading feature of instruction.”
Also discusses: Almond oil, almonds, amande, arachis
oil (“generally known in commerce as nut oil”), catsup
(non-soy; “Catsup, Ketchup, a seasoning or sauce for meat,
made of mushrooms, tomatoes, walnuts, or other vegetable
substances), earth-nut (see ground-nut; in America called
pea-nut), flax, flax-seed, gingelie (Indian name for Sesamum

orientale or teel seed), gluten, glutinous, ground-nuts (from
which oil is expressed), hemp (a fibre), hemp-seed (from
which oil is expressed), ketchup (see catsup), lima-bean (“the
Phaseolus limensis, an esteemed kind of pulse cultivated in
the tropics; the perennial kidney-bean, P. perennis”), linseed,
linseed-meal, linseed-oil, oil (fixed or fat oils vs. volatile or
essential oils; solid fats vs. fluid fixed oils), oil-cake (“the
marc or refuse after oil is pressed from flax-seed, rape-seed,
coconut pulp, &c...”), pea-nut (an American name for the
ground-nut), sesame (a plant from which oil is expressed; in
India called Gingely, Gingelie, teel or til), siritch (Arab name
for sesame oil), soya (see sherbet).
Note 1. This is the earliest English-language document
seen (Jan. 2009) that gives “Phaseolus limensis” as the
scientific name of the lima bean.
Note 2. Peter L. Simmonds lived 1814-1897. This book
is dedicated to Dr. Lyon Playfair, C.B., F.R.S., President of
the Chemical Society, etc. Address: F.R.G.S., F.S.S., author,
8 Winchester St., Pimlico [southwest London, England].
1752. Dagregister gehouden door de Nederlandse
Commissaris in Japan vanaf 17 augustus 1658 tot februari
1859 [Journal with a shipment register by the Director of The
Netherlands in Japan from 17 Aug. 1658 to 16 Feb. 1859].
1859. Deshima, Japan. Jan. 4. Unpublished manuscript.
[Dut]
• Summary: (Freight carried by other ships). Departure of
the American clipper Ann with captain “Kanto,” sailing to
Shanghai, China, [from Japan]. Her cargo includes 5,000
piculs pit coal, 100 barrels rapeseed oil, 100 piculs camphor,
12 barrels soy [sauce] (soja), plus lacquerware and porcelain.
Bibliographic reference in Dutch: NA, NFJ 1621,
dagregister (4-1-1859). On microfilm.
Location: Nationaal Archief, Den Haag, De Archieven
van de Nederlandse Factorij Japan (NFJ); toegangsnummer
1.04.21; inventaris nummer 1621 [National Archives, Prins
Wilhem Alexanderhof 20, The Hague. www.nationaalarchief.
nl. The Archives of the Dutch Factory in Japan (NFJ); access
number 1.04.21; record number 1621. The pages are not
numbered].
Note: A clipper is a fast sailing ship, especially one with
long, slender lines, an overhanging bow, tall masts, and a
large sail area. Address: Deshima, Nagasaki, Kyushu, Japan.
1753. Scientific American. 1859. New agricultural products.
14(18):141. Jan. 8.
• Summary: “In the East Indies there are a number of cereals
and pulses which are exceedingly nutritious, and deserving
of introduction; one of these called Boot (the soja hispida),
contains 46 pounds of nitrogenous matter in every hundred
cwt; 12½ pounds of oil, 13 ounces of phosphorus, and 1¼
ounces of sulphur. To the vegetable-eating Brahmins, some
pulses are what beef and other flesh meats are to us.”
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1754. Duméril, Auguste. 1859. Rapport sur les travaux
de la Société Impériale d’Acclimatation pendant l’année
1858 [Report on the work of the Imperial Society for
Acclimatization during the year 1858]. Bulletin de la Societe
d’Acclimatation 6:xv-xl. Jan. See p. xix. [Fre]
• Summary: In reviewing the activities of the Society
during 1858, the secretary, Mr. Duméril, recalls a note from
Mr. J. Lachaume about his work with the soybean (le Pois
oléagineux, Soja hispida), published in the Bulletin de la
Societe d’Acclimatation 5:131-33. Address: Secrétaire des
séances (Secretary of the meetings), France.
1755. Repertory of Patent Inventions... (London). 1859. List
of patents. 33:165. Series 5. Jan/June.
• Summary: In the “List of patents” for Dec. 24, 1858 we
read (p. 165): No. “1556. John Forbes Watson, Lonsdale
Villas, Bayswater, and Valentin Bernard Fadeuilhe, of
Newington-crescent, for the preparation of cocoa and
chocolate, and also of nutritive compounds from the seeds
of the plants called Soja hispida and Cicer arietinum.–Dated
July 10, 1858.”
1756. Maly (J.). 1859. In der Specereihandlung “zum
Matrosen” [In the spice trade “for the sailor” (Ad)].
Kaiserliche Koenigliche Schlesische Troppauer-Zeitung
(Troppau). Feb. 13. p. 4. [Ger]
• Summary: This long German-language display ad
includes various sauces: Beefsteak-, Worchesterschire[Worcestershire sauce], Dr. Kitchner’s Universal Sauce and
India Soy.
Note 1. This same ad appeared on Feb. 16 (p. 4) and
Feb. 20 (p. 4).
Note 2. Troppau (a German name) is now Opava a city
in the eastern Czech Republic on the river Opava, located to
the north-west of Ostrava. Opava is now in the MoravianSilesian Region, one of the 14 administrative regions of the
Czech Republic.
Note 3. This is the earliest document seen (April 2020)
that shows soy products in what is today the Czech Republic.
Address: Oberring No. 145 in Troppau.
1757. Duméril, Auguste. 1859. Extraits des procés-verbaux
des séances générales de la société. Séance du 4 Feb. 1859
[Excerpts of verbal proceedings from general meetings of
the society. Meeting of 4 Feb. 1859]. Bulletin de la Societe
d’Acclimatation 6:86-110. Feb. See p. 106. [Fre]
• Summary: Mr. Vilmorin presents a report on the results
that he obtained concerning the cultivation of various
Chinese plants brought back by Mgr. [Monseigneur] Perny
[pronounced per-NEE]. He goes into some detail about
his attempts to make the Chinese cheese named tofu (du
fromage chinois nommé teo-fou) using soybeans (les Pois
oléagineux).
Note 1. This Mr. Vilmorin is almost certainly Louis de

Vilmorin (lived 1816-1860), head of Vilmorin-Andrieux &
Co.
Note 2. This is the earliest French-language document
seen (April 2013) that uses the term fromage chinois or the
term teo-fou to refer to tofu.
Note 3. “Monseigneur” is an honorific in French.
Address: France.
1758. Mechanics’ Magazine (The) (London). 1859. Abridged
specifications of patents. March 11. p. 178-79. [Eng]
• Summary: “1556. J.F. Watson and V.B. Fadeuilhe.
Improvements in the preparation of cocoa and chocolate,
and also of nutritive compounds from the seeds of the plant
called Soja hispida and Cicer arietinum. Dated July 10,
1858.
“This consists in mixing with cocoa, &c., dried milk.
It also consists in combining the flour produced from the
seeds of the Soja hispida and the Cicer arietinum with
cocoa, &c., and dried milk, or with the juices of meat. Patent
abandoned.”
1759. Duncan (John) & Sons. 1859. Captains of merchant
ships (Ad). New York Times. April 1. p. 5.
• Summary: “Be particular that the steward has provided a
supply of ‘Lea & Perrins’ Worcestershire Sauce.’ Sold by all
respectable grocers and Fruiterers.” Address: Sole agents,
No. 405 Broadway [New York City].
1760. Courier (The) (Hobart, Tasmania, Australia). 1859.
Agricultural and scientific inquiries: East Indian pulses
(Letter to the editor). April 11. p. 2.
• Summary: “M.J. No doubt many valuable vegetable
substances, which are grown in and used by the... countries
of the Southern Hemisphere, might either be successfully
cultivated here or profitably imported.”
“The most important of these pulses appears to be the
soja hispida, or bhoot, which contains a very large amount of
nitrogen, phosphorous, sulphur, and iron.”
Note: This is the earliest document seen (March 2010)
concerning soybeans (soja hispida) in connection with (but
not yet in) Australia, or Oceania.
1761. Lachaume, J. 1859. Avantages du Pois oléagineux de
la Chine [Advantages of “Chinese oil peas” (soybeans)].
Revue Horticole: Journal d’Horticulture Pratique (Paris)
8(8):222-24. April 16. Series 4. [1 ref. Fre]
• Summary: In the Revue Horticole (16 Nov. 1857, p.
568) we have given information about the soybean (Pois
oléagineux de la Chine; Soja hispida, Moench) and about the
type of cultivation that suits it.
New experiments, conducted in 1858, have shown us
that this legume can be very well acclimatized in France.
Thus, on 18 April 1858, some seeds were sown in Vitry-surSeine, a locality whose soil is clay–calcium carbonate and

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 543
naturally cold... Until Aug. 1, the time when the plants had
attained 70 cm of height and were showing their first flowers,
the care of the plants was limited to hoeing and weeding.
The rest of the seeds were sown the same day in a nursery
on a flat-band exposed to noonday sun. On April 26, the
cotyledons came up; two weeks later, we replanted them in
lines with the same spacing as before, without watering them
and without the plants becoming fatigued.
On June 16, at a temperature of 30ºC, we planted a third
lot of these beans in a square.
The first beans sown on April 18 and those that were
replanted, bore the drought without any water other than that
which fell from the sky; they came to maturity around Oct.
15.
This success permits us to place in commerce, for
1859, the quantity of seeds that we have harvested, with the
requirement to keep some for the horticultural societies that
will ask for them.
The beautiful tests that M. Vilmorin did in Feb. 1858
to determine the quantity of oil contained in his seeds, will
encourage amateurs to introduce this new bean into their
gardens and farms. According M. Vilmorin, a first test
showed that the seeds contained 21.32% oil, and a second
21.16%.
Besides the advantage of yielding oil, these beans can
furnish an excellent cheese (fromage; [tofu]) that the Chinese
make by boiling and then crushing the seeds in a mortar. A
very white liquid [sic, curds] is produced that thickens if one
applies pressure to it. One next places the paste in molds,
adding salt in the French manner. The cheeses thus obtained
provide an important source of nourishment for the working
class.
There are numerous varieties of Soja hispida; we have
cultivated some of them experimentally.
To summarize, soybeans from China would be a good
acquisition from many points of view: 1. As an oilseed; 2.
As an edible plant, because the fresh seeds [edamamé] are
easy to cook and furnish a pleasant (agréable) food, such
as the samples from Sept. 1858 have proven; 3. As a forage
plant which can yield a large harvest, when one possesses a
sufficient quantity of seeds to operate on a large scale; 4. As
a plant whose seeds can be used to make cheese [fermented
tofu], a test that M. Vilmorin did not hesitate to make.
Address: Arboriculteur at Vitry-sur-Seine.
1762. Bataviaasch Handlesblad (Batavia, Netherlands
Indies). 1859. Handels-Berigten [Commercial news]. May 4.
p. 5. [Dut]
• Summary: Batavia. May 4. 400 cases of soy sauce (kisten
Soya) for 17.50 florins @ 18.50 florins.
Note: This 2-line brief report appears at the bottom
center of this page. It was found by searching the Dutchlanguage database http://kranten.delpher.nl/

1763. Westmorland Gazette (Cumbria, England). 1859. A
new pea. May 7. p. 2, col. 6.
• Summary: “A new pea has been introduced from China
into France; the produce of the pea is called Soja hispida,
the common Chinese soy bean. This kind of pulse is said
to do very well on poor sandy rye land near Paris, and to
possess the following good qualities. Sowed in the middle
of April it is ripe in the middle of October. The beans
contain, according to M. Louis Vilmorin, whose accuracy is
unimpeachable, as much as twenty-one per cent. of oil. They
are also made into an excellent cheese [tofu] if boiled and
pounded in a mortar. A white liquid is the result, which easily
sets when pressed; the paste so obtained, with the addition
of a little salt, is afterwards forced into moulds. We fear this
pea will be too tender for England; but it deserves a trial, and
if it should ripen we may make our own ‘soy.’–Gardeners’
Chronicle.”
1764. Duméril, Auguste. 1859. Extraits des procés-verbaux
des séances générales de la société. Séance du 13 May 1859
[Excerpts of verbal proceedings from general meetings of
the society. Meeting of 13 May 1859]. Bulletin de la Societe
d’Acclimatation 6:280-91. May. See p. 281. [Fre]
• Summary: The Count of Sinéty places on the desk two
reports on trials with cultivation of dryland rice and soybeans
(Pois oléagineux). The matter is being referred/sent to the
5th Section/Committee. Address: Secrétaire des séances
(Secretary of the meetings), France.
1765. Merchants’ Magazine and Commercial Review
(Hunt’s). 1859. Trade regulations of China: Abstract of the
new trade regulations, appended to the treaties of Teen-tsin
[Tientsin, Tianjin]. 40:745-46. June.
• Summary: “1. In the present newly arranged tariff, all
articles which are only mentioned amongst the imports and
not among the exports, and which may be however exported,
shall pay duties according to the import half of the tariff; and
all articles which are only mentioned amongst the exports
and not among the exports, and which may be however
imported, shall pay duties according to the export half of the
tariff.”
“4... One Chinese pecul [picul] is equal to 100 Chinese
catties, or 133.33 lbs. English.”
“5. Hitherto it was prohibited to trade in opium, (foreign
medicine), copper cash, rice, peas, [soya] beans, saltpeter,
brimstone, and lead; it is now, however, stipulated that
hereafter these articles may be bought and sold under certain
restrictions. Opium shall be permitted to be imported on
paying a duty of thirty taels per pecul. Foreign merchants
are, however, only permitted to sell it at the treaty ports,...”
“British merchant vessels are prohibited [from]
exporting peas, beans, pea and bean cakes, from Newchwang
and Tangchow [Hangchow?]. At the other treaty ports there
are no such restrictions, and they may export these articles
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even to foreign countries.”
Note 1. This is the earliest English-language document
seen (Sept. 2016) which contains the term “bean cake” (or
“bean cakes”).
Note 2. This is the earliest English-language document
seen (May 2014) suggesting that soybeans are grown in
Manchuria, since Newchwang is a port in Manchuria.
1766. Bulletin de la Societe d’Acclimatation. 1859. III.
Faits divers et extraits de correspondence: Séance annuelle
de la Société d’acclimatation de Nancy [III. News items
and excerpts from correspondence: Annual meeting of the
Society for Acclimatization of Nancy]. 6:340-41. July. [Fre]
• Summary: The secretary general of the regional society for
the northeast zone (the Society for Acclimatization of Nancy)
is the baron G. de Dumas. In addressing his society
he notes (p. 341): “You have also distributed some
soybeans (Pois oléagineux); and if the public, always
so slow in overcoming its indifference, has not yet
been able to take advantage of this legume, which is so
popular in China, it is not because it is impossible to
obtain the seeds, because one of the trials conducted
by your members succeeded very nicely.”
Note: The secretary general, asking why the
soybean has not yet caught on in France, believes it is
due more to public indifference than to lack of effort
by the Society for Acclimatization. Address: France.

Note: This is the earliest document seen (March 2021)
concerning soybeans in connection with (but not yet in)
French Guiana or South America. Address: Le Secrétaire du
Conseil (Secretary of the Council of the Society), France.
1769. Vilmorin, Louis. 1859. Compte rendu des essais
de culture sur les plantes de la Chine, rapportées par
monseigneur Perny [Report of culture trials on Chinese
plants, brought back by Monseigneur Perny]. Bulletin de la
Societe d’Acclimatation 6:520-28. Nov. [Fre]
• Summary: “Among the collections which have arrived
from China during the past few years, one of the most
important is that which the Society for Acclimatization
has received from Father Perny (l’abbé Perny).” A brief
description of each of the plants is given with the Chinese

1767. New-York Daily Tribune. 1859. Baring
Brothers & Co.’s circular. Sept. 2. p. 7.
• Summary: “London, Friday, Aug. 19, 1859–5 p.m.
Our Colonial and Foreign Produce markets continue
very quiet, and prices generally are without material
alteration.”
“Drugs–262 cases Calcutta 30 casks Bombay
Castor Oil chiefly sold,... 100 kegs Japan Soy
[sauce] bought in at 2/.”
1768. Guerin-Méneville, -. 1859. Extraits des
procés-verbaux des séances générales de la société.
Séance du 4 Novembre 1859 [Excerpts of verbal proceedings
from general meetings of the society. Meeting of 4 Nov.
1859]. Bulletin de la Societe d’Acclimatation 6:531-36. Nov.
See p. 533. [Fre]
• Summary: “Dr. Sacc sends, from Wesserling, a box
containing a certain amount of soybean seeds (graines de
Pois oléagineux de la Chine) (Soja hispida), which he has
received from Toulon [a town in southern France, with a
large harbor, on the Mediterranean coast] where they have
been harvested by Dr. Turrel. Dr. Sacc draws the attention
of the Society to the value of introducing this precious
plant into our colony of French Guiana (Guyane), where he
thinks that its cultivation would succeed perfectly and would
present inestimable advantages as an oilseed plant.”

characters, their romanization, sometimes a number, and a
description of the plant, sometimes with additional details in
a footnote. The following are included:
“Hé-teou* or black soybean. A small oil bean or soya
with black seeds (Petit Haricot à huile, ou Soya à grain
noir). It appears to be a delicate plant; we have received only
three sickly (unhealthy) plants. Only one has produced any
mature seeds. (Footnote: *It is from this bean that one makes
the Chinese casein (caseum) called tofu (Teou-fou), which
would be useful to introduce in France. In towns nationwide
it would be a genuine resource for the poor)” (p. 523).
Note 1. This is the earliest French-language document
seen (Oct. 2012) that contains the term Haricot à huile or
the term Petit Haricot à huile, which it uses to refer to the
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soybean.
Note 2. This is the earliest French-language document
seen (Oct. 2012) that contains the term Soya à grain noir,
which it uses to refer to the black soybean.
“Ta-lou-teou [large/great + green + bean] or green
soybean, no. 797... We have seen only the green plants, not
the seeds. It is a small plant, almost dwarfish, but forming
a thick bush and luxuriant vegetation. We awaited an
interesting product from it, especially since the seed sown
was of a pretty appearance, but the plant was so late that the
first frosts destroyed it just as the first flowers appeared” (p.
523-24). »
“Ta-hoang-teou [great + yellow + bean] or yellow
soybean, no. 786. By looking at the seed, this would seem
to be a pale green Haricot or Dolic bean. The plant which it
produces, analogous in appearance to the oil bean or Soya
(Haricot à huile ou Soya), appears to be very late and has not
yet flowered” (p. 524).
“Hoang-teou or yellow soybean, no. 773. This is an
oil bean or soya (Haricot à huile (Soya)) with large smooth
seeds, which are more yellow than usual. The plant appears
a little more dwarfish; it has flowered and set seeds, but they
have not matured” (p. 526).
Note 1. Bretschneider (1882) in his Botanicon Sinicum
(Part I, p. 130) is unusually critical of P. Perny for the many
mistakes he makes in trying to identify Chinese plants. His
work “puts sinologists to blush.”
Note 2. The author (lived 1816-1860) is head of
Vilmorin-Andrieux & Co., France’s largest and oldest seed
dealer. He died only 4 months after presenting this paper, on
21 March 1860, at the young age of 44. Vilmorin & Co. was
selling soybeans by Nov. 1864.
Note 3. This is the fifth earliest document seen (June
1999) written by a European or Westerner in which Chinese
characters are used to write the name of the soybean or
related products.
Note 4. Also discusses: The sunflower or “Grand
Helianthus (Kouey-hoa-tsé,” no. 771, p. 524-25).
1770. Chalmers, John. 1859. An English and Cantonese
pocket-dictionary, for the use of those who wish to learn the
spoken language of Canton Province. Hongkong: Printed at
the London Missionary Society’s Press. [ii] + 159 p. See p.
131. 19 cm. [Eng; Chi]
• Summary: Under “Soy” (noun, p. 131) are the Chinese
characters and the Cantonese term for soy sauce, shi-yau,
with tones shown.
Note 1. Shi-yau is, more precisely, “soy nugget sauce.”
Under “Bean” (p. 11) is the Chinese character tau.
At the top of the title page are four large, bold
characters: Ying Yüeh Tzu Tien. Address: M.A.
1771. Cornwallis, Kinahan. 1859. Two journeys to Japan,
1856-7. 2 vols. London: Thomas C. Newby. Vol. 1, vii + 340

p.; Vol. 2, 340 p. Illust. No index. 19 cm. Facsimile edition
reprinted in 2002 by Ganesha Publishing (London) and
Edition Synapse (Tokyo). Series: Japan in English, Vols. 4-5.
• Summary: This book appeared five years after the Perry
Expedition to Japan captured the interest of the western
world. Cornwallis, a young British writer, took advantage of
this interest by writing this book–which was later exposed
as a forgery (See: Yamigawa, Joseph K. 1941. “Cornwallis
Account of Japan a Forgery and its exposure. Monumenta
Nipponica 4(1):124-32. Jan.). He drew his material partly
from the numerous authentic books about Japan already
widely available, and partly from his imagination.
Cornwallis said that he first arrived in Japan in July 1856
on an American sloop of war which landed in the harbor of
Shimoda. He immediately becomes enchanted by everything
about Japan, and depicts it as an almost ideal place.
During a visit to Simoda [Shimoda], he had lunch at
the temple of the Russians: “After we had discussed to our
satisfaction the birds and the fishes, the rice and the soya,
the latter the finest fish sauce in the world, we wound up by
eating fruit and drinking saki [sake],...” (p. 34).
The next morning, on board ship after the usual
Japanese breakfast, a Russian came on board. “He laughed
at our complaints [about the food, and said] that we had
better, for our own peace, make up our minds to rest content
with a good supply of rice, soya, saki, and a stray chicken
or fish now and then, so long as we remained at our present
anchorage” (p. 35).
His 2nd journey to Japan supposedly took place in Aug.
1857. This time he was on board an American steam-frigate
that went from Shanghae [Shanghai, China], to the “Japanese
island of Lew-kew” [in the Ryukyu Islands, also spelled
Luchu or Loochoo; a chain of islands extending 600 miles
from Taiwan to Kyushu, Japan].
Part / Volume II contains a long history of European
exploration of and visits to Japan. With his host, Mr.
Noskotoska, he visits Nagasaki and the old Dutch trading
post there he calls “Desima” [Dejima, Deshima]. During
a visit in Nagasaki to the Noskotsuka home, where he is
fascinated by the women (who do not feel embarrassed to
be seen naked after bathing) and treated like a king, he was
invited to “the mid-day repast” at home. “Here were four
small lacquered tables, on each of which lay the accustomed
ivory chopstick, the small porcelain cup for tea, and the
larger one of lacquer-work for saki [sake, saké], the small
glass cruet of soy [sauce], the porcelain spoon, and the silver
fork” (p. 105). Address: [England].
1772. Majendie, Vivian Dering. 1859. Up among the
Pandies: or, A year’s service in India. London and New York:
Routledge, Warne, and Routledge. xii + 360 p. See Chap. 11,
p. 130. 19 cm.
• Summary: A British lieutenant describes his military
service in colonial British India, putting down mutinies, etc.
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“... we had partaken of a good breakfast, and were in a state
of profuse perspiration from hot tea and military ardour,
which, conjointly with “Worcestershire sauce” and curry,
was burning within us, our existence, which not half an
hour ago looked blank and worthless, now assumed such a
delightful couleur de rose, that,...” we looked forward to our
march tomorrow towards Lucknow.
Note: The “Pandies” (after a sepoy named Manghal
Pandi) were those who started the Indian Mutiny, the great
revolt of the Bengal native army in 1857, which led to the
transference of Indian government from the East India
company to the crown in 1858. Address: Sir, Lieut., Royal
Artillery.
1773. Maximowicz, Carl Joh. (Maksimovich, Karl
Ivanovich). 1859. Primitiae florae Amurensis. Versuch
einer Flora des Amur-Landes [A first flora of the Amur
River Basin]. St. Petersburg, Russia: Buchdruckerei der K.
Akademie der Wissenschaften. 504 p. See p. 87. 30 cm. (Aus
den Mémoires présentés a l’Académie Impériale des sciences
de St.-Petersbourg par divers savants, T. IX. besonders

abgedruckt.) [1 ref. Lat; Ger]
• Summary: The author, a Russian botanist, found
soybeans cultivated in the basin of the Amur River. The
6-page introduction to this book is written in German. The
information about each plant is often written in both German
and Latin, with the botanical description usually in Latin. A
large fold-out map at the back of the book shows the author’s
route of travel.
Under Ordo XXVIII. Leguminosae, we find (page
87): “(209) 27. Soja hispida Mch.–Bge. Enum. Chin. n.
118.–Hab. Kultiviert: am obern Amur bei Aicho, wo ganze
Felder damit besäet sind, 19 Juli 1856 (flor., v. Ditmar); am
Ussuri: Aua, in chinesischen Gärten, 10 Aug. 1855 (flor., fr.

immat.).”
This can be translated as follows: Soja hispida Moench.–
First mentioned by Alexander von Bunge, Enumeratio
plantarum, quas in China boreali collegit, anno 1831
[Listing of plants collected in northern China in 1831]
(1833). No. 118. Cultivated habitat: On the upper Amur
River near Aicho, where entire fields were planted with it, 19
July 1856 (flora of Carl von Ditmar); on the Ussuri River, it
was grown at Aua in Chinese gardens, on 10 Aug. 1855.
Note 1. The Amur River (called Hei-lung chiang or
Heilongjiang (pinyin) in Chinese) forms the boundary
between northern Manchuria (Heilongjiang province) and
two subdivisions of the Russian Soviet Federated Socialist
Republic (Kita Oblast and Khabarovsk Krai). It flows
generally to the southeast. The Ussuri River flows into it
near Khabarovsk, then the Amur flows north northeast,
now entirely inside the USSR, into the Tartar Straight near
northern Sakhalin and the Sea of Okhotsk. Thus the soybeans
may have been growing in both the USSR and Manchuria.
The place names Aicho and Aua are not found in
Webster’s New Geographical Dictionary (1972/1988).
Nor are they found in Ritter’s German Geographical
Dictionary (1864), the Lippincott Gazetteer (1880), Stieler’s
German Atlas (1932), or the Board on Geographic Names
publications for China or the USSR. Haberlandt (1878,
p. 7) writes “Aua” as “Ana” and paraphrases this work as
follows: “Maximovicz mentions in his Primitiae flores, page
87, that they are cultivated on the upper Amur near Aicho,
where entire fields are covered [bedeckt] with them. Ditmar
found them in Ana on the Ussuri on 19 July 1856, in Chinese
gardens on 10 August 1855 in bloom [Blüthe].”
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Note 2. In the book’s introduction, Maximowicz states:
“Finally Carl von Ditmar, the explorer of Kamchatka
(Kamtschatka; peninsula 750 miles long in northeast Russia,
between the Sea of Okhotsk and the Bering Sea), was
friendly enough to collect some plants on his very quick trip
on the Amur, upstream, early in July 1856. Among these
were found many blooming examples, which had been
observed only at their fruiting stage by other travelers.” The
abbreviation “(flor., fr. immat.),” which is used elsewhere in
the work, may mean: “flowers, fruits immature.”
Note 3. Carl / Karl Ditmar was born on 8 Sept. 1822
in Vandra, present-day Estonia. He died on 25 April 1892
(aged 69) at Tartu, Livonia, in today’s Estonia. He studied at
the University of Tartu in 1841-1847, where he befriended
Karl Maximovich and Leopold von Schrenck. In 1851
Ditmar undertook a voyage to the Kamchatka peninsula in
the Russian Far East which would last until 1854, and there
undertook important scientific investigations. In 1855-1856,
Ditmar also made a geographical survey trip in the area of
the river Amur. There he reported soybeans in 1855 and
1856 on the Ussuri, however he never published this report.
Rather, it seems, he communicated it to his longtime friend
Maximowicz, who first published it here.
Note 4. The title page states that this was reprinted from
the Mémoires présentés a l’Académie Impériale des sciences
de St.-Petersbourg par divers savants, vol. IX.
Note 5. The Ussuri River (named Wusuli in Chinese)
forms the boundary between the eastern part of Heilongjiang
province in Manchuria and the western part of Primorski
Krai, a territory in the far eastern part of Russian Soviet
Federated Socialist Republic [i.e. Russian Far East]. The 365
mile long river rises in the mountains at the extreme south
end of Primorski Krai and flows north to join the Amur River
near Khabarovsk.
Note 6. This is the 2nd earliest document seen (March
2021) concerning soybeans in Manchuria, or the cultivation
of soybeans in Manchuria. Note also the early references to
the soybean by Carl von Ditmar.
Note 7. This is the 2nd earliest document seen (March
2021) concerning soybeans in Russia, or the cultivation
of soybeans in Russia. This document contains the 2nd
earliest date seen for soybeans in Russia, or the cultivation
of soybeans in Russia (1859). Yet we cannot be sure that
soybeans were actually cultivated in Russia. Address:
Traveler and agent for the Imperial Botanical Gardens at St.
Petersburg.
1774. Oliphant, Laurence. 1859. Narrative of the Earl of
Elgin’s mission to China and Japan in the years 1857, ‘58,
‘59. 2 vols. Edinburgh and London: William Blackwood and
Sons. xiv + 492 p. Illust. (coloured lithographs). Map.
• Summary: Page 60: In Nagasaki, they visit a tea-garden
high on a hill above the city. “We have long since taken off
our shoes, and now squat in a circle on the floor, and gaze

with curiosity, not unmixed with alarm, at the display before
us. There is raw fish thinly sliced, and salted ginger; there
are prawns piled up with a substance which in taste and
appearance very much resembles toffy; there are pickled
eggs and rock-leeches, and pieces of gristle belonging to
animals unknown, to be eaten with soy [sauce];... but still the
experiment is hazardous, and we are relieved at the sight of a
bowl of rice as a safe piece de resistance.”
Pages 67-68: In Macao, at a Chinese restaurant, the
author “managed, by the aid of chopsticks, to make a very
satisfactory repast off eggs a year old preserved in clay,
sharks’ fins and radishes pared and boiled into a thick soup,
bêche de mer or sea-slugs, shrimps made into a paste with
sea-chestnuts, bamboo roots, and garlic, rendered piquant
by the addition of soy [sauce] and sundry other pickles and
condiments, and washed down with warm samshu in minute
cups. Dishes and plates were all on the smallest possible
scale, and pieces of square brown paper served the purpose
of napkins.”
Pages 398-99. The author found it very difficult to
obtain any statistics about Tientsin or its trade. He finally
found a respectable, local Chinese merchant. “The theme
upon which he dwelt most feelingly was the excessive
poverty of the city of his abode. It exported absolutely
nothing, he averred... Among its imports from the south are
dried fruits, sugar, glass ware, camlets, woollens [woolens],
opium, &c., in small quantities. Numerous cargoes of [soya]
beans and bean-cakes are brought over from Neu-chwang
[Newchwang] and the Manchurian coast.”
In Appendix II a table (p. 491) shows “Trade returns
between Shanghai and Japan.” Imports from Japan from
1st Jan. to 30th June 1859. Isinglass (Kanting) 1,551 peculs
[piculs]. Seaweed, all kinds, 61,561 peculs. Soy [sauce], 562
peculs.
Note 1. This is the 2nd earliest English-language
document seen (May 2014) suggesting that soybeans
are grown in Manchuria, since Newchwang is a port in
Manchuria.
Note 2. This is the earliest document seen (Jan. 2019)
concerning Chinese restaurants outside China, or soy
ingredients used in Chinese-style recipes, food products,
or dishes outside China. Address: Private secretary to Lord
Elgin.
1775. Sakato, Shi. 1859. Ryôri chôhô-ki [Records on
convenience cooking]. Japan. 60 p. Unpublished manuscript.
Japanese summary by Kawakami 1978, p. 177. [Jap]
• Summary: Contains many recipes for tofu and miso, plus
amazake and shirozake (lit. “white sake”), hishio, natto, and
Kinzanji miso.
1776. Steinmetz, Andrew. 1859. Japan and her people.
London and New York: Routledge, Warnes, and Routledge.
xv + 447 p. Illust. No index. 22 cm. 2nd ed. 1860. Facsimile
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edition reprinted in 1973 by Scholarly Resources, Inc.
(Wilmington, Delaware). Reprinted again in 2002 by
Ganesha Publishing (London) and Edition Synapse (Tokyo).
Series: Japan in English, Vol. 1. [30 ref]
• Summary: The author of this book has apparently not been
to Japan; he compiled it from more than 30 major works on
Japan (see p. xi-xii). The book is divided into two parts and
7 chapters. The 35 old illustrations add to the color of the
book.
In Chapter 3, “Palaces, temples, castles, towns, houses,
gardens, vehicles, etc.” we read (p. 175): “;... all sorts of
vegetables which the season affords, and innumerable other
dishes peculiar to Japan, made of seeds and powdered roots,
and dressed in many different ways. The common sauce for
these and other dishes is soy mixed with saki.”
In Chapter 6, “Social and domestic life,” is a long
quotation from Kaempfer (1727) describing the great yearly
festival held on the third day of the third month [hina
matsuri, dolls’ festival]. “... cakes made of mugwort and rice,
which they call futsumotzi [sic, kusa mochi], that is, mugwort
cakes, are prepared after the following manner:–The
mugwort leaves [are finally] “reduced to powder, and mixed
with boiled rice and adsuki, or red beans, coarsely powdered,
and so baked into cakes” (p. 273).
“A Japanese feast usually consists of seven or eight
courses... As whets, servants of both sexes, from time to
time, hand round soy [sauce], other sauces, pickled or salted
ginger, and small, nicely-cut morsels of salted fish, which
are all eaten with Chinese chopsticks” (p. 274-75). Andrew
Steinmetz lived 1816-1877. Address: Esq,. of the Middle
Temple, Barrister-at-Law [England].
1777. Timbs, John. 1859. Hints for the table: or, The
economy of good living. London: Kent and Co. x + 184 p.
See p. 80-81, 93. Illust. No index.
• Summary: The chapter on “Sauces and Gravies” states (p.
80-81): “Nine-tenths of the ketchup sold by grocer-oilmen is
a vile compound of liver and the roe of fish, seasoned with
pepper and other condiments. If you wish the article genuine
[apparently mushroom ketchup], procure the mushrooms,
and make it yourself. “India Soy is difficult to purchase
genuine: it should be made from an Indian plant called
Dolichos soja, or soya; but treacle and salt are the basis of
the soy ordinarily sold.
“’Many persons,’ observes Mr. Dobell, in his Travels in
China, ‘have thought that gravy was used in preparing soy;
but this appears not to be the case, the composition being
entirely a vegetable one, and made from beans. Japanese
soy is much esteemed in China; probably it is made with
a particular bean.* In China the consumption of soy is
enormous: neither rich nor poor can dine, breakfast, or sup
without soy; it is the sauce for all sorts of food, and may be
described as indispensable at a Chinese repast.’” (Footnote:
*”Now that Japan is open to our trade, we hope to receive

Japan soy with greater certainty”).
The chapter on “Salads” notes (p. 93): “The following
are excellent salad ingredients: essence of anchovies, soy
[sauce], sugar, truffles, flavoured vinegars;...”
Note: The name of the author, J. Timbs, does not appear
on the title page.
1778. Walsh, J.H. ed. 1859. The English cookery book:
uniting a good style with economy, and adapted to all
persons of every clime; containing many unpublished
receipts in daily use by private families. Collected by a
committee of ladies... London: G. Routledge and Co. vii +
375 p. Illust. Index.
• Summary: The term “Worcestershire sauce” appears on
11 pages in this book: Stewed beef steak (“If without them
[carrots and turnips], the gravy must be flavoured with
Worcestershire sauce and anchovy,...” p. 116). To fry or
broil rump or beef steaks (“... then add [to the gravy] a tablespoonful of ketchup (mushroom or walnut), a table-spoonful
of Worcestershire sauce, and a little mixed pickle chopped
up,...” p. 121). Haricot of mutton (“This will take three hours
to stew. Add a little ketchup, or anchovy, or Worcestershire
sauce to the gravy before serving.” p. 124). Kidneys, fried
(“When nearly done throw in some flour to thicken the
gravy, which will be favoured by the addition of stock, or hot
water flavoured with Worcestershire sauce and the juice of a
lemon.” p. 128).
Ragout breast of veal (“... strain the gravy through a
sieve; skim off all the fat, and take as much of the liquor as
is required, and thicken it with flour and butter, and flavour
with lemon pickle or juice, walnut and mushroom ketchup,
or Worcestershire sauce.” p. 134-35). Veal cutlets (“The
bone taken out of the fillet with part of the knuckle will boil
down and make good stock, browning it in the usual way
(see Gravies), and flavouring with a little mushroom ketchup
and Worcestershire sauce;... p. 140-41). To fry pork (These
“are best when fried in the French fashion, when, however,
they require a made-gravy. When this is not at hand” add “a
chopped onion and a tea-spoonful of mustard to the flour,
and a table-spoonful of Worcestershire sauce or pickle to the
water.” p. 143). To stew a hare (“... before serving, thicken
the gravy with flour and butter, or arrowroot, and add two
table-spoonfuls of ketchup, or one with some Reading
or Worcestershire sauce, and the juice of half a lemon.”
p. 152-53). Beef or mutton scalloped (“... adding some
good broth or gravy, with some walnut ketchup and a little
Worcestershire sauce poured upon it,... p. 161). Cold beef or
mutton stewed with peas (“Simmer another hour and a half,
then stir in a little Worcestershire sauce, and add flour and
butter, with a little flour of mustard, to thicken it.” p. 161). To
stew carrots brown (“... cut each carrot into as many round
balls as it will make; put them into a stewpan with a pint of
gravy, flavoured with a little pepper, salt, mushroom ketchup,
and Worcestershire sauce;...” p. 185). Veal pie (“... then
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pour in some gravy from the bones, with a little mushroom
ketchup, and a very small quantity of Worcestershire sauce;
cover with a short crust, or good puff paste, and bake.” p.
206). Address: F.R.C.S., author of “A Manual of Domestic
Economy,” England.
1779. Duméril, Auguste. 1860. Rapport sur les travaux
de la Société Impériale d’Acclimatation pendant l’année
1859 [Report on the work of the Imperial Society for
Acclimatization during the year 1859]. Bulletin de la Societe
d’Acclimatation 7:xxxv-lxiii. Jan. See p. xliii. [Fre]
• Summary: Mr. Sacc thinks that the soybean (le Pois
oléagineux de Chine) (Soja hispida), which succeeded
very well at Toulon, in the hands of Dr. Turrel, would give
excellent results in our colony of French Guiana (Guyane, on
the northeast coast of South America, having Suriname on its
west) (Idem. Vol. 6, p. 533). See also, on the subject of these
soybeans (pois) (Idem. Vol. 6, p. 106).
Note: This is the earliest French-language document
seen that uses the term Pois oléagineux de Chine to refer to
the soybean. Address: Secretary of the meetings, France.
1780. Eprémesnil, Count. 1860. Rapport au nom de la
Commission des Récompenses [Report in the name of
the Commission of Rewards]. Bulletin de la Societe
d’Acclimatation 7:lxxix-xciii. Jan. See p. lxxxii-lxxxiii. [Fre]
• Summary: In this annual competition, awards are given by
class. The Grand Gold Medal this year is awarded to M. de
Montigny, who “inspired by this passion to do good which
fills his life, has not ceased to enrich France with an infinite
number of species of new animals and plants, among which
we will cite only the yak of Tibet, the pseudaxis deer (Cerfs)
of Manchuria, the Chinese yam (Igname) and sorghum
(Sorgho), the dead-nettle (Ortie blanche), the soybean (le
Pois oléagineux), bamboo, etc., which are found along with
so many other plants from China or Siam introduced through
his efforts and care into France and Algeria.”
Note: One cannot be sure from this statement that M. de
Montigny introduced soybeans to Algeria. If he did (which
seems very likely), this would be the earliest document seen
(March 2021) concerning soybeans in Algeria, and the 2nd
earliest concerning soybeans in Africa. Address: Secretary of
the meetings, France.
1781. Parker (A.J.). 1860. London Club Sauce (Ad). New
York Times. Feb. 3. p. 8.
• Summary: “This unrivaled Sauce, manufactured by Parker
Brothers, London, can be obtained of their agent in this City,
A.C. Parker,... This article is superior to the Worcestershire
Sauce and can be obtained at one-half the price.”
Note: This ad also appeared on June 24, p. 8. Address:
No. 15 Beekman-street [New York City].
1782. Irish Times and Daily Advertiser (Dublin). 1860.

House of Commons: In committee on customs’ acts. March
5. p. 3.
• Summary: “Mr. Chancellor of the Exchequer [Secretary of
the Treasury]–To move the following resolutions:–Articles to
be made free of Duty (not under Treaty)... Soy [sauce]; Spa
Wine; Spelter or Zinc...”
1783. Ray (J.R). 1860. Season closing. Selling off at reduced
prices! (Ad). Daily Bee (Sacramento, California). March 5.
p. 2, col. 4.
• Summary: J.R. Ray, 106 J Street, will sell, for the balance
of the season, his stock of trees, seeds, etc., at greatly
reduced prices.
“Apple grafts–of one hundred choice varieties.”
Japan peas [soybeans]–A limited quantity, just
received.”
Note: This ad also appeared in the March 12 (p. 3),
March 13 (p. 1), March 19 (p. 4), March 22 (p. 4), March 23
(p. 4), March 26 (p. 4), March 28 (p. 4), March 30 (p. 4), and
March 31 (p. 4) issues of this newspaper.
Note 1. This is the earliest ad or article seen (March
2021), published in a California periodical, that mentions the
soybean–using any name.
Note 2. It seems likely that Mr. Ray is selling soybean
seeds rather than soybean plants. If they were plants,
this would be the earliest document seen concerning the
cultivation of soybeans in California. Address: 106 J Street,
Sacramento [California].
1784. Smith, E.E. 1860. Report on various products (Letter
to the editor). Michigan Farmer. 2:74. March 10. Saturday.
New Series.
• Summary: “Within the last three years, I have tried over
one hundred of the novelties of the day, and have not found
half of them worth any thing, and not more than one-fourth
of these that were of any great value; some of the most
valuable are as follows:” He then briefly describes 15 crops,
the last of which is: “Japan Peas.–I consider the yellow and
green varieties the best, as they are larger and more prolific
than the red; with me the yield has been very large. They are
very good for table use if soaked in cold water for twelve
hours or more before cooking.”
Note: The red variety probably refers to the azuki bean.
Address: Milan, Erie County, Ohio.
1785. Bulletin de la Societe d’Acclimatation. 1860. Extraits
des procés-verbaux des séances générales de la société.
Séance du 6 Mars 1860 [Excerpts of verbal proceedings from
general meetings of the society. Meeting of 6 March 1860].
7:164-65. March. [Fre]
• Summary: Mr. Aimé Laurence, of the department of Sarthe
in northwest France, has harvested entire fields of American
cotton this year, each plant growing to a height of at least
180 cm. He writes that some of the soybean plants he has
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grown in these fields have been attacked by a stray cow,
which devoured them all, but without grave consequences
for the plants; they continued to grow from the base of the
stem and after three weeks the stems had grown to the same
height as one plant that had not been eaten. Mr. Lawrence
thinks, therefore, that this plant could be utilized as forage,
and could give two harvests per year.
Note: This is the earliest document seen (Oct. 2004)
concerning the use of soybeans for pasture or grazing.
However the soybeans were apparently not planted for that
purpose. Note also that there is no evidence of soybeans
being used throughout their long history in Asia (China,
Japan, etc.) for pasture or grazing animals. Address: France.
1786. Duméril, Auguste. 1860. Extraits des procès-verbaux
des séances générales de la société. Séance du 20 Avril 1860
[Excerpts of verbal proceedings from general meetings of
the society. Meeting of 20 April 1860]. Bulletin de la Societe
d’Acclimatation 7:211, 219-30. April. See p. 223-24. [Fre]
• Summary: Madame Richard, widow of our colleague
Mr. David Richard, director of the mental hospital of
Stephansfield, sends to the Society seeds of soybeans (Pois
oléagineaux de Chine), Siam beans (Haricots de Siam), and
sweet sorghum (Sorgo sucré), grown to maturity in Alsace,
and gives details on the cultivation of these plants. Address:
Secretary of the meetings, France.
1787. Lea and Perrins. 1860. Classified ad: Sauces.–
Connoisseurs have pronounced Lea and Perrins’
Worcestershire Sauce... Times (London). May 14. p. 14, col.
5.
• Summary: “... one of the best additions to soup, fish, joints,
and game. The large and increasing demand has caused
unprincipled traders to manufacture a spurious article; but
the genuine all bear Lea and Perrins’ name on the bottle,
label, and stopper. Sold by Crosse and Blackwell, London,
and all respectable oilmen and grocers. Sole manufacturers,
Lea and Perrins, Worcester.” Address: [England].
1788. Smith, E.E. 1860. Japan peas (Letter to the editor).
Genesee Farmer (Rochester, New York). 21(6):189. June.
Series 2.
• Summary: “Within the last three years I have raised several
kinds of Japan Peas, and find them good food for man or
beast; while they are very productive, and not troubled with
the pea-bug. In preparing them for the table, they should
be soaked in cold water for twelve hours or more before
cooking.
“The Red Japan Pea is of small size and growth, and the
earliest of all. The pods contain from 12 to 20 peas each.
“The Green is the largest, latest, and probably the most
productive. It grows similar to the Yellow.
“The Yellow is the most common sort; of medium size,
and has a strong, bushy stalk, which always stands up well.

I have raised at the rate of over 80 bushels per acre, with no
extra culture.”
Note: The Red Japan Pea could not be a soybean,
because soybean pods almost never contain more than 3 peas
per pod. It is probably an azuki bean. Address: Erie County,
Ohio.
1789. Lea and Perrins. 1860. Sauces.–Connoisseurs have
pronounced Lea and Perrins’s Worcestershire Sauce one of
the best... (Ad). Observer (London). July 8. p. 8.
• Summary: “... additions to soup, fish, joints, and game.
The large and increasing demand has caused unprincipled
traders to manufacture a spurious article; but the ‘genuine’ all
bear Lea and Perrin’s name on the bottle, label, and stopper.
Sold by Crosse and Blackwell, London, and all respectable
oilmen and grocers. Sole manufacturers, Lea and Perrins,
Worcester.”
Note: This is the earliest reference seen (Feb. 2012)
to “Worcestershire sauce” in the Observer (London) or
the Manchester Guardian, as they have been digitized by
ProQuest. Address: Worcester, England.
1790. Gardener’s Monthly. 1860. Questions and answers.
2(7):212. July.
• Summary: Page 212: “Lady or calavan pea–J.J.F.–The pea
you send is the Japan pea, or Soja hispida, a popular bean
with the Japanese, of which the celebrated Soy soup [sic, Soy
sauce] is made.”
Note: This is the earliest document seen (June 2008) that
refers to the soybean as either the “Lady pea” or the “calavan
pea.”
1791. Lea and Perrins. 1860. Classified ad: Notice.–Beware
of imitations. Times (London). Aug. 4. p. 13, col. 4.
• Summary: “Lea and Perrins’ Worcestershire Sauce is
pronounced by connoisseurs to be the most agreeable
addition to every variety of dish. See the names of Lea and
Perrins on every label, bottle, and stopper. Sold by Messrs.
Crosse and Blackwell, London, and by dealers in sauces
generally. Sole manufacturers, Lea and Perrins, Worcester.”
Address: [England].
1792. Lea and Perrins. 1860. Notice.–”Beware of
imitations.” Lea and Perrins’ Worcestershire Sauce is
pronounced by connoisseurs to be a most agreeable
addition... (Ad). Observer (London). Aug. 5. p. 1.
• Summary: “... to every variety of dish. See the names of
Lea and Perrins on every bottle, label, and stopper. Sold
by Messrs. Crosse and Blackwell, London, and by dealers
in sauces generally. Sole manufacturers: Lea and Perrins,
Worcester.” Address: Worcester, England.
1793. Mann, J.A. 1860. Cocoa–Its cultivation, manufacture,
and uses: Its advantages and value as an article of food

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 551
(continued from page 790). J. of the Society of Arts (Great
Britain) 8(413):795-800. Oct. 19. See p. 798-99.

dried at a temperature from 230º to 240º, it loses it almost
entirely, and is capable of being mixed with the cocoa in
requisite quantity without interfering with its flavour. The
proportion between the carbonous and nitrogenous matter
in the soja is as 1.45 to 1. It is found to contain from 14 to
20 per cent. of oil, and this multiplied by 2½, to bring it to
the equivalent starch power, gives the above relation; it may
be deemed advisable to express the oil, in which case the
relation would then become nearly one to one, and a less
quantity consequently answer our purpose.”
Two tables (p. 798) give detailed nutritional analyses
“of the two varieties of the soja, by Mr. F.A. Manning,...”
They are the yellow variety and the green variety. For each
component in each variety, the values are expressed in
(1) per cent. as marketed, and (2) per pound as marketed.
Address: F.S.S., M.R.A.S.
1794. Duncan (Jno.) & Sons. 1860. Ask for Lea & Perrins’
Worcestershire Sauce (Ad). New York Times. Nov. 29. p. 6.
• Summary: “The most popular and economical condiment
known; delicious in soup, gravy, with fish, hot or cold meats,
game, &c. The great reputation of this Sauce in all parts of
the world has induced many imitations under the name of
Worcestershire Sauce. Purchasers desiring the genuine will
observe the name of Lea & Perrins’ upon each bottle and
wrapper. For sale by all respectable Grocers and Fruiterers.”
Address: Sole agents, 405 Broadway [New York City].

• Summary: Ideally, a considerable quantity of milk should
be added to cocoa in making a beverage. “But both economy
and the palate oppose the addition of milk in quantity
sufficient to effect the whole object. The flavour of cocoa
must be retained, and milk in quantity sufficient to fulfil
[fulfill] the desired end would drown that.
“It has been proposed to effect this by the addition of
substances rich in nitrogen, and lentils have been employed,
but only with partial success. The Soja hispida, a small bean
(called ‘soy bean’ and ‘Japan pea’) which grows largely
in the North of China and in Japan, and which is also used
in India, has been shown by Dr. Watson to contain 5½ to
6½ per cent. of nitrogen, thus yielding 35 to 40 per cent.
of nitrogenous matter [protein]. It gives 5 per cent. of ash,
and nearly 1 per cent. of phosphorus,* and were the theory
that assigns nutritive value in proportion to the amount of
nitrogen correct, it would, by itself, be the most nourishing
substance yet discovered. It is, however, far too rich in
nitrogen to be given alone, but for the purpose of bringing
substances too poor in nitrogenous matter to the standard, it
is perhaps the most powerful in existence. It has naturally not
more of the pea taste than any other of the tribe, and when

1795. Bentham, George. 1860. The flora of Tasmania. Gen.
XVIII. Leptocyamus, Benth. In: Joseph Dalton Hooker.
1844-1860. The Botany of the Antarctic Voyage of H.M.
Discovery Ships Erebus and Terror, in the Years 18391843. Flora Tasmaniae. Part III. Flora Tasmaniæ. Vol. I.
Dicotyledones. London: Lovell Reeve. See p. 102. t. 17.
[Eng; lat]
• Summary: Contains descriptions in Latin and English of:
(1) This genus, which is a genus of Australian plants closely
allied to Glycine (a large tropical genus), of which about
eight species are known, mainly natives of the east coast. (2)
Leptocyamus Tasmanicus (Benth.), which is distributed in
south-eastern Australia. The author has seen only specimen
of this plant. “It is very nearly allied to Leptocyamus
Latrobeanus (Zychia, Müller).” Note 1. This species was
later renamed Glycine latrobeana.
(3) Leptocyamus clandestinus (Benth). “Var. a.
clandestina... Glycine clandestina (Wendl.).” Note 2. The
species Leptocyamus clandestinus was later officially
renamed Glycine clandestina.
1796. Cobbold, Robert Henry. 1860. Pictures of the Chinese,
drawn by themselves. London: John Murray. vi + 219 p. + 34
p. of plates. Illust. 19 cm.
• Summary: The chapter on “The cook-shop” states (p.
202-03): “As to cooking, while it is generally a strong point
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with the people, the perfection of the art is nowhere more
observable than in the monasteries of the Buddhists. They
have but the simplest elements of food to deal with. No
meat, no fish, no poultry, are allowed at their tables. No
eggs, no lard, no butter, no milk, must be introduced in their
confectionery. Vegetables alone are permitted; and yet by
means of these a dinner of surprising variety is served up to
table; and if the guest judged only by appearances, he would
suppose that the worthy abbot had forgotten the rigid rules of
his monastic establishment, and was about to break his vow
by partaking of most heretical viands.”
“No one as he travels, even in rural districts, need fear
starvation. It may be only the simple bean-soup or beancakes [probably tofu] which are offered...”
Note. This is the earliest English-language document
seen (April 2013) that uses the term “bean-cakes” (or “bean
cakes”) to refer to tofu.
Pages 37-38: “In the many monasteries which I visited,
I can call to mind but few which indicated, by the care
bestowed on them and the strict observance of the rules, that
there was reality in the members, or which contained men of
superior intelligence. Priests of earnest mind will often heave
a deep sigh over the degeneracy of the present age.
“In Buddhism there is no distinct order of ‘begging
friars,’ but, as need arises, a few are chosen to travel through
the country and collect subscriptions. In their journeys they
are received and lodged by the brethren in other monasteries,
who, by a law of the order, are bound to extend to them for a
stated time such hospitality. They visit alike the houses of the
rich and of the poor, and usually bring the artillery of their
arguments to bear upon the weaker sex.
“A wallet at their back receives the contributions of
the charitable–generally in the form of a little cooked rice,
all animal food being prohibited according to the terms of
their religious vow. They are the most strict vegetarians
in the world, and have not the art of drawing the subtle
distinctions between meats discovered by some religionists,
or of discovering the essential difference between beef,
mutton, and poultry, and salt, butter, eggs, and fish. A piece
of common cake, if it contain a particle of either lard, butter,
eggs, or milk, is most heretical food; a piece of cheese would
be an unpermitted delicacy; a glass of any fermented liquor,
a gross violation of propriety. Even the onion is disallowed
as too stimulating; the milder and more innocent leek must
flavour their porridge.”
On page 203 is an illustration (line drawing) of a seller
of soybean jiang (doujiang).
Note 2. Robert Henry Cobbold died in 1893. Address:
Rev., M.A., Rector of Broseley, Salop, Late Archdeacon of
Ningpo.
1797. Lennox, William Pitt. 1860. Pictures of sporting
life and character. 2 vols. London: Hurst and Blackett,
Publishers, successors to Henry Colburn. See Vol. II, p. 228.

Illust.
• Summary: Using a tame decoy, one can “pass an agreeable
hour or two, especially with the prospect of seeing the
produce served up at dinner with the following sauce:–One
glass of port wine, one tablespoon Worcestershire sauce,
one ditto lemon juice, four grains of Cayenne pepper, and a
shallot, to be scalded, strained, and added to the gravy of the
bird.” Address: Lord [England].
1798. Mason, Francis. 1860. Burmah, its people and
productions, or notes on the nations, fauna, flora, and
minerals of Tenasserim, Pegu and Burmah... 2nd ed.
Rangoon, Burmah: Thos. Stowe Ranney; London: Trubner &
Co.; New York, NY: Phinney, Blakeman & Mason. 17 + 913
p. Indexes. 23 cm. First published in 1850 under the title The
Natural Productions of Burmah.
• Summary: The first edition of this book was published in
1850 under the title “The natural productions of Burmah...”
A closely related edition was published in 1852 under the
title “Tenasserim: or, Notes on the fauna, flora, minerals,
and nations of British Burmah and Pegu.” Note: As of 1972
Tenasserim is a division of southern Lower Burma.
The information on soya in this 1860 edition is basically
the same as that in the 1852 edition. Soja or soy is listed in
the comprehensive index only on p. 768. In the chapter on
Botany, which describes plants the author has observed in
Burmah, the soybean is not mentioned in the sections titled
“Vegetables” (p. 463-74, though various peas, beans, and
legumes are described on pages 466-468), “Cereals” (p.
474-477), “Medicinal plants” (p. 479-509, including many
seasonings, spices, and herbs), or “Plants pertaining to
economics” (p. 509-525).
Among the plants the author has read of but not
observed personally, Soja hispida Monch [sic, Moench] is
listed briefly on p. 768; Glycine labialis is listed on p. 766.
Also discusses: Pea nut (ground nut, earth nut, Arachis
hypogea. Burmese: myæ-bai. p. 457, 769. “Ground nuts are
abundant in the bazars, and are consumed in large quantities
by the natives. The plant is raised very extensively by the
Red Karens”). Goa bean (Psophocarpus tetragonolobus.
Burmese: pai-myeet, pai-hsoung-wa. p. 466, 768; Chevaux
de Frize Bean, edible roots and young pods). Sedge root
(Cyperus, p. 473, 820; the roots, found among vegetables,
taste like filberts). Coix millet (Job’s tears, Coix lacrima,
Coix indica? Burmese: ka-le-thee. p. 476, 817; edible
seeds). Bhang (Cannabis sativa, p. 487-88, 775). Sesamum
(Sesamum indicum, p. 504, 793). Edible moss (a sea weed,
Fucus amylaceous, p. 507-09). Bead plants (Job’s tears
grown for seeds, Coix, p. 522-23). (Pueraria tuberosa, p.
766). (Amarantus oleraceus, p. 779).
In a chapter titled “Face of the Country” (p. 1-16)
the author discusses what later became the geographical
divisions of Burma: Pegu, Irrawaddy, Mergui [Magwe],
Tenasserim, Palouk, Tavoy, Maulmain, Sitang, Shwaygyeen,
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Toungoo, Sagain [Sagaing], Rangoon, and Mandelay
[Mandalay, the new capital of Burmah in 1860]. He also
gives a detailed history of the country and its ethnic groups
(the Talaing, the Burman, the Karen, and the Shan), and
discusses demonology, Budhism [Buddhism], glossology
and philology [linguistics], mammals, birds, fish, reptiles,
insects, mollusks, crustaceans, annalids, radiates, plants, and
minerals. Francis Mason lived 1799-1874. Address: Rev.,
Toungoo [British Burmah].
1799. Pasinomie: Collection des Lois, Decrets, Arretes et
Reglements Generaux Qui Peuvent Invoques en Belgique
(Brussels). 1860. Tarif: Désignation, droits d’entrée,
assimilation [Tariff schedule]. 38:330. For 18 Dec. 1857. No.
510. Reign of Leopold I. [Fre]
• Summary: There are three columns in this long (p. 329+)
tariff schedule. However before explaining them we must
explain that when No. 17 in the left column is paired with
#12 in the right column (as they now are), they make no
sense. So the two columns on this page are not properly
aligned. In fact (as we can see from other tariff schedules
published at about this time), No. 18 in the left column was
intended to be paired with #12 in the right column; in this
way they make perfect sense. The following explanation
assumes that small change in alignment.
For the soy entry (p. 330) these are: (Col. 1, No. 18).
Designation of merchandise: Grains / seeds not specifically
subject to other tariffs. (2) Entry duty / tariff: Free (no
duty or tariff). (3) Assimilations (Assimilations). These
are assimilated into spices (épiceries): Cardamom, cumin,
saffron, soy [sauce] (le soja), and vanilla.
Note 1. It is not clear how to translate le soja. Is it a
grain or seed (the soybean) as described in column 1” If so,
then what does that have to do with spices? Or is it a spice
(soy sauce) as implied in column 3? Yet it is the only item in
its group in column 3 that is not a seed. Looking at the broad
historical context, it probably refers to soy sauce, which had
probably been imported into Belgium (from the Netherlands)
long before this time, whereas soybeans probably had not
been. If our guess is correct, then soy sauce may be imported
into Belgium duty-free.
Note 2. This is the earliest document seen (March 2021)
concerning soy in connection with (but not yet in) Belgium.
Address: Brussels, Belgium.
1800. Schroeder, Georg. 1860. Handbuch für Zollbeamte
und Steuerpflichtige: ein alphabetisch geordnetes
Waarenverzeichniss,... [Handbook for customs officials and
taxpayers: a directory of goods in alphabetical order]. Cassel.
528 p. See p. 101. 8vo. [Ger; Eng]
• Summary: The entry for Japanische Soja (Japanese soy)
states (p. 101): a very strong kind of Arrak or Branntwein
from Japan [sic].
Note: This is the earliest German-language document

seen (May 2020) that uses the term “Japanische Soja” to
refer to soy sauce or to Japanese soy sauce.
The entry for Soja, Soya, Soy states (p. 218): An
Indian liquid for the seasoning of foods. Address: Customs
inspector (Zoll-Inspektor).
1801. Taylor, Charles. 1860. Five years in China: With
some account of the Great Rebellion, and a description of
St. Helena. New York, NY: Derby & Jackson; Nashville,
Tennessee: J.B. McFerrin. xvi + 413 p. See p. 131-32. No
index. 20 cm,
• Summary: Chapter 10, titled “What and how they eat,”
states: “The most common nuts are cocoa-nuts, walnuts,
chestnuts, almonds, filberts, and ground-nuts, or, as they are
variously called in different parts of this country [USA]–peanuts, ground-peas, goobers or pindars” (p. 131).
The Chinese: “Being very fond of highly-seasoned
food, they use many condiments, sauces and catsups. One
of these has a taste very similar to that of the celebrated
‘Worcestershire sauce’” (p. 132).
Note: Interesting that the word “catsup” is used
to describe Chinese soy sauce; the Chinese word may
be something like ket-siap. Address: M.D. (Formerly
[Methodist] missionary to China).
1802. Unger, F. 1860. On the principal plants used as food by
man. Report of the Commissioner of Patents, Agriculture. p.
299-362. For the year 1859. See p. 318. Translated from the
German.
• Summary: Page 318 states: “Soja hispida, Monch. [sic,
Moench] (Soja japonica, Sav.), or Soy, from Japan, is
cultivated in Southern Asia and Europe.
Note 1. The author is using the word “Soy” to refer to
the soybean plant rather than to soy sauce.
“What the previously mentioned legumens [legumes]
are to the colder portions of the earth the Ground nut
(Arachis hypogaea, L.) is to the warmer zone. This plant was
known neither to the ancient Egyptians and Arabians nor to
the Greeks. The latter certainly did not understand this plant
under the name of arachos [written in Greek letters], which
was probably a species of Vicia. It has been cultivated for
a long time on the west and east coast of Africa, and only
quite recently introduced into the Mediterranean regions. A
Hindostan [Hindustan] name alone exists for it in Asia. In
modern times only, it has been cultivated generally in China
and Cochin China, which countries it has reached in some
unknown way. On the other hand, six species of Arachis
certainly belong to the Flora of Brazil, and the older authors
also mention the cultivation of Arachis hypogaea under the
names of Mandubi, Anchic, and Mani, on which account
there is little reason to doubt its American origin. The
thick tuberous seeds are frequently eaten raw, but are very
palatable when roasted. The oil from it is excellent, and is
much esteemed in India.”
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Also discusses “the bean (Vicia faba, Linn., Faba
vulgaris, Mönch.),” lupines (Lupinus hirsutus, L. albus, and
L. termis), lentil (Ervum lens), pea (Pisum sativum), Chickpea, Flat-pea (Lathyrus sativa), and kidney bean (Phaseolus
vulgaris) (p. 316-17).
Note 2. This is the earliest English-language document
seen (June 2008) that uses the term “Chick-pea” (or “chickpea” or “chick pea”). We read: “The Chick-pea (Cicer
arietinum, L. {Greek name}, Theophrastus), is an important
kind of pea to the East. The Jews, Greeks, and Egyptians
cultivated it in ancient times, and it was also used as an
object of devotion, at an early period, even in India, as is
shown by the Sanscrit [Sanskrit] names. The common class
of Greeks even now make use of it, both raw and roasted,
during the winter months, and employ it as a substitute for
coffee. It is also cultivated frequently, at the present day, in
Egypt, as far as Abyssinia, and, according to Th. Kotschy,
is one of the most generally distributed of cultivated plants
on the heights of Lebanon as well as in Spain. This plant
is represented as almost growing wild in the Caucasian
countries, in Greece, &c, and is also found run wild here
and there in the fields of Middle Europe.” It was “introduced
into the model farm of Charlemagne” (p. 317). Address: Dr.,
Germany.
1803. Wraxall, Lascelles. 1860. Camp life: or, Passages from
the story of a contingent. London: Charles J. Skeet. xii + 307
p. No index. 20 cm.
• Summary: These are sketches from the Crimean war.
Chapter 5 is devoted to military details. “I had just returned
to my quarters, jaded with a long day’s work, and had hardly
completed the preparation for my dinner. These were simple
enough in all conscience: for they consisted in uncorking a
bottle of Worcestershire sauce, a condiment which entered
into every culinary combination. I had, then, just dug a
hole in the centre of the slab peas porridge, into which the
beneficent liquid would be poured, when I was startled by a
heavy tap at the door” (p. 45).
Note 1. This is the earliest document seen (May 2020)
concerning soybean products (soy sauce in Worcestershire
Sauce) in Ukraine. This document contains the earliest date
seen for soybean products in Ukraine (1860); soybeans as
such have not yet been reported.
Note 2. The author’s full name is Frederick Charles
Lascelles Wraxall. Address: Author, Kensington, England.
1804. Anderson, Thomas. 1861. Proceedings in the
laboratory. I.–On the composition of a Chinese feeding
cake and the seed from which it is obtained. Transactions
of the Royal Highland and Agricultural Society of Scotland
9(71):506-08. Jan. Third Series.
• Summary: “In the Transactions of the Society for January
last I published a series of analyses of standard oil-cakes of
different kinds, and from time to time have placed on record

the composition of the rarer and more curious varieties as
they have passed under my hands. I have now to add to these
the results of the examination of a kind imported from China,
which is interesting, not merely as showing that British
agriculture draws its supplies from the most distant countries,
but also because it is derived from a seed entirely different in
its botanical relations from any of the ordinary oil-seeds.
“The cakes are about four inches thick, somewhat
irregular and clumsy, consisting of large fragments of the
seeds, and appearing ill pressed–an appearance, however,
which is not borne out by their composition. When a piece is
beaten up with water, it does not form a stiff paste like cakes
made from the ordinary mucilaginous oil-seeds. Its taste is
not unpleasant, and resembles that of the pea or bean, though
coarser and slightly rancid. The latter flavour, however, may
be fairly attributed to the fact that the cake was not in good
condition when imported, part of it being mouldy, apparently
from its having heated during the voyage. The seeds from
which it was made tasted exactly like peas. The composition
[of the cakes] was as follows:”
Water 14.44%. Oil 6.88%. Albuminous compounds
45.87%. Starch, sugar, gums, &c. 21.48%. Fibre 5.25%. Ash
6.08%.
“The ash contained:
“Phosphates of lime and magnesia 1.32%.
“Phosphoric acid, combined with the alkalies 1.06%.
“Sand 0.49%.
“In point of nutritive value, this cake must be considered
as taking the first place among cattle foods. It bears a close
general resemblance in composition to decorticated earth
nut-cake, but surpasses it in the quantity of albuminous or
proteine compounds, to the extent of nearly 2 per cent. The
oil, however, is less by about the same quantity, and the
proportion, which is as low as that found in the best pressed
home-made cakes, proves that the seeds must have been
subjected to very powerful pressure, and that the Chinese,
with their rude presses, have obtained a result as good as can
be got from the best constructed machinery of this country.
The small proportion of fibre, and the ash, rich in phosphoric
acid, all indicate the high quality of this cake, which is
especially fitted for use with those kinds of food which are
deficient in albuminous compounds.
“A small packet of the seeds from which this cake was
made accompanied the sample. They are about the size
of large peas, slightly oval, with a rather shining external
coating, which is paler and more purely yellow in colour
than the common pea. They resemble it also in taste. I
submitted them to Professor Walker Arnott, who is intimately
acquainted with the botany of India and other Asiatic
countries, and he was of opinion that, as far as their general
characters are concerned, they appear to belong either to the
genus Phaseolus (of which the kidney-bean is a species), or
to Cajanus, various species of which are largely cultivated
in Eastern countries for their seeds, and are used for feeding
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horses.
“On afterwards communicating to him the analysis
given below, he considered the results to disprove this view
entirely–no seeds of these plants being known in which oil
occurs to any extent–and suggested that they might belong to
the genus Corcoras, from a species of which New Zealand
flax is obtained, and of which the seeds are oily, or to some
allied genus; but he would not venture to give a definite
opinion, as the characters of many of these seeds are so
similar that it is impossible to distinguish them. I have sent
some of the seeds to the Botanic Gardens, and should they
grow, we shall be able at a future period to decide this point.
Their composition is:”
Water 10.55%. Oil 20.28%. Albuminous compounds
38.60%. Starch, sugar, gum, &c. 18.72%. Fibre 5.11%. Ash
6.74%.
“It is at once obvious that, if we deduct from this twothirds of the oil it contains, there must remain a cake of
almost exactly the composition already given. On contrasting
this with the analysis of an average sample of peas which
may be taken as a representative of the natural family,
including the kidney bean, &c., the difference is manifest:”
Water 13.51%. Oil 2.13%. Albuminous compounds
24.31%. Starch, sugar, gum, &c. 47.64%. Fibre 9.85%. Ash
2.56%.
“There is not the slightest resemblance between this and
the Chinese seeds; and there can be no doubt that the latter
belong to some entirely different plant, of a kind not hitherto
known as a feeding substance. Though very improbable, it
is just possible that some of the tropical leguminous plants
may contain more oil and albuminous compounds than those
which inhabit the temperate zones; but on this point there
is at present no information, and I have looked in vain for
analyses of any such seeds growing in warm climates.
“The cake now described has been tried for feeding
cattle, and I am given to understand that the results have
been very satisfactory. It appears, also, that it can be
imported into this country with profit when freights are low.
It is doubtful, however, whether it could be made an article
of regular import; but in such seasons as the last, when the
crops are deficient and artificial foods high in price, it may
prove a valuable and useful addition to the list of substances
on which the farmer may fall back.”
Note 1. This composition almost certainly identifies the
cake as soybean cake and the seed as the soybean. Koenig
(1889, p. 56) agrees.
Note 1. If this is the soybean, then this is the earliest
document seen (Dec. 2020) that mentions the starch content
of soybeans–but only vaguely and not starch alone.
Note 2. This is the earliest English-language document
seen (Dec. 2020) that contains the word “proteine” (or
“proteines”) or the term “proteine compounds” or the word
“albuminous” or the term “albuminous compounds” in
connection with soy protein.

Note 3. This is the earliest document seen (March 2018)
that mentions the feeding of soybean cake to livestock in the
U.K. Address: Prof., M.D., Chemist to the Society.
1805. Duméril, Auguste. 1861. Rapport sur les travaux
de la Société Impériale d’Acclimatation pendant l’année
1860 [Report on the work of the Imperial Society for
Acclimatization during the year 1860]. Bulletin de la Societe
d’Acclimatation 8:xxviii-lxi. Jan. See p. xxxv. [Fre]
• Summary: In reviewing the activities of the Society during
1860, the secretary, Mr. Duméril, recalls a comment by Mr.
Laurence that the foliage of the soybean (Pois oléagineux)
seems to furnish an excellent foliage (See Bulletin de la
Societe d’Acclimatation 7:165). Another article appeared
last year on page 224. Address: Secretary of the meetings,
France.
1806. Anderson, Thomas. 1861. Ueber einen chinesischen
Oelsamen und den Presskuchen davon [On Chinese oilseeds
and their presscakes]. Chemisches Central-Blatt 6(11):174.
March 9. New Series. [Ger]
• Summary: The author gives an original analysis of the
nutritional composition of some oilseeds from China. These
seeds (whose name is unknown) are the size of a bean, they
are oval, their surface is shiny, and their color is somewhat
purer yellow than that of common beans. The Botanist
Walker Arnott guesses that they might be of the genus
Corcoras.
The presscake of these seeds came to England for the
purpose of being used as cattle feed. The seeds / presscake
have the following composition: Moisture 10.55% / 14.44%,
oil 20.28% / 6.88%, protein (Eiweiss) 38.60% / 45.87%,
starches, sugars, and gums 18.72% / 21.48%, fiber 5.11% /
5.25%, ash 6.64% / 6.08%.
Note 1. This composition seems to identify the seed
as the soybean. Koenig (1889, p. 56) agrees. If this is the
soybean, then this is the 2nd earliest document seen (Dec.
2017) that mentions starch in soybeans. This is also the 2nd
earliest document seen (Nov. 2020) that mentions fiber in
soybeans, or the fiber content of soybeans.
Note 2. This is the 2nd earliest German-language
document seen (Dec. 2020) that uses the word Eiweiss to
refer to protein in connection with soybeans.
Note 4. This is the earliest German-language document
seen (Sept. 2016) that mentions soybean presscakes (or
presscake, or soybean cake) which it calls Presskuchen.
Note 5. This is the earliest document seen (Dec. 2018)
that gives the oil content of soybeans as part of a complete
chemical analysis. Address: Prof.
1807. New York Times. 1861. From China–Important survey
at the north. March 9. p. 8.
• Summary: From Boston Transcript, March 6: On the
river Lian ho [sic, Liao ho = Liao River], on which the city
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of Neuchwang [Newchwang, Yingkou, W.-G. Ying-k’ou]
is situated, a large fleet of junks was seen, “and numbers
of Canton and South Coast junks taking in cargoes, the
principal item of which was pressed bean cake.”
Note 1. This cake results when oil is pressed from
ground soy beans.
Note 2. The Liao River is the principal river in northeast
China.
1808. Somerville (M.). 1861. Ex “Bosworth,” from London.
For sale at the city mart,... (Ad). Daily Southern Cross
(Auckland, New Zealand). March 12. p. 1.
• Summary: Items from Crosse & Blackwell being sold
include “4 cases Lea and Perrin’s Sauce” [Worcestershire].
Address: Auckland.
1809. Landreth’s Seed Agency. 1861. Choice and rare flower
& vegetable seeds and novelties! (Ad). Wheeling Daily
Intelligencer (The) (Wheeling, West Virginia). March 29. p.
2, col. 5.
• Summary: “Johnson & Frost have the best and largest
assortment of new and rare flower and vegetable seeds ever
offered for sale in this place, among which will be found all
of the new varieties of Dianthus... Also the Japan Pea [soja
bean], Tom Thumb and Dwarf Sugar Pea...”
Note 1. This is the earliest document seen (March
2021) concerning soybeans in West Virginia. This document
contains the earliest date seen for soybeans in West Virginia
(March 1871). The source of these soybeans is unknown.
Note 2. This ad also appeared in the March 30 (p. 2),
April 23 (p. 3), April 30 (p. 2) issues. Address: 21 Main
Street.
1810. Chandler, A.A. 1861. Japan pea. American
Agriculturist 20(3):68. Col. 1. March. New Series–No. 170.
• Summary: “The small bean as you call it, the Japan Pea,
but resembles a bean in appearance. It is principally grown
for stock, being quite prolific. The larger kind sent, appears
to be a sort of Southern bean.”
Note: This is the earliest document seen (March 2021)
concerning soybeans in Maine, and (probably) the cultivation
of soybeans in Maine. This document contains the earliest
date seen for soybeans in Maine (March 1861). First cited
by Hymowitz. 1986. Bibliography of early, previously
uncited publications on soybeans in the United States. 2 p.
Unpublished.
Address: Cumberland County, Maine.

begins: “The Section of Industry and of Agriculture of the
Geneva Institute continues to invite its members, as well as
agriculturists and amateurs in our Canton, to try cultivating
the following plants, whose introduction and popularization
would be advantageous. Nineteen plants are described
briefly.
No. 7 is: The soybean of Japan (Soja japonica {Soja
du Japon}), a type of bean whose seeds and pods [as green
vegetable soybeans] are good to eat. It succeeded very
well in the Canton, where Mr. James Fazy has cultivated it
successfully for three years in a row at his field in Russin.
Note 1. Russin is a municipality in the canton of
Geneva, Switzerland, at the far southwestern tip of the
Canton (46º11’ north latitude), reaching deep into France.
This latitude is about the same as that of central Maine or
northern Minnesota–thus, quite far north for soybeans to bear
seeds. Some plants bore 90-132 pods (p. 82).
Note 2. This is the earliest document seen (March 2021)
concerning soybeans in Switzerland, or the cultivation of
soybeans in Switzerland. This document contains the earliest
date seen for soybeans in Switzerland, or the cultivation of
soybeans in Switzerland (before March 1861). The source of
these soybeans is unknown.
Note 3. This is the earliest (and only) French-language
document seen (March 2021) that uses the term “Soja du
Japon” (regardless of capitalization or hyphenation) to refer
to the soybean. Address: President of the Section, Geneva,
Switzerland.
1812. Regel, Edward August von; Maack, R. 1861. Tentamen
florae ussuriensis, oder Versuch einer Flora des UssuriGebietes. Nach den von Herrn R. Maack gesammelten
Pflanzen bearbeitet von E. Regel [Essay on the flora of the
Ussuri River region. Compiled by E. Regel on the basis of
plants collected by Mr. R. Maack]. Memoires de l’Academie
Imperiale des Sciences de St.-Petersbourg. Series 7. 4(4):5051. June 7. Series 7. [Lat; Ger]

1811. Viridet, Marc. 1861. Circulaire de la Section
d’Industrie et d’Agriculture de l’Institut Genevois [Circular
of the Section of Industry and of Agriculture of the Geneva
Institute]. Bulletin de l’Institut National Genevois 10(21):8083. March. [Fre]
• Summary: This circular, published in this periodical,
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new species. In 1855 he moved to St. Petersburg, Russia.
He ended his career serving as the Director of the Russian
Imperial Botanical Garden of St. Petersburg. As a result of
naturalists and explorers sending back biological collections,
Regel was able to describe and name many previously
unknown species from frontiers around the world.
1813. Sutton (F.). 1861. F. Sutton begs respectfully to inform
his friends... he has greatly enlarged his premises and stock,
which now comprises: (Ad). Hawke’s Bay Herald (New
Zealand). July 6. p. 5.
• Summary: Items being sold include “Lea and Perrin’s
Sauce” [Worcestershire]. “Crosse and Blackwell’s Sauce,
assorted.”
Note: A similar ad appeared in this newspaper on July
13, 20, 27, Aug. 6, 13, 20, 27, and Sept. 3. Address: Napier.

Summary: Contains botanical descriptions of both Soja
hispida Mönch (p. 50) and Glycine ussuriensis Rgl. et
Maack (p. 50-51). This work first gave the name Glycine
ussuriensis to the wild soybean. The description of the wild
soybean begins with a detailed botanical description in
Latin followed by general observations and more botanical
description in German. The plant was observed on the
middle Ussuri on the Ima-Mündung, on the Sungatschi and
Kengka-See. In Northern China it was gathered in Tatarinoff.
It blooms in July. The authors admit that despite its unusual
characteristics, G. ussuriensis may be simply a different form
of Glycine soja Sieb. et Zucc., rather than a new species.
Note 1. Richard Otto Maack (1825-1886) was a Russian
naturalist, geographer, and anthropologist. He is most known
for his exploration of the Russian Far East and Siberia,
particularly the Ussuri and Amur River valleys. He wrote
some of the first scientific descriptions of the natural history
of remote Siberia and collected many biological specimens,
many of which were original type specimens of previously
unknown species. He was also a traveler with the Imperial
Russian Geographical Society.
Note 2. Regel (born August 13, 1815 in Gotha,
Thuringia, Germany, died April 15, 1892 in St. Petersburg,
Russia, at age 76) was a German horticulturalist and botanist.
He began his career at the Royal Garden Limonaia in Gotha
and then went as a volunteer to the botanical garden in
Göttingen. He later worked at gardens in Bonn and Berlin. In
1842 he moved to Switzerland to become the head of the Old
Botanical Garden, Zürich. During this time he also worked
as a Professor of science. In 1852 he founded the magazine
Gartenflora (Garden Flora), in which he described many

1814. Argus (The) (Melbourne, Victoria, Australia). 1861.
Commercial intelligence: Of the tonnage in China waters,...
July 13. p. 4.
• Summary: “... we find the following notice in the China
Overland Trade Report of the 27th of May: “Shanghae.–... The arrival of a large number of junks
from Shantung with peas and [soy] beans having caused a
considerable fall in the market value of these articles,... “To
Swatow the inquiry has temporarily slackened, the season for
shipment of bean cake to that port for the early sugar crop
being now over.
Note 1. This is an early mention of soybeans in an
Australian newspaper.
Note 2. This is the earliest document seen (Nov. 2019)
that mentions soybean cake used to fertilize sugar cane in
southern China (Swatow).
1815. Debenham and Tewson (Messrs.). 1861. Sales by
auction: Friday next.–Without reserve, to realize advances
(Ad). Times (London). Sept. 3. p. 12, col. 4.
• Summary: “... Mangold Wurtzel, and other Seed, Indian
soy [sauce],...” Address: 80, Cheapside [London].
1816. Duncan (John) & Sons. 1861. Lea & Perrins’
celebrated Worcestershire Sauce (Ad). Hartford Daily
Courant (Connecticut). Sept. 3. p. 3.
• Summary: Extract of a letter from a medical gentleman at
Madras [India] to his brother at Worcester. May, 1851. ‘Tell
Lea & Perrins that their Sauce is highly esteemed in India,
and is, in my opinion, the most palatable as well as the most
wholesome Sauce that is made.’
“Pronounced by connoisseurs to be the ‘only good
sauce’ and applicable to every variety of dish.
“The above Sauce is not only the best and most popular
condiment known, but the most economical, as a few drops
in Soup, Gravy or with Fish, hot and cold Joints, Beef Steak,
Game &c., impart an exquisite zest, which unprincipled
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Sauce manufacturers have in vain attempted to imitate.
“On the Breakfast, Luncheon, Dinner or Supper Table,
a cruet containing ‘Lea & Perrins’ Worcestershire Sauce’ is
indispensable.
“To appreciate the excellent qualities of this delicious
preparation, it is only necessary to purchase a small bottle of
the genuine, of a respectable grocer or dealer, as many Hotel
and Restaurant proprietors seldom place the pure Sauce
before their guests, but substitute a genuine bottle filled with
a spurious mixture.
“For sale by grocers and Fruiterers everywhere.
“John Duncan & Sons, Union Square and Fourteenth st.,
New York. Sole agents for the United States. A stock always
in store. Also, orders received for direct shipment from
England.
“Beware of Counterfeits and Imitations.”

An illustration (line drawing) shows the bottle of sauce.
This published ad is 4 inches tall by 2.5 inches wide.
Note: This is the earliest document seen (Feb. 2012) that
mentions the word “cruet” (or “cruets”), in connection with
Worcestershire sauce. However soy cruets and soy frames
were being made in England as early as the 1770s (Bradbury
1912). Address: Union Square and 14th st., New York.
1817. Bennett (Charles). 1861. Most important sale of a firstclass stock of jewellery, watches, plate and plated ware (Ad).
Irish Times and Daily Advertiser (Dublin). Nov. 4. p. 2.
• Summary: Items to be auctioned include: “Electro-plated
ware of the newest designs, and suitable to the present style
of entertaining, consisting of dessert stands,... butter coolers,
sugar vases, spirit, cruet, egg, and soy frames; toast racks,

knife trays, salt celars,...” Address: Auctioneer, 6, Upper
Ormond-quay.
1818. Duncan (Jno.) & Sons. 1861. A gentleman writes to
Lea & Perrins thus: (Ad). New York Times. Nov. 29. p. 6.
• Summary: “’I have carried a bottle of your Worcestershire
Sauce in a tour I have just completed through Spain and
Portugal, and I believe I owe my present state of health to
its use. Your Sauce is Stomachic, and I think medicinal. I
can with truth say there is nothing in a traveller’s baggage so
essential to his comfort, at least in these countries, as your
Sauce.’ For sale by all respectable grocers and fruiterers.”
Address: Sole agents, Union-square, late No. 405 Broadway
[New York City].
1819. Durupt, -. 1861. Culture du pois oléagineux de la
Chine [Cultivation of Chinese oilpeas (soybeans)]. Revue
Horticole: Journal d’Horticulture Pratique (Paris) No. 23.
p. 459-60. Dec. 1. [1 ref. Fre]
• Summary: “One of my colleagues, M. Lachaume of
Vitry-sur-Seine, sent me in April 1859, 52 seeds of Chinese
oil peas [soy beans], with advice to sow them in pots in a
greenhouse (sous châssis). I did this and 10 days later almost
all of them had come up. On the 15th of June I transplanted
them in a bed exposed to the sun, in one row with 50 cm
between plants. They grew extraordinarily well and at the
beginning of September I was able to present a stalk of them,
with the almost-mature pods attached, to the Horticultural
Society of Côte-d’Or. In 1860 I tried a different method of
cultivation.”
Details are given. At the end of August he had a perfect
harvest and 30 plants yielded about 5 liters of soybeans. “I
have the strong conviction, cultivated on a large scale, would
give the best results. I will conduct the experiment. I will
let you know my results immediately.” Address: Cote-d’Or,
France.
1820. Pestonjee Jewanjee & Co. 1861. Classified ad: Fresh
supplies!!! Just landed by the undersigned, at their General
Depot,... Bombay Times and Journal of Commerce (British
India). Dec. 25. p. 4, col. 3.7.
• Summary: Under “Crosse & Blackwell: Quality, flavour,
and price. Preserved provisions.” The section on “Sauces
&c.” lists: “Reading Sauce, Harvey’s John Bull,... Essence
of Anchovies, India Soy, King of Oude Sauce,... Lea and
Perrin’s Worcestershire Sauce, Mushroom Catsup, Walnut
ditto,...” Address: No. 1, Military Square, Bombay.
1821. Hodgson, Christopher Pemberton; Hooker, William
Jackson. 1861. A residence at Nagasaki and Hakodate in
1859-1860. With an account of Japan generally. With a series
of letters on Japan by his wife. London: Richard Bentley.
xxxii + 350 p. Illust. No. index. 19 cm. Facsimile edition
reprinted in 2002 by Ganesha Publishing (London) and
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Edition Synapse (Tokyo). Series: Japan in English, Vol. 9.
[20* ref]
• Summary: Soy is not mentioned in the body of this
book. However near the end is a special section (p. 327+)
titled “Catalogue of Japan plants, systematically arranged,
communicated by Sir William Hooker.” It is compiled from
many sources, including Dr. Von Siebold and Prof. Zuccarini,
Dr. Asa Gray, etc. Under Leguminosæ (p. 322) are listed:
“Soja hispida, Moench. Glycine Soja, S. & Z.” Address: Late
British consul to these ports.
1822. Iinuma, Chôjun [Yokusai]. 1861. Sômoku zusetzu
[Sômoku zusetsu, or an iconography of plants indigenous to,
cultivated in, or introduced into Nippon (Japan). 20 vols.].
Japan. See vol. XIII, p. 18-21, 37, 126 (No. 17), 129 (No.
32). 27 cm. [Jap]
• Summary: This botanical contains 1,215 illustrations
(plates), in black and white. The author’s name is also
romanized as Ynouma Tsiodjoun, and the title as Sô mokou
Zoussetz. Each sheet of paper in this book is a leaf–folded
only once (called fukurotoji in Japanese). Both sides of each
folded sheet have the same leaf number.
In vol. XIII, the section on soybeans is on leaves 1720. There are illustrations on leaves 18-20. In the section
titled “beans” (mame, in katakana), is a section on soybeans
(O mame). In Japanese, the scientific name of the plant is
Dolichos soja (pronounced “Dorikosu soya” in Japanese);
it is also called Japansche Slingerboon (probably a Dutch
term, pronounced “Yappanse Suringeru-boon” in Japanese).
The description starts on the back (verso) of leaf 17 (=17b).
The soybean has 15 varieties, each based on the seed shape
and color. For each variety: At the top of the page, two
simple color illustrations (line drawings) show the shape,
color, and hilum size and location. Below that is the name,
usually written in katakana (phonetic), but with occasional
Chinese characters. Remember that mame means “bean” in
Japanese: Gogatsu-mame (5th month bean), Wase-mame,
Nakate-mame, Okute-mame, Maru-mame, Shiroteppomame, Kuro-mame (black soybean), Kuroteppo-mame,
Goishi-mame (Go = Chinese chess. Ishi refers to the “stones”
moved in that board game), Aomame (green soybean), Kagemame, Aka-mame (red soybean, with 4 additional forms and
colors), Chamame (brown soybean, with 2 additional forms
and colors), Kurokurakake-mame, Akakurakake-mame,
Fuiri-mame (uzura-mame–speckled).
Note 1. This is the earliest document seen (Oct. 2004)
that gives the names of various Japanese soybean types or
varieties such as Nakata-mame, Okute mame, etc.
Note 2. This is the earliest document seen (Oct. 2013)
that describes the color of numerous different soybeans.
Note 3. This is the earliest document seen (Oct. 2004)
that mentions red soybeans, or that uses the term Aka-mame
to refer to red soybeans.
Also in vol. XIII, on the back of leaf 36 is a description

of the wild soybean (tsuru-mame) followed on leaf 37 by an
illustration of the tsuru-mame plant, with flowers and seeds.
Vol. XIII stops at folio 55.
Franchet and Savatier (1875, p. 108) state: For the wild
soybean–Glycine soja (Sieb. et Zucc) see vol. 13, fol. 37?,
under Tsourou Mame. For the cultivated soybean–Glycine
hispida (Moench, Meth.) see vol. 13, fol. 18 and 21.
For the adzuki bean, Phaseolus radiatus, see vol. 13, fol.
30. Under: Tsourou adzou ki and Boundô, Ya enari.
For kudzu, Pueraria thunbergiana, vol. 13, fol. 26,
under Koutsou.
This book was cited by Maximowicz in 1873 (p. 398;
says “Soo bokf. XIII 18-21, 37”).
Mène (1885) says of this book: The soybean is shown
in vol. XIII, p. 126, No. 17, under the name O mame; in
No. 18 on the same page its name is given as Soja hispida,
var. lanceolata and Midzu-kugusi. As for the wild soybean,
Glycine Soja of Siebold and Zuccarini, it is classed under the
names Tsuru-mame and Nô-mame in vol. XIII, p. 129, No.
32.
Iinuma lived 1782-1865. Note that all editions of this
work were published posthumously.
Talk with E. Ito of the Japanese section of the Library of
Congress (LOC). 2004. Sept. 21. LOC has two copies of this
book. One is in the rare book cage of the Asian Division; it
is fragile and cannot be photocopied. This first edition was
published as follows: Vols. 1-5 in 1856. Vols. 6-15 in 1861.
Vols. 16-20 in 1862. Address: Japan.
1823. Johnson, James D. 1861. China and Japan: being a
narrative of the cruise of the U.S. steam-frigate Powhatan,
in the years 1857, ‘58, ‘59, and ‘60. Including an account of
the Japanese embassy to the United States. Illustrated with
life portraits of the ambassadors and their principal officials.
Philadelphia, Pennsylvania: Charles Desilver. 448 p. See p.
103. Illust. (7 color portraits, incl. frontispiece). Maps. 21
cm.
• Summary: The section titled “A Japanese cuisine” states
(p. 103): “The most cordial good will was expressed on both
sides, and numerous questions were asked by the Governor
relative to our country, etc., the replies being listened to with
great apparent interest. The Japanese were all dressed in
exceedingly neat and tasteful costumes, admirably adapted
to the climate, and entirely without ornament,–all, however,
wearing two handsome swords in their girdles, the universal
appendages to every gentleman’s dress. The ordinary people
only wear one sword; and there is a law of the land which
prohibits the people from disposing of their swords to
foreigners, upon any terms whatever.
“The ostensible object of our visit being accomplished,
refreshments were placed before us, consisting of fish,
chicken, and vegetables, served up in the minutest particles
on small wooden plates, accompanied with sundry
condiments to impart a relish to the otherwise insipid dishes;
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among these was a dark liquid called ‘soya,’ extracted from
the ordinary white bean [sic, soya bean], and resembling
in flavor the English fish sauce. It having been hinted to us
by our Dutch friend from the Mississippi–which ship had
preceded us in our visit to the port–that etiquette required us
to partake of all the viands placed before us, we proceeded to
devote ourselves with due zeal to the task in hand,...”
Note: On 8 July 1853 Commodore Matthew C. Perry,
U.S. Navy, first arrived Japan–with gunships in Tokyo Bay.
He returned to negotiate in 1854. So the Powhatan arrived
a few years later. Address: Lieutenant, U.S. Navy, Late
Executive Officer of the Powhatan.
1824. Lockhart, William. 1861. The medical missionary in
China: A narrative of twenty years’ experience. London:
Hurst and Blackett, Publishers. xi + 404 p. See p. 63-69. No
index. 23 cm.
• Summary: The author, a Christian medical missionary
in Shanghai (he went there with Dr. Medhurst in 1843),
describes the daily life of people in China. Chapter 4, which
is mainly about food and money, has a long section about
“pulse” or “beans,” however the soy bean is never mentioned
by name.
“Large quantities of pulse, a species of round white or
yellowish bean, are grown in the north of China, at Shantung and Chih-le [Shantung and Chili], and in the south
of Mantchouria [Manchuria], the yearly produce of this
article is enormous. Its exportation forms a large branch of
commerce; and the carrying of the beans, oil, and cakes gives
employment to many thousand junks, which bring down
their cargoes to Shanghai, Ningpo, and other ports.
“These beans are used chiefly for making oil: the other
uses of them are subordinate to this.”
He describes how the beans are ground in two different
types of stone mills, the latter 30 feet in diameter and pulled
by an ox. They are then steamed in baskets, pressed in a
long, horizontal wedge press, filtered through straw then
cloth, and the oil is stored in large baskets “lined with a very
tough thin paper glued to the inside of the basket by varnish,
and then varnished over. The oil never exudes if the paper
has been properly attached to the baskets, each of which will
hold 100 pounds of oil, and is the shape of a large flat jar,
with a narrow mouth.”
Note 1. This is the earliest English-language document
seen (Aug. 2016) stating clearly that soybeans are grown in
Manchuria and crushed to make oil and meal, which are then
exported.
Note 2. This is the earliest document seen (Sept. 2016)
written by a Westerner that mentions a wedge press.
“The bean-cake, or residue after expression of the oil, is
largely used as manure, and is found to fatten the land and
improve the crops. It is never eaten by cattle.
“Soy [sauce] is made from the same bean, which after
being slightly boiled in water is placed in the open air, in

large jars with basket tops, for the purpose of fermentation.
The beans turn brown and soft, and become a brown
pultaceous mass. After the soy has drained away or been
expressed, it is strained and packed in small jars for sale. No
use is made of the residue.
Note 3. “Pultaceous” means “having a consistency like
that of porridge.”
Note 4. This is the earliest English-language document
seen (March 2007) that mentions the “residue” left over after
making soy sauce.
“Tau fu, or pulse-curd, is made by steeping the beans
in cold water, when being soft they are ground between two
flat stones. A spindle fixed in the centre of the lower passes
through the upper stone, in which a hole is made about
halfway between the centre and the rim. Through this hole
the beans are passed as the upper stone revolves, by means of
a handle fixed in the side of its rim. When ground they pass
out at the rim as a creamy liquid, which is placed in a vat to
settle. The supernatant fluid is afterwards drawn off, and the
curd placed on a suspended square of cloth to get rid of more
of the liquid. It is then transferred to square wooden frames
lined with cloth, and next into a bean press loaded with a
large stone. The remaining liquid drains out, leaving behind
a thick cake of solid curd, which is cut up into small squares.
[Note 5. The writer fails to mention that a coagulant is added
to transform the milk into curd.] The curd is also sold after it
leaves the filter and before it is pressed, and in both forms is
fried with a little oil, and eaten as relish with rice. Sometimes
cakes of curd are exposed to the air to ferment, when they
become brown and dry, turning partly into soy, and form a
tasty combination, much relished by the Chinese, of curd and
soy.
“The beans are also given to animals, especially sheep
and goats, as we give them brown peas.”
“The bean-oil is used for lamps, and also for cooking
purposes. It is a pale, thin, clear oil, rather strong in smell,
but not disagreeable (p. 69).
“The oil mills are very large establishments, and always
at work. In some of them from fifty to sixty buffaloes are
kept to perform the work at the stone wheels.”
Note 6. This is the earliest English-language document
seen (Sept. 2016) that uses the term “bean-oil” to refer to
soybean oil.
Note 7. This is the earliest document seen (July 2002)
concerning the feeding of soybeans or soy products to goats.
Address: F.R.C.S., F.R.G.S., of the London Missionary
Society [England].
1825. Mackay, Alexander. 1861. Manual of modern
geography: Mathematical, physical, and political, on a new
plan embracing a complete development of the river systems
of the globe. Edinburgh, Scotland, and London: William
Blackwood and Sons. x + 695 + 56 p. See p. 491. Index.
• Summary: In the chapter on “India, or Hindostan” is
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a section titled “Botany” which states: “The whole of
Hindostan south of the Himalaya, together with Ceylon,
the Eastern Peninsula, and the south of China, constitute
the seventh phyto-geographic region of Professor Schouw;
while his eighth region comprises the mountains of India
between the elevations of 5,000 and 12,000 feet... The
cultivated plants in this region are rice, sago, millet, cocoanut, tamarind, mango, ginger, cinnamon, mangosteen,
peppers, indigo, cotton, tea (on the Upper Ganges and
in Assam), plantain, rose-apple, coffee, bananas, guava,
orange, shadock, sugar-cane, cloves, turmeric, water-melon,
yams, ground-nut, soja, beans [sic soja beans], and pulses.”
Address: Rev., A.M., F.R.G.S.
1826. Smith, George. 1861. Ten weeks in Japan. London:
Longman, Green, Longman and Roberts. xv + 459 p.
Illust. Index. 23 cm. Facsimile edition reprinted in 2002 by
Ganesha Publishing (London) and Edition Synapse (Tokyo).
Series: Japan in English, Vol. 11. [20* ref]
• Summary: This is a very interesting book by a careful
observer of Japanese culture. In 1860 he stayed mostly
in Nagasaki, Yokuhama (Yokohama), and Yeddo (Edo,
later Tokyo). Though he has long experience living as a
Christian missionary and bishop in China and Hong Kong,
he generally admires the Japanese, yet repeatedly calls them
“pagans.”
While walking among the shops in Nagasaki, he notes
(p. 27): “Soon again we pass the spacious warehouses of
the dealers in sauces, condiments and soys, where large jars
lie filled with decoctions of pulse and rice, and are left to
ferment and become mellow with exposure and age.”
In the countryside around Yeddo he observed (p. 235):
“The large quantities of rye grown in these parts were
explained to us as being used in the manufacture of the
celebrated Japanese soy; while rice is the ordinary material
employed in making the universal spirituous beverage so
often alluded to under the name of sakee” (saké, sake). Note:
The word “sakee” appears in at least 19 places in this book.
“The secluded Chinese community who reside in
Nagasaki compose a trading guild and factory, subjected for
ages to all the past vexatious restrictions experienced by the
Dutch.” They generally number about 200 persons (p. 32).
The chapter on “Nagasaki” begins (p. 78-79): “The
Chinese form no unimportant part of the community
in Nagasaki and are regarded with much dislike by the
Japanese. In ancient times there was a free intercourse
and unrestricted commerce between the two countries.
But the change produced by former European difficulties
and civil wars in the policy of the Japanese government
towards the Spaniards, Portuguese and Dutch, was extended
also to the Chinese mercantile strangers. After the severe
edicts against the Christian religion and the prohibition of
Christian books, the Chinese were detected importing Roman
Catholic publications, and incurred the heavy displeasure of

the government. In the year A.D. 1688 they were forcibly
confined to a small settlement on the edge of the harbour,
and subjected to the same restraints as those endured by
the Dutch in the neighbouring scene of their imprisonment
in Desima (Deshima). In the year A.D. 1780 the Chinese
trading guild was removed a couple of hundred yards further
back from the harbour to a Budhist [Buddhist] monastery...
Rigidly guarded and watched, the Chinese factory shared
with the Dutch the humiliation and inconvenience of a
common captivity.” The Chinese guild is now confined to
their factory in the southern suburb, where they are isolated
by Japanese guards. “Formerly the Chinese were not allowed
to walk into the city... At present they amount to about four
or five hundred persons, their number being diminished or
increased by the departure or return of their junks trading
to Japan.” At present, three Chinese junks are annually
permitted to make a trading voyage to Japan.
Mr. von Siebold first came to Japan in 1823 and
remained in the Dutch factory at Desima until 1830,
“devoting himself to literary pursuits and scientific
researches into the botany and natural history of the
country.” While studying the “history and geography of
Japan, he purchased and published a native map of the
empire. In the days of the old regime this audacious act was
easily made to bear the appearance of constructive treason;
and the colonel was... imprisoned for thirteen months in
a solitary room at Desima, and finally banished from the
Japanese empire. After an absence of nearly thirty years
he returned eight months ago, and has resumed at the age
of sixty-four his studies and investigations respecting the
country in the hope of being able after three or four years
to perfect his observations and on his return to Europe to
publish the results of his lengthened researches for the
benefit of the scientific world.” He now has a lithographed
map of Nagasaki, and believes the population is a little over
60,000 (p. 208-09).
A table shows that 35 ships with cargo and 20 in ballast
(empty) arrived in Nagasaki during the last 6 months of
1859. During the same period there departed 43 ships with
cargo and 9 in ballast. Much of the trade is with China; items
include sea weed for jelly, sea slugs for soup, peas and beans
(p. 227-28).
Along the Tokaido, near Kanagawa: “The usual crops
of wheat, barley, bean, peas and small quantities of still
ungathered rape-seed, prevailed...” (p. 271). Address: D.D.,
Bishop of Victoria, Hong Kong.
1827. Tilley, Henry Arthur. 1861. Japan, the Amoor, and the
Pacific: With notices of other places comprised in a voyage
of circumnavigation in the Russian corvette “Rynda,” in
1858-60. London: Smith, Elder and Co. xii + 405 p. Illust.
No index. 22 cm. Facsimile edition reprinted in 2002 by
Ganesha Publishing (London) and Edition Synapse (Tokyo).
Series: Japan in English, Vol. 12.
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• Summary: The section titled “Natural productions” (p. 9395) states: “... the sauce called Soya, made from bean meal
[sic] and salt, flavoured with herbs; different fermentations
of rice known as saki [saké]; flax and a kind of nettle (Urtica
Japonica) from which ropes are made;...”
“The chief food of the people is fish and rice, with eggs,
vegetables, vermicelli, sea-weed, and pickled roots, cakes,
and sweetmeats, to diversify the diet. Saki, tea, and sugarwater are the only drinks.”
Japan is described (p. 56) as a “mysterious land so long
a marvel to the rest of the civilized world.”
The merchants and trading classes of Japan “are
considered contemptible” [the lowest of the six classes]
by higher authorities, government employees, and feudal
retainers” (p. 61). The pariahs [outcasts] are all those whose
business is with dead animals, in skinning them, &c. (p. 82).
Trade with foreign nations begins each year on July 1.
Wax, camphor, and seaweed are exported in large quantities
from Japan (p. 65).
“The Japanese belong to the Mongolian race, of which
they may be considered the first class, as they are certainly
superior to the Chinese, both morally and physically” (p. 83).
“Education is widely spread among the people, who are
all able to read and write; the bonzes [Buddhist priests] being
the chief instructors” (p. 89). Address: [Englishman].
1828. Wang Shixiong. 1861. Suixiju yinshipu [Discourse
on food and drink from the Random Rest Studio]. China.
Passages on soy reprinted in H.T. Huang 2000, p. 319n, 324,
371-73. And in N. Wai, 1964, p. 92. [Chi]
• Summary: Wade-Giles reference: Sui Hsi Chü Yin Shih
P’u, by Wang Shih-Hsiung. Qing dynasty.
The section on fermented tofu states: Firm tofu
(doufugan) is difficult to digest. Children, the elderly, and
sick people should not eat it. If you transform firm tofu
into fermented tofu (furu) it will be good for sick people /
patients; it gets better the longer it is aged. (Translated by
H.T. Huang, PhD, April 2003).
H.T. Huang (2000, p. 319n, 653) states that the list of
tofu products in this book (p. 63) is similar to that published
about 11 years earlier (ca. 1850) in: Hu Ya (Lakeside
elegance), by Wang Rizhen.
Huang (p. 324) states that this is the second earliest
known Chinese document to mention pressed tofu sheets
(qianzhang {W.-G. ch’ien chang} or baiye {W.-G. pai yeh}).
Huang (p. 371-73) states that, according to this book,
the first batch of soy sauce, produced during the summer
and harvested in the fall, was called qiuyou (W.-G. ch’iu yu)
(“fall oil”). It is called for by this name in 62 recipes in the
book. Huang adds that the term is almost never used today.
The book also describes an unusual use for wheat
gluten: If one accidentally swallows a coin, roast some
gluten without destroying its shape, grind well, mix with
boiled water and drink. If the coin is caught in the throat,

it will be coughed up. If it is in the stomach, it will be
eliminated with the stool (Huang 2000, p. 501).
Huang (personal communication, 5 June 1993), notes
that page 28 states: “Mien-chin is made by kneading wheat
dough under water. It is cooling, disperses heat, mitigates
thirst and dispels anxieties. But it is not easy to digest, and
should be chewed well.”
Wai (1964, p. 92) translates the section on fermented
tofu: “Hardened tofu is difficult to digest, and is not good
for children, old people, or patients. Sufu [fermented tofu],
which is prepared from tofu and gets better the longer it is
aged, is very good for patients.” Wai concludes: “Therefore,
we may presume that soybean cheese [fermented tofu]
was sold long before the Ch’ing [Qing] dynasty.” He
then describes the ancient process. The cubes of tofu are
inoculated with the fungus by arranging them on a large
bamboo tray and covering them with rice straw (on which
the fungus grows wild).
1829. Williams, S. Wells. 1861. Notices of Chinese
agriculture and its principal products. Report of the
Commissioner of Patents, Agriculture p. 467-76. For the year
1860. See p. 474.
• Summary: “Agriculture has held a higher place in the
estimation of the Chinese, in comparison with other
pursuits, than among any nation of which we have definite
knowledge... The fabled founder of agriculture, called
Shin-nung [Shennong], i.e., the Divine Husbandman, was
likewise one of the five sovereigns, who are regarded as the
founders of the black-haired race of China; he flourished
during the fourth and fifth centuries after the deluge, and is
now worshipped as one of the tutelary gods of the Empire.
The ceremony of ploughing a field near Peking is performed
every spring by the Emperor or his proxy” (p. 467).
Note 1. This is the 2nd earliest English-language
document seen (Nov. 2017) that mentions Shin-nung
(Shennong) or the Divine Husbandman.
Note 2. This is the earliest English-language document
seen (Nov. 2017) that describes Shennong as “The fabled
founder of agriculture,” thereby suggesting that he was a
legendary / mythical rather than an historical figure.
“A great number of plants are grown in various parts of
the country for the oil found in their seeds or nuts, which is
consumed in cooking, burning, or in the arts, while the refuse
cakes taken from the oil mills are returned to the ground as
one of the best manures known. Oil is expressed for these
purposes by simple pressure from the ground-nut (Arachis)
throughout the Southern and Central Provinces, and the nut
itself is baked for food.” The Chinese also use rape oil, castor
oil and the oil of the Sesamum, the Camellia sesanqua, and
the oleifera (the latter two are called tea oil), and the croton
Jatropha curcas.
“The list of leguminous and cruciferous plants cultivated
in China is a long one... An emulgent [filtered or milked
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out] preparation of flour from the Dolichos bean, mixed
with ground gypsum or tumeric [turmeric], and a touch of
salt, called bean curd [tofu], accompanies every meal; the
same materials, differently prepared, are sent abroad as
Soy” (p. 474). Note 2. The author is referring here to the soy
bean, tofu, and soy sauce. Address: Author of “The Middle
Kingdom”.
1830. Lea & Perrins. 1862. Lea & Perrins celebrated
Worcestershire Sauce (Ad). Quebec Mercury (Canada). Jan.
2. p. 1.
• Summary: “Pronounced by connoisseurs to be the ‘only
good sauce’ and applicable to every variety of dish.
“Extract of a letter from a medical gentleman at Madras
[India] to his brother at Worcester. May, 1851. ‘Tell Lea
& Perrins that their Sauce is highly esteemed in India, and
is, in my opinion, the most palatable as well as the most
wholesome Sauce that is made.’
“Extensive frauds. L. & P. having discovered that
several of the Foreign Markets have been supplied with
Spurious Imitations of the ‘Worcestershire Sauce,’ the labels
of which closely resemble those of the Genuine Sauce,
and in one or more instances the names of L. & P. forged,
they have deemed it their duty to caution the public, and to
request purchasers to see that the name of Lea & Perrins are
upon the Wrapper, Label, Stopper, and Bottle.
“L. & P. further give notice, that they will proceed
against any one who may infringe upon their right, either
by manufacturing or vending such imitations, and have
instructed their correspondents in the various parts of the
world, to advise them of such infringements.
“Wholesale and for exportation by the Proprietors Lea
& Perrins, Worcester, England; Crosse and Blackwell, and
other Oilmen and Merchants, London.
“Quebec, Nov. 9, 1861.
A small illustration shows a bottle of Lea & Perrins’
Worcestershire Sauce.
Note 1. This is the earliest document seen (Feb. 2012) in
which Lea & Perrins uses the term “will proceed against” to
threaten a lawsuit.
Note 2. This ad appears about 20 times in this newspaper
from 1862 to 1864.
1831. Hassall, Arthur Hill. 1862. Food and its adulterations:
Comprising the reports of the Analytical Sanitary
Commission of The Lancet, for the years 1851 to 1854,
inclusive. North American Review (Cedar Falls, Iowa)
94(194):1-41. Jan. See p. 31.
• Summary: This is a review of this book, published in 1855
by Longmans (London).
Page 31: “The many sauces which are used as
condiments, very largely by the English and to some extent
in this country, are also adulterated mixtures. For instance,
treacle and salt formed the basis of 5 samples of India Soy

examined.”
Note: This sentence means that all of the five samples
examined were adulterated. Address: M.D., Chief Analyst of
the Commission.
1832. Woodstock Sentinel (Woodstock, Illinois). 1862.
Recipes: A new coffee. Feb. 12. p. 4, col. 4.
• Summary: “The Japan Pea, sometimes called the California
Pea, is a much better substitute for coffee than the ordinary
pea or bean. When browned slightly it resembles in taste the
groundnut–not peanut. I doubt whether we can find a cheaper
and more nutritious coffee in this country.”
Note: This is the earliest (and only) document seen (Feb.
2021) that mentions the term “California Pea.”
1833. Rural. 1862. The farm and garden: Illinois coffee.
Chicago Daily Tribune. Feb. 25. p. 3, cols. 4-5.
• Summary: “Champaign, Feb. 17, 1862.” Mr. Huffman, of
Effingham, has sent specimens of the berries of this coffee...
It is neither the Okra or Japan Pea, but a legitimate member
of the pea family, and will doubtless prove as valuable for
coffee as any of its congeners.” Mr. Huffman sells 50 seed
for a dollar, postpaid; this is $23 a pound or $138 per bushel.
“The plant grows about two feet high, and has a habit
closely resembling the Japan pea,...”
“The Japan pea had a large run, and those who had seed
for sale were, for a time, lavish in its praise, but it has thus
far proved of no value.”
Note 1. “Japan pea” was an early name for the soy bean
in the United States.
Note 2. This is the earliest article on soy seen (Sept.
2016) in the Chicago Tribune.
Note 3. This same article appeared in the Chicago
Weekly Tribune on 27 Feb. 1862, p. 6.
1834. Times (London). 1862. British merchants in China.
March 19. p. 7, cols. 5-6.
• Summary: This is about the aftermath of the Taiping
Rebellion, a massive civil war in southern China from 1850
to 1864, against the ruling Manchu-led Qing Dynasty.
“Words cannot convey of the utter ruin and desolation
which mark the line of Taeping march from Nankin to Soochow. The country around the last unfortunate city will
soon be covered with jungle, while the vast suburbs, once
the wonder of even foreigners, are utterly destroyed; a few
miserable beings are met with outside the gates selling
bean curd and herbs, but with these exceptions none of the
original inhabitants are to be found,...”
1835. Dabry, P. 1862. Sur diverses plantes potagères de
Chine [On various garden vegetable plants of China].
Bulletin de la Societe d’Acclimatation 9:325-30. April.
Meeting of April 25. [Fre]
• Summary: Among the 53 species of edible plants sent by
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the author to the Society for Acclimatization and listed on p.
330 are two species of soybeans: “Houang-teou (Dolichos
soja); 2 species: The yellow soybean (Houang-teou), and the
black soybean (He-teou).”
Also mentions the azuki bean (Tsin-teou (Phaseolus
radiatus)), 2 species, but gives no details.
See also 1882, page 640 of this journal. Address: France.
1836. Bulletin de la Societe d’Acclimatation. 1862.
Graines des principales plantes alimentaires de la province
de Qwang-Tong, offered by Mgr. Guillemin [Seeds of
the principal food plants of the province of Kwangtung
(Guangdong), China, offered by Monseigneur Guillemin].
9:323-24. April. [Fre]
• Summary: Monseigneur Guillemin was probably a highranking French dignitary in China. Kwangtung (Guangdong)
is a province in southeast China, whose capital is Canton
(Guangzhou or Kuang-chou). Among the 49 seeds presented
(many of which were destroyed by insects), two samples are
soybeans: “13. Yellow soybeans (Hoang-teou). Yellow beans
from which the Chinese make the cheese called teou-fou
(tofu). It is the soybean (pois oléagineux) par excellence.
“17. Ou-mi-teou. Soybeans (Pois à soya) which are used
for the preparation of noodles (pâtes), vermicelli, known
under the name pe-teou-sze.” Address: France.
1837. Simon, Eugène. 1862. Sur un envoi d’animaux et de
végétaux du Japan [On a shipment of animals and vegetables
from Japan (Letter to the editor)]. Bulletin de la Societe
d’Acclimatation 9:689-93. Aug. See p. 691-93. [Fre]
• Summary: This is a long letter addressed to the Secretary
General of the Society for Acclimatization. A section titled
Sur la fabrication du soja [On the production of soy sauce]
(p. 691-93) states: Soja, or soy sauce, is a condiment which,
in Japan, is consumed in considerable quantities. Some years
ago it enjoyed marked success in America, England, Holland,
and in India, where it had first been introduced. Today, the
popularity remains only in America. The exportation is weak
from the Indies, where it is replaced by another product, and
the trade is nearly null in Europe because of the difficulty of
making it cross the hot latitudes of the tropics via the tip of
South of Africa.
It is nevertheless an excellent product, which could offer
the culinary art a resource to be used in many ways, if one
could obtain a quality as good as that in the country from
which it comes. Actually, nothing could be easier. All one
needs to do is to make it locally [in France]. This is a very
important industry in Japan. There are more than 6 factories
in the city of Nagasaki, and each occupies an average area of
700 to 800 square meters. In total, they produce 1.2 million
kg of soy sauce for consumption.
Two types of grain are necessary to make soy sauce. One
is a special type of bean called haricot Soja, or soybeans, of
which 15 kg are included under #5 in the shipment I have

just made to France. The other is ordinary barley (orge, not
ble, wheat). One makes equal parts of beans and wheat.
The beans are cooked in an equal volume of water and the
wheat is roasted. Then one combines them in a big tub, into
which one pours them little by little, while mixing them
as much as possible with the aid of a large wooden spatula
(pusher). When it all has the consistency of a rather thick
paste, one places it in a wooden mold (koji tray) about 1.5
inches deep, 18 inches long, and 8 inches wide. In arranging
this cake or this brick in the mold, one must make the upper
surface slightly concave. These cakes are then transported
into hermetically sealed chambers (the koji room), where it
must ferment on shelves around the walls and in the center of
the room. All the walls and the openings, with the exception
of two window placed at the height of a man, from which
one can watch the fermentation from the outside, must be
carefully insulated or padded with straw, fixed in the middle
of a lattice of bamboo or other wood.
The fermentation starts at the end of very few hours [no
inoculation?] but if the temperature of the chamber is very
low, one can stimulate the fermentation by placing a small
brazier here. However, one must use the brazier only as a
last resort; the effect is to brown the cakes. The fermentation
lasts for 7 days, during which time one can enter once or
twice into the chamber, in order to assure oneself that all is
in good condition. When they are well made, the cakes must
have a uniform yellowish gold tint. They are then removed
and thrown into a large vat, 6 feet deep and 4.5 feet in
diameter. Here one adds a saturated salt solution [sel a chaux
= calcium oxide] in the proportion of 2 kg of solution to 1 kg
of cake. One agitates it and mixes it gradually until the vat is
full.
One must then leave the vat alone for at least one year,
but when one wants an extra fine soy sauce (soja), it must
be left for 3 years. Regardless of the time, one removes the
mash (pâte) from the vat, puts it in a hemp sack, or better
yet, one of palm filaments, and carries it to the press. The
soja which collects during the first turns of the press is
the best quality. But because of the high price it would be
able to demand, one would not find its sale assured. One
therefore renounces this quality, except in the two capitals of
Edo (Tokyo) and Miyako (Kyoto), where there live a large
number of princes and rich people, who can conveniently
pay for it.
In general, only two grades of soy sauce are made. The
first is made from all the liquid which one is able to extract
by the press, and which is then of a good medium quality.
The second is obtained by mixing the presscake with salt
water and letting it stand for 6 months; this is only sold to
the poor. A jar of soja weighing 214.5 kg sells in Japan for
16-17 French francs. The ordinary soja of the first quality is a
liquid of thick consistency and dark brown color. It is almost
the only sauce for all Japanese dishes, rich or poor. It always
accompanies fish. The Europeans in China or Japan, who
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have used it a lot or a little, add it to beef or to beef bouillon,
to which it imparts a most agreeable color and flavor. The
number 10 case of various products, which will be a part of
my shipment contains 3 bottles of soja of different qualities
under the numbers 18, 19, and 20. No. 18 comes from
Miyako (Kyoto), but it is possible that the trip may alter it a
little.
Note: This is the 2nd earliest French-language document
seen (April 2012) that uses the word soja to refer to soy
sauce. The French used the word soja to refer to soy sauce
before they used it to refer to the soybean. Address: French
consul in China.
1838. Bulletin de la Societe d’Acclimatation. 1862. Lettre
de S. Exec. M. le Ministre de l’agriculture, du commerce et
des travaux publics, à M. le Président de la Société impériale
d’acclimatation [Letter from his excellency the French
Minister of Agriculture, Commerce, and Public Works to the
president of the Imperial Society for Acclimatization]. 9:815.
Sept. [Fre]
• Summary: “Paris, 2 Sept. 1862. Monsieur the president. I
have the honor to announce to you that I have received a new
shipment of seeds from M. Simon, who is in charge of an
agricultural mission in China.
“I am sending the Imperial Zoological Society for
Acclimatization a certain quantity of these seeds together
with this letter. These seeds are the following: Red dryland
rice, red wetland rice, white dryland rice, white wetland
rice, soybeans (Pois à soja), a long turnip [Navet long], and
camellia... Rouher.” Address: France.
1839. Lea & Perrins. 1862. Sauce.–Lea and Perrins
Worcestershire Sauce (Ad). Quebec Mercury (Canada). Nov.
25. p. 2.
• Summary: “Pronounced by connoisseurs to be the ‘only
good sauce’ and applicable to every variety of dish.
“Extract of a letter from a medical gentleman at Madras
[India] to his brother at Worcester. May, 1851. ‘Tell Lea
& Perrins that their Sauce is highly esteemed in India, and
is, in my opinion, the most palatable as well as the most
wholesome Sauce that is made.’
“Caution. Lea & Perrins beg to caution the public
against spurious imitations of their celebrated Worcestershire
Sauce.
L. & P. have discovered that several of the Foreign
Markets have been supplied with Spurious Imitations, the
labels closely resembling those of the genuine Sauce, and in
one or more instances the names of L. & P. forged.
“L. & P. will proceed against any one who may
manufacture or vend such imitations, and have instructed
their correspondents in the various parts of the world to
advise them of any infringement of their rights.
“Ask for Lea and Perrins’ Sauce. Sold Wholesale and
for Export by the Proprietors, Worcester; Messrs. Crosse and

Blackwell; Messrs. Barclay and Sons, London; &c. and by
Grocers and Oilmen universally.
“Quebec, Nov. 18, 1862.
A small illustration shows a bottle of Lea & Perrins’
Worcestershire Sauce.
1840. Cloquet, Jules. 1862. Rapport sur les travaux de la
Société Impériale d’Acclimatation [Report on the work of
the Imperial Society for Acclimatization]. Bulletin de la
Societe d’Acclimatation 9:1061-64. Nov. See p. 1064. [Fre]
• Summary: This speech was presented at the International
Exposition of London. Extracted from reports by members of
the French section of the international jury of the Universal
Exposition of London of 1862, vol. 6, p. 123. The Imperial
Society for Acclimatization was founded in Paris in 1854. It
was recognized as a public agency by imperial decree on 25
Feb. 1855.
The author discusses important introductions made
by the Society. “5th. Plants. A large number of plants have
been the object of attempts at acclimatization; several have
given good results. Thus, one can cite among the main
food or industrial plants acclimatized: 1. The Chinese
yam (l’Igname de Chine; Dioscorea batatas), an excellent
food tuber introduced by Mr. de Montigny; 2. Chervil (le
Cerfeuil bulbeux; Chærophyllum bulbosum), and the Cerfeuil
bulbeux of Siberia (C. Prescottii), excellent vegetables; 3.
The soybean of China and Japan (le Pois oléagineux de la
Chine et du Japon; Soja hispida); 4. Chinese sweet sorghum
(le Sorgho sucré de la Chine), which is very versatile; 5.
Buckthorn (Lo-za [Loza] de la Chine), mentioned by Mr.
Rondot, a bush completely acclimatized to France, whose
leaves produce a beautiful dye known as ‘Green of China’
(vert de Chine); 6. Chinese bamboos (les Bambous de la
Chine; Bambusa nigra and B. mitis, or edible). These two
species have been acclimatized in the garden at Alger by Mr.
Hardy, and introduced in several departments of southern
and central France.” Address: France.
1841. Bentham, George; Hooker, Joseph Dalton. 1862-1867.
Genera plantarum: Ad exemplaria imprimis in Herbariis
Kewensibus servata definata. Voluminis primi [Genera of
plants: Defined according to the model first documented in
the Kew herbaria. Vol. 1]. London: Lovell Reeve & Co. xii +
1040 p. See p. 530. Index. 25 cm. Facsimile edition reprinted
in 1965 by Verlag von J. Cramer (Weinheim, Germany) with
an introduction by William T. Stearn. [Lat]
• Summary: In the chapter on Leguminosae, under
the Phaseoleæ tribe, section 196 concerns the genus
Glycine. Writing entirely in Latin, the authors discuss the
characteristics of the genus and note that 12 species grow in
Africa, Asia, and Australia. These include Glycine javanica,
G. labiali, G. soja, G. leptolobium, and G. bujacia. The
section on the soybean reads: “Soja, Savi, Mem. Phas. ii.
16; DC. [de Candolle] Prod. ii. 396, charactares omnes
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Glycinis exhibet, nisi legumen latum falcatum; formae tamen
intermediae occurrunt in speciebus tam Mascarensibus quam
Australiensibus.–Jacq. Ic. Rar. t. 145 (Dolichos).”
Note 1. This is the earliest document seen (March 2021)
concerning soybeans (but only wild perennial relatives of
soybeans, [Glycine soja]) in Australia; cultivated soybeans
have not yet been reported. Note 2. Bentham lived 18001884. Hooker lived 1817-1911.
Note 2. Also discusses the following genera: Lupinus
(lupins, p. 480). Arachis (peanuts, p. 518). Teramnus
(Glycine, p. 530). Pueraria (kudzu, p. 537). Phaseolus
(common beans, p. 538). Vigna (p. 539). Voandzeia (p. 53940; Thouars, Gen. Nov. Madag. 23). Psophocarpus (winged
bean, p. 540). Dolichos (p. 540-41).

Note 2. The word “Soya” is a vernacular name for the
plant Anethum Sowa, Rox. (p. 220-21). Address: M.D., Asst.
Surgeon [Bombay].

1842. Birdwood, George Christopher Molesworth. comp.
1862. Catalog of the economic products of the Presidency
of Bombay: Being a catalog of the Government Central
Museum. Division 1.–Raw produce (vegetable). Bombay
Presidency, India: Printed at the Education Society’s Press,
Byculla. 8 + 369 p. For soy: See p. 148, 281-82. For Arachis
(groundnuts) see p. 117, 281. 22 cm. [20 ref]
• Summary: The section on “Leguminosæ. Leguminous
plants” begins (p. 117) with a discussion of: “Arachis
hypogæa. Linn. American Earth Nut. Manilla Gram [Manila
Gram]. Linn. Syst. Diadelphia Decandria. Vernacular.
Boochanaka, Sanskrit. Moongphulli, Booe-moong, Hindi.
Booi-sing, Velaitee-moong, Dec. Vayer, Nelay-codalay,
Tamil. Nela-sanagalu, Vera-sanaga, Telugu. Cachanggoring, Sumatra.
Habitat. South America, the Mediterranean countries.
Remarks: See “Oils and Oil-seeds” [Arachis, p. 281].
In the chapter on “Oils and oil seeds,” the section on
“Leguminosæ. Leguminous plants” begins with the peanut,
and contains exactly the same text as that found on p.
117. However the “Remarks” are different. According to
Sprengel, the peanut was called ouiggon by Theophrastus
[Greek philosopher, lived ca. 372 to ca. 287 B.C. Disciple
of Aristotle and his successor (322 or 321)]. “This, like flax,
rape, and sesamum, is one of the most important oil-yielding
plants cultivated in India. A species of Arachis is said to be
the source of the Teuss or Tea oil of commerce, obtained
from China.”
Page 148: Dolichos Soja, Soy of East Indies” (last line).
Soy and soja are mentioned on pages 281-82 (also Mijo
on p. 282). Note: It seems to us that both these entries are in
error.
Other plants discussed in this book include:
Cannabis sativa = Common hemp (p. 79). Psophocarpus
Tetragonolobus = Square-podded Dolichos, Winged Pea,
Chevaux-de-Frize Bean, Pois carré (p. 123). Sesamum
indicum = Indian Oily-grain (p. 127).
Note 1. Sir George C.M. Birdwood lived 1832-1917.
This book contains no index or table of contents.

1844. Hanbury, Daniel. 1862. Notes on Chinese materia
medica. London: Printed by John E. Taylor. See p. 3. [7 ref]
• Summary: On the title page: “Reprinted, with some
corrections, from The Pharmaceutical Journal and
Transactions.
Page 3: Under “Synopsis of the Contents of the Chinese
Herbal (4 Chinese characters) Pen-Tsaou-Kang-Muh”
[Bencao Gangmu], under “Vegetable–2nd Division, Grains,”
“4. Alimentary Preparations” includes “soy.” Address:
Fellow of the Linnean and Chemical Societies of London.

1843. Chalmers, John. 1862. An English and Cantonese
pocket-dictionary, for the use of those who wish to learn the
spoken language of Canton Province. 2nd ed. Hongkong:
Printed at the London Missionary Society’s Press. vi + 163 p.
See p. 134. 19 cm. [Eng; Chi]
• Summary: Under “Soy” (noun, p. 134) are the Chinese
characters and the Cantonese term for soy sauce, shi-yau,
with tones shown.
Note: Shi-yau is, more precisely, “fermented black
soybean sauce.” Address: M.A.

1845. Lear, Edward. 1862. A book of nonsense. New York,
NY: Frederick A. Stokes. 112 p. See p. 64. Illust. 15 cm.
•

Summary: The following limerick appears on page 64 of this
original 1862 edition:
“There was an Old Person of Troy,
“Whose drink was warm brandy and soy;
“Which he took with a spoon,
“By the light of the moon,
“In sight of the city of Troy.”
Above the poem is an illustration (line drawing) of a
big man seated on a little chair placing a spoon to his lips.
In front of him, on the ground, are a bottle of brandy and
a smaller bottle of soy [sauce]. In the background is the
skyline of a city with a half moon overhead.
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Edward Lear (1812-1888) was an English painter and
nonsense poet. Lines 3 and 4 are indented from the others. A
1912 edition was edited by Lady Strachey. Address: London.
1846. Message of the president of the United States to the
two houses of Congress... Vol. 1. 1862. Washington, DC:
Government Printing Office. 23 + xxxix + 910 p. See p. 840,
842.
• Summary: First is a famous address by President Abraham
Lincoln in the midst of the Civil War. The rest of the volume
is filled with “Papers relating to foreign affairs, starting with
a brief summary by country (see p. xxxv). Under China is
an exchange of correspondence between William H. Seward
(U.S. Secretary of State) and Mr. Anson Burlingame of
Shanghai.
On 22 March 1862 Burlingame writes Seward from
Shanghai. A rebellion is raging in China and President
Lincoln is concerned about the safety of American citizens
in Ningpo and Shanghai. Sieh is lieutenant governor of the
province of Kiang-see. “I am happy to call your attention to
another communication from Sieh, containing the gratifying
information that the Emperor, on the 21st of the first moon,
(February- 19) gave his consent that the ports of Tung-chow
[Tungchow] and New-chang [Newchwang] should be open
for the export of [soya] beans and bean-cakes. The trade in
these is very large and important to our shipping interests,
and by the 5th article of the supplementary treaty was not
permitted to foreigners” (p. 840).
An earlier letter of March 16 (p. 841-42) mentions trade
in “beans and bean-cakes” at least four times and explains
that the United States, which has “been long at peace with
foreign nations,” was given favorable treatment in terms of
trade with China.
1847. Rigg, Jonathan. 1862. A dictionary of the Sunda
language of Java. Batavia, Java: Lange & Co. xvi + 537 + v
p. 27 cm. Constituting: Verhandelingen van het Bataviaasch
Genootschap van Kunsten en Wetenschappen. Vol. 29.
• Summary: The term “Sunda Isles” once referred to the
Malay Archipelago; Java, Sumatra, Borneo, and Sulawesi
were called the “Greater Sunda Islands.” This SundaneseEnglish dictionary includes the following soy-related words:
“Kachang, a pea, a bean, pulse. Dolichos and Phaseolus of
which the species are very numerous” (p. 182).
“Kadalé, a variety of pulse frequently planted” (p. 183).
Kéchap, Catchup, a dark coloured sauce prepared by the
Chinese” (p. 212).
Also mentions: “Kachang tanëuh, ground nut, Arachis
hypogæa, so called from the seed vessels returning into
the earth, and becoming a sort of granulous root” (p. 183).
Ragi, which acts as a ferment in preparing Tapai (p. 391).
“Tahi-minyak, oil-cake. The refuse of making oil from the
ground-nut or kachang taneuh. This oil cake is much used
as a valuable manure, especially for sugar cane” (p. 473).

“Tapai, a preparation of boiled ketan rice, in which Ragi has
been mixed and set to ferment for a couple of days. Tapai
is given as a treat at all native entertainments” (p. 483).
About 150 different words for different kinds of rice are also
given. Address: Member of the Batavian Society of Arts and
Sciences [Jakarta, Dutch East Indies].
1848. Ripley, George; Dana, Charles A. eds. 1862. The new
American cyclopaedia: A popular dictionary of general
knowledge. 16 vols. New York, NY: D. Appleton and
Company. 850 p. See Vol. 14, p. 800. 26 cm.
• Summary: The entry on p. 800 for “Soy” states: (Japanese,
sooja), a sauce prepared in Japan and China from the small
beans of the plant called by McCulloch dolichos soja, and by
others soja hispida or soja Japonica. The beans are boiled
nearly to dryness, then put in wide-mouthed jars with water
and molasses or brown sugar, and exposed to the sun and air.
Every day they are well stirred; and when the fermentation
is completed the mixture is strained, salted, and boiled, and
skimmed until clarified. Japanese soy is considered the best;
but there are many deceptions in the article. It is recognized
by a peculiar flavor, neither too salt nor sweet; a thick
consistence and clear brown color; and particularly by its
leaving, when shaken in a glass, a coat of bright yellowish
brown upon the sides. It is imported into Europe and the
United States to be used with fish.
1849. The practical family cookery book: Containing all
necessary directions for preparing stylish, medium, and plain
dinners. With a separate treatise on preserving, pickling and
confectionery, the method of preparing pastry, cakes, and
jellies, and the art of breadmaking. 1862. London: Ward and
Lock. 64 p. + 60 p. No index.
• Summary: In Part I of this book: Hare soup (“Strain the
soup and season it with a little soy [sauce], Cayenne pepper,
Harvey’s sauce, and a glass of wine, &c.,” p. 5).
In the chapter on “Fish” we read (p. 10): “Melted butter,
nicely made, is almost invariably served up with fish; and for
sauce, essence of anchovy, soy, catsup, or Chili vinegar.”
“Fish-liver sauce: Boil the liver of the fish you are
cooking, chop it fine or pound it, and mix it with melted
butter. A little catsup, cayenne, or soy [sauce] may be added
to it” (p. 57).
Harvey’s sauce is mentioned on pages 3 and 5. Reading
sauce is mentioned on page 3.
Tomata sauce is mentioned on pages 29, 39, 42, and 54.
Catsup is mentioned on many pages including p. 3-5, 10,
13, 15-17, 23, 31, 37-39, 40-42, 44-45, 51, 55-58.
In Part II of this book, in the section on “Sauces” (p.
56): “Piquant sauce is made with two ounces of Cayenne
pepper, a pint of pickling vinegar, an ounce of soy [sauce],
and the same of port wine.”
Page 57: “Sauce aristocratique... To every pint, when
cold, add a pint of the best pickling vinegar, and three ounces
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of soy.
“Quin Sauce is the same, omitting the soy [sauce].
“Harvey’s Sauce is made by adding to six ounces of the
Quin Sauce two ounces of soy, two drachms of Cayenne, and
a quarter of a pint of vinegar.
“Sauce au roy,–Take a quart of the best pickling vinegar,
three table spoonsful of soy, and as much walnut catsup,...
put all these ingredients into a bottle, and keep them together
for a month before using shaking them frequently.
“Isle of Wight sauce is made by mixing quantities of
soy, port wine, brandy, and mushroom catsup.
“When catsup is added to sauces. it should always, if
possible, be home made, or it can seldom be depended upon.
“Mushroom catsup.–Mushrooms of a large growth,
much expanded, and the gills dark-coloured, are generally
used for the purpose.” A detailed home-made recipe is given,
followed by one for “Walnut catsup,” whose main ingredient
is the juice of unripe walnuts.

reached 30,000 people (Source: www.environment.gov.au).
In Melbourne, the occupations of the Chinese include
“one maker of bean curd (usually manufactured from peas
[sic, soybeans]), four candle makers, for carpenters...”
“The imports from China for 1861 were... peas £269,
rice £1621,... oil nuts £2048, oil £36,964,..”
There are only nine Chinese women in the country, of
which eight are in Melbourne.

1850. Soubeiran, L. 1863. Extraits des procés-verbaux des
séances générales de la société. Séance du 6 Février 1863
[Excerpts of verbal proceedings from general meetings of
the society. Meeting of 6 Feb. 1863]. Bulletin de la Societe
d’Acclimatation 10:116-35. Feb. See p. 123. [Fre]
• Summary: “Madam Delisse is continuing with noteworthy
perseverance the experiments by which her husband, our
honorable colleague, obtained such remarkable success. She
has sent the Society some tubercles (tubercules) of sweet
potatoes from Algiers, Algerian oats, Chinese soybeans (Pois
oléagineux de Chine), buckthorn (Loza) seeds, and millet
from Peking and Senegal, cultivated and harvested near
Bordeaux [in southwest France], as well as eggs of mulberry
silkworms, coming from her educational endeavors.”
Address: Secretary of the meetings, France.

1853. Edmundson (J.) and Co. 1863. J. Edmondson and Co.
call attention to the under-mentioned articles, as particularly
appropriate for Christmas presents (Ad). Irish Times and
Daily Advertiser (Dublin). Dec. 24. p. 1.
• Summary: “Tea kettles and tea urns to match, electro silver
butter coolers, dish covers, corner dishes, cruet stands, sauce
and soy frames, cake baskets,...” Address: 33, 34, 35, 36
Capel Street.

1851. Age (The) (Melbourne, Victoria, Australia). 1863. The
Chinese in Melbourne. No. 1. April 10. p. 7.
• Summary: By the census of 1857, the number of Chinese
in Victoria appears to have been 25,424. In the census of
1861 this number had decreased to 24,732. Since that time
it has further decreased to 23,059; the departures during
the past year have been 2619, against 154 arrivals... The
distribution of the Chinese in the colony is principally on the
gold-fields, the Castlemaine Mining District containing the
largest percentage–6591 in a total population of 43,611; the
Sandurst Mining District the smallest–2578 in a population
of 41,411, whilst Ballarat and Beechworth hold intermediate
positions...”
Note: “The first major Australian gold rushes took place
in 1851 near Bathurst in New South Wales and at Ballarat in
Victoria. Gold fever lured tens of thousands of immigrants
from all over the world eager to strike it rich in Australia.
Gold played a major role in the development of Australia...
By 1852, the population on the Castlemaine Diggings had

1852. Messer (Wm.) & Co. 1863. Classified ad: Messer’s
famed Newhaven Fish Sauce. Scotsman (Edinburgh). Nov.
14. p. 5.
• Summary: “The Famed Sauce for all kinds of Fish; and
will be found more agreeable to most palates than Essence
of Anchovies, Mushroom Catchup, Indian Soy [sauce], or
so-called Fish Condiments.” Address: Wholesale and Export
Pickle, Sauce, and Unfermented Wine Manufacturers, 19
South Niddry Street, Edinburgh.

1854. Stanton’s. 1863. Classified ad: Holiday gifts... Chicago
Daily Tribune. Dec. 24. p. 4, col. 2.
• Summary: “All the sauces: Harvey, Reading, Beef Steak,
Worcestershire, Essence of Shrimps, Anchovy and Lobster,
John Bull, Soho, Chutney, India Soy [sauce], Sultana,
Cumberland, Catsups.”
Note: This ad also appeared in the Dec. 31 (p. 4) issue of
this newspaper. Address: 135 Lake Street.
1855. Algeria, Commission, Exposition Universelle
de Londres. 1863. L’Algérie à l’Exposition universelle
de Londres, 1862: Catalogue [Algeria at the Universal
Exposition of London, 1862: Catalogue]. Algiers [Alger],
Algeria: Imprimerie Bouyer. 259 p. See Vol. 2, p. 86. [Fre]
• Summary: In Section 8, titled “Cereal grains, forages,
and legumes” (p. 76) is a very interesting section on
“Legumes” (p. 86) which states: The dry legumes displayed
represent a great variety of species. They call attention to
the magnificent collection at the Garden for acclimatization
(Jardin d’acclimatation), composed of dolics, of beans
(de doliques, de haricots) among which are the soybean of
Japan, also known as the oil pea of China (le soja japonica,
haricot oléagineux de la Chine) (which were introduced to
France by M. de Montigny [in April 1854], France’s consul
at Shanghai, and which contain 18% oil); the lablabs, various
types of peas, lentils, the fèves, etc.
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All these species or varieties are easily cultivated in
Algeria, and they offer numerous food resources. Products
actually generated are consumed locally, but one can
anticipate that in not such a distant future, they will give rise
to rather important export business.
Note: There is a Jardin d’acclimatation in Paris
(49 acres, presently {March 2019} referred to only as a
children’s amusement park, within the Bois de Boulogne).
There is also a Jardin d’acclimatation in Algiers, Algeria. It
is called Jardin d’acclimatation du Hamma but also referred
to as Jardin d’essais au Hamma. It is not clear which of the
two is being referred to above. Address: Prof. of commercial
sciences.
1856. Beasley, Henry. 1863. The druggist’s general receipt
book: Comprising a copious veterinary formulary; numerous
recipes in patent and proprietary medicines... Fourth
American from the fifth London edition. Philadelphia,
Pennsylvania: Lindsay and Blakiston. xiii + 14-466 p. Index.
• Summary: In the chapter on “Beverages, dietetic articles,
and condiments” is a section titled “Culinary vinegars,
sauces, &c.” (p. 277-79). Soy [sauce] is used in the recipes
for “Camp vinegar” (2 recipes), “Quin sauce,” “Epicurean
sauce” (“Indian soy 2 oz.”), and “Sauce superlative” (Dr.
Kitchiner’s; ¼ pint soy is optional).
The last recipe in the section is: “Soy. Boil a gallon of
the seeds of Dolichos soja till soft, add a gallon of bruised
wheat, keep them in a warm place for 24 hours; add a gallon
of salt, and 2 gallons of water, and after keeping them
bunged up in a stone jar for 2 or 3 months, press out the
liquor.”
In this same section are recipes from “Mushroom
catsup” and “Walnut catsup.” Address: Author.
1857. Chû kano sho [Rough writing/draft for the kitchen].
1863. Publisher unknown. 62 p. Handwritten. Japanese
summary by Kawakami 1978, p. 101. [Jap]
• Summary: The Japanese title of this work, by an unknown
author, may be pronounced Kuriya no Shitagaki. It contains
a listing of many fish names, and mentions Kokusho (or
Kokushiho), a unique and rich miso soup from the Edo
period.
1858. Fortune, Robert. 1863. Yedo and Peking. A narrative
of a journey to the capitals of Japan and China [in 1860-61].
London: John Murray, Albemarle Street. xvi + 395 p. See p.
350. Illust. Index. 22 cm.
• Summary: “Large quantities of Indian corn, buckwheat,
sweet potatoes, and soy-beans were here under cultivation”
[near the town of Chan-chow-wan, near the banks of the Peiho River, in the Peking plain of China].
Note: A fold-out map at the back shows Japan and
North China. Address: London. Born in Scotland. Honorary
Member of the Agri-Horticultural Society of India.

1859. Further papers relating to the rebellion in China with
an appendix. 1863. London: Foreign Office. Printed by
Harrison and Sons. vii + 196 p. Presented to both Houses of
Parliament by Command of Her Majesty. 33 cm.
• Summary: In the section titled “Inclosure 1 in No. 7.
Mr. Antrobus to Mr. Bruce” (p. 182-84) is a letter from by
R.C. Antrobus, Chairman, British Chamber of Commerce,
Shanghae, dated 19 Oct. 1861, which states (p. 183): “This
Chamber, in holding a different opinion on this question
from your Excellency, relies chiefly upon the following
points: -... that the very permission granted, and the terms
by which the grant is made to ship pulse and beancake
under Rule 4 attached to the Tariff, go far to strengthen the
conclusion above expressed;...”
Note: This is the earliest English-language document
seen (Sept. 2016) that uses the word “beancake” in
connection with [soya] bean cake. Address: Acting-Consul,
Kiungchow.
1860. Government (General) of Algeria. 1863. Catalog des
végétaux et graines disponibles et mis en vente au Jardin
d’Acclimatation au Hamma (près Alger). Pendant l’automne
1863 et le printemps 1864 [Catalog of vegetables and
seeds available for sale at the Garden for Acclimatization
at Hamma (near Algiers). During the autumn 1863 and the
spring 1864]. Paris, France: Challamel. 144 p. Index. 21 cm.
[Fre]
• Summary: In the section on Kitchen garden grains
(Graines potagères) (p. 130+) is a subsection titled “Soja”
which states (p. 133): “Soja sinensis. Pois oléagineux de la
China, hâtif.
“Soja Japonica.
“Soja hispida.
“Soja ochroleuca.” All four varieties cost 4.00 francs for
500 gm.
On pages 133-34 is a paragraph of basic information
about soybeans.
Note: This is the earliest document seen (March 2019)
which shows clearly that soybeans were in Algeria during the
autumn of 1863.
1861. Simmonds, Peter Lund. 1863. The dictionary of trade
products, commercial, manufacturing, and technical terms:
with a definition of the moneys, weights, and measures
of all countries, reduced to the British standard. New
edition, revised and enlarged. London: Routledge, Warne &
Routledge. 463 p. 17 cm.
• Summary: Two entries are related to the soybean: “Mico,
mijo [miso], a vegetable butter or solid oil, made from Soja
hispida, in Japan.”
“Soy, a sauce or flavoring originally made in the East;
and said to be produced from a species of Dolichos bean,
Soja hispida.”

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 570
Peter L. Simmonds lived 1814-1897. Address: F.R.G.S.,
F.S.S., author.

1863. Williams, Samuel Wells. 1863. The Chinese
commercial guide: Containing treaties, tariffs, regulations,
tables, etc... With an appendix of sailing directions. 5th ed.
Hongkong: A. Shortrede & Co. xvi + 387 + 266 p. Index.
21 cm. Facsimile edition reprinted in 1966 by Ch’eng-Wen
Publishing Co., Taipei, Taiwan.

cake.
“The Chinese cultivate legumes to a greater extent,
perhaps, than any other nation.”
“The manufacture of bean jam [jiang] and bean curd
cakes [tofu] for food from the flour employs many people.
The cakes used for manure are made by crushing the ripe
peas [sic, beans] and boiling the grits soft; the mass is then
pressed into cakes in iron hoops, and made solid by means of
wedges driven down by heavy mallets. Peas and bean cakes
are exported from Yingtsz’ [Yingtze, Ying-tze?] and Tientzin
[Tientsin, Tianjin] to Amoy and Swatau [Swatow, Shantou,
in Guangdong province]; they comprise one-fourth of all the
produce shipped from Tientsin in 1861; and there is little else
sent from Yingtsz’. In 1859, about a million piculs [1 picul =
133.33 lb] of the cake were reshipped to the south of China
from Shanghai alone, chiefly for the consumption of sugar
growers.”
In the same section is an entry (p. 139) for: “Soy, shi
yú [shiyu = fermented black soybean sauce], and tsiáng
yú [jiangyou = soy sauce], is a condiment made from the
Dolichos bean, which grows in China and Japan; our name

• Summary: In the section titled “Description of articles
of export” [from China, alphabetical], Chinese characters
accompany every entry. On p. 111 is an entry for “Beans
and peas” (tau) incl. bean cake (tau ping or tau shih = “bean
stones”).
Note 1. This is the earliest document seen (Sept. 2016)
that uses the terms tau ping or tau shih to refer to soybean

is derived from the Japanese siyau [shoyu]. To make it, the
beans are slowly boiled soft, then an equal quantity of wheat
or barley flour is added; after this has thoroughly fermented
and become mouldy, the beans are washed, and put into jars
with their weight in salt, adding some aromatics, and three
times as much boiling water as the beans were at first. The
whole compound is now left for a month or more, exposed

1862. Waterston, William. 1863. A cyclopædia of commerce,
mercantile law, finance, commercial geography, and
navigation. New ed., corrected and improved, with a
supplement by P.L. Simmonds. London: Henry G. Bohn. iv +
672 + 328 p. 23 cm.
• Summary: The section titled “Soy” (p. 627) is identical to
that in the 1843 and 1847 editions. Also discusses hemp and
hemp seed oil (p. 362-64).
Note: The book was revised by adding 328 pages of new
information onto the back of the previous edition. Address:
Mercantile agent and accountant [England].
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to the sun, and then pressed and strained. Good soy has an
agreeable taste, and if shaken in a tumbler, lines the vessel
with a lively yellowish-brown froth; its color in the dish is
nearly black. There are many qualities of it, and when well
made all improve by age. Japan soy is considered superior to
Chinese, but both are of different qualities, and are probably
made of various materials, some of which may be base
enough. It is most commonly sent to England, India, and
Europe, to form the basis of other sauces and condiments.
It is worth from $4 to $8 per picul and goes chiefly from
Canton.”
On p. 129 is a section on “Oil” (yú), incl. [soy] bean oil
(tau yú), wood oil (tung), cotton-seed oil, sesamum oil, olive
oil, ground-nut oil, cabbage or rape oil, fish oil, etc.
In the same section (p. 149) is an entry for “Vermicelli
(Chinese characters) fun sz, i.e. flour threads. This article,
sometimes called loksoy [lock soy], manufactured from both
rice and wheaten flour, is extensively used among the natives
in soups. It is everyway inferior to the European.”
Note 2. This is the earliest English-language document
seen (Aug. 2016) that uses the term “bean oil” to refer
to soybean oil, or that mentions tau-yú as the Chinese
(Cantonese) name for soybean oil.
Note 3. This is the earliest English-language document
seen (Sept. 2006) that uses the term “Dolichos bean” to
refer to the soybean. It is also the earliest English-language
document seen (Sept. 2006) that repeatedly uses the word
“bean” (not preceded by the word “soy” or “soya”) to refer
to the soybean.
Note 4. This is the earliest English-language document
seen (July 2016) that contains the term “cotton-seed” or term
“cotton-seed oil” (each spelled with a hyphen).
Note 5. This is the earliest English-language document
seen (Aug. 2016) that that uses the term “crushing” (or
“crush,” “crushes,” “crushed” or “crushings”) in connection
with soybeans to refer to the process of pressing the beans to
yield oil and cake in a Chinese wedge press.
Note 6. This is the earliest English-language document
seen (Jan. 2019) that mentions “grits” in connection with
soybeans.
This section also discusses (alphabetically): Almonds
(but not almond oil), ground-nuts (hwa sang characters,
ground-nut cake characters hwa sang ping; the “oil is the
chief article of export”), gypsum (shih kau, used especially in
making bean-cakes and curd [tofu], sometimes called beanmacaroni), manure cakes or poudrette (kang sha, made from
night soil mixed with earth for exportation. “The refuse of
ground-nuts, sesamum, rape-seed, and other oleaceous seeds,
is prepared for manure and for feeding swine and sheep, and
sent from one part of the country to another”), salt, seaweed,
sesamum seed, and silk.
A table titled “Rates of freight in steamers to Canton”
states (p. 228): “Soy, per tub of 1 picul–$0.75.”
In the section on “Foreign commerce with Japan” we

read (p. 254): “Camphor, sulphur, porcelain, copper, nutgalls, vegetable wax, cassia, soy, and verdigris, have been
furnished at rates and quantities sufficient to export to
Europe.”
Other sections discuss Chinese, Japanese, and British
weights and measures, numerals, coins and currency.
Samuel Wells Williams lived 1812-1884. Address:
LL.D., Hongkong.
1864. Scriblerus, Sr. 1864. Letter from Milton. Milton, Del.,
Jan 11th, 1864. Union (The) (Georgetown, Delaware). Jan.
15. p. 2, cols. 4-5.
• Summary: “Dear Union: Did you see the tirade some star
from Washington [DC] put on your back... I could very
easily tell if this was him, if I could see his teeth, which
were considerably worn by eating ‘Japan peas’ before he
left home. I know this because I saw in the Messenger a
long while ago, where he gave an account of these things
himself.”
1865. Lea and Perrins. 1864. Sauce.–Lea and Perrins’
Worcestershire Sauce. Pronounced by connoisseurs “The
only good sauce.”... (Ad). Observer (London). Jan. 24. p. 8.
• Summary: “None genuine without name on wrapper, label,
bottle, and stopper. Sold by Crosse and Blackwell. Barclay
and Sons, and grocers and oilmen universally.” Address:
Worcester, England.
1866. Times (London). 1864. Classified ad: Napoleon, by the
Grace of God and the will of the nation... July 30. p. 1, col. 1.
• Summary: This article describes a lawsuit in France
“Between Crosse and Blackwell, manufacturers of sauces
and pickles, residing at No. 21, Soho-square, London, county
of Middlesex (England)... And William Knight, provision
dealer, residing at Boulogne-sur-Mer, defendant,...”
“Considering that it is an established fact” that in Jan.
1864: “The plaintiffs have caused to be seized at Knights
divers pickles prepared with vinegar and mustard contained
in Jars, labelled Crosse and Blackwell, and bearing the
designation of Imperial Mixed Pickle, Girkins, India Pickle,
Piccallilli [Piccalilli], Essence of Anchovies; Considering
that these jars, with their labels and contents, constitute, on
the part of Knight, spurious imitations of the products of the
plaintiffs, of which they declare having deposited specimens,
with their trade marks, at the Registrars of the Tribunal of
Commerce of the Seine, on the 12th of May, 1863, which is
not disputed.”
The plaintiffs are asking for damages of 600 French
francs. “Considering that Crosse and Blackwell declare
to release from seizure certain products labelled Lea and
Perrins;-”
Note: The plaintiffs apparently won the case, but appear
to have been awarded much less money than they asked for.
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1867. Argus (The) (Melbourne, Victoria, Australia). 1864.
D’Artagnan, for Sydney. Aug. 8. p. 4.
• Summary: “73 bags rice, 10 boxes tea,... 3 boxes opium, 24
boxes 20 baskets ginger, 100 jars soy [sauce],... 49 baskets
pickles, 5 boxes bean sticks [dried yuba sticks],...”
Note 1. These Chinese foods were probably imported to
Australia for the Chinese who had joined the Victoria gold
rush, which lasted until the late 1860s.
Note 2. This is the earliest English-language document
seen (Oct. 2012) that uses the word “bean sticks” (two
words) to refer to what are probably dried yuba sticks.
1868. Vilmorin-Andrieux & Co. 1864. General wholesale
price list of garden, agricultural, and flower seeds, 18641865. Paris: Vilmorin-Andrieux & Co. 13 p. See p. 12. Nov.
12. [Eng]
• Summary: This is the earliest English-language catalog of
Vilmorin-Andrieux & Co. in which the soybean appears; it
is listed on page 10 under the subheading “Peas” in section
3 of the catalog titled “Cereals, grasses, agricultural, and
economic plants.” The entry for soybean reads: “Peas,
oleagenous [sic, oleaginous] Chinese. Soya hispida. 6 pence
per ounce. 5 shillings per pound. An asterisk (*) in front
of the entry indicates that this is the first time this plant or
its seeds have appeared in the Vilmorin-Andrieux Englishlanguage catalog.
Note 1. This is the 2nd earliest seed catalog seen (Oct.
2014) in which soybean seeds are offered for sale.
Note 2. This is the earliest seed catalog seen (Oct. 2003)
that gives a price for soybeans.
Note 3. On page 5, under “Vegetable and garden seeds,
we find: “Pea-nut. Ground-nut. Arach. hypogea.” 1 pound
costs 2 shillings and 6 pence.
Note 4. Thanks to Ingrid Jansen (of the Export Division
of Vilmorin s.a. in La Menitre, France; Dec. 1996) for doing
the detective work necessary to find this earliest entry in a
Vilmorin catalog. She also sent a history of the company
and each of its proprietors, a Vilmorin genealogy, and the
1993 Vilmorin English-language catalog titled “Vilmorin
Seeds–250 Years”–which does not mention soybeans.
Note 5. The Vilmorin seed company traces its origins
back to 1743. The company’s earliest known catalog, titled
Catalogue de toutes sortes de graines, is dated 1766. In
1775 the firm took the name Andrieux & Vilmorin. In 1780
the name was changed to Vilmorin-Andrieux, and in 1815
the name was changed to Vilmorin-Andrieux & Cie. At the
time this catalog was published (Dec. 1864) the head of the
company was Elisa Bailly (1826-1868), the widow of Louis
de Vilmorin (lived 1816-1860) and the daughter of the mayor
of Paris. She ran the company from 1860 to 1866, when
her son Henri de Vilmorin (lived 1843-1899) joined her.
Henri became head of the company in 1873. However the
Vilmorin family was aware of the soybean by late 1856 (see
J. Lachaume 1857) and as early as Nov. 1859 Louis Vilmorin

(1816-1860) presented a report on the soybean to the Society
for Acclimatization in France. In 1975 Vilmorin joined the
Limagrain Group (Groupe Limagrain) and is now officially
named Vilmorin s.a.
Note 6. This catalog is divided into the following
sections. 1. Vegetable and garden seeds. 2. Sweet, pot,
and medicinal herbs. 3. Cereals, grasses, agricultural and
economical plants: (a) Cereals. (b) Grass-seeds. (c) Sundry
agricultural seeds and seeds of economical plants. 4. Tree
seeds.
Interesting plants in section 3c (together with soybeans)
include: Broom–common Genista scoparia, burnet
(also spelled burnett, p. 2)–common, cabbage (9 types),
camelina, clover (10 types, incl. Alsike and Bokhara), dyer’s
buckwheat, dyer’s madder, dyer’s woad, ervum, fenugreek,
flax (6), flea-wort, furze, Glaucium flavum, Guitozia oleifera,
hemp (3 types; common, Piedmont tall, common Chinese),
heracleum, hill-mustard, Holcus (6 types), holly-hock (black
tinctorial), hop seed, horse-bean, knapweed, lentil (3), lotus
(2), Lupins (white or yellow), lucern, madia, mangel-wurzel,
maw seed or grey poppy, melilotus [sweet clover or melilot],
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mustard, nettle, parsnip, peas (3), poppy (3, incl. white for
opium), Pyrethrum Willemotii (for insect-powder), radish (2),
rape (colza, 9), rutabaga, sainfoin (2), scariole, serradella,
sesamum (Orientale, or Sinense–white seed–bene), spurrey,
sugar-beet, sunflower–common–Helianthus annuus, Swedish
turnip, tares & vetches (6), teasel (fuller’s = one that fulls
cloth–Dipsacus fullonum), Thlaspi oléifère = Lepidium
arvense, tobacco (8), trefoil–yellow, vetchling (2), yarrow,
yellow weed.
Note 7. This is the earliest English-language document
seen (Jan. 2005) that uses the word “horse-bean” to refer to
Vicia faba.
Interesting plants in section 1, vegetable and garden
seeds, include: “Beans–China yellow oval,” borecole (see
cabbage), chervil, chick-peas (white or red), chicory or
succory (5 types), Claytonia from Cuba, Corchorus olitorius
(for salad), cornsalad (3 types), Cyperus esculentus–Chufa
or Earth Almond, dandelion (Leontodon taraxacum),
Dioscorea batatas (Chinese yam), egg-plant (6 types),
Fedia cornucopiae (for salad), pak-choi, pe-tsai (Chinese
cabbage), quinoa (white), Tetragonia, tomato or love-apple,
Trapa natans (water chestnut), and winged pea (Lotus
tetragonolobus).
The first page in the book, titled “Important,” discusses:
Terms, prices (quoted in English currency of pounds sterling,
shillings, and pence), shipments (from what ports to what
ports), freight, carriage (from Paris to Havre), commission,
postages, “duplicate letters should always be sent to avoid
disappointment in case of loss or miscarrying of the Primate
letters.”
Note 8. This is the earliest document seen (April 2002)
that mentions (1) “mangel-wurzel” (or mangel), Beta
vulgaris, a large, coarse, yellow to reddish orange beet
grown as food for cattle, (2) serradella, (3) sainfoin, or (4)
lucern.
Note 9. How many of these plants have you heard of?
How many are sold in seed catalogs today? Address: 4 (late
30), Quai de la Mégisserie, Paris, France.
1869. Vilmorin-Andrieux et Cie. 1864. Prix courant général
de graines, 1864-65 [General current prices seeds, 18641865]. Paris: Vilmorin-Andrieux & Co. 13 p. See p. 12. Dec.
18. [Fre]
• Summary: This is the second earliest catalog of VilmorinAndrieux & Co. in which the soybean appears; the first was
published one month earlier in English. It is listed here on
page 12 under the subheading Pois (peas) in section 3 of the
catalog titled Fourrages non Graminées, Racines-Fourrages
et Plantes Économiques (Non-grain forages, forage roots,
and economic plants). The entry for soybean reads: “Pois
oléagineux de Chine. Soja hispida. hectog. 1 20. kilog. 10.
Thus the price is 1.2 French francs for 100 gm and 10 francs
for 1 kilogram. An asterisk (*) in front of the entry indicates
that this is the first time this plant or its seeds have appeared

in the Vilmorin-Andrieux catalog.
Note 1. This is also the third earliest document seen
showing soybeans being sold in any commercial seed catalog
in the Western world.
Note 2. Thanks to Ingrid Jansen (of the Export Division
of Vilmorin s.a. in La Menitre, France; Dec. 1996) for doing
the detective work necessary to find this early entry in a
Vilmorin catalog.
Note 3. Among the many other interesting plants
in section 3 of the catalog are: Astragalus galegiformis,
betterave (beets), chanvre (hemp; 3 varieties), colza
(rapeseed), lentillon, lin (linseed), lupin (white or yellow),
psyllium, sainfoin, sarrazin (buckwheat), serradelle, sésame,
soleil (tournesol, hélianthe annual; sunflower seed), tabac
(tobacco), trèfle (trefle), and vesce (vetch).
Note 4. This is the earliest document seen (June
2004) that mentions psyllium. An edition of this catalog
containing wholesale prices was also published in French.
Both editions were also published in English and German in
1864. Address: Quai de la Mégisserie, 4 (ancien 30) [Paris,
France].
1870. Annales de la Société d’horticulture de la HauteGaronne. 1864. Seance du 6 novembre 1864 [Meeting of 6
Nov. 1864]. 11:141-42. Mr. Clos presiding. [Fre]
• Summary: The members who have something to say are
invited by the president to take the floor. The president
invites members with announcements to take the floor.
Mr. Martegoute shares his results growing soybeans with
the assembly. The seeds were sent to him by the Society for
Acclimatization (Société d’acclimatisation). His presentation
shows, along with explanations from several members, that
this legume (légumineuse) does not appear to offer many
advantages, or to be any more beneficial than other species in
the same family.
Then, members discuss various subjects of horticultural
interest: in particular, the layout of ornamental gardens and
the effects of last summer’s excessive dry spell.
Note: Translated by Elise Kruidenier, Seattle,
Washington. Address: Haute-Garonne, Toulouse, France.
1871. Bentham, George; Mueller, Ferdinand. 1864. Flora
Australiensis: A description of the plants of the Australian
Territory. Vol. II. London: Lovell Reeve & Co. 521 p. See p.
242-45. [5 ref. Eng]
• Summary: The authors made the first major additions to
the genus Glycine, all from Australia. They include only
the following 6 species in the genus Glycine: (1) Glycine
falcata, Benth. Found in Northern Australia by F. Mueller; in
Queensland by D’Orsay, and in South Australia by Bowman,
and Neilson.
(2) G. clandestina, Wendl. Bot. Beob. 54. [Wendland,
J.C. 1798. Botanische Beobachtungen... p. 54] Found in
Queensland by Robert Brown, and Dr. Leichhardt; in New
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South Wales by R. Brown, C. Stuart, Dr. H. Beckler, and
F. Mueller; in Victoria by R. Brown, Adamson, and F.
Mueller; in Tasmania by R. Brown, and J.D. Hooker; in
South Australia by Dr. H. Behr, and F. Mueller; in Western
Australia by Maxwell, and James Drummond.
(3) G. latrobeana, Benth.; G. tabacina, Benth. Found in
Victoria by Latrobe, Adamson, and F. Mueller; in Tasmania
by J.D. Hooker; in South Australia by F. Mueller.
(4) G. tabacina Benth. Found in Queensland (at Bustard
Bay) by Banks and Solander; in New South Wales by R.
Brown, A. Cunningham, C. Stuart, and Beckler; in Victoria
by Robertson, and F. Mueller; in South Australia by F.
Mueller; in Western Australia by Mr. Augustus Oldfield.
“The species is also in New Caledonia, the Feejee [Fiji], and
other islands of the South Pacific.
(5) G. sericea, Benth. Found in New South Wales by J.
Dallachy, and Wheeler; in Victoria by F. Mueller.
(6) G. tomentosa, Benth. Found in Northern Australia
by F. Mueller, and R. Brown; in Queensland by Banks and
Solander, R. Brown, McGillivray, and F. Mueller; in New
South Wales by Neilson. “We have the same species from the
Philippine Islands and from S. China.”
Note 1. Hermann (1962) states: “It was not until 1864
that the first major addition to the genus was made. This
was by Bentham, who treated the genus in Australia as
comprising six species, all of them still valid although two
of his names (Glycine sericea and G. tomentosa) must be
dropped as being later homonyms... Bentham’s Glycine
falcata of 1864 was the last of the true Glycine species to be
described.”
Note 2. This is the earliest document seen (March 2021)
concerning soybeans (but only wild perennial relatives of
soybeans) in Fiji; cultivated soybeans have not yet been
reported in this country.
Note 3. This is volume 2 of a 4-volume set, which
contains no formal bibliography. Most of the citations refer
to herbarium collections, which are described by Bentham in
the preface to volume 1 (1863). The chief foundation of this
work is “the vast herbarium of Sir William J. Hooker, with a
few smaller collections under his charge at Kew.” It contains
rich stores of Australian plants. The Australian herbarium
of the late Robert Brown is an “extraordinary collection, the
main foundation of our knowledge of Australian vegetation.”
These specimens are now the property of Mr. J.J. Bennett,
Head of the Botanical Department of the British Museum.
The Banksian herbarium collected by Banks and Solander
[who sailed with captain James Cook] about 90 years ago,
is also at the Botanical Department of the British Museum.
Rich herbaria were collected at the public expense by the late
A. Cunningham in his various expeditions. This collection is
“second only to R. Brown’s in the influence it has had, by its
variety and extent, on our knowledge of Australian botany.”
Address: 1. F.R.S., P.L.S.; 2. M.D., F.R.S., L.S., Government
botanist, Melbourne, Victoria, Australia.

1872. Cleghorn, H. (Probably: Hugh Francis Clarke). 1864.
Report upon the forests of the Punjab and the western
Himalaya. India: Roorkee. Printed at the Thomason Civil
Engineering College. iv + ii + 250 p. + xxvii. See p. 66. [2
ref]
• Summary: The author, recently appointed Officiating
Conservator of Forests, Punjab, was surveying and
describing the forests of the Western Himalaya, along the
Sutlej River and the interior hills of Bussahir, where the most
valuable timber (including magnificent stands of deodar
trees) grows. In the chapter titled “Notes on the Vegetation of
the Sutlej Valley,” he gives a table listing the principal plants
of the valley, with native names and approximate elevation.
Under “Pulses” (p. 66) he lists the “Soy bean,” whose hill
name is “Bhut” and whose botanical name is Soja hispida.
It was found growing at 6,000 feet in Bussahir. Under
“Remarks” he writes: “I also saw one patch of this kind of
pulse.” Note the unusually high altitude.
A large map shows the area covered by the author’s
survey, including the Sutlej River and Bussahir. It appears to
be located at approximately 31º 30’ north latitude and 78º 10’
east longitude.
Note: As of 1988, Bussahir, also known as Bashahr, is
a former Indian state, now part of Punjab in northern India.
However the latitude and longitude given above place the
spot in Himachal Pradesh, northern India.
David Hooper (1911) wrote: “At the Punjab Exhibition
held at Lahore in 1864 Soy beans identified by Dr. Cleghorn,
were sent from the Hill States.” Address: M.D., Conservator
of Forests, on special duty.
1873. Cre-Fydd. 1864. Cre-Fydd’s family fare: The young
housewife’s daily assistant, on all matters relating to cookery
and housekeeping... New ed., revised. London: Simpkin,
Marshall, and Co. clx + 340 p. Index.
• Summary: The author is a woman. The following recipes
call for soy [sauce]: Mock turtle soup (p. 6-7). Giblet soup
(p. 9). Raviuoli soup [ravioli] (p. 10). Ox-tail soup (p. 12).
Ox-cheek soup (à la mode, p. 13). Sheep’s head soup (p. 1314). Gravy (p. 18; “Note.–If mushrooms are not to be had,
substitute one tablespoonful of ketchup, to be put in with the
soy”). Braised salmon (p. 20-21). Sauce supreme (p. 29).
Baked pike (p. 49). Loin of mutton stuffed, and served with
rich gravy (p. 59). Loin of mutton stewed with pickles (p. 5960). Lamb’s head and pluck (p. 77). Minced beef with Italian
paste (p. 82). Stewed brisket of beef with French beans (p.
83). Brisket of beef, stewed with pickles (p. 83). Stewed
calf’s liver (p. 110). Roast fowl, with gravy and bread sauce
(p. 127-28). Braised fowl and white sauce, with braised beef
and chestnuts (p. 132-33; “Note.–If you have no Cre-fydd
sauce, use instead a tablespoon of port wine, a teaspoonful
of soy, a teaspoonful of brand and a saltspoonful of chutney).
Roast gosling, stuffed (p. 138). Braised duck, with turnips
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(p. 139). Stewed pigeons (p. 142). Braised pheasant and
beef, with chestnuts (p. 145). Roast partridges (p. 147).
Roast hare (p. 150). Haricot of mutton (p. 259-60). Piquante
sauce (To be made in August, p. 283). Superlative mixture
(For gravies, stews, &c, p. 287). Store closets, stores, etc.
(p. 321-22; “Every good housekeeper will have her storeclosets scrumptiously clean, and stocked in moderation with
everything likely to be required.” Incl. soy, Harvey-sauce,
mushroom and walnut ketchups).
Also called for are: Harvey-sauce (11 times). Mushroom
ketchup (28 times). Walnut ketchup (3 times).
The following are not mentioned: Worcestershire sauce.
Worcester sauce. Address: Great Britain.
1874. Exposition Internationale Franco-Espagnole sous le
patronage de l’Empereur: Agriculture, industrie, beaux-arts:
livret [Franco-Spanish International Exposition under the
patronage of the Emperor: Agriculture, industry, fine-arts].
1864. Paris: Imprimerie E. Laserre. 262 p. See p. 86. [Fre]
• Summary: In the chapter on “Algerian products,” we read
(p. 86):
“68 Haricot oléagineux de la Chine, soja japonica.
“69 Le même, à grains nankins, id [=idem = same].
“70 Le même hàtif, à grains noirs, soya hispida [early
black soybean].
“71 Le même variétés.
“72 Le même, à grains jaunâtres, soja ochrolenia.”
Note: This document was sent to Soyinfo Center by
Hervé Berbille, Bordeaux, France (Sept. 2014). Address:
Prof. of commercial sciences.
1875. Oppelt, Gustave Louis. 1864. Traité général théorique
et pratique de compatabilité: Commerciale, industriale et
administrative [General treatise, theoretical and practical, on
compatibility: Commercial, industrial and administrative].
Paris: Eugéne Lacroix. vi + 367 p. 25 cm. [Fre]
• Summary: A long table titled “Revision of the Belgian
tariff duties” (p. 236+) contains three columns. For the soy
entry (p. 237) these are: (Col. 1, No. 17). Designation of
merchandise: Grains / seeds not specifically subject to other
tariffs. (2) Entry duty / tariff: Free (no duty or tariff). (3)
Assimilations (Assimilations). These are assimilated into
spices (épiceries): Cardamom, cumin, saffron, soy [sauce]
(le soja), and vanilla.
In short, soy sauce may be imported into Belgium dutyfree. Address: Prof. of commercial sciences.
1876. Portrait of the Adrian A. Parsons, future soy bean
pioneer in Indiana, in Civil War uniform (Photograph). 1864.
• Summary: This 4-by-6 inch black-and-white portrait
photo, taken in 1864, shows Indiana soybean pioneer Adrian
A. Parsons (1846-1929) at about age 18. The photo was
probably taken in Indianapolis before May 1864, when
Adrian and his company left to fight the war. A typewritten

caption on the back notes: “9th Indiana Cavalry, Company
I, Civil War. 2-inch by 1½-inch oval image on 3 15/16 x
2¼-inch carte-de-visite. On reverse: Outline of missing tax
stamp (dating it to 1864-65); in pencil: ‘3814’ (possibly a
negative number) and ‘5¢’ (probably tax); ‘A A Parsons in
uniform’ (possibly handwriting of his granddaughter Louise
White Harrison Akers); in blue ink: ‘Grandmother White’s
Father’ (probably handwriting of Sharon Kay Harrison Sills).
Collection of Kenneth L. Sills, Crawfordsville, Indiana (a
great-great-grandson). Ownership: Adrian A. Parsons ->
Edith Parsons White -> Louise White Harrison Akers ->
Sharon Kay Harrison Sills -> Kenneth L. Sills.
This photo, with date and caption, was sent to Soyfoods
Center by Lee Parsons, Adrian’s great-grandson, of
Indianapolis, Indiana. Note: This is the 2nd earliest photo
seen (April 2015) related to the soybean.
1877. Sanderson, J.M. 1864. The complete cook. Plain
and practical directions for cooking and housekeeping;
with upwards of seven hundred receipts:... Philadelphia,
Pennsylvania: J.B. Lippincott. 196 p. Index. 19 cm.
• Summary: The recipes are numbered sequentially. “Soy”
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[sauce] is mentioned as an ingredient in the following
recipes: 112. Sauce for boiled carp, or boiled turkey (“and
as it boils up, add a large spoonful of Indian soy: if that does
not give it a fine colour, put a little more,” p. 54).
“456. Camp vinegar.–Take four table-spoonfuls of soy, a
quarter of an ounce of cayenne pepper. six anchovies, bruised
and chopped, walnut pickle a quarter of a pint, a clove of
garlic shred fine; steep the whole for a month in a quart of
the best vinegar, shake it four or five times a week, strain it
through a tamis [strainer], and put it in half-pint bottles, close
corked and sealed, or dipped in bottle cement” (p. 125).
Note: Colouring or browning: 322... “dilute by degrees
with water, till it is of the thickness of soy,” p. 95. Soy is
mentioned for comparison, but not used as an ingredient in
this recipe (322).
The section titled “Catsups” (p. 125-27) begins: “These
rank high, and deservedly so, amongst the list of flavourings,
particularly mushroom catsup. Includes: Walnut catsup.
Oyster catsup. Cockle and muscle catsup. Mushroom catsup.
Mushroom catsup without spice. Mushroom powder.
Note: James Sanderson was at one time Chef at the
Franklin House in Philadelphia. Most of his recipes were
copied, completely or heavily, from well-known English
works (MSU introduction). Address: Philadelphia.
1878. The American annual cyclopedia and register of
important events of the year 1863. Vol. III. 1864. New York,
NY: D. Appleton & Company. iv + 865 p. See p. 187. Index.
• Summary: The section titled “China” states (p. 186-87):
“On July 10th, 1868, the envoy of Denmark, Col. Raaslof,
succeeded in concluding with the Chinese Government a
most favorable treaty... The Danish treaty is substantially
the British treaty, with this advantage for all the foreign
nations, that those changes which have been yielded to the
solicitations of the foreign Powers from time to time since
that treaty was signed, have been placed in the Danish treaty,
and are therefore not liable to be changed. Article xvi. of the
treaty mentions sixteen ports as being opened, and among
them Nankin [Nanking, Nanjing], Kiukiang [Jiujiang],
Chinkiang [Zhenjiang] and Hangchow [Hangzhou], on the
river Yang-tse, although the first named city is in the hands
of the rebels. For the present the trade is carried on at these
ports under river regulations, to which foreign legations
have agreed. Article xii. declares the coasting trade of China
open to foreign nations, a stipulation which no former treaty
contained. In the tariff, the clause prohibiting the exportation
of [soya] beans, peas, and bean cakes from New Chwang
[Newchwang] and from Pang-chow (Chefoo) is omitted,
and foreign nations can thus rightfully participate in this
important branch of the coasting trade.”
Note: This is the earliest document seen (Oct. 2014) in
any language that contains the word “Chefoo,” a port city in
Shandong province, China, presently named Yantai (WadeGiles: Yen-t’ai), and long associated with soybeans and

soybean cake.
1879. Richardson. 1865. English mutton and soles for dinner
on Monday (Ad). New York Times. July 30. p. 5.
• Summary: “For sale–Crosse & Blackwell’s pickles. Lea &
Perrin’s Worcestershire sauce, Scotch oatmeal, mushroom
ketchup, capers, &c.” Address: No. 100 William-st., near
John [New York City].
1880. Payen, M. 1865. Séance du 30 Novembre 1864
[Meeting of 30 Nov. 1864]. Bulletin des Seances de la
Societe Imperiale et Centrale d’Agriculture de France 20:6570. 2nd series. [Fre]
• Summary: M. Chevreul, presiding. Instructions for a
voyage to China: The perpetual secretary [Payen] announces
that the young chemist, Mr. Champion, attached to his
laboratory, is about to go to China, and the Society would
like him to investigate several subjects.
Mr. Payen–thinks it would be useful to collect some
information about the culture, products, retting (rouissage),
and usage of various textile plants. And the cheeses [tofu]
(les fromages) made from the soybean (Pois oléagineuse)
which contain 13% vegetable oil (matière grasse) according
to analyses of samples reported by Mr. de Montigny, and sent
by the imperial minister of arts and crafts.
Mr. Guérin-Méneville [Guerin-Meneville]–adds that
samples of these soybeans soybean (Pois oléagineuse)
(Dolichos soja) have been sent to the southernmost parts of
France, where they succeeded perfectly.
Mr. Pépin–we have never seen it bloom in the climate of
Paris. Those which we have been able to observe at Toulouse
and at Bordeaux being already in bud but not yet bearing
seeds; it did not seem, by the way, to be Dolichos soja.
M. Payen–Recall that the marshal Vaillant received,
under the name of Pois oléagineuse, seeds which contained
only 2% oil. It is therefore probable that this name of Pois
oléagineuse can be used to designate various completely
different kind of things.
The perpetual secretary–offers a note on the manufacture
of this pea cheese [tofu] (fromage de Pois). These notes have
been taken by Mr. Simon in a scientific voyage to Su-tchen
[Sichuan?].
“The process for making tofu (called teweu).” Note 1.
The source of this quotation / information about tofu appears
to be: Champion, Paul. 1866. “Sur la fabrication du fromage
de pois en Chine et au Japon [On the production of tofu in
China and Japan].” Bulletin de la Societe d’Acclimatation
13:562-65. Oct. Meeting of June 1.
Take a variety of soybean (Pois oléagineux), which
gives the best product and the most abundant quantity of
cheese.
Soak the soybeans in lukewarm / tepid water for half
a day until they swell. Better to prolong the action of the
water until the soybeans are easily crushed between one’s
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fingers; Then grind the beans with a mill while adding small
cupfuls of the soaked soybeans and water in which they
have been soaked. Collect the puree which runs onto a piece
of linen placed on a wooden frame. Heat the liquid until it
reaches about 65ºC; then add powdered gypsum (the size of
a very small egg for every 2.5 to 3.0 kg of dry soybeans).
Continue to heat while stirring. When the liquid starts to
boil, remove it with a wooden ladle and put it into a mold,
lined on the interior with a rather lose fitting cloth (Chinese
molds are in the form of a square 40 cm on a side and 8-11
cm deep). When the mold is almost full, cover it with linen,
then a wooden pressing lid atop which stones are placed as a
pressing weight.
After being pressed for 1½ hours the cheese [tofu] is
ready to eat.
Cheese prepared in this way will not last more than two
days in the summer; to make it last longer, press it under
greater pressure for a longer time and add spices and/or
seasonings. This firmer tofu can be eaten fried in butter or
oil.
Four cakes of Chinese tofu (1 cake weighs 640 gm)
retail for 2-4 cash (sapeques) (100 sapeques = 50 centimes).
There are 25 cakes. One can flavor fresh tofu with sweet or
saltiness.
Note 2. This is the earliest French-language document
seen (Sept. 2014) that uses the term pois en Chine to refer to
the soybean.
Mr. Chevreul–remarks on the importance of
investigating the lipids (matière huileuse) present which are
analogous to butyrine, for it has been known for a long time
that the main odor of cheese resembles that of butyric acid.
Mr. Champion–has prepared cheese with ordinary peas.
In China, cheese is made using peas and beans.
Mr. Brongniart–wishes that samples of all the varieties
of legumes which can be used for making this cheese could
be sent to France.
Mr. Payen–likewise asks Mr. Champion to collect
information on the raising of silkworms and on the manner
of preventing their illnesses.
Mr. Guérin-Méneville–adds that it is essential to
complete existing information, adding precise details and
circumstances, on the processes for making silk and the
dividing of cocoons.
Mr. Payen–in closing asks for Mr. Champion to make
more observations on the preparation of green tea and brown
tea, and on the alimentary regimen [daily diet] of the Chinese
people.
Mr. Pepin–wants more information about and samples
of ginseng (Panax quinquefolium), which plays the role of a
universal panacea in China. Address: France.
1881. Annales de l’agriculture francaise. 1865. Sociéte
Impériale et Central d’Agriculture de France. Bulletin des
séances [Imperial and Central Society of Agriculture of

France. Bulletin of the meetings]. p. 165-67. Meeting of 30
Nov. 1864. [Fre]
• Summary: Page 167: Mr. Guérin-Méneville–adds that
the samples of the oil peas = soybeans (Pois oléagineux)
(Dolichos soja) have been sent to the southernmost parts of
France where they have succeeded perfectly.
Mr. Pépin–he never saw them bloom in the Paris
climate; those he observed in Toulouse and Bordeaux were
already in buds (boutons), but he has known since that
they had a fruiting point. Moreover, they did not belong to
Dolichos soja.
Mr. Payen–recalls that the marshal, Mr. Vaillant, had
received under the name of oil peas (Pois oléagineux), seeds
which did not contain more than 2% of oil. It is therefore
likely that under this same name of oil peas, we designate
plants that are completely different.
Process for making a pea cheese (fromage de Pois)
called teweu [tofu].
Note: Contains a brief description for making tofu.
1882. Bentham, George. 1865. On the Genera Sweetia,
Sprengel, and Glycine, Linn., simultaneously published
under the name of Leptolobium. J. of the Linnean Society of
London, Botany 8:259-67. See p. 266-67. “Read November
3, 1864.” [Eng]
• Summary: The author proposes a limitation of the genus
Glycine. In the section Leptolobium he would include six
species described in his “Flora Australiensis.” Besides these,
the genus would include five others: In the section Soja: 1.
Glycine Soja, Sieb. et Zucc. “Cultivated; and spontaneous
on the margins of fields and cultivated places over a great
part of tropical Asia.” 2. G. Hedysaroides, Willd. 3. G.
Pentaphylla, Dalz. 4. G. Lyallii, Benth.
In the section Johnia: Glycine Javanica, Linn. “Habitat.
Eastern Africa from Natal [South Africa] to Abyssinia
[Ethiopia], Ceylon, and the Indian peninsula, including the
specimens from Nilgherri, Hohenacker, n. 1594, distributed
by some mistake on my authority under the name of Shuteria
vestita.
“Johnia Petitiana, A. Rich. Fl. Abyss. 1. 210, t. 40, Soja
angustifolia, Miquel. Fl. Bat. 1. part 1. 223, and Soja hamata,
Miquel loc cit 224, are unknown to me.” Address: P.L.S.
1883. Brennwald, C. 1865. Rapport général sur la partie
commerciale de la Mission suisse au Japon [General report
on the commercial section of the Swiss mission to Japan].
Berne, Switzerland: Printed by J.A. Weingart. 155 p. See p.
100-01, 103. [Fre]
• Summary: The section on Japanese exports mentions miso
and soy sauce. Address: Counselor and Secretary of the
Legation [to Japan].
1884. Burr, Fearing, Jr. 1865. The field and garden
vegetables of America: Containing full descriptions of nearly
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eleven hundred species and varieties; with directions for
propagation, culture, and use. Boston, Massachusetts: J.E.
Tilton. xv + 667 p. See p. 499-500. Illust. Index. 20 cm. [25*
ref]
• Summary: Pages 499-500 state: “Japan. Hov. Mag. [The
Magazine of Horticulture, Botany, and Rural Affairs. By
C.M. Hovey. Boston [Massachusetts]. Monthly. 1834 to the
present time].
“Cajanus bicolor. The Japan Pea is a native of the East
Indies, and also of Japan, as implied by the name. The plant
makes a strong, erect growth, with numerous spreading
branches; the leaves are large, light green and downy
beneath; the flowers are small, yellow at the centre,–the
upper petal purple; the seed-pods are small and downy, and
are produced in profuse abundance,–growing in clusters over
the entire plant; the seeds are small, roundish, or pea-form,
and of a cream-yellow color when ripe.”
Note 1. This is the earliest English-language document
seen (Sept. 2004) that uses the term “cream-yellow” to
describe the color of soybean seeds.
“Propagation and Culture.–It is raised from
seed, which, as the plant requires the entire season for
development, should be sown as soon as the ground is warm
and settled. Make the drills about 20 inches apart, and drop
the seeds ten or twelve inches apart in the drills, covering
half or three fourths of an inch deep. The plants will blossom
the last of July or beginning of August, and the seeds will
be suitable for use in their green state, from the 20th of
August until destroyed by frost, the crop being seldom fully
perfected in the Northern States.
Use.–The seeds are the only parts of the plants eaten,
and these, while young, are tender and delicate. The ripe
seeds if soaked for an hour in moderately hot water, take the
form and appearance of the Common White Bean, become
quite soft and tender, and have a pleasant, nutty, and oily
flavor. The whole plant with the seeds, is also used for
feeding stock.
“A variety occurs with green seeds, which is not only
considered superior to the Common Yellow-seeded just
described, but is two weeks earlier.”
Note 2. The plant referred to here is actually the
soybean, which Mr. Teschemacher incorrectly identified as
the pigeon pea Cajanus bicolor in Feb. 1853. Note 3. No
reference to the Japan Pea appears in the 1863 edition of this
book.
Also discusses: Chufa or earth almond (Cyperus
esculentus, edible cyperus, nut rush, p. 32. When dried
and pulverized, the tubers “are said to impart to water the
color and richness of milk”). Note 4. This is the earliest
English-language document seen (Sept. 2002) concerning a
non-soy, non-dairy milk–made from chufa or earth almonds.
Amaranthus (Chinese amaranthus, Chinese spinach, p. 27980). Quinoa (Chenopodium quinoa, p. 292-93. Varieties:
white-, black-, or red- seeded, from Mexico or Peru.

Goosefoot). Pea-nut (Ground bean, earth nut, pindar nut,
ground-nut, Arachys hypogea, p. 544-46. Varieties: African,
Wilmington {North Carolina}, and Tennessee). Winged pea
(Lotus tetragonolobus, Red birdsfoot trefoil, p. 547. Pods
3½ inches long, with four longitudinal leafy membranes, or
wings; seeds globular, slightly compressed, yellowish-white.
Use.–”The ripened seeds are sometimes used as a substitute
for coffee; and the pods, while young and tender, form an
agreeable dish, not unlike string beans”). Bene-plant (Oily
grain, Sesamum sp., p. 548-49. This medicinal plant {which
is “cooling and healing”} may be used for food or oil.
Varieties: biformed-leaved, oval-leaved, trifid-leafed {having
three parts}). Address: Hingham [Massachusetts].
1885. Davis, John Francis (Sir). 1865. Chinese miscellanies:
A collection of essays and notes. London: John Murray. vii +
191 p. No index. 20 cm. [2 ref]
• Summary: Chapter 8, titled “Analysis of a work on
husbandry and botany” (the Noong-Ching Tseuen-shoo)
states (p. 164) that “Men lived entirely on flesh until the
time of Shin-Noong [Shennong / Shen-Nung], ‘the divine
husbandman,’ who taught them to study the seasons and
cultivate the earth.”
Also in Chap. 8 we read (p. 168-69) that six sections
(25-30) are “devoted to all those vegetable productions
which are the subjects of planting or cultivation... viz.,
Rice, Bamboo, Wheat, Millet, [soy] Bean, Onion, Hump,
and Cucurbitaceous plants. They were, in fact, the original
materials of food, lodging, and clothing, as derived from
the earth. The first two of the above six sections treat of the
principal sorts of grain and pulse constituting the materials of
food.”
Note: The Chinese work cited above is the Nung Chêng
Ch’üan Shu (Complete Treatise on Agriculture), by Hsü
Kuang-Ch’i, composed during the Ming dynasty from
+1625-1628 and printed in 1639. It was the major work on
agriculture published during the Ming dynasty. John Davis
lived 1795-1890. Address: Bart. [Baronet], K.C.B. [knight
commander of the Order of the Bath].
1886. Graham (Messrs. D.) and Co. 1866. 600 packages of
groceries, oil-men’s stores, wines and spirits,... (Ad). Daily
Southern Cross (Auckland, New Zealand). July 28. p. 2.
• Summary: “... 3 cases Mushroom Catsup, 2 cases Indian
Soy [sauce], 1 case French Olives,...” Address: Vulcan-lane.
1887. Meadows, Thomas Taylor. 1866. The oak silk-worm of
China. Technologist (The) 6:157-61. Aug. 1. See p. 159.
• Summary: “I have traversed the silk region twice. A watershed, composed of the mountains that comes down from the
north-east of Moukden [Mukden] and stretch away to the
Meaou-taou Straits, forming the Leaou [Liao] Peninsula; this
water-shed intervenes between the silk region and this port
town. But there are certainly two, if there be not more, roads
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practicable for the heavy goods’ carts used in this province.
Heavy articles of small value, as pulse, bean-cakes and oil,
could not with profit be brought over these mountains to this
port.”
Note: This periodical is edited by Peter Lund Simmonds.
1888. Technologist (The). 1866. Chefoo-peas. 6:450. Aug. 1.
• Summary: “Chefoo-peas are largely imported in junks
from New-chwang [Newchwang, Manchuria] and are then
transhipped [transshipped] on board foreign vessels, for
conveyance to the southern ports, Canton (through Hong
Kong) taking the largest quantity. When these peas are
crushed into cakes (bean cake) they are exported to Swatow,
at which port they are used as manure for the sugar crops.
The number of mills employed in the manufacture of these
cakes is considerable. The process is slow and simple. A
huge stone wheel (to a pole passing through the centre of
which a mule is harnessed) crushes the peas as it passes
round a circular narrow causeway, into which they have
been thrown. These, in their crushed condition, are packed in
moulds and placed in a press, whence they are extracted free
of the oil, which has passed into the receptacle prepared for
it.”
Note: This is the earliest English-language document
seen (Feb. 2008) that uses the term “Chefoo-peas” to refer to
soybeans.
1889. Phillips and Company, Ld. 1866. Classified ad:
Provisions and stores, for town or districts, of guaranteed and
quality. Bombay Times and Journal of Commerce (British
India). Aug. 25. p. 7.
• Summary: In the section on “Sauces–Anchovy Essence,
Harvey’s Sauce, Mushroom and Walnut Catsups, India
Soy,... Worcestershire, Lea and Perrins, Worcestershire,
Phillip’s, pint, Yorkshire relish.”
Note: A new brand of Worcestershire sauce (Phillip’s)
is now being advertised and sold by Phillips & Company,
Ltd. in Bombay–for significantly less than the price of Lea
and Perrins’ sauce. This is the earliest document seen (April
2012) that mentions a brand of Worcestershire sauce made
by a company other than Lea and Perrins. Address: Bombay,
New Oriental Bank Buildings, and Poona.
1890. Times (London). 1866. Money-market & city
intelligence. Aug. 27. p. 6, col. 4.
• Summary: “The general sense of what is due alike
to the public and the interests of commerce causes the
Trade Marks’ Act to be enforced in nearly all places with
wholesome severity. According to the recent advices from
India, the police in June last entered the premises of a printer
in Calcutta and seized a large quantity of forged labels of
several English manufacturers, among which were those
of Allsop and Sons, Lea and Perrins, P. and J. Arnold, Day
and Martin, and Crosse and Blackwell. The latter firm

immediately commenced a persecution under the Trades’
Marks Acts (India), section 485 of the Penal Code, which
resulted in the conviction of the offender, and his being
sentenced to two years’ vigorous imprisonment.”
1891. Lea and Perrins. 1866. Sauce.–Lea and Perrins’
Worcestershire Sauce (Ad). Observer (London). Oct. 28. p.
8.
• Summary: “This delicious condiment, pronounced by
connoisseurs ‘the only good sauce,’ is prepared solely by Lea
and Perrins. The public are respectfully cautioned against
worthless imitations, and should see that Lea and Perrins’
names are on the wrapper, label, bottle, and stopper. Ask for
‘Lea and Perrins’ sauce. Sold wholesale and for export by
the proprietors, Worcester: Messrs. Crosse and Blackwell,
Messrs. Barclay and Sons, London &c.: and by grocers and
oilmen universally.” Address: Worcester, England.
1892. Champion, Paul. 1866. Sur la fabrication du fromage
de pois en Chine et au Japon [On the production of tofu in
China and Japan]. Bulletin de la Societe d’Acclimatation
13:562-65. Oct. Meeting of June 1. [Fre]
• Summary: “The Chinese and the Japanese eat considerable
quantities of a white material rather analogous in its
appearance to the French product named fromage à la pie
(quark), and which they make with a particular type of
soybean (Pois oléagineux) which is also used for food and
from which one can extract a rather expensive and very good
quality oil. The production of this cheese [tofu] is simple,
but it requires care and rather extensive practice to produce a
white product.”
The author then gives a detailed 3-page description of
how tofu (fromage de pois, literally “pea cheese”) is made–
though he never mentions its name in either Chinese or
Japanese.
Note 1. This is the earliest French-language document
seen (April 2013) that uses the term fromage de pois to refer
to tofu.
It is coagulated with magnesium chloride, and will keep
for 1 day in summer and 1 week in winter. It is also often
salted and it is mixed with various sauces which allow it to
keep for several years. In the process of making tofu, the
hot soymilk is poured into a second tub and allowed to cool
before the coagulant is added. The foam is removed using a
copper scoop. After several minutes, a skin / film (une peau)
[yuba] forms on the surface of this liquid. It can be lifted off
by passing a stick (baguette) underneath it and hung up to
dry by inserting one end of the stick into one of many holes
that have been deliberately created in the wall. This film, by
the way, has a rather agreeable taste, and is eaten either fresh
or dried; a second film is often formed and is lifted off in the
same manner.
Note 2. This is the earliest French-language document
seen (Oct. 2012) that mentions yuba, which it calls une peau.
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After the tofu has been pressed, so that the volume has
been reduced by half, it is removed from the forming box,
or the tofu (cheese) is sometimes shipped out to a great
distance. To transport them, it is sufficient to close the box
with planks, nailed with the aid of bamboo pegs. Arriving at
the destination, it is cut into small pieces by means of a large
metal knife.
Tofu (pea cheese) is generally a grayish white and looks
like a jelly. It does not keep for more than a day during the
hot months, and to preserve it from rapid deterioration, it is
generally mixed with salt or sauces of various types. It can
then be kept for several years. A piece of tofu the size of a
fist sells for 2 Cash (i.e., 1 centime).
He then (p. 564) describes shops in China selling hot
soymilk for breakfast. “Generally, the shops where this
cheese (ce fromage = tofu) is made are filled with Chinese,
who bring cups to get some of the hot liquid (le liquide
chaud), which is used to make the cheese and which has not
yet been coagulated; they drink this beverage (ce breuvage),
which has an insipid but not disagreeable taste, just like we
enjoy coffee with tea. For many of the poor, the morning
meal consists of a cup of this liquid, in which they dip
various types of deep-fried crullers” (des espèces de gâteaux
frits à l’huile).
“I will send with this note some samples of soybeans
which, according to the analysis that I am in the process of
making, contain more than 10% oil, and all the materials
employed in this industry as well as some small preserved
dried cheeses (des petits fromages secs conservés), of
which I have spoken above. I have seen this production
established on a large scale in many ports of China from the
south to Peking, and also in various ports of Japan which I
have visited. This cheese, when well prepared, has a very
agreeable flavor. Deep-fried it makes a delicious dish. It is
widely consumed among the Chinese and would be able to
be employed, I believe, to advantage in Europe.”
Note 3. This is the earliest document seen (Oct.
2011) worldwide–in any language or in any country–that
discusses the use of soymilk as a beverage. We find this quite
surprising! Why are there no earlier references to its use as
a beverage in Chinese documents? This is also the earliest
French-language document seen (Aug. 2013) that mentions
soymilk, which it calls le liquide chaud and ce breuvage.
Note 4. This is the earliest document seen (April 2013)
that describes how to make tofu on a commercial scale.
Note 5. Champion presented this paper at a meeting
of the Society for Acclimatization in June 1866; it was
published in Oct. Then in 1869 he wrote a longer and more
detailed book chapter on the same subjects–which see.
Address: France.
1893. Debeaux, M. 1866. Essai sur la pharmacie et la matière
médical des Chinois [Essay on the pharmacy and the materia
medica of the Chinese]. Journal de pharmacie et de chimie.

Series IV. 3(1):186-96. See p. 193. [2 ref. Fre]
• Summary: Page 193: The section titled Seeds of the
soybean (Semences du dolichos soja Lin.) states: The
Chinese prepare a type of vegetable cheese (fromage végétal)
[tofu] with these seeds and with the seeds of this plant and
with the seeds of dolichos purpureus [later renamed Lablab
purpureus L. (Sweet); Chinese bian dou]. To make tofu the
seeds are ground and boiled in water, then filtered through
a cloth; the vegetable casein (la caséine végétale) is then
coagulated by the addition of acidulated / acidified water.
The coagulum is then treated like that of milk precipitated by
rennet. The cheese thereby obtained has the aroma and taste
of cheese prepared with milk. It is sold in the streets of larger
towns under the name of taô-faô [tofu / doufu].
Note 1. This is the earliest French-language document
seen (Dec. 2020) that uses the term caséine végétale to refer
to a type of soy protein.
Note 2. We have heard about this bean, a very common
and a popular food in North Africa, but we have never
heard before about tofu being made from Lablab purpureus.
Address: Pharmacist-major (Pharmacien-major) attached to
the expeditionary corps of China during the years 1860, 1861
and 1862.
1894. Lindley, John; Moore, Thomas. eds. 1866. The
treasury of botany: A popular dictionary of the vegetable
kingdom; with which is incorporated a glossary of botanical
terms. 2 vols. (Parts I and II). London: Longmans, Green,
and Co. xx + 1254 p. See Part I. p. 131, 536-37, 747. Part II.
p. 1068, 1075. Illust. 17 cm.
• Summary: Bean (Part I, p. 131) “Sahuea bean, Soja
hispida.
Glycine (Part I, p. 536-37) “A small genus of
Leguminosae, all, excepting one, being slender decumbent
[reclining along the ground, but with ascending apex or
extremity] or twining herbs, with alternate stalked leaves
made up of three to seven leaflets varying much in form,
and bearing axillary racemes or fascicles of small yellow
or violet pea-flowers. The genus belongs to the tribe
Phaseoleae, and is most nearly allied to Teramnus, from
which it is distinguished by its pods being destitute of the
hardened hooked style seen in the latter, and by the ten
stamens, which are united into a tube, being all, instead
of the alternate ones only, anther-bearing. The species are
pretty equally distributed through tropical Asia, Africa, and
Australia, where a few inhabit extratropical regions.
“The Sooja of the Japanese, G. Soja, the only erect
species of the genus, a dwarf annual hairy plant, a good deal
like the common dwarf kidney or French bean (Phaseolus
vulgaris), has small violet or yellow flowers, borne in short
axillary racemes, and succeeded by oblong two to fiveseeded hairy pods.
“The seeds, like kidney beans in form but smaller,
are called Miso [sic, error based on Miller 1807] by the
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Japanese and are made into a sauce which they call Sooja
or Soy. The manner of making it is said to be by boiling the
beans with equal quantities of barley or wheat, and leaving
it for three months to ferment, after which salt and water is
added, and the liquid strained. The sauce is used by them in
many of their dishes, and they use the beans in soups. The
Chinese cook the beans also in various ways, and the plant is
cultivated for the sake of them in various parts of India and
its Archipelago.
“Mr. Bentham groups the species in three sections,
which some regard as genera: Soja, with flowers fascicled
on the racemes, and falcate pods with depressions but not
transverse lines between the seeds; Johnia, with flowers
similarly arranged, and straight pods with transverse lines
between the seeds; and Leptocyanus, with solitary flowers on
the racemes, and straight pods. The Glycine or Wistaria of
gardens is now referred to Millettia.
Miso (Part II, p. 747). “A fatty substance obtained from
Soja hispida.
Soja (or Soya) hispida (Part II, p. 1068) is the only
representative of a genus of Leguminosae of the tribe
Papilionaceae, and much cultivated in tropical Asia on
account of its beans, which are used for preparing a wellknown brown and slightly salt sauce (Soy), used both in Asia
and Europe for flavouring certain dishes, especially beef, and
supposed to favour digestion. Of late it has been cultivated as
an oil-plant. S. hispida is an erect hairy herb, with trifoliate
leaves, and axillary racemose flowers, which have a five-cleft
calyx, a papilionaceous corolla, ten diadelphous stamens,
and an oblong pod which contains from two to five ovate
compressed seeds. Modern botanists generally refer the plant
to Glycine: which see.”
Soy (Part II, p. 1075) “A sauce originally prepared in the
East, and said to be produced from the beans of Soja hispida.
Note 1. This is the earliest document seen (April 2003)
in which the soybean is classified under Papilionaceae.
Note 2. This is the earliest English-language document
seen (April 2003) that uses the term “oil-plant” to describe
the soybean.
Also discusses (in alphabetical order): Agar-agar.
Alfalfa. Algæ. Almond. Amande de terre (French, Cyperus
esculentus). Amaranthus. Arachis [peanuts]. Aspergillus.
Bean, under-ground kidney = Arachis hypogaea. Cannabis.
Chenopodium [Common Goosefoot]. Coix [lachryma, Job’s
tears]. Cyperus. Earth-nut (Arachis hypogæa). Flax. Gingelly
oil. Hemp.
Part II: Job’s tears. Legume. Leguminosæ. Linseed.
Linum. Lupinus (incl. Lupinus albus, L. luteus). Nut,
bambarra ground (The seed of Voandzeia subterranea, p.
795). Nut, earth (Arachis hypogæa). Oil (incl. sesamum).
Oilcake (“The residuum after expressing the oil of various
seeds, especially linseed and rape, which is used for
cattle feeding, and as a manure”). Oil-plant (Sesamum
orientale). Pindals, pindars. Psophocarpus. Pueraria. Quinoa

(Chenopodium Quinoa). Sea-girdles (Laminaria digitata).
Sea-hangers. Sea-wand (Laminaria digitata). Seaware.
Seaweeds. Seawrack. Seawracks. Sesame. Sesamum.
Tetragonolobus.
“Voandzeia. So called from Voandzou, the name
given by the natives of Madagascar to the only known
representative of this genus of Leguminosæ, the V.
subterranea of botanists, a creeping annual, with longstalked leaves composed of three leaflets... It is a native of
Africa, and is extensively cultivated in many parts of that
continent, from Bambarra and the coast of Guinea to Natal
[in today’s South Africa], its esculent pods and seeds forming
common articles of food among the inhabitants of those
regions. Although the plant is not indigenous to the Western
Hemisphere, it is commonly found in many parts of South
America, such as Brazil and Surinam, whither it has been
carried by the negro slaves and has now become naturalised.
The pods are sometimes called Bambarra Ground-nuts; in
Natal the natives call them Igiuhiuba; while in Brazil they
are known by the name of Mandubi d’Angola (showing their
African origin), and in Surinam by that of Gobbe.
“Voandzou. The Malagassy name of a genus of
Leguminosae, called after it Voandzeia” (p. 1224).
Note 3. This is the earliest English-language document
seen (Sept. 2016) that contains the word “oilcake” (or
“oilcakes”), used to refer to the defatted cake of any type
of oilseed. However there is no indication here that it refers
to soybeans. Address: 1. Ph.D., F.R.S., F.L.S., Botanic
Garden, Chelsea. Late emeritus Prof. of Botany in University
College, London; 2. F.L.S., Curator of the Chelsea Botanic
Garden.
1895. Luson, T.G. 1866. Report on the trade at the port of
Chefoo [Yantai] for the year 1865. In: Inspector General of
Customs. 1866. Reports on the Trade at the Ports in China
Open by Treaty to Foreign Trade. Shanghai: Printed at the
Imperial Maritime Customs’ Press. 142 p. See p. 33-36.
• Summary: A 5-column table (p. 35) shows the principle
articles of export (in piculs; 1 picul = 133.33 lb) from the
port of Chefoo in the years 1864 and 1865, as well as their
increase or decrease. The main article of export is “Bean
Cake, Chefoo,” of which 755,052.98 piculs were exported in
1865, up from 615,297.59 in 1864. A much smaller amount
of “Bean Cake, Newchwang” was also exported.
Below the table we read: “The Bean Cakes made at
Chefoo are much superior to those from Newchwang, which
may account for the increased export of the former, and the
decrease in the export of the latter.”
Note 1. This is the earliest document seen (Aug.
2016) that gives statistics for trade (imports or exports) of
soybeans, soy oil, or soybean meal with China.
Note 2. Converting the exports of Bean Cake from
Chefoo [Yantai] in 1865 from piculs into pounds gives
100.65 million pounds weight. Dividing by 2000 to get
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U.S. (short) tons gives 503,242 tons. Address: Acting
Commissioner of Customs, Chefoo.
1896. Noetzli, Gaspard Henry. 1866. Analysis of Chinese
commerce during the year 1865. In: Inspector General of
Customs. 1866. Reports on the Trade at the Ports in China
Open by Treaty to Foreign Trade. Shanghai: Printed at the
Imperial Maritime Customs’ Press. 142 p. See p. 93-119.
• Summary: This report is an overview of the year
containing many tables giving statistics on imports and
exports at the treaty ports in China, which are: Shanghai,
Canton, Swatow, Amoy, Foochow [Fuzhou], Formosa,
Ningpo, Hankow, Kiukiang, Chinking, Chefoo, Tientsin, and
Newchwang.
“Bean cakes” / “Bean cake” [soy] were
/ was imported [probably from Manchuria]
to the following ports: (1) Foochow (71,211
piculs in 1865, up from 27,416 piculs in 1864).
(2) Swatow (896,619 piculs in 1865, down
from 1,028,091 piculs in 1864). (3) Amoy
(265,001 piculs in 1865, down from 455,570
piculs in 1864).
“Bean cakes” [soy] were exported from
the following ports: (1) Chefoo (756,055 piculs
in 1865, up from 615,297 piculs in 1864). (2) Newchwang
[Yingkou, in Manchuria] (1,787,971 piculs in 1865, up from
1,391,049 piculs in 1864).
Note 1. This is the earliest document seen (Aug.
2016) that gives statistics for trade (imports or exports) of
soybeans, soy oil, or soybean meal with Manchuria.
Note 2. 1 picul = 133.33 lb. Exports of bean cakes
from Newchwang, China’s biggest exporter in 1865, are
238 million pounds weight or 119,168 tons of 2000 lb each.
These were carried by Chinese junks (big and small sailing
ships) in the days before railroads or steam boats. Address:
Shanghai.
1897. Chicago Tribune (Illinois). 1867. The farm and garden.
Jan. 26. p. 2, col. 3.
• Summary: From Rural: “An experimental farm would be
the most effectual place on which to squelch out agricultural
humbugs. Sugar millet, Bokara clover, Illinois coffee,
Japan peas, Coan-sean-a sugar cane, Rocky Mountain corn,
tree cotton and similar humbugs, would have a short-lived
existence, and the great body of the people be saved from the
meshes of the rascals, who year by year present some new
agricultural or horticultural wonder.”
1898. Blot, Pierre. 1867. Modern and mediæval dinners.
Galaxy (The) 3(7):717-23. April 1. See p. 722.
• Summary: “French cookery was simple and rather coarse
until the sixteenth century, when Catherine de Medici, wife
of Henry II, and niece of Pope Leo X, brought with her
Italian cookery, as well as Italian vices, diplomacy, fashions

and manners.”
French cookery reached its zenith during the reigns of
Louis XV [ruled 1715-1774] and Louis XVI [ruled 17741792].
“Alexander Dumas [the father] also has some
pretensions and has invented many dishes.” He devised a
salad which is described (p. 722); it was seasoned with “a
little soy” [sauce].
1899. Great Britain Foreign Office. 1867. Report from the
foreign commissioners at the various ports in China, for the
year 1865. London: Printed by Harrison and Sons. 145 p. See
p. 37, 60, 69, 103, 110, 144. [Eng; fre]

• Summary: In the section on Che-foo [Chefoo, today’s
Yantai] is a table (p. 37) showing the increase or decrease
of the principal articles of export during 1865, as compared
with 1864. “Bean cake, Che-foo.” 1865–755,052 piculs.
1864–615,297 piculs. Increase: 22.7%. “Bean cake,
Newchwang.” 1865–1,272 piculs. 1864–23,953 piculs.
Decrease: 94.7%.
“The bean cakes made at Chefoo are much superior
to those from Newchwang, which may account for the
increased export of the former... The growing aversion of
Chinese merchants to ship peas and bean cake in foreign
bottoms for Shanghae [Shanghai] is remarkable here, and
large quantities are now shipped for that port in native craft.”
The section on Foo-chow states (p. 60): “Imports
from Che-foo–Are principally tobacco, cotton, wheat, peas
[soybeans], bean cake, and bean oil.”
In the section on Amoy [Xiamen] is a table (p. 69)
showing the chief articles of import. “Bean cakes” decreased
from 306,129 piculs in 1864 to 265,601 piculs in 1865. Note:
These “bean cakes” are used for fertilizer in southern China.
In the section on Foo-chow [Fuzhou] (p. 103) is a table
showing imports: “Bean cakes” increased from 27,416 piculs
worth $61,680 in 1864 to 71,211 piculs worth $195,832 in
1865.
Two tables (p. 110) show: (1) The principal exports from
Chee-Foo: “Bean cakes” decreased from 756,055 piculs
worth 755,991 taels in 1864 to 616,997 piculs worth 492,236
taels in 1865. (2) The principal exports from Newchwang:
“Bean cakes” increased from 1,391,049 piculs worth 542,509
taels in 1864 to 1,787,971 piculs worth 804,586 taels in
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1865.
Near the end of the book (p. 142-44) is an appendix in
French titled “Commerce d’Amoy pendant l’Anné 1865”
[Trade of Amoy during the year 1865]. Under “Importations”
is a table (p. 144) showing total imports of principal objects
to Amoy: “Tourteaux d’engrais (bean cakes)” [literally
“fertilizer cakes”] decreased from 306,129 piculs in 1864 to
265,601 piculs in 1865. Note: 1 picul = 133.3 pounds weight.
1900. Luson, T.G. 1867. Report on the trade at the port
of Che-foo for the year 1865. Reports from the Foreign
Commissioners at Various Ports in China for the Year 1865
(Great Britain Customs). p. 35-38.
• Summary: This report from Che-foo is dated 31 Jan. 1866,
and sent to Robert Hart, Esq., Inspector General of Customs.
“Presented to both Houses of Parliament by Command of
Her Majesty, April 1867.”
Note 1. This report and its table are very similar to one
by Luson dated 1866 but the citation and page numbers are
different.
“From the following statement may be seen the increase
or decrease of the principal articles of export during 1865, as
compared with 1864:
A 5-column table shows the following–among others:
Goods: Bean cake, Che-foo, in piculs. For 1865:
755,053. For 1864: 615,298. Increase: 139,755.
Goods: Bean cake, Newchwang, in piculs. For 1865:
1,272. For 1864: 28,954. Decrease: 22,682.
Goods: Peas [probably soya beans], in piculs. For 1865:
470,471. For 1864: 651,099. Decrease: 180,627.
The above table shows an increase in the export of
Chefoo bean cakes, silk pongees, raw silk, dates, melon
seeds, wheat, and vermicelli; and a decrease in that of
Newchang bean cakes, cotton, tobacco, and medicines.
“The bean cakes made at Chefoo are much superior to
those from Newchang, which may account for the increased
export of the former and the decrease in the export of the
latter. There has been a decrease in the receipts here of peas
from Newchang during the past year, which is most generally
accounted for by the shortness of the crops in that part of
China. A growing aversion on the part of Chinese merchants
to ship peas and bean cake in foreign bottoms for Shanghae
is remarked here, and large quantities are now shipped for
that port in native craft. This appears to have been caused by
a proclamation issued at Shanghae during 1865.
Note 2. The word “Peas” probably refers to soybeans
because: (1) On page 60 (near bottom) is the phrase “peas,
bean cake, and bean oil,” where the latter two terms refer to
soy bean cake and soy bean oil. (2) No other peas or beans
except soybeans could be exported in such huge amounts.
Note 2. Che-foo (also spelled Chefoo, as of Aug. 2016
known as Yantai) is a prefecture-level city in northeastern
Shandong province, in eastern China. Address: Acting
Commissioner of Customs, Office of Maritime Customs,

Che-foo.
1901. Duncan’s (John) Sons. 1867. Lea & Perrins–
Celebrated Worcestershire Sauce (Ad). Hartford Daily
Courant (Connecticut). June 11. p. 3.

• Summary: “Pronounced by connoisseurs to be the ‘only
good Sauce,’ and applicable to every variety of dish.” An
illustration shows a bottle of the sauce. »
Note: This is the 2nd earliest document seen (Feb. 2012)
that contains an illustration of Lea & Perrins Worcestershire
sauce.
1902. Photograph of the family of Daniel and Susan Zavitz,
of Lobo Township, Ontario. 1867.
• Summary: This black-and-white photo (6½ by 10 inches)
shows the family of which Daniel Zavitz is husband. Left to
right: Charles (born 25 Aug. 1863, so about age 5), Daniel,
Caroline, Samuel, Susan (wife), and Edgar Zavitz. All are
dressed formally. They appear to be at home (in Coldstream,
Ontario, Canada) seated in front of a metal stove around a
small table. Daniel’s left hand is on an open book (probably a
Bible) on the table.
Charles Zavitz would later become the leading soybean
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pioneer in Ontario and Canada.
On the right margin of the photo is printed: “J. Cooper,
London” [Ontario]. Address: Ontario, Canada.
1903. Soubeiran, J.L. 1867. Séance de 5 July 1867 [Meeting
of 5 July 1867]. Bulletin de la Societe d’Acclimatation
14:448-64. Aug. See p. 453. [Fre]
• Summary: Page 453: Dr. Mourier sent from Yokohama
(Japan) several boxes containing: (1) Upland rice, Okanokomé, which is cultivated like wheat... (3) Red-azuki (Akaadzeuki). (4) Black azuki (Kouro-Adzeuki). (5) White beans
(Shiro mamé) [probably white soybeans]. (6) Black soybeans
(Kouro-mamé); these four seeds [Nos. 3-6] are used to make
miso and tofu,
Note: Azuki beans are never used to make miso or tofu,
but white and black soybeans are–especially white soybeans.
Address: Secretary of the meeting.
1904. Daily Journal (The) (Wilmington, North Carolina).
1867. The Japan pea. Sept. 15. p. 2, col. 4.
• Summary: “We have received from our fellow citizen,
Mr. Louis Baker, a sample of a queer-looking vegetable,
about two feet long, and the breadth and thickness of what is
commonly called a ‘string bean.’ he says in his note:
“’I herewith send you a sample of the Japan pea, (soja
hispida) which I have been raising in my garden for several

years, and was the first to introduce here. It was brought
originally from Japan by Commodore Perry, It is a running
vine and requires support. If planted with corn, that would
do. It produces a vegetable oil by expression, which, in
Japan, is used in large quantities in cooking food, &c.;
produces from the vine say from fifteen to twenty pods, some
twenty [sic] and over inches long, and full of peas. When
green, can be cut up and cooked with meat; is an excellent
condiment. The celebrated sauce, the ‘Soy,’ is made from it;
requires rich soil and sun; plant in May, and in dry weather,
if possible.”
1905. Henning & Co. (W.H.). 1867. Classified ad: English
sauces–English sauces. Times-Picayune (New Orleans,
Louisiana). Dec. 8. p. 5, col. 4.
• Summary: “Worcestershire Sauce–In quarts, pints and half
pints.
“Harvey Sauce, John Bull Sauce,... China Soy, India
Soy, in glass and fancy jars and vases.” Address: 96 and 97
Camp street [New Orleans].
1906. Report of the Commissioner of Agriculture. 18671889. Serial/periodical. Washington, DC: For the year 1867.
Frequency: Annual.
• Summary: Preceding title: Report of the Commissioner of
Patents, Agriculture. Followed by: Report of the Secretary of
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Agriculture.
This new series of reports begins with the “Report of the
acting Commissioner of Agriculture, Hon. John W. Stokes,”
dated 25 Nov. 1867, which states [to His Excellency Andrew
Johnson, President]:
“Sir: In consequence of the death of the late
Commissioner, Hon. Isaac Newton, which took place in this
city on the 19th day of June last, it becomes my duty, by
the terms of the organic act establishing this Department, to
submit to you a report of its transactions for the past year. In
so doing, it affords me great pleasure to be able to say that it
has been a year of great productiveness and prosperity to the
agricultural interest, and to the country.
“The discouragement resulting from the diminished
fruitfulness of preceding years has been partially relieved
by a recurrence of a fair measure of productiveness. Another
assurance has been added to the universal teaching of the
past, that seed-time is followed by the harvest as sure as
day is preceded by the dawn. It is this certainty of results
in proportion to the measure of judgment and industry
employed, that gives to husbandry its safety and stability, its
freedom from preying anxieties, and its ability to supply the
most pressing wants of the whole human family.
“Progress in Agriculture: It is gratifying to note the
evidences that are apparent even to the superficial observer
of the increasing interest of our people in the advancement
of agricultural science–of the quickened mental activities of
farmers, as shown by the widening demand for agricultural
books, newspapers, and the reports of this Department–of the
disposition to experiment, test alleged improvements, and
adopt labor-saving expedients–of the growing inclination
to employ in agriculture money, business energy, and active
enterprise, which are so successfully employed in other
departments of business.
“In nothing is this intellectual activity shown to be so
manifestly beneficent to the agriculture of the present era,
as in the improvement of agricultural implements. In 1847,
the number of agricultural patents granted was but 43; in
1863 it had increased to 390; in 1864 to 563; in 1865 to 642;
while in 1866 the wonderful increase to 1,778 was made; and
during 10 months of the present year the Patent Office has
issued no less than 1,777. Thus the number of agricultural
inventions perfected yearly is now more than forty-fold
greater than 20 years ago. Already has this nation surpassed
all others in the excellence and variety of its agricultural
machinery.”
1907. Hepburn, James C. 1867. A Japanese and English
dictionary; with an English and Japanese index. Shanghai,
China: American Presbyterian Mission Press. xii + 558 + 132
p. 2nd ed. 1872; Abridged ed. 1873, 1881; 3rd ed. 1886; 4th
ed. 1888; 5th 1894; 7th ed. 1903. First edition was reprinted
in 1966 and 1983. Index. 24 cm.
• Summary: A digital version of this book is available on

HathiTrust. This is Hepburn’s earliest Japanese-English
dictionary. The words are arranged alphabetically by their
romanized spelling. Each word is written in three ways.
After the romanized word (main entry), written in uppercase
letters with diacritical marks (which we have largely omitted
below), the same word is written in katakana, then again
in Chinese characters. Finally, one or more definitions are
given.
Soy-related words and terms in the 1867 edition:
Page 9. “Amazake: Sweet sake, a kind of fermented
rice.”

Page 46. “Daidz [Daizu]: A kind of large white bean.
Soja hispida.”
“Dengaku: A kind of food made of baked tôfu, also a
kind of ancient theatre now obsolete.
“Go: Beans mashed into paste. Mame no go.
“Gokoku: The five cereals, wheat, rice, millet, beans,
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kibi.
Page 113. “Hiriodz [Hiriodzu, Hiryozu]: A kind of food
[made of tofu fried in oil].”
Note 1. This is the earliest English-language document
seen (Nov. 2014) that contains the term Hiriodz (the modern
spelling is Hiryozu) which refers to Kyoto-style deep-fried
tofu treasure balls.
“Ireru–Kono mame wa yoku iremash’ta: these beans are
well parched.
“Iriru–Mame wo iriru: to parch peas [beans].

“Umeboshi (hakubai). Dried plums. Ume-dzke [Umezuke]: Pickled plums. Ume ga mada umimasen: The plums
are not yet ripe.”

“Yuba [hot water + leaf]: A kind of food made of
beans.”
Note 3. This is the earliest English-language document
seen (Oct. 2012) that contains the word “yuba.” The Chinese
characters (meaning “hot water” + “leaf”) are the same used
“Kinako [‘yellow flour’]: A kind of food made of
beans.”
Page 207. “Kiradz [Kiradzu, Kirazu]: The refuse left in
making tôfu.”
Page 220. “Koji: Malt made by fermenting rice or
barley, in the process of making sake, and soy” [sauce].
Page 220. “Koji-buta: A shallow box for holding malt.”
Page 255. “Mame: Bean, pea. Mame no ko: bean flour”
[probably kinako, roasted whole soy flour].

Page 277. “Miso: A kind of sauce made of [soy] beans.”

Page 308. “Natto: A kind of food made of [soy] beans.”
Page 314. “Nigari: The brine formed by the
deliquescence of salt.”
Page 377. “Sashi (verb): Shoyu wo sashi–To season with
soy” [sauce].
“Sashimi: Raw fish cut in thin slices and eaten with soy.
“Sh’taji [Sorted after “Shis,” Shitaji]: Soy (used only by
women). Syn. Note 2. This is the earliest English-language
document seen (April 2012) that uses the word “sh’taji” or
shitaji” to refer to soy sauce.

“Shoyu: Soy, a kind of sauce made of fermented wheat
and beans.”
Note: This is the earliest English-language document
seen (April 2012) that uses the word “shoyu” (spelled
correctly like this) to refer to soy sauce.
. “Tofu: A kind of food made of beans.”

today.
“Yu-dofu: Boiled tofu.”
The English-Japanese part of this dictionary starts after
p. 558 and is titled “An index; or, Japanese equivalents for
the most common English words.” Separately numbered to
p. 132, it includes: “Bean, Mame. Barm, Kôji, tane. Pea, saya
yendo [saya-endo]. Soy [sauce], Shôyu.”
Terms NOT mentioned include Aburaage, Aburage,
Atsu-age, Daitokuji natto, Edamame (or Eda mame or
Yedamame), Ganmodoki, Hamanatto, Hiya-yakko, Koridofu, Koya-dofu, Nama-age, Okara, Tamari, Tonyu,
Unohana, Yaki-dofu.
Note 4. The author apparently did not realize that the
various soyfoods he defined (with the possible exception of
soy sauce) were made from soybeans.
Note 5. This is the second earliest English-language
document seen (June 1999) in which Chinese characters are
used to write the name of the soybean or related products.
Note 6. This is the earliest English-language document
seen that contains the word “tofu” (April 2013) or the word
“natto” (Jan. 2012), or the word “koji” or the term “kojibuta” (Oct. 2020).
Note 7. This is the earliest English-language document
seen (Feb. 2004) that refers to amazake, which it calls
“Amazake.”
Note 8. This is the earliest English-language document
seen (Nov. 2012) that uses the word “Kinako” to refer to
roasted soy flour.
Note 9. This is the earliest English-language document
seen (June 2013) that uses the word “Kiradz” [Kiradzu,
Kirazu] to refer to what is now called “okara,” or “soy pulp.”
Note 10. This is the earliest English-language document
seen (Oct. 2012) that uses the word “Nigari” to refer to the
traditional tofu coagulant extracted from sea water, and
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which consists mostly of magnesium chloride. Address:
A.M., M.D., Shanghai, China [American physician,
translator, educator and lay Christian missionary].
1908. Inspector General of Customs. 1867. Monthly reports
on trade at the ports in China open by treaty to Foreign trade.
Shanghai, China: Printed at the Imperial Maritime Customs’
Press.
• Summary: This book is actually a periodical
with 12 monthly reports from British customs’
inspectors at the following treaty ports:
Shanghai, Ningpo, Foochow, Amoy, Swatow,
Canton, Hankow, Kiukiang, Chinkiang, and
Chefoo.
The first reports are for Jan. 1866.
The unusual term “Pea oil,” which would
soon be changed to “Bean oil,” and which now
refers to “Soybean oil” appears in tables on at
least 10 different pages in this book.
It is most widely used in a table showing
“List of principal imports” to the port of
Chinkiang.
This is the earliest document seen (Aug.
2016) that uses the term “Pea oil” to refer to
soybean oil (one of two documents). Address:
Acting Commissioner of Customs, Office of Maritime
Customs, Che-foo.
1909. Knight, Charles. ed. 1867. The English cyclopædia–
Natural History. Vol. IV: Soja. London: Bradbury, Evans, &
Co. 1291 p. See p. 843.
• Summary: “Soja, a genus of Plants belonging to the natural
order Leguminosæ.Soja hispida (Moench), S. Japonica
(Savi), the Dolichos Soja (Linn.), is a native of Japan and the
Moluccas, and abundant in the peninsula of India, though
probably introduced there. The seeds resemble those of the
haricot, French or kidney bean, and are used by the Chinese
to ‘form a favourite dish, called “ten-hu,” or “tau-hu” [tofu],
which looks like curd, and which, though insipid in itself,
yet with proper seasoning is agreeable and wholesome’ [Don
1832]. The Japanese call the seeds ‘Miso’ [sic] and put them
into soup, of which they sometimes partake three times
a day. They likewise prepare with them the sauce termed
‘Sooja,’ which has been corrupted into ‘Soy.’ Soy is only
sparingly used as a sauce in this country. It has the character
of being a useful stomachic, but not more so than any of the
other condiments when used in moderation.”
Note: The entry for “Soy” says to see “Soja.”
Note: Much of the information in this entry for Soja
comes from the Penny Cyclopaedia of the Society for the
Diffusion of Useful Knowledge (London, 1841. See Soja
hispida).
Also in this volume: Sesamum (p. 758). Voandzeia (p.
1224).

1910. Mayers, William Frederick; Dennys, Nicholas Belfield;
King, Charles. 1867. The treaty ports of China and Japan: A
complete guide to the open ports of those countries, together
with Peking, Yedo, Hongkong and Macao, forming a guide
book & vade mecum for travellers, merchants, and residents
in general... London: Trübner & Co. viii + 668 + xliv + 26 p.
29 maps. 23 cm.

• Summary: The section titled “Swatow,” under “Trade” (p.
237) states that the foreign trade of Swatow, which began
legally in 1860, “is almost exclusively in Chinese hands.
Proximity to Hongkong enables the large native firms to
conduct their own importing business more cheaply than
it can be done for them by Europeans, whilst the staple
trade of the Port–the importation of Beancake coastwise
from the North and the export–of Sugar–is also conducted
in correspondence with Chinese agencies at New-chwang
[Newchwang], Chefoo, and Shanghai.”
In the section on “Amoy,” under “Imports” a table (p.
272), shows that “Bean Cakes” decreased from 306,129
piculs in 1864 to 265,601 piculs in 1865.
The section titled “Foochow” [Fuzhou; the capital city
of Fujian province, just northeast of Taiwan] states (p. 288):
“The principal miscellaneous imports consist in rice, sugar,
tobacco, beans and bean-cake, &c. carried coastwise.”
The section titled “Chefoo” (p. 456+) begins: “The Port
which is known to Europeans under the name of Chefoo is
in reality the town of Yen T’ai (Chinese characters) situated
on the northern side of the great cape usually known as the
Promontory of Shan-tung,...”
Page 457: “The productions of the great interior plain
are cereals, pulse, tobacco, drugs, etcetera, together with a
peculiar description of silk obtained from wild silk worms
which feed on the leaves of the oak and other trees; but the
staple articles of trade, in so far as Europeans are concerned,
are beans and beancake, for the shipment of which
merchandize to Southern markets Chefoo is the principal
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port.”
The section titled “Chefoo,” under “Trade” states (p.
461): “At the period of the opening of Chefoo to foreign
trade, the expectations formed were rather in the direction
of great activity in imports, than in that of the character
the principal trade of the port has actually assumed, viz:
the export of beans and beancake in foreign bottoms to
the ports of Southern China. This branch of business was,
indeed, prohibited by the Treaty of Tientsing [sic, Tientsin],
but the rule by which foreign vessels were restricted from
carrying cargoes of pulse from the Northern ports was
abrogated in 1861 at the request of the British Minister,
notwithstanding the desire of the Chinese Government
to retain this branch of the carrying trade in favour of the
native junks and seamen. The removal of this prohibition led
to high expectations of a vast development of the trade in
beancake (used most extensively all over Southern China as
a fertilizer), and not only did many foreign merchants hasten
to plant establishments at Chefoo and Newchwang which
they subsequently found no encouragement to maintain, but
even the native traders were induced to erect crushingmills
and ware houses far in excess of the actual requirements of
the trade. The export under this head has, at the same time,
been annually progressive, and furnishes employment to
a large number of shipping. The process of manufacture
of the pulsecake is primitive in the extreme. The beans,
or more correctly peas, from which it is made are thrown
into a circular trough, and crushed by a heavy stone wheel,
the revolution of which is kept up by the labour of one or
sometimes two mules. The pulse, when crushed, is freed
from the oil it yields by means of a rude press, and packed
in hoops which turn out circular cakes of about 1 inch in
thickness and of varying diameter.”
A table (p. 462) shows the value of exports and imports
from Chefoo: “Beancakes” worth 492,236 taels in 1864
increased to 755,991 taels in 1865. “Beans and peas”
worth 791,314 taels in 1864 decreased to 705,704 taels in
1865. “Pea oil” [soya bean oil] worth 69,236 taels in 1864
increased to 126,897 taels in 1865. The main import in 1864
was sugar, with opium a close second. In 1865 opium was
No. 1, followed by cotton piece goods, then sugar.
The section on “Newchwang,” under “Trade” states (p.
543-44): “The bulk of the trade of Newchwang consists in
the export of pulse and pulse-cake to the Southern ports,...”
A table (p. 544) titled “Newchwang. Exports.” shows
that the value of “Bean-cakes” increased from 542,509 taels
in 1864 to 804,586 taels in 1865. The value of “Beans and
peas” increased from 877,944 taels in 1864 to 1,081,050
taels in 1865.
Note: “Catalogue of books on China (other than
philological) published on China and Japan in the English
language.” Appendix C, p. 2-26.
Note 1. This is the earliest English-language document
seen (Sept. 2016) that uses the words “beancake,”

“beancakes,” “pulsecake,” or “pulse-cake” in connection
with [soya] bean cake.
Note 2. This is the earliest document seen (May 2014)
that uses the term “Pea oil” to refer to soybean oil (one of
two documents).
Note 3. This document shows that the terms “beans,”
“peas” and “pulse,” and their respective cakes, used at
this time in China or Manchuria, all refer to soybeans and
soybean cakes. Address: 1. F.R.G.S.; 2. Late. Both: H.M.’s
Consular Service; 3. Lieut, R.M.A.
1911. Miquel, Frederich Anton Wilhelm. 1867. Prolusio
florae Iaponicae [Essay on the flora of Japan]. Annales Musei
Botanici Lugduno-Batavi (Leiden) 3:52-53, 99. [5 ref. Lat]
• Summary: Under Glycine Linn. (p. 52) the author lists one
species: “1. Glycine soja Sieb et Zucc. Abh. l.c. IV. 2, p. 119.
A Soja angustifolia Miq. Fl. Ind. bat. I. 1, p. 223... Siebold
legit; “sponte crescentum”; in vallibus m. Kawara Jama ins.
Kiusiu legit Pierot, propre Nangasaki [Nagasaki] Oldham n.
368.
Under Soja Moench (p. 52-53) the author lists one
species with 3-4 varieties: “1. Soja hispida Moench., Sieb
et Zucc. l.c.p. 119. Maxim. Prim. p. 87. Dolichos Soja Linn.
Soja iaponica Savi.”
Variat sub cultura vario mondo, v.c. seminum colore
quae autem sub germinatione omina plantulas similes
proferunt, teste Sieboldo. Spontanea etam provenit, foliolis
latioribus, medio basi leviter attenuato–In regione littorea
prope Oko Mura ins. Kiusiu et in fruticetis prope urbem
Kokura legit Pierot; aliis locis cultam legerunt Siebold et
Buerger [Bürger], prope Nangasaki [Nagasaki] Oldham n.
360.
[Translation: Pierot collected it in the coastal regions
on the island of Kyushu near Oko Mura {or Okumura; mura
= village} and in the shrubbery near the city of Kokura {in
northern Kyushu, Japan}; Siebold and Buerger collected
it in other places where it was cultivated / grown, and
{Richard} Oldham (specimen No. 360) collected it near
Nagasaki {located on the far western tip of central Kyushu,
near Deshima / Dejima, where Siebold and Buerger usually
resided}].
- Kuro mame [Black soybean], No mame [wild
soybean], Kuzu, Kokura iap.
var. praecox Sieb. [Siebold], humilior, non vel vix
volubilis, densius rufo-hirta, foliolis satis variantibus.–Culta.
var. obtusa Miq. [Miquel] humilis stricta robusta dense
hispida, foliolis late ovalibus utrinque obtusissimus.–
Spontaneam legit Pierot ad radicem m. San Saka Toge
ins. Kiusiu [island of Kyushu].–Jama [Yama] daisu iap.
[Mountain soybean of Japan].
var lanceolata Miq., elatior, minus hispida, foliis
longe petiolatis, foliolo terminali sublanceolato, lateralibus
semilanceatis, mucronatis. In regione littorea prope oppidum
Oko Mura ins. Kiusiu [island of Kyushu] detexit Pierot–
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Kuzu iap.
Observ. Cl. Bentham (Journ. Linn. Soc. VIII, p. 269)
hanc sp. et superiorem coniunxit; nostrae autem plane
diversae, a b. Zuccarinio determinate.
Other non-soy genera: Under Pueraria DC (p. 52) he
lists Pueraria Thunbergiana Benth. Journ. Proceed. Linn.
Soc. IX. p. 122.–Pachyrrhizus Thunbergianus Sieb. et Zucc.
Abh. l. c. IV. 3, p. 237. Neustanthus chinensis Benth. Hongk.
p. 86. Dolichos hirsutus Thunb. in Linn. Transact. II. p. 339...
Under Phaseolus (p. 52) Linn. he lists Phaseolus
radiatus Linn., Miq. Fl. Ind. bat. I. p. 197. Ph. Mungo
(Linn.) Sieb et Zucc. Abh. l. c. IV. 2, p. 118. Cum pluribus ut
veditur varietatibus cultus. Assuki iap. [Japanese adzuki] and
Phaseolus nanus Linn.
Under Deutzia Thunb. (p. 99) he lists 3 species: crenata,
scabra, and gracilis.
Note 1. How Miquel compiled this book (according
to Bretschneider 1882): In 1830 the Japanese government
forced Siebold to leave Japan, saying that he had a map of
the island, which was illegal. “Siebold had forwarded one
portion of his vast botanical collections accumulated in Japan
to Prof. C.L. Blume in Java, who described some of these
plants in the Museum botanicum Lugduno-Batavorum, 184951... The greater part of his dried plants, however, had been
transmitted by Siebold to the Museum of Leyden, and from
these materials Prof. Miquel compiled his Prolusio Florae
japonicae [Prolusio florae Iaponicae], 1865-67.”
Note 2. This is the earliest document see (May 2002)
concerning Heinrich Bürger.
Note 3. Richard Oldham (1837-1864) collected plants
for the Kew gardens (England) in Eastern Asia in 1861.
The Oldham numbers, 360 and 368, refer to the numbers of
the specimens in his collection–which is now at the British
Museum of Natural History, Kew.
Note 4. Also reprinted: Amstelodami (Amsterdam):
Printed by C.G. van der Post. viii + 392 p. See p. 240. 2
plates. 45 cm. Address: Prof. of Botany, Director of the
Rijksherbarium in Leiden, Netherlands.
1912. Simmonds, Peter Lund. 1867. The commercial
dictionary of trade products, manufacturing and technical
terms:... A new edition, revised and enlarged. London and
New York: George Routledge and Sons. viii + 463 p. See p.
353. 17 cm.
• Summary: The entry for “Soy” is two words longer (and
more accurate) than that in the 1858 edition. “Soy, a sauce
or flavoring originally made in the East; and said to be
produced from a species of Dolichos bean, Soja hispida.
Otherwise, the contents and page layout of this book
seem to be identical to those of the 1858 edition except that a
long supplement has been added to the rear, p. 423-63.
Soy-related entries in the supplement: “Midsu [sic,
miso], an oily pulp made from beans in Japan, with which
food is dressed instead of butter.” “Miso, a substance used in

Japan as butter by boiling the soy bean (Soja hispida), and
mixing it with rice, salt, etc.
Other interesting entries in the supplement: Agar-agar,
chufas, hasheesh (Arabic word for hemp, hay; also an
intoxicating drug made of hemp, which is sold in the form of
sweetmeats, paste, and tobacco), mindoubi (a name in Brazil
for the ground nut, Arachis hypogæa). Peter L. Simmonds
lived 1814-1897. Address: F.R.G.S., F.S.S., author, 8
Winchester St., Pimlico [southwest London, England].
1913. Wylie, Alexander. 1867. Notes on Chinese literature:
With introductory remarks on the progressive advancement
of the art; and a list of translations from the Chinese into
various European languages. Shanghae, China: American
Presbyterian Mission Press. London: Truebner & Co. viii +
xxxviii + 260 p. See p. 5, 130, 181. 28 cm.
• Summary: This book is sort of an annotated bibliography
(each book is cited in both English and Chinese characters)
which gives a summary of Chinese works that are said by
other writers to contain descriptions of the nine grains,
but there is no mention of soybeans, soyfoods, or azuki
beans on the pages listed above or below. Chinese books
on agriculture are discussed on pages 75-77, with the title
of each book also written in Chinese characters. The author
lived 1815-1887. Address: Agent of the British and Foreign
Bible Society in China.
1914. Brisbane Courier (Queensland, Australia). 1868.
Sauces. Jan. 11. p. 7.
• Summary: “India Soy [sauce] is difficult to purchase
genuine; it should be made from an Indian plant called
Dolichos soja, or soya, but treacle and salt are the basis
of the Soy ordinarily sold. ‘Many persons,’ observes Mr.
Dobell, in his Travels in China, ‘have thought that gravy
was used in preparing soy, but this appears not to be the
case, but the composition being entirely a vegetable one, and
made from beans. Japanese soy is much esteemed in China,
probably it is made with a particular bean? In China the
consumption of soy is enormous; neither rich nor poor can
dine, breakfast, or sup without soy; it is the sauce for all sorts
of food, and may be described as indispensable at a Chinese
repast.’”
Note: This is the earliest of 2 documents seen (Oct.
2009) in the Australian Newspapers database that contains
the term “Japanese soy.”
1915. Sakuma, Yonekichi. 1868. Nikki [Diary]. April 25.
Unpublished. [Jap]
• Summary: In the first year of Meiji (1868) the author
was a passenger (stowaway) on the ship “Scioto” (Saiotogo), headed for Hawaii with the first group of Japanese
immigrants. He noted in his diary of April 25: “Yokohama
departure. Provisions of rice, miso, shoyu.”
Note 1. This is the 2nd earliest document seen (May
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2020) concerning soybean products (miso and shoyu)
in Hawaii. This document contains the 2nd earliest date
seen for soybean products in Hawaii (April or May 1868);
soybeans as such had not yet been reported by that date.
Note 2. Letter from Mr. Nihei. 1988. Oct. 23. Yonekichi
SAKUMA, born on 11 July 1840, came from Chiba
prefecture. He went to Hawaii as an immigrant in 1868, and
died in 1927 at age 88.
Note 3. For more details, see the chapter “The Japanese
in America,” by Gary Y. Okihiro (p. 1-2) in the book
Japanese American History: An A-to-Z Reference from 1868
to the Present, by Brian Niiya (1993. New York, NY: Facts
on File). On 17 May 1868, as a result of a recruitment effort,
“the Scioto set sail from Yokohama for Honolulu, Hawaii,
carrying 149 Japanese migrants–141 men, six women, and
two children.” They were called gannenmono or “first year
people,” because they migrated during the first year of
Japan’s Meiji era. Yonekichi Sakuma, a stowaway, kept a
diary of the voyage. “He counted 500 bags of unpolished
[brown] rice, 20 bags of polished [white] rice, and plenty
of shoyu (soy sauce), miso and firewood in the Scioto’s
hold.” “Eventually, 40 gannenmono returned to Japan before
completion of their three-year contracts, and all but one of
them signed a public statement charging Hawaii’s planters
with cruelty and with not living up to the contract terms.”
Note 4. Letter from Paul J. O’Pecko, Reference
Librarian, Mystic Seaport Museum, Mystic, Connecticut.
1990. July 3. There were at least two three-masted sailing
vessels named Scioto sailing in 1868, but there is no
indication that any vessel named Scioto was ever owned by
the Pacific Mail Steamship Company. It is possible they may
have chartered it.
1916. Farmers’ Cabinet (Amherst, New Hampshire). 1868.
Classified ads. 66(49):3. June 25.
• Summary: “Worcestershire sauce, pepper sauce, catsup,
mustard, cayenne pepper, &c. at the Old Mill Store,
Milford.”
This ad also appeared in the October 15 (1868, p. 3)
issue of this newspaper.
Note: Milford is a town in Hillsborough County,
southern New Hampshire. Address: Milford.
1917. Country Gentleman’s Magazine (The) (London). 1868.
Useful recipes in cookery. 1:314-315. Sept.
• Summary: I. Soup des Galles: Page 315, L.3. “four
tablespoonfuls of strained lemon juice, two of soy [sauce],
and three wine glasses full of sherry; give it one boil, skim
it well, and serve it as hot as possible. Salt must be added
to it sparingly in the first instance on account of the soy; a
proper seasoning of cayenne or pepper must not, of course,
be omitted.”
Note: This part of the magazine is titled “The Country
Gentlewoman.”

1918. Scola (Gustav). 1868. Colonial-, Specerei-, Wein-,
und Delikatessen-Handlung “zum Matrosen” [Colonial-,
spice, wine, and delicacies trade “for the sailor” (Ad)].
Sueddeutsche Post (Klagenfurt, Austria-Hungary). Dec. 3. p.
597. [Ger]
• Summary: This German-language ad has two parts. The
top 2/3 is for alcoholic beverages. The bottom 1/3 is for
foods, and sauces such as India Soy [sauce] and Beefsteak
Sauce.
Note 1. This is the earliest document seen (March 2021)
concerning soybean products (soy sauce) in the AustroHungarian Empire. This document contains the earliest date
seen for soybean products in Austro-Hungarian Empire (Dec.
1868); soybeans as such have not yet been reported.
Note 2. Klagenfurt is today the capital of the federal
state of Carinthia in Austria.
Note 3. This is the earliest ad / advertisement seen
(March 2021) for soybeans or soyfoods in the AustroHungarian Empire. Address: Obere Burggasse, Ecke des
ehemaligen Gasthofes zur “Sonne,” Klagenfurt.
1919. Product Name: [Matsuyama-Age Dried Deep-Fried
Tofu].
Foreign Name: Matsuyama-agé, or Kansô Aburagé.
Manufacturer’s Name: Hodoya Shoten.
Manufacturer’s Address: Doita-cho 499-1, Matsuyamashi, Shikoku island, Japan.
Date of Introduction: 1868.
Ingredients: Water, soybeans, coagulant, oil for deepfrying.
New Product–Documentation: Shurtleff & Aoyagi. 1975.
The Book of Tofu. p. 190. “Japan’s most unique variety of
agé is Crisp Agé (Kanso Aburagé), which comes in light
crisp sheets that are mild in flavor, golden brown in color,
and about 6 by 8 by ¼ inch in size. Rich in protein (24%)
and natural oils (64%), it has a very low water content
(4.5%), which allows it to be stored for more than 3 months
at room temperature without spoilage... It has been prepared
for several hundred years in the city of Matsuyama on the
large island of Shikoku, as well as on Okinawa. Talk with a
Japanese from Shikoku. 1981. This product has been made
since the start of the Meiji period on Shikoku. Each piece is
about 8 inches square. The first manufacturer was HodoyaShoten. The current president of Hodoya is Mr. Takaaki.”
1920. Chambers’s encyclopædia: A dictionary of universal
knowledge for the people: Dolichos. 1868. London: W. and
R. Chambers. See vol. III, p. 619.
• Summary: “Dolichos, a genus of plants of the natural
order Leguminosæ [Leguminosae], sub-order Papilionaceæ
[Papilionaceae], closely allied to Phaseolus (see Kidney
Bean), and chiefly distinguished by the extension of the base
of the standard so as to embrace the wings of the corolla
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at their base. The genus includes a considerable number
of species,...; D. Soya or Soja hispida (the Soy Bean); D.
Catiang, and D. uniflorus (Horse Gram), natives of India; D.
sphaerospermus (Calavana or Black-eyed Pea), a native of
the West Indies.”
“The well-known Chinese sauce or ketchup called Soy
(q.v.) is made from the Soy Bean.”
Note: This entry appears to be saying that “ketchup” is
the same as Soy [sauce].
1921. Chambers’s encyclopædia: A dictionary of universal
knowledge for the people: Soy. 1868. London: W. and R.
Chambers. See vol. IX, p. 10.
• Summary: “Soy is a thick and piquant sauce, made from
the seeds of the Soy Bean (Soja hispida), a plant of the
natural order Leguminosæ, suborder Papilionaceæ, so nearly
allied to the genus Dolichos (q.v.) as to be often included in
it. It is a native of China, Japan, and the Moluccas, and is
much cultivated in China and Japan. It is also common in
India, although, probably, not a native of that country. The
seeds resemble those of the Kidney Bean, and are used in
the same way. The Japanese prepare from them a substance
called Miso, which they use as butter.
“Soy is made by mixing the beans softened by boiling
with an equal quantity of wheat or barley roughly ground.
The mixture is covered up, and kept for 24 hours in a
warm place, to ferment. The mass is then put into a pot,
and covered with salt, the salt used being in quantity about
equal to each of the other ingredients. Water is poured over
it; and it is stirred, at least once a day, for two months, after
which the liquor is poured off and squeezed from the mass,
filtered, and preserved in wooden vessels. By long keeping, it
becomes brighter and clearer. A Chinese sauce, called Kitjap
(Ketchup), is often sold in Britain as soy, but is very inferior
to the true soy.”
1922. Chevalier, Michel. 1868. Rapports du jury
international. Vol. 11 [International Jury Reports. Vol. 11].
Paris: Impremerie Administrative de Paul Dupont. 434 p. See
p. 239. [Fre]
• Summary: A French-language catalog of items at the
World’s Fair (Universal Exposition) at Paris in 1867. In Vol.
11, p. 239 we read (in a section on the British colonies): “La
dolique la plus curieuse est cependant le dolicus soya L.
(soya Japonica Savi) cultivé dans toute l’Asie méridionale.
On en mange les graines, ou on les emploie pour faire la
véritable soya des Indes, dont on se sert pour améliorer le jus
des rôtis.”
This might be translated: The most curious dolichos,
however, is the dolicus soya [sic, Dolichos soja] L. (soya
Japonica [sic, Soja japonica] Savi) grown throughout
southern Asia. We eat the seeds, or we use them to make the
real Indian soy [sauce], which is used to improve the juice of
roasts. Address: Member of the Imperial Commission.

1923. Lucas, Newton Ivory. 1868. English-Deutsches
und Deutsch-Englisches Woerterbuch. In Zwei Baenden
[English-German and German-English Dictionary. In two
volumes]. Bremen: Schueneman’s Verlag. [Ger; Eng]
• Summary: In Vol. 2 we read (p. 1812):
“Soja, f., (Cook.) soy sauce prepared in Japan and China
from the fruit of the Sojabohne, q.v.
“Sojabohne, f., (Bot.) the soy (bean-) plant (Soja
hispida).”
1924. Pagés, Léon. 1868. Dictionnaire japonais-français
[Japanese-French dictionary]. Paris: Firmin Didot frères, fils
et cie. 933 p. [1 ref. Fre]
• Summary: This is a French translation of the JapanesePortuguese dictionary published in 1603 in Nagasaki by the
Society of Jesus [Jesuits].
Includes: Daizzou [daizu] (p. 252). (Mame), grains, ou
haricots du Japon (Soja hispida, Moench.- Hoffm.).
Mame (p. 518). Haricots, ou pois chiches du Japon (Soja
hispida, Moench.- Hoffm.).
Miso (p. 548): Certaine préparation de graines, de riz, et
de sel, avec lequel on assaisonne le Chirou [shiru] du Japon.
Nattô (p. 597). Certain mets de grains légèrement cuits,
et ensuite mis au four. Nattôjirou [nattôjiru]. Chirou [shiru]
ou bouillon fair avec des grains [nattô].
Note: This is the earliest French-language document
seen (Jan. 2012) that mentions natto.
Tôfou [tofu] (p. 803). Espèce d’aliment qui se fait
avec des grains pulvérisés, en manière de fromage frais.
Tôfouya [tofu-ya]. Maison où l’on fait ou vend des especès
de fromages, faits de grains amollis dans l’eau et réduits en
pâte. Address: Japan.
1925. Powell, Baden H. 1868. Hand-book of the economic
products of the Punjab: With a combined index and
glossary of technical vernacular words. Vol. 1. Economic
raw produce. Roorkee: Printed at the Thomason Civil
Engineering College Press. xxxv + 609 + xc p. See p. 243. [1
ref]
• Summary: This book is divided into four classes: I-III are
products of the mineral, animal, and vegetable kingdoms
respectively; Class IV is substances used in manufactures.
In Class III, Division I, the section titled “Soy bean” reads:
“864–Bhút (Soja hispida). Several samples were sent from
the Hill States, but they were not found in the collection; the
identification on the authority of Dr. Cleghorn.”
Note 1. This is the earliest document seen (March
2021) concerning soybeans in Punjab and almost certainly
in today’s Pakistan. We are not told from which of Punjab’s
many Hill States the soybean samples were collected. After
the Aug. 1947 division of the Punjab (in northwest India)
between Pakistan and India, the Hill States ended up in both
countries, and soybeans may well have been growing on
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both sides of the boundary. East Punjab (with 1/3 the area
and ½ the population of the original Punjab region) became a
province of India (capital, Chandigarh; other cities in India:
Amritsar), and West Punjab became a province of Pakistan
(capital, Lahore). This document also contains the earliest
date seen for soybeans in Pakistan (1868). We are not told
whether or not these soybeans were cultivated. Note 2. Some
of the Hill States in eastern Punjab ended up in today’s
Indian state of Himachal Pradesh.
A table (p. 243) shows the relative quantities of
nitrogenous matter, starchy matter, and fatty or oily matter
contained in various species of pulses grown in different
parts of India. “The quantity of nitrogenous matter in pulses
varies much. In the Soja or Dolichos it is the highest in
any known vegetable substance;... The quantities given are
averages from several analyzed samples:
“Gram, Cicer arietinum. Arhar, Cajanus indicus. Mattar,
Pisum sativum. Lentils, Ervum lens. Churál, Lathyrus
sativus. Lablab vulgaris. Rawán, Dolichos sinensis. Kúlthi,
Dolichos uniflorus. Gawár, Cyamopsis psoraloides. Bhút,
Soja hispida. Urd, Phaseolus radiatus. Múng, Phaseolus
mungo. Moth, Phaseolus aconitifolius.”
The section on “Oils and compounds obtained from oil,
including oil seeds” (p. 418-37) discusses: Sesamum or til
oil, linseed oil, castor oil, poppy oil, safflower seed oil, oil of
almonds, walnut oil, oil of cotton seed, hemp oil, etc.
Note 3. The author, whose name is also given as B.H.
Baden-Powell, lived 1841-1901. Note 4. Vol. II, titled
Manufactured Products of the Punjab, is expected to be
published in 1869. Address: H.M. Bengal Civil Service.
1926. Saito, Akio. 1868. [Chronology of soybeans in Japan,
1700 to 1868, the last half of the Tokugawa / Edo period]
(Document part). In: Akio Saito. 1985. Daizu Geppo
(Soybean Monthly News). Jan. p. 16. Feb. p. 10-11. [Jap]
• Summary: 1707 May–The Tokugawa shogunate
government (bakufu) passes a law to lower the prices of
goods. Shops selling high-priced tofu are punished. But
tofu makers argue that although the price of soybeans has
dropped, the prices of other ingredients such as nigari and oil
have risen.
1709–Kaibara Ekken (1630-1714) writes Yamato
Honso, in which he discusses the shapes and use of the 1,362
products from Japan, China, and other countries. He notes
that among the five crops (go-koku), soybeans are the second
most widely produced after rice.
1712–Kaempfer, the German physician and naturalist
who stayed in Japan during 1691-1692, writes Nihon-shi
in the Netherlands. In the book he discusses soybeans and
includes a very accurate illustration of the soybean. This
draws the attention of other European scholars.
1722–Kinzanji miso becomes popular in Edo (today’s
Tokyo).
1724 Feb.–The Tokugawa shogunate government

commands that various goods, such as sake and shoyu [soy
sauce], should be lower in price because the price of rice has
decreased.
1726–The amount of shoyu imported to Edo from the
Osaka-Kyoto area (kudari shoyu) is about 132,000 kegs
(taru). Note: The average keg held 9 shô = 16.2 liters = 4.28
gallons (U.S.). Thus, 132,000 kegs = 564,960 gallons or
2,138,400 liters.
1730–The amount of shoyu imported to Edo from the
Osaka-Kyoto area increases to 162,000 kegs.
1739–A French missionary living in China sends some
soybean seeds to France for the first time. Attempts are made
to grow them at the botanical garden, but the weather is not
good and they fail. Later unsuccessful attempts were made to
grow soybeans in Germany in 1786 and in England in 1790.
There is another theory which says that the soybean went to
Europe through Russia.
1748–The cookbook titled Ryôri Kasen no Soshi is
published. It is the first cookbook which introduces the
present form of tempura batter.
1753–The Swedish naturalist Linne (Linnaeus; 17071778) gives the soybean its first scientific name.
1770–Sugita Genpaku (lived 1733-1817) discusses the
nutritional value of foods and uses the word eiyo (meaning
“nutrition”) for the first time in Japan.
1782–The book Tofu Hyakuchin (One hundred rare
and favorite tofu recipes) is written by Ka Hitsujun (his
pen name) of Osaka. He introduces about 100 tofu recipes.
The next year he publishes a supplementary volume, Zoku
Tofu Hyakuchin. He divides tofu recipes into five different
categories according to their special characteristics, like
common, regular, good, very good, and fantastic (jinjohin,
tsuhin, kahin, myohin, and zeppin). In his jinjohin category,
he includes 36 recipes such as Kinome Dengaku, Kijiyaki,
Dengaku, etc.–showing that these were common recipes of
the period. Over the next several years, many books with the
word “Hitsujin” at the end of the title appear.
1783-1787–The terrible famine of the Tenmei period
(Tenmei no Dai Kikin) occurs. It is worst in Oou province,
where several hundred thousand people die of starvation.
Many farm villages are abandoned.
1788–At about this time the word nukamiso first
appears.
1802–Takizawa Bakin (lived 1767-1848) writes Kiryo
Manroku, a travel book, and in it he states: “Gion tofu is not
as good as the Dengaku of Shinzaki, and Nanzenji tofu is not
better than Awayuki in Edo. He criticizes tofu as a famous
product from Kyoto (Kyoto meibutsu tofu) in his writing.
1804–Takahashi Fumiuemon (or Bunuemon) on the
island of Shodoshima starts making shoyu; he starts selling it
in 1805.
1810–Choshi Shoyu receives an order from the
Tokugawa Bakufu (Gozen Goyo-rei).
1818–There are now 10 miso manufacturers in Edo
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(today’s Tokyo). Yomo Hyobei’s miso shop in Shin Izumicho (presently Ningyo-cho 3-chome, Nihonbashi, Chuo-ku,
Tokyo) has a prosperous business. In some funny poems
(Senryu) this shop is mentioned: “With sake and miso their
name is ringing in the four directions” (“Sake, miso de sono
na mo shiho ni hibiku nari”). And: “This shop is surrounded
by nested boxes for food, and these boxes are used for red
miso” (“Jûbako ni torimakaretaru shiho-ga-mise”). His
red miso and his fine sake made with water from a waterfall
(takisui) are very popular.
1822–Pounded natto (tataki natto), an instant food made
of chopped natto, sells for about one-fifth the price of tofu
on a weight basis. The restaurant Sasa no Yuki in the Negishi
area of Edo, becomes well known for its tofu cuisine.
1832–Shoyu production in Noda reaches 23,000 koku
(1 koku = 180 liters or 47.6 gallons), compared with only
17,000 koku in Choshi. Thus Noda passes Choshi in shoyu
production.
1839–Shibata Kyuo (1783-1839), a follower of
Shingaku, writes Zokuzoku Kyuo Dowa in which he pens
words that later become famous: “In a place where the
cuckoo can sing freely, you have to walk 3 ri (1 ri = 2.445
miles or 3.924 km) to buy your sake and 2 ri to buy your
tofu” (Hototogisu jiyu jizai ni naku sato wa, sakaya e san
ri, tofu-ya e ni ri). Shingaku, founded by Ishida Bangai, is a
popular teaching of the time combining Shinto, Buddhism,
and Confucianism (Jugaku). It emphasizes that “to
understand heart/mind is the most important thing.”
1845–Inari-zushi becomes very popular in Edo.
It originated around Hiranaga-cho (presently Sadacho
1-chome, Chiyoda-ku, Tokyo). It is made with deep-fried
tofu pouches (abura-agé) stuffed with rice or okara and sells
for 7 mon each.
1851–There are now 140 miso manufacturers in Edo.
Half of them are in the Hongo area of Tokyo.
1853–Kitagawa Morisada (born 1810) writes Morisada
Manko, the story of his life during the Edo period. In it he
says of tofu: “In the Kyoto-Osaka area it is soft, white, and
delicious, but in Edo [today’s Tokyo] it is hard, not white,
and not tasty.” Of miso he says: “In the Kyoto-Osaka area
many people make their own miso each winter, but in Edo
people buy red miso and Inaka miso (from the countryside),
and nobody makes their own miso.” Concerning the sale
of natto (natto-uri) he says: “Cook soybeans, ferment them
overnight, then sell them. In the old days, natto was sold only
in the winter, but recently it has also come to be sold in the
summer.”
1857–Soybean varieties brought back from Japan by the
Perry Expedition are distributed to the U.S. Commissioner of
Patents.
1858–Eitaro, a Japanese confectionery shop in
Nihonbashi, Edo, starts selling Amanatto [sugar-sweetened
red beans] made from Kintoki Sasage for the first time.
Sasage is a type of cowpea [Vigna sinensis].

1864–For the first time shoyu made in the area around
Edo (Kanto shoyu) is permitted to use the term “highest
quality shoyu” saijo shoyu to describe the product.
1865–Inflation in Edo. The prices of rice, sake, miso, oil,
vegetables, fish, etc. skyrocket. The Tokugawa Shogunate
(Bakufu) orders people to lower their prices and forbids
holding back or buying up goods. Address: Norin Suisansho,
Tokei Johobu, Norin Tokeika Kacho Hosa.
1927. Watson, John Forbes. 1868. Index to the native and
scientific names of Indian and other Eastern economic plants
and products. London: Trübner & Co. iii + 637 p. 28 cm.
Originally prepared under the authority of the Secretary of
State for India in Council. Facsimile reprint issued in 1970
and 1978 by A.J. Reprints Agency (New Delhi).
• Summary: This book is simply an index of vernacular
names, with no introduction or explanation, except a 1-page
“Key to the contractions which follow the native names.”
Most of these 39 terms are language or place names such as
Ass. = Assam, Cyn. = Cynghalese, or Fr. = French.
Note: Many terms listed in The Soybean by Piper
and Morse (1923, p. 35-36) for this area are not listed in
Watson’s book (e.g. An-ing, Kije, Sudza, or Tzuda from
Naga Hills, Assam; Bhat, Bhatmas, and Bhatwas from
United Provinces, India; Bhetmas, Gari-Kulai, Chlai, or Ram
kurthi from Bengal, India; Lasi from Burma; Patani from
India; Patani-jokra from Assam; Ryambia-ktung from Khasi
Hills, Burma; Salyang or Selliyang from Sikkim; etc.). There
is no listing at Soja. However two soy-related names were
found as follows:
Bhut. Soja hispida. C.S.V. 15 [Piper & Morse 1923
ascribe this name to Punjab, India].
Khujoon. Soja hispida. Jam. 117. [Piper & Morse 1923
ascribe this name to the North-West Provinces, India]. The
meanings of “C.S.V.” and “Jam.” are not given. There is also
no listing at ahú (paddy). This book does not allow one to
look up the vernacular name of a plant once its scientific or
English-language name is known. Address: Reporter on the
products of India.
1928. White, William Nathaniel; Van Buren, J.; Camak, J.
1868. Gardening for the south: or, How to grow vegetables
and fruits. New York, NY: Orange Judd and Co. 444 p. See
p. 238.
• Summary: “Japan pea.–(Soja hispida). This is an erectgrowing, rough-hairy, annual Leguminous plant, with a
woody stem, growing some three feet high, branching near
the ground, with ternate leaves, resembling those of the
Kidney bean. There are three varieties; those with white, red,
and yellow seeds.
“They are planted at the same time with Kidney beans
in rows 3 feet apart and 2 feet in the row, leaving but one
plant in the hill; cultivate as corn. The peas, when ripe, after
soaking over night, are prepared for the table like Kidney
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beans, and are largely used for preparing the soy sauce of
Japan and China.” Address: 1. Athens, Georgia.
1929. Fife Herald (Fife, Scotland). 1869. Special cattle
foods. Jan. 28. p. 4, col. 5.
• Summary: “The prominence acquired, by constant
advertisement, for Thorley’s Cattle Food, has led to the
introduction of numerous compositions of a similar nature.”
“Amongst the oilcake series of cattle foods many
additions have been made of late years; it does not appear
long since oilcake was made almost entirely from rape
seed, then linseed, after expressing the valuable oil which
that seed contains, supplied, and continues to supply a
large quantity of that now consumed. Besides that made
in this country, large quantity of linseedcake is imported
from abroad, chiefly from the United States. Cotton seeds
is another comparatively modern, but very important
introduction to the oilcake series, as is also that of the Soy
bean (Soja hispida, Moench), a small quantity of which was
imported and recommended for use some few years ago,
since which time little or nothing has been heard of it. The
plants yielding these beans are extensively cultivated in
tropical Asia, the seeds themselves being produced in small
oblong two or five-seeded pods. The beans are similar in
form to the common Kidney Bean, though not much larger
than an ordinary pea; from these seeds the well-known
sauce, called Soy, is procured by boiling them with equal
quantities of barley or wheat then leaving the whole mass to
ferment for a long time, after which salt and water is added,
and the fluid strained. The residue of the beans thus treated
is said be highly nutritious, and to form an excellent cattle
food. There are two varieties of the Soja hispida known, one
yellow and the other green, and an analysis has shown that
in the green variety a larger quantity of nitrogenous matter
is contained than in the yellow; thus, while the latter shows
36.089 per cent., the former shows 38.919 per cent. Besides
the use of these beans in the manufacture of Soy, the Chinese
cook them for consumption at their own tables. A sample of
this bean-cake [tofu?] is in the museum at Kew, and from
comparison with Rape, Cotton, &c a favourable opinion
might be formed.”
Note: This is the earliest English-language document
seen (Sept. 2016) that contains the word “oilcake” (or
“oilcakes”), used to refer to the defatted cake of any type of
oilseed, including the Soy bean.
1930. Quihou, M. 1869. Rapport sur les principales cultures
faites en 1868 au jardin d’acclimatation du bois de Boulogne
[Report on the principal plants cultivated in 1868 at the
garden of acclimatization in the woods of Boulogne].
Bulletin de la Societe d’Acclimatation 16:124-38. Jan. See p.
134. [Fre]
• Summary: Part 3 of this article, titled “food plants,” starts
on p. 134. On this same page the author discusses “Dolic

Soja (Dolichos soja)–Of the order Leguminosæ (Japan).
The seeds mature too late in the climate of Paris for one to
recommend its cultivation.”
Note: On pages 124-25 of this article, under ornamental
plants, is a description of “Glycine de la Chine (Glycine
sinensis).” Of the order Leguminosæ (China). This plant,
which the author discussed in 1865, is a Chinese wisteria or
wistaria. Address: Head gardener, France.
1931. André, Ed. 1869. M. de Montigny [Louis Charles
de Montigny–Obituary]. Revue Horticole: Journal
d’Horticulture Pratique (Paris) 40:52-53. Feb. 1. [1 ref. Fre]
• Summary: Mr. Charles de Montigny was born in 1805
at Hamburg, Germany, of French parents who the violent
commotions of this epoch had ruined and exiled. He died
on 14 Sept. 1868. During his residence as French consul in
Shanghai, China, Montigny rendered great service to natural
science and horticulture by introducing to France (initially to
the Museum) useful Chinese economic plants–even before
the foundation of the Société d’Acclimatation [Society for
Acclimatization]. After 1854 these plants were cultivated and
distributed by the Société d’Acclimatation of Paris.
In 1855 he sent the Society “two varieties of soybeans
(pois oléagineux), which are products of great importance in
China, and about which Mr. Stanislas Julien, the celebrated
sinologue, has given curious details, translated from The
Encyclopedia of Agriculture, by Li-tchi-tchin. These peas
[beans], cultivated on a large scale in the provinces of
Honan, Shantung, and Shansi, furnish an edible oil preferable
to that of both types of rapeseed (de colza et de navette). The
seeds contain 17-20% oil, and one can also make from them
alimentary pastes, which the poor fry in the oil, and which
form a considerable object of commerce, especially at Ningpo, capital of the province of Chekiang.”
Mr. Montigny also introduced many other valuable
Chinese plants and animals to France, including the Chinese
yam (Dioscorea batatas), which he declared superior in
quality to the potato.
“To this list of introductions, one must add the oil
of tea and of cabbage (choux, a drying oil more effective
than linseed oil), cottonseed oil (favorable for tanning and
working leather), and soybean oil, which Mr. Frémy studied
with such care and which he declared of great interest to
industry.
At the same time that the geographical society (la
Société de géographie) bestowed on Mr. Montigny the grand
prize of 3,000 francs established by the Duke of Orleans, the
Society for Acclimatization awarded him a medal of honor
that Mr. Drouin de Lhuys handed him with words of praise
and gratitude.
“The memory of this gentle and loyal man will not be
erased from the hearts of those who knew him. I am honored
to have been among them, and to be able to render to him
here a posthumous homage that is well below his merits,
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no doubt, but that is inspired by a true feeling of justice and
affection.”
Note 1. This is the earliest obituary seen (July 1999) in
which soybeans are mentioned in the obituary. Note 2. The
author’s given name is probably Edouard.
1932. Lea and Perrins. 1869. Classified ad: Lea and Perrins’
Worcestershire Sauce... Times (London). April 10. p. 2, col.
6.
• Summary: “Lea and Perrins’ Worcestershire Sauce,
pronounced by connoisseurs to be ‘the only good sauce.’
Sold wholesale by Crosse and Blackwell, and retail by
grocers and oilmen universally.” Address: [England].
1933. Photograph of the family of Daniel and Susan Zavitz,
of Lobo Township, Ontario. 1869.

• Summary: This black-and-white photo (6½ by 10 inches)
shows the family of which Daniel Zavitz is husband. Left
to right: Samuel P., Edgar M., Susan Vail Zavitz (wife),
Caroline (Cutler), Daniel, and Charles A. (the youngest,
born 25 Aug. 1863, so about age 7). All are dressed formally.
They appear to be at home (in Coldstream, Ontario, Canada).
Samuel, Susan, and Daniel are seated; the other three are
standing. Address: Ontario, Canada.

1934. Wiener Landwirthschaftliche Zeitung (Vienna). 1869.
Zur Viehsalzfrage [The question of salt for livestock].
19(39):361-62. Sept. 25. [Ger]
• Summary: The salt that is mixed with the oil cake, even
in a small amount, is mixed with the feed, it has an effect in
the manner of soy sauce (Soja-Sauce) and spices even the
not so tasty food; it will certainly increase the appetite of the
animals more than salt that has been denatured with charcoal
(Kohle) or iron oxide, and thus I must decisively reject the
severe reproach that the very valuable fodder is uselessly
wasted in this way (p. 9, last line).
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This is the earliest article seen (April 2020)
in the AustriaN Newspapers Online (ANNO) database
that contains the German word Soja-Sauce (soy sauce,

hyphenated). This word appears in 12 different issues of
these newspapers from 1869 to 1943.
Note 3. This is the earliest document seen (April 2020)
that mentions soy in the Wiener Landwirthschaftliche
Zeitung (Vienna).
1935. Memphis Daily Appeal (Memphis, Tennessee). 1869.
China coming. Three hundred Chinese laborers in route for
Texas by the Pacific Railway. Report of Capt. Boyce–full
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of interesting particulars. Arrival of the party at St. Louis in
charge of Gen. Walker and Capt. Wes. Rhea. Dec. 31. p. 2,
cols. 2-3.
• Summary: “The Galveston [Texas] Civilian of the 17th,
says: Finding that Capt. Boyce had returned from California
with his contract in his pocket, we sent our reporter to
interview him, and give to the public all the facts about the
coming flood. The following is the Report:
“We sometime since announced that Gen. J.G. Walker
had left our city for San Francisco, California, with the
intention of employing a body [group] of Chinese, and
bringing them to Texas...
“A Chinese store required: Thus it was found necessary
to agree to establish a Chinese store in the vicinity of
the place of labor, and great diplomacy was exhibited in
arranging the amount and class of goods the contractors were
called upon to supply as stock in the establishment. We give
the full result of the negotiation in the following:
Goods bought for Chinese store... Bamboo brushes, 5
dozen. Foo Chuck, or bean curd sticks [dried yuba sticks], 10
boxes... 200 pounds ginger root... 10 boxes soy [sauce], 10
jars ketchup,...” receive $30 coin per month.”
Note 1. This is the earliest English-language document
seen (March 2021) that uses the term “Foo Chuck” or the
term “bean curd sticks” to refer to yuba.
“Arrival of the party at St. Louis: The St. Louis
[Missouri] Republican of Wednesday says: The first
installment of Chinese laborers, numbering over three
hundred, arrived in the city at a quarter past ten o’clock last
night, on the North Missouri Railroad. They are in charge
of Gen. John G. Walker and Major W.H. Rhea, formerly of
Memphis. They appeared to be quite small in stature, their
ages being from twenty-five to thirty. There were a few quite
young boys... Most of them carried long sticks, which are
used for carrying their baggage, the stick being balanced on
the shoulder, and the baggage being divided and suspended
in front and on the rear. They have the queue or ‘pig tail’
appendage of twisted hair, in some cases curled about their
hats, and wore a loose blouse...”
1936. Astie, F. 1869. Chronique horticole: Pois oléagineux
de la China [Horticultural chronicle: The soybean]. Annales
de la Société d’horticulture de la Haute-Garonne 16:262-66.
See p. 264-65. [Fre]
• Summary: Page 264: One of our knowledgeable colleagues
will soon present the [results of] tests conducted by our
horticulturists and various public institutions on seeds,
bulbils and tubers from China, which were distributed to
them following orders from the Minister of Agriculture or
by the Acclimatization Society (Société d’acclimatisation).
In the meantime, our readers may appreciate our summary
of a note, written by Mr. Lachaume, an arborist in Vitrysur-Seine, on the soybean (Pois oléagineux de la Chine),
(Journal of the Horticultural Society of the Bas-Rhin

[Journal de la Société d’horticulture du Bas-Rhin], volume
IV, numbers 3 and 4). This horticulturist has succeeded
in producing three harvests of this legume (légumineuse).
It grows easily and develops completely within six
months, between April 15 and October 15. It has few soil
requirements and tolerates the summer heat well. It produces
a relatively large yield. Finally, this plant appears to be:
(1) An oilseed plant, because, according to Mr.
Vilmorin’s tests, it contains 21% to 22% oil, over double the
amount of oil found in corn;
(2) An edible plant, as the fresh seeds are easy to cook
and pleasant to eat;
(3) A potentially high-yield fodder plant; (4) A plant
that can be used to make cheese. The Chinese make this
cheese by boiling and then crushing the seeds. This operation
produces a very white liquid that coagulates with the
addition of rennet. Salt is added to the resulting paste, which
is poured into molds, and then delivered to stores.
Note: Translated by Elise Kruidenier, Seattle,
Washington. Address: Haute-Garonne, Toulouse, France.
1937. Champion, Paul; Lhôte, M. trans. 1869. Fabrication du
fromage de pois en Chine et au Japon [Production of tofu in
China and Japan]. In: P. Champion and S. Julien, eds. 1869.
Industries Anciennes et Modernes de l’Empire Chinois...
Paris: Eugene Lacroix. xiii + 254 p. See p. 185-89. [Fre]
• Summary: This chapter gives a detailed description of the
production of tofu, but also mentions soymilk and yuba.
Tofu (Le fromage de pois, literally “pea cheese”) which is
regarded in China and Japan as a very important food, looks
similar to fromage à la pie (a smooth cottage cheese or soft
cream cheese; quark). It is made from a particular variety of
soybeans (pois oléagineux, literally “oil peas”), which are
also consumed directly and which can be used, in addition, to
make an oil of very good quality and rather high price.
The production of tofu is simple, but it demands much
care. The soybeans are first soaked for about 24 hours, then
they are drained in a wicker basket. Next they are ground in
a mill, while mixing them with the soak water, which had
been set aside. The mill used for this purpose is made of
horizontal discs of hard stone. The upper stone is pierced
with a conical hole. The apparatus is rotated by means of a
connecting rod, connected by joints, that a worker rotates
with one hand while the other hand is used to throw the
soybeans into the hole of the upper stone with a spoon /
scoop (cuiller). With each addition of the soybeans, a certain
amount of water for grinding is added. The soybeans, ground
by the action of the mill, are transformed into a liquid slurry
(bouillie liquide), which collects between the millstones,
falls into a circular channel, and accumulates in a tub. This
slurry is poured onto a filter formed of a linen cloth attached
to an overhead frame; when the filtration is very slow, the
material is mixed. To facilitate this operation, the frame /
chassis is suspended from the ceiling at the height of a man.
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The liquid filtrate (Le liquide filtré), mixed by hand, is
collected in a wooden vat and poured into a cooking pot,
where it is cooked slowly. This cooking pot is formed of a
deep, wide pan of cast iron, surrounded by a type of wooden
tub (frame?); the metallic surface presenting a limited area,
permits the person cooking the liquid, without fear, to raise
the temperature briskly; this can alter the material. This
apparatus is almost always used by the Chinese for cooking
organic materials. A second cooking pot is located next to the
first one on the same stove, in the form of a parallelepiped (a
six-sided polyhedron all of whose faces are parallelograms
lying in pairs of parallel planes) and receives the direct
action of the fire-box. The liquid which has flowed from
the mill starts to be covered with foam at about 100ºC. It
is kept boiling for about 10 minutes, then is decanted into
the second cooking pot, where it is subjected to a lower
cooking temperature, because of the disposition of the stove.
The first cooking pot, once empty, is refilled immediately
with a new quantity of liquid filtrate; the drained pulp (la
pulpe égouttée) [okara] on the filter cloth is washed with
water, and the liquid which runs out is used to wet the beans
which undergo grinding. This wash water carries with it a
significant quantity of usable material.
Note 1. This is the earliest French-language document
seen (June 2013) that mentions okara, which it calls la pulpe
égouttée.
When the liquid (la liquer) has been heated for a few
moments in the second pot, it is poured into a large tub and
allowed to cool. One is careful to agitate it with the aid
of one’s hand, causing it to rotate. The foam which forms
gathers in the middle of the surface and is removed with the
aid of a copper scoop. After standing for several minutes, the
liquid becomes covered with a thick film
pellicle (pellicule épaisse) [yuba], which is removed
with a stick (baguette) without tearing it. The film is hung up
to dry by affixing the stick in the wall. Sometimes a second
film is formed; it is treated in the same manner. The material
thus solidified at the surface of the liquid is employed in
foods. It is eaten either fresh or dried and its flavor is not
disagreeable.
Note 2. This is the earliest French-language document
seen (Oct. 2012) that uses the term pellicule épaisse to refer
to yuba.
The liquid which remains in the vat is destined to
produce the tofu (fromage de pois). One first adds to it a
small quantity of water mixed with plaster (plâtre) [calcium
sulfate], which has probably been baked in the cooking
stove. Finally one adds a few drops of a concentrated
solution from a salt marsh. (According to our analysis,
this is nothing but magnesium chloride.) The liquids are
mixed slowly to form a homogeneous mass, which soon
coagulates and becomes a solid. The plaster is certainly
added to coagulate the casein of the soybeans (pois). As for
the magnesium chloride, it is rather difficult to define the role

that it plays; it is used in only a few cities in China.
Once formed, the tofu curds are poured, while still hot,
into a square forming box, 40 cm on a side and 5 cm deep.
These boxes, stacked up double, are placed side by side
on a long stone table, having gutter drains along the two
sides. The boxes on the table are closed at their lower part
by a fine-weave linen, through which the water trapped in
the cheese (fromage) can flow out. When the tofu (fromage
de pois) is sufficiently drained, it is compressed in the box
where it is trapped, by putting on the top a plank laden with
weights. When the volume is reduced by half, the box is
removed and the cheese it contains is sometimes shipped out
to a great distance. To transport them, it is sufficient to close
the box with planks, nailed with the aid of bamboo pegs.
After arriving at the destination, it is cut into small pieces by
means of a metal knife.
Tofu is generally a grayish white and looks like a jelly.
It does not keep more than a day during the hot months, and
to preserve it from rapid deterioration, it is generally mixed
with salt or sauces of various types [especially soy sauce]. It
can then be kept for several years.
A piece of tofu the size of a fist sells for 2 Cash, i.e.,
one centime. Sellers of tofu also offer for consumption the
hot uncoagulated liquid (le liquide chaud non coagulé)
[soymilk], of which we have spoken previously. Poor
Chinese nourish themselves on this substance, which has
a dull flavor but is not disagreeable. The shops where this
cheese is sold present a curious aspect at certain times of the
day. Chinese workers come in great numbers to buy a portion
of liquid cheese (de fromage liquide), which they carry away
in small cups; others consume the coagulated cheese on the
spot.
For many people of the poorer class, the morning meal
consists solely of a cup of soymilk (une tasse de fromage de
pois liquide) in which they soak some cakes [crullers] that
have been deep-fried in oil.
Note 3. This is the earliest French-language document
seen (Aug. 2013) that uses the term fromage de pois liquide
to refer to soymilk.
The production of tofu (“pea cheese”) is executed on a
grand scale in most of the ports of China through which we
have traveled, from the south to Peking, and in the few towns
in Japan that we have been able to visit.
Tofu is rather agreeable in flavor. It could render a great
service to the feeding and nourishment of Europeans if they
are able to cultivate the seeds... Tofu, deep-fried like frenchfried potatoes, makes a very delicious dish.
The seeds used to make tofu usually contain 17% of a
clear oil, whose flavor is not disagreeable.
We will add to the above information some analytical
results that our colleague, Mr. Lhôte, and we, have obtained
on the soybeans (pois oléagineux, literally “oil peas”) and
tofu (le fromage). A table (p. 189) gives: (1) The percentage
composition of soybeans (now called Pois de Chine, or
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Chinese Peas) on an as-is basis and on a moisture-free basis:
Water 15.07/ -, ash 4.63/5.45, lipids (matières grasses)
12.98/15.28, and nitrogen 5.79/6.81.
(2) The percentage composition of tofu (called Fromage
de pois, or pea cheese) on an as-is basis and on a moisturefree basis: Water 90.37/ -, ash 0.76/7.89, lipids 2.36/24.50,
and nitrogen 0.78/8.09.
(3) The percentage composition of yuba (called Matière
coagulée pendant la préparation du fromage, or “The
material coagulated during the preparation of tofu”) on an
as-is basis and on a moisture-free basis: Water 9.36/ -, ash
4.01/4.42, and nitrogen 9.70/10.71.
From 120 gm of soybeans on obtains 184 gm of tofu.
One full page (frontispiece, facing the title page)
contains a specimen of the Chinese text translated by Mr.
Stanislas Julien. The characters are written with handsome
calligraphy.
Note 4. This is the earliest French-language document
seen (Sept. 2014) that uses the term Pois de Chine to refer to
the soybean. Address: China & France.
1938. Champion, Paul; Julien, Stanislas. eds. 1869.
Industries anciennes et modernes de l’empire chinois,
d’après des notices traduites du Chinois... [Ancient and
modern industries of the Chinese empire. According to
accounts translated from the Chinese by Stanislas Julien and
accompanied by industrial and scientific accounts by Paul
Champion]. Paris: Eugene Lacroix. xiii + 254 p. See p. 18589. 25 cm. [Fre]
• Summary: Contains a chapter about tofu titled “Fabrication
du fromage de pois en Chine et Japon,” by Champion
and Lhôte (p. 185-89), which is cited separately. Address:
Champion: Prof. of Chemistry at the Polytechnic Assoc.
Former delegate of the Society for Acclimatization in China
and Japan.
1939. Jephson, Richard Mounteney; Elmhirst, Edward
Pennell. 1869. Our life in Japan. London: Chapman and
Hall. xviii + 428 p. Illust. No index. 23 cm. Facsimile edition
reprinted in 2002 by Ganesha Publishing (London) and
Edition Synapse (Tokyo). Series: Japan in English, Vol. 14.
• Summary: This is largely a silly book, that tries to be
amusing, but ends up being foolish. It’s about Englishmen
riding horseback and hunting in Japan, while taking many
opportunities to belittle Japanese culture and religion–
although there are some parts of Japanese culture that they
appreciate. The authors arrived in Japan on 9 May 1866 after
having been in Hong-Kong for a year. At breakfast in Japan,
one of them, “suddenly changing his tone to one of reckless
indifference,... tell the cook to make some more of that grill,
with no end of Cayenne pepper and Worcestershire sauce in
it!” (p. 62).
“Extreme cleanliness characterises not only their
dwellings, but their food, manner of cooking, serving it,

&c. As an instance to show how well assured we became of
this, we may mention that on more than one occasion, when
returning home late at night, we have partaken of the delicate
seaweed soup that is hawked about in the streets of every
town, and that without any fear of either the materials of the
soup itself, or the cups we drank out of, being less clean than
at our own table. When you come to consider that the price
of the soup rendered it accessible to the meanest coolie,...”
(p. 381). Note: This may well have been miso soup with
wakame.
“They consume little or no meat, except in the form of
soups;...” (p. 381).
“The first Japanese dinner we ever went to, caused us
more wonderment at the time, and appeared to possess more
novelty, than anything we had ever seen before. This was an
entertainment given at Nagasaki by some of the chief officers
of Prince Satsuma to the British Admiral and his friends” [on
28 July 1866] (p. 382). Every aspect of the 40-course dinner
is described in great detail. “The drink was a spirit called
saki, which is extracted from rice.” (p. 383). It is consumed
hot.
The Bill of fare, describing briefly each of the
40 courses, is given; it includes “1. Bitter Green Tea
(whipped),” hot Saki, seaweed, salted plums, “14. Soup of
fish and seaweed,” and “27. Soup of Vermicelli, with ‘Soy’
[probably sauce] and Red Berries.” (p. 385-86). Address:
Englishmen.
1940. Martens, Georg Matithias von. 1869. Die
Gartenbohnen. Ihre Verbreitung, Cultur und Benuetzung.
Zweite vermehrte Ausgabe [Garden beans. Their distribution,
culture, and utilization. 2nd expanded edition]. Ravensburg,
Germany: Druck und Verlag von Eugen Ulmer. 106 p. See p.
103-05. With 12 color plates. 28 cm. [94* ref. Ger]
• Summary: The author discusses the soybean under the
name Soja hispida Moench, gives a botanical description of
the species, then and gives a classification of 13 varieties that
he had secured from various sources, of which he apparently
grew but one. He grew that one by his window in Stuttgart,
having obtained it from the village of Daguiga, near the city
of Aigun [or Ai-hun, in northeast Heilungkiang province] on
the Amur River. He planted the seeds on May 23 and they
were ripe by Sept. 24. He describes their area of distribution
in East Asia, from the 50th north latitude in Siberia down
to the Moluccas near the equator, but notes that their center
of cultivation is Japan, where they are made into a type of
butter named Miso, and a famous sauce named Soja that
stimulates the appetite (eine Art Butter, Miso genannt, und
eine berühmte, den Appetit reizende Sauce, die Soja,...).
The name of this sauce was applied by Linnaeus to the
plant that provides it, from which is prepared two so-called
“delicacies” for gourmands which [are] prepared with the
assistance of fermentation and are reminiscent of the garum
from the period of the ancient Roman Empire, and the
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latter of which has also found its way into Europe through
the English; the Chinese soy is supposed to be even better,
while in China, the obtaining of oil from the soybeans takes
the place of miso. The lengthy process with the production
of both of them can be found put together in Carl Bryant’s
Verzeichniss der zur Nahrung dienenden Pflanzen, deutsche
Uebersetzung mit Zusätzen [Charles Bryant, Flora diaetetica,
or, History of esculent plants, German translation with
supplements], Leipzig: 1785, volume 8, I, pp. 479-481.
Wichura [probably Max E. Wichura, 1817-1866, a
German botanist] got an original Japanese dish in Jeddo
[Edo, today’s Tokyo], a puree of yellow flower petals of
winter aster, Pyrethrum indicum Cassini, with soy sauce.
In China, these beans are also boiled into a white, thick
porridge, teu hu [tofu], one of the most common foods there.
Since the soybean reaches maturity as far north as
Berlin, 53º N. latitude, with the necessary care, during
the Continental System blockade [first, of the British, by
Napoleon, based on his 1806 Berlin Decree and 1807 Milan
Decree; then in 1807 the British retaliated with their own
sort of blockade], which is still an infamous memory, in
the lands that at that time were part of the French empire,
the soybean was recommended and cultivated for a while
in the countries of the French empire as a coffee substitute
(als Kaffeesurrogat). Later the milk vetch (Kaffeewicke;
Astragalus baeticus L.), the chufa or earth almond
(Erdmandel; Cyperus esculentus L.), and other coffee
substitutes which, taken all together, have long ago lapsed
into oblivion, the only exception being the chicories. The
parchment-like pods are not eaten; as with green beans, they
elastically pop open as a result of the spiral turning of the
two halves and pop the beans out. They sit like lablab beans
in the pods with their small numbers, which are commonly
reduced even further if things go amiss, so far from each
other that they never touch each other and therefore are never
cut off or crushed at their ends. They have a dull greasy shine
and a small eye that is not indented and is of the same color,
through which they are most certainly differentiated from
other genera of beans.
Martens divides the species into 3 subspecies based on
the form of the seed, under which the varieties are named
according the color and size of the seed. In this, he creates an
entirely new system for classifying and naming soybeans.
I. Soja elliptica Martens. Seeds oval. 1. S. elliptica
nigra. Seeds black and elongated; obtained through his son
from Shanghai and Paris. 2. S. elliptica castanea. Seeds
brown and elongated; obtained from Chefoo (China), Venice
(Italy), and Berlin. 3. S. elliptica virescens. Seeds greenish
yellow and elongated; obtained from Shanghai and Paris.
4. S. elliptica lutescens. Seeds yellow; brought by Mr.
Schottmueller from Chefoo as “true Chinese oilbeans.”
II. Soja sphaerica. Seeds globose/spherical. 5.
S. sphaerica nigra. Seeds black, large; obtained from
Yokohama and Nagasaki, Japan. 6. S. sphaerica minor.

Seeds black, small; obtained from Japan and Sumatra. 7.
S. sphaerica virescens. Seeds greenish; obtained through
his son from Yokohama as “Ao mame” and from Shanghai.
8. S. sphaerica lutescens. (The Soja pallida of Roxburgh).
Seeds pea-colored to pea-yellow, large; obtained from Dr.
Schuebler in Oslo (Christiana), Norway, as “New Japan
peas,” under which name they have been recommended and
popularized in the United States. 9. S. sphaerica minima.
Seeds yellow, small; obtained through his son as “Shiro
mame” from Yokohama.
III. Soja compressa. Seeds compressed. 10. S. compressa
nigra. Seeds black and flat, the largest of all soybeans;
obtained as “Kuro Mame” from Yokohama. 11. S. compressa
parvula. Seeds black, small; obtained via Schotmueller from
Chefoo. 12. S. compressa virescens. Seeds greenish; obtained
from Chefoo and from Berlin as Soja ochroleuca Bouché.
13. S. compressa zebrina. Seeds brown banded with black
like a zebra; obtained from the Berlin Botanic Garden.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This is the 2nd earliest document seen (Nov.
2012) which states clearly that soybeans have been (or can
be) used as a coffee substitute (als Kaffeesurrogat). It is also
the earliest German-language document seen (Nov. 2012)
that mentions soy coffee.
Note 3. This is the earliest German-language document
seen (April 2013) that mentions tofu, which it calls Teu hu.
Note 4. This is the earliest German-language document
seen (April 2012) that uses the term die Soja to refer to soy
sauce.
Note 5. This is the earliest document seen (Aug. 1999)
that divides the species into 3 subspecies based on the form
of the seed, under which the varieties are named according
the color and size of the seed. Martens is the first to use a
number of such terms in connection with the soybean, such
as “nigra” “castanea,” “virescens,” “lutescens,” “elliptica,”
“Soja elliptica,” “Soja pallida,” etc.
Note 6. This is the earliest document seen (Feb. 2007)
that uses the word “nigra” to refer to black soybeans.
Note 7. Also discusses Psophocarpus tetragonolobus
Dec. (p. 101). Address: Doctor der Naturwissenschaften,
Germany.
1941. Stewart, John Lindsay. 1869. Punjab plants,
comprising botanical and vernacular names, and uses of most
of the trees, shrubs, and herbs of economic value, growing
within the province. Lahore: Government Press. xiv + 106 p.
See p. 76. Index. 24 cm.
• Summary: In the chapter on “Leguminosæ” we read (p.
76): “Soja hispida. W. and A. [Wight and Arnott]. Vernacular.
bhut. A patch of this pulse was seen by Cleghorn at 6,000
feet in Bissahir” [sic, Bussahir].
Note 1. See H. Cleghorn 1864, p. 66. Note 2. As of
1988, Bissahir, later known as Bashahr or Bussahir, is a
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former Indian state, now part of Punjab in northern India.
However the latitude and longitude given by Cleghorn would
seem to place the spot in Himachal Pradesh, northern India.
Also discusses: Arachis hypogæa (Peanuts, p. 57).
Lucerne (p. 71). Pueraria tuberosa (p. 75). Almonds (p. 7778). Sesame seeds (til, p. 149). Hemp (p. 215-16). Laminaria
(seaweed, p. 269). Address: Conservator of Forests, Punjab,
India.
1942. The Indian cookery book: A practical handbook
to the kitchen in India, adapted to the three presidencies;
Containing original and improved recipes in every
department of Indian cookery... By a thirty-five years’
resident. 1869. Calcutta, British India: Wyman & Co. 2 p. + l
+ 123 p. See p. 49, 79, 81. 19 cm. 1st edition.
• Summary: Recipe 156 for “Rolled mutton” (p. 49) states:
“add a tablespoonful each of vinegar, mushroom catsup, soy,
and lemon pickle, and a teacupful of port wine;...”
Recipe 312, “To make a quart bottle of fish or meat
sauce,” directs: “To half a bottle of vinegar put one ounce
of cayenne, two cloves of garlic, one tablespoonful of soy,
two of walnut, and two of mushroom catsup. Let it stand six
days, shaking it frequently: then add the remaining half of
the bottle of vinegar, let it stand another week, strain, and put
it into small bottles.”
Recipe 329, “Jelly for cooked birds, meats, or made
dishes” notes: “; then, with a dozen cloves and the juice and
rind of a lemon, boil it again, adding a tablespoonful of soy
or any other dark-coloured, rich, and well-flavoured sauce;”
“Lea & Perrin’s Worcestershire sauce” is mentioned
on pages 35 and 76; plain Worcestershire on pages 41
and 45. “Catsup” is mentioned on 9 pages, of which 8 are
“mushroom catsup” and 1 is “walnut catsup.” “Harvey”
sauce is mentioned only once (p. 41).
In 1880 a very similar edition was published but with
different pagination (123 p.). The publishers were: Calcutta:
Thacker, Spink, and Co. Bombay: Thacker & Co. Madras:
Higginbotham & Co. It had a recipe index. Address:
Calcutta, India.
1943. Wright, A.S. 1869. Wright’s book of 3000 practical
receipts: or, Complete book of reference... New York, NY:
Dick & Fitzgerald. 359 p. See p. 231. 19 cm.
• Summary: Page 231: “Harvey’s Sauce. Quin sauce, 48
parts; soy [sauce], 16 parts; cayenne, 1 part. Mix and steep
for one week, then pour off the clear liquid.”
Soy [sauce] also is mentioned on pages 31, 55, 104, 218,
231, 265, 266, 287 (How to make “Soy”), and 303.
Note: On spine: Wright’s American book of 3000
practical receipts. First published in 1852 under title: The
American receipt book. Address: USA.
1944. New York Times. 1870. The Chinese. Jan. 2. p. 5.
• Summary: From the St. Louis Democrat [Missouri], Dec.

30. About 250 Chinamen arrived on Tuesday night. “The
scene at the depot at the time the train arrived is said to have
been ludicrous in the extreme. The word was given to John
to ‘go ashore,’ and at once there was a deafening clamor
and confusion of tongues... The chatter resembled that of a
council of monkeys, but all were good-natured. After getting
on board the [steamer] Mississippi, the Celestials ‘simmered
down,...’ and were soon dreaming of their far-away homes
across the Pacific, and the wives and children left behind.
“Yesterday the lemon-colored travelers were visited on
board the Mississippi by thousands of our citizens, who were
anxious to see what they looked like.” “All wore the national
pig-tail...” They were going to work on a railroad in Texas.
It was found necessary to establish a Chinese store in the
vicinity of the place of labor. As a result of negotiation, the
following goods were bought in Texas: “foo chuck, or bean
curd sticks [dried yuba sticks], 10 boxes, or 400 pounds;... 10
boxes soy [sauce], 10 jars catsup,...” “The men are to receive
$30 coin per month.”
Note 1. This entire article is written in a condescending
and racist tone.
Note 2. This is a rare example of Chinese consuming
“catsup.” What is this sauce made from? Is it the traditional
Cantonese catsup? Are the yuba and the catsup imported?
Probably.
1945. Hawaiian Gazette (The) (Honolulu, Hawaii). 1870.
Roustabouts and speculators. March 2. p. 4, col. 2.
• Summary: “The Galveston Civilian of the 17th has an
interesting article on the coming of these [China] men.”
Captain Boyce has given use some very interesting details
about John Chinaman. “We give the full result of the
negotiation in the following list of goods to be brought for
the Chinese store in Texas:
“Narrow leaves, 500 pounds, bamboo brushes, 5 dozen;
foo chuk or bean curd sticks, 10 boxes or 400 pounds;...
200 pounds ginger root, 50 pounds orange peel, 200 pounds
cuttle fish, 10 boxes soy [sauce], 10 jars catsup [ketsiap?], 20
reams Chinese writing paper...”
Note: This story also appeared in the New York Times on
2 Jan. 1870.
Note: The Hawaiian Gazette was published in Honolulu,
Oahu, Hawaii from 1865-1918.
1946. Uncle John. 1870. Japan. Letter no. 2. (From an
occasional Express correspondent). Buffalo Morning Express
and Illustrated Buffalo Express (Buffalo, New York). April
23. p. 2, col. 4.
• Summary: “Hioga, Japan, Dec. 26th, 1869.
“Our last left us coaching down the Tokaido, or imperial
Eastern Sea highway. Three national roads traverse the
Empire from north to south. Everybody goes on foot. Princes
may ride a horse on a slow walk. The Central and Western
royal roads we have not seen, but foot travelers throng the
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Tokaido, as bees in their hive.”
“Let us sit down to a good Japanese dinner–down on
the floor. Food on the floor. Fire and cigars or pipes on the
floor. Sit on your heels, waiting. Enter first course–Tea;
sugar cakes. Smoke. Second course–Fish-skin soup. Smoke.
Third–Fish cake and bean cheese [tofu]. Smoke. Fourth–Raw
fish and horse radish. Smoke... Here you can stop at the end
of about two hours of ankle-ache. All is cleanly, well spiced
with talk, and served with the utmost politeness. Sipping
tea may be substituted for the infinitesimal whiffs of polite
smoking...”
1947. Godey’s Lady’s Book and Magazine (Philadelphia).
1870. The Chinese are queer people. 80(478):389. April.
• Summary: “Many of them have gone to Texas for the
purpose of working on the Pacific Railway of that State.
Before entering into the contract of hiring, they insisted that
a Chinese store should be established near the place of labor.
The articles of Agreement provide for the establishment of
this store, and contain an inventory of the stock that must be
laid in. Some of the items, and the quantity to be purchased,
are as follows: 6000 quires Chinese visiting card paper;
10 pairs crape suspenders; 10 boxes foo chuck, or bean
curd sticks [dried yuba sticks]; 50 pounds orange-peel; 100
pounds pak ko; 50 pounds sugar candy; 2000 pounds salt
shrimps; 60,000 fire crackers; 40 sets chop sticks and bowls;
jos paper and jos sticks;...”
1948. Deseret News (Utah). 1870. Chinese chemistry. June
8. p. 9.
• Summary: From Shanghae News Letter: “Barley in the
husk, sprouted hastily in warm water and then ground, is
mixed with soft boiled numi [a species of glutinous rice] in
the proportion of one of the former to four or five pounds of
the latter, then subjected to pressure as in making bean curd
[tofu]. The expressed juice, containing the starch of the rice
and the saccharine of the barley germ, is then boiled over a
brink fire until evaporated to a consistence slightly exceeding
that of honey, if desired as a conserving syrup, or still further
if intended for candies.”
Note: This is the earliest document seen (March 2021)
concerning soy in connection with (but not yet in) Utah.
1949. Times (London). 1870. Worcester Cathedral
restoration. July 4. p. 9, col. 3.
• Summary: Messrs. Lea and Perrin have promised to give
250l. [£250] each. Lord Sandys has promised 200l.
Note: Although this article does not mention
Worcestershire sauce, it shows that one Lord Sandys,
probably not the one who is said to have given Messrs. Lea
and Perrin the original recipe for Worcestershire sauce, lives
in Worcestershire (See Keogh 1997, p. 29-30). Address:
[Worcestershire, England].

1950. New York Times. 1870. Commercial affairs. Sept. 30.
p. 3.
• Summary: “By the Ship C. Grinnell, for London–228 bbls.
[barrels] Bean-cake, 772 bbls. Linseed, 800 boxes Prepared
Corn,...” Note: “Bean-cake” is probably the cake that results
when oil is pressed from soy beans.
1951. Bretschneider, Emil V. 1870. The study and value of
Chinese botanical works. Chinese Recorder and Missionary
Journal (Foochow) 3(6):157-63. Nov. Published as a 51 page
book in Foochow in 1871. [15 ref]
• Summary: This article begins: “The object of the following
pages is to show in what manner the Chinese treat natural
science and especially botany, and what advantage can
be drawn by European savants from the study of Chinese
botanical works. As the principal works of the Chinese on
Natural History have properly a medical bearing, I shall in
criticising those works, occasionally make a few remarks
also on Chinese therapeutics. Finally, I intend to give some
characteristic specimens of Chinese descriptions of plants
and add also a few Chinese woodcuts.
“The Chinese knowledge of plants is as old as their
medicine and agriculture and dates from remote antiquity.
In ancient Greece the first botanists were the gatherers of
medicinal plants... There is a tradition among the Chinese,
that the Emperor Shên-nung, who reigned 2700 B.C., is the
Father of Agriculture and Medicine. He sowed first the five
kinds of corns [five grains] and put together the first treatise
on medicinal plants in a work known as Shên-nung pênts’ao-king (Cc–Chinese characters given), Classical herbal
of Shên-nung (generally quoted by Chinese authors under
the name pên-king), which became the foundation of all the
later works on the same subject. This is a small work of 3
chapters, and enumerates according to the Pên-ts’ao in all,
347 medicines. 239 of them are plants, for the most part wild
growing plants, but only a few are cultivated ones. It follows
from the accounts given by Li-shi-chen of this work (Preface
of the Pên-ts’ao kang-mu–Cc) that at first it existed only in
verbal tradition. It is not known at what time the Shên-nung
pên-ts’ao was first written down but there can be no doubt
that it is one of the most ancient documents of Chinese
materia medica. Note: This is the earliest document seen
(June 2013) that gives the date “2700 B.C.” in connection
with Shennong.
“According to the natural system of Li-shi-chên the
plants are arranged under five divisions or pu (Cc). These are
still further divided into families or lei (Cc) which comprise
the species or chung.”
The second division is “grains” (p. 160), which has
three families: (1) Hemp, barley, wheat, buckwheat,
sesam [sesame], rice.–9 species. (2) Millet, sorgho, maize,
opium poppy, coix lachryma [Job’s tears].–17 species.
(3) Leguminous plants (Shu-tou): “Sojabean, Dolichos,
Phaseolus, Vicia Faba, Pisum sativum, Lablab.–13 species.”
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“The Pên-ts’ao describes in all 1195 plants. Dr. [Samuel
Wells] Williams (Middle Kingdom) counts only 1094 plants.
But he over-looked the numerous additions which are not
mentioned in the index” (p. 161). The “radical tou (Cc) is
conserved to the leguminous plants and pulse” (p. 161).
“Arachis hypogaea, Ground nut is called Lo-hua-shêng (Cc;
the blossoms fall down and grow)...”
Note: This is the earliest English-language document
seen (Sept. 2006) that uses the word “Sojabean” (or
“Sojabeans”–written as one word) to refer to the soybean.
Address: Esq., M.D., China.
1952. Argus (The) (Melbourne, Victoria, Australia). 1870.
Tuesday, December 13, 1870. Dec. 13. p. 4-5. See p. 5.
• Summary: In Melbourne: “Three other cases before
the District Court yesterday... Some time was occupied
in hearing a couple of cases in which the defendants
were charged with selling spurious Worcestershire sauce,
bearing an imitation of the label of Lea and Perrins, the
well-known manufacturers. James Dunlea and James
Nicholson, of 107 Elizabeth-street, and Thomas and Richard
Fogarty, of Queensberry-street, Hotham, were charged,
on the information of Wm. R. Virgoe, jun. [agent for Lea
and Perrins], with having on the 20th November last sold
certain bottles containing, an article called Worcestershire
sauce, together with a forged or counterfeited trade-mark,
knowing the same to be the forged or counterfeited trademark of Lea and Perrins, used by them in an article known as
Worcestershire sauce.
“The evidence showed that the bottle sold by Dunlea
and Nicholson was labelled in very close imitation of the
genuine, the words ‘equal to’ being inserted unpretendingly
in much the same manner as à la was used for Wild’s
Carlisle ale, but that sold by the Fogarty’s shopman was
not a close imitation, and in fact the imitation seemed to
consist in calling the contents ‘Worcestershire sauce.’ The
defence was that there was no proof of a guilty knowledge
on the part of the defendants. After hearing the evidence, the
Bench said they did not feel disposed to impose a penalty
in these cases. On the one hand, no person who viewed the
bottles could come to any reasonable conclusion other than
that they were a gross and scandalous imitation; but, on the
other hand, the evidence did not show that the defendants
had been knowingly aiding and abetting and gaining by the
fraud. If any further sales took place the case could be very
easily presented to the Bench again with a knowledge of the
fraud on the part of the defendants. The facts were beyond
dispute, but the great difficulty was in bringing home to the
defendants that they had acted with a knowledge of and had
profited by the fraud. The cases were, therefore, dismissed.”
Note 1. This is the earliest document seen (March
2012) that uses the word “trade-mark” (or “trademark”) in
connection with Worcestershire sauce.
Note 2. An article titled “Trade-mark prosecutions,”

describing a different case related to Lea and Perrins’
Worcestershire sauce, appeared 3 days later in this
newspaper on Dec. 16 (p. 7).
1953. Cowieson’s Warehouse. 1870. Classified ad: Sauce.
Scotsman (Edinburgh). Dec. 23. p. 1.
• Summary: “Sauce (Lea & Perrin’s Real Worcester), 2s.
6d...
“Sauce (Harvey’s Worcester), 9s. Doz.; Indian Soy
[sauce], Chutnee, Mixed Pickles,...” Address: [Edinburgh].
1954. Bretschneider, Emil V. 1870. The study and value of
Chinese botanical works. Chinese Recorder and Missionary
Journal (Foochow) 3(7):172-78. Dec. Published as a 51 page
book in Foochow in 1871. [15 ref]

• Summary: Note: Chinese characters (Cc) are given for
almost all Chinese / italicized words.
Page 173: “Ssu-ma-ts’ien [Sima Qian; Wade-Giles
Ssu-ma Ch’ien, lived c. 145–c. 185 BCE], the Herodotus
of China, in his historical work Shi-ki [Shiji; Shih-chi,
“Historical Memoirs”], written in the second century B.C.,
states that the Emperor Shen-nung [Shennong] 2700 B.C.
sowed the five kinds of corn [grain]. Cf. Shi-ki Chap I. In
later times the Chinese commentators agreed that here the
following corns were meant:”
1. Shu Panicum millet (Panicum miliaceum L.). 2. Tsi
[Chi] Foxtail / Setaria millet (Setaria italica Beauv.). 3. Shu
Soja-bean (Glycine hispida). 4. Mai Wheat. 5. Tao Rice.
In the section titled Shu (p. 175), the author discusses the
soja-bean at length, with the use of Chinese characters: “Shu.
This name occurs in the Shi-king and in the Ch’un-ts’iu (v.s.)
and was related in ancient times probably to the Soja-bean
(Soja Glycine) hispida. The Kuang-ya (4th century) says that
the Shu and the (2 Cc) Ta-tou (great bean) are the same. The
Pen-ts’ao (XXIV I and 8) states that there are several kinds
of Ta-tou, a black, a white, and a yellow (so named after the
colour of the seeds) and that from these beans (1 Cc) Tsiang
(Soja [chiang]), (2 Cc) Tou-fu (Bean-curd) and (2 Cc) Tou-yu
(Bean-oil) are made. The drawing for Ta-tou in the Ch. W.I.
[Chi wu ming shi t’u k’ao, a Chinese botany illustrated by
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Note 2. This is the earliest English-language document
seen (Sept. 2006) that uses the word “Soja-bean” (or “Sojabeans”) to refer to the soybean.
Note 3. This is the earliest English-language document
seen (Sept. 2016) that uses Tou-yu as the Chinese name for
soybean oil.
Also discusses: Coix lachryma (Job’s tears, p. 175),
various millets, and buckwheat (p. 175); hemp (Cannabis
sativa), Kô (kudzu, Pachyrrhisus Thunbergianus, p. 176),
plums, and almonds (p. 176). Address: Esq., M.D., China.
woodcuts] represents the Soja hispida.*”
Footnote: *”At Peking two kinds of Ta-tou are
cultivated, the (3 Cc) Huang-ta-tou (great yellow bean) and
the (3 Cc) Hei-ta-tou (black great bean). The name great
bean refers not to the seeds but to the whole plant, the Soja
bean being an erect herb 3 to 4 feet high. The Huang-ta-tou,
called also (2 Cc) Mao-tou (hairy bean) is the true Soja bean,
an erect hairy plant with trifoliate leaves, little axillare [sic]
flowers, pendulous pods, and white yellowish seeds of the
size of a great pea, but a little oblong. This is the ‘Phaseolus
japonicus erectus, siliquis Lupini, fructu pisi majoris candito’
described in Kaempfer Amoen. exot., the Dolichos Soja of
Thunberg.”
“The Hei-ta-tou, which resembles much the Soja bean,
is also covered with red hairs the seeds are the same size as
the Huang-tou but black. I think it is a variety of the Soja
bean. Both the yellow and the black bean are used for the
same purpose at Peking for making Soja, and Bean-curd.
Bean curd is one of the most important articles of food in
China. It is prepared by macerating the above mentioned
beans in water and milling them together with water. The
liquid pap is filtered. To this fluid is added gypsum in
order to coagulate the Casein and also Chlormagnesium
[magnesium chloride {nigari} is a tofu coagulant]. The
coagulated Casein or Bean-curd is a jelly-like appearance.
“It is known that Manchuria produces a large quantity
of Beans (generally in the Reports on trade called Peas) from
which by pressure Bean-oil or Pea-oil is made. Bean-oil is
largely used in China for cooking and for lighting lamps.
The Bean-cakes are exported to Swatow [pinyin: Shantou,
in Guangdong Province, southern China] for purposes of
manure in the Sugar plantations. New-chuang [Newchwang,
later Ying-K’ou] (in Manchuria) exports chiefly Bean-oil and
Bean-cakes. I have not seen the Bean used in New-chuang
for this purpose, but from the description of others it must be
the Soja bean. Mr. Payen (l.c. 341) has examined leguminous
fruits from China, which he calls pois oléagineux de la
Chine and states that they contain 13 per cent. oil, whilst our
common leguminous seeds contain only 2 to 3 per cent. oil.”
End of footnote.
Note 1. This is the earliest English-language document
seen (Nov. 2017) that mentions an existing industrial use for
soybean oil (for lighting lamps).

1955. Vilmorin-Andrieux et Cie. 1870. Prix courant général
de graines, 1870-1871 [General current prices seeds, 18701871]. Paris: Vilmorin-Andrieux et Cie. See p. 25. Dec. [Fre]
• Summary: In the section titled “Non-grain forages, forage
roots, and economic plants (Fourrages non graminées,
racines-fourrages et plantes économiques), the soy bean is
listed on page 25 under the subheading Pois (peas) The entry
reads: “Pois oléagineux de Chine. Soja hispida. hectog. 0.60.
kilog. 5. Thus the price is 0.6 French francs for 100 gm and 5
francs for 1 kilogram.
Note: The soybean is not listed in the catalog for 187576. Address: Quai de la Mégisserie, 4 (ancien 30) [Paris,
France].
1956. Bretschneider, Emil V. 1870-1871. The study and
value of Chinese botanical works. Chinese Recorder and
Missionary Journal (Foochow) 3(6):157-63. Nov.; 3(7):17278. Dec.; 3(8):218-27. Jan. 1871; 3(9):241-49, 264-72. Feb.;
3(9):281-93. March 1871. Published as a 51 page book in
Foochow in 1871. See p. 9. 22 cm. [15 ref. Eng]
• Summary: Dr. Bretschneider (an M.D.) noted of this work
in his Botanicon Sinicum (1882, p. 18): “The editor of this
periodical, at that time, seems to have had little experience
in proof-reading; at any rate my paper (although presented
in a very clear manuscript) came to light with such a
profusion of misprints and inaccuracies, that it would have
been ridiculous to append to it a complete list of errata. I
therefore would feel quite disposed to disavow this my first
scientific essay; all the more since at the time I wrote it I had
not sufficiently mastered the subject, and many of my former
statements require modification.”
Concerning the value of Chinese botanical works
(Dec. 1870, p. 172): “It is true, the Chinese possess very
little talent for observation and zeal for truth, the principal
conditions for the naturalist. The Chinese style is inaccurate
and often ambiguous. In addition to this, the Chinese have an
inclination to the marvelous and their opinions are often very
puerile. None of the Chinese treatises can be compared with
the admirable works of the ancient Romans and Greeks...
Nevertheless the Chinese works on natural science are
very interesting, not only for Sinologues, but also for our
European naturalists.”
In the December 1870 issue (p. 175, see separate
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who wish to learn the spoken language
of Canton Province. 3rd ed. Hong Kong:
London Missionary Society’s Press. iv +
146 p. See p. 69. 18 cm. [Eng; Chi]
• Summary: On page 69 is the Cantonese
term for “ketchup” [soy sauce], shi-yau.
On page 114 the Cantonese
term for “soy” [soy sauce] is shi-yau.
A 5th edition was published in 1878 in
Hongkong, and a 7th edition in 1907 in
Hongkong. Address: M.A.

record), the author discusses the soybean at length, with
many illustrations of Chinese characters.
Note: Also discusses: In Jan. 1871–sesame (p. 222),
and groundnut (p. 224); Feb. 1871–hemp (p. 242). Address:
China.
1957. Chalmers, John A. 1870. Ying yue zi dian = An
English and Cantonese pocket-dictionary, for the use of those

1958. Croly, Jane Cunningham. 1870.
Jennie June’s American cookery book:
Containing upwards of twelve hundred
choice and carefully tested receipts... New
York, NY: The American News Company.
vii + 379 p. Index. 19 cm.
• Summary: Soy [sauce] is used as an
ingredient in the following recipes: Mock
turtle soup (p. 25). Berkshire sauce (p.
101). A sauce for made dishes (p. 101).
The recipe for “Tomato soy” (p.
123-24) contains no “soy” sauce; the word
“soy” does not appear in the body of the
recipe, only in the title.
Worcestershire sauce is used as
an ingredient in two recipes: Calf’s head
hash (p. 61). Roast ducks (“Make a rich
gravy, into which put a table-spoonful of
Worcestershire sauce,” p. 85-86).
A quotation on the title page
by the English author John Ruskin
(1819-1900) states: Cookery “means the
knowledge of Medea, and of Circe, and of
Calypso, and of Helen, and of Rebekah,
and of the Queen of Sheba. It means the
knowledge of all herbs and fruits and
balms and spices–and of all that is healing
and sweet in the fields, and groves, and
savory in meats–it means carefulness,
and inventiveness, and watchfulness,
willingness, and readiness of appliance.
It means the economy of our greatgrandmothers, and the science of modern
chemists–it means much testing and no
wasting–it means English thoroughness, and French art, and
Arabian hospitality, and it means in fine, that you are to be
perfectly and always ‘ladies’–’loaf givers.’”
Note: This is a remarkable book by a remarkable
woman. Born in England, she was the daughter of a
Unitarian preacher, whose “unpopular beliefs reportedly
led to the stoning of their house and the impetus for the
family’s move to the United States in 1841.” She became
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a pioneering American woman journalist, author, feminist
(in the woman’s club movement), and author of The
History of the Woman’s Club Movement in America (1898)
(MSU biography). Address: Author of “Talks on Women’s
Toppics,” etc.
1959. Henfrey, Arthur. 1870. An elementary course of
botany: Structural, physiological and systematic. 2nd ed.
Revised and in part re-written by Maxwell T. Masters.
London: John Van Voorst. xv + 708 p. Illust. (500+
woodcuts). Index.
• Summary: “Soja” beans are found in China and Japan
(Kaempfer’s region) (p. 657), and in India (Roxburgh’s
region) (p. 658). Address: Prof., F.R.S., L.S.., &c, London.
1960. Hoffman, J.J. 1870. Bereiding van de Japansche soya
[Preparation of Japanese soy sauce]. Bijdragen tot de Taal-,
Land- en Volkenkunde van Nederlandsch Indië 5:192-94. [2
ref. Dut]
• Summary: Describes, step by step, using some Japanese
characters, the preparation of both No. 1 and No. 2 Japanese
shoyu.
The article is summarized in English by Schlegel (1894,
p. 140-41).
1961. Maclay, Robert Samuel; Baldwin, Caleb C. comp.
1870. An alphabetic dictionary of the Chinese language in
the Foochow dialect. Foochow: Methodist Episcopal Mission
Press. xxiv + 1107 p. See p. 773. 23 cm (8 vo.). [7 ref. Eng;
Chi]
• Summary: Each Chinese character has a number, in
parentheses directly above it. Below it is the Mandarin
pronunciation. To the upper right of the first character for a
certain sound in the Foochow dialect is written that sound.
Tones are given for each character.
In the text below, we give the page number and
the Mandarin pronunciation, followed by the Foochow
pronunciation in parentheses.
Introduction (p. vii): “The work contains 928 different
syllabic divisions or sections, as written in Roman letters and
numbered in the text. This of course does not include all the
distinctions arising from difference in tone.”
Page 95 Chiang (Chiong): “A sauce, pickle, brine or
condiment, made of salt and sugar [sic], used in cooking;
relishes, seasonings, like oilmen’s stores; salted preparations:
com., tién chiong sweet condiments; chiong heong or chiong
hwong taing a shop where condiments are sold; chiong e
sauces, condiments; Coll. tau chiong a bean relish.
Page 234 Fu (Ho): Corrupted, rotten, spoiled. Coll. tau
ho bean curd; ho p’iéng thin slices of curd; ho kang dried
bean curd [pressed tofu].
Page 401 Chüan (Kwong): kwong chiéng rolls of
glutinous rice (in thin crusts of bean-curd).
Page 435 K’o (K’o): To cook thoroughly. k’o tau ho to

cook bean curd thoroughly.
Page 596 Ya (Nga): A germ, plumule, bud, or sprout. tau
nga bean sprouts.
Page 763 Ssu [Shu] (Seuk): A general term for edible
kinds of pulse.
Page 773 Shih (Sié): Salted eatables, as beans, etc., dried
and used as relishes... sié iu, soy [sauce]; iu sié soy-beans
or residual grains; tau sie kiong a sauce of salted beans and
ginger; sié iu ch’iong, a soy [sauce] factory.
Page 783 Shao (Sieu): Coll. sieu king chio Sieuhing
bean curd.
Page 847 Tou (Tau): Beans, peas, legumes. tau sié saltbean relish; tau ho bean curd; tau kang (coll. tau kwang)
cakes of bean curd; tau nga bean sprouts, made by covering
so as to heat or ferment; tau ho tea “curd chopsticks”–the
film [yuba] from the surface of the curd [hot soymilk] made
into rolls [probably dried yuba rolls]; tau ho peng a beancurd press; peng tau leng crushed beans; tau chio fermented
bean-relish.
Note: This is the earliest document seen (Nov. 2011) that
uses the term “fermented bean-relish” or the term “salt-bean
relish” (with or without hyphens) to refer to fermented black
soybeans (douchi).
Soy is also mentioned on pages 157 right side (“to
diffuse the soy by tossing”), p. 227 right (flavored with
soy), p. 257 right (Sort of pork balls seasoned with soy and
unions), p. 365 right (“scalded with seasoning of soy, &c.”),
p. 557 left (“to fry with a seasoning of oil, soy, etc.”).
Note: The word Foochow is also spelled Fuzhou
(pinyin), and Fuhtchou. Robert S. Maclay lived 1824-1907.
Address: Rev., D.D., of the Methodist Episcopal Mission;
2. Rev., A.M., of the American Board Mission [Foochow,
China].
1962. Williamson, Alexander. 1870. Journeys in north China,
Manchuria, and eastern Mongolia: With some account of
Corea. 2 vols. London: Smith, Elder and Co. Vol. 1, xx + 444
p.; Vol. 2, viii + 442 p. Illust. No index. 19 cm.
• Summary: This is a travelogue by a man whose purpose
is “the distribution of the Scriptures and books and tracts in
the Chinese language throughout the interior of North China.
While his main interest is religious and moral (he is very
critical of idolatry, ancestor worship, opium smoking, fung
shui / geomancy, etc.), he also records many observations
concerning the daily life of the people. Unfortunately the
book has no index.
In the Preface (p. ix) he states: “I asked my friend
Mr. Edkins to prepare an account of Peking, which will be
found in Vol. II... I have also added Mr. Oxenham’s valuable
narrative of his journey from Peking to Hankow, so that
the public have now observations of North China in all
directions.”
In volume I, Chapter 7, titled “Province of Shan-tung
[Shandong], is a section on agriculture which states (p. 110):
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“Pulse is divided into three classes, each comprehending
several varieties. The first is the common pulse, embracing
the yellow and black varieties. The one is chiefly used for the
manufacture of bean-cake and oil, and the other for feeding
cattle. The second class comprises the small blue bean, the
Kiang-teu, the small beans, including the variegated, purple,
and black, and the Wang-teu, which has a bitter taste. This
latter is sown in autumn like wheat, and comes originally
from Manchuria. The third class, is the kitchen-bean,
embracing the eyebrow bean, the monthly bean, the longpod pea, and the fragrant bean. From pulse they also make a
sauce of excellent quality called ‘soy,’ and also a bean-curd
which is much used for food* (Footnote: *Regarding the
manufacture of bean-cake, bean-oil soy, and bean-curd see
Medical Missionary in China, p. 63-69. Dr. Lockhart).”
In describing his journey from Peking to Che-foo in
November, he states (Vol, 1, p. 202-03): “Here we met many
of their extraordinary wheelbarrows moving along on dry
ground with a sail set; each barrow having a great wheel
in the centre, finely balanced. Those we saw were laden
heavily, and had a large sheet of cloth set on a frame-work in
front; many of these sails were so rigged as to be capable of
being raised or reefed at pleasure, the ropes or braces being
attached to a hook close to the driver. We have never seen
these wheelbarrows without pity; the strain to the men who
manage them is enormous: indeed, we have never witnessed
human beings under such heavy labour. We met many with
fourteen bean-cakes on one barrow, equal to seven small
donkey-loads.”
Also mentions ground-nuts (p. 113) in Shan-tung.
The chapter titled “Journey through Chih-Li, Shan-Si,
etc.” states (p. 370): In Shan-si, in the war-torn town of Hoachow: “We lodged outside the west gate the night after we
left Toong-kwan, in a miserable inn which was in process
of rebuilding. We could get nothing to eat but bean-cake
curd; and no dishes to eat even that in, but broken and dirty
crockery. The rebels first had carried off almost everything,
and the patriotic soldiers had made a clean sweep of the little
that was left.”
Volume II includes extensive travels in Manchuria.
“Pulse [probably the soybean] is grown in all directions, and
is one of the most important crops; there are several varieties,
as in Shan-tung, and the purposes for which it is used are
much the same” (p. 42). “Oil is extracted from several plants,
chief among which is the Sesamum, which yields an oil used
much in cooking. Next is hemp, the oil of which is used both
for cooking and in lamps” (p. 43). Castor oil is also used; soy
is not mentioned.
In central Manchuria: “Among the agricultural products,
pulse stands first in importance as an article of food and of
export;... it is sown in May and reaped in October” (p. 64).
“We found the poppy under cultivation in all quarters...
Natives told us that it was much more profitable than pulse
or any kind of grain... Sad is the havoc this drug is making in

China, and the worst is yet to come” (p. 65).
Appendix C (p. 437-38) concerns agricultural
observations made by the author in 1868 in and around Chefoo. For example, on May 5, rice, pulse, and sesamum are
sown. Sept. 7–Sesamum reaping. Oct. 8–”Barley sowing;
pulse and yellow beans reaping; peanuts.”
Appendix D (p. 439-42) contains two lists of plants
collected by the author in 1869. The first is from Shan-tung.
Among the Leguminosæ are “Glycine sp.” and “Medicago
sativa” [alfalfa]. The second is from North China and
Manchuria. Under Leguminosæ the peanut is mentioned, but
not the soybean.
Note 1. Rev. Alexander Williamson lived 1829-1890.
Note 2. This is the earliest English-language document
seen (April 2013) that uses the term “bean-cake curd” to
refer to tofu.
Note 3. This is the earliest English-language document
seen (March 2007) that uses the term Medicago sativa
to refer to the scientific name of alfalfa. Address: Rev.,
B.A., Agent of the National Bible Society of Scotland,
Lochwinnoch, near Glasgow, Scotland.
1963. Wood, John George. 1870. The natural history of
man: Being an account of the manners and customs of
the uncivilized races of men. Vol. 2 of 2. London: George
Routledge and Sons. viii + 864 p. See Vol. 2, p. 808, 810.
Illust. Index. 25 cm.
• Summary: One of the nations deemed “a partial
civilization” by the author is China. In discussing chopsticks
he states (p. 808-10): “The adroitness displayed by the
Chinese in the use of these implements is worthy of all
admiration. I have seen them pick up single grains of rice
with the chopsticks, dip them in soy [sauce], and carry them
to the mouth with perfect precision;...”
“As a rule, every Chinaman who can afford so cheap
a luxury has his chopstick-case hanging from his girdle.”
“Sometimes, however, a wealthy man will carry a much
more complicated set of table apparatus, a very good
specimen of which, kindly lent by Mr. Wareham, is shown in
the illustration. First we see a cylindrical case suspended by
a strap, and, on examining it, we find that the top and bottom
are moveable, and slide up and down the strap. Within this
case are the usual chopsticks, the knife, and the toothpick,
but beside them there is a spoon for eating soup, a neat little
quatrefoil saucer for soy, and a peculiar two-pronged fork,
with its prongs united in the middle by a floriated ornament.”
Address: Rev., M.A., F.L.S., etc., etc.
1964. Yeats, John. 1870. The natural history of commerce.
With a copious list of commercial terms and their synonyms
in several languages. London & New York: Cassell, Petter
and Galpin. xvi + 436 p. See p. 191. Index. 19 cm.
• Summary: In Part II: The Commercial Products of the
Vegetable Kingdom, in Chapter 1 on Food Plants, in
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section 7 (p. 191) on Miscellaneous Food Plants, we read:
“Soybean (Soja hispida; natural order Leguminosæ).–A
sauce or catsup, as thick as treacle and of a clear black
colour, called Soy, which is much esteemed, is made from
the beans of this plant by the Chinese, and sent to us from
India in considerable quantities. From 500 to 600 gallons are
annually imported.”
Note 1. This is the earliest English-language document
seen (Feb. 2007) that contains the word “soybean” (or
“soybeans”), written as one word.
The soybean seems to be a little-understood afterthought
in this book. In this chapter it is grouped with onion, truffles,
morel, and carrageen or Irish moss. It is not listed under soy,
Soja, Dolichos, or Glycine in the chapters on leguminous
plants (p. 137) or oleaginous plants (p. 204). Nor is it listed
in the index nor in the lengthy etymological appendix.
Note 2. The soy sauce described by Yeats as “catsup,
as thick as treacle and of a clear black colour” might be a
sweet soy sauce (ketjap manis) from the Dutch East Indies.
It is certainly not the more widely used Japanese soy sauce
(shoyu).
The author, a Doctor of Law (LL.D.) is also a “Fellow of
the Geological Society of London, of the Royal Geographical
Society, Member of the Society of Arts, etc. Assisted by
several gentlemen.”
Also in Part II, p. 207 we read: “Sesame oil... is
frequently used for the adulteration of balsams and volatile
oils.” Address: Peckham, London, England.
1965. Lowell, James Russell. 1871. My study windows.
Boston, Massachusetts: James R. Osgood and Company. 433
p. See p. 25. Jan. No index. 19 cm.
• Summary: In Chapter 2, titled “A good word for winter,”
we read (p. 25): “... a discourse on the probability of making
missionaries go down better with the Feejee-Islanders by
balancing the hymn-book in one pocket with a bottle of
Worcestershire in the other...”
Note 1. James Russell Lowell, an American essayist and
poet, lived 1819-1891.
Note 2. According to the Bibliography of American
Literature under Lowell, this book was first published
in 1871 by James R. Osgood and Co. of Boston. It went
through 4 printings during the period Jan. 20 and August
21 of 1871, each with minor changes but no changes in
pagination. Address: A.M., Prof. of Belles-Lettres in Harvard
College.
1966. New York Times. 1871. Proposals (Ad). Feb. 2. p. 7.
• Summary: “Proposals in duplicate will be received by
the undersigned until 12 M [Midnight] Saturday, March
4, for the following Subsistence Stores:... 240 bottles
of Worcestershire Sauce, packed 12 in a case, imported
‘pints.’... Major W.W. Burns, Chief C.S. Department of
East.” Address: Army Building, Corner of Houston and

Greene sts., New York City.
1967. Wiener Landwirthschaftliche Zeitung (Vienna).
1871. Die Weltausstellung 1873 in Wien [The 1873 world
exhibition in Vienna]. 21(39):347-48. Sept. 30. [Ger]
• Summary: Discusses earlier major world exhibitions:
London 1851 (organized by Prince Albert), Paris 1855,
London 1862, and Paris 1867. Lists the categories of goods
to be exhibited and the goals of the exhibit.
Note 1. This key early Austrian agricultural journal,
founded in 1851, was published (in 1871) in Vienna by Carl
Gerold’s Sohn, which would later publish the first book on
soybeans in the Western world (Haberlandt 1878).
Note 2. This exhibition opened in Vienna on 1 May 1873
and closed on 1 November 1873. So it lasted for 6 months.
1968. Charleston Daily News (The) (Charleston, Carolina).
1871. Want ads: Newspapers, magazines, etc, Oct. 16. p. 2.
• Summary: “Rural Carolinian. October number now ready.
“Among the contents are:
“Agricultural Societies, by D.W. Aiken...
“The Japan Pea.
“Farmers Plant Trees...”
Note: This ad also appeared in the issues of Oct. 17, Oct.
19, Oct. 21, Oct. 24, Oct. 25, Oct. 26, Oct. 27, Oct. 28, Oct.
30, Nov. 1–all on page 2.
1969. Stanton & Co. 1871. Classified ad: Direct importation.
Chicago Tribune. Dec. 21. p. 1.
• Summary: “India Soy [sauce], Mushroom Catsup, Walnut
do. [ditto = Catsup], Kato’s Gensis [sic] Sauce,... China Soy,
in elegant vases, Royal Table Sauce, in elegant vases, Soho
do., John Bull do., Athenæm do.” Address: Indiana-Av. &
Twenty-Second-St.
1970. Balfour, Edward. 1871. The Cyclopaedia of India
and of eastern and southern Asia, commercial, industrial,
and scientific; products of mineral, vegetable, and animal
kingdoms, useful arts and manufactures. 2nd ed.: Soy [sauce]
or soja. Madras, India. Printed at the Scottish and Adelphi
presses. See vol. 1, p. 254, 426, 707, 709, 277 (near end
of book). 26 cm. Reprinted in 1985 by International Book
Distributors, Dehra Dun, India. [6 ref]
• Summary: Page 254 (at “Climate”): “in the nature of the
plants cultivated, as for instance, wheat, barley, oats, and
millet, peas, beans, vetch, tares, chik-pea, pigeon-pea, and
lentils; tobacco, safflower, and succory; flax, and plants
allied to mustard and rape, as oil seeds; carrot, coriander,
and cummin [cumin], and other seeds of a similar kind, as
ajwain, sonf, soya, aneeson.
Page 426 (at “Bhut, Hind.” [Hindi]). Said to be the Soy
bean, the Soja hispida.
Page 707: (at “Butters, vegetable”): “Mijo of Japan
[Miso of Japan]. Butter, from Dolichos soja.”
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Page 709: “Butwas, Hind. Glycine.” Note: It is not clear
whether or not this refers to the soybean.
The section on “Cochin-China” [today’s south Vietnam]
states (p. 277, near end of book): “They eat vermin, and the
flesh of the crocodile; hatched eggs with them are a delicacy,
and their favourite sauce is a kind of soy, in part, at least,
composed of the juices of putrid fish, and which, both from
taste and odour, would be intolerable to any other people.”
Address: L.R.C.S.E., Inspector General of Hospitals, Madras
Medical Dep. [India].
1971. Bretschneider, Emil V. 1871. On the study and value of
Chinese botanical works, with notes on the history of plants
and geographical botany from Chinese sources. Foochow,
China: Rozario, Marcal & Co. 51 p. See p. 9. Illust. with 8
Chinese woodcuts. 22 cm. [61* ref. Eng]
• Summary: In the following, Chinese characters in the text
precede most Chinese words, such as the names of plants,
foods, authors, and many books.
“Ssu-ma-ts’ien, the Herodotus of China, in his historical
work Shi-ki (pinyin: Shiji, by Sima Qian), written in the
second century B.C., states that the Emperor Shen-nung
[Shennong] 2700 B.C. sowed the five kinds of corn [five
grains, wugu] (p. 7).

The third of these is shu, the soja bean, which is
discussed in both the text and in a long footnote (p. 9). “Shu.
This name occurs in the Shi-king [Shijing, Book of Odes,
ca. 1000 BC] and in the Ch’un-ts’iu [Chunqiu, Spring and
Autumn Annals, 500 BC] (v.s. [see above]) and was related
in ancient times probably to the Soja-bean (Soja / Glycine
hispida). The Kuang-ya (4th century) says that the Shu and
the Ta-tou (great bean) are the same. The Pên-ts’ao (XXIV, I
and 8) states that there are several kinds of Ta-tou, a black, a
white, and a yellow (so named after the colour of the seeds)
and that from these beans Tsiang (Soja) [sic, jiang], Tou-fu
(Bean-curd), and Tou-yu (Bean-oil) are made.*”
The footnote states: “* At Peking, two kinds of Ta-tou
are cultivated, the Huang-ta-tou (great yellow bean) and the
Hei-ta-tou (black great bean). The name great bean refers
not to the seeds but to the whole plant, the Soja bean, being
an erect herb 3 to 4 feet high. The Huang-ta-tou, called
also Mao-tou (hairy bean) is the true Soja bean.” “Both the
yellow and the black bean are used for the same purpose at
Peking for making Soja [soy sauce], and Bean-curd. Bean-

curd is one of the most important articles of food in China.
It is prepared by macerating the above mentioned beans in
water and milling them together with water. The liquid pap is
filtered. To this liquid is added gypsum in order to coagulate
the Casein and also Chlormagnesium [magnesium chloride,
i.e., nigari]. The coagulated Casein or Bean-curd is a jellylike appearance.
“It is known that Manchuria produces a large quantity
of the Beans (generally in the Reports on the trade called
Peas) from which by pressure Bean-oil or Pea-oil is made.
Bean oil is largely used in China for cooking and for lighting
lamps. The Bean-cakes are exported to Swatow for purposes
of manure in Sugar plantations. New-chuang [Newchwang;
later Yingkou] (in Manchuria) exports chiefly Bean-oil and
Bean-cakes.”
The Preface begins: “In presenting these pages to the
learned world, I consider it my duty to confess, that I am
neither a Sinologue nor Botanist, my knowledge in Chinese
as well as in Botany being very limited. But living in the
Chinese Metropolis five years, I was encouraged by the
favourable conditions in which I found myself, to make
some inquiries into Chinese plants and to venture on the
publication of these notes on Chinese Botany... Although I
had the advantage of having access to the splendid library
of the Russian Ecclesiastical Mission at Peking, where are
to be found not only all Chinese works of importance, but
also most European books relating to China,–the reader will
observe the want of some special works on Botany.”
Concerning the Pên-ts’ao k’ang-mu (p. 4-6),
Bretschneider concludes: “On the whole it can be said... that
the descriptions of plants therein are very unsatisfactory.”
“The Pên-ts’ao is often inconvenient for reference, the paper
and the impression being bad and the misprints numerous.”
As a general overview of the entire subject he concludes
(p. 6-7): “It is true, the Chinese possess very little talent
for observation and zeal for truth, the principal conditions
for the naturalist. The Chinese style is inaccurate and
often ambiguous. In addition to this the Chinese have an
inclination to the marvelous and their opinions are often
very puerile. None of the Chinese treatises can be compared
with the admirable works of the ancient Romans and
Greeks, Plinius, Dioscorides (both of the first century) &c.
Nevertheless the Chinese works on natural science are very
interesting, not only for the sinologues, but also for our
European naturalists” interested in “geographical botany, and
the history of cultivated plants.”
The last section, titled “List of Chinese works
quoted in the foregoing notes” (p. 48-51) gives 61 works,
sorted chronologically, and grouped into dynasties. “The
information regarding them has been derived from an
examination of the Ssu-k’u ts’üan-shu, the great Catalog of
the Imperial Library 1790. I hereby give only the title, the
author’s names and the time of publication.” The earliest
grouping, “Works written before the third century B.C.”
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begins: “Shen-nung pên-ts’ao-king. Classical herbal, or
Materia medica of the Emperor Shên-nung, 2700 B.C.”
Note: This is now generally cited as: Shennong bencao
jing (Classical pharmacopoeia of Shennong, the Heavenly
Husbandman) (100 AD).
Originally published as articles in the Chinese Recorder
and Missionary Journal (Foochow) in 1870-71 (vol.
3). In a footnote describing this original publication, in
Bretschneider’s article in the Journal of the North-China
Branch of the Royal Asiatic Society, 1882, he writes, “The
editor of this periodical, at that time, seems to have had little
experience in proof-reading; at any rate my paper (although
presented in a very clear manuscript) came to light with such
a profusion of misprints and other inaccuracies, that it would
have been ridiculous to append to it a complete list of errata.
I therefore would feel quite disposed to disavow this my first
scientific essay; all the more since at the time I wrote it I had
not yet sufficiently mastered the subject, and many of my
former statements require modification.”
Also discusses: Hemp (Cannabis sativa, ma; the male
plant is called si while the seed-bearing female plant is called
tsü; p. 5, 10). Arachis hypogaea (Ground-nut, Lo-hua-sheng,
p. 5). Job’s tears (Coix Lachryma, p. 9). Kudzu (p. 10).
Address: M.D., Physician of the Russian Legation at Peking,
China.
1972. Merck, Klemens. ed. 1871. Neustes Waaren-Lexikon
fuer Handel und Industrie [Newest dictionary of products
and commodities for trade and industry]. Leipzig, Germany:
Verlag von Otto Spamer. 568 p. See p. 493. [Ger]
• Summary: Soya is a brown, salty liquid, imported from
China and Japan, and used as a seasoning on roasts (Braten),
sauces, fish, and other foods, but which, in order to be
pleasant, must be used sparingly. This article is prepared
from a small bean of the legume family named Dolichos
Soya. The beans are cooked, mixed with roasted wheat in
salt water, and allowed to stand for 2 to 3 months. A type
of fermentation takes place, and the process apparently
resembles that of pickling cabbage or cucumbers. Finally,
the liquid is pressed out of the ripened or fermented mass
and filtered. The product comes into the trade sometimes in
corked glass bottles, and sometimes (from Japan) in small
kegs (Fässchen). The Japanese product is the better of the
two; it is used daily by the people in Japan. The product is, in
general, of rather inconsistent quality; the best products are
recognized by their aroma and taste. It is presumed that great
adulteration takes place with this product. In England, an
investigation was undertaken by shaking some of the product
in a glass. If a shiny, yellowish-brown film did not form on
the surface, the product was considered to be of poor quality.
In 1867, England imported 11,493 gallons of this sauce and,
of that, exported 2,166 gallons.
Also discusses: Cyperus esculentus (Erdmandeln, p.
125), peanuts (p. 135), and sesame oil (p. 484).

The full subtitle reads as follows: Beschreibung der
im Handel vorkommenden Natur- und Kunsterzeugnisse,
namentlich der Kolonial-, Material-, Droguerie- und
Farbwaaren, Mineralien- und Bodenprodukte, chemischtechnischer und anderer Fabrikate. Unter Mitwirkung
bewährter Fachmänner bearbeitet von... [Description of
natural and artificial products in commerce, especially of the
colonial materials, drugs, and dyestuffs, minerals, and other
products of the earth / agricultural products (Bodenprodukte),
chemical-technical and other manufactured goods. With the
assistance of well-known experts].
Note 1. Bodenprodukte (“products of the earth”)
probably includes cultivated agricultural products and
noncultivated commercial products such as berries,
mushrooms, hay, and perhaps even firewood. Note 2. The
4th edition of this book was published in 1890. Address:
[Germany].
1973. Orr, N. (Mrs.). 1871. De Witt’s Connecticut cook book
and housekeeper’s assistant, containing... New York, NY:
Robert M. De Witt, Publisher. 192 p. See p. 64. Illust. No
index. 17 cm.
• Summary: In the section on “Pickles” is a recipe (p. 64)
titled “To make Soy [sauce]. Take two quarts of soja beans
(Soja hispida) and boil them until soft, add two quarts of
bruised wheat, or wheaten grits; keep them in a warm place
twenty-four hours, then add a half teacupful of table salt and
one gallon of water. Put the whole into a stone jar and keep
it tightly closed for three months, frequently shaking it, and
then press out the liquor, and bottle for use.
“This is the real Oriental soy. The seeds of this plant,
to be cultivated, only require a sheltered situation and to be
grown like any other garden bean. It gives a fine flavor to
many sauce and made dishes.”
Note: The writer realizes that soy sauce is made with
soja beans and wheat, but she is not aware of koji. It is hard
to imagine how the resulting product would have looked and
tasted.
On the same page is a recipe for “Tomato catsup. Boil
and press through a hair sieve, half a bushel of fine ripe
tomatoes. Add one quart of vinegar, one teacupful of salt,
one tablespoonful of cloves, two of black pepper, one of
cayenne pepper, two ounces of allspice and six good sized
onions.
“Mix all together and boil three hours. Bottle without
straining.” Address: [USA].
1974. Samuel Deutsch, maternal grandfather of Laszlo
Berczeller (Photograph of color oil painting). 1871.
• Summary: The typewritten caption below this photo reads:
“Samuel Deutsch at age 35 in 1871. Copy of a painting by
the Hungarian portraitist Miklós Barabás, newly exhibited in
the Déri Museum of Debrecen, Hungary.”
Note: This image was sent to Soyinfo Center by Andrew
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Lenard of Bloomington, Indiana, a retired professor of
theoretical physics and mathematics; he is related to Samuel
Deutsch. Andrew’s parents donated the portrait of Samuel
Deutsch to the museum when they immigrated to the United
States in 1946.
1975. Smith, Frederick Porter. 1871. Contributions towards
the materia medica & natural history of China. For the use of
medical missionaries & native medical students. Shanghai,
China: American Presbyterian Mission Press, and London:
Truebner & Co. vii + 237 p. See p. 88, 202-03. 24 cm.
• Summary: This book, based in part on the famous Pents’ao kang-mu by Li Shih-chen (1578-1597), contains a
listing of medicinal plants arranged alphabetically by either
their popular English name or scientific name. Chinese
characters for the plant name, the romanized Chinese name,
and key related terms are also given immediately after the
main entry. There is no index. The soy bean is listed under
“Dolichos soja (Hwang-ta-tau; characters = Yellow + large
+ bean), (Mau-tau; characters = hairy + bean).–The hairy,
short pods of this Leguminous plant are eaten, when freed
from the valves. They are mixed with vinegar and sesamumoil, and drank as a cooling draught in summer. The ripe,
ovoid, yellow beans are used to make bean-curd (Tau-fu), a
substance largely consumed by the Chinese when vegetables
are not very plentiful. It is the cheese of the Chinaman. The
beans are ground and pressed to produce the bean-oil, or peaoil, as it is sometimes miscalled by foreigners. The beans are
said to be laxative, peptic [promoting digestion] and nutrient.
Bean sprouts (Tau-ya), are the germinating beans of this
plant, artificially raised in large quantities for food in winter
(p. 88).

Note 1. This is the second earliest English-language
document seen (Jan. 2013) that refers to soy sprouts, which
it calls “Bean sprouts (Tau-ya)... And this is the earliest
English-language document seen (Jan. 2013) that uses the
term “Bean sprout” or Tau-ya to refer to soy sprouts, then
goes on to explain what these terms mean.
Note 2. This is the earliest document seen (Sept. 2014)
that uses the word “laxative” in connection with soy beans.
Note 3. This is the earliest English-language document

seen (April 2013) that uses the term “cheese of the
Chinaman” to refer to tofu.
Note 4. This is the earliest English-language document
seen (Sept. 2006) that uses the term “pea-oil” (“as it is
sometimes miscalled by foreigners”) to refer to soybean oil.
Also on p. 88, under Dolichos trilobus (Koh) is a
description of kuzu. “The Pachyrizus trilobus is sometimes
included under this name... A fibre resembling linen, called
(Chinese characters) Koh-pu or Kung koh, of a yellow
color, very fine and durable, and much prized in Hankow, is
obtained from the climbing branches. The best of this cloth
comes from Wu-chang hien (Hupeh), and from Kwang-sin
fu in Kiangsi. The root is eaten, although to some extent
deleterious, if not thoroughly cooked. A kind of arrow root
(Chinese characters), called Koh-fen, is made from the root
in Ngan-king fu (Nganhwui), Kwang-sin fu (Kiangsi) and at
Teh-ngan fu (Hupeh). Emetic, diaphoretic and antiphlogistic
properties reside in the root, which is given in fevers,
exanthemata and rashes of all kinds, and in bloody fluxes
[excessive abnormal discharge from the bowels]. Every part
of the plant is officinal” [medicinal].
Soy sauce (p. 202) is listed under “Soy (Tsiang-yú)–The
condiment known by this name, derived from a Chinese
synonyme used by the Japanese, is a black, thin liquid,
having an agreeable, saltish flavour, and frothing up of a
yellow colour when very slightly shaken. It is the universal
sauce of the Chinese and Japanese, and is largely exported
to India and Europe as a convenient menstruum for other
flavouring substances used as condiments. The yellow beans
of the Dolichos soja are boiled very soft, and mixed with any
cereal flour in varying proportions, and allowed to ferment
and become mouldy. Salt and tea, or boiling water, are then
added, and the
mixture is then
exposed to the
sun and dew of
the open air for
three weeks or a
month, care being
taken to avoid
rain. The liquid
becomes much
thicker, darker
and more uniform
in consistence,
and after constant stirring is then strained and kept for use.
Bran is sometimes used in making it. Large quantities are
both sold from the shops and made at home by the Chinese.
It is considered to provoke the appetite, and to correct any
injurious quality of food. It is laxative, cooling, and an
antidotal, according to Chinese estimation. It is sometimes
daubed upon burns, scalds, eczematous and leprous sores.”
Note: This is the earliest English-language document
seen (April 2012) that uses the term “Tsiang-yú” to refer to
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the Chinese word for soy sauce.
Under “Maccaroni [Macaroni] (Mien-kin),” following
the description of the basic kind made from wheat flour
(which is “a part of the diet of priests and those fasting from
animal food”), we read: “A kind of macaroni, very much like
foreign macaroni, is made from bean-curd and called Tau-kin
(bean + muscle, sinew, or tendon).”
Under “wheat,” the author discusses the grain itself,
“wheaten flour,” and “wheaten starch,” but he does not
mention wheat gluten. Nor are azuki beans (hsiao-tou) listed.
Bretschneider harshly criticizes this book: “Of little value,
unreliable.” But Rev. G.A. Stuart, M.D., in his Chinese
Materia Medica (1911) states on the title page “Extensively
revised from Dr. F. Porter Smith’s Work.” Smith lived 18331888. He wrote the preface in Nov. 1870 from Hankow,
China. Address: Medical missionary (from England) in
central China [Hankow].
1976. The Chinese classics, etc. Vol. 4, parts 1 & 2. The
She-King, with a translation, critical and exegetical notes,
prolegomena, and copious indexes by James Legge. 1871.
Hong Kong: Lane-Crawford; London: Trübner. *
• Summary: This is a translation of the Shijing (Book of
Odes). The Chinese characters are on the top half of each
page and the English translation is on the bottom. Poem 7
(p. 172) states: “In the ninth month, the yards, now stript and
bare,
“They for the produce of the fields prepare.
“The tenth month sees the carrying all complete, “Of early millets and the late, the wheat,
“The hemp, the pulse,–whatever grain we eat.”
James Legge, the translator, lived 1815-1897. Address:
D.D., LL.D.
1977. Slowgo. 1872. Japan pea. Southern Cultivator
30(1):63-64. Jan. [1 ref]
• Summary: “Editors Southern Cultivator:–’The Japan Pea
is a native of the East Indies and also of Japan, as implied
by the name. The plant makes a strong erect growth, with
numerous spreading branches; the leaves are large, light
green and downy beneath; flowers small, yellow at the
centre–the upper petal purple; the seed pods are small and
downy, and are produced in profuse abundance, growing in
clusters over the entire plant; the seeds are small roundish,
and of a cream yellow color when ripe. It is raised from
seed, which as the plant requires the entire season for
development, should be sown as soon as the ground is warm
and settled. Make drills at 20 inches, and plant at 10 or 12
inches, covering ½ to 3/4 inches. The seeds will be suitable
for use in a green state, from * * * until destroyed by frost–
the crop being seldom fully perfected in the Northern States.
The seeds while young are tender and delicate. The ripe
seeds if soaked for an hour in moderately hot water, take the
form and appearance of the common white bean, become

quite soft and tender, and have a pleasant, melting and oily
flavor. The whole plant with its seeds, is also used for raising
stock.’
“I send the above extract from Burr’s Field & Garden
Vegetables of America [probably 1865], thinking it may
interest some of your readers.
“A gentleman who has tried the pea, writes me that it is
to be planted after the spring fully opens–that the peas are
fine for hogs–especially for stock; and that the bush or vine
is fine for forage, and should be cut when the fruit is in its
last dough state. The pea grows erect, heavy and spreading–
stalk erect and heavy and spreading–foliage thick, leaves
large for the stem, bush growing 3 to 4 feet high.” [Signed,
Slowgo, Port Gibson, Mississippi].
The Editors of Southern Cultivator [which at this time
was published in Athens, Georgia] add: “We are inclined
to think, from trial on a small scale, that the Japan pea
is a valuable plant as a stock pea and for making hay. It
withstands drought well, and is easily cut with a scythe or
mowing machine.” Note: This is also the earliest document
seen (March 2021) that mentions the use of a “machine” or
“mowing machine” in connection with soybean production.
Address: Port Gibson, Mississippi.
1978. New York Times. 1872. Worcestershire sauce–Rival
manufacturers in court. Feb. 2. p. 7.
• Summary: “Yesterday morning Mr. John P. Duncan,
of the firm John Duncan’s Son, grocer, of Union-square,
appeared before justice Dowling, at the Tombs Police, and
proferred [proffered] a complaint against Messrs. James
Stevens and Edward Cole, composing the firm of Stevens
& Cole, carrying on business at No. 500 Washington-street,
charging them with forging the trade-mark of ‘Lea & Perrin’s
Worcestershire Sauce’ and selling a counterfeit sauce put up
in exact imitation of the genuine article, of which Duncan &
Son are the sole agents in this country.
“The accused were arrested later in the day and
arraigned. They both waived examination, and were
committed for trial at the Court of Special Sessions in default
of $1,000 bail each. Mr. Duncan stated that his firm intended
to prosecute all persons found manufacturing or selling the
alleged spurious sauce, and propose to make the complaint
against Messrs. Stevens and Cole a test case.”
1979. House, E.H. 1872. A Japanese statesman at home.
Harper’s New Monthly Magazine 44(262):589-600. March.
See p. 598.
• Summary: The statesman is Kenzo Hirosawa, who is at
home in Yeddo [Edo, today’s Tokyo], Japan.
“Raw fish!” The writer forces himself to try it. “But is it
utterly revolting and untenable? Hardly so. Do I like it, then?
Truly, not too well. But I willingly admit it might be worse,
especially as it is deftly mitigated by pungent soy. I do not
know its name, but it is like salmon in aspect, and in taste
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like nothing in my particular prior experience”

and translations which we give below, and also to two
Japanese gentlemen for a careful revision of both.”

1980. Country Gentleman’s Magazine (The) (London). 1872.
Lupins as food for cattle. 8:296-97. April. [1 ref]

• Summary: “The lupin appears to be the most highly
nitrogenous of all the leguminous tribe grown in this
country as cattle food; in fact, I am only acquainted with
one specimen, and that a native of China, the black bean
(Soja hispida), which is more so. Through the kindness
of Dr Forbes Watson, the reporter on Indian products to
the Secretary of State for India, I am enabled to add for
comparison a copy of the analysis of the Soja hispida, and
also of some allied Indian pulses,...”
A table shows that “Bhoot (Soja hispida), black variety”
contains: Moisture 10.40%. Nitrogenous constituents
41.54%. Starchy constituents 30.82%. Fat 12.31%. Mineral
constituents 4.93%.
“A comparison of these analyses shews [sic] the
nitrogenous constituents to be much higher in the lupin than
in any other grain, except the Soja hispida.”
Note: This is the earliest document seen (Dec. 2020) that
shows the composition of the soybean in tabular form.
1981. Hartford Daily Courant (Connecticut). 1872. A
Chinese dinner. May 8. p. 1.
• Summary: From Saint Paul’s Magazine: “’The first course,’
writes Laplace, ‘was laid out in a great number of saucers
of painted porcelain... All these et ceteras, including among
the number a liquor which I recognized to be soy [sauce],
made from a Japan bean and long since adopted by the
wine drinkers of Europe to revive their faded appetites or
tastes, were used as seasoning to a great number of stews
which were contained in bowls, and succeeded each other
uninterruptedly.’”
1982. Phoenix (The): a Monthly Magazine for India,
Burma, Siam, China, Japan & Eastern Asia. 1872. Japanese
proverbs. 2(23):191. May. [Eng]
• Summary: “(52) Tôfu ni kasugai: Like using a clampshaped nail to fasten Tôfu (a soft kind of food) together.”
Note 1. This is a remarkable periodical, with many
interesting articles about East Asia in each issue.
Note 2. This article started on page 127 (No. 20,
Feb), where it states: “We are indebted to Mr. W.G. Aston,
Interpreter to H.M. [British] Legation in Yedo, for the text

1983. Stoeckhardt, Adolph; Senff, Emanuel. 1872.
Untersuchung von chinesischen Oelbohnen [Investigation of
Chinese oilbeans (soybeans)]. Chemische Ackersmann (Der)
18:122-25. [Ger]
• Summary: On a trip to England, Mr. Berndt, a
manufacturer of velvet in Deuben [in Saxony], made the
acquaintance of an English seaman, who told him many
things about Manchuria, in China, where he had often been.
He explained, among other things, that in northern China
several varieties of beans are cultivated, and from them is
obtained an oil (ein fettes Oel) which, like our cottonseed
oil, is used as a food oil (Speiseöl), and also a type of cheese
(eine Art Käse) [tofu], which is widely used as food. Finally,
from this bean, one can make a type of soy sauce (eine
Art Soya), which can also be used with foods. Later Mr.
Berndt shared with me two small samples of these beans,
which were sent to him by post from Hongkong through the
arrangement of Mr. C. Eckardt; one was yellowish white
and one black. The former, egg-shaped, had somewhat the
size and color of small, pale peas; the latter was significantly
smaller, shiny black, and of somewhat flattened, egg-shaped
form. Both belong to the genus (Gattung) Phaseolus.
Note 1. This is the earliest German-language document
(March 2021) seen that uses Käse, the German word for
“cheese,” to refer to tofu.
Note 2. This is an early document showing that soybeans
were in Hongkong by 1872.

A table (p. 122) gives a laboratory analysis, conducted
by Assistant Senff, of the two beans. It showed the following
percentage composition (Yellowish white / black): Crude
oil (ether extract, Aetherauszug) 20.53 / 16.88. Nitrogencontaining substances (stickstoffhaltige Substanzen) 38.54
/ 38.04. Nitrogen-free extract (stickstofffreie Extractstoffe)
24.61 / 27.79. Cellulose (Rohfaser = crude fiber) 5.13 / 5.53.
Minerals (ash) 4.50 / 4.62. Water 6.69 / 7.14. Note 3. This
document gives the best analysis seen (Dec. 2019) of the
nutritional composition of the soybean.
Note 4. This is the earliest document seen (March
2021) that mentions the term “nitrogen-free extract,” which
includes starch, sugar, gums, and the like. It does not include
crude fiber or dietary fiber. The nitrogen-free extract and
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fiber soon came to be classed together under the name
of carbohydrates. This is also the earliest document seen
(March 2021) that clearly mentions fiber in soybeans, or the
fiber content of soybeans.
The composition of these beans is actually of
surprisingly high grade, in part because of the high content
of oil which takes the place of starch, and also because of
the high nitrogen content. The chemical composition of
lupin seeds (Lupinensamen) has already provoked lively
astonishment, since in these, unlike the seeds of other known
legumes, we find no starch, but rather a large amount of oil
and protein (eine reichlichere Menge von fettem Oel und
Proteinstoffen). So we are confronted with the Chinese
oilbeans (chinesischen Oelbohnen = soybeans) in which the
unique characteristic of the lupin seeds seem to be expressed
in a higher potency, as shown in the following comparison.
A table (p. 123) shows that most beans and peas contain
30-35% starch, 1.5-3% oil, and 24-26% protein. Lupin seeds
contain no starch, 5-8% oil, and 30-35% protein. But the
seeds of the Chinese oilbeans [soybeans] contain no starch,
16-20% oil, and 38-39% protein (Proteinstoffe). The oilbeans
are thus shown to be the most protein-rich livestock fodder;
they also have a high respiration value (Respirationswerth).
They seem even more important because these two main
components are also suited for the human diet. The use of
the oil as food oil (die Verwendung des Oels als Speiseöl) is
confirmed, and the use of the proteins is not unlikely, since
they consist largely of plant casein (Pflanzencasein), through
the application of salt and aromatic plants and subsequent
fermentation, may well produce a tasty cheese, like that
made from milk casein.
Note 5. This is earliest document seen (March 2021)
that clearly mentions starch in soybeans, and states that they
contain none.
Note 6. This is the earliest German-language document
seen (March 2021) which refers to soybeans as Öelbohnen =
oilbeans or as chinesischen Öelbohnen = “Chinese oilbeans.”
The high nitrogen content of the beans may also be
confirmed through an analysis of their cake (Kuchen)
(presscake?) (Presskuchen). Upon inquiry to professor
Völcker [Voelcker] in London I received the answer that
he could not state for sure that the beans could be used to
make a type of cheese, however he has investigated the
oilcake (Oelkuchen) (‘Chinese Oilbean Cake’) and found
the following percentage composition compared to rapeseed
cake.
A table (p. 124) contains two columns titled (1) These
oilcakes contained (Diese Oelkuchen enthielten), and (2)
Rapseed cake contains about. The values are: oil 5.32 / 8-9.
Nitrogen-containing substances 45.93 / 27-28. Nitrogen-free
extract 24.52 / 32-25. Cellulose 5.71 / 15-16. Minerals (ash)
5.70 / 6-7. Water 12.82 / 12-15.
Concerning the preparation of soy sauce (Soya), this
indispensable table seasoning among the people of India and

seafarers, a trusted friend who is very familiar with Oriental
trade conditions, informs me that ‘according to tradition,
certain fungi, fruits, and parts of fish (especially also parts of
the crablike sea-spider) are added to it, in a very complicated
and long process that lasts several months.’ From another
source I learned the following: ‘Soy sauce (Soya) is prepared
from an oil-rich bean that grows in China. During the process
it is mixed with other ingredients. Thereby a significant
percentage of good-tasting oil is obtained and the residue is
used as an excellent fodder for cows. Can any of my valued
readers provide more specific information on the above?
Note 7. This is the earliest document seen (March 2021)
containing mention of soybean cake in the western world. It
refers to this cake by three different names: Kuchen (cake),
Presskuchen (presscake), and Oelkuchen (oilcakes). It also
the earliest document seen (March 2021) containing an
analysis of soybean cake.
Note 8. Mr. Carl Berndt of Saxony, is mentioned
several times by Prof. Friedrich Haberlandt in his classic
Die Sojabohne (1878). In part 1, page 4, Haberlandt states
that Carl Berndt, a velvet manufacturer at HainsbergDeuben in Saxony, was one of the first people in Germany
who attempted to cultivate soybeans. He had no success.
“He wrote me about his efforts as follows: ‘I had received
8 piculs of those beans [a picul is a Chinese unit of weight
= 133.33 pounds] (some green and some yellow), which I
obtained through an official order of Governor (des MinisterPräsidenten) Dr. Weinlich of Shanghai via our local consul.
I sent samples of those all over with the request that the
recipient inform me of the results of his agronomic trials.
Unfortunately I have waited in vain and I assume that the
outcome was as unfavorable as it had been in my case and in
my neighborhood. Although some gardeners and I managed
to raise a few plants and harvest a few seeds, they rotted
after being replanted and therefore could not germinate.’”
Pages 10-11 of Haberlandt note that the first analysis of
the composition of soybean seeds that became known
in Germany was carried out by (Mr.) Senff using seeds
obtained directly from Japan by Mr. Berndt. The results
of this analysis were first published in 1872 in the journal
Chemischer Ackersmann (“Chemical Farmer,” p. 123). The
tests showed soybeans to contain on average 38.29% protein
and 18.71% oil. Page 14 of Haberlandt describes a letter
that Carl Berndt wrote to Prof. Haberlandt. And in part 4,
page 79 of Haberlandt states that Carl Berndt conducted
soybean trials in 1877 in Deuben with 300 seeds; these trials
succeeded beyond all expectations.
Note 9. This is the earliest document seen (March
2021) that mentions the use of ether or any other solvent
for extracting soybean oil. The extraction was on a
laboratory scale. Ether is a light, volatile, flammable liquid
(hydrocarbon), also used as an anesthetic.
Note 10. This is the earliest German-language document
seen (March 2021) that mentions soybean oil, which it calls
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ein fettes Oel.
Note 11. This is the earliest German-language
document seen (March 20201 that uses the term
Stickstoffhaltige Bestandtheile to refer to nitrogen-containing
constituents / protein in connection with soybeans, or
the word Proteinstoffe to refer to “proteins,” or the word
Pflanzencasein to refer to “plant casein.”
Note 12. This is the earliest German-language document
seen (March 2021) with the word Ölbohnen or the term
chinesische Ölbohnen in the title. Address: Acad. Laborat
Tharand.
1984. Deutsche Landwirthschaftliche Zeitung. 1872.
Einiges Neue zur Familie der Huelsenfruechte [Some new
information on the legume family]. 15(76):1. June 25. [Ger]
• Summary: F. Toples, secretary of the departments for India,
announces a new species of legume, which he recommends
as a fodder for domesticated animals, and he provides a
composition of the plant, comparing it with the best known
plants of its type. A table gives the nutritional composition of
the following plants: Soybean or black booth-bean (?) (Soja
hispida oder schwarze Booth-Bohne), common blue lupin
(die blaue Lupine; Blaue Lupinen), lablab beans (Lablab
vulgaris; gewöhnliche Booth-Bohne), linseed, Indian chickpeas (indische Kichererbse; Cicer arietinum), pigeon peas
(Taubenerbse), and Indian corn (indische Mais; Zea mais).
Soya has by far the highest content of both nitrogen
(protein) and fat. It contains 10.4% water, 41.54% nitrogenrich constituents (Stickstoffreiche Bestandtheile, protein),
30.82% starches (Stärke), 12.31% fat, and 4.93% minerals
(Mineralische Bestandtheile). Blue lupins have the second
highest protein content with 32.72%.
Toples mentions that Soja hispida sells for a high price
in northeastern India, and at times is used for human food,
but usually serves as a fodder for livestock. The various
linseed species are valued less than soya (die Soja) as a
livestock fodder.
Note 1. This figure for the starch content of soybeans
(30.82%) seems much too high!
Note 2. This is the earliest German-language document
seen (Jan. 2016) that uses the term Stickstoffreiche
Bestandtheile to refer to nitrogen-rich constituents / protein
in connection with soybeans. Address: Secretary of the
Departments for India.
1985. Stoeckhardt, A.; Senff, Emanuel. 1872. Untersuchung
chinesischer Oelbohnen [Investigation on Chinese oilbeans
(soybeans) (Abstract)]. Biedermann’s Central-Blatt fuer
Agrikulturchemie 1(1):348-49. June. [1 ref. Ger]
• Summary: A summary of an article originally published in
Chemischer Ackersmann (1872) 2:122. Address: Deuben in
Sachsen.
1986. Toples, F. 1872. Einiges Neue zur Familie der

Huelsenfruechte [Something new about the legume family].
Biedermann’s Central-Blatt fuer Agrikulturchemie 1(2):9396. Aug. [2 ref. Ger]
• Summary: This is a summary of the author’s 1872 article
published in Deutsche Landwirtschaftliche Zeitung 15(76):1.
June 25. Address: Secretary of the Departments for India.
1987. Young, Alexander. 1872. Chinese food and cookery.
Appletons’ Journal (New York City) 8(181):291-93. Sept. 14.
• Summary: “The Chinese pork has a shining, flabby
appearance which is not attractive to foreign eyes, and its
rank, coarse taste does not invite renewed attention from the
wary stranger. Cut into thin slices and fried in soy, which
relieves the gross flavor of the meat, it is not absolutely
repulsive” (p. 291 R.2).
“Among vegetables, of which there is great variety, peas
and beans are in high favor. Some kinds of beans are made
into soy [sauce], by boiling and powdering the kernels, and
fermenting them with yeast; others are boiled and ground,
and mixed with water, gypsum, and the juice of yellow
seeds, forming bean-jam” (p. 292 R.6). Note: This “beanjam” seems to be bean curd / tofu!
“The Chinaman, believing that cookery is the test of
civilization, regards the carving processes of European and
American society as conclusive proof of barbarism. An
Englishman’s mode of feeding, he says, allies him to the
savages of Formosa; the chief labors of the slaughter-house
being transferred to the dinner-table, and the principal work
of the kitchen being performed by the stomach. ‘In remote
ages, before we became civilized,’ said a polite Chinaman
to a correspondent of the London Times, ‘we used knives
and forks as you do, and had no chopsticks. We still carry a
knife in our chopstick-case, but it is a remnant of barbarism–
we never use it. We sit down to table to eat, not to cut up
carcasses’” (p. 292 C.5).
1988. McBean and Sons. 1872. Classified ad: Co-operative
prices. Times (London). Sept. 19. p. 12, col. 3.
• Summary: “Sauces, Worcester, Lea and Perrin’s...”
“Sauces... India soy [sauce], 8d.”
1989. New York Times. 1872. Bankrupt notices. Sept. 19. p.
7.
• Summary: “United States District Court, Southern
District of New York.–In the matter of William B. Fiske
and C.D. Lawrence, bankrupts. Notice is hereby given
that the undersigned, assignee in bankruptcy of the abovenamed bankrupts will sell at public auction” the assets of
the bankrupts, including “52 cases Worcestershire sauce...
William H. Jackson, Assignee.”
1990. Livingston Journal (The) (Livingston, Alabama). 1872.
Japan Pea. Dec. 20. p. 3, col. 2.
• Summary: “In the Gaston neighborhood there is grown a
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pea known as the ‘Poor Man’s Relief,’ the ‘Southern Relief
Pea,’ and perhaps by other names. ‘J.E.W.’ sent a sample
to the Agricultural Editor of the Mobile Register, who
pronounced it the true Japan Pea.”
1991. Buckle, Thomas Henry; Taylor, Helen. 1872. The
miscellaneous and posthumous works of Henry Thomas
Buckle. 3 vols. London: Longmans, Green, and Co. See vol.
3, p. 24. 23 cm.
• Summary: In Common Place Book (p. 24) under “1485.
The soy [sauce] of the Japanese first used in Europe in the
eighteenth century,” are excerpts from four early sources that
discuss soy:
“The Japanese soy is also prepared of beans, and turned
sour in casks. They say that three years are required for
preparing the best soy” (Golownin’s Captivity in Japan, 8vo,
1824, vol. iii. p. 157).
“Thunberg (Travels in Japan, London. 1795, vol. iv.
p. 121) says, ‘Soy sauce, which is everywhere and every
day used throughout the whole empire, I might almost say
in every dish, and which begins even to be made use of in
Europe, is prepared from soy beans (Dolichos Soja) and salt,
mixed with barley or wheat.’”
“In 1679, Locke, in his Journal, mentions at London,
“Mango and saio, two sorts of sauces brought from the East
Indies” (King’s Life of Locke, 8vo, 1830, vol. i. p. 249).
“At iv. 107, Thunberg says, ‘The soy is much better than
that which is brewed in China.’ The Chinese highly value
the Japanese soy, of which they consume immense quantities
(see Dobell’s Travels through Kamtchatka, &c., 8vo, 1830,
vol. ii. p. 325).
“On Soy, see Crawfurd’s History of the Indian
Archipelago, Edinburgh, 8vo, 1820, vol. i. p. 370.”
Henry Thomas Buckle (1821-1862) was an English
historian, the author of History of Civilization in India.
1992. Doolittle, Justus. 1872. A vocabulary and hand-book
of the Chinese language, romanized in the Mandarin dialect.
2 vols. in 3 parts. Foochow: Rozario, Marcal, and Company.
London: Trubner & Co. New York: Anson D.F. Randolph &
Co. Reissued in 1878. [Eng; Chi]
• Summary: In vol. 1, part 1, p. 272: “Ketchup, (a kind of
sauce) shih yu.” Note: The two Chinese characters (2 Cc) are
printed to the left of their romanized form “shih yu.” “Shih”
means “fermented black soybeans.” We would translate “shih
yu” as “fermented black soybean sauce.”
In vol. 2, parts 2 and 3. Page 36: Dip in the soy and eat it
(Cc).
Page 79: Insipid like bean curd boiled in water (Cc).
Page 433: Ta tou (Cc), Soja hispida, Mön.
Page 443: “Precious as pearls” says a sign in a “Soy and
condiment shop” in Canton.
Page 515: Street names in Peking: (1) Bean Curd Lane
[Tofu]; Soy Manufactory Lane.

Page 598: Five grains, incl. soja bean (Cc), shu.
Address: Rev.
1993. Hepburn, James C. 1872. Japanese-English and
English-Japanese dictionary. 2nd ed. Shanghai: American
Presbyterian Mission Press. xxxi + 632 + 201 p. 28 cm.
• Summary: This is Hepburn’s 2nd Japanese-English
dictionary. The words are arranged alphabetically by their
Romanized spelling. Each word is written in three ways.
After the romanized word (main entry), written in uppercase
letters with diacritical marks (which we have largely omitted
below), the same word is written in katakana, then again in
Chinese characters. Then comes an abbreviation of the part
of speech (n. = noun; v. = verb, etc.). Finally, one or more
definitions are given.
This 2nd edition is 162 pages longer than the original
1867 edition; the Introduction is 19 pages longer, the
Japanese-English section 74 pages longer, and the EnglishJapanese section 69 pages longer.
We will not repeat definitions that are identical to those
in the 1867 edition. For new spellings, the 1867 spelling will
be shown in parentheses. No new soy-related words were
found in this 1872 edition. Soy-related words and terms in
the 1872 edition: Adzuki (replaces Adzki) [azuki]. Amazake.
Daidzu (replaces Daidz) [Daizu]. Hiriodzu (replaces Hiriodz)
[Hiryozu]: A kind of food made of tofu fried in oil.
Note 1. This is the earliest English-language document
seen (Nov. 2014) that contains the term Hiriodzu (the
modern spelling is Hiryozu) which refers to Kyoto-style
deep-fried tofu treasure balls.
Kinako.
Kiradzu [okara]. Koji: Barm or yeast made by the
fermentation of rice or barley, in the process of making sake
and soy [sauce]. Koji-buta: A shallow box for holding barm.
Miso. Miso wo suru: To rub miso in a mortar. Natto.
Nigari. Sashi (verb). Sashimi. Shitaji (replaces Sh’taji).
Note 2. This is the earliest English-language document seen
(April 2012) that uses the word “shitaji” [spelled like this] to
refer to shoyu or soy sauce.
Shoyu. Tofu: A kind of food made of beans, bean curd.
Umeboshi (hakubai).
Yuba [hot water + leaf]. Yu-dofu.
The English-Japanese part of this dictionary starts after
p. 558 and is titled “An index; or, Japanese equivalents for
the most common English words.” Separately numbered to p.
132, it includes: “Barm, Kôji; tane.” “Soy, Shôyu.”
Terms NOT mentioned include Abura-age, Aburaage,
Aburage, Atsu-age, Daitokuji natto, Edamame (or Eda
mame or Yedamame), Ganmodoki, Hamanatto, Hiya-yakko,
Kori-dofu, Koya-dofu, Nama-age, Okara, Tamari, Tonyu,
Unohana, Yaki-dofu.
Note 2. The author apparently still did not realize that
the various soyfoods he defined (with the possible exception
of hiriodzu and soy sauce) were made from soybeans.
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Address: M.D., LL.D. [American physician, translator,
educator and lay Christian missionary].
1994. Katagiri, Torakichi; Sakakibara, Yoshino. 1872. Tôfu
shûsetsu [Tofu: Collected theories]. Tokyo: Ministry of
Education. 40 p. Illust. 19 cm. [Jap]

• Summary: The cooking teacher and author was Sakakibara
Yoshino. The tofu production teacher was Katagiri Torakichi.
Both of the first two men told it by word of mouth. It was
written by the Japanese Ministry of Education (Mombusho/
Monbusho).
This charming booklet contains many illustrations (line
drawings) of different types of tofu (tsuto-dofu, tsumiire
tofu, Matsukawa-dofu, yaki-dofu, agé-dofu, chikuwa-dofu,
shôro-dofu [pine-dew tofu]) and tofu making equipment
(hand-turned stone mill on a stand, wooden tubs and vats,
ladles, bamboo whisk, pressing sack design, a round wooden
lever being used to press soymilk from the pressing sack into
a wooden vat, bamboo colander, paddle for stirring in nigari,
forming box cloths, forming box design, large knife for
cutting tofu into cakes).
For an English-language translation of a document quite

similar to this one, with different but related illustrations, see
Richard B. Hubbard (1886).
Note: This is the earliest document seen (Oct. 2014) that
discusses or illustrates equipment for making tofu.
1995. Medhurst, Walter Henry. 1872. The foreigner in far
Cathay. London: Edward Stanford. v + 190 p. No index. 19
cm. Series: Chinese Materials Center (CMC, San Francisco):
Reprint No. 66 (1977).
• Summary: This is a 19th century guidebook to China.
Chapter 11, titled “Eating and drinking in China” states (p.
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97): “The truth is, that, unless a Chinaman is at all well to do,
he rarely indulges in a meat meal at all, the usual food for the
masses being, in the midland and southern provinces, plain
boiled rice, with a relish for pickled fish or vegetables, salted
eggs, a curd [tofu] made of lentils [sic, soybeans], &c. When
meat can be afforded, pork is always the favourite dish...”

Delicacies, which are almost unknown to European
palates, include sea-weed. Drunkenness is not a Chinese
failing; they rarely get drunk or take to drink as a habit. “A
public-house [tavern, bar] is an institution unknown.” But
public tea-houses abound in every street and public garden.
Address: H.B.M. Consul [British], Shanghai, China.
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1996. Mogi, Fusagoro. 1872. [Scroll from Mogi Fusagoro
with preface by Mogi Keizaburo to Shoda Bunuemon on
the founding of a Noda Shoyu brewery]. 2 p. Unpublished
manuscript. Translated by W.M. Fruin, 1983. p. 307-08.
Original in Shoda Shoyu Company Archives, not far from
Noda. [Jap; Eng]
• Summary: Gives a detailed recipe for making shoyu,
including the amount of each ingredient and the month in
which each step is performed. To make the best quality
shoyu: “Mix together: First year, January, 2 koku (95.2
gallons) of the best grains. First year, April, 2 koku. First
year, October, 2 koku. Second year, March, 2 koku. Ferment
the above mixture for an average of 16½ months from
January of the first year and press before November of the
second year. Note the importance of starting the shoyu at the
coldest time of the year and of not adding all ingredients at
the beginning.
Three alternative recipes are given using lower quality
grains. The fermentation times are 15 or 19 months from July
of the first year. Income and expenses are calculated. Costs
of raw materials for 1,200 kegs of the best quality shoyu are
50 koku soybeans for 250 ryo (unit of currency), 50 koku
wheat for 167 ryo, and 200 hyo akaho salt for 67 ryo. Note:
A hyo is apparently a small sack of salt. Shoda later became
famous as a cereal milling company. Nisshin separated off
from Shoda. Address: Noda, Japan.
1997. Portrait of the Adrian A. Parsons, future soy bean
pioneer in Indiana (Photograph). 1872.
• Summary: See above right. This 5-by-7 inch black-andwhite portrait photo, taken in about 1872, shows Indiana
soybean pioneer Adrian A. Parsons (1846-1929) at about age
26 in Plainfield, Indiana. He is dressed formally, in a doublebreasted suit and bow tie. A typewritten caption on the back
notes: “Civil War veteran, Company I, 9th Indiana Cavalry,
1864-65. Farmer, Washington Township, Hendricks County,
Indiana. Hendricks County Recorder, 1883-1887. Three-term
trustee of Washington Township. Indiana soybean pioneer
(beginning ca. 1886-91). Virginia Parsons Vapor collection.”
This photo, with date and caption, was sent to Soyfoods
Center by Lee Parsons, Adrian’s great-grandson, of
Indianapolis, Indiana.
1998. Scherzer, Karl von. 1872. Fachmaennische Berichte
ueber die oesterreichisch-ungarische Expedition nach
Siam, China und Japan (1868-1871). Im auftrage des k.k.
Handelsministeriums redigirt und herausgegeben [Expert
report on the Austro-Hungarian expedition to Siam, China,
and Japan (1868-71). Edited and published on behalf of the
Imperial Ministry of Trade]. Stuttgart: Verlag von Julius
Maier. xvi + 418 + 494 p. Index. 25 cm. [Ger]
• Summary: See Appendix (Anhang) by Syrski, p. 190, 207.
Address: Germany.

1999. Syrski, S. 1872. Landwirthschaft in Japan [Agriculture
in Japan]. In: Karl von Scherzer, ed. 1872. Fachmaennische
Berichte ueber die oesterreichisch-ungarische Expedition
nach Siam, China und Japan. (1868-1871) [Expert Reports
on the Austro-Hungarian Expedition to Siam, China, and
Japan]. Stuttgart: Verlag von Julius Maier. 494 p. Appendix
(Anhang), p. 175-227. See p. 175, 186, 190, 207. Index. 25
cm. [Ger]
• Summary: Page 186 gives the prices of 1 shô (schio =
1.825 liters) of various staples. A Tempo is apparently a
Japanese unit of currency and a kr. [kreuzer] is an AustroHungarian unit of currency: Fava beans (Rossbohnen,
Sora-mame) 4 Tempo (18 kr.), azuki (Adsuki) 10 Tempo (45
kr.), soybeans (Daidsu; Dolichos soja) 6 Tempo (27 kr.),
Kintoki, with red seeds 5 Tempo (22 kr.) [Note 1. Kintoki is
an abbreviation of “kintoki azuki,” which is a large variety
of red azuki beans], barley 3 Tempo (13 kr.), wheat 6 Tempo
(27 kr.), sesame 10 Tempo (45 kr.).
Note 2. This is the earliest German-language document
seen (Jan. 2005) that mentions azuki beans, which it calls
Adsuki.
Page 190 notes: The pickled beans (Bohnensulze),
called “Misso” in Japan, is prepared from Daizu, a variety of
Dolichos, together with wheat- and barley meal/flour, plus
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some added salt. The seasoning soy sauce (Soia) is likewise
made from soybeans (Daidzu-Dolichos) and wheat meal
with the addition of salt, and sprinkled on many foods...
Essentially the diet of Japanese peasants consists of rice and
the above-mentioned miso, therefore of an easily digestible
carbohydrate (aus einem leicht verdaulichen Kohlenhydrate)
and a strong nitrogenous substance (stickstoffhaltigen
Substanz, protein), which is made easily digestible through
processing. Concerning the nutritional value of their most
important foods, Japanese peasants believe that fish, eggs,
and poultry give the most strength (Kraft). These are
followed by miso and vermicelli made from wheat flour, then
rice and potatoes. They believe that buckwheat gives but
little strength.
The section titled “Legumes” notes: A green Dolichos
variety (Dolichos unguiculatus according to Thunberg,
called Jaenari in Japanese) is planted in the fields of central
Japan in June and harvested at the beginning of October. A
Dolichos variety (Dolichos soia; called Daidsu in Japanese)
is planted in southern Japan in April and harvested in July. In
central Japan this crop is planted between rows of wheat as
they near maturity in May, and harvested in September. The
ground is not manured (nicht gedüngt); the plants make use
of the fertilizer (Düngungsmaterial) already applied for the
wheat. As a rule, 6 shô of seed-beans yield a crop of 120 shô
on a field of 300 tsubo.
Note 3. Rein (1889, p. 57) states: “According to
Scherzer, six Shô of seed-beans of the early-ripening Shiromame are credited with a crop of 120 Shô on 300 Tsubo of
land. This means a harvest of only 20-fold, or, taking account
of the seed lost in sprouting, about 12 pods of two beans
each to every plant.”
“This type of Dolichos, as is well known, is the main
ingredient in the seasoning soy sauce (Soia) and the aspic or
pickle (Sulze) miso (“Misso”).
“A black variety of Dolichos, called Kuro-mame in
Japanese (i.e. black soybeans) is planted in the area around
Nagasaki in April on land fertilized with ashes (auf einem
mit Asche gedüngten Boden), and in central Japan in May
two seeds are laid in a hole between the rows of wheat. It is
harvested in August or September in southern Japan, and in
October in central Japan, and used rather widely as a food.”
Note 4. Scherzer lived 1821-1903.
Note 5. This is the earliest document seen (April 2020)
concerning soy in connection with (but not yet in) Hungary.
Note 6. This is the earliest document seen (June 2020)
that mentions the use of fertilizers for growing soybeans.
Note 7. This is the earliest document seen (Dec. 2020)
that mentions carbohydrates in connection with soybeans.
Note 8. This is the earliest German-language document
seen (April 2012) that uses the word Soia to refer to soy
sauce. Address: PhD.

Carolina). 1873. Field and fireside. Japan peas. Jan. 16. p. 3,
col. 3.
• Summary: “The Mobile Register says: ‘We claim the honor
of having started this new interest in the Japan peas, and
we are really proud of it for the Japan pea is undoubtedly
one of the best things climatically secured to the South. It
is easily raised, will grow on almost any character of soil,
yields enormously and is entirely exempt from attack by
either the pea or bean weevil. As a food for man we think
it has no equal in the pea or bean line, and it makes a stock
feed almost equal to corn. Hogs relish it and fatten upon it,
and poultry of all kinds seem to want nothing better. Sown
thickly upon the land it makes the very best of hay, and as a
green feed stock will eat it in preference to anything else.’”
Note: Also appeared in The Livingston Journal
(Livingston, Sumter County, Alabama) (14 Feb. 1873, p. 4)
with a short paragraph added on the end: “We understand
the above-mentioned Pea has been tested in the vicinity of
Gaston, in this county, and that it is highly esteemed.”
Note: As of Nov. 2020 we are unable to find any place
named Gaston in Alabama or Mobile County or Sumter
County. Yet an earlier article dated 20 Dec. 1872 also
mentions Japan peas [soybeans] in Gaston.
2001. Livingston Journal (Livingston, Alabama). 1873. Japan
peas. Feb. 14. p. 4, col. 3.
• Summary: “The Mobile Register says: ‘We claim the honor
of having started this new interest in the Japan peas, and
we are really proud of it for the Japan pea is undoubtedly
one of the best things climatically secured to the South. It
is easily raised, will grow on almost any character of soil,
yields enormously and is entirely exempt from attack by
either the pea or bean weevil. As a food for man we think
it has no equal in the pea or bean line, and it makes a stock
feed almost equal to corn. Hogs relish it and fatten upon it,
and poultry of all kinds seem to want nothing better. Sown
thickly upon the land it makes the very best of hay, and as a
green feed stock will eat it in preference to anything else.’
“We understand the above-mentioned Pea has been
tested in the vicinity of Gaston, in this county, and that it is
highly esteemed.”
Note: As of Nov. 2020 we are unable to find any place
named Gaston in Alabama or Mobile County or Sumter
County. Yet an earlier article dated 20 Dec. 1872 also
mentions Japan peas [soybeans] in Gaston.
2002. New Orleans Republican (New Orleans, Louisiana).
1873. Fruit growers’ agents–Messrs. Hillman & Manard,
No. 157 Poydras street, being agents for fruit growers and
farmers... March 13. p. 1, col. 3.
• Summary: “... They also have a lot of the celebrated Japan
pea for seed–an article which every gardener should get a
supply in time to plant.”

2000. Wilmington Morning Star (The) (Wilmington, North
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2003. Wiener Landwirthschaftliche Zeitung (Vienna). 1873.
Die chinesische Oelbohne [The Chinese oilbean (soybean)].
23(17):166. April 26. [Ger]
• Summary: The Chinese Oil Bean is a fruit that is
noteworthy because of its strikingly high content of oil
(fettem Oel) and proteins (Proteïnstoffen). It is cultivated
first and foremost in China for obtaining a rich livestock feed
and fertilizer. The ripe beans are used as fodder for animals,
the bean cakes (Bohnenkuchen) are used as a fertilizer for
sugar cane and for mulberry trees. Only a small part is
consumed as food for humans. For the cultivation of the oil
beans [soybeans], the field is heavily fertilized with bone
ash and wood ash, added to which the mud sediment from
many canals is used. The clay soil seems to be the most
favorable from its vantage point. The bean grows like our
green beans (Staudenbohnen) and peas without requiring
support. The harvest occurs in the month of October when
the seeds protrude, and the straw is used as heating material.
The preparation of the oil occurs through wedge presses
(Keilpressen), as is common in oil mills. It has a honeyyellow color and has a not strong and also not unpleasant
odor and is rather thin. It can be used as an edible oil and
as a combustible oil without it having to previously be
subjected to a purification process. The bean cakes that are
obtained through pressing are used in part for fodder and in
part for fertilizer. According to the analysis provided by Prof.
Stöckhardt of a sample of oil beans [soybeans] that were
supplied to him, they still represent the most protein-rich
feed.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This is the earliest document seen (Jan. 2021)
with the German term “Oelbohne” or “chinesischen
Oelbohne” in the title, and used as a synonym for “soybean.”
Note 3. There is no suggestion in this article that the
soybean is grown in Europe.
2004. Quihou, M. 1873. Rapport sur les principales cultures
faites en 1872 au jardin d’acclimatation du bois de Boulogne
[Report on the principal plants cultivated in 1872 at the
garden of acclimatization in the woods of Boulogne].
Bulletin de la Societe d’Acclimatation 20:482-95. May. See
p. 489. [Fre]
• Summary: “We have received from China, through the
good offices of Mr. Renard, two stalks of different cereal
grains... Under the false designation of “peas” (Pois), Mr.
Renard has also given us several varieties of Soya hispida
[soybean], a Japanese legume whose cultivation has already
been tried several times without success in our climate.
We have not been any more successful than the previous
person.”
Note: This is the earliest French-language document
seen (Sept. 2014) that uses the term Soya hispida (regardless
of capitalization) to refer to soybeans. Address: Head

gardener, France.
2005. Intelligencer Journal (Lancaster, Pennsylvania). 1873.
A Japanese hotel. July 24, p. 1, col. 4. Evening edition.
• Summary: “In imagining a Japanese hotel, good reader,
please dismiss all architectural ideas derived from the
Continental or the Fifth avenue. Our hotels in Japan,
outwardly at least, are wooden structures two stories high,
often but one.–Their roofs are usually thatched, though the
city caravansaries are tiled...”
“Every guest eats in his own room, sitting on his calves
and heels.”
“Miss Peach-blossom appears, bearing in her hand a
table four inches high, one foot square, and handsomely
lacquered red and black. Behind her comes a young girl
carrying a rice-box and a plate of fish. Most gracefully she
sets it down with the apology, ‘I have kept you long waiting,’
and the invitation, ‘Please take up.’
“On the table are four covered bowls, two very small
dishes containing pickles and soy, and a little paper-bag
in which is a pair of chop-sticks. The place of each article
is fore-ordained by gastronomical etiquette, and rigidly
observed. In the first bowl is soup, in the second a boiled
mixture consisting of leeks, mushrooms, lotus root, and a
kind of sea-weed. In the third are boiled buckwheat cakes
or dumplings, and tofu or bean-curd. In the porcelain cup is
rice. In an oblong dish brought in during the meal is a broiled
fish in soy [sauce]. Lifting off the covers and adjusting my
chopsticks deftly, I begin.”
“Some articles of our own diet, especially cheese and
butter, are as heartily detested by the Japanese as their raw
fish is by us.”
2006. Maximowicz, C.J. [Maksimovich, Karl Ivanovich].
1873. Diagnoses plantarum novarum Japoniae et
Mandschuriae [Descriptions of new plants from Japan and
Manchuria]. Bulletin de l’Academie Imperiale des Sciences
de St.-Petersbourg 18:371-402. July. See p. 398. (3rd Series,
Vol. 2). [6 ref. Lat]
• Summary: This paper, read by the author on 30 Jan.
1873, contains the first use of the term Glycine hispida. The
information on soybeans is found within a section titled
“Observ. Ceterae Phaseoleae, in Japonia et Mandshuriae
certe spontaneae, sunt:” The author discusses first the wild,
then the cultivated soybean: [1] “Glycine Soja S. Z. l. c. I.
119.–non Benth.–Gl. usuriensis Rgl. Fl. Usur. n. 146. tab.
VII. fig. 5-8.–Tsuru mame. Soo bokf. XIII. 37.
In Kiusiu et Nippon, ad Yokohamam; in Mandshuria
[Manchuria]: a finibus Koreae secus Usuri [Ussuri] et
Sungari fl. ad Amur meridionalem.
[2] “Gl. hispida m. vocanda est Soja hispida Mch.
[Moench]–Dolichos hispidus Thbg. et Soo bokf. XIII. 1821., quae in Japonia, China, et Japonia ubique colitur,
et a praecedente tantum hispiditate majore, caule erecto
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et legumine majore differt, an igitur forsan varietas culta
censenda?”
Note: This and other articles were reprinted in the
Academy’s Mélanges Biologiques Tirés du Bulletin de
l’Académie Impérial des Sciences de St.-Pétersbourg
(Akademiia Nauk S.S.S.R., Leningrad). They were later
published by the Academy as a book titled Diagnoses
plantarum novarum asiaticarum.
2007. Duncan’s (John) Sons. 1873. Caution (Ad). New York
Times. Sept. 19. p. 7.
• Summary: “Lea & Perrins’ Worcestershire Sauce.
Buyers of this sauce are cautioned to avoid the numerous
counterfeits and imitations offered for sale. John Duncan’s
Sons, New-York.” Address: Agents for the United States,
New York.
2008. Chicago Daily Tribune. 1873. The Japanese at table.
Oct. 12. p. 5.
• Summary: “From the Far East: If bread is the staff of life
with Europeans, so is rice with Asiatics. It is the staple food
of the people, and with a little soy [sauce] or pickle, or some
other simple condiment, is often the only food of the lower
classes in Japan... It is strikingly curious to see them eat for
the first time...
“A small table about 9 to 12 inches square and 6 to 9
inches high is placed sometimes in the middle of the feeders,
sometimes one to each person. On this table are two or
three small dishes,–perhaps one has some slices of cold fish,
another some pickles, lily root, green ginger, and horseradish
[wasabi], another a little soy, and so on... ever and anon there
is a pause to take a slice of fish, which is rendered more
palatable by being dipped in the soy.”
2009. Far East (The) (Yokohama, Japan). 1873. A curious
phase of superstition has been exhibited since the formation
of lotteries. 4(4):92. Oct.
• Summary: “The temple of Oiwa Inari is one very much
venerated by the citizens of Tokei; and is one to which,
actors, geishas, and the like go to pray for success in their
profession. Since the lotteries have been in vogue, it has been
given out that this is the temple at which to pray for good
fortune in the drawings; the fox Oiwa having such things
under his special care. The consequence is, it is always
crowded with poor people who have invested (many of
them their all) in these lotteries: who bring Sekihan (made
of rice and red beans [azuki]) and Aburage (beans fried in
oil) of which the fox is said to be very fond; and who pray
incessantly for the favour of Oiwa. The crowd is everyday
very great from morning until night; but particularly on the
days of drawing.”
Note 1. This is the earliest English-language document
seen (April 2013) that uses the word “Aburage” to refer to
deep-fried tofu pouches.

Note 2. This article appears in the section titled
“Monthly Notes from Local Papers,” which starts on p. 88.
2010. Manchester Guardian (England). 1873. Commercial
markets: London Produce Market, Tuesday. Nov. 5. p. 6.
• Summary: “Japan Soy [sauce].–410 cases chiefly sold at
12s.”
2011. Orangeburg Times (Orangeburg, South Carolina).
1873. Premium List: (B.) Samples of crops. Nov. 6. p. 2, col.
1.
• Summary: “japan millet, Paul S. Felder; japan peas,
Emerson Baldwin;... pea vine hay, A.M. Salley;... pinder vine
hay, M.L. Baldwin;...”
2012. Daily Phoenix (The) (Orangeburg, South Carolina).
1873. Fair of the Agricultural and Merchant Society–List of
entrees. Nov. 12. p. 2, col. 3.
• Summary: “The following is a nearly complete list of the
entries: Field Crop Department:
“R.A. Griffin, Abbeville. Japan peas–Ira E. Hart,
Orangeburg. 2 bushels Shonney peas and Japan peas...”
2013. New York Times. 1873. How we live: The way the
money goes. Where the extravagance begins–Private life and
hotel life contrasted... Nov. 22. p. 4.
• Summary: The dinner menus of 3 restaurants of different
classes are listed. The section titled “House below Union
Square” states: “Tuesday, Nov. 18, 1873... Relishes: Assorted
pickles, apple sauce, cranberry sauce,... walnut catsup,
horseradish, Worcestershire Sauce, olives, chow-chow...”
2014. Manufacturer and Builder (New York). 1873. Notes &
queries. 5(11):263-64. Nov. See p. 264.
• Summary: “[801] Worcestershire sauce [homemade].–This
is quite a complex condiment. It is made of wine vinegar,
1½ gallon; walnut catsup, 1 gallon; mushroom catsup, 1
gallon; Madeira wine, ½ gallon; Canton soy [China], ½
gallon; moist sugar, 2½ pounds; salt, 19 ounces; powdered
capsicum, 3 ounces; pimento, 1½ ounces, coriander, 1½ oz.;
chutney, 1½ oz.; cloves, 3/4 oz.; mace, 3/4 oz.; cinnamon,
2/3 ounce; asafoetida [asafetida], 6½ drachams dissolved in
1 pint brandy 20º above proof. Boil 2 pounds hog’s liver for
12 hours in 1 gallon of water, add water continually so as
to keep up the quantity of one gallon; mix the boiled liver
thoroughly with the water, strain through a coarse sieve,
and add this to the above mixture. It is self-evident that no
chemical examination could ever detect the presence of half
the above organic products.”
Note 1. This is the earliest document seen (March 2012)
that contains a recipe for Worcestershire sauce.
Note 2. This is the earliest document seen (March 2012)
that contains a recipe for Worcestershire sauce in which soy
sauce is used as an ingredient.
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2015. Balfour, Edward. 1873. The Cyclopaedia of India
and of eastern and southern Asia, commercial, industrial,
and scientific; products of mineral, vegetable, and animal
kingdoms, useful arts and manufactures. 2nd ed.: Soy
[sauce]. Madras, India. Printed at the Scottish and Adelphi
presses. See vol. 5, p. 517. 26 cm. Reprinted in 1985 by
International Book Distributors, Dehra Dun, India. [6 ref]
• Summary: The section titled “Soy” (p. 517), which is about
soy sauce, states: “Tsiang-yu, Chinese. Soya [sic, shoyu /
shôyu], Japanese. This well-known sauce is made from the
Soja hispida which grows in China and Japan. In Java it is
procured from the Phaseolus radiatus, the green gram, haree
moong or putchay payroo of India. The beans are boiled
soft with equal quantities of wheat or barley, and left for
three months to ferment; salt and water are then added when
the liquor is pressed and strained, 1,108 piculs of soy were
shipped in Canton in 1844, for London, British India and
Singapore; 100 jars, or about 50 gallons of soy were received
at Liverpool in 1850. Its price is about 6s. per gallon in
the London market, and the Japan soy is superior to the
Chinese. Genuine soy is well flavoured, thick, brown, and
clear; and when shaken in a glass, it should have a coat on
the surface of a bright yellowish-brown colour. It is obtained
from Canton; but the best is exported from Japan, by way of
Batavia.”
Note: This is the earliest English-language document
seen (April 2012) that uses the term “Tsiang-yu” to refer to
the Chinese word for soy sauce.
“Good soy is agreeable when a few years old, the
Japan soy is superior to the Chinese. Large quantities are
shipped for England and America. The Dolichos bean is
much cultivated in Japan, where various culinary articles
are prepared from it, but the principal products are a sort of
butter termed mico, and a pickle called sooja. The flavour
and ingredients of soy vary considerably, even among the
people who make it, and much of that exported is supposed
to be more or less adulterated.”
“Peas and beans form important objects of culture, and
the condiment called soy (a word derived from the Japanese
soya), is prepared chiefly from a species of Dolichos. One
of the commonest modes of making this condiment is to
skin the beans, and grind them to flour which is mixed with
water and powdered gypsum, or turmeric. The common
Chinese eat few meals without the addition of one form or
other of the ‘bean’ curd, or ‘bean’ jelly. The soy was at one
time largely used as a condiment in the several countries of
Europe but has latterly been displaced with others.”
The next entry is “Soy Bean, Anglo-Jap. Soja hispida”
(which see).
Soy is not mentioned at Bean Curd, Beans, Legumes,
or Leguminosae. Address: L.R.C.S.E., Inspector General of
Hospitals, Madras Medical Dep. [India].

2016. Balfour, Edward. 1873. The Cyclopaedia of India
and of eastern and southern Asia, commercial, industrial,
and scientific; products of mineral, vegetable, and animal
kingdoms, useful arts and manufactures. 2nd ed.: Soja, Soja
hispida. Madras, India. Printed at the Scottish and Adelphi
presses. See vol. 5, p. 458. 26 cm. Reprinted in 1985 by
International Book Distributors, Dehra Dun, India. [2 ref]
• Summary: “Soja, a genus of plants belonging to the natural
order Leguminosae. Soja hispida (Moench), S. japonica
(Savi), the Dolichos soja, (Linn.), is a native of Japan and the
Moluccas, and abundant in the peninsula of India, though
probably introduced there. The seeds resemble those of the
haricot, French or kidney bean, and are used by the Chinese
to form a favourite dish called ‘ten-hu,’ or ‘tau-hu’ [tofu],
which looks like curd, and which, though insipid in itself,
yet with proper seasoning is agreeable and wholesome.
The Japanese call the seeds ‘miso,’ and put them into soup,
of which they sometimes partake three times a day. They
likewise prepare with them the sauce termed ‘sooja,’ which
has been corrupted into ‘soy.’ Soy is only sparingly used as a
sauce in Great Britain. It has the character of being a useful
stomachic, but not more so than any of the other condiments
when used with moderation.–Eng. Cyc.”
“Soja hispida, Moench, W.&A., Grah. S. japonica, Savi.
Dolichos soja, L., Roxburgh. Garu kulay, Bengali. Sahuca
bean, English. Soy-bean, English. Bhut, Punjabi.
“This plant grows in the N.W. Himalaya, in Nepal, at
Taong Dong, in China, Japan and the Moluccas. It is found
in the Sutlej valley between Rampur and Sungnam at an
elevation of 6,000 feet. It is cultivated in many parts in the
north of India. This is the well-known Chinese bean, which
constitutes such large article of trade between the northern
and southern parts of China. Of all vegetable substances, it
is richer in nitrogenous or flesh-forming matter than any yet
discovered, The Sahuca bean, is the white Soja hispida. India
Museum.”
Note: This is the earliest document seen (Aug. 2014)
that uses the word “Sahuca” as one of the names of the
soy/soja bean. Address: L.R.C.S.E., Inspector General of
Hospitals, Madras Medical Dep. [India].
2017. Beecher, Catharine Esther. 1873. Miss Beecher’s
housekeeper and healthkeeper: Containing five hundred
recipes for economical and healthful cooking; also, many
directions for securing health and happiness. New York, NY:
Harper & Brothers, Publishers. 482 p. See p. 35, 110-11.
Index.
• Summary: In Chapter 4, Soups, the introduction titled
“General directions” (p. 35) states: “If you flavor with wine,
soy [sauce], or catsup, put them into the tureen, and pour the
soup upon them, as the flavor is lessened by putting them
into the soup-kettle.”
Chapter 21, “On setting tables and preparing various
articles of food for the table,” has an introductory section
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where we read: “Pickles are served especially with fish, and
Soy is a fashionable sauce for fish, which is mixed on the
plate with drawn butter.”
Note: Drawn butter is ghee (also called clarified butter),
which is simply melted butter with the upper and lower
sediments removed. To make it: Melt butter completely over
low heat. Remove from heat and allow to stand for several
minutes as the milk solids settle to the bottom. Skim the
butterfat off the top, then strain the clear yellow liquid into a
container, and serve. Address: New York.
2018. Collections of the Georgia Historical Society. 1873.
Letters from Sir James Wright: An account of the exports
from the Port of Savannah in Georgia to foreign plantations
between the 5th January 1772 and the 5th January 1773.
3:157-378. See p. 176. [2 ref]

• Summary: A table (p. 176) shows exports from the port
of Savannah, Georgia, to foreign plantations between 5 Jan.
1772 and 5 Jan. 1773. “Soy in quart bottles, 5 dozen. Sago
powder, 110 lbs.”
First cited by Hymowitz. 1986. Bibliography of early,
previously uncited publications on soybeans in the United
States. 2 p. Unpublished. \
2019. Douglas, Carstairs. 1873. Chinese-English dictionary
of the vernacular or spoken language of Amoy, with the
principal variations of the Chang-chew and Chin-chew
dialects. London: Truebner & Co. xix + 613 p. 28 cm.
• Summary: The Preface notes that the written language of
China is uniform throughout the whole of China, but it is
pronounced differently when read aloud in the different parts
of China. Various spoken languages of China have already
been studied by Western residents in China: the Mandarin,
the Hakka, the vernaculars of Canton and Amoy, etc. The
Amoy vernacular is believed to be spoken by 8-10 million
people. Chinese characters are not used in this dictionary.
Abbreviations (at start of parentheses): R. = Reading
or literary style as to sound or meaning. C. = Chang-ebew
dialect. Cn. = Chin-chew dialect.
Soy-related terms include: chiap (R. id.), (Cn. tsap; p. 46
L.2) “juice, sap, gravy, etc. kôe-chiap, brine of salt or pickled

fish, &c.” kê (Amoy = kôe; p. 201 L.7) “Pickled fish or shell
fish.” kê-chiap (implied; p. 46 L.2).
hû (p. 156 R.3) tâu-hû “bean-curd shaped into squares
(from the pulpy ‘tâu-hoe’), but not yet pressed. See tâu.
kôe-chiap (p. 242 L.4) “Brine of pickled fish or shell
fish.”
tâu (p. 480 L.3) “pease or beans, pulse.” tau-khe “beancake from north China used as manure.” tâu-iû “soy [sauce].”
tâu-chiù “a thick sauce made from pulse.” tâu-sî “salted
beans” [fermented black soybeans]. tâu-hoe “soft bean curd
not yet pressed or shaped.” tâu-chiû or tâu-hû “bean-curd
shaped but not yet pressed.” tâu-hû-phê “bean curd made
into thin sheets [yuba] for wrapping around eatables.”
Note 1. This is the earliest English-language document
seen (Oct. 2012) that uses the term tâu-hû-phê to refer to
yuba.

te tâu-hû “to shape the pieces of ‘tâu-hoe’ into pieces
of ‘tâ-hû.’” tâu-koa “bean-curd that has been pressed in a
cloth.” tâu-jú “bean-curd that has been pressed in a cloth
then cut into smaller pieces and salted.” tâu-kiâm or tâu-che
or tâu-thâu “refuse from manufacture of bean curd” [okara].
Note 2. A new, revised edition of this work was
published in 1899 in London by Presbyterian Church
of England. A supplement by Douglas and Barclay was
published in Shanghai in 1923. In some cases, the 1923
edition is bound at the back of the 1873 edition. The 1873
edition is dedicated to Rev. James Legge, D.D., a Christian
missionary and Chinese scholar.
Note 3. This is the earliest English-language document
seen uses the Chinese terms tâu-kiâm or tâu-che or tâu-thâu
or the English phrase “refuse from manufacture of bean
curd” to refer to okara.
Note 4. This is the earliest English-language document
seen (Feb. 2013) that uses the many terms such as tâu-hoe,
tâu-hû-phê, tâu-koa, or tâu-jú to refer to the many uniquely
Chinese varieties of tofu.
Note 5. This is the earliest English-language document
seen (April 2012) that contains the terms “kôe-chiap” or
(by implication) “kê-chiap” to refer to pickled fish or shellfish. These terms are said by some to be the ancestors of the
Malay word ketjap / kecap meaning soy sauce.
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Note 6. Schlegel (1894, p. 143 footnote) uses the
characters for Kê-tsiap to refer to ketjap, but the 1873 ed.
of Douglas’ dictionary gives no Chinese characters for any
of the words defined. Address: Rev., M.A., LL.D. Glasgow,
Missionary of the Presbyterian Church in England.
2020. First Presbyterian Church. 1873. Presbyterian cook
book, compiled by the ladies of the First Presbyterian
Church, Dayton, Ohio. Dayton, Ohio: Printed by Oliver
Crook & Co. 136 + [81] p. No index. 22 cm.
• Summary: This cookbook contains 2 recipes with “soy”
in the title but no soy used as an ingredient. Moreover, soy
is not even mentioned in the body of the recipe. Celery
soy (p. 40. The main ingredient by far is tomatoes {1 peck
= 8 quarts}, followed by onions, and celery). Currant soy
(handwritten near back of book on unnumbered page. The
main ingredients are 5 lb. ripe currants, 3 lb brown sugar,
and ½ pint vinegar).
Note: This is an early charity cookbook, published to
benefit a charitable cause. The category began after the Civil
War (MSU introduction).
2021. Harland, Marion. 1873. Common sense in the
household: A manual of practical housewifery. New York:
Scribner, Armstrong & Co. 556 p. Index. 20 cm.
• Summary: Worcestershire sauce is used as an ingredient
in 15 recipes in this book. The first three of those are: Beef
soup (brown) (“a teaspoonful of Worcestershire sauce,”
p. 37). Vermicelli soup (p. 38-39). Giblet soup (“A little
Worcestershire sauce is an improvement,” p. 40-41).
There is also a recipe for “Imitation Worcestershire
sauce” (p. 195) with these ingredients: “3 teaspoonfuls
cayenne pepper, 2 tablespoonfuls walnut or tomato
catsup (strained through muslin), 3 shallots minced fine,
3 anchovies chopped into bits, 1 quart of vinegar, half
teaspoonful powdered cloves.” Note: This is the earliest
document seen (Feb. 2012) that contains a recipe for
Worcestershire sauce or “Imitation Worcestershire sauce.”
A recipe for “Green tomato soy” contains no soy
sauce used as an ingredient. Moreover, “soy” is not even
mentioned in the body of the recipe. The ingredients: “2
gallons tomatoes, green, and sliced without peeling, 12 goodsized onions, also sliced, 2 quarts vinegar, 1 quart sugar,
2 tablespoonfuls salt, 2 tablespoonfuls ground mustard,
2 tablespoonfuls black pepper, ground, 1 tablespoonful
allspice, 1 tablespoonful cloves.” “Mix all together and stew
until tender, stirring often... Put up in small glass jars. This
is a most useful and pleasant sauce for almost every kind of
meat and fish.”
Note: “Marion Harland, the pen name of Mary Virginia
Terhune (lived 1830-1922), was among the most popular
cookery authors of her day.” She was also a renowned
southern novelist (MSU introduction and biography).

2022. Hepburn, James C. 1873. Japanese-English and
English-Japanese dictionary. Abridged by the author. New
York: A.D.F. Randolph & Co.; London: Trübner & Co. vi +
330 + 206 p.
• Summary: “Preface: In order to render the Dictionary more
portable and convenient in size, the Author has thought it
best to abridge the larger work and bring it out in its present
form. In so doing, he has omitted the Chinese and Japanese
characters, the synonyms, and the examples showing the
use of the words, excepting such as contained a peculiar
idiom, and which could not be included in a definition. All
the native Japanese words, with the exception of those which
were rarely used or obsolete [such as Yu-dofu], have been
retained; as, also, all the words derived from the Chinese
which are in current use.”
“The Second, or English and Japanese, Part, has not
been abridged or altered from the original, except in the
correction of such typographical errors as were met with.”
Note 1. New words in this edition that are not in the
1867 edition are preceded by “**.”
Soy-related terms: Adzuki: A small red bean. Amazake:
Sweet sake, a kind of fermented rice. Daidzu: A large white
bean. Soja hispida. Hiriodzu: A kind of food made of tofu
fried in oil.
Kinako: A kind of food made of beans. Kiradzu: The
refuse of beans left in making tofu. Koji: Barm or yeast.
Koji-buta: A shallow box for holding barm. Miso: A kind of
sauce made of beans.
** Moromi: The grounds left in making soy [sauce],
used as an article of food.
Note: This is the earliest English-language document
seen (April 2012) that contains the word “Moromi.”
However the definition is poor. The word moromi, which
is often translated as “mash,” is the stage in making soy
sauce (it has a consistency resembling apple sauce) before
the liquid shoyu (soy sauce) is pressed out, leaving behind
the shoyu presscake or residue (which could be called
“grounds”).
Natto: A kind of food made of beans. Nigari: The brine
formed by the deliquescence of salt. Sashimi: Raw fish cut
in thin slices and eaten with soy. Shoyu: Soy, a kind of sauce
made of fermented wheat and beans. Tofu: A kind of food
made of beans. Yuba: A kind of food made of beans.
Terms NOT mentioned include Aburage, Abura-age,
Aburaage, Daitokuji natto, Edamame (or Eda mame or
Yedamame), Hamanatto, Hiya-yakko, Koya-dofu, Kori-dofu,
Okara, Tamari, Tonyu, Unohana, Yaki-dofu.
Note 2. The author apparently did not realize that the
various soyfoods he defined (with the possible exception of
soy sauce) were made from soybeans. Address: M.D., LL.D.
[American physician, translator, educator and lay Christian
missionary].
2023. Heuzé, Gustave. 1873. Les plantes alimentaires
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[Edible plants. 2 vols.]. Paris: Libraire Agricole de la Maison
Rustique. Undated. See Vol. II, p. 381-82. 27 cm. [ soy ref.
Fre]
• Summary: Vol. II, Part II concerns “Leguminous plants
with pods.” In Book 2, titled “Dolic or dolique” (p. 371+),
Chapter II (p. 373-83) concerns “Species and varieties.” The
soybean is in the second major group, “Dwarf dolics” (p.
380), as follows: Variety “15.–Japanese soybean (Dolic du
Japon. Dolichos soja, Linn.; p. 381-82) states: Synonyms:
Dolic soja. Soja japonica, Sav. Dolic à café [the coffee
bean]. Soja hispida, Moench.”
Note 1. This is the earliest French-language document
seen (Sept. 2014) that uses the term Dolic du Japon or
the term Dolic soja or the term Dolic à café to refer to the
soybean.
Note 2. This is the earliest French-language document
seen (Nov. 2012) that refers to the soybean in connection
with coffee.
A botanical description in French follows: “The stems,
which are from 65 to 100 cm tall, are hispid / hairy, straight,
straight, and rust-colored. The leaves have three cordiform
folioles, equipped with stipules; flowers violet, sessile
[attached directly by the base], in short clusters, straight and
axillary [growing from an axil]. The pods are lightly curved,
slightly pendulous, very short, bumpy, and covered with rustcolored hairs. The seeds are oval, shiny, compressed, clear
nankeen (nankin clair; brownish yellow) in color, and almost
dull.
This variety is cultivated in China, Japan, and Asia. Its
flowers are white, purple, or violet, according to the variety.
The types that are most widely cultivated, after the core
/ main type [nankeen colored], are two: 1. The black soybean
(Le soja noir, Soja hispida). 2. The yellow soybean (Le soja
jaune, Soja ochroleuca).
The Japanese transform the seeds of this dolic into a
paste (miso), with which they make a sauce (soja), which
they use to prepare various foods.
This species is an annual; in France it has been called
pois oléagineux (“oil peas”). It was introduce here from
China by Mr. de Montigny. It is cultivated in some points in
the departments of Ariège and of Haute-Garonne. It grows
rapidly and is quite resistant to drought.
Also discusses: Dolichos tetragonolobus L. Synonyms:
Pois carré (in Europe). Psophocarpus tetragonolobus DC.
In India it is known as mourou-kouavré (p. 377). Gustave
Heuzé lived 1816-1907. The book is undated, but the date
usually given in catalogs is 1873 (less commonly as 1872).
Address: Member of the Central Society of Agriculture of
France. Adjunct inspector general of agriculture.
2024. Maximowicz, C.J. (or Maksimovich, Karl I.). 1873.
Diagnoses plantarum novarum Japoniae et Mandshuriae
[Diagnoses of new Japanese and Manchurian plants].
Melanges Biologiques Tires du Bulletin de l’Academie

Imperial des Sciences de St.-Petersbourg (Akademiia Nauk
S.S.S.R., Leningrad) 9(1&2):69-70. [Lat]
• Summary: Maximowicz points out that Glycine Soja S. &
Z. is not the cultivated soybean but rather the wild species
that was subsequently described by Regel and Maack as
Glycine ussuriensis. The exact text relating to two Glycine
species reads:
“Glycine Soja S. Z. l. c. I. 119.–non Benth.–Gl.
usuriensis Rgl. Fl. Usur. n. 146. tab. VII. fig. 5-8.–Tsuru
mame. Soo bokf. XIII. 37.
“In Kiusu [Kyushu] et Nippon, ad Yokohamam; in
Mandshuria [Manchuria]: a finibus Koreae secus Usuri
[Ussuri] et Sungari fl. ad Amur meridionalem.
“Gl. hispida m. vocanda est Soja hispida Mch.–Dolichos
hispidus Thbg. et Soo bokf. XIII. 18-21., quae in Japonia,
China, et Japonia ubique colitur, et a praecedente tantum
hispiditate majore, caule erecto et legumine majore differet,
an igitur forsan varietas culta censenda?”
2025. Osage County Chronicle (The) (Burlingame, Kansas).
1874. Japanese Peas–200 bushels to the acre–Something
new–Farmers and gardeners read this- Agents wanted to
sell the Japanese Pea (Ad). Jan. 30. p. 3, col. 5.
• Summary: “These peas have recently been brought to this
country from Japan, and prove to be the finest pea known for
table use or for stock. They grow in the form of a bush, from
3 to 5 feet high, and do not require sticking. They yield from
one quart to a gallon of peas per bush. A sample package,
that will produce from 5 to 10 bushels of peas, with circulars
giving terms to agents, and full directions as to the time
and manner of planting, will be sent, postpaid, to any one
desiring to act as an Agent, on receipt of 50 cents. Address,
to
“L.L. Osment, Cleveland, Tennessee.
“Testimonials.–We have cultivated the Japan pea the
past season, on a small scale, and we are convinced that they
are a perfect success. Their yield was enormous. For the
table and for stock they are unsurpassed by any other pea.
They grow well on thin land and are bound to be a No. 1
fertilizer.
“A.J. White, Trustee Bradley county.
“H. Hix
A.E. Blunt, P.M., Cleveland, Tennessee.
“I have cultivated the Japan pea the last year, and raised
them at the rate of 200 bushels per acre. The bloom excells
[excels] buckwheat for bees.
“F.E. Hardwick, J.P., Bradley County
“Cleveland, Tenn., Jan. 23, 1874.”
Note 1. A typical yield for the Japan pea [soybean] in
1874 would be 15 bushels/acre.
Note 2. This advertisement ran in newspapers all over
the USA.
2026. Hoskinson, R.M. 1874. Hints from a farmer (Letter
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to the editor). Osage County Chronicle (The) (Burlingame,
Kansas). Feb. 20. p. 3, col. 3.
• Summary: “Editor Chronicle–My attention has been
called, of late, to several items of interest in your excellent
newspaper.”
“Another item is the Japan Pea. Of this I would say
to my fellow farmers: ‘Go easy!’ It’s a miserable humbug,
neither fit to roast, boil, stew or fry. It may possibly be fit for
stock that have good teeth, but it is certainly not a suitable
article for human food.”
Note: This is the earliest document seen (March 2021)
concerning soybeans (soja or soya) in connection with
Kansas. We cannot be sure that the soybean is in Kansas yet.
2027. American Agriculturist. 1874. The Japan pea.
33(2):63-64. Feb. With one engraving.
•

Summary: “The Southern seedsmen have advertised and
southern journals have had articles in relation to the Japan
Pea... we last spring obtained from Mark W. Johnson, dealer
in seeds and agricultural implements, Atlanta, Ga. [Georgia],
a sample of these peas... This fall we have received a
sample of the same pea from L.L. Osment, Cleveland, Tenn.
[Tennessee], who says they are ‘unsurpassed for table use.’
“The plant grows to a height of three or four feet,

and is hairy in all its parts... Mr. Johnson, who sent us the
seed, wrote ‘not desirable for table use.’ Remembering to
have seen the same thing some years ago in the garden of
a friend near Boston we wrote him for his experience. He
writes: ‘They may be delicious to the celestial palate, but
my wife found them hard to cook and I found them hard to
eat–never getting soft no matter how long they were boiled.’
Thus far we think the weight of evidence is against their
utility as a table vegetable. As an agricultural crop, they are
highly promising, at least in localities where the seasons
are sufficiently long to mature them. Mr. Johnson speaks
highly of the wonderfully prolific character of the pea, and
its excellence as a food for stock. It is so much esteemed
in some quarters that it has received the rather extravagant
name of ‘Southern Relief Pea.’ Mr. Osment claims it to have
produced 200 bushels to the acre. From the manner in which
the pods set upon ours we should judge the yield would be
very large. This pea is deserving the attention of cultivators
as a fodder crop and for plowing in as a fertilizer. As to
what the pea is botanically we are not quite sure; it does
not belong to the proper Pea (Pisum), but is very near the
Chinese Soy Pea, and is probably a form of that or a closely
related species. The Soy Pea (formerly Soja hispida, but now
Glycine Soja) is cultivated in China, Japan, and other parts of
the east, and is used to make the sauce called Soy, which was
formerly more used than at present.”
A handsome illustration (engraving; p. 64) shows “The
Japan Pea” by J.W. Fasel. Note 1. This document contains
the earliest illustration seen (March 2021) of the soybean in
the USA.
Note 2. This is the earliest document seen (March
2021) that clearly refers to the cultivation of soybeans in
Tennessee. This document contains the earliest date seen for
the cultivation of soybeans in Tennessee (summer 1873).
Note 3. This is the earliest English-language document
seen (March 2021) that uses the terms “Soy Pea” or “Chinese
Soy Pea” or “Southern Relief Pea” to refer to the soybean.
Note 4. This is the earliest English-language document
seen (March 2021) which states that the scientific name of
the Japan pea is probably Glycine Soja, previously Soja
hispida–that is, the soybean.
Note 5. This is the earliest document seen (March 2021)
stating that a seed dealer in the USA (Mark W. Johnson in
Atlanta, Georgia) is selling soybeans for seed use. Line 1
implies that earlier advertisements exist.
Note 6. This is the earliest English-language document
seen (March 2021) that describes “plowing in” soybean
plants in the USA for use as a fertilizer [green manure] to
improve the soil.
Note 7. This is the earliest English language document
seen (March 2021) that contains the term “fertilizer” in
connection with soybeans.
Note 8. Starting with this article, and continuing until
after World War II, some writers incorrectly referred to the
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scientific name of the cultivated soybean as Glycine soja,
whereas that is actually the scientific name of the wild
soybean.
Note 9. This is the earliest document seen (March
2021) that uses the word “promising” in connection with the
soybean as an agricultural crop–in any country worldwide.
2028. Chicago Daily Tribune. 1874. The courts:
Counterfeiting of Worcestershire sauce. March 3. p. 2.
• Summary: “Worcestershire sauce. John W. Lea, C.W.
Lea, and J.D. Perkins [sic, Perrins], copartners as Lea &
Perkins [sic, Lea & Perrins], of Worcester, England, and the
manufacturers of the well-known ‘Worcestershire Sauce,’
filed a bill in the United States District Court against Charles
Hastings.
“Complaintants assert that they are the original
manufacturers of the ‘Worcestershire Sauce’, and have been
for the past thirty years [i.e., since about 1844]. Their sauce
is put up in bottles with the name blown in, and with a red
label constituting their trade-mark, having their names and
the words ‘Worcestershire Sauce’ printed thereon. A white
label, smaller in size, containing directions, is also pasted
on each bottle. These wrappers of different character are
put around each bottle. They have lately ascertained that
one Charles Hastings, of Chicago, is manufacturing an
article similar in outward aspect to their own. The labels and
wrappers are so much alike that none but an expert would
be likely to detect the difference. They claim that their trade
and reputation are seriously affected; that the imitation of
Hastings is very close, and he is selling his production as
genuine. An injunction is therefore asked and an account.
“Filed with the bill are two affidavits... and the other by
Henry M. Collyer, counsel in the present case. Hastings has
sold his firm his imitations as such, but alleging that it is as
good as the original. Mr. Collyer, who is from New York,
states that he has been as the attorney for Lea & Perkins [sic,
Perrin], engaged for some years in prosecuting infringements
of their sauce. Some time ago he visited Hastings at his
manufactory, No. 211 South Halsted street, representing
himself as desirous of purchasing some of the defendant’s
sauce. Hastings told him that the price of the cases was $30
for those containing small sized bottles, and $55 for those
containing the larger size. Collyer noticed that the bottles
were labeled like the genuine, the wrappers identical, and
the bottles packed in hay, like Lea & Perkins’. Hastings
stated that he sold his manufacture as the genuine; that no
one would know the difference; that he had sold to Farwell,
Steele, & Pratt, to Phil Conley, of the St. Charles Hotel, and
others, and thought his article was nearly as good as the
original. Collyer however states that the component parts of
the imitation are poor and often disgusting, and it does not
cost so much as the original.”
“Altogether, the imitation, as a bank-detector would say,
is a ‘very dangerous counterfeit.’”

2029. Chicago Times. 1874. The U.S. Circuit Court:
Worcestershire sauce. March 3. p. 7, col. 5.
• Summary: “The manufacturers of this palatable article,
Messrs. John W. Lea, Charles W. Lea, and James D. Perrens
[sic, Perrins], all of whom are subjects of the British crown,
filed a bill in this court on yesterday, in which they set forth
in a boastful sort of way, that they are the only persons
living, who have any show of right to manufacture stuff of
this kind. They state that they have been accustomed, for
some years past, to manufacture it with great care and in
large quantities, and afterward to put it up in bottles, each
of which is adorned with an elegant label bearing their firm
name and trade mark. No other persons have any right to use
these bottles or labels, or any like them, but yet one Charles
Hastings, of Chicago, has dared to get up a compound in
imitation of the one they prepare, and put it up in bottles
similar to theirs, with similar labels, similar directions for
use, etc., all of which is unlawful, as they think, and able
to do them great injury. They, therefore, ask that he may
be compelled to answer their bill; to give an account of all
profits he may have made from the manufacture, and to turn
the same over to them, and also that he may be enjoined
from further trespassing on their just rights.”
Note: This is the earliest reference seen (Feb. 2012) to
Worcestershire sauce in a Chicago newspaper.
2030. Ogden Junction (The) (Ogden, Utah). 1874. Japanese
Peas–200 bushels to the acre. March 4. p. 1, col. 1.
• Summary: “Something new. Farmers and gardeners read
this. Agents wanted to sell the Japanese Pea. These peas have
recently been brought to this country from Japan and prove
to be the finest Pea known for Table use or for stock.–They
grow in the form of a bush, from 3 to 5 feet high, and do not
require sticking. They yield from one quart to a gallon of
peas per bush. A sample package, that will produce from 5
to 10 bushels of peas, with circulars giving terms to Agents,
and full directions as to the time and manner of planting, will
be sent, postpaid, to any one desiring to act as an Agent, on
receipt of 50 cents. Address, to
“L.L. Osvent [or Osment], Cleveland, Tennessee.”
2031. Grocer (The) (London). 1874. Price current. Saturday,
March 7, 1874. 25(636):209-10. March 7.
• Summary: “Articles in the following List subject to duty
are quoted with the duties paid as annexed...” “Soy” [sauce]
is £1 and 5 pence, with a duty of 1 pence.
Also on the list are linseed oilcake, rape oilcake, many
different oils and fats (not including oil from soybeans),
small pearl sago, sauces, and pickles. Butter is measured in
firkins. In the category “Provisions” are butter, Canadian
butters, Irish butter, bacon, Irish bacon, ham (beware putrid
hams), pickled meats, pork (in barrels), dressed hogs, lard,
beef, Australian meats, cheese, American cheese, and eggs.
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Widely used oils (see Supplement, p. 5) are linseed oil, rape
oil, olive oils, Florence oil, refined cotton oil, cocoanut oil,
palm oil, fish oils (incl. sperm oil, which is now expensive),
colza. Among the seeds (p. 6 and later issues) are “Dutch
hempseed,” rapeseed, cloverseed, canaryseed.
Note 1. This is the earliest English-language document
seen (Nov. 2005) that contains the term “linseed oilcake” or
the term “rape oilcake.”
Note 2. This is the earliest English-language document
seen (July 2016) that contains the term “cotton oil.”
Note 3. This is the earliest English-language document
seen (Aug. 2003) that contains the word “hempseed” (or
“hempseeds”).
2032. Taranaki Herald (New Zealand). 1874. The gathering
of fungus... March 7. p. 2.
• Summary: “... has of late years become an important
industry in this Province. The fact of fungus being of any
value was made known here by Mr. Chew Chong offering
to purchase any quantity that might be brought to him; and
many inquiries were then instituted as to what use was made
of it in China.” During one year as much as 65,250 lbs. was
exported. The Commissioner of Customs has written to the
Colonial Secretary at Hongkong respecting its value and use.
The Secretary replied:
“’Regarding the accompanying specimen of a kind of
fungus on which you desire a report, I have the honor to
inform you that this fungus is much prized by the Chinese
community, as a medicine administered in the shape of a
decoction to purify the blood. It is also used on fast days. A
mixture of vermicelli, bean curd [tofu], and this fungus, is
boiled and eaten instead of animal food.”
Note: This article also appeared under the title
“Exportation of fungus” in the Southland Times (March
11, p. 2), however the word “bean curd” was spelled
“beancurds.”
It also appeared under the title “Local and general news”
in the Wanganui Chronicle (March 17, p. 2), however the
word “bean curd” was spelled “beancurd.”
Note: This latter is the earliest English-language
document seen (April 2013) that uses the word “beancurd”
or the word “beancurds” to refer to tofu.

2033. Gemeinde-Zeitung. 1874. Haus- und Landwirthschaft:
Bereitung des chineseschen Bohnenkaeses [Home economics
and agriculture: preparation of Chinese bean cheese]. 13:8.
March 12. [Ger]
• Summary: According to the Allgemeine Polytechnische
Zeitung, the beans are softened in water and ground between
millstones into a mush. That is mixed with some water and
passed through a sieve, thereupon cooked in a pan, and then
cooled once again in the open air and placed in salt water.
As a result of this, the paste turns cheese-like. This cheese
is then wrapped in a cloth, placed in a basket, and pressed.
As soon as no more water flows out from it, the bean cheese
(Bohnenkäse [tofu]) is ready. The barm or froth on the top
(Hefe) serves as feed for hogs, in times of need it also serves
as food for people.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This is the earliest article seen (March 2020)
in the AustriaN Newspapers Online (ANNO) database that
contains the German word Bohnenkäse (literally “bean
cheese,” but meaning tofu). This word appears in 42 different
issues of these newspapers from 1874 to 1949.
2034. Osment, L.L. 1874. A present. Farmers and gardeners.
Sterling Standard (Sterling, Illinois). March 19. p. 4.
• Summary: “Every subscriber sending 50 cents for the
‘Ocoee Register,’ one year, a Southern Land Journal, I will
mail a package of Japan Peas, post-paid by mail, that will
produce from five to ten bushels of Peas. The pea grows in
the form of a bush, and does not require sticking. Address:
L.L. Osment, Editor and Proprietor, Cleveland, Tennessee.”
Note: The Ocee Register, a monthly advertizing
newspaper, was published in Cleveland, Tennessee, from
1872 to 1874. Address: Cleveland, Tennessee.
2035. Atlanta Constitution (Georgia). 1874. On change.
March 22. p. 3.
• Summary: “Messrs. Stephens & Flynn exhibited specimens
of the Japan Pea [soybean], raised in Tennessee.”
2036. Product Name: Mellor’s Worcestershire Sauce.
Manufacturer’s Name: Mellor & Co.
Manufacturer’s Address: Malvern, Worcestershire
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[England].
Date of Introduction: 1874 March.
Wt/Vol., Packaging, Price: Bottle.
New Product–Documentation: Ad in The Grocer
(London). 1874. March 28. p. xii. “Mellor’s Worcestershire
Sauce. Ask for Mellor’s Sauce and observe the green
guarantee labels on every bottle. Sold by wholesale vendors
everywhere. For foreign agents, see names on labels.
Registered. The only sauce sold genuine at half price. Oneshilling bottles for sixpence. Two-shilling bottles for one
shilling.” A small illustration (line drawing) shows the bottle.
Note 1. We cannot tell from this ad whether or not this
brand contains soy sauce.
Note 2. Lea & Perrins does not advertise their
Worcestershire sauce in this magazine and they are not
mentioned among pickle and sauce manufacturers.
2037. Chicago Daily Tribune. 1874. The courts: Another
imitator of Worcestershire sauce. April 3. p. 3.
• Summary: “More Worcestershire-sauce troubles.
Judging from the suits of infringement of patents brought
here, Chicago must be a flourishing place for bogus
manufactures. Especially does this appear to be the fact in
regard to counterfeits of Lea & Perkin’s [sic, Lea & Perrins]
‘Worcester Sauce.’ About six weeks ago Lea & Perkins filed
a bill against a party on Blue Island avenue, and yesterday
two more cases were commenced, one against Charles Lutz
[Leitz] and William Lewis, the other against Edward Cole.”
The complainants state that “Charles Lutz has for some
time been engaged in the manufacture of an imitation of their
sauce. The labels employed by him... state that the sauce
was manufactured by ‘Lewis & Co.,’ of Worcestershire and
London. A circular, which is issued by the spurious firm,
states that they are the only manufacturers of the genuine
Worcester sauce, and warns the buyer of spurious imitations,
designating, with cool effrontery, the original makers, Lea &
Perkins [sic], as imitators. An affidavit filed by H.M. Collyer,
the counsel” for Lea & Perrins describes how about 6 weeks
ago he “formed the acquaintance of this Charles Lutz at No.
85 Washington street. Lutz pretended that he imported all
his sauce in bottles from England, and that it was true blue
[genuine].” Collyer, however, found that the sauce was made
in “the basement of a brick block on the southeast corner of
State and Kinzie streets. Here he saw Lutz engaged at work
with a large kettle, in which the sauce was made, with barrels
to hold it when boiled, and numerous bottles, labels, and
boxes for it preparatory to shipment.”
“In the case against Cole, it is alleged that he was
formerly engaged with a party named Stevens in New
York. The labels of that firm set out in glowing colors the
excellence of their article, the ‘Gold Medal Worcester
Sauce,’ which is represented as having taken sundry prizes
at various places, and as being employed to aid the digestion
of majesty herself in England. Stevens appears to be a myth,

and Cole, after having been sued in New York, has flown to,
what he considers, a more congenial climate in Chicago.”
But he has now been found and caught again.
2038. Hawaiian Gazette (The) (Honolulu, Hawaii). 1874.
The fungus trade. April 8. p. 2, col. 6.
• Summary: “From our New Zealand exchanges we learn
that the export of fungus to that country has commenced and,
during 1873, one hundred and forty-five bales, weighing
65,250 pounds had been shipped,...”
“A mixture of vermicelli, bean curd [tofu], and this
fungus, is boiled and eaten instead of animal food.”
2039. Manchester Guardian (England). 1874. Commercial
markets: London Produce Market, Thursday. April 24. p. 7.
• Summary: “Drugs.–54 cases Malabar cardamums, partly
sold, at 3s. 4d... 100 casks China soy [sauce], partly sold, at
1s. 6d. for thick;...”
2040. Wilmington Journal (The) (Wilmington, Ohio). 1874.
Local department. April 30. p. 3, col. 2.
• Summary: “We have received from Mr. L.L. Osment,
of Cleveland, Tennessee, a package of the celebrated
Japan peas. We would advise our readers to order them, in
sufficient quantities, at least, to test them. All sticking is
dispensed with, and they are said to be of good quality and
immensely productive.”
2041. Davis, Rebecca Harding. 1874. Earthen pitchers:
Chapter XV. Scribner’s Monthly 7(6):714-21. April. See p.
717.
• Summary: “’Though I never approved of girls eating meat.
It ruins the complexion. “You ought to have spent the day
with me. I was putting up tomatoes, canning catsup and soy.
Of course, you don’t know how to make good soy?’
“’I’m afraid not.’”
2042. Juniata Sentinel and Republican (Mifflintown,
Pennsylvania). 1874. Japan peas. May 6. p. 4, col. 1.
• Summary: From Southern Planter: “Some fifteen years
ago the Japan pea, so called, made quite a furore [furor] in
the agricultural or rather horticultural world. We raised it
and were pleased with it. Its growth is somewhat similar to
cotton, being a bush and not a vine as most peas are. The
peas, if we remember right, were borne in small pods, two
or three in a pod, thickly distributed along the stems; on rich
land the bushes, if not too thick, reached a height of about
three and a half to four feet. The yield of peas, if properly
thinned and cultivated, was very great, greater than we
should think than from anything else of the kind we have
ever seem. For culinary purposes with us they proved utterly
useless, as we could never, with any amount of cooking, rid
them of a strong raw taste, which made them disagreeable
eating. As we then lived in a corn-growing section, and did
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not want anything of the kind for stock, we neglected them
and got out of seed. But as food for hogs and poultry we
believe them equal at least to the common cornfield peas,
and we are satisfied that from half the seed on the same land
more than twice as many Japan peas can be raised as of the
common kinds now in cultivation. We have long believed
that it would be economy for the Virginia farmers to fatten
their hogs on peas, as the vines, &c. left upon the ground
after the hogs had eaten the peas, would improve land rather
than impoverish it. We found the Japan pea very good for
this purpose, and also as winter food for poultry. We feel
rather disposed to recommend its culture. We have been led
to give this brief description of this plant because we see it
advertised as something new, and we know some people are
liable to be deceived by their own imagination into expected
possibilities of every new thing. We intend to give it a trial,
and would like to see it fairly tested in Virginia.”
2043. Duncan’s (John) Sons. 1874. Sauces. Trade-mark:
Worcestershire sauce (Ad). New York Times. May 16. p. 6.
• Summary: “Supreme Court–General term. John W. Lea et
al. against Sundry Counterfeiters. ‘When it is apparent that
there is an intention to deceive the public by the use of the
name of a place and the word descriptive of an article, such
deception will not be protected by the pretense that these
words cannot be used in such a manner as to constitute a
‘trade mark.’
“’Where words and the allocation of words have, by
long use become known as designating the article of a
particular manufacturer, he acquires a right to them as a
trade-mark, which competing dealers can not fraudulently
invade.
“’The essence of the wrong is the false representation
and deceit, on proof of which an injunction will issue.’
“The concluding words of the judge’s decision are:
‘The order appealed from should be modified and the
injunction extended so as to prohibit the use of the words
‘Worcestershire Sauce’ on the bills, labels, and wrappers of
the defendant.’
“Lea & Perrins’ celebrated Worcestershire Sauce.
“Pronounced by connoisseurs to be the ‘only good
sauce,’ and applicable to every variety of dish.”
Extract of a letter from a medical gentleman at Madras
[India] to his brother at Worcester. May, 1851. ‘Tell Lea
& Perrins that their Sauce is highly esteemed in India, and
is, in my opinion, the most palatable as well as the most
wholesome Sauce that is made.’
“Sold Wholesale and for Exportation by the Proprietors,
Lea & Perrins, Worcester, England; and Retail by Dealers in
Sauces generally throughout the World.
“Ask for Lea & Perrins’ Sauce. All parties infringing on
the above will be prosecuted by Messrs. Lea & Perrins.”
A large illustration of a bottle of Lea & Perrins
Worcestershire Sauce, with the label in plain view, appears in

the middle of the ad.
Note 1. This is the earliest document seen (March
2012) that mentions the Supreme Court in connection with
Worcestershire Sauce.
Note 2. This is the earliest document seen (Feb. 2012)
concerning Worcestershire Sauce with this illustration, or
with this format or text. Address: New York.
2044. Chicago Daily Tribune. 1874. The courts:
Miscellaneous business transacted yesterday. May 19. p. 2.
• Summary: “A few months ago, it will be remembered,
Lea, Perrin & Co. filed bills in the United States Circuit
Court against various Chicago parties for infringements of
their Worcestershire sauce. Among the unfortunates who
were detected and enjoined from further manufacturing any
spurious imitation of the plaintiffs’ brand were Charles Leitz
[Lutz] and William Lewis.
“Yesterday Leitz, his occupation being gone, filed a bill
against his partner, Lewis, for a dissolution of partnership.
Leitz states that in February last, he formed a copartnership
with Lewis in the business of manufacturing table-sauce,
perfumes, soaps, pomades, etc. The firm name was to be
‘Charles Leitz, agent for Lewis & Co., London,’ and was to
continue five years. Complainant was to provide the capital...
“It is now alleged that the business of the firm has never
been successful, and that Leitz has lost a good part of the
$1,800 contributed by him. Lewis has neglected his duties,
overdrawn his share of the profits, and even converted large
amounts to his own use out of the goods manufactured for
sale...”
2045. Stribling, J.N. 1874. The Japan pea. American
Agriculturist 33(5):169. May. Cols. 2-3.
• Summary: “In reference to this pea, which was described
in the Feb. No., 1874, Mr. J. Niel Stribling, Anderson Co.,
S.C. [South Carolina], writes:–I raise the Japan pea as a field
crop; the yield is much larger than that of any other pea. I cut
the stalks for forage and grain, just before they are entirely
ripe, in order to get the best feed, and thrash in a thrasher.
The finer part I take for hay–my cows are very fond of it. To
save seed, the top of the plant is taken as it ripens first, and
it must be stored in an airy place immediately after cutting,
else the sun will pop open the pods. Cultivation, soil, etc., are
the same as for cotton. Its maturity is the same as that of the
cotton plant. It is a good table pea if soaked twelve hours in
salt water before cooking.”
First cited by Hymowitz. 1986. Bibliography of early,
previously uncited publications on soybeans in the United
States. 2 p. Unpublished.
Note 1. This is the 2nd earliest document seen (May
2016) concerning soybeans in South Carolina, or the
cultivation of soybeans in South Carolina. This document
contains the 2nd earliest date seen for soybeans in South
Carolina, or the cultivation of soybeans in South Carolina
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(May 1874).
Note 2. This is the earliest document seen (June 2020)
that mentions the use of a thrasher for soybean production.
Note 3. This is the earliest Western document seen (June
2020) concerning storage of soybeans. Address: Anderson
County, South Carolina.
2046. American Agriculturist. 1874. The Japan pea.
33(6):205. June.
• Summary: “’Jap’ writes: ‘When properly cooked, they
are very palatable to persons who are fond of beans or peas,
for the taste resembles a mixture of navy beans and lady
peas cooked together. To cook them: Put in soak over-night
in warm water; then boil them, taking care not to add cold
water, grease, or salt. When done, mash, season to suit taste,
and bake.”
First cited by Hymowitz. 1986. Bibliography of early,
previously uncited publications on soybeans in the United
States. 2 p. Unpublished. \
2047. Oliphant, Lawson. 1874. How to make corn (Letter to
the editor). Indiana Farmer 9(26):2, col. 3-4. July 4.
• Summary: “I have been farming in Indiana on a small scale
since 1827.”
“After having tried many kinds I now plant the white
mammoth [variety of corn], and find that it does better for
me than any other that ever I raised. I have measured and
weighed it this spring and find it to weigh sixty-two pounds
to the bushel. But I must stop and see it sprinkle on my
Alfalfa clover and Japan peas.”
Note 1. If “Japan peas” refers (as was usual at this time)
to soybeans and if these are plants cultivated in a field, then
this is the earliest document seen (March 2021) concerning
soybeans in Indiana, or the cultivation of soybeans in
Indiana. This document contains the earliest date seen for
soybeans in Indiana, or for the cultivation of soybeans in
Indiana (by July 1874). The source of these soybeans is
unknown.
Note 2. The obituary of Lawson Oliphant from the
Bloomfield News (Greene County, Indiana) of Friday, Sept.
9, 1881, is titled “Another veteran passes away.” It begins:
“Died on last Sunday at 2 o’clock, at Jonesboro, in his
seventy-seventh year, Lawson Oliphant. The deceased was
born in North Carolina in 1805.” But according to local
cemetery records, he was born 23 Oct. 1806, and died 14
Sept. 1881.
Note 3. The phrase “But I must stop and see it
sprinkle...” probably means that Oliphant must stop writing
in order to see light rain fall on his clover and soybeans. It
is early July, so rain is not unusual but is always welcome in
Indiana. Address: Hobbieville [Center Township], Greene
County [Indiana].
2048. Smith, Frederick Porter. 1874. The oils of Chinese

pharmacy and commerce. Pharmaceutical Journal and
Transactions 5(213):61-62. July 25. 3rd series. Vol. 61 in
total series.
• Summary: “Oil of beans.–This oil is expressed in large
quantities in North China, and at Newchwang, from the
Dolichos Soja bean, by both natives and foreigners. The oil
is often miscalled pea oil, is dark, not very palatable, and has
some tendency to cause sickness. It is used in cooking very
largely, and is very cheap” (p. 61).
“It will be observed that the oils of Chinese commerce
are almost exclusively taken from vegetable sources. This
is one of the effects of Buddhism on their national life and
economy. As Buddhism teaches that mercy and pity are
noble sentiments, it forbids the destruction of animal life” (p.
62).
Also discusses: Oil of cotton seeds. Oil of ground nuts.
Oil of hemp seeds. Oil of linseed. Oil of poppy seeds (from
opium poppy). Oil of sesamum. Oil of sunflower.
This article also appeared in The Pharmacist (Chicago).
1974. 7(9):261-66. Sept.
Note: This is the earliest English-language document
seen (Nov. 2016) with any term referring to the oil of the
soybean in the title. Address: Dr., Honorary Member of the
Pharmaceutical Society of Great Britain.
2049. Ritter, H. 1874. Sitzung in Yedo, am 11 April 1874:
Tofu, Yuba, Ame [Meeting in Edo on 11 April 1874. Tofu,
yuba, ame]. Mittheilungen der Deutschen Gesellschaft fuer
Natur- und Voelkerkunde Ostasiens (Yokohama) 1(5):3-5.
July. [Ger]
• Summary: The discussion begins with tofu: Tofu (Das
Tofu), one of the foods that is rather widely enjoyed by
Japanese, is made from beans. It can be described most
simply as ‘bean cheese (Bohnenkäse);’ the literal translation
of the two characters, ‘beans rotten,’ seems to give us the
first glance of its earlier meaning as a cheese–which is a
product of fermentation. However, this only appears to be
so, since tofu is definitely fresh and unfermented. Perhaps
the earlier name signifies that the tofu essentially consists of
legumin (Legumin; a legume protein), not considered as a
portion but as a fermentation product of the beans.
The preparation is very simple. White soybeans (older
beans are preferred to newer) are soaked for about 12 hours
in cold water or 8 hours in hot water, then ground with water
between the stones of a handmill to form a slurry (Brei). The
slurry is filtered through a silk or very fine-meshed sieve.
The larger particles remaining in the sieve are reground in
the mill. The amount of water used during grinding is such
that from one measure [volume] of beans about 10 measures
of slurry are obtained. This slurry is then poured into a kettle,
which contains an amount of boiling water equal to about
one-third the volume of the slurry; it is simmered over a
low / weak fire. It is best, when the kettle is only half full,
because the foam will suddenly starts to rise; this rise can
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be moderated by the addition of some oil. As soon as the
contents of the kettle comes to a boil, it is removed from
the fire and the slurry is filtered through a cotton sack [over
a vat], then pressed with a lever. The pressed residue in the
sack (Der Pressrueckstand [okara]) is often cooked again
with half the amount of water. Note 1. This is the earliest
German-language document seen (June 2013) that mentions
okara, which it calls Der Pressrueckstand.
Note 2. This is the earliest document seen (Dec. 2020)
that uses the word “calcium” in connection with tofu or soy.
“The filtered liquid (Die filtrirte Fluessigkeit [soymilk]),
which now consists of a solution of legumin (des Legumins),
is carefully freed of its foam, and then the precipitation
of legumin is brought about using nigari (shio no nigari,
Salzbitter) as the coagulant. Nigari is the mother-liquor
which drips out of [a sack of] sea salt in humid / wet weather,
consists mainly of calcium- and magnesium salts. The
nigari is added in three steps. First, about ½% of the liquid
is added and only on the surface, while stirring slightly,
since too much stirring would be disadvantageous. Then a
somewhat larger amount is added, and without disturbing
the first precipitation, stirred lightly. Finally, after most of it
[the curd] has settled, a little more nigari is added, as much
for the formation of the final curds and to obtain the right
consistency. If you add too little nigari, you won’t get any
cakes (Kuchen) [of tofu], but too much nigari will give you a
hard cake; soft tofu is preferred.
The author concludes by noting: “One cannot deny that
most of the dishes made from tofu are rather nice, even for
the European palate.”
Note 3. This is the earliest German-language document
seen (April 2013) which contains a description of tofu by a
German living in Japan or East Asia.
Note 4. This is the earliest German-language document
seen (April 2013) that uses the word Bohnenkäse (“bean
cheese”) to refer to tofu.
Note 5. This is the earliest document seen (July 2014)
written by a Westerner that uses the word Nigari.
Note 6. This is the earliest German-language document
seen (Aug. 2013), that mentions soymilk, which it calls Die
filterte Fluessigkeit.
Note 7. This is the earliest document seen that uses the
word “Legumin” to refer to a protein in soybeans.
Yuba (das uba) and ame (das Ame) are then described
briefly. “Yuba is a peculiar preparation made from the
legumin of the soybean [Note 8. Webster’s Third New
International Dictionary (1963) defines legumin (a term
derived from the French légumine) as “a globulin [a type of
protein] found as a characteristic constituent of the seeds of
leguminous plants.”] This thin yellow or brownish leathery
tough film or skin is formed and consists of legumin which
has become insoluble through cooking in contact with the
air. It is prepared in the manner described above from the
legumin solution in the soybean with addition of wood ashes

[which raise the pH], cooked in an open kettle. As is the case
with all alkaline protein solutions, there forms on the surface
an insoluble film, which is then lifted off with a skewer and
dried. Yuba is prepared as a food in various ways, but is used
mostly as an addition to other foods.”
Note 9. This is the earliest German-language document
seen (Oct. 2012) that mentions yuba, which it calls uba.
Ame (grain syrup or Midzuame) is a widely used
delicacy and sweet, loved by Japanese children. It consists
of glucose (starch sugar) and dextrin that results from the
malting of millet (Hirse) or rice. The ame made from millet
is the sweetest, while that made from rice, especially from
glutinous rice (mochi kome), has the advantage of being
whiter.” The process of making ame is then described in
detail.
Dr. Rein adds to these proceedings that tofu is used in
place of protein in lacquered or japanned work, in order to
produce a more plastic product.
Note 10. This is the earliest document seen (July 2014)
that mentions rice syrup (ame or midzuame) in Japan.
Note 11. The name of this journal varies. This issue
was titled Mittheilungen der Deutschen Gesellschaft für
Natur und Voelkerkunde Ostasien’s and also known as the
Transactions of the German Asiatic Society of Japan. The
place of publication is Yokohama. This article actually has
no title. Address: PhD, Japan.
2050. Bernardin, J. de W. 1874. Classification de 160 huiles
et graisses végétales. 2e ed. Suive de la classification de 95
huiles et graisses animales [Classification of 160 vegetable
oils and fats. 2nd ed. Followed by the classification of 95
animal oils and fats]. Gand [Ghent], Belgium: Imprimerie et
Lithographie C. Anoot-Braeckman. 24 p. No index. 27 cm.
1st edition 1867. [1 ref. Fre]
• Summary: This booklet is divided into two parts: vegetable
oils and fats (p. 1-17), and animal oils and fats (p. 18-24,
including birds and insects). In the section on Legumes
(Légumineuses) (p. 17) is an entry for: Dolichos soya, China;
oil used for the preparation of foods, incorrectly called oil of
peas (huile de pois).”
Also discusses: Hemp oil (p. 6). Sesame oil (p. 8).
Linseed oil (p. 15). Almond oil (p. 16). Peanut oil (Arachis
hypogea) (p. 17). Address: Curator of the CommercialIndustrial Museum and Prof. at the House of Melle-lez Gand
(Conservateur du Musée commercial-industriel et Professeur
à la Maison de Melle-lez-Gand [Ghent] (Belgium)).
2051. W.A.B. 1874. Questions and answers: Japan peas.
Prairie Farmer 45(41):324. Col. 3. Oct. 10.
• Summary: This letter, written from the Wyoming Territory,
states: “Enclosed find advertisement of the Japanese pea.
What do you know about it or the proprietor? Are they
humbugs? Please answer through The Farmer, and oblige.”
Answer: “The Japanese pea has proved a great success
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in the South, but we have the authority of several Southern
papers that it will not succeed north of the line where cotton
can be grown with profit.”
Note 1. This is the earliest document seen (March 2021)
concerning soybeans in connection with (but not yet in)
Wyoming.
Note 2. The Wyoming Territory was organized in 1868.
It was admitted to the Union as the state of Wyoming on 10
July 1890. It was the first territory or state to adopt women’s
suffrage (1868), and the first state to elect a woman governor
(1924-27, Mrs. Nellie Tayloe Ross). Address: Miners’
Delight, Wyoming Territory.
2052. Atlanta Constitution (Georgia). 1874. Department A.
Nov. 8. p. 3.
• Summary: “Best Japan peas–honorable mention–J.B.Y.
Warner.”
2053. Carinthia: Zeitschrift fuer Vaterlandskunde, Belehrung
und Unterhaltung. 1874. Thiere, Pflanzen und Steine auf der
Wiener Weltaufstellung [Animals, plants and stones at the
Vienna World Exhibition]. 64(9&10):292-95. Nov. 15. [Ger]
• Summary: This long article ends as follows:
The products of the plant kingdom were very richly
represented and provided with botanical names, and out of
the food plants, we name above all else tea galore and in
various preparations, the soybean (Sojabohne), Soja hispida,
that was already mentioned with China.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This is the earliest article seen (April 2020) in
the AustriaN newspaper database (ANNO) that contains
the German word Soyabohne (soybean)–spelled with a “y”
instead of the usual “j.” This word appears in 32 different
issues of these newspapers from 1874 to 1940.
Note 3. This is the earliest article seen (April 2020) in
the AustriaN newspaper database (ANNO) that contains
the German words Soya hispida (an early and unusual
scientific name for soybean)–spelled with a “y” instead of
the usual “j.” This word appears in 4 different issues of these
newspapers from 1874 to 1910. Address: Austria.
2054. Duncan’s (John) Sons. 1874. There is no relish in the
world which is so universally liked... (Ad). New York Times.
Dec. 24. p. 6, col. 6.
• Summary: “There is no relish in the world which
is so universally liked as Lea & Perrin’s [sic] famous
Worcestershire Sauce. Unfortunately, much that is counterfeit
and worthless is sold in this country. Messrs. John Duncan’s
Sons are the most reliable agents for the pure sauce.”
Note: This is the earliest document seen (Feb. 2012) that
contains the title or opening sentence (“There is no relish...”)
repeated many times hereafter. However, subsequently it was
always deceptively attributed, “From New-York Times,” as

if were a statement or evaluation of the sauce by the Times,
whereas, in fact, it is was originally a sentenced published
as an advertisement in the Times by John Duncan’s Sons, the
New York agent for Lea & Perrins. Address: New York.
2055. Hoffmann, J.J. 1874. Ueber die Bereitung von Schoju,
Sake und Myrin [On the preparation of shoyu, saké and
mirin]. Mittheilungen der Deutschen Gesellschaft fuer Naturund Voelkerkunde Ostasiens (Yokohama) 1(6):8-11. Dec.
[Ger]
• Summary: The author was the first Westerner to make a
scientific study of the shoyu process, of which he gives an
accurate and detailed 2-page description: Soybean sauce
(Bohnensauce- Schoju)–shoyu–is for the Japanese almost as
indispensable as rice and is used as widely as tea or tobacco.
The rich man and the beggar use it in the same way, but with
differences in quality, as the main seasoning at their meals,
and in no household, in fact at no meal may it be absent.
It is made in large factories, and in countless stores in
all cities and towns throughout the entire island empire, it is
stocked and sold in small wooden kegs.
It is made with soybeans, indeed very high protein,
starch-free small soybeans (Dolichos Soja jap. Nagatemame),
plus wheat, salt, and water in the same proportions by
volume. Small kegs are used to measure the ingredients. The
beans and grains are used in the same condition of dryness.
Before the basic raw materials are mixed, the soybeans
are cooked in large iron kettles for half a day. The wheat is
roasted in large containers (Steingefaessen) and then cracked
into grits / pieces using a small hand-mills. Then the moist
beans are mixed with the wheat grits on a firmly packed clay
floor, then to them is added a fermentation starter culture
consisting of wheat kernels covered with mold spores. The
mixture is filled into rectangular wooden trays each about
2-3 inches deep, and these are placed and stacked in a closed
room that resembles a large bakery oven.
Here the wooden trays stay for 3 days, during which
time an effort is made to keep the room evenly warm
throughout. During the cold seasons of the year the room is
heated with a small charcoal burner. In this way the plant
seeds gradually become covered with mold spores and
develop their capacity to produce diastase (Diastasebildung)
[enzymes]. In cold weather, the room may be kept closed
on the 2nd and 3rd days, but on warm days it may be vented
using the door and windows during the 2nd and 3rd days to
prevent overheating. To determine the suitable temperature,
no thermometer is used; the feel of the maker is used instead.
On the 3rd day the contents of the wooden trays are
thickly covered with a mycelium of mold. The contents of
the trays is now transferred into large wooden vats (each
of 20-30,000 liters capacity) and mixed with water and
table salt. The contents of each vat is mixed with a wooden
plunger as the fermentation proceeds. The process typically
begins at the start of winter. The fermentation typically last
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for 3 to 5 years. The 3-year material is a dirty brown whereas
the 5-year material is pure dark-brown in color.
The 3- and 5-year products are then mixed in equal
proportions. The 5-year material adds its pleasant aroma, but
it has a somewhat unpleasant bitter taste. This is masked with
the 3-year material which has a nice flavor but less aroma.
This mixture is now filled into sturdy cotton bags, each
2 feet long and ½ foot wide. These are then pressed with
a very primitive angle press consisting of a long lever arm
weighted at the end by large stones. The shoyu (Schoju) from
the first pressing is the best and most expensive type, but it is
usually not sold as such. Rather it is dispensed preferentially
to those with advanced orders. It has the strongest aroma and
a beautiful dark-brown color. When put in a glass and shaken
it makes a fat-glistening ring.
The shoyu presscake (Rueckstand) is mixed with salt
water and some days later, after frequent stirring, repressed.
This shoyu is very clear with little aroma, so it is mixed
with a good dark-brown shoyu and with some sweet sake
(suessem Sake).
The wooden kegs in which shoyu is sold are everywhere
the same having a capacity of 18 liters or 4.76 gallons (1 to).
In new kegs, the shoyu keeps for only a few months; it keeps
longer in older kegs. There are four grades of shoyu. The
prices are 6 German marks for grade 1, 4 marks for grade 2,
3 marks for grade 3, and 2 marks for grade 4.
As an article for export, shoyu has not gained much
significance, despite great efforts. During shipping there is
a buildup of mold which impairs the good flavor and aroma.
The best varieties of shoyu are, however, very pleasing
to the taste of most Europeans, and at the same time very
effective in stimulating the appetite and digestion. For these
reasons and because it is completely harmless / safe, shoyu is
preferred to many European products [such as meat extracts]
that serve the same purpose.
Hoffman then describes how sake is made; yet nowhere
in either of these two parts of the long article does he
mention the word koji, even though he describes it. He
learned all of this at the famous shoyu-mirin factory of Mr.
Sagamia Monjiro in Nagareyama, 5 German miles north of
Yedo / Edo [today’s Tokyo].
Note 1. The date on the title page is Nov. 1876, but
Hoffmann’s paper was not presented until 1878. This is the
earliest document seen (Oct. 2014) that is a study of several
fermented foods, including one made from soybeans–shoyu.
Note 2. This is the earliest document seen (April 2012)
that describes how to make soy sauce (actually shoyu) on a
commercial scale.
Note 3. This is the earliest German-language document
seen (April 2012) that uses the term Schoju or the term
Bohnensauce to refer to shoyu or soy sauce. Address: Prof.,
School of Medicine, Tokyo Univ., Japan.
2056. Iinuma, Chôjun [Yokusai]. 1874. Shintei sômoku

zusetsu [An illustrated flora of Japan. New ed. Edited, with
corrections, etc., by Tanaka Yoshio and Ono Motoyoshi].
Japan. See vol. XIII, p. 17-22, 36-37. Illust. Dec. 27 cm.
[Jap]

• Summary: This entire work consists of 20 volumes, divided
by yellow divider pages and bound in 5 physical volumes.
It is printed on very light-weight (low-density), rather
translucent, double-folded Japanese paper, and extensively
illustrated. On title page of vol. 1 is written Mino Ogaki,
Hirabayashi-so, which may refer to the publisher (a person)
and his publishing company. The date on the title page is
Meiji 7, 12th month (Dec. 1874). Near the front of volume 1
is a preface in French titled “Préface de la deuxième edition
du Sô-mokou-Zoussets. Revue et augmentée” by Tanaka
Yoshiwo, dated 24 July 1874. It notes that it has been a long
time since the first edition was published; the author and
scholar Yokoussai died unexpectedly before he was able to
finish his work, and a little later his son followed him to the
grave. Otherwise, the only roman letters in the book appear
at the top of illustrations, giving the name of the plant in
Japanese, its scientific name, and its family. On the spine of
each volume is printed “Sintei Somoku Dzusetsu, by Yokusai
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Iinuma.” Today the title would be written
“Shintei Sômoku Zustesu.” The author’s
name is often catalogued as Chôjun
Iinuma; he lived 1782-1865.
A full-page illustration of the author
appears near the front of volume 1,
and below it is written in roman letters
“Iinouma Yokoussai.”
The section on soybeans is very similar
to that in the 1861 edition. Soybeans are
discussed only in Vol. XIII, Diadelphia.
Called ômame, mame, or daizu in
Japanese, the scientific name of the plant
is Dolichos soja (pronounced “Dorikosu
soya” in Japanese); it is also called
Japansche Slingerboon (probably a Dutch
term, pronounced “Yappanse Suringeruboon” in Japanese).
After a 1-page description of the plant
(written in old-style “kanbun” rather
than contemporary Japanese, making
it very hard to read), there follow 5
pages of detailed descriptions of 23
different soybean varieties, each with its
Japanese name or names. Note that mame
(pronounced MAH-may) means “bean”
in Japanese. 1. Go-gatsu mame. 2. Wasé
mame. 3. Nakaté mame. 3a. Okuté mame.
4. Maru mame. 5. Shiro teppô mame. 6.
Kuro mame. 7. Kuro teppô mame. 8. Koishi
mame. 9. Ao mame. 10. Kage mame. 11-15.
Aka mame. 16-18. Cha mame. 19. Kuro
kura kaké mame. 20. Aka kura kaké mame.
21-23. Fuishi mame. Above each name
is a hand-painted color illustration of the
seed showing the color of its seed coat and
hylum, shape, and actual size.
On page 21 (plate 17) is a full-page black
and white illustration (line drawing)
of ô-mame, Glycine hispida moench
(Leguminosae), with a color flower.
On page 22 (plate 18) is a full-page black and white
line drawing of midzu-kugiri, Glycine hispida Moench F.
lanceolata (Leguminosae), with two color illustrations of the
seeds, and preceded by a brief description of the plant.
On pages 36-37 (plate 17) is a full-page black and
white illustration (line drawing) of the wild soybean, tsurumame, no-mame, Glycine soja S. et Z. (Leguminosae)
(Leguminosae), with a color illustration of its flower, and
preceded by a brief explanation.
Note: This is the earliest document seen (June 2009) that
gives the color of the seed coat of many different soybean
varieties. Address: Japan.

2057. Sorauer, Paul. 1874. Handbuch der
Pflanzenkrankheiten: mit 20 Holzschnitten und 16 Taf. in
Farbendruck [Handbook of plant diseases: with 20 woodcuts
and 16 tables printed in color]. Berlin: Wiegandt, Hempel
und Paul Parey. viii + 406 p. Illust. 25 cm. [Ger]*
• Summary: Vol. 1. Die nichtparasitären und VirusKrankheiten.
Vol. 2. Die pflanzlichen Parasiten.
Vol. 3. Heteroptera und Homoptera.
2058. Bentley Historical Library, University of Michigan.
1874. John Harvey Kellogg (1852-1943): Printed books,
pamphlets, and serials, 1874- (Inventory and finding aid for
archival collection). Ann Arbor, Michigan. 15 p. Undated. 28
cm. [255 ref]
• Summary: The typewritten inventory and finding aid,
which describes printed works in the John Harvey Kellogg
archives at the University of Michigan at Ann Arbor (see
Pugh 1980), is divided as follows: 1. Printed books authored
by John Harvey Kellogg–By title (5 pages; DA 2 K29.5
P946–Boxes 1-6). 2. Pamphlets authored by John Harvey
Kellogg–By title (14 pages; DA 2 K29.5 P976–Boxes 7-8).
3. Serials [edited or published by John Harvey Kellogg]–By
Title (1 page; DA 2 K29.5 P976–Boxes 9-15).
The serials are as follows: (1) The Cricket, Vol. 1, no.
1-10, May 1898-June 1899. (2) The Health Reformer, Vols.
1-12, 1866-1877. Continued as Good Health. A Journal of
Hygiene, 1878-1973. Missing vols. 13, 17, 21.
Note: This is the finding aid for the earliest archival
collection seen (Oct. 2010) that contains information on soy.
Address: Michigan Historical Collections, Bentley Historical
Library, Univ. of Michigan, Ann Arbor, Michigan 481092113. Phone: 313-764-3482.
2059. Bentley Historical Library, University of Michigan.
1874. John Harvey Kellogg (1852-1943): Papers, 1832-1965
(primarily 1874-1943) 19.3 feet in 19 boxes and 2 oversize
boxes (Inventory and finding aid for archival collection).
Ann Arbor, Michigan. 13 p. Undated. 28 cm. [255 ref]
• Summary: The typewritten inventory and finding aid,
which describes John Harvey Kellogg’s personal papers
in the Bentley Historical Library at the University of
Michigan at Ann Arbor, is divided as follows: Biography
of J.H. Kellogg (p. i-iv). Summary contents list (p. v).
Box 1–Autobiographical and biographical notes. Awards,
citations, etc. (and oversize box 21) Correspondence 1875June 1935. Box 2–Correspondence, July 1935-1940. Box
3. Correspondence 1941-1948, and undated. Lectures,
speeches, and related, 1875-1901 (22 folders) (see attached
index). Box 4–Lectures, speeches, and related, 1901-07 (23
folders). Box 5–Lectures, speeches, and related, 1908-11 (17
folders). Box 6–Lectures, speeches, and related, 1912-17 (24
folders). Box 7–Lectures, speeches, and related, 1918-43 (15
folders). Boxes 7-10–Lectures, speeches, notes, and articles
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[undated by Topic], ca. 1890-ca. 1943. Boxes 10-11–Notes
and memoranda, 1876-1943. Boxes 11-12–Subject files
(primarily medical missionary materials). Box 13–Clippings,
dated and by topic. Boxes 13-14 (and oversize box 21)–
Scrapbooks, dated and arranged by subject, 1878-1944.
Box 14–Guestbooks and registers. Box 15–Miscellaneous
bound materials. Ledgers/daybooks, 1899-1923. Index
Rerum, ca. 1888-1896. Boxes 16-17–Notebooks (as student
and physician), 1869-1927. Box 17–Printed works by JHK
and various Sanitarium physicians, ca. 1890-1940. Bound
manuscripts of JHK, ca. 1890-ca, 1925. Box 18–Works by
others (manuscript). Works by others (published), ca. ca.
1832-ca. 1940. Box 19 and oversize box 20–Photographs.
The Kellogg collection came to the Michigan Historical
Collections in two primary accessions, one in 1962 and
another in 1972. The collection was a gift of Gertrude W.
Goodwin, secretary of the Race Betterment Foundation of
Battle Creek, Michigan. A microfilm copy of the collection is
available (see attached listing by reel number, p. 5-8).
“JOhn Harvey Kellogg was also a skilled surgeon,
an editor, and scientist who saw himself as primarily an
educator determined to focus public attention on preventive
medicine as the means to maintain good health. The main
thrust of Kellogg’s good health message was that vegetarian
diet, regular exercise, fresh air, and sunshine are the keys
to a long and vigorous life. Kellogg was a testament to
the efficacy of his principles, living to age ninety-one and
working diligently until succumbing to pneumonia on
December 14, 1943.”
“Kellogg, an 1875 graduate of Bellevue Hospital
Medical College, brought a solid training in orthodox
medicine to his health reform efforts. In this, he differed
from most earlier health reformers, whose systems often
lacked grounding in science. Kellogg made repeated trips to
Europe to keep abreast of developments in medicine, surgery,
and physiology in order to buttress the scientific foundations
which supported his health message.” Address: Michigan
Historical Collections, Bentley Historical Library, Univ. of
Michigan, Ann Arbor, Michigan 48109-2113. Phone: 313764-3482.
2060. Cre-Fydd. 1874. Cre-Fydd’s family fare: The young
housewife’s daily assistant, on all matters relating to cookery
and housekeeping... New ed. [7th], revised. London:
Simpkin, Marshall, and Co. cxcxvii + 340 p. Index.
• Summary: The author is a woman. The recipes that call
for soy [sauce] in this 1874 edition are identical to (and on
the same pages as) those in the 1863 ed, except for: Piquant
sauce (p. cxcv). Address: Great Britain.
2061. Mayers, William Frederick. 1874. The Chinese
reader’s manual: A handbook of biographical, historical,
mythological, and general literary reference. Shanghai,
China: American Presbyterian Mission Press. xxiv + 440 p.

See p. 132, no. 412. 23 cm. [Eng]
• Summary: Part I, titled “Index of Proper Names,” lists
alphabetically the names of famous Chinese and tells about
their lives and work. Chinese characters are used to write the
name of each document or person mentioned.
Schlegel (1894, p. 136) states: “According to ‘Collected
Omissions of Sieh-choh’ nothing had been ever heard of
the confection of bean-curd before or after the period of the
three dynasties of antiquity (B.C. 2205-250), and it was only
mentioned for the first time in the work of Liu-ngan, king
of Hwai-nan of the Han (second century before our era). Cf.
Mayers, Chinese Readers Manual, No. 412, Cap. 24.”
No. 412 in this book (p. 132) states: “Liu Ngan. Died
B.C. 122. Commonly called Hwai Nan Tsze. A grandson and
founder of the Han dynasty, and feudal prince of Kwangling, with the title Hwai Nan Wang. He was an ardent votary
of the mystic researches of the Taoists, and assembled around
him many hundreds of the pretended adepts in supernatural
arts, who professed the ability to effect the transmutation of
metals and to compound the elixir of mortality. The results
of his study of the phenomena of nature, and the operations
of the supreme creative energy, he embodied in a thesis to
which he gave the title “History of Great Light” which forms
one of the standard works of the Taoist canon, and is known
familiarly as the treatise of Hwai Nan Tsze. It is related
that having exhausted his wealth in the vain researches
of alchemy, he was led into certain treasonable practices
which entailed his ruin. Cf. F.S.T. [p. xix]. According to his
contemporary Sze-ma Ts’ien, he was encouraged to aim at
the succession to the throne by the failure of direct offspring
to his kinsman Wu Ti, but the plot which he and other great
vassals had concocted being discovered in time, he was
proscribed, and perished by his own hand. Notwithstanding
the assertions of history, the Taoist writers of a subsequent
age maintained that he had reached the state of earthly
immortality, and invested him with marvellous demiurgic
powers. His writings owed their preservation to the care of
Liu Hiang, q.v.”
Under Liu Liang (p. 130-31) we read that he was born
in 80 B.C. and was “One of the most celebrated among
the philosophers and authors of the Han dynasty, with
which he claimed kindred by descent from its founder...
Notwithstanding his erudition in the orthodox literary
canon, his mind displayed a strong leaning toward the more
imaginative speculations of the Taoists, and his inclination
toward a belief in the supernatural has caused his name to be
associated with sundry marvellous stories. Thus it is recorded
that the apparition of a venerable being, clothed in a yellow
robe, surprised Liu Hiang while absorbed one night in his
studies, and revealed to him the mysteries of creation and the
evolution of the principles of nature, which are expounded
in his treatise on the five primordial elements. The mystic
being, before he vanished from sight, declared himself to be
the Essence of the Great First Cause. Liu Hiang was author
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of the History of the Han dynasty, in which he became the
founder of the modern style of historical composition.”
No mention is made of tofu in this section.
The author, William F. Mayers, lived 1831-1878.
Subsequent editions were published in 1910 and 1924.
Address: Secretary to her Britannic Majesty’s Legation at
Peking, China.
2062. Universal Exhibition (1873) 1874. Die Landwirtschaft
und ihre Hilfsgewerbe auf der Wiener Weltausstellung 1873:
verwerthet fuer die Oesterreichische Landwirthe [Agriculture
and its auxiliary services at the Vienna World Exhibition
in 1873: put to use for Austrian farmers]. Vienna: Faesy &
Frick. viii + 604 p. Illust. [Ger]

find mention of China or Japan, or of how Prof. Haberlandt
got his soybeans at the Exhibition.
(2) Die Seidenzucht und ihre Producte (Silk Culture and
its Products; p. 263+). Address: Vienna.

• Summary: Prof. Friedrich Haberlandt contributed to
this book by writing the following chapters: (1) Die
Landwirthschaftlichen Nutzpflanzen (Agricultural Crops; p.
50-94). In this chapter he discusses the crops by type, with
sections on legumes (Hülsefrüchte, p. 61+) and oil plants
(Oelpflanzen, p. 67+). We cannot find any mention of the
soybean in these chapters nor anywhere else. Nor can we

2063. Warshaw, Isadore. 1874. Warshaw collection
of business Americana: Seed industry trade (Archival
collection). Archives Center, National Museum of American
History, Smithsonian Institution, Washington, DC 20560. 60
p. *
• Summary: Talk with Deborah Richardson at this Archives
Center. 1997. May 15. This archives center has a large
collection of seed catalogs, which are easy for any researcher
to locate. They are part of the Isadore Warshaw Collection,
under “Seed Industry Trade, c. 1831-1981” which occupies
6.93 cubic feet = 21 document boxes of material. Seed
companies are filed in alphabetical order by company name.
Each seed company is filed in a separate folder. There are 60
pages of finding aids to this part of the Warshaw Collection;
the call number is AC NMAH #60. In June 1997 Deborah
sent these finding aids to Soyfoods Center.
The Warshaw collection contains seed catalogs from the
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following companies–which at one time (earliest date given
in parentheses) sold soybeans:
Burpee, W. Atlee, & Company. Seed catalogues, 1880,
1883, 1885, 1887, 1889, 1894-95, 1897-98, 1904, 1920,

1975, 1981. Philadelphia, Pennsylvania. Box 3, folders 2-9.
Gregory, James J.H., & Son. Vegetable and flower seeds,
Catalogues 1866, 1876, 1877, 1878, 1880, 1882-1885, 18911897. Marblehead, Massachusetts. Box 8, folders 13-18.
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Hammond, Harry N., Seed Company, Limited.
Catalogue, 1903, 19904. Bay City, Michigan. Box 9, folder
7.
Henderson, Peter, & Company. Catalogues, 1874-1875,
1886-1888, 1890, 1894, 1898, 1900-1901. New York, New
York. Box 9, folders 19-28.
Henderson, Peter, & Company. Catalogues, 1903, 19051907, 1909, 1915, 1917, 1919-1920, 1947. New York, New
York. Box 10, folders 1-8.
Johnson and Stokes. Bulbs, Tools and Requisites for
Market Gardeners and Truck Farmers. Catalogues, 1883,
1887, 1891. Philadelphia, Pennsylvania. Box 11, folder 6.
Thorburn, J.M., & Company. Seed Catalogues, 1856,
1888, 1895, 1899. New York, New York. Box 17, folders
4-6.
Wood, T.W., & Sons. Seedsmen. Richmond, Virginia.
Box 18, folder 23.
An 8-panel color leaflet published in 1995 describes the
Warshaw collection. The Warshaw collection, the largest of
the Archives Center’s advertising history collections, is “the
result of the enterprise and energy of New York bookseller
Isadore Warshaw. In 1928, Warshaw became concerned
about the business community’s lack of interest in its past.
Sensing an opportunity, he began collecting the materials
many companies were discarding. He acquired business
papers, advertisements, and other printed paper material,
often referred to as ephemera, wherever he could.
“The collection contains vast numbers of trade cards,
posters, trade catalogs, pamphlets, labels, lithographs, and
business letterheads, as well as advertising artifacts such as
packages and outdoor signs.
“Although most of the material dates from the late 19th
and early 20th centuries, there are a few late-18th-century
items and substantial numbers from the 1930s through the
1950s. The collection offers glimpses into advertising and
commercial activities of businessmen over two centuries.”
Note: Webster’s Dictionary (1985) defines artifact, a
word derived from Latin and first used in 1821, as “1: a
characteristic product of human activity: as (a): a usually
hand-made object (as a tool or ornament) representing a
particular culture or stage of technological development...”
Address: Washington, DC.
2064. Williams, Samuel Wells. 1874. A syllabic dictionary
of the Chinese language; arranged according to the Wu-Fang
Yuen Yin, with the pronunciation of the characters as heard
in Peking, Canton, Amoy, and Shanghai. Shanghai, China:
American Presbyterian Mission Press. lxxxiv + 1252 p. 28 x
22 cm. [8 ref. Eng; chi]
• Summary: In this dictionary, the Chinese characters are
arranged alphabetically. Each main character, written large,
has the pronunciation written below it, and the meaning
written in English to the right. Below these are numerous
compound words in which the character appears, followed

by a definition of each. No pronunciation
is given for compounds or combinations
of several characters, such as teu-fu
[doufu], which makes the dictionary hard
to use. The main radical relating to soya is
no. 151, Teu, 7 strokes, referring to pulses
and sacrificial vessels (p. 874).
Page 145, under fu (rotten,
corrupt, spoiled), lists the characters
(teu-fu) for “bean curd; low policeman
and underlings are named teu-fu-kwan because they live on
and are no better than this curd; and also the teachers in low
government schools.”
Page 764, under shi, lists the characters for “salted
beans” [fermented black soybeans], “salted beans and flour,”
“soy [soy sauce; shi yu in Chinese or shoyu in Japanese], an
English word probably derived from this name.”
Note: This is the earliest English-language document
seen (Feb. 2021) that uses the word “shi” to refer to
fermented black soybeans.
Pages 874-75, under teu (without and with the “grass”
radical on top), list the characters for “legumes of every kind,
pea, beans,” “bean-curd jelly” [tofu]. Bean cakes.
Note. This is the earliest English-language document
seen (Feb. 2021) that uses the term “bean-curd jelly” to refer
to tofu.
Page 968, under tsiang [ch’iang], lists the characters
for “a relish made of salt mixed with bean or other kinds
of flour, and water, and allowed to remain until cured; it is
used as a condiment; relishes, sauces, condiments; salted
preparations,” “a dry relish,” “a shop for sale of oilman’s
stores, and condiments,” “bean sauce, this is the basis of
most of the Chinese relishes,” “vegetables seasoned in soy.”
On page 839, under ta (big), there is no listing for ta-teu,
the soybean. On page 252, under hwang (yellow), there is
no listing for hwang-teu, the yellow soybean. On page 580,
under mao (hair), there is no listing for mao-teu (fresh green
soybeans). Thus it seems that the compiler of this dictionary
was unaware of the soybean.
Page 1111, under yiu, lists the character for oil in various
combinations. When preceded by the character for “fragrant”
it refers to “sesamum, gingilie, or benne oil,” made from the
seeds of Sesamum orientale. Soybean oil is not specifically
mentioned.
Note: This is the earliest English-language document
seen (Feb. 2021) that uses the word “benne” to refer to
sesame seeds. Address: United States Legation, Peking.
2065. Times of India (The) (Bombay). 1875. British India at
the Vienna Exhibition: Special report. Jan. 2. p. 2.
• Summary: Much of this article is illegible.
The section titled “The Soy Bean (Soja hispida)” has
part of the right edge cut off. The following is legible: “is the
most nourishing of any vegetable yet known, containing...
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per cent. of nitrogenous matter. It is, in ... to be eaten alone,
and should be mixed... poorer than itself to prove its real
value... of the ‘Mutt’ (Phaseolus aconitifolius [moth bean,
Vigna actinifolia])... gram (P. Roxburghii and P. Mungo)
are... nutritious and are made into cakes or food ingredients
in the Indian ‘dals’ or soups. The latter is also parched,
ground, and made into balls with sugar and spices for
travelling purposes.”
Note: The Vienna World Exhibition (Weltausstellung)
was held in 1873 in the Austria-Hungarian capital of Vienna.
Its motto (in German) was Kultur und Erziehung (Culture
and Education). It was the first world exhibition held in a
German-speaking country. The first world exhibition was
held in 1851 in the Crystal Palace in Hyde Park, London,
England.
2066. Times of India (The) (Bombay). 1875. Information
wanted (Letter to the editor). Jan. 7. p. 2.
• Summary: “Sir,–Could you or any of your numerous
readers favour me with an answer to the following query:–
What is the Indian name for ‘the Soy Bean (Soja hispida),
the most nourishing of any vegetable yet known?’ The words
quoted in the above question appear in your issue of the
2nd instant [2 Jan. 1875] in the column appropriated to the
special report on British India at the Vienna Exhibition.
“Jan. 4. G.”
2067. Goode (H.W.) and Co. 1875. Classified ad: Indian
condiments. Times (London). Jan. 12. p. 2, col. 6.
• Summary: “Nepaul and Cayenne Peppers, Curry Paste,
Indian Soy [sauce], Chutnies, Guava Jelly, Pineapple Jam,
&c.,...”
This ad also appeared in the May 4 issue (p. 14, col. 1).
Note: The meaning of the word “Indian” could be much
broader than it is today (Oct. 2010); it could extend from
British India on the west to the Dutch East Indies (today’s
Indonesia) on the east. Address: Chinese Warehouse, 32,
King William-street, London-bridge [London].
2068. Duncan’s (John) Sons. 1875. Trade mark:
Worcestershire sauce (Ad). Buffalo Commercial Advertiser
(New York). Feb. 4. p. 4, col. 5. Thursday evening.
• Summary: “Lea & Perrins’ celebrated Worcestershire
Sauce. Pronounced by connoisseurs to be the ‘only good
sauce,’ and applicable to every variety of dish.
“Extract of a letter from a medical gentleman at Madras
[India] to his brother at Worcester. May, 1851. ‘Tell Lea
& Perrins that their Sauce is highly esteemed in India, and
is, in my opinion, the most palatable as well as the most
wholesome Sauce that is made.’
“Sold Wholesale and for Exportation by the Proprietors,
Lea & Perrins, Worcester, England; and retail by dealers in
sauces generally throughout the world.
“Ask for Lea & Perrins’ Sauce. At the breakfast table it

imparts the most exquisite relish and zest to hot or cold meat,
fowl, fish, broiled kidney, &c.
“At the dinner table in soup, with fish, hot joints, game,
and in all gravies, it gives a delightful flavor.
“At the luncheon and supper tables it is deemed
indispensable to those familiar with its estimable qualities.
“From New York Times. There is no relish in the world
which is so universally liked as Lea & Perrins famous
Worcestershire Sauce.” An illustration shows a bottle of the
Sauce.
Another small advertisement of “this delectable
condiment” is found on page 3, col. 1. The quotation from
The New York Times is repeated. Address: New York.
2069. Southern Seed & Plant Co. 1875. Strange but true!
(Ad). Atlanta Constitution (Georgia). March 10. p. 4.
• Summary: “Japan Peas–200 bushels per acre on common
land; unequaled for stock or table use; grows on upright
stalks. 15 cts [cents] per paper, 50 cts per pint, 80 cts per
quart.
“Chufas–Furnish grazing all summer and food for
yourself all winter; fine for poultry and fattens more hogs
than ten times the area in corn; 150 bushels per acre on
poorest land. 10 cts per paper, 40 cts per pint, 70 cts quart,
$10 per bushel.”
“Send for our free catalogue, giving full list, descriptions
and testimonials from those who have grown the above
seeds.”
Note: The official record yield for soybeans in the
national yield contest first topped 100 bushels/acre in 1969.
Yet this seed company’s display ad is claiming 200 bushels
per acre in 1875! Unbelievable.
Also offers: Toong Qua cucumber that grows to weigh
70 pounds each. Snake Cucumber grows from 2 to 8 feet
long and coils like a snake. Japan Radish [daikon], pods 2
feet long and delicious. Address: Gallatin, Tennessee.
2070. Lea and Perrins. 1875. Classified ad: Caution–In
consequence of spurious imitations of Lea and Perrins
Sauce,... Times (London). March 15. p. 1, col. 2.
• Summary: “... which are calculated to deceive the public,
Lea and Perrins have adopted a new label bearing their
signature, Lea and Perrins, which will be placed on every
bottle of Worcestershire Sauce after this date, and without
which none is genuine.–Crosse and Blackwell, Soho-square,
Agents for the Proprietors.–November 1874.”
Note 1. This is the earliest document seen (Feb. 2012)
that mentions the plan to use the Lea & Perrins’ signature on
the labels of their bottles to distinguish their genuine article
from imitations. However the signature itself is not shown.
Note 2. This small published ad is the earliest document
seen (Dec. 2005) concerning unfair practices or deception in
connection with a soy product.
Note 3. This ad also appeared in the April 19 issue (p. 1,
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col. 1).
2071. Duncan’s (John) Sons. 1875. Sauces. Trade-mark:
Worcestershire sauce (Ad). New York Times. March 26. p. 11.
• Summary: This ad is identical to that in the Buffalo
Commercial Advertiser (4 Feb. 1875. p. 4, col. 5). It also
appeared in the April 23 issue (p. 8) of the New York Times.
Address: New York.
2072. American Agriculturist. 1875. Egyptian corn, and
Japan pea. 34(4):158. April. New Series–No. 339.
• Summary: “Both these articles are advertised so
extensively, and in such an extravagant manner, that we do
not wonder that many write to ask whether or not they are
humbugs.” He assumes the “Egyptian corn” is “not a variety
of Indian corn, but a sorghum...”
“The Japan Pea, as stated last year, promises well
as a fodder plant; it is a tall, bushy, hairy plant, does not
run or climb, and bears a great profusion of small, fewseeded, hairy pods. Having had no description of its
character, we planted the seeds too close, and the plant did
not develop properly; but we should judge that the yield
would, under favorable circumstances, be very large. As a
plant to plow under, or to grow for fodder, it is worthy of
attention, especially in the southern states; it is a mistake to
recommend this as a table pea.”
First cited by Hymowitz. 1986. Bibliography of early,
previously uncited publications on soybeans in the United
States. 2 p. Unpublished. \
2073. Renard, Édouard. 1875. La pêche et la pisciculture
dans l’Extrême Orient [Fishing and fish culture in the Far
East]. Bulletin de la Societe d’Acclimatation 22:281-99.
June. [Fre]
• Summary: Contents: Malaysia and the Indian Archipelago
(Archipel Indien; probably Dutch East Indies). Cochin
China. China. Japan.
Mr. Dabry de Thiersant (p. 292) has written a
magnificent work about fish farming (la pisciculture) in
China, where all fish are classified into two large categories:
(1) The cyprinids (family Cyprinidae, Kia-Yu) such as carp,
etc., which are herbivores and which they raise in artificial
ponds and in regular ponds (les pièces d’eau, dans les
étangs). (2) Marine fish, and even some that live in fresh
water, such as pike and perch, are called Ye-Yu or wild
fish (poissons sauvage). These latter are often the bane of
Chinese aquaculturists, who use every possible means to get
rid of them when they are accidentally introduced into their
fish ponds (viviers).
Note: This is the earliest European-language document
seen (Nov. 2002) concerning fish farming or aquaculture;
however soybeans are not mentioned.
In Japan, people of the upper classes (the officers,
feudal lords {daimyo}, etc.) eat carp entirely raw. Removed

from the water, it is served on the table on bamboo leaves–
still alive. What are our colleagues at the Society for the
Protection of Animals going to say about such a barbaric
process? When all the meat has been cut from the bones so
that only a skeleton is left, these thin slices of fresh carp
meat, dipped in shoyu (trempées dans la soya), constitute
one of the most savory dishes of Japanese epicures (Lucullus,
p. 295).
Note: Lucullus, a Roman general who lived 117-58
B.C., was known for the splendor of his banquets.
Also discusses: Sea vegetables in Japan–kombu, fucus,
and agar (Isinglass) (p. 296-97). Address: France.
2074. Duncan’s (John) Sons. 1875. Trade mark:
Worcestershire Sauce. Lea & Perrins’ celebrated (Ad).
Montgomery Weekly Advertiser (Montgomery, Alabama)
Advertiser and Mail section dated Tuesday, July 27. 1st page
(unnumbered).
• Summary: “Pronounced by connoisseurs to be the ‘only
good sauce.’ And applicable to every variety of dish.
“Extract of a letter from a medical gentleman at Madras
[India] to his brother at Worcester; May, 1851. ‘Tell Lea
& Perrins that their Sauce is highly esteemed in India, and
is, in my opinion, the most palatable as well as the most
wholesome Sauce that is made.’
“Sold Wholesale and for Exportation by the Proprietors,
Lea & Perrins, Worcester, England; and Retail by Dealers in
Sauces generally throughout the World.
“Ask for Lea & Perrins’ Sauce. At the Breakfast Table
it imparts the most exquisite relish and zest to Hot or Cold
Meat, Fowl, Fish, Broiled Kidney, &c.
“At the Dinner Table in Soup, with Fish, Hot Joints,
Game, and in all Gravies, it gives a delightful flavor.
“At the Luncheon and Supper Tables it is deemed
indispensable to those familiar with its estimable qualities.
“From New York Times. There is no relish in the world
which is so universally liked as Lea & Perrins famous
Worcestershire Sauce. An illustration shows a bottle of the
Sauce.
Note: Inexplicably, the date of the “Advertiser and
Mail” section is several days earlier than the date of the
Montgomery Weekly Advertiser. Address: New York.
2075. Punch (London). 1875. Note by a cockney naturalist.
68:77. Aug. 28.
• Summary: “The common blackbeetles (Scarabæus
niger), which so abundantly infest the culinary regions of
Cockaigne, are alleged to be agreeable, although profuse, in
flavour, provided they be delicately larded before crimping,
and then fricasseed or simply fried. Care should specially be
taken not to injure their antennae, which, when crisp with
egg and breadcrumbs, exquisitely tickle the palate of the
gourmet, and provoke him to the liveliest of gastronomic
feats. There lurks in vulgar minds a savage prejudice
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against these interesting insects, by reason, very likely,
of the popular impression that at times they have been
manufactured into Soy [sauce]. But this may be assumed to
be mere idle superstition, and Soyer, the great chef, wisely
set his face against it, remarking, as he did so, ‘Honi Soy qui
mal y pense.’”
2076. Vidal, Dr. 1875. Animaux et plantes utiles du Japon
[Useful animals and plants of Japan]. Bulletin de la Societe
d’Acclimatation 22:506-31. Sept. [Fre]
• Summary: These are answers to questions posed by the
Society about the useful plants of Japan. The plants are
grouped alphabetically by family. Includes discussion of
the following: 19–Edible plants: Gingerroot, Kadzoura (a
type of mountain grape from northern Japan; p. 506-07),
sweet potato (Sato imo), mikan orange, yuzu citron (p. 507).
Legumes (p. 512): Cowpea or string bean (sasaghé = sasage,
la feve de marais) [Vigna sinensis], the ordinary white
haricot (Inghi mame), several species of large pea (Pois
grossiers, Mame = perhaps soy beans). Concerning the latter:
“The Japanese make various cakes and some pâtés with these
different seeds. But there is one species of large bean (Pois
grossier) which is cultivated only in the fields for use as a
fertilizer; as soon as it has reached full growth, it is turned
under and left to rot [as green manure].
“Two or three species of Dolichos are cultivated; the
root of one of these, Dolichos bulbosus (Koudzou [probably
kuzu]), furnishes a very good starch, which is widely used by
the Japanese.
Sarassin (Soba) and Patience, Rumex Patentia (Gobo),
apricots (Andzhou), and
prunes (Oumé = ume) (p.
513). Sesame seeds (goma, p.
514) are widely used for oil.
Eggplant (p. 515).
20-22–Medicinal,
industrial, and accessory
plants: Ginseng (p. 515),
ornamental legumes including
two lovely species of
Glycines–Wistaria chinensis
and W. brachybotrys (p. 520).
Ginkgo bilboa (p. 524). Warabi
(edible fern). Mushrooms (incl.
Shiitake, Matsutake, Samatsu
shimeji, etc. p. 525).

seen (Feb. 2012) to Worcestershire sauce in a Georgia
newspaper.
2078. Kirkland (O.A.) & Co. 1875. Landlord’s sale of malt
vinegar, Bass & Co.’s ale, bottles, corking machine, etc.,
being the stock and fixtures of a bottling establishment. Sun
(Baltimore, Maryland). Oct. 16. p. 3.
• Summary: “By virtue of a warrant of distress, issued by
Justice McCaffray... 100 gallons English Malt Vinegar, 60
doz. Bass & Co.’s Ale, 50 doz. Philadelphia Ale, 15 gallons
China Soy [sauce], 30 gallons Vinegar Garlic,...”
Note: This soy sauce was going to be bottled, then sold.
Address: Auctioneers, 79 West Fayette street [Baltimore].
2079. New York Times. 1875. Life in hotels: A phase of
American boarding. Oct. 31. p. 5.
• Summary: The dinner “bill of fare” [menu] is given to
help the reader get a better idea of life in hotels. It includes:
“Relishes: Mixed pickles, olives, celery, chow chow,
horse-radish, Worcestershire Sauce, currant jelly, lettuce,
tomatoes.”
2080. Product Name: Holbrook’s Worcestershire sauce.
Manufacturer’s Name: The Birmingham Vinegar Brewery
Company.
Manufacturer’s Address: Birmingham, England.
Date of Introduction: 1875.
Ingredients: Soy sauce, vinegar, etc.
Wt/Vol., Packaging, Price: Gloss bottles.
How Stored: Shelf stable.

2077. Lea & Perrins. 1875. Lea
& Perrins’ is the only genuine
Worcestershire Sauce (Ad).
Atlanta Constitution (Georgia).
Oct. 3. p. 3.
• Summary: A tiny ad. Note:
This is the earliest reference
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New Product–Documentation: Source: Law Journal
(The) (England). 1888. “The Birmingham Vinegar Brewery
Company v. The Liverpool Vinegar Company: Chancery
Division, North J., June 11. Trade-name–Unauthorized
use–Injunction.” 23:99-100. Notes of cases, June 23.
“The plaintiffs and their predecessors in business were
manufacturers of sauces, and in the year 1870 they engaged
the defendant Holbrook as their traveller. In the year 1875
they manufactured and sold a sauce (at the suggestion of
the defendant Holbrook) under the name of ‘Holbrook’s
Worcestershire Sauce,’ and the sauce had acquired a
reputation in the market under that name. This arrangement
continued down to December, 1887, when Holbrook left the
employ of the plaintiffs and entered into some arrangement
with the defendant company, under which he assigned to the
defendant company the right to use his name in connection
with sauces manufactured by them.”
Note: An undated tan label printed with black ink shows
the sauce.
2081. Franchet, Adrien; Savatier, Lud. 1875. Enumeratio
Plantarum in Japonia sponte crescentium... [Listing of plants
native to Japan. Vol. I.]. Paris: F. Savy. xiv + 487 p. See p.
108, 390. [4 ref. Lat; fre]
• Summary: The authors reported two types of soybeans
from Japan: “451. Glycine soja Sieb. et Zucc. fam. nat., n.
14.–Miq. Prol. [Miquel. 1867. Prolusio florae Iaponicae],
p. 240.” Habitat: In mountainous regions. Kyushu, in the
mountainous valleys of the Kawara mountains (Iama,
Buerger); Nangasaki [Nagasaki] (Oldham). Japanese
name: Unknown. Icon. Jap. [Japanese illustrations]–So
mokou Zoussetz, vol. 13, fol. 37? sub: Tsourou [Tsuru]
Mame. Phonzu Zoufou, vol. 50. fol. 2? sub: Kin mame.
Observations (in French): “It is with doubt that we cite the
illustrations of this plant, which remains unknown to us.
“452. Glycine hispida Moench. Meth., p. 153 (sub:
Soja hispida)–Miq. Prol. p. 240. Habitat: Kyushu. Japanese
names: Kuro mame [black soybean], no mame [wild
soybean], kuzu, yama daizou [mountain soybean] (ex
Miquel). Japanese illustrations:–So mokou Zoussetz, vol. 13,
fol. 18 to 21. Phonzu Zoufou, vol. 43. fol. 1-9. Observations
(in French): Bentham and Hooker do not admit the genus
Soja, and with good reason, it seems, we have changed the
name of Soja hispida Moench. The two species of Glycine
that we cite here seem very closely related, and Mr. Bentham
believed that he had to unite them. But, on the other hand,
Miquel affirms that they are distinct. According to him, the
seeds of G. soja are not separated within the pod, that is
to say the pod does not have any of the constrictions and
dividing cellulose membranes which exist in the pod of G.
hispida, a characteristic which is more or less pronounced in
all of the species of the genus Glycine according to Bentham
and Hooker. See: Bentham and Hooker Gen. Plant. 1, p. 530,
and Miquel. Prol. p. 240-41.

According to Piper and Morse (1923, p. 33) the authors
considered that the cultivated soybean was probably derived
from Glycine ussuriensis Regel & Maack.
The authors also discuss the genus Amaranthus (see
vol. 1, p. 390-91): A. caudatus, A. mangostanus, and A.
melancholicus. Address: Medical doctor, Yokosuka, Japan
and Paris.
2082. Gericke, J.F.C.; Roorda, T. 1875. JavaanschNederduitsch Handwoordenboek [Javanese-Low German
concise dictionary]. Amsterdam, Netherlands: Johannes
Mueller. 1051 p. See p. 378, bottom right. Foreword by A.C.
Vreede. Also in 2nd edition, 1901. p. 695. [Dut; Jav; Mal]
• Summary: This is the second earliest document seen (Nov.
2019) that mentions tempeh, which is defined as “Fermented
soybeans or presscake (bunkil) baked or fried in flat pressed
cakes. It is well-liked as a side dish with rice.”
Note 1. This is the earliest Dutch-language document
seen (March 2020) that mentions tempeh, which it calls
“témpé.”
Note 2. In Dutch, bunkil refers to the residue of copra
or an oilseed after extracting the oil. Therefore, this is the
earliest Dutch-language document seen (Sept. 2016) that
mentions bunkil.
In the 1901 edition, under the heading témpé is a textual
reference to “Tjentini I, 295,” which refers to Volume I of
LOr 1814, a 5 volume manuscript of the Centini stored in
the Leiden Oriental Department of the Leiden University
Library. Address: Indonesia and Netherlands.
2083. Lith, Pieter Antonie van der. 1875. Nederlandsch OostIndië beschreven en afgebeeld vor het Nederlandsche volk
[Dutch East Indies described and illustrated for the Dutch
people]. Doesborg, Netherlands: J.C. van Schenk Brill. 452 +
12 p. See p. 131. Illust. Index. 29 cm. [Dut]
• Summary: One page 131 we read of “hills of Soja”
(heuvelen van Soja). Sesame oil is mentioned on p. 412.
Pieter Antonie van der Lith lived 1844-1901. Address:
Leiden, Netherlands (Hoogleerar aan de Rijks-instelling voor
Indische taal-, land- en volkenkunde te Leiden, Officer van
de Orde de Eikenkroon).
2084. Ripley, George; Dana, Charles A. eds. 1875. The
American cyclopædia: A popular dictionary of general
knowledge. Vol. 13. New York, NY: D. Appleton and
Company. See p. 203.
• Summary: Under the entry for “Pea” we read (p. 203):
“The Japan pea, at present widely advertised as a most
valuable plant for its seeds and fodder for the southern states,
is a species of soya, very near the soy pea, S. hispida, if not a
form of it.”
2085. Year-book of pharmacy: Comprising abstracts of
papers relating to pharmacy, materia medica, and chemistry
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contributed to British and foreign journals, from July 1,
1874, to June 30, 1875. With the transactions of the British
Pharmaceutical Conference at the twelfth annual meeting,
held in Bristol, August, 1875. 1875. London: J. & A.
Churchill. 724 p. See p. 214. [1 soy ref]
• Summary: Page 214 begins with an abstract of The Oils of
Chinese Pharmacy and Commerce, by Dr. F. Porter Smith
(Pharm. Journ., 3rd series, v. 61 [p. 61-62]). It notes: “Soy is
called an oil.”
Various oils are discussed on this page, including: “Oil
of beans–This oil is expressed in large quantities in North
China, and at Newchwang, from the Dolichos Soja bean,
both by natives and foreigners. The oil is often miscalled
pea oil, is dark, not very palatable, and has some tendency to
cause sickness. It is used in cooking very largely and is very
cheap.”
2086. Notes and Queries (London). 1876. Lea & Perrins.
5(106):39. Jan. 8. Fifth Series.
• Summary: “In consequence of Spurious Imitations of Lea
& Perrins’ Sauce, which are calculated to deceive the public,
Lea & Perrins have adopted a New Label, bearing their
Signature, thus–...
“Which will be placed on every bottle of Worcestershire
Sauce, after this date, and without which none is genuine...
Retail by dealers in Sauces throughout the world.–
November, 1874.”
2087. Haberlandt, Friedrich. 1876. Der Anbau der
rauhhaarigen Soja oder Sojabohne (Soja hispida Moench)
[The cultivation of the coarse-haired soya or soybean].
Wiener Landwirthschaftliche Zeitung (Vienna) 26(9):87-89.
Feb. 26. [Ger]
• Summary: Contains a detailed account of Haberlandt’s
first trials and analyses of the oil and protein content of the
soybean’s seeds.
Only the family of the grasses may be capable of
competing with the members of the Papilionaceae family
[Schmetterlingsblüter; family of butterfly-blossomed plants]
with regard to the large and varied use which they grant
people’s households. The grain plants tower above all other
cultivated crops as food plants, and following them in a close
second are the legumes or pulses. The cultivation of the latter
is in a process of constant increase everywhere, in contrast
to which the expansion of grain cultivation has already
experienced limitations in a number of places. The seeds of
pulses are more nutritious than those of the species of grains,
and their growing importance and diffusion are in fact thanks
to this circumstance. But the members of the Papilionaceae
family also surpass all other plant families with the exception
of the Asteraceae family [Compositen: also referred to as the
Compositae family] in the quantity of genera and species
as well as in the manifold usability in medicinal, economic,
and technological respects. Aside from the content of their

seeds of starch, sugar, protein (legumin), fatty oils, many
of them also have tannins; fragrantly resinous, pungent,
purgative, and even narcotic substances; or else they are
rich in important dyes, among which indigo takes first place.
Others follow as the most highly regarded ornamental plants
from the beauty of their form and the blaze of color, or else
as impressive woody plants they provide precious timbers
which distinguish themselves as much through their beauty
as their strength.
In order to become aware of the significance of members
of the Papilionaceae family as edible plants, the genera of
plants that have become local are recalled: Phaseolus (green
beans), Pisum (peas), Ervum (lentils), Cicer (chickpeas),
Lathyrus (winter peas), and Vica (vetch); a similar if not
more important role is played for the inhabitants of warmer
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and hotter lands: Dolichos, Soja, Cajanus, Arachis, Vigna,
Voandzeia, and others. But in dealing with all pulses that
we now designate as our own which originally belonged to
foreign and warmer lands, there are acclimatized strangers,
and therefore the question may indeed be justified as to
whether the selection among the Papilionaceae family that
provides edible seeds in warmer areas has already been
exhausted for the purposes of our plant cultivation and
whether new agronomic trials have to be designated as
hopeless from the very outset? I would like to take the liberty
to answer this question in the negative on the basis of the
success of several agronomic trials that were carried out this
past summer in the Experimental Garden of the ImperialRoyal College of Agriculture (Versuchsgarten der k.k.
Hochschule für Bodencultur) and to direct the attention of
additional circles to a legume of ancient cultivation, namely
to Soja hispida Mönch, the coarse-haired soy or soybean.
It is indigenous on the Malayan Islands, on Java, and in
East India and is cultivated to a great degree specifically
in China and Japan. Its seeds have a pleasant flavor both
in a boiled and roasted state, and they form a component
of the daily nourishment that is almost never missing in
India as well as in China and Japan in that a brown, dense,
pleasantly salty-tasting broth (sauce) is prepared from them,
the so-called soy [soy sauce] which is added to all dishes.
That is also frequently brought to Europe where it is eaten
as a side dish to beef that promotes digestion. The older
it is, the better it is supposed to be. According to Leunis,
though, the soy that is found in trade in Europe is not always
prepared from soybeans, but rather from other vegetables,
specifically from mushrooms. De Candolle classifies the
legume that is under discussion with Phaseolus and Dolichos
in the same subgroup in the system; according to E. Müller,
it finds its position in the subgroup of Kennediinae with
Kennedya [or Kennedia] and Dipogon. The genus Soja, in
particular the species Soja hispida, is characterized by the
stiffly upright growth of the 0.6 to 1 meter long stem, by
triple pinnate leaves (dreizählig gefiederte Blätter), axillary
unprepossessing blossoms (achselständige unsehnliche
Blüten) which form mostly four pods sitting on shortbranched stemlets (Stielchen). The calyx of the blossoms
basically has two parts with five columns, the inner tips are
straight and pointed, the two upper ones grow past the center.
The vexillum of the blossom (Fahne der Blüte) is oval
and short-stemmed (kurzgestieft), the carina (Schiffchen)
is elongated and straight. Depending upon the variety,
its coloring is white, yellowish, or violet. The stamens
are diadelphous (zweibrüderig), the tenth approximated
(genähert) but clearly separate; the style (Griffel) is short, the
pod is elongated, with two to five seeds, septate (gefächert)
through soft, white membranes. The seeds are spherically
oval, and small-seeded species of green beans are easy
to confuse with them. In terms of color, they are either
brownish-red with a white, bulging hilum (gewulsteten

Nabel) or pale yellow with a chalaza (Hagelfleck) with a
brownish-red edge. The stem, leaves, and pods are densely
covered with brownish, rust-reddish, rather stiff tiny hairs
(Härchen) which is indicated by the name of the plant Soja
hispida–coarse-haired soy. A picture of the mature plant with
the leaves removed and with numerous pods at a scale that
has been made to look younger (verjüngeten Massstab) is
provided by the accompanying sketch, Fig. 68.
In G. Heuzé’s Les Plantes Alimentaires, I find the
statement that Soja hispida is called “oil pea” (Oelerbsen)
(pois olégineux) and that it was introduced to France from
China by M. de Montigny. He only comments that this
plant was cultivated at some points in the Departements
of Ariège and Haut-Garonne [sic, Haute-Garonne], that it
grows quickly, and that it withstands drought well. In the
nine years of issues of the Zeitschrift für Acclimatisation
from the Institution of the Acclimatization Society (Organ
des Acclimatisationsvereins) in Berlin that are available
to me, I have not found this plant mentioned anywhere as
worthy of acclimatization, and in Austria, it seems thus
far to have been studied just as little as in Germany for its
ability to be cultivated, even though the climatic conditions
of the southern provinces of Austria would have been very
favorable to this.”
Note 1. This is the earliest document seen (March 2021)
in which Friedrich Haberlandt mentions the soybean.
Note 2. This is the earliest German-language document
seen (March 2021) that uses the word Oelerbsen to refer to
soybeans.
“Among the seeds which the Chairman of Plant
Cultivation (Lehrkanzel des Pflanzenbaues) acquired
at the Vienna World Exhibition of 1873 was also found
an assortment of different varieties of soybean (Soja)
assembled from the exhibitions of China, Japan, Mongolia,
Transcaucasia, and East India. I then used a total of five of
them in this past vegetation year when the acquisition of an
experimental garden for the purposes of the Imperial-Royal
College of Agriculture made it possible to undertake small
planting experiments outdoors for cultivation experiments,
the results of which may well appear to be worth a report in
further circles. Out of the original samples that were used
for planting, three originated from China and two from
Mongolia. The planting took place at the same time on May
2, 1875 on a plot that had shortly before been deeply plowed
to a depth of 0.6 meters. Within that context, along with
the raw subsoil a great deal of buried wall rubble was also
brought to the surface. With intense fertilizing, which was
done on the occasion of the deep plowing in three layers,
this unfortunate circumstance was somewhat remedied. As
could be foreseen, just the first development of this as well
as many other experimental plantings left something to be
desired. The later growth was very strong, and in spite of
the high yields, it was revealed that the insolation conditions
of the 0.6 hectare experimental garden turned out to be less
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favorable as it was surrounded by tall buildings and at times
also shaded by tall trees.
The plants of every variety covered a bed strip
(Beetstreifen) which was three meters long and 0.3 meters
wide. One variety each from China and Mongolia did not at
all succeed in blossoming, the other three in fact blossomed
as amply as they bore fruit, and specifically the times of
blossoming and of the maturation of the fruit were:
A table follows. The four columns are the number of
the sample, its description, Date of Blossoming, and Date
of Fruit Maturation. The three rows are No. 1 Brownish-red
variety from China, blossoming on June 28, fruit maturation
on September 11, No. 2 Light yellow variety from China,
blossoming on July 1, fruit maturation on September 11,
and No. 3, Light yellow variety from Mongolia, blossoming
on June 29, fruit maturation on September 11. (Continued).
Address: Prof., Wiener Hochschule fuer Bodencultur,
Vienna.
2088. Haberlandt, Friedrich. 1876. Der Anbau der
rauhhaarigen Soja oder Sojabohne (Soja hispida Moench)
[The cultivation of the coarse-haired soya or soybean].
Wiener Landwirthschaftliche Zeitung (Vienna) 26(9):87-89.
Feb. 26. [Ger]
• Summary: (Continued): The stock of: A table follows. The
two columns are the number of each plot and the number of
plants it contained.
No. 1 contained 27 plants.
No. 2 contained 25 plants.
No. 3 contained 15 plants.
Therefore, on average every plant was allocated a
growing area of 4.03 square decimeters. Note: A decimeter is
one-tenth of a meter.
The seeds that were harvested were: A table follows. The
two columns are the number of each plot and the weight in
grams harvested.
No. 1 [yielded seeds that weighed] 249.2 gm.
No. 2 [yielded seeds that weighed] 336.5 gm.
No. 3 [yielded seeds that weighed] 196.9 gm.
According to which, a seed yield per hectare would be
calculated for: A table follows. The two columns are the
number of each plot and the calculated weight in kilograms
harvested per hectare.
No. 1 [yielded seeds that weighed the equivalent of]
2769 kg/ha
No. 2 [yielded seeds that weighed the equivalent of]
3739 kg/ha
No. 3 [yielded seeds that weighed the equivalent of]
2177 kg/ha
From this can be gathered the soybean’s high capability
for yield, of course under the precondition of a uniform stock
in which every plant occupies an area of 4 square decimeters.
This would yield a number of 250,000 plants per hectare and
a requirement of 37.5 kilograms of seeds for sowing if we

assume full germination ability, 1,000 sowing seeds are to
weigh on average 150 grams.
A comparison followed in various directions of the seeds
that were harvested here with the original seeds, and the
precise figures from this are provided below.
The seeds that were harvested in Vienna were much
larger and heavier than with the original seeds from China
and Mongolia, as the absolute weight of 1,000 seeds in
grams amounted to:
A table follows. The three columns are the number of
the sample, [the weight in grams] Of the Original Seeds, and
[the weight in grams] Of the Seeds grown / reproduced in
Vienna, which is equal to an increase in weight of 54.7, 47.1,
and 60 percent, respectively.
But not only were the seeds that were obtained here
larger, their specific weight also consistently increased, as
can be seen from the following determinations in that regard:
A table follows. The four columns are the number of
the sample with the first three rows With Original Seeds and
the last three rows With Reproduced Seeds, the Maxima and
Minima of the Specific Weight of the Seeds, and the Average
Specific Weight
In correspondence to this, the volume weight of the
seeds that were harvested here that became larger was also
higher. Thus one hectoliter weighed:
A table follows. The three columns are the number of
the sample, [the weight in kilograms] With the Original
Seeds, and [the weight in kilograms] With the Reproduced
Seeds
What very especially distinguishes the soybeans is
their curious and rich nutrient content. First of all, their
seeds are provided with an endosperm layer that is already
recognizable to the naked eye which is completely lacking
in the seeds of our pulses, and then the fleshy cotyledons
of its embryo are not filled with starch which makes up the
predominant component by weight of the cell contents with
green beans, peas, and so forth, but rather all of the cells of
the tissue of the seed leaves (Samenlappen) are densely filled
with aleurone granules (Aleuronkörner) which, embedded
in a mass that is rich in fatty oils, reveal both the seeds’ high
content of fatty oil and the valuable nitrogenous [protein]
components. After microscopic study, an unusually high
content could be assumed both of the latter and of fatty oil,
an assumption which was completely confirmed by carrying
out the chemical analysis of both the original seeds and the
reproduced seeds. That was carried out by the Assistant to
the Chairman of Chemical Technology at the College of
Agriculture, Mr. Johann Stua, and once again I would like
to take this opportunity to give him my best thanks for the
attentive investigation. The following table contains the
results that were found in a clear form.
A table follows. The first of the five columns has
no heading, followed by Contained in 100 Parts of Dry
Substance and Calculated with a Water Content of 10
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Percent, each of which is subdivided into In the Original
Seeds and In the Reproduction. The rows are No. 1
Brownish-red variety from China, Water, Protein, Fat,
Nitrogen-free extracts (Stichstofffreie Extractivstoffe), Crude
fiber, Ash components, No. 2 Yellow variety from China,
Water, Protein, Fat, Nitrogen-free extracts, Raw fiber, Ash
components, No. 3 Yellow variety from Mongolia, Water,
Protein, Fat, Nitrogen-free extractives, Raw fiber, Ash
components.
Note 1. This is the first chemical / nutritional
composition of the soybean given by Dr. Haberlandt. Thus,
the soybean is rich in nutrients and gives a high yield.
For example, for the yellow variety from China, the seeds
grown in Vienna contained 34.81% protein and 18.53% fat
(vegetable oil).
What stands out above all is the extraordinarily high
content of all samples that were studied of nitrogenous
substances and fat. That concurs rather precisely with that
which Senff published in the 1872 volume of Der chemische
Ackermann for Chinese oil seeds, and that designation is
indeed to be applied to the soybean. With two analyses in
100 parts of air-dried substance, he found:
A table follows. The four columns are the row names,
First Sample, Second Sample, and Average. The rows are
Water, Nitrogenous substance, Fat, Nitrogen-free extracts,
Raw Fiber, Ash
These samples contained only a little more fat than ours,
were not insignificantly lower in nitrogen-free extracts, and
in that regard in comparison to the varieties that we studied
had more abundant quantities of protein.
But the fact that the three varieties of soybeans that
were studied at the College of Agriculture contained
very substantial quantities of the two valuable organic
compounds is also gathered from the comparison of the
aforementioned six analyses to those which are provided
below for peas, lentils, fava beans, and lupines (footnote:
From Zusammensetzung und Verdaulichkeit der Futterstoffe
[Composition and Digestibility of Feedstuffs] by Dr. T.
Dietrich and Dr. J. König, Berlin: 1874.) The double values
that are presented refer to the minima and maxima of the
components that were found.
A table follows. The title is Contained in 100 Parts of
Weight with Air-dried Substance. The eight columns are
the row names, Peas [with two columns], Lentils [with one
column], Fava Beans [with two columns], Lupins [with two
columns]. The rows are Water, Nitrogenous substance, Fat,
Nitrogen-free extractives, Raw Fiber, Ash
With all of these indigenous pulses, the water content is
by far higher and the abundance of ash is consistently lower.
The amount of fat in them is only 10% that of the soybean.
And the protein content is considerably lower with peas,
lentils, and fava beans, and only with lupines is it equal or
even higher.
What most deserves to be emphasized is the

circumstance that the reproduced seeds did not sustain a
decrease in either fat content or protein, but rather with
all three samples they became richer in fat and nitrogen
[protein]. With this, a reduction in their nitrogen-free
components occurred, which is of less consequence. Their
amount of raw fiber was reduced, which in any case is of
benefit to their quality, while the ash content remained
nearly identical in the original and reproduced seeds and is
distinctly higher than that of the indigenous legumes.
And the fact that deserves to be emphasized as
important is that among the soybeans, there are also those
that extraordinarily differentiate themselves with regard
to their earlier or later maturation. The three varieties of
soybeans whose cultivation was achieved in such a gratifying
way had already completely matured by September 11 and
therefore they could also be harvested on that day. Their
maturation occurred approximately at the same time as that
of the early maturing pole beans and earlier than that of the
runner bean (Phaseolus multiflorus), whose needs for heat
is regularly sufficiently met at our latitude. Among the five
varieties of soybean that achieved cultivation were also two
of them that did not even achieve blossoming or else hardly
reached the stage of the first fruit formation. Consequently,
the agronomic trial was only successful because a plurality
of varieties was available, and the limited selection that was
found fell by chance upon some early maturing varieties. It
is possible that other trials at other locations failed because
of an unsuitable selection of varieties, since only in that
way can it be explained how it could at all be the case that
these highly valuable, high yielding, certain legumes have
thus far remained completely unnoticed in all of Central and
Southern Europe. Address: Prof., Wiener Hochschule fuer
Bodencultur, Vienna.
2089. Haberlandt, Friedrich. 1876. Der Anbau der
rauhhaarigen Soja oder Sojabohne (Soja hispida Moench)
[The cultivation of the coarse-haired soya or soybean].
Wiener Landwirthschaftliche Zeitung (Vienna) 26(9):87-89.
Feb. 26. [Ger]
• Summary: (Continued): It also needs to be emphasized that
the individual plants were covered with ripe pods from top
to bottom, some of which numbered up to eighty that were
filled with an average of two to three seeds. Consequently,
the fertilization of the blossoms is very certain; whether
that is dependent upon the intervention by insects was not
determined with certainty. The unpleasant circumstance
that so often occurs with fava beans that the blossoms that
form continuously always remain unfruitful and infertile
was not even to be perceived with the soybean with one
single plant. The stiffly upright growth of the stems made
the cultivation substantially easier, the shading of the soil
by the large triple pinnate leaves (die grossen gedreiten
Fiederblätter) is considerable and consequently its influence
on the maintaining of a favorable physical quality of the soil
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is certainly advantageous. Added to this is the fact that as a
small pretrial showed, the transpiration of the coarse-haired
leaves is less than with green beans, which does in fact
completely concur with the experience in France with regard
to the resistance to severe drought.
It is also to be added that the soybean does not have
to fear any enemy at all from the insect world because it
withstood even the attacks by the spider mite (Webermilbe)
(Tetranychus telarius) to which the majority of the varieties
of green beans that were planted in the trial gardens were
subjected, and thus in all that which has been stated, praise
will certainly be seen without any restriction on price for this
stranger which thus far has been unknown with us.
“In any case, I propose continuing the agronomic trials,
both with the original soybean varieties that still remain
left over and with the reproduced seeds, of which in any
case a part is being used for the carrying out of analyses.
Consequently, it may be a long time until the supply of seeds
from our own agronomic trials and those of others may
experience such a substantial increase that the cultivation of
them may take place at a greater scale.
“The goal would be arrived at more quickly if larger
quantities of soybeans were imported directly, perhaps
through the mediation of governments, for the purposes of
trials and, in so doing, attention were expressly drawn to the
fact that the selection of the seeds that were to be purchased
in China or Japan would have to take into consideration
primarily the early-maturing varieties.
Vienna, Prof. Friedrich Haberlandt
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This is the earliest document seen (March 2021)
by Prof. Haberlandt about soybeans or that mentions Prof.
Haberlandt in connection with soybeans. Also subsequently
published in Biedermann’s Centralblatt (June 1876, p. 44145).
Note 3. This is the earliest document seen (March 2021)
concerning soybeans in the Austro-Hungarian Empire, or
the cultivation of soybeans in the Austro-Hungarian Empire.
This document contains the earliest date seen for soybeans
in the Austro-Hungarian Empire (1873), or the cultivation
of soybeans in the Austro-Hungarian Empire (1875). The
source of these soybeans is the various national expositions
at the Vienna World Exhibition of 1873.
Note 4. This is the earliest document seen (March 2021)
concerning soybeans in Transcaucasia, or the cultivation
of soybeans in Transcaucasia–which is a region roughly
equal to that occupied in 2021 by the countries of Armenia,
Azerbaijan, and Georgia. This document contains the
earliest date seen for soybeans in Transcaucasia, or the
cultivation of soybeans in Transcaucasia (1873). The source
of these soybeans is unknown. We cannot be certain that
soybeans were being cultivated in Transcaucasia by 1873,
although Haberlandt says in 1878 that these soybeans were

“from Transcaucasia” so they were almost certainly being
cultivated there–especially since they were seen as being
important enough to take to this Viennese World Exposition.
Moreover, Wuchino (1901) states that soybeans were first
grown in Transcaucasia in the 1870s. We learn later (1878)
that Haberlandt got black soybeans from the Transcaucasian
exposition.
Note 5. This is the earliest document seen (Nov. 2019)
concerning soybeans in Central Asia (Transcaucasia), or
the cultivation of soybeans in Central Asia. This document
contains the 2nd earliest date seen for soybeans in Central
Asia, or the cultivation of soybeans in Central Asia (1873).
The source of these soybeans is unknown.
Note 6. This is the earliest document seen concerning
soybeans in Mongolia, or (probably) the cultivation of
soybeans in Mongolia (one of two documents). It is possible,
but unlikely, that these soybeans came from the nation that
since 1911 has been called Mongolia (formally Mongolian
People’s Republic, also called Outer Mongolia). It is more
likely that they came from what is today called Inner
Mongolia, which is part of China, an autonomous region
in northern China bounded on the north by the Mongolian
People’s Republic.
Note 7. This is the earliest document seen (Jan. 2020)
that contains the following words or phrases: chalaza, or k.k.
Hochschule für Bodencultur.
Note 8. This is the earliest document seen (April 2018)
in which a scientific name is given to an enemy of the
soybean–the spider mite. Address: Prof., Wiener Hochschule
fuer Bodencultur, Vienna.
2090. Presse (Die). 1876. Wiener Landwirthschaftliche
Zeitung [Viennese Agricultural Newspaper (Ad)]. 29(57):16.
Feb. 27. [Ger]
• Summary: This is an advertisement in Die Presse for
Wiener Landwirthschaftliche Zeitung. It begins:
Number 9 of 26 February 1879 is published by Hugo H.
Hirschmann.
It contains a story titled Der Anbau der rauhaarigen
Soja oder Sojabohne (Soja hispida Mönch) [Cultivation of
the Coarse-Haired Soya or Soybean].
Near the bottom of the ad we read: Number 9 contains
original essays by the following gentlemen:... Professor Fr.
Haberlandt, Vienna.
Note 1. This is the earliest article seen (April 2020) in
the AustriaN Newspapers Online (ANNO) database that
contains the German word Sojabohne (Soybean). This word
appears in 1,455 different issues of these newspapers from
1876 to 2007.
Note 2. This same ad appeared a few days later in Der
Practische Landwirth (Vienna) 30(9):16. March 1. And it
appeared again a few days later in Prager Abdendblatt No.
51, p. 6. March 3. It then appeared on 31 Jan. 1877 in Der
Practische Landwirth 40(5):91.
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2091. Praktische Landwirth (Der) (Vienna). 1876. Wiener
Landwirtschaftliche Zeitung [Vienna Agricultural News].
30(9):6. March 1. [Ger]
• Summary: This is an advertisement for the Wiener
Landwirtschaftliche Zeitung. Number 9 of 26 Feb. 1876
of this newspaper includes an article titled Der Anbau
der rauhhaarigen Soja oder Sojabohne (Soja hispida
Moench)–Part 1. [The cultivation of the coarse-haired soya
or soybean].
2092. Boston Daily Globe. 1876. Worcester sauce (Ad).
March 10. p. 8.
• Summary: “This well-known table sauce for game, steaks,
roasts, soups, etc. is manufactured by William Espenmuller,
28½ Indiana Place; is composed of the best and most delicate
ingredients, and is said to be superior to all others in the
market. It is now mostly used by first class hotels, restaurants
and families. The price has been reduced to $1.50 per gallon,
delivered to all parts of the city.”
Note: This is an early “Worcester sauce” made in the
United States.
2093. White (A.F.) & Co. 1876. Chufas and Japan peas (Ad).
New Orleans Bulletin (The) (Louisiana). March 25. p. 5, col.
2.
• Summary: “The introduction of these crops throughout the
South will enable us to keep our stock and fill our smokehouses as cheaply as it can be done in the West...” Gives the
price for various amounts of Chufas.
“The Japan pea fully established its merits several
years ago, and is now in universal demand. It grows upright
like a cotton stalk, is cultivated like corn, and yields from
150 to 300 [sic, 15 to 30] bushels an acre on ordinary land.
Stock of all kinds relish it and thrive highly on it without
other food. Also excellent for table use (after boiling about
a week.) Price, by mail, postage paid, 15 cents a package,
30 cents a pint, 50 cents a quart; by express, $3 per peck,
$10 per bushel. These seeds are so scarce and costly that we
cannot make any discount to wholesale dealers or granges...”
Address: Nashville, Tennessee.
2094. Dufort, Aimé; Fleury, Victor. 1876. III.
Correspondance des membres chepteliers. Compte rendu des
cheptels. Plantes [III. Correspondence from the cooperating
members. Summary of their results]. Bulletin de la Societe
d’Acclimatation 23:223-28. March. [Fre]
• Summary: In the section titled “Plants,” Victor Fleury
discusses first quinoa (p. 224, 227; Quinua amarga and
Chenopodium Quinoa) then the soybean (p. 226). “Soja
hispida.–Planted on March 5, it germinated easily and
finished by rotting as a result of the excessively low
temperature this spring.
“Planted on April 12 in a silico-peat (silico-tourbeux)

soil, it grew rather tall, despite the dryness, and gave the first
pods on July 27. There is need for a support or prop for the
plants in this soil.
“Planted on April 3 in a slightly siliceous field, it bore
flowers on August 3. The plant stood up well, being 30
centimeters tall. This last method of culture would suit it
better if one intends to harvest its seeds. On wet lands, the
seeds do not mature until mid-October. One thing to consider
is that this plaint occupies the soil all season long.
“Some seeds have been planted in pots in a greenhouse
then transplanted into the field; the plant remained smaller;
the pods have been less numerous, but have matured 5 or 6
weeks sooner.” Address: France.
2095. New York Times. 1876. The household. April 28. p. 9.
• Summary: Because of the lively interest in this department
of The Sunday Times, the usual number of receipts [recipes]
are printed. They include Tomato catsup, from R.A.M. The
receipt for “The Cornish method to marinate shad” includes
1½ tablespoons of Worcestershire sauce, from J.L.V.
2096. T.L.P. 1876. Deepening of soils.–Japan peas.–Rape,
&c. Southern Planter and Farmer (Richmond, Virginia)
37(4):267-69. April.
• Summary: “Japan Peas.–Last year I obtained about a
half pint of these so called novelties and planted them on
light, grey land. They made two rows of 60 yards in length,
planted two in a hill, hills two feet apart. This I found about
the right distance, and the rows should be about three feet
apart. The peas received very little cultivation, and as I was
absent from home when they ripened, they were about half
destroyed by the chickens before they were gathered. They
yielded three pecks of good, sound peas. They are very hard,
and difficult to cook, but poultry and pigs are very fond of
them, and I presume they will make excellent feed for them.
I am so favorably impressed with this pea that I propose to
plant an acre of them this year. I think they will yield two or
three times as much as corn on the same land, and if they are
anything like as good as cornfield peas, they will be more
profitable than corn.
“As your readers may not be acquainted with this plant
I will say that it is a bushy plant, somewhat similar in its
growth to cotton; the peas are borne in little pods thickly
distributed along the stems, containing two and sometimes
three peas. The peas are round, yellowish white, about the
size of small English peas, and very hard and heavy. I believe
they may be profitably raised; they can be gotten out with an
ordinary thresher; they are harvested by cutting off the stems
close to the ground.” Address: Chesterfield Co., Virginia.
2097. Intelligencer Journal (Lancaster, Pennsylvania).
1876. Inside a Japanese house. May 13, p. 1, col. 4. Evening
edition.
• Summary: “Many who visit the Japanese building on the
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Centennial grounds with curious interest will read with
special satisfaction the following from Appleton’s Journey,
by William E. Griffits:
“I lived in a Japanese house in Fukui seven months,
during which time I became well acquainted with the ins and
outs of the old mansion...” “Let me describe the interior of a
Japanese house.
“Neatness and simplicity are the characteristics of
the people in the mikado’s empire. Paint is rarely used
on the woodwork, the delicate grain and fragrance of the
native woods being too highly appreciated. After a month’s
residence in Japan one wonders why we spoil so much
beauty by smearing it over with oil pigments.”
“In the kitchen (daidokoro): Charcoal is used for
broiling when the birds, fish or bean-curd are spitted or
laid on gridirons. A thick cutting board, and flat-sided knife
to slice vegetables, another dirk-like one to slice raw fish,
and an edgeless sheet of brass for bean curd, are among the
necessary implements... Tubs, pails of all sizes and dippers,
are made wholly of bamboo or of wood...”
2098. American Agriculturist. 1876. New and wonderful
seeds. 35(05):167, col. 2. May. New Series–No. 352. [1 ref]
• Summary: “Every year many traps are set to catch the
farmer and gardener, in the shape of plants and seeds. We
hardly know whether to treat these cases under Humbugs
or not. Often the plants themselves are well enough, if one
wants them, but they are so overlaid with ridiculous claims
and ambiguous descriptions, that whatever the plants may
be, those who offer them appear to ordinary comprehension
to put out these statements ‘The same with intent to deceive.’
Take the ‘Japan Pea,’ for example. We have no doubt that
this, when properly introduced on its real merits, will prove
a valuable plant in some parts of the country. But we are told
by those who have recently made a fuss about it, that it has
‘recently been brought to this country from Japan,’ whereas
it was in cultivation 15 or 20 years ago. Then again, the peas
have been offered as ‘unsurpassed for table use,’ and we
quite agree with a Texas correspondent, who boiled them
for 20 hours without reducing them to an eatable state, that
the writer of that ‘must have undergone a long fast when
he ate his Japan peas.’ Our correspondents say that in all
localities, where cotton will ripen, especially where there
are long drouths, the Japan pea is likely to be a productive
and valuable plant. Now it is offered to the country at large
as a ‘new’ pea, to produce ‘200 bushels to the acre’–with
no distinction made between Maine and Texas–moreover,
as a table pea, and disappointments will be numerous. The
plant will fail of proper appreciation, all because of the
preposterous statements of those who offer the seeds–or
rather of some of them, for we are happy to say that Mr.
M.W. Johnson, of Atlanta, Georgia, offers it on its own
merits, as he would any other seed, with no nonsense about
it.

“Here is another case. A concern offers the ‘Spanish
nut, Chufa or Souchie,’ as a ‘new esculent.’ Oh very ‘new’ it
having been introduced into Europe in 1597, and it has taken
a ‘spurt’ in this country every now and then ever since we
can recollect -...”
2099. Trade Marks Journal (The) (Great Britain). 1876. List
of applications for the registration of trade marks: Harvey’s
sauce. 1(9):198-99. June 28.
• Summary: On 11 Feb. 1876, Walter Lazenby, 18 Trinity
St., St. Mary Newington, Surrey (just southeast of London),
and 90 & 92 Wigmore Street, Middlesex (just east of
London), applied for seven trademarks. Four of these were
for “Sauces and condiments,” and each was in the form of an
entire, decorative label.
The first (No. 2167) reads: “Harvey’s Sauce for Fish,
Game, Steaks &c. Prepared from the Original Receipt, only
at E. Lazenby’s Fish Sauce Warehouse, No. 6, Edwards St.,
Portman Square, London. NB. None is genuine unless signed
by me, Elizabeth Lazenby.” This Mark has been used for 16
years before 10 Feb. 1876 (i.e., since about 1850).
The 2nd (No. 2168) reads: “E. Lazenby & Son of
the original warehouse, No. 6, Edwards St., Portman
Sq., now called 92 Wigmore St., and 18 Trinity St., S.E.,
London. Notwithstanding the change in name of Edwards
Street ordered by the Board of Works, every Bottle of the
celebrated Harvey’s Fish Sauce prepared by E. Lazenby &
Son, still bears the label used so many years.”
No. 2169 is named “Lazenbys Harveys Sauce,” since
July 9th 1858. Note: This is the earliest English-language
document seen (April 2015) that contains the term “Harveys
sauce” (spelled without an apostrophe).
The bottom half of No. 2170 reads: “Harvey’s
Sauce–Caution: The admirers of this celebrated Sauce are
particularly requested to observe that each bottle bears the
well-known Label, signed ‘Elizabeth Lazenby.’ This label is
protected by perpetual injunction in Chancery of the 9th July,
1858, and without it none can be genuine.”
No. 2173 is “Metropolitan Sauce, for fish, game, steaks,
&c... Mathews & Son of St. Paul’s Works, London.” This
Mark not used prior to 13 Aug. 1875.
“Under the Trade Marks Registration Act, 1875.”
Address: England.
2100. Haberlandt, Friedrich. 1876. Der Anbau der
rauhhaarigen Soja oder Sojabohne (Soja hispida Moench)
[The culture of the coarse-haired soya or soybean (Soja
hispida Moench)]. Biedermann’s Central-Blatt fuer
Agrikulturchemie 5:441-45. June. [3 ref. Ger]
• Summary: This is a summary of an article, with long
quotes, originally published in Wiener landwirthschaftliche
Zeitung 1876, No. 9, p. 87-89. Address: Prof.,
Landwirtschaftliche Laboratorium, K.K. Hochschule fuer
Bodenkultur, Vienna.
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2101. Scientific American. 1876. The Centennial Exposition.
35:3. July 1.
• Summary: “Japan: We have already alluded in some
detail to the fine Japanese display in the Main Building. The
agricultural exhibit bears the same marks of completeness
and admirable selection.”
“If any one is curious to know something of Japanese
food, he will find displays of cured fish and hams, pickled
fruits, sauces, and bottles of mineral waters. Some of
the sauces which take the place of the omnipresent
Worcestershire or catsup are produced from a variety of
curious ingredients. Soy is made of fermented wheat and
beans mixed with table salt; another, called nagaoka, is made
of clean pounded barley, wheat, and soja hispida (a kind
of bean), malted, with salt. These substances are brewed
together, kept for about three years, and are then ready for
use.”
Note: The Centennial International Exhibition of 1876,
the first official World’s Fair in the United States, was held in
Philadelphia, Pennsylvania, from May 10 to November 10,
1876, to celebrate the 100th anniversary of the signing of the
Declaration of Independence in Philadelphia.
2102. Times (London). 1876. High Court of Justice, July 26,
Chancery Division. (Before the Master of the Rolls.) Lea v.
Millar. July 26. p. 11, cols. 1-2.
• Summary: “This bill was filed by Messrs. Lea and Perrins,
of Worcester, to restrain the defendant from using the name
‘Worcestershire’ in connection with a sauce made and sold
by himself under the style or firm of Richard Millar and Co.,
such name being claimed by the plaintiffs as exclusively
belonging to the sauce manufactured by themselves from
a recipe imparted to their predecessors in business by a
nobleman of the county about the year 1835.”
“The defence was that the name had become common
property... The plaintiffs’ counsel declined to contest that
part of the case any further, and addressed themselves to the
subsidiary question, whether the defendants had infringed the
plaintiffs’ rights by imitating their wrappers and labels. In the
result,
“The Master of the Rolls said that he was of the opinion
that the plaintiffs’ case had wholly failed, and that Messrs.
Lea and Perrins would have been better advised if they had
not instituted the suit... It appeared to his Lordship to be
established that Messrs. Lea and Perrins’ predecessors in
business either invented or obtained the recipe for an article
to which they gave the name of Worcestershire sauce, and
that they were the first persons to sell an article by that
name. This was about the year 1836, and within a very few,
probably not more than two, years afterwards other people,
of whom one Batty seemed to be the first, began to sell an
article under the same name. Indeed the name, within a very
few years after it was first used by Messrs. Lea & Perrins,

appeared to have become a common name in the trade;...”
The “plaintiffs’ sauce was sold at a shilling, and the
defendant’s at 6d. or 4½d. per bottle, according to the
conscience of the retail dealer.”
No damages appear to have been sustained. The
“defendant’s article was sold in any inferior class of shops
and to a lower class of customers than those who were
accustomed to buy Messrs. Lea and Perrins’ more expensive
compound.”
“His Lordship of opinion that that the plaintiffs had not
shown due diligence in prosecuting infringers, and... had
in November, 1874, adopted a new label bearing their own
signature as the distinctive mark, and had in the most public
manner abandoned the old label, which they now sought to
protect. His Lordship then dismissed the bill with costs.”
Address: [England].
2103. Bulletin de la Societe d’Acclimatation. 1876. Soja
hispida [Soja hispida]. 23:457-58. July. [Fre]
• Summary: Letter from the Society of Horticulture,
Etampes [written by Mr. Anatole Blavet, whose name is
not mentioned] concerning Soja Hispida. “This seed leaves
nothing to be desired. As for quality, it is perfect. In order to
evaluate it carefully, we have cooked it in the dry state and
seasoned it with only a little salt. It tastes something like a
haricot, lentil, or pea. It is very tender, and doubles exactly in
volume when cooked in excess water. It is easily digested. To
make it tender, it must be boiled for a long time.” Address:
Societe d’Horticulture de l’arrondissement d’Etampes
(Seine-et-Oise), France.
2104. Belvidere Standard (The) (Belvidere, Illinois). 1876.
Local items: We planted some of the widely advertised Japan
peas in our garden this year... Sept. 5. p. 1, col. 4.
• Summary: “They have grown well, and may blossom
perhaps by thanksgiving time if they don’t freeze up. The
advertiser of this pea says they will produce at the rate of
200 bushels to the acre, which may all be, but not in this part
of the country we opine. The leaves and form of the plant
indicate something closely related to the bean family, and we
guess the renowned Japan pea is nothing but a bean.”
2105. Daily Evening Express (The) (Lancaster,
Pennsylvania). 1876. A Japanese dinner. A scene in a
Yeddo restaurant–bathing before eating–a description of the
courses. Dancing girls and music–the products of Japan. Oct.
20. p. 1, col. 4.
• Summary: “Yeddo, Tuesday, Sept. 5. 1876.
“Accepting the invitation of a Japanese friend, who
resided some years in America, we were conducted to a hotel
or restaurant, pleasantly situated upon the banks of the River
Sumida, which flows through the eastern portion of the city
of Tokio (Yeddo). Removing our shoes, we were shown into
a clean, airy upper room looking out upon the river. We were
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asked if we would have a bath, which we declined, and out
host then explained to use that the Japanese in hot weather
generally take a bath before dining and afterward don a
loose robe of thin, gauzy material which is furnished by the
proprietor of the hotel and which they wear during the meal.
We seated ourselves cross-legged upon the floor which was
covered with matting, the only furniture in the room...”
“Fish and rice are the staple articles of Japanese diet,
and without either of these the nation would find it hard to
exist. The soil is fertile, and apparently vegetables grow well
here. Sweet potatoes, ordinary potatoes, turnips, carrots,
squashes or pumpkins, eggplants and peas are grown but
do not enter largely into the people’s diet. Beans are an
important article and from these is manufactured tofee or tofe
[tofu]–literally bean cheese–an article largely used by the
poorer classes...”
2106. Rauch, A. 1876. Die Soya [The soybean]. Fundgrube
(Die) (Monatschrift fuer die gesammten praktischen
Beduerfnisse und Interessen des taeglichen Lebens, von Dr.
A. Rauch, Bamberg) 3:177-78. Oct. [Ger]
• Summary: The soybean (Soya hispida or Dolichos
Soya; many German writers use the name “Soja”) is an
entwining bean plant (ein rankendes Bohnengewächs) that
is native in Japan, and in all of southern Asia, especially
in China, is likewise widely cultivated, like the common
bean in Germany. The seeds, which are distinguished by
an especially good taste, are used as very popular food in
the countries where soybeans are grown, which is found
at almost every meal. They are also part of a significant
commercial product, since they are used to make a strong
sauce, which is much sought after in fine kitchens / cuisine.
In England, for example, each year more than 1,344,000 lb
(12,000 Zentner) [1 Zentner = 112 British pounds] of the
beans and significant quantities of the Soya sauce*, which is
made in China, are imported. Footnote: *Some sauces sold
as ‘Soya sauce’ in England do not contain any of the actual
sauce.
In Europe, various attempts have already been made
to acclimatize the soybean. But these have so far been
unsuccessful, in that the plants, at best, flower, but never
bear seeds. Previously I received several seeds of various
soybean varieties from Japan, from my longtime friend,
honorable [Philipp] v. Siebold, who died at an early age.
However my attempts to cultivate them were unsuccessful.
The plants came up, and some of them bloomed, but so late
(in September) that none ripened seeds.
I was therefore quite astonished to read an article in the
Wiener Landwirthschaftliche Zeitung, by Dr. Haberlandt,
professor at the Royal College of Agriculture in Vienna
(Wiener Hochschule für Bodencultur) according to which
the cultivation of soybeans at the Agricultural Experiment
Garden (landw. Versuchsgarten) in Vienna, during the
summer of 1875, was completely successful.

At that location, a total of five varieties were planted, of
which the seeds originated primarily from China, Mongolia,
and Transcaucacasia. Those were obtained at the Vienna
World Exhibition of 1873 from Chinese exhibitors. Out of
the five varieties, two of them did not at all reach flowering,
while the other three, two of which were from China (one
light yellow and one brownish-red) and one was from
Mongolia (one light yellow), not only flowered abundantly,
but also just as abundantly bore fruit. With all three varieties,
the flowers appeared toward early July with maturation on
September 11. These varieties therefore behaved completely
like our usual runner beans / pole beans (SchlachtschwertStangenbohnen).
Note 1. Schlachtschwert (literally “broadsword”) is a
variety of Stangenbohnen.
The cultivation occurred in the college’s experimental
garden that was shaded by buildings and in part also by trees,
the soil of which was drained to a depth of 0.6 meters and
was intensely fertilized. The space that was allocated to each
plant amounted to approximately 4 square decimeters; the
yield from the seeds calculated to 1 hectare resulted at 2,769
kilos with the brownish-red variety from China, 3,739 kilos
with the light yellow variety from the same, and 2,177 kilos
with the light yellow variety from Mongolia.
This yield is a very high one, and we doubt whether such
a yield could ever be achieved with our varieties of runner
beans. The seeds that were harvested in Vienna showed
themselves to be larger and heavier than the original seeds
and in no way were second to the latter in the content of the
characteristic nutrients, among which fat plays a significant
role (18%).
When all is said and done, it is still to be emphasized
that the individual plants were covered from top to bottom
with ripe pods, some of them numbering up to eighty,
which contained on average two to three seeds. Another big
advantage of this soybean is that unlike other beans, it is not
susceptible to insects.
These very favorable results are apparently due to the
circumstance that the three varieties that achieved maturity
originated from northern areas whose climatic conditions
bear a similarity with those of Southern Germany. China
has such areas, the climate of which corresponds even to
that of Northern Germany, and the high northern areas of
Mongolia likewise cause expectations that the plants which
survive there will also thrive with us, an assumption which
has been confirmed in actuality with several ornamental
plants that have been introduced from there. (Footnote:
Recently, attention has been drawn to the fact that a variety
of cotton also occurs there which may be suitable for
cultivation in Germany.) The agronomic trials that have
been conducted with soy (der Soya) in Germany thus far
have in any case failed because the seeds were taken from
southern areas that were too warm. It would certainly be
most highly desirable for it to be successful to generally
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acclimatize soy with us, even if it were only in southern
areas. In so doing, not only would a new food crop be
obtained, but also an important industrial crop, the value of
which could not be overestimated. (Footnote: Perhaps one
of our larger commercial nurseries (Handelsgärtnereien)
will be successful in obtaining a quantity of seeds from Prof.
Haberlandt and in that way providing the opportunity to
carry out multiple cultivation experiments with them.)
Note 2. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 3. Bamberg is a city in Bavaria, in south central
Germany on the Regnitz River 30 miles west of Bayreuth.
Address: PhD, Bamberg, Germany.
2107. Graf H. Attems’sche Samenkulturstation St.
Peter bei Graz. 1876. Culturversuch mit Soja hispida
[Agronomic trial with the soybean (Soja hispida)]. Wiener
Landwirthschaftliche Zeitung (Vienna) 26(48):552-53. Nov.
25. [Ger]
• Summary: Through the goodness of Prof. Haberlandt,
in early 1876, the station obtained 200 soybean seeds,
in 2 varieties–brown seeds from China and yellow seeds
from Mongolia. These seeds came from the Vienna World
Exhibition. The seeds were planted at the station on May 18.
On 11 October 40 plants of the yellow-seeded variety were
harvested, on 16 October 15 plants of the brown-seeded
variety and on 24 Oct. 18 more of the brown-seeded variety
(total 33 plants) were harvested. Many of these were still
green. Yield: Of the brown variety, 870 gm of ripe seeds and
187 gm of unripe and still soft seeds (only the former can be
counted in the yield). Of the yellow variety, 642 gm of ripe
seeds.
Quality of the harvest: The weight of the seeds harvested
was less than the weight of those planted. 1,000 harvested
seeds of the brown variety weigh 161.7 gm, and 1,000 seeds
of the yellow variety weigh 111.25 gm. As for the planted
seeds, based on the weight of 50 seeds, 1,000 planted seeds
of the brown variety weigh 277.7 gm, and 1,000 seeds of
the yellow variety weigh 234.4 gm. Of the dark brown seeds
that were planted, less than half were dark brown when
harvested; the rest were lighter in color.
On the whole, these oil beans (Oelbohne [soybeans]) do
not seem to be more delicate / sensitive than the well known
and widely planted varieties. They distinguish themselves
by their high yield, especially on our trial plots when planted
with other legumes. Only yellow and blue lupins gave higher
seed yields. Calculated per 100 square meters (Ar, a square
10 meters on a side) or per Joch (an old unit of land area
equal to about 5,750 square meters), the yield of soybeans
was equivalent to a very good yield of peas: Comparing
soybeans to peas, they yield respectively 16 and 21 kg per
100 square meters (Ar) or 920 and 1,207 kg per Joch. We
are convinced that this bean [the soybean] has a future as a
fodder plant (Futterpflanze). An analysis of its nutritional

value and general usefulness will appear soon.
Note 1. This is the earliest document seen (March 2021)
concerning quantitative research conducted on soybean
cultivation in Europe, and the second earliest such document
seen worldwide. The data collected are the most extensive
and most interesting seen to date.
Note 2. Graz is the capital of Styria, Austria, on the left
bank of the Mur River, 87 miles south-southwest of Vienna.
Note 3. Count Heinrich Attems is the owner of the a
seed testing station (Samenculturstation) in St. Peter near
Graz.
Note 4. This is the earliest document seen (March
2021) concerning soybeans in Mongolia, or (probably) the
cultivation of soybeans in Mongolia (one of two documents).
It is possible, but unlikely, that these soybeans came from the
nation that since 1911 has been called Mongolia (formally
Mongolian People’s Republic, also called Outer Mongolia).
It is more likely that they came from what is today called
Inner Mongolia, which is part of China, an autonomous
region in northern China bounded on the north by Mongolia.
Address: [St. Peter near Graz, Steiermark [Styria], Austria].
2108. Neue Freie Presse (Vienna). 1876. Wiener
Landwirtschaftliche Zeitung [Vienna Agricultural News].
No. 4402. Nov. 25. p. 12. [Ger]
• Summary: This is an advertisement for the Wiener
Landwirtschaftliche Zeitung. Number 48 of 25 Nov. 1876 of
this newspaper includes an article titled Agronomic trial with
the soybean (Soja hispida).
2109. Neue Freie Presse (Vienna). 1876. Versammlungen
[Lectures and meetings]. No. 4424. Dec. 17. p. 7. Morning
edition. [Ger]
• Summary: The next meeting of the Farmers’ Club (Clubs
der Landwirthe) in Vienna will take place Thursday, the
21st of this month, in the evening at 7 o’clock in the hotel
Goldenes Lamm, II., Praterstrasse 7. Program: Professor F.
Haberlandt: On the soybean, a new crop plant (Ueber Soja
hispida, eine neue Culturpflanze).
2110. Morgen-Post (Vienna). 1876. Vereinsnachrichten
[Association news]. Dec. 21. p. 4, col. 3. No. 352. [Ger]
• Summary: (Farmer’s Club in Vienna) The meeting will
take place today, Thursday, the 21st of the month in the
evening at the Zum Goldenen Lamm Hotel, Praterstrasse
no. 7, Leopoldstadt. Program: 1. About Soja hispida, a New
Crop, lecture by Professor F. Haberlandt; 2. Continuation
of the debate on the draft of the Land Consolidation Law
(Kommassationsgesetz).
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2111. Oesterreichisches Landwirthschaftliches Wochenblatt
(Vienna). 1876. Sojabohne, eine neue Culturpflanze
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[Soybean, a new crop plant]. 2(52):622. Dec. 23. [Ger]
• Summary: At the last meeting of the Farmers’ Club (Club
der Landwirte) on December 21, Prof. F. Haberlandt gave
a very interesting lecture that was approvingly received
on the agronomic trials with a new cultivated plant, the
coarse-haired soy or soybean (Soja hispida Mönch). From
a multitude of soy samples that originated from the Vienna
World Exhibition, the aforementioned researcher was
successful in discovering one variety which matured in
five months and therefore will find certain progress in our
climatic conditions. Its value, which continued to climb even
more in the first and second generations, is best elucidated
from the following analyses in comparison with the analysis
of peas:
100 parts of air-dried substance contain:
A table follows with the column headings: Seeds,
Crude Protein, Fat, Nitrogen-free Extract Substances, Crude
Fiber, and Ash, and with the rows: Peas, Original soy, First
generation soy, Second generation soy, and then the column
heading Straw with the rows Peas and Soy.
The original soybean contained 30.6% crude protein,
whereas the 1st generation soybean contained 34.4%, and the
2nd generation contained 35.0% crude protein.
The original soybean contained 15.8% fat [vegetable
oil], whereas the 1st generation soybean contained 18.2%,
and the 2nd generation contained 18.4% fat.
Pea straw contained 7.6% crude protein compared with
soybean straw, which contained 9.4% [i.e., 23% more].
Prof. Haberlandt is of the view that in a few years, every
farmer will bring the soybean into cultivation to an extent of
today’s grain, potatoes, etc., since with respect to its nutrient
content, the seeds and straw are not surpassed by any other
cultivated plant, with the possible exception of the lupine.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2112. Griffis, William Elliot. 1876. The Mikado’s empire.
New York, NY: Harper & Brothers, Publishers. 625 p. Illust.
Index. Map. 23 cm. [25+* ref]
• Summary: Book 1. History of Japan from 660 B.C. to 1872
A.D. Book 2. Personal experiences, observations, and studies
in Japan, 1870-1874.
This is a remarkable book, beautifully written by an
American teacher and traveler in Japan who loves the culture
and the people, who lived and traveled widely among them
in both the countryside and cities during his four years in
Japan (29 Dec. 1870 to 25 July 1874), and who speaks
Japanese. He has a deep knowledge of many aspects of
Japanese history, including the history of Japanese religions
(incl. Buddhism). He was invited to Japan to organize a
scientific school on the American principle in Fukui, Ichizen,
and to give instruction in the physical sciences. This is the
1st of 18 books he wrote about Japan. He returned to Japan
in 1926 the receive the Order of the Rising Sun.

Among the Aino [Ainu] in Hokkaido [Yezo] (p. 31):
They sit, like the Japanese, on their heels. Their food is
mainly fish and sea-weed, with rice, [soy] beans, sweetpotatoes, millet, and barley, which, in Southern Yezo, they
cultivate in small plots.”
Describing the Japanese origin myth, with the Sun
Goddess (Amaterasu), Izanami, Izanagi, etc. (p. 48-49):
“The God of Clay and the Goddess of Fresh Water married.
Their offspring was Naka musubi. From his head grew the
mulberry and silk-worm, and from his navel sprang the
five cereals, rice, wheat, [soy] beans, millet, and sorghum.”
“Reporting the matter in heaven, Amaterasu was angry at
Sosanoö, and degraded her (the Moon-goddess) from joint
rule, and condemned her to appear only at night, while she,
the Sun-goddess, slept. Amaterasu then sent a messenger
the second time to see whether the Food-goddess was really
dead. This was found to be the case. Out of the dead body
were growing, millet on the forehead; silk-worms and a
mulberry-tree on the eyebrows; grass on the eyes; on the
belly, rice, barley, and large and small beans.” Note 1. Large
beans are soybeans; small beans are azuki.
Page 208: The native sauce, shô-yu, made of fermented
wheat and beans, with salt and vinegar, which the cunning
purveyors of Europe use as the basis of their high-priced
piquant sauces [such as Worcestershire sauce], was made and
used as early as the twelfth century. The name of this saline
oil (shô, salt; yu, oil) appears as ‘soy’ in our dictionaries,
it being one of the three words (soy [sauce], bonze, moxa)
which we have borrowed from the Japanese.” Note 2. The
author’s derivation is incorrect; shô does not mean “salt,”
but rather hishio or jiang, which is the mash, having the
consistency of applesauce, before the liquid is pressed out.
Page 357: In the cooper shops is a “dazzling array of
wood-work, so neat, fresh, clean, and fragrant... There are
two coopers pounding lustily away at a great rain-tank,
or saké-vat, or soy- tub” [vat]. An illustration shows two
coopers at work hooping a vat.
At the pagan temple (p. 381): “Several old women have
stands, at which they sell holy [soy] beans, pious pease,
and sanctified rice. These are kept ready in tiny earthen
saucers. The orthodox buy these, and fling them to the cloud
of pigeons that are waiting on the temple eaves, and fly,
whirring down, to feed. Ten thousand sunbeams flash from
their opaline necks...”
Page 420: “The village houses were built of a frame
of wood, with wattles of bamboo smeared with mud, and
having a thatched roof. Within, the floor was raised a foot
or so above the ground, and covered with mats. When the
rooms had partitions, they were made of a frame of wood
covered with paper, and made to slide in grooves. In the
middle of the floor was the fire-place. From the ceiling
hung pot-hooks, pots, and kettles–one for tea, one for rice,
another for radishes, beans, or bean-cheese [tofu]. In these
villages good-nature and poverty seemed to be the chief
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characteristics of the people.”
Page 426-27: “The seller of fish, vegetables, oil, and
bean-cheese, each uttering his own trade trade-cry, ambled
on.”
Page 455: “Men or women itinerants carry a small
charcoal brazier under a copper griddle, with batter, spoons,
cups, and shoyu sauce, to hire out for the price of a cash each
to the little urchins, who spend an afternoon of bliss making
their own griddle-cakes and eating them.”
Note 3. This is the earliest English-language document
seen (April 2012) that uses the term “shoyu sauce”
(regardless of capitalization or hyphenation) to refer to soy
sauce.
Page 496: “... a shop to which the élite of the epicures of
Yedo [today’s Tokyo] resorted daily for the delicacy of eels
fried in soy [sauce]. The appetizing odor was wafted” into
the neighborhood.
Page 516: “May 1st [1871]–During the past month
I have made many excursions on horseback through the
country round. staying overnight at the village inns. Sasaki
and Iwabuchi have been my companions. I have seen the
paper manufactories, oil-presses, the sake breweries, soyvats,...”
Page 542: Jan. 22d, 1872. For dinner: “Rice, beancheese, daikon, mushroom, fish, are served.”
Azuki beans (red beans, small beans) are also mentioned
on pages 454 and 469. The population in 1872 was 33.3
million. On pages 587-88 is a sort of bibliography.
William Elliot Griffis lived 1843-1928.
Note 4. This is the earliest English-language document
seen (April 2013) that uses the term “ bean-cheese”
(hyphenated, by itself, with a space before the word “bean,”
and where it is not preceded by the words “soy,” “soya,”
“soja,” etc.) to refer to tofu. Address: A.M., Late of the
Imperial Univ. of Tokyo; presently in New York.
2113. Imperial Japanese Commission to the International
Exhibition at Philadelphia (1876). 1876. Official catalogue of
the Japanese section: And descriptive notes on the industry
and agriculture of Japan. Philadelphia, Pennsylvania:
Published by the Japanese Commission. 130 p. 24 cm.
• Summary: The Preface (p. 3) begins: “Never until the
year 1873, had Japan participated to any great extent in
the various European International Exhibitions. Up to
that time she had been merely represented by some of the
provincial governments, acting independently of the central
Government. However, the Government determined to be
worthily represented at the Vienna International Exhibition
[Vienna World Exhibition] of 1873,...” But Japan was well
prepared for the Philadelphia Centennial Exhibition.
Under classes of “Agricultural products” (p. 32, 34):
Class 621–Peas, beans, etc. (incl. Soya, adzuki). Class
650–Sea weeds (incl. Vegetable isinglass [agar, kanten]).
Class 657–Flour and starch (incl. Kudzu {Pueraria

thunbergiana}). Class 659–Wines and other kinds of drinks
(incl. Sake, Soy {a kind of sauce}).
Page 71 discusses relief painting in lacquer: “The
lacquer can even be carved, and, finally, the artisan can
incrustate mother-of-pearl shell, ivory, thin metal, or
anything he likes into the lacquer. By mixing a sort of paste
made of [soy] bean powder, or the white of eggs, with the
lacquer, he can thicken it to such an extent as to give it a kind
of plasticity, admitting the possibility of making impressions
which remain visible after hardening.”
In the long chapter titled “Descriptive notes on the
industry and agriculture of Japan (p. 37-117) is section on
“Agricultural products. Classes 620-21–Cereals, vegetables,
etc.” (p. 104-06). Beans, generally referring to soy beans,
are mentioned many times. “Manures of a mineral nature
consist of marls, shells and ashes; those of vegetable origin
of inferior kinds of beans and peas or their residues, of [soy
bean] oil-cakes, the residues of sake-brewing,...”
“The excellent kinds of beans and peas, which are
made into a kind of cheese [tofu] and a peculiar mixed
dish called ‘misso’ [miso] afford the necessary nitrogenous
substances, and to a certain extent form the substitute for
meat; the Soyu [shoyu; soy sauce] also belongs to this kind
of food, and is frequently mixed with other dishes. With
regard to animal food, it is limited almost exclusively to fish,
poultry and eggs. But a change has already been effected
to a certain extent in the larger towns, where butcheries
have been established. An experiment of sheep farming was
commenced one or two years ago” (p. 106).
Note 1. This is the earliest English-language document
seen (April 2012) that uses the word “Soyu” (regardless of
capitalization) to refer to shoyu or soy sauce.
Note 2. This is the earliest English-language document
seen (Nov. 2014) that contains the term “substitute for meat”
(or “substitute for meats,” with any combination of quotation
marks).
Under “Class 657, 658–Flour, starch, etc. we read (p.
110-11): “It has been mentioned above that the various kinds
of beans constitute a very important element of the national
diet. Some of the preparations made of beans and peas are
worthy of a short notice. In preparing the ‘Tofu,’ white beans
are soaked in water, ground between two stones, strained
through a sieve and afterwards boiled. The contents of the
kettle are then filtered through cotton cloth and the residue
pressed out. The liquid [soymilk], which may be considered
as an alkaline solution of legumine, is precipitated by
successive additions of the bitter lye [nigari] which runs off
from sea-salt by deliquation, and which is mostly composed
of magnesium salts. The precipitate is legumine with a small
percentage of legumine-composits [-composites] and a large
proportion of water. The ‘yuba’ is also made by boiling the
above-mentioned legumine solution in an open kettle, with
a slight addition of ash-lye. The insoluble skins which form
upon the surface of the boiling liquid, are taken off and
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dried. Another kind of preserved food is the ‘misso’ [miso].
White beans are first boiled, pounded in a mortar to form a
paste, then mixed with fermenting rice and salt, whereupon
the whole mixture is placed in tubs and left in some cool
place; at the end of a month it is ready for use. In mentioning
the various preparations made of beans, the ‘Soy’ or, as the
Japanese call it, ‘Soyu’ [shoyu] should not be omitted; but as
it belongs rather to the produce of fermentation, the process
will be described under the head of Class 660 [Alcohol and
malt liquors].
One page 112 we read: “The soy, or ‘soyu,’ is made of a
small bean, the ‘Dolichos soja,’ or ‘Soya hispida,’ to which
are mixed wheat, salt and water. The beans are first boiled,
and the wheat bruised and steamed; both are then mixed with
a small addition of fermenting wheat, placed in flat wooden
boxes and kept for several days at a fixed temperature in
a special room. At the end of three days, the mass [koji] is
all covered with fungi and partly with roots of germination.
After having been mixed with a salt-lye, which has been
prepared hot and allowed afterwards to cool down, and to
depose certain impurities, the mashings are now removed
to enormous coops [vats] in which they are kept for several
years. Experience has shown that the best soy is produced
by mixing equal quantities of mashings of three years and
five years’ standing. This mixture is transferred into bags of
thick cotton-cloth, placed in large boxes, and then submitted
to pressure–at first only to a slight pressure, which yields the
best soy, and afterwards, however, to a gradually increasing
pressure, the separation of the last portions being assisted by
an addition of salt water.
“The soy forms a very important condiment for all kinds
of dishes, and is consumed in large quantities. In 1874 the
production amounted to 1,506,402 hectolitres.”
An interesting term in the Index (p. 129) is “Beancheese,” which refers to tofu (p. 110).
Also: Use of hemp (asa) for manufacture of cloth (p. 77,
113). The tea ceremony (p. 108). Sea weeds, incl. cultivated
nori and Asakusa nori in Tokio bay, kanten or vegetable
isinglass, and fu (that resembles carragheen [carrageenan]
moss and is used in the sizing of the warp of silk goods) (p.
109). Kudzu (p. 110). Sake (p. 111). Address: Japan.
2114. Kitchiner, William. 1876. The cook’s oracle:
Containing receipts for plain cookery on the most
economical plan for private families. London: Houlston &
Sons. 424 p. Index. 18 cm. [30+* ref]
• Summary: The title page states: (1) These recipes are the
“result of actual experiments instituted by the late William
Kitchiner, M.D.” (2) 56,000 books have been printed. The
section titled “The magazine of taste” (No. 390, p. 284)
contains a list of 28 “useful flavoring materials.” No. 28 is
“Soy” [sauce]. The others include: Brandy, curacao, salad
sauce, pudding catchup, sauce superlative or double relish,
walnut pickle, mushroom catchup, vinegar, oil, mustard,

curry powder, etc.
Note: This book was first published in 1817, with the
title Apicius redevivus; or, The cook’s oracle... The 7th
edition was published in 1823. This edition may have been
published in 1869 rather than 1876; the date is not clear in
the book. William Kitchiner lived 1775?-1827. Address:
M.D., England.
2115. Morrison, William T. 1876. An Anglo-Chinese
vocabulary of the Ningpo dialect. Revised and enlarged.
Shanghai, China: American Presbyterian Mission Press. xv +
559 p. See p. 37, 442. 22 cm. [Eng; Chi]
• Summary: “Bean-curd (p. 37), deo-vu + two Chinese
characters; tsiang-deo-vu + three Chinese characters and
tones are given.
“Soy [sauce] (p. 442), tsiang-yiu + two Chinese
characters and tones.
Note: William T. Morrison lived 1834-1869. Address:
Rev., D.D., Formerly missionary in Ningpo.
2116. Philadelphia International Exhibition, 1876. Official
catalog of the British section. 1876. London: Printed by
George E. Eyre and William Spottiswoode. Part I. 424 p.
Published by authority of the Lord President of the Council.
23 cm.
• Summary: The book contains an interesting chapter titled
“Exhibitions–Their origin and progress.” Prior to 1851 there
had been many local exhibitions worldwide, dating back to
Biblical times. The first international exhibition was held in
London in 1851. To date there have been five international
exhibitions: London (1851, 1862), Paris (1855, 1867),
and Vienna (1873). These have been attended by a total of
32,959,097 visitors. The Annual International Exhibitions
at South Kensington in 1871, 1872, 1873, and 1874 did not
realize the expectations of their promoters; public interest
rapidly died out and the scheme was abandoned. The first
exhibition of the Japanese Empire was held at Kiôto (Kyoto)
and contained the objects destined for the Vienna exhibition
of 1873. This Kyoto exhibition opened on 17 April 1872
and was so successful that the original limit of 50 days was
extended, and the Exhibition did not close until the end
of July. The next year the Mikado (emperor) decreed an
exposition on a much wider basis, presenting a comparison
between the past and present, and even affording a glimpse
into the future of Japan. Note 1. This is the earliest document
seen (Aug. 2011) that contains the Japanese word “Mikado,”
meaning Emperor of Japan.
In terms of classification of products, Agriculture is
Department VI, in the agricultural building. Agricultural
products are classes 620-629; cereals, grasses, and forage
plants are class 620, and leguminous plants and esculent
vegetables are class 621. Animal and vegetable products are
classes 650-662; preserved meats, vegetables, and fruits,
dried or in cans or jars. Meat and vegetable extracts is class
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656. Vegetable oils is class 662. Horticulture is Department
VII, in the horticultural building.
Note 2. This is the earliest English-language document
seen (May 2006) that contains the term “vegetable extracts”
(or “vegetable extract”). The context shows that they
resemble meat extracts. It would be very interesting to know
of what and how they are made, and how they are used. By
1896 a type of soy sauce named “Dr. Lahmann’s Japan Soja”
was described as a “vegetable extract.”
An alphabetical list [directory] of exhibitors includes
Crosse & Blackwell (Soho Square, London; classes 656,
660, 662), and Lea & Perrins.
On page 246 is the following: “Cl. [Class] 656, 203. Lea
& Perrins, Sauce Manufacturers, Worcester, Worcestershire
Sauce. (917) Exhibitors, New York, 1853 (Medal).”
On page 77 begins a “List of articles of produce and
manufactures chargeable with duty on being imported into
the United States.” A table titled “Of articles of produce and
manufactures chargeable with duty on being imported into
the United States” shows (p. 289) that the duty on “Soy”
[sauce] is 35 per cent. This is the only reference to soy seen
in this book.
Note 3. This is the earliest document seen (April 2001)
that contains a directory including listings related to soy.
Address: England.
2117. Satow, Ernest Mason; Masakata, Ishibashi. comps.
1876. An English-Japanese dictionary of the spoken
language. London: Trübner & Co.; Yokohama, Japan: Lane,
Crawford, & Co. xv + 366 p.
• Summary: Page 295: Soup, n. [noun] (flavored with soy
[sauce]) tsuyu; sui-mono; (made with miso) otsuke; misoshiru; o mi otsuke (the last used only by women).
Soy, n. shôyu (c).
Note 1. The symbol “(c)” denotes that the word which
precedes it is of Chinese origin. However, the word shôyu is
not of Chinese origin, but rather of Japanese origin.
Note 2. This is the 2nd earliest English-language
document seen (April 2012) that uses the term “shôyu” to
refer to soy sauce. Address: 1. Japanese Secretary to H.M.
Legation at Yedo; 2. Imperial Japanese Foreign Office.
2118. Neue Freie Presse (Vienna). 1877. Miscellen aus
Lands und Landwirtschaft [Miscellaneous from land and
agriculture]. No. 4442. Jan. 8. p. 8, col. 3. [Ger]
• Summary: Of the lectures that have been delivered so far
[at the Farmers’ and Forester’s Club of Vienna], we would
like to highlight the following: On the Land Consolidation,
by Lord (Gutsbesitzer) Frankl; On the Relationships of
Urban Warehouses to Agriculture, by the architect, District
Councilor (Gemeinderath) P. Kaiser; On Gardens and
Gardening, by Dr. F. Stamm; On a New Crop, Soja hispida,
by Professor Haberlandt; On the Importance of Insects, by
Professor von Hayek; On Root Nematodes, by Dr. Marek;

On the Development of Oenological Science, by Professor
Bersch, and so on.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2119. Haberlandt, Friedrich. 1877. Neure Erfahrungen ueber
den Anbau der rauhhaarigen Sojabohne [Recent experiences
with the cultivation of the coarse-haired soybean]. Wiener
Landwirthschaftliche Zeitung (Vienna) 27(4):32-35. Jan. 27.
[Ger]
• Summary: Based on a lecture presented on 21 Dec. 1876
at the Club of Farmers and Foresters (Club der Land- und
Forstwirthe) in Vienna. Contains a detailed account of the
author’s early soybean trials and analyses of the oil and
protein content of the seeds. This is basically a summary of
the information written by Prof. Haberlandt in Jan. 1877 and
published later that year as “Der Anbau der rauhhaarigen
Sojabohne [The culture of the coarse-haired soybean]” in
Landwirthschaftlichen Versuchs-Stationen 20:247-72.
In early 1876 Prof. Haberlandt then sent samples of
seeds to seven cooperators in central Europe, who planted
and tested the seeds in the spring of 1876, with good or fairly
good results in each case. He sent soybeans to: W. Köhler
(Title: Chief-gardener, Obergärtner) in Ungarisch-Altenburg
[Hungarian Altenburg, formerly Magyarovar, today’s
Mosonmagyarovar in Hungary about 22 miles northwest of
Györ]. He was involved in cultivation research. The yellow
and reddish-brown soybean types (rothbraunen Sorten)
ripened at the same time as they had in Vienna. They ripened
even though they had been completely eaten off by rabbits
when younger–which showed their superior viability.
A. Stojics (Title: Owner of a farm estate, Gutsbesitzer)
in Gross-Becskerek in Hungary. He planted yellow soybeans
and harvested them in mid-September.
Note 1. This is the earliest document seen (Nov. 2019)
concerning soybeans in what is today Hungary (though
Hungary was not officially created until 1918), or the
cultivation of soybeans in today’s Hungary (one of two
documents). This document contains the earliest date seen
for soybeans in Hungary, or the cultivation of soybeans in
Hungary (May 1876). The source of these soybeans was
Friedrich Haberlandt.
A. Tomaszek [Tomasek] (Title: Official / Administrator
for Agriculture, Oekonomie-Beamter / Verwalter) in
Napagedl in Mähren [Moravia, a region in today’s Czech
Republic]. He was involved with agricultural experiment
operation in the domain of Count Stockau, and he harvested
his first soybeans from mid-September until October.
Dr. Nikolaus Dimitriewicz, a former student (Hörer)
at the Royal School of Agriculture in Vienna, and now a
farmer (Oekonom) in Bukowina [Bukovina or Bucovina, a
former Austrian crownland, now divided among Ukraine and
Romania]. He received 100 seeds which he sent to 6 farmers
he knew in four nearby locations in the district of Kotzman
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(des Kotzmaner Bezirks).
Note 2. As of 1994, Kotzman is the town and district
of Kitsman in southwestern Ukraine, just north of the
border with Romania. Also spelled Kotzmann, Cotman,
Cozmeni, Kosman, Kozmeny, or Kucmeh, it is located 19
miles northwest of Chernivtsi (also spelled Chernovtsy,
Chernowitz, or Czernowitz).
Note 3. This is the earliest document seen (May 2020)
concerning soybeans in Ukraine, or the cultivation of
soybeans in Ukraine (one of two documents).
Graf. H. Attems, owner (Eigenthümer) of a seed testing
station (Samenculturstation) in St. Peter near Graz in
Steiermark [today’s Styria, capital of Graz in Austria].
Prof. Dr. Kulisz, a teacher of agriculture in TetschenLiebwerd in Böhmen [Bohemia, now in the Czech Republic].
The soybeans ripened in spite of the unfavorable weather
conditions during the year. He harvested the reddish-brown
variety on Oct. 5 and the yellow variety on Oct. 21.
Note 4. This is the earliest document seen (Nov. 2019)
concerning soybeans in what is today the Czech Republic
(though it was not officially created until Jan. 1993), or the
cultivation of soybeans in the Czech Republic (one of two
documents).
W. Janig (Title: Prince Rohan’s Privy Councillor, fürstl.
Rohan’scher Hofrath) in Prague in Böhmen [Bohemia]. He
was sent 200 seeds which he sent to 5 locations (including in
Sichrow, Swijan [on the Iser or Jisera River], and Darenic) in
Bohemia [now in the Czech Republic] for planting.
Note 5. The term fürstl. Rohan’scher Hofrath refers
to Louis Prince von Rohan, the first cardinal and bishop
of Strasburg; he lived 1734-1803. This was his property.
A Hofrat was a privy councillor / minister of this prince’s
court.
Note 6. Swijan, as of 2003, is named Svetice and is
located about 18 miles southeast of Prague, the capital of the
Czech Republic. The current names of Sichrow and Darenic
cannot be found.
And A. Schnorrenpfeil, administrator of the farm estate
Gutswirthschaft at the Agricultural Academy in Proskau
(Landwirtschaftlichen Akademie Proskau) [now named
Proszkow, in today’s southwest Poland] in PreussischSchlesien [Prussian Silesia, a Prussian province later divided
into upper- and lower Silesia].
Note 7. Proszkow is a market town located 7 miles
southwest of Oppeln (now Opole), in southwest Poland at
north latitude 50º40’. This is further north than any point
in the continental USA, and even a bit north of Winnipeg,
Manitoba, Canada.
Note 8. This is the earliest document seen (April
2020) concerning soybeans in Poland, or the cultivation of
soybeans in Poland (one of two documents).
Note 9. This is the earliest European / Western document
seen (Aug. 2006) that mentions rabbits (or any other type
of rodents) as an enemy of soybean plants. Address: Prof.,

Hochschule fuer Bodencultur, Austria.
2120. Blavet, A. 1877. Le Soja Hispida et le Cicer Arietinum
[The soybean and the chickpea]. Moniteur Horticole
(Belgium) No. 1. p. 7. Jan. [Fre]*
• Summary: Even though not shining among the first rank
of the food species, these two legumes are of real interest for
our vegetable plots. For some time now, based on favorable
trials conducted in France, they have been recommended
very seriously to all those who are interested in the important
question of food. We believe, therefore, that it would be
useful to our readers to give a brief description of these two
vegetables which are still almost unknown in our country.
The Soja Hispida or Dolichos Soja belongs to a genus
that is very closely related to the genus Glycine, and certain
botanists even lump them together. It is an annual hairy
(hispide) plant, about 1 meter in height when erect. Its
leaves are trifoliate, consisting of three leaflets or folioles.
Its flowers are violet, arranged in clusters (en grappes
ascillaires), followed by oblong pods, slightly arched, each
containing from 2 to 5 oval seeds, a little compressed. It
originated in Asia.
In Japan, in China, and in tropical Asia (I might add
in Mexico), these seeds are eaten as a vegetable [green
vegetable soybeans]. In these regions, it can be said that
the culinary art owes them a lot, because they enter into the
preparation of all the sauces. Among other things, they are
made into the celebrated Soy [sauce], so sought after by
Asiatic gastronomes, and which is also known and used in
Europe to enhance the taste of certain dishes, and especially
beef, whose digestion it uniquely facilitates. The soybean (le
Soja) is also said to be an important oil-bearing plant.
In October 1878 we had two soybean plants growing
in our plot of vegetables at the Universal Exposition [in
Vienna]. One member of our society asked Mr. Vilmorin
what he knew about this plant. He replied: About eight years
ago [i.e., in 1870] I saw it appear, then it was not spoken
about again. Anyway, the visitors [at the Exposition] paid
such high honors to our two plants, that all we were left with
was the stems [because the visitors had stripped off the pods
and seeds].
You know better than anyone how much perseverance
and stubbornness it takes to propagate a novelty, regardless
of its excellence. You have to convince, particularly at the
beginning, you have to overcome the bad will, the habits,
the distrust, the jealousy, the incompetence, the conviction
that it is impossible to do better... and whatever! This the
first year I gave the soybean (le Soja) to market gardeners /
vegetable growers (maraîchers); a certain number of them
did not wait for the plant to reach maturity before putting it
on the compost pile. They called it an obscenity which took
up room unnecessarily. They came to a hasty conclusion /
judgment, as you can tell.
Others who thought about it more gave the plant the
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opportunity to bear fruit, but the failed to write a report about
its cultivation.
Finally, only two people understood that this very
accommodating legume was not out of place. Yet one must
add that this was thanks to the presence of a ship-owner
(armateur), who had eaten it in Mexico. He was very fond
of this product, and it is to this fact that the plant was given
the honor of being cultivated on a large scale in one of the
châteaus where one of our two gardeners happened to be.
Note: This is the earliest document seen (March 2021)
concerning soybeans in Mexico, Central America, or Latin
America. It is not clear whether or not these soybeans were
cultivated in Mexico (they may well have been) or where
they came from (they may well have come from China on a
Manila galleon as part of the China trade).
It’s the same kind of thinking. Without the laudable
perseverance of one of our horticulturists, our excellent
Etampes soybean (very early), would never have come to our
attention. What if it had been grown by a market gardener
who just brought some of it to our market without thinking
for years to give it the least extension to its cultivation.
The first year it was sold for 12 francs per liter.
2121. Haberlandt, Friedrich. 1877. Der Anbau der
rauhhaarigen Sojabohne [The culture of the coarse-haired
soybean]. Landwirthschaftlichen Versuchs-Stationen 20:24772. [5 ref. Ger]
• Summary: Haberlandt submitted this article in Jan. 1877
from Vienna. The original soybean seeds were obtained at
the Vienna World Exhibition of 1873 then grown out in the
garden of the Royal College of Agriculture (Hochschule
für Bodencultur) in Vienna. The seeds grown in Vienna and
harvested in 1875 and 1876 were larger and heavier than
those obtained at the Exposition.
Among nutritional plants, the coarse-haired soybean
(der rauhhaarigen Soja) is of the first rank. For no other
legume nourishes so many people, and has such great
nutritional value, and multiple food uses (p. 247).
On p. 248 Haberlandt shows that he is familiar with
the soybean work of the Society for Acclimatization in
France: In France the soybean is known as the oil pea, and
it is cultivated at various points in the departments of Ariège
and Haut-Garonne... Many years ago attempts were made to
grow Soja hispida in Hohenheim [Germany], but the plants
were barely brought to a blooming state. People also had the
same experience in other places. Dr. A. Rauch of Bamberg
[Germany] (see Die Fundgrube von Dr. A. Rauch. III.
Jahrgang. Bamberg 1876), on several occasions, received
seeds of various soybean varieties from Japan. They were
sent by his long-time friend, Colonel [Philipp Franz] von
Siebold, who died at an early age. But every trial by Dr.
Rauch was unsuccessful.
In 1875 Prof. Haberlandt conducted soybean trials at
the Royal College of Agriculture in Vienna. In early 1876

he published detailed results of these trials in the Wiener
Landwirthschaftliche Zeitung. Nutritional analyses of these
seeds were published.
Page 252: The plants of each of the three varieties which
achieved complete development in 1875 each occupied one
strip of a plot that was 3 meters long and 0.3 meters wide.
The respective times of blossoming and maturation of the
crop were:
No. 1, the brownish-red variety from China: June 28 and
September 11,
No. 2, the light yellow variety from China: July 1 and
September 11,
No. 3, the light yellow variety from Mongolia: July 29
and September 11.
Plot no. 1 contained 27 plants; plot no. 2, 25; and plot
no. 3, 15. Thus each plant was allocated an average of 4.03
square decimeters [equal to .0403 square meters, or about 20
cm by 20 cm] of growing space.
The seeds that were harvested amounted to 249.2 g with
plot no. 1, 336.5 g with plot no. 2, and 196.9 g with plot no.
3, whereby a seed yield per hectare was calculated with
2,769 kilos for plot no. 1
3,739 kilos for plot no. 2
2,177 kilos for plot no. 3.
The high capability for yield of the soybean (Sojabohne)
can be seen from this, of course under the precondition of
uniform conditions in which each plant takes up an area
of 4 square decimeters. This would result in the number of
250,000 plants per hectare and a requirement of 37.5 kilos of
seed for sowing if, with complete germination, 1,000 seeds
to be sown would have a weight on average of 150 g.
In early 1876 Prof. Haberlandt then sent samples of
seeds to seven cooperators in central Europe, who planted
and tested the seeds in the spring of 1876, with good or fairly
good results in each case. These men reported the details
of their agronomic trials (Anbauversuche) to Haberlandt,
who quotes from their reports (p. 253-59). Haberlandt
sent soybeans to: Master-gardener W. Köhler (p. 253-54)
in Ungarisch-Altenburg [Hungarian Altenburg, formerly
Magyarovar, today’s Mosonmagyarovar in Hungary about 22
miles northwest of Györ]. He planted 100 seeds in mid-May,
1876, in a sunny place in the botanical garden, in a bed 5
meters long by 2 meters wide. All the seeds germinated (Alle
Samen keimten) and the plants developed luxuriantly. But
one night, when they were 5-6 cm tall, all the young plants
were eaten by rabbits. However they grew back and yielded
1.6 kg of seeds.
Landowner (Gutsbesitzer) A. Stojics (p. 253-54) in
Gross-Becskerek in Hungary. He planted 100 brownish-red
(braunrothen) and 100 yellow soybeans in mid-April. In
mid-September he harvested 0.33 kg seeds of the former and
0.32 kg of the latter.
Landowner Graf. H. Attems (p. 253-55), owner of a seed
testing station (Samenculturstation) in St. Peter bei Graz in
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Steiermark [today’s Styria, capital of Graz in Austria]. On 19
May he planted 50 brownish-red (braunrothen) seeds from
China and 50 yellow seeds from Mongolia. He harvested
the seeds between Oct. 11 and 24, obtaining 0.870 kg of the
brownish-red and 0.642 kg of the yellow.
Mr. A. Tomaszek [Tomasek] (p. 253, 255-56, 260, 263),
farmer and civil servant (Oekonomie-Beamter / Verwalter)
in Napagedl in Mähren [Moravia, a region in today’s central
Czech Republic]. He planted 25 yellow and 25 reddishbrown soybeans on April 29. The yellow yielded 1,400 seeds
and the reddish-brown 1,350 seeds.
Note 1. This is the earliest document seen (April 2020)
concerning soybeans in today’s Czech Republic (though it
was not officially created until Jan. 1993), or the cultivation
of soybeans in the Czech Republic. This document contains
the earliest date seen for soybeans in the Czech Republic, or
the cultivation of soybeans in the Czech Republic (29 April
1876) (one of two documents). The source of these soybeans
was Friedrich Haberlandt in Vienna.
Note 2. This is the earliest document seen that mentions
soybeans in Mähren (Moravia). From 1849 to 1918 it was
a separate crownland of Austria, with its capital at Brno. In
1918 it was organized as a province of Czechoslovakia.
Princely Privy Councillor (Hofrath) W. Janig (p.
253, 256-57) in Prague in Böhmen [Bohemia]. He was
sent 200 seeds which he sent to 5 locations (including in
Sichrow, Swijan [on the Iser or Jisera River], and Darenic)
in Bohemia [now in the Czech Republic] for planting. All
but 5% sprouted. In Sichrow, 25 seeds planted in early
May yielded 2,500 seeds in October. Continued. Address:
Mittheilungen aus dem landwirthschaftlichen Laboratorium
und Versuchsgarten der k.k. Hochschule fuer Bodencultur in
Wien [Vienna].
2122. Haberlandt, Friedrich. 1877. Der Anbau der
rauhhaarigen Sojabohne [The culture of the coarsehaired soybean (Continued–Document part II)].
Landwirthschaftlichen Versuchs-Stationen 20:247-72. [5 ref.
Ger]
• Summary: See next page. Continued from p. 253. Prof.
Dr. Kulisz (p. 253, 257) in Tetschen-Liebwerd in Böhmen
[Bohemia, now in the Czech Republic] planted 150 seeds of
3 varieties. Despite snow, rain, and frost in May, 98 plants
survived, yielding 660 seeds. The tallest plant was not over
50 cm high.
Dr. Nicolaus Dimitriewicz (p. 253, 257-258), a former
student at the Royal College of Agriculture in Vienna,
and now a farmer (Oekonom) in Bukovina [Bukowina or
Bucovina, a former Austrian crownland, now (2020) divided
between Ukraine and Romania]. He received 100 seeds
which he sent to 6 farmers he knew in four nearby locations
in the district of Kotzman (des Kotzmaner Bezirks).
Note 1. As of 1994, Kotzman is the town and district
of Kitsman in southwestern Ukraine, just north of the

border with Romania. Also spelled Kotzmann, Cotman,
Cozmeni, Kosman, Kozmeny, or Kucmeh, it is located 19
miles northwest of Chernivtsi (also spelled Chernovtsy,
Chernowitz, or Czernowitz).
The seeds were planted late, on April 20 or later, and
some were killed by frost. Others, protected from the frost,
grew fairly well. For example, the second farmer harvested
669 seeds from 19 plants. The 64 plants which survived
yielded less than 2.821 kg of seed. Note 2. This is the earliest
document seen (May 2020) concerning soybeans in Ukraine,
or the cultivation of soybeans in Ukraine (one of two
documents). This document contains the earliest date seen
for soybeans in Ukraine, or the cultivation of soybeans in
Ukraine (20 April 1876). The source of these soybeans may
have been Prof. Haberlandt.
And A. Schnorrenpfeil (p. 253, 258), Administrator of
Gutswirthschaft at the Agricultural Academy in Proskau
(Landwirtschaftlichen Akademie Proskau) [now named
Proszkow, in today’s southwest Poland] in PreussischSchlesien [Prussian Silesia, a Prussian province later divided
into upper- and lower Silesia]. He planted 50 seeds of two
varieties in late April.
Note 3. Proszkow is a market town located 7 miles
southwest of Oppeln (now Opole), in southwest Poland at
north latitude 50º40’.
Note 4. This is the earliest document seen (April
2020) concerning soybeans in Poland, or the cultivation of
soybeans in Poland (one of two documents). This document
contains the earliest date seen for soybeans in Poland, or
the cultivation of soybeans in Poland (20 April 1876). The
source of these soybeans was Prof. Haberlandt in Vienna.
Joh. Stua (p. 263-64), of the Technological Laboratory
(Technologische Laboratorium) of the Imperial-Royal
College of Agriculture [der k.k. {kaiserlich-königliche}
Hochschule für Bodencultur] in Vienna, conducted a
detailed nutritional analysis of the yellow Mongolian,
yellow Chinese, and brownish-red (braunrothe) Chinese
varieties. The first 3 columns of a full-page table (p. 264)
show percentages in air-dried soybeans of (1) the original
soybean seed sample, (2) soybeans grown the first year,
and (3) soybeans grown the second year. Columns 4-6
show the same information adjusted as if the soybeans had
a 10% water content. For each variety, data are given for
water, protein, fat, nitrogen-free extract (Stickstofffreie
Extractivstoffe), crude fiber, and ash (Aschenbestandtheile).
Note 5. This is the earliest German-language document
seen (Oct. 2004) that mentions red soybeans (actually
brownish-red) or that uses the word braunrothe to refer to
the color of soybeans. In many other documents by or about
Prof. Haberlandt, the term “reddish-brown” (braunrothen) is
used to describe the color of a type of soybean he obtained
from China.
Tomaszek (p. 263) wrote Haberlandt that he was
astonished by the high oil and protein content of the
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soybeans he grew and harvested and had analyzed by a
chemist at the sugar factory. So he had the analyses repeated
by Prof. K. Zulkowski of the technical university at Brünn,
and got similar results. Zulkowski found (table, p. 263) that
the air-dried seeds of yellow soybeans from China contained
16.99% fat, 40.19% protein, and 6.43% nitrogen. The
brownish-red soybeans from China contained 16.68% fat,
44.93% protein, and 7.19% nitrogen.
Note 6. This is the earliest document seen (May 2016)
that mentions Zulkowski.
These analyses are in close accord with those published
by Senff in 1872 (table, p. 265). Soybeans are compared with
lupins and other legumes.
On pages 270-271 Prof. Haberlandt discusses food
uses of soybeans. “The soy sauces, which were imported

from India and spread from England over
Continental Europe, could in no way awaken
a favorable opinion of the flavor of the
soybean, for these sauces have a strong flavor
of browned (gebräuntem) sugar, perhaps
also mixed with other ingredients, so that the
soybean’s own flavor is completely masked
(verdekt wird). Because of their complete
lack of starch, soybeans do not become soft
through cooking, so it is necessary to crush
and rub the half-soft cooked seeds before their
further preparation... Best would be a use [of
soybeans] which imitates that of corn kernels
(Maiskörner), from whose flour the people
of southern Europe prepare their beloved
dish, Polenta [corn gruel]. Soybeans roasted
at 160ºF taste delicious and surpass all other
plants that have heretofore been used as coffee
substitutes.”
Pages 271-272: In conclusion, the remark
may follow that it may hardly be successful
to find new food plants at any inhabited point
of the earth’s surface among wild-growing
plants. Because even the wild tribes have that
which is suitable for consumption in the plant
kingdom: a highly developed sense which has
been sharpened again and again by frequently
returning periods of hunger and which has
certainly tasted all plant products. It is much
more likely to be possible to discover new
useful plants for technical types of uses, for
the obtaining of weaving materials, dyes,
pharmaceuticals, and so forth, as this actually
occurs in all those lands that are explored by
botanists for the first time. If the discussion is
about new cultivated plants, then that is to be
understood in the sense that they are new for
some regions and countries in which they are
to be introduced in terms of trials. What will
then be at issue is whether the food plant that is concerned
has developed a larger number of varieties in its homelands,
among which are early maturing and late maturing, of which
the former have the more likely prospects of crossing the
borders of their former distribution.
The soybean is also a food plant of ancient cultivation.
At the present time, where all progress takes place at a more
rapid tempo than was earlier the case, it will soon show
whether it has a future for Central Europe; whether, as is to
be hoped, it will be capable of posing serious competition to
the potato plant and the corn plant as well as to other food
plants. It can and will achieve significance, not as a result of
an enthusiastic recommendation from some part, but rather
only as a consequence of benefits which are associated
with its cultivation and which are solely in the position to
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dispel the mistrust which every newly proposed food plant
encounters in the circles of the practical farmer that already
are so often shrewd.
At the ten trial locations at which the soybean was
planted in 1876, over twenty kilos of seeds have already
been obtained in total. Since that will be used simply for
propagation during this year, in 1877 a seed yield of up to
2,000 kilos at the very best can already be counted upon.
This seed material will then in any case ensure a rapid
spreading of soy. The goal would be achieved more quickly
if larger quantities of seeds were to be imported from China
or Mongolia, perhaps through the mediation by governments.
In any case, though, it would be uncertain as to whether with
the purchase of soybeans from those reference locations,
the selection would fall upon precisely the earliest maturing
varieties, which would in fact be the decisive factor for
success.
Vienna, January 1877
Note 7. This is the earliest document seen (Nov. 2012) in
which Dr. Haberlandt mentions that roasted soybeans made a
good coffee substitute.
Note 8. Other tables from this article are described
in a separate record. Address: Mittheilungen aus dem
landwirthschaftlichen Laboratorium und Versuchsgarten der
k.k. Hochschule fuer Bodencultur in Wien [Vienna].
2123. Haberlandt, Friedrich. 1877. Der Anbau der
rauhhaarigen Sojabohne [The culture of the coarsehaired soybean: Tables (Continued–Document part III)].
Landwirthschaftlichen Versuchs-Stationen 20:247-72. [5 ref.
Ger]
• Summary: See next page. Tables show: (1–p. 260) The
weight in grams of 1,000 original seeds compared with
the first progeny in 1875 and the second progeny in 1876.
Yellow soybean from Mongolia: 81.5, 126.0, and 163.6.
Note the significant increase in seed weight. Yellow soybean
from China: 92.5, 148.0, 143.0. Reddish brown soybean
from China: 105.0, 154.5, 141.8. Black soybean from China:
101.6, 110.6,–(no value given).
(2–a full-page table, p. 261) Prof. Haberlandt’s results
in testing 7 different types of soybeans in 1876: Yellow
from Mongolia (progeny), yellow from China (progeny),
reddish-brown from China (progeny), black from China (one
original, one progeny), black from Mongolia (original), and
black from Japan (original). For each variety is given: Size
of the trial plot in square meters (range 4.0 to 11.0), planting
date (April 25 to May 5), successful emergence of sprouts
(May 19 to June 2), first flowering (June 20 to July 3), start
of ripening (Aug. 25 to Oct. 24), date of harvesting (Sept. 26
to Nov. 6), number of plants harvested (52 to 339), weight of
the harvested seeds in grams (570 for black from Mongolia
to 3,710 for yellow from China), weight of the air-dry straw
in grams (1,920 for black #1 from China to 7,270 for yellow
from China), calculation of weight of seeds per hectare (in

kg) (1,111.1 for black from Japan to 3864.6 for yellow from
China), calculation of weight of straw per hectare (in kg)
(4,062.5 for black #1 from China to 6,025 for black from
Mongolia), number of seeds per plant (40.5 to 124.4 for
black #1 from China), weight of 100 air-dry seeds in grams
(101.6 from black #1 from China to 163.6 for yellow from
Mongolia).
(3–p. 265-66) Seeds grown in 1876 contained 8.73%
water. The ash content of these seeds was 2.87% in their airdried condition and 3.14% when dried at 100ºC. The various
minerals as a percentage of the total ash were:
Potash (Kali) 44.56%
Soda (Natron) 0.96%
Lime (Kalk) 5.32%
Magnesia / magnesium oxide (Magnesia) 8.92%
Iron oxide and clay (Eisenoxyd & Thonerode) Traces
Phosphoric acid (Phosphorsäure) 36.89%
Sulfuric acid (Schwefelsäure) 2.70%
Chlorine (Chlor) 0.27%
Silica (Kieselsäure) Traces
Thus, the two main minerals in soybeans are potash and
phosphoric acid. Prof. Haberlandt then compares the ash of
soybeans with the ash of peas, horse beans and garden beans.
(5–p. 266) A. Stua gives a nutritional analysis of
the straw of the recent harvest of soybeans, showing the
percentage of each nutrient when the straw is in the air-dried
condition (with 12.44% water) and when it has been dried
at 100ºC until it contains no water. For example, the ash
content is 10.14% and 11.59% respectively.
(6–p. 267) Gives as an analysis of the pure ash with the
same minerals as in table 4. However the results are very
different:
Potash (Kali) 15.41%
Soda (Natron) 2.18%
Lime (Kalk) 44.77%
Magnesia / magnesium oxide (Magnesia) 15.42%
Iron oxide and clay (Eisenoxyd & Thonerode) 0.75%
Phosphoric acid (Phosphorsäure) 9.32%
Sulfuric acid (Schwefelsäure) 6.37%
Chlorine (Chlor) 0.16%
Silica (Kieselsäure) 5.41%
Prof. Haberlandt then compares the ash of soybean straw
with the ash of peas, horse beans and garden beans. He adds:
In almost all cases, the straw of the soybean is more valuable
than that of other legumes mentioned above. This is all the
more important when it is consumed by cows and cattle
with great eagerness. The green soybean plants are preferred
by rabbits to all other leguminous plants (as was found in
the cultural trials in Hungarian Altenburg). And, in feeding
trials, cows eat even the coarse and woody stems, as well
as the empty, tough-as-parchment pods with relish, leaving
behind only the woodiest main stem. This clearly shows the
nutritional value of the plant as well as the seeds.
(7–p. 268) The total heat units (Wärmesummen) required
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for 7 different types of soybeans in 1876 to the start of
ripening and to harvest:
Yellow from Mongolia (progeny) 1824ºC, 2230ºC.
Yellow from China (progeny) 1887ºC, 2253ºC.
Reddish brown from China (progeny) 1699ºC, 2293ºC.
Black from China (original) 2844ºC, 3175ºC.
Black from China (progeny) 2661ºC, 3175ºC.
Black from Mongolia (original) 2905ºC, 3175ºC.
Black from Japan (original) 2954ºC, 3175ºC.
Note that the yellow varieties (the first two) required the
fewest heat units, while the black varieties required the most.

(8–p. 270). This table (2 pages wide) shows reported
temperatures at various places in Austria-Hungary at
different times of year. The places are Vienna, Graz,
Tetschen-Liebwerd, and Proskau. Across the top is the north
latitude of each of these places (between 47º4’ at Graz and
50º2’ at Proskau), the altitude, and the temperature each
month from December to November, and in each of the 4
seasons at each of the 4 places.
Note 1. This is the earliest document seen (Oct. 2013),
worldwide, that contains information on the weight of
soybean seeds. Haberlandt measured the weight in grams of
1,000 soybean seeds.
Note 2. This is the earliest document
seen (Oct. 2004) that clearly mentions soybean
straw, which is the stems, leaves, and empty
pods left after the plants have been threshed for
seed. Soybean hay is the whole dry plants with
the beans left in the pods, cut at any time from

the setting of seed until the leaves begin to turn
yellow.
Note 3. This is the earliest document
seen (April 2020) that contains the word
Wärmesummen (“heat units”). Address:
Mittheilungen aus dem landwirthschaftlichen
Laboratorium und Versuchsgarten der k.k.
Hochschule fuer Bodencultur in Wien [Vienna].
2124. Zemledel’cheskaya Gazeta. 1877. Iz
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inostrannykh gazet i zhurnalov [From foreign newspapers
and journals]. No. 6. p. 89-92. Feb. 5. See p. 89. [Rus]

agriculturist will cultivate Soja hispida in the same quantity
that they now cultivate bread [sic, wheat], potatoes, etc.,
since soya (soya) has the highest nutritional value in its
seeds and straw compared with other plants–the only
exception being lupins.
Translated by Olga Kochan.
Note: This is the earliest Russian-language document
seen (May 2020) that mentions the soybean–which it calls
Soja hispida and Soja.
2125. R. 1877. A soja takarmanynovenyrol [About
soybean as a forage crop]. Foldmivelesi Erdekeink (Our
Agricultural
Interest;
Budapest)
5(9):73.
Feb. 26.
[Hun]
• Summary:
We have
already
discussed
this new
crop once
before; it
was heartily

• Summary: This article is about various crops. A paragraph
(p. 79) about the soybean states: Soja hispida, a newly
cultivated plant. At the Vienna Agriculturists’ Club, Prof.
Haberlandt presented a very interesting report about
cultivation experiments with a newly cultivated plant–the socalled coarse-haired Soja hispida Mönch. Haberlandt found
that one variety of Soja, from the many present at the Vienna
World Exhibition, ripens in 5 months, and then reliably
grows in our climate. Its value, which increased during the
two subsequent years of cultivation, can best be seen in
comparison with the composition of peas:
A table shows the percentage of air-dried substance.
The columns are substances, crude protein, fat, nitrogenfree extract, crude fiber, and ash. The substances are both
seeds and straw: Seeds: Peas, initial Soja, Soja after 1 year
cultivation, soja after 2 years cultivation. Straw: Peas, Soja.
Concerning crude protein: Pea seeds had 23.2% vs. 30.6%,
34.4%, and 35.0% for soybean seeds during three years of
cultivation. Concerning fat: Pea seeds had 1.8% vs. 15.8%,
18.2%, and 18.4% for soybean seeds during three years of
cultivation. Soybean seeds also contained almost twice as
much ash and only 77% as much crude fiber.
Soybean straw contained about 24% more protein and
19% more fat that pea straw, plus 2½ times as much ash and
only 86% as much crude fiber.
Prof. Haberlandt believes that in the near future, every

recommended by Professor Haberlandt. We would now like
to publish the details which the Professor discussed in a
recent lecture held for the farmer’s union in Vienna.
In case of plants we wish to introduce to Hungary, we
have to be sure of having positive answers to two questions.
The first: is the plant in question capable of suitably ripening
in our climate? The second: is both the quantity and quality
of yield such that cultivation of the plant is advantageous? At
the international trade fair [Vienna World Exhibition] held
recently in Vienna, soybean (sója-bab) from China, Japan,
and Turkestan was presented to the Viennese agricultural
college. Professor Haberlandt distributed these seeds to a
number of persons and, based on the results of experiments
conducted in Moravia (in today’s Czech Republic), Hungary,
Bukovina (in today’s Romania and Ukraine), and Vienna,
provided the following replies to the above two questions.
Under the climatic conditions in Hungary, the plant ripens
fully and quickly. Just as in Vienna, the soybean (sója) was
harvested in the first half of September in Mosonmagyaróvár
(in today’s Hungary), here in Hungary. In Nagybecskerek
(in today’s Serbia), where soybean (sója-bab) was sowed
by the landowner Mr. Stojics, the harvest was in midSeptember. The head gardener of the agricultural academy
in Mosonmagyaróvár informed Professor Haberlandt that
rabbits had chewed off the germinated soybean (sója), which
quickly tillered. For now, I will forego listing the results of
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the experiments achieved in other countries.
As regards the yield results, the small experiment
Professor Haberlandt conducted in Vienna yielded 52
vámmázsa (equal to 2,600 kg or 5,732 lbs) per hectare.
This year, the yield was equal to 47 vámmázsa (equal to
2,350 kg or 5,181 lbs) per hectare. The resulting straw yield
amounted to 104 quintals [10,400 kg], which is an important
result considering its notable nutritional value, which
will be discussed later on. The experiments conducted in
Mosonmagyaróvár and Nagybecskerek cannot be considered
representative as regards quantity of yield, as seeds were
too sparsely sowed. However, the results of production
experiments conducted in 6 different locations in Bukovina
are that much more important, the average of which shows
that the soybean (sója-bab) yielded 188 seeds, which would
be equal to 88 vámmázsa (equal to 4,400 kg or 9,700 lbs)
per hectare. The plant is prone to tillering, grows 80-100 cm
high, branches off immediately at ground level, and develops
numerous pods–about 40-50–on each plant. In fact, there was
an average of 99 pods and 190 beans on each stalk on Prince
Rohan’s estate in Swijau, Bohemia. This is a good example
of the excellent yield results of soybean (sója).
As regards the nutritional value of this plant, chemical
analysis is the best method for use as a starting point. To
obtain more information, we will compare the chemical
constituents of the soybean (sója-bab) with the pea as a
source of protein-rich nutrients. Rounded to the nearest
whole number, water content: 8% (pea: 11%). Protein or
materials containing nitrogen: 30-34% (pea: 23%). Fats: 1518% (pea: 1.8%). Extracts without nitrogen-fixation related
materials: 28-33% (pea: 52%). Crude fiber: 4.5% (pea: close
to 6%). Potash: 4.75-5% (pea: 2.5%). In the case of the
experiments conducted in Europe, the interesting conclusion
has been drawn that the soybean (sója) grown from seeds
produced in Europe was richer in valuable nutrients than in
its place of origin. The studies pertaining to the nutritional
value of its straw shows that in this regard, soybean (sójabab) straw surpasses pea straw. The small-scale experiments
also showed that animals readily ate the green soybean
(sója) stalk and leaves, as well. From the above, Professor
Haberlandt is right to conclude that soybean (sója-bab) will
soon be generally widespread. We have been informed that
as long as his limited supplies last, Professor Haberlandt is
happy to provide anyone interested in the plant with a small
sample for the purposes of experimentation (1).
(1) We have been informed that at the academy in
Mosonmagyaróvár, head gardener Mr. Köhler produced 1.5
kg of seed by planting 100 seeds, a part of which has been
handed over to the institution in question and to Dr. Mihály
Farkas for the purposes of production.
Note 1. Translated by Peter Gergay of San Francisco,
Aug. 2018.
Note 2. This is one of the earliest documents seen
(Aug. 2018) concerning soybeans in today’s Hungary, or the

cultivation of soybeans in Hungary.
Note 3.
Note: This is the earliest document seen (May 2020)
concerning soybeans in Serbia, or the cultivation of soybeans
in Serbia. This document contains the earliest date seen for
soybeans in Serbia, or the cultivation of soybeans in Serbia
(spring 1876). The source of these soybeans was Prof. F.
Haberlandt in Vienna. Address: Hungary.
2126. W.H.W. 1877. The Japan pea. American Agriculturist
36(3):87, col. 2. March. New Series–No. 362. [1 ref]
• Summary: “We cultivated this several years ago, and
told all about it, with figure, in February, 1874. Probably
it will be of little or no use to you. In the Southern States
it may be of value as a fodder plant, or as a crop for green
manuring. The advertisement says, it ‘is a new and extremely
valuable vegetable, and is attracting great attention wherever
introduced; is pronounced by all who have grown it to be
superior to any pea grown; is said to be a most valuable
acquisition, as it can be used both in a green and ripe state.’
This conveys the idea that it may be used like ordinary peas.
‘Said to be’ is very safe, but as the pea has been sold in the
Southern States for the last four or five years, why don’t the
chap try it and know? If he were condemned to live upon this
pea for a weak [sic, week], he would have the very positive
opinion that, for whatever other uses it may be valuable,
human food is not one of them, at least to the American.”
Note: This is the earliest document seen (March
2021) that contains the term “green manuring” (or “green
manure”). Address: Reading, Massachusetts.
2127. M. 1877. Neue Culturpflanzen [New crop plants].
Neue Freie Presse (Vienna) No. 4526. April 3. p. 4, col. 1.
Evening edition. [Ger]
• Summary: Even though, as we presented in a first article
(no. 4505 [Landwirtschaftliche Zeitung] of the Neue Freie
Presse), out of twenty newly recommended crops we hardly
arrived at one single result worthy of mention, nevertheless
sometimes one such crop comes up which is completely
worth the many futile attempts and failures. So among the
worthless desert of seed novelties, that is how it was with
one species that has recently become known which deserves
the greatest attention. That is Soja hispida, the hairy runner
bean or Dolichos (rauhe Schmink- oder Heilbohne) from the
line with many branches of the East Asian Dolichos species.
The credit for having introduced this worthy useful plant to
the Occident is due to Professor F. Haberlandt at the College
of Agriculture (Hochschule für Bodencultur) in Vienna. He
found this among the Japanese seeds at the World Exposition
(Weltausstellung) of 1873, cultivated them in complete
secrecy, and has now come forward with the results of his
trials.
Next to rice, the Dolichos or soy beans (Dolichos- oder
Soja-Bohnen) form the main source of nutrition for the
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population of the two largest East Asian empires, but they are
also cultivated in countless varieties in all of India, on Java,
Borneo, Sumatra, and all islands of the Indian archipelago
and are treasured as a daily food. Along with chickpeas
(Cicer arietinus), they are among the most nitrogen-rich
of all pulses, which means of all vegetable products, and
thus their extraordinary nutritional value, especially for
the working classes. In Japan, there are four varieties of
runner beans (Schminkbohnen) that are preferably planted
for their nutrition: Dolichos (or Soja) unguiculatus, in
Japanese jaenari, green; D. soja, Japanese daidsu; a black
variety kuromame, and a red one, kintoki [sic, kintoki refers
to a variety of azuki beans]. They are all eaten. One of the
most favorite without which a Japanese could hardly live is
the bean aspic (Bohnensulze) “miso” (“Mieso”), prepared
from the daidsu bean with wheat and barley flour together
with some salt. The seasoning that is expressly called “soy”
(“Soja”)–in Japanese siyau [sic, shoyu], in Chinese sohi yu
or tsiang yu, in English soy–is a fermented soup [sic, sauce]
that is prepared from soybeans (Sona-Bohnen) with different
additions that is served as sauces and forms an important
article of trade. In China, Dolichos sinensis (under which
is certainly also to be included many other species) is the
preferred food after rice; the plant is cultivated everywhere.
According to Scherzer, entire populations are employed there
with the preparation of cakes and preserved foods made from
bean meal for food. Just like with other pulses, the skins
of the beans, after being carefully separated from the meal,
are pressed into cake form in iron wheels and dried. They
are a precious fertilizer, as are the oil cakes, and it has an
extraordinary value on the market; Shanghai alone ships over
a million pieces of it every year, including to the southern
[Chinese] sugar plantations.
On Java, the soybean is preferably called katjang, that
is, “vegetable” (according to Junghuhn). And next to rice,
padi, and corn, djagong (which has only been cultivated for
one and a half centuries), and the roots of yams and potatoes
called ubi, it is the food which is cultivated the most. These
Javanese soybeans, especially the white ones, are regarded
as the best and are sought after as ship’s provisions. Their
botanical name, Dolichos catjang, still originates back from
the old ship’s hull (Rumpf). In East India, the perennial
runner bean, D. lignosus, a climbing shrub (Kletterstrauch)
is very common, along with D. lablab, gladiatus, bulbosus,
tetragonolobus, and many other species. The Egyptian
fellah grows D. lubia; in the West Indies and Brazil, D.
tuberosus provides not just edible pods and beans, but also
a farinaceous (mehlhaltig) root as food that tastes similar
to turnips (rübenartig schmeckend) and can weigh up to a
pound. It is also known that there is a species of Phaseolus
with edible tubers.
In Europe, too, although only in the southern lands of
this part of the world, in Turkey, Greece, Sicily, the Iberian
peninsula, and specifically in Provence in France (where they

are called banettes or mongettes and have a delicate flavor),
runner beans have long been cultivated, and specifically
preferably D. unguiculatus. They require a light, warm soil,
but aside from that they are specifically treated and used
just like other edible beans (Speisebohnen). They go beyond
the tastiness and nutritional value of the latter, but on the
contrary they have the disadvantage of being afflicted by
insects (weevils) which, as is well known, is not the case
with the Phaseolus beans.
Soja (or Dolichos) hispida, which Professor Haberlandt
has successfully acclimatized, appears to be one of the most
preferred species of its family. It has withstood the climate
very well, even at high degrees of latitude, it has developed
completely in average soils, and it has produced seeds
extremely richly and brought them to maturity at the same
time as with other pulses. Its use seems to be a versatile
one. The seeds provided an extremely pleasant-tasting food
which, when prepared in different ways as with other pulses,
not only did not fall short of them but even exceeded them
in their fineness. When coarsely ground, the beans were also
immediately accepted by animals, which is not the case with
the usual edible beans; those are accepted only by pigs and
in fact only when cooked or when mixed with other fodders.
We do not know whether the green pods can be used as a
vegetable. But the pods that have been dried after the seeds
have been removed as well as the straw–and of course also
the green plant–have proven themselves as an excellent
fodder that is consumed immediately by every type of
livestock with great desire.
Professor Haberlandt very liberally made available the
quantity of seeds of Soja hispida that had been grown the
previous year to a number of farmers who were amenable
to progress in all areas and climates of Austria, so that we
will soon have more and larger agronomic trials about
which to report. In any case, the eagerly researching and
valiant representative of plant cultivation at our College of
Agriculture is due thanks for his successful efforts regarding
the acclimatization and introduction of a new species to what
thus far has been the rather closed series of our crops.
Dr. M.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This is the earliest article seen (April 2020) in
the AustriaN Newspapers Online (ANNO) database that
contains the word daidsu (the Japanese word for “soybean”).
This word appears in 5 different issues of these newspapers
from 1877 to 1924.
Note 2. This is the earliest article seen (April 2020) in
the AustriaN Newspapers Online (ANNO) database that
contains the German word Soja-Bohnen (Soybeans)–spelled
with a hyphen. This word appears in 60 different issues of
these newspapers from 1877 to 1947. Address: PhD.
2128. Koehler, W. 1877. Miscellen: Sojabohne

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 669
[Miscellaneous: Soybean]. Oesterreichisches
Landwirthschaftliches Wochenblatt (Vienna) 3(15):174. April
14. [Ger]
• Summary: The agronomic trials with the coarse-haired
soybean (Rauhhaarinen Sojabohne) (Soja hispida) last
summer in the garden of the Agricultural Academy
(Landwirtschaftliche Akademie) provided such favorable
results that the cultivation will be continued this year on
the experimental fields to a greater extent. Last spring, I
received one hundred seeds from Prof. Ferd. [sic, Friedrich]
Haberlandt, and specifically fifty of the variety with brown
seeds originating from China and fifty with yellow seeds
from Mongolia. The cultivation took place at the beginning
of May on five square meters (fifty square feet) in shallow
terraces. All of the seeds were germinable (keimfähig). Once
the plants had reached a height of ten cm., they were for the
most part chewed down in one night by rabbits. Fortunately,
the plants recovered again very soon, and even a more
abundant tillering (Bestockung) was noticeable.
The upright stems with thick foliage reached a height
of 75 to 80 cm., and they only bent with the extraordinary
formulation of pods, as is not to be noticed with any
species of green beans. Complete maturity occurred in midSeptember. The yield from five square meters was 1.6 kilos
of completely well-formed seeds. Consequently, out of all of
the trials, the highest yield was achieved here and thus the
proof was provided that with local conditions, the cultivation
of the soybean has a good future. In order to get genuinely
broad trials up and running in the country, I have provided
twenty portions of seeds for the aforementioned purpose
to the High Hungarian Ministry of Agriculture (das hohe
ungarnische Ackerbau-Ministerium), but I have provided
the larger lots for the obtaining of seeds to the heads of the
experimental field. According to the analyses that have been
provided so far, the straw but especially also the soybeans
have high nutritional value, and they may be excellently used
not only as fodder, but also for human nutrition.
Note: Ungarisch-Altenburg is part of today’s
Mosonmagyaróvár, Hungary.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Head gardener (Obergaertner),
Hungarian-Altenburg.
2129. Neue Freie Presse (Vienna). 1877. Festanstellung in
den Blumensaelen [Permanent employment in the floral
halls]. No. 4554. May 1. p. 5, col. 3. [Ger]
• Summary: Finally, there is the seed collection of the
pharmacist’s association which has been mentioned as a
model. Professor Haberlandt gave them soybeans, which he
intends to introduce as a new food.
2130. Newberry Weekly (The) (Newberry, South Carolina).
1877. Thanks. May 2. p. 3, col. 2.
• Summary: “Capt. John Alexander, of Columbia [South

Carolina], has kindly sent us a package of the Japan
Pea, which he thinks good for editors. Blessed is he who
considereth the poor. The Captain has our thanks.”
2131. American Agriculturist. 1877. “The East India tree
pea.” 36(5):166, col. 3. May. New Series–No. 364. [1 ref]
• Summary: “This is being generally advertised, and
numerous inquiries are made concerning it. As nearly as we
can recollect, this is advertised in almost exactly the same
terms that were used a few years ago in describing the ‘Japan
Pea.’ If, as we suppose, this ‘East India Tree Pea’ is the same
as the ‘Japan Pea,’ a description of it will be found in the
American Agriculturist for Feb., 1874, with an engraving of
the leaves and pods. It may be useful as a fodder plant in the
warmer States, but for human food, nearly worthless, green
or ripe. It is not a true pea.”
2132. Haberlandt, Friedrich; Koehler, W.; Stojics, A.;
Tomasek, A.; Dimitrievicz, -; Attems, Heinrich; Kulisz,
-; Janig, W.; Schnorrenpfeil, A.; Schwackhoefer, Fr.;
Zalkowsky, K. 1877. Neue Erfahrungen ueber den Anbau
der rauhhaarigen Sojabohne [New practical experience with
the cultivation of the coarse-haired soybean]. Biedermann’s
Central-Blatt fuer Agrikulturchemie 6:381-87. May. [6 ref.
Ger]
• Summary: This is largely a summary of Haberlandt’s
article titled “Der Anbau der rauhhaarigen Sojabohne [The
culture of the coarse-haired soybean],” written in Jan. 1877
and published in Landwirthschaftlichen Versuchs-Stationen
20:247-72. Address: 1. Hochschule fuer Bodenkultur,
Vienna.
2133. Landwirth (Der): Allgemeine Landwirthschaftliche
Zeitung (Breslau). 1877. Die rauhhaarigen Sojabohnen [The
coarse-haired soybeans]. 13(48):261. June 15. [Ger]
• Summary: At the Vienna World Exhibition of 1873,
many varieties of soybeans from Mongolia, China, and
Japan were represented. They are widely cultivated in those
countries. Subsequently, at the Royal School of Agriculture
in Vienna, trials were made to study the growth and yield of
the plant. The results from the year 1876, according to Prof.
Haberlandt–as reported in the Wiener Landwirthschaftliche
Zeitung–lead to the conclusion that the soybean can only
mature seeds where the medium level of summer warmth is a
little over 140 R. and where neither grape tendrils nor maize
(Mais; corn) are able to ripen more.
Note: The meaning of “140 R.” is unclear. German
Translator Philip Isenberg writes (Oct. 2014): “It cannot be
either Réaumur, Rankine, or Roemer/Romer. Those would be
either above boiling or below freezing. I actually think that
it refers to some kind of abbreviation for degree-days rather
than a unit of temperature, but I haven’t been able to figure it
out. I will ask my botanist colleagues in Europe.” But none
of them were able to figure it out either.
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In Austria-Hungary, early-ripening soybeans can be
cultivated. The small number of trials seem to indicate
that large-scale cultivation would produce good yields.
The experimenters noted the remarkable fruitfulness of the
soybean. In Bukowina [Bukovina or Bucovina, a former
Austrian crownland, now divided among Ukraine and
Romania], each seed yielded 188 seeds. Moreover, analyses
show that the seeds are of great nutritional worth, and the
progeny of the original seeds have more protein and fat than
their forbears. The straw also has high value as a feed, and
feeding trials show that cows like not only the green plants
but also the straw. Since soybeans are widely used for food
among the people of East Asia, Prof. Haberlandt hopes that
this plant, because of its great fruitfulness, will become
widely cultivated in Europe within a few years, and will
been seen as competing in importance with the various cereal
grains, potatoes, and corn.
Note: Breslau (see Journal name; the German name for
Wroclaw [pronounced vrot-SLAF]) came under the control
of Prussia in 1741, and remained part of Germany until 1945,
when it was assigned to Poland by the Potsdam Conference.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2134. Hansl, Julius. 1877. Miscellen: Sojabohne
[Miscellaneous: Soybean]. Oesterreichisches
Landwirthschaftliches Wochenblatt (Vienna) 3(33):381. Aug.
18. [Ger]
• Summary: The soybean appears to feel quite content
in our climate. The yellow, reddish-brown, and black
varieties, which Prof. Fr. Haberlandt of the Wine-growing
Institute (Weinbauschule) was kind enough to provide,
have developed splendidly. The cultivation took place
simultaneously on April 10 in a sandy loamy soil which had
been moderately fertilized with the previous crop (spinach).
On May 12, all three varieties had come up equally. The
blossoming began with the yellow and brownish red varieties
on June 19 and completely ended at the end of July; the
black variety, however, began to blossom on June 26 and is
continuing to blossom today. From the very beginning, the
condition of the latter variety was more lush than the other
two varieties. Today, the black soybean has an average height
of 95 centimeters and, like the usual pole beans, has wound
up the ripeners (Reifer) that were stuck in the ground, while
the yellow and reddish brown varieties are an average of 80
centimeters tall and do not wind. The setting of the fruit is
very much richer everywhere and leads to the expectation of
very favorable results which I shall not fail to report on at a
later date. The care was limited to the careful clearing away
of weeds and to light hoeing and simultaneous hilling up of
earth at the beginning of blossoming. All three varieties that
were cultivated showed themselves to be equally resistant to
the heat and lasting drought in the months of June and July,
and in fact it seems that this weather was very especially

conducive to them. I conclude this out of the circumstance
that the planting of the same varieties in the garden of Mr.
Auchmann, producer of champagne and coffee surrogate
in Marburg, by far did not demonstrate the height of the
plants and the lovely dark green of the leaves like those of
the Wine-growing Institute. But Mr. Auchmann had the soy
watered, while that was intentionally omitted at the Winegrowing Institute. Mr. Auchmann found that the soybean
is very excellently suitable for the production of surrogate
coffee and he has announced this product of his for next
year’s World Exposition in Paris. In that way, the first path
for the assessment of soy may therefore have been found.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. Marburg is a city in northeastern Slovenia, on
the Drava River near the Austrian border about 65 miles (105
km) northeast of Ljubljana.
Note 3. This is the earliest document seen (April. 2020)
concerning soybeans in Slovenia, or the cultivation of
soybeans in Slovenia. This document contains the earliest
date seen for soybeans in Slovenia, or the cultivation of
soybeans in Slovenia (10 April 1877). The source of these
soybeans was Prof. Haberlandt in Vienna, but they originated
in China and Mongolia. Address: Marburg [in today’s Hesse,
Germany].
2135. Warren, C.F. 1877. Places I have visited in Japan.
Church Missionary Intelligencer and Record, a Monthly
Journal 2:475-80. Aug. New series.
• Summary: (Continued from p. 414). Part “VII. Temple of
Inari at Fushimi, near Kiyoto [Kyoto] (p. 479).”
Page 480: “Idolatry is practised here, but the fearful
superstition connected with the worship of Inari is carried
on beyond the principal shrine in a somewhat more retired
spot backed by a hill in the distance. Some 350 wooden torii,
placed close together, and forming two pathways side by
side, show that we are approaching a spot where many press
to worship–for these torii are offerings made by devotees.
The shrine to which they lead is small, the entire building
being only a few feet square. Its doors are closed, and there
is only a small aperture, a few inches square, left open to
admit the numerous offerings. On the shrine small toy-like
torii, about a foot in height, may be counted by the dozen.
What exalted deity is here worshipped? It is the fox! On
one occasion I happened to be at the spot, just as an old
man came to take away the offerings made the preceding
day. When he opened the door I examined the interior of
the shrine. The only furniture it contained was a box, placed
under the small aperture in the door, to receive offerings, and
a tray, placed against the back of the shrine, on which some
of the offerings of the previous day had been arranged. The
old man was provided with a basket, into which he put the
offerings on the tray. He then took fresh offerings from the
box by the door, and laid them in order in the place. They
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consisted of fried bean curd, mochi–a kind of unleavened
cake made from rice flour–peas, beans, dried fish, &c, and
cash. These had all been offered to the fox-gods; and on one
side of the shrine I observed a small hole, through which
these deified animals are supposed to enter, to feast on the
supply provided for them.”
Note: This is the earliest English-language document
seen (April 2013) that contains the term “fried bean curd.”
“Worshippers come to this shrine, ring the bell, clap
their hands, present an offering, bow, and mutter a prayer;
then they pass into the spacious grounds at the back to visit
the holes of foxes. As they go over the well-beaten path, they
stop at place after place to pour a few drops of wine, or to
make some other small offering at the foxes’ holes. Several
years ago this form of superstition was discouraged by the
Government, but it still survives, and no doubt will survive,
until the people are taught to worship the great Creator,
and to serve Him alone. The superstition is widespread.
Education may do much to show its absurdity; however,
nothing will effectually eradicate it but the Gospel of Christ.”
Address: Rev.
2136. National Republican (Washington, DC). 1877. Haroun
Alraschid [Harun al-Rashid], with Chinese variations. Sept.
15. p. 2.
• Summary: “T’ang, the Governor of Soochow [China], is
perpetually going about in disguise and playing practical
jokes upon the unsuspecting citizens. An old fellow
complained late in July that his son, an able-bodied lad of
thirteen, refused to support him. T’ang ordered father and
son to be brought before him, and after questioning them
closely, gave each a dollar. ‘Now go,’ said he, ‘and get a
good meal at the restaurant around the corner and then come
back to me.’ Hastily disguising himself in a coarse robe, he
entered the cook shop behind them, and noticed that while
the boy contented himself with a little rice and a square of
bean curd [doufu; tofu], the father called for soup, pork, and
all the delicacies he fancied. In the end, the good boy, who
carried cakes in his sleeve for his mother, was patted on the
back, and the gluttonous father was soundly flogged.”
2137. Mittheilungen ueber Gegenstaende der
Land-, Forst-, und Hauswirtschaft (Organ der k.k.
Landwirthschaftgesellschaft fuer Kaernten). 1877. “Die
rauhaarige Sojabohne” (Soja hispida Moench) [The coarsehaired soybean]. 34(22):173-75. Nov. 15. [Ger]
• Summary: The soybean (Die Sojabohne) is for us a
new crop plant, insofar as prior to 1875, no one had heard
anything about it. However it is very well known as an
agricultural plant in China, Mongolia, and Japan, where it
is widely cultivated. It is also indigenous to the Malaysian
islands, on Java, and in the Dutch East Indies, where various
varieties are widely disseminated.
The soybean grows stiffly upright with abundantly

branching stems, somewhat like the lupin. It reaches a height
of 0.6 to 1 meter. The leaves come in groups of three–like
our Feuerbohne [scarlet runner] and Stangenbohne [string
bean or runner bean], but larger than the leaves of the latter.
The numerous flowers, the spring from the angle of the
leaves, sit on shortly branched bases (Steilchen), and are
white, yellow or violet in color, according to the type of
plant, and are, on the whole, not particularly good-looking.
The soybean carries its seeds in pods, and there are
many on each plant; there are 2 to 5 seeds in each pod. The
seeds, themselves are spherical or egg-shaped and they
look very much like the seeds of the French (or green)
bean (Fisole). Their color is reddish-brown with a white
protruding hilum (Nabel) or pale yellow with brownish-red
bordered hilum. The entire plant itself, including the hulls, is
covered with brownish or rust-reddish short, tiny stiff hairs.
For this reason the plant is called “hairy” (rauhaarig).
Also discusses the varieties on display at the Vienna
World Exhibition of 1873 (Wiener Weltausstellung 1873).
Acclimatization trials were conducted in the experimental
garden (Versuchsgarten) of the Royal College of Agriculture
in Vienna (k.k. Hochschule für Bodenkultur in Wien). In
these trials the soybeans came to maturity completely.
The results of these trials proved that some varieties of
the soybean came to complete maturity during the first half
of the month of September and could be harvested; these are
now known as the early-ripening varieties; they are native
to northern Asia. However there are other varieties that
bloomed in these trials but did not set seeds, and yet others
that did not even reach this stage.
In the year 1876 these acclimatization trial were
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repeated, not only in Vienna but in various other places
in the Austro-Hungarian monarchy, in order to study
the development of this plant under various conditions
(Verhältnisse). The results will be discussed in detail by Prof.
Haberlandt, who is in charge of these experiments.
Tables show: (1) The composition of three kinds of
seeds: Pea seeds, the original soybean seeds, acclimatized
soybean seeds. The nitrogen-containing substances (protein)
are, respectively 23.18%, 30.56%, and 34.37%. (2) A
nutritional comparison of pea straw vs. soybean straw.
The protein content is, respectively 7.36% and 9.43%.
The essential components of the ash are potassium and
phosphoric acid.
Professor Friedrich Haberlandt expresses the hope that
soybeans will be recognized as a superior plant, widely
tested, and within a few years recognized as being on a level
of importance with the various cereal grains, the potato, and
maize / corn.
Note 1. This is the earliest document seen (June 2014)
that contains the term Vienna World Exhibition of 1873
(Wiener Weltausstellung 1873).
Note 2. This is the earliest document seen (June 2014)
that contains the term Royal College of Agriculture in Vienna
(k.k. Hochschule für Bodenkultur in Wien)
Note 3. Kaernten (Kaernthen or Kärnten) [also
called Carinthia] was an Austrian crownland; now a state
of southern Austria, bordering on Italy and Yugoslavia.
Address: Austria.
2138. Schuetz, Cosmas. 1877. Die Sojabohne in Kaernten
[The soybean in Carinthia]. Mittheilungen ueber
Gegenstaende der Land-, Forst-, und Hauswirtschaft
(Organ der k.k. Landwirthschaftgesellschaft fuer Kaernten)
34(22):175-76. Nov. 15. [Ger]
• Summary: A cultural trial with the soybean was conducted
the local agricultural school (Landesbaumschule) confirms
the fact that no land is better suited than Kärnten to become a
homeland for the soybean.
Of the 25 seeds, that Prof. Haberlandt gave me to test,
20 were planted on 7 May 1877 in the local agricultural
school in three types of soil: light, medium, and heavy. The
soil was not manured, but it was very fertile (stand aber in
guter Kraft).
Nineteen of these plants developed into strong
specimens with a sturdy taproot. They had 15 leaves and by
the beginning of June they started to bloom. On September
27, in the light soil, ripe soybeans could already be
harvested. In the heavy soil, the plants developed about 14
days later. The beans ripened and were harvested at the same
time, but they were not yet completely developed.
Of the 19 plants that were harvested, the 5,500
completely developed beans weighed 1,100 grams; an
increase of about 275 seeds from each plant.
Since the soybean seems to be insensitive to night frost,

if the seeds are planted in the appropriate soil, its nutritional
content seems to be superior to all other beans cultivated and
tested to date. And its habitat (Standort) is especially suited
to the diluvial soil of central Kärnten, so long as it is well
manured.
We must distribute the seeds to the members of
the Royal Kärnten Agricultural Society (k.k. kärntner
Landwirtschaft-Gesellschaft) for further trial.
Note: Kaernten (Kaernthen or Kärnten) [also called
Carinthia] was an Austrian crownland; now a state of
southern Austria, bordering on Italy and Yugoslavia.
Note 2. Meagan Calogeras gives special thanks to Frau
Nagel of the Bodenkultur Bibliothek for finding this hardto-find document in a separate building from the Institut
für Pflanzenbau und Pflanzenzüchtung in Vienna. Address:
Editor, Klagenfurt, Austria.
2139. Laibacher Tagblatt (Ljubljana Daily News). 1877.
Aus den Rachbarprovinzen [From the Rachbar provinces].
10(270):3, col. 3. Nov. 23. [Ger]
• Summary: In the Carinthian Provincial Nursery (Kärntner
Landesbaumschule), an agronomic trial was carried out
with a crop that is new to the continent, the “coarse-haired
soybean” (rauhaarige Sojabohne) which is widespread in
various varieties in Asia. With the aforementioned trial, this
plant with a very high yield produced a 275-fold yield. Its
high nutritional content ought to exceed that of all varieties
of beans that have been cultivated thus far, and this plant also
appears to not be susceptible to night frosts. Carinthia ought
to be especially suitable as a new homeland for soybeans.
Note 1. Laibach is the German-language name of the
city of Ljubljana, which is now the capital and largest city of
Slovenia.
Note 2. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2140. Schollmayer, Franz. 1877. Die rauhaarige Soja
oder Sojabohne (Soja hispida Moench) [The roughhaired soybean]. Oesterreichisches Landwirthschaftliches
Wochenblatt (Vienna) 3(47):533. Nov. 24. [Ger]
• Summary: The author obtained soybean seeds from Prof.
Haberlandt of the Imperial-Royal College of Agriculture
in Vienna (k.k. = kaiserlich-königliche Hochschule für
Bodencultur in Wien). A nutritional analysis of Haberlandt’s
seeds and straw (several generations) is given and compared
with that of peas. The author obtained 200 brown-seeded
soybeans from China, 200 black-seeded soybeans from
China, and 200 yellow-seeded soybeans from Mongolia.
He planted the seeds on 16 May 1877 about 26 cm apart in
a grid pattern at the experimental farm in Ljubljana. After
several days, all of the seeds germinated and emerged well
(In wenigen Tagen schossen die jungen Pflänzchen... in die
Höhe). By the end of May about 90% of the plants (180 of
each variety) were up and growing well, the rest having been
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consumed by moles and field mice. They grew well during
the summer, attaining an average height of 65 cm. The plant
tops soon formed a canopy so that few weeds could grow.
The stems becoming very sturdy and the pods filling nicely
with seed. The lower pods on the plants ripened in midSeptember and the higher pods in mid-October. The 180
brown-seeded plants yielded 6,660 seeds (37-fold increase)
weighing 1,061½ gm. The 180 black-seeded plants yielded
7,814 seeds (43.41-fold increase) weighing 816½ gm. And
the 180 yellow-seeded plants yielded 16,371 seeds (90.95fold increase) weighing 1,925½ gm. These increases are
so much larger than can be obtained from regular Austrian
runner or French beans, that the soybean (especially the
yellow variety) must be urgently recommended for expanded
cultivation. Moreover, the nutritional value of the seeds
and the hay is greatly superior. The yellow is also better for
cooking, since the black variety makes an unappetizing black
soup. “To the untiring researcher, Prof. Haberlandt, goes our
greatest thanks for this new crop plant, which I also, as his
former student, express to him with full conviction.”
Note: Laibach is the German name for Ljubljana (also
Lyublyana), a city which is presently (early 1993) the capital
of Slovenia, located on the Sava River. According to the
Columbia-Lippincott Gazetteer (1880), in 1877 Laybach
(also spelled Laibach) was a town in Austria. It had been
the capital of the kingdom of Illyria from 1816-1849. Also
called Ljubljana, it became part of Yugoslavia in 1918. In
ancient times it was named Æmona or Emona. Address:
Versuchshof-Administration in Laibach [Austria; today’s
Slovenia].
2141. Mittheilungen ueber Gegenstaende der
Land-, Forst-, und Hauswirtschaft (Organ der k.k.
Landwirthschaftgesellschaft fuer Kaernten). 1877. Zur
Sojabohne [The soybean]. 34(23):183-84. Dec. 1. [Ger]
• Summary: Upon his request, the Inspector of the
Experimental Farm in Ljubljana (Laibach), Mr. Franz
Schollmayr, received in the spring from Prof. Haberlandt 200
seeds of brown soybeans and 200 seeds of black soybeans
from China, and 200 seeds of coarse yellow soybeans
originating from Mongolia, all for experimental cultivation.
These were planted on May 16 in such a way that the
seeds were spaced 10 inches (Zoll) from each other and
approximately 1½ inches deep in rather thin, ordinary
topsoil (diluvial gravel / rubble, Dilluvialschotter) that had
been lightly fertilized with barnyard manure and that had
previously been prepared to be completely even and ready.
In a few days, the young, dark green baby plants shot up
quite superbly without a seed having remained. By the end
of May, approximately 10% of the plants had fallen to the
ground because of voles and moles, and thus approximately
180 plants of each of the aforementioned varieties remained.
During the summer, these plants were cultivated once. Since
the growth of the firm stems with thick foliage is rapid, this

planting soon filled in, adequately shaded the ground, and
allowed few weeds to come up. The plants achieved a height
of 25 inches (65 cm) and were more stocky (full stemmed)
than elongated. They were covered with abundant pods. The
lower pods matured in mid-September, followed by those
further up in mid-October.
After precise counting and weighing, the yield of these
three varieties is as follows: 180 beans of the brown soybean
from China yielded 6,660 seeds weighing 1,061½ grams. 180
beans of the black soybean from China yielded 7,814 seeds
weighing 816½ grams. And 180 beans of the yellow soybean
from Mongolia yielded of 16,731 seeds weighing 1,925½
grams.
In comparison with the yield of our native varieties of
green beans (Fisolenarten), the brown soybean in Ljubljana
yielded 37 times as much; the black soybean yielded 43.41
times as much, and the yellow soybean yielded 90.95 times
as much. This is therefore so high that the soybean must be
very highly recommended for the most extensive cultivation,
all the more so since, upon chemical analysis, the nutritional
value of the beans and the straw comes to light as being
significant.
As for the yield of straw, the brown soybean weighed 2
Viennese pounds (2 Wiener Pfund), the black and the yellow
soybean also yielded 2 Viennese pounds of air-dried straw.
Mr. Schollmayr is of the opinion that the yellow soybean
is first and foremost to be preferred, followed by the brown
variety, and then the black. He arrives at this conclusion
not only as a result of the yields of the yellow and brown
soybeans, but also because of their preferred colors in
commerce, the full roundness of the beans, and the pleasant
shape of both varieties mentioned.
The black soybean is elongated and flattened, and
furthermore the black color is not desirable in commerce for
the reason that when they are boiled, the beans impart an
unappetizing black color to the soup.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Austria.
2142. Graefl. H. Attems’sche Gemuesebau- und
Samenkulturstation in St. Peter. 1877. Zweiter Culturversuch
mit der chinesischen Oelbohne in St. Peter bei Graz [Second
agronomic trial with the Chinese oilbean (Soybean) in St.
Peter near Graz]. Wiener Landwirthschaftliche Zeitung
(Vienna) 27(49):557. Dec. 8. [Ger]
• Summary: From the preceding year’s harvest of soybeans
(Soja), which was described in issue no. 48 of the Wiener
Landwirthschaftliche Zeitung of 1876 [Nov. 25, p. 552-53]
and which was attained at Count Attems’ Seed Multiplication
Station (Graf Attems’sche Samenkulturstation) in St. Peter
near Graz, the healthiest seeds were selected for planting in
1877. In doing this with 1,000 seeds, and increase in weight
was achieved amounting to 5 gm with the yellow variety and
8 gm with the brown variety. Note: A Samenkulturstation
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(seed multiplication station) exists to sell this seed to
neighbors; it is usually not involved with seed breeding, nor
is it a commercial seed company.
The seeds were planted on May 18 in 32 centimeter
squares on terraces. Exactly 2 seeds were planted per
sowing area, and therefore the quantity of seed per are (1
are = 100 square meters) was 236 gm for the yellow variety
and 260 gm for the brown variety. The field was in its third
planting. The first planting was with cabbage, the second
with winter wheat, then it had been drained in the fall of
1876. The soil consisted of 7 meters of potent, sandy loam
that is deposited upon diluvial debris, and whose topsoil is
rather humus-like. The climate is generally damp. According
to the meteorological observation station in Graz, the
number of heat units (Wärmemenge) from May 1 until the
end of September of the same year amounted to 2,658; the
amount of rain was 611 millimeters. The average monthly
temperature in May, June, and July was from 1 to 2ºC. above
normal. On the other hand, as early as September 17, an
early frost of -2ºC arrived, and was followed by lasting cool
weather until the end of September.
The development of the plants was vigorous as early as
their juvenile period. They closed over to form a canopy as
early as the beginning of July, and therefore the land could
be hoed twice and kept loose and clean thereafter. Flowering
began in the middle of July and continued until the middle
of August. As in the previous year, pod-setting was also
unusually abundant this year. At the time of the early frost,
the beans in the pods were still juicy and beginning to lose
their color. Effects of frost were not noticeable upon them,
except that the uppermost leaves were damaged. Because of
the continuation of the cold weather, the harvest was carried
out at the end of September, and the plants that were still
somewhat succulent were spread out in a ventilated room to
finish ripening. By the middle of November, the beans were
completely ripened and could be threshed.
The yield of good, picked-over seeds amounted to 13
kg of the yellow and 14 kg of the brown variety. The waste
from each type amounted to over 3 kg. The results per are
(1 are = 100 square meters) are similar to those from a very
good harvest of peas. Mr. Pittoni of Gorizia (Görz) has
reported to us that he achieved a 63-fold yield with soybeans
(Oelbohne) there. In the development of its beans, the always
later-ripening brown variety remained far behind that of the
planted seed; 1,000 seeds at harvest weighed only 113 gm.
On the other hand, the yellow variety achieved precisely
the quality [weight] of the selected seed for planting, 116
gm per 1,000 seeds. The soybean straw was eaten by cows
and fattened sheep with great eagerness. Even this year the
soybean (Sojabohne) showed itself to be no more delicate
than the long-cultivated Phaseolus varieties, which is why it
can be expected with certainty that because of its enormous
fertility and richness in nutrients, which in the meantime
Prof. Haberlandt has proven through several analyses, it will

soon be universally accepted among our useful plants.
According to the analyses mentioned, the air-dried seeds
contain (table): 31% proteinaceous materials, 16.6% fat,
32.2% nitrogen-free nutrients, 4.8% crude fiber, 4.9% ash,
and 10% water.
The composition of the straw should be similar to that
of peas. Besides the yellow and brown varieties, we also
brought a black-seeded variety for planting this year–for
which we are also grateful to Prof. Haberlandt for his kind
participation. Under the same conditions, with simultaneous
planting, they only flowered in the first third of August and
remained unripe at the time of the early frosts. A greenseeded variety, which we had received as the “Japanese
bush bean” (Japanische Buschbohne) from another source,
did not flower at all. We therefore consider the yellow and
brown soybeans (Oelbohne) to be a definite achievement and
include them with our estimable plants for cultivation.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: St. Peter bei Graz, Steiermark
[Styria, Austria].
2143. Landwirth (Der): Allgemeine Landwirthschaftliche
Zeitung (Breslau). 1877. S. Domslau, 17. December.
[Vereinssitzung.] [S. Domslau, Dec. 17. Meeting of the
Society]. 13(102):535-36. Dec. 21. [Ger]
• Summary: Yesterday the Domslau agricultural rural society
held its last meeting of the year. Events of the year were
summarized. The men who had planted soybeans earlier
in the year were asked to report on their results. Inspector
Scholtz from Linz [the capital of Upper Austria on the
Danube River, 95 miles west of Vienna] became aware of
this new plant, imported from the south, through articles in
issues no. 2 and no. 48 [15 June 1877] of this periodical, Der
Landwirth. Through the good offices of Prof. Haberlandt
in Vienna, who is himself interested in the acclimatization
of this plant, the Domslau society was able to obtain 200
soybeans. Since the soybean, as the analyses in issue no. 48
of this periodical show, has great value as a livestock fodder,
everyone in the society wanted to learn how to grow and use
it. So 150 of Prof. Haberlandt’s seeds were divided among
various members of the society and Mr. Scholtz kept 50 for
himself. Ten seeds were planted on May 1, and more were
planted on May 28. A frost in early September hurt their
development. The harvest on Sept. 17, yielded 530 welldeveloped seeds and 342 gm of dry straw.
Note 1. In 1878 the town of Domslau was located
in Prussia, about 5 miles south of Breslau. As of 1994
Domslaw, now spelled Domaslaw, is in Poland. Breslau (the
German name for Wroclaw [pronounced vrot-SLAF]) came
under the control of Prussia in 1741, and remained part of
Germany until 1945, when it was assigned to Poland by the
Potsdam Conference.
Note 2. This is the second earliest document seen (June
2015) concerning soybeans in Poland, or the cultivation
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of soybeans in Poland. This document contains the second
earliest date seen for soybeans in Poland, or the cultivation
of soybeans in Poland (1 May 1877). The source of these
soybeans was Prof. Haberlandt in Vienna.
2144. Richthofen, Ferdinand Freiherr von. 1877-1912.
China: Ergebnisse einiger reisen und darauf gegrundeter
studien [China: The results of some travels and studies based
on them. 5 vols.]. Berlin: Verlag von Dietrich Reimer. Illust.
Index. 29 cm. [Ger]
• Summary: Contents: Vol. 1. Introduction, 1877. Vol. 2.
Northern China, 1882. Vol. 3. Southern China, edited by E.
Tiessen, 1912 (since Richthofen died on 6 Oct. 1905). Vol. 4.
Paleontological part. Vol. 5. Conclusions.
This German-language travelogue describes the author’s
seven trips throughout China from 1867 to 1871. Various
color maps in Vol. 1 show the course of each journey. Soy is
mentioned in volumes 1, 2 and 3.
In vol. 1, p. 420, in discussing the Zhouli (Rites of the
Zhou dynasty, ca 300 B.C.) we read: (4) Beans, and to be
sure probably the soya-bean (shu) which is also mentioned in
other early texts. Note 1. Thus, Richthofen believes that shu
refers to soybeans.
But only in Vol. 2, p. 145-46 is the soybean discussed
in detail. Elsewhere soybeans (called simply Bohnen or
“beans”) are listed among the different crops grown in
various provinces. In chapter 4, titled “Southern Manchuria
or the province of Shönking” (also spelled Shengking or
Shing-King, a geographical area in southern Liaoning
province, apparently known only to Germans since it is
not one of China’s 18 provinces) we read (p. 145-46) that
legumes are the No. 1 export. Almost all the export of Yingtze consists of [soy] beans, the [soy] bean oil (Bohnenöl)
pressed from them and the bean cake (Bohnenkuchen)
that remains. Most of the beans are shipped to the coast
of northern China, where they are used as food. The bean
cake is used in part as a fodder for cows (als Futter für das
Vieh) and, in part, as fertilizer on the sugar fields of southern
China. Recently Japan started to import this cake from
Manchuria. The [soy] bean oil is used for the preparation
of foods in the central and southern provinces of China.
MacPherson reports that the actual province of Chongqing
/ Chungking (Shöng-king) contributes only one fifth of the
cited products for export, presumably because fewer beans
are planted here than the population itself consumes. All
the rest come from Piën-wai. The trade is in the hands of
Chinese merchants, who buy the beans at the various inland
locations, then consolidate them at other locations where
they are pressed [to give soybean oil and cake]. The presses
are often located in the same villages where the beans are
grown. The latter is also frequently taken care of in the
villages by the farmers themselves. To do so, they use the
absolutely simplest devices. A description of the press and
its operation are given. In 1867 a large English firm from

Shanghai erected a steam-driven press at Ying-tsze, in the
hope that the use of greater pressure, speed, and volume of
work, they could make a less expensive product, and thereby
gain a significant part of the oil processing business.
In spite of the high pressure that was applied. quick
pressing had an unfavorable result for the oil yield which
made competition impossible, and if one worked slowly,
then the operation was too expensive. At the time of my
[Richthofen’s] visit, after the expenditure of a great deal of
effort, time and money, it was finally possible to get so far as
to attain a satisfying result. But this only happened with the
undertaking that was brought to life with all of the means of
modern technology and great energy, just as with so many
other attempts which Europeans have made at times in
China for the introduction of better and faster methods with
silk spinning and the refining of sugar and, in Siam, with
the husking of rice. In each one of these cases, the Chinese
joined together in common resistance against the undertaking
by the Europeans and did not provide any raw products.
Every single one of these such facilities has therefore over
time either passed into the hands of the Chinese, who then
operate them with success, just as has been the case with the
steamship travel on the Yangtze and along the coasts, or else
they have quickly met their end (p. 146).
Soybeans are also grown (along with maize, millet,
kaoliang, and some opium poppies) in the Liao valley of
east of Mukden (p. 143), throughout southern Manchuria (p.
144, along with wheat, barley, millet, sorghum, cotton, peas,
rice, indigo, sesame, tobacco, opium poppies, and potatoes),
in the mountains of Shandong (p. 248-49, with wheat,
peanuts, sesame, and rapeseed). At a harbor in Shandong,
major imports include [soy] beans, sugar, paper, lumber,
some English cotton goods and lead (p. 261). Soy beans
are also grown in the northern part of the provinces of Chili
and Shansi (p. 360, along with kaoliang, oats, buckwheat,
peas, and black [soy] beans), in the province of Shanxi (p.
480, along with wheat, cotton, tobacco, maize, sorghum, and
oilseeds), and in the province of Henan (p. 535, along with
wheat, barley, peas, rapeseed, sweet potatoes, and poppies
for opium production; from June until the end of July 80%
of the fields are planted to cotton, and soybeans are planted
between the stands of cotton).
Vol. 3 states that soybeans (Bohnen) are grown along
the Yangtze River (p. 81, along with rice, various types of
sorghum, maize, and some sugarcane), in the mountains of
Szechuan south of the Yangtze (p. 223, along with sweet
potatoes, buckwheat, and millet; and p. 238, along with
hemp, peanuts, silk, and opium poppies; and p. 260-61,
winter crops include “field beans” {Feldbohnen}, of wheat,
barley, peas, and rapeseed. Summer crops include soybeans
{Bohnen}, soybeans {Soya}, peanuts, maize, sesame, millet,
kaoliang, hemp, buckwheat, and tobacco), in southeast China
(p. 412-13, along with hemp and potatoes, plus peanuts,
sesame, and rape as oilseeds), in the province of Kwangtung
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(around Canton in southern China, p. 482, along with rice,
sugar cane, wheat, buckwheat, tobacco, and rapeseed), in
Hupei province of central China (p. 531-32, along with oilcake and rapeseed), in the mountains eastern Chekiang and
Anhwei (p. 671, along with rice, what, tobacco, maize, and
sweet potatoes, and p. 677, along with maize, sweet potatoes,
and kaoliang sorghum), in Kiangsu on the island of Tai-hu
(p. 701, along with vegetables).
Also discusses: Peanut oil (Vol. 3, p. 498). Sesame oil
(Vol. 3, p. 413).
Note 2. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 3. This is the earliest German-language document
seen (Sept. 2016) that uses the term Bohnenöl to refer to
soybean oil.
Note 4. This is the earliest German-language document
seen (Sept. 2016) that uses the term Bohnenkuchen to refer to
soybean cake.
Note 5. Ferdinand Richthofen lived 1833-1905.
Note 6. This is the earliest European-language document
seen (March 2002) that mentions kaoliang (literally “tall
millet”). However Bray (1984, p. 449) says that this word
first appears in the Wang Chen Nung Shu (also called Nung
Shu; Wang Chen’s Agricultural Treatise) of 1313 CE.
Address: Bonn, Germany.
2145. Moreschi, B. 1877. Nuove ricerche sulla coltivazione
della Soja hispida o sul valore alimentare dei suoi semi e
della sua paglia, del prof. Federico Haberlandt [New research
on the cultivation of the soybean {Soja hispida} or on the
food value of its seeds and its straw, by Prof. Friedrich
Haberlandt]. Giornale di Agricoltura, Industria e Commercio
del Regno d’Italia 27:183-84. 14th year. [1 ref. Ita]
• Summary: See Wiener landwirthschaftliche Zeitung,
27(4):32-35, 27 Jan. 1877. An Italian-language summary of
Haberlandt’s early research on soybeans.
Soja hispida Moench, called Dolichos soja by Linnaeus,
is a legume which appears as one of the most important
plants in all of India and East Asia that provide food to
humans. Among the legumes, it without a doubt occupies
first place. With the seeds of this plant, the Japanese prepare
a sauce that is called “soy” (soja) from which, perhaps,

its name is derived. In France, it was introduced by Mr.
De Matrigny [sic, de Montigny], who obtained it from
China. According to Heuzé, they cultivate it a little in the
départements of Ariége and Haute-Garonne, where they call
it pois oléagineux [oil peas]. The acclimatization of this plant
has been attempted various times, including in Germany: in
Hohenheim, for example, and by Dr. Rauch in Bamberg, who
had the seeds of several varieties sent directly from Japan,
utilizing his friend Colonel von Siebold for the purpose. At
Hohenheim, the plants never got beyond blossoming. Dr.
Rauch, on the other hand, observed that some plants did not
even manage to reach that. The few plants that blossomed
showed their blossoms only in September, in a manner such
that there was not even any thought that they could mature
into fruit.
The most erudite Prof. Federico Haberlandt, who
teaches at the College of Agriculture (Hochschule für
Bodencultur) in Vienna, has continued the studies regarding
the acclimatization of this plant, and he profited from
an extremely rich collection of its seeds. It appeared at
the World Exposition of 1873 and came to be donated to
that school. There were seeds of different varieties and
the most varied of origins: Mongolia, China, Japan, etc.
The agronomic trials (prove culturali) were carried out
in 1875 only at the school’s experimental field. In 1876,
they were greatly extended by distributing seeds to many
agriculturalists who had made a request for them. Now, at
a conference that was held in Vienna at the agriculturalists’
and silvicuturalists’ club in Vienna, Prof. Haberlandt has
explained the results that he has obtained which, he says,
provide the proof that Soja hispida may be spread far beyond
the borders of its countries of origin, that it can find the
conditions to flourish in Austria, and that as a result of the
many products that it provides and its nutritional value, it
should have great prospects.
He explained above all else the absence of success
in the first attempts in Hohenheim and in Bamberg with
the fact that the seeds that were used were from Japan,
from the south of China, and from India and thus were
seeds of varieties that were very demanding with regard to
temperature. In contrast, the seeds that originated from the
countries of Central Asia, such as Mongolia and the north of
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China, which had been transported to Europe had to provide
good results, and that was because they originated from
countries with a continental climate in which the duration
of the vegetative period was limited to five or six months.
In those places, it is in fact the earliest varieties of soybeans
(soja) that are cultivated, those that are less demanding, and
those that can also mature in Europe, the way that they did in
fact mature, even in those locations where the most modest
varieties of corn for seeds do not hold up.
Given that, this author then proposed the following two
questions: first, can soybeans achieve perfect and regular
maturation? And second, is the product that it provides at the
level both in quantity and quality such that the cultivation
can be considered suitable?
With regard to the first question, after having discussed
the results that were obtained in trials by him and by others
that were repeated in Vienna, in Altenburg (Hungary)
[today’s Mosonmagyaróvár, Hungary], in Gross-Becskerek
[sic–Grosbetschkerek] (idem) [today’s Zrenjanin, Serbia],
in Napagedl [sic, Napajedl] (Moravia) [today’s Napajedla,
Czech Republic], in Bukovina [a region divided between
today’s Romania and Ukraine], in Proskau in Silesia [today’s
Prószków, Poland], in Graz in Styria, etc. he answered with
more or less these words: soybeans may mature even in
areas where the mean summer temperature barely exceeds
14º R. [probably degrees on the Réamur scale, equal to
17.5º Celsius] and where neither grapevines nor corn
reach maturity. He then added that in general, the climatic
conditions of a large part of Austria not only permit this plant
to grow and mature, they are even so favorable as to assure
the product from them.
With regard, then, to the first part of the second question,
here are the results obtained from Haberlandt himself, the
results of which were confirmed to him by nearly all of the
other trials. In 1875, he harvested from 67 plants, which
occupied three square meters, 782.6 grams of seeds, which
would give a harvest of 26.09 metric hundredweight (1
metric hundredweight = 100 kg and thus 2,609 kilograms)
per hectare. In the following year, the trial was repeated
over a space of 52.1 square meters. There were 1,324 plants
and a product of seeds of 121.4 kilograms, or 2,354.5
kilograms per hectare. With regard to straw, there was

5,326.1 kilograms, which is very important if its rather
high nutritional value is taken into consideration. In order
to then demonstrate the great prolific property of this plant,
it is necessary to think back to two causes. Above all else,
the extraordinary quantity of blossoms on the axil of the
leaf (often six pods for every leaf axil); secondarily, the
existence of the hermaphroditic flowers which better assure
fertilization, as with wheat and barley. Count H. Attems of
Graz, who also carried out agronomic trials with it, was able
to count 180 pods on a single plant.
Soybeans may be damaged by insects only during the
first period of life. In Altemburgo in Hungary [Altenburg,
today’s Mosonmagyaróvár, Hungary], hares ate the green
plants in the spring, but they matured anyway. The mole
crickets can also cause a little damage.
The chemical analysis of the seeds and of the straw
carried out by Prof. Schwackhöfer indicates how high the
nutritional value of this plant is, especially the seeds. The
figures that follow refer only to the yellow variety, even
though the analyses were also carried out on the others. The
varieties that were cultivated were: the early yellow variety
from Mongolia, the reddish-brown variety from China, a
brown variety of unknown origin, and another black variety
[of unknown origin].
Table 1, titled: Seeds: 100 parts by weight, air dried–
goes here. It compares the chemical composition of peas and
soybeans.
One important thing to be noted is that the reproduced
seeds are richer in nitrogenous substances and in fat than
the original seeds from Mongolia and China. On the basis
of that, it can be concluded that this plant is to be classified
among those which have great nutritional value, and that
with respect to their nutritional value, its seeds do not find
any equal in the products of our cultivated plants.
As with the seeds, the chemical composition of the
straw, gathered from the analyses carried out by the same
Prof. Schwakhöfer [sic, Schwackhöfer], compared with that
of the straw from peas, would be as follows.
One hundred parts by weight of straw, air-dried, contain:
Table 2 goes here.
Since the nutritional value of the straw from soybeans
appears to be greater than that of the straw from peas,
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then it must cause no wonder that the animals feed upon it
with fondness. Dr. Kulisz says that cows are pleased to eat
the plant in its green state. And the experiences that were
found in Vienna in a barn of dairy cows have furthermore
demonstrated that they also feed very well on the stems and
leaves of the plants that had already matured, and likewise
on the empty pods that had hardened. Even though the
analyses of the ash have not yet been completed, just from
the results that have been obtained up to now, it seems that
it can be concluded that it consists primarily of potash and
of phosphoric acid, and that even the ash from the straw
contains them in rather large quantities.
From all of this, the eminent scientist concluded, it can
easily be deduced what and how much attention a plant this
precious would deserve on the part of the farmer.
The fact, then, that it has served to feed a large
population since time immemorial also has to exclude any
doubt that some cause that has perhaps escaped chemical
research could in some way have a damaging effect upon its
nutritional value. In what way the populations of East Asia
prepare it has not yet been specified exactly with sufficient
precision. That which is certain in any case is that soy sauce
(salsa di soja), which is manufactured in England and which
is also sold on the continent, cannot be a food prepared with
the seeds of this plant. And that is because a great deal of
sugar is found in it [soy sauce], and its flavor is quite far
removed from that which is really the flavor of soybean
seeds that have been subjected to cooking.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: PhD, Italy.
2146. Brewer, Ebenezer Cobham. 1877. Errors of speech and
of spelling. Vol. 1. London: William Tegg and Co. lii + 752
p. See p. 550.
• Summary: An entry on p. 550 reads: “Ketchup, ket’.tchup,
sauce made from mushrooms. (E. Ind ketjab).”
Note: This is the earliest document seen (April 2012)
that contains the word “ketjab,” used as an alternative
spelling of “ketchup.” Address: Rev., LL.D., Trinity Hall,
Cambridge [England].
2147. Eitel, Ernest John. 1877. A Chinese dictionary in
the Cantonese dialect. 3 vols. London: Trübner and Co.;
Hongkong: Lane, Crawford & Co. xxv + 1018 + xcvii p. 25
cm.
• Summary: Page 122: Tau fu: bean curd.
Page 354: Liang, leung: pickle or soy.
Page 615: Shi yau: soy [sauce].
Note: Shi-yau is, more precisely, “fermented black
soybean sauce.”
Page 707, 710: Tau peng: bean cakes. Tau fü no or tau fü
fa: bean-curd jelly [tofu curds]. Tai tau or pak tau: soy-bean,
Soja Hispida.
Page 739: Tau fu to: beancurd knife.

Page 783: Tsiang, tseung: pickle, preserve in sauce. Tau
tseung: bean sauce. Tseung siu ts’oi: vegetables seasoned
with soy.
Page 906: Tseung ün: a soy or pickle factory.
Note: This is the earliest English-language document
seen (April 2012) that uses the term “bean sauce” to refer
to soy sauce. Address: Hongkong (Ph.D. Tübingen [BadenWürttemberg, Germany].
2148. Gibson, Otis. 1877. The Chinese in America.
Cincinnati, Ohio: Hitchcock & Walden. 406 p. 18 cm.
• Summary: This book, whose preface is dated 19 Sept.
1876, attempts to give, from personal observations and
experience, a fair, impartial, balanced, and objective
description of the Chinese in America in the face of the rising
Anti-Chinese movement. The first year of large Chinese
immigration was 1852. They came to hunt for gold. The
anti-Chinese antagonisms began in 1855 and 1856, when
the California legislature passed restrictive acts, such as the
“foreign miner’s tax.” There was a famous Anti-Chinese
mass meeting in San Francisco on 5 April 1876.
“The Chinese Quarter of San Francisco, and indeed
every Chinese Quarter in the country, is densely crowded.
In San Francisco the Chinese Quarter proper is six blocks
in length, running north and south on Dupont Street, from
California to Broadway, and two blocks wide, from east
to west on Sacramento, Clay, Commercial, Washington,
Jackson, Pacific, and Broadway Streets, from Kearney to
Stockton, crossing Dupont, the great Chinese artery, at right
angles.
As of April 1876 there are about 30,000 to 32,850
Chinese in San Francisco, which has a total population
of 225,000; so 13.3 to 14.6% of the population of San
Francisco is Chinese. The Chinese population of California
is about 60,000 (about one Californian in 12 is Chinese).
In the other Pacific States and Territories, Nevada, Idaho,
Montana, Utah, and Oregon, are some 60,000 or 70,000
more. A few thousand are scattered about the states east of
the Rocky Mountains. In the entire United States there live
about 135,000 to 150,000 Chinese. So about one-fifth of all
Chinese in America live in San Francisco. Of the Chinese in
San Francisco the major occupations are cigar makers 7,500,
merchants, traders, and clerks 5,000, house servants 4,500,
laundry men 3,500, enslaved women prostitutes 2,600,
sewing on machines 1,230; food manufacturers are not
mentioned. Chinese call California “The Golden Mountains.”
The “Six Companies” are a major force in Chinese life in
America; the largest of these is Ning Yung Company. All are
involved in bringing Chinese to America.
The currency used in all parts of China is a brass “cash,”
about the size of a twenty-cent piece, quite thing, with a
square hole through the center. These are strung together.
A Mexican silver dollar is worth about 1,000 brass cash.
Virtually all Chinese in America have a shaved head and a
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braided cue, often called a pig-tail in derision. One of the
main complaints against Chinese is that they are willing to
work for about half as much as “white” Americans ($2.50/
day rather than $5/day).
Note: Although soy is not mentioned, the book is very
helpful in understanding early Chinese history in America,
and especially in San Francisco and California. Since
an estimated 60,000 to 70,00 Chinese lived in Nevada,
Idaho, Montana, Utah, and Oregon, they almost surely
took soybeans with them and in some cases probably
established early tofu shops. This suggests a good project for
someone who reads Chinese and has access to early Chinese
newspapers from these five states. Address: Rev., San
Francisco, California.
2149. Haberlandt, Friedrich. 1877. WissenschaftlichPraktische Untersuchungen auf dem Gebiete des
Pflanzenbaues. Zweiter Band [Scientific and practical
investigations in the field of plant cultivation. Vol.
2]. Vienna: Carl Gerold’s Sohn. 239 p. Illust. (with 3
lithographed tables). [1 ref. Ger]

and the loss in weight that was determined by the degree of
the drying out of the leaves was calculated, expressed as a
percentage of their loss of water. With a comparison of the
figures below:
Table 1 goes here:
it resulted that the drying out of the leaves by means of
their underside progressed more rapidly, similar to how in
fact through the arrangement of the stomata (Spaltöffnungen)
on their underside, the transpiration of the leaves proceeds
more rapidly than with the leaf surface on the upper side.
If it is furthermore taken into consideration that all of
the weighings were carried out with a very precise scale
which could precisely determine even down to a tenth of a
milligram... [the article goes on to discuss the conserving of
moisture in living plants]
Page 209: [The article continues to discuss trials on
numerous fodder crops in pots, including:] the soybeans,
fodder vetch, alfalfa, red clover, and sainfoin (Esparsette)
[Onobrychis viciifolia] on March 29, 1876, each in two pots.
[The article goes on to discuss the general sprouting and
growth of the group of plants as a whole].

• Summary: See also next page. The long subtitle
reads: Mittheilungen aus dem landwirthschaftlichen
Laboratorium der k.k. Hochschule für Bodencultur in Wien
[Communications from the Agricultural Laboratory of the
Imperial-Royal College of Agriculture in Vienna]. Page
133: A secondary trial showed how the latter circumstance
[experimenting with placing pieces of paper on one side
of a plant leaf or another to affect the air flow] could have
influenced and disturbed the result of the trial in a very
noticeable way. A large number of leaves was removed from
plants of the same age, from the same location, and with the
same leaf arrangement, and specifically from sunflowers,
soybeans (Sojabohne), and fodder beets; they were weighed
precisely in their fresh state after the leaves of each variety of
plant had been divided into two lots, and these were then left
to dry out by [p. 134] laying half of them on their underside
and half of them on their upper side. All of the leaf samples
were weighed after 24 hours and once again after four days,

Page 210: [The article goes on to discuss the appearance
of the roots.] With the fodder vetch, the roots had grown
through the layer of soil in the pot on April 14, with the
soybeans on the 17th, with the alfalfa and the red clover on
the 26th, and with the sainfoin on April 30, 1876, and thus
all of the plants could be placed on the glass cylinder on the
indicated days. From then on, a wetting of the soil in the pots
that was more and more completely dried out was no longer
carried out. With the assistance of the data on the point in
time of the coming up of the plant, it could be determined
how many days they needed for their roots to break through
the 15 centimeter layer of soil in the pot: What was necessary
for this was:
Table 2 goes here:
Page 214: [The article goes on to discuss which plants
use the most water.] The results for the soybeans, the fodder
vetch, the alfalfa, the red clover, and the sainfoin are made
visible by means of the following figures which present the
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Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Full Public Prof. of Plant
Cultivation and Head of the Agricultural Laboratory (O.Ö.
[Ordentlicher öffentlicher] Professor der Lehrkaenzel des
Pflanzenbaues und Vorstand des landw. Laboratoriums).

calculated mean for one pot. A separate representation of the
harvest results for each one of the two pots was prevented as
a result of the mixing of the harvested plants from the double
pots.
Table 3 (wide)

2150. Henderson, Mary F. 1877. Practical cooking and
dinner giving: A treatise... New York, NY: Harper &
Brothers, Publishers. 376 p. Illust. Index. 20 cm.
• Summary: Worcestershire sauce is used as an ingredient in
4 recipes in this book: To bake a fish with wine (p. 103-04).
Sauce aux fines herbes (p. 128). Fricassee of chicken (“a teaspoonful of Worcestershire sauce,” p. 174). Deviled chicken,
with sauce (“two table-spoonfuls of Worcestershire sauce,”
p. 175).
The section titled “Salads” begins (p. 219): “In an
English book it is told of a famous French salad-dresser who
began very poor, and made a fortune by dressing salad for
dinners in London. He would go from one place to another in
his carriage, with a liveried servant, and his mahogany case.
This case contained all the necessaries for his business, such
as differently perfumed vinegars, oils with or without the
taste of fruit, soy [sauce], caviar, truffles, anchovies, catchup,
gravy, some yolks of eggs, etc... A Frenchman thinks he
cannot eat his dinner without his salad. It would be well if
every one had the same appreciation of this most wholesome,
refreshing, and at the same time most economical dish.”
Mary Foote Henderson lived 1842-1931. Address: St. Louis,
Missouri.
2151. Houghton, Ross C. 1877. Women of the Orient: An
account of the religious, intellectual, and social condition
of women in Japan, China, India, Egypt, Syria, and Turkey.
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Cincinnati, Ohio: Hitchcock and Walden; New York, NY:
Nelson and Phillips. 496 p. Illust. Index. [10* ref]
• Summary: In Chapter 4, “Education” is a long passage
quoted from an article in the Leisure Hour [date, author, and
title not cited] (p. 88-90) which contains “a translation of one
of the very few Chinese works designed for the instruction
of women.” Page 90: “The third important thing is, do not
waste rice or flour; be careful of the soy [sauce], vinegar,
oil, and salt; in the day of plenty think of a day of want, that
when that time comes you may not have to beg.”
In Chapter 12, “Woman’s position and life in the
household,” notes (p. 241): “The domestic position of an
average Japanese woman is superior to that conceded to
her sisters in other Eastern countries. Although she does
not enjoy all the rights and privileges secured to a married
woman in a Christian land, still she is treated as the
companion rather than the slave of her husband, and her likes
and dislikes are, to a considerable degree at least, respected.
She is, however, without legal rights, and her evidence is not
admissible in a court of justice.”
Concerning Japanese food (p. 242-43): “A favorite
relish is ‘soy,’ a strong sauce composed of pepper [sic] and
fermented black beans.”
Illustrations show: (1) A Japanese family at dinner (p.
242). (2) A Japanese lady (p. 243). Address: Rev., A.M., St.
Louis, Missouri.
2152. Illustrierte Landwirtschaftliche Zeitung (Leipzig,
Prussia). 1877. Die Sojabohne [The soybean]. 39(31):258. [1
ref. Ger]
• Summary: Issue No. 29 (1876) of this periodical
called attention to the soybean. According the Wiener
Landwirthschaftliche Zeitung, during the year 1876, cultural
trials with this plant have been conducted in Hungary,
Mähren [Moravia], Bukovina [a crown land in Austria],
Steiermark [Styria], Böhmen [Bohemia], and Proskau
in Upper Silesia (Oberschlesien) [probably in Prussia,
Germany]. It was found that, on average, in Austria-Hungary
and in southern Germany, the beans ripened / matured
completely. Haberlandt obtained 2,354 kg/ha of seeds and
5,236 kg/ha of straw, which has high value as a fodder.
Note: In 1945 the region of Bukovina was divided
between what is today (2020) southern Ukraine and northern
Romania. It is impossible to tell from this 1877 publication
in which of those two countries the soybeans were cultivated.
Moravia is in the Czech Republic. Styria is a state in Austria;
its capital is Graz. Bohemia is part of the Czech Republic; its
capital is Prague. Proskau (Proskowetz, now Proszkow), is in
today’s SW Poland.
Today Leipzig is in Saxony, Germany.
2153. Leunis, Johannes. 1877. Synopsis der Pflanzenkunde:
Ein Handbuch fuer hoehere Lehranstalten... Zweite gaenzlich
umgearbeitete Auflage... 3 vols. [Synopsis of botany: A

handbook for institutions of higher learning... 2nd ed. 3
vols.]. Hannover: Hahn’sche Buchhandlung. See vol. 2, p.
412. [Ger]
• Summary: Volume 2 (Zweiter Theil) is devoted to botany,
bound with vol. 1, and arranged by plant families. Under
legume family (Leguminosae, Huelsenpflanzen) are the
papilionaceae (Schmetterlingsblüter, p. 374+) within which
we find the genus Dolichos (p. 412), which includes D.
pruriens, D. Lablab, and D. Soja (the soybean). Symbols
indicate that the genus contains plants with therapeutic or
medicinal value (Apotheker–oder Arzneipflanzen) and that
the soybean alone is a commercial plant (Handelspflanze).
Concerning the soybean we read: Dolichos soja* L.
(Footnote 5: *The term Soja or Sooja is used by the Japanese
to refer to a sauce {Tunke} in which soybeans {die SojaBohnen} are used) or Soja japonica** Savi (Footnote 6:
**Japanese)
Note 1. This is the earliest German-language document
seen (April 2012) that uses the word Tunke to refer to soy
sauce.
The Japanese Soybean (Japanische Sojabohne).
Cultivated in its native Japan and now also throughout all of
southern Asia, because the beans taste good and also serve
for the preparation of a piquant, brown, thick, sauce, which
is very popular on foods, and in India is added to almost all
foods and is also imported to Europe and used to improve
sauces or extracts (Brühen) and also as a sauce for roasts
(Braten-Sauce); however the Soya that is now in commerce
in Europe is not made from soybeans but rather made by us
from other materials, namely from mushrooms (Pilzen).
Also discusses: Alfalfa (p. 382-83). Lupins (p. 410).
Voandzeia (p. 411). Almonds (p. 414).
Note 2. Leunis lived 1802-1873. His portrait (an
illustration) faces the title page of Vol. 1. This book was
published after the author’s death by A.B. Frank, lecturer in
Botany at Leipzig University. Volumes 1-2, 1230 pages, have
no index. Vol. 3, mostly about algae, has an index. Address:
PhD, late Prof. of Natural History at the Josephinium in
Hildesheim [near Hannover, Germany] (weiland Professor
der Naturgeschichte am Josephinum in Hildesheim).
2154. Roorda van Eysinga, W.A.P. 1877. MaleischNederduitsch woordenboek, ook ten dienste van hen,
die geen Arabisch karakter gebruiken [Malaysian-Dutch
dictionary, for those who know how to use Arabic
characters]. Amsterdam: G. Theod. Bom. 156 p. [Dut]
• Summary: Page 53: katjang, puelvrucht; boonen [legumes,
beans].
Page 54: kedjap, ketjap, met de oogen wenken; wenk [to
wink with the eyes].
Page 55: ketjap, see kedjap.
2155. Schollmayer, Franz. 1877. Die rauhhaarige
Sojabohne (Soja hispida Moench) [The coarse-haired
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soybean]. Illustrierte Landwirtschaftliche Zeitung (Leipzig)
39(49):397-98. [Ger]
• Summary: A summary of the work with soybeans done
by Prof. Haberlandt of Vienna. Address: Administrator des
Versuchshofes zu Laibach in Oesterreich [Austria].
2156. Shôyu shûsetsu [Collected theories on shoyu]. 1877.
Japan. [Jap]*
• Summary: Book on shoyu production showing the wide
variation in formulas used. For a translation of several parts,
see Fruin 1983 (p. 26-27).
2157. Simmonds, Peter Lund. 1877. Tropical agriculture:
A treatise on the culture, preparation, commerce, and
consumption of the principal products of the vegetable
kingdom. London and New York: E&F.N. Spon. xvi +
515 + 5 p. See p. 404. Index. 22 cm. [ soy ref]
• Summary: Near the end of Section 5, “The oil seeds
and vegetable oils of commerce,” is a section titled
“Chinese oils” (p. 424-25) which include “ground-nut oil
(Arachis); til seed (Sesame orientale); tea-seed oil from Thea
viridis; oil pea (Dolichos viridis); and the oil bean (Soja
hispida). The latter product forms a considerable article of
commerce in China. This pulse oil possesses a great analogy
to the ordinary edible oils of commerce; its odour and flavour
are agreeable, and it is useful for burning.” It becomes pasty
when exposed to low temperature, and “resinifies rapidly
when exposed to the atmosphere. Being a drying oil, it
might... replace linseed in some of its uses.” The seeds yield
“about 18 per cent. of fatty matter, and the Chinese regularly
obtain 17 per cent. of oil from it.”
There are several varieties of this bean: white, yellow,
and green. “The yellow are made into a fermented mass,
or cheese, called tan-fir [sic, tofu], by macerating them in
water and pressing them into a cake, adding lime and salt
to precipitate the caseine, which is obtained in the form of a
jelly.”
This bean is cultivated mainly in the north of China,
especially in the province of Shantung. More than 3,000
junks are employed to transport it to southern ports. In 1869
the port of Che-foo [Chefoo or Yantai] exported “242,224
piculs of bean-cake and 5,570 piculs of bean-oil, and about
10,000 piculs of the cake were imported into Foo-Choo-foo
[Foochow or Fuzhou], valued at £42,000.” The cake is used
as a food for both humans and stock, and as manure.
Also discusses: Kudzu (p. 352). Linseed oil (p. 399400). The ground-nut (Arachis hypogæa) and its oil and cake
(p. 400-05). Sesame seed (frequently called Til or Gingely)
and its oil (p. 412-15). California wines (p. 431-32). Manila
hemp (plantain fibre; p. 469).
Note 1. This is the earliest English-language document
seen (Nov. 2001) that classifies soybean oil as a “drying oil.”
Note 2. The index of this book is filled with errors.
Note 3. This is the earliest English-language document

seen (Sept. 2016) that contains the term “vegetable oil” in
connection with soy beans.
P.L. Simmonds lived 1814-1897. Address: F.R.C.I.,
editor and author, Cheapside, London [England].
2158. Mach, E. 1878. Culturversuch mit Soja hispida an der
landw. [landwirthschaftliche] Landesanstalt in St. Michele
[Agronomic trial with soybeans at the agricultural institute in
St. Michele (in Tyrol, Austria)]. Wiener Landwirthschaftliche
Zeitung (Vienna) 28(1):5. Jan. 5. [Ger]

• Summary: Through the kindness of Professor Haberlandt
we received seeds of the Soja hispida [soybean] at the
beginning of this year. There was a yellow, a brown, and a
black variety.
These seeds, which together weighed about 200 gm,
were planted on April 30 by the teacher, Mr. Samek, in one
of our organization’s experimental fields, in a clayish loam
(lehmig), freshly manured, still somewhat raw soil. The
seeds were planted 16 cm apart in rows which were 25 cm
apart. The plants developed with very luxuriant growth (sehr
üppig). The yellow variety stood stiff and upright, as did the
brown. The black variety grew so tall it lodged (fell over),
and required support. The vegetation was not damaged by
insects.
The yellow variety was harvested in full maturity on
Oct. 1. The brown and black were harvested on Oct. 18, and
only some seeds were completely mature, while some seeds
of the black soya (der schwarzen Soja) were still soft and
unripe.
Looking at the climatic conditions, the “heat units”
(Wärmesumme; “warm temperature summation”) from May
1 to Oct. 1 was 3030ºC, and there were 559.2 millimeters of
rain.
The quantitative results of the harvest were excellent.
252 plants of the yellow and brown varieties (about 40 grams
of seeds) gave a harvest of 3.2 kg of seeds, thus an 80-fold
yield. 504 plants of the black soya yielded 6.7 kg of seed. Per
hectare, this was the equivalent of 3,888 kg of the yellow and
brown varieties, and 3,333 kg of the black.
The qualitative results were also very favorable, in
ways better than those of Prof. Haberlandt or the Attems
seed station. The following table shows the composition of
our 3 soybean varieties, based on analyses by the assistant,
Mr. C. Portele, of our station. For example–Yellow soybean:
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Specific weight: 1.279. Weight of 1 hectoliter: 76 kg.
Weight of 1,000 seeds: 124.1 gm. Water 8.1%. Ash 5.4%.
Nitrogenous materials: 36.8%. Fat 17.6%. Crude fiber 4.8%.
Corresponding values are given for the brown soybean and
the black soybean.
The yellow variety contains an extraordinarily high level
of protein.
In order to evaluate the suitability of the soybean (der
Sojabohne) for use as food, we tried preparing them in
various ways. We must confess that especially the yellow
and brown varieties (but also the black after dehulling), were
easily cooked and used whole or as a purée, with vinegar
and oil as a salad, were extremely tasty, almost better than
peas or lentils. The black variety with the hulls on gave a
deep, dark sauce or gravy. We must note that long cooking is
required before the beans become soft.
It is interesting to note that the soybean (die Soja), and
especially the brown variety, has long been known under the
name “Coffee Bean” (Kaffeebohne) in South Tyrol, and is
cultivated here and there in small amounts, to be roasted for
use as a coffee substitute. A table shows the composition of a
locally grown soya “Coffee Bean” (38.1% protein).
Also concerning the native soybean, the coffee bean,
samples were subjected to chemical examination and gave
by far the most favorable results, regarding both the weight
of the seeds and their protein content. The seeds of the native
soybean had a specific gravity of 1.274; the weight per
hectoliter was 74.7 kilograms. 1,000 seeds weighed 193.1
grams. Their chemical composition was as follows:
Water 10.1%
Ash [minerals] 5.2%
Proteinaceous substances 38.1%
Fat [oil] 17.8%
These results show us that this plant allows itself to be
acclimatized with many advantages, and that agronomic
trials should be widely conducted, especially in our southern
provinces. In terms of the soybean’s composition, which in
many ways approaches that of the best oilcakes (Oelkuchen),
it should be regarded as a concentrated feed (Kraftfutter),
especially for calves or heifers. Early in the coming year, we
plan to expand our cultivation of soybeans, and we are ready
to share a small quantity of soybean seeds with farmers who
wish to make their own trials.
Note 1. Translated largely by Philip Isenberg (MM, CT),
Long Beach, California.
Note 2. This is the earliest document seen (July 2020)
that contains the word Wäermesumme (“heat units”). This
German word was used as early as 1826 in connection with
other crops. Address: Director, Public Institute of Agriculture
(landw. Landeslehranstalt) at St. Michele [on the Etsch river
in Tirol, Austria].
2159. Marc, Franz. 1878. Az indiai szojabab [The Indian
soybean]. Foldmuvelesi Erdekeink (Our Agricultural

Interest; Budapest) 6(1):9. Jan. 7. [Hun]
• Summary: “This year, there is much to be happy about
regarding the introduction of new plants to Hungary, as a
plant has been naturalized that is due to play an important
role in the near future in Hungary both in agriculture and
in industry. This plant is the soybean (soja-bab), native to
the Indies and China, and also widely grown in Japan. It is
used for food and also to prepare a (spicy) dip. The latter
is an important export product and is especially popular
in England, whither it is transported in airtight tin boxes.
The numerous varieties of soybean that can be found from
the Indies to the northern regions of China, as well as in
Mongolia, are proof of just how valuable this plant is and
that it has been cultivated since ancient times.
Soja hispida Mönch belongs to the legume family
(Leguminosae); it is an annual plant that shows exceptionally
robust and quick growth; its growing period is short; and its
seed can be yellow (Mongolian variety) or reddish-brown
(northern Chinese variety). It is characterized by excellent
nutritional contents. The entire plant is covered with velvety
soft hairs, with pods clustered in the leaf axils.
The experiments conducted by the author in the
Budapest Zoo and other field tests conducted not only in
Hungary but in other regions in the Austrian Kingdom and
Europe all prove that soybean provides excellent results in
the climate of Central Europe and wherever the bush bean
(Buschbohne) can be grown.
Despite the fact that the soil is only mediocre and its
orientation is hardly exceptional, the plant grew and tillered
exceptionally quickly in the Budapest Zoo. It flowered in the
beginning of July and had fully ripened by the end of August.
Moreover, the plant continuously grew and flowered. The
yield obtained by the author was equal to 80-100 seeds.
Baron Jeno Nyáry harvested 15 liters of soybean
from an area of 16 square meters (1.6 ares) (equal to
approximately 172 square feet) on deep, sandy, productive
soil rich in humus, which amount is equal to 94 hectoliters
per hectare (87.8 pozsonyi méro per cadastral jugerum) (one
pozsonyi méro equals approximately 62.5 liters and one
cadastral jugerum equals about 1.4 acres).
Some plants grew 0.8 meters high and had total
diameters of 0.5 meters. It is self-evident that these excellent
yields are not sufficient to be used as the basis of large-scale
production, but there is no doubt that the results can be used
to draw conclusions regarding the importance of this crop in
Hungary.
Károly Fazékas sent a soybean (soja) plant from the
vicinity of Fegyvernek (in today’s Hungary) to the Royal
Ministry for Agriculture, Industry, and Commerce. We were
fortunate enough to count 180 pods on this plant which, if we
assume only 2 beans per pod, equals 360 beans.
Dr. Haberlandt, a Professor at the College of Economy
in Vienna, was kind enough to share the chemical
composition of soybeans (soja-bab) with me, which is as
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follows, in comparison with that of the pea. A table shows:
Moisture: 8.62% for soya vs. 11.01% for pea
Protein: 34.37% vs. 23.18
Fats [oil]: 18.25% vs. 1.85
Extracts not including nitrogen: 28.32 vs. 52.73
Crude fiber: 4.30 vs. 5.94
Potash: 4.46 vs. 2.57
Note: The composition of potash is potassium 15.41 and
sodium 2.18.
A table shows the composition of soybean straw at airdry humidity:
Moisture: 12.44 Protein: 9.43
Fats 2.51
Extracts not including nitrogen: 36.03
Crude fiber: 29.45
Potash: 10.45 This chemical breakdown is suitable
for showing the large quantities of protein and fat that
soybean (soja-bab) contains, and just how much it is in
the interest of Hungarian farmers to introduce and start the
large-scale cultivation of soybean. Even though soybean
might not be used as a stew because of new, or in certain
respects unpleasant, after-taste, it will play a that much
more important role in providing feed for dairy and beef
cattle. It is also excellent as a source of a coffee replacement
(surrogate), as it provides a similar taste to coffee beans
when roasted.
Because of its high fat content, soybean might even be
suited to replace the peanut (Arachis hypogaea), which is
processed, especially in Marseille [France], for use as soap.
When mixed with sugar, it is also used to manufacture a
chocolate replacement.
We therefore recommend this plant for our farmer
readers and are more than happy to provide any information
regarding its production.
Note: Translated by Peter Gergay of San Francisco, Aug.
2018. Address: Plant Propagator, Hungary.
2160. S., T. 1878. Sojabohne (Soja hispida Moench.)
[The soybean (Soja hispida Moench.)]. Landwirth (Der):
Allgemeine Landwirthschaftliche Zeitung (Breslau) 14(3):13.
Jan. 8. [1 ref. Ger]
• Summary: This 10-line notice signed by “T.S.” states:
Following the report of the Rustic / Rural Society of
Domslau (Domslauer Rustical-Vereins) [in today’s
Domaslaw, Poland] in issue No. 102 of the Landwirth
from last year [21 Dec. 1877, 13(102):535-36], concerning
soybean agronomic trials, allow me to add that from 4 beans
which Inspector Dotzauer in Schlanz [today’s Krzyzowice,
Poland] planted after May 20 of last year and which weighed
0.2 grams, 136 grams of completely mature beans were
harvested in mid-September, of which two thirds attained
a size twice that of the seeds that were sown. If the beans
that were harvested had been only of the same size, or if the
individual beans had had the weight of the beans that were

sown, then the four beans would have yielded 2,720 beans.
As a result of the frost that occurred early, more than half of
the pods did not attain maturity.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2161. Haberlandt, Friedrich. 1878. Ernteergebnisse der
Sojabohne im Jahre 1877 [Results of soybean harvests in the
year 1877]. Wiener Landwirthschaftliche Zeitung (Vienna)
28(2):13. Jan. 12. [Ger]
• Summary: If in my report that was published in this journal
last year about the agronomic trials with the soybean in 1875
and 1876, I just expressed the apparently daring view that
this newly introduced food plant would in a few years be a
plant that was known and appreciated by every farmer, then
in fact as a result of the results that have been achieved in the
past year, even the most broad-reaching expectations have
been exceeded.
Thanks to the efforts of numerous farmers and friends
of plant culture, there are available to me no fewer than 134
reports about the 1877 results which contain an abundance of
the most interesting material on valuable observations. It is
impossible to even begin to approach presenting this material
in one article which, in accordance with its extent, could be
accommodated in this journal, and thus I have decided upon
the publication of a separate, larger work which will still be
published during the course of this winter by Carl Gerold’s
Sohn in Vienna and can still be found in the hands of the
farmers before the beginning of spring 1878.
I shall only remark here that at very few locations, the
1877 agronomic trials with the soybean were unsuccessful,
in part because of sowing that was too late, unfavorable
weather in the summer, early frosts in the first half of
September, as a result of sowing that was too dense, and
because of being eaten by rabbits. More than 75% of the
cultivation experiments were completely successful, and I
will content myself here with the listing of a small number of
the most striking results.
In Therasburg in Lower Austria, the bailiff Mr. Kaudelka
harvested from 300 yellow soybeans 3.8 kilos of seeds and
11 kilos of leaves and stems.
In Osterburg in Lower Austria, the tenant farmer Mr. E.
Rauch harvested from 200 yellow soybeans 3 kilos of seeds,
and from 200 brownish-red soybeans 5.4 kilos of seeds.
In Münchendorf in Lower Austria, the priest Mr. Richl
harvested from 100 yellow soybeans 2.38 kilos of seeds.
In Eibenschitz in Moravia [sic–Eibenschütz, today’s
Ivancice, Czech Republic], the director of the agricultural
school Mr. Brba harvested from 300 seeds of the yellow
variety 3.045 kilos of seeds.
In Kwassitz in Moravia [today’s Kvasice, Czech
Republic], Sir E. von Prostowetz harvested from 700 yellow
soybeans 6.75 kilos of seeds and 11.5 kilos of straw.
In Rabensburg in Moravia [today’s Rabensburg, Lower
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Austria], the stewardship of the Principality of Liechtenstein
(fürstl. Liechtenstein’sche Gutsverwaltung) harvested from
700 seeds no less than 41.6 kilos of seeds and 30 kilos of
chaff and straw.
Note 1. This is the earliest document seen (Aug. 2015)
concerning soybeans in connection with (but not yet in)
Liechtenstein.
In the Münchengrätz monastery in Bohemia [today’s
Mnichovo Hradiste, Czech Republic], the bailiff Mr. F.
Marousek harvested from 200 yellow soybeans 2.5 kilos of
seeds.
In Chrudim in Bohemia [in today’s Czech Republic], the
director of the agricultural school Mr. Eckert obtained from
200 seeds 1.75 kilos.
In Zubcza near Lemberg in Galicia (Zubcza bei Lemberg
in Galizien) [probably today’s Zubzha near Lviv, Ukraine],
the forest warden Mr. Braun harvested from 50 seeds of the
yellow variety 0.54 kilos and from 50 seeds of the brownishred variety 0.57 kilos of seeds.
In Luka czestie in Bukovina [sic–Lukaczestie, today’s
Lucaciul, Romania], the landowner Mr. K. Botkouski
received from 160 seeds of the yellow variety 1.36 kilos of
seeds.
Note 2. This is the earliest document seen (April 2020)
concerning soybeans in Romania, or the cultivation of
soybeans in Romania. This document contains the earliest
date seen for soybeans in Romania, or the cultivation of
soybeans in Romania (1878). The source of these soybeans
was Friedrich Haberlandt at the Royal College of Agriculture
(Hochschule für Bodencultur) in Vienna, Austria.
In Ritzlhof in Upper Austria, the agricultural school,
with a planting of 100 seeds, received a seed harvest of 0.8
kilos.
In Salzburg, the Imperial-Royal Major von Kempf
harvested from 50 soybeans no less than 1.978 kilos.
In Planta near Meran in South Tyrol [also known as
Merano, in today’s Alto Adige, Italy], Captain Erttel obtained
from 100 seeds of the yellow variety 1.886 kilos of seeds,
from 100 seeds of the brownish-red variety 2.003 kilos of
seeds, and from 100 seeds of the black-seeded variety 2.240
kilos of seeds.
In St. Michele in South Tyrol [sic–probably San Michele
all’Adige in Trentino, Italy, the site of the agricultural
institute founded in 1874, rather than St. Michael Eppan/
San Michele Appiano in today’s South Tyrol/Alto Adige,
Italy], the seed harvest which the director of the agricultural
educational institution, Dr. Mach, achieved from 252 plants
of the yellow and brownish-red varieties amounted to 3.9
kilos and from 504 plants of the black variety amounted to
6.7 kilos.
In St. Johann bei Bettau in Styria [today’s Starse,
Slovenia], Count Hans Haller harvested from 50 yellow and
50 brownish-red seeds no less than 2 kilos of seeds.
In Marburg in Styria [today’s Maribor, Slovenia],

the Fruitgrowing and Winegrowing School (Obst- und
Weinbauschule) harvested from 345 seeds of the yellow
variety 3.2 kilos, and from 100 seeds of the brownish-red
variety 1.26 kilos.
In Friesach in Carinthia, in spite of the fact that the
location lies at 2,012 feet (around 700 meters) above sea
level and the half-mature seeds were covered with snow,
the mayor Mr. Fiala received from 300 seeds of the yellow
soybean 1.75 kilos of seeds.
In Klagenfurt, Mr. C. Schütz, Secretary of the
Agricultural Society (Landwirthschaftsgesellschaft) achieved
from 20 soybeans 1.1 kilos of seeds.
In Capo d’Istria in Istria [sic–Capodistria, today’s Koper,
Slovenia], the middle school teacher Mr. Kristan harvested
from 100 seeds of the yellow variety 0.855 kilos, from 100
seeds of the brownish-red variety 2.00 kilos, and from 100
seeds of the black variety 3.21 kilos. On individual plants he
counted 200 to 300 pods with mature seeds and, on top of
that, 100 to 400 empty ones.
In Kubbia near Gorica [today’s Rubije, Slovenia], Baron
von. Bianchi harvested from 50 grams of seeds of the black
variety 7.9 kilos of seeds, and so on, and so on.
The trial results from Hungary are extraordinarily
favorable. I will cite just one example. Baron Eugen von
Nyári grew in his garden in the Neograd Comitat [a former
county now divided between modern-day Slovakia and
Hungary] on 16 square meters no less than 15 liters of seeds,
which per hectare would provide the fantastic yield of 94
hectoliters.
From Germany, too, the reports turn out to be favorable
beyond expectations. I wish to cite just one single example.
Mr. Dotzauer in Schlanz, in the governmental district of
Breslau [the modern-day Krzyzowice in the district of
Wroclaw, Poland], planted 4 soybeans that weighed 0.2
grams which he planted after May 20 and received 136, that
is to say one hundred thirty-six grams of beans, of which
2/3 were twice the size of the beans planted. That means
that assuming the beans of the same size as those beans that
were planted would have yielded from 4 beans planted 2,720
beans harvested!
Because it was impossible for me to directly thank
all of the gentlemen who made reports for their kind
sending, I do so in advance at this preferred place, and
since currently, because of the reference to soybeans,
requests are reaching me so frequently, I am at the same
time making known to broader circles that larger tests of
seeds of the aforementioned early varieties of soybeans may
probably be carried out by the Royal Hungarian Agricultural
Academy in Hungarian-Altenburg (Königliche Ungarische
Landwirthschaftliche Akademie in Ungarisch-Altenburg)
[today’s Mosonmagyaróvár, Hungary] and furthermore also
by the Seed Culture Station of Count H. Attems in St. Peter
near Graz.
Note 3. This is the earliest document seen (May 2020)
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concerning soybeans in what is today Slovakia (though
it was not officially created until 1 Jan. 1993), or the
cultivation of soybeans in Slovakia.
Note 4. Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Prof.
2162. Caplan, C. 1878. Ueber die rauhhaarige Sojabohne
(Soja hispida) [On the coarse-haired soybean (Soja hispida)].
Oesterreichisches Landwirthschaftliches Wochenblatt
(Vienna) 4(3):26-27. Jan. 19. [1 ref. Ger]
• Summary: The significance of the coarse-haired soybean
(rauhaarige Sojabohne) and the agronomic trials with it
have already repeatedly been the subject of discussion in the
Oesterreichisches landwirthschaftliches Wochenblatt. And
if I now take the liberty of also reporting on this plant, then
first and foremost I want to communicate the results of my
analytical experiments which, to the extent that they extend
to the entire plant, provide a not unimportant contribution to
the evaluation of the economic value of this plant. And to the
extent that they concern the beans, they provide evidence,
aside from some facts that were not known, that this plant, at
least up to now, has not degenerated. I received the material
for my experiments from Prof. F Moser, who arranged for
the sowing and the harvest of the soybeans (Soja). The beans
that were used for sowing originated from Prof. Haberlandt,
who organized the first agronomic trials of this plant in
Austria. The sowing occurred in the open field and in the
garden.
(a) In the open field (the Gutenhof farm) (footnote:
The fertilizing of the field that was used took place with
mussel and fish droppings [sic–mussel- and fish emulsion?]
(Mejillones- und Fischguano)), the sowing was carried
out on May 17 of last year. The number of beans that was
planted was 306; 207 of them came up, and the distance of
the plants from each other was 35 centimeters.
On June 6, the soybeans still demonstrated very little
development, while other crops (Culturpflanzen) that had
been sown on the same field, such as sugar beets, sorghum,
and foxtail millet (Panicum italicum), had already developed
well.
June 27: weak development and many bad spots
(Fehlstellen) [translator’s note: this could be empty spots in
the field or blemishes on the plants]. The other cultivations
developing well.
July 10: all other plants strong, soybeans weak;
beginning to blossom.
August 8: soybeans are still blossoming and not very
developed. In addition, because of drought, the other
cultivations (Culturen) are at a standstill or else have made
no particular progress in their development.
October 9: harvest. Number of plants harvested: 207;
only some of them had developed better, hares and mice had
extensively made off with the pods.
Harvest Results:

A table follows showing:
Height of the plants (average): 45 cm
Total weight of the harvested plants: 2984.2 gm
Weight of the pods, leaves, and stems: 2760.0 gm
Total weight of the beans 224.2 gm
[Total]: 2984.2 gm
Weight of the beans that were found: 202.0 gm
Weight of the immature and stunted beans: 17.0 gm
Weight of the beans that had been nibbled at: 5.2 gm
Total number of harvested beans: 1822
Number of beans that were found: 1405
Immature and stunted beans: 355
Beans that had been nibbled at: 62
Total: 1822
With the field trial, it must still be noted that the beans
had been rather exposed to being eaten by insects. With the
garden trial, that appearance occurred less. What the plants
suffered from the most, though, was from brown hares and
mice, such that in some places, pretty much everything had
been nibbled at. The harvest therefore has to be considered to
be a reduced one.
(b) In the (botanical) garden. The number of beans that
was planted was 7, the distance of the plants from each other
was 35 centimeters. Sowing in early May, blossoming from
mid-July onward. Harvest late September.
Harvest Results:
A table follows showing:
Number of plants harvested: 7
Average height of the plants: 56.7 cm
Total weight of the harvested plants: 273.0 gm
Weight of the beans: 95.5 gm
Weight of the pods: 42.5 gm
Weight of the leaves: 57.5 gm
Weight of the stems: 77.5 gm
[Total]: 273.0 gm
Number of beans: 778
The beans were well developed. The soybeans therefore
provided a 130-fold yield from the sowing in the garden. In
any case, the harvest in the garden has to be considered as
a maximum harvest since the plants found themselves to be
under unusually favorable conditions.
The analysis of the beans that were sown yielded:
A table follows showing:
Water 14.00% (footnote: For the purpose of a better
comparison, all of the analyses that were carried out here
were calculated with a water content of 14.0 percent.)
Protein: 34.36%
Fat: 16.91%
The analysis of the harvested beans yielded:
Water: 14.00%
Protein: 32.32%
Fat: 16.76%
Nitrogen-free extract: 25.76%
Crude fiber: 5.57%
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Ash: 5.67%
Sand: 0.03%
These two analyses show that a degeneration of
soybeans in relation to protein and fat content does not occur
and the differences that were obtained are in fact only to be
sought in the variation in the samples. It was furthermore
determined that the soybeans did not contain any starch flour
(Stärkemehl) whatsoever and that their entire nitrogen is in
the form of that plant casein (legumin) which is so important
for nutrition. For better clarity and the comparison of the
nutritional value etc. of the soybean, I have taken the liberty
of reporting the analysis of some seeds which, because of
their high nutritional value, play a large role in household
management and in agriculture and which may serve as the
measuring stick for the usefulness of a plant.
Average of the analyses of lentils, peas, beans,
lupines: (footnote: Dietrich and König, Verdaulichkeit der
Futterstoffe).
A table follows showing:
Water: 14.28%
Protein: 27.24%
Fat: 3.11%
Nitrogen-free extract: 41.50%
Wood fiber (Holzfaser): 10.58%
Ash: 3.19%
NB: In a separate analysis, the lupine seeds show a
protein content of 37.28 percent. From the figures that have
been provided, it is apparent that with the exception of the
lupines, the protein content of the soybeans exceed all other
plants which are known as being high in protein and which
are cultivated here. Since the nutritional value of a plant
is in the closest relationship with its protein content, the
soybean must be designated as one of the most nutritious.
In relation to the fat content, it is only exceeded by the
actual oilseeds (Oelsamen) which, however, for the most
part demonstrate only a low protein content. As far as the
edibility (Geniessbarkeit) and the pleasant taste of these
beans as a food for humans are concerned, there are still few
trials available here about that. In any case, in England a
kind of a sauce [soy sauce] that is prepared from the soybean
has already been imported for some time now from China
and Mongolia which is regarded as a delicacy. In order to
also get acquainted with the value of the byproducts of the
soybean, both the pods (Hülsen) and the leaves and stems of
this plant were subjected to analysis. They yielded:
Water: Pods 14%. Leaves and stems: 14%
Protein: Pods 4.64%. Leaves and stems: 6.08%
Fat: Pods 1.29%. Leaves and stems: 2.03%
Nitrogen-free extract: Pods 41.78%. Leaves and stems:
37.12%
Crude fiber: Pods 30.45%. Leaves and stems: 22.79%
Ash: Pods 7.79%. Leaves and stems: 9.31%
Sand: Pods 0.05%. Leaves and stems: 8.67%
Serving as a comparison may be the analyses of:

A table follows with 6 columns showing: Water: Lupine
pods 12.50% Lupine leaves 12.04% Lupine stems 10.08%
Barley straw 14.00% Wheat straw 13.00% Protein: Lupine
pods 18.05% Lupine leaves 17.31% Lupine stems 8.05%
Barley straw 6.17% Wheat straw 2.51% Fat: Lupine pods
0.57% Lupine leaves 3.10% Lupine stems 0.86% Barley
straw 1.84% Wheat straw 1.22% Nitrogen-free extract:
Lupine pods 47.75% Lupine leaves 38.36% Lupine stems
49.41% Lupine straw + crude fiber 73.75%. Wheat straw +
crude fiber 80.02% Crude fiber: Lupine pods 28.22% Lupine
leaves 20.93% Lupine stems 31.48% Barley straw + crude
fiber 73.75%. Wheat straw + crude fiber 80.02% Ash: Lupine
pods 3.57% Lupine leaves 7.74% Lupine stems 4.04%
Barley straw 4.24% Wheat straw 3.27%
Footnote 1 (for lupine pods): M. Siewert, Zeitschrift
des landwirthschaftlichen Vereines für die Provinz Sachsen
[sic–Zeitschrift des landwirtschaftlichen Central-Vereins der
Provinz Sachsen?], 1870, 75.
Footnote 2 (for barley straw): M. Fleischer, Journal für
Landwirtschaft, 1871, 422,
Footnote 3 (for wheat straw): L. Léouzon, Journal
d’agriculture pratique, 1876, 2, p. 76.
From all of these data, it is apparent that the pods,
leaves, and stems of the soybean still have rather good
nutritional value, and similarly to the straw of lupines, wheat,
oats, etc., they can be used very well for feed. It in any case,
it is not to be overlooked that the stems of the soybeans are
rather hard and may possibly be rejected by the livestock.
Note: Translated by Philip Isenberg (MM, CT),
Long Beach, California. Address: Asst. Prof. at the
Imperial-Royal Agricultural-Chemical Trial Station (k. k
landwirthschaftlich-chemischen Versuchsstation) in Vienna.
2163. Goethe, H. 1878. Anbauversuch mit Sojabohnen an
der steiermaerkisch Landesobst- und Weinbauschule bei
Marburg [Agronomic trials with soybeans at Steiermark
provincial school for fruit and wine cultivation near Marburg
(Letter to the editor)]. Wiener Landwirthschaftliche Zeitung
(Vienna) 28(5):49. Feb. 2. [Ger]
• Summary: The organization received from Prof.
Haberlandt in Vienna for its trial 100 seeds of the early
ripening soybean, 50 gm (345 seeds) of the early ripening
yellow soybean, and 50 gm (425 seeds) of the late ripening
black soybean. Address: Director.
2164. Boston Daily Globe. 1878. Japanese ways: An
entertaining lecture at Horticultural Hall, yesterday, before
the Free Religion Association, by Professor E.S. Morse. Feb.
15. p. 5.
• Summary: Prof. Morse, gave “in an off-hand way his
impressions of that country, with whose ways he seems to
have fallen in love.” “There are many beautiful fish caught
on the coasts; and the Professor said that they were excellent
eaten raw, and advised his hearers to try some raw fish,
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sliced, with soy sauce, and see if they did not like it. ‘The
Japanese use neither butter, milk, bread, nor cheese.’”
“Kindness to animals is a great characteristic; no bird is
ever shot at, no animal ever beaten, and on all the highways
you will find stones, erected centuries ago, directing men to
water their horses here.”
2165. Thausing, Jul. 1878. Anbauversuch der Sojabohne
am “Francisco Josephinum” in Moedling 1877 [Agronomic
trial with the soybean at the “Francisco Josephinum” in
Moedling, 1877]. Oesterreichisches Landwirthschaftliches
Wochenblatt (Vienna) 4(8):76-77. Feb. 23. [Ger]

• Summary: The Francisco Josephinum is an agricultural
institute in Mödling, Lower Austria. The 200 yellow
soybeans that were sent to Prof. Thausing from Prof.
Haberlandt were divided among two parcels.
A. Some 140 seeds were planted on 22 May 1877 in a
parcel of the experimental field, in rows about 50 cm apart;
the seeds were drilled 6 inches deep. The soil of this field
is a lime-rich loam (containing 20.14% lime). The subsoil
is composed of dense, lime-free clay. The field was sloping
slightly to the east; to the west it is protected by a ridge of
hills. In 1876 this parcel was not manured and was planted
to potatoes; the soybeans were fertilized with cow manure.
On June 4 all the plants had broken ground, on June 15
they were hoed (behackt), on July 2 soil was put on top
(behäufelt), and on July 12 again cleared of weeds. On July
22 the plants were in full bloom and on Sept. 6 the first pods
were harvested.
B. At the Institute’s garden, in a field that had been
formerly dedicated to growing vegetables, 60 soybean seeds
were planted (drilled) in a row. This garden soil is a rather
rich is humus and lime / calcium, but it is not as heavy as the
soil in the experiment field. The soybeans were not directly
fertilized.
The seeds were planted on 22 May 1877, and on June
2 the plants had broken ground. On on June 15 and July 10
they were hoed; the plants were in bloom on July 2. From the
middle until the end of August they gradually ripened and
then were harvested.
In spite of having been watered often before germinating
and during the vegetative phase, the plants did not develop as
strongly as they did in the trial fields.
A table shows the shows the following weather

conditions (according to reports from the local
meteorological station) for the last week in May, June,
July, and August, and the first week in September: Three
temperatures in degree Celsius–Average maximum, average
minimum, and overall average–and precipitation (in mm).
July was by far the wettest and August was the warmest
month.
During germination, from May 22 through June 2 and
4 respectively, the average temperature was 15.6 and 15.11
degrees Celsius, and precipitation was 0.6 mm.
Observations concerning the plants: Medium-strong
plants at the time of flowering were 30 cm tall, whereas
strong plants were 40 cm tall. The stems were
strongly branched and showed up to 20 secondary
or lateral axes. The foliage was unusually
abundant. Stems and leaves, the latter especially
on the underside, were extremely hairy. The
blooming plants gave off a strong but pleasant
aroma which, from the freshly dried plants, was
especially intense.
Measurements taken on one of the medium
well-developed plants in full bloom (on July 22)
showed: Stem length 30 cm. Taproot length 29 cm. Fifty
3-inch leaves with a surface area of about 2,475 square cm.
The root system of the soybean was very similar to that of
the yellow lupin.
It is especially noteworthy that young soybeans are
able to tolerate very well the hot, dry weather of the month
of June, which clearly damages broad beans / horsebeans
(Pferdebohnen), peas, vetches (Wicken), chick-peas
(Kichererbsen), lupine, etc. During that period the soybeans
demonstrated a continually fresh, abundant appearance.
There is no doubt that precipitation during the first half of
June would have favorably influenced the growth of the
height of the plants.
The soybean was not damaged at all by any of the
insects, which have caused significant damage on these
experimental fields every year and especially on legumes this
year. Plant parasites were also not to be found on soybeans.
From the 200 seeds, a total of 1.3 liters weighing 1,065
gm was harvested. Without considering the fact that a new
system of measurements was used, the weight of 100 liters of
the soybeans planted here was 81.92 kg.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Prof., hoeh. landw. Lehranstalt,
Moedling, Lower Austria (Nieder-Oesterreich).
2166. Neue Freie Presse (Vienna). 1878. Die Sojabohne [The
Soybean (Ad)]. No. 4851. Feb. 27. p. 12, col. 5. Morning
edition. [Ger]
• Summary: The publishing house of Carl Gerhold’s Son in
Vienna has just published: Die Sojabohne [The Soybean].
Results of studies and experiments on the cultivation
potential of this newly introduced crop plant by Prof. Friedr.
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Haberlandt. Price 2 fl. 40 kr.
Note: This ad shows that Prof. Haberlandt’s famous
book was published by 27 Feb. 1878.
2167. Dabry de Thiersant, Philibert. 1878. Sur les vins et
eaux-de-vie fabriqués en Chine [On the wines and brandies
made in China]. Bulletin de la Societe d’Acclimatation
25:90-102. Feb. [Fre]
• Summary: Note: This is the earliest document seen (Oct.
2012) that mentions Cantonese Wine Starter (kiu-tsee). The
French transcription kiu-tsee (or elsewhere Kiu-tsu) probably
referred to a Chinese term such as jiuzi (W.-G. chiu-tzu) or
quzi (W.-G. ch’u-tzu). In Mandarin, jiu means “wine” or
“alcoholic beverage,” zi means “seed,” and qu means “koji”
or “starter.”
The starter, used in Canton to make a grain-based wine
and spirits, was made from 75 lb of rice, 27 lb of soybeans,
14 lb of the pulverized leaves of the Chinese glycosmis
(Glycosmis citrifolia, called Chan-kiue in Cantonese; a shrub
or small tree that grows mostly in Kwangtung province), and
4 oz of kiu-tsee from a previous fermentation. To prepare:

Boil the rice and beans, spread the rice to cool on a large
table, then sprinkle the well-cooked soybeans, dried and
powdered leaves, and pulverized starter over the surface.
Mix in a shallow vat, mash underfoot to a paste, then shape
into 1-lb bricks in a mold 6 inches long and 1½ inches deep.
Press grains of dry rice into the surfaces, arrange vertically
on a board, and allow to mold for 4-5 days until covered with
a whitish mycelium. Place on nets and allow to dry in the
shade for 4-8 days, then in the sun on screens for 2-3 days.
Store in a desiccator for use as wine inoculum.
Page 98 states: In Leao-tong, the brandy (l’eau-de-vie) is
made with sorghum and kiu-tsee, in the proportion of 1,200
pounds of sorghum and 70 to 100 bricks of kiu-tsee, which
is made with barley and soybeans (Dolichos soja). When the
fermentation is finished, it is distilled in an alembic or still.
The first distillation gives 100 to 120 pounds of the liquor.
The residue is then re-heated, re-fermented and distilled
again. Address: China.
2168. Haberlandt, Friedrich. 1878. Die Sojabohne:
Ergebnisse der Studien und Versuche ueber die
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Anbauwuerdigkeit dieser neu einzufuehrenden Culturpflanze
[The soybean: Results of studies and trials on the suitability
for cultivation of this newly introduced crop plant]. Vienna,
Austria-Hungary: Carl Gerold’s Sohn. ii + 119 p. 28 cm. [30
ref. Ger]

• Summary: This is the world’s first book written entirely
about soybeans. An extremely important, classic work, it
discusses the introduction of soybeans to Europe, by many
cooperators.
Contents: Foreword. Part 1 (p. 1-15). Introduction:
The possibility of increasing the number of our cultivated
plants from the legume family. Prospects opened to us by the
cultivation of soybeans. Previous soybean agronomic trials
in Hohenheim, Bamberg (by Dr. A. Rauch using seeds from
Japan supplied by Siebold), Hainsberg-Deuben in Saxony
(Sachsen) (by Carl Berndt, a velvet manufacturer), and
Coswig bei Messen (in 1872) in Germany. Acclimatization
of the soybean in France. Sporadic, heretofore unnoticed
occurrences of soybeans in South Tyrol (also spelled Tirol),
Istria (or Istrian Peninsula; now in Slovenia), Dalmatia [now
mostly in Croatia; see Note below], and Italy. The collection
of soybeans, obtained at the Vienna World Exhibition
(Wiener Weltausstellung) of 1873 from China, Japan,
Mongolia, Transcaucasia, and Tunis [North Africa], and their
use in wider agronomic trials. Enumeration of authors who
have cited (anführen) the soybean under different names and
planned for its dissemination. Characteristics of the soybean
plant. Description of the seeds and their anatomical structure.
Their high nutritional value in comparison with ordinary

legumes. Their use in Japan, according to Kaempfer.
Obtaining oil and cake (Oelkuchen) from the soybean.
Part 2. Agronomic trials in the years 1875 and 1876 (p.
16-35; see Document part for details). Source of the supply
of the various soybean varieties used in the original trials.
Trials at the Royal College of Agriculture (Hochschule für
Bodencultur) in Vienna in 1875. Results from 1876 from
Hungarian Altenburg and Gross-Becskerek in Hungary,
in St. Peter bei Graz in Steiermark [Styria], in Napagedl
in Mähren [Moravia; in the Czech Republic as of April
2020], in Sichrow, Swijan, Darenic, Tetschen-Liebwerd in
Böhmen [Bohemia], in Bukowina [Bukovina or Bucovina,
a former Austrian crownland, as of 1994 divided among
Ukraine and Romania], in Proskau [now Proszkow in today’s
Poland] in Preussisch-Schlesien [Prussian Silesia], and in
the experimental garden at the Royal School of Agriculture.
Comparison of the resulting seeds with the original seeds.
Chemical analysis of the seeds and straw. Evidence of
the “heat units” (Wärmesummen; “warm temperature
summation” or “warm sum,” similar to U.S. maturity groups)
which the soybean was able to use for their development in
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Vienna, St. Peter, Tetschen-Liebwerd, and Proskau.
Part 3. Agronomic trials in the year 1877 (p. 36-86).
Results of the soybean agronomic trials in Austria-Hungary,
Germany, etc. in 1877. Extracts from 14 reports of various
trial locations in lower Austria, and 11 trial locations in
Mähren [Moravia]. Extracts from 19 reports from Bohemia,
10 from Austrian Silesia (Oesterr.-Schlesien), Galizien
[Galicia; a former Austrian crownland; after World War II
the western half was made part of Poland and the eastern half
was made part of the Ukranian S.S.R. in the Soviet Union],
Bukowina, and Congress Poland (Russisch-Polen [which is
in today’s Poland]), 6 reports from upper Austria, Salzburg,
and Tirol, 11 reports from Steiermark, Krain [Carniola; now
mostly in Slovenia], and Kärnthen [Kaernten or Carinthia,
an Austrian crownland; now a state of southern Austria,
bordering on Italy and Yugoslavia], 12 from Istria, Dalmatia,
and the Grafschaft [county and earldom] of Görz, 40 from
Hungary and Croatia [formerly part of Yugoslavia], 23 from
Germany, 1 from Switzerland, and 1 from Holland.
Part 4 (p. 87-113). Comparison of the value of the three
different colors of soybeans (yellow, reddish-brown, and
black) used in the trials. Time of planting. Ability of hydrated
seeds to withstand freezing. Width of planting. Condition and
care of the soil. Requirements for light and warmth. Need
for moisture. Time that the harvests took place and general
remarks on the weather in 1877. The quantity of planted
and harvested soybeans in 1877 and the yields. Animals
[incl. insects, especially the so-called Drahtwurm, the larva
of Agriotes segetis] and parasites that damage soybeans.
Chemical composition of the soybeans [by Dr. Mach and
asst. Portele in S. Michele {South Tirol}, and by Caplan in
Vienna]. Feeding trials with the straw and preparation of the
seeds as a food for humans. Retrospective and conclusion.
Note 1. Austria-Hungary is a former “dual monarchy”
in central Europe formed in 1867. It included what is
now Austria and Hungary, Bohemia, Moravia, Bukovina,
Transylvania [now in northwestern and central Romania],
Carniola, Kustenland, Dalmatia, Croatia, Fiume [later named
Rijeka in Croatia], and Galicia. After the treaty of Berlin in
1878, it administered the Turkish provinces of Bosnia and
Herzegovina, which it annexed in 1908. It was a member
of the triple alliance with Germany and Italy from 1882
to 1914. It collapsed as a result of defeat in World War I.
In 1918 it was divided into many independent republics,
including Austria, Hungary, and Czechoslovakia.
Note 2. Dalmatia, a former Austrian crownland, is
a region on the Adriatic Sea, largely in today’s Croatia.
It extends from Zadar on the north to near the border of
Montenegro, and contains a small southern portion of Bosnia
and Herzegovina (Jan. 1993). It is mountainous and contains
many island and good harbors.
Note 3. Carniola (German: Krain) is a region that lies in
today’s Slovenia. The chief town is Ljubljana. It is bounded
on the west by the Julian Alps and on the northwest by

east end of the Carnic Alps. It was a duchy of Austria until
1849, then an Austrian crownland from 1849 to 1918. It was
divided after World War I with 80% of the area going to
Yugoslavia and 20% going to Italy. A 1947 treaty placed it
entirely within Yugoslavia.
Note 4. This document contains the earliest date seen
for soybeans in Hungary, or the cultivation of soybeans in
Hungary (April 1876) (one of two documents). The source of
these soybeans was Prof. Friedrich Haberlandt in Vienna.
Note 5. Details on parts I and IV are given in separate
1878 “Document Part” records in this database.
Note 6. This book, surprisingly and unfortunately,
contains no illustrations.
Note 7. A portrait of Dr. Haberlandt (oil painting) is
owned by the University of Mosomagyarovar in Hungary.
Soyfoods Center owns a black-and-white photo of the
painting.
Note 8. The Vienna World Exhibition opened on 1 May
1873 and closed on 1 November 1873. So it lasted for 6
months.
Note 9. It is now clear how Haberlandt got soybeans in
1873. He probably obtained all of them from the Japanese
exposition; Heinrich von Siebold, son of Phillip Franz
von Siebold, had advised the Japanese to take soybeans to
Vienna and he accompanied them to Vienna as an interpreter
(J. Vollmann, 2 March 2010, personal communication).
Address: Hochschule fuer Bodencultur [Royal College of
Agriculture], Vienna, Austria.
2169. Lehmann, Julius. 1878. Ueber den Anbau der
rauhhaarigen Sojabohne [On the culture of the coarse-haired
soybean]. Zeitschrift des Landwirthschaftlichen Vereins in
Bayern 68:61-64. Feb. [1 ref. Ger]
• Summary: For an English-language translation of this
article, see: Cook, G.H. 1879. “The soja bean; a new forage
plant.” Rutgers Scientific School (New Jersey), Annual
Report 15:54-58.
This document contains three analyses of soybeans by
Schwackhöfer of Vienna; they were original seeds, seeds
from the first harvest, and seeds from the second harvest–
plus soybean straw. Address: Landwirtschaftliche CentralVersuchsstation fuer Bayern.
2170. Mittheilungen der Section fuer Acclimatisation des
Landwirthschaftlichen Central-Vereins des Herzogthums
Braunschweig. 1878. Die Soya-Bohne [The soybean].
2(1):31-32. Feb. [1 ref. Ger]
• Summary: Note: Braunschweig (English: Brunswick) is
a former duchy and capital city in north-central Germany,
about 35 miles east of Hannover (English: Hanover), now
part of Lower Saxony.
This new crop plant, with the botanical name Soya
hispida (literally the hairy soya-bean), creates to an unusual
degree, the interest and the participation of farmers. Prof.
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Haberlandt obtained the first seeds from the Vienna World
Exhibition and was the first to plant them. He found there
were a number of different varieties, which flourish in our
climate and bring their seeds to maturity. The high value
of soybeans shows itself in the its high nutrient content.
The seeds contain, on average, 38% protein, 18% fat, and
26% nitrogen-free nutrients [which includes starch, sugar,
gums, etc.]. The seeds also have a much higher content of
nutrients than our other legumes. In its homeland, all of
East Asia, the soybean is widely used as a beloved human
food, according to Leunis [1847, 1877, 1883] it tastes good
and is used in the preparation of a piquant brown sauce
[soy sauce], which in India [sic], China and Japan is used to
season almost all foods. And also in Europe, especially in
England, is sold commercially*. (Footnote: *The fat content
of the soybean is significant; the oil can be pressed out of it
and this oil is almost as good as oil from the 2nd pressing
of olives (Provenceröl). A work just published by Prof. Fr.
Haberlandt, titled The Soybean (Die Sojabohne), gives the
results of cultural trials using this newly introduced plant;
it was published in Vienna by Carl Gerold’s Sohn in 1877.
The price is 2.80 marks. It gives a good overview of this
interesting plant).
Soy sauce is used to improve gravies and as a sauce for
roasted or deep-fried foods.
The soy sauce sold in Germany is not the real thing;
most of the varieties are prepared from mushrooms. Soy
sauce is most widely used in Japan. Whole soybeans, cooked
until they are soft, are then mixed with one part pulverized
wheat or barley and set to ferment with two parts water in
a warm place. The mass is stirred / agitated daily. After 2-3
months (the longer the better) the rather thick liquid is kept
in wooden vats.
One cultural trial with the soybean was conducted by the
head man (Hauptmann) C. Rambousek of Zborow [Austria];
his report follows: “The soybean (Soyabohne) seeds were
of two varieties: Brown seeded (from China) and yellow
seeded (from Mongolia); both came originally from the
Vienna World Exhibition (Wiener Weltausstellung) [of 1873].
On 2 May [1877] I obtained 60 brown and 60 yellow seeds
of Soya hispida, which were planted immediately in rows
spaced 40 cm apart, with 21 cm. between seeds in each row,
in a sandy clay soil relatively rich in humus, over detritus /
diluvium. The climate was quite wet.
“All the seeds sprouted, and the plants developed
quickly and powerfully. Without needing any support, they
grew to a height of 82 cm. Flowering began at the end of
June and seemed to continue without end. The initial stage of
seed-bearing is enormously rich, an often on branches there
were 4-5 pods, with usually 2-3 seeds per pod. The seeds
began to ripen in mid-September, and the plants were cut
toward the end of October. They yielded 1,759 completely
hard brown seed weighing 281 gm, and 2,805 yellow seeds
weighing 536 gm. These seeds were the same size and color

as those that were planted.
“Because of the high nutritional value of the seeds, as
well as the high fodder value of the stems, I am convinced
that this oilseed has a solid future as a forage plant.”
2171. Wiener Zeitung (Vienna). 1878. Handel, Industrie,
Verkehr und Landwirthschaft [Trade, industry, transport and
agriculture]. No. 50. March 1. p. 6. [Ger]
• Summary: (The Soybean) In 1875, the first soybeans (SojaBohnen) were brought to seed in Austria-Hungary in the
experimental garden (Versuchsgarten) of the Imperial-Royal
College of Agriculture (k.k. Hochschule für Bodencultur)
in Vienna; in 1876 the number of co-participants in the
agronomic trials was limited to seven; in 1877, they had
already grown to 160; and in 1878, agronomic trials
were carried out by thousands of farmers. The results of
the studies and trials about the merit of the cultivation
(Anbauwürdigkeit) of this new crop that is to be introduced
form the content of a booklet that has just been published (by
the publishing house of Carl Gerold’s Sohn) by Professor
Friedrich Haberlandt which will certainly be accepted with
great participation on the part of the farmers. The author
asks, “What has earned this foreign plant that is hardly
known by name such importance in such a short time, what
may already be able to justify the pronouncement now that a
great future lies before it in Central Europe, in particular in
the great majority of Austria-Hungary?” And he responds to
this, “First of all, the fact that is presented with certainty that
with its northern distribution boundary (Verbreitungsgrenze),
it is capable of ranging beyond that of corn; the high
nutritional value, in particular of its seeds, which far exceeds
all of the other seeds and fruits which we are capable of
cultivating–its good taste, the astonishing fertility which,
where it is still capable of reaching maturity, never fails, its
resistance to slight degrees of frost, its complete immunity
against fungi, and finally its extraordinary ability to adapt to
the soil and climatic conditions.”
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2172. Presse (Die) (Vienna). 1878. Vereins-Nachrichten
[Club News (Ad)]. 31(64):11. March 6. [Ger]
• Summary: (The zoological-botanical society) will hold
its monthly assembly Wednesday evening, March 6th at 6
o’clock in the green hall of the Imperial Academy of the
Sciences. Lectures: Professor Wiesner: “Some new reactions
useful in plant anatomy”; Professor H.W. Reichhardt,
“Obituary to Elias Fries”; Th. v. Weinzierl: “About the
soybean” [Ueber die Sojabohne];...
This same announcement appeared on this same day in
the Neue Freie Presse (Vienna), page 5, col. 2.
2173. Rambousek, C. 1878. Kulturversuch mit Soja hispida
(Rauhharige Sojabohne) [Agronomic trials with soybeans].
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Milch-Zeitung No. 10. p. 134-35. March 6. [Ger]
• Summary: The seeds of the soybean (Sojabohne), which
came from the World Exposition in Vienna, consist of two
varieties: brown (from China), and yellow seeded (from
Mongolia). On May 2 of last year I received 60 brown and
60 yellow seeds of Soja hispida which I immediately planted
in rows 40 cm apart with 21 cm between seeds, in rather
humus, sandy, clay soil, over a layer of diluvial soil.
The weather was rather moist. All the seeds sprouted
and the plants developed quickly and grew strong. Without
needing any support, they reached the height of 82 cm.
Blooming began at the end of June and never ended. The
initial stages of pod-filling (Fruchtansatz) were enormously
rich; at each leaf-node (Blattwinkel), there were often 4-5
pods with usually 2-3 seeds in each pod.
They began to ripen and mature in mid-September.
The stems (Stöcke) were [cut and] taken away near the
end of October. The brown ones yielded 1,759 completely
hard seeds weighing 281 gm, the yellow ones 2,805 seeds
weighing 536 gm. The harvested seeds were just as big as
those that were planted, and retained the same color; they
remained completely constant.
Because of the extremely high nutritional value of the
seeds, as well as the value of the stems for fodder, I am
convinced that this oilseed (Oelbohne) will find a secure
future as a fodder plant.
Bohemia (Böhmen)–C. Rambousek. Note: As of 2014,
Bohemia (whose capital is Prague) is part of the Czech
Republic.
Long excerpts are then quoted from two other
German-language articles: (1) Lehmann, Julius. 1878.
“Ueber den Anbau der rauhhaarigen Sojabohne [On the
culture of the coarse-haired soybean”]. Zeitschrift des
Landwirthschaftlichen Vereins in Bayern 68:61-64. Feb.–
including a table by Schwackhöfer showing the chemical
composition of soybeans and soybean straw.
(2) Thausing, Jul. 1878. Anbauversuch der Sojabohne
am “Francisco Josephinum” in Moedling 1877 [Cultural
trial with the soybean at the “Francisco Josephinum” in
Moedling, 1877]. Oesterreichisches Landwirthschaftliches
Wochenblatt 4(8):76-77. Feb. 23. Address: Bohemia
(Böhmen).
2174. Wiener Zeitung (Vienna). 1878. Kleine Chronik: Wien,
5, März [Little chronicle: Vienna, 5 March]. March 6. p. 2.
[Ger]
• Summary: The following is in the middle of the article:
(Royal-Imperial Zoological-Botanical Society) (K. k.
zoologisch-botanisch Gesellschaft). The monthly meeting of
the Royal-Imperial Zoological-Botanical Society will take
place on Wednesday, the 6th of this month at 6 o’clock in
the evening in the Green Room of the Imperial Academy of
Sciences (Kaiserliche Akademie der Wissenschaften). The
following lectures have been announced: Prof. Wiesner:

“Some New Reactions that Can be Used in Plant Anatomy”;
Prof. Reichardt: “In Memoriam: Elias Fries”; Dr. Th. von
Weinzierl: “On the Soybean” (Soja-Bohne); Dr. Minks:
“Papers on the Knowledge of the Structure and Life of
Lichens, Part II”; Mr. de Folin: “New Mollusk Genus”; Mr.
A. Rogenhofer: “On Ichneumonids.”
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2175. Wrba, -. 1878. Anbauversuch mit der Sojabohne in
Eibenschitz [Agronomic trials with soybeans in Eibenschitz].
Wiener Landwirthschaftliche Zeitung (Vienna) 28(10):111.
March 9. [Ger]
• Summary: Early last year, the Agricultural College at
Eibenschitz (Eibenschitzer Ackerbauschule) received from
Prof. Haberlandt 300 soybean seeds, weighing 40.23 gm, for
agronomic trials.
Note: According to a German gazetteer from the 1880s,
Eibenschitz (also named Ewancice or Wancice) is a town in
Moravia, in the circle of Znaim, 12 miles west-southwest
of Brno (German: Brünn or Bruenn), on the Iglawa
(Jihlava) River at the confluence of the Ostawa (Oslava)
River. As of 2020 it is located in the southeast Czech
Republic, not far north of the border with Austria. Address:
Director, Ackerbauschule, Eibenschitz (Eibenschitzer
Ackerbauschule).
2176. Ahlburg, H.; Matsubara, Shinnosuke. 1878. Kôji no
setsu [Theory of koji]. Tokyo Iji Shinshi (Tokyo Medical
Journal) 24:12-16. March 10. [Jap]
• Summary: According to Nakazawa (1950, and to the
SoyaScan database), this is the earliest publication seen
on koji. Note that although the document is in Japanese,
a European is listed as the first author. Actually, Ahlburg,
a German, was a co-experimenter but not an author. The
original scientific name of the koji mold dates from this
document. Romanized terms (all uppercased) appearing
in the article are: Mycoderma vini, Mycoderma ceriviae
[Cerevisiae?], Bacterium aceti, Mucor, Euntium, Eurotium,
E. Oryzae Ahlbg.
Murakami (1971) says of this article: “Ahlburg, in
1876, isolated for the first time a yellow-white mold from
koji for Saké making.” It as originally named Eurotium
oryzae Ahlburg although it was renamed Aspergillus oryzae
(Ahlburg) Cohn by Cohn in 1884.
2177. Wiener Zeitung (Vienna). 1878. Kleine Chronik: Wien,
12, März [Little chronicle: Vienna, 12 March]. No. 60.
March 13. p. 4. [Ger]
• Summary: This text is from the middle of the article:
(Zoological-Botanical Society): At the monthly meeting
of the Royal-Imperial Zoological-Botanical Society (K.k.
zoologisch-botanisch Gesellschaft) on the 6th of this month,
which was presided over by Baron F. von Schröckinger, Prof.
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F. Wiesner gave a lecture on a new reaction with a wood
substance in which specifically the effect of phloroglucin
on the lignified [woody] cell membrane was explained and
demonstrated. Prof. H.W. Reichardt dedicated warm words
in memoriam to the famous botanist Dr. Elias Magnus Fries,
professor at the University of Uppsala who died on February
8 at the age of 83. Dr. Th. von Weinzierl illuminated the
advantages of the soybean (Soja-Bohne) as a crop on the
basis of a work by Prof. F. Haberlandt. Dr. J. Polak indicated
that he is awaiting seedlings of a willow (Salix zygostoma
Kotsch) that is used in Persia for the production of aromatic
water and made the invitation to participate in acclimatizing
it. The secretary, Mr. A. Rogenhofer, presented a work by
Mr. A.J. Holmgren about the ichneumon from the Tyrolean
Alps in which ten new species are described.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2178. North Otago Times (New Zealand). 1878. New
Zealand State Forests. March 22. p. 2 (Supplement).
• Summary: From the Gardeners’ Chronicle (29 Dec. 1877)–
the following “Report of the Conservation of State Forests,
Wellington, 1877.”
“... but the most curious article of exportation as a
Fungus, Hirneola polytricha, of which we are told that in
1871 this plant was first collected for exportation to China,
where it is used as an article of food, being boiled and mixed
with bean curd [tofu] and vermicelli; it is also administered
as a medicine to purify the blood. Its price in Hong Kong is
10½d per pound retail.”
2179. Wiener Landwirthschaftliche Zeitung (Vienna). 1878.
Tagesneuigkeiten: Original-Sojabohne aus Japan [News
of the day: The original soybean from Japan]. 28(13):152.
March 30. [Ger]
• Summary: What stands in the way of the rapid
dissemination of the soybean is the prevailing lack of
seeds thus far? In order to remedy this sorry state, Mr.
F. Auchmann in Marburg an der Drau [today’s Maribor,
Slovenia] ordered three metric tons of soybeans from one
of the first companies in Tokyo in September of this year,
which have also already arrived in Triest [today’s Trieste,
Italy] with the steamer Bombay. Mr. Auchmann is selling
half of them, and specifically 50 kilos for 50 gulden / florin.
Considering the circumstance that the few seed dealers that
even carry soybeans at all are asking 2.50 gulden for ¼ kilo,
and thus 500 gulden for 50 kilos, this price certainly has the
prospect of quick sales. In addition, we would like to make
reference to the associated advertisement.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. Philip Isenberg explains: The name of the
currency in this article is abbreviated as fl. which stands for
“florin.” Yet “florin” is the Latin name, and for the Austrian

Empire at least, “gulden” was used both in German and in
the English references to it.
2180. Grazer Volksblatt (Graz, Austria-Hungary). 1878.
Volkswirthschaftliches [Economics]. 11(78):7. April 5. [Ger]
• Summary: The use of the soybean (Soja-Bohne) as a
fodder plant, as well as its use for the production of a coffee
surrogate, makes it appear to be desirable to carry out the
cultivation of this bean on larger areas and in fields.
The undersigned Central Committee (CentralAusschuss) has purchased a larger quantity of these soybeans
for this purpose and is prepared to provide them in lots up
to 15 kilos to farmers in the lowlands and midlands (the
uplands are not suitable for their cultivation) free of charge
in return for those involved committing themselves to
planting all of the seeds that are received and, in the event of
the success of this agronomic trial, after the harvest has taken
place to return to us free of charge the quantity of seeds that
had been received and to draw up a report on the results of
the agronomic trial.
We therefore invite all of the gentlemen who are farmers
in the lowlands and midlands who are willing and who are
capable of devoting a large field area to the trial cultivation
of the soybean to in that case apply to the Office of the
Secretary of the Society, Schmiedgasse no. 25, as soon as
possible such that the planting of this bean may be completed
by mid-May.
With regard to the cultivation, handling, and utilization
of the soybean, we would like to refer to the instructions that
were contained in issue no. 8 of the Steirische Landbote that
appeared on April 11 of this year.
Graz, April 1, 1878
The Central Committee of the Imperial-Royal Styrian
Agriculture Society (k.k. Steiermark LandwirthschaftsGesellschaft).
Note: As of 2019 Graz is the capital of Styria and the
second-largest city in Austria after Vienna. Steiermark is the
German name for Styria, a state, or Bundesland, located in
the southeast of Austria. In area it is the second largest of the
nine Austrian federated states.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2181. Boetticher, Emil. 1878. Culturversuch mit der
Sojabohne auf erzherzoglichen Domaine Seelowitz [Culture
trials with soybeans in the archducal domain of Seelowitz].
Wiener Landwirthschaftliche Zeitung (Vienna) 28(14):16263. April 6. [Ger]
• Summary: The author planted 100 gm of yellow-seeded
soybeans on April 7 and 9, 1877 in humus soil of medium
heaviness / richness (mittelschweren). Three beds were laid
out; the first was 6, the second likewise 6, the third only 3
square meters in size.
On the 1st bed, the distance between rows was 32 cm,
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and the distance between seeds in each row was 16 cm.
On the 2nd bed, the distance between rows was 32 cm,
and the distance between seeds in each row was 10 cm.
On the 3rd bed, the distance between rows was 24 cm,
and the distance between seeds in each row was 5 cm.
The germination period took place under unfavorable
conditions. Uninterrupted cold weather delayed the
development of the seeds, so that the sprouts appeared on
May 10-17. Through vermin, wireworms, and centipedes
were the sprouting seeds severely damaged; 30% of the
seeds initially planted were completely destroyed. Through
the devastating appearance of these pests the entire planting
was considered to be worthless.
After the warmth and its influence, the plants grew
rapidly and nicely upwards. Around July 2 they began to
bloom; blooming came to an end around Aug. 2. The average
length of the stems was 68 cm. The harvest followed on Sept.
20 and yielded as follows:
Bed no. 1, 3.75 kg of seed, 5 kg straw, equivalent per
hectare to 5,000 kg seed and 7692 kg straw.
Bed no. 2, 2.25 kg of seed, 5 kg straw, equivalent per
hectare to 3,400 kg seed and 6153 kg straw.
Bed no. 3, 1.5 kg of seed, 2 kg straw, equivalent per
hectare to 5,000 kg seed and 6666 kg straw.
The seed on the first bed ripened the latest and
developed the most beautifully; there were 3-4 seeds per pod.
On the 3rd bed, the seeds remained small, surely because of
the thickness of the stand.
In the future on larger fields, I plan to use the spacings
between rows and seeds used on the first bed. I plan to drill
the seeds. A wide distance between rows makes it easier for
large storms and heavy rains to knock down the plants and
inflict heavy damage.
The harvest of seeds, according to the measure of this
first trial, is the main point; the value of the straw is very
small.
Note: According to the Columbia-Lippincott Gazetteer,
Seelowitz (formerly also spelled Selowitz) is the German
name for a town in Moravia [in the Czech Republic as of
Feb. 2005], currently known as Zidlochovice, and formerly
(1898) also spelled Zidlockowice. Located on the Svratka
River (spelled Zwittawa in 1880), about 11 miles south of
Brno, it has a population of about 2,500. In 1849 Moravia
(Czech = Morava, German = Mähren) became a separate
crownland of Austria, with its capital at Brno. In 1918 it
was organized as a province of Czechoslovakia. Address:
Distriktsverwalter in Schabschitz, Domaine Seelowitz.
2182. Haberlandt, Friedrich. 1878. Offener Sprechsaal:
Massenimport von Sojasaatgut [Open forum: Bulk import
of soybean seed]. Wiener Landwirthschaftliche Zeitung
(Vienna) 28(14):163. April 6. [Ger]
• Summary: Note: Haberlandt criticizes the direct
importation of soybeans by Mr. Auchmann.

Dear Editor,
As much as it appears to lie within the point of my
efforts if the momentarily very small supply of soybean
(Sojabohnen) seeds (500-600 kilos) which has been attained
in Austria from the distribution that was achieved by me
of the early maturing soybeans in 1877 is expanded by
direct import from Japan, a favorable success of the mass
import that was arranged by Mr. F. Auchmann in Marburg
(today’s Maribor, Slovenia) will in fact only occur under one
particular condition, namely, under the condition that the
variety that is delivered is just as early maturing such that it
can still achieve maturity with us with certainty.
Can this be assumed with certainty or at least just with
a certain probability with the three tons of soybeans that are
being obtained from Japan? I don’t believe so; according
to my experiences and those of others, it is rather highly
probably that the soybean varieties that are widespread in
Japan are late maturing.
The Japanese varieties which I acquired at the World
Exposition were late ripening and I had to give up their
cultivation. And those varieties which Colonel von Siebold
sent from Japan to Europe also did not achieve maturity. It
consequently seems to me that only varieties from Mongolia
and from Northern China would have prospects of being
introduced to us with success.
If, however, as is probable, those original soybeans that
were imported from Japan do not achieve maturity, then the
failure with them will in any case scare away many who
carry out trials. Many seed shops can only get a hold of these
original seeds, and they will end up in the hands of hundreds,
if not thousands. The effect will be one of frightening and
will be all the more lasting in delaying the spread of the
soybean if the seed shops will continue to deal with the sale
of this stock of seed for several years.
For that reason, it would be reasonable if Mr. F.
Auchmann, who is certainly only concerned with the spread
of the cultivation of the soybean in Austria, will have only
been convinced through a trial this year as to whether the
variety that has been acquired is also worthy of being spread,
and in the positive case, if he only contemplates the sale of
his large stock for next year. Such foresight should actually
be viewed as self-evident, and the seed shops should also
view it as a matter of conscience in contributing to the
spread of an as yet unknown variety of which it cannot at
all be known whether they can even achieve maturity in the
southern part of Austria. In so doing, they damage not only
their own reputation, they may also negatively affect to a
high degree the spread of a crop plant, the esteem of which
would possibly be very much reduced in the broadest of
circles by such risky experiments.
Vienna, March 31, 1878
Prof. Fr. Haberlandt.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: [Vienna].
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2183. Hansel, Julius. 1878. Anbauversuche mit der
Sojabohne an der Landes- Obst- und Weinbauschule bei
Marburg [Agronomic trials with soybeans at the Agricultural,
Fruit-Growing, and Wine-Growing School at Marburg].
Steirische Landbote (Der) (Graz) 11(8):60-62. April 11. [1
ref. Ger]
• Summary: This article was first published in the
Jahresbericht der steirmaerkischen Landes- Obst und
Weinbauschule bei Marburg for the school-year 1877-1878.
Address: Assistant (Adjunkten), Marburg, Germany.
2184. Steirische Landbote (Der) (Graz). 1878.
Kundmachungen des Central-Ausschusses. Vertheilung
von Samen der Soja-Bohne an der Landes- Obst- und
Weinbauschule bei Marburg [Announcements from the
Central Committee. Distribution of soybean seeds]. 11(8):57.
April 11. [1 ref. Ger]
• Summary: The use of the soybean as a fodder plant, as well
as its use for the production of a coffee substitute, make it
appear desirable to implement the cultivation of this bean on
large areas and with processing on a field scale.
The undersigned Central Committee has purchased
a large amount of these soybeans for this purpose and is
prepared to provide them free of charge in lots of 15 kg
to farmers in the Midlands and Lowlands (the Highlands
are not suitable for their cultivation) provided that those
concerned be obligated to plant all of the seeds received and,
in the event of the success of this agronomic trial, to return
the amount of seeds received to us free of charge after the
harvest has taken place and to give a report on the results of
the agronomic trial.
We therefore invite all farmers in the Midlands and
Lowlands who are willing and in the position to dedicate
a large field area to the experimental cultivation of the
soybean to apply in this case to the Secretariat of the Society,
Schmiedgasse 25, all the more so since the planting of this
bean ought to be finished by the middle of May.
With regard to the cultivation, the treatment, and the
assessment of the soybean, we refer to the report contained
in this issue about the cultivation of this plant at the Styrian
Provincial College of Fruiticulture and Viticulture (steirische
Landes- Obst- und Weinbauschule).
Graz, April 1, 1978.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Graz, Austria.
2185. Auchmann, F. 1878. Offener Sprechsaal:
Massenimport von Sojasaatgut [Open Forum: Bulk import
of soybean seed]. Wiener Landwirthschaftliche Zeitung
(Vienna) 28(15):175. April 13. [Ger]
• Summary: Auchmann defends his seeds, however he takes
back his offer to sell soybeans.
“April 4. Dear Editor.

In January of this year, I was so fortunate as to receive
seeds of the very promising “soybean” (Soja) through the
kindness of Professor Haberlandt. They were they yellow,
brown, and black varieties. I carried out the first trials in my
cold greenhouse and they turned out to my satisfaction. In
early March, I had plants that were 20 to 25 cm. tall. The
plants did not achieve blossoming because the pests which
are frequently present in such greenhouses damaged them. In
addition, I was convinced by the small trial at a temperature
that would have prevented the plants from enthusiastically
shooting up that soybeans will get along very well outdoors.
Encouraged by the splendid weather in April, I prepared
part of the area in my garden of moderate soil, cultivated
soybeans there, and as a comparison, planted our green
beans (Zwergbohne) next to it. Approximately fourteen days
later, the weather changed quickly; we had snow and cold
rain through nearly three weeks with a temperature from 0º
to +8º C. I thought that the soybeans were lost. But to my
surprise, it did not suffer at all, while the green beans had to
be replanted. Both these and the soybeans that were planted
later in May were mature in late August.
The summer of last year, which was very dry and hot,
was not favorable for pulses and thus also threatened my
soybeans with a brief existence. In order to keep it alive,
I had to water diligently in June and July. The yield was
abundant in such a way that I decided to devote my special
attention to the cultivation of this plant. But I have to
mention here right away that I consider only the yellow and
brown soybeans to be worthy of dissemination while I would
not like to recommend the black at all because those seeds
are too unappetizing and mature late; and what is more, the
black beans are less in demand and do not command as high
of a price as the lighter varieties.
The high yield and easy cultivation moved me to
acquire a large quantity directly from the homeland of soya,
Japan, and early on, I did not miss out on finding the most
respectable companies in Tokyo. Once I was reassured in that
direction, I placed an order to send me three metric tons and
specifically precisely according to the sample that I had
raised myself and sent over of early-maturing soybean.
That occurred in September of last year.
Since I received no answer from Tokyo to my order
letter, I no longer believed in it being filled. But suddenly, on
the 25th of the month, I received the notice of arrival of the
soybeans that had reached Triest [today’s Trieste, Italy]. Both
the freight costs and the goods themselves appeared to me to
be enormously expensive and in order to protect my coffers
during this current critical time, I decided to pass on half of
them and, because of that, advertised in issue no. 13 of the
Wiener Landwirtschaftliche Zeitung [Vienna Agricultural
Journal].
But now, in issue no. 14 of the journal, my former and
highly respected teacher, Prof. Fr. Haberlandt, expressed the
view that in the event that my soybeans which are offered
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for sale were not the early-maturing type, it could discredit
the early-maturing variety that he has already disseminated;
the farmers would be disappointed and, as a result of that,
it would cause damage to agriculture rather than benefit.
In any case, the professor does not completely rule out that
my soybeans could also be an early-maturing variety, but he
strongly doubts it.
With the most sincere intention of only being useful to
my dearest Fatherland, I am a far cry from recommending
to farmers who in any case would be greatly affected
detrimentally anything that could stand in the path of the
dissemination of such a promising crop plant as the soybean.
As a consequence of that, I hereby request to suspend the
advertisement of my original soybeans from Japan, but I
leave it up to rational farmers and seed dealers if they have
been planning on carrying out trials to make use of my
soybeans.
For my part, I will cultivate these soybeans on a large
scale. As a result of this, the question as to whether it is an
early-maturing or late-maturing variety will be answered in
half a year.
With your permission etc.,
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Marburg an der Drau [today’s
Maribor, Slovenia].
2186. Chicago Daily Tribune. 1878. Familiar talk. Chinese
dishes. April 13. p. 9.
• Summary: “Some of the queer dishes with which the
Chinese supply their tables were described in these columns
last week, but there are others mentioned by Dr. Gray in his
very valuable work on China, which are quite as strange and
as worthy of notice. A beverage termed snake-wine is sold
by Chinese druggists, and held in esteem as a remedy for
various bodily ills...”
“Several curious preparations are manufactured from
beans, which are a favorite vegetable with the Celestials. One
of these dishes is called bean-curds. It is made by reducing
the beans to flour, which is sifted through fine cloth, and then
boiled for an hour over a slow fire.”
There follows a long quotation about bean-curds [tofu]
and bean sprouts [probably mung, but could be soy] from
pages 136-37 of Vol. II of the following book: Gray, John
Henry. 1878. China: History of the laws, manners, and
customs of the people. Edited by William Gow Gregor. 2
vols. London: Macmillan and Co.
Note 1. This is the earliest English-language document
seen (April 2013) that uses the term “ bean-curds” by itself
(with a space before the word “bean,” and where it is not
preceded by the words “soy,” “soya,” “soja,” etc.) to refer to
tofu.
2187. Wolfes, -. 1878. Mittheilungen vom Versuchsfelde der
Ackerbauschule zu Dargun: Die Sojabohne [Reports from

the experimental fields of Dargun Agricultural College,
Mecklenburg, Germany: The soybean]. Landwirthschaftliche
Annallen des Mecklenburgischen Patriotischen Vereins
17(16):127-28. April 19. New Series. [1 ref. Ger]
• Summary: With the numerous complaints from farmers
that the peas in their fields were no longer flourishing, the
reports from Professor Haberlandt in Vienna about the
agronomic trials carried out by him with the soybean (Soja
hispida) were absolutely of the greatest interest, particularly
since with it the hope could be cherished that it very soon
could and would supplant and in some way replace the
field pea (Felderbse = Pisum sativum arvense) that is so
unreliable in many locations. Upon my request made for
that reason, through the kindness of Professor Haberlandt, I
came into the possession of soybeans which I planted at this
experimental field on May 9. The soil was humusy, sandy,
rather damp loam with good resilience. All of the seeds
sprouted very evenly and quickly, and the plants reached an
average height of 1 to 1.25 meters. The first flowers appeared
on August 11 and formed from 60 to 90 pods on every plant
on which each had 2-3 beans. Since, however, the entire
period from the end of July through the end of October
was just a nearly uninterrupted rainy period during which
the temperature remained significantly below the average
that otherwise prevails here, the beans were only mature
to a slight degree and had to be harvested in the middle of
October whether mature or not. Even though the beans still
after-ripened quite extraordinarily after the harvest, it is
nevertheless not entirely possible to give details about the
results of the harvest with the beans. With regard to the dried
straw, the 50 plants yielded 2.57 kg which was eagerly eaten
by both cows and sheep.
Professor Haberlandt makes the merits of cultivating
each of the cultivated plants dependent upon the two
questions: “Is the plant capable of achieving complete
maturity in average years?” and “Are the products of the
harvest of such a nature both quantitatively and qualitatively
that its cultivation appears to be worthwhile?” At first glance,
the results that have been achieved here with the cultivation
of the soybean have turned out to be less than favorable. One
must take into consideration, though, that with respect to the
weather, the past year must in no way be considered normal
but rather as abnormal to the highest degree. Both the pole
beans (Stangenbohnen) and the bush beans (Buschbohnen)
planted on the experimental field that otherwise mature in
time every year also likewise did not achieve maturity this
year. Moreover, an additional 140 agronomic trials that were
experimenting with the soybean at other locations, some of
which were located significantly further north, have provided
a result that is very favorable in every respect. Thus, after
the failure of this single agronomic trial, one may not pass
judgment about the merits or demerits of the soybean for our
area without taking into consideration the abnormal weather
of last summer. If, through several years of trials, it should
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turn out that it achieves maturity with us in average years,
then it would absolutely be of great value for our agriculture
because, on the one hand, it promises to provide a very large
yield in beans and straw, as mentioned above, and, on the
other hand, the beans, just like the straw that is heartily eaten
by cows and sheep, have an extremely high nutritional value,
as can be gathered from the following analyses published by
Professor Haberlandt.
Tables compare the nutritional composition (as
percentages) of: (1) Peas and soybeans (Sojasamen)–
including: Nitrogen-containing substances [protein] 23.18 vs.
34.37. Fat 1.85 vs. 18.25. Crude fiber 5.94 vs. 4.30. Ash 2.59
vs. 4.76. (2) Pea straw and soybean straw (Sojabohnenstroh).
Proteins 7.56 vs. 9.43. Fat 2.17 vs. 2.51. Crude fiber 42.47
vs. 29.45. Ash 4.13 vs. 10.14.
Whether the soybean will incidentally be in the position
to supplant and reduce our field pea, which we highly respect
primarily as a previous crop to the winter rye, may appear
to be more than doubtful since its maturation at the various
locations experimenting with the agronomic trials fell
between the middle of September and the end of October,
that is, even in the most favorable case too late for the field
to still be properly left to a winter rye.
Through the kindness of Professor Haberlandt, a large
number of soybeans was recently sent to me for additional
agronomic trials. I will cultivate these on our experimental
field next summer and provide a report about the results in
these pages at that time.*
* Footnote: After the report of Mr. Wolfes, an article by
Prof. J. Lehmann in Munich about the significance of the
soybean will follow in one of the next issues of the annals.
Editor.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Vorsteher, Versuchsfeldes der
Ackerbauschule zu Dargun in Mecklenburg, Germany.
2188. Landwirth (Der): Allgemeine Landwirthschaftliche
Zeitung (Breslau). 1878. Die Sojabohne [The soybean].
14(33):177-78. April 24. [Ger]
• Summary: A major, long article about the soybean,
prompted by and summarizing the work and publications
of Prof. Friedrich Haberlandt (of Vienna), and the earlier
work of the botanist Englebert Kaempfer. Prof. Haberlandt’s
book The Soybean (Die Sojabohne) is now available and is
discussed in this article. The scientific name of the soybean
is now Soja hispida Mönch. Its homeland is in East Asia,
especially in China and Japan. It is a leguminous plant.
2189. Marouschek, F. 1878. Die rauhaarige Sojabohne
(Soja hispida) [The rough-haired soybean (Soja hispida)].
Prager Landwirthschaftliches Wochenblatt (Prague, AustroHungarian Empire) 9(17):181-82. April 27. [Ger]
• Summary: (Original) We farmers are especially flooded
these days, both verbally and in writing, with a host of claims

about the most varied sort of innovations and varieties of
agricultural plants for cultivation, of which each is extolled
as the “absolute most perfect” or “absolutely most profitable
and most worth growing” (the most beautiful woodcut
convinces us of that right away).
Seeds, tubers, and roots are then bought more often–a
few kilos at an expensive price–and then planted in joyous
hope. And wonder of wonders–they don’t come up! This
makes us cautious. We then receive the exaggerated praise
for the next novelties with reservation and with more apathy.
With regard to the value of the soybean (Sojabohne)
though, and its desirable introduction as a plant for
agricultural cultivation in Central Europe, numerous
economists and shrewd experts have already expressed
themselves. From many agronomic experiments, it may
be established that the northern boundary of the soybean’s
distribution ranges further than that of the corn plant.
The greatest contribution to the acclimatization of
this early-maturing soybean (Soja) in Austria-Hungary
is indisputably due to the researcher who is especially
tireless and of great merit in the area of plant cultivation,
Friedrich Haberlandt, Professor at Imperial-Royal College
of Agriculture in Vienna (k.k. Hochschule für Bodencultur in
Wien). In the spring of 1877, I received 200 seeds of yellowseed soybeans sent by this gentleman.
Since correct analyses are available about the high
nutritional value of the seeds and the straw and about the
excellent fodder value of the green plant, which ought
to allow this bean to take the top position among native
legumes, the purpose of these lines shall only be to report
about the agronomic trial carried out last year in Mnichovo
Hradistì (Kloster-Münchengrätz).
On May 8, I planted 200 seeds of the soybean over an
area of 13 square miles. The field occupied a sufficiently
protected location without incline, and it consisted of alluvial
soil with a permeable gravelly subsoil. Its capillarity was an
advantage because of the proximity of a stream.
In 1876, the field had been planted with sugar beets
[Rübe–generally called Zuckerrübe], and barn manure had
been used for their fertilizer. During the winter, molasses
residue was worked into the soil that was left in rough
furrows.
The seeds began to break ground on May 24 and
received their first cultivation on June 5 and second
cultivation on July 16 without the soil being heaped up.
Their formation and that of the pods were astonishingly
large, the branching from the stem was extremely abundant,
and the average plant height was 60 cm. The plant thickness
developed very densely and the planted area soon appeared
covered with the plants standing upright. New shoots, new
flowers, and new pods were constantly being formed, the soil
was naturally completely shaded, and no weeds emerged. No
damage to the plants from insects was ever observed.
Unfortunately, the frost on September 19 of -2.5ºC
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(-2ºR. = -2º Réaumur) caused considerable damage on many
still immature pods and substantially affected the abundance
of the leaves of the plants (which still had many delicate
leaves).
The Phaseolus beans located on the adjoining plot were,
however, more damaged by this frost and suffered far more
with precisely the same soil conditions.
The harvest took place on October 4. In spite of
significant consumption by mice, I received 2.5 kg of beans
and 27 kg of straw. Losses as a result of the ripe beans
falling out of the pods did not take place, nor was a bursting /
shattering of the pods observed.
The straw, which was produced at a low level of quality
because of the frost and subsequent rainy weather and as
a result of the prolonged drying over a frame, was eaten
immediately by the livestock.
Since this experiment cannot be characterized as
completely successful–in part as a result of the somewhat
tardy planting and in part because of the calamities that
have already been mentioned–although the beans that were
produced possess their complete ability to germinate, I will
repeat the cultivation experiment this year with the quantity
that was gained (erfechsneten [sic] = erfechteten?) and will
then take the liberty of reporting about the result at that time.
For the time being, though, the following conclusions
may nevertheless be drawn from the experiment that was
carried out:
1. The yellow-seed early-ripening soybean (Soja)
reaches maturity with us under normal climactic conditions.
2. The soybean demonstrates a greater ability to resist frost
than the French (or green) bean (Fisole). 3. The soybean
far surpasses other native legumes in the yield of both
beans and straw. 4. The soybean has a soil-improving effect
through fully shading the field and keeping it free of weeds
(Reinhaultung). 5. The soybean requires a lower expenditure
in seeds and cultivation costs. Kloster, March 10, 1878,
Administrator Marouschek.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This is the earliest document seen that mentions
Prague in connection with soybeans. Is Prague in AustriaHungary? Phil Isenberg replies (Oct. 2019): From the
sixteenth and seventeenth century until the creation of
Czechoslovakia in 1918, Prague and Bohemia were under
Habsburg control. But I would draw a distinction between
actually calling it “Austria-Hungary” which had defined
political and linguistic borders. I would say “Prague, AustroHungarian Empire” or “Prague, Bohemia, Austro-Hungarian
Empire”. Address: Kloster-Muenchengraetz, Bohemia
(Boehmen).
2190. Neuigkeits Welt-Blatt (Vienna). 1878. Briefkasten
[Mailbox / Letters to the editor]. No. 97. April 27. p. 8, col.
1. [Ger]

• Summary: We would like to express our most humble
thanks to the numerous friends of our newspaper who
constantly provide us with immediate notices of important
events. And our same thanks go to the many respected
subscribers who spread around the Welt-Blatt further and
further within their circle of friends and always lead new
readers to us.
The editorial staff of the Welt-Blatt. Görz (today’s
Gorizia, Italy). Baron M. von W. In our last Tuesday’s
edition number 155 of the 9th of this month, you may find a
detailed discourse about the soybean (Soja-Bohne) entitled
“A New Food”. For your orientation, we can only still add
that as a consequence of friendship for many years and joint
trials with Prof. Haberlandt, Mr. F. Auchmann from Marburg
in Styria (today’s Maribor, Slovenia) imported a large lot of
soybean seeds directly from Japan which will make possible
cultivation trials on a large scale and will also produce the
unsurpassable coffee substitute from these beans, which may
only be obtained directly from him.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2191. Neuigkeits Welt-Blatt (Vienna). 1878. Soja-Bohne!
[Soybean! (Ad)]. No. 97. April 27. p. 10, col. 1. [Ger]
• Summary: I would like to carry out a trial this year
with soybeans (Soja-Bohne). Since thus far I have not
been successful in receiving even a small lot of the earlymaturing variety, I am directing my request to the gentlemen
colleagues who have seeds available to sell me a small lot.
Lord (Gutsbesitzer) Anton Latzl, Rothwasser bei Weidenau,
Austrian Silesia (Österreichisch-Schlesien, today’s Stará
Cervená Voda near Vidnava, Czech Republic).
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This is the earliest ad seen (Nov. 2019) in the
ANNO database concerning soybeans. A man wants to buy
a small lot to test–showing the influence of Prof. Friedrich
Haberlandt’s book and work with soybeans in central
Europe.
Note 3. This same ad appears in the April 30 issue of
this newspaper, page 12, col. 5.
2192. Lea and Perrins. 1878. In consequence of spurious
imitations of Lea and Perrins’ Sauce,... (Ad). Observer
(London). April 28. p. 8.
• Summary: “... which are calculated to deceive the Public,
Lea and Perrins have adopted a new label, bearing their
Signature, ‘Lea and Perrins,’ which signature is placed
on every bottle of Worcestershire Sauce, and without
which none is genuine. Sold Wholesale by the Proprietors,
Worcester; Crosse and Blackwell, London; and Export
Oilmen generally. Retail, by dealers in sauces throughout the
World.”
Note: No signature is displayed. Address: Worcester,

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 700
England.
2193. Gospodarski List (Farmer’s Newspaper, Zagreb,
Croatia). 1878. Socivica soja [Soy beans]. 26(9):65. May 1.
[Cro]
• Summary: “Having reported about soybeans twice already,
we had not known that a smart and diligent husbandman
had already conducted his own soybean experiments in
Croatia. Recently we received the following letter from Mr.
[Dragutin] Strazimir of Zelina:
“’The esteemed editors mentioned and recommended
in issue No. 8 of this newspaper the legume soybean, which
has been grown due to its high yields and advantages. I
conducted an experiment last year sowing this legume.
After reading in the agricultural journal from Vienna the
recommendation for soybeans, I asked the secretary of
our agricultural society to provide me with some seeds for
the trial. After I had received 19 seeds of each of the three
varieties (yellow, brown, and black) I got the following
results, indicating the plant’s great productivity.
“’At the end of April I planted each variety separately in
three test plots in the garden, at a sufficient distance from one
another. In 10-14 days all the seeds germinated, except for
one of the brown seeds and two of the black ones.
“’So final emergence resulted in plants from 19 yellow,
18 brown, and 17 black seeds. During the season, due to
severe drought in two places, 2 yellow, 3 brown, and 3 black
plants failed to develop, so there remained 17 plants from
yellow soybeans, 15 from brown soybeans, and 14 from
black soybeans. After I noticed the impact of drought on
the development of the plants, I started irrigating up to the
end of August–but not every day. Some plants were very
vigorous and no pests were observed. On only one morning
did I notice some leaflets being damaged by a parasite, which
I could not find. On about September 25, all the plants were
ripe and I got 2,527 healthy seeds weighing over 247 gm
(actually weighing 14.125 lots; 1 lot = 17.5 gm) from 17
plants from the yellow soybeans, 1107 seeds weighing 157.5
gm from the brown soybeans, and seeds weighing about
100 gm from the 14 black soybeans (I forgot to count these
seeds). The brown variety gave very large, healthy seeds, the
yellow variety gave seeds with a lower test weight and some
seeds were wrinkled, perhaps become some plants were
lodging, but in general the seeds were well developed. The
black variety gave oblong depressed seeds–I don’t like this
variety.
“’You can now calculate soybean yields on say a quarter
or half of a jutro [an old unit of area; 1 jutro = 5,755 square
meters]. This trial of mine indicates that the soybean has a
future in our country, so it could be sown here with great
success.* (Footnote: *”’I must mention that the plants in the
southern part of my garden did not develop as vigorously
due to drought and high temperatures. The 3 plants of each
variety grown in the northern shady part of the garden

yielded more than all the other plants in the southern part
of the garden. If all plants had developed like those in the
northern shady part of the garden, the yield might have
doubled.)
“’I hoed my plants three times and, as already
mentioned, I irrigated since the drought last year was too
severe. This spring, I plan to sow all three varieties again,
selecting the largest and healthiest seeds. After this first trial,
I can recommend that everyone grow soybeans, especially
the yellow and brown varieties. It has been reported that
cattle like the soybean straw, but I did not manage to make a
trial. So much for my first trial; maybe some will be able to
make use of this report.’”
“We thank Mr. Strazimir for this letter, which is really a
surprise, since it describes results which were not obtained in
other trials in Europe. Prof. Haberlandt collected a lot of data
about soybean trials and calculated that in Germany one seed
yielded a mean of 34 seeds, and in Hungary 73 seeds, yet we
may calculate that each of Mr. Strazimir’s seeds in Croatia
yielded over 140 seeds.
“In this way we are repeatedly pleased. Our society has
succeeded in obtaining from Mr. Auchman [who imported
soybeans from Japan] enough soybean seeds, which will
arrive in all society branch offices in at least 8 days. We
may point out to everybody intending to grow soybeans that
they should be planted as single seeds, and whoever does
not plant but sows them will have to thin the plants after
emergence and replant double plants, since replanting could
be successful. The soils should not be heavy and cold, but
they should be inclined toward the sun; in other respects
soybeans are not demanding.”
Translated by Dr. Joze Spanring of Ljubljana, Slovenia.
Note: This document contains the earliest date seen
for soybeans in Croatia, or the cultivation of soybeans in
Croatia (May 1878). The source of these soybeans was Prof.
Haberlandt in Vienna. Address: Zagreb (Zelina), Croatia.
2194. Wiener Landwirthschaftliche Zeitung (Vienna). 1878.
Professor Friedrich Haberlandt [Obituary: Prof. Friedrich
Haberlandt]. 28(18):211-12. May 4. [Ger]
• Summary: That which no one foresaw a few weeks
ago, that which everyone still sought to ward off from his
circles of thoughts a few days ago, has occurred. Friedrich
Haberlandt, Professor of Agricultural Plant Culture at the
Imperial-Royal College of Agriculture in Vienna (k.k.
Hochschule für Bodencultur in Wien), the enthusiastic
teacher, the tireless researcher, the best husband and
father, a loyal friend to his friends, our highly esteemed
colleague, has been recalled from his life in the midst of
his work and creation. Friedrich Haberlandt was born
on February 21, 1826 in Pressburg in Hungary [today’s
Bratislava, Slovakia], and after a proper humanistic and
practical educational experience, he completely dedicated
himself to the agricultural career which he began through

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 701
his attendance at what at the time was called the Archduke’s
Agricultural Institute of Education in Ungarisch-Altenburg
(Erzherzog Landwirthschaftliche Bildungslehranstalt in
Ungarisch-Altenburg) [in today’s Mosonmagyaróvár,
Hungary]. On October 1, 1851, he became Assistant at the
newly established Imperial-Royal Agricultural Institute
of Higher Learning in Mosonmagyaróvár (k.k. höhere
landwirthschaftliche Lehranstalt zu Ungarisch-Altenburg),
and by October 1, 1853, he was already a Professor at the
same institution, at the time under the direction of von Pabst
at the highly regarded school. He worked there without
interruption until the spring of 1869, when the Institute was
transferred to the hands of the Royal Hungarian government.
Although he was a Hungarian by birth, he did not like the
system at that time which threw out anything that was not
Hungarian, be it good or bad, in order to create chaos, and
he took advantage of the opportunity that was offered to him
when an Imperial-Royal silk culture research station was
established in Gorica (perhaps in today’s Slovenia), and he
was appointed to the position of its director. But it was only
for a short time that he was to be snatched away from his
actual activity that he had chosen for himself, work in the
plant culture area.
When the Imperial-Royal College of Agriculture in
Vienna was established in 1872, Friedrich Haberlandt was
among the small band of those Austrian experts that were
appointed to that school. And in 1873-74, as a teacher, as
a researcher, as a Nestor, he was not a disgrace to it, on
the contrary, he was the one who in fact contributed the
most to its popularization. Prof. Friedrich Haberlandt was a
tireless researcher, and a considerable number of essays in
various journals, above all the Wiener Landwirthschaftliche
Zeitung, as well as independent smaller and larger works,
bear witness to his diligence. His larger independent works
are the “Articles on the Issue of the Acclimatization of
Plants and the Change of Seeds” (“Beiträge zur Frage über
die Acclimatisation der Pflanzen und den Samenwechsel”)
of 1864, “The Epidemic Disease of the Silkworm” (“Die
seuchenartige Krankheit der Seidenraupe”) of 1868,
“On the Knowledge of Silk-Spinning Insects and Their
Diseases” (“Zur Kenntnis des seidenspinnenden Insectes
und seiner Krankheiten”) of 1869, “Studies on the Cornalia
Corpuscles” (“Studien über die Körperchen des Cornalia”)
of 1870, “Brief Instructions on the Raising of the Common
Silkworm” (“Kurze Anleitung zur Aufzucht der gemeinen
Seidenraupe”) of 1871 and the same in Italian (“Brevi norme
per l’allevamento del baco da seta”) of 1871, “Scientific
and Practical Studies on the Area of Plant Culture”
(“Wissenschaftliches-praktisches Untersuchungen auf dem
Gebiete des Pflanzenbaues”): Vol. I, 1875, Vol. II 1877;
and “The Soybean” [“Die Sojabohne”] of 1878. A rich
collection! And how many more and certainly even better
would the agricultural world still have received from him!
Prof. Friedrich Haberlandt was a small and slight figure,

but healthy and untiring, as is rarely found. Having never
been ill, when he was enjoying the summer coolness last
year at the charmingly situated St. Johann an der Sierning
[sic–perhaps St. Johann im Sierningtal], he was in this case
far too trusting and he may have overexerted himself in the
tourist respect. When he returned to Vienna in the autumn,
he complained of a small growth in the right thigh. When the
editor of this journal occasionally requested him to give a
lecture at the Agriculture and Forestry Club, he declined and
explained his declining with in fact that growth which was
causing him to look after it.
No one, including himself, had any idea of its
significance. The swelling became greater in scope, and
he finally decided to undergo an operation on April 7 of
this year. On the fifth of that month, he sent to the editor of
this journal his last original work, which we temporarily
reserved in order to provide him with a little joy through its
publication on the occasion of his convalescence that was
hoped for. Now, though, it of course must only appear after
his death. He himself considered this work to be his last.
“It is perhaps the last work,” he wrote to us, “that you will
receive from me, because I have arrived at a very serious
turning point of my life.” And the idea of having to give up
his activity, of having to leave his family, filled him with
deep grief, and the latter even more so. “Being pulled out of
the middle of work which actually just would have brought
along what I have been working on for years,” he went on to
write to us, “perhaps not being able to wait for the ripening
of the fruits that had been cared for and prepared, that idea
is so painful, and yet it receded into the background with
respect to the worries about my family. Only one thought
can pacify me, namely, the one that I may still have a few
friends who, in the worst case, will not withdraw their
support in word and deed from my family.” That is how he
wrote to us on the fifth of last month, and when, shaken by
these words with the premonition of death that were fulfilled,
having hurried to the man who was once our teacher, later
a colleague, but always a loyal collaborator in our work,
we then found him there as a whole man. Conscious of the
critical situation, he did not think of himself, of the joys of
life: his family and his work, separating himself from that,
that was what he found to be painful, the thought of that
brought forth from him a heavy tear. And as we tried to
dispatch with his premonition of death, he thanked us with
a warm handshake and the words, “Well, now maybe things
will go well.”
Unfortunately, it was to be otherwise. The operation,
which was directed by Councilor (Hofrat) von Dumreicher
and Dr. Lánni, was successful in and of itself, a fatty growth
of a large dimension was happily and completely extirpated,
when an erysipelas-type infection which required additional
energetic operations in his organism also occurred. Yet still,
the doctors, his family members, and his friends hoped for
his being saved. An improvement actually occurred, the
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healthy organism fought against death. But between the first
and second day of this month at twelve o’clock at night, a
hemorrhage occurred and took him to the hereafter.
With Haberlandt, agriculture loses one of its most
fruitful researchers, one who always kept his eye on the
practical side of it. With a lively temperament, he quickly
published and strove to make available to the common good
everything that he researched. We had yet more and better
things to expect from him, and that is the reason why we
mourn him deeply.
His wife has been exemplary both in that capacity and as
a mother, and three sons and three daughters who are worthy
of their parents–two of the sons are called collaborators
(Mitarbeiter) by the Wiener Landwirthschaftliche Zeitung
(under pseudonyms)–are left to grieve for their father. May
the thought that thousands join with them in weeping over
their father’s death make their pain easier!
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. One of his sons was Gottleib Haberlandt, the
eminent botanist.
2195. Wiener Landwirthschaftliche Zeitung (Vienna).
1878. Antwort auf Frage (255.) [Answer to question 255].
28(19):226. May 11. [Ger]
• Summary: “255. Mr. R. von T. in P. bei K. (Tyrol). If you
have requested soybeans to no avail from the seed shops that
were named, then we can only refer you to Mr. F. Auchmann
of Marburg (today’s Maribor, Slovenia) with regard to his
announcement in no. 13 of this journal. He writes to us that
he has absolutely no doubt of possessing an early-maturing
variety and says in a letter from the 8th of this month, ‘Out
of the beans that were planted on April 27, 60% have already
come up and have achieved the height of 2 cm. Another
20% should come up in 3-4 days; 20% will presumably
fail. With my nearly daily studies, I found some beans that
started to rot. It would therefore be good to plant 2-4 seeds
under each hoed hole so that one is completely certain
of the germination; if they come up too thickly, then the
superfluous plants can of course be thinned.’”
Note: Philip Isenberg adds: “I spent a good half hour
trying to figure out where ‘P. bei K.’ was–since I lived in
Tyrol and know the area, my best guess was that K. had to
be Kufstein, because it is the biggest city in Tyrol that starts
with K. and is flat at the valley floor with lots of hayfields at
this time. So I was thinking perhaps Pirchmoos bei Kufstein,
but that’s really too high up the mountain to grow soybeans.”
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2196. W.H. 1878. Landwirthschaftliche Zeitung: Friedrich
Haberlandt [Landwirthschaftliche Zeitung: Friedrich
Haberlandt]. Neue Freie Presse (Vienna) No. 4934. May 23.
p. 4, cols. 1-2. Evening edition. [Ger]

• Summary: A long obituary for Friedrich Haberlandt
who died on 1 May 1878 at age 52; the word Sojabohne is
mentioned twice:
Agriculture is grateful to him for the introduction
of the soybean (Sojabohne), the only food crop since the
potato which seems to wish to gain a foothold permanently
in Europe. His name will be everlastingly linked with
its cultivation. The work which has most recently been
published, Die Sojabohne [The Soybean] (Vienna: Gerold)
which has found glittering acceptance everywhere, will
fortunately not be his swan song. From what we hear, aside
from other treatises, his estate also includes the complete
manuscript of a textbook on agricultural plant cultivation. It
ought to be welcome from the very start.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2197. Neue Illustrirte Zeitung (Vienna and Leipzig). 1878.
Die Soja-Bohne [The soybean]. 6(35):10. May 26. [Ger]
• Summary: During the past three years, at the urging of
Professor F. Haberlandt, who unfortunately died all too early,
agronomic trials were carried out, in part in the experimental
garden of the Vienna College of Agriculture (Wiener
Hochschule für Boden-Cultur) and in part in various areas
of the monarchy, with several varieties of the coarse-haired
soybean (rauhaarige Soja-Bohne) (Soja hispida Mönch).
These trials yielded very favorable results and have shown
that this useful plant can flourish well in warmer Central
Europe and is worthy of being cultivated at a greater scale.
All of our pulses–which, just as an aside, are almost
completely acclimatized strangers–distinguish themselves
through a high content of important nutrients which are
not even approximately reached by the seeds of the varies
species of grains. But the soybean has these substances in
an even significantly higher degree than all of our pulses
that have thus far become naturalized; for example, the fat
content of soybeans (Soja) is nearly ten times as high as that
of our lentils or broad beans / fava beans (Pferdebohne).
Because of this especially high nutritional value, the
soybean has since long ago taken on a prominent position
among the crops of China, Japan, and a large part of Central
Asia, and it is prepared there in manifold ways, in part as a
dish by itself or as a side dish, and in part as an ingredient in
many dishes; and, in extract form, it is almost as commonly
used as a substitute for butter and has become indispensable
like, for instance, the potato in our kitchens.
“Sooju” or soy sauce (Sojasauce) has in fact also been
brought over to Europe and is used in the finer kitchens
for the improvement of the sauce for roasts. Yet in spite of
scattered agronomic trials that were carried out in earlier
decades, and perhaps specifically because these trials were
so scattered, the plant itself never really became known here,
since for those first trials, it was specifically seeds from latematuring soybean varieties from Japan and from Southern
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China which had been used in an erroneous manner and
which of course were no longer able to achieve maturity of
the fruit here, as a result of which it appeared to have been
proven that this plant could not be acclimatized to Europe.
Meanwhile, in France, in the Departements of Arlège
and Haute-Garonne, a soybean variety that was brought there
from China by M. de Montigny has been cultivated there
with good success under the name oil pea (Oelerbse) (pois
oleagineux), and Prof. Haberlandt furthermore showed that
what had already long been cultivated in South Tyrol and
known by the name “coffee bean” (Kaffee-Bohne) is nothing
other than a soybean.
“As a result of this, as well as through the results of
the many agronomic trials during the past three years, it
would now have been satisfactorily proven that at minimum
the early-maturing varieties of the soybean also find very
favorable conditions for existence in Central Europe, and that
they can certainly still be cultivated with success everywhere
that early corn is still brought to maturity.
What it is that recommends the more extended
cultivation of this plant that is so valuable, including as
fodder for our livestock, is not just the high content of
protein and fat, which lend great nutritional value that
approaches meat to the foods that are prepared from soymeal
with a pleasant, piquant flavor, but also the fact that the
cultivation of the soybean (Soja) is recommended because of
the rich yield in seeds and its remarkable resistance against
lasting drought. Because as a result of its curious tillering
(Bestockung), the plant can shade the ground well and can
sufficiently protect it against too much evaporation.
Within that context, the plant is outstanding as a result
of an excellent ability to adapt to the climatic and soil
conditions, and even a light, poor soil is sufficient for it,
upon which the cereals already could no longer flourish well.
The cultivation of the plant requires little effort or cost,
and the degeneration of the seeds is also not to be feared,
since the last cultivation trials have shown that the seeds that
have been harvested here are not only larger and heavier, but
have also become qualitatively better than the original seeds.
Finally, if the circumstance is taken into consideration
that the plant does not allow any weeds to develop and that
it has shown itself to be completely immune to attacks by
both fungi and insects, then it is easy to appreciate what great
importance this stranger may achieve among the European
crops. In what way the seeds can best be used will in fact
only be revealed once the cultivation at a large scale will
have made possible the further dissemination and use of soy
flour / meal (Sojamehl).
However, after the few cooking and tasting trials that
have already been carried out thus far, it can be said that
the soybean will find use not only as a sauce, mush (a la
polenta), puree, etc. but also, when mixed with potato flour,
as an especially flavorful and nutritious bread. And it can
also be said that the seeds will achieve great importance in

industry, such as for the production of chocolate and of a
coffee substitute.
Finally, the soybean will become of special importance
for those classes which are not allowed the regular
enjoyment of a meat diet for economic or other reasons,
since in the foods that are prepared from soymeal, they will
find a fare that is not just cheap and filling for the stomach,
but a real, strengthening food that is nearly equivalent to
meat.
An illustration (line drawing) shows a soybean plant.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This is the earliest article seen (April 2020) in
the AustriaN Newspapers Online (ANNO) database that
contains the German word Sojamehl (soybean flour / meal,
usually made from whole soybeans), which might be used
for baking bread or pastries. This word appears in 368
different issues of these newspapers from 1878 to 1949.
Note 3. This is the earliest article seen (April 2020) in
the AustriaN Newspapers Online (ANNO) database that
contains the German word Sojasauce (soy sauce). This word
appears in 29 different issues of these newspapers from 1878
to 1944.
2198. Lehmann, Julius. 1878. Ueber den Anbau der
rauhhaarigen Sojabohne [On the culture of the coarsehaired soybean]. Landwirthschaftliche Annallen des
Mecklenburgischen Patriotischen Vereins 17(23):182-84.
June 7. New Series. [3 ref. Ger]
• Summary: Reprinted from Zeitschrift des
landwirthschaftlichen Vereins in Bayern. Address: Professor,
Munich, Germany.
2199. Landwirth (Der): Allgemeine Landwirthschaftliche
Zeitung (Breslau). 1878. Proskauer Anbauversuche
[Agronomic trials in Proskau]. 14(48):263. June 15. [Ger]
• Summary: Near the top of column 1 of this article we
read that the following crops were cultivated [at Proskau]
in the year 1877: 33 types (Sorten) of winter wheat, 7 types
of summer wheat, 1 type of wheat that can be planted in
either the autumn or spring (Wechselweizen), 8 types of
winter rye, 1 type of summer rye, 36 types of spring barley
(Sommergerste), 4 types of winter barley (Wintergerste), 26
types of oats, 16 types of maize (Mais), 5 types of millet, 53
types of peas, 12 types of summer vetch, 1 types of winter
peas, 9 types of flax/ linseed (Linsen), 3 types of horse beans
(Pferdebohnen), 7 types of broad beans (Puffbohnen), 2
types of bush beans, 1 type of soybeans (Sojabohnen), 10
types of lupine (Lupinen-Sorten), 24 important types of
grasses, 20 feed herbs (Futterkräuter) and types of clover, 9
commercial fruits (Handelsfrüchte), 19 types of fodder beets
(Runkelrüben) 5 types of carrots (Möhren), and about 350
types of potatoes.
Near the top of column 2, we read: The soybean
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(Die Sojabohne) seems to have no future for northeastern
Germany. In any case, it is not a plant that is sure to bear
fruit. Planted at the beginning of May, the plants first broke
ground on May 22, had already bloomed by the end of
August, but the seeds did not ripen on either light or heavy
soil. Despite the good start, only 0.410 kg of unripe seeds
were harvested from about 40 plants. Nevertheless, the trials
shall be continued using these seeds.
Dr. Dreisch (who is mentioned) is from the
Landwirtschaftlichen Akademie Proskau, which is now in
Poland, and called Proszkow. Proskau is a market town in
Prussia, in Silesia, 7 miles southwest of Oppeln (now Opole),
in southwest Poland at north latitude 50º40’. This is further
north than any point in the continental USA, and even a bit
north of Winnipeg, Manitoba, Canada.
Note: This journal was published by the
Landwirthschaftlicher Centralverein für Schlesien in Breslau,
which is now Wroclaw, a province in southwest Poland;
before 1945 it was Lower Silesia in Germany. Address:
Landwirtschaftlichen Akademie Proskau, Schlesien.
2200. Neuigkeits Welt-Blatt (Vienna). 1878. Geschicten aus
allen Laendern: Ein neues Nahrungsmittel [Stories from all
countries: A new food]. No. 155. July 9. p. 8, cols. 1-3. [Ger]
• Summary: For those classes of the population which
cannot allow themselves the regular enjoyment of a meat
diet, a new crop is recommended that does not simply
provide an extremely cheap food, but also one that is nearly
equal to meat and really fortifying. It is the so-called soybean
(Sojabohne), a pulse that for a long time now has already
played just as important of a role in China, Japan, and
Central Asia as the potato does with us, because of its high
nutritional value.
The attempt was in fact already made here and there in
earlier decades to cultivate the coarse-haired soybean (die
rauhhaarige Sojabohne) in Europe. Just because of the fact
alone that it was specifically seeds from late-maturing plants
from Japan and China that were used for this purpose which
can no longer achieve maturity in our climate, this plant
was considered to not be possible to acclimatize. Through
Prof. Haberlandt, though, agronomic trials were carried out
with several early-maturing varieties of the coarse-haired
soybean (Soja hispida) during the past three years, in part
in the trial garden (Versuchsgarten) of the Vienna College
of Agriculture (Wiener Hochschule für Bodenkultur) and in
part in various regions of our monarchy. These yielded very
favorable results and showed that this crop can flourish well
in warmer Central Europe and is worthy of being cultivated
at a greater scale at places where early corn is still brought
to maturity. Likewise in France, in many locations in the
Departements of Arlège and Haute-Garonne, a soybean
variety (Sojavarietät [Sojavarietaet]) that was brought there
from China by M. de Montigny has been cultivated there
with good success for many years now under the name oil

pea (Oelerbse), and also in South Tyrol, the plant that has
long been known by the name “coffee bean” (Kaffeebohne)
and cultivated there is nothing other than a soybean.
The benefits which an extensive cultivation of this plant
that is so valuable, including as fodder for our livestock,
would bring along with it are so great that they are worthy
of being made known in the broadest of circles. First of all,
the fat content of the soybean is ten times greater than that
of our lentil, and the protein content is a significant one and
lends the foods that are prepared from soy meal (Sojamehl)
an extremely pleasant flavor and a significant nutritional
value. Furthermore, the cultivation of the soybean (Soja)
is also recommended because of the rich seed yield and
its superb capability for resistance against lasting drought,
since as a result of its peculiar tillering (Bestockung), the
plant can shade the soil and can adequately protect it against
evaporation that is too great.
Within that context, the plant thrives on the poorest
soil, it gives rise to less effort and cost, and a degeneration
of the seeds is also not to be feared, since the most recent
agronomic trials have shown that the seeds that we harvested
were not only larger and heavier than the original seeds, but
also got better in terms of their composition.
Finally, if the circumstance is also taken into
consideration that the plant does not allow any weeds
to come up and that it has shown itself to be completely
insensitive both with respect to fungi and to attacks by
insects, then it will be easily appreciated what a high
importance this stranger may achieve among European
crops. In what way the seeds may best be used will in fact
only be revealed once the cultivation at a large scale has
made a further dissemination and use of soy meal possible.
However, even now, after the few cooking and tasting
experiments that have been carried out thus far, it may
be said that the soybean will find use not only as a sauce,
a porridge (à la polenta), a purée, etc., but also with the
mixing with potato flour as an especially tasty and nutritious
bread, and additionally that the seeds will also attain a
high importance in industry, such as for the production of
chocolate and of a coffee substitute.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This is the earliest article seen (April 2020) in
the AustriaN Newspapers Online (ANNO) database that
contains the German term rauhhaarige Sojabohne (coarsehaired soybean). This word appears in 4 different issues of
these newspapers from 1878 to 1913.
2201. Neuigkeits Welt-Blatt (Vienna). 1878. Briefkasten
[Mailbox]. No. 157. July 11. p. 8, col. 1. [Ger]
• Summary: Görz (today’s Gorizia, in northeast Italy).
Baron M. von W. With regard to the soybean (Soja-Bohne),
you will find in our number 155 from last Tuesday, the 9th
of the month, a detailed treatise with the title “Ein neues
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Nahrungsmittel” [“A New Food”]. For your orientation, we
can only add that as a result of many years of friendship
and joint trials with Prof. Haberlandt, Mr. F. Auchmann
from Marburg in Styria [today’s Maribor, Slovenia] has
directly imported a large batch of soybeans (Soja-Bohnen)
from Japan which make possible cultivation trials on a large
scale and that he has also achieved an unsurpassed coffee
substitute from this bean which can only be obtained directly
from him.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2202. Pettauer Wochenblatt (Pettau / Pjuj). 1878.
Landwirthschaftliches. Die Soja-Bohne [Agricultural. The
soybean]. 1(23):1-2. July 14. [Ger]
• Summary: In one of its recent editions, the Neue Illustrirte
Zeitung provides the following description of this most
highly important plant which is still little known with us,
and the cultivation of which would be very much to be
recommended in the general interest. [What follows is then
basically an exact reprint of the article from the May 26,
1878 edition of the Neue Illustrirte Zeitung]. The word
Sojamehl (soy flour / meal) is mentioned on the 4th line from
the end.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. Pettau is the German word for Ptuj, which
is a town in northeastern Slovenia that is the seat of the
Municipality of Ptuj. The oldest recorded city in Slovenia,
Ptuj has been inhabited since the late Stone Age and
developed from a Roman military fort. Ptuj was located at
a strategically important crossing of the Drava River, along
a prehistoric trade route between the Baltic Sea and the
Adriatic. Traditionally the area was part of the Styria region
and became part of the Austria-Hungarian Empire.
Note 3. This newspaper is published only on Sunday.
Note 4. Illustrirte is today spelled Illustrierte.
Note 5. This is the earliest article seen (April 2020) in
the AustriaN Newspapers Online (ANNO) database that
contains the German word Soja-Bohne (soybean). This word
appears in 85 different issues of these newspapers from 1878
to 1891.
2203. Country Gentleman. 1878. Currant soy.
43(13308):479, col. 4, bottom. July 25.
• Summary: “Five pounds of stemmed currants, 3 pounds
of brown sugar, 1 pint of best cider vinegar, 1 tablespoonful
of black pepper, and two tablespoonfuls of salt. Simmer
together three hours, but be careful not to let it burn.
Delicious to be eaten with meats.
“Aunt Addie”
Note: Soy is not an ingredient.
2204. Neuigkeits Welt-Blatt (Vienna). 1878. Briefkasten

[Mailbox]. No. 169. July 25. p. 8, col. 1. [Ger]
• Summary: Subscriber (Abonnent) 86735. You can obtain
seeds of the soybean (Soja-Bohne) in most of the larger seed
shops in Vienna. For example, consult the Ludwig Frühauf
company, Körblergasse, 1st district, Vienna. Thus far, their
batches have not been used up.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2205. Lyon & Turnbull. 1878. Tomorrow (Thursday), the 1st
August at Twelve o’clock. Grocer’s stock and fittings... (Ad).
Scotsman (Edinburgh). July 31. p. 12.
• Summary: Items to be auctioned include: “Lazenby’s
Chetna [Chutney?] and King of Oude Sauce, Indian Soy
[sauce], Capers,...” Address: Auctioneers & Valuators
[Edinburgh].
2206. Mittheilungen der Deutschen Gesellschaft fuer Naturund Voelkerkunde Ostasiens (Yokohama). 1878. Sitzung in
Tenkoin, Yedo, am 22ten Juli 1878 [Meeting in Tenkoin,
Tokyo, on 22 July 1878]. 2(16):271. July. [Ger]
• Summary: “Concerning Dr. Langgaard’s communication
on tofu, Mr. Kempermann remarks that in his opinion
tofu is mainly a food of the wealthy; for the poor seem to
place great significance on sugars [carbohydrates], and in
times of great shortages of rice, sugar consumption will be
considerable.
“Dr. Langgaard remarks that shoyu plays a very
insignificant role as a source of nutrients. Shoyu contains
a great deal of salt and serves mainly as a seasoning. It is
important to mention, concerning shoyu, that, especially
when it is used in fresh condition, at one and the same meal,
only small quantities can be enjoyed.
“After this, Mr. Netto pointed out that tofu consumption
depends on the price of fish. In Kosaka* the poorest people
eat tofu when they must forego the enjoyment of fish.”
* Note: The meaning of the term “Kosaka” is unclear.
The only known place by that name is a relatively unknown
small town in Akita prefecture, in northeastern Japan.
Address: Japan.
2207. Tokyo Iji Shinshi (Tokyo Medical Journal). 1878.
Miso, tôfu, yuba shikensetsu [On the nutritional value of
miso, tofu, yuba]. No 25. p. 3-7. July. [Jap]*
2208. Neuigkeits Welt-Blatt (Vienna). 1878. Soja-Kaffee von
F. Auchmann in Marburg, Steiermark [Soy coffee from F.
Auchmann in Marburg, Styria]. No. 187. Aug. 15. p. 16, col.
1. [Ger]
• Summary: The sole producer from Japanese soybeans
(Soja-Bohne). 1 customs’ pound [of the Zollverein, or
German Customs Union, equal to 500 grams] 60 AustroHungarian kreuzer (1 Zollpfund 60 kr.) The main ad is
bounded on all 4 sides with overlapping dark black lines.
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Above the top line: According to Prof. Haberlandt’s
analysis, of high nutritional value.
Outside the right line (written from top to bottom):
Healthy, strong and inexpensive.
Below the bottom line: In elegant tin cans of 1, ½. and ¼
pounds (Zollpfund) by surname.
Outside the left line (written from bottom to top):
Replaces all foodstuffs.
Note: Maribor is a city in northeastern Slovenia, on the
Drava River near the Austrian border about 65 miles (105
km) northeast of Ljubljana.
2209. Haberlandt, Friedrich; Kaudelka, C.; Rauch, A.;
et al. 1878. Weitere Mittheilungen ueber Anbauversuche
mit der rauhaarigen Sojabohne (Soja hispida) und deren
Erfolge [Further communications on agronomic trials with
the coarse-haired soybean (Soja hispida) and its successes].
Biedermann’s Central-Blatt fuer Agrikulturchemie 7:594610. Aug. [20 ref. Ger]
• Summary: This is a summary of various reports on
soybean cultivation in central Europe during the past 2
years. Friedrich Haberlandt obtained soybeans at the World
Exposition at Vienna in 1873. He first conducted his own
agronomic trials in Vienna and grew out a fairly large
quantity of seeds. Then he sent samples of soybean seeds to
many other agriculturists in Central Europe, who also tested
the seeds. Each of the men whose names are listed below is
also listed below the title of this article as a co-author.

In Therasburg in Lower Austria (Niederösterreich), the
farmer [Oekonom] Kaudelka harvested from 300 yellow
soybeans 3.8 kg of seeds and 11 kg of leaves and stems.
In Osterburg in Lower Austria, the tenant farmer
(Gutspächter) C. Rauch harvested from 200 yellow soybeans
3 kg of seeds, and from 200 brownish-red soybeans 5.4 kg of
seeds.
In Muenchendorf in Lower Austria the priest Father
(Pfarrer) Richl harvested from 100 yellow soybeans 2.38 kg
of seeds.
In Eibenschitz in Moravia (Mähren) [in the Czech
Republic as of Dec. 2020], the agricultural school director
Wrba harvested from 300 yellow soybeans 3.045 kg of seeds
(see also p. 604).
In Kwassitz in Moravia, Sir Emanuel von Proskowetz
obtained from 700 yellow soybeans 6.75 kg of seeds and
11.5 kg of straw.
In Rabensburg in Moravia [sic, Lower Austria] [in
Lower Austria, west of the Thaya River as of Dec. 2020],
the Principality of Liechtenstein’s estate management (fürstl.
Liechtenstein’sche Gutsverwaltung) obtained from 700
soybeans not less than 41.6 kg seeds and 30 kg chaff and
straw.
In Kloster-Münchengrätz in Bömen [sic, Böhmen;
Klaster Hradiste nad Jizerou, Bohemia; in the Czech
Republic as of Dec. 2020], the farmer F. Marousek harvested
from 200 yellow soybeans 2.5 kg of seeds.
In Chrudim in Bömen the agricultural school director
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Eckert obtained from 200 soybeans, 1.75 kg of seeds.
In Zubeza bei Lemberg [near Lviv, Ukraine as of Dec.
2020] in Galicia (Galizien), the forester Praun (Förster
Praun) harvested from 50 yellow soybeans 0.54 kg of seeds,
and from 50 brownish-red soybeans 0.57 kg of seeds.
In Luka czestie [Lukaczestie] in Bukovina [Bukowina
or Bucovina, a former Austrian crownland, now divided
between Ukraine and Romania], the landowner Kl.
Botkouski obtained from 160 yellow soybeans 1.36
kg of seeds (p. 596). Note: Lukaczestie is a village in
today’s (2020) Bucovina, Romania, 16.5 km east of Gura
Humorului.
In Ritzlhof in Upper Austria (Ober-Oesterreich), the
agricultural school obtained from 100 soybeans 0.8 kg of
seeds.
In Salzburg, k.k. [kaiserlich-königliche] Major von
Kempf harvested from 50 soybeans not less than 1.978 kg of
seeds.
In Planta bei Meran in South Tyrol (Südtirol), Captain
(Hauptmann) Erttel obtained from 100 yellow soybeans
1.886 kg of seeds, from 100 brownish-red soybeans 2.003
kg of seeds, and from 100 black-seeded soybeans 2.240 kg
seeds.
In San Michele (St. Michele) in South Tyrol (Südtirol),
the director of the agricultural school (landw. Lehranstalt)
Dr. E. Mach obtained from 252 plants grown from yellow
and brownish-red soybeans 3.9 kg of seeds, and from 504
plants grown from black soybeans 6.7 kg of seeds.
In St. Johann bei Pettau in Steiermark, Hans Graf Haller
harvested from 50 yellow and 50 brownish-red soybeans not
less than 2 kg of seeds.
In Marburg in Steiermark, the Fruit- and Wine-Growing
School (Obst- und Weinbauschule) harvested from 345
yellow soybeans 3.2 kg of seeds and from 100 brownish-red
soybeans 1.25 kg of seeds.
In Friesach in Kaernthen (Kaernten or Kärnten) [also
called Carinthia], the mayor (Bürgermeister) Fiala obtained
from 300 yellow soybeans 1.75 kg of seeds–despite the fact
that he planted them at 2,012 meters above sea level (versus
the typical 700 meters) and the half-ripe standing crops were
covered with snow.
In Klagenfurt [the capital of Carinthia in Austria near
the Slovenian border], C. Schütz, secretary of the agricultural
society (Landwirthschaftsgesellschaft) obtained from 20
soybeans 1 kg of seed.
In Capro d’Istria [Capodistria, called Koper in Slovenia
in Dec. 2020], in Istria the intermediate school teacher
(Hauptschullehrer) Kristan harvested from 100 yellow
soybeans 0.835 kg of seeds, from 100 brownish-red soybeans
2.00 kg of seeds, and from 100 black soybeans 3.21 kg
of seeds. On single plants he counted 200 to 300 pods
containing ripe seeds and another 100 to 400 empty pods.
In Rubbia near Gorizia (Rubbia bei Görz; a city in Italy
in Dec. 2020), Freiherr von Bianchi harvested from 50 gm of

black soybeans 7.9 kg of seeds, etc.
Haberlandt also reported on the favorable results of
soybean trials in Hungary and Germany, as follows.
In the Neograder Comitat in Hungary, Eugen, Freiherr
von Nyári, obtained (erbaute) from 16 square meters of land
not less than 15 liters of soybean seeds, which would be
equivalent to the amazing yield of 9,400 liters (94 Hektoliter)
per hectare.
In Schlanz, in the administrative districts of Breslau
(Regierungsbezirke Breslau), Dotzauer obtained from only 4
soybeans, which weighed 0.2 gm and which he planted after
May 20, 136 gm of soybeans, two-thirds of which were twice
as large as the seeds he planted; that is to say, if the harvested
seeds had been the same size as those planted, he would have
harvested 2,720 seeds.
There follows a report on soybean trials from Franz
Schollmayer, Administrator of the experimental farm at
Laibach [Ljubljana] in Austria [since 1991 the capital of
Slovenia].
Then another report from the Count (Graf) H. Attems
Vegetable and Seed Multiplication Station (Gräfl. H.
Attems’schen Gemüsebau- und Samenkulturstation) at St.
Peter by Graz [Graz is the capital of Styria, Austria, on the
left bank of the Mur River, 87 miles south-southwest of
Vienna]. This report includes information from Mr. Pittoni in
Gorizia (Görz).
Then comes a predominantly chemical-analytical report
from C. Caplan, an assistant working under the direction of
Prof. J. Moser at the Royal Chemical Research Station in
Vienna (k.k. chemischen Versuchsstation in Wien).
E. Mach at St. Michel in Tyrol (mentioned above),
received yellow, brown, and black soybean varieties in
early 1877 from Prof. Haberlandt. These seeds, weighing
about 200 gm, were grown out by a teacher (Lehrer) named
Samek. The results were very favorable: 252 plants of the
brown and yellow varieties (from about 40 gm of seeds)
yielded about 3.2 kg of seeds (an 80-fold return), and 524
plants from black soybeans yielded 6.7 kg of seeds. The
respective yields were 3,888 kg/ha for the brown and yellow
varieties and 3,333 kg/ha for the black. A table by K. Portele
gives a nutritional analysis of these seeds and the weight of
1,000 seeds. The brown seeds were the largest (1,000 seeds
weighed 179.1 gm), and the black seeds the smallest (1,000
seeds weighed 106.2 gm). In Tyrol the soybean is called
the Coffee Bean (Kaffebohne) and used to prepare a coffee
substitute. [Question: When, how, and from where did these
soybeans arrive in Tyrol?]
In 1877 soybean trials were conducted at the
steiermärkischen Landesobst- und Weinbauschule at
Marburg. Two excellent reports summarized the results of
these trials, a lengthy one by Julius Hansel, an assistant, and
a shorter one by H. Göthe [Goethe], the director (p. 603).
Emil Bötticher, district administrator in Schabschitz,
reported on soybean trials in the archducal domain of
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Seelowitz (p. 605).
Rambousek, the head man (Hauptmann) at Zborow in
Austria (Oesterreich), reported on the results of his trials,
as did administrator Marousek in Kloster Münchengrätz in
Böhmen, and Wolfes, head of the experimental fields at the
agricultural school at Dargun in Mecklenburg.
And an excellent, detailed report was submitted by
Dr. Eugen Wild [sic, Wildt], director of the agricultural
experiment station at Posen (p. 608-09).
Finally, a report on unfavorable results with soybeans
was submitted by Dr. Dreisch, who conducted trials in 1877
at the agricultural academy of Proskau in Schlesien (p. 609).
Address: 1. Vienna, Austria.
2210. Atkinson, R.W. 1878. Brewing in Japan. Nature
(London) 18:521-23. Sept. 12. [Eng]
• Summary: The author, interested in the new science of
microbiology, describes a visit to saké breweries situated
in Hachioji about 30 miles from Tokiô (Tokyo). This sake
contains 12-15% alcohol by weight. He gives a detailed
description of how koji is made from “tané (spores),” then
how sake is made from koji. He believes the mold used to be
Mucor racemosus.
“At the present time, when the history of the origin and
development of the lower forms of life [microorganisms] is
occupying a great deal of attention, any facts which increase
our knowledge of the growth of such bodies should be
welcomed. In our breweries the growth of the yeast-ferment
is tolerably well understood, or, at least, has been well
observed and described... Those living in Japan, however,
have the opportunity of seeing a mode of fermentation which
differs in many particulars from that employed in Europe.
The subject is now under investigation, and at present I am
not able to explain accurately what takes place.
“Saké is the general name given to the alcoholic liquid
prepared by the fermentation of rice... This liquid is prepared
on the large scale only in certain parts of the country, the
most famous district being that near Ozaka [sic, Osaka],
one of the Treaty Ports. It is, however, often prepared on the
small scale in private houses. The winter is the only season
during which brewing operations are conducted.”
“The brewing commences with the preparation of the
ferment [starter culture]. For this purpose, at the end of the
previous brewing season a quantity of a green mould is
produced upon rice by exposing steamed rice mixed with a
certain proportion of the ash of some tree, and over which
the spores of this fungus have been scattered in a well-closed
chamber, which I may term the ‘fungus chamber.’ This is
a small room about 7 ft. high by 6 ft. broad, by 8 ft. long,
well lined and covered with straw and matting, so that its
high temperature may be kept up for a considerable time. In
this chamber the rice and spores are left for about ten days,
the atmosphere being kept quite moist by the vapour given
off from the steamed rice, and at the end of that time the

grains are found to be covered with a green fungus full of
spores, and apparently the same kind as is found growing
upon putrefying organic substances. The temperature of
the chamber when examined was 25ºC., that of the external
atmosphere being 13ºC. This product is called, in Japanese,
tane or seed.
“When prepared at the end of the season it is preserved
until the next by being placed in bags, and inclosed in
wooden boxes between layers of a mixture of equal parts of
lime and wood-ashes.
“When it is required to commence operations, a similar
method is adopted to that just described, that is, a quantity
of steamed rice is placed on wooden trays in the ‘fungus
chamber,’ but not mixed with any wood-ashes, and then tane
(spores) is scattered over it, and the chamber kept closed
for a period varying from two to four days. At the end of
this time the rice-grains are found to be covered with large
quantities of fine hair-like threads, the mycelium of the
fungus added. In this state it is called ‘kôji.’
If this were left for a longer period in the fungus
chamber [koji incubation room], it would produce spores
and the brewer calls it ‘the friend of tane’ [tomo-koji], but
in order to carry on the development of the mycelium most
vigorously, it is necessary to use wood-ash in addition, which
thus seems to act as a fertilizer.”
Note: The wood-ash actually changes the pH so that
unwanted microorganisms cannot contaminate the koji.
“The actual fermentation is divided into three stages,
called respectively beginning, middle, and end...” After a
fermentation in large tuns of about 15 days, the alcoholic
liquid is drawn off and the “residue is placed in bags and
subjected to pressure in a lever press, the clear liquid which
is expressed being added to that which is clarified. It is now
placed in boilers and heated up to about 60ºC, after which it
is kept in the store vats and carefully sealed up.
“The saké in the store vats contains about 15 per cent. of
alcohol, and this fact shows that the fermentation is different
from that effected by the Mucor racemosus, as described by
Fitz. In his experiments he found that the presence of 4½
to 5½ per cent. of alcohol killed the ferment, whilst in the
process above described, we find the ferment acting in such a
way as to produce 15 per cent.”
Note 1. This is the earliest English-language scientific
article seen (Oct. 2020) in which koji is discussed in detail.
Note 2. This is the earliest document seen (Sept. 2019)
that alludes to enzymes in connection with koji, however
neither the word “enzymes” nor “enzyme” are used. Instead
the noun “ferment” is used to refer to the active principle in
the koji. Address: Prof., Univ. of Tokio (Tokyo), Japan.
2211. Schwarz, R. 1878. Offener Sprechsaal: Auchmann’s
Sojabohne [Open forum: Auchmann’s soybeans]. Wiener
Landwirthschaftliche Zeitung (Vienna) 28(43):494. Oct. 26.
[Ger]
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• Summary: A report of bad experiences with Auchmann’s
soybeans while Haberlandt’s soybeans ripened completely.
Dear Editor,
It may interest you to hear further details about the
results of the cultivation of the soybeans that were imported
in large quantity by Mr. Auchmann directly from Japan (see
issue no. 13 of the Wiener Landwirtschaftlicher Zeitung
(Vienna Agricultural Journal)).
In a letter to the esteemed editor (in issue no. 14
of the Wiener Landwirtschaftlicher Zeitung), Professor
Haberlandt expressed his doubt about the early maturation
of Auchmann’s seeds.
Professor Haberlandt himself honored me, as did
Mr. Marc, chairman of the Acclimatization Garden
(Acclimatisationsgarten) in Budapest, with a quantity of
yellow and brown early-maturing soybeans. I purchased
from the editor of Földmivelési Érdekeink [Of Agricultural
Interest] in Budapest, which took on the retail sale of
Auchmann’s soybeans, ten kilos of the latter.
On May 17, all of the beans had come up (gestupft), and
all of them flourished splendidly, with the difference that
the Haberlandt and the Marc soybeans remained shorter as
bushes and blossomed earlier than the others.
On October 10, I harvested the former two types of
soybeans as completely mature and very productive, while
even today, Auchmann’s soybeans still have hardly half ripe
pods but as a consequence of the maturity that has taken
place, the plants are already dying. Since the early-maturing
soybeans cannot be recommended enough because of their
quality and productiveness, it would be very regrettable if
Auchmann’s seeds were to be viewed as typical, or if there
were cause for the incorrect evaluation of the soybeans that
were imported by Professor Haberlandt.
It is possible that this year’s abnormally wet weather,
our local climatic conditions, our soil, etc. do not permit any
conclusive assessment. It would therefore be advisable to
also hear results in this case from other countries and areas.
Freihof-Freundorf [Austria], October 19, 1878
R. Schwarz, landowner
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Freihof-Freundorf [Austria].
2212. Neuigkeits Welt-Blatt (Vienna). 1878. Kleine Anzeigen:
Soja-Bohne [Classified ads: Soybeans]. No. 253. p. 8. Nov.
1. [Ger]
• Summary: This newly introduced legume that distinguishes
itself by extraordinary fertility etc. is provided by the castle
gardener (Schlossgärtner) Köppel in Oberstockstall near
Kirchberg in Wagram in Lower Austria.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This is the earliest advertisement for soybeans
seen (Sept. 2020) in Austria-Hungary.
Note 3. Today Kirchberg am Wagram is a municipality

in the district of Tulln in the Austrian state of Lower Austria.
2213. Wiener Landwirthschaftliche Zeitung (Vienna). 1878.
Friedrich Haberlandt. Geb. am 21 Februar 1826, Gest. am 1
May 1878 [Friedrich Haberlandt. Born on 21 February 1826.
Died on 1 May 1878]. 28(44):501-02. Nov. 2. [Ger]

• Summary: A long obituary of Friedrich Haberlandt,
with a portrait illustration (etching) and his signature
below it. We have already translated one long obituary of
Prof. Friedrich Haberlandt which appeared in the Wiener
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content have achieved publication (by E. Gerold’s
Sohn in 1875 and 1877).
Note: Translated by Philip Isenberg (MM,
CT), Long Beach, California.

Landwirthschaftliche Zeitung on 4 May 1878 (pages 211-12).
A second and completely different obituary appeared in the
Wiener Landwirthschaftliche Zeitung as the headline article
on page 1 of edition no. 44 of November 2, 1878. Here is
what it had to say about his work with soybeans:
In addition to the general agricultural-botanical
experiments which he carried out in large numbers, soil
science was also enriched by physical studies on the
substrate in which plants root; great attention continued
to be devoted to fungi (Schmarotzerpilz) and insect pests;
no small number of questions on special plant cultivation
were also finally provided with their solutions, and through
the introduction of a new, promising crop, the soybean
(Sojabohne), an elevation of the state of public welfare
was intended and initiated. All of these greater and lesser
treatises appeared in part independently (Die Sojabohne...
[The Soybean etc.] by E. Gerold’s Sohn 1878) and in part
in various specialized journals and magazines, and finally
in the Wissenschaftlich-praktischen Untersuchungen auf
dem Gebiete des Pflanzenbaues [Scientific and Practical
Experiments in the Area of Plant Cultivation] which he
edited and which contained only works from the agricultural
laboratory of the College of Agriculture (Hochschule für
Bodencultur), of which thus far two volumes that are rich in

2214. Auchmann, F. 1878. Auchmann’s
Sojabohne [Auchmann’s soybeans]. Wiener
Landwirthschaftliche Zeitung (Vienna) 28(45):515.
Nov. 9. [Ger]
• Summary: Again Auchmann defends his
soybeans which he claims have grown higher than
Haberlandt’s.
Dear Editor,
With regard to the soybeans that
were imported by me and with respect to the
announcement in issue no. 43 of this journal, I am
taking the liberty of informing you that throughout
all of May and up through half of June, I planted
them every eight days, made use of the most
varied types of soils and locations, and even tried
out cultivations up to an elevation of 2,000 feet
in the Bachergebirge (today’s Pohorje Mountains
in Slovenia) and in general achieved a favorable result that
went beyond my expectations.
That which was planted earlier matured just as nicely as
that which was introduced by Prof. Haberlandt, it’s just that
the blossoming with mine occurred fourteen days later, as
did the maturity. On the other hand, my soybeans have stems
that are three times thicker and also much taller. With regard
to yield, it also exceeded the so-called “early-maturing” by
threefold. If we had had a normal summer this year, then
even more surprising things would have been observed,
so as to evade any criticism with the cultivation trials. But
this much is certain: for the southern part of the monarchy,
the soybeans that have been imported by me will become
of extraordinary significance and no other variety will be
planted than the one that was just discussed.
At the same time, I am sending you one plant each that
were grown from Prof. Haberlandt’s soybean seeds and those
that were imported by me so that you will be capable of
observation with regard to the development as stated above.
(Footnote: With regard to the type of cultivation, there is
much which thus far has not been correctly indicated. I shall
endeavor to publish my experiences in a brochure which will
be published in January of next year).
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Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. F. Auchmann is a professional seedsman /
seedseller located in today’s Maribor, Slovenia. At the
time of the last Austro-Hungarian census in 1910 it was in
Austria-Hungary. Address: [Marburg an der Drau; today’s
Maribor, Slovenia].

E. Mach, director of the School of Agriculture (LandesLehranstalt) at St. Michele on the Etsch [Adige] River
in Tyrol [Austria], some soybean plants diseased with an
unusual fungus. The author describes the mold and gives it
the name Septoria sojina Thuem.
Note: This is the earliest document seen (Aug. 2001)
that mentions a soybean disease.

2215. Rambousek, E. 1878. Auchmann’s Sojabohne
[Auchmann’s soybeans]. Wiener Landwirthschaftliche
Zeitung (Vienna) 28(46):525. Nov. 16. [Ger]
• Summary: Dear Editor,
Mr. Auchmann in Marburg (today’s Maribor, Slovenia)
was so kind as to send me in May of this year a small
quantity of his Japanese soybeans (Sojabohne) free of charge
for an agronomic trial.
Since Prof. Haberlandt had expressed doubts with regard
to the early maturity of the Auchmann seeds, it mattered very
much to me to observe whether these Japanese soybeans also
achieve maturity with our climatic conditions.
For that reason, on May 15 I had planted at my seed
cultivation station at Zborow (probably today’s Zborov,
Slovakia) the 132 seeds of Japanese soybeans that were
received from Mr. Auchmann in my trial garden in a
prepared bed in such a way that one row was planted with
early-maturing beans and the other row with Auchmann
soybeans (Soja).
Both varieties sprouted well and flourished excellently,
simply with the difference that those from Auchmann were
significantly stronger and taller than the early-maturing ones;
the former continued to blossom continuously and took on
colossal dimensions in the stem formation (Stengelgebilde),
in comparison to which those from Haberlandt formed a low
bush and stood completely laden with pods. On October 15,
the early-maturing soybeans were dug up, and they were
thickly filled with completely mature pods. In contrast, the
Japanese ones from Auchmann had to still be left longer
because of their barely half-mature pods. Unfortunately, on
the second of this month, an unexpected frost and snow came
and as a result of that, the trial failed.
From the observations that I have made, it is to be
assumed that the Japanese soybean may in fact achieve
maturity with a normal summer. In order to completely
convince me of that, I shall not miss out on repeating this
trial next summer. E. Rambousek
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Zborow.

2217. Wiener Landwirthschaftliche Zeitung (Vienna). 1878.
Die fruehe gelbe Sojabohne im heurigen Jahre [The early
yellow soybean this year]. 28(46):527. Nov. 16. [Ger]
• Summary: Baron von Werlhof [Dr. Freiherr von Werlhof]
writes to us from Schachendorf, Hungary (today’s
Schachendorf, Austria): in the spring of 1877, I received
through the kindness of Prof. Haberlandt 300 seeds of early
yellow soybeans (Sojabohne). Out of that harvest, which
was somewhat decimated by curious people, in the spring of
1878, I planted one liter on a wet, cold, unfertilized field–the
most unfavorable plot conceivable was chosen intentionally–
and harvested twenty-eight liters of good, lovely, dried
beans.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.

2216. Thuemen, Felix von. 1878. Eine neue Pilzkrankheit
einer neuen Culturpflanze [A new fungal disease of a new
cultivated plant]. Oesterreichisches Landwirthschaftliches
Wochenblatt (Vienna) 4(46):530-31. Nov. 16. [Ger]
• Summary: The new plant is the soybean (Soja-Bohne, Soja
hispida Moench). In late summer, the author received from

2218. Schimkowitz, F. 1878. Offener Sprechsaal: Die
Auchmann’sche Sojabohne [Open Forum: Auchmann
soybeans]. Wiener Landwirthschaftliche Zeitung (Vienna)
28(47):535. Nov. 23. [Ger]
• Summary: With reference to the note provided in issue
no. 43 of this journal by the property owner Mr. R. Schwarz
about the soybean (Sojabohne), I feel compelled to also share
here my experiences that I had this year with regard to that
fruit, although only on a small scale. On May 16 of this year,
I planted twenty-five seeds of yellow soybeans that had been
imported directly from Japan during the current year by Mr.
Auchmann in Marburg (today’s Maribor, Slovenia) in good
garden soil, and specifically in a protected location facing
the sun. And because I was wary of the complete maturing
of the seeds that had been acquired directly from Japan in
a closed formation in the field, I planted a formation of five
with each seed spaced 75 cm. from the next, so as in this
way to offer the rays of the sun the opportunity of being able
to have their effect with full force on the individual plants
throughout the entire day. Out of the 25 beans (Bohnen) that
were planted, 22 came up and only developed very slowly
through the course of many weeks. But after the middle
of July, they grew very quickly, and the individual plants
reached a height of one to one and a half meters. From the
rachises (Blattwinkel), lateral shoots (Seitentriebe) sprouted
which also grew quickly. In part because of the height of
the individual plants and in part in order to allow the full
effect of the rays of the sun, I tied the individual plants to
the relative poles. The beginning of the blossoming period
(Blütezeit) and the setting of the pods only began in the first
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half of September and lasted until mid-October. Every plant
set a very considerable number of pods with two to four
seeds each. Presently (late October), if the weather remains
very favorable and no frosty weather occurs, I have the
prospect of getting some ripe pods from a few plants. But
the majority of the plants are still in such a green state that a
maturing of the seeds is inconceivable. Only from the first,
oldest shoots do I have some hope of getting mature seeds,
since the pods and seeds are beginning to turn yellow. If
frosty weather occurs, then I will pull up the plants out of
the ground and keep them in a suitable place to continue to
mature. I do in fact believe that I may assume that if we were
to have had a normal summer and autumn, the majority of
my soybean plants would have reached maturity, but only
in a very thin state, in a very favorable location, and with
the stems having been tied to poles. But in my view, with
cultivation in the field, a maturing of the seeds could not
have been hoped for, even with favorable weather. Finally,
the following should also be mentioned: in the first half
of October, I visited the Count Attem’s Seed Cultivation
Station (gräflich Attems’che Samencultursstation) in St.
Peter bei Graz (today’s St. Peter district in Graz, Austria)
where in addition to the soybeans that had been imported
by Mr. Auchmann, approximately one are each were also
planted with the yellow, brown, and black soybeans that had
been introduced by Prof. Haberlandt. The yellow and brown
soybeans that had been cultivated by Prof. Haberlandt since
1874 had already been harvested completely mature by my
visit to the institute. But at that time, the black beans had
not yet completely reached maturity and thus had not turned
out to be as good with respect to the yellow and brown
ones. In contrast, the beans in St. Peter that were imported
by Mr. Auchmann covered the ground like an intricate felt.
They also had produced very long main shoots and many
secondary shoots here, and the plants were still full of sap
(im vollen Saft). A maturing of the seeds in St. Peter and
also elsewhere in Styria is therefore inconceivable. As far
as I have heard, the yellow and brown soybeans reached
complete maturity this year even in Styria in bleak locations,
and even with cultivation in the field at a large scale. We
can therefore already count these two varieties of beans
(Bohensorten) among our crops. They are also better for field
cultivation than those imported by Auchmann for the reason
that the former are in bush form and do not grow as tall.
Note: In short, this is a negative report on Mr.
Auchmann’s imported soybeans.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2219. Hecke, W. 1878. Offener Sprechsaal. Die Sojabohne
[Open forum–letters to the editor. The soybean]. Wiener
Landwirthschaftliche Zeitung (Vienna) 28(48):544. Nov. 30.
[Ger]
• Summary: Dear Editor, It is not so easy for a new

cultivated plant to have so quickly and generally won interest
for itself with farmers as has been the case with the soybean,
and Prof. Haberlandt could look with the fullest satisfaction
upon the success of his recommendations, since the number
of participants in the agronomic trials has already grown
from seven in 1876 to 160 in 1877, and the supply of seeds
from this year’s harvest was already so large that in 1878,
the continuation of the agronomic trials should be possible
for an even greater number of farmers. The results of the
studies and experiments on the worthiness of cultivation of
this cultivated plant that is to be newly introduced have been
set down by Prof. Haberlandt in the work Die Sojabohhe
[The Soybean], Vienna: Gerold, 1878. And if death had not
prematurely brought an end to his efforts, he would certainly
also have pursued the subject further this year, as well. With
the significance that the introduction of such a promising
plant as the soybean obviously has, and out of reverence for
my deceased friend, I am hereby taking the liberty of most
humbly requesting that those gentlemen with their respective
titles who are farmers and who have carried out agronomic
trials with the soybean send in the results of their trials with
a brief report. I will take care of the compiling of the reports
that arrive and provide public information about them in due
time in your journal.
Since I am assuming that you will consider the treatment
of this question for me immediately as being in the general
interest, I would ask that you be kind enough to grant this a
place in your widely circulated journal.
Vienna, 21 Nov. 1878.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Prof. at the Imperial-Royal
College of Agriculture (District VIII, Laudongasse 17) (Prof.
an der k.k. Hochschule fuer Bodencultur) [Vienna].
2220. Wiener Landwirthschaftliche Zeitung (Vienna). 1878.
Die diesjaehrie Sojabohnenernte in Ungarisch-Altenburg
[This year’s soybean harvest in Hungarian Altenburg].
28(48):546. Nov. 30. [Ger]
• Summary: The small quantity of soybeans which
arrived at the Ungarisch-Altenburg Academy a few years
ago through the kindness of Prof. Haberlandt has, in the
continued cultivation this year, already yielded a harvest of
32 hectoliters. This year’s planting occurred in the last days
of April, and the harvest of the completely mature seeds
occurred in the first days of October. The yield from one
Joch (0.57 hectares) is calculated at 16 to 21 hectoliters of
seeds and 13 to 16 Metr. [Note 1. Could this be metric tons?
Or perhaps “linear meters,” the way fabric is measured?]
of straw. The number of pods per plant varies between 61
and 128, and the number of seeds between 93 and 244. The
yield of the white variety is somewhat lower than that of the
brown, while the two of them corresponded in the duration
of their vegetation. Analysis and feed experiments with both
varieties are underway. On this occasion, we do not want to
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miss the opportunity to bring to the attention of our readers
that they may wish to send brief reports about this year’s
agronomic trials with the soybean to the Senior Civil Servant
Prof. Hecke in Vienna. (See the call for an “Open Forum”
{Sprechsaal} in this issue).
Note 2. Translated by Philip
Isenberg (MM, CT), Long Beach,
California.
Note 3. Ungarisch-Altenburg is
today’s Mosonmagyaróvár, Hungary–a
town in northwest Hungary (about 22
miles northwest of Gyor). Address:
Prof. at the Imperial Royal School of
Agriculture (VIII, Laudongasse 17)
(Prof. an der k.k. Hochschule fuer
Bodencultur) [Vienna].
2221. New York Times. 1878.
Information wanted. Dec. 8. p. 9.
• Summary: “A receipt [recipe] for a sauce of the same
quality as Worcestershire sauce.”
2222. Chicago Daily Tribune. 1878. The courts:... The
Worcestershire-Sauce case. Dec. 18. p. 5.
• Summary: “Worcestershire sauce: Another case of
considerable general interest was that of Lea & Perins [sic,
Perrin], of London, England, against Frank Deakin, agent
of Miller & Co., England. This was a suit to prevent the
defendants from infringing complaintants’ trade-mark of
‘Worcestershire Sauce.’ The case was very bitterly contested,
and a very large amount of testimony was taken. The brand
of sauce sold by defendant was imported from England, and
was marked ‘Improved Worcestershire Sauce.’
“The Judge, in deciding the case, said the evidence
showed that there had long been known a sauce called
Worcestershire sauce, used for a table condiment. It was
a generic term used by various persons and probably was
first used by some party in Worcestershire, England, to
designate has brand of sauce. But sauces of that name were
manufactured in other places than Worcestershire, and it
would not be fair that parties residing in that place should
now have a monopoly of the name. The complainants had
been aware that the term was used by rival firms, and for
years had taken no steps to prevent it, thus giving a tacit
acquiescence to the use of such name. Finally, however, they
filed a bill against Miller & Co., in London, to prevent the
use of the words ‘Worcestershire sauce,’ but were defeated,
their right to the use of such trade-mark being declared
invalid. That decree was a bar to any action in this country
on the same grounds for the same relief, and the bill would
therefore be dismissed.”
2223. Wein, Ernst. 1878. Ueber den Anbau der
rauhhaarigen Sojabohne in Bayern. I. Ernteresultate der

auf der Versuchstation angestellten Culturversuche [On
the cultivation of the coarse-haired soja bean in Bavaria. I.
Harvest results from culture trials in agricultural experiment
stations]. Zeitschrift des Landwirthschaftlichen Vereins in
Bayern 68:469-74. Dec. [Ger]

• Summary: Professor Haberlandt, who died earlier this year
in Vienna, had successes with acclimatization trials using
the hairy / hirsute soybean in the various crownlands of the
Austrian-Hungarian monarchy. These became the stimulus
for the cultural trials with this plant conducted by Prof. Dr. J.
Lehmann in all the administrative districts of the Kingdom of
Bavaria. Some 69 farmers took part in these trials and most
of them reported their results.
Here the writer would like to report the results of the
cultural trials conducted at the experiment station. Most of
the seeds for these trials came from the Austrian trials, but
a small portion were original seeds from Japan. Planting
took place on April 30, with 10 seeds planted 3 cm deep
per square meter. These were transplanted into 21 square
meters of humus-rich soil in the garden. Two varieties of
seeds were planted, one light-yellow (white) and one brown.
These were of various sizes, so each variety was divided into
small and large seeds. On parcel I were planted 720 small
yellow (white) seeds weighing 94.7 gm. On parcel II were
planted 560 large yellow seeds weighing 93 gm. On parcel
III were planted 420 small brown seeds weighing 47.9 gm.
On parcel IV were planted 412 large brown seeds weighing
75.5 gm. On parcel V were planted 500 yellow original seeds
weighing 69.2 gm. The plants broke ground (emerged) on
May 6. Flowering on the first 4 parcels lasted from July 24
to Aug. 4, which the 5th parcel first bloomed in October.
The plants developed slowly at first due to the cold, moist
weather, but later they developed and grew well.
The average temperature from May 1 to Oct. 1 was
16ºC. The plants showed early on that they had been planted
too densely. Results of the harvest are given for each
parcel. For example: Parcel I. Small yellow variety. Date
of harvest: Oct. 17. Number of plants harvested: 629 (629
seeds weighed 82.7 gm). Number of seeds harvested: 23,498.
Average number of seeds per plant: 37. Weight of the seeds:
2,758 gm. Weight of the pods: 1,212 gm. Weight of the straw
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9,142 gm. Total weight harvested: 13,112 gm. One thousand
seeds weighed 117 gm.
A table (p. 473) summarizes the main figures for parcels
I-IV, based on 1000 plants. For each parcel it shows: Number
of seeds. Weight of the seeds. Weight of the pods. Weight of
the straw. Total weight harvested.
Parcel IV gave the best results, yielding 49,429 seeds
which weighed 6,846 gm, etc.
Note: In 1878 the Kingdom of Bavaria was ruled by
Ludwig II (lived 1845-1886; reigned 1864-1886), who
built the beautiful fairy-tale castle Neuschwanstein, was
close friends with Richard Wagner, and was declared mad
and deposed in 1886. Address: Dr., Central Agricultural
Experiment Station, Bavaria, Germany.
2224. Product Name: [Fermented Tofu, and Tofu].
Foreign Name: Doufu-ru, Doufu.
Manufacturer’s Name: Wo Sing & Co.
Manufacturer’s Address: 708½ Dupont St., San Francisco,
California.
Date of Introduction: 1878.
New Product–Documentation: Wells Fargo & Co. 1878.
Directory of Chinese Business Houses. p. 43. The first line is
in English: “Wo Sing & Co., Bean Cakes, 708½ Dupont st.”
& Co.”
The 2nd line, written in Chinese characters, states:
Wo Sing Company Fermented Tofu [and] Tofu Shop 708½
Dupont st.
Wells Fargo & Co. 1882. Directory of Chinese Business
Houses. p. 69. “Wo Sing, Bean Cake.” Same address.
Note 1. This is the earliest known commercial tofu
product made in the western world. And, this is the earliest
known soy product made in California.
Note 2. This is the earliest document seen (March 2021)
concerning a manufacturer of fermented tofu or tofu in the
western world, the USA, or California.
Note 3. This is the earliest document seen (March 2021)
concerning the use of soybeans in California.
Note: Wo Sing & Co. probably imported from China the
soybeans it made into tofu.
2225. Ahlburg, H. 1878. Das Koji und die Hefe [Koji and
yeast: About Eurotium oryzae]. Mittheilungen der Deutschen
Gesellschaft fuer Natur- und Voelkerkunde Ostasiens
(Yokohama) 2(16):252-55. In: Korschelt 1878. Ueber sake...
[2 ref. Ger]
• Summary: Contents: Observed facts. Discussion of the
genera Mucor, Aspergillus (flavus), Botrytis, Eurotium
(Oryzae), Monilia flava.
Mr. Ahlburg was kind enough to inform me about the
following:
“Through studies of the fungus that was provided to me,
which find use with the Japanese in the preparation of sake,
the following can be determined: [translator’s note: there is

no close quotation mark, but it can be assumed that the entire
article is a quotation of Mr. Ahlburg’s information]
“I. Observed Facts: The fungus (Pilz) forms a white,
dense, thick mass on the koji that is not evenly distributed
over everything, but rather appears stronger at suitable spots.
[Translator’s note: while the author speaks of a Pilz [fungus],
it appears that in modern terminology it would actually be
a mold [Schimmel]]. The hyphae (Hyphen) penetrate the
entire rice seed and do not remain only stuck to its exterior
surface. They form a tissue that goes in a tangle through each
other, the fluffy base mass (flockige Grundmasse) of which
moves upwards through the base (Träger) without forming a
geniculate (knieförmig) bend.
“At first glance, it appeared that divisions in the tissue
were not present, but rather that the entire thing consisted
of a single, branched out cell. But with sufficiently stronger
magnification, on the other hand, clear transverse walls
(Querwände) were found, both in the younger samples and
in the older ones. The cells that were formed soon appeared
smaller and have relatively strong cell walls. A transverse
wall is present under the sporangium, and specifically
in the lower third of the carpophore (Fruchtträger). The
sporangium has a decidedly yellowish coloration. It bears the
asci (Sporenschläuche) which branch out on all sides. The
spores are not arranged in a chain.
“The fungus is found only on rice, and with an
inoculation (Aussaat) on other substrates, such as sugar
solutions, potatoes, fruits, fruit juices, other species of
grains that were soaked, or human or animal excrement,
there were either no results or else a highly unsuccessful
one, since even when the inoculation and the propagation
(Anzucht) take place under all of the precautionary measures
that are necessary, the fungus is always overrun, namely by
Penicillium and by genuine Mucorales.
“With the inoculation of rice that has been soaked,
Penicillium usually forms. And there is also the possibility,
namely in the deeper layers of the rice substrate, to find
yet other colored fungi (Farbpilze), such as in particular
a red fungus, Cryptococcus glutinis, and then a yellow
Micrococcus luteus and a bright purple M. cyaneus.
Cryptococcus glutinis appears only if the substrate is formed
from rice, while Micrococcus luteus and M. cyaneus appear
with rice and potatoes.
“If the substrate consists of horse excrement, then
another Micrococcus species, M. fulvus, forms rust-red
spots.”
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Japan.
2226. Chalmers, John. 1878. An English and Cantonese
dictionary, for the use of those who wish to learn the spoken
language of Canton Province. 5th ed. Hongkong: Printed by
De Souza & Co. xi + 258 p. 18 cm. [Eng; Chi]*
• Summary: On page 69 is the Cantonese term for soy sauce,
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shi-yau. A 5th edition was published in 1878 in Hongkong,
and a 7th edition in 1907 in Hongkong.
2227. Commission Imperiale à l’Exposition Universelle de
Paris, 1878. 1878. Le Japon à l’Exposition Universelle de
1878 [Japan at the Universal Exposition of 1878]. Paris:
Publiè sous la Direction de la Commission Impériale de
Japon. 2 volumes in one. 26 cm. Preface by M. Matsugata.
Facsimile edition (preservation photocopy) reprinted in 1998
by BookLab, Inc. [Fre]
• Summary: Part I (159 p.) is about the geography and
history of Japan. Part II (192 p.) is about art, education and
teaching, industry, production, agriculture, and horticulture
in Japan. The Preface is by M. Matsugata, Head of the
Imperial Department of Agriculture and President of the
Japanese Commission to the Universal Exposition of 1878.
In Part II, the section on “Fermented beverages–
Condiments” contains a long section on “Shoyu” (p. 12425). It gives a brief description and discusses the ingredients
(equal parts dehulled wheat, soybeans, and salt; the best salt
comes from Ako in the province of Harima), purifying the
salt by dissolving then heating it in water, and stirring the
mash (2 or 3 times a day from June to September), aging for
15, 20, or sometimes 30 months to obtain shoyu. The mash
in then pressed in cotton sacks, and the resulting liquid is
boiled, cooled, allowed to settle, then stored in small wooden
tubs. The residue from the first pressing can be used to
make a second-grade shoyu, which can be mixed in varying
proportions into different grades of shoyu.
Note 1. This is the earliest French-language document
seen (April 2012) that uses the term shoyu to refer to soy
sauce.
In the section on “Agriculture,” the subsection on
“Cereal grains” (p. 133) discusses both soybeans and azuki
beans (Phaseolus radiatus). “The soybean (Le Mame) or
Soja Hispida is comprised of several varieties: The green
soybean (l’Awo mame), the white soybean (le Shiro mame),
the black soybean (le Kuro-mame), the yellow soybean (le
Ki mame), Konrinza mame, Ichia mame, and the saddled
soybean (Kurakake mame). Some of these different varieties
are early maturing and some are late.
The soybean finds numerous uses, for it can be eaten
cooked, ground into flour [kinako / roasted soy flour], or
used for the manufacture of shoyu, miso, or tofu. The bean,
its seed coat, pod, leaves, and stem serve as feed for horses.
Lately it has been used on a trial basis to feed sheep, and the
results proved that it was the best feed that one could give to
them.
Tofu is made with two kinds of boiled soybeans: White
and yellow. After being pressed and hardened, it will last for
a long time. Yuba is a somewhat similar product, made with
the same ingredients. Note 2. This is the earliest Frenchlanguage document seen (March 2004) that contains the
word Tofu.

The black soybean speckled with white (Gan Kui mame
[Gankui]) is one of the best varieties to eat.
The azuki (L’Azuki ou Phaseolus radiatus) includes
the early and late types, and comes in several varieties such
as the Hine no Azuki, the Dainagon Azuki (le Dai Nagon
Azuki), the White Azuki (Shiro Azuki), etc. Sweet azuki bean
paste (L’An), is widely used in confectionery, is made by
mixing the Azuki and sugar. One cake made from it is called
Yokan. Azuki flour (farine de l’Azuki) is used to remove
greasy stains from fabric / cloth. The Yaye Nari, a green bean
(haricot), is used in the same ways as the azuki bean (p.
135). Note 3. This is the earliest French-language document
seen (Jan. 2005) that uses the word “Azuki.”
Also discusses: Sea vegetables (many individual types
with both Japanese and scientific names, p. 127-29). Kudzu
(Pueraria thumbergiana [sic, thunbergiana], starch from
the roots and fodder from the leaves, p. 139; fibers used to
make cloth, p. 153). Hemp seeds (p. 139). Sesame seeds and
sesame oil (Goma, p. 145). Peanuts and peanut oil (Tojin
mame, p. 145). Hemp as a fiber plant (p. 151). Address:
Paris, France.
2228. Corroy, M. 1878. Alimentation des chevaux et mulets
importés en Cochinchine [The feeding of horses and mules
imported into Cochin China]. Bulletin du Comite Agricole
et Industriel de la Cochinchine 1:449-58. For the year 1877.
Series 2. See p. 456-58. [1 ref. Fre]
• Summary: Section 7 (p. 456-58), titled Pois noirs (Glycine
soja) [Black beans], is undoubtedly referring to black
soybeans. It was observed that they are fed to animals in
northern China, but only as a supplement to their rations. It
was found they made a better feed if they were first cooked.
M. Pierre, director of the botanical garden and of the
Mares Farm in Cochin China, found in comparing the
soybean cultivated in India and Java, and a black variety
from China, sufficient differences to justify the distinction
made by Miquel for a Soja angustifolia. The variety from
China had, in effect, a less pronounced hispid character,
with oval folioles, more often very little acuminate, and with
fruits (seeds) being larger and more flattened, less long and
more falcate or falciform.
“To sum up, we would like to see the ration of horses
imported to Cochin China established on the basis of the
chemical analysis we have given above, and that we have
borrowed, for the most part, from the book titled l’Hygiène
vétérinaire appliquée [Applied veterinary Hygiene], by Mr.
Magne.
Note: Webster’s Dictionary defines these botanical terms
as follows: (1) hispid (derived from the Latin hispidus;
probably akin to the Latin horrere, and first used in 1646) as
“rough or covered with bristles, stiff hairs, or minute spines.”
The soybean has hispid leaves.
(2) foliole (derived from the French, from the Late Latin
foliolum, diminutive of folium leaf–more at blade) as “1:
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Leaflet 2: a small leaf-shaped organ or a part resembling a
leaf.”
(3) acuminate (first used in 1646) as “tapering to a
slender point.”
(4) falcate (derived from the Latin falcatus from falc-,
falx sickle, scythe, and first used in about 1726) as “hooked
or curved like a sickle.” Address: Vétérinaire en premier,
Directeur du jardin botanique et de la ferme des Mares (Head
veterinarian, and director of the botanical garden in Saigon,
and of the Mares Farm).
2229. Geerts, A.J.C. 1878. Les produits de la nature
japonaise et chinoise:... partie inorganique et minéralogique
[The natural resources of Japan and China: Inorganic and
mineralogic part]. Yokohama, Japan: C. Lévy, imprimateurÉditeur. xi + 294 p. See p. 150-51. [1 ref. Fre]
• Summary: This book intends to be a modern-day Bencao
Gangmu (in Japanese Honso Komoku)–a famous Chinese
text. Pages 150-51 discuss nigari (yen-tan-sui, shiwo-nonigari). It is widely used in China for the manufacture of tofu
(fromage végétal, to-fu), by precipitating the legumine or
leguminous casein (légumine ou caseine légumineuse).
Note 1. This is the earliest French-language document
seen (April 2013) that uses the term fromage végétal to refer
to tofu.
Note 2. Geerts’ initials stand for Antonius Johannes
Cornelius. He lived 1843-1883.
2230. Gray, John Henry. 1878. China: History of the laws,
manners, and customs of the people. Edited by William Gow
Gregor. 2 vols. London: Macmillan and Co. See vol. II, p.
135-37. Illust. 22 cm.
• Summary: In Vol. II, chapter XXIII, titled “Agriculture–
Arable Farms” (p. 106+), begins with a brief history of
China agriculture and the cultivation of the major cereals. On
pages 135-37 is a discussion, with three large illustrations, of
[soya] beans cultivated in China, and their products–oil, bean
cakes, flour, bean curds [tofu], salted and fermented bean
[fermented black soybeans], and [soy] sprouts. The author
is clearly describing soya beans yet he apparently does
not know their name, for he never uses the word “soya.”
“The [soya] bean farms in the northern provinces are very
extensive; and, as the soil as a rule is a rich strong loam, the
crops are very luxuriant The varieties of this plant which the
Chinese cultivate are the tick and horse beans; they prefer to
sow them in February and March.” He then describes how
the fields are plowed and the seeds are planted. The “[soya]
beans are drilled or set in rows, either by an instrument or
by hand, with spaces about two English feet apart. These
spaces are regularly hoed, and the weeds in the rows are
carefully removed by hand. Hoeing is so essential a part
of the cultivation of beans that the success of the crop
depends in a great measure upon the manner in which it is
performed.” The plants harvested with a sickle, then taken

to the homestead of each farmer and the beans threshed with
flails. “These extensive crops of beans and peas are grown
for the sake of abundant supplies of oil. For this purpose
the beans are placed in a circular trough, and crushed by
a massive stone wheel drawn by oxen. The fragments are
placed in large presses until all the oil has been expressed
into vats. The bean cake from which the oil has been pressed
is given, in part, to cattle, and, in part, sent to Swatow,
Canton, and the ports of Formosa, where it is regarded as the
best possible manure for sugar-producing lands.
“In Kwang-tung there are also extensive bean and pea
farms. The crops, however, which are produced on these
farms are not crushed for oil, but used as food by the people.
When threshed, they are sold in large quantities, and bought
extensively by persons who gain a livelihood by selling bean
curds. For this preparation the beans are reduced to flour
by the ordinary Eastern handmill. The flour is then passed
first through a strainer of coarse calico [cotton cloth], and
afterwards through one of a finer quality. It is then boiled for
an hour over a slow fire, till it attains the proper consistency,
and can be sold as food. The Cantonese are very fond of bean
curds, which are prepared during the night to be ready for the
morning meal. No sooner has the sun arisen than men may
be seen in almost every street of the large cities and towns
of Kwang-tung, selling the much relished preparation. It
resembles blanc mange [blancmange] so much that for many
months after my arrival at Canton, I quite thought that it was
something of that kind.”
Note 1. This is the earliest English-language document
seen (March. 2021) that uses the term “ bean curd” by itself
(with a space before the word “bean,” and where it is not
preceded by the words “soy,” “soya,” “soja,” etc.) to refer to
tofu. It is also the earliest document seen (March 2021) that
compares tofu to blanc mange / blancmange.
Note 2. This is the earliest English-language document
seen (March 2021) which gives a detailed description of how
flour is made from [soya] beans in China.
The Chinese also salt beans. For this purpose they place
four catties of beans in a jar, together with one catty of salt,
a half catty of ginger, and a few taels of almonds and other
spices. The jar is then hermetically sealed, and placed in the
pantry. At the expiration of a month it is opened, and the
ingredients [fermented black soybeans] are always agreeable
to the Chinese palate. The most singular use, however, to
which beans are put is yet to be recorded. Great quantities of
them are purchased by a class called N’ga-Tsoi, who subject
them to the following treatment in the large establishments
in which they carry on their occupation. The beans are
deposited in coarse earthen-ware jars, which are filled with
very clear spring water. In a few hours the water is drawn
off by the removal of plugs; and this process is repeated six
times in the twenty-four hours. At the end of seven days the
beans are inspected, and each is found to have produced a
tender shoot. The beans with the shoots [bean sprouts] are
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then sold in the vegetable markets as great delicacies. There
is an establishment of this kind at the gate of the old Sam-kai
Miu, a suburb in the western suburb of Canton. There are
two wells in this establishment, containing water which in
point of purity cannot be surpassed.”
The section on boats on the Canton river in China states
(p. 278): “; the Tow-Foo-Teng, or bean curd boats;...”
Note. This is the 2nd earliest English-language
document seen (March 2021) that uses the term “Tow-Foo”
(regardless of capitalization or hyphenation) to refer to
Chinese-style tofu.

Full-page original illustrations (line drawings) show:
(1) “Crushing [soya] beans” (facing p. 135). An ox turning
a large horizontal millstone while a farmer, seated nearby,
holds a whipping stick. His home is in the background and
several containers and simple implements related to the oil
and cake are in the foreground.
Note 2. This is the earliest English-language document
seen (March 2021) that uses the word “crushing” (or any
cognate thereof) in connection with soybeans.
(2) “Crushing [soya] bean cakes” (facing p. 136). One
man uses a wooden mallet to pound wedges between bean
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cakes in a hollow log to press out the oil. A second man to
the right drives an ox which is turning the top stone of a pair
of horizontal millstones. These millstones are different than
those shown in the first illustration; their diameter is smaller
and the top stone has two holes in it–similar to the mill
traditionally used to make tofu.
(3) “[Soya] Bean cakes” (facing p. 137). A wealthy
merchant is standing by an attractive brick building. To the
right is a body of water. One man is stacking round bean
cakes (about 12 inches in diameter) to the right of the large
front door. A second man is carrying ten bean cakes using
a shoulder pole. A small boy and a dog are bringing up the
rear.
Both volumes contain 140 illustrations. Pea-nuts
are discussed on pages 137-38. Address: M.A., LL.D.,
Archdeacon of Hong Kong.
2231. Haberlandt, Friedrich. 1878. Dritte Abtheilung.
Anbauversuche im Jahre 1877 [Part 3: Agronomic trials in
the year 1877. Part I (Document part)]. In: F. Haberlandt.
1878. Die Sojabohne [The Soybean]. Vienna: Carl Gerold’s
Sohn. ii + 119 p. See p. 36-60. [Ger]
• Summary: Contents: Excerpts from 14 reports of various
trial locations in lower Austria (Nieder-Oesterreich), and 11
trial locations in Moravia (Mähren). Excerpts from 19 reports
submitted from Bohemia, 10 from Austrian Silesia (Oesterr.Schlesien), Galicia (Galizien) [a former Austrian crownland;
after World War II the western half was made part of Poland

and the eastern half was made part of Ukraine], Bukowina,
and Congress Poland (Russisch-Polen [which is in today’s
Poland]), 6 reports from Upper Austria, Salzburg, and Tyrol
[Tirol], 11 reports from Steiermark, Krain [Carniola; now
mostly in Slovenia], and Kärnthen [Kaernten or Carinthia,
an Austrian crownland; now a state of southern Austria,
bordering on Italy and Yugoslavia], 12 from Trieste (Triest)
[an Austrian crownland from 1867 to 1919, when it was
ceded to Italy by the Treaty of St. Germain], Istria, Dalmatia,
and the Grafschaft [county and earldom] of Görz (Goerz), 40
from Hungary and Croatia [formerly part of Yugoslavia], 23
from Germany, 1 from Switzerland, and 1 from Holland.
In lower Austria soybeans were tested by: Mr.
Zurakowski (Title: Administrator of a archducal farm
estate, erzh. [erzherzoglich] Gutsverwalter. Note: The
archduke was a prince of The House of Austria) in Gmünd
(Gmuend), Mr. Ruzicka in Essling, Baron (Freiherr) von
Tschudi in Jacobshof, Ferd. Ritter v. Erb in Grinzing near
Vienna, Graf Christ. Kinsky in Matzen, Mr. H. Weyringer in
Simmering near Vienna, Mr. Kaudelka in Therasburg, Mr.
von Maygraber of k.k. Major in Altlengbach, Mr. Carl Rauch
in Osterburg, Mr. Pfarrer Engelbert Richl in Münchendorf
(Muenchendorf), Mr. G. Simon in Hirschstetten near Vienna,
Prof. Jul. Thausing of the agricultural teaching institute
in Mödling (Moedling), Dr. F. Leithner in Krems [lower
Austria, on the Danube River, 38 miles west-northwest of
Vienna], and Dr. Ditz (Title: Agricultural Administration
of princely Liechtenstein, fürstl. Liechtenstein’schen
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Oekonomieverwaltung) in Wilfersdorf. Note: As of 2015,
Wilfersdorf is in the northeast corner of Austria, about
25 miles north-northeast of Vienna and about 335 miles
northeast of Liechtenstein.
Agronomic trials in Mähren [Moravia] by: J. Hoch of
the Agricultural School in Gross-Meseritsch, Mr. Turecek
in Mistek, Prof. Schmerz of the educational establishment
in Brünn (Bruenn; Brno in the Czech Republic as of
1994), A. Tomasek in Napagedl, Mr. Vrba [Wrba] of the
agricultural institute in Eubenschitz [Eibenschitz, as of
1994 in the Czech Republic], Sir (Ritter) Emanuel von

Prosskowetz [von Proskowetz] in Kwassitz,
Mr. J.B. Uhlirz director of the agricultural
middle-school in Prerau, Prof. Dr. A. Zöbl
(Zoebl) of the agricultural middle-school in
Neutitschein, farmers of the princely Economic
Administration of Liechtenstein in Eisgrub bei
Lundenburg and in Rabensburg using seeds sent
by Dr. Ditz, Norbert von Baratta in Budischau.
Agronomic trials in Bohemia (Böhmen)
by: Mr. A. Fritsch in Stenonitz, Mr. Friedrich
(Title: Agricultural administrator of a farm
estate, Gutsverwalter) in Krizanau (45 km
northwest of Brünn / Brno), the Marquis de
Bellegarde in Schloss Niemes, Jos. Dolzer
in Hohenfurt, Ludwig von Beer in Vojnic,
Mr. Rothe (castle-gardener) in Schönpriesen
(Schoenpriesen), Dr. Hanamann Director of the
research station in Lobositz, Mr. Klimetschek
of the princely Schwarzenberg trial-school
in Zittolieb, Mr. J. Susta of the princely
Schwarzenberg domain of Wittingau, Mr. Ferd. Marouschek
[Marousek] in Kloster-Münchengrätz (Muenchengraetz),
Mr. Pachmayer in Luzan, Dr. Nickerl of the Physiokrateum
[Faculty of Natural Sciences] in Prag [Prague], Mr. M.
Schlöcht (Schloecht) in Dobrai, Prof. Dr. Kulisz of the
agricultural middle-school in Tetschen-Liebwerd, Prof. A.
Nowoczek of the agricultural teaching institute in Kaaden,
Mr. F. Honilec of the agricultural school in Klattau, Planic,
and Kout, Ad. Eckert Director of the agricultural school
in Chrudim, Mr. A. Svoboda [Swoboda] (Title: Owner
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of an estate, Hofbesitzer) of Schnackhof bei Zamrsk, and
the princely Schwarzenberg Wirthschafts-Direction in
Frauenberg.
Agronomic trials Austrian Silesia (Oesterr.-Schlesien),
Galizien [Galicia], Bukowina [Bukovina], and CongressPoland by: Baron von Tschudi of the Swiss Confederation
in Vienna wrote of trials on his land in Schönbach
(Schoenbach) in Austrian Silesia, Mr. Bischof of the Baron
Brunicki Domain in Zaleszczyki in East Galicia, Mr. Seling
[Seeling] Ritter von Saulenfels in Szdebnik bei Lekawice,
Johann Ritter von Breuer in Suchawola, Mr. A. Praunn (a
forester in Stadt Lemberg) in Zubrza bei Lemberg, Mr. S.
Jakubovszki in Tarnow, Mr. Ritter von Stavinsky in Kleczy,
Mr. Klemens Botkouski (Title: Owner of an aristocratic
estate, Gutsbesitzer) in Lukaczestie (or Luka-czestie,
Bukovina [in today’s {2005} Romania, 16.5 km east of Gura
Humorului]), M. C.W. Ambrosius in Radautz (Bukovina),
Mr. Stanislaus von Trebicki in Kurowice bei Sterdyn
(Congress-Poland).
Agronomic trials in Upper Austria (Oberösterreich),
Salzburg, and Tirol by: Baron von Thysebärt at Schloss
Grünau (Gruenau) bei Ried-Mauthausen in Upper Austria,
Mr. E. Klusak (castle-gardener) in St. Wolfgang bei Ischl in
Upper Austria, Mr. C. Braunbart director of the agricultural
school at the Ritzlhof in Upper Austria, Mr. von Kempf (k.k.
Major) in Salzburg, Mr. Alfr. Erttel in Planta bei Meran in
southern Tirol, Dr. Eduard Mach director of the agricultural
teaching institute of San-Michele in South Tirol.
Agronomic trials in Steiermark, Krain [Carniola], and
Kaernthen [Kärnten, Kaernten or Carinthia] by: Mr. Hans
Graf Haller in St. Johann bei Pettau in Steiermark, Mr. J.
Rothschädl (Rothschaedl) in Reitenau in Steiermark, Mr. Fr.
Auchmann (a maker of champagne and coffee-substitutes)
in Marburg in Steiermark, the seed cultivation station in St.
Peter bei Graz (owned by Graf H. Attems), Ad. Baumgartner
director of the agricultural school in Grottenhof bei Graz
(he cooked the seeds for use in a salad and as a vegetable),
Mr. Goethe director of the Obst- und Weinbauschle in
Marburg, Burgermeister J. Fiala in Friesach in Carinthia,
Mr. Cos. Schütz (Schuetz) secretary of the agricultural
society in Klagenfurt, Baron von Ankershofen in Klagenfurt,
Mr. J. Mach in Slateneg in Krain [Carniola], Mr. Franz
Schollmayer in Laibach [as of 1994 Ljubljana, the capital of
Slovenia; summary of his 1977 article].
Note: This is the earliest German-language document
seen (June 2009) that mentions green vegetable soybeans,
which it describes as shown above. (Continued). Address:
Hochschule fuer Bodencultur, Vienna, Austria.
2232. Haberlandt, Friedrich. 1878. Dritte Abtheilung.
Anbauversuche im Jahre 1877 [Part 3: Agronomic trials in
the year 1877. Part II (Document part)]. In: F. Haberlandt.
1878. Die Sojabohne [The Soybean]. Vienna: Carl Gerold’s
Sohn. ii + 119 p. See p. 60-86. [Ger]

• Summary: Continued (p. 60): Agronomic trials in Trieste,
Istria, Dalmatia, and the Grafschaft [county and earldom] of
Görz (Goerz) by: Mr. Josef Kristan at the Istrian Peninsula
(Capodistria) in Istria, Mr. J.C. Ritter v. Pittoni of k.k.
Truchsess in Görz, Baron von Bianchi of Rubbia in Görz,
Dr. Alb. Levi [Lewi] in Villanuova [Villanova] bei Gradisca
in Görz, Baron von Ritter Zahony’s estate (Zahony’sche
Gutsverwaltung) at Monastero in Görz, the seed schools
(Saatschulen) in Trieste, Görz, and Rodik, the Wine
Cultivation School at Parenzo in Istria, by members of the
agricultural societies (Comizio agrario) in Sign, Scardona,
Scolta, and Ragusa in Dalmatia (via the k.k. Statthalterei in
Zara).
Agronomic trials in Hungary and Croatia (p. 66-76) by:
Mr. von Deak, on the farm of J. von Deak, in N. Pann, Mr.
R. Skrkanek in Markusfalva (Zipser Comitat), Mr. Leop.
Langfelder in Dohnau, Prof. Deininger and master-gardener
W. Köhler (Koehler) in Hungarian Altenburg, Mr. C.
Tekusch, Mr. Alex Heuffel, and Mr. Sig. Szloboda on Baron
Sina’s estate in Szt. Miklos (3 locations incl. Sandorhaz), Mr.
Heykal in Pápa (#93), Mr. Adalb v. Otocska in Kövesd (#94;
or Kövesdö, a small village presently named Kamenicná
{near Komárna}). Mr. von Czech in Szanto, Friedrich Karoly
in Kajar, Hofrichter [Estate judge] Sporschill in Korompa,
Mr. Joh. Handler in Urmeny [Uermeny], Mr. Jaroslaw
Fleischer in Csasztkocz (#99 Császtkócz is now Cásta, near
Bratislava), Mr. Hermann Schulz in Szucsany, Mr. Isidor
Trosztler in Szucsany (#100 and #101 Szucsany is now
Sucany, in Slovak transcription), Mr. Alois Baron (Freiherr)
von Baratta in Poltar (#102 Poltár is near Lucenec), F.
Gröber (Groeber) & Sons in Erlau, Mr. M. Pöschl (Poeschl)
in Balvanyos (#104. Bálványos is now Balvany, near
Levice), Mr. Josef Mosdosy in Kapolnas-Nyek (#105
Kápolnás-Nyék is now Kaplná, near Bratislava).
Note 1. Eight of the above trials (each followed by the
number preceding it in the book), were conducted in the
region that became Slovakia / the Slovak Republic after 1
Jan. 1993. Notice that the names of some villages have been
changed, as indicated after each number.
Mr. Edmund Ammon in Sulz (Sooskut), Mr. Arthur Ade
in Sarbogard, Freiherr von Ambrozy in Tana, Mr. Victor
Ritter von Hebra in Szerdicza, Mr. Edw. Egan in Bernstein
bei Steinamanger, Freiherr v. Werlhof in Schachendorf,
Mr. Franz Marc (director of the Animal- and Plant
Acclimatization Union) in Budapest, C.G. Schulz in Fugyi
near Grosswardein, Mr. A. Stojics [Sztojics] in Grosswardein
[Gross-Becskerek], Mr. C. Pollak in Arad, Mr. Paul Rimler
in Bekes-Csaba, Mr. Brückl (Brueckl; Prince Thurn-Taxis’
Rentkammervorstand) at Banija in Croatia, Mr. A. Vichodil
of the agricultural society at Agram, Count von Alten
Hemmingen in Huszt (Marmaroser Comitat), Prof. Deininger
in Hungarian-Alterburg in various places (agricultural
teaching institute in Kaschau [the German name; called
Kosice in Czech and Kassa on Hungarian. Part of Slovakia in
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1995], and Debreczin, Perberte Szt. Miklos, Lekehalma, Dr.
Farkas Mihaly, Karl Fazekas, agricultural teaching institute
in Keszthely; a table shows the results).
Agronomic trials in Germany (p. 76+) by: Mr. Wolfes
director of the test field at the agricultural school in DargunMecklenburg, Prof. Dr. v. Liebenberg at the agricultural
university institute at Königsberg (Koenigsberg), Dr. Mirus
in Leisnig, Prof. Dr. Lehmann (Director of the Central
Agricultural Research Station for Bavaria) in Munich, Mr.
Schuster at the Agricultural Academy in Weihenstephan
[near Munich], Prof. Dr. Rees at the University in Erlangen,
Mr. H. Hirschberg in Sondershausen, Prof. Dr. Hellriegel
in Bernburg (He planted 105 soybean seeds, which began
to emerge on May 28. The growth was rather rank (die
Pflanzen rankten ziemlich stark). They began to bloom at the
beginning of August. He harvested 2,600 ripe or nearly ripe
seeds weighing 285.5 gm. He submitted an in-depth report).
Note 2. This is the earliest document seen (March 2021)
that mentions Dr. Hellriegel in connection with soybeans.
Mr. J. Butterbrodt [Butterbrod] in Hindesheim, Mr.
Burkhardt in Duesseldorf, Mr. von Cordes (Rittmeister) in
Ehrenberg bei Leipzig, Dr. Hugo Tobisch director of the
agricultural school in Friedberg (Oberhessen), Dr. Stutzer,
director of the agricultural research station in Bonn, Mr.
Carl Berndt, Sr., a velvet manufacturer (Sammtfabrikant)
at Deuben in Saxony (Sachsen), Mr. Schnorrenpfeil
administrator of lands at the imperial Academy in Proskau,
Mr. E. Kühne (Kuehne) at the Kleutsch manor in PrussianSilesia (Preuss.-Schlesien), Mr. D. Wildt–director of the
agricultural-chemical research station in Posen [Poznan, in
Poland since 1918], Mr. Meyer–director of the agricultural
school at Nieder-Briesnitz in Prussian Silesia, Mr. C. Vogt–
meteorological observer at Claussen bei Arys in East Prussia,
Th. Scholz in Klein-Tinz bei Domslau im Kreise Breslau
[Wroclaw, Poland], Mr. Boer (Inspector) in Plaschwitz,
Mr. Dotzauer in Schlanz (Administrative district of Breslau
[Wroclaw, Poland]), Prof. Anderegg at Chur [or Thur; Italian:
Coira; French: Coire] in central eastern Switzerland, and
Prof. Dr. Adolf Mayer, Director of the Agricultural Academy
at Wageningen in Holland (p. 82).
In Switzerland (p. 82) Prof. Anderegg received 50
yellow and 50 brownish-red seeds. They were planted late,
on May 20. By June 5-10 all had germinated (hatten alle
gekeimt). Some plants reached a height of 95 cm, others
only 47 to 73 cm. The first blossoms appeared on July 20. A
frost on Sept. 27, which destroyed the leaves of all the grape
vines, corn (Mais), common beans, pumpkins, gourds etc.,
did little damage to the soybeans. The harvest on Oct. 16 was
successful. For each seed planted, 91.5 seeds were harvested.
Some plants bore 90-132 pods.
Note 3. This is the 2nd earliest document seen (March
2021) concerning soybeans in Switzerland, or the cultivation
of soybeans in Switzerland. This document contains the
2nd earliest date seen for soybeans in Switzerland, or the

cultivation of soybeans in Switzerland (20 May 1877). The
source of these soybeans was Prof. F. Haberlandt in Vienna.
Dr. Adolf Mayer wrote from Holland that during the
unfavorable summer, the plants that were tested did not
ripen, so he will repeat the trial (p. 82).
Agronomic trials in the garden of the Imperial-Royal
College of Agriculture (k.k. = kaiserlich-königliche
Hochschule für Bodencultur) in Vienna in the year 1877 (p.
83+; 4-page summary with a table). This very interesting
table (p. 84, reproduced in part in Piper & Morse. 1923. The
Soybean. p. 156) shows that Haberlandt planted 20 seeds of
one variety at Vienna at intervals of one week for 11 even
weeks throughout the season (from March 31 to June 9) and
attempted to correlate the number of days to maturity (life
periods) with several variables shown below. Relatively few
seeds sprouted and emerged. The seeds planted first emerged
first (May 7) and those planted last emerged last (June 15).
The first batch began to bloom on June 23, and the last batch
on July 18. The first batch was harvested on Sept. 29 and the
last batch on Oct. 26. The table shows the number of plants
that survived, the number of full and empty pods, the weight
(in grams) of the seeds, pods, and stems and leaves, and
the number of pods (maximum and minimum). The largest
yield of seeds came from the plants sown from April 14 to
May 5. The weather was unfavorable and one type of pest
(Webermilbe; Tetranychus telarius–probably the spider mite,
now called Spinnemilbe) was a big problem.
Note 4. This document contains the earliest date seen
for soybeans in Slovakia, or the cultivation of soybeans
in Slovakia (18 April 1877, #100). The source of these
soybeans was Friedrich Haberlandt in Vienna. (Continued).
Address: Hochschule fuer Bodencultur, Vienna, Austria.
2233. Haberlandt, Friedrich. 1878. Erste Abtheilung [Part
1, pages 4-6 (Document part)]. In: F. Haberlandt. 1878. Die
Sojabohne [The Soybean]. Vienna: Carl Gerold’s Sohn. ii +
119 p. [4 ref. Ger]
• Summary: Page 4 begins: Even though the soybean has
already found its way to Europe several times, attempts
to cultivate it have failed completely because the seeds
were from Japan, southern parts of China, and from India.
Consequently they were late-ripening seeds. Many years
ago attempts were made to grow Soja hispida in Hohenheim
[Germany], but the plants were barely brought to a blooming
state. People also had the same experience in other places.
Dr. A. Rauch of Bamberg [Germany] (see Die Fundgrube
von Dr. A. Rauch. III. Jahrgang. Bamberg 1876), on several
occasions, received seeds of various soybean varieties from
Japan from his long-time friend, Colonel (Oberst) [Philipp
Franz] von Siebold, who died at an early age. But every trial
by Dr. Rauch was unsuccessful. The plants came up and
some even blossomed, but the blooming happened so late in
the year (starting in September) that it was unthinkable that
the seeds would ripen fully.
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Mr. Carl Berndt, who was a velvet manufacturer
(Sammtfabrikant) at Hainsberg-Deuben in Saxony was also
one of the first to conduct agronomic trials (Anbauversuche)
with soybeans in Germany. He had no success. He wrote
to me about it as follows: “I had received 8 piculs of those
beans [Note: a picul is a Chinese unit of weight = 133.33
pounds] (some green and some yellow), which I obtained
through an official order of Governor (des MinisterPräsidenten) Dr. Weinlich of Shanghai via our local consul.
I sent samples of those all over with the request that the
recipient inform me of the results of his agronomic trials.
Unfortunately I have waited in vain and I assume that the
outcome was as unfavorable as it had been in my case and in
my neighborhood. Although some gardeners and I managed
to raise a few plants and harvest a few seeds, they rotted after
being replanted and therefore could not germinate.”
One type of soybean that requires warmer weather
must have been the one which was introduced to France by
M. de Montigny from China. In France it is called oil pea
(pois oléagineux) and is cultivated at several locations in
the districts of Ariège and Haut-Garonne. It is said to have
the capacity for rapid growth and resistance to drought*.
(Footnote: *Gustav Heuzé: “Les plantes alimentaires.” Paris,
p. 382, vol. 2).
During the last German-French war [Franco-Prussian
War, 1870-72, France lost], Otto Wehrhan, captain in the
artillery, found one of those acclimated soybeans in the
botanical garden of Montigny near Metz. He liked the
plant and took four or five seeds back home. On his estate
in Coswig near Meissen [in today’s eastern Germany] he
conducted an agronomic trial in 1872 and harvested 80100 seeds in the fall. He wrote me that in the year 1873 he
did the planting sooner, around mid-April, and obtained a
fairly decent harvest. In the year 1874 he discontinued the
cultivation because he had no use for the harvested beans.
Meanwhile, his neighbors became interested in the soybean,
so he decided to start growing the plant again in 1875. He
harvested 3 liters of seed, which he replanted in April 1876.
As a result of the long drought that year, the plants became
stunted and the majority of pods had not yet full ripened
when early frosts set in and destroyed the crop completely.
The quantity of seeds harvested was smaller than that sowed.
Its quality was far worse, which caused Wehrhan to give up
further trials with this variety of soybean.
Even though the soybean has already spread here and
there in the south of Austria, it still hasn’t become known
in broader circles. Thus, last summer, Dr. E. Mach, director
of the agricultural academy (Lehranstalt) in South Tyrol
[Tirol], sent me a sample of a plant which was supposed to
be already long known in that area, and it was none other
than a soybean plant. In that area it is called “coffee bean”
(Kaffeebohne) and its seeds are used for the preparation
a coffee substitute (Kaffesurrogat). Likewise, Mr. Josef
Kristan, teacher in an intermediate school in the Istrian

Peninsula (Capodistria in Istrien), reported to me that he had
discovered that the soybean could already be found in Istria
and its seeds are used as a coffee substitute.
Note: This is the earliest document seen (Dec. 2020) that
mentions the Istrian Peninsula. Most of Istria (or the Istrian
Peninsula) is in today’s Croatia, some of it is in today’s
Slovenia, and a small portion of it (basically the city of
Trieste) is in Italy.
A friend of his assured him that there wasn’t any
difference between these and real coffee. He also received
several seeds from Albona [named Labin as of 2020; a
commune in western Croatia, on the Istrian Peninsula,
21 miles northeast of Pula], where people grow it from
time to time in their gardens without knowing its value.
Acquaintances of his stated as well that they had seen the
same plant in Dalmatia and in southern Italy. All of the
above information only came to my attention after I had been
conducting soybean agronomic trials for two years. I had
been in correspondence with the authorities mentioned above
in order to send them small samples so that agronomic trials
could be continued at other locations as well.
The soybeans which I had used in my first tests in 1875
had been acquired at the Vienna World Exhibition in 1873,
and were in part from Japan and China, and in part from
Mongolia, Transcaucasia, and Tunis [p. 6; later renamed
Tunisia]. There were, in total, no less than 20 types (Sorten)
as follows (table): Five yellow-seeded, three black-seeded,
three green-seeded, and two brownish-red-seeded varieties
from China. One yellow-seeded and three black-seeded
varieties from Japan. One black-seeded variety from TransCaucasia. And one green-seeded variety from Tunis.
During the first year of trial (1875) it had already
become apparent that among those were several types
that could be recommended for further agronomic trials
because they ripened early. Among these were yellowseeded varieties from both Mongolia and China, and a
reddish-brown variety from China. One black variety each
from China, Japan, and Transcaucasia ripened poorly. The
remaining varieties either didn’t bloom at all or only started
to bloom in the late fall. Still others developed only a small
number of unripe or poorly ripened pods with stunted grains
that couldn’t germinate.
Note 1. This is the earliest document seen (April 2020)
concerning soybeans in Tunis (Tunisia). This document
contains the earliest date seen for soybeans in Tunisia (1873).
The source of these soybeans in unknown.
Note 2. If soybeans from Tunis were displayed at the
Vienna World Exhibition in 1873, they were almost certainly
a crop of some importance in Tunis at that time; that means
they were almost certainly cultivated in Tunis by 1873. If
that is true, this document contains the earliest known date
for the cultivation of soybeans in Tunisia (1873)–yet we
cannot be sure. See letter from Johann Vollmann on 2 March
2010 to Shurtleff. Address: Hochschule fuer Bodencultur,
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Vienna, Austria.
2234. Haberlandt, Friedrich. 1878. Erste Abtheilung [Part
1, pages 6-7 (Document part)]. In: F. Haberlandt. 1878. Die
Sojabohne [The Soybean]. Vienna: Carl Gerold’s Sohn. ii +
119 p. [4 ref. Ger]
• Summary: “Different authors have given the soybean
many different names. It gets its most extensive and
earliest recognition in the famous work of Kaempfer,
Amoenitatum exoticarum politico-physico-medicarum,
which comprises 5 volumes and was published in 1712
in Lemgo [Germany, in today’s North Rhine-Westphalia].
The work includes a detailed description of Kaempfer’s
travels in Persia and Central Asia. He calls the soybean
by that vernacular name “Daidzu” or “Mame,” a name
still common today in Japan, which means legumes, so
called because of its superiority. He describes it as an
upright type of bean with pods that resemble those of the
lupin and a white seed like larger peas: ‘Four feet long but
more luxuriant or lush (üppiger) than Phaseolus, it winds
straight up with its many-branched, unevenly round and
rough stem. The leaves look like those of the green bean
except that the underside is more bristly. The small flowers,
somewhat gathered on short stems, bloom in August. They
are bluish-white, small, and similar to the lentil, with a
straight flag and barely spread wings (mit gerader Fahne
and kaum ausgebreiteten Fluegeln). The stems that bear the
abundant pods are long and bristly, similar to the pods of the
lupin. They contain 2 or sometimes 3 seeds and resemble in
shape, size, and taste the garden pea. But they are somewhat
compressed with a protruding hilum (Nabel).
Linné [Linnaeus] chose for this legume the name
Glycine Soja. In his Icones plantarum rariorum, N.J.
Jaquin [Jacquin] gives its name as Dolichos Soja and gives
an illustration, which however is inferior to the one by
Kaempfer. Dr. Ph. von Siebold and Dr. J. Zuccarini cite it
in their Florae Japonicae familiae naturalis (vol. 4, part 2,
1846) as Glycine Soja. Other than that, it can be found as
Soja japonica, Savi. and Soja hispida, Mönch.
“De Candolle, in his Prodromus syst. nat., notes that
the soybean is distributed across Japan, South India (Süden
Indiens) [sic, East Indies, India orient], and on the Moluccas.
Franchet and Savatier state in their Enumeratio plantarum
in Japonia sponte crescentium, p. 108, that it grows in the
mountainous regions of Kyushu [Japan’s
southernmost main island], the valleys of
Kawara, the Janca? mountains, near Nagasaki.
Maximovicz [Maximowicz, Maksimovich]
mentions in his Primitiae florae Amurensis,
page 47, that it is cultivated along the upper
Amur River, near Aicho, where it covers entire
fields. Ditmar found it on 19 July 1856 in Ana
[Aua] on the Ussuri River, and in Chinese
gardens in bloom on 10 Aug. 1855. Roxburgh

pays respect to the soybean in his Flora indica and mentions
its occurrence in the Moluccas.” Address: Hochschule fuer
Bodencultur, Vienna, Austria.
2235. Haberlandt, Friedrich. 1878. Erste Abtheilung [Part 1,
pages 10-15 (Document part)]. In: F. Haberlandt. 1878. Die
Sojabohne [The Soybean]. Vienna: Carl Gerold’s Sohn. ii +
119 p. [4 ref. Ger]

• Summary: “The value of soybeans results from their high
content of the most important nutrients. The first analysis
that made the composition of these seeds known in Germany
was carried out by [Mr.] Senff using seeds obtained directly
from Japan by Mr. [Carl] Berndt. The results of this analysis*
(Footnote: *See the journal Chemischer Ackersmann
{“Chemical Farmer”} 1872, p. 123) showed that 100 parts of
air-dried soybeans have the following composition:”
A table (p. 11) based on two samples and their average
shows the average to be: Water 6.91%, protein 38.29%, oil
(Fett) 18.71%, nitrogen-free extract 26.20%, crude fiber
5.33%, and ash (minerals) 4.56%.
A second table (p. 11) which compares the nutritional
composition of soybeans, French (or green) beans (Fisole),
peas, lentils, broad beans (Pferdebohne = Vicia faba = “horse
beans”) and yellow lupins, shows that soybeans have a much
higher content of protein (38.29%, followed yellow lupins at
35.32%), oil (18.71% followed by yellow lupins at 4.97%),
and ash (minerals, 4.56%, followed by yellow lupins at
3.78%).
“There are few statements in the pertinent literature
concerning soybean utilization. But there is no doubt
that, in their native countries, they have heretofore been
used exclusively as foods. In Synopsis der Pflanzenkunde
(“Synopsis of Experience with Plant Culture;” 1877,
Hannover, Vol. 2, p. 413), Dr. Johannes Leunis says that
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soybeans taste good and are also used to make a thick
brown sauce, which is added to almost all foods in India,
China, and Japan, and is also an article of commerce in
Europe, used to improve sauces and gravies. However the
sauce now available in Germany is said to be made of other
ingredients rather than soybeans, namely mushrooms. From
England, where this soy sauce is imported from India by
the firm Grosse [sic, Crosse] & Blackwell in London, its
use is spreading to the continent and is available in Vienna.
Kaempfer, who describes the soybean plant so excellently
in the classic work on his travels, also gives detailed
information about its use as foods in Japan, which has
since appeared in numerous other writings, such as Oken’s
Allgemeine Naturgeschichte aller Stande (“General Natural
History of All Places”) [1841] vol. III, part 3, page 1661.”
Haberlandt then quotes in their entirety Kaempfer’s
descriptions of miso and soy sauce (about 200 words each).
He also indicates a vague knowledge of tofu.
“It is reported that in China a type of food is made
from the oilcakes (Oelkuchen) or perhaps from soybeans
directly, that superficially resembles a soft cheese or Quark
(a European white unfermented cheese; nach dem weichen
Käse oder dem Quark ähnliche Speise machen) presumably
the original mush is subjected to a fermentation process and
then mixed with pepper and other spices. A large part of
China’s population is said to use this staple food.”
Note 1. This is also the earliest German-language
document seen (Dec. 2020) that uses the word “Quark” in
connection with tofu.
He goes on to describe the chemical composition and
uses of the oil presscake in China.
Page 14: “Since the oil content (Oelgehalt) of the
soybean is lower than that of other oilseeds, it must be
assumed in advance that its application for the production of
oil (Oelgewinnung) must be disregarded. This also became
evident through a test which Mr. Carl Berndt conducted on
the rest of the soybeans that hadn’t been used for agronomic
trials. He was kind enough to give me the following report:
‘Although I should have expected that one could not
determine the full quantity of oil from a relatively small
quantity of seeds, I was still astonished that there was not
more than 6%. The analysis had resulted in 16 to 18%, and
therefore the mechanical quantity was estimated at 10-12%.
“’Actually it was quite difficult to locate an oil miller
who would clean his mill sufficiently that one received pure
oil. Moreover, these people didn’t proceed with the interest
and care that are necessary, since I found lots of oil in the
presscakes (Oelkuchen), indicating that they had not been
pressed sufficiently. In terms of quality, I am more satisfied
than I had expected to be. I had someone prepare baked
goods where oil was used in the recipe and I could not detect
the slightest after-taste. As a cross-check, I had another part
of the baked goods prepared with Provenzer oil, but I could
not tell the difference between the two.

“’To what extent the [soybean] oil could be used for
industrial [non-food] purposes, especially as a mordant
(Beize) for the dyeing of Turkish-red, which uses very old,
spent oil (that is soluble in carbonic potassium) can only
be established when a sufficient quantity of oil becomes
available.’”
Note 2. This is the earliest document seen (Oct. 2017)
concerning special industrial uses of soybean oil as a nondrying oil, as a mordant for dyeing. Address: Hochschule
fuer Bodencultur, Vienna, Austria.
2236. Haberlandt, Friedrich. 1878. Vierte Abtheilung.
9. Chemische Zusammensetzung der Sojabohne,
Fuetterungsversuche mit dem Stroh und Zubereitung der
Samen als Nahrungsmittel fuer den Menschen [Part 4,
Section 9. Chemical composition of the soybean, feeding
trials with the straw, and preparation of the seeds as human
food (Document part)]. In: F. Haberlandt. 1878. Die
Sojabohne [The Soybean]. Vienna: Carl Gerold’s Sohn. ii +
119 p. See p. 87-110. [4 ref. Ger]
• Summary: A table (p. 95, continued from p. 84, and
reproduced in part in Piper & Morse. 1923. The Soybean.
p. 156) shows that Haberlandt planted seeds of one variety
at Vienna at intervals of one week for 11 even weeks
throughout the season (from March 31 to June 9) and
attempted to correlate the number of days to maturity (life
periods) with the number of heat units (Wärmesumme
/ Wärmesummen, in ºC; he used both words, p. 95)
required for three different stages of growth: germination,
blossoming, and maturity. The life period ranged from 182
days for the seeds planted first to 138 days to the seeds
planted next to last. The seeds planted first (March 31)
required the most heat units to come to maturity (2,972ºC)
whereas those planted last (June 9) required the fewest heat
units (2,322).
Note 1. This is the earliest document seen (April 2020)
concerning the scientific study of soybean germination, or
the relationship between heat units and germination.
In 1877 several new analyses of the soybean were
conducted, to add to those from past years. One was
communicated by Mr. A. Tomasek in Napagedl [in Mähren
/ Moravia, a region in today’s central Czech Republic], the
other by Dr. Eduard Mach in St. Michele [San Michele,
in today’s Trentino region of South Tyrol]. The first was
conducted by the sugar factory chemist, Mr. Schröder, in
Napagedl (p. 103). For air-dried reddish-brown (rothbraun)
and yellow soybeans he found the following: Protein:
36.12% / 35.87%. Nitrogen: 5.78% / 5.74%. Fat: 17.50% /
18.25%.
Dr. Mach had his analysis conducted in the agricultural
education center by his assistant C. Portele. He examined 3
varieties (yellow, reddish-brown, and black) obtained from
Haberlandt and grown out in San Michele, and a fourth
reddish-brown variety, which is grown in southern Tyrol
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(Tirol) as the Coffee Bean, has been acclimatized there for
a long time, and until now has remained entirely unknown
and unrecognized. The composition of the four is as follows:
Water: 8.1 / 9.4 / 9.9 / 10.1%. Ash: 5.4 / 5.1 / 4.8 / 5.2%.
Protein: 36.8 / 31.6 / 31.2 / 38.1%. Fat: 17.6 / 17.4 / 18.1 /
17.8%. Crude fiber: 4.8 / 4.3 / 4.2 / ?%. (p. 103-04).
Also Mr. C. Caplan (p. 104), assistant at the agricultural
chemistry research station in Vienna, conducted analyses of
the seeds, their pods, and the leaves and stem. His results
were published in 1878 in the Oesterreichisches landw.
Wochenblatt (No. 3, p. 26): Water: 14.0 / 14.0 / 14.0%.
Protein: 32.32 / 4.64 / 6.08%. Fat: 16.76 / 1.29 / 2.03%.
Nitrogen-free extract: 26.56 / 41.87 / 37.12%. Crude fiber:
5.57 / 30.45 / 22.79%. Ash: 4.76 / 7.79 / 9.31%.
It is unnecessary to emphasize the importance of the
soybean as a food for man and his animals. Not only is there
high nutritional value in the beans and straw, they also have a
flavor such that eating them takes no special effort.
A considerable number of taste experiments have been
made and it can be stated that nobody’s sense of taste has
revolted against food uses of soybeans.
Dr. F. Leithner complains that they are not easily cooked
until soft enough. ‘I tasted them with oil and vinegar, sort
of baked bean style, and as a soup. In oil and vinegar they
seemed to have a slightly sweet aftertaste, like sweet peas.
Also as soup they reminded me of regular bean soup with
a slightly sweet flavor. One of my guests liked them very
much.’
Mr. Alfred Erttel, captain of the royal-imperial army in
Planta near Meran wrote: ‘Cooking experiments were highly
satisfactory; the soybean is finer and has a better flavor than
French (or green) beans (Fisole).’
Director A. Baumgartner in Grotenhof had them
prepared as a salad and as a green vegetable. He found them
to be very much like regular beans.
Director D.E. Mach commented about the taste
experiment he conducted: ‘In order to come to a valid
opinion about the savoriness of the soybean and its value as
a food, we tried to have them prepared in various ways. We
must admit that they were very tasty cooked whole or as a
puree, as well as with oil and vinegar, yes, even finer than
peas or lentils. It must be mentioned however that soybeans
take a long time to cook soft.’
By adding that no negative opinion about the soybean
has come to my attention, I would also like to state:
I believe that the seeds of the soybean by themselves
are too concentrated a food and they would be best mixed
with other foods, which are less concentrated and contain
mostly carbohydrates. The Chinese and Japanese have
instinctively been led toward that. They add their ‘miso’ or
soy mush (Sojabrei) to most of their other dishes in a certain
ratio without eating soy by itself. Kaempfer describes a way
that the Chinese and Japanese prepare miso which is very
complicated; the cooking takes a lot of time and money. So

it would seem simplest to use soybeans in the kitchen in a
finely ground form. I had soy grits (Sojaschrot) of that kind
added to various potato dishes, for example mashed potatoes
and rice. I mixed soy grits with wheat grits, cooked with
milk or water, and I had soy grits added to mashed potatoes
to make a dish resembling Polenta. This might be called
Sojenta (p. 107). My family also experimented with adding
soy grits (Sojaschrot) to wheat flour to make bread, with and
without the addition of milk, and in all cases we were highly
pleased with the results. This opinion about the taste of soy
was shared by others, who shared in the tasting (p. 107).
Note 2. At this point (p. 107-08) Haberlandt adds a
lengthy footnote from his friend and colleague Professor W.
Hecke who followed with great interest the progress of soy
culture in Austria and who had conducted taste tests with soy
grits (Sojabohnenschrot). Hecke encouraged the use of soy
with potatoes to make a nutritionally balanced, inexpensive,
tasty, and easily accepted basic dish. One part of soy flour
or grits (Sojamehl oder Schrot) and two parts fresh potatoes
were cooked separately, then mixed into a fairly stiff mush
/ porridge. Salt and fried onions were added as seasonings.
The milk and fat, ordinarily added to mashed potato dishes
could be omitted.
Note 3. This is the earliest document seen (Nov. 2020)
that mentions Sojenta (Polenta made by adding soy grits to
mashed potatoes).
Note 4. This is the earliest German-language
document seen (Nov. 2020) that mentions Sojaschrot or
Sojabohnenschrot (soy grits, whole soybeans cracked into
pieces).
Note 5. This is the earliest document seen (Nov. 2020)
that describes a cereal-soy blend, or the use of soy flour to
make bread.
Haberlandt then continues (p. 108): If used in this way,
the soybean will someday play a major role in the diets
of the poor. It will be more than salt for potatoes. With its
fat (Fett, i.e., oil) it will replace lard [Note 6. Soybean oil
was later used to make lard compounds, lard substitutes,
and shortening] and with its protein it will supply strength.
Appropriate mixtures will be easily developed according to
the other ingredients used.
As grits or as fine meal (Als Gries oder als feines
Mehl; i.e., flour) it will also move into the palaces of the
rich, in whose kitchens from India and China it is already a
common item. It will only be a question of finding suitable
ways of preparing them. The flavor of half-cooked soy grits
resembles that of poppy seeds or almonds, and should be
suitable as an addition to the finest foods otherwise made
from meals (flour).
The soybean could be of major importance in the
provisioning of forts and ships and in supplies for armies.
It could justly be used as a better substitute for peas in ‘Pea
Sausage’ [Erbstwurst, a cooked food containing pea meal
fixed with fat pork and salt]. It will compete effectively
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as a coffee substitute with other plant products now used
for this purpose. Soy coffee is already produced in South
Tyrol [Austria] and Istria [now a peninsula in Croatia
and Slovenia]. Mr. Franz Mark of Budapest [Hungary]
pointed out the possibility of using soybeans as a chocolate
substitute, for which it would undoubtedly serve better than
the peanut, which, in Marseilles [port in southern France],
is mixed with sugar to make an inexpensive chocolate
substitute.
Note 7. This is the earliest document seen (Aug.
2002) concerning the use of soy as a meat extender (in Pea
Sausage).
Note 8. This is the 2nd earliest German-language
document seen (Nov. 2020) that mentions the word
Wärmesumme or the word Wärmesummen (heat units)
in connection with soybeans. Address: Hochschule fuer
Bodencultur, Vienna, Austria.
2237. Haberlandt, Friedrich. 1878. Zweite Abtheilung.
Anbauversuche im Jahre 1875 und 1876 [Part 2: Agronomic
trials in the years 1875 and 1876 (Document part)]. In: F.
Haberlandt. 1878. Die Sojabohne [The Soybean]. Vienna:
Carl Gerold’s Sohn. ii + 119 p. See p. 16-35. [30 ref. Ger]
• Summary: Contents of Part II: Source of the supply of
the various soybean varieties used in the original trials.
Trials at the Royal College of Agriculture (Hochschule für
Bodencultur) in Vienna in 1875. Results from 1876 from
Hungarian Altenburg and Gross-Becskerek in Hungary, in
St. Peter bei Graz in Steiermark [Styria], in Napagedl in
Mähren [Moravia; in the Czech Republic as of April 2020],
in Sichrow, Swijan, and Darenic [Czechoslovakia], Tetschen-

Liebwerd in Böhmen [Bohemia; in the Czech Republic as of
April 2020], in Bukovina [Bukowina or Bucovina, a former
Austrian crownland, as of 2005 divided among Ukraine
and Romania; by Dr. Nik. Dimittrievicz], in Proskau [now
Proszkow, in southwest Poland] in Preussisch-Schlesien
[Prussian Silesia], and in the experimental garden at the
Royal School of Agriculture. Comparison of the resulting
seeds with the original seeds. Chemical analysis of the seeds
and straw. Evidence of the “degree days” or “heat units”
(Wärmesummen; “warm temperature summation” or “warm
sum,” similar to U.S. maturity groups) which the soybeans
needed for their development in Vienna, St. Peter, TetschenLiebwerd, and Proskau.
In 1875 Prof. Haberlandt conducted the first agronomic
trials with the 19 soybeans he obtained at the Vienna World
Exhibition (Wiener Weltausstellung) of 1873. On 2 May
1875 he planted three varieties of seeds at the Royal School
of Agriculture in Vienna. The brownish-red variety (plot
#1) from China blossomed on June 28, the light-yellow
variety (plot #2) from China blossomed on July 1, and the
light-yellow variety (plot #3) from Mongolia blossomed on
June 29. The seeds of all three varieties ripened on Sept. 11.
On plot #1 grew 27 plants, that yielded 249.2 gm of seeds
(equivalent to 2,769 kg/hectare). On plot #2 grew 25 plants,
that yielded 336.5 gm of seeds (equivalent to 3,739 kg/
hectare). On plot #3 grew 15 plants, that yielded 196.9 gm of
seeds (equivalent to 2,177 kg/hectare).
Prof. Haberlandt then sent samples of seeds to seven
cooperators in central Europe, who planted and tested
the seeds in the spring of 1876, with good or fairly good
results in each case. These men reported the details of their
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agronomic trials to Haberlandt, who quoted from their
reports. For details see: F. Haberlandt. 1877. “Der Anbau der
rauhhaarigen Sojabohne.” Landwirthschaftlichen VersuchsStationen 20:247-72.
In addition, on April 25 and May 5 Prof. Haberlandt
planted 7 varieties (some original seeds, some reproductions;
4 black, 2 yellow, and 1 brownish-red [braunrothe]) in the
experimental garden at the Royal School of Agriculture.
A table (p. 26) gives his detailed results. Comparison
of the resulting seeds with the original seeds showed that
individual seeds in each new generation generally weighed
more than those in the previous generation.
Page 29 shows a chemical analysis of the seeds and
straw. Haberlandt then calculated (p. 33) the “degree
days” or “heat units” (Wärmesummen; “warm temperature
summation” or “warm sum,” similar to U.S. maturity groups)
which his different soybean varieties needed for their
development. For the seeds to begin to ripen they seem to
need a total of 1824 to 5924 heat units (ºC), and to be ready
for harvest 2230 to 3174 heat units. The minimum need at
Proskau was 2246.9. The soybean can be grown as a green
fodder plant at locations with less heat units. A table on p.
34 shows the mean temperature for each month, the northern
latitude, and the elevation (meters above sea level) at Vienna,
Graz, Tetschen-Liebwerd, and Proskau. Graz had the lowest
latitude (47º4’) and Tetschen-Liebwerd the highest (50º44’).
Vienna and Graz had the warmest temperatures in May, June,
and July. Address: Hochschule fuer Bodencultur, Vienna,
Austria.
2238. Hamburger Garten- und Blumenzeitung. 1878. Die
Soyabohne [The soybean]. 34:238-39. [2 ref. Ger]
• Summary: The section titled “Feuilleton” (light reading)
states that the soybean (Soya hispida Moench), which is a
common food in East Asia, is used on the English ships that
travel there in the form of a very popular prepared, sharp,
mustardlike sauce–according to the Communications of the
Royal Imperial Agricultural Society for Kärnten (Mittheilg.
der k.k. Landwirthschaftsgesellschaft für Kaernten) [also
called Carinthia, an Austrian crownland; now a state of
southern Austria, bordering on Italy and Yugoslavia]. The
soybean can be considered as a new crop plant for Kärnten,
since in previous years, it has done well at the Agricultural
School (Landesbauschule) in Ehrenhausen, with abundant
yields of pods and seeds. From 20 seeds that were planted,
19 plants grew and yielded 5,800 completely developed
seeds that were harvested–a 235-fold increase. The bush
bean-type plant is darker than the former, the trifoliolate
leaves are a little more pointed and longer, the pods are
coarse-haired like the entire plant, and the beans are
spherical.
Nothing has yet been reported concerning their taste
and utilization. However Prof. Haberlandt’s chemical
investigations showed they have a greater nutritional value

than our other usual indigenous legumes. Moreover the
soybeans grown in Europe have a greater nutritional value
than the original Asiatic soybean seeds.
Also discusses: Prunus mume Siebold and Zuccarini, the
tree fruits from which umeboshi are made (p. 238).
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2239. Hance, Henry Fletcher. 1878. Spicilegia floræ sinensis
[Gleanings of Chinese flora]: Diagnoses of new, or habitats
of rare or hitherto unrecorded Chinese plants. J. of Botany,
British and Foreign (London) 16:103-14. See p. 105.
• Summary: “11. Glycine (Leptocyamus) tomentosa, Benth.
In agro Amoyensi, October 1857, ipse legi; ad sinum Ta-lienwan, Manchuriae, Julio 1860. coll. R. Swinhoe.
“12. Glycine (Leptocyamus) tabacina, Benth. In
graminosis insulae Tai-tan, prope Amoy, m. Maio 1866,
invenit Sampson. Not hitherto recorded from China, though
found in some of the South Pacific isles.” Address: Member
of the Imperial Academy Naturae Curiosorum, UK.
2240. Isono, Tokusaburo. 1878. [On shoyu]. Inaugural
dissertation at Tokyo Imperial University, Japan. [4] + 25 p.
[Jap]*
• Summary: Discusses the preparation and analysis of shoyu
with a description of salt manufacture in Japan. Republished
in 1879 in English in Tokyo by the Dept. of Science in Tokyo
Imperial University (Tokyo Daigaku).
Note 1. This is the earliest document seen (Dec. 2020)
that contains an analysis of the nutritional composition of
soy sauce.
Note 2. This 1878 Japanese-language edition is owned
in Japan by: (1) Tokyo National Museum; (2), Univ. of
Tokyo General Library. (3) Univ. of Tokyo Agricultural and
Life Sciences Library.
According to WorldCat, the online version it is owned
by 18 libraries; 10 in the United States, 4 in Canada, and 2 in
Spain. Address: Tokyo.
2241. Langgaard, A. 1878. Bemerkungen ueber den
Naehrwerth des Tofu nach Analysen von J. Schimoyama
[Observations on the nutritional value of tofu from
analyses by J. Schimoyama]. Mittheilungen der Deutschen
Gesellschaft fuer Natur- und Voelkerkunde Ostasiens
(Yokohama) 2(16):268-69. See also p. 271. [Ger]
• Summary: This article begins: A large number of
foreigners living in Japan are of the opinion that the physical
condition of the Japanese people has completely deteriorated
(körperlich vollkomen heruntergekommenes ist). This
opinion is heard not only from lay people but, also (quite
often) from physicians, with the additional opinion that with
such a nitrogen-poor [low-protein] diet as the Japanese eat,
you can hardly expect anything different.
Dr. Langgaard praises tofu as a food which is enjoyed
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almost daily by all classes of Japanese society, even the poor.
In German it is called by the suitable term “bean cheese”
(Bohnenkäse).
One table (based on research by J. Schimoyama
[Shimoyama]) gives the nutritional composition of tofu: Dry
matter 11.79%. Water 88.21%. Fat: 26.11% of dry matter or
3.08% of fresh tofu. Protein: 69.54% of dry matter or 8.19%
of fresh tofu. Salts [ash]: 4.35% of dry matter or 0.52% of
fresh tofu.
Note 1. This is the 2nd earliest German-language
document (April 2013) seen that uses the term Bohnenkäse
to refer to tofu.
A second table, combining the research of Liebig with
data from the previous table, compares the following foods
on an equal nitrogen basis: Mother’s milk, tofu, beef, wheat
flour, potatoes, and rice. It shows that tofu is very rich
in protein, and the lowest of all foods compared in nonnitrogenous [non-protein] substances.
Note 2. This is the earliest document seen (Nov. 2020)
that contains the term “non-nitrogenous substances.”
A third table (p. 269), having column headings of
Europeans and Japanese, and under these columns of meat
and potatoes for the former and tofu and rice for the latter.
Down the left side are rows giving values in parts per
thousand of water, protein, collagen (Collagenstoff), fats,
carbohydrates, extracts (Extractivstoffe), and salts. This table
shows us that rice and tofu are capable of supplementing in
a similar manner as potatoes and meat, and that the Japanese
have found a substitute for meat in tofu, which is even more
particularly valuable because its low price also allows its
enjoyment by those who are the poorest. Address: M.D.,
Japan.
2242. Photograph of a painted portrait of Prof. Friedrich J.
Haberlandt of Vienna (1826-1878). 1878.
• Summary: Prof. Haberlandt was a pioneer in introducing
soybean cultivation to Europe. A well-known professor of
agronomy at the Royal College of Agriculture (Hochschule
für Bodenkultur) in Vienna, Austria-Hungary, he was the
author of Die Sojabohne (The Soybean) which was published
in 1878 in Vienna. The first entire book about the soybean in
the Western World, it detailed his experiments with soybean
cultivation throughout Europe in the 1870s.
While researching and writing a chapter on the life
of Prof. Haberlandt, William Shurtleff tried to locate a
photograph of him. On 15 April 1981 he wrote Verena
Krieger (a tofu maker in Lucerne, Switzerland, with an
interest in soybean history) to request help. Her address:
Bruchmattstr. 24, CH-6006, Luzern [Lucerne], Switzerland.
She wrote Doz. Dr. R. Gretzmacher, a professor of
agriculture at the same organization where Prof. Haberlandt
once worked. His address: Institut für Pflanzenbau und
Pflanzenzuechtung, Universitaet für Bodenkultur (Inst. of
Agronomy and Plant Breeding, Univ. of Agriculture), XVIII,

Gregor Mendel-Strasse 33. 1180 Wien (Vienna), Austria. On
June 3 Dr. Gretzmacher replied in German, which Verena
translated: “After a long search in the Institute and in the
archives of the university, we found to our astonishment that
we do not have a picture of Prof. Haberlandt. However, I
know of an oil painting which is hanging in the University of
Mosomagyarovar (Hungary).”
On 21 July 1981 Dr. Gretzmacher wrote Dr. F. Bainter
at the University of Mosomagyarovar in Hungary, where
an oil painting portrait of Dr. Haberlandt was on display.
Dr. Painter made a 24 mm black-and-white negative of the
painting and on July 27 sent it to Dr. Gretzmacher, who on
Aug. 10 sent it to Verene Krieger, who promptly sent it to
William Shurtleff. He had one 8-by-10-inch and two 3½-by5-inch black-and-white photos made, and deposited in the
Soyfoods Center Library. The photo shows a portrait of Prof.
Haberlandt, dressed in a coat and bow tie, looking to his left.
Prof. Haberlandt died on 1 May 1878 at the relatively
young age of 52. The painting was therefore created before
that time. The portrait may be in Hungary because Prof.
Haberlandt studied at the agricultural college in Hungarian
Altenburg, where he was active from 1851 to 1853 as
assistant professor and from 1853 to 1869 as professor.
2243. Photograph of Dr. Artemy A. Horvath’s mother serving
as a volunteer nurse in the Russo-Turkish War of 1877-78.
1878.
• Summary: See next page. This photo was taken in 1878 in
Kazan, Russia, at Atelier Photographique Rembrandt (black
and white, 6.12 inches high by 3.75 inches wide). It was
sent to Soyinfo Center in May 2010 by Tatiana Reisacher (of
Santa Fe, New Mexico), Dr. Horvath’s daughter, who owns
it.
Inspired by Florence Nightingale and the idea of women
serving as nurses during a war (which started during the
Crimean War of 1853-56), she was in the Red Cross and is
wearing a black dress with a Red Cross armband on her left
arm, and a white apron with a large Red Cross on the front
center, plus a white nurse’s cap. Three short lines are written
on the back of the photo, in Russian, using black ink.
She had not yet married Aleksei Horvath when this
photo was taken. They met later at the neighboring estate.
She was born and raised in Latvia, and she married Aleksei
Horvath rather late in life. Since he spoke Russian while
she spoke only a little Russian, they often communicated in
German; he called her “Mutter” (Mother) and she called him
“Vater” (Father).
The man who was in charge of the Army nurses during
this war later wrote a document of praise for her fine work.
She had to leave the war because she contracted diphtheria
and typhus from the soldiers.
Imperial Russia won this war against the Ottoman
Empire, as it hoped to recover territory it had lost during the
Crimean War (1853-56).
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2244. Proceedings of the American Pharmaceutical
Association. 1878. Report on the progress of pharmacy.
25:25-334. See p. 236-37. Held in Sept. 1877 in Toronto,
Ontario, Canada.
• Summary: In the section titled “Materia medica: Vegetable
drugs” (p. 116-237), a subsection titled “Useful Plants of
the Chinese Province of Shantung” (p. 234+) begins: “From
a recent report on the geography and natural history of the
province of Shantung, published in Hong Kong, the ‘Journal
of the Society of Arts’ extracts some interesting details,
which are copied in “Ph. J. Trans.,” July 8th, 1876, p. 26.
The following useful plants are mentioned:
Page 236: “Soja Hispida.–The bean cheese or bean
curd, so common in many parts of China, is made from
white or yellow beans steeped in cold water till they are

soft, when they are deprived of their skin by pressing
them between the fingers, after which, they are reduced
to pulp, by pounding them in a mortar or pressing them
under a millstone; the pulp is passed through a sieve, and
then some lu-shui–[nigari] the residuum of sea-salt or
nitre, or a gypsum solution is added, which coagulates the
albumen; the water is taken off by pressure in linen cloth
loaded with stones; this liquid is carefully thrown away,
being said to be poisonous. The cake so obtained is salted,
and sold fresh in the streets, or dried to the consistence
of hard cheese. Flour for food is also made from these
beans, as well as sauce or soy.
Note 1. This is the earliest English-language document
seen (April 2013) that uses the term “ bean cheese” by
itself (with a space before the word “bean,” and where it
is not preceded by the words “soy,” “soya,” “soja,” etc.)
to refer to tofu.
“This sauce, now extensively used in Great Britain and
America, is prepared by steeping the beans in water for
one hour; they are then half dried in the sun and mixed
with wheat flour and allowed to ferment, being placed
for that purpose in a hot damp place. The mould which
develops itself in abundance on the beans is scraped off,
the beans are then dried and put in salted water, which has
been properly boiled and cooled (to expel air). The brown
and black color of the sauce so obtained is supposed to be
produced by a microscopic fungus resembling the ergot of
rye, whose properties the soy is said to possess.
“These kind of beans are very extensively used in the
manufacture of the now famous bean cake, which appears
to be exported in enormous quantities. The beans being
thoroughly crushed under heavy stone wheels turned by
mules, are heated under water and the cakes compressed
between iron hoops. The pressure is slowly and gradually
increased by driving wedges with an enormous stone
suspended as a pendulum and acting as a ram. The oil
which runs from them into a kind of well, is black and
very dense; it has a disagreeable smell, and is used for
illuminating purposes, and for calking boats, and being
mixed with lime it makes a kind of putty. A foreign firm
at Nenchavang [sic, Newchwang], sometime ago, tried
to extract oil from the beans by the more powerful and
expeditious means of a hydraulic press, but the resistance to
a sudden pressure was so great that hardly any oil could be
obtained.”
Note 2. This is the earliest English-language document
seen (Sept. 2016) that contains the term “hydraulic press”
in connection with soy beans. It is also the earliest Englishlanguage document seen (Sept. 2016) that discusses the
hydraulic press in connection with soy beans.
The next section (p. 236-37) is titled “Sesamum
orientale, Arachis hypogæa, Cannabis sativa, Ricinus
communis” [sesame, peanuts, hemp, castor]; these are among
the oil-producing plants of Shantung province.
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2245. Tyree, Marion Fontaine Cabell. 1878. Housekeeping
in old Virginia: Containing contributions from two hundred
and fifty ladies in Virginia and her sister states,... Richmond,
Virginia: J.W. Randolph & English. 528 p. Index. 20 cm.
• Summary: Soy [sauce] is used as an ingredient in 2 recipes
in this book: Roast veal and chicken-bone soup (“Color with
a little soy or catsup,” p. 79). Mushroom sauce, for fried or
broiled fish (“This makes a nice flavoring for any sauce or
gravy mixed with soy or lemon pickle,” p. 203).
Worcestershire sauce is used as an ingredient in 4
recipes in this book: Clear tomato soup (p. 83). Raw oysters
(p. 93). Cat-fish chowder or hog-fish (p. 99). Kidneys grilled
(p. 148).
Note: Written by the granddaughter of Patrick Henry,
this book contains more than 1,700 “favorite recipes from
250 famous families of Virginia.” Address: St. Louis,
Missouri.
2246. Wells Fargo and Co. 1878. Directory of Chinese
business houses: San Francisco, Sacramento, Marysville,
Portland, Stockton, San Jose, Virginia City (Nevada). San
Francisco, California: Britton & Ray. 86 p. [Eng; Chi]

• Summary: On page 43 is a listing written in English and
Chinese, for “Wo Sing & Co., Bean Cakes, 708½ Dupont
st., San Francisco.” The Chinese characters indicate that
the company made both fermented tofu and regular (nonfermented) tofu.
The following table of contents gives a rough idea of
the relative size of Chinese populations in various western
American cities in 1878, assuming that the population
is approximately proportional to the number of pages of
business listings. San Francisco, p. 1-48. Sacramento, p. 4960. Marysville, p. 61. Portland (Oregon), p. 64-68. Stockton,
p. 69-74. San Jose, p. 75-83. Virginia City (Nevada), p. 8486.
Note: This is the earliest directory seen (i.e., publication
with the word “Directory” in the title; April 2001) that lists a
soy-related company. Address: San Francisco.
2247. Wernich, Albrecht Ludwig Agathon. 1878.
Geografisch-medicinische Studien nach den Erlebnissen
einer Reise um die Erde [Geographical-medicinal studies
based on the experiences of a trip around the world]. Berlin:
Verlag von August Hirschwald. x + 423 p. See p. 85. No
index. 23 cm. [3 soy ref. Ger]
• Summary: Chapter 5, titled “Japan–Food value and foods”

contains a long discussion of the soybean (Dolichos Soja)
and soyfoods (p. 84-87) including tofu (Bohnenkäse oder
Bohnengefaultes) and shoyu (Soja oder Schoju), with two
long quotations. Soybeans are rich in protein and almost free
of starch. They can be roasted to taste like nuts and used in
baked goods.
Note. This is the earliest German-language document
seen (April 2013) that uses the term Bohnengefaultes to refer
to tofu.
Endnote No. 35 (p. 411) states that miso soup
(Misoschiru) or shoyu soup (Schio-ü-schiru) are part of the
typical Japanese breakfast. Miso is made from beans, barley,
and salt; shoyu is made from beans, wheat, and salt. The
soup typically contains small amounts of vegetables (such
as varieties of potatoes), beans, cabbage and mushrooms,
turnips or carrots, onions, etc. weighing a total of about
170 gm. The main dish at breakfast is rice (weighing about
470 gm). Also included are fish or an egg, salt-pickled
vegetables, and 100 gm of tea.
Also discusses Pueraria Thunbergiana (kuzu, p. 87).
Total references: 162. Albrecht Wernich lived 1843-1896.
Address: Docent for Special Pathology and Therapy at Berlin
University.
2248. Kogyo Tokei-hyo (Census
of Manufacturers). 1878--. Serial/
periodical. Tokyo: Japanese Ministry
of International Trade and Industry
(MITI), Research and Statistics Dept.
(Tsusho Sangyo Daijin Kanbo Chôsa
Tokei-bu). Annual. [Jap]
• Summary: Contains statistics concerning Japan’s industries
and commodities. For example, in the report for the year
1987 (published in June 1989) under miso we find “124111
Miso (Including powdered or spray-dried miso). Total
production in Japan: 641,337 tonnes. Value in million yen:
138,960...” Similar figures are given for each of Japan’s
47 prefectures, listed from north to south, starting with
Hokkaido and ending with Okinawa. The four largest
producing prefectures are Nagano 186,316 tonnes (29% of
the total), Aichi 63,294 tonnes, and Shin (?) 34,282, and
Aomori 32,145 tonnes.
Note: The powerful and influential publisher, MITI, is
called Tsûsan-sho in Japanese. Address: Tokyo, Japan.
2249. Graf von Stockau’sche Gutsverwaltung. 1879. Soja
[Soybean (Ad)]. Wiener Landwirthschaftliche Zeitung
(Vienna) 29(3):25. Jan. 18. [Ger]
• Summary: A small advertisement with a large, bold title,
“Soja.” The red-brown variety from China and the yellow
variety from Mongolia, brought in by Prof. Haberlandt,
available for 50 Kr. [Austro-Hungarian kreuzer] per
kilogram.
Note 1. The name of the advertiser could be translated:
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Count von Stockau’s Estate Administration.
Note 2. As of April 2020, Napagedl, better known
as Napajedla, is a town in the Zlin region of the Czech
Republic.
Note 3. This is the earliest ad seen (April 2020) in the
ANNO database offering soybeans for sale. This ad appeared
a little less than a year after Prof. Haberlandt’s book was
published in Feb. 1878. Address: Napagedl.
2250. Kristan, Jos. 1879. Kleinere Mittheilungen: Die
schwarze Soja [Smaller notices: The black soybean]. Wiener
Landwirthschaftliche Zeitung (Vienna) 29(3):21. Jan. 18.
[Ger]
• Summary: Although negative things were said in the
Wiener Landwirthschaftliche Zeitung, I defend it.
With the support of a twig, such as in green peas, the
harvest this year was very successful. Without the support
of a twig, the plant spread wide on the ground; the pods and
seeds were stunted.
2251. Oesterreichisches Landwirthschaftliches
Wochenblatt (Vienna). 1879. Resultate eines zweijaehrigen
Culturversuches mit der Sojabohne [Results of a two-year
culture trial with soybeans]. 5(4):36-37. Jan. 25. [Ger]
• Summary: In Kwassitz in Moravia, Sir Emanuel von
Proskowetz planted the seeds on 9 April 1877, and later on
12 April 1878. He obtained from 700 yellow soybeans 6.75
kg of seeds and 11.5 kg of straw.
2252. Oesterreichisches Landwirthschaftliches Wochenblatt
(Vienna). 1879. [Questions and answers: Question No. 20].
Jan. 25. [Ger]*
• Summary: Question No. 20. Who has a store that sells the
soybean seeds recommended by Prof. Haberlandt? Can one

obtain only a part of them?
Answer: As you can see from the insert No. 25 in
the Austrian Agricultural Journal (Oesterreichisches
Landwirthschaftliche Wochenblatt) (1878, p. 612), the
administration of the Altenburg Academy of Agriculture in
Hungary, sells soybeans. The cost for either the light-colored
or the brown variety is 50 kreutzer per kg.
2253. Leydhecker, Aug. 1879. Vergleichender Anbauversuch
der Sojabohne und der gewoehnlichen Fisole [Comparative
agronomic trials of soybeans with common runner or French
beans]. Oesterreichisches Landwirthschaftliches Wochenblatt
(Vienna) 5(6):61-63. Feb. 8. [Ger]
• Summary: As is already known, in 1875 the cultivation
of the coarse-haired (rauhhaarigen) soybean (Soja hispida
Mönch.) was stimulated anew by Prof. F. Haberlandt (who
unfortunately died too young) since the earlier experiments
that were conducted in France, Bavaria, Württemberg,
Saxony, etc. to introduce this plant into Europe were more or
less unsuccessful or were in fact accompanied by such littlepromising success that further cultivation was given up on.
Of the various soybean varieties that Haberlandt found
in 1873 at the Vienna World Exhibition–some exhibited by
China and Japan, some by Tunisia and Mongolia–and with
those with which he carried out cultivation experiments
in 1875, the ones which turned out to be very suitable and
fitting for the Central European conditions ended up being
primarily early-maturing varieties which have a shorter
vegetation period and which achieve seed maturation the
earliest under nearly the same conditions. Among these was
a yellow-seeded variety from China, one such of these from
Mongolia, and a reddish-brown variety likewise from China.
Further agronomic trials (Culturversuche) have now been
carried out since 1876 with these early-maturing varieties
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in the most varied of locations both within and outside
of the Austro-Hungarian monarchy. Here in Liebwerd
[today’s Libverda in the city of Decín, Czech Republic], as
well, agronomic trials (Anbauversuche) of that sort were
conducted on the experimental fields (Versuchsfelde). In
the first two years (1876 and 1877), these were directed
by Dr. Kulisz, who received the seeds through Haberlandt
and from whose hand the results were also reported at the
corresponding location.
With the cultivation of the soybean, it is not possible
to indicate whether or not one is satisfied, however, when
it is determined that this plant can be brought to full seed
maturity at this or that location. Rather, what is concerned
here is the question of whether the soybean can also be put
into cultivation everywhere here with the same good, secure
success where the usual French (or green) beans (Fisole)
flourish well and securely, since it is with this very valuable
crop plant that the soybean is to first and foremost enter into
competition. In the agronomic trial that was introduced by
this author in the spring of 1878, there was therefore also the
purpose of comparing these two plant species, the soybean
and the green bean, with each other in their culture and their
culture results.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Tetschen-Liebwerd [later Decin,
northern Czech Republic on Labe / Elbe River].
2254. Wiener Landwirthschaftliche Zeitung (Vienna). 1879.
Tagesneuigkeiten: Der Bericht ueber die Erfolge der Cultur
der Soja... [News of the day: The report on the results of
soybean cultivation...]. 29(6):53-54. Feb. 8. [Ger]
• Summary: “... which Prof. W. Hecke, government
councillor (Regierungsrath), is preparing, will soon be
published in this newspaper. We ask that all those who have
conducted trials but not yet submitted reports, to please
do so in simple form as soon as possible; send them to our
address.” Address: Prof. [Vienna].
2255. Fellmann (Theodor). 1879. Die Samen, Pflanzen und
Kuenst-Duenger-Handlung [Handler of seeds, plants and
fertilizers (Ad)]. Grazer Volksblatt (Graz, Austria-Hungary)
12(33):8. Feb. 9. [Ger]
• Summary: One of the seeds he sells is the soybean
(Sojabohne), acclimatized, yellow and brown, 4 fl. per kg,
100 grams 60 fr.
Note 1. This ad also appeared in this newspaper on Feb.
16 (p. 11, cols. 1-2), and on Feb. 23 (cols. 1-2, bottom).
Note 2. This is the 2nd earliest ad seen (April 2020)
in the ANNO database offering soybeans for sale. This
ad appeared about one year after the publication of Prof.
Haberlandt’s book in Feb. 1878. Address: Reitschulgasse Nr.
32, Graz.
2256. Podoba, Ivan Grigor’evich. 1879. Iz zametok po

opytam kul’tury novovvodimykh v Novorossyiskom
krae rastenii [Notes on experiments of newly cultivated
plants in the Novorossiysk region of southern Russia. III].
Zemledel’cheskaya Gazeta. No. 6. p. 82-85. Feb. 10. [Rus]
• Summary: The section on leguminous plants (bobovye
rasteniya) (p. 83-85) begins with a long table which shows
the following for 22 plants that Podoba tested: Collection
No., name of plant, weight planted, weight harvested, net
weight, important notes. The plants included two lentils,
two flax varieties, two horse beans (Pferde-Bohne, Vicia
Faba, one each from Scotland and Algeria), various lupins
and Lathyrus species, and Japanese peas (Japanische Erbse
[possibly soybeans]).
At the end of this table is a section titled Soja hispida
(soya; the soybean) which states: From the family
Papilionaceae, with little flowers. In the spring of 1877,
along with 25 seeds of Lallemantia Iberica, I received
50 seeds of soybean (Soja) from Professor Haberlandt of
Vienna. Concerning the productivity of this plant, it is
possible to draw the clear conclusion that 45 seeds yielded
20 ounces (40 lot; 1 lot = ½ ounce). The second year’s
harvest was also wonderful, however due to rabbits, which
ravaged the planted area, I was able to obtain only two
pounds of seeds. The yield of pods per plant stalk (up to 2
feet in height) of this Chinese plant surpasses the yield of all
our other leguminous plants. The seeds [of soya] resemble
those of small haricot beans and according to foreign
chemical analyses, soybean seeds contain 34-35% crude
protein (peas have 23%) and 18.2 to 18.4% fat (peas have
1.8%). Thus, according to the composition data, soya is more
nutritious [and better for feeding] than peas (see No. 6 of
Zemledel’cheskaya Gazeta, 1877).
I am cultivating two varieties of soybeans: No. 151.
With yellow seeds–more productive and ripens at the end
of July. 152. With dark-red seeds–ripens later and not as
fruitful.
In the previous section B, titled “Oil-bearing and other
industrial plants,” is a numbered list of seeds, which the
author received from various places. The scientific name (in
Roman letters), source, and (usually) a description of the
cultivation and harvest is given. The plants include:
121. Linseed (Linum usitatissium). Sowed in southern
Russia. Description of cultivation.
122. Lallemantia Iberica. “In the spring of 1877, at
my request, Prof. Haberlandt sent me 25 seeds, of which I
planted 22.”
123. Sesame (Sesam orientalis), sent by a Russian
consulate in Persia.
124. Madia sativa. Description of cultivation.
125. Safflower (Carthamus tinctorius). Description
of cultivation and harvest. Plant is successful in southern
climate.
126. Opium poppy (Papaver somniferum). The plant
has been cultivated in southern Russia for a long time, with
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favorable results.
127. Camelina (Camelina sativa). Description of
cultivation and harvest.
128. Rapeseed (Brassica Napus oleifera). Description of
cultivation and harvest.
129. White mustard (Sinapis alba). Description of
cultivation.
Page 83: 153. Coriander (Coriandrum sativum).
161. Dyer’s weed / rocket (Reseda luteola).
Under 122. Lallemantia Iberica the author notes: Due
to the absence of this plant from both commercial seed
catalogs and reports of cultural trials, it is assumed that it
was first cultivated in Europe. In 1873, Haberlandt
introduced several varieties of seeds from Persia to
the Vienna World Exhibition for acclimatization.
In the spring of 1877, at my request, Haberlandt
sent me 25 seeds, of which I planted 22. After
two harvests, I have 22 pounds of the plant–not
including the amount I gave away.
Note 1. This is a continuation of an article in
issues No. 2 and No. 4 (p. 57) of this periodical.
Note 2. This is the earliest document seen
(May 2020) concerning soybeans in Russia, or the
cultivation of soybeans in Russia. This document
contains the earliest date seen for soybeans in
Russia, or the cultivation of soybeans in Russia
(spring 1877). The source of these soybeans was
Friedrich Haberlandt.
Note 3. Translated by Olga Kochan, Soyfoods
Center intern.
Note 4. This is the 2nd earliest Russianlanguage document seen (May 2020) concerning
the soybean, and the earliest document seen (May
2020) concerning the soybean by I.G. Podoba.
Note 5. Novorossiysk is a seaport city in
western Krasnodar Kray, in southern Russia in
Europe, on the northeast shore of the Black Sea,
about 65 miles west-southwest of the city of
Krasnodar. Address: Tavricheskaia [in Crimea as of
2020].

[Moravia].
2258. Wiener Landwirthschaftliche Zeitung (Vienna). 1879.
Kundmachung: chinesischen Sojabohne [Proclamation:
Chinese soybeans (Ad)]. 29(7):66, col. 1. Feb. 15. [Ger]
• Summary: In the year 1878, on orders from the high RoyalImperial Ministry of Agriculture (k.k. Ackerbauministerium),
in the Royal-Imperial Central Seed School (k.k.
Centralsaatschule) at Görz [today’s Gorizia, a town and
commune in northeastern Italy], experiments were conducted
with the cultivation of the Chinese soybean, Soja hispida. Of
these, 25 kilograms of the yellow and about 250 kilograms

2257. Jonas. 1879. Gelbe Sojabohne [Yellow
soybeans (Ad)]. Wiener Landwirthschaftliche
Zeitung (Vienna) 29(7):69, col. 1. Feb. 15. [Ger]
• Summary: This tiny ad (2.6 by 6 cm) states: Price:
50 Kreuzer (kr.) per liter; for orders of 100 liters
or more, 30 Kreuzer per liter. Sold by EconomyManagement (Oekonomie-Verwaltung) of Sir
Emanuel von Proskowetz in Kwassitz.
Another ad for Chinese soybeans appears in the
lower left corner of page 66 of this issue. The seller,
in Triest [today’s Trieste, Italy], is offering yellow
and black soybeans at 40 kr. per kilo. Soybeans
make a good coffee substitute. Address: Kwassitz
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of the black variety were raised. These are now used for
the distribution of this 150-fold yield legume which, in
particular, can be used as an excellent coffee substitute; it is
offered at the price of 40 kreuzer (kr.) per kilo. Customers of
larger quantities may be given a proportional discount. Those
who desire to buy, please have your orders in at the latest by
March 15 to the Royal-Imperial Land- and Forest Inspector
(k.k. Landesforstinspector) at Triest [today’s Triest, Italy].
From the k.k. Statthalterei, Triest, 6th February 1879.
Note: This ad, which appears in the lower left corner of
page 66, is another ad for soybeans–showing the influence of
Prof. Friedrich Haberlandt’s book and work with soybeans
in central Europe. This ad appears again in this periodical
on March 1, p. 90, far right column near bottom. Address:
Triest.
2259. Neuigkeits Welt-Blatt (Vienna). 1879. Kleine Anzeigen:
Gelbe Sojabohne [Classified ads: yellow soybeans]. No. 39.
Feb. 16. p. 12, col. 2. [Ger]
• Summary: For sale at 50 Austro-Hungarian kreuzer per
liter, for purchases of 100 liters or more, at 30 kreuzer per
liter, by the Farm Management (Oekonomie-Verwaltung) of
Sir Emanuel von Proskowetz in Kwassitz, Moravia [today’s
Kvasice, Czech Republic].
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. Yet another ad for soybeans in early 1879–
showing the influence of Prof. Friedrich Haberlandt’s
book and work with soybeans in central Europe. Address:
Kwassitz, Maehren.
2260. Podoba, Ivan Grigor’evich. 1879. Iz zametok po
opytam kul’tury novovvodimykh v Novorossiyskom krae
rastenii. D. Kormovaia trava [Notes on experiments of newly
cultivated plants in the Novorossiysk region of southern
Russia. IV. Crops cultivated for use as livestock feed].
Zemledel’cheskaya Gazeta. No. 7. p. 103-04. Feb. 17. [Rus]
• Summary: The writer begins by listing 8 fodder plants that
are of potential interest in Russia.
I planted the following fodder plants:
1. Alfalfa
lucerne–Medicago sativa
2. Common sainfoin–Onobrychis sativa
3. Common kidneyvetch–Anthyllis vulneraria.
4. Sanguisorba minor–Poterium sanguisorba
5. Red clover–Trifolium pratense
6. Crimson clover or italian clover–Trifolium
incarnatum
7. Seradella–ornthopus spp.
Spergula arvensis–Spergula maxima
He then briefly discusses 6 other such plants, including
the soybean (p. 104): Soja hispida is an eastern plant, which
has an exceptional capacity to endure drought. But–most
importantly–it has the highest crop capacity and its seeds the

best nutritional value compared to our bean plants.
Also discusses Lallemantia iberica.
Note: Translated by Shelley Fairweather-Vega, Seattle,
Washington. Address: Tavricheskaya Governorate, Russia [in
Crimea and parts of Southern Ukraine as of 2020].
2261. Gospodarski List (Farmer’s Newspaper, Zagreb,
Croatia). 1879. Mnienje o vriednosti soje za nasu domovinu
[A view of the value of soybeans for our country]. 27(4):2728. Feb. 20. [Cro]
• Summary: “1. Report of the sub-branch of the CroatianSlavonic Agricultural Society in Karlovac. All present
agreed unanimously that the harvest [of 1878] was partly
good, partly fairly good, but troubled by weather extremes,
expensive labor, and operations that had to be repeated.
So the products cost more than could be remunerated from
their sale. Separate sub-reports will be submitted by board
members as soon as possible.
“Those who agree that the soybean legume failed and do
not favor it reported: (a) Soybeans may be damaged by frost.
In 1878 seed samples came too late, so they were planted too
late. Fortunately early frosts in September were absent, so
most varieties matured before the first frosts. Soybean could
not be sown before corn, as has been reported. It cannot be
sown like beans before April 24th to avoid late spring frosts.
Beans are ripening early enough to avoid early frosts in
September, which have been frequent in many places in our
country over many years in the second half of September–
when most soybean varieties are not yet mature. So soybeans
are endangered the spring, and late varieties in the fall,
except in some gardens. (b) Yields from single soybean
plants are high, but due to low plant density, the yields per
unit area are relatively low. If ¼ bushel of soybean seeds are
needed to sow one jutro [an old unit of area = 5,755 square
meters], and if an average seed yielded 120 seeds, then 30
bushels could be harvested per jutro. Such a yield is common
also from beans in pure stands. In combination with corn
and pumpkins, the total yield is even higher. Besides, there
is a stable market for beans and corn, but the market for
soybeans is unknown. Also, corn is less risky and weatherdependent than soybeans. (c) The soybean (Soja) required
two hoeings to compete with weeds, and even a second
cultivation combined with some hilling to avoid lodging. So
the cultivation costs more.
“Despite these comments, the assembly agreed to the
following recommendation: ‘The soybean is still not at home
in our country. First we have to find varieties best adapted to
our environment, with stable yields similar to beans. Yet the
soybean requires far fewer seeds for sowing than beans (only
1/5 of the harvest), which is very important when a small
quantity of seed is available. We should not stop our trials
now. Only the future will tell us whether the soybean is of
any value for our country or not.’
“2. Report of the sub-branch of the Croatian-Slavonic
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Agricultural Society in Velika Gorica (from B.) Scientific
research on the soybean has proven its unique value, and in
regard to total digestible nutrients it is superior to all other
legumes known so far. But regardless of the unpredictable
contributions of science, especially chemistry, that made it
possible for agriculture to reach today’s level, everybody
dealing with husbandry will also agree how dangerous it
could be to follow theory without practical experience. If
theory and practice meet, useful results are expected; if not,
as a rule, husbandry must pay as the loser.
“The soybean, from a theoretical point of view, is a
very valuable crop. But from a practical point of view, it
should be admitted, pens and beans give a significantly
better return, so I support the statement that the soybeans
will never replace these two legumes, considering all the
pros and cons. Besides, soybeans which yield well are too
late for immediate use in home economics. Because of the
strange taste and long cooking time, it will not replace home
legumes. Even strong vegetarians will hesitate to accept it as
soon as they get acquainted with its taste. My opinion is that
even if soybeans expand to a larger area in our country, they
will not be accepted as unprocessed food for humans. If the
yield is good enough, they could be feed additives for our
animals.”
In short, the society should put its efforts into promoting
and propagating green peas, which have much more promise
for human food than soybeans.
Note 1. Translated by Dr. Joze Spanring of Ljubljana,
Slovenia.
Note 2. One source cites the author as Dragutin
Strazimir [first name, last name], but his name does not
appear on the document. Address: Zagreb (Karlovac, Velika
Gorica).
2262. M.M. 1879. Aus der Steiermark und den
Nachbarlaendern [From Styria and neighboring provinces].
Grazer Volksblatt (Graz, Austria-Hungary) 12(43):2-3. Feb.
21. [Ger]
• Summary: The text is a review, or the highlights, of the
Annual Report of the School of Fruticulture and Viticulture
(Obst- und Weinbauschule).
On page 3, 2nd paragraph: Finally, we find in the report
interesting information about the results that were obtained
in 1878 with the cultivation of the soybean (Sojabohne)
which the author, the junior civil servant (Adjunct) Mr.
Hansel, has compiled as follows: 1. The reddish brown
Tyrolean and the Japanese soybean (Soja) are not to be
recommended for cultivation in our conditions as a result of
their late maturation; 2. The black soybean from Mongolia
will not be suitable for field cultivation because of its
entwining (rankend) growth; 3. The one that seems worthy
of cultivation is above all else the yellow early-maturing
soybean, although this also ought to hold true for the early
reddish-brown variety in spite of the trial this year that was

not completely successful; 4. In any case, these two varieties
will, however, provide better yields on lighter, warmer
soils, and they will perhaps also surpass the priority of local
legumes; 5. Local garden beans have a decisively higher
yield that is more satisfying in every respect, and in any case
they also provide the advantage that after them, the field
itself can still be completely prepared for autumn planting.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. He adds: “Steiermark/Styria is still one of
the Laender (now sometimes called ‘states’) of modern-day
Austria, home of Arnold Schwarzenegger!” Address: Enns
River, Austria [on the border between Upper Austria and
Lower Austria].
2263. Oesterreichisches Landwirthschaftliches Wochenblatt
(Vienna). 1879. Miscellen: Anbauresultate mit der Sojabohne
in Baiern [Miscellaneous: Results of soybean cultivation in
Bavaria (Abstract)]. 5(8):87. Feb. 22. [1 ref. Ger]
• Summary: A brief summary of a brochure titled On the
cultivation of the hairy soja bean in Bavaria (Ueber den
Anbau der rauhhaarigen Sojabohne in Baiern), by Dr. Ernst
Wein.
2264. Reitmann, -. 1879. Keine Sojabohnen [No more
soybeans left]. Oesterreichisches Landwirthschaftliches
Wochenblatt (Vienna) 5(8):94. Feb. 22. [Ger]
• Summary: This tiny (4.5 by 2.5 cm) ad states: Because
of the large number of requests for soybeans, we hereby
announce that we no longer have any soybeans available
for delivery. Imperial Hungarian Agricultural Academy at
Altenburg” (Kön. ung. landw. Akademie, Ung. Altenburg)
Note 1. Ungarisch-Altenburg / Hungarian Altenburg,
formerly Magyarovar, is today’s Mosonmagyarovar in
northwestern Hungary about 22 miles northwest of Györ, or
50 miles southeast of Vienna (Wien).
Note 2. We have seen the full name of the academy at
this time written in two ways: (a) koeniglich ungarischen
Akademie zu Ungarisch-Altenburg. (b) koeniglich
ungarischen landw. Akademie zu Ungarisch-Altenburg.
Address: Dr.
2265. Braungart, R.; Hagen, -. 1879. Die Cultur der
Sojabohne in Weihenstephan im Jahre 1878. I. Bericht
von Professor Dr. R. Braungart. II. Bericht von dem k.
Inspektor Hagen von Weihenstephan [Soybean culture in
Weihenstephan in 1878. I. Report of Prof. Dr. R. Braungart.
II. Report of the Royal Inspector Hagen of Weihenstephan].
Zeitschrift des Landwirthschaftlichen Vereins in Bayern
69:60-64. Feb. [1 ref. Ger]
• Summary: The soybean has been cultivated in
Weihenstephan [near Munich] for several years. In the spring
of 1878 Prof. Braungart received 3 soybean varieties from
the central experiment station in Munich, a brown, roundseeded variety from Hungarian Altenburg, and two oblong,
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yellow-seeded varieties, one from Ravensburg in Lower
Austria (Niederösterreich), the other from St. Peter near
Graz. These were planted on 4 May 1878, along with 17
other numbers which he received from Professor Haberlandt
in Vienna, in the agricultural botanical garden. Results are
given.
In Part II, Royal Inspector Hagen reports that in the Feb.
1878 issue of this periodical Prof. Dr. Lehmann requested
that farmers in the various districts of Bavaria conduct some
small cultural trials to help determine the properties and
worth of the hirsute soybean (der rauhhaarigen Sojabohne).
He was kind enough to offer to send out the seeds of this
plant. Hagen obtained 350 seeds of two different varieties–
one light-yellow and the other dark-brown (though only
a few seeds of the latter type). He planted them in the test
garden of the royal central school (kgl. Centralschule). The
method of cultivation and results are given. Address: Prof.,
Dr., Bavaria, Germany.
2266. Bulletin de la Societe d’Horticulture et de Viticulture
d’Eure-et-Loir (Chartres). 1879. Le Soja hispida:
Succédanée de la Lentille [The soybean: Substitute for the
lentil]. 11:27-28. Feb. [1 ref. Fre]
• Summary: The chairperson (Mr. J. Courtois) notes that
an insect has been attacking lentils. He then presents a
letter sent by Mr. A. [Anatole] Blavet, president of the
Horticultural Society of Etampes (Société d’Horticulture
d’Étampes), which was accompanied by a small bag of Soja
hispida. The letter states:
Dear sir: An idea has come to me which I will
communicate to you. I know how much the region of
Gallardon has lost by seeing the numerous crops of
lentils invaded by the broad bean beetle (bruche [Bruchus
rufimanus]). For three years now, we have been cultivating
here a very delicious plant, very hardy, and giving an
extraordinary yield; it’s the Soja hispida, which originated in
Mexico. The seedpod is beaten with a flail in the dry stage,
with the greatest ease, and I can assure you that I have never
seen the Bruche beetle infest it.
Since I know that this plant thrives in terrain similar to
that of Gallardon, I know for certain that the farmers of this
country will earn a large profit from this substitute crop, of
which I am enclosing a sample. I am sure that in 2-3 years it
will command an excellent figure on the markets.
The seed is almost round in the dry state and about
the size of a pea. But when the seeds are soaked in water,
as before cooking, they more than double in size and take
the shape of a small haricot. Please experiment and see for
yourselves the excellence of its quality.
Finally, dear sir, I would be happy if I could give to this
product, within a center as favorable as your, the extension /
dissemination of which it is worthy on all points.
Note: This is the 2nd earliest document seen (Feb. 2009)
concerning soybeans in Mexico, Central America, or Latin

America. It is not clear whether or not these soybeans were
cultivated in Mexico (they may well have been) or where
they came from (they may well have come from China on a
Manila galleon as part of the China trade).
2267. Bulletin de la Societe d’Horticulture et de Viticulture
d’Eure-et-Loir (Chartres). 1879. Procés-verbaux des
séances. Séance du 2 février 1879 [Verbal proceedings of the
meetings. Meeting of 2 Feb. 1879]. 11:33-35. [1 ref. Fre]
• Summary: It is noted that a letter and sample seeds were
sent by Mr. [Anatole] Blavet. There follows the contents a
small note on the same subject by Mr. J. Courtois: The Soja
hispida is a haricot and very good as a vegetable. Although
Mr. Blavet presents it as a substitute for the lentil, I don’t
think it will be accepted as such. It may succeed and replace
the lentil, but not as a substitute.
The house of Vilmorin [seedsmen], in its very complete
catalogue, which will soon appear, for the spring of 1879,
does not mention this plant, at least under the name Soja
hispida. I propose to write them, and to send them some dry
seeds and some that have been soaked in water for 12-18
hours. It is hard to imagine that this plant would be unknown
to them.
Then the seeds were distributed to the garden of the
Society as represented by Mr. E. Paille, and to Messrs.
Garousse (renter), Mathoré (employee), Hurtault (architect
of gardens), Gabriel (who resides at Chartres), Vassort,
Samson (gardener for the widow Mrs. Bonnet, at Mousseau,
commune de Lèves, who has been engaged to report to the
Society on the results obtained from cultural trials with this
plant).
2268. Wein, Ernst. 1879. Ueber den Anbau der rauhhaarigen
Sojabohne in Bayern. II. [On the cultivation of the
coarse-haired soja bean in Bavaria. II.]. Zeitschrift des
Landwirthschaftlichen Vereins in Bayern 69:64-68. Feb.
[Ger]
• Summary: The author gives detailed nutritional analyses
of yellow and brown soybeans, including the seeds (protein,
fat, ash, nitrogen-free extract including crude fiber, and
water), pods, and straw. He compares the soybean with fava
beans (Vicia Faba, die Saubohne) and with common peas
(Erbsen) in terms of nutritional composition, total yield, and
yield of protein and fat. “Fava beans produce, on average,
2,000 kg of seeds per acre, yielding 497 kg of protein and
33.4 kg of fat. Peas produce, on average, 1,920 kg of seeds
per acre, yielding 436.224 kg of protein and 38.392 kg of
fat. The soybean produces, on average, 3,210 kg of seeds per
hectare [107 bushels/acre!], yielding 1,120.29 kg of protein
and 587.109 kg of fat.” He concludes that the soybean has
the potential to produce a much larger quantity of nutrients
than fava beans or peas. Address: Dr., Central Agricultural
Experiment Station, Bavaria, Germany.
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2269. Wollny, E. 1879. Anbauversuche mit der Sojabohne
(Soja hispida Mnch.) [Agronomic trials with the soybean].
Zeitschrift des Landwirthschaftlichen Vereins in Bayern
69:56-60. Feb. [Ger]
• Summary: In the past year, I have carried out several
agronomic trials with the soybean at the agricultural
experiment fields of the technical college, primarily for the
purpose of determining to what extent this useful plant can
be cultivated to an advantage under local climatic conditions
which in fact are not favorable for its flourishing, and for
determining which soil conditions may be most supportive
of its growth. With regard to other questions that concern
the cultivation and the value of the bean as a foodstuff
and a feed, these must unfortunately be refrained from
because the amount of seeds that are available was only a
small one. In the next year, though, I hope that the trials
will take place with a greater extent and I hope to be able
to make contributions about the material composition and
the treatment of this cultivated plant which seems to be
important for Central Europe.
The majority of the soybean seeds were obtained
from Professor Haberlandt in Vienna, who has since
passed away, and a smaller quantity was obtained from
the Central Agricultural Experimentation Station for the
Kingdom of Bavaria in Munich (die Landwirthschaftliche
Centralversuchstation für das Königreich Bayern in
München).
Within each variety, the largest seeds were sorted out for
sowing, since the seeds of each variety that originated from
different sources of supply had been mixed together out of
an abundance of caution in order to prevent inequalities from
emerging in the capability for development in the beans that
were caused by the vegetation conditions at the cultivation
location.
All in all, four varieties were used for the cultivation,
and specifically with
Yellow seeds
Brownish-red seeds
Black round seeds
Black elongated seeds
The soil in which these varieties were first of all
cultivated consisted of humus-rich diluvial limestone sand,
mixed together with limestone pebbles up to the size of a
hazelnut. The thickness of the topsoil amounted to only
approximately 20 cm. The subsoil, which was limestone
detritus down to a great depth, was extremely permeable for
water.
Since the soil had already been loosened by means
of the spade in the autumn of 1877 and had once again
been worked in April 1878, it was fertilized at the end of
that month with a mixture consisting of 2/3 Peru guanosuperphosphate and 1/3 potassium sulfate at a concentration
of 200 grams on a plot of 4 square meters (10 Zentner per
hectare) and was planted with the beans on May 7. In so

doing, the Dibbelkultur was followed in which through the
use of a pattern, squares of 25 cm on a side are drawn and
the seeds are placed precisely at the corners at a depth of 5
cm, such that every plant receives a standing area of 625 sq.
cm.
In order to also determine the influence of the soil
conditions on the development and the yields of the plants,
in an additional experiment the cultivation was carried out
on plots that were artificially laid out with soils of different
physical properties. In addition to the usual experimental
field soil (humus-rich limestone sand), the following were
used within this context:
Pure limestone sand, of a whitish-gray color, originating
from the Isar, consisting for the most part (84.6%) of calcium
carbonate.
Loam, brick clay from Berg am Laim (near Munich) of a
dark yellow color.
Quartz sand from the area around Nuremberg, in a dry
condition, with a white color, composed exclusively of grains
of quartz from its form as dust to the size of a rapeseed.
Peat from the Dachau-Schleissheim Moor near Munich,
in broken-up, more or less powdered condition, containing
approximately 75% organic substance.
According to the mechanical analysis, these types of
soils demonstrated the following composition:
A table follows with column headings of: Mesh width of
the sieve. Humus-rich limestone sand. Pure limestone sand.
Loam. Mesh width of the sieve, and Quartz sand; and rows
of I. Large gravel. II. Medium gravel. III. Fine gravel. IV.
Large sand. V. Medium sand. VI. Fine sand. VII. Elutriable
portion [Note 1. The portion that can be washed away].
Note 2. The numbers in this table are given as
percentages to three decimal places. The writer basically
filtered the various soils or media using different sized
meshes and analyzed how much of each size each medium
was composed of.
These soils were also worked twice and, in order
to achieve the greatest possible concurrence with the
quantitative plant nutrients, were also fertilized with the
mixture that was described above at the concentration as
indicated.
The cultivation then took place just as in the first trial.
During the vegetation period, the weather was relatively
unfavorable, to the extent that the temperatures were
generally low and a great deal of precipitation occurred
continuously.
At the beginning, the development of the bean plants
proceeded only slowly, but with the increasing temperature,
this carried on very abundantly.
Out of the seeds that were planted, the following came
up: A table follows with these entries:
Yellow Soybeans
Humus limestone sand
Pure limestone sand
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Quartz sand
Loam
Peat
Brown Soybeans
Humus limestone sand
Pure limestone sand
Quartz sand
Loam
Black Round Soybeans
Humus limestone sand
Black Elongated Soybeans
Humus limestone sand
The yellow and brown varieties demonstrated stems
that stood upright with branches that were spread far apart
with numerous leaves, while the black-seeded varieties
developed plants that were more lying and entwining but
likewise richly foliated. Overall, in spite of the relatively far
distance between the plants, the shading of the soil was to
be indicated as superb. The blossoming occurred from late
July to early August. The setting of the pods was a very rich
one. The vegetation extended until deep into the autumn.
Only the yellow and the round black-seeded varieties became
completely mature in the field, the latter being the earliest
(October 6). On the remaining plots, the pods did in fact
change color, but the majority of the leaves were still green
at the time of the harvest (October 21-30). The plants that
were pulled out of the soil with a portion of the roots were
tied into bundles and, protected against the influences of the
weather, were hung in a shed to continue to mature, which
proceeded superbly.
The cultivation of the soybean as a green fodder plant is
especially to be recommended.
Furthermore, the above table indicates that the size
of the seeds has considerably improved with the local
cultivation. Whether or not the seeds maintain the high
fat and protein content of the original seeds planted and
whether or not the results maintain the general validity of
the previous trials is to be the subject of additional and more
comprehensive experiments in coming years, the results of
which I propose to report in due time.
Note 3. Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Professor, Munich, Germany:
Mittheilungen aus dem landwirthschaftlichen Laboratorium
und Versuchfelde der technischen Hochschule in Muenchen.
2270. Haberlandt, G. 1879. Ueber die Stellung der Soja als
Culturpflanze [On the place of soybeans as a crop plant].
Oesterreichisches Landwirthschaftliches Wochenblatt
(Vienna) 5(9):98. March 1. [Ger]
• Summary: Note: Friedrich Haberlandt, author of The
Soybean (Die Sojabohne) and famous for his work with
soybeans in Vienna and central Europe, died on 1 May 1878.
This article is probably by his son Gottlieb Haberlandt, an
eminent botanist.

The present discussion was brought about by Prof.
Leydhecker in Tetschen-Liebwerd in issue No. 6 of this
periodical. In this trial comparing soybeans with the usual
French (or green) beans (der gewöhnliche Fisole), the latter
performed better.
The author of this article thinks that this is the first
acclimatization trial to compare the soybean with the haricot
bean, and with favorable results for the latter. This may
answer the frequently-asked question about which of the
two is best in everyday commerce. The soybean, however, is
surely in the first line of the competition.
Does the soybean have a future as a European crop
plant? The results of agronomic trials conducted up to this
time leave no doubt. Because of its unique complex of
valuable attributes, certainly, in a similar way, it inserts itself
in the row of our finest crop plants–just like maize or the
potato. Address: Dr.
2271. Hecke, W. 1879. Die Sojabohne im Jahre 1878. I. [The
soybean in the year 1878. I.]. Wiener Landwirthschaftliche
Zeitung (Vienna) 29(9):84. March 1. [Ger]

• Summary: The first report of soybean cultural trials
conducted by Prof. F. Haberlandt in the year 1875 appeared
in the Wiener Landwirthschaftliche Zeitung (No. 9, 1876).
Results of the 1876 trials were published in this same
periodical (No. 4, 1877). These communications concerning
the yield of the soybean and its outstanding chemical
composition did not fail to arouse the attention of farmers,
and by the year 1877 numerous cultural trials in the various
districts of Austria-Hungary and Germany were already
underway. In his monograph The Soybean (1878, Vienna,
Carl Gerold’s Sohn), Prof. Haberlandt was able to confirm
that the acclimatization of early-maturing soybeans had
already completely succeeded. The yellow variety, which
ripened the earliest, could be cultivated successfully as far
north as the northernmost limit for maize.
At the invitation found in issue No. 6 of this periodical,
a large number of reports from the various districts were
submitted–for which Prof. Hecke sends his deepest thanks.
He then summarizes these.
Analysis of the nutritional value of soybeans was
conducted by Prof. F. Schwackhoefer (Prof. of chemical
technology at the Royal College of Agriculture in Vienna
(Hochschule für Bodencultur in Wien)). A table shows results
for seeds grown in Munich (yellow vs. brown) and in Vienna
from 1876 (yellow #1 and #2, brown).
A second table shows results for hulls and straw grown
in Munich (yellow vs. brown) and Vienna.
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We see that soybeans are exceptionally high in protein,
about a third higher than peas, lentils, dry beans (Phaseolus),
or fava beans (Pferdebohne = Vicia faba = “horse beans”).
Moreover, they contain six to seven times as much oil as
most legumes, and about the same amount as most oilseeds.
And the plants bear seeds in great abundance.
Note 1. The word “soybean plant” (Sojapflanze) is used
3 times in this article. The first example: The reproduction
of seeds in the harvest is, however, a very important one in
the case of the soya plant (Sojapflanze), and the report on the
cultivation trials of the year 1877 leads to a lot of examples
of incomparable fertility.
Note 2. This is the earliest article seen (April 2020) in
the AustriaN Newspapers Online (ANNO) database that
contains the German word Sojapflanze (soybean plant). This
word appears in 19 different issues of these newspapers from
1879 to 1947. Address: Prof. [Vienna].
2272. Mueller (Leopold). 1879. Kleine Anzeigen: Gemuese–
Samen [Classified ad: vegetable seeds]. Neuigkeits Welt-Blatt
(Vienna) No. 51. March 2. p. 16, col. 2. [Ger]
• Summary: For sale by ¼ liter: cabbage 60 AustroHungarian kreuzer [kr.], bok choy 60 kr., kohlrabi 50 kr.,
parsley 10 kr, carrots 8 kr., celery 36 kr., onions 30 kr.,
Chinese cucumbers 30 kr., dill 6 kr., spinach 6 kr., Dutch
eggplant [love apple] 10 kr., soybeans (Sojabohne) 20 kr., as
well as all other types. Leopold Müller in Wrazow, Moravia
[today’s Vracov, Czech Republic].
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This small ad also appeared in the March 4 (p.
12, col. 2) issue of this newspaper.
Note 3. Yet another ad for soybeans in early 1879–
showing the influence of Prof. Friedrich Haberlandt’s book
and work with soybeans in central Europe. Address: Wrazow,
Maehren.
2273. Grazer Volksblatt (Graz, Austria-Hungary). 1879.
Volkswirtschaftliches. Die Soja-Bohne [Agriculture. The
soybean]. 12(55):6. March 7. [Ger]
• Summary: The bean is a plant with rectangular, straight,
hollow stems and juicy leaves; it blossoms with flowers of
different colors and forms thick pods with large seeds. [The
paragraph goes on to discuss different types of beans and
their uses.]
In more recent times, the soybean (Soja-Bohne) or
Chinese oil bean (chinesische Oelbohne) (Soja hispida
Mönch) has become especially famous. A certain Professor

Haberlandt discovered this bean at the Vienna World
Exhibition (1873) among the products that were being
exhibited from China and Mongolia and selected it for trials
in our climate. Since that time, many trials have already been
carried out with this bean, in particular with the “yellow
early maturing” (Mongolian) and “reddish-brown early
maturing” (Chinese) soybean, and in the process it has been
found that it has a greater value for the nutrition of humans
and animals than the local varieties for food and feed. The
soybean is also extolled as a bean for coffee (Kaffee-Bohne).
As it says in the magazine Natur [Nature], we
are otherwise in the habit of being very cool with the
introduction of new crops, because lengthy experience has
taught us that as a rule, one goes to work with oversized
faith and then the much praised object soon fades away
just as quickly as it arrived. But things seem to be different
with the soybean. In 1875, the first soybeans were sown in
Austria-Hungary in the experimental garden of the ImperialRoyal College of Agriculture in Vienna (k. k. Hochschule für
Bodencultur in Wien). In 1876, the number of participants
in the agronomic trials was limited to seven, but in 1877
it climbed to 160 and the stock of seeds that has been
accumulated is already so big that in 1878, it was possible
for the agronomic trials to be continued by thousands of
farmers. In actuality, Professor Friedrich Haberlandt praises
the great nutritional value of the soybean, which far exceeds
that of all other seeds and fruits of our area of cultivation,
its good taste, its astounding fertility which has never failed
in suitable locations, its resistance to low temperatures and
drought, its complete freedom from parasitic animals, and
finally its adaptation to soils and climate. That is in fact
already enough to draw the greatest attention to the soybean.
This plant belongs to both Central Asia and China and Japan,
from which, as it appears, it already came repeatedly to
Europe to us without gaining acceptance. Outside of China
and Japan, it was also observed on the Amur River, where
the botanist Maximovicz [Carl Johann Maximovich] found
entire fields covered with it at the upper reaches of the river.
The same was true on the Ussuri River, on the Molucca
Islands, and so on. On the latter islands, it is supposedly
cultivated during all seasons of the year and subsequently
blossoms and forms fruit throughout the entire year, even
though it flourishes best in the cooler season. It consequently
has a very regular branching and a lovely pyramidal shape.
It likewise grows leaves very abundantly by developing a
large number of lateral branches and handsome trifoliate
leaves appearing on short stems. It is extremely characteristic
through the dense, reddish brown hairs on the surface of not
only the leaves, but also of the branches and the stem. Some
varieties, such as those with pale yellow and reddish brown
seeds, take on a stiff, upright growth; depending upon the
favorability of the soil and the weather, the only slightly
turned stem grows to a height of half a meter to a meter and
higher. Other varieties, such as those with the black seeds,
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reveal the tendency to wind around, even though with their
stiff growth, they need support less than pole beans.
The setting of blossoms, which is always abundant,
begins with the early varieties that were planted toward the
beginning of May as early as the second half of June and
lasts through late summer. All of them have a short-stemmed
blossom bud from the leaf joint, not only from the main
stem, but also at its first branches. The blossoms themselves
are inconspicuous, whitish purple or pale violet. The seeds
are egg shaped and with some varieties are pressed together
into a kidney shape.
It is a remarkable plant, the introduction of which to
us appears to have been successful and then in any case has
opened up the prospects of a new change in our vegetables.
The beans of the soy (Die Bohnen der Soja) have such
nutritional energy that they even seem to be at the outset of
starting up competition with our own beans. According to
the results that are available, particularly with the yellow
and red soybean (Footnote: To be obtained from Theodor
Fellmann, Reitschulgasse no. 22, Graz, as indicated with
the advertisement in the Volksblatt issue no. 45 of February
23 of this year), that can only be beneficial. (Editor’s note–
There have also been misgivings that have been voiced both
against the high capability for yield at all, since the plant
requires proportionately too much space, and against the
certainty of maturation in our climate.)
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2274. Hecke, W. 1879. Die Sojabohne im Jahre
1878. II. [The soybean in the year 1878. II.]. Wiener
Landwirthschaftliche Zeitung (Vienna) 29(10):97-98. March
8. [Ger]
• Summary: The brief introduction mentions the agronomic
worthiness of the soybean plant (Anbauwürdigkeit der
Sojapflanze) in central Europe.
Then discusses the results of soybean trials in:
Küstenland (Capodistria, Görz, Rubbia bei Görtz). Krain
(Gradatz in Unterkrain). Steiermark (Marburg [Maribor],
Thurnisch, Friedau {an der Drau [Drava]}, Ober Andritz {bei
Graz}), Kärnten, Ungarn [Hungary] (Sandhoraz, Hungarian
Altenburg, Pressburg, Poltar). Siebenbürgen [German for
Transylvania, as of 2005 in Romania] (Kolozs-Monostor
{bei Klausenburg}). Niederösterreich [Lower Austria]
(Rabensburg, Aichhof {bei Altengbach}). Oberösterreich
[Upper Austria] (Ritzlhof). Mähren (Dürnholz {bei
Niklosburg}, Strassnitz, Napagedl, Kwassitz, Meedl,
Mährich-Trübauer). Schlesien (Silesia; Troppau), Böhmen
(Zborow bei Forbes), Bavaria (Baiern), Elsass-Lothringen,
the Prussian province of Schlesien (Silesia; Klein-Tinz bei
Domslau, Proskau).
Note 1. Troppau (the German name), the capital of
Austrian Silesia, was renamed Opava and became part
of Czechoslovakia. As of 2015 it is in the eastern Czech

Republic, on a tributary of the Oder River on the Polish
border.
Note 2. Under Proskau is a long description of die
Sojapflanzen [the soybean plants]; they remained green and
continued to grow, later tolerated intense dryness on that
low ground. Rabbits and mice love the plant, even the sheep
crowded in to nibble on the green leaves. On the 14th of
September the harvest began with the sickle, on the 25th it
was finished; until the 1st of October the S. was in Puppen,
on which day it was harvested. Proskau delivered 72.5
kilograms of seeds, i.e. per hectare 20.53 Mctr. [1 Mctr. =
100 kg], Schimnitz 50 kilograms, i.e. per hectare 22.02 Mctr.
The hectoliter weight rose against the seeds obtained from
Vienna, for it was 76 kilograms, as was the weight of the
individual seeds, which averaged 238 milligrams, weighed
(against the Chinese original seeds 2.5-, against Vienna seed
1.6-times more). The protein and fat content also increased
in 1878, because Weiske found, however, at lower water
content than in the already mentioned analyses.
A table shows the protein, fat and water content of
4 soybean varieties: (1) Brown from Proskau. (2) Brown
from Schimnitz (3) Yellow from Proskau. (4) Yellow
from Schimnitz. The protein content ranged from 35.44 to
41.44%, the fat content from 18.62 to 20.16%, and the water
/ moisture content from 2.29 to 3.84% (very low).
Note 3. Under Krain [Carniola, part of today’s Slovenia]
we read: Gradatz in Unterkrain [today’s Gradac pri Crnomlju
in Metlika, Slovenia], elevation of 170 meters, Krupp estate.
Mr. J. Momatuk carried out a whole series of trials with
yellow, brown, and black s. [soybeans] of different origins.
Planting took place from April 24 to May 6, the yellow
soybeans were harvested in the first days of October, the
brown and black not until toward the middle of October.
2,838 to 2,933º C heat units (Wärmesumme) from planting
until the harvest and 817 to 837 millimeters of rain were
available to the yellow soybeans. So much rain and a clayey
soil (Thonboden) on the whole do not have a favorable
effect. But the yield calculated per hectare on average for
the individual trials with the yellow soybeans was still 21.28
metric hundredweight (= 100 kg.) of seeds, with the brown it
was 21.08, and with the black it was 42.42.
Under Mähren, four lines from the end, the word
Sojabohnen (soybeans) appears
Note 4. Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Prof. [Vienna].
2275. Hecke, W. 1879. Preussische Provinz Schlesien:
Proskau [Prussian Province of Silesia: Proskau]. Wiener
Landwirthschaftliche Zeitung (Vienna) 29(10):98. March 8.
[Ger]
• Summary: Klein-Tinz bei Domslau (Breslau District)
(today’s Tyniec Maly near Domaslaw, county of Wroclaw,
Poland). Agricultural Inspector (Oekonomieinspector)
Th. Scholtz reports in Landwirth, 1879, no. 3 that the s.
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[soybean?] has proven itself to be thoroughly well suited to
the climatic conditions there. Sown at different times from
April 20 to May 20, the first sowings did not perceivably
suffer from frost that occurred, while in comparison, beans
that had been planted froze.
Proskau (today’s Prószków, Poland). The agricultural
councilor [Oekonomierath] Mr. F. Schnorrenpfeil,
administrator of the imperial Domaine Proskau, reports
(Der Landwirth, 1879, no. 16) that with seeds of yellow
and brown S. [Soybeans?] which were obtained from
Prof. Haberlandt in 1876 and since that time have been
reproduced, a trial was already set up there in the open
field, and in Proskau, 3.53 ares with a dry, low in humus,
coarse-grained gravel soil and in Schimnitz (today’s Zimnice
Wielkie or Zimnice Male, Poland), 2.27 ares on Oder alluvial
soil with soil of the best kind, one seed was sown with a seed
drill at each planting site at both locations at 47 centimeters
and 15 centimeters, which for Proskau was at best a proper
growing space but for Schimnitz was a growing space that
was around half too small. The sowing in Proskau was on
April 15 and in Schimnitz on April 28. During the night of
May 9 to 10, it got down to -2.5º C. Potatoes in Proskau
froze all the way to the ground. But the soybean plants
(Sojapflanzen) stayed green and continued to grow. Later on,
they also withstood intense drought on that small amount of
land. Rabbits and mice loved the plant, and the sheep also
insisted upon nibbling on the green leaves. Cutting with a
sickle began around September 14 and was ended on the
25th. The S. [soybeans?] stood in sheaves (Puppen) until
October 1, on which day they were reaped. Proskau delivered
72.5 kilograms of seeds, and therefore 20.53 Meterzentner
[2,053 kg] per hectare, and Schimnitz 50 kilograms, and
therefore 22.02 Meterzentner [2,202 kg] per hectare. The
weight per hectoliter rose with respect to the seeds that had
been obtained from Vienna, as it amounted to 76 kg, as
did the weight of the individual seed, which weighed 238
milligrams on average (2.5 times more than the original
Chinese seeds and 1.6 times more than the seeds from
Vienna). The protein content and fat content also increased in
1878, since Dr. Weiske found, admittedly with a lower water
content than with the aforementioned analyses:
A table follows with the three columns: protein, fat
(including an entry “Not yet determined”) and water. The
four rows are: Brown in Proskau, Brown in Schimnitz,
Yellow in Proskau, and Yellow in Schimnitz.
The brown soybeans in Proskau contained 35.44%
protein, 20.16% fat and 3.81% water.
The yellow soybeans in Proskau contained 41.44%
protein, 18.84% fat and 4.54% water.
The straw and the pods were fed to the sheep and
everything was gladly consumed with the exception of the
strongest parts of the stems. In 1879, 6 hectares are to be
planted with the S. [soybean?], with 1 seed every 0.1 square
meter, and thus 20 to 24 kilos per hectare.

Prof. W. Hecke
Note 1. Proskau is German for Proszkow, a town in
Opole County in southwestern Poland. The town is located
in the historic Upper Silesia region, about 10 km (6.2 mi)
south of Opole. Schlesien is German for Silesia. From 1742
to 1945 it was in the eastern part of Germany and was a
Prussian province. Today its capital is Warsaw (Wroclaw).
Note 2. This is the earliest article seen (March 2020)
in the AustriaN Newspapers Online (ANNO) database that
contains the German word Sojapflanzen (Soybean plants).
This word appears in 9 issues of these newspapers from 1879
to 1971.
Note 3. Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Prof. [Vienna].
2276. Glasgow Herald (Glasgow, Scotland). 1879. A pioneer
missionary journey in Hunan, Western China. March 10. p.
7, cols. 1-3.
• Summary: “We have been favored with the following
graphic narrative of a journey in Western China,
accomplished by Mr. John Archibald, one of the agents of
the National Bible Society of Scotland. It is slightly abridged
from the original letter:”
“The people at large are not, I think, so unfriendly as to
wish to do us harm; but the literati hate us, and the mob seem
to be at their service. The disposition of the people is not
at all like those of Hupeh. They say, ‘Hupeh men are made
of bean curd, but Hunan are made of iron.’ They are rude,
turbulent and fond of uproar,...”
2277. Leitmeritzer Zeitung (Leitmeritz). 1879. Lokal- und
Provinzialchronik: Die Soja hispida [Local and provincial
chronicle: The soybean]. 9(21):221. March 12. [Ger]
• Summary: The soybean (Soja hispida) is an Asian bean
species that has distinguished itself from all other pulses
through its good taste, nutritional value, and high yield.
Since the young plants are very sensitive to frost, in terms
of time the planting may not take place in the [early] spring.
In our areas, for instance [it would be], around late April
or the beginning of May. The soil must be fertile (kräftig)
and loose, the location free and sunny. The beans should be
planted at least a half a meter from each other and not too
deeply. Seeds of the yellow soybean (Sojabohne), which
were cultivated in the past year with very good success
here in Leitmeritz [today’s Litomerice, Czech Republic]
and which because of their useful properties are capable of
great dissemination, are being provided free of charge to
schools [Schulen: nurseries?] and to small land owners for
agronomic trials by Prof. Fr. Tschuschner, Stefansvorstadt
no. 402, Leitmeritz.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. Leitmeritz, today’s Litomerice (German:
Leitmeritz) is a town at the junction of the rivers Elbe
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and Ohre in the northern part of the Czech Republic,
approximately 64 km (40 mi) northwest of Prague.
2278. Hecke, W. 1879. Die Sojabohne im Jahre 1878.
III. [The soybean in the year 1878. III.]. Wiener
Landwirthschaftliche Zeitung (Vienna) 29(11):109. March
15. [Ger]
• Summary: The individual reports that were published in
the previous edition have led the gentle reader gradually
from the coasts of the Adriatic through the various parts of
the Austro-Hungarian monarchy to Germany and over the
Rhine and to the area situated the furthest north of the Oder,
for the latter of which in fact one of the most interesting
experiments was mentioned. The cultivation of the new
plant was granted great attention everywhere, and at several
hundred locations for which reports are not available, the
same thing certainly occurred. The reports make the point
that in all of the warmer areas, maturity occurred without
difficulty and that the view was confirmed which in this case
was placed at the peak of this report. As in earlier years,
the soybean plant (Sojapflanze) has proven that it can bear
frosts. Rabbits and mice go after it in a lively fashion. Insects
and fungi damage it here and there, although not to a great
degree. With the exception of the experiments in the coastal
provinces and those in the Prussian province of Silesia, the
experiments in 1878 had to deal with unfavorable weather
almost without exception. This circumstance for the soybean
plant that loves heat has to be studied in somewhat greater
detail.
Note: After the 1945 Potsdam Agreement, most of the
Prussian Silesia Province became part of Poland. A smaller
western part of the former Silesia Province lies within
modern German states of Saxony and Brandenburg.
The reports that were used did in fact make repeated
statements about the weather conditions of 1878 but only
in the rarest of cases did they provide numerical data. In
general, though, what emerges from the reports that were
received is that the year was cooler and that towards the
autumn, stronger precipitation started, conditions which in
fact could not be accepted in both directions by the soybean
plant. It certainly would have been very desirable to know
precisely the character of the year 1878 with respect to the
average weather conditions for the individual locations of
the experiments. But since the heat conditions were noted
down at the fewest of locations, and since, however, the
investigation and use of the notes of neighboring stations
would have been too laborious for this present work, it will
be necessary to do without any comparison with regard to the
individual cultivation locations.
A certain indication on the characterization of the year
1878, namely with regard to the heat which matters so
much to the soybean (Sojabohne), may however in fact be
provided by the records from Vienna. For the plains areas
that are located to the east in which the most definitive

agronomic trials were specifically carried out, the Viennese
temperatures will not only even be rather precisely parallel,
but at times will not deviate by much at all. Since in the
city of Vienna, the heat is always found to be too high in
comparison to observations out in the open (the winter is
warmer by 0.3º[C.], the spring and autumn by 0.5º, and the
summer by 0.9º than the high observation point), then for
this consideration the following observations of the ImperialRoyal Central Institute for Meteorology and Terrestrial
Magnetism (K.K. Centralanstalt für Meteorology und
Erdmagnetismus) may be used, for which I would like to
thank the director of this institute, Prof. Hann.
A table follows for the months of May through
September 1878 indicating average temperatures and rainfall
for each of those months of the year, the normal averages,
and the deviations from normal.
The total heat units (Wärmesumme) for the months of
May through September, which are primarily the vegetation
period for the soybean plant (Sojapflanze), was therefore
lower in 1878 than corresponds to normal, and specifically
by 2,700–2,635 = 65º. And with the exception of September,
the heat in all of the other months was lower than average,
but especially in the months of June and August that are so
important for the development of the soybean plant. At the
same time, those two months were characterized by the fact
that the amount of rain significantly exceeded the average:
the amount of rain from May to September amounted to a
total of 367 millimeters compared to the normal of 308. This
combination, less heat with more rain, consequently had to
necessarily delay the maturation of the soybean plants in
1878, and in any year with average conditions or with more
than average heat, an earlier maturation has to occur.
For Klagenfurt, the secretary Mr. C. Schütz reports
that the annual average temperature of 8.19º C was in fact
somewhat higher than the normal of 7.54º. But 1878 was
overabundant with rain, since 1,384 millimeters fell with
respect to the average of 965, and the autumn, with 620
millimeters with respect to the mean of 273 millimeters,
brought such tremendous precipitation that had not been
experienced for sixty-four years.
In Ungarisch-Altenburg [today’s Mosonmagyaróvár,
Hungary], the monthly averages were recorded for the
months of April through September 1878: 10.83, 16.04,
19.09, 19.64, 20.91, and 17.35ºC, with an average for this
period therefore of 17.31º. The average of the last ten years
yielded 17.48º for those months. The soybean vegetation
(Sojavegetations) period of the year 1878 was therefore
somewhat earlier than corresponding to the average of the
decade that ended. The total heat units for May through
September 1878 amounted to 2,846º. The rainfall in the
months of April through September 1878 amounted to 30,
33, 31, 35, 115, and 86, for a total of 330 millimeters, on
average from 1868 to 1877: 32, 44, 59, 45, 55, and 29, for
a total of 264 millimeters. The year 1878 therefore brought
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around 25% more precipitation over the summer than on
average and thus, as has already been mentioned, a scanty
insolation [exposure to sunlight]. But the months of August
and September were especially rainy, as a result of which the
maturation had to be considerably delayed.
With the exception of the areas of the Adriatic
coastland, Austria-Hungary complained in general of
cool, damp weather. It was proven repeatedly by means
of figures, and can be mentioned even further that in the
months of June, July, and August, the temperature maxima
of 1878 were in fact lower than the average maxima,
which is certainly of significance with a plant that is as
in need of heat (wärmebedürftig) as the soybean is. With
respect to those complaints and the harvest which in many
cases was delayed, the early harvest in Proskau (today’s
Prószków, Poland) stood out. For that reason, I requested
more information about the weather conditions from the
agriculturalist (Ökonomierath), Mr. Schnorrenpfeil, and
they show that north of the Sudetes Mountains, different
weather prevailed in 1878 than with us. The harvest in
Proskau occurred earlier than the average; with winter rye
by 1 day, with winter wheat by 5 days, with oats by 3 days,
and with broad beans by 7 days, and the quality of the crops,
especially with wheat and potatoes, was better than average,
as in fact corresponds from experience to dry, warm, sunny
years. The data that were provided by the Breslau (today’s
Wroclaw, Poland) Observatory (34 minutes of latitude
further north but 230 feet lower elevation than Proskau)
result in a difference with respect to normal for 1878 of:
A table follows with the columns April, May, June, July,
August, Sept. and the rows Heat +, -, Rainfall +, -, showing
primarily above average heat and below average rainfall.
It was therefore only cooler in July, but in all other
months and very much in particular in September
considerably warmer than on average. In contrast to this,
it was only wetter in April and drier in all other months,
and specifically in June half of the average precipitation
fell, in July not even half, in August a little more than half,
and in September not even one fifth. The early harvest
is consequently completely explained. It is believed that
in Proskau, the soybeans can mature on average in early
October. But the selection of a warm, well-worked (tätig),
permeable soil and a position in the second or third crop
rotation (Tracht) after fertilizing are supposedly in any case
noteworthy factors there (Continued).
Note: This is the earliest Western document seen (June
2020) that uses the word “rotation” or discusses crop rotation
in connection with soybeans. Address: Prof. [Vienna].
2279. Hecke, W. 1879. Die Sojabohne im Jahre 1878. III.
[The soybean in the year 1878. III (Continued–Document
part II)]. Wiener Landwirthschaftliche Zeitung (Vienna)
29(11):109. March 15. [Ger]
• Summary: (Continued): Just like the trials of 1877, those

of 1878 prove that in spite of the generally cool and wet
weather, the soybean plant (Sojapflanze) does indeed achieve
maturity on extensive sections of the land. The soybean
(Soja) matured in the broad area of the corn growing
region, in addition to the coastal lands, where it was already
harvested in September, toward the end of September, or
in early October and even the cultivation on a large scale
did not have to be subjected to any difficulties or risks on
average in that area. But even in the adjacent area, very
many successful trials emerged, such that the soybean could
be cultivated there at minimum on the part of small farmers.
Only decidedly harsh areas had to do without the cultivation
of this valuable stranger, but even they are capable of using
the soybean, whether as a human food or as fodder for
livestock, if only the extensive, warmer plains would take
hold of its cultivation, because just as corn is shipped on a
massive scale from America to England, and from Hungary
to Austria and Germany, so too the soybean would easily
find its way from the warmer areas to the most remote of
mountain valleys.
The soybean plant (Sojapflanze) also distinguished itself
in 1878 through a rich setting of fruit (Fruchtansatz). As
was proven, the propagation continued to be a large one. But
even through the large propagation, the profitability of the
plant has still not yet been proven. It must be demonstrated
through field cultivation just how large its relative yields turn
out in and of themselves, and specifically in comparison with
plants which place similar demands upon the culture medium
(Culturmittel), such as corn, beans, green beans (Fisolen),
and similar, whereby it goes without saying, however, that
the high and highly valuable protein and fat content of the
soybean always needs to be taken into consideration. As
long as the trials are only carried out on small plots of a
small number of square meters and the cultivation is perhaps
effectuated on rich garden soils, the objection can be raised
with respect to yields per hectare that have simply been
calculated that drawing a conclusion from the small trial to
the large-scale cultivation cannot be sound. In 1878, though,
the cultivation was already carried out at several locations in
the field at a larger scale and with the same culture medium
as for other crops (Früchte), and the success of such trials
has to be considered to be decisive for the assessment of
the yield capability of the soybean plant. Thus the yellow
soybean yielded: A table follows with location names and
figures in metric hundredweight (100 kg.) per hectare. The
row headings are Marburg (today’s Maribor, Slovenia),
Sándorház (Szt. Miklós) (probably today’s Sandra,
Romania), Ungarisch-Altenburg (today’s Mosonmagyaróvár,
Hungary), Napagedl (today’s Napajedla, Czech Republic),
Kwassitz (today’s Kvasice, Czech Republic), ProskauSchimnitz (today’s Zimnice district in Prószków, Poland),
and Average. Thus:
Marburg: 2,476 kg per ha.
Sandorhaz: 3,000 kg per ha.
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Ungarisch-Altenburg: 2,500
Napagedl: 3,746 kg per ha.
Kwassitz: 1,958 kg per ha.
Proskau-Schimnitz: 2,127 kg per ha.
Average: 2,634 kg per ha.
The economic creditworthiness category
(Bonitätsklasse) and the yield of other crops in 1878 is not
indicated for this example. It is therefore not possible to
compare the yield of the soybean with other crops. All the
same, the desire for the trials is that for the most part, fields
of good composition are to be selected. But if it is taken
into consideration that the yield of 26 metric hundredweight
of seeds [the average from the table] already approaches
that of the upper limit of yields that is at all possible which,
however, is certainly not reached at those locations for
grain, and furthermore that locations such as UngarischAltenburg do not at all distinguish themselves by especially
large fertility, then it can indeed be assumed with some
reliability that the yields with soybeans will exceed those of
grain. The soybean requires a greater number of heat units
(Wärmesumme) for its development than grain does, but as a
result of that, it is in fact granted by the longer time to form
organic material, and therefore to provide larger harvests of
seeds, which also in fact holds true in a similar way for corn.
The comparative trials that were carried out with
soybeans (Sojabohnen) and green beans in Marburg and
Rubbia (in today’s Savogna d’Isonzo, Italy) spoke in part
for and in part against the soybean. In Marburg, the soil was
perhaps too rich and the weather too wet; the competition
between the soybean and [other] pulses therefore requires
further trials. Incidentally, for many areas, the soybean will
run up against little competition on the part of the usual
pulses, such as in the extensive plains of Hungary. It is for
this reason that the introduction of a sure, high-yielding pulse
of such excellent composition as the soybean would be of
very outstanding significance.
In 1878, the efforts by those who carried out the trials
also went towards propagating the promising soybean to the
greatest degree possible in order to have greater quantities
of seeds available for sowing for upcoming cultivation, and
thus it came to pass that in that year, as well, the precious
seeds were used only in a very thrifty way as food for
people and as livestock fodder. It was reported, though, that
soyfoods (Sojaspeisen) that were prepared in a different way
proved themselves to be very tasty, and furthermore that
in several regions, the use as a coffee substitute met with
particular approval. The main task of the soybean for human
nutrition, though, lies in the fact that like no other crop, it is
capable of bringing the necessary protein to the less well-off
classes in the cheapest way, and likewise to also introduce fat
to them in a cheap form. The methods of preparing soybeans
and of finding corresponding combinations with low-protein
and low-fat foods will turn out to be easy as soon as larger
quantities of the beans come to the market.

Footnote: I would make reference here to a combination
of soy grits (Sojaschrot) and potatoes, which I had prepared
last year and which tasted very delicious with the nutrient
ratio of 1:4 (see “Die Sojabohne” [“The Soybean”], p. 107.)
Note 1. This is the earliest article seen (April 2020) in
the AustriaN Newspapers Online (ANNO) database that
contains the German word Sojaspeisen (soyfoods). This
word appears in 7 different issues of these newspapers from
1879 to 1929.
Note 2. This is the earliest article seen (April 2020) in
the AustriaN Newspapers Online (ANNO) database that
contains the German word Sojaschrot (soybean flakes). This
word appears in 914 different issues of these newspapers
from 1879 to 2007.
In view of the scant food of the low-paid workers in
Silesia, the agriculturalist Mr. Schnorrenpfeil has calculated
the nutrient content of the food consumption of a day laborer
family in Schimnitz and shows the easy possibility of
improvement through the addition of soybeans (Sojazusatz).
Note 3. This is the earliest article seen (April 2020) in
the AustriaN Newspapers Online (ANNO) database that
contains the German word Sojazusatz (addition of soy) This
word appears in 12 different issues of these newspapers from
1879 to 1946.
A table follows with the columns The family consumes
daily in: Protein, Fat, Carbohydrates in Grams, and the rows
Kilograms of potatoes, Kilograms of rye meal, Kilograms
of tallow, Kilograms of pork, Total, But the requirement is
(according to Settegast’s soon to be appearing third book,
Die Landwirtschaft und ihr Betrieb [Agriculture and How
it is Practiced]), What is lacking is consequently, and In
contrast, too much is consumed of:
Note 4. The table above shows a lack of protein and
fat and an excess of carbohydrates consumed. The word
“carbohydrates” is used frequently in this article.
This type of diet is therefore insufficient,
disadvantageous, and inefficient. Through the addition of
soybeans, the desired composition can easily be created:
A 2nd table continues with the rows Kilograms of
potatoes, Kilograms of rye meal, Kilograms of soybeans,
Kilograms of tallow and meat, and Total.
Note 5. This table now shows a remedying of the above
lack of protein and fat and the above excess of carbohydrates
(Continued). Address: Prof. [Vienna].
2280. Hecke, W. 1879. Die Sojabohne im Jahre 1878. III.
[The soybean in the year 1878. III (Continued–Document
part III)]. Wiener Landwirthschaftliche Zeitung (Vienna)
29(11):109. March 15. [Ger]
• Summary: Continued: The reports for 1878 have proven
that soybeans were used as feed for cows and poultry, that
the green plants were chosen by sheep, and that the straw
was gladly eaten by cattle and sheep, that “Master Hare”
loves them so much, and that for the mice in Carinthia, they
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are a favorite dish, which certainly also only speaks for the
good quality of the soy plant (Sojapflanze) as fodder. But it
is precisely as fodder that the soybean ought to find broad
application in the shortest time. People have to first get used
to the new food, and this is a pulse that is in fact not very
beloved in our latitudes. But with the use as livestock fodder,
this misgiving no longer applies. Animals gladly accept
the soybeans, and the great quantities which are soon to be
produced will make it possible to immediately count on
sales, since the protein substances and fat which the soybean
contains to such a high degree are in fact those which are
usually lacking and need to be looked after in the feeding of
domesticated animals and which specifically are not to be
obtained with us in sufficient quantities through oil cakes
(Oelkuchen). In one of the regions, it is significant quantities
of straw which, through the additional feeding of soybeans,
can find a useful exploitation and utilization; elsewhere,
with the use of low-protein and low-fat waste from sugar
production or with the more broad reaching feeding of
roots, they will help to bring the feed rations into the correct
proportion with regard to the proteins and fats that are so
usually lacking and difficult to procure.
And so may this new plant confidently follow its path
this year! It will already cover entire fields at numerous
estates, and thousands of farmers will cultivate it on a small
scale. The localities that accept it will establish themselves
more and more. The growing space that is adequate for every
region and every soil with which the yields per hectare turn
out to be as large as possible will certainly already be found
out this year through trials. And since the harvest this year
will certainly deliver far more than one million kilos of
soybeans, it will also be possible to carry out broad reaching
trials on the use in all those directions for which this
unsurpassable bean is capable. But the name of those who
discovered the new, promising crop with a wise choice and
spoke up for its successful spread with rare enthusiasm shall
remain in lasting, grateful memory.
Footnote at end of column 3, lines 3-17: I would recall
here a combination of soy grits (Sojaschrot) and potatoes
which I had prepared last year and which tastes very good in
the proportion of ingredients of 1:4 (see Die Sojabohne [by
F. Haberlandt], p. 107).
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Prof. [Vienna].
2281. Tschuschner, Fr. 1879. Sojabohne [Soybean (Letter
to the editor)]. Oesterreichisches Landwirthschaftliches
Wochenblatt (Vienna) 5(11):128. March 15. Supplement
(Beilage). [Ger]
• Summary: “Last year I received free of charge from Prof.
Haberlandt seeds of the yellow soybean for a cultivation
trial, with a request that I send him a report concerning the
results of the trial.” The writer apologizes for his lateness.
“I now report that the seeds of the yellow soybean

were cultivated last year with great success at Leitmeritz
[Litomerice, as of 2014 in the northern Czech Republic on
the Labe / Elbe River], with enough to distribute gratis to
schools and to small landowners for more culture trials.
Signed: Prof. Fr. Tschuschner. Address: Prof.,
Stefanvorstadt No. 402, Leitmeritz.
2282. Wiener Landwirthschaftliche Zeitung (Vienna). 1879.
167. An unsere geehrten Herren Mitarbeiter [167. To our
esteemed collaborators]. 29(12):126. March 22. [Ger]
• Summary: 167. Since the close of the publication
deadline for our last edition, we have received the following
articles: “When the Placenta Remains”–”Women and
Horses” (feature)–”A Rare Case of Rabies”–”Mineral
Water in Veterinary Medicine”–”Thermal Carbolization”
(2 illustrations)–”The Introduction of Eels into the Danube
Region”–”Obstacles to Hops Drying”–”Horn Shavings
and Their Application as a Fertilizer”–Die Thierzuchtlehre
[Animal Husbandry Pedagogy] (review)–”Beet Cuttings
as Feed for Dairy Cows”–”Reports from the Forestry Trial
Institute of Austria” (Forstlches Versuchswesen Oesterreichs)
(review)–”Salted Herring as Fertilizer”–”Observations
about the Soybean (Sojabohne)”–”Seeds for Sowing”–”The
Soybean”–”Obstacles to Hops Drying”–”Apparatuses
for Distilling”–”Retirement Institutions for Agricultural
Officials”
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. Nos. 162 to 166 are very brief answers to letters
to the editor.
2283. Wiener Landwirthschaftliche Zeitung (Vienna). 1879.
50 kilo Soja-Samen [50 kg soybean seeds (Ad)]. 29(12):127.
March 22. [Ger]
• Summary: Wishing to buy and requesting offers for 50
kilos of soybean seeds (Soja-Samen) of early maturing seeds
for sowing. Ernst Zawrzel, Fugbachgasse 4, Vienna II.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. Yet another ad showing the influence of Prof.
Friedrich Haberlandt’s book and work with soybeans in
central Europe.
2284. Wiener Landwirthschaftliche Zeitung (Vienna). 1879.
Briefkasten [Mailbox]. 29(12):126. March 22. [Ger]
• Summary: On the farming of Rye soil: 153. Mr. F.K.
in W.N. [probably Wiener Neustadt] (Lower Austria).
[Reply to Question no. 97.] If for your “good soil for
rye” (Roggenboden)–which, however, in and of itself is a
poor soil and in Wiener Neustadt is perhaps a rocky field
(Steinfeld) gravel soil–you can obtain horse manure as
desired from elsewhere, then there would be no complaints
against continued grain cultivation. Rye and barley may
also be the only species of grain worthy of cultivation since
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on that type of soil, wheat may
not be advisable and the climate
may not be advisable for oats. If
it were to still be warm enough
for corn, then perhaps that is to
be planted in its earlier varieties
with your wealth of manure.
Perhaps the new legume, the
soybean (Sojabohne) will thrive.
If deep cultivation can be carried
out, then it should not be omitted
with abundant fertilizing even
for a farm with simple grain
cultivation. With a rye soil,
one is in fact easily capable of
carrying out broad reaching and
reasonable mechanical working of
the soil with respect to permanent
grain cultivation as long as it
can be sufficiently fertilized. In
this regard, the phosphoric acid
balance can in any case provide a useful point of reference.
This concerns field cultivation.–What about with meadows
that take up as much space as the fields and the hay from
which is of course for the most part sold? Are the meadows
fertilized? If not, then horse manure, compost, ash, and
similar may also be applied to them, and perhaps even
when nature from time to time makes a contribution to the
nutrients through the flooding of the meadow.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2285. Wiener Landwirthschaftliche Zeitung (Vienna). 1879.
Topinambur [Jerusalem artichokes (Ad)]. 29(12):127. March
22. [Ger]
• Summary: Seed tubers 100 kilos 4.50 Austro-Hungarian
gulden, Soybeans (Sojabohne), acclimatized, available from
the farm Spindlhof near Wildon [name of the village in
Styria, Austria].
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. Yet another ad showing the influence of Prof.
Friedrich Haberlandt’s book and work with soybeans in
central Europe.
2286. Eisler & Co. 1879. Garten-, Feld- und Forstcultur
[Horticulture, field agriculture and forestry (Ad)]. Wiener
Landwirthschaftliche Zeitung (Vienna) 29(13):142, cols. 1-2.
March 29. [Ger]
• Summary: Among the many seeds sold by this company is:
Soybeans (Soja-Bohne) 1.50 florins (fl.) per kg (Kilo).
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Samenhandlung, Hauptstrasse,
Wien, III.

2287. Wiener Landwirthschaftliche Zeitung (Vienna). 1879.
Sojabohne: Neue Naehrpflanze fuer den Feldbau [Soybean:
new food plant for field cultivation (Ad)]. 29(13):138. March
29, col. 5. [Ger]
• Summary: Seeds of the superb Soybean (Sojabohnen)
(introduced by Prof. F. Haberlandt) are to be obtained in the
light yellow and brownish-red varieties from G. Simon’s
estate in Hirschstetten-Stadlau. More information available
at Metternichgasse no. 9, Vienna III
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. Yet another ad showing the influence of Prof.
Friedrich Haberlandt’s book and work with soybeans in
central Europe.
Note 3. This ad also appeared in the April 5 issue of
(p. 152, col. 2), and the April 12 issue (p. 10, col. 6) of this
newspaper.
2288. Bulletin des Travaux de la Societe d’Horticulture de
l’Arrondissement d’Etampes (Seine-et-Oise). 1879. Séance
générale du 30 Mars 1879 [General meeting of 30 March
1879]. p. 4. [Fre]
• Summary: Mr. Martin, instructor at Abbéville [near
Méréville, Seine-et-Oise, France] presented several dry Soja
Hispida [soybean] plants, cultivated by him on non-manured
land, and distributed a sheet of information on the cultivation
of this legume. This collection of facts proves, one more
time, that one can have serious hopes for this product.
The president of the society sincerely thanks Mr. Martin.
Note 1. This document can be found at: http://www.
mairie-etampes.fr/ page_archives_municipales.html.
Note 2. Letter (e-mail) from Hervé Berbille. 2012. Oct.
21. He obtained a copy of this document, but there is no
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information about: (1) Month or exact date of publication.
(2) Volume, and issue number. Hervé observes M. Martin
was living in Abbéville, a city quite far from Étampes (232
km), especially in 1879. This suggests that the intellectual
influence of the Société d’horticulture de l’arrondissement
d’Étampes was important in France at that time.
2289. Canada Medical Record (The) (Montreal). 1879.
“Soy” has always been a mystery to me,... 7:167. March.
• Summary: “... as I fancy it has been to most other people
who have dealt in or used it. I was, therefore, anxious to see
a soy factory, and taking a boat one day we proceeded two
or three miles up the river to where one was in operation. I
found that the principal ingredient or base is a white [soy]
bean known as ‘paktoh,’ which, so far as I could judge,
is very like any other small white bean. These are boiled,
heavily salted, and put into big earthen jars, holding,
perhaps, half a barrel each, where they are allowed to remain
for about ten days, during which period fermentation takes
place. They are then mashed up with a species of olive [sic],
which is picked and boiled, and this mixture is placed into
neat cloth bags, into which water is poured and allowed to
percolate. The liquid is then taken out, placed in clean jars,
and thickened with a heavy-bodied Chinese molasses, and
this is soy.”

vineyards and for sunny areas, @ 2 gulden per hundred
count, offered by A. Homatsch, Gradatz (Krain) [today’s
Gradac pri Crnomlju, Carniola, Slovenia].
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2292. Neuigkeits Welt-Blatt (Vienna). 1879. Kleine Anzeigen:
Sojabohne Verkauf [Classified ad: Soybeans for sale]. No.
81. April 8. p. 12, col. 3. [Ger]
• Summary: In Hungary. 20 to 25 kilos of yellow soybeans
(Sojabohne), very well matured quality, available at the price
of 50 Austro-Hungarian kreuzer per kilo from Szloboda in
Sandorhaz near Lebeny-Szt. Miklós [sic–Lébényszentmiklós,
today’s Mosonszentmiklós] in Hungary.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This ad also appeared in the April 11 issue of
this newspaper (p. 8, col. 5).
2293. Neuigkeits Welt-Blatt (Vienna). 1879. Kleine Anzeigen:
Soja-Bohne [Classified ads: Soybeans]. No. 34. April 11. p.
8, col. 6. [Ger]
• Summary: Several kilos for sale at 1 Austro-Hungarian
gulden per kilo, Wilhelm Andolensky, Andritz near Graz,
Styria.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.

2290. Wein, Ernst. 1879. Ueber den Anbau der rauhhaarigen
Sojabohne in Bayern. III. [On the cultivation of the
coarse-haired soja bean in Bavaria. III.]. Zeitschrift des
Landwirthschaftlichen Vereins in Bayern 69:98-113. March.
[Ger]
• Summary: The author gives details of soybean agronomic
trials by 70 agriculturists and farmers in Bavaria. Of
these, 11 were conducted in Oberbayern (Upper Bavaria),
25 in Niederbayern (Lower Bavaria), 3 in Rheinpfalz, 5
in Oberpfalz, 4 in Oberfranken, 5 in Mittelfranken, 6 in
Unterfranken, and 11 in Schwaben (Swabia). Each of those
participating in the trials received 55 gm of soybean seed,
which was equivalent to about 420-450 soybeans. Of the 70
participants, 63 sent back reports, which are summarized
herein. Of these 63, only 51 were carried through to a
successful conclusion, and most of these 51 gave good
results. The average yield was 2,400 kg/ha of seed and 7,500
kg/ha of straw. Address: Dr., Central Agricultural Experiment
Station, Bavaria, Germany.

2294. Neuigkeits Welt-Blatt (Vienna). 1879. Kleine Anzeigen:
Sojasamen Verkauf [Classified ads: Soybean seeds for sale].
No. 34. April 11. p. 8, col. 4. [Ger]
• Summary: In the Austrian Littoral (Küstenland, in today’s
Croatia, Italy, and Slovenia), 15 to 20 kilos of seeds of
black soybeans (seeds are rather atrophied [or stunted:
verkümmert]), I will provide a kilo for 80 Austro-Hungarian
kreuzer. Josef Kristan, Capodistria [today’s Koper, Slovenia].
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. On this page are at least two other ads for
soybeans, called Sojabohnen and Soja-Bohne.
Note 3. This is the earliest article seen (March 2020)
in the AustriaN Newspapers Online (ANNO) database that
contains the German word Sojasamen (soybean seeds). This
word appears in 10 different issues of these newspapers from
1879 to 1943.

2291. Neuigkeits Welt-Blatt (Vienna). 1879. Kleine Anzeigen:
Saatgut Verkauf [Classified ads: Seeds for sowing, for sale].
No. 31. April 8. p. 12, col. 6. [Ger]
• Summary: In Krain [today’s Carniola, Slovenia], 20 to
25 kilos of yellow soybeans (Sojabohne) and one kilo each
of black and brown soybeans @ 1.20 Austro-Hungarian
gulden per kilo; also 3,000 count of honey locust (Gleditsia
triacanthos) (honeyshuck) for living fences, especially with

2295. Haberlandt, G. 1879. Sprechsaal #109: Verwerthung
der Sojabohne [Questions and answers #109: Answer
to question 67 on the utilization of the soybean].
Oesterreichisches Landwirthschaftliches Wochenblatt
(Vienna) 5(15):173. April 12. [1 ref. Ger]
• Summary: This is the long answer by Dr. Gottlieb
Haberlandt to question #67 in issue No. 11.
In his father’s monograph The Soybean (Die Sojabohne)
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(Vienna, C. Gerold’s Sohn, 1878) various experiments are
mentioned in which the soybean is used as human food. For
example, on page 107 the soybean is prepared as a bean, but
it is too concentrated a food. Therefore it should probably be
served mixed with other foods. Address: [Austria].
2296. Markl’s (And. Ad.) Soehne. 1879. Gelbe frühreife
Soja-Bohne [Yellow early-ripening soybeans (Ad)]. Wiener
Landwirthschaftliche Zeitung (Vienna) 29(15):159. April 12.
[Ger]
• Summary: 100 kilos for 80 gulden. And 90 kreuzer
[kr.] per kilo, as long as the supply lasts. Address: k.k.
Hoffsamenhandlung, Vienna 1, Schellinggasse 1.
2297. Neuigkeits Welt-Blatt (Vienna). 1879. Fuer Landwirthe:
eine neue Huelsenfrucht–die chinesische Sojabohne [For
farmers: a new legume–the Chinese soybean]. No. 35. April
12. p. 14, col. 2. [Ger]
• Summary: Agricultural circles have most recently become
enormously interested in the new, extremely important
legume–the Chinese soybean (Soja), which contains
significantly more nutrients and nearly ten time as many fatty
substances as our peas or lentils and which was imported
approximately three years ago from China to Austria. At
the suggestion of the late Prof. Haberlandt, agronomic trials
were carried out with the soybean in different regions of
Austria. They yielded very favorable results and showed that
this crop thrives in warmer Central Europe in any soil, and
even in light sandy soils, providing such enormous, nearly
unbelievable yields that none of our legumes is capable
of matching them. The soybean (Sojabohne) easily adapts
to all climatic and soil conditions and as a result of this,
it becomes a real blessing not only for flat lands, but also
for rough mountain regions in which no legume that is so
nutritious will flourish. It withstands frost far better than corn
and green beans, its seeds do not freeze, and planting can
already be carried out as early as the second half of April.
The soybean is capable of withstanding the heat of the sun
to a higher degree than the other legumes. Sowing requires a
small requisite of seeds. Only one seed is planted at distances
of 40 to 50 centimeters. The care of the plants is a very easy
one: hoeing the young plants one time per year is completely
sufficient. The soybean is a bush plant, it blossoms
abundantly, has an average of 150 pods, and matures early.
Finally, if the circumstance is taken into consideration that
the plant does not allow any weeds to come up and that it
has proven itself to be completely immune to both fungi
and attacks by insects, then it will be easily appreciated
what great importance the soybean (Soja) will achieve, and
all the more so when it is enjoyed not just as a puree, like
peas, porridge a la polenta, etc., but can also be used as a
tasty and nutritious bread when mixed with potato flour. The
green plants as well as their straw are an excellent livestock
fodder. Secretary E. Melis in Veska near Sezemic (Bohemia)

[today’s Veská near Sezemice, Czech Republic] has been
convinced of the valuable properties of the soybean, and out
the goodness of his heart, he will let any estate that wants
to carry out trials have 20 dekagrams (200 g) at 1 AustroHungarian gulden, as long as his supplies last.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2298. Wilhelm, Gustav. 1879. Beobachtungen ueber die
Sojabohne [Observations concerning the soybean]. Wiener
Landwirthschaftliche Zeitung (Vienna) 29(15):154-55. April
12. [Ger]
• Summary: In view of the attention being devoted in all of
Central Europe to the soybean (Sojabohne), of which fully
conclusive evidence is provided in the reports published by
the senior civil servant (Regierungsrath) Prof. W. Hecke in
numbers 9, 10, and 11 of this publication on the cultivation
of this crop in 1878, the publication of some observations
which I made last year may also be of interest.
The first purpose of my experiments was to compare
the Japanese variety of the soybean that was introduced by
Mr. F. Auchmann in Marburg [today’s Maribor, Slovenia],
which from the outset was to be assumed as late maturing,
with the varieties which had already been acclimatized
and which had been introduced by Prof. Haberlandt. What
was concerned in this regard was not the capability for
yields of these varieties, but rather the determination of the
vegetation conditions. And for that reason, small beds in the
Agricultural Department of the Botanical Garden (landw.
Abtheilung des botanischen Gartens) in Graz could suffice.
Some experiments at the Agricultural Laboratory (landw.
Laboratorium) followed the same observations that were
made.
The following four varieties served for the observations:
1. Yellow Mongolian soybean. 2. Brownish-red soybean. 3.
Black soybean. 4. Yellow Japanese soybean.
The first three varieties originated from the Count H.
Attems Seed Cultivation Station in St. Peter near Graz
(Gräfliche H. Attems’schen Samenculturstation St. Peter
bei Graz), while the fourth sample was from the seed
stock that was obtained by the Styrian Agricultural Society
(Steiermärkische Landwirthschaftsgesellschaft) from Mr.
Auchmann.
The comparison of the seeds of the two yellow varieties
showed that the Japanese soybeans were less uniform in
shape and size than the Mongolian ones. The latter were
more greenish-yellow and showed the brown-edged hilum,
while the former were reddish-yellow and had only a slightly
dark yellow edge around the hilum. The weighing of the
seeds yielded:
A table follows with the two columns Weight of 100
Seeds and Number of Seeds in One Kilogram and the four
rows Yellow Mongolian, Brown, Black, and Yellow Japanese
showing relatively similar weights with the exception of the
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Black, which were significantly lighter.
With the latter indicated variety, the weight of whose
seeds somewhat exceeded that of the early maturing yellow
and brownish-red varieties, the specific weight of 1.207 was
also determined.
The germination test that was carried out in mid-May at
a temperature at the location that varied between 14.5º and
18.0ºC yielded the following results:
A table follows with the two columns Germination Rate
in percentage and Average Germination Duration in days and
the four rows yellow Mongolian, brown, black, and yellow
Japanese. The germination rate ranged from 90% (yellow
Mongolian) to 98% (the black and yellow Japanese). The
germination time ranges from 3.53 days (black) to 6.58 days
(yellow Japanese).
The significantly longer average germination duration
already characterizes the Japanese variety as one which
develops more slowly.
With the germination, the seeds of the soybean absorbed
a great deal of water and enlarged very significantly.
The quantity of water that was absorbed with soaking
(Einquellen) for 24 hours was 119.7% with the yellow
Mongolian, 124.5% with the brown, 113.7% with the black,
and 126.3% with the Japanese yellow, with an average
therefore of 121.1%. Trials that were carried out showed that
soaked seeds tolerated repeated drying without losing their
germination capability.
The sowing of the Japanese variety took place on May
10 and that of the other varieties on May 16. In spite of the
favorable results with the germination test that was carried
out in the laboratory, many seeds of the first variety did not
sprout. The first plants to come up in all of the beds were
on May 22, and thus twelve or six days, respectively, after
sowing. With the early maturing varieties, the blossoms
appeared in early August, but with the Japanese variety, the
blossoms, some of which were white and some of which
were purple, only showed themselves on September 8. The
former were ready for harvest on October 15, while the latter
were still completely green on November 1, and on that day
on which the first frost burnt the acacia, the dahlias, and
other plants (footnote: the first snow fell on November 2),
only the most developed pods could be picked.
The following figures provide information about the
temperatures and amounts of precipitation during the
vegetation period:
A table follows with the four columns of Month,
Monthly Average Temperature, subdivided into 1878 and Ten
Year Average (footnote: Average for the years 1869-1878),
and Rain Amount 1878, and the six rows May, June, July,
August, September, October. The average temperature in
1878 ranged from 11.3ºC (October) to 20.0ºC (August). The
ten-year average temperature ranged from 9.9ºC (October) to
20.9ºC (July). The amount of rain by month in 1878 ranged
from 135.10 mm (June) to 300.75 (July).

The year was distinguished by an enormously large
amount of precipitation (1,140.68 mm in six months!) If the
heat units are calculated for the individual vegetation periods
of the two yellow varieties, then the following figures are
obtained:
A table follows with the three columns Event, Yellow
Mongolian (expressed in degrees Celsius) and Yellow
Japanese (in degrees C) and the three rows Up to the
sprouting of the first plants, From then until the appearance
of the first blossoms, and From the appearance of the first
blossoms to harvest.
With the Japanese variety, total heat units of 2,927.6º
were not sufficient to even bring the pods that were formed
from the first blossoms to maturity.
The seeds of the pods of this variety that were picked
on November 1 were still completely green, soft, and very
large. One hundred of the best-formed seeds weighed 30.310
grams but had only 34.7% dry substance and 65.3% water,
such that the weight of 100 air-dried seeds with 12% water
would therefore represent 11.780 grams. With the drying,
the volume of the seeds was significantly reduced. In spite of
the incomplete formation, though, these seeds were already
capable of germination and at a temperature that varied
between 10º and 15º, they germinated in 17 days. For that
reason, the finest seeds were kept for an agronomic trial that
is to be carried out this year.
After the harvest, the seeds of the yellow Mongolian
variety weighed 17.332 grams [per hundred?], but after
approximately four weeks of lying out they weighed 16.480
grams, and in their last state they had only 11.8% water.
With respect to the seeds that were sown, these seeds had
enlarged.
One plant of the yellow Mongolian variety that
was carefully removed from the soil had a weight in the
laboratory after lying for several days of 84.814 grams,
which was divided as follows:
A table follows with the three columns Plant Part, Grams
and Percentage and the four rows Roots (2.814 gm, 3.32%),
Stem and Leaves (35.327 gm. 41.65%), Pods (11.462 gm.
13.51%), and Seeds (35.211 gm, 41.52%). Thus, the seeds
weigh slightly more than the stems + leaves.
The plant was 70 centimeters tall and had seven main
branches. The number of seeds amounted to 203, the number
of pods was 108. Out of the pods, 4 had 4 seeds each, 21
had 3, 41 had 2, and in 42 of them contained only one single
seed.
The trials as well as the cultivations that were carried
out at numerous locations on a larger scale also provided the
proof that the Mongolian variety also thrives completely well
in Styria in years that are as wet as in 1878. As was expected
in advance, the Japanese soybean, on the other hand, showed
itself to be a slowly developing variety which only achieved
maturity in the lowlands on lighter soils and in warmer
locations. Further trials will show whether it is possible to
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acclimatize this variety such that it may compete with the
early-maturing variety that has already proven itself.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Prof. Dr.
2299. Novice Gospodarske, Obrtniske In Narodne (The
Farmers’, Tradesmen’s, and People’s Newspaper, Ljubljana).
1879. O vrednosti soje-fazolice za naso domovino [On
the value of the soybean for our country {or homeland}].
37(16):138. April 16. [Slv]
• Summary: Much has already been written about the
soybean (soja-fazolica), which was sent to the Vienna
Exhibition in 1873 by the Chinese, and now the extent of
the praise from many sides might lead one to believe that we
will be reaching for soya (soja) instead of our own beans,
and abandoning all our other legumes. Yet based on what we
know about soya from our own experience, and from reports
from neighboring countries, we can confirm that soya is
never going to naturalize here, least of all replace our beans
or legumes.
Allow us to forward this report, which we received from
the Croatian-Slavonic Economic Society (Gospodarsko
drustvo hrvatsko-slavonsko) in Zagreb, to our readers.
Last year, at the end of April, the aforementioned
society sent out yellow soya (rumena soja) for testing to 18
branches. Almost all branch reports are of the same opinion
about soya and are in agreement with the branch reports from
Karlovac and Velika Gorica.
The Karlovac branch reported the following about soya:
Opinions on soya vary, yet it must be acknowledged
that:
(a) it is damaged by frosts. We sowed the seeds a little
later this year, only half-way through May. The Good Lord
granted us an autumn without frost, which meant that the
soya was already growing by October, the majority of it
being ripe. Like corn, soya cannot be sown any earlier, as
it is damaged by frosts. Soya must not be sown before St.
George’s Day [= 23rd April], just as with corn or beans.
Here, we have often experienced harsh frosts in the past in
the second half of September, when the soya is yet to mature.
From this we see that soya is threatened by the danger of
frost in autumn and spring, and therefore it will only be
possible to sow soya in the garden [for domestic use, rather
than commercially, out in the fields];
(b) it is true that soya is very prolific; in comparison
with beans, only a few can be planted in a given space as it
must be thinly sown. Because of this, as prolific as it is, not
as much grows on one oral [1 oral = 57.55 ares; 1 are = 100
square meters = 0.0247 acres] of land. If we accept that a
quarter of a wagon of soya can be sown on one acre, and that
one seed produces 120 more, we achieve 120 cetrtinkas (1
cetrtinka = 1 bushel = 36.4 liters (UK) or 35.2 liters (US))–
or 30 vagans’ worth–from one quarter vagan [1 vagan = 1
bushel; so 1 bushel of seeds yields 120 bushels of seeds]. If

sown on their own, our beans provide us with just as great
a yield; but if corn and squash [pumpkin is also possible]
are set between the beans, then their yield is higher still. In
addition, corn can always be converted into money, while
it might not be so easy to sell soya. Corn is also much more
reliable than soya;
(c) if a good crop of soja is required, it must be hoed
twice, earth must be mounded at the base of the plants,
and a mulch must also be applied this second time to avoid
withering. The cultivation of soya is therefore expensive.
The only thing we might recommend about soya is that it
does not require a lot of seeds.
From the Velika Gorica branch, the message is as
follows:
Scientific investigation has found soya to be of value in
so far as it is very nutritious; this elevates it above all other
known legumes. Though science (chemistry) has helped
raise the economy to where it is today, it is nevertheless
clear to anyone familiar with such economic matters that to
not practically examine the value of such a seed, and to rely
solely on theory and scientific results, could do considerable
harm. Where the two can come together, it is here that we
can reckon on its value; but where they do not, the farmer [or
landowner (gospodar)] will certainly be left out of pocket.
When viewed from a theoretical perspective, soya
is of great benefit; yet if viewed from a practical (actual)
standpoint, it must be acknowledged that our peas [grah and
grasek, i.e. pea and little pea] or lentils are of much greater
value.
Which is why we may attest, rather directly, that soya
will never be as dear to our people as our other legumes. This
is especially because it is late to ripen; because it requires
an unusually long cooking time, and because it also has a
rather strange taste. It will surely not win favor with the most
committed vegetarians, should they try it. For this reason we
believe that soya will never really become commonplace for
human consumption here, and will only be used for livestock
feed.
Due to its high nutritional value (hranivnost) it could
replace our legumes–taste excepting–only if it were to ripen
earlier; yet soya ripens only when we have had our fill of
our other legumes, and when we’ve already stored them for
winter. Peas have a huge advantage over soya. During a long
winter, when we’ve already had the majority of our legumes
and are looking forward to something fresh, peas come early
enough with their green, tasty and nourishing seeds in a row,
which satisfy our wishes very well. It is a shame that the pea,
such a tasty and nutritious food, is not widely available here,
as it is only to be found in gardens. Therefore the priority
should be to work towards getting peas sown as much as
possible, so great is their advantage over soya.
Experiences in Croatia also report the same.
As we have already said, we must not rush to new crops,
but instead wait long enough for them to progress from the
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testing gardens to farmers’ fields. Such care becomes more
appropriate when we consider that we already have domestic
crops with which we are highly satisfied, just as we are with
our beans, lentils, peas, spring peas [Lathyrus vernus] and
broad beans. If, in three years’ time, following field trials,
the newspapers are still singing the praises of soybeans
(soja-fazolica), then we will also start singing.–With
comfrey (Symphytum asperrimum), we’re already in the act
[suggesting that they’ll bide their time waiting for soya, but
are already testing the water with comfrey, perhaps].
Note 1. Translated by Olivia Hellewell, PhD, University
of Nottingham, UK.
This document implies that soybeans existed in Slovenia
in 1879.
Note 3. Juras (1966 #17) cites the author as Strazimir,
Dragutin (family name, given name), however we have been
unable to find his name on this article. Address: Slovenia.
2300. Novice Gospodarske, Obrtniske in Narodne (The
Farmers’, Tradesmen’s, and People’s Newspaper, Ljubljana).
1879. Soja fazolica in pa resasti gabez “symphytum
asperrimum.” [The soybean and comfrey, Symphytum
asperrimum]. 37(16):121. April 16. [Slv]
• Summary: Another year passes where the praises of soya
and comfrey are loudly sung by German newspapers. As
these plants are, to us, a novelty, News (Novice)–could not
possibly keep silent, and therefore have brought a report as
it came to them–from the garden of the Agricultural Society
of Carniola (Druzba kmetijska kranjska). They [probably
Novice] were, in their estimations, unable to concur with
such praise, for both the soya bean (soja fazolicica) brought
from China, and the comfrey much lauded by the English
were already familiar plants [and the impression was not
positive].
“What do we want with this bean, which is so minuscule
that 10 of these little beans barely amount to one hrovat
[i.e., one fizol or bean]–the farmers responded, when we
showed them the soya bean–whereas others, who had offered
the harvested comfrey leaves to their cattle, told us, rather
directly: “not a single one of our cows, who are used to our
native grass, touched that fodder.” It was a concise critique,
but one which seemed genuine to those of us who knew that
praise for soya had been exaggerated by some, particularly
for the benefit of the deceased Dr. Haberlandt, Professor at
the Royal-Imperial College of Agriculture in Vienna. Those
who had exaggerated their praise of soya had only tried the
plant in the garden; and by those who had been amazed by
the comfrey plant’s late growth and enormous leaves.
We came across the first voice to sound against the
(in our words) exaggerated praise of soya in the CroatianSlavonic Economic Society’s (gospodarsko drustvo
hrvatsko-slavonsko) Economic Times (Gosp. list) which
draws landowners’ attention to the fact that not all that
glitters in theory is gold, and it is not in actually fact tested

in the field. The second voice was in the Agricultural
Society of Gorizia’s (Goriska druzba kmetijska) Economic
Times; while comfrey is harshly critiqued in the catalogue
of Count Attem’s seed testing station (seminisca), which
is today the most excellent / prestigious in Austria. As it is
unsafe / unwise to report on things which later turn out to be
unworthy of praise to humble farm workers, who are also
reluctant to catch on to good new things, things which are
thrust upon them, the honorable Prof. Povse was therefore
entirely right to publish an article in The Economic Times
about soya and comfrey, which reduces praise for them to an
appropriate level. Allow us to summarize the following lines
from that article:
“1. Soya really has a very high iron content; our trials up
to now indicate that only yellow soybean (rumena soja) is to
be recommended. The straw [the dried stems of the soybean
plant?] are bland and the animals aren’t fond of it. Soybeans
take an awful long time to cook and the cooked beans aren’t
at all pleasant, though it is in fact a very nutritious meal. As
long as we produce native beans (borlotti and other types
of beans) we have no need to consider soybeans, as native
beans are so excellent in terms of their yield and taste,
that soybeans would never take their place. Yet poor folks,
including sailors, prefer to purchase the red bean ‘horvat’,
as it’s called, as it is the quickest to cook–firewood is scarce
and expensive! Yellow soya is, however, worth trying. But
to save farm owners from feeling unnecessary pressure to
hand over money to someone recommending soybean seeds,
we can announce that Gorizia’s Rural Agricultural School
(goriska dezelna kmetijska sola) is selling a bokal [1 bokal =
approx. 1.5 liters] of soya for 20 krona, and not at a quarter
of a bokal for 20 krona, as has been suggested by someone
proffering their soybean seeds (sojino seme).
Note 1. Translated by Olivia Hellewell, PhD, University
of Nottingham, UK. Olivia adds: The basic gist of this piece
is that there had been a lot of hype about the soya bean and
comfrey, as reported in the papers, but when approached,
local farmers were not at all impressed. The purpose of
it seems to be to dissuade farmers and land owners from
paying out money to grow soybeans on the basis of hype
from elsewhere.
Note 2. Comfrey is any of a genus (Symphytum) of
plants of the borage family with coarse hairy entire leaves
and flowers in one-sided racemes. Symphytum officinale is
widely used as a medicinal herb; a decoction of the roots or
a poultice of the fresh leaves are believed to have medicinal
properties.
Note 3: Juras (1966 #17) cites the author as Strazimir,
Dragutin (family name, given name), however we have been
unable to find his name on this article. Address: Ljubljana.
2301. Renner, Gustav. 1879. Ein Beitrag zur feldmaessigen
Cultur der Sojabohne [A contribution to large-scale soybean
cultivation]. Oesterreichisches Landwirthschaftliches
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Wochenblatt (Vienna) 5(16):181-82. April 19. [Ger]
• Summary: Compares soybean and maize. The quantity
of seed needed to plant one hectare is, in furrows 20-24
kg, and 10.4 kg when broadcasting the seed. The crop
should be cultivated during the month of May, until the
beginning of September or October. The crop can be
harvested with a sickle, a scythe, or a grass mowing machine
(Grasmähemaschine), and if this is not possible, the material
must be brought into airy rooms for drying out. If the
harvested crop is wet or damp, be sure not to store it close
together or to heat the storage area, because the seeds would
become discolored and decrease in value. When the plants
are completely dry, they can be threshed immediately with a
threshing machine (Dreschmaschine).
Note 1. This is the earliest document seen (June 2020)
that uses the word “machine” in connection with soybean
production.
Note 2. On the first page of this article, though part of
an adjacent article, are two superb illustrations (side view,
and rear view) of an amazing early steam-powered tractor
or “steam-plow-locomotive” (Dampfpfluglocomotiv), named
“Savage’s Agriculturist;” it looks quite like a steam engine,
with a smokestack, but with large metal wheels in back and
smaller ones in front. Address: Budapest [Austria-Hungary].
2302. Rural New-Yorker. 1879. Questions answered:
Worcestershire sauce. 38(1526):272. April 26.
• Summary: “One quart of thin, tomato catsup made and
spiced the usual way with the addition of more cayenne
pepper and a sufficient quantity of crushed garlic, added to
the catsup while boiling and before it is strained, to give
it a decided garlic taste. Then add enough soy sauce–to
be obtained at almost any good grocery store–to make
the catsup a deep chocolate color, two tablespoonfuls will
probably be sufficient. This is an original recipe and one
which has taken the place of Worcestershire and other sauces
in our family off and on for twenty years, and we wish you
would give it a trial. The recipes given in encyclopedias are a
little too complicated and ‘fussy’ for home manufacture. We
append, however, the best at our command.
“Worcestershire Sauce: Mix together one and one-half
gallon of white-wine vinegar, one gallon of walnut catsup,
one gallon of mushroom catsup, one-half gallon of Madeira
wine, one-half gallon of Canton soy [sauce], two and a
half pounds of moist sugar, nineteen ounces of salt, three
ounces of powdered capsicum, one and one-half ounce each
of pimento and coriander, one and one-half ounce chutney,
three-fourths ounce each of cloves, mace, and cinnamon and
six and a half drachms assafoetida dissolved in one pint of
brandy 20 deg. above proof. Boil two pounds of hog’s liver
for twelve hours in one gallon of water, adding water as
required to keep up the quantity; then mix the boiled liver
thoroughly with the water; strain it through a coarse sieve,
and add to the sauce.”

2303. Brisbane Courier (Queensland, Australia). 1879.
Queensland trade with Japan. April 30. p. 3.
• Summary: “The following letter was addressed to Mr.
Wildash previous to his departure from Japan: ‘Interior
Department, Tokio, Japan, January 25, 1879. Sir, I have
the honor to request you to hand to the Government of
Queensland two maps of Japan, also a small assortment of
agricultural seeds to the National Agricultural and Industrial
Association of that colony, as exchanges for those conveyed
through you to the Government of Japan from Queensland. I
have also great pleasure in forwarding you various samples
of our national productions for the purpose of distribution
in your colony, and with a view of fostering a commercial
intercourse between the two countries.–I have the honor
to be your obedient servant, Ito Hirobumi, Minister of the
Interior Department.’
“The following is the list of agricultural seeds received
from Japanese Minister of Interior, and referred to in Mr.
Wildash’s letter:–Barley, wheat, rye, millet (Oplysmenus
frumentacus), millet (Panicum miliaceum), bean (black
Soja), bean (Soja Glycine), pea (Pisum sativum), pea (white),
Indian corn.”
Note 1. This is the earliest document seen (March 2021)
concerning soybeans (not including wild perennial relatives
of the soybean) in Australia or Oceania. This document
contains the earliest clear date seen for soybeans in Australia
or Oceania (April 1879).
2304. Bulletin de la Societe d’Horticulture et de Viticulture
d’Eure-et-Loir (Chartres). 1879. Procés-verbaux des
séances. Séance du 6 avril 1879 [Verbal proceedings of the
meetings. Meeting of 6 April 1879]. 11:73-75. [1 ref. Fre]
• Summary: It is noted that a letter from the president of the
[Horticultural] Society of Etampes [Mr. Anatole Blavet] to
Mr. Courtois was received.
The house of Vilmorin had mailed to Mr. Courtois 10
samples of varieties of Soja hispida; before giving these
samples to the Director of the Garden, so that he would
cultivate these 10 varieties, as requested by Messrs. Vilmorin
and Andrieux. Eight seeds (about 1/3 of the contents) were
taken out of each packet seeds and mailed to Mr. Blavet.
It is to this shipment by Mr. Courtois to Mr. Blavet that
Mr. Blavet responded as follows: Dear Sir,
I have just received your very kind letter and your
precious samples. Some appear to be very close to ours;
perhaps the slight difference would be due only to the fact
that the cultivation was repeated for four consecutive years
in our area. We will undertake with great pleasure to follow
with care the comparative cultivation.
As I told you, ours had been given to us as having come
from Mexico.
Here is how we cultivate it. As for the haricot / bean, we
put 3 seeds in each hole, with a spacing of 50 cm. We offset
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the holes in each row from the previous one [so the holes in
two rows form a zigzag pattern]; we plant them in April.
2305. Bulletin de la Societe d’Horticulture et de Viticulture
d’Eure-et-Loir (Chartres). 1879. Soja hispida. Lettre de MM.
Vilmorin et Andrieux [The soybean: Letter from Messrs.
Vilmorin and Andrieux]. 11:65-71. April. [1 ref. Fre]
• Summary: We have received from Messrs. Vilmorin and
Andrieux, the well-known seed merchants at quai de la
Méisserie, No. 4, in Paris, a letter in response to that which
we sent them on the subject of Soja hispida (see p. 27 and 34
below). We reproduce this letter which is interesting from the
point of view of both horticulture and agriculture.
Paris, 24 March 1879. Sir, We have received your letter
of March 14... The sample which you set us was definitely
Soja hispida, only the color of the seed differed a little
from the samples that we have received up until now from
Hungary. We thank you for sending this seed on which we
will now conduct trials. We have read with interest the little
article on this subject in your Bulletin.
Formerly, we conducted our own trials on this plant, but
we did not continue because we confirmed that in our climate
the plant does not reach full maturity.
Since then, we have obtained varieties which, it is said,
mature perfectly in the north of Austria and in Hungary.
We have ourselves procured seeds from these countries and
this year we have conducted trials of this plant on a rather
large scale, with the goal of commercializing it if our trials
give satisfactory results, as we hope they will. According
to the information that we have received, we are not sure
that the plant could be successfully cultivated for human
food, because it seems that the seed requires long and rather
difficult cooking. But it could be of great interest and render
real service as a feed for animals.
We are sending you 10 small packets each containing
several seeds of Soja hispida from various places of origin
and each containing a number. We would like to ask you
to conduct trials with these, and we would be very much
obliged if you would inform us of the results you obtain.
With sincere salutations, Vilmorin-Andrieux.
Note: This is the earliest document seen (March 2021)
concerning soybeans in Belgium. This document contains
the earliest date seen for soybeans in Belgium (March 1870).
The source of these seeds was the seed company VilmorinAndrieux in France.
Soja hispida was introduced formerly under the name
of Pois oléagineux de Chine (Oil pea of China); but this
was a very late variety and it did not mature in the south
(midi) of France. If the new early varieties respond as was
written about them to us from Hungary, this will be a good
acquisition for agriculture. The estimated yield of seeds is
2,500 to 3,000 kg per hectare. These seeds contain 15-18%
oil. They should be planted at the end of April and harvested
in September.

Mr. J. Courtois then gives a brief discussion of teosinte,
sorghum (le Sorgho), and maize. It also becomes clear that
Vilmorin tried to cook dry soybeans whereas Mr. Blavet
cooked them as green vegetable soybeans.
We have hopes for the Soja hispida, at least for the
variety that was mailed to us by the president of the Society
of Etampes. We have higher hopes for this one than for the
variety spoken of by Messrs. Vilmorin and Andrieux. We had
eaten some that had been prepared as [green] haricot beans
are. The grain remained slightly firm but very tasty. Mr.
Blavet has the same opinion in the letter that accompanied
his shipment. The cooking process took place within a time
period that did not exceed the one ordinarily required by
vegetables of this type: beans (haricots), peas, or lentils.
Next comes the text of a letter from Mr. Blavet,
President of the Society of Etampes, dated 24 March 1879.
Soja Hispida is also known as Dolichos Soja. First let us set
aside any possible misunderstanding; it never dawned on
me to give you this product as a novelty, or new product,
in the absolute sense of the word. In 1874 I first received
some of these seeds from the acclimatization garden (Jardin
d’acclimatation) and in July 1876 I reported on the good
qualities of this product in the Bulletin of this Society
[Bulletin de la Societe d’Acclimatation], no. 7, p. 457. He has
also written about Soja hispida to Mr. Gillekens, director of
the school of horticulture of the state of Vilvorde (Belgium),
under whose direction the periodical Moniteur Horticole
Belge is published. Blavet then quotes at length from the text
of an article he wrote about the soybean and the chick-pea
that was published in that periodical in Jan. 1877, No. 1, p. 7.
So you see, dear sir, that I would not dream of
presenting to you a true novelty, but one well acclimatized
dating from 1874-75 here in Étampes.
In Oct. 1878, we planted two plats [of soybeans] in our
designated area at the Universal Exposition, and one of our
secretaries asked Mr. Vilmorin if he knew this plant. He
replied: About 8 years since I first saw it, then it was not
heard of again. The net result is that the visitors paid great
honor to our planting; at the end of the show, we were left
with only the stems.
Note: Martine Liguori adds that French society at this
time (before the French Revolution) was divided into classes.
The agriculturists who cultivated the land were far below
landlords and aristocrats. French aristocrats were forbidden,
by the king, from engaging in commerce with the peasants.
One of the few activities open to aristocrats was agriculture,
so they formed scientific societies which introduced, studied,
and exchanged plants, but which were not commercial.
2306. Hance, Henry F. 1879. On the sources of the “China
matting” of commerce. J. of Botany, British and Foreign
(London) 17:99-105. April. See p. 102. [1 ref]
• Summary: “The manufacture of matting is one of the most
important industrial occupations of Southern China.” This

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 754

matting is widely used in Southern China to make the sails
of large heavy-looking trading junks and myriads of lighter
fishing craft, plus most boats of all kinds in the Canton River
delta. “In addition to this, the main and most important use to
which matting is put, it is largely used for dollar-bags, bedmats, bags for packing salt, and as covering for the boxes in
which tea, cassia, sugar-candy and other articles are packed
for exportation;...”
The plant from which this floor matting is woven
(Cyperus tegetiformis) is planted in June and replanted 2
months later in rows, as is done with rice. “No other care is
needed than the occasional weeding of the ground, which is
usually manured with ‘bean cake,’ the marc or refuse of Soja
beans, from which the oil has been expressed, a substance
largely imported [to southern China] from northern China as
a fertilizer.”
Note: This is the earliest English-language document
seen (Feb. 2005) that uses the term “bean cake” to refer to
ground, defatted soybeans. Address: Member of the Imperial
Academy Naturae Curiosorum, UK.

the soybean in Austrian Silesia]. 29(21):218. May 24. [Ger]
• Summary: To mention briefly: on April 24 of this year,
at the impetus of the institute’s director Staudacher, the
pupils of the Provincial Agricultural School in Kotzobendz
(Landesackerbauschule Kotzobendz) [today’s Chotebuz,
Czech Republic] in Silesia (Schlesien) took up a collection
of 16 gulden. This amount was used to purchase a batch of
yellow soybeans (Sojabohnen) and to send them, along with
brief instructions for cultivation, to a total of 191 elementary
schools in Eastern Silesia for agronomic trials.
Thus the soybean has been spread throughout the entire
region. If the first culture experiment is successful in their
gardens, then the elementary school teachers will certainly
be the most suitable figures to disseminate this new legume
to small property owners.
Note 1. In 1849 Austrian Silesia was made a separate
crown land. As of 2014, it is located mostly in southwest
Poland.
Note 2. Translated by Philip Isenberg (MM, CT), Long
Beach, California.

2307. Brisbane Courier (Queensland, Australia). 1879.
Monday, May 19, 1879. May 19. p. 2.
• Summary: “The agricultural seeds forwarded to the
National Association by the Japanese Minister of the Interior,
per Mr. Wildash, are now available for distribution to
farmers and others desirous of proving their characteristics
and value. The seeds comprise barley, wheat, rye, maize,
millet (two kinds), soja bean (two kinds), pea (two kinds), all
of which have been raised in different districts of Japan. The
secretary will be happy to forward small trial quantities on
application.”
Note: These may be the first soya beans available for
cultivation in Australia. They came from Japan. They were
almost certainly cultivated in mid-1879 in Queensland, but
we cannot be 100% sure.

2309. Sarnia Observer (Ontario, Canada). 1879. Farm and
garden: Household recipes. May 30. p. 7.
• Summary: “Worcestershire sauce.–One quart of thin
tomato catsup made and spiced the usual way, with the
addition of cayenne pepper and a sufficient quantity of
crushed garlic, added to the catsup while boiling and
before it is strained, to give it a decided garlic taste. Then
add enough soy sauce–to be obtained at almost any good
grocery store–to make the catsup a deep chocolate color; two
tablespoonfuls will probably be sufficient.”
Note: By 1879 “soy sauce” was apparently available
“at almost any good grocery store” in the area of Sarnia,
in southwestern Ontario. Sarnia is located where the upper
Great Lakes empty into the St. Clair River.

2308. Wiener Landwirthschaftliche Zeitung (Vienna). 1879.
Verbreitung der Sojabohne in Schlesien [Dissemination of

2310. Hartford Daily Courant (Connecticut). 1879. A
Hartford lady at a Chinese dinner. June 4. p. 2.
• Summary: A lady, formerly living in Hartford but now the
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wife of an American official in China, writes to her friends
at home and describes a ceremonious dinner she attended
recently. The feast was given by the “deputy” (whom she
describes as a “lovely old man”), and “was attended by only
seven persons, two American ladies, and two Chinese men
besides the host.”
She describes briefly each course of the twenty-course
meal, which was preceded by eight dishes of appetizers.
“Thirteenth–Stewed pigeons and bean curd.” “Twentieth–
Rice with chicken soup, salted cabbage, salt bean curd
[probably fermented], chestnuts grown in water and I don’t
know what.
“After that, tea and it was over. This was followed by a
two days’ headache.”
2311. Roth, Joseph. 1879. Ein neuer Feind der Sojabohne
[A new enemy of the soybean]. Oesterreichisches
Landwirthschaftliches Wochenblatt (Vienna) 5(25):275. June
21. [1 ref. Ger]
• Summary: The joy did not last long–joy in the belief that
the soybean has no insect enemies. A powerful enemy was
found several days ago. The young plants are attached by
the larva of the spring beetle (Taupin). Address: Director,
School of Agriculture and Viticulture (der Acker- und
Weinbauschule), Znaim [Znojma, Czech Republic].
2312. Isono, Tokusaburo. 1879. On shoyu. Inaugural
dissertation at Tokyo Imperial University, Japan. Published
by the Dep. of Science in Tokio Daigaku. [1] + 25 p. Illust.
(11 line drawings). 22 cm. https://babel.hathitrust.org/cgi/
pt?id=nnc2.ark:/13960/t44r36r25&view=1up&seq=1 [Eng]
• Summary: This book has been digitized and is now
available in English on HathiTrust. On the title page: “6th
Month of the 11th year of Meiji.” On the first unnumbered
page: “This Essay was printed at the end of the academic
year 2537-38 (1877-78) as the graduating thesis, by
Tokusaburo Isono, Senior student of that year, and printed
by the Department of science according to the suggestion of
Prof. R.W. Atkinson.”
Page 1. “Few things are of greater importance in
Japanese cookery than the peculiar kind of liquid produced
by the fermentation of [soy] beans and wheat in a saline
solution. This liquid is called sho-yu, to-yu, or hishiwo
[hishio], but it goes almost universally throughout the
country under the name of ‘Sho-yu.’ ‘Sho’ is derived from
a word having the same pronunciation ‘Sho’ meaning the
general of an army, and the word ‘yu’ means oil, therefore
the term ‘Sho-yu’ signifies that it is the oil which has the
power of destroying the poisons of the food when it is
cooked with this liquid, and resembles the general of an
army who suppresses an insurrection and defends the country
from invasion. It is of Chinese origin, and in that country
there are a great many varieties prepared from different kinds
of beans. I shall here mention some of the kinds.

“1. To-yu is prepared by mixing 3 kin (weight) of boiled
common white [soy] beans and 24 kin of wheat flour, and to
each 10 kin of this mixture 8 kin of common salt and 40 kin
of water are added.
“2. Daidsu-sho is prepared by mixing 1 to of powdered
roasted white [soy] beans and 3 to of wheat flour, and to
every kin of this mixture 5 sho of common salt and a variable
amount of water are added.
“3. Sho-to-sho is prepared by mixing together the well
washed adsuki [azuki] or red beans and leaving the mixture
to stand for one year. Then it is mixed with salt and water
and subjected to fermentation.”
Page 2: In all the above preparations, the mixture of
beans and wheat is made into koji before being mixed with
common salt and water.
“The Sho-yu or to-yu above mentioned is similar to the
Japanese, except that the wheat is not roasted and is more
finely divided;”
“For the preparation of sho-yu were required two
vegetable substances viz. beans and wheat, and an organic
body, viz. sodic chloride or common salt. I shall consider
each of these necessary materials separately before speaking
of the preparation of sho-yu.
“Wheat: It is said that barley gives a much better taste
to sho-yu than wheat, but on account of the difficulty of
removing the husk from the former, the latter is almost
universally used for commercial kinds.” Wheat “is the most
important part of Japanese food next to rice.” Page 3: He
then analyzes the chemical composition of wheat as follows:
“Water 13.77%
“Starch 61.46%
“Dextrin 5.41%
“Nitrogen 9.29%
“Fat 1.16%
“Cellulose 2.25%
“Ash 1.96%
“Extractive matter 5.75%
“Ash of the extract 0.85%.
Pages 3-4: Beans: Beans are almost as important
vegetable products as rice and wheat. They are mostly used
as food in the form of to-fu, which is prepared by extracting
the beans with water after grinding in a stone mill; the
extract is boiled, and the albuminous matter coagulated by
what we call nigari, or a mixture of magnesic sulphate and
chloride [magnesium sulfate and magnesium chloride]. There
are seven different kinds of [soy] beans of which only three
are used in sho-yu manufacture. (a) Those generally used are
the common white beans, daidzu or ki-daidzu (large yellow
beans), which are sown in winter and ripen at the beginning
of autumn. (b) Natsumame (summer beans) so called
because they ripen at the end of summer. (c) Lastly kurimame (chestnut bean) rarely used, and so called as their taste
somewhat resembles that of the chestnut. This bean is larger
than the kinds mentioned above and has a purple tinge. It is
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said to produce a better tasting sho-yu than any other kinds
of bean but it is seldom used as it is dearer. They are sown at
the end of the winter, especially along the sides of the dykes
that separate the rice-fields, but also in special soils. This is
done by making successive notches by means of a wooden
rod, dropping 4 or 5 seeds into it, and covering with wood
ashes mixed with manured soil. The following is an analysis
of [soy] beans used for sho-yu manufacture... They were
dried at 100ºC, powdered, and subjected to analysis “Starch 32.22%
“Dextrin 2.58%
“Nitrogen 6.61%
“Albumenoids 41.30%
“Fat 15.37%
“Cellulose 5.24%
“Ash 4.47%
“Determining the water in the original beans I found it
to be 9.64%.
Page 4: “Common salt is indispensable as an article of
food in Japan as well as well as in other parts of the world.
There are three kinds of common salt in commerce differing
in purity and in the mode of preparation:
“1. Common kind, sold in straw bags... This kind
contains all the compounds which sea water contains as
it is obtained by merely evaporating sea water to dryness.

Among the impurities the magnesium salts are very large
in amount, for when the bags are placed over a dish, after
a while we find a large quantity of magnesium salt, which
has deliquesced by attracting moisture from the air, within
the dish. These deliquesced salts are called ni-gari (derived
from the word nigashi [or nigai] signifying bitter, as the
magnesium salts are bitter to the taste). This nigari is used in
precipitating to-fu as I stated before on page 3. This impure
kind of salt is most largely used while the other two are only
used by rich men or nobles.
“2. Yaki shiô or burnt salt...
“3. The Kwa-yen, or flower salt,...”
Page 5: “... in Japan the salt is obtained almost entirely
from sea water. The most celebrated salt working districts are
Ako in Harima, Kashino in Bizen, and Giôtoku in Musashi...
Pages 7-12: A typical process for the preparation of salt
in Japan is described. This nigari is used in precipitating tofu...”
On page 8 is a very interesting full-page illustration of
a Japanese man making salt. He has a shoulder pole with a
wooden bucket attached to each end using a rope.
On page 9 is another illustration of a man making salt.
Page 12: “I have made one analysis of the common
kind of salt costing 0.7 to 0.8 sen per sho, with the following
results.
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cedar (Cryptomeria japonica), a large evergreen tree. “;...
after three days we shall find the grains covered with a white
mould; then we break down the masses with the hand and
leave for two days when it is completely converted into koji.
The mass is again broken down by hand, dried in the sun,
and preserved” (Continued). Address: Student in the Senior
Class of Chemistry, Dep. of Science, Tokio Daigaku [Japan].

“MgSO4 7.51%
“MgCl2 1.74%
“KCl 2.04%
“NaCl 73.00%
“Insoluble matter (sand, calcium sulfate, etc.) 0.17%
“H2O & organic matter 15.61%
“Shoyu: Although shoyu is usually bought by the
manufacturer by the citizens, many farmers in the country
make it on a small scale in their houses. The preparation of
such kinds of sho-yu is slightly different from that carried
out on a large scale. I shall describe here the preparation on
the small scale, translating from the book called Koyekikokusan-ko, by Okura Nagatsume [Observations on the
Extension of the Useful Productions of the Country, 1884,
Osaka; contains at least 8 volumes] who says that it is more
economical to make the sho-yu at home when the family
consists of more than 3 persons. The process is as follows:–6
sho of unhusked barley are roasted, and half of this is
roughly ground by the hiki-usu [quern, hand-turned stone
mill] (which is the common apparatus for grinding flour in
the family). The apparatus is represented [schematically]
in Fig. 5. It consists of 2 solid cylinders of sandstone about
1 shaku [1 shaku = 30.3 cm or 11.93 inches] in diameter
and 5 [sic] shaku thick, and these two cylinders (A&B)
have very rough surfaces where they come in contact... The
upper cylinder is made to revolve over the lower one on
a pivot fixed in the lower one and fitting into a hollow in
the upper one. Thus on revolving the handle (h) by hand,
the upper stone revolves upon the lower one with (C) as
an axis. By turning this and adding barley through the hole
(a), it is reduced to a rough powder. The barley thus treated
is mixed with 6 sho of boiled [soy] beans and made into
koji. This koji making can be done from June to August by
placing straw mats in the corner of the house or in a cellar
upon which the mixture of grains is spread in a layer about
1.5 sun [1 sun = 0.0994 feet] thick. When the operation is
performed in summer no covering is required... if the grains
are sprinkled over with the ash of “sugi”-leaves, it gives
better koji with greater ease.” Note: Sugi is the Japanese red

2313. Isono, Tokusaburo. 1879. On shoyu (Continued–
Document part II). Inaugural dissertation at Tokyo Imperial
University, Japan. Published by the Dep. of Science in
Tokio Daigaku. [1] + 25 p. Illust. (11 line drawings). 22
cm. https://babel.hathitrust.org/cgi/pt?id=nnc2.ark:/13960/
t44r36r25&view=1up&seq=1 [Eng]
• Summary: (Continued): “To 12 sho of the koji thus
prepared, 3 sho of common salt, and 18 sho of water are
added, and mixed in a wooden tank. Sometimes 21 sho of
water are added but this gives sho-yu of inferior taste; for the
best sho-yu 16.2 sho to 16.8 sho of water are used. During
the standing of the mixture, it should be frequently stirred.
On page 14 two line drawings take up the whole
page. Fig. 6. A man is about to crumble koji, which is on a
straw mat on his floor. Fig. 7. A woman is standing behind
a traditional raised earthenware Japanese stove stirring
something in a metal pan.
On page 15 are two line drawings: Fig. 6. A man is using
a bamboo basket to extract shoyu from moromi (unfiltered
shoyu or mash). Fig. 7. A man is stirring moromi in a barrel
using a special tool named a maze-bo or kai.
Page 16: “Another method is described in the book
called Bankin-sangyo bukuro. 1 koku of wheat is roasted,
roughly ground, and mixed with 1 koku of beans (boiled) and
made into koji. When this is done it is mixed with 2 koku of
water and 8 koku of common salt, and the mixture is stirred
every day with the kai and left for at least 60 days. The
manufacture is best conducted during the summer, finishing
at the end of the autumn. When filtered it gives about 2.6 to
2.7 koku of sho-yu. This shoyu is called Ki sho-yu (nascent
sho-yu); it has a very nice taste and does not produce any
mould during the hottest summer. However if such sho-yu
were sold by the maker, it would be a loss to him rather than
a gain.”
“There is another kind of sho-yu called Tamari-jiwoyu which is prepared with koji make from barley and black
beans... This sho-yu has a much better taste than the common
kind, but it costs more.
“The largest sho-yu producing district is Sakai, in
Idzumi, where three kinds are made, classified according to
their quality and taste. Those which come from Yatsuhama
in Bizen, Ozaka, and Shirako and Matsuzaka in Ishe are
black-bean shoyu, or tamari-zio-yu [tamari sho-yu?], and
are esteemed as the best qualities; in these places also the
common shoyu is esteemed. Nagoya, in Owari, and Uyeda
[Ueda], in Shinano, are also large sho-yu producing places.”
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The shoyu from Noda in Shimôsa and from other districts
near it, is called Jimawari-shoyu.
Page 18: A description of sho-yu making at Takinogawa,
Oji, and how to make koji in hiro-buta in a muro.
Page 19: A sho-yu factory in Osaka visited by the
author; he obtained information from the workmen. He
conducted analyses of three samples of moromi from this
factory.
Page 23: He says that shoyu called Kikko-man, which
came from Noda in Shimôsa, is the best that can be found in
Tokyo. Address: Student in the Senior Class of Chemistry,
Dep. of Science, Tokio Daigaku [Japan].
2314. Societe des Sciences, Agriculture et Arts de la BasseAlsace, Bulletin Trimestriel. 1879. Communìcation de M.
Wagner sur la fève Soya [Mr. Wagner’s communication on
the soybean]. 13(2):183-84. [Fre]
• Summary: Concerning various communications, Mr.
Wagner submits to the Society some soybeans (fèves soya)
that he harvested last year in his garden. This plant, that
the Botanical Garden of Strasbourg (Jardin botanique du
Strasbourg) has possessed for almost 50 years, is of Chinese
origin, has been known as a forage plant in Europe only
since the Vienna Exposition of 1873, when Dr. Haberlandt
first cultivated it and obtained some unexpected results. The
tests made on a large and small scale rapidly yielded such
favorable results that the newspapers in Austria could not
recommend enough the cultivation of this plant. Here are the
advantages that are found in this new legume, whose seeds
are smaller than ordinary peas but resemble them, except for
the color, which is quite variable: some are yellowish green,
some red (des rouges), some white, and some even black.
Their yield is superior to that of all other legumes;
they bear up to 200 pods per stem, and each contains 2 or
3 beans. The beans, the hay, and even the straw distinguish
themselves by an extraordinary richness in nourishing
principles. They resist the drought of summer as well as
frosts; they succeed in all soils, but do better in light soils
than in clay, and recommend themselves because of this to
relatively poor terrains. One must especially avoid freshly
manured soil. By its beans as by its stem and leaves, the
soybean promises a forage of the first order. It should be
sown from April 15-20, in rows spaced 40-50 cm apart
with 40-50 cm between beans in each row. One lone bean
would suffice, but it is more prudent to plant two. Bury
them about 4 cm deep; there is no need for support, the stalk
being strong and rigid. It ripens in the end of August and
September. According to an agricultural journal of Breslau,
here is the chemical composition of the soybean, that,
compared to other legumes, shows an extraordinary richness
in protein and fat: A table compares soybeans, lentils,
vetches, lupins, and peas according to their content of water,
nitrogenous materials (Matières azotées, protein), fat, starchy
material [carbohydrates], cellulose, and ash.

Mr. Buchinger wonders if this legume, of Indian rather
than Chinese origin, is really suited for our climate in Alsace.
Mr. Wagner makes the observation that up to now
the soybean has succeeded well in Austria, and that in
1878 he was unable to plant his seed until mid-May and it
nevertheless ripened completely.
After this communication, Mr. Wagner distributes to
various members a certain quantity of this bean, the product
of his last year’s harvest, so that each can try some.
Note 1. This is the earliest French-language document
seen (Dec. 2002) with the word “Soya” in the title.
Note 2. This is the earliest French-language document
seen (Dec. 2020) that uses the term Matières azotées to
refer to nitrogenous materials / proteins in connection with
soybeans.
Note 3. This is the earliest French-language document
seen (Oct. 2004) that mentions red soybeans.
Note 4. This is the earliest French-language document
seen (Dec. 2014) that mentions the work of Dr. Friedrich
Haberlandt with soybeans.
Note 5. In 1871 Prussia annexed Alsace and Lorraine
from France as it formed the new Unified German Empire.
Nevertheless, this document (in 1879) was published in
French. Address: Alsace.
2315. New York Times. 1879. A Chinese banquet: How the
Viceroy of Canton regaled Gen. Grant. July 4. p. 2.
• Summary: After leaving the White House, President
Ulysses S. Grant and his wife, Julia, decided to travel around
the world. From the Hong Kong Daily Press: That evening,
the Viceroy’s yamen (residence) was lit with thousands of
lamps. The Chinese dinner menu, with many courses listed
in detail, with both Chinese and English names, includes: Fu
P’i Kap Tan (pigeon eggs inclosed in bean curd [sic, yuba]).
Ui Wan Tau Kan (bean soup [sic, soup with pressed tofu]).
Hang Yan Tau Fu (almond curd).
Note: This is the earliest English-language document
seen (Nov. 2011) that uses the term “Fu P’i” to refer to yuba.
2316. Rotterdamsch Nieuwsblad (Rotterdam). 1879. Het 32e
Landhuishoudkundig Congres te ‘s-Hertogenbosch [The
32nd rural economy congress at Hertogenbosch]. July 26. p.
1. col. 5. [Dut]
• Summary: The word sojaboon [soybean] appears once in
this brief article.
Note 1. This article was found by searching the Dutchlanguage database http://kranten.delpher.nl/ for “sojaboon”
using advanced search between 1700 and 1880.
Note 2. This is the earliest document seen (Sept. 2014)
in this database that contains the word sojaboon.
Note 3. Between 1879 and 1899, about 24 records in this
database contain the word sojaboon. Address: Netherlands.
2317. Wiener Landwirthschaftliche Zeitung (Vienna). 1879.
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Feuilleton: Erinnerung an die ungarische Landesausstellung
in Stuhlweissenburg [Features: Reminiscences of the
Hungarian National Exhibition in Stuhlweissenburg (today’s
Székesfehérvár, Hungary]. 29(30):1-2. July 26. [Ger]
• Summary: Among the modern crops, indeed none has
found a swifter acceptance or celebrated a greater triumph
than the soybean (Sojabohne) which, judging by the
examples that are present, is already being planted in most of
the cultivation regions of Hungary. We still cannot, however,
be put off from having a reserved attitude with respect to
the soybean (Soja), as much as we would be pleased by
any increase in estimable crops in general. The harvest and
storage of the soybean seems to us to be extremely laborious
and precarious specifically for wetter, cooler areas. Its
much-praised high oil content seems to be difficult to the
extent that it goes hand in hand with the coarsely ground
seeds quickly going rancid. Because of this, large-scale
operations with the soybean as concentrated feed meal
(Kraftfutterschrot) will certainly not be used extensively,
although it may perhaps take hold with small-scale
cultivation. It is with sorrow that in spite of the hymns of
praise, the intention of which was unmistakable, we have to
take a virtually disapproving attitude towards it. Incidentally,
it is hardly spoken of any more in Hungary today. Only a few
examples seem to be present.
“There is absolutely no doubt that the cultivation of
legumes may take on great importance for certain parts of
Hungary. [The article goes on to discuss peas, vetch, etc.]
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2318. Standaard (De) (Amsterdam). 1879. Geldermalsen, 26
July [Geldermalsen, 26 July]. July 30. p. 2. col. 2. [Dut]
• Summary: The term sojaboon (glycine soja) [soybean +
its scientific name] appears once and the term sojaboonen
[soybeans] appears once in this brief article.
Note 1. This article was found by searching the Dutchlanguage database http://kranten.delpher.nl/ for “sojaboonen”
using advanced search between 1700 and 1880.
Note 2. This is the earliest document seen (Sept. 2014)
in this database that contains the word sojaboonen.
Note 3. Between 1879 and 1899, about 23 records in
this database contain the word sojaboonen (regardless of
hyphenation or capitalization).

Experiment Station]. Journal fuer Landwirtschaft 27(4):51120. [3 ref. Ger]
• Summary: Speaker: H. Weiske.
The soybean (Sojabohne) that was imported by
Haberland [sic–Haberlandt] in 1875 from Japan and China
to Europe has in recent times, according to various trends,
been the subject of in-depth trials and discussions. Numerous
reports about its growing, its yields, and about other
observations that have been made with its cultivation may
be found published in the various agricultural journals. On
the other hand, experiments about the fodder value and the
digestibility of this plant are thus far not yet present.
And therefore, also according to this trend to research
the value of the soybean plant (Sojabohnenpflanze), the
following feed utilization trials were carried out at this
experiment station:
Two normal, fully-grown wethers [castrated rams] of the
Southdown-Merino cross served as experimental animals.
They were located in the chutes (Zwangsställen) [apparently
very narrow enclosures usually used for slaughtering
purposes, thus allowing the animal very little freedom
of motion] that have already been repeatedly described
earlier and received as feed exclusively soybean pods
(Sojabohnenschalen) in a first trial period and exclusively
soybean straw (Sojabohnenstroh) in a second trial period.
For the fodder material concerned, we are grateful to the
estate of the Distinguished Agriculturalist (Oekonomierath)
Mr. Schnorrenpfeil, which in 1878 had planted yellow and
brown-seeded varieties of soybeans (Sojabohnenvarietäten)
at the Proskau Manor (Dominium Proskau) and the
Schimnitz Outlying Estate (Vorwerk Schimnitz) [in today’s
Zimnice Wielkie, Poland] and made the observations thereby
that have already been reported other places. (Footnote: Der
Landwirth [The Farmer], published by Korn, 1879, No. 16.).
The Proskau plants were grown on a dry, low-humus, largegrained gravel soil which for approximately twenty years had
belonged to a pasture that had been planted with fruit trees
and had been turned over [i.e. plowed] in March 1878. The
Schimnitz plants, on the other hand, originated from a plot of
land of upper alluvium which, with regard to mixture, depth,
and cultivation, represents a soil with the best conditions.
With the feed utilization trials with soybean pods (Period
I), the pods from both the Proskau plants and the Schimnitz
plants were fed, both of them mixed together in equal parts,

2319. Weiske, H.; Dehmel,
B.; Schulze, B. 1879.
Futterausnutzungsversuche
mit Sojabohnen-Stroh und
Schalen, ausgefuehrt auf der
Versuchs-Station Proskau
[Fodder utilization trials with
soybean straw, and hulls, carried
out at the Proskau Agricultural

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 760

while in the subsequent second period (feed with soybean
straw), only the Schimnitz plants arrived at being used,
as their leaves had kept well and only the pods had been
removed from them. his fodder, when analyzed according to
the usual methods, yielded the following composition in a
dry state:
[Translator’s note: “ether extract” here and below refers
to crude fat.]
Aside from these soybean pods (Sojabohnen-Schalen)
and straw that were fed in Periods I and II, analyses were
also made of entire soybean plants (Sojabohnenpflanzen), the
seeds of which had not achieved maturity (Footnote: Which
had grown in the Botanical Garden of the Proskau Academy
(Botanischer Garten der Academie Proskau)) (soybean hay)
(Sojabohnenheu), and furthermore analyses were carried
out of the soybean stems (Sojabohnen-Stengel), leaves, and
seeds, and within that context the following results were
achieved:
According to the observations by the Distinguished
Agriculturalist Mr. Schnorrenpfeil, one brown-seeded
soybean plant bore 4 pods with three seeds, 40 pods with two

seeds, and 32 pods with a single
seed, and thus all together 76
pods with 124 mature seeds.
Prof. Wilhelm (footnote:
Wiener landwirthschaftliche
Zeitung [Vienna Agricultural
Journal], 1879, no. 15)
furthermore reports that
one yellow-seeded soybean
plant that was cultivated by
him which weighed 84.814
g in an air-dried state possessed 108 pods with 208
seeds. The individual parts of this plant were present
in the following proportions: the weight of the roots
amounted to 3.32%, that of the stem and the leaves
41.65%, that of the pods 13.51%, and that of the seeds
41.52%.
Period I: from January 8 to 23, 1879. Fodder per
day and per head with 1,000 g air-dried = 831.70 g dried
soybean pods [translator’s note: it appears that with this
measurement and those that follow in the tables below, the
samples were first air-dried, weighed, and a percentage
was applied with respect to an oven-dried sample with zero
moisture, thus giving one figure for “air-dried” and another
figure for “dried”]. Both experimental animals ate the pods
that were presented to them immediately and visibly did
so gladly, without ever leaving anything left over. The
days from January 8 to 15 served as a pretrial, while those
from January 16 to 23 served as the actual trial period.
The intestinal excrement of each one of the wethers was
collected quantitatively daily, was weighed, was mixed in
equivalent amounts, and was subjected in the usual way to
dry substance determination and analysis.
The quantity of the feces amounted as follows:
[A table follows with the daily weights of the feces that
were fresh, air-dried, and dried of each of the two wethers for
each day from January 16 to 23 and the averages per day.]
The moisture-free substance of these feces had the
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following contents:
According to this, the daily intake and outflow of
the two experimental animals can be calculated for the
purpose of the determination of the digestion coefficients
(Verdauungscoëfficienten) for the soybean pods as follows:
[Two tables follow, each comparing the digestion coefficients
of each of the wethers for the seven constituent components
of the fodder by comparing their content in grams in the
soybean pods and subtracting their content in grams in the
feces to arrive at both the content in grams that was digested
and the percentage of the fodder that was digested.] On
average, what was digested from the soybean pods was
consequently: 61.83% of the dry substance, 62.63% of the
organic substance, 44.37% of the nitrogenous nutrients,
57.19% of the ether extract, 50.74% of the crude fiber,
73.06% of the nitrogen-free extracts, and 54.02% of the
mineral substances.
The digestibility of these pods was therefore not
unfavorable. With the exception of the nitrogenous nutrients,
all of the components of it were utilized at a rate of more
than 50%, such that the composition of the digestible
components of this fodder, and therefore the actual nutrients,
is composed as follows:(Continued). Address: Proskau.
2320. Weiske, H.; Dehmel, B.; Schulze, B. 1879.
Futterausnutzungsversuche mit Sojabohnen-Stroh und
Schalen, ausgefuehrt auf der Versuchs-Station Proskau
[Fodder utilization trials with soybean straw, and hulls,
carried out at the Proskau Agricultural Experiment Station
(Continued–Document part II)]. Journal fuer Landwirtschaft
27(4):511-20. [3 ref. Ger]
• Summary: (Continued): Period II: from January 24 to
February 15. Fodder per day and per head with 1,000 g airdried = 805.40 g dried soybean straw.
This fodder, too, was also very gladly accepted by the
experimental animals, and in fact they visibly preferred it
even more than the pods. The administering of the soybean
straw took place in the cut state as chaff in order to make
it easier for the animals to take in the feed and in order to
provide a better mixture of the stems with the leaves. The
result of this was that at the same time, the feed that was
provided was always completely consumed and nothing was
ever left over, in spite of the fact that the lower parts of the
stem of the plants had already greatly lignified (verholzt)
[i.e. become woody and hard].
(Footnote: In contrast to this,
the Distinguished Agriculturalist
Mr. Schnorrenpfeil (op. cit.)
reports that the soybean straw
that he had fed to sheep for a
long time in the uncut state was
in fact likewise gladly eaten, but
that the lower, thicker parts of
the stems from it remained left

over.) One hundred of these soybean plants which had been
cut with a sickle approximately one to two inches above the
ground and from which the pods had been removed weighed
2,582.4 g in their dry state and contained 1,494.6 g or 58%
dried leaves and 1,087.8 g or 42% dried stem with the
composition that was already provided above.
The days from January 24 to February 7 served once
again as a pretrial, in comparison with February 8 to 15
which served as the actual trial period. The solid excrement
of both of the experimental animals was quantitatively
collected and was processed in the usual way.
The weight of these feces amounted to the following:
[A table follows with the daily weights of the feces that
were fresh, air-dried, and dried of each of the two wethers for
each day from January 8 to 15 and the averages per day.]
In the dried state, these feces contained: 8.38%
According to this, from the daily average intake and
outflow of the two experimental animals, the following
digestion coefficients can be calculated for the soybean
straw:
[Two tables follow, each comparing the digestion
coefficients of each of the wethers for the seven constituent
components of the fodder by comparing their content in
grams in the soybean straw and subtracting their content
in grams in the feces to arrive at both the content in grams
that was digested and the percentage of the fodder that was
digested.]
On average, what therefore arrived from the soybean
straw for digestion was: 54.93% of the dry substance,
57.95% of the organic substance, 60.81% of the nitrogenous
nutrients, 62.21% of the ether extract, 33.60% of the crude
fiber, 69.02% of the nitrogen-free extracts, and 36.32%
of the mineral substances. From these figures, it emerges
that this fodder was digested even far better than the
previous one. In spite of the presence of the tough stem,
the digestibility is as favorable as we come across in good
hay made from clover or meadow hay. Only with the crude
fiber does proportionately get less dissolved, a circumstance
that presumably is to be traced back to this soybean straw’s
content of at times greatly lignified stems. The quantity of
digestible components, and therefore of the actual nutrients
which are contained in this fodder, was calculated on the
basis of the trials indicated above as follows:
Nitrogenous nutrients 5.81%
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From these feed utilization trials, the main point that
emerges without a doubt is that with the feeding of our
ruminant agricultural domesticated animals, both the pods
and the straw of the soybean are to be used with advantage,
and that in particular the latter represents a valuable fodder
that is nearly equivalent to normal hay made from clover and
meadow hay.
With regard to the yield of dry fodder substance, the
following may be worthy of mention: with the soybeans
that were planted in Poskau [sic, Proskau] and Schimnitz,
the Distinguished Agriculturalist Mr. Schnorrenpfeil (op.
cit.) calculates that on the area of one Prussian morgen
[approximately 0.26 hectares or 0.63 acres], there stood
34,560 plants. Since according to the figures indicated above,
one hundred plants then correspond to 2.58 kilos of dry straw
excluding pods, it can then be further calculated that 892
kilos of dry straw would be harvested per Prussian morgen,
a volume of fodder that in any case is very much worthy of
attention.
[A series of tables follows, with the titles and very brief
summaries indicated here.]
Analytical Data
A.
1. Fodder Determination of nitrogen content through
extraction with sodium hydroxide solution of the pods,
straw, hay, yellow seeds, brown seeds, stems, and leaves.
2. Determination of Ether Extractions: Determination
of ether extractions of pods, straw, hay, yellow seeds,
brown seeds, stems, and leaves.
3. Determination of Crude Fiber: Determination of
crude fiber of pods, straw, hay, yellow seeds, brown seeds,
stems, and leaves.
4. Determination of Pure Ash: Determination of pure
ash of pods, straw, hay, yellow seeds, brown seeds, stems,
and leaves.
B. Feces
1. Determination of Nitrogen Content: Determination
of nitrogen content through extraction with sodium
hydroxide solution for each of the two time periods and
each of the two animals.
2. Determination of Ether Extractions: Determination
of ether extractions for each of the two time periods and
each of the two animals.
3. Determination of Crude Fiber: Determination of
crude fiber for each of the two time periods and each of the
two animals.

4. Determination of Pure Fiber: Determination of pure
fiber for each of the two time periods and each of the two
animals.
Proskau Experiment Station, July 1879
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This is the earliest document seen (July 2020)
describing soybean feeding trials. Address: Proskau.
2321. Wiener Landwirthschaftliche Zeitung (Vienna). 1879.
Gurkensamen, Zwiebelsamen, Sojabohnen, Wachsbohnen,
sowie alle anderen Sorten Garten- und Feldsamen [Display
ad: Cucumber seeds, onion seeds, soybeans, wax beans,
as well as all other types of garden- and field seeds].
29(31):320. Aug. 2. [Ger]
• Summary: See below. The advertiser wishes to obtain
the seeds listed above, and he requests a quotation from
producers stating the price.
Ignaz Fuchs, Krakau [Kraków], Wolegasse 74.
Note: Kraków, traditionally known in English as
Cracow, is the second largest and one of the oldest cities in
Poland. It is situated on the Vistula River in southern Poland
in today’s Lesser Poland Province.
2322. Neuigkeits Welt-Blatt (Vienna). 1879. Fuer
Samenzuechter! [For seed breeders!]. No. 182. Aug. 8. p. 6,
col. 3. [Ger]
• Summary: I need the following articles every year for
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export in ever-larger quantities, namely cucumber seeds,
medium length and slender, onion seeds, pale red and round,
firebeans (Feuerbohnen) with colorful red flowers, soybeans
(Sojabohnen), wax beans (Wachsbohnen), as well as all
other varieties of garden and field seeds. I am requesting a
quotation from producers stating the price.
Ignaz Fuchs, Wolgasse No. 74, in Kraków (Krakau),
Galicia (Galizien).
Note: This is basically a reformatted version of his ad
that appeared in the Wiener Landwirthschaftliche Zeitung
(Vienna) on 2 Aug. 1879, page 320.
2323. Vorarlberger Volks-Blatt (Bregenz). 1879.
Mittheilungen an das Volksblatt [Notices to the Volksblatt].
No. 64. Aug. 12. p. 528. [Ger]
• Summary: Bregenz, Aug. 7. The August edition of
Landwirthschaftliche Mittheilungen contains an essay on
Jerusalem artichokes, in German Erdbirne [earth pear]...
In the Readers’ Questions (Fragekasten) there are
inquiries about the soybean (Sojabohne), mowing machines,
and rotten potatoes; in the Discussion Room (Sprechsaal),
the causes and cures of bloating are discussed...
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. Today Bregenz is an Austrian city at the eastern
end of Lake Constance (Bodensee). It is the capital of the
state of Vorarlberg.
2324. Briem, H. 1879. Kleinere Mittheilungen: Die
Bluetezeit verscheidener Bohnenarten [Smaller notices:
The blossoming period of various species of beans]. Wiener
Landwirthschaftliche Zeitung (Vienna) 29(34):346. Aug. 23.
[Ger]
• Summary: If even today, only so much is known about
the effect of heat on plants that this effect consists of the
stimulation of chemical processes, then it certainly has in
fact not escaped any observer that certain phases in the life
of plants place very definite demands on heat, upon which
the later or earlier occurrence of such a vegetation period
is dependent. The blooming period of plants forms such a
definite period in the development, in that with this, the plant
has attained a certain degree of its total growth. The soybean
(Sojabohne), which has spread so quickly and generally,
prompted a comparative trial in this regard, and specifically
what was selected were species that corresponded to the
yellow and brown soybeans in that they were not purely and
wildly low growing: so-called pigeon peas (Strauchbohnen)
or Höckerlinge [no translation found]. With the exception
of the soybean (der Sojabohnen) and three foreign varieties
from Egypt, the names of which I unfortunately do not
know in greater detail, the other varieties are those which
are usually planted in Southeastern Moravia and also
thrive well there. The three foreign beans, one of which
especially distinguished itself through its grass-green color

and very particular smallness, were included in the trial in
order to correctly demonstrate the great differences in the
requirements for heat in one and the same plant family. It can
be gathered from this that the heat requirement of the plants
is not at all tied to the particularities of the genus.
[The article then describes the sowing parameters,
germination results, temperature conditions, etc. of the
trials.]
[A table follows showing the soybean precisely in the
middle at position seven out of thirteen varieties of beans for
both the number of days until blossoming and total heat units
(Wärmesumme)].
With these tests, we find differences according to which
the beans under no. 13, for example, require nearly twice the
heat units in order to get to blossoming than those under no.
1. As far as the soybean in particular is concerned, it can thus
decisively compete with our latest varieties of beans that still
flourish here. The figures that were obtained from the harvest
are also in a similar relationship, which I shall also report
upon at some point.
H. Briem
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2325. Bulletin Trimestriel de la Societe des Sciences,
Agriculture et Arts de la Basse-Alsace (Strasbourg). 1879.
M. Fuehrer lit un compte-rendu d’un mémoire qui a été
publié dans la Wiener Landwirthschafliche Zeitung par M.
le professeur Hecke sur la fève soja [Mr. L. Führer reads a
report of an article on the soybean published in the Wiener
Landwirthschafliche Zeitung by Prof. Hecke]. 13(3):355-62.
Meeting of 3 Sept. 1879. M. Rod. Turckheim, residing. [1
ref. Fre]
• Summary: Gentlemen, I should inform you of the report
published in the journal Wiener Landwirthschafliche Zeitung
by Prof. Hecke on the agronomic trials done in Austria,
Bavaria, and Silesia of the bean, introduced following
the Universal Exposition of Vienna and known to former
botanists by the name Dolichos bean of Japan (Dolic du
Japon) [the soybean]. The beans of this plant are used in
Japan to make a type of sauce that is served as a condiment
called Soja. The plant was first placed in the botanical
system in the genus Dolichos, from which it takes its name,
and which is found in Theophrastus, from a variety of beans
having very elongated pods. This genus, differing from true
beans (haricots) only because their carina (carène) is not
twisted in a spiral, contains 60 species, all exotic, including
Dolichos lablab, the famous Egyptian lentil for which the
patriarch Esau had to give up his right of primogeniture [to
his younger brother Jacob]. Our plant had taken the name
of Dolichos soya within the genus, and later, the genus
Dolichos having acquired too many species, it served as
a model for a particular genus known as Soja hispida [the
soybean].
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Note 1. In botany, the word “carina” refers to the two
conjoined lower petals of a bean, pea, or other legume flower
that enclose the stamen and style. It is derived from the Latin
word carina, meaning the hull or keel of a boat.
Soy sauce (la sauce du soja) was well known in Europe;
it was even stylish (à la mode) at the turn of the century [ca.
1800] in London and Paris, but no one there had the plant.
It was only after the Universal Exposition of Vienna where
Dolichos beans of all [sic, several] countries figured, that
the attention of some farmers and notably that of Professor
Haberlandt had been called to these beans. Some agronomic
trials were done; it was soon recognized that the species or
varieties coming from Japan and north China were those that
could adapt themselves most easily to the climate of central
Europe, and the yellow variety was recognized as being
preferable to any other.
Let us also recall that at last April’s meeting, our
colleague Mr. Wagner made a rather large distribution of
seeds coming from his own crop. It will be then possible to
obtain exact information on the merit of the new legume.
The journal Isis, which also contains an article on
soybean (soja) cultivation, published a table (shown here)
comparing the composition of different edible beans. It
compares the water, albumin, non-protein extracted material,
and ash content of the soybean, haricot bean, pea, lentil,
broad bean / faba bean (fève), and lupin.
It is certain that a great number of plants have been
extolled for agriculture and we should have expected
marvelous results. Yet very few justified the reputation
that had been made of them, and in the majority of cases
the plants in use for centuries prevailed over their new
competitors. But it is not less true that to agronomic trials
of exotic plants we owe wine, potatoes, tobacco, and many
others. These trials would merit encouragement then, even
if of 50 new plants only one succeeds, and could improve
our agriculture. It is for this reason that I wish to call the
Society’s attention to another plant which I mentioned
earlier–the Dolichos lablab or Egyptian lentil (le lentille
d’Égypte).
Note 2. Mr. L. Führer is a member of this Society and
responsible for publishing the Bulletin and for the “Initiative
/ Information Commission” (commission d’initiative).
Address: Basse-Alsace, France.
2326. Vorarlberger Volks-Blatt (Bregenz). 1879.
Mittheilungen an das Volksblatt [Communications to the
Volksblatt]. No. 72. Sept. 10. 12. p. 593. [Ger]
• Summary: Bregenz, Sept. 6 [The article discusses
the contents of the September [1879] edition of
Landwirtschaftliche Mittheilungen]
From earlier Reader’s Questions, questions on soybeans,
mowing machines, and alternating potatoes were answered.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.

Note 2. Today Bregenz is an Austrian city at the eastern
end of Lake Constance (Bodensee). It is the capital of the
state of Vorarlberg.
2327. Journal de la Societe Centrale d’Horticulture de
France. 1879. Procès-verbaux. Séance du 11 Septembre
1879 [Verbal proceedings. Meeting of 11 September 1879].
1:553-54. Third Series. [Fre]
• Summary: Mr. Ferdinand Jamin, chair. The meeting is
called to order at two o’clock.
The minutes from the previous meeting are read and
approved.
The President declares, after a vote of those present, the
admission of three new full members (Membres titulaires)
who were presented during the previous meeting, and who
did not receive any opposition
The following objects were deposited on the desk (le
bureau).
3rd, by Mr. Coffin (Charles), gardener for Mrs. (Mme.)
Tuffeton, at the chateau of Brunehaut, near Etampes (Seineet-Oise).
Note: Seine-et-Oise was a département of France
encompassing the western, northern, and southern parts
of the metropolitan area of Paris. Its préfecture (capital)
was Versailles. It was abolished in 1968 as part of the
reorganization of the départements of the Paris metropolitan
area.
Note: This is the earliest document seen (Dec. 2014) in
this periodical that mentions the soybean (Soja); a search
for this word in previous issues on HathiTrust found no
occurrences. Address: Etampes, France.
2328. Aberdeen Evening Express (Scotland). 1879. Chinese
hospitality. Sept. 24. p. 4, col. 3.
• Summary: From an American Paper: “An American lady
who partook of a ceremonious dinner in China gives an
interesting account of the affair”–which took four hours.
“Then came eighteen courses as follows:–... Stewed
pigeons and bean curd... Rice with chicken soup, salted
cabbage, salt bean curd, chestnuts grown in water, and I
don’t know what. After that tea–and after that a headache!”
2329. Journal de la Societe Centrale d’Horticulture de
France. 1879. Procès-verbaux. Séance du 25 Septembre
1879 [Verbal proceedings. Meeting of 25 September 1879].
1:560. Third Series. [Fre]
• Summary: Mr. Jamin (Ferd.) is presiding. The meeting was
called to order at 2 o’clock. The verbal proceedings of the
last meeting were read and adopted.
The president proclaimed, after a vote of those present,
the admission of one new member who had been presented at
the last meeting; no opposition was raised.
The following objects were deposited on the desktop (le
bureau).
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1. From Mr. Alphonse Lavallée, Secretary-General of
the Society and landowner at Segrez (in Seine-et-Oise),
soybean (Soja hispida Moench) seeds, a legume with edible
seeds that is commonly grown as food in China, Japan and
India, but is little known in France. This plant is remarkable
for its abundant production. Its seeds are edible–either fresh
and only partially developed, or fully matured and dried.
Mr. Lavallée grew them side by side with haricot beans
(Haricots) and observed that both plants went through the
same growth stages. He believes that the soybean (Soja)
deserves special attention due to its excellent qualities,
the abundance it produces and its resistance to drought.
He requests that the Committee of Kitchen-Garden Crops
(Comité de Culture potagère) prepare a soybean dish using
the same preparation as is used for flageolet beans (Haricots
Flageolets) in order to determine the value of this new
vegetable.–The Committee’s secretary announces that this
test will be completed, and the results will be presented to
the Society during its next meeting.–Upon recommendation
by the Committee, a Third Class Prize is awarded to Mr.
Lavallée for this presentation. Address: Etampes, France.
2330. Adamec, J. 1879. Miscellen: Ein neuer Sojaschaedling
[Miscellaneous: A new soybean pest]. Oesterreichisches
Landwirthschaftliches Wochenblatt (Vienna) 5(39):414. Sept.
27. [Ger]
• Summary: With the agronomic trials of the soybean
(Sojabohne) on the experimental field of the Provincial
Agricultural Middle School (Landwirthschaftliche LandesMittelschule) in Prerau [today’s Prerov, Czech Republic], I
found caterpillars which ate up soybean leaves (Sojablätter),
especially the younger ones. As it turned out, they were the
caterpillars of the painted lady butterfly (Vanessa cardui). It
can be seen from this how little the acclimatized cultivated
plants remain protected from the various enemies.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. Prerau is located 150 miles east of Prague and
40 miles northeast of Brno. As of Sept. 2020 the name is
spelled Prerov and it is in the Czech Republic. Address:
Prerau [Alternative spellings: Prerov / Prevau].
2331. Epoche (Prague). 1879. Internationale SpecialAusstellung der landwirthschaftlichen Industrie im
Bubencer Parke. IV. [International Special Exhibition of the
Agricultural Industry in Bubenc Park]. No. 270. Oct. 1. p.
4-5. [Ger]
• Summary: The Weltrus Estate is exhibiting a large
collection of vegetables, hops, and even tea [the Czech word
Caj is used here] that was grown in Bohemia. In addition,
there is very good quality in the coffee beans and the
soybeans (Sojabohne). [The assumption is that it is coffee
substitute made from soybeans]. On one stem of the latter,
150 pods can be counted.

Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. Bubenc Park is today’s Bubenec district in
Prague, Czech Republic.
2332. Grazer Volksblatt (Graz, Austria-Hungary). 1879.
Heil-Kreuz am Waasen [Heiligenkreuz am Waasen, Austria].
12(232):2-3. Oct. 9. [Ger]
• Summary: Among the beans it is the soybean (Sojabohne),
this child of the future, which attracts increased interest. It
comes in three varieties: Soja hispida, Mönch (Daidzu [in
Japanese]), yellow–(Mongolian), brown- (Chinese) und
black-seeded (Chinese). With 80 per cent germination power,
from count Attems’ seed culture station in St. Peter near
Graz, based and tentatively in late April and early May in
different soil, mostly in not very heavy but humus rich clay
soil, swollen and also unequaled.
Note: This is the earliest article seen (April 2020) in the
AustriaN Newspapers Online (ANNO) database that contains
the word daidzu (the Japanese word for “soybeans”). This
word appears in 3 different issues of these newspapers from
1879 to 1891.
2333. Sydney Mail (Australia). 1879. Household: Dainty
dishes. Oct. 11. p. 596.
• Summary: “Sauce au diable.–Mix well together the
following ingredients: 1 oz. of cayenne, 1 oz. of pounded
sugar candy, 6 anchovies, 6 cloves, and 6 small eschalots
all pounded, one quart of vinegar, 1½ gill of soy, 1½ gill of
mushroom ketchup. Shake often; in ten days it is fit for use.
Let it stand for two or three days to get clear, then bottle for
use.”
2334. Journal de la Societe Centrale d’Horticulture de
France. 1879. Procès-verbaux. Séance du 23 Octobre 1879
[Verbal proceedings. Meeting of 23 October 1879]. 1:626-27.
Third Series. [Fre]
• Summary: The following objects were presented on the
desk:
1. From Messrs. Alfred Dudoüy & Co., rue Notre-Dame
des Victoires, 38, Paris, a soybean (Soja hispida) plant, a
legume (Légumineuse) that has been in Europe for some
time now. In an explanatory letter accompanying the plant,
the authors state the following: this plant comes from their
experimental fields (champs d’expériences) where they
planted one bed (plateau); the organisms were planted in
isolation, 0.4 meters apart in all directions; the seeds were
planted on May 10 and the vegetation still appeared very
healthy (très-belle); unfortunately, the weather was not warm
enough this year, and the previous week’s frosts harmed
the leaves a little, though the pods were not damaged. The
haricot beans, on the other hand, were completely frozen.
On average, individual soybean plants produce around 150
to 180 pods, and with these results, one hectare would yield
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approximately 45 to 50 hectoliters [450 to 500 liters]. Mr.
Laizier, president of the Committee of Kitchen-Garden
Crops (Comité de Culture potagère), notes with regard to
this presentation that there are now at least three soybean
varieties that differ in the height of their stem, their ability to
climb, the shape and width of their pods, and finally, in their
seeds, which are smaller or bigger, shorter or longer, etc. A
3rd class prize is recommended by the Committee for this
presentation–Messrs. Dudoüy & Co turn it down.
2. From Mr. Avenard (Jules), the widow Mrs. Bordeau’s
gardener in Sucy-en-Brie, several soybean plants, some
taken from the fields, the others from the kitchen garden.
According to the results, the presenter says that these plants,
which received plenty of attention–especially watering–did
not produce as much as he had hoped, thus showing that
this leguminous plant requires soil with little moisture. The
same results showed that sweet potatoes (patates), which
were grown in open ground during an unfavorable year, were
nonetheless remarkable for their volume and ripeness. The
committee recommends a 2nd class prize for Mr. Avenard,
and the Company approves this request. Address: Etampes,
France.
2335. Warington, Robert. 1879. Agricultural chemistry in
Japan. Chemical News and Journal of Industrial Science
40(1039):195-96. Oct. 24.
• Summary: “In the International Exhibition, now being
held at Sydney [Australia], a collection of soils, manures,
and agricultural products is shown by the Imperial College
of Agriculture in Tokio, Japan. Accompanying the collection
is a descriptive catalogue, compiled by Mr. Kinch, the
Professor of Chemistry at the College, in which a short
account is given of the various products exhibited, with
chemical analyses of the majority of them. The catalogue
contains in all about 80 analyses of Japanese products. The
whole of this important work has been accomplished in the
laboratory of the College, under the superintendence of Mr.
Kinch, and is certainly highly creditable to the Institution.”
The section titled “Soy Bean (Glycine [Soja] hispida)”
(p. 195) mentions miso, tofu, and shoyu.
Starch and sugar: Starch [kuzu] is prepared in Japan
from the root of a leguminous plant, Pueraria Thunbergiana
(p. 196).
“Alcoholic liquors.–Rice-beer (Sake) is the most
important beverage of the country. It is manufactured only
during the winter months. The ferment is first prepared by
spreading steamed rice mixed with wood-ashes in shallow
trays, which are then seeded with the yellow spores of the
fungus developed in a previous operation, and kept for some
days in a warm chamber. When the fungus has developed,
the mass is used to inoculate a fresh quantity of steamed
rice. The mash is prepared by adding to steamed rice and
water a certain proportion of the above ferment, and the
whole is repeatedly agitated for two days. In this stage of

the operation the starch of the rice is converted into sugar.
The mash is then transferred to a large vessel, and the
temperature raised to that of the human body. In this stage
an active alcoholic fermentation takes place. The liquor
thus formed is not, however, the final product. To it are
added fresh quantities of steamed rice, water, and ferment,
and after three days mashing this addition is again, and yet
again repeated. When the last rice has been added the whole
is allowed to ferment for thirteen days. The sake is now
strained, and the residue pressed. After standing fifteen days
to clear, the pure sake is heated to 120º F. to destroy any
remaining yeast, and is then fit for use.
“Finished sake contains, according to six analyses given
by Mr. Kinch, 11.33 to 15.0 per cent of alcohol by weight,
and 2.33 to 3.05 per cent of solid matter; the total free acid,
reckoned as acetic, was 0-20 to 0-27 per cent. Various sweet,
imperfectly fermented, liquors are also manufactured. The
solid residue left after pressing out the sake is distilled,
and yields spirit of various strengths. The strongest spirit
exhibited was 10.7 over Proof.” Address: M.R.C.S. Eng.
2336. Star (The) (Saint Peter Port, Guernsey, England).
1879. National Training School of Cookery. Oct. 28. p. 4,
cols. 4-5.
• Summary: “Professor Church, M.A., gave on Monday
the sixth of his course of ten lectures on ‘The Chemistry of
Foods,’ at the National Training School of Cookery, South
Kensington.”
“Speaking of beans, peas, and various kinds of pulse, it
was pointed put how much more nearly the different kinds
agree in composition than the cereals do. The great drawback
to the use of various kinds of pulse is that they are so difficult
to digest. They are an excellent theoretical food, according
to analysis, but they are a severe tax on digestion. Of all the
beans, none presents a better typical food than the soy bean,
and it would be a valuable introduction to this country.”
Note: This article also appeared in the Manchester
Weekly Times and Examiner (Manchester, England) on Nov.
8 (p. 15, col. 1).
2337. Country Gentleman. 1879. Prolific peas and beans.
44(1307):712, col. 2. Nov. 6.
• Summary: “I send you some Japanese peas. Two hills
grew among my Lima beans. Two peas weighed 7 grains,
and the product of two peas, 2,133 grains. It is new to me. I
do not know its value or quality. I also send some southern
prolific, a pole or running bean, eaten either in the pod or
dry. I think it very fine as a pod bean, and the most prolific
of all. Landreth does not seem to be familiar with it. W.M.H.
Leesburg, Va. [Virginia].
“The Japan pea [soy bean] has been grown as a curiosity
for twenty-five years in this country. It is of no value for
eating, where good marrow peas can be grown. It might do
when cooked as a stock pea. The beans are new to us but
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judging from the pods sent they must not only be prolific, but
very tender when used as string beans.”
2338. Norbert, -. 1879. Die Soja in freien Felde [The
soybean in the open field (Letter to the editor)]. Wiener
Landwirthschaftliche Zeitung (Vienna) 29(45):452. Nov. 8.
[Ger]
• Summary: This letter appears in a section titled “short
letters to the editor” (Kleinere Mittheilungen).
If agronomic trials are published, then they are
usually those whose results are among the brilliant ones.
Since, however, an unsuccessful experiment is often more
instructive because it shows which conditions do not fit the
cultivation of a certain plant [and] against which risks they
must be protected if possible, then I will be permitted to
report the following.
Over two years, I had cultivated soybeans in the garden
in Budischau in Moravia [today’s Budisov, in the Czech
Republic] at 480 meters above sea level, and both with
regard to the yield of the seeds, which was to be indicated
as on a massive scale, and to the maturation, I had achieved
very good results. The only thing was that the growth of the
plants was too abundant, they were over one meter in height,
they were stored, and the pods that set later (nearly a third)
remained immature. This caused me to plant the soybeans
this year in the open field, and in particular, for this purpose
a sandy loamy soil that had been manured in the autumn
with a downward slope to the south was selected and 10 a [=
ares] were planted with soybeans that are acclimatized here
(50 cm between the rows, 30 cm distance within the rows)
on May 20. An earlier sowing was unfortunately not possible
as a result of the colossal winter wetness and the damp, cold
spring. This entirely abnormal wetness was also the cause for
which nearly half of the seeds rotted in the ground, and the
intense downpours of rain in the summer in spite of repeated
wetting caused the soil to become so hard that even the
remaining plants did not show any enthusiastic vegetation.
Nevertheless, after the blossoms set, a middle harvest,
although a very weak one, would have been counted on if
an extremely dangerous pest had not appeared completely
unexpectedly, and specifically: our very beloved and very
reviled rabbit. Even though for a long time now, the local
area could not exactly be called a rabbit El Dorado, only
a few days were in fact sufficient for the entire soybean
planting to be bitten into in such a way that every plant had
a maximum of three to four leaves left intact and at least six
times as many empty leafstalks. The remainder, which had
been reduced to a height of ten to fifteen cm, for the most
part did not set any fruit at all, and the few wretched pods
that yielded perhaps 3/4 [note: difficult to read–1/4?] of the
seeds used fell victim, as they were reaching the kernel dent
stage, to the frost of 3º that occurred on October 19.
The fact that the rabbits were seized with a very great
preference for these new culture plants also emerges from

a report that reached me from Croatia, according to which
there, as well, where in fact Master Hare is positively a
rarity, soybeans that were planted in the open had to suffer
mercilessly because of him. It would be interesting to also
hear from other parts of the culture area of soybeans which
is now very extensive as to whether they were observed
everywhere with the cultivation at a large scale in any case
with the very considerable property as a preferred food for
rabbits, and what the results were, if any, of the culture of
this plant during this year.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Baron (Freiherr) von Baratta,
Austria-Hungary.
2339. Journal de la Societe Centrale d’Horticulture de
France. 1879. Procès-verbaux. Séance du 13 Novembre
1879 [Verbal proceedings. Meeting of 13 November 1879].
1:685-88. Nov. Third Series. See p. 686-87. [Fre]
• Summary: The meeting, presided over by Mr. Hardy,
began at 2 o’clock. The correspondence gone over by the
Secretary-General contains only one letter from Mr. Blavet,
president of the Horticultural Society of Étampes (Société
d’Horticulture d’Étampes) to Mr. Laizier, president of the
Committee of Kitchen-Garden Crops (Comité de Culture
potagère); it concerns the chemical composition of the
soybean (Soja hispida) seed (See p. 695 below).
Regarding the soybean (Soja), Dr. Baillon reads out
a note he wrote providing information on this plant, as
requested in particular by Mr. Vavin. Here are the contents of
this note.
Engelbert Kaempfer, in his remarkable work titled
Amoenitatum exoticarum... made known the culinary uses
of the soybean (Daidsu) which the Japanese also call Mamé.
From it they prepare Miso, an edible pap [paste] which they
add to various dishes in place of butter [sic], they say, and
shoyu [le Sooju], a sort of sauce that is mixed with the juice
of meat.
There follows a translation of Kaempfer’s text
concerning miso, koji [koos], saké and shoyu.
Linnaeus, who knew that plant that Kaempfer illustrated
very well, named it Dolichos Soja. But it was Moench who
created for it the genus Soja. His Soja hispida grows in
Japan, India (l’Inde) and the Moluccas. Savi, who discussed
this plant in 1821, named it Soja japonica. But the plant
finally ended up in the genus Glycine being named Glycine
hispida (see Histoire des plantes, II, 251).
At the time of Jacquin the soybean was cultivated in
Austria. It was proposed to plant it on a large scale as an oil
plant. Since the beginning of this century, it has been found
in all [sic, most of the] the botanical gardens, where it bears
seeds very well.
Note: Translated by Elise Kruidenier, Seattle,
Washington. Address: Etampes, France.
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2340. Chicago Daily Tribune. 1879. Injunction bonds. Nov.
25. p. 12.
• Summary: Several years ago, Lea & Perrins,
“manufacturers of “Worcestershire Sauce,’ filed a bill against
Deakin here to prevent him from infringing their trademark or Worcestershire, to denote a kind of sauce. Deakin’s
attorney, Mr. C.E. Pope, went to work in a most energetic
manner, and collected enough testimony to show that Lea &
Perrine [sic, Perrin] had no exclusive use of the above word
so as to give them any exclusive right thereto, and, on a final
hearing, their bill was dismissed by Judge Drummond for
want of equity.
“When the suit was begun a temporary injunction was
granted under a bond for $5,000, and subsequently another
bond for a like amount was given at the defendant’s motion.
After the bill was dismissed, Deakin began two suits on
these bonds to recover the damages for the issuance of the
injunction.” Deakin received no compensation.
2341. Simon, G. 1879. Die Sojacultur im freien Felde
[Soybean cultivation in open field (Letter to the editor)].
Wiener Landwirthschaftliche Zeitung (Vienna) 29(48):480.
Nov. 29. [2 ref. Ger]
• Summary: This letter appears in a section titled “short
letters to the editor” (Kleinere Mittheilungen).
In Budischau in Moravia (today’s Budisov, Czech
Republic) (footnote: See “Die Soja im freien Felde” [“The
Soybean in the Open Field”] in no. 45 of this journal), the
planting took place on May 20. But I was able to plant
acclimatized Chinese light yellow and also brownish-red
soybeans (braunrothe Soja) (footnote: The coarse-haired
soy or soybean (Soja oder Sojabohne) (Soja hispida
Mönch) is cultivated in China and Japan at a large scale
because it provides the households of the inhabitants of
those countries with great and varied uses. At meals, it
is always represented in one preparation or another. See
Wiener Landwirthschaftliche Zeitung 1876, no. 9.) from
the commendable professor at the Imperial-Royal College
of Agriculture (k.k. Hochschule für Bodenculture), Mr.
Friedrich Haberlandt, in the open field (in Hirschstetten
im Marchfelde [formerly in Lower Austria, now a part of
Vienna]) as early as in late April and, at the latest, early
May, both this year and already last year. And this occurred
specifically each time with the best results, such that with
the next planting, I will be able to once again serve the
further dissemination of this valuable new legume with
proportionately many fine seeds.
In order to prevent weed infestation (Verunkrautung)
and then too abundant of growth with the soybean and its
storage, this plant does not reach its state as was the case in
Budischau in freshly fertilized soil. Rather, in consideration
of the characteristics of this broad-leafed, coarse-haired
plant that is organized completely for a great capturing of
atmospheric nutrients, it was provided each time with a

location that was not freshly fertilized. Specifically, the soil
that was used for the soybeans was of the sandy loam type
and had already produced feed beets in the first year with
the most ample fertilizing and summer wheat in the second
year. The soybeans were consequently planted without being
freshly fertilized, and specifically each seed was planted
individually after plowing but no furrow remained empty and
the furrows were dug regularly and of equal size. In the rows
themselves, the seeds were planted 22 cm from each other
(and not as in Budischau at distances of 50 and 30 cm), and
they were not thrown upon the plow pan (Pflugsohle), but
rather they were pressed into the loose furrow that was built
up. The plants appeared in mid-May and were repeatedly
hoed. However, a hilling up is not just unnecessary, but even
disadvantageous.
The damage to the soybean plantings (Sojapflanzungen)
by the hares was not conspicuous and not more significant
than with the other usual plantings, even though the
first imperial court hunting party that took place here in
November yielded the shooting of 680 head of hare.
With regard to the dangers concerning unfavorable
weather conditions, I would mention the fact that in spite of
this year being wet and cold, it has been reported to me that
even in Posen (today’s Poznan, Poland) which lies much
further to the north, the aforementioned light yellow soybean
reached gratifying maturity.
Such results allow it to be presumed that the soybeans
of Prof. Haberlandt which, with their high content of
nitrogenous substances (38 1/3%) and fat (18%) as well as
with their pleasant flavor exceed all of our local pulses by
far, will in the very near future play an important role in
Austro-Hungarian agriculture.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Hirschstetten im Marchfelde,
Austria-Hungary.
2342. Blavet, A. 1879. Correspondance: Lettre de M. Blavet,
Président de la Société d’Horticulture d’Étampes, à M.
Laizier [Correspondence: Letter from Mr. Blavet, President
of the Horticultural Society of Etampes, to Mr. Laizier].
Journal de la Societe Centrale d’Horticulture de France
1:695-96. Nov. Third Series. [4 ref. Fre]
• Summary: Since I know how interested you are in
any worthwhile progress in market gardening crops and
vegetable production–and this is as worthy a social issue
as any–I am sending you a small comparative table (shown
here) that contains the chemical analysis of the soybean (Soja
hispida) seed. This is the plant that I judged very highly
when I received a small sample from the Acclimatization
Garden (Jardin d’Acclimatation) six years ago. Many
problems and difficulties have been overcome, and it can
now be eaten, to the great satisfaction of consumers.
If you compare this analysis with the analyses of other
common vegetables, you will find that this is understandable,
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because up until now, no other leguminous seed has
contained this much protein or fat.
It is therefore the most nourishing legume available to
man.
In addition, this newcomer is easier to grow and hardier.
Its production, you know, is considerable.
In light of this analysis, which clearly confirms my
original prediction, I believe that we must work to spread the
soybean (Dolique) which has been protected up until now
from the broad bean beetle (bruche [Bruchus rufimanus]) and
disease.
All yours, from the heart (Tout à vous de coeur),
Blavet.
At the bottom of page 695 is a large 9-column table
titled Comparison of the proximate composition of the
principal grain legumes, including Soja hispida. Column 1
gives the names of the chemists who have analyzed each
of the six seeds. Levallois analyzed Soja hispida. Column
2 gives the names of the six seeds analyzed. The remaining
columns give: (3) Nitrogenous materials [protein]. (4) Fatty
materials [vegetable oils]. (5) Starch, dextrins, and sugars.
(6) Cellulose. (7) Pectic bodies and substances not measured.
(8) Mineral salts; ash. (9) Water [moisture]. A footnote
confirms that Levallois’ analysis of Soja hispida conforms to
the original received from the agronomic institute of France
(l’Institute agronomique de France) on 7 Nov. 1879.
The table shows that soybeans contain more protein
than any other seed (35.00% vs. 30.80% for féveroles {broad
beans / fava beans}), much more vegetable oil than any other
seed (13.6% vs. 2.70% for vesces {vetches}), more mineral
salts than any other seed (4.20% vs. 3.5% for feveroles) and
much less starch, dextrins and sugars than any other seed
(19.40% vs. 48.30% for feveroles).
In summary: In soybeans, Levallois found: 35.0%
protein, 13.6% oil, 19.4% starch and sugars, 4.4% cellulose,
4.2% ash.
The other seeds are: Broad beans (Féveroles [Vicia
faba]), vetches (vesces), dry small green kidney beans
(haricots flageolets {desséchés}), lentils, and dry peas (pois
secs).
Note: The writer’s full name is Mr. Anatole Blavet.
Address: Etampes, France.
2343. Bulletin de la Societe d’Acclimatation. 1879. IV.
Bibliographie. II. Journaux et revues. 1879. 3e fascicule.–Le
Soja hispida [IV. Bibliography. II. Journals and Revues.
1879. 3rd volume of Le Soja hispida]. 26:666-71. Nov. [Fre]
• Summary: This section contains a summary of the main
articles from other periodicals that are connected with the
work of the Society for Acclimatization. In the Bulletin de la
Société des Sciences de la Basse-Alsace (1879, Vol. 3) is an
article titled Le Soja hispida.
“In the meeting of 3 Sept. 1897, Mr. Fuehrer read the
report of a scientific treatise published recently by M. Hecke

on the agronomic trials conducted in Austria, Bavaria, and
Silesia [Part of Austria-Hungary in 1879; part of Poland
after 1945] of a legume which would have been introduced
following the Vienna World Exhibition of Vienna, the Soja
hispida, and from the seeds of which is made, in Japan, a
type of sauce that is served as a condiment.
“According to this work, soy sauce (la sauce du Soja)
was well known in Europe, and it would have even been
stylish, at the beginning of this century, in London and
Paris, but no-one possessed the plant. It was only after the
Vienna Exposition that the attention of some agriculturists,
and especially that of Professor Haberlandt, were called to
this legume. Some cultural trials were conducted; it was
quickly recognized that the varieties originating in Japan
and northern China could be best adapted to the climate of
central Europe, and the yellow variety was recognized as
preferable to all others. The good yields produced by the
soybean led to its good acceptance by farmers; even more,
chemical tests showed that this legume contained one-third
more protein than other protein-rich indigenous legumes.
And it contained 6 to 10 times more oil. It could even be
classified as an oilseed. The author believes that it should
be introduced as a food. He took as an example the diet of
a family of workers from Silesia, and he concluded that by
replacing 3 kg of potatoes (of 9 consumed per day) and 1
kg of rye flour (of 2.21 kg consumed) with only one kg of
soybeans, this family would find itself adequately nourished.
“Let’s add again, to analyze this treatise, that in 1878 the
plant was attacked by the fungus Septoria sojina, and by the
caterpillars of the Belle-Dame (Vanessa carduci) and well as
by the nocturnal moth (Acroncyta rumicis; Noctuelle de la
Patience). Rabbits searched avidly for soybeans, chickens
like the soaked seeds, and sheep are very fond of the straw,
which has 203 times the nutritive value of the straw of peas.
“However, we must note, the introduction of this plant
into Europe is not as recent as was thought in Vienna. In
April 1854, Mr. de Montigny, the French consul at Shanghai,
sent back the first seeds to the Society for Acclimatization in
France, and they arrived under the name ‘oil peas of China’
(Pois oléagineux de la Chine). This plant belonged to the
legume family and to the genus Soja (Moench), a relative
of Dolichos; its species was Soja hispida. Let us add that
in the report that had preceded the creation of the Jardin du
Bois at Bologne, read at the meeting of 7 May 1858, Mr. F.
Jacquemart verified that the naturalization of this legume was
complete.
“At this time, in effect, the plant was imported and its
cultivation had succeeded. It had been reproduced from seeds
produced in France. The role of acclimatization was finished.
Now it was up to agriculture and industry to see what role
it could play, to study whether it could be used in place of
peas, lentils, and haricot beans, or whether it could render
services other than those of these similar legumes. Each
introduction takes a long time, and many obstacles must be
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overcome before a newly discovered plant can be claimed
a success. We will watch with pleasure as the horticulturists
occupy themselves anew with Soja hispida. We should add
that if Mr. Quihou declares to have tried the cultivation
of this legume many times without success (this Bulletin,
1873, p. 489), Mr. Blavet verifies that it has been cultivated
for three years at Étampes (Seine-et-Oise) (Footnote: Seeds
harvested at the Garden of Hyères and sent by the Society for
Acclimatization to the Horticultural Society of Étampes on
29 Nov. 1874). It is found there growing very rustically and
giving extraordinary yields; the pods are very easily threshed
with a flail, and the pea weevil (la Bruche des Poids) has not
yet attacked it (Bulletin de la Société d’Horticulture d’Eureet-Loire, 25 Feb. 1879). Note: Eure-et-Loire is a department
in north-central France.
“We would not need to return to the numerous studies
published on the subject of soya in our Bulletin, especially
from 1855 on; but since much more will be said about this
new plant, perhaps we owe it to our colleagues to save them
some research.
“The soybean (Le Soja) is an essential oilseed, but one
which is also used for food.
“This bean is cultivated on a large scale in the fields
of north China, where the climate is quite similar to that of
our colder provinces, and much commerce is based on the
products made from it:
“1. The oil, which is preferable to colza- and to rapeseed oil (de Colza et de Navette). However it has a taste of
dry legumes and leaves an aftertaste of beans or peas. Yet,
with the addition of a small proportion of lard, it becomes
quite similar to commercial second-grade olive oils.
“2. The residues from making soybean oil, which
form cakes (tourteaux), used by the Chinese to fatten their
livestock and fertilize their fields.
“3. A food for the poor, quite similar to fresh white
cheese, called fromage à la pie (quark) in France, which is
generally fried in oil–including soybean oil.
“4. A seasoning (assaisonnement) much appreciated by
the rich. In this case, the paté of soybeans (la pâte de Pois)
[tofu] is subjected to fermentation, after the following have
been added to it: pepper, salt, powdered bay/laurel leaves,
and powdered thyme and other aromatic substances. During
the fermentation, the producer sprinkles soybean oil on the
paté. After several days of fermentation, the preparation
is ready. It (fermented tofu) is a powerful digestive (aid to
digestion) and an aperitif, which no one can resist because it
is extremely tasty (Report by Baron de Montgaudry, Bulletin,
1855, p. 16)” (Continued). Address: France.
2344. Bulletin de la Societe d’Acclimatation. 1879. IV.
Bibliographie. II. Journaux et revues. 1879. 3e fascicule.–Le
Soja hispida [IV. Bibliography. II. Journals and Revues.
1879. 3rd volume of Le Soja hispida] (Continued). 26:66671. Nov. [Fre]

• Summary: Continued (p. 670.3): “One can read in the
Imperial Encyclopedia of Agriculture (Cheou-chi-thongKhao) [from China], book / volume XXVII, folio 8, recto:
‘Yellow soybeans can be used to make tofu (teou-fou, a sort
of fermented soybean paté consumed regularly by the lower
classes). Oil is removed from the beans using a press; they
are also used to make jiang (tsiang, a sort of sauce used as a
seasoning). The Treatise on Agriculture, by Fan-Ching states:
At the summer solstice, one plants soybeans (dou); they
don’t require heavy labor. The flowers of the soybean don’t
like to see the sun, otherwise the plants will become yellow
and the roots will blacken’ (Mr. Stanislas Julien, member of
the Institute, this Bulletin, 1855, p. 225).
“Soybean oil (L’huile de Pois oléagineux) is very
similar to our edible oils; its odor and taste are agreeable.
It is equally suited to combustion [burning in oil lamps].
Exposed to freezing cold, it thickens; atmospheric oxygen
makes it rapidly turn to resin. It belongs, therefore, to the
class of drying oils and can, according to this report, replace
linseed oil in some of its applications. Soybeans contain 18%
oil and, because of the quantity and quality of the oil they
contain, should provide a new food and a useful product to
the industrial arts (Letter from M.E. Frémy, this Bulletin,
1855, p. 382).
“At 3 degrees below zero, the plants are not stressed; at
4 degrees the leaves freeze and the pods are slightly injured.
If one considers that Haricot beans freeze at zero degrees,
one can consider that soybeans are suited to be cultivated in
our climate.” There follows a detailed botanical description
of the plant. “Each plant bears 80 to 100 pods. The seed
yield is excellent: each plant produces on average 183 seeds
which, freshly shelled, make a tenth of liter and weigh 58
gm. A liter of soybeans contains 4,000 seeds and weighs 750
gm.
“Independently of these oleaginous qualities, soybeans
make a delicious vegetable. Cooking them is very easy:
just toss the fresh green seeds into boiling water. The seed
coat detaches itself from each seed and floats to the surface,
where they are removed. After 30 minutes, the cooking is
done and furnishes a delicate dish, recalling the taste of
green peas, but less sweet (Note from Mr. Lachaume, this
Bulletin, 1858, p. 131).
“Look again at a communication from Mr. Paul
Champion on the production of tofu (fromage de Pois), in
China and Japan (this Bulletin, 1866, p. 562), etc.
“Let us say again that in the meeting of the Central
Society of Horticulture, on Nov. 13 of this year, Mr.
Duchartre read a note on the relative richness of peas,
haricot beans, dry beans (Fèves), lentils and soya (Soja) in
nitrogenous materials (protein) and oil. He concluded that
soya is the richest of all. Up until recently, dry beans (Fèves)
have been considered the richest, containing 30.80% protein
and 70% oil; however soya contains 35% protein and 73%
oil” [sic, this percentage is much too high]. Address: France.
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2345. Thuemen, Felix de. 1879. Symbolae ad floram
mycologicam austriacam. III. [Contributions to Austrian
mycological flora. III (Septoria sojina v. Thuemen)].
Oesterreichische Botanische Zeitschrift 29(11):357-60. Nov.
[Lat]
• Summary: Volume 29, page 358 (Nov. 1879) gives an early
reference to a soybean disease. “63. Septoria sojina Thüm. n.
sp. in “Oesterr. Landwirthschaftl. Wochenbl.” 1878, p. 531.”
A six-line description in Latin is followed by the place of
observation: “Tirolia: St. Michele ad Sojae hispidae Mönch.
folia viva languidave. Aug. 1878. Leg. E. Mach.”
Note 1. Prof. Friedrich Haberlandt sent soybeans to Dr.
E. Mach at St. Michel in South Tyrol (Südtirol); he cultivated
them.
Note 2. The author’s full name is Felix Charles Baron
von Thümen. The complete citation referred to above
is: Thuemen, Felix von. 1878. “Eine neue Pilzkrankheit
einer neuen Culturpflanze [A new fungal disease of a new
cultivated plant”]. Oesterreichisches Landwirtschaftliches
Wochenblatt 4(46):530-31.
2346. Revue Horticole: Journal d’Horticulture Pratique
(Paris). 1879. Société Centrale d’Horticulture de France:
Seance du 13 Novembre 1879 [Central Horticultural Society
of France: Meeting of 13 Nov. 1879]. 51:454-55. Dec. 1.
[Fre]
• Summary: The section on the soybean (p. 455) states:
Mr. Duchartre reads a note on the comparative richness
in nitrogen and fat contained in several species of plants
considered to be the richest in these sorts of substances,
such as the pea, haricot beans, broad beans, lentils and
soya. The note draws the conclusion that, of all these, soya
is by far the richest in these factors. Thus, while up to this
time, broad beans had been regarded of having a superior
output [content]: 30.80% proteins and 70% fats, soybean
seeds contain 35% proteins and 73% fat. Such an output, if
it is indeed justified, would explain the use that is made of
soy beans as a food source and would justify the label of
“Oleaginous pea” (Pois oléagineux) that has been given to
Soja hispida.
After reading this note, Professor Baillon tells the
audience that this plant, known since ancient times, is
nothing but the Glycine hispida, and mentions the numerous
culinary uses the Japanese have for it and the very diverse
preparations and products in which they use it, most
frequently adding rice to it. These pieces of information are
extracted from the Amoenitates exotice [sic], by Kaempfer,
one of the first naturalist travelers who visited Japan.
2347. Carrière, E.-A. ed. 1879. Chronique horticole
[Horticultural chronicle]. Revue Horticole: Journal
d’Horticulture Pratique (Paris) 51:461-65. Dec. 6. See p.
464. [2 ref. Fre]

• Summary: The section on the soybean (p. 464) states: The
opinion that we have voiced several times about the Soja
hispida: “that under this name, one confuses very different
things,” was fully confirmed by what Mr. Blavet, President
of the Etampes (Seine-et-Oise department) Horticultural
Society, from whom we had requested several pieces of
information regarding this subject, just wrote to us. He
wrote us a letter from which we are extracting the following
passages:
I believe that today the matter can be taken for granted
as we eat soy beans as we would green haricot beans and
these are a real treat. But perhaps it would be good to tell
you how these must be cooked. With dry beans, there is only
one way: you throw the beans into boiling water, remove
them after five minutes, then have them cook in a new
second water bath. You can imagine that, having cultivated
this plant for so long, I have already spread far and wide,
to Chartres in particular, where I gave it to Mr. Courtois,
President of the Horticultural Society of (the) Eure-et-Loire
(Department). On this subject, the latter, wanting a few
pieces of information, contacted Mr. Vilmorin who, in 1879,
sent him a ten varieties. Reciprocating in the best way, he in
turn, entrusted me with a few seeds of each that I planted in
my experimental garden. Of the seven that sprouted, none
resembles ours. One is somewhat comparable through its
high yield but it is a much later variety. I can affirm to you
that the Soja de Etampes (that I so label to distinguish it from
the others) can squarely tolerate 3 degrees (Celsius) above
zero [the temperature at which water freezes]. Leaves may
drop but the pods and the seed pods remain unaffected.
Additionally, Mr. Blavet conveyed to us the result of a
serious analysis that he had the Agronomic Institute carry
out, that confirmed the nutritional wealth of these beans, a
wealth that we reported in a preceding issue when we were
reporting on a meeting of the Horticultural Society where
again, this plant had been discussed.
These considerations lead to the conclusions that:
(1) Under the name Soja hispida varieties that differ in
term of quality, temperament, yield, rusticity and early/late
varieties;
(2) That the so-called “Soja de Etampes,” more
rustic than the green haricot beans, is also one of the most
nutritious one and, furthermore, “excellent for eating,” which
would favor it above the others.
This at least is what surfaces from the information
provided by Mr. Blavet and for which we want to express our
gratitude to him. Address: France.
2348. Wiener Landwirthschaftliche Zeitung (Vienna).
1879. Sojabohnen-Verkauf [Classified: Soybeans for sale].
29(49):495, cols. 5-6. Dec. 6. [Ger]
• Summary: In Hungary. The count Josef Zamoyski Estate
Management (Graf Josef Zamoyski’sche Gutsverwaltung)
in Felso-Motesicz [sic–Felsomotesic, today’s Motesice,
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Slovakia] near Trencsin [sic–Trenscen, today’s Trencín,
Slovakia] is selling yellow-seeded, early-maturing soybeans
(Soja-Bohne) at 35 Austro-Hungarian Gulden per metric
hundredweight [100 kg].
This ad also appears in the Dec. 15 (p. 505) issue of this
newspaper. And it appears in Neuigkeits Welt-Blatt (Vienna)
14 Dec. 1879 (p. 20–as Kleine Anzeigen) and 1880 Feb. 22,
(p. 14, col. 6).
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2349. Sempolowski, A. 1879. Bericht ueber die Thaetigkeit
der Samencontrolstation zu Zabikowo bei Posen [Report on
the activity of the Seed Control Station at Zabikowo near
Posen]. Deutsche Landwirthschaftliche Presse 6(99):599600. Dec. 10. [Ger]
• Summary: A large table shows that 184 trials were
conducted on 42 seed varieties. Three things were tested,
with highest, lowest, and average values given for each:
Germinative power (Keimkraft, %), foreign matter /
constituents (Fremde Bestandtheile, %), and intrinsic
value (Gebrauchwert, %). Two trials were conducted on
the soybean (No. 9, Sojabohne, Soja hispida). Highest
germination rate: 80%. Lowest: 61%. Average: 70%. Foreign
matter: No values given. Intrinsic value: Highest: 80%.
Lowest: 61%. Average: 70%.
Note 1. This is the earliest document seen (March 2003)
that gives figures (percentages) for germination rates.
Note 2. As of 2002, Zabikowo is a town near Poznan in
Poland. Alfalfa (Lucerne) was also tested.
2350. Wiener Landwirthschaftliche Zeitung (Vienna). 1879.
Sojabohnen-Verkauf [Classified ad: Soybeans for sale].
29(50):505, cols. 5-6. Dec. 13. [Ger]
• Summary: The undersigned estate management is selling
its soybean harvest (Sojafechsung) of this year in lots from
one to ten metric hundredweight [one metric hundredweight
= 100 kilograms] at a price of 30 Austro-Hungarian Gulden
per metric hundredweight, and with purchases of more than
ten metric hundredweight at a price of 25 gulden per metric
hundredweight in Austrian currency. The prices are set ex
Hohenau Station on the Kaiser Ferdinand Northern Railway
(Kaiser Ferdinands-Nordbahn). The quality of the soybeans
is flawless.
Rabensburg Estate Management (Gutsverwaltung),

(Lower Austria {Niederösterreich}), November 28, 1879.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2351. Bryan (C.C.). 1879. Holiday goods (Ad). Washington
Post. Dec. 16. p. 4, col. 2.
• Summary: “Finest Dehesa raisins [from Malaga, Spain],
finest Layer figs,... Catawba grapes, Malaga grapes,...
Mexican beans, Japanese soy sauce, Scotch jams and
marmalades.”
This ad also appeared in the Dec. 18 and 25 issues of
this newspaper. Address: Northwest corner 15th and I sts.
northwest [Washington, DC].
2352. Wiener Landwirthschaftliche Zeitung (Vienna). 1879.
Fragekasten [Readers’ questions]. 29(51):513, col. 3. Dec.
20. [Ger]
• Summary: 340. How should soybean be prepared for
human consumption? For me, it did not become soft despite
prolonged cooking in the same water in which other beans
are cooked. A.C. in I. (Steiermark). Address: Vienna.
2353. Znaimer Wochenblatt (Znaim, Austria-Hungary).
1879. Lokales: Die Generalversammlung des Znaimer
landwirthschaftl. Vereines [Local: The General Assembly of
the Znojmo Agricultural Society]. 30(51).3, col. 3. Dec. 20.
[Ger]
• Summary: On the 7th line from the bottom we read that
the members conducted large cultural trials with the soybean
(SojaBohne).
Note: Znaim is the German name for Znojmo which
today is a major town in the South Moravian Region
of the Czech Republic, the administrative capital of the
Znojmo District. It is the historical and cultural centre of
southwestern Moravia. A city in the south-central Czech
republic, on the Dyje River, southwest of Brno, it is near the
Austrian border.
2354. Wiener Landwirthschaftliche Zeitung (Vienna). 1879.
Briefkasten: 523 [Mailbox. No. 523]. 29(52):523-24, col. 3.
Dec. 27. [Ger]
• Summary: 523. Mr. A. v. K. in M. bei N. (Hungary.) An
Austrian postal order was wrongly enclosed with your
copy. The post office was obliged, under the laws which
unfortunately exist, to reject the parcel. It is quite impossible
to draw any conclusions from the soybeans (Sojabohnen)
sent in what way any damage to the same has occurred. It
looks like there’s a fly in the ointment but that, too, cannot be
determined with certainty.–As for the uses you can find for
the seeds as feed and fuel, please see No. 25 [?] for a detailed
article.
2355. Product Name: Heinz Worcestershire Sauce.
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Manufacturer’s Name: Heinz.
Manufacturer’s Address: USA
Date of Introduction: 1879.
Ingredients: Incl. vinegar, soy sauce, anchovies or anchovy
sauce.
Wt/Vol., Packaging, Price: Bottle.
How Stored: Shelf stable.
New Product–Documentation: Ad in Wichita Beacon
(Wichita, Kansas) 23 Aug. 1898. “Heinz Worcestershire
Sauce. 35¢ a bottle.”
Email from consumerrelations@kraftfoods.com 2021.
March 21. “Introduced in 1879, Heinz Worcestershire Sauce
is the oldest product in Heinz line of sauces.” “At Heinz we
use the ‘sure’ sound.”
2356. Annales de la Société d’horticulture de la HauteGaronne. 1879. Seance du 7 decembre 1879 [Meeting of 7
Dec. 1879]. 26:175-81. Dr. D. Clos presiding. [Fre]
• Summary: Page 176: And by the president, Mr. Clos, some
branches of the soybean (Soja hispida).
Page 177: The president, Mr. Clos, explains that the
soybean (le Soja hispida), which was the object of several
presentations at the meetings of the Central Horticultural
Society of France (Sociéte centrale d’Horticulture de
France) on last June 12 and Oct. 23, of which he presented a
specimen–is a legume (Légumineuse) from Japan. It has been
cultivated for several years in the Toulouse Botanical Garden
(Jardin de Plantes de Toulouse) where it grows very well,
even in the shade. The Horticultural Society has received
some information from those who have tried growing this
plant: (1) in Japan, its uses are as sophisticated as they are
varied; (2) in Paris’s climate, the pods do not mature, and
there are enough of these pods–150 to 180 pods per plant on
average–to estimate the seed yield at 45 to 50 hectoliters per
hectare; (3) there currently exist three varieties of soybeans
that differ in the height of their stalks, their ability to climb,
and the shape and size of their seeds.
Mr. Clos believes that it would be worthwhile to test the
soybean on a certain scale in our vegetable gardens in order
to understand this legume’s chances for success and its food
value.
Note: Translated by Elise Kruidenier, Seattle,
Washington. Address: Dr., President of the Society, HauteGaronne, France.
2357. Atkinson, R.W. 1879. The chemical industries of
Japan. No. 2.–Ame. Transactions of the Asiatic Society of
Japan 7:313-22.
• Summary: Although amé “is best known to foreigners in
the form of a sweetmeat much esteemed by children,” it is
also largely used “in the manufacture of mirin and shoyu. In
a viscous liquid form, sold out of jars in shops, it is called
midzu-ame, with the best variety of the latter called awaame.

The basic starch-containing raw material is either
millet (Jap. awa), or mochigome (glutinous rice), or the
common kind of rice called uruchi. The ame made from
rice is much sweeter than that made from millet. The late
Dr. Ritter wrote in detail of ame in a paper published by
the German Asiatic Society in 1874 [See: Mittheilungen
der Deutschen Gesellschaft fuer Natur- und Voelkerkunde
Ostasiens (Yokohama) 1(5):3-5. July]. A detailed description
of the process for making ame is then given. Address: B.Sc.,
London.
2358. Attems, Heinrich. 1879. Die Sojabohne [The soybean].
Hamburger Garten- und Blumenzeitung 35:205-07. [1 ref.
Ger]
• Summary: A great deal has already been written and
printed about “soybeans” (die “Soja”). Nevertheless, the
questions continue to arise, “How are they to be cultivated?”
“How are they eaten?” “When all is said and done, what are
they actually for?”
For those who wish to be more precisely educated, I
would make reference to the report by the late Professor
Haberlandt* (Footnote: *See Hamburger Gartenzeitung,
1878, p. 238. The editors), Die Sojabohne [The Soybean],
Vienna: 1878, C. Gerold’s Sohn. But for those who would
be satisfied with a few indications, I am taking the liberty of
providing that which is essential below in brief form.
Cultivation (Culture): The early-maturing varieties
flourish everywhere that corn still bears good seeds, and
in fact the region of the yellow Mongolian goes beyond
the corn region. For the southern climate (such as Görz)
[today’s Gorica, in Slovenia], the black Chinese variety
is most suited, it is the most capable of producing a crop.
For the wine-growing and corn regions, the brown and the
yellow are equally as good, and the latter even still flourishes
correspondingly at the higher and more northerly locations
when the black does not ripen.
Its culture is in general similar to that of the bush bean,
it is cultivated in fields and without poles. What it best
accepts is a deep, humus-rich, sandy loam soil that lies
warm, which is in the second or third position in the crop
rotation, and was well loosened. It may not be too poor in
nutrients, but no fresh rotted manure! In addition, it is not
very demanding at all and does not suffer much, even if
the soil conditions do not completely achieve this ideal.
Soybeans require light and sun, and therefore they cannot be
cultivated advantageously as an intercrop (in vineyards or
cornfields), and they cannot be shaded by adjacent cultures.
Planting Time: Early May in southern Austria, even
late April, but it is hardier than many beans, and even a not
too severe late frost does not damage it very much. It must,
however, be avoided to plant them with too little soil heat
(Bodenwärme), since it is known that all legumes will rot in
that case.
Sowing Distance: Depending upon the richness of the
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soil–in rich soils at 50 cm in formations (four plants in one
square meter), in poorer soils, less so (35, 30, or 25 cm), but
this is the case only with very mediocre soils, since nothing
does more damage to the maturation and the yield results
than too dense of a position. It goes without saying that
the rows can also be kept further apart, such as 60 cm, and
position the plants can be placed more closely within the
rows, such as 40 or 30 cm. Two beans are planted in each
position, and only one is allowed to develop.
Sowing Quantity: Consequently twenty to fifty
kilograms per hectare. A seventy to 200-fold yield can be
counted upon, but on average 100-fold. It accepts massive
wetness, but it even tolerates drought rather well. Even if it
has fallen behind during the dog days because of dryness,
it quickly catches up if the temperature falls and the
precipitation becomes more plentiful.
Harvest: In the south in August; in the wine climate in
early September, on the borders of the corn region in late
September, even later further north. They are left to mature
well in the field, and it doesn’t harm anything if the tops that
have not lignified [become woody] succumb to a little frost,
no damage occurs from this to the bean seeds. They are then
brought under cover into an airy, dry place and allowed to
ripen in the pods for a long time on the straw. That is the
main thing for attaining fully ripe, hard seeds that are very
capable of sprouting.
Use Value: It is just as much off the mark if it is alleged
that the “soybean” is only a very productive fodder plant as it
is if one believes that it is a delicacy for the fine table, a view
that has great dissemination today since the praise of it was
so powerfully successful. The “soybean” was so perfectly
invented for the great mass of consumers that are of little
means, for the farmers and laborers, and it is also an ancient
Asian culture plant, and thus thankful future generations will
without a doubt call it the “Haberlandt bean” (HaberlandtsBohne) and greatly appreciate it. It will very soon stand
equally side by side with the potato, corn, and the broad bean
and perhaps outshine the latter, because it contains 30% more
protein and a full six times as much fat as the common broad
bean and is hardier and higher-yielding than it.
Preparation: They are prepared for human consumption
as follows: they are most easily boiled and, just like dried
beans, prepared au gratin as a vegetable, or else treated as a
salad. In that regard, though, it must be noted that it is very
difficult to boil them until tender, and therefore they must be
presoaked for at least 24 to 48 hours. In that way, they will
then taste the same as any good bean. The observation was
made to me from many sides–namely, from the Czernovitzer
Landwirthschafts-Gesellschaft [Czernowitz Agricultural
Society (a town in Austria-Hungary, after 1944 in Western
Ukraine)]–that they are not to be boiled until tender. I
presented this problem to my cook for a solution and can
assure that I now have tender soybeans on my table.
Furthermore, they are superbly suited as a paste, for

instance, the same as pureed peas. These are my experiences
thus far, but there should also be the possibility to conserve
such a paste (the miso of the Japanese) mixed with additional
ingredients for a long time for winter needs–for the
provisioning of ships and in receptacles.
Once this kitchen secret can also be discovered, then
this conserve may play a great role for our rural workers–in
the field and beyond–for tree cutters, and furthermore for our
army, navy, etc.
It goes without saying that a great future also awaits the
soybean as a fodder plant at the point when it has multiplied
to such an extent that the seeds for such a purpose will not
be too expensive. No other legume is so rich in protein and
fat and therefore so nutritious–and also so high-yielding: not
lupine, not broad beans, not sweet peas.
The dry straw can be used for sheep and as litter,
although I cannot recommend its use as green fodder since
we have better things, but it can also be used for that.
These are briefly the essential things about Haberlandt’s
bean, the much-praised “soybean.”
May this valuable acquisition of humanity always be
taken advantage of for greater distribution! Such “new
additions” are a blessing for agriculture and for the various
peoples. I therefore consider it to be a task of the state to
tremendously support the rapidity of its distribution. One
year of an earlier or later increase in the crop harvest is not
immaterial. For three years, my seed culture station has
brought them into all of the valleys of Austria, but those are
just a few drops. The tremendous means of the state have to
bring a nurturing rain; the embassies and consulates should
take responsibility for that. I have already repeatedly stated:
farmers and livestock breeders would be the best diplomats
for Austria. In economic terms, we would soon be shaking
hands with both the Orient and the Occident.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Count (Graf), St. Peter near Graz
[Styria, Austria].
2359. Baker, J.G. 1879. Leguminosae. In: J.D. Hooker, ed.
1879. Flora of British India. Vol. 2. London: L. Reeve & Co.
792 p. See p. 56-306. Soy on p. 183-84. [8 ref]
• Summary: An early reference to the soybean as
Glycine Soja. Under the order Leguminosae, suborder I
is Papilionaceae. Under that, Tribe VIII is Phaseoleae.
Subtribe I, Glycineae includes the genus Glycine, which
has: “Stamens monodelphous. Stipules and bracts minute
caducuous. Anthers uniform, all fertile (p. 59).
The genus Glycine, Linn. (p. 183-84) contains 3 species:
(1). G. javanica, Linn. Found on the plains of the Western
Peninsula [of British India] and Ceylon. Distribution:
Tropical Africa, Natal [in today’s South Africa], and Java.
(2). G. pentaphylla, Dalz. Found in Khasia.
(3). G. Soja, Sieb. & Zucc. Found in: “Himalayas,
tropical region; Kumaon to Sikkim, Khasia and Ava, often
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cultivated. Distrib. East Asia.
“Stems suberect or climbing upwards, densely clothed
with fine ferruginous hairs. Leaves long-petioled; leaflets
membranous, ovate, acute, rarely obtuse, 2-4 inches long.
Calyx ¼ inch, densely hairy. Corolla reddish, little exserted.
Pods usually only 2-3 developed in the axil of each leaf,
linear-oblong, recurved, densely pubescent, 1½-2 inches by
1/3 to 3/8 inches, 3-4 seeded, subtorulose.”
Note 1. Talk with Ted Hymowitz, Prof. Emeritus of
Plant Genetics, Univ. of Illinois. 2007. Nov. 20-21. Did
Baker see the annual wild soybean (Glycine soja Sieb. &
Zucc.) or the annual cultivated soybean (Glycine max)? Ted
is an expert on wild soybeans, and in Oct. 1967 he collected
30 annual cultivated soybeans, grown by farmers in the
Kumaon Hills region of northern India in the foothills of
the Himalaya Mountains at altitudes ranging from 3,600 to
7,500 feet (Hymowitz 1969). Over 90% of these cultivated
soybeans were black seeded, with relatively small seeds and
a procumbent habit of growth (they trailed along the ground).
Ted thinks that Baker probably saw annual cultivated
soybeans but mistook them for annual wild soybeans. Why?
(1) The soybeans Baker saw were being cultivated, in much
the same way as the ones Ted saw in India; annual wild
soybeans are (as far as Ted knows) never cultivated because
they are almost never used for food; the seeds are too small.
(2) The soybeans Baker described in northeast India appear
to be very similar to the ones Ted saw in northwest India.
Ted knows from experience that Glycine Soja and the
Glycine max he saw in India look remarkably similar. (3) It
was partly a taxonomic problem. The taxonomy of the genus
Glycine was a mess at this time. If you read F.J. Hermann
(1962, “A revision of the Genus Glycine and Its Immediate
Allies”) you will see that Hermann stated that Glycine
soja could be considered synonymous with Glycine max in
the much of the early literature because of the taxonomic
confusion. Therefore Baker (1879) basically found the
annual cultivated soybean in north east India (as well as in
the Kumaon Hills and Ava in Burma).
Note 2. This is the earliest document seen (March 2021)
concerning soybeans in north east India or the cultivation
of soybeans in north east India. This document contains the
earliest date seen for soybeans in north east East India, or the
cultivation of soybeans in north east India (1879). The source
of these soybeans is unknown, but they may have come from
southwestern China (Sichuan province), along the valley
of the Brahmaputra River into Assam, and thence into the
Khasia Hills [Khasi Hills] (in today’s Meghalaya; they rise
from the Brahmaputra Valley in Assam) and the Naga Hills
(in today’s Nagaland; they rise from the Brahmaputra Valley
in Assam). Or the soybeans may have come into North East
India from Upper Burma to the west (see “Ava” below).
Note 3. This is the earliest document seen (March 2021)
concerning soybeans in Sikkim of the cultivation of soybeans
in Sikkim.

Note 4. This is the earliest document seen (March 2021)
which states that soybeans grow in Khasia [The Khasia Hills
/ Khasi Hills]. These hills are largely in today’s north east
Indian state of Meghalaya. Therefore This is the earliest
document seen (March 2021) concerning soybeans in
Meghalaya.
Note 5. This is the earliest document seen (March 2021)
that mentions “Ava” in connection with soybeans. Judging
from the context and research on the geography of the area,
Ava probably refers to a ruined city on the Irrawady River,
Sagaing division, Myanmar [Burma], 6 miles (10 km)
southwest of Mandalay. It was the capital of Burma, on and
off for 400 years, the last time being 1823-1837. Ava is about
300 miles southeast of the Khasi Hills.
John Gilbert Baker, lived 1834-1920. Address: F.L.S.,
Keeper of the Herbarium, Royal Gardens, Kew, England.
2360. Commissioner of Agriculture. 1879. A general index
of the agricultural reports of the Patent Office for twentyfive years, from 1837 to 1861; and of the Department of
Agriculture for fifteen years, from 1862 to 1876. Washington,
DC: Government Printing Office. 205 p.
• Summary: Soybeans are indexed under “Pea, Japan.”
Information appears on 5 pages from 1853 to 1855 (1853,
p. 223, 224; 1854, p. 194; 1855, p. 256, 257). The following
soy-related terms do not appear in the index: Soy*, or Soj*.
Peanuts are indexed under Pea, ground (Information
appears on 3 pages from 1847 to 1867) and under Arachis
(Information appears on 7 pages from 1847 to 1870).
The following peanut-related terms do not appear in the
index: Peanut, groundnut, goober, or gouber. Address: U.S.
Dep. of Agriculture.
2361. Cook, George H. 1879. The soja bean; a new forage
plant. Report of Rutgers Scientific School, the State College,
for the Benefit of Agriculture and the Mechanic Arts 15:5458. [1 ref]
• Summary: “When in Munich last year, I saw the soja
bean in cultivation, as a new crop, and probably a desirable
addition to our forage products. It was seen in the grounds
of the Bavarian Agricultural Experiment Station, and was
in very vigorous growth. The gentleman in charge gave
me a few seeds; and seeds of several other varieties of the
same plant were procured at Vienna by my friend Mr. James
Neilson. We have planted them, and gathered crops of the
different kinds this year. The following is a translation of
the paper sent out from the Bavarian Experiment Station
to those who were growing and testing the capabilities of
the plant.” Note 1. See: Lehmann, Julius. 1878. “Ueber
den Anbau der rauhhaarigen Sojabohne. Zeitschrift des
Landwirthschaftlichen Vereins in Bayern 68:61-64. Feb.
“On the Cultivation of the Hairy Soja Bean.”–”The
exertions made in the last decade to naturalize foreign useful
plants in Germany, and by their cultivation to increase the
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income from farm lands, have so far been without result.
This has been the case with sorghum, ramie, Siberian fodder,
water rice, &c., for each of which great hopes have been
excited; but nothing now remains but the remembrance and
the proof of the difficulties in the way of our agriculture.
“Fortunately the success of this pursuit depends less on
such attempts, than on increasing the quantity of our wellknown crops, by good cultivation and heavy manuring–by
careful selection of seed and proper care of the plant. All
farmers taking these precautions, and using discoveries in
these directions, will surely gain satisfactory profits even
without new plants.
“Yet the progressive farmer will be interested and make
personal experiments, of these attempts at acclimating, if
the plant promises to fill some want. We now
seem to have such a one for our increasing
cattle raising. We need a fodder for young
cattle, for milk cows and for bullocks, whose
seeds contain, in proper amount, albumen
and fat, with a pleasant taste. In cereals and
their brans, and also in leguminous seeds, we
have fodder containing albumen but not fat
enough. The addition of oil-cake is not entirely
satisfactory, because the proportion of fat in it
varies, and its cost is too great.
“Two years ago Prof. Haberlandt, of Vienna, an untiring
botanical experimenter, introduced to us a plant whose
pleasant-tasting seeds are rich in albumen and fat, in very
digestible forms. This plant is the hairy soja bean (Soja
hispida, Mönch.) Prof. Haberlandt found samples of the seed
at the Vienna Exposition among the agricultural products of
China, Japan, Mongolia, Transcaucasia and India. He says
this plant has been cultivated from early ages. It grows wild
in the Malay Archipelago, Java and the East Indies, and is
cultivated extensively in China and Japan. Its seeds, boiled
or roasted, have a pleasant taste, and form an almost daily
part of the food in India, China and Japan. The soja is an
annual leguminous plant.”
“In 1876, twenty experiments were made in various
parts of Bohemia, Moravia [both in the Czech Republic as
of Jan. 1993], Southern Austria, Styria [a state in Austria,
called Steiermark in German], Hungary, and
Upper Silesia [a region mostly in southwest
Poland]. From the well-ripened seeds of these
crops, one hundred and thirty-five trials were
made the next year under various climatic
influences. Prof. Haberlandt has written us
that only twelve of the experiments failed,
and most of the results were unusually good.
“According to Professor Haberlandt
there are several varieties of the soja, which
vary much in their time of ripening. For the
climate of Middle Europe the early kind is
best. Sown early in May the seeds mature at

the end of September or October. Its time of growth is like
that of the horse bean. (This is the Vicia faba, the horse bean
or Windsor bean of Europe, which is cultivated there for
feeding domestic animals, and, like it, ripens after harvest.)
It differs from this bean in its productiveness and its nonliability to harm from insects. It has harvested from thirtythree to fifty-five bushels of seed, and two and one-third tons
of very nutritious straw to the acre.”
“Prof. Schwackerhofer of Vienna, has analyzed the
original and harvested seed [two crops], and the soja straw,
with the following results.”
A table (p. 56) shows that the original seed contained
30.56% albuminoids and 15.81% fat. The first and second
crops contained and average of 34.56% albuminoids and

18.32% fat–both much higher. The soja straw contained
4.43% albuminoids and 2.51% fat.
A second table (p. 58) compares the composition
and comparative value per 100 pounds of 12 feed and
fodder crops. Soja beans were found to contain 4.8% ash,
34.7% albuminoids (second highest value after cottonseed cake (decorticated)), 18.3% fat (the highest), 28.3%
carbohydrates, and a comparative value of 2.55 (the highest,
with clover hay taken as 1.0).
“In this table the soja bean is shown to have the highest
value of any of the substances named, and by mixing it
with oat straw or cured corn-fodder, it will make a rich and
healthful fodder for cattle, and one which can be afforded in
greater quantity and at less expense than first quality timothy
or clover hay. It would form, too, a proper crop to be in the
rotation between corn and wheat, instead of oats or potatoes,
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as now practiced. It is not subject to the same difficulties
in curing as our common field bean, as the beans do not
easily shell out, and coarser stalks enable it to be cured [to
make hay] like Indian corn. And being a sowed crop, it is
cultivated with the minimum of labor.”
Note 2. Prof. George Hammell Cook was instrumental
in establishing the New Jersey State Board of Agriculture at
Rutgers on 7 April 1872; he was appointed its first secretary.
Rutgers thus become one of the early state institutions that
conducted agricultural research. On 10 March 1880 the
New Jersey Agricultural Experiment Station was established
at Rutgers College (New Brunswick)–with state funding
only (no federal aid). On 2 March 1887 the Hatch Act
created state agricultural experiment stations with federal
grants. This is the earliest document seen (Jan. 2005)
concerning soybean research by a state research institution or
agricultural experiment station.
Note 3. This is the earliest document seen (March 2021)
concerning soybeans in New Jersey. This document contains
the earliest date seen for soybeans in New Jersey (1879). The
source of these soybeans was Bavaria, Germany, and Vienna,
Austria.
Note 4. This is the earliest document seen (March 2021)
by a U.S. land-grant institution or experiment station that
mentions the soybean. Note that this station has not yet
conducted any soybean trials or experiments.
Note 5. This is the earliest document seen (March 2021)
that uses the word “albuminoids” (or “albuminoid”) in
connection with soy (one of two documents).
Note 6. This is the earliest English-language document
seen (March 2021) that refers to soynuts. Discussing the
soybean, it says: “Its seeds, boiled or roasted, have a pleasant
taste, and form an almost daily part of the food in India,
China and Japan.” It is also the earliest document seen
(March 2021) concerning the etymology of soynuts.
Note 7. This is the earliest document seen (March 2021)
that uses the term “hairy soja bean” to refer to the soybean.
Note 8. This is the earliest English-language document
seen (March 2021) with the word “soja bean” (or “soja
beans”) in the title.
Note 9. This is the earliest English-language document
seen (March 2021) related to soybeans that uses the word
“forage” in the title.
Note 10. This is the earliest document seen (March
2021) that mentions Mr. James Neilson who, in 1878,
obtained several soybean varieties in Vienna, Austria,
brought them back to the United States, and planted them at
Rutgers University in New Brunswick, New Jersey, in 1879.
Note 11. This is the earliest English-language document
seen (March 2021) that uses the word “rotation” or discusses
crop rotation in connection with soybeans.
Note 12. This is the earliest English-language document
seen (March 2021) that mentions the word “carbohydrates”
in connection with soybeans.

Note 13. This is the earliest annual report seen (March
2021) that mentions soy.
Note 14. This is the earliest document seen (March
2021) that mentions feeding soybean fodder to milk cows,
however none has yet been fed.
Note 15. This is the earliest document seen (March
2021) that contains the word “decorticated” in connection
with cotton-seed cake or meal.
Note 16. This is the earliest English-language document
seen (March 2021) that uses the word “cured” in connection
with making soybean hay. Address: New Brunswick, New
Jersey.
2362. Cramer, C. 1879. Ueber die Akklimatisation der
Sojapflanze [On the acclimatization of the soybean plant].
Schweizerische Landwirthschaftliche Zeitschrift (“Die
Gruene”) 7(5):296-302. [Ger]
• Summary: A letter to Prof. Dr. [A.] Krämer. Dear
colleague! I have read your essay on the soybean plant
(Sojapflanze) (Schweizerische landwirtschaftliche Zeitschrift,
Vol. 7, No. 4) with the greatest interest. This plant is so
excellent in terms of its extraordinary yield capability
and the high nutritional content of the seeds, that farmers
indeed cannot be advised too much to give it the attention it
deserves. It is a shame, however, that the seeds take 6 months
to ripen. Must we give up hope that in our climate the helpful
attribute of late ripening can gradually be gotten rid of, and
recommend in some annotations (i.e. p. 164) to the soybean
(die Soja). Above all it is very sensitive to frosts, so it should
be planted relatively early (in the 2nd half of April).
It would mean denying the laws which govern the
formation of plant forms if one wished to assert that under
no circumstances is the soybean capable of already in this
way adapting to the climatic conditions of our areas, as it is
in fact conceivable that as a result of repeated early frosts,
the maturation period could be shortened but as a result of
repeated late frosts, the sowing capability could gradually
be pushed back toward the spring. A success of that sort
of course cannot be considered as a certain prospect. The
plant can also gradually peter out–and in any case, a rather
significant result would require a relatively long period of
time. It therefore seems to me to be advisable that instead
of more or less allowing simple chance to prevail, the
acclimatization of the soybean be taken directly by the hand
and conscious selective breeding be practiced, particularly
since everything that we know about this subject matter in
general, as with that which has become known about the soy
plant thus far, leads one to presume that the aforementioned
grievance can in this way be remedied or else alleviated
not only with a degree of certainty but at the same time in a
proportionately much shorter time.
All living beings possess to a greater or lesser degree
the capability of varying, all of the individuals of a species
are never completely equal to each other.–Some alterations
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of plants are based merely upon external influences, they are
not constant, but rather they already change upon planting
(modifications of location, conditions of nutrition). Other
forms, on the other hand, are conditioned by internal causes,
since just as well, sometimes different varieties of one and
the same species are seen occurring at the same location,
the same cultivated area, even the same garden patch, while
in other cases the specific sport of a plant (Spielart einer
Pflanze) flourishes at the most heterogonous locations or in
the most varied of climates. Such varieties do not change
with planting and can be inherited, and thus are much
more constant.–Most of the heritable varieties come into
existence through sexual reproduction as a result of the
sudden appearance of new characteristics, and from time
to time also as a result of budding.–The varieties can then
vary again in their descendants. Within that context, the
original difference can be blurred or can increase, or a new
difference to the original one may occur. Thus, it can occur
that the descendants of a base form deviate from it more
and more, to the point that in the end, the genetic context
(genetische Zusammenhang) can hardly be recognized
anymore. Furthermore, over the course of time, the specific
plant can fragment into numerous varieties.–The varieties
of cultivated plants are always in a relationship with the
cultivation purpose: ornamental plants vary primarily in
the blossoms and leaves, vegetable plants according to the
circumstances in the roots, stems, or leaves (radishes, carrots,
cabbage), fruit plants in the fruits, cereals in the seeds and
ears.–The cultivation varieties came into existence primarily
as a consequence of the selection with sexual or asexual
reproduction that was made by man at first unconsciously
and later consciously.–With biennial and perennial plants,
the preferred purpose of the raising and especially the
propagation of valuable varieties in general has always been
the asexual reproduction through tubers, rootstocks, runners,
cuttings, grafts, etc., since they lead more rapidly to the goal
(for example, fruit trees), while with annual plants, on the
other hand, the preference has been for sexual reproduction
for the most part by means of seeds. In this case, the latter
is in actuality recommended more since, without bringing
along a loss of time with it here, it delivers varieties with
greater consistency. It is in this way that the numerous
varieties of our species of grains and legumes have without a
doubt been formed; as a result of the repeated selection with
the reproduction through seeds, the yellow, brown, and black
varieties of soybean must have also come into existence.
And in the same way, we have to seek to adapt the soybean
plant to our conditions of cultivation. Along those lines, we
can and must proceed in different ways, depending upon the
particular task that we set for ourselves, depending upon our
intention to increase the resistance of the soybean to climatic
influences, or to shorten its vegetation period, or to have an
effect in both directions on the plant.”
Note 1. This is the earliest document seen (July 2018)

that uses the word “genetic” (German: genetische) in
connection with soybeans.
“In 1936 Kaltenbach and Legros wrote: Shortly after
1878, “Professor Krämer made a few soybean trials in Zurich
for three years and published a pamphlet in 1880 giving the
results obtained.”
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. We have translated only the first third of this
article. Address: Zurich, Switzerland.
2363. Eugling, Wilhelm. 1879. Bericht ueber die Thaetigkeit
der landwirthschaftlich-chemischen Versuchsstattion des
Landes Vorarlberg, 1879 [Report on the activities of the
agricultural-chemical research station of Vorarlberg, 1879].
Bregenz, Austria: Published by the author. 29 p. See p. 2426. No index. 22 cm. [Ger]
• Summary: The section titled “Cultivation of soybeans”
(Cultur von Sojabohnen) (p. 24-26) states:
The soybeans that were newly introduced by the late
Professor Haberlandt, which were received on all sides
with great approval, were also enthusiastically welcomed
in Vorarlberg and have been grown for three years in the
station’s experimental area. Unfortunately, the success turned
out to not be as favorable as was to be expected after the
final results from the other side.
The condition of the soil certainly could not have formed
any obstacle, since the best cultures had been achieved on
calcareous types of soil [those with high lime content], but
on the other hand, our climatic conditions destroyed the
hopes that were entertained. Samples were given to farmers
in the spring of 1878 and 1879 in all districts of the province
and planted as experiments. The details of these experiments
do not concur among each other, in that some of them report
about poor sprouting, others record poor yields, and yet
others are very satisfied. Precise numerical details were not
kept.
Therefore, what follows are the results of the
experiments that were arranged by the Experiment Station.
One major defect that remains with soybeans is that
in their young state, they are very soft and especially not
capable of withstanding continuous wet weather, which they
appear to tolerate with the greatest difficulty. Later wetness
and in fact even slight overnight frost damage the somewhat
older plants less, since they very soon receive a strong,
resistant exterior. A warm, dry germination period seems to
be essential to the beans, which fit best into the climate of
wine and corn.
Even though in Vorarlberg, the two aforementioned
plant cultures do in fact flourish, the quantities of rain that
fall in the province are indeed more significant than those,
for example, in Vienna and Graz, and especially currently,
stronger downpours fall here, where the cultivation of
soybeans is becoming necessary, after which mostly cold
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nights occur. In the three experiment years, the quantity of
rain that fell amounted to 1,600 to 1,800 mm of rain.
The brown variety appears to be especially sensitive. In
every year in which it was cultivated, it decreased both in
the size of the seeds and in the yield and the sprouted plants
that developed. Although the yellow variety is indeed also
sensitive in its early youth, it is in fact somewhat tougher
against harsh weather than the former.
Soybeans, which enjoy high esteem everywhere because
of their workability and their high content of nutrients,
unfortunately did not deliver the results in our province
during the three years of cultivation according to which they
could be continuously recommended as suitable. But some
things are not good for everyone. The yields do not reach
those of the dwarf or bush beans, and the harvest of them
under our climatic conditions is not as secure as those of
these other legumes.
The soybeans that were cultivated on the experimental
field came from Count Attems’ Seed Culture Station
(Gräflich Attems’sche Samenculturstation) in St. Peter. They
were the yellow and brown varieties.
The experimental plots were five square meters in the
first year and ten square meters in the two later years. The
soil–a heavy, loamy calcareous soil, which was fertilized in
the autumn before the first cultivation with cow manure–
was fertilized in the subsequent years with Peru guano, 500
grams per plot. Their location is sunny and protected, and the
plots were carefully worked as garden land. Twenty beans
were planted on every square meter at a depth of three to
four centimeters on May 1 of each year. Those that did not
sprout were replaced. The foliage developed very well, the
replaced beans lagged behind somewhat in growth. Damage
to the plants as a result of external influences never took
place, and an average of two formed seeds were found in one
pod.
One hundred beans at planting and at harvest weighed:

A table shows, for the years 1877-79, for both yellow
and brown soybeans, the weight of one hundred beans
planted each year, the weight of one hundred beans harvested
[Note 1. unit of weight not indicated–if it was grams, it
seems like they were tiny beans if one hundred soybeans
weighed 13.6 grams], and the germination rates.

The harvests in the various years were carried out when
the leaves turned yellow and began to die off. The weight
of one hundred plants was determined by the plants as they
stood being cut off just above the roots, being hung up to dry,
shelled, the plants being counted, and the seeds and straw
weighed, and being calculated at the unit of one hundred
plants.
The yields turned out as follows:
A 2nd table shows for the years 1877-79, for yellow
soybeans, for yellow soybeans as a rotation crop between
corn, and brown soybeans, the weight in grams of both seeds
and straw for one hundred plants.
The harvests were carried out on October 5, 1877,
October 12, 1878, and October 22, 1879. From the yields,
it is apparent that the workability of soybeans here lies far
behind the harvest results that [can be achieved] at other
locations.

A 3rd table (p. 26) gives the chemical composition of
yellow soybeans, brown soybeans, soybean straw, and the
average composition of broad beans (Vicia faba, Mittlere
Zusammensetzung der Ackerbohne).
Note 2. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 3. As of April 2020 Vorarlberg is the westernmost
federal state (Land) of Austria. It is very mountainous and
its capital is Bregenz. Address: PhD, Bregenz [AustriaHungary].
2364. Haberlandt, Friedrich. 1879. Der allgemeine
landwirthschaftliche Pflanzenbau [General plant culture].
Wien [Vienna]: Verlag von Faesy & Frick. ix + 760 p.
Index. 23 cm. [200* ref. Ger]
• Summary: An excellent, very original and creative
book. Even though it was written by the man who
wrote the first book on soybeans in the Western world
(published one year earlier, in 1878), this book has
no entry for soybeans in the index, although they are
mentioned several times in the text–for example on pages 28,
106, 309, 311, 679, etc.
Note 1. This book was published after Prof. Haberlandt’s
untimely death by Wilhelm Hecke, his colleague and a
professor of agricultural administration at the same ImperialRoyal College of Agriculture in Vienna.
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Note 2. Also mentions alfalfa, hemp, lupin, sesame,
and many other plants. Address: Full Public Prof., ImperialRoyal College of Agriculture in Vienna (Ordentlicher
Öffentlicher Professor an der kaiserlich-königlichen
Hochschule fuer Bodencultur in Wien).
2365. Hooker, Joseph D. ed. 1879. The flora of British India.
Vol. 2. Leguminosae. London: L. Reeve & Co. 792 p. See p.
183-84. Section on soybeans by J.G. Baker. A reprint edition
was published in 1973 in Dehra Dun, India.
• Summary: “3. G. Soja, Sieb & Zucc. Fam. Nat. Fl. Jap.
11; stems stout suberect, leaflets 3, racemes few-flowered
congested sessile, calyx-teeth long sataceous, pods broad.
Benth. in Journ. Linn. Soc. viii. 266. 247. Dolichos Linn.;
Roxb. Fl. Ind. [Roxburgh’s Flora Indica]. iii. 314. Soja
angustifolia, Miq[uel]. Fl. Ind. Bat. i. 223.
“Himalayas, tropical region; Kumaon to Sikkim,
Khasia and Ava, often cultivated. Distrib. East Asia. Stems
suberect or climbing upwards, annual, densely clothed with
fine ferruginous [rust-colored] hairs. Leaves long-petioled;
leaflets membranous, ovate, acute, rarely obtuse, 2-4 inches
long. Calyx ¼ inches, densely hairy. Corolla reddish, little
exserted [i.e., little projecting beyond an enclosed organ or
part]. Pods usually only 2-3 developed in the axil of each
leaf, linear-oblong, recurved, densely pubescent, l½-2 inches
by 1/3–3/8 inches, 3-4 seeded, subtorulose.”
Note: This is the earliest English-language document
seen (Nov. 2002) that uses the world “climbing” (or “climb,”
“climber” or “climbs”) to describe any type of soybean
plant–in this case the wild annual soybean, Glycine soja.
Prain (1903, Introduction) notes of this pioneering book:
“The completion of the Flora of British India, which for
over a quarter of a century (1872-97) absorbed much of the
attention of Sir Joseph Hooker, who has written the greater
portion and edited the whole of that masterly work, marks
the end of a period in the history of Indian botany.” Address:
Sir, C.B., K.C.S.I., M.D., F.R.S.,... Hon Member of the
Asiatic Society of Bengal, India & England.
2366. Hunter, William Wilson. 1879. A statistical account of
Assam. 2 vols. London: Truebner & Co. See Vol. 2, p. 224,
228. Maps. 23 cm.
• Summary: In the section titled “Statistical account of
the Khasi and Jaintia Hills” (p. 203+) is a subsection on
agriculture (p. 222), within which is a sub-subsection titled
“Pulses and fibres” (p. 224) which states: “Only two kinds
of pulses are grown in the Hills, u-rym-bai-ktung and u-rymbai-já, both of which are varieties of beans.
Page 228: In the subsection on weights and measures:
“Rice, potatoes, beans, etc. are measured in baskets, varying
in size in different markets from two to eighty pounds.”
Note 1. We learn from Singh (1906, p. 177) that the
former name refers to the soybean.
Note 2. This is the earliest document seen (Sept. 2010)

that gives the name of the soybean in Khasi as u-rym-baiktung. Since the initial letter “u” means that this noun is
masculine, it is often omitted and the word is written as rymbai-ktung or rymbái-ktung.
Note 3. This is the earliest document seen (Sept. 2010)
concerning the cultivation of soybeans in Assam or in
Northeast India. We have no way of knowing whether the
soybeans “grown” were wild annual soybeans or non-wild,
domesticated soybeans.
Note 4. This is the earliest document seen for seen (Sept.
2010) that mentions the soybean in connection with the word
“Khasi.” Address: Shillong.
2367. Jahresbericht über die Fortschritte auf dem
Gesamtgebiete der Agrikultur-Chemie (Begründet von Dr. R.
Hoffman). 1879. III. Thierproduction: Analyses von Futterund Nahrungsmittel [III. Animal production: Analyses of
Feeds and Foodstuffs]. 22:325-53. See p. 339. [1 soy ref.
Ger]
• Summary: Contents of Part I: Analyses of fodders
(Analyses von Futtermitteln): Hay and Straw. Green fodder.
Seeds and fruits. Root crops (Wurzelgewächse). Commercial
waste (Gewerbliche Abfaelle).
Page 339: In the section on Seeds and fruits: Gives the
nutritional composition of four Brown-seeded soybeans by
H. Weiske, B. Dehmel, and R. Schulz. Footnote 3 says that
these first appeared in the “Jour. f. Landw.” [Journal für
Landwirtschaft]. 1879. p. 511.
2368. Kinch, Edward. 1879. Japan: A classified and
descriptive catalogue of a collection of agricultural products
exhibited in the Sydney international exhibition by the
Imperial College of Agriculture, Tokio, Japan. Tokyo:
Agricultural Bureau (Naimushô), Home Dept. 65 p. 20 cm.
[Eng]
• Summary: Each item that was displayed is numbered. All
chemical / nutritional analyses give percentage composition
unless otherwise stated. The chapter on “Manures “begins (p.
4): “The principal manures used in this country are human
excrements both solid and liquid, which are collected with
the greatest care and applies to the land whilst in a more or
less advanced state of decomposition. The excreta are often
made into a compost with dried grass.
The section titled “vegetable manures” (p. 7-13) gives
analyses of rape cake (abura kasu), malt dust (ame kasu),
sesamum cake (goma kasu), rice beer residues (sake kasu),
soy [sauce] residues (shoyu kasu; water 16.37%, ash 4.96%,
organic matter 78.67%), rice cleanings (nuka), and barley
bran (fusuma).
Note 1. This is the earliest English-language document
seen (March 2021) that contains the term shoyu kasu (in
italics, without diacritics) which it defines as “Soy residues,”
and the earliest that gives its composition.
The chapter on “Foods” begins (p. 16): “By far the

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 781
most important national food is rice, Kome; more than one
half of the cultivated land of the Empire is devoted to paddy
fields, Ta, and besides the rice grown on this irrigated land
a considerable quantity is grown on the dry fields, Katake.”
Mochi-gome or glutinous rice, is specially used for making
the new years’ cakes, Mochi.
The many kinds of leguminous plants include: Peas,
field and haricot beans, vetches, lupins; soy beans Glycine
(soja) hispida, O-mame or Daidzu; fol. lanceolata (Midzukugiri); Phaseolus radiatus, Adzuki or Shodzu; P. radiatus
v. pendula, Tsura-adzuki; P. radiatus subtriloba, Bundo;
Horse gram, Dolichos uniflorus, Sasagi; Gram, Dolichos
umbellatus, Hata-sasagi; Overlook pea, Canavalia incurva,
Nata-mame; Ground nut, Arachis hypogæa, Rakkasho or
Tojin-mame.
“Also should be mentioned the sesamum, Goma, the oil
of which is extensively used in cooking; Perilla ocymoides,
Ye-goma; and rape, Brassica sinensis, Abura-na, which
is cultivated for its seed, the oil being used for burning.”
Also list (with scientific and Japanese names, p. 17-18) the
principal root crops, fruits, sea weed and lichens, fungi, and
starch.
Next: Chemical analyses of rice, wheat, rye, “red
bean–Adzuki–Phaseolus radiatus (large variety and small
variety).”
Note 2. This is the earliest English-language document
seen (March 2021) that uses the word Shodzu (or shôdzu or
shôzu or shodzu or shozu) or the word “red” or the term “red
bean” to refer to the azuki bean, or that gives its scientific
name as Phaseolus radiatus, or that reports the existence of
large and small varieties, or that uses the word Bundo to refer
to a variety of azuki bean.
Then (p. 22-26): “44. Beans. O-mame, Daidzu.
Glycine (soja) hispida. White round soy bean. Miso mame.
Percentage composition (table): Water 11.32, albuminoids
37.75, fat 20.89, fibre 1.50, ash 3.86, starch and soluble
cellulose 24.58. Total 100.00.
“This bean is met with in several varieties of different
colour and size, but they differ little in composition. It is the
vegetable which approaches nearest in chemical composition
to animal food (meat), containing as it does one fifth of its
weight of fat and often two-fifths of nitrogenous matter. It is
an extremely valuable adjunct to the food of a people who
subsist so largely on a purely vegetable diet, of which the
bulk is rice so rich in heat producers–starch, and poor in flesh
formers–albuminoids.
“Shoyu, Miso, and Tofu, are made from these beans, and
enter largely into the food of the nation.
“45. Miso. Shiro-miso or white miso. From Osaka.
Percentage composition: Water 50.73, fibre 12.93, ash 6.58
(containing 5.4 per cent of common salt), sugar 17.54,
albuminoids 5.64, soluble carbohydrates 6.58. Total 100.00.
Soluble in water 35.88 per cent.
“46. Miso. Aka-miso or red miso. From Osaka.

Percentage composition: Water 50.40, fibre 8.25, ash
12.50 (containing 12 per cent of common salt), sugar 0.61,
albuminoids 10.08, soluble carbohydrates 18.16. Total
100.00. Soluble in water 34.71 per cent.”
Note 3. This is the earliest English-language document
seen (March 2021) that uses the term “Shiro-miso” refer to
white miso (and vice versa) or “aka-miso” to refer to red
miso (and vice versa).
“In the preparation of Miso the beans are boiled,
pounded in a mortar into a paste and mixed with fermenting
rice, Koji (see sake) in various proportions, and with more
or less salt, and the mixture is placed in tubs and left in a
cool place for about a month. It will be seen that one variety,
white miso, contains much sugar, derived from the koji, and
little salt; whilst the other variety contains very little sugar
and much more salt.
“47. Tofu. Percentage composition: Water 89.29,
ash 0.48, fibre 1.01, nitrogenous substances 4.87, nonnitrogenous substances 4.35 (containing 3.32% fat). Total
100.00.”
“This food is made by boiling the white soy beans,
Shiro-mame, in water after they have been soaked, ground
and strained through a sieve. The solution is filtered through
cotton cloth and the residue pressed; the liquid, containing
legumin in solution, is precipitated by the addition of the
brine which runs off from sea salt during its deliquescence in
the air. The precipitate constitutes Tofu.”
Note 4. This is the earliest English-language document
seen (March 2021) that uses the word “legumin” to refer to
the water soluble protein in soybeans than can be precipitated
by a coagulant to make tofu.
“48. Kori tofu. Percentage composition: Water 18.75,
ash 1.60, nitrogenous substances 48.80, non-nitrogenous
substances, chiefly fat 30.85. Total 100.00.
“Prepared from the above [tofu] by exposing it to the air
during frost, until it freezes, and afterwards thawing in the
sun, by which the greater quantity of the water is removed.
Note 5. This is the earliest English-language document
seen (March 2021) that mentions dried frozen tofu, which it
calls Kori tofu.
“49. Soy [sauce]. Shoyu. Specific gravity 1.1996.
Grams per litre: Total solid residue 359.888, ash 195.168
(principally common salt), sugar 31.034, albuminoids
41.000, free acid expressed as acetic acid 6.200.
Note 6. This is the earliest English-language document
seen (March 2021) that uses the word “albuminoids” to refer
the protein in soybeans or soyfoods (one of two documents).
Note 7. This is the earliest document seen (March 2021)
that uses the term “specific gravity” in connection with
soyfoods–in this case soy sauce.
“Manufacture of Shoyu. Shoyu is made from the soy
bean, Glycine (soja) hispida q.v. together with wheat,
salt and water. Equal parts of beans and wheat are used.
A small part of the wheat is mixed with Koji (see sake)
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and allowed to ferment. The remainder is roasted and the
beans are also roasted. The roasted beans and wheat are
then mixed together with the fermenting wheat, placed in
shallow wooden boxes, and kept for some days, at a fixed
temperature, in a warm chamber with thick walls, until the
whole mass is covered with fungus. It is very important that
the temperature of this chamber should be kept at the proper
point. By these processes, part of the starch of the wheat is
converted into dextrin and sugar, and lactic acid and acetic
acid are formed. It is then mixed with salt lye, the proportion
used being about 4 go of salt to 12 koku of water to extract 1
koku of the fermented product. The mashings are removed to
large vats and there kept for at least 20 months and generally
for 3 or 5 years. The better qualities of shoyu are kept the
longer times. It is found that the best soy is produced by
mixing that kept for 5 years with that kept for 3 years. After
it has been kept a sufficiently long time, it is strained through
thick cotton bags and the residue pressed in the same manner
as in sake pressing. Before filtering, honey is sometimes
added in the proportion of 10 kin to 1 koku of Moromi or
mixed soy, in order to give it a sweet taste. Occasionally
a sweet sake, obtained by taking 1 koku of koji to 7 to of
water and 1 to of steamed rice, mixing them together and
steaming for two hours, is added instead of honey. The
residue obtained on pressing moromi is again mixed with salt
and water, in the proportion of 8 to of salt to 1 koku of water
and again pressed, this yields and inferior shoyu. Sometimes
water is added to this second residue and it is again pressed.
The residue first obtained is sometimes used as food, and the
last residue as manure. One koku of the mixture, moromi,
produces 4 kuwamme of residue at the first filtration and
about 3.5 kuwamme of residue at the second and third. The
shoyu, after pressing, is allowed to settle for two days in
large tanks, and then drawn off and again filtered. Shoyu is
a very important condiment, it is mixed with a great many
kinds of food and is produced and consumed in very large
quantities.
“1000 Go = 100 Sho = 10 To = 1 Koku = 4.929 Bushels.
1 Kin = 1.325 lbs. 1 Kuwamme = 8.28 lbs.
Note 8. This description of how shoyu is made contains
several major errors.
Finally, there are chapters on alcoholic liquors (with
emphasis on sake or “rice beer, sometimes called rice wine”),
sweet liqueurs (mirin, homeishiu, shiro-zake), food adjuncts
(incl. salt, vinegar, spices, herbs, and perhaps shoyu), edible
sea weeds (20 varieties, with both Japanese and scientific
names, and an analysis of each), tea, tobacco, fodder, animal
foods, dye stuffs, oils and waxes, and starch (incl. kudzu,
Pueraria thunbergiana).
Note 9. This is the earliest document seen (March 2021)
concerning soybean products (tofu, dried-frozen tofu, and
shoyu) in connection with (but not yet in) Australia.
Note 10. This is the earliest English-language
document seen (March 2021) that uses the term “chemical

composition” in connection with the soy bean.
Note 11. This is the earliest document seen (March
2021) by Edward Kinch (1848-1920) that mentions soy.
Kinch was born on 18 Aug. 1848 at Henley-on-Thames,
Oxfordshire, England, the 3rd child of Charles Kinch
and Emma Plumbe Kinch. He was baptised there on 12
Dec. 1845 in St. Mary’s church. Kinch was a chemist,
specializing in agricultural chemistry. In 1869 he became
assistant professor at the Royal Agricultural College (RAC)
in Cirencester (in southwestern England). From 1876 to
1881 he was a professor of agricultural chemistry at the
Imperial College of Agriculture in Tokyo, Japan. Then from
1881 to 1915 he was professor of chemistry at the RAC in
Cirencester. He married Edith Shirley Huntington in 1889 in
Pembroke district, Pembroke, Wales. They had two children,
William (born ca. 1886) and Dora Ann (born ca. 1893). He
died on 6 Aug. 1920 in Haselmere, Surrey, England.
Note 12. This catalog was displayed at the Sydney
International Exhibition, held in Australia in 1879. The
Sydney International Exhibition was Australia’s first
international exhibition, a showcase of invention and
industry from around the world. An imposing Garden Palace
was constructed in the Botanic Gardens as a home for the
exhibition. Address: F.I.C., F.C.S., &c., Prof. of Chemistry.
Imperial College of Agriculture, Komaba, Tokio, Japan.
2369. Kraemer, A. 1879. Die Soja-Bohne. Ein CulturVersuch aus dem Jahre 1878 [The soybean. A culture trial
from the year 1878]. Schweizerische Landwirthschaftliche
Zeitschrift (“Die Gruene”) 7(3):149-65. [Ger]
• Summary: . Begins with a long summary of the soybean
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research conducted by Prof. Haberlandt in Vienna and his
co-workers throughout central Europe. Contains many tables.
An illustration (line drawing, p. 155) shows a soybean plant
with pods. Address: Zurich, Switzerland.
2370. Kraemer, A. 1879. Verschiedene Mittheilungen:
Die Soja-Bohne [Various communications: The soybean].
Schweizerische Landwirthschaftliche Zeitschrift (“Die
Gruene”) 7(1):90-91. [Ger]
• Summary: It is well known that the soybean (Soja-Bohne),
also known as the rauhe Schminkbohne or Heilbohne [rough
haricot bean or rough cowpea] or chinesische Oelbohne
[Chinese oil bean], Soja hispida, was warmly recommended
for cultivation in more recent times in three varieties which
Professor Haberlandt had determined, from a larger number
of samples that had been exhibited in 1873 in Vienna, to be
especially suitable for introduction into European agriculture.
The undersigned is in the position of being able to report
extraordinarily favorable results from an experiment which
he carried out during the past year on private property on
the border of the city of Zurich with those three varieties of
soybeans. One part of the seeds that were used had already
come from a planting in Chur, Switzerland, and the other
had been obtained from Marburg, Austria [Marburg is
today’s Maribor, Slovenia]. An average of nearly 33 grams
of seeds was obtained from each plant. The yield was on
average 205-fold, and with one variety even 303-fold. Out
of the seeds that were obtained, one sample of each of the
yellow and black varieties was subjected to an investigation
in the chemical laboratory of the Agricultural Department of
the Swiss National Polytechnic Institute (Eidgenössisches
Polytechnikum) by Professor E. Schulze and Professor
Barbieri, which out of one hundred parts of moisture-free
substance yielded:
A table (with 2 columns) shows for the yellow variety
(2nd generation) and the black variety (1st generation) the
composition of protein (38.25% / 43.13%), fat (19.79% /
15.73%), nitrogen-free extract, crude fiber, and minerals.
The strikingly high content of the important protein and
fat substances that are preferable as nutrients is achieved
in no other vegetable product. That takes on such an
even greater significance that it at minimum does not lag
behind that which Moser in Vienna found in originally and
subsequently planted soybeans. In addition, he consequently
provided the proof that with us, the plant also has not
dwindled with regard to the chemical composition of
its seeds. Moser specifically found with reference to the
moisture-free content for each variety: 39.95 and 37.58%
protein and 19.66 and 19.49% fat. The prospects of being
able to include the soybean for us with great success in the
as agricultural crop are therefore firmly present. A report that
has already been written in detail which at the same time
can serve as culture instructions will be published by the
undersigned in the April edition of this journal. The limited

space of the magazine as a result of the momentarily great
accumulation of other material does not permit him to do so
earlier.*
Footnote: *Please kindly note! Being unable to
continue to cultivate the soybean in a larger area, I hereby
offer to provide free of charge the seed that was obtained
this year to all those gentlemen who since that time have
been active with this agricultural journal (Schweizerische
Landwirthschaftliche Zeitschrift) in the pleasant hope that a
brief overview of the results that they achieved be provided
to me later for the journal. To do so, requests should kindly
be directed to me simply by postcard before March 1. The
shipment will take place immediately, free of charge, to
the person ordering. I intend to equally divide the stock
of excellently fine articles, guaranteed to be capable of
germinating, by the number of applications. With their
samples, the experimenters are requested to keep separate
not only the varieties, but also the two different generations
of the same variety.
January 25.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This is the earliest German-language document
seen (Sept. 2014) that refers to the soybean as Schminkbohne
or as rauhe Schminkbohne or as Heilbohne (literally heal
/ healing + bean) or as chinesische Oelbohne (Chinese oil
bean). Address: Zurich, Switzerland.
2371. Neueste Erfindungen und Erfahrungen auf den
Gebieten der praktischen Technik, Elektrotechnik,
der Gewerbe, Industrie, Chemie, der Land- und
Hauswirthschaft: Hauptteil (Vienna). 1879. Bezugsquellen
fuer Maschinen, Apparate und Materialien [Sources of
supply for machines, apparatus and materials]. Pages 281,
425. [Ger]
• Summary: The word “Sojabohnen” (soybeans) appears on
pages 281 and 425. On both pages we read: Soybeans–Ernst
Bahlsen in Prague.
2372. Nobbe, F.; Haenlein, H.; Councler, C. 1879. Vorläufige
Notiz, betreffend von phosphorsaurem Kalk in der lebenden
Pflanzelle [Preliminary note: On the appearance of calcium
phosphate in the living plant cell]. Landwirthschaftlichen
Versuchs-Stationen 23:471-72. [5 ref. Ger]
• Summary: This short (2-page) notice begins: Recently the
investigation of the leaves of the soybean (Soja hispida) and
the black lotus (Robina pseud-acacia; a tree), which, in the
summer of 1878 at Tharand, were placed in a liquid nutrient
solution...
Tharand, a municipality in today’s Saxony, Germany, is
home to the oldest academy of forestry in Germany, founded
as the Royal Saxon Academy of Forestry by Heinrich Cotta
in 1811, together with its arboretum, the Forstbotanischer
Garten Tharandt. Tharandt is 5 miles southwest of Dresden.
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Note: This is the earliest document seen (Dec. 2020)
with the word “calcium” in the title, related to soybeans.
Address: 1. Prof.; 2. Dr.; 2. Dr. All: Tharand [Tharandt,
Saxony, Germany].
2373. Pickering, Charles. 1879. Chronological history
of plants: Man’s record of his own existence illustrated
through their names, uses, and companionship. Boston,
Massachusetts: Little, Brown, and Co. 1222 p. See p. 763.
[10 ref]
• Summary: In the section titled “Chronological arrangement
of accompanying animals and plants,” at the year 1296 A.D.
we read: “Soja hispida of Japan. Enumerated by the Chinese
official 141 as unknown in Cambodia:–’miso’ beans are
mentioned in 1444 in the annals of the Japanese emperors
(transl. Tits. [Titsingh / Titsing] and Klaproth); were
observed by Kaempfer v. 837, and Thunberg, under frequent
cultivation near Nagasaki and elsewhere; are known to be
made into the condiment called ‘soia’ (Pers.) in English soy;
also into a white porridge [tofu] in general use among the
Chinese and called by them ‘teu hu’ or ‘tauhu’ (Loureiro).
Westward, S. hispida was observed by Mason in Burmah;
by Roxburgh, and Graham, in the gardens of Hindustan.
Transported to Europe, it is described by Jacquin rar pl. 145”
[Icones plantarum rariorum].
Note 1. This may be the earliest document seen (Nov.
2020) concerning soybeans in Burma (later renamed
Myanmar), or the cultivation of soybeans in Burma. This
document may contain the earliest date seen for soybeans in
Burma, or the cultivation of soybeans in Burma (1879). The
source of these soybeans is unknown. However, as of Nov.
1920 we have been unable to find verification for Pickering’s
statement about Mason in the writings of Francis Mason.
Finding the earlier citation by Mason may allow us to push
back this date.
Note 2. This is the earliest English-language document
seen (April 2013) that uses the word “tauhu” to refer to
Chinese-style tofu. Address: M.D., Boston, Massachusetts.
2374. Schweizerische Landwirthschaftliche Zeitschrift (“Die
Gruene”). 1879. Verschiedene Mittheilungen: Verwerthung
der Sojabohne [Various communications: Utilization of the
soybean]. 7(10):504-05. [1 ref. Ger]
• Summary: This letter was written in response to a letter
or article in this journal: From the discourse on soybeans
in No. 4 of this year of this journal (p. 149), we should not
miss adding some indications that are in fact currently very
opportune for the breeders of this plant about the utilization
of the product for human consumption. Count H. Attems
writes the following about this in No. 14 of this year of the
Österreichisches landwirthschaftliches Wochenblatt [the
Austrian Agricultural Weekly]: “Soybeans are most easily
boiled and, just like dried beans, prepared au gratin as a
vegetable, or else treated as a salad. In that regard, though,

it must be noted that it is very difficult to boil them until
tender, and therefore they must be presoaked for at least 2448 hours. In that way, they will then taste the same as any
good bean. The observation was made to me from many
sides–namely, from the Czernowitz Agricultural Society
(Czernowitzer Landwirthschafts-Gesellschaft, [a town in
Austria-Hungary, after 1944 in western Ukraine])–that they
are not to be boiled until tender. I presented this problem to
my cook for a solution and can assure you that I now have
tender soybeans on my table.” (These statements concur
precisely with our experiences at the time and reported at
the location indicated. In addition, the behavior of soybeans
with boiling has its basis in the fact that the seeds are
lacking in a starchy thickener, which with them is replaced
by fat.) “Furthermore, they are superbly suited as a (sieved)
paste, for instance, the same as pureed peas. These are my
experiences thus far.” (In the meantime, reports have already
arrived to us from Switzerland in which people declared
themselves to be satisfied to a high degree about the use of
the domestic product from 1879 for supplying the kitchen.)
Further Postscript on Soybean Cultivation. In recent
weeks, extraordinarily numerous requests and orders with
regard to soybean seeds have arrived to the editors of this
journal. Hardly being in a position even to just answer all
of these communications, let alone to fulfill the requests for
the providing of seeds, we hereby ask all breeders of this
plant and all seed dealers that are able to deliver the genuine
yellow variety, which is specifically superbly suited for our
conditions, to urgently be so kind as to indicate this publicly
very soon in a suitable manner.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2375. Voss, Johann Heinrich. 1879. Poetische Werke [Poetic
works. Vol. 1]. Berlin: Gustav Hempel. 16 cm. [Ger]
• Summary: Vol. 1 of this book is divided into 3 parts
(Theilen): (1) Luise: A long pastoral poem, (2) idylls
(Idyllen), and (3) songs (Lieder). These are followed by a
biography of the poet, then annotations on the first 3 parts.
Soy sauce is mentioned in Part II, Idyllen, on page 78. A
section titled “Der Abendschmaus” (The evening feast or
banquet) contains the line:
“Young Calcuttans... with your sharp soy sauce from
Jakarta (Junge Kalkuten herum, mit scharfer Batavischer
Soja).”
Then in the “Annotations to the Idylls (Anmerkungen
zu den Idyllen)” (p. 96), the poet notes: “Page 78: Soy
sauce, a strong sauce, which is prepared in the East Indies
from soybean juices, that are simmered then fermented
together with brine and spice, is also prepared in Europe
from preserved fungi [starter culture].” In German: “Soja,
eine kräftige Tunke, die in Ostindien aus dem gequollenen
und in Gährung uebergehenden Sojasafte, mit Salzlake und
Gewuerz, in Europe auch aus eingemachten Schwämmen
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bereitet wird.”
No year of publication is given in this book. It is set
in hard-to-read Gothic type [gotische Schrift] (also called
black-letter type, Fraktur [die Fraktur], or Sütterlinschrift).
The poet was born on 20 Feb., 1751 in Sommersdorf in
the area of Wahren near Mecklenburg in the former eastern
Germany. He died in 1826 at the Univ. of Heidelberg.
Address: Germany.
2376. Duncan’s (John) Sons. 1880. Display ad: Great
reduction in price: Lea & Perrins signature on the bottle of
the genuine Worcestershire sauce. San Francisco Chronicle.
Jan. 5. p. 2, col. 4.
• Summary: Printed to the left of the bottle: “It imparts a
most delicious taste and zest to soups, gravies, fish, hot and
cold joints.
Printed to the right of the bottle: “Extract of a Letter
from a Medical Gentleman at Madras [India], to his brother
at Worcester, May, 1851. ‘Tell Lea & Perrins that their Sauce
is highly esteemed in India, and is in my opinion the most
palatable as well as the most wholesome Sauce that is made.’
“Sold and used throughout the world. Travelers and
tourists find great benefit in having a bottle with them.”

A large illustrations show: (1) The “Lea & Perrins”
signature. (2) A bottle of the sauce.
Note 1. This ad appeared in the Jan. 26 and March 1
issues of this newspaper (both on p. 2). After that, no ad for
Worcestershire sauce was seen until 1889.
Note 2. This is the earliest document seen (Feb. 2012)
that shows the actual “Lea & Perrins” signature in an ad for
this sauce. Address: Agents, 26 College Place and 1 Union
Square, New York [City].
2377. Hawke’s Bay Herald (New Zealand). 1880. The use of
the “Jew’s ear” fungus in China. Jan. 9. p. 3.
• Summary: “According to a paper recently read before
the Philosophical Society of Wellington, New Zealand, it
appears that a large trade is carried on between that colony
and China in the fungus known as ‘Jew’s ear.’ This trade is
practically restricted to a single species, Hirneola polytricha,
Mont., which is very abundant on decaying timber in all
the forest districts. Small quantities only of this fungus
were exported before the year 1872; in that year, however,
the amount declared at the various ports in the colony was
57 tons 14 cwt. [hundredweight], of the estimated value of
9,635 dollars; in 1877 it had increased to 220 tons 5 cwt.,
valued at 16,590 dollars,...”

“China is the sole market for this fungus. The use to
which the Chinese apply it is as a medicine for purifying
the blood, administered in the form of a decoction. It is also
used on fast days, with a mixture of vermicelli and bean curd
[tofu], instead of animal food. It seems to be likewise largely
used in soups as ordinary food, and is sold at retail at about
twenty-five cents per pound.”
2378. Gardeners’ Chronicle (London). 1880. The soya bean.
13:48. Jan. 10. Short review of an article in the Bulletin of
the Central Horticultural Society of France. [1 ref]
• Summary: “According to an analysis published in the
Bulletin of the Central Horticultural Society of France the
seeds of this plant, Soya hispida, are considerably richer
in nitrogenous and fatty matters than other pulse. It would
seem, therefore, to be well worth growing in warmer
latitudes than ours.”
Note: This is the earliest English-language document
seen (Feb. 2007) that contains the word “soya bean” or
(“soya beans”), or that has this word in the title. Address:
England.
2379. Schweizer (G.) Samenhandlung. 1880. Soya-Bohne
(Culturanleitung gratis) [Soya beans (Free seed sample)
(Ad)]. Wochenblatt des Landwirthschaftlichen Vereins im
Grossherzogthum Baden No. 2. p. 16. Jan. 14. [Ger]
• Summary: This offer is made by the G. Schweizer seed
company in Hallau, Switzerland. “Note: On orders of over
500 kg, a significant discount is available.”
A similar ad by Schweitzer appeared in the Feb. 25
issue of this periodical (p. 63, which see). Address: Hallau,
Switzerland.
2380. Seiheim, G. 1880. Ueber die Kultur der Sojabohne
(Soja hispida) {On the cultivation of the soybean (Soja
hispida)]. Sitzungsberichte der botanischen Section der St.
Petersburger Naturforscher-Gesellschaft. Jan. 17. [Ger]
• Summary: After a brief description of the plant and
demonstration of dried specimens, F. Haberlandt’s results
were detailed. As far as the culture of the soybean in Russia
is concerned, the data relating to it are still very incomplete.
At the beginning of 1879 several pounds of soybean seeds
were sent from Vienna. With the request to make cultivation
attempts with it and to report the results, Haberlandt sent
these seeds to the following places: Bielostock (Western
Russia, in the gov. Grodno), Kieff (on the Dnieper),
Pyatigorsk (Caucasus), Nikita Garden (Crimea) and Sarepta
(Gov. Saratov, on the Volga). In Bielostockthe the soybean
developed in a vegetable garden very nicely, even though the
summer was cold and rainy. As in October, snow fell outside,
the seeds were not yet mature, but mostly in the room they
proved to be perfectly germinable.–In Kiev [in today’s
Ukraine], the plant was in two different gardens and planted
with favorable results. The seeds matured in late September
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and many specimens produced over 100 seeds.–Also in
Sarepta, the soybean developed perfectly, as matured its
seeds in large numbers in August. However, the stem reached
a length of only 2 feet, caused by the persistent drought of
the summer. Also in the Taurian (Taurischen) government,
the Soy culture became one of the most successful. Mr.
Podoba planted ¼ pound in the summer of 1879 and
harvested 120 pounds. The culture offered him no problems.
In fact, the writer concludes that the culture of soybeans is
possible at least in southern Russian.
2381. St. Paul Globe (The) (St. Paul, Minnesota). 1880.
Comparative value of foods. Jan. 17. p. 8, col. 5.
• Summary: “In a helpful lecture on the chemistry of food,
by Prof. Church, some suggestive points of dietetics were
well brought out.”
“The great drawback to the various kinds of pulse is
that they are so difficult to digest. They are an excellent
theoretical food, according to analysis, but they are a severe
tax on digestion. Of all the beans none presents a better
typical food that the Soy bean. Lentils have been much
spoken of lately as a good food, and they undoubtedly
approach to a good typical food, but they are bitter,
astringent, and not easy of digestion.”
2382. Freund (Adolf D.). 1880. Soja-Bohne [Soybeans
(Ad)]. Neue Freie Presse (Vienna) No. 5528. Jan. 18. p. 16,
col. 4. [Ger]
• Summary: I am offering early maturing, yellow soybeans
(Soja hispida), lovely, pure quality with a purchase of at
least 100 kilos @ 40 kreuzer Austrian W per kilo [perhaps
Austrian Währung = Austrian currency?]; with a purchase

of at least 10 kilos @ 50 kreuzer. Adolf D. Freund,
Samenhandlung [seed dealer], Thonethof, Budapest.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. Yet another ad showing the influence of Prof.
Friedrich Haberlandt’s book and work with soybeans in
central Europe.
Note 3. This same ad appears in the Jan. 24 issue (p. 16,
col. 2), and in the Jan. 27 issue (p. 16, col. 4), and in the Jan.
30 issue (p. 12, col. 4), and in the Feb. 6 issue (p. 12, col. 3),
and in the Feb. 8 issue (p. 16, col. 1), and in the Feb. 10 issue
(p. 16, col. 3), and in the Feb. 10 issue (p. 16, col. 3), and in
the Feb. 12 issue (p. 12, col. 4), and in the Feb. 19 issue (p.
16, col. 2). Address: Budapest [Austria-Hungary].
2383. Wiener Landwirthschaftliche Zeitung (Vienna). 1880.
Neue Culturpflanze [New crop (Ad)]. 30(7):7. Jan. 24. [Ger]
• Summary: Seeds of the superb Chinese Soybean (known as
“vegetable meat”) that was acclimatized by Prof. Haberlandt
may be acquired in the light yellow and brownish-red
varieties from G. Simon in Hirschstetten, [unknown
abbreviation: Esbst. or Efbst., possibly a street name] Stadlau
near Vienna (See “Die Sojacultur im Freien Felde” [“The
Cultivation of the Soybean in the Open Field”] in No. 48 of
this publication, 1879.)
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2384. Presse (Die). 1880. Vermischte Anzeigen:
[Miscellaneous ads]. 33(25):16, col. 3. Jan. 25. [Ger]
• Summary: Seeds for feed beet (Futterrübensamen),
Burgundian, large yellow clod-shaped (Klumpen) 50 kilos
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for 12.50 Austro-Hungarian gulden. Soybeans, yellow, from
China, capable of very high yields, 50 kilos for 16 gulden, in
effect as long as supplies last, Leop. Müsser, estate manager
(Oekonom) in Wrazow (Moravia) [today’s Vracov, Czech
Republic]
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California. Note 2. This same ad appeared on Jan. 26
(page 4, col. 5).
2385. Lichtenauer, E. 1880. Soyabohnen [Soyabeans
(Ad)]. Wochenblatt des Landwirthschaftlichen Vereins im
Grossherzogthum Baden No. 4. p. 32. Jan. 28. [Ger]
• Summary: Home-cultivated, for planting, available from:
E. Lichtenauer, at Rosalienberg bei Grötzingen-Durlach [in
today’s southwestern Germany].
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Rosalienberg bei GroetzingenDurlach.
2386. Wiener Landwirthschaftliche Zeitung (Vienna). 1880.
Sojabohnen–Verkauf [Soybeans for sale (Ad)]. 30(8):7. Jan.
28. [Ger]
• Summary: 1879 harvest, in lots of 100 kilos or more @
30 Austro-Hungarian gulden per metric hundredweight
[100 kilos], below 100 kilos at the rate of 35 gulden per
metric hundredweight ex Lundenburg Station–Requests to
the Kuffner’sche Zuckerfabrik [Kuffner Sugar Factory],
Lundenburg (Moravia) [today’s Breclav, Czech Republic].
321–2.08 gulden
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This ad also appeared in Neuigkeits Welt-Blatt,
28 Jan. 1880 (p. 6, col. 1).

two hundred pods with two to three seeds each. The straw
also contains a high level of nutrients and is very greedily
consumed by livestock.
Furthermore, it is resistant against drought and late
frosts, and it thrives even better in light soils than in rich
ones. The requirement for sowing seeds is very low, since
only one seed needs to be planted at a distance of fifty
centimeters. It also requires little work, since after hoeing a
single time, no more weeds come up under the plants since
they spread out very quickly.
The undersigned will provide seeds of this as long as
supplies last for a half kilo per kilo at 65 Austro-Hungarian
kreuzer [sic–65 kreuzer per half kilo?], 100 grams at 30
kreuzer.
Konrad Herzberger
Seed Dealer and Retail Nursery
in Dornbirn an den Sägen [Dornbirn at the Sawmills,
today’s Dornbirn, Austria]
At the same time, I would like to recommend my
extensive stock of flower seeds, vegetable seeds, and
agricultural seeds, as well as clover and grass seeds, with
genuineness and germination guaranteed. With best regards,
The Aforementioned
Note: Translated by Philip Isenberg (MM, CT),
Long Beach, California. Address: Samenhandlung &
Handelsgaertnerei in Dornbirn a.d. Saegen.
2389. Lancaster Gazette (Lancaster, Lancashire, England).
1880. The most concentrated vegetable food known in the
soy bean,... Jan. 31. p. 2, col. 3.
• Summary: “... from which the sauce known as Soy is
produced. It is a native of India, China, and Japan.”

2387. Wochenblatt des Landwirthschaftlichen Vereins im
Grossherzogthum Baden. 1880. Anbauversuch mit der
Sojabohne (Soja hispida) [Agronomic trials with soybeans].
No. 4. p. 29-30. Jan. 28. [Ger]
• Summary: The trial was satisfying. The first harvest in
1879 took place in the middle of October. The plants must
be hung in an airy granary and allowed to ripen in storage
and dry. 1.5 kg of the yellow-seeded variety yielded 29 kg
of seeds. Address: Grand Duchy of Baden [in southwest
Germany, on the east Bank of the Rhine.

2390. Wiener Landwirthschaftliche Zeitung (Vienna). 1880.
Gelbe fruehreifende Sojabohne [Yellow, early-maturing
soybeans (Ad)]. 30(9):70, col. 4. Jan. 31. [Ger]
• Summary: For sale, originating from Professor Haberlandt,
from our own 1879 harvest, carefully cleaned, 100 kilos
at 35 Austro-Hungarian gulden, separately at 40 gulden
per kilo. The Ackerbauschule [Agricultural School] in
Eibenschitz [sic–Eibenschütz] (Moravia) [today’s Ivancice,
Czech Republic].
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.

2388. Herzberger (Konr.). 1880. Die Soja-Bohne [The
soybean (Ad)]. Feldkircher Zeitung (Vorarlberg, AustriaHungary) 20(9):3, col. 2. Jan. 31. [Ger]
• Summary: This variety of bean which is recommended by
Professor Haberland [sic–Haberlandt] and which originates
from China surpasses every other type of bean in that the
beans possess a very high content of nutrients and have a
very pleasant flavor. They also deliver a very high yield,
since the bushes provide an average of approximately

2391. Bulletin de la Societe d’Horticulture et de Viticulture
d’Eure-et-Loir (Chartres). 1880. Procés-verbaux des
séances. Séance du 7 Jan. 1880 [Verbal proceedings of the
meetings. Meeting of 4 Jan. 1880]. 11:241-43. [1 ref. Fre]
• Summary: This meeting was held in the pavilion of the
Society’s Garden. It was presided over by Mr. de SaintLaumer. M. Gabriel was secretary.
The same member [Mr. Gabriel] gives a verbal
communication of the results of the culture trials of Soja
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hispida at Gué-de-Longroi, in soil where the lentil called de
Gallardon had been cultivated previously.
The seeds were put into the soil too early for a very wet
year. Only a dozen seeds came up–belatedly. The plants were
late and only bloomed toward the end of August. The did
reach maturity, even though it was cold and humid that year.
The ten plants together gave about half a liter of seeds.
It is probable that the crop would have been very good
if the seed had not been planted too early and without the
exceptionally unfavorable circumstances of this specific year.
2392. Huettig, O. 1880. Bericht ueber Kulturen aus den
vom Verein zur Befoerderung des Gartenbaues gelieferten
Samen [Report on crops grown from seeds obtained from
the Society for the Promotion of Gardening]. Monatsschrift
des Vereines zur Befoerderung des Gartenbaues in den
Koeniglich Preussischen Staaten und der Gesellschaft der
Gartenfreunde Berlins 23(1):24-26. Jan. [1 ref. Ger]
• Summary: In Section 1, “Vegetables,” the first entry is for:
150. Soja hispida. The soybean, planted at the end of April,
completely rotted. It was planted again in mid-May but
did not ripen. Each plant, on a 60 by 60 cm plot of ground,
produced two stems and 200 seeds on average; this is small
compared with other beans, and on a plot 3 times as large.
The taste of the unripe, cooked soybeans was, compared
with other beans (such as the Yellow Princess Bean), greatly
inferior. The latter are grown in Holland on a large scale
and exported by the shipload to northern Europe, despite the
fact that they usually (but not always!) still ripen in central
Sweden. I definitely prefer the taste of this Yellow Princess
Bean to that of the soybean. Address: Garten-Direktor emer.,
Charlottenberg, Berlinerstr. 12 [very near Berlin, Germany].
2393. Kraus, C. 1880. Die Sojabohne im Jahre 1879
[The soybean in the year 1879]. Zeitschrift des
Landwirthschaftlichen Vereins in Bayern 70:103-04. Jan.
[Ger]
• Summary: In 1878, while the soybean matured well
under the climatic conditions of Bavaria and gave a good
yield, in 1879 the seedlings did not even break ground. So,
giving the soybean a preliminary recommendation for largescale cultivation is out of the question. Address: Triesdorf
[Germany].
2394. Gazette Agricole (Paris). 1880. Un nouveau pois
oléagineux [A new pea that contains oil]. 1:115. Feb. 1. [Fre]
• Summary: People have spoken a lot, for a long time, of a
new pea that contains oil, the soya or soja hispida (le soya ou
soja hispida), which originated in Japan.
Acclimatization trials have been conducted and they
have given the best results. Chemical analyses of the soybean
have shown that it is one of the most nutritive materials of
the vegetable kingdom; it furnishes / supplies an excellent
feed for animals.

We must, therefore, recommend the soybean (soya
hispida) to our readers.
2395. Neue Freie Presse (Vienna). 1880. Correspondenz
[Correspondence]. No. 5543. Feb. 3. p. 4, col. 3. Evening
edition. [Ger]
• Summary: H.R. in St.: With regard to soybean seeds
(Sojabohnen-Samen), you will wish to turn to the first, best,
larger seed dealer. Clover dodder (Kleeseide) [Cuscuta
epithymum] cleaning machines delivered in excellent quality
from the machine manufacturer Pressschner in Jena, Grand
Duchy of Saxony-Weimar.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2396. Wiener Landwirthschaftliche Zeitung (Vienna). 1880.
Sojabohnen gesucht [Soybeans wanted (Ad)]. 30(10):8, col.
3. Feb. 4. [Ger]
• Summary: Wanted to buy: early, non-climbing (nicht
rankend), with guarantee of germination, sample offers
requested: Klentsch Majoratherrschaft [Klentsch Majorat
Manor], poste restante [general delivery] Gnadenfrei
(Prussian Silesia) [today’s Pilawa Górna, Poland].
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This ad also appeared in the issue of Feb. 7 (p. 8,
col. 1).
2397. Gardeners’ Chronicle (London). 1880. Bean-cake
manure in China. 13:178. Feb. 7.
• Summary: Bean-cake is the main manure used in the south
of China for both rice and sugar cultivation. About 300,000
piculs are imported into Amoy each year. Attempts to replace
bean-cake with guano have proved fruitless. Cultivators say
guano stimulates but bean-cake nourishes the earth. By using
guano, a larger crop is obtained the first year but the land is
exhausted. Address: England.
2398. Wiener Landwirthschaftliche Zeitung (Vienna). 1880.
Sojabohne [Soybeans (Ad)]. 30(11):8, cols. 1-2. Feb. 7. [Ger]
• Summary: yellow, 1879 harvest, in lots of 100 kilos or
more 30 Austro-Hungarian gulden per metric hundredweight
[100 kilos], below 100 kilos at the rate of 35 gulden per
metric hundredweight ex Lundenburg Station, for sale by
the Kuffner’sche Zuckerfabrik [Kuffner Sugar Factory] in
Lundenburg (Moravia) [today’s Breclav, Czech Republic].
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. At the top of this ad we read that this company
also sells fodder beet seeds, yellow and red Oberndorfer
[varieties], each variety separate. Summer wheat seeds, (red
Bartweizen [variety]), 80 kilograms per hectoliter, and also
Hanna barley seeds, 65 kilograms per hectoliter.
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2399. New-York Tribune. 1880. A new vegetable
from China. Feb. 8. p. 4.
• Summary: From The Globe: “Some experiments
carried on by two or three Austrian and German
horticulturists [including Friedrich Haberlandt
of Vienna] have brought into notice an almost
forgotten plant which was introduced into
Europe from China nearly thirty years ago,
but whose existence, and whose products have
been undeservedly lost sight of. This is the Soja
hispida, a species of leguminous plant, somewhat
resembling in habit and appearance the wellknown pea. Unlike the latter, however, it has two
distinct uses–industrial as well as alimentary. It
is highly prized in China and Japan, and is said,
indeed, to take its scientific title [Soja] from the
Japanese name of the sauce–sooja–which is made
from its seeds.”
“The peas are boiled for about twenty minutes,
and furnish a dish which is highly relished, not
only by the Celestials [Chinese], but by the
Europeans who have tasted it. It is said to resemble
in flavor the green pea, but lacks its sweet taste.
The boiled soja is also prepared as a cake and as a
sauce, being fermented for the latter purpose, and
salt, pepper, etc., being added. The sauce has a
high reputation among the Chinese and Japanese,
not merely as a condiment, but as a medicinal
agent.
“Chemical analysis of the seeds show them to be very
rich in proteine. The oil is available for many purposes–
for burning in lamps or even as a substitute for olive oil.
Being somewhat of a siccative nature it is not adapted for
a lubricant, but is for that reason useful as a substitute for
linseed oil in the manufacture of paints and in other similar
industrial arts. Finally, to complete the list of virtues of this
Celestial pea, the haulm gives an excellent fodder for cattle
and horses.”
Note: This is the earliest document seen (Jan. 2021) that
uses the term “Celestial pea” to refer to the soy bean (Soja
hispida).
2400. Herzberger (Konrad). 1880. Die Sojabohne (Soja
hispida) [The soybean (Ad)]. Vorarlberger Volks-Blatt
(Bregenz, Vorarlberg, Austria-Hungary) 12:91. Feb. 10.
[Ger]
• Summary: An ad by the proprietor of a local seed store
which praises the value of soybeans and gives instructions
for planting.
The very promising soybean (Soyabohne), which has
been accepted in Germany and in America with the greatest
approval, will very soon stand equally at the side of corn,
potatoes, and broad beans (Feldbohnen), and even outshine
the latter, because they contain more protein and fat than

the usual broad beans, and along those lines is also harder
and richer in extract than the latter. Their culture is similar
to that of bush beans, they are cultivated in the field and
without poles, but they love light and sun and within that
context they withstand dryness rather well. The seeds are to
be planted in mid-April individually and at a distance of 54
to 50 cm. [sic, 44 to 50 cm.?] from each other, and within ten
days the plants will emerge. These are also not sensitive to
late frosts, and they thrive better on light soils than on heavy
ones. Maturity arrives in late September until early October,
and the straw is also very eagerly eaten by livestock, so a
great future therefore lies before it as a fodder plant.
The undersigned has seeds of these available as long
as supplies last. Half kilo at 65 crowns, 100 grams at 30
crowns.
At the same time, I recommend my abundant [word
missing–business?] of flowers, vegetables, and crop seeds,
as well as clover and grass seeds, with the genuineness and
germination guaranteed.
With best regards,
Konrad Herzberger,
Seed store and garden shop in Dornbirn.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. As of April 2019, Vorarlberg is the westernmost
federal state (Bundesland) of Austria; the capital is Bregenz.
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Address: Dornbirn, Vorarlberg, Austria (Samenhandlung und
Handelsgärtnerei in Dornbirn).
2401. H.K. 1880. Bean-cake manure in China. Gardeners’
Chronicle (London) 13:209. Feb. 14.
• Summary: “H.K. writes, ‘I distinctly remember boarding
junks laden with cakes of artificial manure upon the coast of
China, but had supposed that it was of another description to
[of] the Bean-cake, the refuse [okara] of the Beancurd [tofu],
which is so commonly sold in China. If so, the manufacture
of a palatable food, which leaves so valuable a refuse, is one
which might be adopted with advantage in this country.’ Can
Mr. Fortune enlighten us?”
Note: This is the 3rd earliest English-language document
seen (June 2013) that mentions okara, which it calls “the
Bean-cake, the refuse of the Beancurd [tofu].” Address:
England.
2402. Oesterreichisches Landwirthschaftliches Wochenblatt
(Vienna). 1880. Sprechsaal #81: Cultur der Sojabohne
[Questions and answers: Question #81 on soybean
cultivation]. 6(7):56. Feb. 14. [1 ref. Ger]
• Summary: The most detailed instructions that we know of
for cultivating soybeans are given in the article by Gustave
Renner of Budapest [Hungary] in the 19 April 1879 issue
of this periodical. In addition, a method of cultivation has
been published by the Director of Grain Crops of Count H.
Attems, at St. Peter bei Graz [Steiermark {Styria}, Austria].
Address: Kalladey, Bohème [Bohemia].
2403. Schell, Baron. 1880. Miscellen: Sojabohne–Anbau und
Ernte–Resultate [Miscellaneous: Soybean–cultivation and
harvest results]. Oesterreichisches Landwirthschaftliches
Wochenblatt (Vienna) 6(7):54. Feb. 14. [Ger]
• Summary: On May 17, 1879, I planted 34 dg [sic, most
likely 34 dkg meaning dekagrams, equal to 10 grams,
meaning a total of 340 grams. 34 dg would be 0.34 grams]
in rows that were 65 cm apart with one bean 30 cm away
from the others in a well-fertilized field with deep soil
consisting of sandy loam as a prior crop in the crop rotation
(beets). The sowing sprouted quickly. In the middle of June,
I hoed for the first time, and I did so for the second time in
the middle of July. After that, the plants spread out to 68 to
70 cm and reached a height of 50 to 60 cm, and many pods
set. In early October, I carried out the harvest, had them tied
in small bundles, and stood them up against each other for
fourteen days for after-ripening (Nachreifen) in the field. I
carried out the threshing in the month of January. The result
was a thoroughly favorable one, and the recommendation
for the cultivation of this plant was a completely appropriate
one. From the 34 dg [sic, 34 dkg] planted, I threshed 12 kg
of pure soybeans capable of germination (keimfähig). And
therefore this year, I will experiment with the cultivation of
at least 3 to 4 kg.

Kalladey [probably today’s Kolodeje nad Luznicí, in the
Czech Republic].
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Kalladey, Bohème [Bohemia].
2404. Wiener Landwirthschaftliche Zeitung (Vienna). 1880.
Sommer-Saatweizen [Summer wheat for sowing (Ad)].
30(13):6, cols. 2-3. Feb. 14. [Ger]
• Summary: (red hard wheat), 80 kilograms per hectoliter,
also Soybeans (Sojabohne) yellow, 1879 harvest, in lots of
100 kilos or more 30 Austro-Hungarian gulden per metric
hundredweight [100 kilos], below 100 kilos at the rate of 35
gulden per metric hundredweight ex Lundenburg Station,
for sale by the Kuffner’sche Zuckerfabrik [Kuffner Sugar
Factory] in Lundenburg (Mähren = Moravia) [today’s
Breclav, Czech Republic].
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This ad also appeared in the Feb. 18 (p. 7, cols.
5-6) issue of this newspaper.
2405. Znaimer Wochenblatt (Znaim, Austria-Hungary).
1880. Tagesneuigkeiten [News of the day]. 31(7).4-5. Feb.
14. p. 5, cols. 1-2. [Ger]
• Summary: The soybean (Soja-Bohne): This variety of
bean that is recommended by Prof. Haberlandt and which
originated in China exceeds every other type of bean in that
the beans possess a very high content of nutrients and have
a very pleasant flavor. They also deliver a very high yield,
since the bushes provide on average around 200 pods with
2 to 3 seeds each. The straw also contains a high degree of
nutrients and is very eagerly eaten by livestock. Furthermore,
it is resistant to drought and late frost and even thrives in
light soils better than in rich (fett) ones. The requirement for
sowing seeds is very low, since only one bean needs to be
planted at a distance of 50 cm. It also requires little work,
since after hoeing a single time, no more weeds come up
under the plants since they spread out very quickly.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. Znaim is the German name for Znojmo which
today is a major town in the South Moravian Region
of the Czech Republic, the administrative capital of the
Znojmo District. It is the historical and cultural centre of
southwestern Moravia. A city in the south-central Czech
republic, on the Dyje River, southwest of Brno, it is near the
Austrian border.
2406. Maitre (R.). 1880. Classified ad: The soja bean. TimesPicayune (New Orleans, Louisiana). Feb. 15. p. 2, col. 6.
• Summary: “A new and most nutritive variety of Field
Pea, native of Egypt, which no doubt will prove a valuable
addition to the many varieties now in use. In small packages,
25 cents each.” Address: Seedsman, 602 Magazine St. [New
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Orleans].
2407. Daily Advertiser (London, Ontario, Canada). 1880.
Medical notes and queries: The value of cereals as food. Feb.
18. p. 3.
• Summary: “In a lecture on the chemistry of food, Prof.
Church gives some points in regard to diet which are
suggestive and practical... Speaking of peas, beans, and
various kinds of pulse, it was pointed out how much more
nearly the different kinds agree in composition than the
cereals do. The great drawback to the various kinds of pulse
is that they are difficult to digest. They are an excellent
theoretical food, according to analysis, but they are a severe
tax on digestion. Of all the beans, non presents a better
typical food than the Soy bean.”
Lentils are also good, “but they are bitter, astringent,
and not easy of digestion. It has come to be pretty well
recognized that the food of man doing hard word should
have flesh-formers [protein] to heat-givers [calories / starch]
in proportion of 1 to 4½, and that the need of a child should
have 1 to 7. Bread gives 1 to 7½... Pulse gives (taking an
average) 1 to 2¼, which is far too small.”
2408. Postelt, A. 1880. Dalji pokusaji “sojom”* [Further
attempts with soybeans]. Gospodarski List (Farmer’s
Newspaper, Zagreb, Croatia) 28(4):26-27. Feb. 20. [Cro]
• Summary: A footnote (p. 26) referring to the title states:
“In accordance with the statement we have repeated so often,
that soybean trials need to be continued, we are publishing
this report of soybean trials kindly received from Mr. Postelt,
who also sent several nice treatises to the German journals.”
“In 1875 the late professor Haberlandt proved with trials
in the experimental fields of the agricultural faculty [Vienna],
that soya (soja [the soybean]), the most important legume in
East Asia due to its good yields and high nutritional value,
also has in our climatic environment, the required minimum
conditions for good growth.
“From that year onward, soybeans began to be planted
in all Austro-Hungarian crown lands, demonstrating that
Haberlandt was not unrealistic in hoping that soya would
establish itself and maybe become one of the leading
agricultural crops in our country.
“Also this report of successful trials with soya in
our country hopefully will be of interest to the readers of
Gospodarsky List and stimulate further testing.
Trials included in this report are from the years 1878
and 1879. These two years, during which there were
extremely different weather conditions, are very appropriate
to demonstrate how this crop adapted itself to cold, moist
weather on the one hand, and to hot, dry conditions on the
other.
“In the spring of 1878 I received soybean seed samples
from 3 donors. First, 100 seeds of an early Mongolian variety
from Prof. Haberlandt, who has regretfully passed away.

Second, 100 seeds of the same kind from a seminary at St.
Peter near Graz. And third, 100 brown seeds of Chinese
origin sent by a friend in Lower Austria; these were seeds
from his own harvest from a sample he had obtained a year
earlier from Prof. Haberlandt.
“Due to the small number of seeds, I decided to start
the trial in our own garden in a place which had not recently
received manure, but still had good fertility power. The
texture of this alluvial soil on undrained subsoil belongs to
heavy loamy clay. In the fall before sowing I cultivated the
plot and the next spring, in March, I leveled it. On 1 April
1878 soybean seeds were planted, one seed at a time, 35 cm
apart, so that the yellow soybeans covered 25 square meters
and the brown soybeans 12 square meters.
“Almost every seed emerged after 3 weeks; young
plants were hoed twice, carefully surveyed, and all weeds
eliminated. The plants were growing exceptionally well,
reaching a height of 1 meter. (Editor: Nowhere else in
Croatia were plants so tall.) By mid-June some flowers
started to appear at each stem node. But due to quick growth,
rainy weather, and too narrow a stand, lodging started, and
the lower part of the foliage started turning yellow, so I cut
strait branches and supported each plant, as is done with
peas.
“By mid-August the yellow variety started ripening,
although the foliage was still completely green. The brown
variety lagged behind by about a fortnight. When all the
plants were ripe, they were harvested, roots and all, dried,
and then threshed.
“The yield was outstanding. The yellow variety yielded
12 kg, which is equivalent to 4,900 kg/ha, and the brown
one yielded 7 kg, which is equivalent to 5,800 kg/ha. The
rest of the plant was given to the cows, which eagerly ate all
parts but the stems, even though they were on good green
forage at that time. Aware that such a small trial could not be
compared with field production, I decided to plant soybeans
next year on an arable field which had the same soil type but
was very poor in nutrients.
The spring of 1879 was extremely wet; water in the
fields with undrained subsoil stagnated in the furrows until
June, which prevented preparation of the soil in time to plant
soybeans. I almost decided to stop the trial on this field that
year, but the desire to see how the new legume would grow
under such bad conditions led me to plant soybean seeds on
June 10th in a roughly prepared seed bed; 200 square meters
were planted with each variety–this time in holes in a grid
pattern 45 cm apart in each direction, with 3 seeds in each
hole.
“Immediately after the soybeans were planted, the
weather switched dramatically from extremely wet to
extremely dry. Not a drop of rain fell, so I guessed that
the crop would fail. Emergence of the plants was uneven,
and especially in the brown variety very poor. The cracked
soil surface did not allow good cultivation, but I barely
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managed to hoe half of each plot, leaving the rest unhoed for
comparison to see how the plants would compete.
“The height of the plants reached about 25 cm, but
despite the bad conditions, flowers and pods were abundant,
as if somebody had clustered them on the stems.
“The yellow variety was ripe on Sept. 20, and the brown
on Oct. 3. The seed was so dry that no additional drying was
required for storage. The yellow variety yielded 45 kg, which
is equivalent to 2,250 kg/ha, and the brown one yielded 15
kg, which is equivalent to 750 kg/ha.
“These yields could not be considered normal since the
soils were poor, the planting time late, and weather so bad
that it could not be worse. This is particularly true for the
brown variety due to poor emergence in such bad soil.
“Taking into account all circumstances of these two
years of trials, I would conclude, regarding the final yield,
that the trials to introduce soya into Croatia have succeeded
completely. Soybeans will tolerate a high degree of excess
moisture as well as extreme drought, while outyielding
all other legumes and being at the same time of higher
nutritional value than all the others. Thanks to an abundance
of proteins and fats, soybean seeds, which are also tasteful,
represent a good source of food for humans and feed for
animals, especially for fattening cattle, swine, and poultry.
Also soybean straw is very good, and better accepted by
other animals than the straw of other legumes.
“Regarding the soil, this crop is not demanding; fresh
manure may be avoided, the number of seeds required
is moderate, and there are no difficulties in fertilization.
Diseases are absent, and the plant is not frequented by
harmful insects. The only enemy is game, especially rabbits,
which are abundant here in Croatia, but against which we are
able to protect the plants. All of these soybean traits support
the conclusion that it pays not to disregard the soybean.
Indeed, more and more of our advanced peasants and farmers
should start to grow it.”
Translated by Dr. Joze Spanring of Ljubljana, Slovenia.
Address: Demerje.
2409. E. 1880. Sprechsaal: Anfrage #95 [Questions
and answers: Question 95]. Oesterreichisches
Landwirthschaftliches Wochenblatt (Vienna) 6(8):64. Feb.
21. [Ger]
• Summary: Question: What spacing of rows and what
quantity of seeds per Hungarian Joch gives the best results in
soybean cultivation trials?
For the answer see the issue of Feb. 28, p. 72. Address:
Hungary.
2410. Gardeners’ Chronicle (London). 1880. Bean-cake
manure. 13:242. Feb. 21. [1 ref]
• Summary: “Dr. Hance explains (Journal of Botany, 1879,
p. 102) that ‘Bean-cake is the marc or refuse of Soja Beans,
from which the oil has been expressed,’ and is ‘a substance

largely imported [to Southern China] from Northern China
as a fertiliser.’ The Bean-cake is used to manure the Cyperus
tegetiformis, of which the China matting is made which is
now so largely used in England.” Address: England.
2411. Krizkovsky, Julius. 1880. Erster Anbauversuch mit
der Sojabohne in Syrmien [First agronomic trial with the
soybean in Syrmia]. Wiener Landwirthschaftliche Zeitung
(Vienna) 30(15):114. Feb. 21. [Ger]
• Summary: Last year, Prince Odescalchi’s Illok estate
(today’s Ilok, Croatia) in Syrmia (in today’s Serbia and
Croatia) cultivated soybeans (Sojabohne) as a trial on their
extensive lands in various locations and under various
conditions under the precise observation of each of the
corresponding cultivation stages, and the undersigned hereby
takes the liberty of reporting the results of this trial below.
Before I provide the details of this agronomic trial, I have to
make some explanatory remarks in advance on the climatic
and soil conditions of Syrmia.
The soil of Syrmia is for the most part a clayey loam
that is full of humus that lies on a chalky or quartzy subsoil.
There is incidentally also the circumstance that members of
the papilionaceae family (Schmetterlingsblütler) thrive there,
provided that they receive the necessary moisture during the
vegetation period. As a result of the protection by the Fruska
Gora mountain from the north wind, the climate of Syrmia is
very moderate, a circumstance which considerably helps the
acclimatization trials of Soja hispida.
Trial by the Frig estate management (Verwaltung): This
was carried out in the home garden of the undersigned, and
specifically within the following time frame: Bed no. 1: 8
square meters, planting on April 24 at distances of 32 cm
in a square. Two seeds were planted per sowing site. The
field held spinach in the previous year, it was deeply turned
over in the spring, and it received a good top dressing of
fertilizer made from decomposed grape pomace compost
(Weintrestercompost). The wet, cold weather alternating with
snow, which lasted until May 12, delayed the germination,
which was only perceived on May 10. On June 16, the entire
bed was in blossom and on August 16, the harvest of the
completely mature pods took place. The vegetation period
therefore lasted 115 days. On average, from this bed of
306 plants, an 89-fold increase was achieved. Within that
context, I need to remark that as a result of the drought that
lasted many months, the harvest results that were achieved
are absolutely not to be considered as the norm for the
harvest potential (Ertragsfähigkeit) of the soybean (Soja).
That also holds true for the other trials.–Bed no. 2: 5 square
meters. Fertilized in the winter with well-decomposed horse
manure. The preceding crop was beets (Runke). Planting on
April 25. Harvest on August 20. Vegetation period 118 days.
The harvest (Fechsung) from 180 plants provided a 55-fold
yield.–Beds no. 3 and 4. Planting on April 28; soil as above.
Blossoming on June 19. Harvest on August 28. Vegetation
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period 111 days. 85-fold harvest.–Bed no. 5. Planting on
June 15 (so late as an experiment), blossoming on August 16,
harvest on September 30, vegetation period 108 days. The
harvest could not be determined with certainty here, although
the results were considerably lower than with the other four
beds, and specifically because of the reason that between
sowing and the harvest, this planting did not get rain even
once.
Trial at the Puszta Visnyevcze [no other references
found for this place name]: Two kg of seeds were planted
here on May 1 in an open field on deep, well-fertilized, and
carefully prepared loam soil. The plants developed especially
strongly and promised an especially productive yield. But
then Master Hare showed up with his buddies [rabbits], who
by the way have only a very weak presence here, and in just
a few days wiped out the entire soybean planting. The empty
stems along with the roots were then presented to the sheep
and were then consumed with particular gusto by them with
nothing left over.
Trial by the forest ranger (Förster) in Grgurevcze:
(today’s Grgurevci, Serbia). Some 675 seeds (approx. ½ kg)
were planted individually on April 15 in the home garden at
distances of 60 cm on an area of 288.7 square meters, and
the harvest took place on August 9. The quantity achieved
weighed 7 kg. In spite of the good, humus-rich soil and
hoeing twice as a result of the lasting drought, the stems
only reached a height of 50 cm. The topmost pods were
not able to form completely (ausbilden), since many stems
already turned yellow in early July and premature ripening
(Nothreife) set in.–On May 29, another ½ kg of beans was
planted in cleared forest land, but the hares (Hasen) also
destroyed the entire planting there. In this case, not even one
stem was left standing, with the plants being gnawed down
to the roots. Rabbits (Kaninchen) consumed the soybean
plants (Sojapflanze) with the same special liking. Horned
livestock consumed the dried stems and other waste from the
soybeans with particular greed, rejecting the best hay that
was next to it.
Trial by the Forestry Office (Forstamt) in Erdovégh
(today’s Erdevik, Serbia). On May 10 and 15, 243 square
meters were planted with soybeans by the head forester of
the estate and royal agricultural Landesrat (herrschaftlicher
Oberforster und königlicher Landesculturrath) A.
Martinovitz. The soil was a humus loam (cleared land)
(Rodung). The plants developed only weakly as a
consequence of the drought, they blossomed on June 28, and
were harvested on September 14. The result was 10 liters.–
In the home garden of the aforementioned head forester,
more beans were planted on May 6 on 40 square meters on
a freshly fertilized sandy loam soil. The blossoming began
on June 23, the harvest took place on September 12. The
quantity achieved here yielded 2 liters. In total, 1 kg, or
approx. 0.75 liters, of beans were planted. Here, as well, the
lasting dryness hindered the development of the plants, and

thus hearty pods only developed in the lowermost rachises
(Blattwinkel), while those of the upper ones remained empty.
The greatest success was achieved by the prince’s office
in Ilok (fürstliche Kelleramt in Illok), even though it, too,
suffered from the misery of the drought and with a halfway
better season, a significantly greater success with the harvest
is expected. Here, 1 kg (0.75 liter) of beans were planted,
half on April 28 and the other half on May 17 at a distance
of 40 cm. Those that were planted on April 28 came up
from May 18 to 24, while those planted on May 17 came
up from May 26 to 28. Each of the trial fields was hoed
twice over the summer. Both beds were in blossom in the
second half of July, and the harvest took place in late August.
The result was 76.7 liters, and thus a very great increase in
consideration of the unfavorable weather conditions.–Since
these trials will be continued here, and since as a result of the
experiences that have been collected, this cultivation will be
carried out in a more rational way, it is hoped that this bean
has a future here which is to be expected all the more as the
beans offer an extremely splendid food (provided that some
soda is added to the cooking water, otherwise they remain
hard).
The undemanding nature (Genügsamkeit) of the soybean
and its enormous fertility with respect to other pulses under
the same vegetation conditions ensure that it will have
general attention and, on my part, I can only recommend its
cultivation. Its prolificness with little care and its general
usefulness make it especially valuable in the southern
provinces of the Austro-Hungarian monarchy.
Jul. Krizkovsky, district administrator
(Districtsverwalter)
Note: Syrmia is a fertile region of the Pannonian Plain in
Europe, which lies between the Danube and Sava rivers. The
majority of Syrmia is today located in the Srem and South
Backa districts of the Autonomous Province of Vojvodina in
Serbia.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: District administrator, Syrmia.
2412. Neue Freie Presse (Vienna). 1880. Sojabohne
[Soybeans (Ad)]. No. 5561. Feb. 21. p. 6, col. 3. [Ger]
• Summary: yellow, Haberlandian [sic, Haberland’sche–
Haberlandtian] from China, for sale as long as supplies last,
at 30 Austro-Hungarian gulden per 100 kilos Leop. Müller,
Wrazow, Moravia [today’s Vracov, Czech Republic].
This ad also appeared in the Feb. 22 issue (p. 16, col. 3)
of this newspaper.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. How does the seller get 100 kg of soybeans from
China. Does he claim they are all of the same [Haberlandt]
variety?
2413. Schell, Baron. 1880. Sprechsaal #91: Cultur der
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Sojabohne [Questions and answers #91: Answer to
question 81 on soybean cultivation]. Oesterreichisches
Landwirthschaftliches Wochenblatt (Vienna) 6(8):64. Feb.
21. [1 ref. Ger]
• Summary: This is the answer to question #81 in issue No. 7
(Feb. 14). The question was: Would someone please tell me
exactly how to cultivate the soybean (Soja hispida), bearing
in mind the harsh climate of Galicia. For soil, I have a fertile
humus, with a base of silt.
Answer: In this publication you will find, under the title
of Miscellaneous, a description of soybean cultivation. It
is often said that this type of bean does well on poor soils,
however I would advise you to plant it in good soil, dug deep
in the fall, for under these conditions the soybean grows
faster and more abundantly, and consequently arrives earlier
at flowering and maturity. The vegetative phase lasts about 5
months.
In any case, the horse bean will provide a more nutrientrich fodder (Futter) than the soybean.
Note 1. Nutritional analyses demonstrate the opposite.
The horse bean contains 30% protein and 2% fat, whereas
the soybean contains 35% protein and 16% fat.
Note. Concerning Galicia: After World War II, the
western half became part of Poland, and the eastern half
became part of the Ukranian SSR. It is not clear where in
Galicia the Baron Schell was located. Address: Kalladey,
Bohème [Bohemia].

2415. Neue Freie Presse (Vienna). 1880.
Landwirthschaftliche Zeitung. Die Thaetigkeit der
landwirthschaftlich-chemischen Versuchsstation in
Wien [Landwirthschaftliche Zeitung. The activity of the
Agricultural-Chemical Experiment Station in Vienna] No.
5563. Feb. 23. p. 8, col. 1. [Ger]
• Summary: In 1879, the Imperial-Royal AgriculturalChemical Experiment Station (k. k. landwirthschaftlichchemische Versuchsstation) in Vienna carried out a total of
4,197 so-called “fee analyses” (Honorar-Analysen), that
is, experiments for institutions and private parties. These
consisted of... [a description follows of the types of samples
received.]
Aside from those experiments that have been mentioned
thus far... there were experiments with samples from harvests
that were achieved with pasture lands that were fertilized
differently–most of them with potassium salts–and on green
maize grounds (Grünmais-Anlagen); and in addition those
that were to be carried out on the plantings of Sorghum
saccharatum, Symphytum asperrimum [now known as
Symphytum asperum, a type of comfrey] and of soybeans
(Sojabohnen), as well as on the comparative cultivation trials
of soybeans and fava beans, in order to obtain the absolute
and relative yields, fodder value, depletion of the soil, and
similar reference points for questions in regard to statistics.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.

2414. Wiener Landwirthschaftliche Zeitung (Vienna). 1880.
Versuch durch das Forstampt in Erdövégh [Trial by the
Forestry Office in Erdövégh] 30(15):114. Feb. 21. [Ger]
• Summary: Through the estate’s head forester and Royal
Rural Management Councilor (herrschaflicher Oberförster
und k. Landesculturrath) A. Martinovitz, 243 square meters
were planted with soybeans (Sojabohnen) on May 10 and
15. The soil was a humous loam soil (a clearing). As a
consequence of the drought, the plants developed only
weakly, came into blossom on June 28, and were harvested
on September 14. The result was 10 liters.–In the household
garden of the aforementioned head forester, beans were
planted on a further 10 square meters on May 6 on a freshly
fertilized sandy loam soil. The blossoming began on June 23,
and the harvest took place on September 12. The quantity
achieved here amounted to 2 liters. On the whole, 1 kg of
beans were planted, or approximately 0.75 liters. Here, as
well, the lasting drought had hindered the development of
the plants, such that vigorous pods only developed in the
lowermost rachises (Blattwinkel), while those of the upper
rachises remained unfruitful (taub).
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. Erdovégh may perhaps be today’s Végh-erdö,
Hungary.

2416. Junghanns, -. 1880. Die Soja [The soybean].
Wochenblatt des Landwirthschaftlichen Vereins im
Grossherzogthum Baden No. 8. p. 61. Feb. 25. [Ger]
• Summary: Induced by the Central Office (Centralstelle),
last year I undertook an agronomic trial, the results of which
I report below.
The cultivation took place in a newly laid out vineyard
in the same way as, and next to, common beans. It was
fertilized with compost. The soybeans sprouted in late May
and developed healthily. While the other beans had to suffer
from being eaten by rabbits, these remained spared for a long
time. But after the first trial had been made, I had the hardest
time to protect the plants from being eaten. Soybeans are as
greatly subjected to being eaten by snails as other beans.
The harvest took place in early October. The pods were
rather mature, but the stems themselves were still completely
green. I can therefore briefly summarize my observations as
follows:
1. The soybean is exposed to greater risks than our
beans, first of all as a result of being eaten by snails and
rabbits because they remain green longer, then as a result of
early frosts because of their late maturation.
2. With the same requirements for soil, they provide a
far smaller yield, since one beanstalk provides 40 seeds on
average, with a total weight of 25 grams.
The stems attained an average height of 40 cm and set
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approximately 40 pods the size of vetch pods, in which taken
all together there were approximately 80 seeds with a total
weight of 15 grams.
Note: Aspichhof was most likely the name of an isolated
farm. Best guess is that it’s near Karlsruhe in today’s BadenWürttemberg in southwestern Germany. The farmhouse is
apparently still there today, and one can even see a photo of
it on Google Maps.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Aspichhof.
2417. Maenning (Gustav) Samenhandlung. 1880.
Soja-Bohne [Soybean (Ad)]. Wochenblatt des
Landwirthschaftlichen Vereins im Grossherzogthum Baden
No. 8. p. 63. Feb. 25. [Ger]
• Summary: A tiny ad. (Soja hispida, Dolichos Soja L.).
Cultivation instructions are available from the seed company.
[78.]. Address: Karlsruhe, Germany.
2418. Samenhandlung G. Schweizer. 1880. Soja-Bohnen
[Soybeans (Ad)]. Wochenblatt des Landwirthschaftlichen
Vereins im Grossherzogthum Baden No. 8. p. 63. Feb. 25.
[Ger]
• Summary: A tiny ad. Yellow, self-grown (free growing
instructions). Offered by the seed dealer at 2 marks per kilo,
1.50 marks per kilo over 10 kilos [134.]
Note 1. “M” almost surely stands for marks, a unit of
money.
Note 2. Samenhandlung means “seed dealer.”
Note 3. Hallau, though in Switzerland, is right on the
border, so probably the mark as the international currency
would have been easier to deal with for mail order.
Note 4. Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Hallau, Switzerland.
2419. Wiener Landwirthschaftliche Zeitung (Vienna). 1880.
Samen-Offert [Seeds for sale (Ad)]. 30(16):8, col. 2. Feb. 25.
[Ger]
• Summary: Soybeans (Sojabohne), early maturing yellow,
from China, at 15 Austro-Hungarian gulden per 50 kilos,
as well as all other types of seeds always at the best quality
from Leop. MÜller in Wrazow, (Moravia) [today’s Vracov,
Czech Republic]
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2420. Schell, Baron. 1880. Sprechsaal #96: Saatmenge und
Reichenweite fuer Sojabohne [Amount of seed and row
width to use in cultivating soybeans]. Oesterreichisches
Landwirthschaftliches Wochenblatt (Vienna) 6(9):72. Feb.
28. [1 ref. Ger]
• Summary: The following answer is in response to question
no. 95 in the issue of Feb. 21, page 64. Answer: When the
rows are 65 cm (25.6 inches) apart, with 30 cm (11.8 inches)

between seeds, the plants grow until they touch one another
here and there. I believe that this spacing of rows and seeds
is the best for cultivating soybeans. Address: Kalladey,
Bohème [Bohemia].
2421. Freund (Adolf D.). 1880. Kleesaat [Clover seed (Ad)].
Neue Freie Presse (Vienna) No. 5572. March 3. p. 16, col. 1.
[Ger]
• Summary: Alfalfa (Luzerner) and red clover (Rothklee),
finest, cleaned, free of hellweed (Kleeseide = Cuscuta
epithymum, syn.: C. europaea var. epithymum), as well as all
other varieties of clover and grass with the greatest selection,
Burgundy feed beets and sugar beets, genuine original seeds,
cheapest, soybeans (Sojabohnen), early maturing, yellow
(Soja hispida) @ 30 kreuzer per 100 kilos. 3489
Adolf D. Freund, Samenhandlung [seed dealer],
Thonethof, Budapest.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This same ad appears in the issues of March 5
(p. 15, col. 5), and March 8 (p. 8, col. 5), and March 9 (p.
15, col. 4), and March 12 (p. 15, col. 4). Address: Budapest
[Austria-Hungary].
2422. Wiener Landwirthschaftliche Zeitung (Vienna).
1880. Empfehlenswerthe Buecher [Books worthy of
recommendation (Ad)]. 30(19):151, col. 1. March 6. [Ger]
• Summary: Haberlandt, Friedrich, Die Sojabohne
(Soja hispida Mönch) und die Ergebnisse der mit ihr in
Oesterreich-Ungarn und in Deutschland vorgenommenen
Anbauversuche [The Soybean (Soja hispida Mönch) and
the Results of the Agronomic Trials Carried Out with It in
Austria-Hungary and in Germany], octavo, 1.40 gulden = 2
marks 80 pfennigs, ibid. [= Carl Gerold’s Sohn in Vienna].
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This ad also appeared in the March 3 issue (p.
141, col. 1) of this newspaper.
2423. Wiener Landwirthschaftliche Zeitung (Vienna). 1880.
Fragekasten [Readers’ questions]. 30(19):150. March 6.
[Ger]
• Summary: 97. When is the sowing of soybeans
(Sojabohnen) to be carried out under the conditions of
Eastern Bohemia? According to the trials carried out thus
far, which quantity of seeds and what distancing of rows has
been recognized as being the most advisable?–F. N. in O.
(Bohemia).
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2: Bohemia is the westernmost and largest
historical region of the Czech lands in the present-day Czech
Republic.
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2424. Klemm, Alois. 1880. Soja-Bohnen [Soybeans
(Ad)]. Wochenblatt des Landwirthschaftlichen Vereins im
Grossherzogthum Baden No. 10. p. 80. March 10. [Ger]
• Summary: A tiny ad. “Inexpensive. Seed company and
trade gardener.” Note: As of 2020, Rastatt is a town and
district in Baden-Württemberg, southwestern Germany, very
near the French border. Address: Rastatt [Germany].
2425. Schweizer (G.). 1880. Samenhandlung G. Schweizer
in Hallau (Schweiz) [Seed company G. Schweizer in Hallau,
Switzerland (Ad)]. Wochenblatt des Landwirthschaftlichen
Vereins im Grossherzogthum Baden No. 10. p. 80. March 10.
[Ger]
• Summary: This ad, 3-4 times as large as previous ads,
has an illustration of an acorn in the upper left corner. You
can get my illustrated price list for seeds, seed potatoes,
and American tools as well as cultivation instructions for
the famous soybean (Soya-Bohne)–free of charge. Address:
Hallau, Switzerland.
2426. Siebeneck, M. 1880. Soja-Bohnen [Soybeans
(Ad)]. Wochenblatt des Landwirthschaftlichen Vereins im
Grossherzogthum Baden No. 10. p. 80. March 10. [Ger]
• Summary: A tiny ad. “Imported directly. Inexpensive.”
Address: Mannheim [Germany].
2427. Wiener Landwirthschaftliche Zeitung (Vienna). 1880.
Briefkasten [Mailbox]. 30(20):160. March 10. [Ger]
• Summary: No. 124 [answer to Question 102]. Mr. A. von
K. in N. (Hungary.) We have to draw your attention to the
work by Prof. F. Haberlandt Die Sojabohne [The Soybean] in
which you will find the desired information.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2428. Wiener Landwirthschaftliche Zeitung (Vienna). 1880.
Fragekasten [Readers’ questions]. 30(20):160. March 10.
[Ger]
• Summary: Question 102. One great ill of the soybean
(Sojabohne) consists of the fact that the seeds cannot be
taken out of the pods in such an easy way, as is the case with
other varieties of beans or peas, but rather they have to be
arduously loosened with the fingers. Whether the cause is
then to be found in the fact that the soybean has an unusually
tightly closed pod or in the fact that currently, where the
soybean matures, the sun no longer has the energy to dry
the pods to the degree that presently occurs with the other
varieties of beans–the main point is whether there is an aid
or a process to be able to loosen the seeds from the pods in
a simple manner or at least with so little an expense that the
cultivation of the soybean is profitable? I would request the
answer that is sought.–M. P. in K. (Hungary). Pr. L.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.

2429. Country Gentleman. 1880. Southern cow pea–
Dolichos soja. 45(1415):164, col. 1. March 11.
• Summary: Note: Dolichos soja is the soja bean / soy
bean, not the “Southern cow pea. That fact makes the article
confusing.
“Eds. Country Gentleman–Referring to the inquiry of
W.H.H. [Duchess County, New York], p. 117, we answer that
he labors under a mistake when he supposes the cow pea will
not grow in the north. It will grow wherever the common
snap beans will grow, and like them is equally sensitive
to frost. It is, we believe, the best renovator of worn soils
known, growing off very rapidly and producing more than
double the weight of vegetable matter that red clover does.
Like clover it feeds largely from the air, and when aided
by 75 to 100 lbs. per acre of superphosphate, the growth is
immense. It will grow fairly on soils on which clover could
not exist three months. The mode of planting generally
adopted here is to sow broadcast about one bushel or five
pecks per acre, and cover with a one-horse plow. They can be
put in on plowed ground with a Thomas smoothing harrow
or, still better, with the ordinary grain drill. Where the grain
drill is used, one bushel of seed per acre will be ample. If
the seed is sown in June, as it should be in the State of NewYork, the plant will be ready to turn under by the latter part
of August, or whenever it begins to bloom, and if lime or
plaster is sown before plowing, it will hasten decomposition,
making more available plant food for the succeeding crop of
wheat or whatever else may be sown.
“We find the following analysis of the haulm and leaves
when the plant is in bloom, but do not know by whom the
analysis was made:
“Magnesia–8.2
“Lime–28.7
“Potash–40.8
“Phosphoric acid–13.2
“What better could be desired for wheat or corn?
“In the summer of 1878, Col. Richard Peters sowed cow
peas on a worn piece of land on his plantation in Gordon
county, in the northern part of this State, using as a fertilizer
what is known as the Ash compound–being a composition
of German kainit salts of potash and ground Charleston
phosphatic rock. The growth of pea wines was so dense
that a four-mule team could not pull the plow through,
notwithstanding the plow was one of Avery’s best steel
plows, having a revolving coulter attached. Col. Peters had
to leave the vines until they were killed down by the frost
before they could be turned under. M.K. & Co. Bartow Co.,
Ga.” [Georgia].
2430. M.K. & Co. 1880. Southern cow pea–Dolichos soja
(Letter to the editor). Cultivator & Country Gentleman (The)
45(1415):164. March 11.
• Summary: “Eds. Country Gentleman–Referring to the
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inquiry of W.H.H. [Feb. 10, 1880], p. 117, we answer that he
labors under a mistake when he supposes the cow pea will
not grow in the north. It will grow wherever the common
snap beans will grow, and like them is equally sensitive
to frost. It is, we believe, the best renovator of worn soils
known, growing of! very rapidly and producing more than
double the weight of vegetable matter that red clover does.”
Note: The word “soja” and the term “Dolichos soja” are
used only in the title of this letter to the editor. Apparently
the writer believes (mistakenly) that the scientific name of
the “Southern cow pea” is Dolichos soja. Address: Bartow
Co., Georgia.
2431. Leitmeritzer Zeitung (Leitmeritz). 1880. Wert der
Sojabohne in der Land- und Volkswirtschaft [Value of the
soybean to agriculture and the economy]. 10(21):231-32.
March 13. [Ger]
• Summary: Already in antiquity, people recognized the
high value of legumes and in particular used the lentils, peas
and beans as food. The value of these depends mainly on a
nitrogen-containing body called vegetable casein or legumin.
After chemical investigations, among the legumes, the
legumin content of the soybean was found to be the highest;
hence the great nutritional value of this type of bean.
Professor F. Haberlandt was the first to perform
agronomic trials with various varieties of these legumes from
Asia.
He recognized its value for agriculture and also
prompted intelligent farmers to try to grow it. The results
of these experiments, which were published in his famous
book Die Sojabohne (1878; The Soybean) were generally
favorable.
According to the report from Count H. Attems’ seed
cultivation station at St. Peter near Graz [today’s St. Peter
district of Graz, Austria], such cultivation attempts have been
conducted in the field for several years on a rather extensive
scale and always carried out with equally favorable results.
In the years 1878 and 1879 cultivation trials with the yellow
soybean were also made in Leitmeritz. The results were
favorable, demonstrating that the soil and climate are quite
suitable for the cultivation of this new legume.
Note 1. Leitmeritz, today’s Litomerice (German:
Leitmeritz) is a town at the junction of the rivers Elbe
and Ohre in the northern part of the Czech Republic,
approximately 64 km (40 mi) northwest of Prague.
Last year also a comparative experiment was conducted
with the yellow soybean, the lentil and the nettle-leaved
bush bean (nesselblättrigen Buschbohne). The yield of the
lentil was 15.5 liters per are [1 are = 100 square meters, one
tenth of a hectare], for the bush bean, as well as the soybean
the yield increased to 33 liters per are; therefore more that
double the yield of the lentil.
Also it shows the great economic value of the soybean.
If it is roasted, ground, or generally prepared in the same

way as the coffee bean, you will get an agreeable and goodtasting drink. This soy coffee (Sojakaffee), moreover, would
have many advantages over the Arab one, as it would be
more nutritious, cheaper, and not nerve-wracking.
It is therefore in the interests of agriculture and
economics to pay even more attention to this new crop. It
would be desirable that especially small land-owners would
carry out cultivation experiments with this type of bean;
because testing is still part of studying.
If these cultural trials are carried out on small plots of
equal area with different legumes, the farmer may test by
recording the yields and, in part, determine which of the
grown legumes are the most productive; he can then grow
them to their advantage on a large scale, bearing in mind the
saying: “Test everything, keep the best.”
Footnote: Seeds of the yellow hirsute soybean (der
gelben rauhhaarigen Sojabohne) are for small landowners as
well as for elementary schools with school gardens (growing
experiments in small hands), available free of charge, from
Professor Fr. Tschuschner in Leitmeritz, Stefanevorstadt No.
402.
Note 2. Translated by Philip Isenberg (MM, CT), Long
Beach, California. Note 3. This is the earliest article seen
(April 2020) in the AustriaN Newspapers Online (ANNO)
database that contains the German word Sojakaffee (soy
coffee, written as one word). This word appears in 7 different
issues of these newspapers from 1880 to 1940.
2432. Wiener Landwirthschaftliche Zeitung (Vienna). 1880.
Briefkasten [Mailbox]. 30(21):169. col. 3. March 13. [Ger]
• Summary: No. 132. To our esteemed collaborators: After
the close of the last edition, the following articles arrived
to us for the editorial file of the Wiener Landw. Zeitung,
the Praktischer Landwirt, and the Oekonom. [A list of
article names follows, including:] “Shelling (Enthülsen) the
Soybean (Sojabohne).”
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2433. Fuchs, M. 1880. Zur Saat [For sowing (Ad)].
Leitmeritzer Zeitung (Leitmeritz) 10(22):9, cols. 1-2. March
17. [Ger]
• Summary: Among the many seeds this company sells are:
Chinese soybeans (Soja-Bohne), yellow or brown, extremely
fertile, up to 250 on one bush.
50 grams for 15 Austro-Hungarian kreuzer, 100 grams
for 25 kreuzer
M. Fuchs,
Flour, Products, and Grain Shop (Mehl-, Produkten- &
Getreide-geschäft) Michaelgasse 26, Leitmeritz [today’s
Litomerice, Czech Republic]
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Mehl-, Produkten- & GetreideGeschaeft, Michaelgasse 26, Leitmeritz.
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2434. Hansel, Julius. 1880. Briefkasten: Enthuelsen der
Sojabohnen [Mailbox: Threshing soybeans]. Wiener
Landwirthschaftliche Zeitung (Vienna) 30(22):179. March
17. [Ger]
• Summary: Answer No. 133 to question No. 102 from Mr.
M.P. in K. (Hungary). At the Marburg School of Viticulture
(Marburger Weinbauschule), last year’s soybean harvest was
threshed successfully last winter using a pronged threshing
machine which was operated manually. The beans were, to
be sure, properly introduced into the thresher and had been
stored in a dry state.
Note: Marburg is a city in Hesse, Germany, on the Lahn
River 46 miles north of Frankfurt. In 1527 Europe’s first
Protestant university opened in Marburg. Address: Prof. Dr.
2435. Kuehn, L. 1880. Empfehlt sich die Kultur der
Sojabohne fuer unsere badische Landwirthschaft? [Is
the cultivation of soybeans recommended for our Baden
agriculture?]. Wochenblatt des Landwirthschaftlichen Vereins
im Grossherzogthum Baden No. 11. p. 84. March 17. [Ger]
• Summary: The hirsute soybean, Soja hispida, has already,
several times, been the object of experiments in Europe.
However, after the late Professor Haberlandt in Vienna
attached a great future and even an economic significance
to its culture, it was still never pursued with such general
participation as in recent years, and now, after the all-around
praise of soy, some farmers are in fact waiting for speedy,
conclusive results in order to be able to also reap the benefits
of this new type of crop (Fruchtgattung) as soon as possible.
In consideration of the praiseworthy properties which
this bean is to possess–in particular, according to its high
nutritional value of approx. 38% protein and 18% fat, etc.–it
also appeared to me to be advisable during the most recently
past year to carry out an agronomic trial with it since I had
already seen and gotten to know its culture being carried out
in 1878 at the Waghäusel sugar factory.
On May 2, the yellow and reddish-brown earlymaturing soybean (received from Graz) was planted, in
correspondence to its needs for light and heat, on three beds
of different soil quality (old soil power) (alte Kraft) in the
manner of bush beans 40 to 45 cm in a unit, each variety
planted by itself, staggered at levels of 2 to 3 beans approx. 4
cm deep.
According to this, the sowing is very low, approximately
14 to 16 kg per hectare. The first seeds sprouted from the
middle to the very end of May. Around 25% did not come
up. Through early July, the development was to be indicated
as stunted and even slow, and the plants had to be freed twice
of the much more abundantly growing weeds through the
use of the hoe. On July 8, they were thinned to individuals
and had some earth hilled up around them. From late July
onward, the plants developed quickly and at that point, the
inconspicuous light purple blossoms also appeared right

away. Some 10 to 12%, but unfortunately especially the
brown variety, suffered from a leaf disease in the months
of June and July which, by its nature, is very similar to the
leaf curl disease (Kräuselkrankheit) of potatoes. The plants
succumbed to it almost without exception. Another 6 to 8%
were destroyed by cockchafer grubs (Engerlinge). From the
middle of August onward, depending upon the soil power
(Bodenkraft), the plants which had remained healthy shaded
themselves even with a somewhat large distance to the soil.
For some of the weak plants, a subsequent top dressing in
early July with relatively fresh cow manure still did them
very well. The more sandy loamy soil that had kept good
power accepted the culture the best. The reddish hairy stems
of the plants which, depending upon the development, were
more or less greatly branched, achieved a height of 30 to 90
cm and were at times extraordinarily richly filled with pods,
even in bunches.
While many small plants had only 10 to 60 pods, on
one of the nicest plants I counted 256, which contained
614 beans of various size. The pods had 1, mostly 2 and 3,
and even four seeds. The harvest took place on October 26.
The plants were immediately brought indoors for further
maturation. When threshed in January, many beans were still
soft. The yellow and smaller bean was the most mature, the
somewhat larger reddish-brown less so. How it was that the
yield of the two varieties compared with each other could
not be determined. The yellow beans on 50 square meters of
the best location yielded 10 kg 600 g. For 500 g, there were
3,460 of the yellow seeds and 2,660 of the reddish-brown
ones. The size of the harvested seeds is equal to that of the
sowing.
Even though they have very fine husks, for use as food
the beans have to be softened in water twenty-four hours
before, and even then, it is still only very difficult to cook
them without the addition of sodium bicarbonate. Probably
as a result of their very rich nutrients, when they are in the
vegetable or soup form, they have a very intense flavor, and
for that reason I prefer them for this use to our old varieties
of beans.
Only with extraordinarily favorable weather may it
be successful to dry the beans in the field [and not have to
invest in a barn] in such a way that larger quantities could
be brought in without disadvantage. In consideration of this
circumstance, the culture of soy, if it ever is to enjoy more
general cultivation at all, can be carried out without risk only
on a small scale. The possibility is not, however, excluded
that the soybean can be acclimatized with us and, with
continued cultivation, can be brought to maturation earlier
from select local seeds.
I doubt whether soy can be advantageously cultivated
as a green fodder plant in our land, since it does not bear any
intercropping and when purely sown, without being hoed,
it in fact hardly thrives and would even be overgrown by
weeds.

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 799
Before a definitive judgment can be reached about the
soybean for our conditions in Baden, it seems to me that the
further conducting of experiments is advisable, although
I believe that in the event that the bean is capable of what
is actually its outstanding nutritional value from a use that
was not exceptional and especially favorable, it would be
necessary to warn that for the time being, a great deal of
money and time will have to be sacrificed for the cultivation
as indicated.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2436. Wiener Landwirthschaftliche Zeitung (Vienna). 1880.
Briefkasten [Mailbox]. 30(22):179. col. 3. March 17. [Ger]
• Summary: No. 139. To our esteemed collaborators: After
the close of the last edition, the following articles arrived
to us for the editorial file of the Wiener Landw. Zeitung, the
Praktischer Landwirt, and the Oekonom. [A list of article
names follows, including:] “The Value of the Soybean
(Sojabohne) in Agriculture and the National Economy”
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2437. G.P. 1880. I opet povoljan izvjestaj o “soji” [Once
again, a favorable report on “soybeans”]. Gospodarski List
(Farmer’s Newspaper, Zagreb, Croatia) 28(6):46. March 20.
[Cro]
• Summary: Reading the German agricultural journals and
our Farmer’s Newspaper (Gospodarsky List) last year, I
thought the legume soya (soja) would very soon take roots
and start growing everywhere, thus giving humans as well
as our domestic animals good food and feeds. But our
Farmer’s Newspaper published in this year’s issue No. 2
that soya in our country has been alas quickly disapproved,
has no future, and so future testing and dissemination should
be disregarded–even though in all other Austro-Hungarian
crown lands it is planted and spreading, even in German
Bavaria and Saxony. Since, over the last two years, I have
carefully followed articles at home and abroad about soya,
and made trials myself, I should not like to miss the chance
to report to you about this excellent legume.
In 1878 I got from the Agricultural Society at Zagreb
1 kg of a Japanese soybean variety, imported from Japan
by Mr. Auchman. Interested growers and some advanced
farmers received two-thirds of the lot, and one-third was
sown from May 9 to 13 on the experimental field of the
school. Although in this cold month some common beans
were damaged by frost, the soybean has not been affected.
Flowering started on Aug. 14, at a height of between 2 and
3 feet, and they were harvested on Oct. 31. After 10 days
of drying shelled, they gave 6 kg of pure seeds. Other trials
yielded less and with some growers did not ripen at all, since
they were planted too late (at the end of May). These growers
disapproved of soya, declaring that it was not suitable for our

climate and soils. This Japanese soybean variety from Mr.
Auchman is the main reason that soybeans have so quickly
gotten so much disapproval from so many growers in our
country. In the report of trials from Count Attems in Graz,
and in the agricultural journal from Vienna, all agree that
Auchman’s soybean variety is too late and cannot compete
with the Chinese varieties, which ripen in our country at the
same time as some varieties of common beans. I was pleased
to understand the problem. So last year in March, I got 500
gm each of yellow, brown, and black Chinese varieties from
Count Attems in Graz to use for my own trials.
On 15 May 1879 I planted one plot with Chinese
varieties, and another with the Japanese variety. The Chinese
varieties started to flower on July 15, after only 2 months,
but the Japanese variety didn’t flower until August 15,
a month later and 3 months after sowing. In the second
half of September, the Chinese varieties were ready to be
harvested, but the Japanese variety was still green, and on
Oct. 16 it was covered with snow. About 10 days later it was
harvested; after being dried for 15 days in the barn and being
shelled, it gave only 6 kg of seeds. Only a few pods were
ripe, about half of them developed soft seeds, and the rest
remained green. The test weight was much lower than with
the Chinese varieties, but there was no difference in the taste.
According to this trial, the Japanese variety should be grown
where early sowing (at the beginning of April) is possible,
and where moisture and frosts in October are absent. It has a
much better growth habit and dry-matter weight of the total
plants than the Chinese varieties, so it could give a higher
yield of fodder for our animals.
The rest of the Chinese soybean varieties were divided
among 3 farmers, and half of that sample was sown in
time. They did not expect such results, especially after this
summer’s extreme drought, which killed all common beans–
but the soybean remained green and yielded well. They were
surprised that some plants, damaged in one place by sheep,
and in another trial by an ox, still gave some seeds. Some
plants had between 180 and 200 pods containing 300 to 400
seeds.
I harvested 10 kg of yellow, 4 kg of brownish-red, and 4
kg of black Chinese varieties with the aim of distributing all
seeds among farmers, amateurs, and schools in this [Ogulin]
district so as to spread this excellent legume as quickly as
possible.
Even though this newspaper has published a lot about
planting the soybean, I would like to add my opinion that
it should be sown more densely, about 20 cm apart, if
only every third seed emerged [and survived]. It could be
sown also in rows of thin corn since ripening together, and
cultivation is almost the same, only soybeans should not be
hilled, since many pods are very close to the soil surface and
they may start spoiling due to the high moisture of the hills.
And in regard to nutritional value, no other of our legumes
could compete with the soybean, since as soon as one tastes
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the soybean he decides to plant it in his own garden. It can be
consumed without any spices, and what is most important, it
is easily digested, its coat being so thin that it is not a bother
in the mouth, compared with the coats of our beans which
remain undigested even in a stronger stomach. Soybean soup
is also excellent, so it can surpass expensive fasting soup on
many bourgeois tables.
I send you this report with that wish that soya should
take root in our country as soon as possible. I will try to
repeat it also in the coming season and will not forget to
report again after harvest about the new results. (Editor: We
are looking forward to that as soon as possible).
Translated by Dr. Joze Spanring of Ljubljana, Slovenia.
Address: Teacher, Ogulin, Croatia.
2438. Newbernian (The) (New Bern, North Carolina). 1880.
A Chinese vegetable. March 20. p. 4.
• Summary: “Some experiments recently carried on by two
or three Austrian and German horticulturists have brought
into notice an almost forgotten plant which was introduced
into Europe from China nearly thirty years ago, but whose
existence and whose products have been undeservedly lost
sight of. This is the soja hispida, a species of leguminous
plant, somewhat resembling in habit and appearance the
well-known pea. Unlike the latter, however, it has two
distinct uses–industrial as well as alimentary.
“It is highly prized in China and Japan, and is said,
indeed, to take its scientific title from the Japanese name
of a sauce sooja–which is made from its seeds. The seeds
are very similar to a ‘marrow-fat’ pea, but contain a large
quantity of oil, which is either pressed out of them or boiled
out in process of cooking the seeds for the table, which is
effected by simply throwing them into hot water, when the
outer skin bursts and floats to the surface, together with a
quantity of oil, both the oil and the husk being skimmed off
together. These may be either used as cattle food, or the oil
may be separated and employed for various purposes, while
the husks are still valuable as a feeding stuff or as a manure.
The peas are boiled for about twenty minutes, and furnish a
dish which is highly relished, not only by the Celestials, but
by the Europeans who have tasted it.
“It is said to resemble in flavor the green pea, but lacks
its sweet taste. The boiled soja is also prepared as a cake and
as a sauce, being fermented for the latter purpose, and salt,
pepper, etc., being added. The sauce has a high reputation
among the Chinese and Japanese, not merely as a condiment,
but as a medicinal agent. Chemical analysis of the seeds
shows them to be very rich in proteine.
“The oil is available for many uses–for burning in lamps
or even as a substitute for olive oil. Being somewhat of a
siccative [drying] nature, it is not adapted for a lubricant, but
it is for that reason useful as a substitute for linseed oil in
the manufacture of paints and in other similar industrial arts.
Finally, to complete the list of virtues of this Celestial pea,

the haulm gives an excellent fodder for cattle and horses.”
Note 1. This is the earliest document seen (Oct. 2017)
that mentions the use of soybean oil in paints (or varnishes or
enamels).
Note 2. This is the earliest document seen (Oct. 2017)
concerning the use of soybean oil as a lubricant–for which
use it is not suitable.
2439. Wiener Landwirthschaftliche Zeitung (Vienna). 1880.
Sojabohne [Soybeans]. 30(23):187. col. 2. March 20. [Ger]
• Summary: For sale from our own production from 1879, of
100 kilos or more The management of the Archduke’s estate
Ungarisch-Altenburg [today’s Mosonmagyaróvár, Hungary].
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This ad also appeared in the March 24 issue (p.
196, cols. 5-6) and the March 27 issue (p. 206, cols. 5-6).
2440. Wiener Landwirthschaftliche Zeitung (Vienna). 1880.
Sojabohne [Soybeans]. 30(23):187. col. 3. March 20. [Ger]
• Summary: 15 metric hundredweight [1 metric
hundredweight = 100 kilos], 1879 harvest, @ 18 AustroHungarian gulden per metric hundredweight, as well as
10,000 Rohrbunde [bunches of cane, bundles of pipe,
bundles of reeds?] For sale by Alexander v. Lazarovits in
N. Szrediste [= Nagy Szrediste, Hungary, today’s Veliko
Srediste, Serbia] next to the Versetz [today’s Vrsac, Serbia]
railway station and to be ordered most cheaply by rail.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2441. Kotouczek (Carl) 1880. Zum Anbau [For planting
(Ad)]. Neue Freie Presse (Vienna) No. 5597. March 28. p.
19, col. 3. [Ger]
• Summary: The undersigned (Gefertigter) is offering at
the cheapest price and at the best reliable quality for cash
payment or collect on delivery:
A table (see next page) follows with three columns of
the names of the seeds, price per 100 kg in Austro-Hungarian
gulden, and price per 1 kg in Austro-Hungarian kreuzer,
with the seed names of Mountain oats (Gebirgshafer),
Moravian; Vetch (Wicke), grey or black; Clover seeds,
Styrian, top quality; ditto Moravian; Lucerne clover, French;
ditto Moravian; red clover, white, top quality; ditto, ditto,
medium fine; black hay (Hopfenklee), yellow en [sic];
Sweden clover (Trifolium hybridum); kidney vetch; St. Foin
or holy grass; clover and grass seed mixture; grass seeds, all
varieties mixed; silver spike grass, French; ditto, English;
ditto, Italian; Timothy grass [price range given]; mohar grass
(Setarium germanicum) [sic–Panicum germanicum]; false
flax (shell seeds) (Hüllsamen); soybeans (Soja hispida) new;
Corn, American horse tooth (Pferdezahn); feed beets, yellow
and red, English giants;
Cheapest out of all other agricultural seed suppliers.
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will be sent with free shipping.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This ad also appeared in the March 31 issue of
this periodical (page 8, col. 1).
Note 3. This is the earliest article seen (March 2020)
in the AustriaN Newspapers Online (ANNO) database that
contains the German word Soja-Samen (or Soja Samen)
(soybean seeds). This word appears in 3 different issues of
these newspapers from 1880 to 1943.

Price list upon request free of charge with free
shipping–5161
Carl Kotouczek,
Samen- und Landes-Producten-Geschäft [Seed and
Agricultural Products Shop]
Mährisch-Weisskirchen (today’s Hranice na Morave,
Czech Republic)
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Translator’s Note: “My only guess is that the ‘neu’
means that the soybeans are a new addition to their catalog.
I tried doing a search for ‘Carl Kotouczek’ and don’t see
anything for soybeans in his earlier ads (but then I have not
done an exhaustive search for the later ads to see if it appears
in any of them).
“At first I thought that the two sets of prices were two
different currencies, but as I look it over, I think everything
is in Austro-Hungarian gulden, the first column is for orders
of 100 kg (at a lower per kilo price), the second column is for
1 kg with free shipping.”
Note 2. This ad also appears in the April 7 issue (p. 232,
col. 3) of this newspaper. Address: Maehrisch-Weisskirchen.
2442. Neuigkeits Welt-Blatt (Vienna). 1880. Kleine Anzeigen:
Soja-Samen Verkauf [Classified ads: Soybean seeds for sale].
No. 72. March 28. p. 12, col. 6. [Ger]
• Summary: In Galicia. The Bileze estate management
(Bileze Gutsverwaltung), Korolowka [today’s Korolówka,
Poland] post office, is selling soybean seeds (Soja-Samen) at
50 Austro-Hungarian gulden per kg. Packages of at least 5 kg

2443. Neue Freie Presse (Evening, Vienna). 1880.
Correspondenz [Correspondence]. No. 5599. March 31. p. 4,
col. 3. [Ger]
• Summary: F.E. in W.L.: We accept the article about the
soybean (Sojabohne) with thanks and shall await with
pleasure the additional interesting information.
Note 1. The first set of initials F.E. are those of the letter
writer, the second set W.L. is the letter writer’s city or place.
No idea what they stand for. With later letters that are not
soy-related, W. most likely stands for Wien [Vienna]. These
may refer to regular correspondents or letter writers who are
recognized by readers, or may just be left anonymous as was
the style of the time.
Note 2. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2444. Neuigkeits Welt-Blatt (Vienna). 1880. Kleine Anzeigen:
Sojabohne [Classified ad: Soybeans]. No. 73. March 31. p. 8,
col. 1. [Ger]
• Summary: from our own production from 1879 from 100
kilos or more for sale by the management of the Archduke’s
estate in Ungarisch-Altenburg [today’s Mosonmagyaróvár,
Hungary].
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2445. Neuigkeits Welt-Blatt (Vienna). 1880. Kleine Anzeigen:
Sojabohne [Classified ad: Soybeans]. No. 73. March 31. p. 8,
col. 1. [Ger]
• Summary: 15 metric hundredweight [1 metric
hundredweight = 100 kilos], 1879 harvest, @ 18 AustroHungarian gulden per metric hundredweight, for sale by
Alexander v. Lazarovits in N. Szrediste [= Nagy Szrediste,
Hungary, today’s Veliko Srediste, Serbia] near Verschetz,
Hungary [today’s Vrsac, Serbia].
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2446. Carrière, E.-A. 1880. Le soja hispida [The soybean
(Soja hispida)]. Journal d’Agriculture Pratique 44(14):47983. April 1. [Fre]
• Summary: Page 480 notes that in 1874 the Jardin
d’Acclimatation in France received soybeans from Mexico
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and distributed them to various societies.
Illustrations show: (1) A plant, pod, and seed of Pois
oléagineux de la Chine (soybean; Fig. 35, by L. Rouyer).
(2) A plant and pods of Soja hispida (soybean) with many
pods clustered around the stem, and a cluster of 7 pods to the
upper left of the plant (Fig. 36, by Thiebault). (3) A cluster of
three leaves of Soja hispida d’Etámpes one-fourth its natural
size (Fig. 37).

(4) Two large pods and one seed of Soja hispida
d’Etámpes (full size; Fig. 38).
(5) A dry plant of Soja hispida d’Etámpes with pods on
the stems, one-ninth its natural size (Fig. 39).
A table (p. 482) compares the composition of different
seeds as analyzed by various chemists. The soybean was
analyzed by Levallois of l’Institut agronomique.
Pages 482-83: A quotation from Amoenitatum
exoticarum by Engelbert Kaempfer (1712) mentions miso,
soy sauce, koji, and sake.
Page 483 states: “Today the soybean is cultivated in
Hungary and probably in Austria. One farmer, Mr. JulesRobert of Seelowitz, in Moravia [a separate crownland of
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Austria, but after 1945 part of Czechoslovakia], cultivates
it on a very large scale (30 hectares or more each year). He
lets some of the plants ripen / mature for harvest as seeds
(soybeans); he cuts the others before they mature and mixes
them with corn (maïs), then ensiles the mixture in a semidry state.” Note 1. This is the earliest document seen (March
2021) that mentions silage or ensilage in connection with
soybeans. It is also the earliest document seen (March 2021)
that mentions the use of corn and soybeans together to make
silage. All of the early research on the use of soybeans in
silage was done in France.
The last paragraph states: “Soybean seeds can be
ordered from MM. Vilmorin et Cie, 4, quai de la Mégisserie,
Paris.”
Note 2. Note 2. This document contains the earliest date
seen for soybeans in Mexico (1874). It is not clear whether
or not these soybeans were cultivated in Mexico (they may
well have been) or where they came from (they may well
have come from China on a Manila galleon as part of the
China trade).
Note 3. Theodore Hymowitz, Prof. of Plant Genetics,
Univ. of Illinois, referring to this reference and to the
reference from the year 1651 by Francisco Hernandez
mentioning the mung bean, writes (8 May 1989): “The
existence of soybeans or mungbeans or even the knowledge
of these crops in Mexico at that time is of course no surprise
to me. From about 1565 and for the next 250 years ships left
Acapulco for Manila (Philippines) and returned. All sorts of
goods were moved West to the East and vice versa across
the Pacific Ocean. Hernán Cortés [Cortes] (1485-1547,
the Spanish explorer and conqueror of the Aztec empire in
Mexico) started a plant introduction garden in Mexico City
in 1621 and requested that seed be sent to him.” Hymowitz
added by phone (27 May 1989): “There is no log of what
was grown in that garden, but there is the account of Cortés’
friend, which is at the University of Illinois rare book room.
It is in old Spanish, handwritten.”
Note 4. The illustrations in this article were reproduced
in many later books and articles by other authors. Address:
France.
2447. Neue Freie Presse (Evening, Vienna). 1880. Neue
Feldfrucht–aus China [New crop–from China (Ad)]. No.
5603. p. 18, col. 6. April 4. [Ger]
• Summary: Soybeans (Sojabohnen) (called “vegetablebased meat”) [“Vegetabilischer Fleisch”].
After several years of cultivation, they have also proven
themselves here extraordinarily in the past year, in spite of
the unfavorable weather conditions, through a 73-fold yield.
Presuming that it is well known that the opinions about
these are favorable in all of the agricultural trade journals
etc., genuine acclimatized seeds for sowing for planting
this coming May are offered by G. Simon in HirschstettenStadlau near Vienna.

NB 4 kilos are sufficient for 1/4 joch (equal to 0.14
hectare or 0.36 acre). After plowing, the seeds are planted
individually 8 inches from each other, no furrow remains
empty.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This ad also appeared in Die Presse on April 17
(p. 12, col. 5).
2448. Neue Freie Presse (Evening, Vienna). 1880. Miscellen
fuer Lands und Gewirthschaft [Miscellaneous for agriculture
and home economics]. No. 5605. April 6. p. 4, col. 3. [Ger]
• Summary: On the Cultivation of the Soybean (Sojabohne):
Data are available from Central Hungary from the harvest
year 1879 on the results of larger agronomic trials with this
crop which, it is well known, was introduced by Haberlandt.
This is only suitable to encourage its further and more
extensive cultivation. A total of 94.15 yokes [1 yoke =
0.5755 hectares or 1.422 acres] were planted on ten estates,
and on them, a total of 861.04 hectoliters of soybean seeds
(Sojabohnenkörner) were harvested, and thus an average
of 9.14 hectoliters per yoke. The average quantity that was
sown amounted to 23 liters per yoke. In that specific year
at the same estates, the average yield for vetch was 7.34
hectoliters per yoke and that of peas was 8.89 hectoliters. It
can therefore be seen that in comparison with these closely
related legumes, the soybean is in fact capable of keeping up.
Other agronomic trials in 1879 with this new legume yielded
the following results: on five estates in Southern Hungary,
with a total of 62 yokes 1,200 square klafters [there are 1,600
square klafters in one yoke; one square klafter equals 3.5979
square meters], a total of 357.02 hectoliters of soybeans
were harvested, and thus an average of 5.69 hectoliters per
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yoke. The planting took place at a distance of half a meter
in squares with nests of six seeds. The average yield at the
same time of a very similar legume, the fava bean, was 9.63
hectoliters. The value of one hectoliter of soybeans was 5
Austro-Hungarian gulden 60 kreuzer, while that of the fava
beans was 4 gulden 20 kreuzer, and thus the harvest value
(Erntewerth) of the soybeans arrived at approximately three
fourths of that of the fava beans (soybeans 5.69 hectoliters @
5 gulden 60 kreuzer equals a harvest value of 31 gulden 86
kreuzer per yoke, while that of the fava beans 9.63 hectoliters
@ 4 gulden 20 kreuzer equals 40 gulden 40 kreuzer harvest
value per yoke). This may serve as a comparison, whereby
the possibly greater nutritional value of the soybean would
come into consideration, the establishment of which on the
part of agricultural trial stations is desirable and is also in
fact to be expected.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2449. Neuigkeits Welt-Blatt (Vienna). 1880. Kleine Anzeigen:
Sojabohnen–Verkauf [Classified ads: Soybeans–for sale
(Ad)]. No. 81. April 9. p. 8, col. 2. [Ger]
• Summary: In Lower Austria. New crop–from China. After
several years of cultivation, soybeans (Sojabohnen) (called
“vegetable-based meat”) have also proven themselves here
extraordinarily in the past year, in spite of the unfavorable
weather conditions, through a 73-fold yield. Presuming
that it is well known that the opinions about these are
favorable in all of the agricultural trade journals etc., genuine
acclimatized seeds for sowing for planting this coming
May are offered by G. Simon in Hirschstetten-Stadlau near
Vienna.
NB 4 kilos are sufficient for ¼ joch (equal to 0.14
hectare or 0.36 acre). After plowing, the seeds are planted
individually 8 inches from each other, no furrow should
remain empty.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. Although the content of this ad is almost
identical to one that appeared in this newspaper on April 4,
the format is very different.
2450. Wiener Landwirthschaftliche Zeitung (Vienna).
1880. In vorzueglicher Qualitaet, Prima gelbe Sojabohne,
[Excellent quality, superb quality yellow soybeans].
30(29):238, col. 1. April 10. [Ger]
• Summary: In superb quality (Prima)
First-class yellow soybeans (Sojabohne),
best cleaned foxtail millet (Mohar) [Setaria italica, also
known in English as moha],
genuine feed beet seeds (Futterrübensamen),
genuine sugar beet seeds (Zuckerrübensamen),
grass seeds,
various specialties and qualities

corn spurry (Spörgel)
(Spergula arvensis)
recommended by
M. Berkowitsch & Comp.
Hegelgasse 17, Vienna 1.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2451. Neuigkeits Welt-Blatt (Vienna). 1880. Kleine Anzeigen:
Sojabohne [Classified ads: Soybeans]. No. 84. April 13. p.
12, col. 2. [Ger]
• Summary: early maturing, brown and yellow, 1879 harvest,
shipped at the price of 30 Austro-Hungarian kreuzer per kilo
by the Habbach Estate Management, Mannsburg [today’s
Menges, Slovenia] post office in Krain [today’s Carniola,
Slovenia].
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2452. Graf Zamonski’schen Gutsverwaltung. 1880.
Sojabohnen [Soybeans (Ad)]. Wiener Landwirthschaftliche
Zeitung (Vienna) 30(30):248. April 14. [Ger]
• Summary: This tiny ad states: 500 kg of early-ripening,
yellow-seeded soybeans are still available from Count
Zamonski’s agricultural estate administration (Graf
Zamonski’schen Gutsverwaltung) in the Felsö-Motesicz
estate (pr. = praedium) of Trencsin. The price is 30 Gulden
per 100 kg.
Note 1. 500 kg = 5 Mctr. / Mtcr. = 5 Meterzentner or
MeterCentner or Meter-Centner; 1 Meterzentner = 100 kg.
Note 2. Trencsin is today’s Trencin, as of 2005 in
western Slovakia on the Vah River.
Note 3. Concerning the price: ein Mtcr. mit fl. 30, zu
haben; fl. = florins, also called Gulden or Guilders; so 30
fl. is 30 “pieces of gold.” From 1857-1892, 1 florin = 100
kreuzer.
Note 4. This ad also appeared in the April 21 issue (p.
7, col. 3). Address: Felsö-Motesicz pr. Trencsin [AustriaHungary].
2453. Het Nieuws van den Tag: Kleine Courant
(Amsterdam). 1880. Gemengd nieuws [Miscellaneous news].
April 14. p. 1. col. 4. [Dut]
• Summary: The agriculturist A. Kuipers, of Steggerda,
during this past year, has planted some soybeans (eenige
sojaboonen gepoot).
Note: This very short article was found by searching
the Dutch-language database http://kranten.delpher.nl/ for
“sojaboonen” using advanced search between 1700 and
1880.
2454. Carrière, E.-A. 1880. Soja hispida [The soybean (Soja
hispida)]. Revue Horticole: Journal d’Horticulture Pratique
(Paris) 52:153-57. April 16. Excerpted from Journal
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d’Agriculture Pratique, 1 April 1880. [2 ref. Fre]
• Summary: This is a reprint of an article by the same author
first published on 1 April 1880 in Journal d’Agriculture
Pratique 44(14):479-83. All the five illustrations (line
drawings) and one table in the original article are reproduced
here. Address: France.
2455. Oesterreichisches Landwirthschaftliches Wochenblatt
(Vienna). 1880. Miscellen: Sojacultur in Frankreich
[Miscellaneous: Soybean cultivation in France]. 6(16):128.
April 17. [Ger]
• Summary: In the Journal d’agriculture pratique, 1880, no.
14, E.A. Carrière writes an essay about the soybean which
deserves consideration to the extent that in it, regardless of
the efforts to make soy acclimatized in Austria-Hungary,
propaganda is provided for this very promising plant in
France. The conviction is expressed there that soy is capable
of playing a very important role in the warmer parts of the
country. Levallois at the Agronomic Institute [agronomisches
Institute] in Paris also notes the excellent composition of
the soybean seeds there by finding that when air-dried, they
contain 35 percent nitrogenous substances, 13.5 percent fat,
and so on. It is also mentioned that soy is being cultivated in
Hungary–and probably also in Austria–and Mr. Julius Robert
in Seelowitz [today’s Zidlochovice, Czech Republic] is
already growing it at a large scale, since he has dedicated an
area of 30 hectares to it every year.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2456. Neue Freie Presse (Vienna). 1880. Soja-Bohne,
[Soybeans (Ad)]. No. 5620. April 21. p. 15, col. 5. [Ger]
• Summary: 100 kilos 28 Austro-Hungarian gulden, [one]
kilo 40 Austro-Hungarian kreuzer at And. Ad. Markl’s
Söhne, Vienna
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This ad also appeared in the Wiener
Landwirthschaftliche Zeitung, 12 April 1879 (p. 159, col. 5)
and 17 April 1880 (p. 256, col. 1).
Note 3. From 1857-1892 in Austria-Hungary, 100
Kreuzer = 1 Gulden. Address: Vienna.
2457. Neuigkeits Welt-Blatt (Vienna). 1880. Kleine Anzeigen:
Sojabohne [Classified ad: soybeans]. No. 94. April 24. p. 16,
col. 3. SeCoAuHu [Ger]
• Summary: new, yellow, from China (vegetable meat
{vegetabilisches Fleisch}), for sale in postal packages of
5 kilos, free shipping to any post office for 1.70 AustroHungarian gulden (fl. 170). Leopold Müller in Wrazow,
Moravia [today’s Vracov, Czech Republic].
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This ad also appeared in the April 27 issue (p.

16, col. 6) of this newspaper.
2458. Kuipers, A.H. 1880. De Sojaboon [The soybean].
Leeuwarder Courant (Leeuwarden, Friesland province,
Netherlands). April 26. p. 5, cols. 2-3. [Dut]
• Summary: The word Sojaboonen [soybeans] appears many
times in this long article. The progress of this crop in the
United States is discussed.
Note 1. This article was found by searching the Dutchlanguage database http://kranten.delpher.nl/ for “sojaboonen”
using advanced search between 1700 and 1880.
Note 2. Steggerda is the third largest village of the
Dutch municipality of Weststellingwerf, in the province of
Friesland.
2459. Holton Recorder (The) (Holton, Kansas). 1880.
Science and industry. April 29. p. 2, col. 5.
• Summary: “The seeds of Soja hispida, known as ‘soy
bean’ or ‘Japan pea’ is the most concentrated vegetable
food known. It contains forty per cent. of albuminoids and
eighteen per cent. of oil. The soja grows in the Himalayas,
but is principally cultivated in the north of China, whence
it is largely exported to the southern districts. The seed is
pressed for its oil, and the cake, mixed substances less rich in
nitrogenous matter, used as a food for man and beast.”
2460. Bulletin de la Societe d’Acclimatation. 1880. Extraits
des procés-verbaux des séances de la société. Séance
générale du 16 Avril 1880 [Excerpts of verbal proceedings
from meetings of the society. General meeting of 16 April
1880]. 27:185-96. April. See p. 191-92. [Fre]
• Summary: Mr. Vavin shows the assembly seeds of Soja
hispida and indicates the remarkable size to which they
expand when soaked in water. Mr. Paillieux states that the
true name of this plant is Glycine hispida. Mr. Vavin replies
that, according to Mr. Baillon, 23 varieties (variétés) of this
plant exist in China, but only 3 of these varieties are known
in Europe.
“Our colleagues then express regret that Mr. Blavet,
president of the Society of Horticulture of Étampes, who has
conducted agronomic trials with soya using seeds provided
by the Society for Acclimatization, has not yet sent us a
sample of his crop, even though he was able to give 9 liters
of seed to Mr. Vilmorin.”
Mr. Grisard observes that, according to the observations
of Mr. Corroy, director of the botanical garden of the farm
at Mares, in Cochinchine (French Indochina), the seeds of
soya–at least those which are black–are generally not much
relished by livestock.
Mr. Paillieux notes that the seeds of Glycine come in
different colors–green, yellow, white, black, and red. There
are also early and late varieties (variétés); only the early
varieties will bear mature seed in France. As for the number
of varieties, there would seem to be more than 30 in Japan.

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 806

2461. Bulletin de la Societe d’Horticulture et de Viticulture
d’Eure-et-Loir (Chartres). 1880. Procés-verbaux des
séances. Séance du 4 avril 1880 [Verbal proceedings of the
meetings. Meeting of 4 April 1880]. 11:321-22. [1 ref. Fre]
• Summary: This meeting was held in the pavilion of the
Society’s Garden. It was presided over by Mr. de SaintLaumer. Mr. Barois substituted as secretary.
On the table were deposited the following objects,
represented by: Mr. Samson, jardiner for Mme. Bonnet,
at Mousseau, commune of Lèves, a certain quantity of
seeds of Soja hispida. These seeds, which promise to be a
useful substitute for starchy seeds, such as lentils, would be
remarkably fruitful, for seven seeds have yielded 760 seeds.
The plant will be, thanks to the coarse hairs with which it
is covered–from which it gets the name hispida–respected
by slugs; moreover, we know of no parasites that ravage
its seeds, such as the broad bean beetle (bruche [Bruchus
rufimanus]), which often leaves no lentil seeds intact. This
beetle caused a whole region, the area around Gallardon, to
give up the cultivation of the lentil, which once prospered
there.
Footnote: The seven seeds, which have been multiplied
100-fold, under the cultural care of Mr. Samson, had been
entrusted to him at the meeting of 2 Feb. 1879. They
originated from a shipment by Mr. Blavet, president of the
Horticultural Society of Etampes. This shipment has made
it possible to distribute soybean seeds (graines de Soja
hispida) to the members who were present at said meeting.
They were entrusted to Mr. E. Paille of the Society’s garden,
and to Messrs. Garousse, Mathoré, Eugène Hurtault, Gabriel,
Vassort and Samson, who are now engaged in preparing a
report of the results obtained from the cultural trials of this
plant. Mr. Samson has fulfilled his obligation by presenting
the 760 seeds.
Almost all the agricultural and horticultural publications
have spoken of the Soja hispida as a food for humans and a
forage for animals.
2462. Grisard, Jules. 1880. Extraits des procés-verbaux des
séances de la société. Cinquième section. Séance du 6 Avril
1880 [Excerpts of verbal proceedings from meetings of the
society. Fifth section. Meeting of 6 April 1880]. Bulletin de
la Societe d’Acclimatation 27:320. April. [Fre]
• Summary: The president, Mr. Eug. Vavin, insists on
the great interest presented by the soybean (Soja hispida)
cultivated as a common legume, but he does not believe that
the manufacture of cheese [tofu] from the soybean would
be of any great interest, especially among members of the
Society. Mr. Vavin is convinced that this legume will be
widely disseminated and grown within several years, not
only because of its fine taste, which will invite research on
its uses as a food, but even more because it has the precious
advantage of not having been attacked by the broad bean

beetle (bruche [Bruchus rufimanus]).
“Mr. Paillieux observes that this plant can be used in
animal feeds; he rejects its use for making [soy] sauce, but
believes that it can be used to advantage in the preparation
of cheeses, for it contains a large proportion of casein, 35 per
cent.” Address: Secretary, France.
2463. Harz, C.O. 1880. Ueber Soja hispida Moench, die
rauhhaarige Sojabohne. I. Charakteristik der Culturracen
[About Soja hispida Moench, the coarse-haired soybean.
I. Characteristics of the cultivars]. Zeitschrift des
Landwirthschaftlichen Vereins in Bayern 70:210-14. April. [2
ref. Ger]
• Summary: The author describes the various forms and
varieties of the soybean, dividing them into two major
“groups of races” (Racengruppe) and 8 soybean varieties
according to seed shape, color, and size, based partially on
taxonomies and classification schemes developed in 1869 by
Martens.
The first group he calls “Racengruppe I, der Soja
platycarpa, Hrz.” Flat-seeded soybeans. The varieties are:
1. olivacea Hrz. (olive-brown soybean). 2. punctuata Hrz.
(speckled). 3. melanosperma Hrz. (long, black seeds). Within
melanosperma are four sub-varieties: a. vulgaris (flat hilum);
b. renisperma (depressed hilum); c. nigra–the Soja elliptica
nigra of Martens; d. rubrocincta (red seeded). 4. platysperma
(the Soja compressa parvula of Martens, flat black seeds). 5.
parvula (from Martens, small black seeds).
The second group he calls “Racengruppe II. Der Soja
tumida, Hrz.” Swollen seeds. 6. pallida (from Roxb. [William
Roxburgh] and the Soja sphaerica virescens [roundish green]
and Soja sphaerica lutescens [roundish yellow] of Martens).
7. castanea Hrz. (brown seeded). 8. atrosperma Hrz. (black
and round; the Soja sphaerica nigra and Soja sphaerica minor
of Martens).
Note: Harz (1896) was the first to introduce the concept
that the forms and varieties of the soybean should be
divided into two major “groups of races” (Racengruppe).
This is the earliest document seen (July 2014) that uses
most of the unusual descriptive terms shown above, such as
“atrosperma,” “melanosperma,” “platycarpa,” “tumida,” etc.
Address: Dr., Bavaria, Germany.
2464. K. [Adolf Kraemer]. 1880. Die Soja-Bohne in der
Schweiz [The soybean in Switzerland]. Schweizerische
Landwirthschaftliche Zeitschrift (“Die Gruene”) 8(3):218.
April. [Ger]
• Summary: How eagerly our farmers have taken up the
soybean trials is shown by the fact, among others, that the
editor of the Swiss Agricultural Journal (Schweizerische
Landwirthschaftliche Zeitschrift), which certainly on the
basis of the results of some observations, has contributed
to the knowledge and evaluation of that plant–entirely
without regard to the numerous cases of communication of
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information by word of mouth. In response to not less than
120 letters of inquiry from all parts of the country concerning
the source of seeds, the cultivation of the soybean, etc. we
have consulted and given answers to their questions [free
of charge]. Address: PhD, Prof. of Agriculture at the Swiss
Polytechnikum, Zurich, Switzerland.
2465. Monatsschrift des Vereines zur Befoerderung des
Gartenbaues in den Koeniglich Preussischen Staaten und der
Gesellschaft der Gartenfreunde Berlins. 1880. Versammlung
des Vereins zur Befoerderung des Gartenbaues in den
koenigl. Preussischen Staaten [Meeting of the Society for
Promotion of Horticulture in the royal Prussian states].
23(4):162-66. April. Meeting of Feb. 25. [Ger]
• Summary: In section XII (p. 165) we read that Mr.
Moisken in Frankfurt an der Oder has sent information by
letter that the “Glory of Kassel” (“Ruhm von Kassel”) peas
that were received from the Society last year have provided
completely extraordinary yields on loamy soil. Mr. L. Groth,
Secretary of the Horticultural Society (Gartenbau-Verein) in
Guben likewise reported that in contrast to the unfavorable
report by Mr. O. Hüttig (1880 this journal, p. 24), the
soybeans in Guben have arrived at complete maturity on
light soil for two years, even in the wet year of 1879, and
likewise in Neuzelle, although incidentally, Mr. Hüttig is
correct that if there are otherwise no advantages, the common
beans have to be assessed higher. Mr. Wittmack remarked
that the advantage of the soybean lies in the greater protein
content (nitrogenous substance content) and in the high fat
content. While peas and beans only have approximately 23%
protein, the soybean possesses up to 33% and consequently
arrives rather at the same level as the yellow lupin, but it
exceeds this as a result of its high fat content (18%), while
the lupin hardly has 5%. In addition, it does not contain any
bitter compounds as lupins do. The soybean should not be a
garden plant, but rather an agricultural crop, a fodder plant.
Livestock gladly eat the seeds and straw; for the human
tongue, white beans are more pleasant. In general, soybeans
seem to really be getting more acclimatized. In the garden of
the Agricultural Museum, they have already matured well for
many years on light, unfertilized soil, and likewise in 1879
on a large area owned by the Dippe brothers in Quedlinburg.
Mr. O. Neumann: The small pods sit so densely that the
soybean may well be suitable as a fodder plant. The plants
can probably be pulled up when half mature and the seeds
will then subsequently mature, as with lupins. With the latter,
it was also earlier believed that it was necessary to have
mature seeds in the field, but experience has taught that halfmature seeds subsequently mature very well and are capable
of germinating.
Mr. O. Huettig and Mr. Perring feel that the soybean has
little potential.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Bavaria, Germany.

2466. Blaskovics, Edmund v. 1880. Die Sojabohne.
Etwas ueber deren Cultur, Verwendbarkeit und Werth als
Futtermittel [The soybean. Something about its cultivation,
usefulness and value as a feedstuff]. Vienna, AustriaHungary: Carl Gerold’s Sohn. 24 p. 24 x 15 cm (octavo). [1
ref. Ger]

• Summary: Contents: 1. Cultivation of the soybean (Cultur
der Sojabohne). 2. The soybean as a feedstuff/animal feed
(Die Sojabohne als Futtermittel).
1. Cultivation of the soybean. The smaller cultivation
trials that were set up in many locations with the soybean
(Sojabohne)–which, in spite of the precision of their
execution, could not provide any sufficient information
about the usability of it as an agricultural crop–moved me
to publish the [results of the] trial that was carried out at a
larger scale at the Archduke Albrecht estate in UngarischAltenburg [today’s Mosonmagyaróvár, Hungary], in order
in this way to contribute to the extent feasible to placing the
value of this plant in the proper light.
Even though just like all other trials, this trial will not be
capable of definitively and finally deciding the question as to
whether the soybean will be suitable as an agricultural crop
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and fodder plant, I nevertheless believe that I will be able to
contribute to a solution to this through what follows below.
As early as 1878, agronomic trials were carried out with the
yellow variety of the soybean on two sides, specifically on
diluvial soil (weathered tertiary gravel) and alluvial soil with
a rich sand content and in fact with a subsoil mixed with
scree.
On the former, 1,024 square cm (32 cm square) was
cleared for each cluster as a location, and on the latter, 750
square cm (50 cm distance between rows and 15 cm interval
within the row). In each step, on May 16 and May 22, two
seeds were planted 3 to 6 cm deep. The sowing seeds had a
weight of 165 to 168 grams per 1,000 seeds. The first plants
came up on May 21, after the sowed seeds immediately
received rain for four days with a precipitation quantity of
26.9 mm, and the last plants came up on June 3. Only a few
seeds did not germinate, and specifically, at the first location,
out of 2,915 seeds, 13 seeds remained unsprouted, and at
the second location, all of them came up. The cool weather
in the first germination period delayed the development of
the plants. From June 13 until the end of July, the plants
were cultivated once and weeded once. The first blossoms
appeared on July 1 and the last blossoms appeared on August
17. Around this time, the height of the plants amounted to
63 to 73 cm. The great heat that was associated with dryness
very much supported the development, and as early as
August 21, the yellowish colored pods and leaves appeared,
and it was possible for the harvest to begin on September 14
and be completed on September 20.
Only 5% of the seeds remained unformed, whereby the
fault for this may in fact be attributed to the great abundance
of leaves on the plants as well as to the at times too small soil
area cleared for the individual plants. The number of pods
on a plant varied between 40 and 119, and the number of
seeds in each pod varied between 1 and 4, although 4 seeds
appeared in a pod only rarely.
The pods were commonly located at a height of 7 to
8 cm above the soil. The rooting (Bewurzelung) of the
plants is weak. The harvest on the diluvial soil amounted
to 17.02 metric hundredweight (22.7 hectoliters @ 75 kg
each) per yoke (Joch) or 29.61 metric hundredweight (39.49
hectoliters @ 75 kg each) per hectare, while on the alluvial
soil, it was 14.88 metric hundredweight (19.2 hectoliters @
77.5 kg each) per yoke or 25.89 metric hundredweight (33.4
hectoliters @ 77.5 kg each) per hectare.
With the crops (Frucht) that were harvested, 1,000 seeds
weighed 156 to 159 grams, and they were consequently
around 9 grams lighter than the seeds that were sown.
With regard to straw, empty pods, and waste, 2,496 kg
were harvested per yoke or 4,338 kg per hectare. These were
not greedily or completely accepted by foals and sheep, but
the softer parts were well accepted by young cattle.
From that which has been stated above, we see that the
harvest results that were obtained concur on average with

those which Professor W. Hecke published in 1879 about
soybeans (Soja) that were cultivated in 1878 in the Wiener
Landwirthschaftliche Zeitung. We also find there an analysis
on the soybeans that were cultivated on the estates of the
Royal Hungarian Academy in Ungarisch-Altenburg in 1878.
The results of this with the yellow variety were:
A table follows: Water 9.50%. Protein 26.10% Fat
(vegetable oil) 15.65%. Nitrogen-Free Extracts 38.95%,
Crude Fiber 4.70%, Minerals 5.10%.
In 1878 no analysis was carried out on the soybeans
that were harvested on the Archduke’s Estate in UngarischAltenburg; however, in order to make comparisons possible
with those that were obtained in 1879, which were analyzed
in the laboratory of this academy, the aforementioned
analysis is listed of the soybeans from the academy’s estate
that were raised under similar conditions in 1878.
The two smaller trials that were carried out in the
previous year appeared to be encouraging enough to repeat
them in 1879 and to extend them substantially, as is visible
from Table I.
The cited cultivation areas of the Altenburg, Wieselburg,
Marienau, and Pfaffenwiese farms [translator’s note:
nineteenth century farm names in German that are probably
now in Hungarian, if they still exist] are located on alluvium
between the Leytha [sic–Leitha] and the Danube and on the
latter, Kaiserwiese and Lehndorf on alluvial bog soil next to
the Hanyság [sic–Hanság, in German Waasen or Wasen, a
moor area on the Hungarian-Austrian border], Albrechtsfeld
on diluvial soil of the moor (moor soil) (Haideboden sic–
Heideboden?), Casimir in part on the same, in part like also
Wittmanshof and Kleylehof on weathered tertiary gravel
(Parndorf Plateau). The thickness (Mächtigkeit) of the soil is
for the most part very small.
With regard to the cultivations at individual properties,
it is to be noted that the Lehndorf and Albrechtsfeld
estates (Prädien) suffered from stagnating moisture, while
Kleylehof was repeatedly afflicted by strong downpours
of rain. Actually, 1879 was very unfavorable for the
cultivation of the soybean, which in fact requires more
heat than our usual crops with the exception of corn, since
the temperatures during the soybean vegetation period
(Sojavegetationsperiode) were significantly lower than the
average of the past ten years, and in fact lower than in 1878,
which in fact also lagged significantly behind the ten year
average. Also occurring unfavorably to just the same degree
were the precipitation conditions, since as is apparent below,
the precipitation of 1879 exceeded that of the previous year
by 95.3 mm and that of the ten year average by 161.3 mm,
which significantly reduced the harvest results since as it
appears, the soybean requires more dry, warm weather.
Two tables follow: The first shows the temperature in
1878 and 1879 each month from April to September and the
average for each year. In 1878 the average was 17.31ºC and
in 1879 it was 16.75ºC, whereas the average of these months

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 809
for the last 10 years was 17.48ºC.
The second shows the precipitation in 1878 and 1879
each month from April to September and the totals for each
year. In 1878 the total was 330 mm and in 1879 it was 425.4
mm, whereas the total during these months for the last 10
years was 264 mm.
Note: For a good description and review of this booklet
see: Wiener Landwirthschaftliche Zeitung. 1880. 30(39):310,
col. 2. May 15.
The booklet contains many large tables in each of the
two sections. There is no bibliographic reference or footnote
given in the whole booklet except the reference made on p
4 to the short report about the 1878 harvest given by Prof.
Hecke in 1879.
This booklet is owned by Soyinfo Center
Library; Austrian National Library (Österreichische
Nationalbibliothek), Vienna (call# 394.926-D Per); and
Bonn University Bibliothek, Germany. Address: Assistant
at the Royal Hungarian Academy of Hungarian-Altenburg
(Assistent an der koeniglich ungarischen Akademie zu
Ungarisch-Altenburg).
2467. Neue Freie Presse (Vienna). 1880. Correspondenz
[Correspondence]. No. 5632. May 3. p. 4, col. 3. Evening
edition. [Ger]
• Summary: Dr. F. in D.: You may obtain soybeans
(Sojabohne) at any commercial garden shop that you like.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. It is deliberately unclear where “D.” is.
2468. K. 1880. The soja or Asiatic bean (Letter to the editor).
Charlotte Democrat (The) (Charlotte, North Carolina). May
7. p. 4.
• Summary: “Editor Charlotte Democrat:–I send you a
small sample of an Asiatic Bean, the Soja Hispida, a plant
which has for ages constituted a chief article of food for man
and beast throughout the great continent of Asia, from the
Caucasus to Japan. Notwithstanding its prominence in the
agriculture of so large a part of the human race for a great
part of its history, it had failed to be adopted, or investigated,
or acclimated in Europe, until the great Exposition at Vienna.
A large number of its varieties were exhibited there, both
from Japan and several Asiatic Continental States. Prof.
Haberlandt of Vienna obtained and distributed specimens of
the several varieties throughout the different States of the
Empire and carried on experiments through a series of years
to ascertain its relations to the climate and soil and modes
of cultivation of Europe. In 1878 he published an account
of these experiments and his conclusions. As these results
are likely to be of great value to us, I give you the most
important of them briefly.
“1. This Bean (the Soja) is more hardy than any other
species of bean or pea cultivated in Europe, and is less liable

to attacks of insects.
“2. It adapts itself to any kind of soil but produces the
best results in a sandy loam.
“3. It has about the same range of climatic adaptation
as Indian Corn, but is less liable to injury from frost–even
freezing does not destroy it.
“4. It withstands the drouth of Summer better than all
other legumes (beans and peas).
“5. It produces very largely, both seeds and vines, and
excells all our other green fodder plants, being eagerly eaten
by all farm animals.
“6. Both seeds and straw have an extraordinarily high
nutritive value.
“7. It does not degenerate in the climates of Europe,
but even improves in yield and quality. So that, it is a most
important acquisition to the agriculture of Europe.
“The Soja yields 35 to 55 bushels of seed and two tons
and upwards of straw to the acre.
“The analysis, of the Soja Bean, compared with the
horse bean, cow pea, garden pea, wheat and corn, shows
that it far surpasses them all in the two most important food
constituents, viz: albuminoids and fat; and justifies the high
place it has so long held among the Eastern nations as food
for man and beast.
“From analysis it appears that only clover surpasses the
value of the Soja vines as ‘roughness,’ and that by a smaller
amount than it exceeds timothy hay, and the Soja is far better
than the cow pea; and in this last respect it has this further
very great advantage, that it does not shatter in the ripening
or curing.
“And lastly, the Soja furnishes a better green crop for the
improvement of the soil than the cow pea, (the most valuable
plant we now have for this purpose,) because its ash shows a
larger percentage of potash, phosphoric acid and ammonia.
Some twenty varieties of this plant are known in Asia, and
Prof. Haberlandt procured and experimented with them all.
He finds two, designated as the ‘yellow’ and the ‘red brown’
to be, on the whole, the most valuable.
“I have procured a half gallon of these acclimated
varieties from Vienna, and distributed them to some twentyfive localities, covering the whole State, and all its varieties
of soil and climate, with the request to report the result in
the Fall. From one of the parties I got the answer that he has
been cultivating it for five years, and ‘finds them superior
to all other kinds of peas for stock, especially cows,’ and
he says he is sure ‘he can raise 100 bushels to the acre.’ He
adds: ‘They do well planted among corn, like cow peas, or
sown broadcast.’ This is valuable testimony from a very
intelligent and successful farmer in the Eastern section of the
State, where the cow pea is so important a crop.”
2469. Duncan’s (John) Sons. 1880. Worcestershire sauce:
The great sauce of the world (Ad). Washington Post. May 13.
p. 3.
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• Summary: Below the title of this display ad is the signature
“Lea & Perrins.” “Signature is on every bottle of genuine
Worcestershire Sauce. Imparts the most delicious taste and
zest to soups, gravies, fish, hot & cold meats, game &c.
“Extract of a letter from a medical gentleman at Madras
[India] to his brother at Worcester. May, 1851. ‘Tell Lea
& Perrins that their Sauce is highly esteemed in India, and
is, in my opinion, the most palatable as well as the most
wholesome sauce that is made.’
“Sold and used throughout the world.” In the center
of the ad is an illustration of a bottle of Lea & Perrins
Worcestershire Sauce with the front label in plain view.
Address: New York.
2470. Washington Post. 1880. The increasing desire to visit
the various countries of the world... May 13. p. 4.
• Summary: “... and observe the different habits and modes
of living, indicates a growing intelligence. The observing
traveler will notice the different style of houses, dress,
social customs, the change of air, water, cooking etc., at
the poles and in the tropics, but all over the world, in every
clime, the renowned Lea & Perrins’ Worcestershire Sauce
will be found the same appetizing and delicious, when
used on meats, game, fish, in soups, gravies, etc., retains its
original excellence in all countries, and is known and prized
everywhere.
Note: This is the earliest reference seen (Feb. 2012) to
Worcestershire Sauce in the Washington Post. It seems to be
an early “advertorial.”
2471. Vaterland (Das) (Vienna). 1880. Tagesnachrichten.
Wien, 14. Mai [Daily news. Vienna, May 14]. 21(134):4-5,
col. 2. May 15. [Ger]
• Summary: Note: Individual articles are separated with an
asterisk and the title in parentheses.
* (New Trials with the Cultivation of the Soybean) It
is well known that in 1873, the late Professor Haberlandt
of the College of Agriculture (Hochschule für Bodencultur)
had carried out the first trials in the garden of that institution
with the new Asian crop, the soybean (Sojabohne) and
achieved favorable results with them. It is pleasant to enjoy
and contains an extraordinarily high amount of nutrients.
As has been reported, the trials are to be resumed with
the cultivation of the soybean in the experimental garden
(Versuchsgarten) in front of the Hernals Line (Hernalser
Linie, sic–Hernalserlinie) that was recently rented by the
College of Agriculture.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2472. Wiener Landwirthschaftliche Zeitung (Vienna). 1880.
Die Sojabohne, Etwas ueber deren Kultur. Verwendbarkeit
und Werth as Futtermittel [The soybean, something about its
cultivation, usefulness and value as fodder]. 30(39):310, col.

2. May 15. [Ger]
• Summary: This is a review / discussion of a brochure /
booklet by Edmund von Basklovics, assistant at the Royal
Hungarian Academy in Ungarisch Altenburg (today’s
Mosonmagyaróvár, Hungary) (königliche ungarische
Akademie zu Ungarisch Altenburg), Octavo. 24 pages and
one table as a folio. Vienna: Commissionsverlag von Carl
Gerold’s Sohn, 1880.
This brochure deals with the agronomic and fodder
trials with the soybean (Sojabohne) which were carried out
in 1879 on the Ungarisch Altenburg estate (Domaine). The
cultivation has already been carried out this year on a large
scale. In total, more than 93 yokes (Joch) (approximately
54 hectares) were planted with soybeans, which was in
fact the largest area that was planted on an estate with
soybeans (Soja) last year. The yield per yoke (0.57 hectares)
was on average 919.1 seeds and 822 kg of straw, whereby
the harvest from the Lehndorf [family name?] estate area
(Gutsverwaltung) of (137.1 seeds and 144 kg of straw per
yoke) that was entirely unsuccessful because of the wetness
of the subsoil was included in the calculation of the average.
The maximum yield per yoke amounted to 1,875.1
seeds. The fodder trials extended to trials with soy seed
fodder (Sojakörnerfütterung) with dairy cows and fattened
oxen. With regard to the details of these trials, we have to
refer the reader to the summary tables of this brochure. We
thus wish to be content here with listing the most important
results of both the agronomic and fodder trials.
The ability to cultivate soybeans has been conclusively
established even under the unfavorable climatic and
soil conditions of Ungarisch Altenburg (diluvial and
alluvial soils, then tertiary gravel {Tertiärschotter} with
little strength {Mächtigkeit} to the topsoil {Krume}
throughout). Planting is recommended by machine with
the rows spaced 48 cm apart, and specifically in mid-May.
In normal years, the soybean may be used in the fallow
period. The cultivation of soybeans appears to be indicated
anywhere that the economical procurement of fortifying
fodder (Kraftfuttermittel) that is rich in nitrogen and fat is
impractical. The usability of soybean seeds as fodder was
established through the fodder trials that were carried out. It
turned out that the soybean is to be preferred as a fortifying
fodder over malt sprouts (Malzkeimen) for dairy cows; its
value with the feeding of fattened livestock turns out to be
less favorable, with malt sprouts being put to better use.
With cattle, the straw from soybeans is as good as nothing,
but when the leaves and pods are mixed with liquid fodder
(Saftfutter), it simply is gladly accepted. Seeds that are not
ground, soaked in a weak salt solution for twelve hours,
and mixed in with the fodder are gladly accepted by the
livestock, and only very few seeds went undigested.
Those are the most noteworthy results of the Ungarisch
Altenburg trials of 1879. This year, the cultivation of
soybeans will take place at an even more extensive scale,
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and the fodder trials will also be continued. This will in any
case contribute to the general acceptance of the soybean
in the agricultural cultivation in Austria-Hungary and, in
so doing, the Ungarisch Altenburg estate will make an
indubitable contribution. This valuable acquisition from Prof.
Haberlandt, who unfortunately died far too soon, that has
been paid such special care certainly deserves the greatest
attention of all farmers.
t. [the reviewer].
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2473. Wiener Landwirthschaftliche Zeitung (Vienna). 1880.
Fragekasten [Readers’ questions]. 30(39):312. May 15. [Ger]
• Summary: Question No. 185. According to Haberlandt’s
book The Soybean (Die Sojabohne), soy can be transplanted
easily and with certainty. Has the transplanting of it proven
itself by and large? When, or at what stage of development,
should it be carried out? At what stage of development
should the soy be thinned out? Can the plants that have been
pulled out be used for transplanting? Asked by: A. von K.
from M. near N. (Hungary).
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: M. near N., Hungary.

2474. Wiener Landwirthschaftliche Zeitung (Vienna). 1880.
Sojabohne [Soybeans (Ad)]. 30(39):313. May 15. [Ger]
• Summary: This tiny ad (2.5 by 6 cm) with the word
“Soybeans” in large, bold letters states: “Our own production
from 1879, sold in amounts of 100 kg and up. Management
of the Hungarian-Altenburg (Ungarisch-Altenburg)
archducal estate.” Address: Ungarisch-Altenburg.
2475. Pellet, H. 1880. Sur la fixité de composition des
végétaux. Analyses du Soya hispida ou pois oléagineux
chinois [On the variability in the composition of vegetables.
Analyses of Soya hispida or “Chinese oil peas,” soybeans].
Comptes Rendus des Seances de l’Academie des Sciences
(Paris) 90:1177-80. May 17. German-language summary in
Chemisches Central-Blatt 1880, p. 410. [2 ref. Fre]
• Summary: The author conducted nutritional / chemical
analyses on three samples of soybeans. The samples which
we have analyzed were graciously made available to us by
Mr. Paillieux, member of the Society for Acclimatization [la
Société d’acclimatation] who has been working for some
years on the cultivation and utilization of soybeans (pois
oléagineux) in order to make a sort of cheese (fromage de
pois) [tofu] from them. Its manufacture has been described
by Mr. P. Champion, and Mr. L’Hôte has also published
some analyses of this vegetable and of the cheese obtained
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from it (2).
Our trials (essais) focused on three samples, harvested
under completely different conditions.
The first was brought directly from China and was given
to Mr. Paillieux by Dr. Adrien Sicard.
The second came from Hungary (from the region of
Presbourg [Bratislava, called Pressburg in German. Note 1.
Pressburg became the capital of Slovakia in 1918]).
The third was harvested in France at Etampes by Mr.
Blavet, president of the Horticultural Society of that town.
The first 4-column table gives values, measured by
the author using the three soybean samples, for moisture,
fats, proteins (coagulable nitrogen x 6.25), starch (amidon),
dextrine and principal sugars, cellulose, ammonia, sulfuric
acid, phosphoric acid, chlorine, potash, lime (chaux),
magnesia, substances insoluble in acids, traces of soda or
kali (soude) and iron and trace minerals (range: 0.052 to
0.061), other organic materials. The soybeans contained an
average of 9.63% moisture (range 9.0 to 10.16%), 31.7%
protein (range 35.5 to 27.75%), 15.7% fat (range 14.12 to
16.6%), and 3.21% starch, dextrin and principal sugars (by
default or remainder).
The second table gives values for ammonia nitrogen,
coagulable nitrogen, total nitrogen (from ammonia and
coagulable nitrogen), nitrogen determined directly, total ash
plus carbon dioxide, soluble and insoluble substances in
boiling water and acetic acid.
The third table gives a detailed analysis of the
percentage composition of the ash: carbonic acid, phosphoric
acid, sulfuric acid, chlorine, potash, lime / limestone,
magnesia, insolubles, traces of soda, iron, etc.
The 1st sample gave 4.86 gm of ash, the 2nd gave 4.87
gm, and the 3rd gave 5.15 gm of ash.
Note 2. This document contains the most detailed
nutritional / chemical analyses of soybeans seen to date.
Note 3. This is the earliest document seen (Jan. 2021)
that mentions minerals in connection with soybeans.
Note 4. This is the earliest French-language document
seen (Dec. 2020) that uses the term pois oléagineux chinois
to refer to the soybean, or with the term Soya hispida
(regardless of capitalization) in the title. Address: [Chemist
of the Compagnie de Fives-Lille], France.
2476. New York Times. 1880. Ten days in the Arctic: The
Yukon cruising on the Alaskan coast. May 22. p. 8.
• Summary: The writer is exploring aboard the U.S.
schooner Yukon. “The Cape Lisburne folks live in halfunderground huts... They wear labrets of bone, ivory,
stone, glass &c. One shiftless individual had a pair of
Worcestershire sauce bottle stopples in his lower lip
instead of the usual form of labret; ‘de gustibus non est
disputandum’ [there is no disputing about tastes] evidently
rules the fashionable world here. Two labrets are the correct
thing; one under each corner of the mouth in the lower lip.”

Note 1. Cape Lisburne is on the northwest coast of
Alaska, on the Chukchi Sea.
Note 2. This is the earliest document seen (March 2021)
concerning soybean products (Worcestershire sauce) in
Alaska; soybeans as such have not yet been reported.
Note 3. A labret (a word first used in 1857) is an
ornament worn in a perforation of the lip.
2477. Wiener Landwirthschaftliche Zeitung (Vienna). 1880.
Echten Zuckerruebensamen, original Futterruebensamen,
prima beste Sojabohnen... [Genuine sugar beet seeds,
original fodder beet seeds, top-quality best soybeans,...
30(41):330, col. 2. May 22. [Ger]

• Summary: ... Purely cleaned foxtail millet (Mohar)
[Setaria italica, also known in English as moha], Spergel
arvensis [sic, Spergula arvensis], in addition to keeping other
seeds that are recommended at a good price.
M. Berkowitsch & Co., Vienna
Hegelgasse 17
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2478. Leitmeritzer Zeitung (Leitmeritz). 1880. Konojed,
12. Mai 1880. (Stand der Feldfruechte. Oekonomisches)
[Konojed, May 12, 1880 (The state of field crops.–
Economics)]. 10(40):462, col. 3. May 26. [Ger]
• Summary: We recall having read in the esteemed Leitm.
Ztg. [Leitmeritzer Zeitung] about the soybean (Sojabohne)
and its superb properties with regard to its capability
for cultivation, as well as the item that Professor Franz
Tschuschner, who was tireless in his profession, had carried
out trials with regard to the cultivation at the Imperial-Royal
Teacher Training Institute (k. k. Lehrerbildungsanstalt) in
Leitmeritz [today’s Litomerice, Czech Republic]. We had
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the opportunity to see this excellent crop at the agricultural
school (Ackerbauschule) in Kaaden [today’s Kadan, Czech
Republic] that is run in the most splendid manner by its
director, Dr. Schneider, as well as to view its cultivation.
According to the assurances by the aforementioned, it
is of very great benefit. It would be in the interest of the
gentlemen who are our estate managers (Oekonomen) to
carry out a trial with the planting of this crop, since its
cultivation will without a doubt be rewarded in the most
ample manner.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. Konojed is today’s Konojedy, in the Czech
Republic.
2479. Vaterland (Das) (Vienna). 1880. Verschiedene
Mittheilungen: (Erbsen und die Sojabohne) [Various
communications: (Peas and the soybean)]. 21(144):8, col. 1.
May 26. [Ger]
• Summary: The Obstgarten [Orchard] reflects upon these
as follows: The pea is an eminently nutritious and tasty
food, whether it is prepared from green and fresh peas or
from dried ones. And now there is the desire to forcefully
introduce into our vegetable culture a new legume, the
“soybean” (Sojabohne) or “black Chinese oil pea” (Oelerbse)
(Soja hispida Mönch) as a vegetable meat. It presents an
overall view within that context that with the pea, we possess
a delicate as well as protein-rich and nutritional vegetable
to which our palate is accustomed, while the soybean, with
the difficulty of cooking it until soft and preparing it in a
tasty manner, has thus far not really been used yet anywhere
in Europe for human consumption. Although we know of
a Hungarian estate manager who planted 60,000 metric
hundredweight [6,000,000 kg] in 1879, and since the seed
dealers are provided with sufficient stocks, he had to use
them as livestock feed. [The article then goes on to discuss
peas and praise their superiority.]
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2480. Charlotte Democrat (The) (Charlotte, North
Carolina). 1880. Good sign about farming. May 28. p. 3.
• Summary: “It is a good sign to see how anxious some of
our best farmers are to try new seed and new methods, and
we take pleasure in procuring all we can for their use and
trial.
“We have recently published some articles about a
new Cereal and Bean introduced into this country, and have
distributed specimens to intelligent farmers. The ‘Egyptian
Corn or Pampas Rice,’ and the ‘Silver Hull Rice’ for Uplands
has been distributed; and also the ‘Asiatic or Soja Bean.’ The
first two were received from the Agricultural Department
at Washington [DC], and the last and most important (the
Soja Bean) from the Agricultural Department at Raleigh. We

saved no seed for our own use, and hope those who received
them will nurse carefully and report next Fall, so as to give
us as many seed as we want for planting next year.”
2481. Bulletin de la Societe d’Acclimatation. 1880. Extraits
des procés-verbaux des séances de la société. Séance
générale du 14 Mai 1880 [Excerpts of verbal proceedings
from meetings of the society. General meeting of 14 May
1880]. 27:231-49. May. See p. 248. [1 ref. Fre]
• Summary: Mr. Auguste Paillieux shows the members of
the Society a small scale model of a Chinese stone mill used
to make tofu, then describes the process for making tofu,
which he calls Teou-fou.
Mr. Jules Grisard recalls that in the first volumes of this
Bulletin, and especially during the years 1855 and 1856, a
great deal of information was published about the soybean
(le Soja), a plant which at that time was generally called Pois
oléagineux. Address: France.
2482. Harz, C.O. 1880. Ueber Soja hispida Moench, die
rauhhaarige Sojabohne. II. Kulturversuche [On Soja hispida
Moench, the coarse-haired soybean. II. Agronomic trials].
Zeitschrift des Landwirthschaftlichen Vereins in Bayern
70:247-54. May. [3 ref. Ger]
• Summary: The cultural trials were carried out here in the
Botanical Garden of the Royal Central School of Veterinary
Medicine (Königliche Centralthierarzneischule). The garden
soil is dry, chalky, moderately interspersed with humus, with
sunlight from morning to evening. The plants were a distance
of 1 cm from each other; other artificial care, waterings, and
the like did not take place, in the autumn before (1878) it had
been fertilized somewhat with horse manure. The harvest
took place with all of them in late October.
The results are now the following:
1. Soja hispida olivacea Hrz. The olive-brown soybean.
Seed material: 25 seeds that were the same size as each other,
which demonstrated a weight of 3.351 grams.
Out of those, 12 seeds were used for an experiment;
all of them developed normally and attained a height of
approximately 70-90 cm with a yield of 647 pods. These
contained:
A table follows with the number of pods as a class
and the number of seeds per pod from 4 each to 1 each to
undeveloped, and the total number of seeds per class of pod
In total, 485 fertile pods with 797 seeds.
These seeds had a total weight of only 53.109 grams.
The majority of them had not achieved complete maturity.
The pods weighed 40.753 grams. Out of the fully mature
seeds, 25 of the largest were sorted out. They weighed 2.943
grams, and therefore 0.408 grams less than those that were
used for sowing.
According to that which has been indicated above, one
plant provided:
66.4 seeds of 4.425 grams, which were contained in
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40.4 pods of 3.396 grams. If the 162 undeveloped,
youngest, seedless pods are completely excluded from
the harvest, then with the complete maturity of those that
remained, it would be possible to expect a harvest of 93.7
grams instead of the 53.109 grams that were obtained.
Similar trials were conducted and results are given (in
tablular form) for the following soybean types or varieties:
2. Soja hispida olivacea Hrz. (2nd trial).
3. Soja hispida melanosperma Hrz. The longish soybean
with a black seedcoat.
4. Soja hispida melanosperma Hrz. (2nd trial). The same
seeds were used as for trial #3.
5. Soja hispida melanosperma Hrz. (3rd trial). The same
seeds were used as for trials #3 and 4.
6. Soja hispida atrosperma Hrz. (2nd trial). The roundish
soybean with a black seedcoat.
7. Soja hispida pallida Roxb. The roundish soybean with
a pale seedcoat.
8. Soja hispida pallida Roxb. (2nd trial).
9. Soja hispida pallida Roxb. (3rd trial).
10. Soja hispida pallida Roxb. (4th trial).
11. Soja hispida castanea Hrz. The soybean with a
chestnut brown seedcoat.
A half-page table (p. 253) summarizes the results of all
of the trials.
In general, then, I believe I may express the view
that the yields of cultivated plants may hardly exceed in
size the results that were achieved by me, with which the
reports* that were received here in the last year at the Royal
Agricultural Central Experimentation Station for Bavaria
(Königliche Landwirthschaftliche Centralversuchsstation für
Bayern) also seem to concur in part. I believe that the odd
circumstance that all of my harvested seeds with only one
single exception attained a smaller weight than the sowing
material from which they originated has to be ascribed in
particular to the unfavorable weather conditions of the past
year, and perhaps also to the relatively scanty fertilization of
the soil.
* Footnote: Dr. E. Wein, Zeitschrift des
landwirthschaftlichen Vereins in Bayern 1879 [Journal of the
Agricultural Society in Bavaria] 1879.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Prof., Dr., Bavaria, Germany.
2483. Levallois, A. 1880. Présence dans le Soja hispida
(Muench.) d’une quantité notable d’une substance soluble
dans l’alcool et facilement transformable en glucose [The
presence in soybeans of a significant quantity of a substance
soluble in alcohol and easily transformable into glucose].
Comptes Rendus des Seances de l’Academie des Sciences
(Paris) 90:1293. May. [2 ref. Fre]
• Summary: “Mr. Pellet (17 May 1880, in this journal) has
recently given the results of several analyses of Soja hispida
(or pois oléagineux). The sum of the quantities of the sugar,

starch, and dextrin found by the chemist is 3.10 per cent.
“Last year I conducted several analyses of this seed,
and I arrived at a different result (see Annales de la Societe
d’Horticulture d’Etampes).
“In fact, according to my quantity determinations, the
seed in question contains from 9 to 11 per cent of a substance
that is soluble in alcohol. This substance does not reduce
Fehling’s solution until after several minutes of boiling
with water acidulated with sulfuric acid. Its dextro-rotary
power is considerable; boiling with acidulated water brings
it back to near that of glucose. In its optical characteristics, it
resembles dextrin, but it seems to differ from dextrin by the
rapidity with which it is transformed into glucose.
“By preparing a larger quantity of the material than
I have been able to heretofore, I propose to make a more
complete study of this substance.”
Note: Webster’s Dictionary defines Fehling’s solution
(derived from Hermann Fehling, a German chemist who
died in 1885; the term was first used in 1873) as “a blue
solution of Rochelle salt and copper sulfate used as an
oxidizing agent in a test for sugars and aldehydes in which
the precipitation of a red oxide of copper indicates a
positive result.” Address: [Agronomic Institute (l’Institute
Agronomique)] France.
2484. Raveret-Wattel, C. 1880. Extraits des procés-verbaux
des séances de la société. Séance générale du 28 Mai 1880
[Excerpts of verbal proceedings from meetings of the society.
General meeting of 28 May 1880]. Bulletin de la Societe
d’Acclimatation 27:249-63. May. See p. 256. [Fre]
• Summary: “Mr. Emile Blavet, president of the
Horticultural Society of Etampes, presented a small sack
of soybean seeds. On this subject, he cited a curious
passage from the Bulletin de la Société d’agriculture de
l’arrondissement d’Étampes, which demonstrated that since
1822 the soybean has borne seeds in this country.” Address:
Secretary of the meetings, France.
2485. Sempolowski, A. 1880. Zur Kultur und Verwerthung
der Sojabohne (Soja hispida Mönch.) [On the culture and
use of the soybean]. Fuehlings Landwirtschaftliche Zeitung
29(5):278-81. May. [Ger]
• Summary: It is well known that Prof. Dr. Fr. Haberlandt,
who obtained soybeans in 1873 at the Vienna Exposition
(and unfortunately died at too young an age), conducted
many soybean trials in order to find varieties that yielded
well in Austria and bordering countries. The best varieties
proved to be the yellow-seeded ones that originated in
Mongolia. Later, in other areas many more trials were
conducted.
“I conducted my first trials with soybeans two years
ago [i.e., in 1878] at 53-53º north latitude. The yield was
satisfactory, however I had to let the harvested plants finish
ripening indoors.” Further trials were conducted in former
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years in several places in Posen [Poznan; a very old city
and province in west central Poland, part of Prussia 17931918]. A table (p. 279) shows where soybeans were grown
(at Oswiezem, Twno, Zabikowo, Prusinowo, and Zabikowo),
the number of seeds planted, the dates of planting (April 24May 15) and harvest (Oct. 4-16), the seed spacing, yield (in
kilograms and number of seeds), seeds harvested per seed
planted (maximum 146 to 1, minimum 22 to 1), and quality
of the harvested seed. This table shows the extraordinary
fruitfulness of the soybean.
“In China and Japan, soybean seeds are used as food.
Almost daily they are enjoyed as vegetables, like our beans
(beinahe tagtäglich als Gemüse, gleich unseren Bohnen,
genossen wird), or they can be used to prepare various
sauces, which are known as tasty and digestion-promoting
additions to the other dishes and which have been shipped
to Europe.” The process for making soy sauce is described.
Soybeans are used as a source of oil, especially in the
provinces of Newchwang and Cheefo, where there are many
oil mills. The method for pressing out the oil is still very
primitive (see a report on the agricultural part of the Paris
Exhibition of 1878; Berlin 1879, page 57). Soybean cake
is used as fertilizer on sugar plantations. Cooked soybeans
are also tasty, as in a salad with oil and vinegar, or in soup.
It must be noted that it takes a long time to cook soybeans
until they are soft–at least 24 to 48 hours. A table shows the
nutritional composition of soybeans:
9.23% water
33.35% protein
18.18% fat
30.01% nitrogen free extract
4.29% crude fiber
4.9% ash
Because the leaves and hulls are also quite nourishing,
the soybean has a great future as a fodder plant. Address: Dr.
2486. Hansel, Jul. 1880. Das Verpflanzen der Sojabohne
[The transplanting of soybeans (Letter to the editor)]. Wiener
Landwirthschaftliche Zeitung (Vienna) 30(44):349. June 2.
[Ger]
• Summary: This is an answer to question No. 185 in the 15
May 1880 issue of this periodical.
Haberlandt’s view that the soybean (Sojabohne) can
be easily and safely transplanted has been confirmed by the
results of trials both at the Marburg School of Viticulture
(Marburger Weinbauschule [today’s Maribor, Slovenia]) and
at other locations. The transplanting takes place most easily
when the small plants have developed the first pair of leaves
(aside from the cotyledons (Keimblätter)). At that point, the
stem, along with the root crown (Wurzelhals) that is found
in the soil, has reached a length of 10-12 cm, and the taproot
(Pfahlwurzel) is also approximately that long. In addition,
that has rather numerous secondary roots (Nebenwurzeln)
which spread out on all sides, of which the upper ones are 3

to 4 cm long or even more. With older plants, the roots are
rather significantly damaged by being dug up (Ausheben),
and as a result of this, the plant’s ability to newly take root
(Anwachsen) is also made substantially more difficult.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2487. Hansel, Jul. 1880. Kleinere mittheilungen:
Das verpflanzen der Sojabohne [Smaller notices:
Transplanting soybeans. Answer to question #185]. Wiener
Landwirthschaftliche Zeitung (Vienna) 30(44):349. June 2.
[Ger]
• Summary: The opinion of Haberlandt, that the soybean
can be transplanted easily, has been confirmed by trials at the
Marburg School of Viticulture (Marburger Weinbauschule)
[wine-growing], and other places. Transplanting is most
easily done when the small soybean plant has its first two
real leaves (in addition to its two cotyledons) and is about
10-12 cm tall. Address: Marburg an der Drau [Maribor,
Slovenia].
2488. Wiener Landwirthschaftliche Zeitung (Vienna). 1880.
Briefkasten: Widerstandsfähigkeit der Sojabohne gegen Frost
[Mailbox: Resistance of the soybean to frost]. 30(44):351.
June 2. [Ger]
• Summary: See next page. 228. To Mr. A.N. in B. (Lower
Austria). As proof of resistance of the soybean (Soja) to
frost, Mr. H. Steindl, administrator (Verwalter) at Habbach in
Krain (today’s Jablje Castle in Carniola, Slovenia) informs
us of the fact that with the night frost that occurred on May
22 of this year, to which the usual bush beans and pole
beans, as well as the corn and potatoes, fell victim to the
extent that they were above ground, the soybeans, which
without exception had already come up, did not suffer in the
slightest.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. An entry from Wikipedia shows the location of
Jablje Castle in today’s Slovenia.
2489. Meunier, Stanislas. ed. 1880. Le Soja hispida [The
soybean]. Nature (La) (Paris) 8(366):15. June 5. [2 ref. Fre]
• Summary: “Several analyses of Soja hispida have shown
Mr. Pellet that they contain no more than 3% sugars and
starches (matières sucrées et amylacées); but it seems that
this chemist was mistaken. In effect, the dosages of Mr.
Albert Levallois, laboratory assistant at the national institute
of agronomy, prove that the Chinese legume releases, in
the presence of 9-11% alcohol, a substance which acquires,
following boiling in the presence of diluted acids, the
property of reducing Fehling’s solution, and which is
then dextrorotary in the same way as glucose. The author
announces that he will pursue these studies, which we will
have a chance to review later.” Address: France.
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children on whose table peas even now make up a main
course, the mighty Englishman and the Frenchman with
the refined palate (feinessend), the hundreds of varieties of
peas that are cultivated as evidence of their high regard and
popularity, the American who increases the energy of his
mineworkers and others through meals with peas–all of them
are convinced in actuality and in science by the excellence
of the pea. Only in Northern Germany and Austria-Hungary
is the cultivation relatively neglected and carried out to an
insufficient degree.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California, who adds: “This one is fascinating–a
solitary example of a pea vs. soybean war? After all I’ve read
on the subject, I find it hard to believe that there were even
six million kilos of soybeans available in Hungary in 1879
for a single farmer to plant, let alone that he was then unable
to sell them. An early instance of fake news?”
2491. Lea & Perrin. 1880. Lea & Perrin’s [sic] (Ad).
Chicago Daily Tribune. June 15. p. 8.
• Summary: “The increasing desire to visit the various
countries of the world, and observe the different habits
and modes of living, indicates a growing intelligence. The
observing traveler will notice the different styles of houses,
dress, social customs, the change of air, water, cooking, etc.
At the poles, in the tropics, and all over the world, in every
clime, the renowned Lea & Perrin’s [sic] Worcestershire
Sauce will be found the same, appetizing and delicious,
when used on meats, game, fish, in soups, gravies, etc. Its
retains its original excellence in all countries and is known
and prized everywhere.”
2490. Volksblatt fuer Stadt und Land. 1880. Allerlei: (Erbsen
und die Sojabohne) [Miscellaneous: (Peas and the soybean)].
11(24):6, cols. 2-3. June 10. [Ger]
• Summary: Obstgarten [Fruit Orchard] reflects upon the
following consideration: peas are a remarkably nutritious
and tasty food, whether they are prepared as green and fresh
or as dried. And right now, there is the desire to forcefully
introduce in our vegetable cultivation a new legume, the “soy
bean” (“Sojabohne”) or “black Chinese oil pea” (“schwarze
chinesisch Oelerbse”) (Soja hispida Mönch) as a vegetable
meat. And this overlooks the fact that with the pea, we have
a delicate vegetable to which our palates are accustomed
and which is just as high in protein and nutritious, while
the soybean, with the drawback of boiling it until soft and
preparing it to be palatable, has thus far not really been used
anywhere in Europe for human consumption. Although we
do know of a Hungarian estate manager who planted 60,000
metric hundredweight [i.e. six million kilos] in 1879 but,
since the seed dealers were provided with sufficient stocks,
had to use them as livestock feed. The old German who ate
peas on a weekly basis, the strong Bohemian with many

2492. Wiener Allgemeine Zeitung. 1880. Saemereien [Seeds].
No. 114. p. 15, col. 3. June 24. Morning edition. [Ger]
• Summary: Vienna, June 23 [original market report from
Wieschnitzky & Clauser.]
[Report on the seed prices of many different plants with
a variety of different origins.]
Seeds for fodder purposes are noted today:
Sample orders for coarse grinding for livestock fattening
are continuing to come in for yellow and brown soybeans
(Sojabohnen). Prices are being set at 22 to 24 AustroHungarian gulden (fl. 22-24) per metric hundredweight
(equals 100 kg), depending upon quantity.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. By Nov. 11 the price has decreased to 14
to 18 Austro-Hungarian gulden (fl. 22-24) per metric
hundredweight (as stated in this newspaper, p. 4, col. 3).
Note 3. This is actually page 3 of an insert that was
included with an eight page edition of the WAZ, which is
why it appears as page 15 on the website.
2493. Wiener Landwirthschaftliche Zeitung (Vienna). 1880.
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Der Praktische Landwirth [The practical farmer]. 30(52):408,
col. 4. June 30. [Ger]
• Summary: The content of No. 19 includes an article
titled Zur Cultur der Sojabohne (On the cultivation of the
soybean).
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2494. Hecke, W. 1880. Die Sojabohne im Jahre 1878 [The
soybean in 1878]. Fuehlings Landwirtschaftliche Zeitung
29(1):329-31. June. Extract from his article in Wiener
Landwirtschaftliche Zeitung (2 June 1880). [1 ref. Ger]
• Summary: In 1875 Prof. F. Haberlandt conducted the first
soybean trials. The Wiener landwirthschaftliche Zeitung
brought its readers the first report (No. 9, 1876), and this
report was repeated in the Anbauversuches des Jahres 1876
(No. 4, 1877).
This year the harvest will surely be much more than 1
million kilograms (p. 331). Address: Prof. in Vienna.
2495. Morin, F. 1880. Chronique horticole et viticole: Sur
le Soja hispida [Horticultural and viticultural chronicle:
Soja hispida]. Bulletin de la Societe d’Horticulture et de
Viticulture d’Eure-et-Loir (Chartres) 11:341-44. [Fre]
• Summary: In 1879 the Horticultural Society of Eure-etLoir received from Mr. Blavet, president of the Horticultural
Society of Etampes (Seine-et-Oise), a packet containing
seeds of Soja hispida, known today in the horticultural world
under the name Soja hispida d’Etampes (The soybean of
Etampes).
Last year we also received from Mr. J. Courtois, vicepresident of the Society of Horticulture, 10 seeds of this
precious vegetable.
The harvest of 1879 was relatively abundant,
considering the harshness of the season. We were then able to
confirm with our own eyes this plant’s abundant productivity.
Of 10 seeds planted, only 9 came up / germinated; and these
9 plants of Soja hispida yielded 367 seeds, or on average,
about 41 seeds per plant.
The Chinese and Japanese consume large amounts [of
these seeds] of this plant. It is from Mexico that soybean
seeds (les graines de Soja) seem to have [first] been imported
to France.
Note: This is the earliest French-language document
seen (Sept. 2014) that uses the term graines de Soja
(regardless of capitalization) to refer to soybeans.
The cultivation of this plant in our region could be
of great benefit, because an analysis of its composition
proves its food and nutritional value. The scientist (savant)
Mr. Levallois, of the Agronomic Institute (l’Institute
agronomique) [May 1880] found in the Soja hispida: 35%
nitrogenous materials [protein], 13.6% fats, 19.4% starch,
dextrin and sugar, 4.40% cellulose, 10.5% pectic bodies
and nitrogen-free extract [non-fiber carbohydrates, “non-

measured substances”], 4.2% mineral salts and ash, and
12.88% water. Since the seeds of this plant contain a larger
percentage of nitrogenous materials than any of the six other
nutrients, it is clearly a rich food plant. The relative quantity
of oil that can be extracted from it fully justifies the name
“oil peas” (Pois oléagineux), which has sometimes been
given to it.
The Soja hispida is cultivated on a large scale, especially
in Hungary; certain farmers (cultivateurs) of these regions
have ensiled it like maize to feed livestock during the winter.
In our country [France], early varieties would be preferable
everywhere, in order to ensure that they mature.
Footnote: Previous articles about Soja hispida appear on
pages 27, 34, 66, 75, and 321 of this volume.
2496. Southern Farmers’ Monthly (The). 1880. A Chinese
vegetable. 3(6):170. June.
• Summary: “Some experiments recently carried on by two
or three Austrian and German horticulturists, have brought
into notice an almost forgotten plant which was introduced
into Europe from China, nearly thirty years ago, but whose
existence and whose products have been undeservedly lost
sight of. This is the Soja hispida, a species of luguminous
[sic, leguminous] plant, somewhat resembling in habit and
appearance the well-known pea. Unlike the latter, however,
it has two distinct uses–industrial as well as alimentary. It is
highly prized in China and Japan, and is said, indeed, to take
its scientific title from the Japanese name of a sauce sooja–
which is made from its seeds... The peas are boiled for about
20 minutes, and furnish a dish which is highly relished, not
only by the Celestials, but by Europeans who have tasted
it. It is said to resemble in flavor the green pea, but lacks
its sweet taste... The sauce has a high reputation among the
Chinese and Japanese, not merely as a condiment, but as a
medicinal agent. Chemical analysis of the seeds show [sic,
shows] them to be very rich in proteine.
“The oil is available for many uses–for burning in lamps
or even as a substitute for olive oil. Being somewhat of a
siccative [drying] nature, it is not adapted for a lubricant,
but is for that reason useful as a substitute for linseed oil in
the manufacture of paints and in other similar industrial arts.
Finally, to complete the list of virtues of this Celestial pea,
the haulm [stem or stalk] gives an excellent fodder for cattle
and horses.”
Note: The editor of this periodical in 1880 was L.C.
Bryan.
Talk with Ted Hymowitz. 1991. Sept. 16. After 2½
weeks of searching he has just found that this “Dr. Emerson”
was Dr. Gouvenneur Emerson (lived 4 Aug. 1795–8 July
1874), a surgeon on the ship “Superior” that went to
China. He received his M.D. degree from the University
of Pennsylvania, and was a member of the American
Philosophical Society, and of the convention which resulted
in the formation of the American Medical Association. He
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never married. The source of this information is: Who Was
Who in America: Historical Volume, 1607-1896. Rev. ed.
1967. Published by Marquis Who’s Who Inc., Chicago,
Illinois. 689 p. See p. 239. Address: Editor, Savannah,
Georgia.
2497. Holton Recorder (The) (Holton, Kansas). 1880.
Cormorant fishing in China. July 15. p. 6, col. 3.
• Summary: “Cormorants are used for river fishing. The
most celebrated place for breeding them is T’anghsiehen...
The cormorant’s book name is lu tzu, and the common name
is yu ying (fish-hawk) or yu ya (fish-crow).”
“The young birds are first fed with a mixture of
beancurd and raw eels’ flesh cut fine.”
2498. Wiener Allgemeine Zeitung. 1880. Die Sojabohne [The
soybean]. No. 135. p. 11, col. 3. July 15. Morning edition.
[Ger]
• Summary: Some five years have passed since Professor
F. Haberlandt carried out the first agronomic trials with
this legume. The abundant yields and the excellent
chemical composition of this new crop have not failed to
attract the attention of farmers such that already in 1877,
numerous agronomic trials were carried out in the most
varied regions of Austria-Hungary and Germany, and this
year, the harvest will already deliver far more than one
million kilos of soybeans (Sojabohnen). In the monograph
Die Sojabohne. Ergebnisse der Studien und Versuche
über die Anbauwürdigkeit dieser neu einzuführenden
Culturpflanze [The Soybean: Results of Studies and Trials
on the Suitability for Cultivation of this Newly Introduced
Crop Plant] (Vienna, Karl Gerold’s Sohn, 1878), Professor
Haberlandt was able to establish with satisfaction that
that the acclimatization of the early-maturing soybeans in
Central Europe can be designated as completely successful.
He also established that the yellow variety, as the one that
is the earliest to mature, noticeably exceeds the northern
boundary of distribution for the corn plant and at the very
least rivals the earliest maturing corn varieties with respect to
its capability for distribution. The results of the latest surveys
were published in the Wiener landwirthschaftliche Zeitung.
They were continued out of the duty of a friend by Professor
Hecke after the demise of Professor Haberlandt. Even though
it emerges from them that the soybean (Sojabohne) has thus
far found use as a food only to a very limited degree, this
plant on the other hand is enjoying general popularity as
fodder. The livestock gladly accept the soybean, and even
large quantities, as are already to be produced soon, can
immediately be reckoned upon as sales. This is because
protein substances and fat, which the soybean contains
to such a high degree, are in fact that which are usually
lacking in the feed of livestock and which specifically are
not to be obtained by us to a sufficient degree with oil cakes
(Oelkuchen). In one area, it is substantial quantities of straw

which, with the additional feeding of soybeans, can find
effective use and exploitation. Elsewhere, with the use of
low protein, low fat residues from sugar production or with
the extensive feeding of root systems (Wurzelwerk), they
can help to bring the feed ratios into the correct proportion
with regard to the protein substances and fat substances that
are usually lacking and difficult to procure. Specifically in
Austria, this new crop may be assured a future because with
the reliance upon the three field system (Dreifelder-System)
which is still greatly predominant and the transition to crop
rotation agriculture (Fruchtwechselwirthschaft) with the
extensive cultivation of fodder, the most certain means is
present for the improvement of the agricultural industry.
Note 1. The article then goes on to discuss Caucasian
comfrey.
Note 2. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 3. This is actually page 3 of an insert that was
included with an eight page edition of the WAZ, which is
why it appears as page 11 on the website.
2499. Vavin, Eugène. 1880. Note sur le Soja hispida ou Pois
oléagineux [Note on the soybean or oil pea]. Journal de la
Societe Centrale d’Horticulture de France 2:429-33. Third
Series. [5 ref. Fre]
• Summary: Presented as a paper at the meeting of this
society on 22 April 1880. Although it generally takes a long
time for new products to spread and be recognized for their
qualities, this was not the case for the soybean, also known
as the small bean from Japan (petit Dolique du Japon). A
few years after our Society for Acclimatization (Société
d’Acclimatation) had one of its members test this crop,
the soybean was common only in the area in and around
Étampes, when the owner of the Brunehaut estate (domaine
de Brunehaut) helped me develop an appreciation for its
culinary qualities. In June of 1879, I hastened to spread the
word about this excellent product among all farmers and
horticulturists. I am extremely glad that I did, because many
heeded my call, and it seems to me that the soybean (Soja) is
now rightly recognized for its potential in human and animal
consumption. I was honored to join with the president of the
Society of Étampes (Société d’Étampes) to respond to the
solicitude of our dear society, which finds it so gratifying
when the products of the seeds it receives and entrusts to its
members live up to its expectations.
Before I expand upon the recognized qualities of the
soybean as a forage crop, which I would also like to call
attention to, I must recall how the Japanese use this bean, and
the culinary resources which it offers us. In his remarkable
work titled Amoenitatum exoticarum... Vol. V, published in
1712, Kaempfer explores the culinary uses of the soybean
(Daidsu), which the Japanese also call Mame. However, the
details he provides on this subject were already printed in the
minutes from the meeting on November 13, 1879 (see this
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Journal, 3rd series, I, p. 687).
The soybean grows in Japan, India and the Maluku
Islands [in today’s Indonesia].
Since the beginning of the century, it has been featured
in all botanical gardens, where it seeds very well. A Japanese
book given to me by Dr. Baillon states that there are almost
thirty varieties. The soybean’s stem is straight, 0.5 meters
tall, ribbed on its upper section, and covered profusely
with reddish-brown hairs. Its leaves are hairy and trifoliate,
with ovate leaflets at obtuse angles, supported on common
petioles that are also hairy and ribbed. Its flowers are small
and purplish, located in the leaf axils in straight clusters. The
pods are hairy, 4.5 centimeters long, and they hang down.
They are somewhat tightly packed, pointed, and contain two
seeds.
Cultivation: The soybean is planted between April 15
and May 15, in rows, with 0.15 meters between each plant,
and 0.5 meters between each row, in soil that is neither too
moist nor too dry, but on the dry side; it requires the same
conditions as the haricot bean (Haricot). Three seeds are
placed in each hole, and planted in staggered rows. During
normal years, the seeds can be eaten starting in late August
until October 15, before they are fully mature. Once the pods
are dry, they are beaten with a flail.
When the temperature drops to 3ºC above freezing,
only the leaves are damaged. The pods remain closed during
these cold spells, thus protecting the seeds from any harm.
Under these same conditions, haricot beans are completely
destroyed.
Another noteworthy advantage is that the soybean is left
totally untouched by weevils (Bruche), which cause much
damage to peas, haricot beans, lentils, etc.
Something else remarkable: this plant suffers little from
the absence of light. It grows just as well under the shadows
of trees or neighboring plants.
In 1877, 5,870 kg of seeds were sown in different
locations where professor Haberlandt, from the Royal
College of Agriculture in Vienna (Institut agronomique de
Vienne), was carrying out research on this precious plant.
That same year, over 400,000 kg of seeds were harvested.
The introduction of this plant to central Europe can therefore
be considered complete. The origins of this vegetable are not
certain–it was introduced into Europe around 1790.
The seed is almost round when dried, and is the size
of a small pea. However, when the seed is soaked in water
for several hours, as is done for dried vegetables prior to
cooking, its volume increases to twice the size or larger; its
shape then becomes that of a small, nicely shaped haricot
bean. With this substantial expansion, the seed’s skin
becomes relatively non-existent, and because this skin is
often very unpleasant in certain legumes, this is a significant
advantage. The seeds of the yellow variety become mature
even farther north than the northern limit for maize (Maïs).
Even better, it resists the low temperatures that corn and

haricot beans cannot tolerate. This variety produces many
flowers that set very well, and the pods do not let any seeds
fall to the ground.
Mr. Blavet, president of the Horticultural Society of
Étampes (Société d’Horticulture d’Étampes) noted that of
all the different varieties of this legume, three were of higher
quality than the others. He has informed me that he just
gave the Vilmorin company (maison Vilmorin) 9 liters of
soybeans, which he called the “edible soybean of Etampes”
(Soja comestible d’Étampes) to distinguish it from the fodder
varieties. He also sent soybeans to several departments,
as well as abroad. He has added that he received the first
seeds from the Society for Acclimatization in 1874, and
that he would be glad if this excellent vegetable received
the popularity it deserves. Meat is certainly delicious, but it
is costly, and not necessary for sustaining life or muscular
strength. The population in Alsace is clearly very strong,
even though the lumberjacks only rarely eat meat. I am
among those who believe that a plant-based [vegan] diet
allows for a freer mind.
The learned chemist Payen, who is unquestionably a
leading authority on the matter, showed that for the same
weight, beans (Fèves), peas and other similar vegetables
contain more protein than boneless meat.
Now that we have explored the use and nutritional
qualities of the soybean as a food product, I will present data
from relevant experts in order to show what can be achieved
by using soybean leaf stems (fanes) and pods as animal feed.
A study was published recently on using soybeans as animal
feed, based on observations made at the Proskau agronomic
station (Station agronomique de Proskau), by Messrs.
Weiske, Dehmel and Schulze. The following is a summary
the results. In the first period, from January 8 to 15, and then
January 16 to 23, 1879, two sheep were fed 1,000 grams of
air-dried soybean pods. Numerous analyses determined that
these two sheep digested on average:
61.83 percent of the dry matter
62.63 percent of the organic matter
44.37 percent of the protein
57.19 percent of the fat
50.74 percent of the cellulose
73.06 percent of the nitrogen-free extract
54.02 percent of the minerals
These figures show that this feed is highly digestible by
sheep. Continued. Address: Etampes, France.
2500. Vavin, Eugène. 1880. Note sur le Soja hispida ou Pois
oléagineux [Note on the soybean or oil pea (Continued–
Document part II)]. Journal de la Societe Centrale
d’Horticulture de France 2:429-33. Third Series. [5 ref. Fre]
• Summary: (Continued): In the second period, from January
24 through February 15, each sheep received 1,000 grams
daily of air-dried soybean leaf stems (fanes). The stems were
eaten more readily than the pods, although the sheep did not
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leave any of the pods, either. The stems were finely chopped,
and the sheep ate them all, except for some of the ends
that were far too woody. New analyses showed that in this
experiment, the sheep digested:
54.93 percent of the dry matter
57.95 percent of the organic matter
60.84 percent of the protein
62.21 percent of the fat
33.60 percent of the cellulose
69.02 percent of the nitrogen-free extract
36.32 percent of the minerals
These results show that soybean straw is more easily
digested than the plant’s pods, because protein and fat
(matières azotées et les matières grasses) are particularly
difficult to produce, and must be utilized as much as possible
in feeds.
If these numbers are compared with ones from studies
on other animal feeds, we can see that soybean leaf stems
provide similar nutritional value to that of hay, clover and
meadow hay.
This topic is promising enough to enlist our farmers
to grow this legume, because it provides a twofold benefit:
the seed provides an excellent meal [flour], as well as good
forage, for sheep in particular.
Haberlandt compared the composition of this bean
with several other seeds that are known for their nutritional
content.
Here is a table showing his results:
The six columns are: Soybean, haricot bean, pea, lentil,
bean (fève) and yellow lupin.
The six rows are: Water, protein, fat, nitrogen-free
extract, cellulose and ash.
The soybean seed is therefore the most nutritious,
because it contains the most protein and fat.
Note 1. Blavet (1880) states: “Mr. E. Vavin, to whom
we also owe one of the most instructive and detailed notices
on this subject, inserted in the Journal of the central Society
of Horticulture of France (3rd series, Vol. II, 1880) receives
also the expression of our humble recognition.”
Note 2. The soybean (Soja hispida) is also mentioned in
this volume on pages 29, 106, 197, 204, 474-475, and 615.

Note 3. This article may have also been published as
a brochure in 1880 with the same author and title by E.
Donnaud. Address: Etampes, France.
2501. Stumpp (Albr. Friedr). 1880. Soja-Kaffee (Soja
hispida) [Soy Coffee (Soja hispida) (Ad)]. Feldkircher
Zeitung (Vorarlberg, Austria-Hungary) 20(67):4. Aug. 21.
[Ger]
• Summary: See above. Roasted, per ½ kilo 50 fr.
Unroasted, per ½ kilo 35 fr.
Recommended as the best:
Albr. Friedr. Stumpp, seeds (Saamenhandlung)
St. Gallen
Resellers receive a discount (Wiederverkäufer erhalten
Rabatt) 470-3.1.
2502. Wiener Landwirthschaftliche Zeitung (Vienna). 1880.
Fragekasten [Readers’ questions]. 30(68):522. Aug. 25. [Ger]
• Summary: Question No. 271. “What is the best and easiest
way to thresh (Enthülsen) soybeans?” Asked by: J.G. in D.S.
bei B. (Hungary).
Note: To “thresh” means to separate the seeds from the
harvested plant. Address: Hungary.
2503. Greev, Edward. 1880. What the Japanese eat. Frank
Leslie’s Popular Monthly (The American Magazine)
10(2):164-74. Aug.
• Summary: A very interesting article with many large
illustrations. On page 171 we read: “We quitted the dealer
in vermicelli, etc., and entered a shop devoted to the
manufacture of tofu (bean-curd, or cheese), a national dish.
It is semi-gelatinous, white, delicious and wholesome. Yuba
is another sort of paste food, made from white beans. Misso
[miso] is a white bean paste, mixed with fermented rice and
salt. It requires a Japanese-trained stomach to digest this.
Note: This is the earliest English-language document
seen (March 2009) that uses the term “bean paste” (not
preceded by the word “soy” or “soya”) to refer to miso.
“Soyu [shoyu] (soy), a sauce made with boiled beans
and wheat, was also sold at this establishment. The mess is
fermented until it is a mass of fungi, then cooled and salted
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with hot lye. It is next transferred to enormous vats, in which
it is kept for several years, then pressed in bags made of thick
cotton cloth. The brown juice that runs from the horrible
mass is soyu, and is not only palatable, but wholesome. The
Japanese flavor dishes with it, and use it as we do vinegar,
for pickling. It tastes like mushroom catsup.
“I had seen the process of soy-making, therefore
declined to visit one of those establishments; whereupon my
guide took me to a candy factory. As a nation, the Japanese
are not large consumers of sugar.”
Mentions many other Japanese foods and beverages
including saké (rice-wine or rice-beer); he describes how it
is made. Illustrations: (1) Seven Japanese men and women
seated on tatami mats around a low table having a meal;
in the background is a large painted wall. (2) A Japanese
butcher’s shop, as seen from outside. (3) A salt vender and
house servant, carry goods at both ends of a shoulder pole.
(4) The Pelor japonicum–a curious Japanese fish. (5) A
dealer in dried fish with a man carrying goods on a shoulder
pole. (6) Japanese entertaining European guests, seated in
chairs at a raised table. (7) A rice warehouse near Tokyo. (8)
A saké shop at New Year’s with a large crowd of men. (9) A
Japanese tea house.
2504. Mondes, Les (Le Cosmos. Revue des Sciences et de
leurs Applications). 1880. Le soya ou soja hispida [The
soybean or Soja hispida]. 52(9):302-03. May/Aug. Series 2.
[Fre]
• Summary: “The new oil peas (pois oléagineux), in which
there has been so much interest since last year, have shown
in agronomic trials that they can be easily acclimatized. Mr.
Olivier Lecq, the able agronomist mechanic from Templeuve
(Nord), was kind enough to give us information on these
trials. First, he claims that the name of this legume is soya,
not soja a term used by Dr. Haberlandt in his work on this
subject. Mr. Lecq has submitted the soybean (le soya) to
chemical analysis, which has given the following results:
Nitrogen almost 6%, protein 37.13%, fats 49.70, nitrogenfree organic materials 27.60%, salts 4.3%.
“The soya is therefore one of the most nutritive
materials in the vegetable kingdom. If we can agree that
its products are abundant and that its cultivation is not
overwhelmingly demanding, then agriculture should rejoice
in this new conquest.”
Note: As of 1997, Nord is a department in northern
France; its capital is Lille (130 miles north-northeast of
Paris).
2505. Bataviaasch Handlesblad (Batavia, Netherlands
Indies). 1880. Nederlandsch-Indie [Netherlands Indies].
Sept. 3. p. 3. [Dut]
• Summary: Batavia–3 September 1880. The menu for a
Chinese gala dinner included soy sauce (soya-saus) and five
types of confections.

Note 1. This was found by searching the Dutch-language
database http://kranten.delpher.nl/
Note 2. This is the earliest (and only) document seen
(Sept. 2014) in this database that contains the word sojasaus.
2506. Wiener Landwirthschaftliche Zeitung (Vienna). 1880.
Briefkasten: Enthuelsen der Sojabohne [Mailbox: Threshing
soybeans]. 30(71):543-44. Sept. 4. [Ger]
• Summary: Answer No. 371 to question No. 271 from
Mr. J.G. in D.S. bei B. (Hungary). Soybeans can be
threshed without difficulty using a threshing machine
(Dreschmachine) however one should leave only 4 baffles
(Schlagleisten) open on the threshing drum (Dreschtrommel)
and not feed in (einlegen) the plants to strongly / quickly (or
feed it too full). The process is described in a good brochure,
published by Carl Gerold’s Sohn in Vienna: The soybean: Its
Culture, Utilization, and Worth as Fodder (Die Sojabohne.
Etwas ueber deren Cultur, Verwendbarkeit und Werth als
Futtermittel), by Edmund v. Blaskovics of HungarianAltenburg.
2507. Wiener Zeitung. 1880. Die Landwirthschaftlichen
Verhaeltnisse Ungarns [The agricultural conditions of
Hungary]. No. 210. Sept. 11. p. 7, cols. 1-2. [Ger]
• Summary: With regard to legumes, on the heavy loam
soils of Northern Hungary great cultivation of fava beans
is carried out. In addition, in most recent times, there is the
attempt to introduce the soybean (Sojabohne) throughout all
of Hungary, which will probably have the consequence of
good results in the steppe climate of the plains.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2508. Carrière, E.-A. ed. 1880. Chronique horticole: Café de
Soja [Horticultural chronicle: Soy coffee]. Revue Horticole:
Journal d’Horticulture Pratique (Paris) 52:341-45. Sept. 16;
52:423-24. Nov. 16; 52:441-42. Dec. 1. [1 ref. Fre]
• Summary: This record contains three separate but linked
sets of comments about soy coffee. (1) Page 344: “Emploi
des graines de Soja (Use of soybean seeds).” “At the
moment when, not without reason, we are preoccupied with
the diseases which afflict the coffee plant at various points
on the globe, and for which we search for substitutes, we call
attention to a preparation which, in this effect, was presented
by M. Paillieux. It concerns the seeds of the soybean (Soja)
which, when roasted, one is assured, can replace coffee... M.
Paillieux invokes the facts and the testimony of competent
people, for example those of professors Friedrich Haberlandt,
and above all that of M. Joseph Kristan, professor at Cape
d’Istria [Capodistria], who says that this plant has been
cultivated for a very long time in Istria where its seed is
employed as an equivalent to coffee, and which does not
present any difference from the latter.” Note 1. See Paillieux
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(Sept. 1880) in Bulletin de la Societe d’Acclimatation
27:456.
Note 2. The Istrian Peninsula, on the northeast coast of
the Adriatic Sea, is about 60 miles long from Trieste at its
base to its southern point. Part of Austria from 1815-1919, it
became part of Yugoslavia in 1946, and since June 1991 the
northern area has been part of Slovenia and the southern area
part of Croatia.
(2) Page 423-24: “Le Soja employé comme succédané
du Café (The soybean used as a substitute for coffee).” “The
exciting and stimulating properties attributed to the soybean
(Soja hispida) are confirmed by experience and its use as a
coffee substitute currently seems almost beyond doubt. On
this subject, M. L. [Léon] de Lunaret writes us the following
letter” from Montpellier, dated 20 Oct. 1880. “An article
which I read in the last issue of this periodical reminded me
that during my trip to Hungary, I drank soya coffee (café de
Soja). Compared to coffee made from chick-peas or chicory
root, soya coffee comes out slightly ahead. At Montpellier
there is a company which only exists here, at least under
similar conditions. It sells low-priced coffee (1 sou per cup,
with milk and sugar)... I gave the owner soybeans from my
last year’s harvest and asked him to roast and grind them,
then to prepare them as coffee and serve this new coffee to
his regular customers and ask for their impressions.” Well,
the soya coffee was accepted so enthusiastically that the next
day the owner came to give me an account of how his coffee
was welcomed by his customers, and asked me if I could sell
him a large quantity of my soybean seeds for 30 centimes
per half kilo, which is higher than the typical price of chicory
and chick-peas that he ordinarily uses. I answered that I did
not have any seeds to sell because I was keeping them to
plant next year. He then agreed to buy all my harvest next
year and assured me that his competitors would not be able
to compete with his soya coffee.
“To support what I have said, I will send you some
roasted and ground soybeans, so that you can judge for
yourselves, but for the moment forget the inimitable
aroma of mocha coffee, yet remember the lower price and
the industrial opportunities that are offered by this new
legume, which is now, for good reasons, attracting so much
attention.”
Page 441-42: “Le café de Soja (Soy coffee).” “We
published an interesting note from Mr. de Lunaret, on the
subject of soy coffee, in our previous issue. He has sent us
some of this powdered coffee, we have sampled it, and now
we can express our opinion on the subject. It is certainly not
mocha, but neither is it inferior to coffee made from chicory,
chick peas, acorns, etc.; it is soy coffee, a unique product,
rather difficult to define and one to which we will return.
But when prepared like regular coffee, it gives a rather thick
liquid, very dark in color, with a weak flavor / savor, which
reminds one a little of chicory coffee... We believe that, when
mixed with real coffee, the two would harmonize perfectly.

This should be tried. The last word on Soya is far from
having been said.”
Note: This is the earliest French-language document
seen (Nov. 2012) that uses the term café de Soja to refer to
soy coffee. Address: France.
2509. Gardeners’ Chronicle (London). 1880. The cultivation
and uses of the soy bean (Soja hispida). 14:369-70. Sept. 18.
[1 ref]
• Summary: “The cultivation of the Soy Bean (Soja hispida)
is being strongly recommended in France as a green
vegetable.” Planting instructions are given.
“The greatest use to which the plant is put in China and
Japan is in the preparation of soy [sauce] and of food from
the ripe seeds. The manufacture of shoyu, or soy, is thus
described in a descriptive catalog of agricultural products of
Japan exhibited at the late Sydney International Exhibition
[Australia; held in Oct. 1879]. Equal parts of Beans and
Wheat are used...” The koji is made in shallow wooden
boxes. “The mashings are removed to large vats, and kept
there for at least twenty months, but more often for three or
five years, the better qualities being those that are kept for
the longer periods. The best soy is produced by mixing that
kept for five years with that kept for three years. After it
has been kept a sufficiently long time, it is strained through
thick cotton bags, and the residue submitted to pressure.
Before filtering honey is sometimes added. The residue is
again mixed with salt and water and again pressed, the yield
being soy of an inferior kind. Sometimes water is added to
this second residue, and is again pressed. The residue first
obtained is occasionally used as food, and the last residue as
manure.”
Note 1. It seems from the above text (and seems likely
in itself) that both shoyu and the catalog describing the shoyu
were exhibited at the Sydney International Exhibition of
1879. Address: England.
2510. Amtsblatt zur Wiener Zeitung und Central-Anzeiger
fuer Handel und Gewerbe. 1880. Ausschliessende Privilegien
[Exclusive privileges]. No. 220. Sept. 23. p. 7, cols. 1-2.
[Ger]
• Summary: The Imperial-Royal Ministry of Trade (k.k.
handelsministerium) and the Royal Hungarian Ministry of
Agriculture, Industry, and Trade (königliches ungarisches
Ministerium für Ackerbau, Industrie und Handel) have
granted the following privileges:
On July 25, 1880
4. To Johan Stingl, Royal-Imperial Professor, and to
Franz Gruber, Adjunct, both at the State Industrial School
(Staatsgewerbeschule) in Czernowitz [today’s Chernivtsi,
Ukraine] for a process for the use of the soybean (Sojabohne)
for the preparation of an artificial yeast for factories for
spirits and pressed yeast (Presshefefabriken) and its use as a
means to promote fermentation and to promote the utilization
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of alcohol, from this day for the duration of three years.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2511. Paillieux, Auguste. 1880. Le soya, sa composition
chimique, ses variétés, sa culture et ses usages [The soybean,
its chemical composition, varieties, culture and uses].
Bulletin de la Societe d’Acclimatation 27:414-71. Sept.;
27:538-96. Oct. 28 cm. [73 ref. Fre]

• Summary: One of the most important and original of the
early publications on soy in Europe. Its in-text bibliography
on soya was the largest of any published up to that time.
Contents: Part I: Introduction and extracts on soybeans
and soyfoods from 30 articles published previously in the
Bulletin of the Society for Acclimatization from 1855 to 1880
(pages 414-430. Note 1. Each of these articles has a separate
record in this database).
1. Soybean botany (p. 430-31). 2. The soybean in
Japan (p. 431-42): Engelbert Kaempfer and his writings
on miso and shoyu, information on soya from a document
titled Japan at the World Exposition of 1878 (Le Japon á
l’Exposition universelle de 1878, written in French by a
Japanese, p. 29-33), recipe for making shoyu in France, tofu.
3. Soya in Cochinchine (French Indochina, p. 442-46): Black
soybeans. 4. Soya in China (p. 446-51): Soy oil (Huile de
Soya), fermented tofu (le fromage de soya, teou-fou), soy
sauce (tsiang-yeou; In London, England, it is sold under the
name of “India Soy” at Cross & Blackwell, Soho-Square {p.
451}).
Note 2. This is the earliest French-language document
seen (April 2013) that uses the term fromage de soya (p.
449) to refer to tofu. 5. Soya in Austria-Hungary (p. 452-71):
Starting with soybeans at the World Exposition of Vienna
in 1873, includes a long, in-depth discussion (with many
excerpts) of Prof. F. Haberlandt’s book Le Soja, published in
Vienna in 1878.
Tables in Part I show: (1) The chemical composition (in
both their normal and dry states) of Chinese soybeans (pois
de Chine), tofu (fromage de pois), and tofu curds (p. 427). (2)
The yield of tofu. 120 gm of soybeans yields 184 gm of tofu
(p. 427). (3) The weight and nitrogen content of the different
components when tofu is made from soybeans (p. 428). (4)
The Japanese names of 23 soybean (mame) varieties and a

very brief description of their characteristics (p. 435-36; e.g.,
1. Go-guwatsu no mame {5th month bean}. 2. Use mame
[sic, Wase mame] {early}. 3. Nakate mame {half season}. 3a.
Okute mame {late}. 4. Maru mame {round}. 5. Shiro teppo
mame {white, like a pistol bullet} 6. Kuro mame {black}.
7. Kuro teppo mame {black, like a pistol bullet} 8. Koishi
mame {small stone}. 9. Awo mame {Ao, green}. 10. Kage
mame {shade, shadow}. 11-15. Aka mame {red; 1 of same
species, two of different species}. 16-18. Tsya mame {Cha,
tea colored}. 19. Kuro Kura Kake mame {black saddled}.
20. Aka Kura Kake mame {red saddled}. 21-23. Fu iri mame
{striped, variegated, mottled; see Uzura mame = speckled
like quail eggs}). This nomenclature was taken from a
Japanese work titled: “Explanation, with figures, of trees and
plants recently determined / identified.”
(5) The romanized Chinese names of six types of
soybeans and a French translation of each (e.g., Houangteou = Soya jaune) (p. 447). (6) Two analyses of soybean
seeds, reprinted from Chemischer Ackersmann, 1872 (p.
458). (7) The chemical composition of three soybean
varieties, including Yellow of Mongolia, Yellow of China,
and Reddish-Brown of China; the composition of the original
seeds and the first generation seed is given for each type (p.
460-61). (8) The chemical composition of reddish-brown,
yellow, and black varieties of soybeans (p. 469-70; data
from M. Schroeder, Mach, and Caplan, published by F.
Haberlandt). (9) Weight of 1,000 seeds for four generations
grown out in Vienna. Original seeds: 81.5 to 105 gm. First
generation: 110.5 to 154.5 gm. Second generation: 141.8 to
163.6 gm. Third generation: 116.0 to 151.0 gm.
Contents (continued), Part II. 6. The Soybean, by Count
Heinrich Attems (p. 538-60): Soybean cultivation, time of
planting, spacing of seeds, quantity of seeds, harvest, uses,
and food preparations made from whole soybeans. Practical
soybean culture trials on a grand scale, in the domain of the
archduke Albert, an extract from a booklet by Edmond de
Blaskovics titled “The Soybean, Its Culture, Use, and Value
as Forage” (Vienna, 1880). Excerpts of six articles on soya
from the Wiener Landwirthschaftliche Zeitung (Viennese
Agricultural Journal) (Jan. 1879 to June 1880) (p. 548-54).
Excerpts of ten articles on soya from the Oesterreichisches
Landwirtschaftliches Wochenblatt (Austrian Agricultural
Weekly) (March 1879 to Feb. 1880) (p. 554-59).
7. The soybean in France (p. 561-76): History (starting
with Buffon, who became director of the Jardin des Plantes
[Royal Garden, also called Jardin du Roi] in 1739), varieties
grown, cultivation, utilization (mainly as forage plant for
livestock and as an oilseed for oil and meal), accessory uses
(miso, Japanese-style soy sauce {shoyu}, Chinese-style soy
sauce {tsiang-yeou}, Japanese-style tofu {tô-fu}, Chinesestyle tofu {téou-fou}, fermented black soybeans {téouche}, and soy coffee {café de Soja}, white fermented tofu
{fromage blanc}, red fermented tofu {fromage rouge}, green
vegetable soybeans {des graines fraîches, écossées encores
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vertes, comme le Haricot flageolet}, whole dry soybeans {les
graines sèches comme le Haricot blanc ordinare}).
8. Conclusion and tables showing French analyses of
soybeans (p. 576-78). Appendixes (p. 579-96): Summaries of
letters to the Society describing 27 cultural experiments with
soybeans conducted during late 1880 at various locations
in France, Switzerland and Algeria. (Note 3. Though the
publication date of this appendix is given as Oct. 1880, some
of the letters are dated as late as 21 Nov. 1880). Reprint of a
2-page letter from Eugene Simon, former French consul in
China, on soybean farming in China (p. 591-93). Reprint of
a description by Eugene Simon, based on the description of a
Chinese, of how tofu is made in China (p. 593-94). A French
translation of a 1781 article by Isaac Titsingh on preparation
of soy sauce in the Dutch East Indies [today’s Indonesia]
(p. 594-95). And some information about soybeans from
the ancient Chinese herbal Pên Ts’ao Kang Mu (p. 595).
Reprints of 2 letters from Eugene Simon in China, on soya
and tofu in China. French translation of a 1781 article by
Isaac Titsingh on preparation of soy sauce.

Note 4. We find it surprising that this superb work
contains no illustrations of a soybean plant, or of any part
of the plant, or of any foods made from soybeans; the only
illustration (p. 569) is a cross section of an empty pit into
which one could put a mixed silage that contained 20%
soybean plants. The distance a-b is 3 meters; f-g is 2 meters;
e-f is 0.5 meters; a-e is 1 meter; i-h is 0.4 meters.
Note 5. This is the earliest French-language document
seen (Nov. 2016) that uses the term Huile de Soya to refer to
soybean oil.
Note 6. This is the earliest document seen (March
2001) that has a bibliography of more than 50 references
concerning soybeans.
Note 7. This is the earliest European-language document
seen (Sept. 2004) that mentions the Japanese soybean types
Nakata-mame or Okute mame.
Note 8. This is the earliest French-language document
seen (April 2012) that uses the term tsiang-yeou to refer to
Chinese-style soy sauce. Address: France.
2512. Paillieux, Auguste. 1880. Le soya, sa composition
chimique, ses variétés, sa culture et ses usages [The
soybean, its chemical composition, varieties, culture and

uses (Continued–Document part I)]. Bulletin de la Societe
d’Acclimatation 27:414-49. Sept. 28 cm. [73 ref. Fre]
• Summary: Introduction (p. 414): At the moment, when
according to all appearances, a precious plant is going to take
the place in our culture to which it has the right, we consider
it our duty to bring back to light the previous efforts of the
Society for Acclimatization, to introduce and propagate this
plant in France. We will publish, therefore, word for word
excerpts of everything soya in the records, reports with
articles, letters and notes published in the bulletins of our
society during the past 25 years. Our study, it seems to us,
cannot be proceeded by an introduction more interesting than
this.
From 1855 until the present (1880), the Society has
not ceased to receive and distribute soybean seeds, and to
make known its cultivation and utilization. It has rewarded
successful trials by recognition and publication, and
described the production processes of the industries that use
soybeans.
We might have tried to refer the reader to past bulletins
of the Society, but not everyone has access to these old
documents, and besides looking up these articles on soy
takes time and care. These motives led to our decision.
The question of soy has been dormant for a long time.
But it awakens today with cultural experiments, which have
been carried out for seven years in Etampes, using seeds
given by the Society, with tests of tofu making which have
been conducted in Marseilles; it was finally highlighted with
the introduction of the plant in Austria-Hungary, in Bavaria,
in Italy, etc. The question is ripe for a solution.
We do not know, whatever our own hopes may be, what
the future holds for soy, but if its cultivation may render one
day great service to the country, all the honor would belong
to the Society, which, during a quarter century, has not
ceased to facilitate and to encourage it.
Written on the 25th anniversary of Society’s work with
soy. We will divide this work into 6 chapters, starting with
excerpts from past bulletins of the Society.
Chapter 1. Linnaeus gave our plant (Le Soya) the name
Dolichos Soja (Species plantarum, 1621). Jacquin mentioned
it later in his Icones plantarum rariorum, p. 143. Moench
gave it the name Soja hispida. Moench gave it the name
Soja hispidia [sic, hispida] (Method plant. hort. bot. et agri
Marburgensis, 1794, p. 153).
Messrs. Bentham and Hooker have not admitted this
genre; for them the plant is nothing but a veritable Glycine.
This is also the opinion of almost all modern botanists.
Miquel affirms that there are two species of Soja in Japan,
Prolusio florae Japonicae. These are: (1) Glycine hispida
(Soja hispida, Moench). (2) Glycine Soja, Sieb. et Zucc.
Note 1. In 1880 Paillieux called it Soja Hispidia.
Chapter 2. The soybean (Le Soya) in Japan. Begins with
the full story of Englebert Kaempfer [see our chapter on
Kaempfer], including translations into French of his writings
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on miso and shoyu.
There follows a list of Japanese soybean varieties of
which they possess the names, 19 names, 22 species (see
previous record, table, p. 435), with nomenclature taken
from a Japanese work entitled Explications, with figures,
of trees and plants newly determined, with the last 3 names
taken from a work entitled Japan at the World’s Fair of
1878, written in French by a Japanese. (Note that only in
1880 did Paillieux change the name of soybean to Le Soya).
Then come descriptions of the characteristics of some of the
various beans. “In short we can say that the various types
of Mame can be used to make miso, shoyu, or to-fu.” The
Japanese do not make soybean oil (huile de Soja). They use
sesame oil for cooking and rapeseed oil to burn in lamps...
Soybean straw is given to animals. In Satsuma, in the far
south of Japan, horses are given soybeans (graines de
Daizu) at the end of their rations and it is claimed that this
is good nourishment and not as expensive as naked barley.
(Confusion about Mame and Daizu). Here is what is said
about soybeans in the work entitled Japan at the World’s
Fair of 1978: The Mame serves numerous usages; it can be
cooked, ground [after being dry roasted] to a meal or flour,
and used to make shoyu, miso, and tofu. The soybean, its
pods, its leaves, and its stalks serve to nourish horses and
sheep; tests show that this is the best nourishment available...
Shoyu, after being filtered, is boiled, then cooled. The lees
/ dregs are then removed and it is stored in small kegs. The
reside of first grade shoyu is used as follows. One takes 5
to of this residue and one ads one to of water. It is mixed,
pressed, and boiled, Then one ads 2 to of salt, lets it rest
and decants it. This second product is then added in larger
or smaller quantities to various qualities of shoyu (p. 440).
There follows a detailed practical recipe for making shoyu
in France by an unnamed correspondent. He recommends
substituting peas for soybeans in France. He uses the word
Daizu for soybean (1½ page description). Here is the recipe
for the sauce I have learned in Japan. He made it in France,
using 2 parts by volume of naked barley and 3 parts of
soybeans (Daizu).
Page 441: In Japan, there is no village, no matter how
small, that does not have a shoyu maker. It is also made in
private homes. The correspondent says: During my stay in
Japan, the price of shoyu varied, according to the quality,
from 8 to 12 sen, 40 to 60 centimes per masu, that is to say
per 1.8 liters. To-fu (Fromage de Daizu). Note that they now
call soybean Daizu. This is a detailed description of how tofu
is made in Japan.
Page 442: Key points. Cold extraction of the slurry. The
residue is used as fodder for livestock–from beef to rabbits.
Soymilk (which he calls “the albuminous liquid” {Le liquide
albumineux}) is put on the fire. Coagulate it with nigari (eau
de mere) which contains magnesium chloride. Put the tofu
in a basin of running water. To-fu is usually eaten fresh (he
says To-fu for Japanese tofu and Teou-fou for Chinese). It is

very frequently cooked with shoyu and dried fish, sometimes
fried, more often grilled. Sometimes during the winter it is
frozen, then dried to give it a spongelike consistency. In this
state it lasts a long time and is cooked / prepared in various
ways. In its fresh state, this vegetal cheese (fromage végétal)
has a very delicate consistency, but it has a certain taste of
raw beans that is not pleasant / agreeable.
Note 2. This is the earliest French-language document
seen (April 2013) that mentions dried frozen tofu.
Chapter 3. Le Soya in Cochin China (p. 442). France
has long been involved in Indochina as a Colonial power.
There follows a report from the Committee on Agriculture
and Industry in Cochin China. Siebold et Zuccarini. There
is a long excerpt (Corroy 1878) from an article about
“The feeding of horses and mules imported into Cochin
China” from Bulletin du Comite Agricole et Industriel de la
Cochinchine 1:449-58. For the year 1877. Series 2. See p.
456-58. It is about using black soybeans (Glycine Soja) as
feed.
Glycine soja is cultivated in India up to the Himalayas
and down to Ceylon, in Philippines, Java, etc. The seeds,
boiled or lightly roasted are agreeable to the taste and to
the stomach. Soy sauce is used to stimulate the appetite.
The people also make a white pâté resembling coagulated
milk, called Teu hu or Tau hu by the Chinese, which is for
them a food more widely used than any other and which,
though bland by itself, when served with seasonings and
condiments, is a pleasant and healthy dish.
Chapter 4. Le Soya in China (p. 446). The generic name
of the soybean is Yeou-Teou. Yellow soybeans are huang-tou.
He-tou is black soybeans. Certain varieties are selected for
each of the various food uses; not just any varieties are used.
Soybeans are used to make fermented spirits and artificial
wines called Teou-che.
Soy oil (p. 448). This oil is very widely used. It is of the
first grade among the 15 or 20 oils possessed by the Chinese.
Europeans find that it has a disagreeable aftertaste of raw
beans. Except for this, it is of excellent quality. It was written
in the introduction that M. Fremy analyzed the seeds / grains
of Soya and that they contained 18% oil. Three samples
analyzed by the German chemist Senff contained an average
of 18.71% lipids. The analysis of Mr. Pellet of 3 samples of
yellow Soya from China, Hungary, and Etampes, that we
furnished him, gave about the same result.
Tofu (Le fromage de Soya, p. 449): Only the Tartars,
scattered throughout the Empire, have continued to use milk.
The Chinese do not use it. For them the soya takes its place.
From the soybean they extract and filter a milk, a true milk
(lait) usable like the milk of the cow, goat, or ewe (female
sheep).
We are reporting in the chapter entitled Soya in France
what type of tests we have done personally and those which
have been done by the Society of Horticulture of Marseille.
We have but to mention here the immense consumption of
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soymilk (lait de Soya) in China, as such or in form of cheese
[tofu]. The Introduction contains reports on tofu by Baron
Montgaudry and M. Champion, so there is no need for us to
say any more about tofu here. (Continued). Address: France.
2513. Paillieux, Auguste. 1880. Le soya, sa composition
chimique, ses variétés, sa culture et ses usages [The
soybean, its chemical composition, varieties, culture and
uses (Continued–Document part II)]. Bulletin de la Societe
d’Acclimatation 27:450-60. Sept. 28 cm. [73 ref. Fre]
• Summary: (Continued): We will limit ourselves in
reproducing here a report by the Society of Horticulture
of Marseilles about two types of Chinese cheese (fromage
chinois) and their manufacture. We will suppress the
recipe for the preparation of the curds, which requires
modifications... At the end of this time, one obtains a solid
mass that is cut into small pieces. These are placed in a jar or
in a bottle, to which one adds salt. The whole is then basted
with rice spirits (distilled San-Cho; rice brandy), then one
hermetically seals the container, and lets it stand for at least
3 weeks. The cheese is done. The brandy may be replaced by
any other similar substance.
It is useful to verify the state of the cheese that we
present to you so that you can compare it later with those that
we will make.
We have two stoneware pots (terrines) covered with
brownish enamel; one contains white cheese [white
fermented tofu], one red.
White cheese (p. 450): This food is in the form of small
morsels cut unequally to a thickness of 2-3 cm. There is a
species of visible white mold on the crust / rind. The interior
of this cheese is creamy / moist; yellowish gray in color; the
body of the cheese is coarse, although rather easily blended.
We notice that this terrine was opened before being received.
Some people compare the flavor of this cheese with that of
a Maroilles [pronounced mar-wahl; a kind of soft fermented
cow’s-milk cheese from northern France], a little advanced
or overripe. We have asked a large number of French people
to taste this cheese, without telling them of the source [the
French, of course, have a great national interest in cheese];
the great majority liked it and don’t hesitate to think that it
will be accepted by the public.
Red cheese [red fermented tofu]: This terrine was
properly closed. On being opened, it gives off a special odor,
resembling that of a strawberry sprinkled with spirits or
brandy, Each piece is about 2 by 4 cm. It is covered with a
red dye [sic, made with red rice koji], and lightly tinctured
with carmine. On breaking open these pieces of cheese, one
finds the red coloring penetrates to a thickness of 1 mm;
the center is yellow and the body is very fine grained, and
in every way very dissimilar to that of the white cheese. As
for the flavor, it is different, saltier and without any known
counterpart.
Opinions are split as to which of the two cheeses (the

red or the white) are preferred; Some prefer the white over
the red that, at first, has a brandy like flavor. Actually, both
cheeses have qualities and tastes that cannot be compared.
Tastings done among more than one hundred persons
of all age groups and all backgrounds lead us to believe that
these cheeses will earn their citizenship in France when they
can be produced locally (p. 451).
Soy sauce (tsiang-yeou) (p. 451). Describes how it is
made in China.
Chapter VI: The soybean in Austria-Hungary (p. 45271). Begins with a history of the soybean in this country,
starting in 1873 with the Universal Exposition in Vienna.
Then quickly proceeds to a chapter by chapter summary (in
French) of The Soybean, by Professor Friedrich Haberlandt
(Vienna: Carl Gerold’s Sohn). Note: An English-language
book about the life and work of Prof. Haberlandt has been
published by Soyinfo Center; it includes a detailed summary
and translation of this classic 1878 book.
On page 456 is a section from Haberlandt’s book and
its mention of soy coffee, which we have given a separate
record in this database.
Part II, by M.A. Paillieux (p. 538). The soybean (Le
Soja), by Count Henry Attems.
Note: Why are so many French noblemen interested in
botany, plant introduction, gardening and acclimatization.
Louis XIV said that the French nobility and gentry cannot
earn a living. Therefore they have a great deal of leisure
time. Most of them own land (landed gentry), so they can
easily pursue interested related to plants, agriculture, and
gardening.
We have already written and printed much about soy.
Nevertheless, many questions present themselves anew. How
to cultivate it, to eat it, for what uses it is suited? Those who
want to study the subject in depth, I refer to the writings of
the late Prof. Haberlandt. But those who are content with less
may read my brief outline concerning plant culture, usage,
and preparation.
Usage (p. 540): You are equally wrong if you think that
soy is only a good pasture, or if you believe it is only delicate
fare for the tables of the rich. These two extreme ways
of thinking are now popular in praising soy. However we
need a sounder basis. The soybean (Le Soja) has also been
discovered by a large class of less affluent consumers, by
peasants, and by workers and although it is an ancient plant
from Asia, the generations to come will make a big thing out
of it and hold it in high regard. Out of recognition, they may
even call it the Haberlandt Bean (Haricot Haberlandt).
It will soon be on a par with potatoes, maize, and broad
beans. It could be that it will surpass the latter, for it contains
30% more protein, and at least 6 times as much fat as the
common bean, and because it is more hardy and productive
than them.
Preparation (p. 540): For human food, soy (Le Soja)
is prepared as follows. Simply boil it and season it like
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green beans, or use it in salads. Soybeans do not soften
easily unless soaked for 24 hours before cooking. Various
people, notably the society of agriculture of Chernivtsi [also
spelled Chernovtsy, Chernowitz, or Czernowitz; a town in
Austria-Hungary, after 1944 in Ukraine] have brought to
my attention that one cannot make them tender by cooking.
I passed this problem on to my cook, and I can assure you
that only tender soybeans appear at my table. It lends itself
particularly to the preparation of a puree, resembling a puree
of peas. According to my experience, one could also mix this
paste, which the Japanese call miso, with other ingredients to
keep them during the winter (miso pickles) in barrels, for use
in the army, on ships, etc.
Once these secrets as to how to properly prepare these
preserved foods become known, they could play a large role
in feeding our workers in our fields and our forests, for our
army, for our marine, etc.
It goes without saying that a big future is open to Soja,
as animal feed, once it will have been multiplied sufficiently
so that the seed would no longer be too expensive and thus
could be used to that end. No other vegetable with pods
[legume] is as productive, nor as rich in protein or in fats
and thus, consequently, is as nourishing. The Lupin is not,
nor is the Faba bean, nor the Vetch. The dried stems can be
used for sheep or for litter. For (green/fresh) forage, I do not
recommend its use as we have better options, but it can be
used in that fashion.
And here it is, in brief, the essential thing that needs to
be said about the Haberlandt bean [le Haricot Haberlandt],
the famous Soja.
May this precious conquest spread further and further,
for the benefit of humanity. Such innovations are a blessing
for agriculture and for the people (p. 541).
There follow many pages (p. 541-60) concerning the
cultivation of soybeans on a large scale in the domain of
the Archduke Albert, from a brochure / booklet titled Die
Sojabohne. Etwas ueber deren Cultur, Verwendbarkeit und
Werth als Futtermittel [The soybean: Its culture, utilization,
and worth as fodder], by Edmund von Blaskovics (Vienna,
Austria-Hungary: Carl Gerold’s Sohn, 25 pages).
The soybean (Le Soja) in France (p. 561-76): See
separate record in this database. Address: France.
2514. Paillieux, Auguste. 1880. Le soya, sa composition
chimique, ses variétés, sa culture et ses usages [The
soybean, its chemical composition, varieties, culture and
uses (Continued–Document part III)]. Bulletin de la Societe
d’Acclimatation 27:571-76. Sept. 28 cm. [73 ref. Fre]
• Summary: Accessory uses (Usages accesoires) (p. 571):
The soybean is used to make miso (le miso), shoyu (le
shoyu), Chinese-style soy sauce (le tsiang-yeou), Japanesestyle tofu (le tô-fu), Chinese-style tofu (le téou-fou),
fermented black soybeans (le téou-che), and soy coffee (le
café de Soja).

We have already said that the soy sauce of the Japanese
is excellent; Chinese soy sauce is greatly inferior to it.
We have made tofu ourselves. Fermented black soybeans
(téou-che) have been made in Marseille. We have made soy
coffee and presented it to the National Horticultural Society.
For 25 years our missionaries and consuls in China
have invited us to make tofu (soy cheese, fromage du Soja)
in France; we have followed their advice. This fresh cheese
in China is a popular food, and the consumption surpasses
all that one can imagine. We have made known and want to
make known fresh soy cheese, known in the environments of
Paris as fromage a la pie (quark) and the cheese which is not
as fresh as “cheese lightly salted.”
Here is how we have proceeded. He then describes how
he made tofu... coagulated with vinegar, then boiled 8-10
min after adding vinegar. He made the tofu this way 8 or 9
times. We always got the curds without difficulty, sometimes
the same day, sometimes the next. The yield was 1.5, the
same as indicated by Champion and L’Hote. The milk may
be consumed, as it is in China, before coagulation. The
cheese is obtained easily, the danger is in the flavor of raw
beans (peas) that we have not been able to remove. We have
tried in vain to season it with sweet blue clover (mélitot bleu)
and with caraway; the bad flavor persists.
We have masked this flavor almost entirely by boiling
it for 3 hours, but the result is not satisfactory enough to
compensate for the time and fuel. The flavor that we don’t
like in the milk and cheese is not as repugnant to children
as to adults. The kids love the curds, and ask for seconds.
If agriculture gets hold of the soybean, if the seeds are
everywhere in the hands of cultivators, if its price is low,
it will perhaps become the habit to make it into milk and
cheese, but it will take some time (Footnote 1: We have
presented soy cheese to the National Horticultural Society on
24 June 1880).
We will now discuss the attempts at making soyfoods
that have taken place in Marseille, and which have as their
object neither the white cheese or the lightly salted cheese,
but fermented black soybeans. We thank Dr. Adrien Sicard,
first vice-president of this society, for describing the process
which they used to make and perfect the same type of
cheese.
Dehull the soybeans. Cook them for 2 hours with 200
gm of rennet per 100 gm of soybeans. They will be ready to
eat in 12 hours.
White cheese (p. 573): Add 4 gm salt in a glass pint
to 100 grams cheese; cover with Chinese brandy. Note 1.
Without inoculating the tofu with a mold, this process will
not work.
Red Cheese (p. 573): Start as above but before placing
in the pots, roll the cheese in a powder composed of 4 gm of
red sandalwood to which is added a little cinnamon and mace
[to get the red color, red koji is traditionally used]. Put spirits
on top. Be carefully to seal hermetically air-tight.
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Adrien Sicard, first vice president of the Horticultural
Society of Marseille, adds the following: At the end of 3½
months the cheese has been found good, but not advanced
enough. One month later the white cheese, made with
seeds harvested in France, and which I have taken the care
to redo, that is to say, to repeat in putting the rind within
it by kneading as is done with various cheeses, had bluish
marbling and a little of the taste of Roquefort. Beyond this
time, it has decompose / fallen apart and had come to the
point where I sent it to you.
We saw in Chapter 3 that soy has been cultivated in
Tyrol under the name of “coffee bean” (fève de café), and
that one finds it not only in this country, where it is used to
make a coffee substitute, but also in Istria (a peninsula in
northwest Yugoslavia; in today’s Slovenia) where it is used
in the same way. It is supposed that it is used in the same
way in the south of Italy and in Dalmatia (a region in western
Yugoslavia on the Adriatic Sea; but in 2014 in Croatia).
Gustave Huezé, in his book Les Plantes Alimentaires
(Edible Plants, 2 vols., 1873) gives the soybean the name
of the coffee bean (Dolic à cafe) and says it is cultivated in
all parts of Ariège and of Haute Garonne; we have not been
able to verify this. We have roasted soybeans and found that
they smell just like roasted coffee. It is inferior to coffee, but
for all the world it is a coffee. We presented to the national
Horticultural Society a jar of roasted soybeans (26 August
1880) and each one was able to verify the fact that we put
forth.
Preparation of soybeans for the table (p. 574): One can
praise green vegetable soybeans, still green and shelled, like
the Haricot flageolet (tiny French baby lima beans). We don’t
have personal knowledge of them being eaten in this state,
but one of our friends has tested that the cooking has not
been any easier than that of the dry soybeans. Moreover, no
cook will consent to shell them; that would be too long a job.
We have prepared the dry beans like ordinary white
Haricots [dry, as used in cassoulet]. With lots of cooking and
care they don’t remain hard, but they are still more firm than
the Haricot. The flavor is sweet and very pleasant. It doesn’t
have the same drawbacks as the Haricot. They are excellent
in salads, pureed in soups, etc. In mixture with the starchy
beans, they complement them by adding nitrogen and fat.
The soybean should be soaked for 24 hours in distilled
water or rain water. In the evening, to each liter of distilled
water add 3 gm (0.3%) maximum of crystals of soda
(cristaux de soude; baking soda). The water will turn white if
it has excess calcium (si elle est calcaire) in it, and one must
rid oneself of the precipitate by letting it settle the next day.
Note 2. This is the earliest document seen (Dec. 2020)
that mentions calcium in connection with soy or tofu.
According to M. Blavet the method of cooking [whole
dry soybeans] is as follows: Toss the beans into boiling water
and leave them for 2-3 minutes, lift them out, then cook them
in new water.

Note 3. This is the earliest document seen (June 2013)
that mentions baking soda in connection with soaking or
cooking whole dry soybeans.
Note 4. The author fails to understand that whole dry
soybeans, when cooked without pressure, require 24 hours
over a low flame. Use of baking soda or pressure reduces the
cooking time, but they must still be cooked much longer than
other beans because of their high protein content.
We are inclined to believe that soybean cake, after
extraction of the oil, can be reduced to a flour (ètre réduit en
farine) for use in human nutrition. It will consist of 40-45%
nitrogenous materials and will not pick up any bad flavors
during the production. It will serve to make soups very rich
in nutrients and is easier to cook than the whole beans.
Conclusion (p. 576-78; see separate record). Address:
France.
2515. Paillieux, Auguste. 1880. Le soya, sa composition
chimique, ses variétés, sa culture et ses usages: Le soja
comme un succédané de café [The soybean, its chemical
composition, varieties, culture and uses: The soybean as a
coffee substitute (Document part)]. Bulletin de la Societe
d’Acclimatation 27:456. Sept. [Fre]
• Summary: In 1878 Haberlandt reported that the soybean
was already being used as a coffee substitute in southern
Europe. “The soybean is already grown here and there in
southern Austria, although it is not widely known. Last
summer, Dr. E. Mach, director of the agricultural Institute
in southern Tyrol [since 1919 in Italy, just south of Brenner
Pass], sent me a sample of a plant which is said to have been
long known there, and it was none other than the soybean.
In that area it is known as the coffee bean (fève du café) and
the seeds are used for the manufacture of a coffee substitute
(d’un équivalent de café).
“Mr. Josef Kristan, a headmaster on the Istrian Peninsula
[Capodistria, on the Adriatic sea, since 1991 split between
Croatia and, at its base, Slovenia] told me that he had
discovered that the soybean existed in Istria, and that its seed
is used there as a coffee substitute (un succédané du café). A
friend assured him that there was no difference between the
soybean seed and real coffee.”
Note 1. This is the earliest French-language document
seen (Nov. 2012) that uses the term fève du café [coffee
bean] to refer to the soybean.
Note 2. This is the earliest French-language document
seen (Nov. 2012) that mentions soy coffee, which it calls un
succédané du café (“a coffee substitute”). Address: France.
2516. Neue Freie Presse (Vienna). 1880. Correspondenz
[Correspondence]. No. 5785. Oct. 4. p. 4, col. 3. Evening
edition. [Ger]
• Summary: H.H. in St. M. You will be able to obtain
soybeans (Sojabohnnen) in larger quantities through
the Archduke’s Estate Management (erzherzogliche
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Güterverwaltung) in Ungarisch Altenburg [today’s
Mosonmagyaróvár, Hungary].
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2517. Wiener Landwirthschaftliche Zeitung (Vienna). 1880.
Vegetabilisches Fleisch [Feature: Vegetable / vegetarian
meat]. 30(82):617-18. Oct. 13. [Ger]
• Summary: The words above strike fear in the hearts of
portly butchers; joy is reflected in the countenance of so
many of those who believe in another era, another way of
eating that will be heralded in the advanced century by the
aforementioned inscription.
Is that really the case?–Yes, there is vegetarian meat, and
it has already been around for millennia. And because it is a
genuine blessing for mankind, it appears to be appropriate to
discuss somewhat in detail in this broadly distributed journal
that cultivates all that is good about that plant which has
been equated with meat in its nutritional value by the first
chemists and by the most famous physicians. It is the French
(or green) beans (Fisole).
Note 1. The article goes on at length to discuss the
history of beans from the ancient Egyptians and the various
varieties grown in Europe. It then continues:
The yields of green beans are recognized as very large.
Their multiplying is often virtually astounding: thus, for
example, out of many trials with the soybean (Sojabohne)
that were carried out in all areas of Austria in 1877,
Haberlandt calculates that in 1877, with a total use of 5,398
kg, no less than 390,855 kg of seeds were harvested, which
equals a harvest of nearly 73-fold. Even if the soybean
specifically exceeds the yield of all others, the average yields
of usual varieties are in fact completely sufficient, whereby
depending upon the quality of the soil and the prevailing
weather, 10 to 22 hl [1 hl = 1 hectoliter = 100 liters] of
seeds and 10 to 16 Metr. [perhaps Meterzentner = 100 kg]
of straw per hectare could be obtained. The significance of
this great quantity of straw for agriculture becomes clear
if its great nutritional value (16.3 parts per thousand of
nitrogen) and the important mineral components (Footnote:
the straw of green beans {Gartenbohne}, for example,
contains in parts per thousand 12.8 potassium, 11.1 calcium,
and 3.9 phosphoric acid.) are taken into consideration, with
the substances that originate from the subsoil through the
fertilizer leading to new, important substances in the field
that can be assimilated. Therein lies a greater advantage for
agriculture with respect to the cultivation of seeds, where
every year, a large amount of phosphoric acid is removed
from the soil and is no longer replaced; and furthermore
with respect to the cultivation of potatoes, through which
the top soil is so quickly drained, and also with respect to
the cultivation of beets, with which the most valuable salts
of the earth are lost through the production of molasses and
potash.–In addition to that, the cultivation of green beans

(Fisolenbau) provides the favorable circumstance that the
cultivation and the care up to the harvest demands very little
work, except that once the removal of weeds and hoeing has
occurred, they make no further demands for care right up to
the harvest.
One condition for sowing is that the temperature
of the soil (Bodenwärme) is already rather high, since
the germination minimum with green beans of the most
frequent varieties amounts to 9.5º C. and that for the act of
germination, in addition to sufficient heat, sufficient soil
moisture also has to be present.
Soybean plants (Sojapflanzen) demand from 2030
to 2500ºC as heat units (als Wärmesumme) to become
completely ripe / mature.
Note 2. The article then goes on to discuss beans in
general and their cultivation requirements.
Note 3. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2518. Carrière, E.-A. 1880. Chronique horticole
[Horticultural chronicle]. Revue Horticole: Journal
d’Horticulture Pratique (Paris) 52:381-85. Oct. 16. See p.
383-84. [1 ref. Fre]
• Summary: In the section about soybeans, the author notes:
In a letter, our colleague Mr. d’Ounous, points out that the
cultivation of Soja or Doliques is not new; for a long time it
has been practiced in l’Ariege, especially near Pamiers.
We are not ignoring this fact, but we believe that Mr.
d’Ounous is speaking of the Dolique Lablab, which only
ripens its seed in warm climates, whereas the soybean [le
Soja], of which we speak often in this periodical, and which
is generally known as “Soja d’Étampes” [Soja d’Etampes]
ripens its seeds very well in our climate, and even a little
to the north of Paris if planted at the proper time and under
favorable circumstances.
Note. This is the earliest document seen (Nov. 2012) that
gives the name Soja d’Étampes to a soybean from Etampes,
France. Address: France.
2519. Wiener Landwirthschaftliche Zeitung (Vienna). 1880.
Bodenproducte [Products of the soil (Ad)]. 30(83):630. Oct.
16. [Ger]
• Summary: Soybeans (Sojabohnen) for fodder purposes are
sought for purchase. Offers with price info per 100 kilos to
the administration of this journal with reference 4000.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2520. Wiener Landwirthschaftliche Zeitung (Vienna).
1880. Soeben erschien in unserem Verlage: Feuser’s neuer
Kalender fuer Landwirthe, auf das Gemeinjahr 1881, XI.
Jahrgang [Just published by our publishing house: Feuser’s
New Farmers’ Almanac, for the Common Year 1881, 11th
edition]. 30(84):6. Oct. 20. [Ger]
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• Summary: Edited by Sigmund Lutter, estate manager and
certified instructor (geprüfter Lehrer) of agriculture.–With
illustrations.
Price 50 Austro-Hungarian kreuzer. With the remission
of 55 kreuzer, shipping charges are included.
The table of contents includes the soybean (Die
Sojabohne)...
Leykam Verlagsbuchhandlung [Leykam Publisher’s
Bookstore]–Josefsthal in Graz.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. As of 2019 Graz is the capital of Styria and the
second-largest city in Austria after Vienna.
2521. Grazer Volksblatt (Graz, Austria-Hungary). 1880. Aus
der Steiermark und den Nachbarlaendern [From Styria and
neighboring provinces]. 13(244):2. Oct. 23. [Ger]
• Summary: From the southeastern corner of Styria (O-E)
[probably the author’s initials]
During a small vacation trip, things piled up for
correspondence so much that I am practically embarrassed as
to where to begin...
We are now in the middle of the wine months... The
harvest is over. The grain, the potatoes, beets, carrots, green
beans, especially the soybeans (Sojabohnen), and the crops
in general came in very good to our pleasure, and some of
them even excellent, such as corn and buckwheat.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2522. Algemeen Handelsblad (Amsterdam). 1880. Landbouw
[Agriculture]. Oct. 24. p. 5. col. 4. [Dut]
• Summary: The word sojaboonen [soybeans] appears twice
in this brief article.
Note: This article was found by searching the Dutchlanguage database http://kranten.delpher.nl/ for “sojaboonen”
using advanced search between 1700 and 1880. Address:
Netherlands.
2523. Kinch, Edward. 1880. Contributions to the agricultural
chemistry of Japan. Transactions of the Asiatic Society of
Japan 8(Part 3):369-415. Oct. See p. 392-93, 398-401, 41315. Reprinted in March 1907 as a monograph. [29 ref]
• Summary: “Of vegetable manure the principal are seaweed, the residues from different manufactures, e.g. rape
cake, sesamum cake, cotton cake and other oil residues, as
from camellia seeds, the residues from the manufacture of
shôyu, ame [rice syrup], sake, shôchu, indigo etc.” (p. 392).
[Note that soybean cake is not mentioned].
“The oil cakes, ame kasu (malt dust, the residue from
the manufacture of ame from rice, millet and malt of wheat
or barley) and shôyu kasu [The residue from the manufacture
of shoyu] are the most valuable. These manures should not
be applied in quantity at the seed time in an unmixed state,

owing to their fermenting and also attracting and harbouring
insects, which attack the seeds and young plants.” Rape
cake (Abura kasu) and Sesamum cake (Goma kasu) are also
mentioned.
There are original analyses (p. 393) of 6 samples
of “Soy [sauce] residues, Shôyu kasu Residue from the
manufacture of Shôyu from beans and wheat.” These vary
over an extremely wide range. Nitrogen content ranges from
1.27% to 5.20%, and ash is 0.57% to 11.53%.
“Soy bean, sometimes called Japan pea, Glycine hispida
(Moench) also known as Soja hispida: of this many varieties
of different colour and size, etc. are met with, but as far as is
known, they differ but little in composition. They are known
collectively as Daidzu or O-mame; a common white round
variety is known as Miso-mame and Shiro-mame; other
names of varieties are Awo-mame, Kuro-mame, Ki-mame,
Ichiya-mame, Kurakake-mame and Korinza (p. 398).
Note 1. This is the earliest English-language document
seen (March 2008) which states clearly that the present
scientific name of the Japan pea is Glycine hispida
(Moench)–that is, the soybean. Actually, however, the
correct scientific name since 1873 had been Glycine hispida
(Maxim.)
“This bean approaches more nearly in its proximate
chemical composition to animal food than any other
vegetable known. It contains about one-fifth of its weight
of fat and nearly two-fifths of nitrogenous matter. It is
extensively cultivated in the north of China and also grows
in the Himalayas. In China it is compressed for the sake
of its oil, and the residual cake is used for food and also
extensively as a manure. In Japan it is used in the preparation
of Shôyu, Tôfu, Miso and also of Yuba, and in these various
forms enters to a considerable extent into the food of the
nation, to which it is a most valuable contribution, supplying
as it does the alimentary principles–albuminoids and fat–in
which the staple food, rice, is deficient: it also contains a
much larger percentage of the necessary mineral matters
than does rice. Of late years this bean has been grown
experimentally in different parts of Germany, with success.
The haulm and leaves which furnish a valuable fodder, and a
variety is cultivated specially for that purpose and known as
Kari-mame.
“The composition of a sample of the white round variety
known as Miso-mame was found to be: Water 11.32%, ash
3.86%, fat 20.89%, albuminoids 37.75%, fibre 2.00%, starch
etc. 24.08%. Total: 100%” (p. 398). Note 2. This and each of
the following nutritional analyses appear to be original, not
cited from earlier sources.
A table then contains an analysis of each of the
following 4 products: Shiro-miso from Osaka, aka-miso from
Osaka, to-fu [tofu], and kori to-fu [tofu]. The composition of
aka-miso was found to be: Water 50.40%, ash 12.50% (incl.
11.00% common salt), sugar 0.61%, nitrogenous matter
10.08%, fibre 8.25%, soluble carbohydrates 18.16%. Total:
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100%.
The composition of to-fu was found to be: Water
89.29%, ash 0.48%, fat 3.32%, nitrogenous matter 4.87%,
fibre -, soluble carbohydrates 2.04%. Total: 100%.
The composition of kori to-fu was found to be: Water
18.75%, ash 1.60%, fat 28.80%, nitrogenous matter 48.80%,
fibre -, soluble carbohydrates 2.05%. Total: 100%.
There follows a discussion (p. 398-400) of foods that
can be made the soy bean (miso, kôji, tôfu, kôri-dôfu, and
shôyu or soy), and a description of how each is made. “Miso
is made by mixing the boiled beans with Kôji (rice ferment
used in sake brewing) in various proportions, and with more
or less salt, and keeping the mixture in tubs in a cool place
for about a month. It will be noticed [from the table above]
that one variety contains much sugar, derived from the Kôji,
and little salt, and the other much salt and little sugar.
“Tôfu is made by pounding the soy beans after soaking
in water, then straining through a sieve and boiling in water.
The solution is filtered through cotton cloth and the residue
pressed; the strained liquor, containing vegetable casein
or legumin, is precipitated by brine. Nigari, formed by the
deliquescence of common salt. The precipitate pressed and
cut into cakes is tôfu.”
Note 3. This is one of the earliest English-language
documents seen (Jan. 2004) that uses the word “tofu.” This
is the earliest document seen (Jan. 2004) that uses the word
“cakes” in connection with tofu.
Note 4. This is the earliest English-language document
seen (Dec. 2020) that mentions “vegetable casein” in
connection with soybeans or tofu, or that equates “vegetable
casein” with “legumin” (the word Kinch used in 1879), the
water soluble protein in soybeans that can be precipitated to
make tofu.
“Kôri-dôfu is prepared from the above by freezing it
and afterwards exposing to the sun, when, in the process
of thawing, the greater quantity of the water is removed,
leaving a horny spongy residue.
Note 5. This is the 2nd earliest English-language
document seen (April 2013) that mentions dried-frozen
tofu, which it calls “kori to-fu” or kôri-dôfu. This is also
the earliest document seen (April 2013) that uses the word
“spongy” to describe the texture of dried-frozen tofu.
“An example of shôyu or soy was found to have a
specific gravity of 1.199 and to contain per litre: Total solid
residue 359.88 grms., ash 195.16 grms., sugar 31.03 grms.,
nitrogenous matters 41.00 grms., free acid, expressed as
acetic acid 6.20 grms. The ash is chiefly common salt, but
contains a quantity of phosphates derived from the mineral
matter of the beans and kept in solution by the acetic acid
formed.”
“The [shoyu] mashings are removed to large vats and
there kept for many months, usually twenty, and frequently
for 3 or 5 years. The better qualities of shoyu are kept the
longer times. It is found that the best soy is produced by

mixing that kept for five years with that kept for three years.
After it has been kept a sufficiently long time, it is strained
through thick cotton bags and the residue pressed. Before
filtering, honey is sometimes added in the proportion of 10
kin to 1 koku of moromi or crude soy, in order to give it a
sweet taste. Occasionally a sweet sake, ama-sake, prepared
by taking, 1 koku of koji to 7 to of water and 1 to of steamed
rice, mixing them together and steaming for two hours is
added instead of honey. The residue obtained on pressing
moromi is usually again mixed with salt and water, and
pressed; this yields an inferior shoyu. Sometimes water is
added to this second residue and it is again pressed. The
residue first obtained is sometimes used as food and the last
residue as manure.
“The Shoyu after straining is allow[ed] to settle for two
days in large tanks, then drawn off and filtered; before sale
it is heated to incipient ebullition, otherwise it quickly goes
bad.
“The quantity of nitrogenous matter in solution in shoyu
appears to increase with the length of time elapsing before
filtering the moromi.”
Note 6. Webster’s Dictionary defines ebullition as “the
act, process, or state of boiling or bubbling up.”
Also contains detailed information on and chemical
composition of adzuki beans or shôdzu (Phaseolus radiatus),
daikon, sea-weeds (incl. three types of Asakusa nori
(Porphyra vulgaris), kobu (Laminaria saccharina) [konbu,
which Thunberg and Kaempfer also discussed], wakame,
arame or kokusai, awo-nori or ohashi-nori, hijiki, Irish
moss or carrageen, tokoroten-gusa or agar agar, kanten or
tokoroten, and funori), and sake.
At the end of the article is the summary of a discussion.
Professor Atkinson made some remarks about shôyu. He
said that Mr. Isono, a graduate of the University of Tôkiyô,
had made analyses of shôyu moromi at various periods (after
3, 10, and 20 months), which are printed in full, together
with an analysis of Kikkoman shoyu. “It was interesting to
observe the disappearance of the glucose, and the gradual
increase of the soluble nitrogen from the first sample to the
last. The greatest change took place between the third and
the tenth months. but, after the removal of the greater part
of the glucose and dextrin, converted into alcohol and lost
by evaporation, very little alteration occurred, except in the
color of the liquid, which became darker.”
Note 7. This is one of the earliest English-language
documents seen (May 1999) that contains an accurate
description of miso; it also contains very early information
on the composition of different types of miso.
Note 8. This is the earliest English-language document
seen (Nov. 2003) that uses the term “sesamum cake” to refer
to sesame cake.
Note 9. This is the 2nd earliest English-language
document seen (April 2012) that uses the term “shôyu” to
refer to soy sauce.
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Note 10. This is the earliest English-language document
seen (July 2001) that contains the word “fibre” in connection
with soy beans. The fibre content of one variety of soy bean
and one miso variety are given.
Note 11. This is the earliest English-language document
seen (July 2003) that uses the Japanese word “Goma” to
refer to “sesame.”
Note 12. This is the earliest English-language document
seen (April 2012) that contains the word “Kikkoman.”
Note 13. This is the earliest English-language document
seen (May 2012) that contains the term shôyu kasu (in
italics, with diacritics) which it defines as “Residue from the
manufacture of Shôyu from beans and wheat.” Address: Prof.
of Chemistry, Imperial College of Agriculture, Komaba,
Tôkiyô.
2524. Paillieux, Auguste. 1880. Le soya, sa composition
chimique, ses variétés, sa culture et ses usages: Appendice
[The soybean, its chemical composition, varieties, culture
and uses: Appendix (Document part)]. Bulletin de la Societe
d’Acclimatation 27:579-96. Oct. [Fre]
• Summary: The first appendix contains summaries of letters
to the Society describing 27 agronomic trials with soybeans
(Culture expérimentale de Soja or Soya) conducted during
1880 (using soybean seeds distributed by the Society) at
various locations in France, Switzerland, and Algeria. (Note:
Though the publication date of this appendix is given as Oct.
1880, some of the letters are dated as late as 21 Nov. 1880).
These letters were received from the following people:
1. Charles Coffin, jardinier en chef au château de
Brunehaut, near Etampes (Seine-et-Oise)–18 Sept. 1880.
2-3. Oliver Lecq, at Templeuve (Nord)–20 Oct. 1880
and 30 Oct. 1880.
4. M. Boursier, at Chevrières (Oise)–3 Nov. 1880.
5. M.C.T. at Arras (Pas-de-Calais) 12 Nov. 1880.
6. M.D. at Genlis (Côte-d’Or)–12 Nov. 1880.
7. M.J.S. at Sautin, near Péronne (Somme)–14 Nov.
1880.
8. M.G. at Juvigné (Mayenne)–14 Nov. 1880.
9. M.D. at Saint Lager (Rhône)–14 Nov. 1880.
10. M.L. at Fresnoy, near Hesdin (Pas-de-Calais)–15
Nov. 1880.
11. M.D. at Presles-et-Thierny, near Laon (Aisne)–15
Nov. 1880.
12. M.H. at Montpellier (Hérault)–15 Nov. 1880.
13. M.B. at Andenas, commune d’Alluy, near Chatillonen-Bazois (Nièvre)–16 Nov. 1880.
14. M.P. at Muides, near Mer (Loir-et-Cher [a
department in north-central France])–16 Nov. 1880.
15. M.R. at château de Minillet, near Bornel (Oise)–16
Nov. 1880.
16. M.C. at Montgarny (Meuse)–16 Nov. 1880.
17. M.B. at la Chaise, near Barbezieux (Charente)–17
Nov. 1880.

18. M. de S. at Saint-Sulpice-sur-Lèze, near Noé (HauteGaronne)–16 Nov. 1880.
19. M.B. at Saint-Riquier, near Abbeville (Somme)–18
Nov. 1880.
20. M.D. at Courtivron (Côte-d’Or)–18 Nov. 1880.
21. M.P. at Merville (Haute-Garonne)–19 Nov. 1880.
22. M. de docteur Hénon at Cornières, near Annemasse
(Haute-Savoie)–18 Nov. 1880.
23. M.A. Sicard, vice-président de la Société
d’horticulture de Marseille (Bouches-du-Rhône)–19 Nov.
1880.
24. M. le docteur Bertherand at Alger [Algiers,
Algeria]–19 Nov. 1880.
25. M.L. at Monségur (Gironde)–21 Nov. 1880.
26. M. le docteur Coutaret at Roanne (Loire)–20 Nov.
1880.
27. M.G. at Donneloye (Switzerland {in Canton Vaud,
Bezirk Yverdun, in central western Switzerland})–18 Nov.
1880.
Note 1. The report from Dr. Bertherand from Algiers,
dated 19 Nov. 1880, reads (p. 590): The breeding nursery
(jardin d’essais) cultivated soybeans (Soya; Glycine hispida)
many years ago. Soya does rather well here, but its seeds are
hard and remain tough. It is possible that it will not be able to
compete in the diet with the common haricot for a long time.
Note 2. This is the 2nd earliest document seen (March
2021) concerning soybeans in Algeria, and the earliest
document seen concerning the cultivation of soybeans in
Algeria. This document contains the earliest date seen for
soybeans in Algeria, or the cultivation of soybeans in Algeria
(many years before 19 Nov. 1880; perhaps before 1860 when
M. de Montigny is said to have introduced the soybean to
Algeria (see Eprémesnil 1860)).
Note 3. The report from M.G. at Donneloye from
Canton Vaud, Switzerland, dated 18 Nov. 1880, states (p.
590) that he planted about 3 kg of soybeans on nearly 9
ares (900 square meters) of land on April 18 in healthy,
fertile, unmanured soil, following a cereal crop that had been
manured in the spring. The seeds were planted in rows 50
cm (19.7 inches) apart, with the seeds 2 to 20 cm apart in
each row, covered with 2-3 cm of soil. Germination began
from May 5 to 10, irregularly, and was not finished until June
1. Moreover, many seeds did not come up at all; this was
attributed to the coldness and humidity of the time. From
that time on, the vegetation, albeit slow but regular, without
disease, attained its complete development with the flowers,
at the beginning of August, 40-50 cm in height. The pods
formed well with only 2-3 seeds in each. On one plant he
counted 80 well-formed pods; the average was 20 to 40 pods.
The plants matured at about the end of September, a time
when it is difficult to take in the harvest in good condition in
this wet season.
The appendix section ends with: (1) Reprint of a 2-page
letter from Eugene Simon, former French consul in China,

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 833
on soybean farming in China (p. 591-93); (2) Reprint of a
description by Eugene Simon, based on the description of
a Chinese, of how tofu is made in China (p. 593-94); (3)
A French translation of a 1781 article by Isaac Titsingh
[Titsing] on the preparation of soy sauce in Indonesia (p.
594-95); and (4) Some information about soybeans from
the ancient Chinese herbal Pên Ts’ao Kang Mu (p. 595).
Address: France.
2525. Paillieux, Auguste. 1880. Le soya, sa composition
chimique, ses variétés, sa culture et ses usages: Conclusion.
Les analyses Françaises [The soybean, its chemical
composition, varieties, culture and uses: Conclusion and
French analyses (Document part)]. Bulletin de la Societe
d’Acclimatation 27:576-78. Oct. [Fre]
• Summary: Starting in 1880 (see the Comptes rendus de
l’Academie des sciences {Paris}, 17 May 1880) M. H. Pellet,
chemist of the Compagnie de Fives-Lille, sent the academy
of sciences the following analyses of the soybeans that we
had furnished him. We sent him 3 seeds, one from China,
one from Austria-Hungary, and one from Etampes.
This section continues with several tables that give
chemical / nutritional analyses of soybean seeds: (1) Detailed
analyses of three soybean seeds and their ash by Mr. H.
Pellet (p. 577). (2) An analysis conducted in the agricultural
chemistry laboratory of Mr. P. Olivier Lecq, at Templeuve
(Nord). These soybeans were harvested in Sept. 1879 by Mr.
Jules Robert of Séclowitz [Seelowitz, Seclowitz], Moravia.
The weight of 100 liters of seed was 75.5 kg (p. 578). (3) The
composition of six other legumes according to Boussingault
(p. 578). They are: White haricot (Haricot blanc), yellow pea
(Pois jaune), lentil (Lentille), broad bean (Fève de marais),
horse bean or dried kidney bean (Féverole), and vetch
(Vesce).
The section closes with these thoughts: “If we were
agronomists, we would preach by example, cultivating soya
on a large scale. If we were chemists, we would be able to
demonstrate scientifically the superiority of these seeds and
their forage for human food and livestock. But we are neither
agronomists nor chemists. And we know nothing but what
we have learned in practice and from the science of others.
We are nothing but simple collectors of documents and
information, but these documents, this information, and our
modest personal experience have formed and fortified our
opinion.
“We believe in soya.”
Appendix (p. 584)–See separate record: Titsing, Isaac.
1824. Bereiding van de Soija [Preparation of soy sauce].
Verhandelingen van het Bataviaasch Genootschap van
Kunsten en Wetenschappen 3:159-60. Address: France.
2526. Paillieux, Auguste. 1880. Le soya, sa composition
chimique, ses variétés, sa culture et ses usages: Le soja en
France [The soybean, its chemical composition, varieties,

culture and uses: the soybean in France (Document part)].
Bulletin de la Societe d’Acclimatation 27:561-76. Oct. [Fre]
• Summary: Page 561: “Historical–Buffon [GeorgesLouis Leclerc, Comte de Buffon, lived 1707-1778] became
director of the Jardin des Plantes [Royal Garden, also called
Jardin du Roi] in 1739. Shortly thereafter French [Catholic]
missionaries in China sent him specimens and seeds of
most of the important plants of that country. Soybeans or
their seeds were almost certainly among their shipments,
and without being able to prove it, we have no doubt on
this subject. Be that as it may, we have recovered from
the Museum [of Natural History] a sachet which, in 1779,
contained soybean seeds. It bears the following dates of
harvest: 1834, 1836 to 1841, 1843, 1844, 1846, 1847, 1849,
and 1850 to 1855 inclusive. Then 1857 to 1859, 1862, 1865
to 1867, 1870, 1871, 1873, 1874, 1877.
“In fact, soybeans have been cultivated at the Museum
very probably since 1740, certainly in 1779, and more
recently from 1834 to 1880 without interruption. The plant
has always germinated and borne fruit as desired, cultivated
like haricot beans (French green beans), without any
particular problems. It has proved its hardiness and the small
influence which changes in atmospheric conditions have on
it.
“Since 1855, the abundant distribution of soybean seeds
ceaselessly by the Society for Acclimatization, has allowed
soybean agronomic trials to be conducted throughout France.
But it is difficult, if not impossible, to obtain information
about trials made before 1855.
Mr. Blavet, president of the Horticultural Society
of Etampes, has uncovered an interesting document in a
brochure titled Seance publique de la Societe d’Agriculture
de l’arrondissement d’Etampes (Public session of the
Agricultural Society of Etampes), for the year 1832, page
84. One chapter bears the title “Report by Mr. C. Brun of
Beaumes, member of the Agricultural Society of Etampes,
chevalier of Saint-Louis, doctor on the faculty of sciences
of France, of some agronomic trials conducted by him in
1821, on various species of cereal grains, on his property
of Champ-Rond, near Etampes [Seine-et-Oise], France.”
A final note says: The heat of the summer of 1821 was so
favorable to exotic plants that I saw the following plants bear
fruit abundantly in my outdoor garden at Champ-Rond, near
Etampes: the Dolichos of China (le Dolichos de la Chine;
perhaps wistaria), the soybean (Dolichos Soja), and Dolichos
Lablab (also called hyacinth bean). The Niouelle (?) of
Senegal showed here for the first time its long pods (épis),
etc.” Note: This is the earliest document seen (March 2021)
that describes the 1821 soybean experiment by Mr. C. Brun
of Beaumes.
“The duty of the Museum, as a public-interest
organization is to distribute seeds, either as a pure gift
or as part of an exchange, to persons who request them.
Undoubtedly, therefore, trials have been made at various
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early dates, but we have no record of them.
“Starting in 1855 a large number of participants received
seeds from the Société d’Acclimatation and experimented
with them. Most of these people did not report the results of
their trials, as they were obliged to. Others, however, did,
including Messrs. Vilmorin, Delisse, Lachaume, etc. But
their cultivation did not lead to any progress, so the soybean
was not established a permanent crop in France.
“In 1868 Mr. Chauvin, vice-president of the Society of
Horticulture at Côte-d’Or [a department in eastern France],
cultivated several soybean varieties there, and the culture has
continued there to this day.
“In 1874 the Society of horticulture of Etampes received
soybean seeds from the Society for Acclimatization, and
began experiments that continued until 1880. One can find
them mentioned in the Introduction to the Etampes livestock
reports. Their cultivation is directed with great zeal by Mr.
Blavet, president of the horticultural society of that area.
During the same period, one Dr. H... brought the best
soybean varieties from Japan and cultivated them. He failed
in this trial because his soybeans were late-maturing types.
He then restricted himself to cultivating yellow soybeans
from China. He encountered no more difficulties and he
made Sho [perhaps shoyu, or Japanese-style soy sauce] by
himself for use in his home.
“In 1878 we received seeds of two soybean varieties.
One, from Japan, had white flowers and very pale yellow
seeds with a greenish hue. The other, from China, was yellow
and belonged to the Houang-téou [“yellow soybean”] series;
they were among the seeds received from Mr. Montigny and
other donors, and have been cultivated at the Museum, at
Etampes, at Marseilles, and a little bit all over. (Footnote:
These varieties look a little different on the outside, but their
chemical composition, usage, and cultivation are the same).
“The seeds from Japan give us nice green foliage, but
the plants do not mature their seeds. The Chinese variety
succeeds in France as it does anywhere else.”
In 1879 a yellow variety received directly from China
matured well and was harvested at Marseilles. In 1880
Vilmorin-Andrieux & Company introduced into France one
of the varieties tested by Haberlandt in Austria, which variety
has proven well adapted to French conditions.
On pages 564-65 the author attempts a sober appraisal
as to why a plant with such obvious merits, that has been
known in France for over 140 years, is still virtually
unknown. Established institutions such as the Museum of
Natural History and the government had taken exasperatingly
little interest in aiding the private efforts of the Society to
introduce new plants. Chemical analyses, demonstrating the
nutritional superiority of the soybean, had been lacking until
about 1855, when Mr. Frémy [Fremy] confirmed that the
soybean contained oil. Messrs. Champion and Lhôte have
given an incomplete analysis [published in 1869]. But the
classical books on agricultural chemistry, the works of our

professors, which make known the chemical composition
of the seeds of our typical legumes, omit information on the
soybean. There was a general resistance, especially on the
part of the establishment, to growing new crops and using
new foods. And finally the basic approach of the Society in
introducing soya first and foremost as a human food was
questioned.
“Our point of departure has not been successful. Soya
has been presented simply as a new legume. But it is more
difficult to cook than other legumes. The flavor is good,
but not superior. Fresh, it takes lots of time to shell. Dry, it
requires pre-soaking for 24 hours in water that is not hard.
If one is ignorant of its nutritive properties, there would be
little incentive to grow it, and one would keep growing the
traditional legumes instead.
“The people of Austria-Hungary have been wiser.
Having already acquired incontestable proof of the value
of soya for livestock fodder, they have no other objectives.
They seem at the very least to have considered as secondary
the utilization of soya for human nutrition. Therefore as soon
as they had enough seed, they cultivated large areas, while
we were still cultivating the furrows between the rows in the
kitchen garden for use as food.
“The seeds will soon be found in all the good markets
of southern Germany. The small farmer will then find them
(soybeans) all around him at low prices. In eating them, he
will find himself strengthened. Then he, in turn, will plant
them himself.”
Varieties (p. 565-66): In 1878, Japan, China, and the
Dutch East Indies presented all their varieties of soybeans
at our Universal Exposition in Vienna. We think that there
are more than 30 varieties of soybeans. Let the Society for
Acclimatization and Messrs. Vilmorin, Andrieux, etc. get us
seeds and we will plant them all. Then we will find among
them, perhaps, some early varieties, to add to those we know.
Cultivation (p. 566-56).
Utilization (p. 567-71): We believe it has already been
demonstrated that the cultivation of soybeans is easy, that
its fecundity is great, and that its chemical composition is
superior. Then why have they not been cultivated for the past
10 years?
We tried to introduce soya as a food plant for the garden
rather than as a fodder and oilseed. We started where we
should have finished. If we persist in this direction we shall
fail. Soya will fall back into oblivion, while in southern
Germany, the Danube provinces, central Russia, and Italy, it
will soon be widely grown and serve as a source of riches.
Accessory uses (p. 571): The soybean is used to make
miso (le miso), shoyu (le shoyu), Chinese-style soy sauce (le
tsiang-yeou [jiangyou]), the tofu (le tô-fu) of the Japanese,
the tofu (le téou-fou) of the Chinese, fermented black
soybeans (le téou-che [douchi]), and soy coffee (le café de
Soja). We have always said that the shoyu of the Japanese is
excellent, whereas the soy sauce of the Chinese is inferior (p.
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571).
In the middle of page 571 and near the bottom of page
572 the term fromage de soja is used to refer to tofu.
Note 2. This is the earliest French-language document
seen (March 2021) that uses the term fromage de soja to
refer to tofu.
Note 3. This document contains the earliest date seen
for soybeans in France, or the cultivation of soybeans in
France (very probably in 1740, certainly in 1779). The
source of these soybeans was French missionaries in China.
(Continued). Address: France.
2527. Paillieux, Auguste. 1880. Le soya, sa composition
chimique, ses variétés, sa culture et ses usages: M.P. Olivier
Lecq nous adress une lettre... [The soybean, its chemical
composition, varieties, culture and uses: Letter from Mr.
P. Olivier Lecq (Document part)]. Bulletin de la Societe
d’Acclimatation 27:567-71. Oct. [1 ref. Fre]
• Summary: The writer believes that the main use for
soybeans in France will be as fodder and as a source of oil,
with the straw being fed to livestock. When soy is widely
cultivated, it will be widely researched.
Its accessory uses will come later, in due time. We will
make the Shoyu of Japan, which is excellent and which
supplements the juice from meats. We shall make tofu (téoufou), a cheese whose flavor does not appeal to Europeans but
that children will eat in its fresh state and will go on eating as
they grow into adults.
Mr. Olivier Lecq (p. 568), the writer, is an agronomic
engineer from Templeuve, in the department of Nord, located
in the far north of France, about 209 km (130 miles) northnortheast of Paris on the border with Belgium. Templeuve is
a tiny town about 15 km (9 miles) west of Lille (the capital
of Nord) and about midway between Tournai and Roubaix.
Mr. Paillieux notes that this letter which he received is of
great importance.
Mr. Lecq writes: “As I have already had the honor to tell
you, I have pursued the cultivation of the soybean (du Soja)
only from the viewpoint of feed for animals. Cultivating
this plant for the first year, I was unable to conduct trials,
and I believe I must rely on the trials made at Séclowitz
[Seelowitz], in Moravia. Here is what Mr. Jules Robert told
me about the soybean.”
“’In 1879 the soybean (le Soja) gave me, at maturity,
1,873 kg of beans per hectare and 400 kg of straw. Another
part, cut before maturity, gave me 10,500 kg of half-dry hay,
ready to be ensiled. (This harvest was relatively poor.) This
hay, of which I send you a sample, was mixed with maize
and millet... The soya constitutes one-fifth of this mixture,
in order to enrich the mass with nitrogenous materials. It
is important that the pods be well developed. All the plants
must have lost at least 50% of their weight while being dried
for hay. When the mass has been well compacted by humans,
and if possible by horses, and has been completely covered

with 40 cm of soil, it will begin to generate its own heat,
turn brown, and again sink down to about half its volume–
at which point it will have the appearance and odor of the
sample you have.
“It is important that the piling up be done layer by layer,
if these plants, which have such a large mass, are to obtain
the desired high temperature.
“If the silo is dug down into the earth to a depth of 1
meter, it is a good idea to have the pile rise 1.5 meters above
ground level, so that the total mass, after settling, barely rises
above ground level, as if to form a rounded roof.
The best dirt in which to dig a sunken silo is clay with a
plastic quality. It would be appropriate to pat the sides with
the back of a spade that has been wetted if the weather is dry
in order to polish the surface, and to prevent the action of air
and the passage of water.
An illustration (p. 569) shows the shape and dimensions
of the excavated silo, and the soil covering the silage. The
circular pit is 3 meters in diameter at the top and 2 meters in
diameter at the bottom, 1 meter below ground level.
A table (p. 569) gives the composition of the forage:
Water 8.6%, fatty materials 2.33%, cellulose 43.94%,
proteinaceous substances 8.75%, ash 8.80%, and other
27.56% (“extractive substances” or substances extractives,
probably starch).
This analysis was made at the agricultural laboratory of
the prince of Schwarzenberg, at Lobositz (Bohemia).
I am unable to give you the loss in weight which results
following the end of the fermentation. I will determine that at
the time of my ensilage (mes ensilages) of 1880. Thirty oxen
which were being fattened were nourished from this mixture
whose composition was shown above. A second table (p.
570) shows the average weight of each ox: On Feb. 1, 633
kg each. On March 1, 654 kg. And on April 1 690 kg. A third
table (p. 570) shows the ration of six ingredients given to
each animal during February, March, and April. In February
it was: Natural hay 3 kg. Brown hay (foin brun = silage) 5
kg. Corn flour (farine de maïs) 1 kg. Peelings of beetroots
(cossettes de betteraves = mangel-wurzel). Chopped straw 6
kg. And salt 80 gm.
Olivier Lecq continues: In a letter of Sept. 10, Mr.
Robert told me: ‘I am recognizing more and more the great
nutritive value of the forage conserved in silos in which the
soybean constitutes about 20%. I increasingly appreciate
the importance of this plant from the viewpoint of feeding
animals, as we wait for it to be used in human nutrition.’
More nourishing than hay, less exposed to the falling
rain and the attacks of insects, the soybean (le Soja) in its
green state but with pods formed, gave me a harvest of
30,000 kg. I mixed it with green alfalfa (luzerne), grass, and
maize. I wouldn’t dare to give the soybean by itself; I would
be afraid of over-exciting the animals with a feed that would
be too concentrated.’
One hectare would, therefore, suffice to feed 100 steers
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for 30 days. 10 kg of this concentrated forage have produced
the same effect as 5 kg of maize flour. These 10 kg cost 25
centimes, whereas the 5 kg of maize flour cost at least 1
franc [100 centimes, or 4 times as much].
This, sir, is the information I can give you on soybeans
cultivated for the purpose of feeding animals.
I cannot yet give you information on my own crop. I
don’t yet have much of it, about 3 ares [1 are = 100 square
meters], since it did not come up as well as desired. I have
some very strong plants and others that are weaker because I
had to fill in the gaps by replanting during the drought.
I believe one can compare the soybean with the grape
vine for the heat that is necessary for its maturation. I believe
that soya requires even less heat–if I can judge by what
happened in my case.
One cannot be sure of being able to harvest the beans
each year in the department of Nord, but 90% of the time one
should be able to.
This crop should, therefore, be encouraged, because
even in when it doesn’t mature, the soybean will still provide
an abundance of very nutritious and beneficial forage, and
it will leave the soil in excellent condition for the following
crop. Address: France.
2528. Podoba, Ivan Grigor’evich. 1880. Opyt vozdelyvaniya
maslichnago gorokha (Soja hispida), v Tabricheskoy gubernii
[Experiments concerning the growth of an oil-bearing pea
(Soja hispida) in the Tavricheskaia region {of Ukraine}].
Zapiski Imperatorskago Obshchestva Sel’skago Khozyaystva
YUzhnoy Rossii (Odessa). Oct. Part 4. Unpaginated. [Rus]
• Summary: Contents: Description of soil suited to soybeans.
Conditions of light vs. shade suited to soybeans. Protection
of soybeans from drought and predators. Methods of
harvesting soybeans. Composition of the soybean plant:
number of pods and seeds. Acquisition of soybeans in 1877
from Haberlandt. Benefits and advantages of soybeans.
“In 1877 I received 25 yellow soybean seeds from Prof.
Haberlandt. I have multiplied this until now I have more than
15 lb of seed; I would have more than 600 lb, if rabbits had
not attacked the soybeans. Thankfully, I had more seeds left
from that batch; I planted only one-fourth of the seeds I had,
in fear of my late-spring sowing.”
During the time before summer experiments with
soybean cultivation, Mr. Podoba did not notice any signs
of soybean regrowth [which shows it is an annual plant]. “I
can surely state that this is the best / most worthy member
of the bean family, and that it can be cultivated here and
wherever, for example common beans (Phaseolus), sorghum,
and maize are grown. The soybean needs the same number
of heat units (2,500 to 3,000) as the above-mentioned plants
need.” Address: Tavricheskaya Governorate, Russia [in
Crimea and parts of Southern Ukraine as of 2020].
2529. Standaard (De) (Amsterdam). 1880. Gemengd nieuws

[Miscellaneous news]. Nov. 2. p. 2. col. 2. [Dut]
• Summary: The word sojaboonen [soybeans] appears twice
in this brief article.
Note: This article was found by searching the Dutchlanguage database http://kranten.delpher.nl/ for “sojaboonen”
using advanced search between 1700 and 1880. Address:
Netherlands.
2530. Leitmeritzer Zeitung (Leitmeritz). 1880.
Landwirtschaftlicher Bezirksverein [District Agricultural
Association]. 10(92):1040, cols. 1-2. Nov. 24. [Ger]
• Summary: Professor Tschuschner gave a talk on the
purchase of the soybean (Sojabohne) with the presentation
of several samples of this productive crop. After the
presentation of several papers by the director, the meeting
was adjourned.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2531. Bretschneider, Emil V. 1880. Early European
researches into the flora of China. J. of the North-China
Branch of the Royal Asiatic Society 15:1-194. New Series.
See especially p. 27, 97, 146. Published as a book in 1898 by
Sampson, Low, Marston & Co., London. [12 ref]
• Summary: This paper, read before the Society on 19 Nov.
1880, is an excellent summary, with bibliographies, of the
early botanical researches in China by European naturalists.
“I shall start from that period when these regions became
first known to us through the learned and hard-working Jesuit
missionaries, the illustrious pioneers of Oriental studies in
the far East. On the other side, I shall not extend the area of
my researches beyond the Linnean period.”
“I. Botanical information with respect to China
supplied by the Jesuits... after the Portuguese had made their
appearance in Chinese waters in the beginning of the 16th
century,... they subsequently established factories at Ningpo,
carrying on trade also with Amoy. Besides this they settled
near Canton and at Macao which latter place on account of
its favorable situation soon became the basis and the starting
point for the commercial enterprises of the Portuguese in
Eastern Asia. It is also well known that Franciscus Xavier
was the first Jesuit missionary, who ventured to visit China
in 1552, but he died in the same year on an island called
Sancian in sight of the Chinese coast. Nearly 30 years
elapsed before a new attempt was made by the Jesuits to gain
a footing in China. From 1581 to 1583 they sent successively
four missionaries to Macao... We find in the collections
of the letters and memoirs of the Jesuits in China a great
number of articles treating of mineralogy, zoology, and
botany, supplying a mass of most valuable information.”
Bretschneider discusses the lives and work of the
following botanists who mentioned the soy bean: Louis Le
Comte of France (1655-1729) (p. 26-27), Peter Osbeck of
Sweden (p. 88-91), Charles Gust. Eckeberg of Sweden (p.
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88, 116), and Ioannis de Loureiro of Portugal (p. 129-47).
Page 14: “Pueraria Thunbergiana Benth. (Pachyrhizus
Thunbergianus S et Z.) Sin: (One Chinese character is given)
Ko. P. trilobus D.C. has the same Chinese name. It seems
that both of them are textile plants” [kuzu]. Also mentioned
briefly on pages 28 and 87. Address: M.D., China.
2532. Mene, Édouard. 1880. Des productions végétales
du Japon [The vegetable products of Japan]. Bulletin de la
Societe d’Acclimatation 27:644-66. Nov. [3 soy ref. Fre]
• Summary: This is part of a longer article, published
in several issues, which is an excellent review of earlier
publications and work. This part begins with a section on
legumes. Among the legumes discussed are Vicia Faba
(sora mame, otafuku mame, okakura mame), Dolichos
unguiculatus (sasaghe [sasage, present name: Vigna
unguiculata (L.) Walp. subsp. unguiculata], incl. Jin-roku
Sasaghe, Yuhuté Sasaghe, Heritori-yu- roku-Sasaghe),
Canavalia (nata-mame = C. incurva [sword bean], shironata mame = C. lineata), Haricot (Phaseolus vulgaris,
incl. Ingen mame and azuki {Phaseolus radiatus var.
subtrilobata}), sesame, etc. The author saw samples on
display at the Japanese Ministry of Agriculture and at the
Exposition at Champ-de-Mars in France.
“Soy sauce (Le Shoyu) (p. 648-49): This condiment,
so appreciated by the Japanese, had samples displayed is
the class of fermented beverages. It is often made with
wheat flour and beans (haricots), but more often with boiled
soybeans (pois).
“Chinese Soye or Soya (Le Soye ou Soya chinois) is the
same condiment, but more especially made with red beans
(haricots rouges). Note 1. Clearly the author did not realize
that soy sauce is made from soybeans (not from haricot
beans or peas, nor from azuki beans).
Note 2. This is the earliest French-language document
seen (April 2012) that uses the words Le Soye or Soya
Chinois to refer to soy sauce.
“In Canton, it is made in the following way: the red
beans are cooked in water for one hour; thrown in a sieve
and drained; next the beans are sprinkled with wheat flour
and carefully spread out on a wood plank that is put in
a warm and humid place that favors the development of
considerable mold; after four or five days the mold is taken
off and the beans, after having been dried in the sun for 24
or 48 hours, are washed in cold water; salt and water are
added, and the mixture is exposed to the sun for two weeks.
It is then boiled for half an hour, adding for flavor a bit of
star anise, regular anise, and orange peel; the mixture is then
filtered through a basket and finally bottled as Soya.”
There follows a short section titled “Peas” (Pois, Pisum
sativum), including Endo mame. Next comes a detailed but
somewhat confused discussion of soybeans (Pois oléagineux,
Soja hispida) and a listing (often repetitive) of many
different types and colors, as follows (p. 649-50): “There was

also a variety of soybeans (Pois oléagineux, Soja hispida), an
early soybean (mamé), one with large hanging pods covered
with red hairs, and one with large, yellowish-white seeds.
“The principal varieties of Soja and Soja hispida
indicated in the watercolors of the Tokyo Bureau of
agriculture were: 1. Soja with white flowers, a yellowishwhite bean of medium size with white pods. 2. Early green
Soja, a large yellowish-white bean with large pods covered
with red hairs. 3. Soja blanc, with large yellowish-white
seeds. 4. Grand Soja blanc, a large, yellowish-white bean
with rather long greenish pods. 5. Green Soja, a yellowishwhite bean of medium size with little green pods and the
stem scattered with brown hairs. 6. Kinoshita-mame, a small
yellow bean with little hairy pods. 7. Red Soja, a red bean
of medium size with green, velvety leaves and red flowers.
8. Black Soja, a black medium-sized bean. 9. Kouro-hiro
mame, a large black oval bean [kouro = kuro = black]. There
are also varieties called: 10. Awo-mame, a large, greenishwhite bean [awo = ao = green]. 11. Shiro-mame, Kuromame, Kuro-kake mame, Kinname (Glycine soja), Kouringa,
and Ichia-mame.
“In the collection of beans at the Exposition of Champ
de Mars the following soybeans were found: 12. Daizu (Soja
hispida), a round yellowish bean of medium size. 13. Shirodaizu, a large yellowish bean [shiro = white]. 14. Oshirodaizu, a very large yellowish bean, twice the size of Shirodaizu. 15. Akayendo, a medium-sized yellowish bean. 16.
Awo-mame, a large, greenish-white bean (variety of Glycine).
17. Aokuro-daizu, a large greenish bean speckled with black.
18. Thya-iro-mame, a large, reddish-brown bean (variety of
Glycine) [Thya-iro = cha-iro = brown]. 19. Shiro-mame, a
white bean speckled with grey (variety of Glycine). 20. Akadaizu, a large red bean [aka = red]... 21. Kouro-daizu, a large
black bean.”
Near the end of this subsection we read (p. 651): “In
China, an oil is extracted (on extrait) from soybeans (pois
oléagineux, literally ‘oil peas’); it is used for both cooking
and illumination. The green or black peas are often used
to color rice wine. Mixed with beans (haricots) and wheat,
they form the base for the manufacture of soy sauce and of
tofu (this latter condiment is composed of two species of
boiled beans). With soybean seeds (Avec les graines de Soja)
the Japanese also prepare a sort of pap (bouillie) which for
them takes the place of butter and which they call Miso. The
leaves and branches of the soybean serve to nourish goats
and sheep.” Address: France.
2533. Wollny, E. 1880. Anbau- und Duengungsversuche mit
der Sojabohne (Soja hispida Mnch.) im Jahre 1879 [Culture
and fertilization trials with the soybean in 1879]. Zeitschrift
des Landwirthschaftlichen Vereins in Bayern 70:674-82.
Nov.; 70:714-21. Dec. [14 ref. Ger]
• Summary: Contents: Part 1. Introduction. Agronomic
trials on different types of soil. Fertilizer / manure trials.
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Seed cultivation trials. Part 2. Influence of sowing time
on the development and yield of the soy bean. Influence
of the amount of the seed planted on the yield of the soy
bean. Influence of the depth of planting the seeds on the
development and yield of the soy bean.
The soybean belongs to that class of crops which can
be relied on to mature completely only in certain regions.
A large table (p. 680) shows that the following fertilizers
were used separately in trials with yellow, brown, and green
soybeans planted on May 8 in an area of 4 square meters.
The amount of each fertilizer appears to be calculated to
provided equal amounts of nitrogen: Stable manure (20
lb), potassium chloride (57 gm), potassium sulfate (60
gm), potassium phosphate / phosphoric acid potash (Saures
phosphors. Kali; 103 gm), potassium nitrate (Salpetersaures
Kali; 77 gm), ammonium sulfate / sulfuric acid ammonia
(Schwefelsaures Ammoniak; 50 gm), Peru guano
superphosphate (200 gm), unfertilized. The yield of seeds
was greatest by far (792 gm) from the plot fertilized with the
Peru guano superphosphate, followed by potassium sulfate
(528 gm).
Note: This is the earliest document seen (Sept. 2014)
that describes a scientific fertilizer trial with soybeans.
Address: Prof., PhD, Landwirthschaftlichen Laboratorium
und Versuchsfelde der technischen Hochschule in Muenchen
[Munich, Germany].

• Summary: “A series of experiments in Bavaria gives such
results as to discourage further attempts to acclimatise this
legume. From a report on these experiments in the Zeitschrift
des landwirthschaftlichen Vereins of Bavaria, it appears that
it may yield a fair crop in exceptionally favourable years, but
the climate generally is not suitable.” Address: England.
2536. Jevne (C.). 1880. Holiday goods: Bill of fare for ye
joyful festivity of ye Xmas ‘80 (Ad). Chicago Daily Tribune.
Dec. 5. p. 5, col. 2.
• Summary: “Pickles, Cross & Blackwell’s,... Catsups,
Capons.
“Sauces: Worcestershire, Halford, Royal Sultana, John
Bull, Chili, India Soy [sauce], Tabasco, Soho, Athenæm,
Chutney... Essence of Anchovies, Harvey’s Fish Sauce,
Reading Sauce, Salad Cream, Salad Dressing, Curry
Powders.” Address: 110 & 112 Madison-st.

2534. Wiener Allgemeine Zeitung. 1880. Saemereien [Seeds].
No. 274. p. 4, col. 3. Dec. 3. Morning edition. [Ger]
• Summary: Vienna, December 2 [report from Wieschnitzky
& Clauser.]
[Report on the seed prices of many different plants with
a variety of different origins.]
Soybeans (Sojabohnen). This new introduction from
Professor Haberlandt which provides gigantic yields and
is of a high fodder value seems to be on the market in
larger quantities for the first time this year. Estate managers
(Oekonomen) are, however, still accustomed to high prices.
So thus far, there has been all the less of any considerable
business and the agronomic trials in Germany and France
have not provided any positive reports. And it is for that
reason that a lively export business abroad still cannot be
ascertained.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. By Nov. 11 the price has decreased to 14
to 18 Austro-Hungarian gulden (fl. 22-24) per metric
hundredweight (as stated in this newspaper, p. 4, col. 3).
Note 3. This is actually page 3 of an insert that was
included with an eight page edition of the WAZ, which is
why it appears as page 15 on the website.

2537. Standaard (De) (Amsterdam). 1880. Proeven, met de
teelt van de soyaboonen [Trials done with the growing of
soybeans]. Dec. 7. p. 2, cols. 4-5. [Dut]
• Summary: During the meeting of the Appingedam chapter
of the Society for Industry in Groningen, on 13 November
recently, Mr. Jentink, of Delfzijl, presented a report regarding
the results of a trial conducted by him of growing a small
quantity of soybean (soyaboon). He concluded, that the bean
has to be planted on a warm spot; that every plant yields 60
to 70 pods, that contain 2 to 3 and sometimes 4 little beans;
that the little beans look very clean [schoon could also mean
“beautiful”] and equal in size, treated and cooked like regular
domestic ones, they are not done quickly, but are very tasty;
that the bean is more suited for growing in a garden and for
the joy of it [as a hobby] than for large cultivation, because
the harvest of the fruits and their shelling take too much
time; that when summers are dry the pods could be threshed
in bulk and can be an economical crop then. Meanwhile the
question remains, whether our summers allow the fruit to
ripen consistently and sufficiently. Mr. Jentink will continue
his trials.
Note 1. The word soyaboonen [soybeans] is mentioned
once and the word soyaboon [soybean] is mentioned once in
this article.
Note 2. This brief ad (near bottom of page) was found
by searching the Dutch-language database http://kranten.
delpher.nl/ for “soyaboonen” using advanced search between
1618 and 1890.
Note 2. This is the earliest document seen (Sept. 2014)
in this database that contains the word soyaboonen.
Note 3. Between 1880 and 1899, about 6 records in this
database contain the word soyaboonen but only this one
record contains the word soyaboon. Address: Netherlands.

2535. Gardeners’ Chronicle (London). 1880. Cultivation of
the soja bean in Germany. 14:726. Dec. 4.

2538. Wiener Landwirthschaftliche Zeitung (Vienna). 1880.
Bodenproducte [Products of the soil (Ad)]. 30(99):6, col. 3.
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Dec. 11. [Ger]
• Summary: (Soybean.) (Sojabohne.) The results of the
harvest are extremely favorable with good quality. For
export, some locations were sending to recipients @ 14-16
Austro-Hungarian gulden (fl. 14-16) per 100 kg per rail
car, depending up the level of being cleaned (Putzung).
Additional demand continues to prevail without a lively
business having been capable of developing for the time
being. M. Berkowitsch & Co.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2539. Brisbane Courier (Queensland, Australia). 1880.
Imports (A special charge is made on consignees’
announcements inserted in this column). Dec. 29. p. 2.
• Summary: “Claverhouse, s. [steamer], from Foochow via
Hongkong and Cooktown: 1469 packages... 50 packages
black tea, 5 boxes bean curd,... 100 cases China oil.”
Note: What is “China oil”? Peanut oil? Rapeseed oil?
2540. Wiener Landwirthschaftliche Zeitung (Vienna). 1880.
Bodenproducte [Products of the soil (Ad)]. 30(104):778.
Dec. 29. [Ger]
• Summary: Soybeans (Sojabohnen), Caragna giant corn
(provides enormous yields as green fodder cultivation
and seed fodder cultivation) and Cinquantino corn of the
best quality sold at the lowest prices by Josef Günther Jr.,
estate manager (Oekonom) in Deutsch Sztamora (southern
Hungary) [sic, Deutsch-Stamora, today’s Stamora Germana,
Romania].
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. In answer to the question: “Is this the strange
case of a man who didn’t know where he lived?” the
translator replied: “Remember that the Austro-Hungarian
Empire contained numerous nationalities. Although
Romanian-speakers have a long and colorful history,
Romania as a country as we know it did not exist until it
was carved out of the Austro-Hungarian Empire after the
end of World War I. In fact, as punishment by the victorious
Allies, the Treaty of Trianon cut up Hungary vindictively
to such an extent that 2/3 of Hungarian speakers were left
out of what remained of Hungary, primarily in the newly
created countries or parts of countries of Romania (mostly
in Transylvania), Czechoslovakia (mostly in Slovakia),
Serbia, and Ukraine. This ad, being from 1880, predates that
division.
“Many of the locations in the Austro-Hungarian
Empire had numerous ethnicities living side by side,
mostly peacefully, so it was not unusual for areas to be
bilingual, trilingual, or even quadrilingual and to have that
corresponding number of names for one place. The sz sound
in Hungarian is equivalent to an s in English, German, or
Romanian, so the spelling ‘Deutsch Sztamora’ is just a

combination of German (Deutsch-Stamora), Hungarian
(Németsztamora), and Romanian (Stamora Germana),
all of which mean ‘German Stamora’ (because there was
probably a different Stamora somewhere else that did not
have as many German-speakers, such as Stamora Româna
(Romanian Stamora)). But I find almost no records using that
spelling, while ‘Deutsch-Stamora’ seemed to be the accepted
spelling in German at the time.”
2541. Berichte der Deutschen Chemischen Gesellschaft.
1880. Ueber die Staetigkeit der Zusammensetzung der
Pflanzen: Analyses von Soja hispida, der chinesischen
Fetterbse [On the variability of the composition of plants:
Analyses of soya, the Chinese oil pea (Abstract)]. 13:1483.
July/Dec. [1 ref. Ger]
• Summary: A German-language summary of the following
French-language article: Pellet, H. 1880. “Sur la fixité de
composition des végétaux. Analyses du Soya hispida ou
pois oléagineux chinois.” Comptes Rendus des Seances de
l’Academie des Sciences (Paris) 90:1177-80. May 17.
Note: This is the earliest summary / abstract seen (Jan.
2009) that mentions soy.
2542. Berichte der Deutschen Chemischen Gesellschaft.
1880. Ueber die Vorkommen einer in Alkohol loeslichen
Substanz, welche leicht in Glucose uebergeht, in der Soja
hispida (Fetterbse)Soja hispida, der chinesischen Fetterbse
[On the presence in soybeans of a significant quantity of a
substance soluble in alcohol and easily transformable into
glucose (Abstract)]. 13:1484. July/Dec. [1 ref. Ger]
• Summary: A German-language summary of the following
French-language article: Levallois, A. 1880. “Présence dans
le Soja hispida (Muench.) d’une quantité notable d’une
substance soluble dans l’alcool et facilement transformable
en glucose” Comptes Rendus des Seances de l’Academie des
Sciences (Paris) 90:1293. May.
2543. Vilmorin-Andrieux et Cie. 1880. Prix courant général
de graines, 1880-1881 [General current prices seeds, 18801881]. Paris: Vilmorin-Andrieux & Co. See p. 30, 35. Dec.
[Fre]
• Summary: On page 30, a large (non-original) illustration
by Thiebault at the bottom of the page shows a soybean plant
(Soja hispida) with many pods clustered around the stem,
and a cluster of 7 pods to the upper left of the plant. Under
“Soja hispida” we are told to see p. 45 for more information.
Note: This illustration appeared earlier in Carrière 1880
(April 1).
In the section the titled “Non-grain forages, forage roots,
etc. (Fourrages non graminées, racines-fourrages, etc.”),
the soy bean is listed on page 45 as follows: “Soja hispida.
Pois oléagineux. (Nouv.) (V. Suppt. 1879-1880).” Meaning:
Soybean (New) (See Supplement to 1879-80 catalog). Price:
70 francs per 100 kg, or 0.80 francs per kg. Address: Quai de
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la Mégisserie, 4 (ancien 30) [Paris, France].
2544. Balestra, A. 1880. Corrispondenze agricole e
commerciali: Piacenza, 7 maggio [Agricultural and
commercial correspondence: Piacenza, May 7]. Giornale
di Agricoltura, Industria e Commercio del Regno d’Italia
33:413-14. 17th year. [Ita]
• Summary: One agricultural notice concerns Il symphitum
e la soia. The meeting has received from the Ministry
100 seedlings of the forage plant Symphitum asperrimum,
originally from the Caucasus, which were distributed to
some farmers to conduct experiments, as well as the soybean
(Soia japonica), an experimental crop plant. These came
from the company Lucchetti of Milan. Address: Italy.
2545. Moreschi, B. 1880. La Soja hispida [The soybean].
Giornale di Agricoltura, Industria e Commercio del Regno
d’Italia 33:370-75. 17th year. [9 ref. Ita]
• Summary: This is largely an Italian-language summary
of the work with soybeans conducted by: (1) Friedrich
Haberlandt of Vienna, and (2) Early farmers and agricultural
societies in France. There is a brief discussion of soybean
botany and the basics of soybean cultivation. On page
272 (right column) we read: Laemmle and Viglietto,
who cultivated the same variety on the farm of the Royal
agricultural station of Udine (regia Stazione agraria di
Udine), say that two of the best plants gave 486 pods and
weighing 183 grams in grain. Address: Italy.
2546. Anderegg, F. 1880. Verschiedene Mittheilungen:
Soja-Bohne [Various communications: The soybean].
Schweizerische Landwirthschaftliche Zeitschrift (“Die
Gruene”) 8(1):100-01. [1 ref. Ger]
• Summary: “The undersigned received in the year 1877
from Prof. Haberlandt in Vienna the pleasant assignment,
to establish in our local canton’s experimental nursery,
the first cultivation station in Switzerland for the soybean,
which Prof. Haberlandt had acclimatized from Japan and
China. Subsequently, in the first year, the yields exceeded
all expectations, and the results of other experiment stations
in Austria, Hungary, Steiermark, etc. showed themselves
to be equally favorable. In 1878, in the interest of this new
crop plant and its dissemination, he [Haberlandt] gave
some private individuals and various canton governments
[in Switzerland] small quantities of seeds for experimental
planting in 1879, in places such as: Zurich, Bern, Lucerne,
Glarus, Solothurn, St. Gallen, Thurgau, Aargau, BaselLand (Baselland), Vaud (Waadt), Tessin (Ticino, canton in
Switzerland), and Genf (Geneva).
“In order to establish very definite guiding principles
in the cultivation and profitability, the undersigned [Prof.
Anderegg] would be very grateful if you would send him of
the results of your cultivation for a report [that he intends to
write].

“The plant seems increasingly to be gaining ground,
and is already planted to good advantage in large quantities
in other countries for use as a food- and fodder plant. Thus
it is all the more necessary, based on these local results,
to recommend the general introduction of this plant to our
farmers.
Thur, 16 Jan. 1880, Prof. F. Anderegg. Address: Thur
[Chur], Switzerland.
2547. Annales de la Société d’horticulture de la HauteGaronne. 1880. Seance du 4 avril 1880 [Meeting of 4 April
1880]. 27:46-49. Mr. Dutour, vice-president, presiding. [Fre]
• Summary: Page 48: Mr. Astié reads the second part of the
report on the tests conducted in 1879 by several members
of the Society on 29 new or little-known vegetable plants.
He compares observations from our gardens with a variety
of information on similar tests performed by several
horticultural publications. The Secretary-General also
announces that, since the last session, he has received a
second shipment from the Vilmorin company containing
soybean (Soja hispida) seeds and Champion potato tubers.
He is therefore making these seeds available to members
of the Society and emphasizes the interest these seeds may
present.
Page 161: Of the recently introduced vegetables, we will
cite the Chevrier flageolet bean, Carter’s early cabbage, the
Blue Peter pea, Gressent and Dell Hybrid melons, Champion,
Eureka, and White Sausage potatoes, etc., and the soybean
(Soja hispida ou Pois oléagineux de la Chine). The soybean
tests conducted by our market gardeners may be viewed as a
study of plant’s likelihood of success in our climate and soil,
rather than the acquisition of a new vegetable. Information
from all sources seems to indicate that the soybean will
primarily serve as an industrial plant suitable for large-scale
farming.
Note: Translated by Elise Kruidenier, Seattle,
Washington. Address: Dr., President of the Society, HauteGaronne, France.
2548. Atkinson, Edwin Felix Thomas. 1880. Notes on
the economic products of the North-Western Provinces.
Allahabad, British India: North-Western Provinces and Oudh
Government Press. See Vol. II, Part IV, p. 23-25. [1 ref]
• Summary: Part IV is titled “Cultivated food grains.”
In section I, “Cultivated Food Grains,” in the subsection
on “Pulses” (p. 23) is a table giving the vernacular name,
scientific name, and chemical composition of 13 pulses
grown in British India. Based on 3 specimens [samples],
Bhat (Glycine soja) was found to contain 37.74 to 41.54%
nitrogenous matter, 29.54 to 31.08% starchy matter, and
12.31 to 18.90% fatty or oily matter.
On pages 24-25 is a long paragraph titled
“Leguminosae,” which lists the scientific and common
names of 18 cultivated pulses, including “Glycine soja,
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Sieb., bhat.” No further information about the soybean is
given.
The subsection titled “Vegetable oils” (p. 3) states: “In
preparing food the oil of til (Sesamum Indicum, L.) is much
more frequently used” than seeds of the genus Brassica.
Note 1. The “North-West Provinces” were a former
province of British India, established in 1835. Today it is
part of Uttar Pradesh. Naini Tal [Nainital], now the summer
capital of Uttar Pradesh, India, is a hill town and popular
resort. Note 2. Edwin Felix Thomas Atkinson lived 18401890.
Note 3. Other Indian pulses are listed in the table on p.
23. Adding the naming authority and Indian names from a
similar list of cultivated pulses on p. 25 we get: Gram–Cicer
arietinum, Linn, channa. Arhar or thohar–Cajanus indicus,
Spreng. Peas–Pisum sativum, Linn., mattar. Lentils–Ervum
lens. Linn., masúr. Kisári–Lathyrus sativus, Linn. (Calcutta
specimen). Shimi–Lablab vulgaris, Linn. (or Dolichos
lablab). Lobiya–Vigna catjang, Endl. (Bombay specimen).
Gahat–Dolichos biflorus, Linn. Gawár–Cyamopsis
psoraloides, D.C. (Poona specimen). Bhat–Glycine soja,
Sieb. [Siebold]. Urd or másh–Phaseolus radiatus (Bombay
specimen) (or Phaseolus mungo var. radiatus). Múng–
Phaseolus mungo, Linn. Moth–Phaseolus aconitifolius, Jacq.
(Calcutta specimen).
Species mentioned only on p. 25: Bean [broad bean]–
Vicia faba, Linn., bákla. Guransh–Phaseolus torosus, Roxb.
[Roxburgh] Bean–Phaseolus vulgaris, Linn., bean, sem.
Scarlet runner bean–Phaseolus multiflorus, Willd. Scarlet
runner bean–Phaseolus coccineus, Lam. Address: B.A.,
F.G.R.S., Bengal Civil Service, Naini Tal [Nainital, British
India].
2549. Bessey, Charles Edwin. 1880. Botany for high schools
and colleges. New York, NY: Henry Holt and Company. x +
611 p. See p. 532. 21 cm.
• Summary: “Order Leguminosæ–The Pulse Family...”
Seven small illustrations (line drawings) show the flowers,
pods and seeds of a legume (Lathyrus odoratus).
“Sub-Order I. Papilionaceæ [pronounced puh-pil-eeuh-NAY-see-ee, derived from the Latin papilio meaning
“butterfly”], with zygomorphic flowers; stamens generally
ten, monadelphous or diadelphous. This sub-order contains
a large number of plants of great economic importance.
The food plants include the Pea (Pisum sativum), the socalled English Bean (Vicia faba), the Pole Bean (Phaseolus
vulgaris), the Field Bean (P. nana), the Lima Bean (P.
lunatus), probably all from India and Western Asia.
“Many more species are now cultivated in India, such as
Chowlee, Black Grain, Soy, Pigeon Pea, Lentils, etc.
“The Peanut (Arachis hypogæa), a native of South
America, is now an important food plant in the West
Indies...” Illustrations (p. 531) show parts of Papilionaceæ–
including a “Section of the seed of Tetragonolobus,” but

not including the soybean. Address: M.Sc., PhD., Prof. of
Botany at the Iowa Agricultural College and late lecturer in
the Univ. of California.
2550. Bishop, Isabella Lucy (Bird). 1880. Unbeaten tracks
in Japan: An account of travels on horseback in the interior,
including visits to the aborigines of Yezo [Hokkaido] and the
shrines of Nikkô and Isé, by Isabella L. Bird. 2 vols. New
York, NY: G.P. Putnam’s Sons. See vol. I, p. 232, 237-38.
• Summary: The section titled “Notes on food and cookery”
(p. 232-40) states: “Some fish are fried in the oil of the
Sesamum Orientale, which produces an odour which makes
one fly from its proximity. Eels and other dainties are served
with soy (shô-yu), the great Japanese sauce, of a dark brown
colour, made from fermented wheat and beans with salt
and vinegar [sic], and with a dash of saké added to give it a
higher flavour” (p. 232).
Buddhist teachings on the sacredness of life have, in
some parts of Japan, been effaced by contact with foreigners.
There some people eat wild birds and fowl. “Seaweed is a
common article of diet and is dried and carried everywhere
into the interior. I have scarcely seen a coolie make a meal of
which it was not a part, either boiled, fried, pickled, raw, or
in soup” (p. 234). Brinjal or egg-plant are among the many
vegetables pickled. Confections consist of sugar-coated
[azuki] beans, and yokan–made from seaweed. Mochi is a
small round cake of unbaked rice dough.
“The common people are also fond of ‘a pot-boil of
birds’ in which a little soy and mirinshu are added to the
water” (p. 237).
“The chief kinds of soup used by the middle classes are
bean soup [miso soup], egg soup, and clear soup. The latter
is of two kinds, one water and salt, the other water and soy”
[sauce]. Among the lower classes there are many kinds,
most of which taste like dirty water with a pinch of salt, and
contain cubes of bean curd, strips of dried fish, cuttlefish,
etc... Carp is used with bean soup only...” (p. 237-38).
Note: This is the earliest English-language document
seen (July 2011) that uses the term “bean soup” to refer to
miso soup.
In formal entertainments, the highest of the three classes
is san no zen in which three small tables of eatables are
provided to each guest. The first table includes rice, and
“bean soup with carp.” Each table contains from 8 to 12
bowls or dishes (p. 238).
Note 2. The author, Mr. J.F. Bishop, lived 1831-1904.
Note 3. Yezo (also spelled Yezzo, Yeso) refers to Hokkaido,
Japan’s northernmost main island. Address: Author
[England].
2551. Blavet, A. 1880. Le Soja hispida [The soybean].
Bulletin des Travaux de la Societe d’Horticulture de
l’Arrondissement d’Etampes (Seine-et-Oise) p. 46-50. [Fre]
• Summary: Historical: Cultivation and propagation of
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this legume by the care of the Société d’horticulture de
l’arrondìssement d’Etampes from 1874 to 1880.
As indicated by Dr. Baillon on page 687 of the
Journal de la Société centrale d’horticulture de France
(Vol. 1, 3rd series, Nov. 1879), this plant was introduced
to Europe in about 1800. It will be of interest to learn that
when I dedicated myself to research on this subject, I was
fortunate enough to uncover a printed note relating to this
matter. It appears in Vol. 3 of the Société d’Agriculture de
l’Arrondìssement d’Étampes, printed in Paris in 1822. We
read on page 84:
“’The heat of the summer of 1822 has been so favorable
to exotic plants that this year at Champ-Rond, near Étampes,
in my fields full of crops (cultures en pleine terre), I have
seen the following plants bear fruits abundantly: The
dolichos from China (le dolichos de la Chìne), the soybean
(le dolichos soja), the lablab bean (le dolichos lablab), etc.
Signed, Brun des Beaumes, doctor at the Faculty of Sciences,
Royal University of France docteur en la Faculté des
sciences de l’université royale de France.’
“Cultivated as a botanical curiosity, this plant fell into
oblivion.
“We must jump ahead to April 1854 (as we read in the
Bulletin of the Society for Acclimatization of Nov. 1879) to
see it reappear through the care of M. de Montigny, French
consul at Shanghai [China]–although it is said to have
existed in botanical gardens for 50 years.
“In 1858, Mr. Fr. Jacquemart confirmed that the
naturalization of this legume was complete; then Mr. Quihou,
in 1873, declared that he had tried the crop without success.
“It was not until Nov. 1874, as indicated in the same
bulletin, that I received directly from the Society for
Acclimatization a very small sample of seeds, harvested
at the garden of Hyères. I immediately acknowledged the
receipt with thanks. I distributed this small provision with
the greatest possible discernment, and in March 1876 the
Society’s bulletin published our first results. On p. 226 we
indicated the preferred soil and exposure, as well as the need
to plant the seed directly in the ground [and not in a pot or
flat].
“In July of the same year [1876], in this Bulletin (No.
7, p. 457), I reported to the society, after tasting at home
[soybeans we had grown locally], in a general session, our
satisfaction and our hopes. But we had only begun our task;
it was necessary to expand the cultivation of this bean.
“The Universal Exposition of 1878 [in Paris], in which
our society participated with success, demonstrated to us
that the numerous samples which we had displayed / labeled
(adressés) were appreciated; for not a single pod remained
on the magnificent plants on our plot. Note: Martine Liguori
states: 2007. March 30. This passage is purposely written
in an opaque manner. This article, and another in this same
periodical, imply that the Society grew soybean plants at
its booth in the 1878 Exposition in Paris. Visitors to the

booth came by and stripped off the pods and the seeds they
contained. At the end, all that were left were bare stems.
“In Feb. 1879, better supplied, I introduced this plant
to Mr. Courtois, president of the Society for Horticulture
of Eure-et-Loir, begging him to do an agronomic trial of
the soybean (soja) as successor to the lentil, formerly so
prosperous in Gallardon before falling prey to the weevil.
“I am happy to say here how much Mr. Courtois was
eager to be useful to our cause. In my letter inserted on p. 27
(February 1879), I indicated for the first time the resistance
of this plant to attacks of the cruel beetle. The April bulletin
of the same society contains on p. 68 my very long letter in
which, announcing the honors made to our soybeans at the
universal exposition, I speak on the culinary question, all
the while addressing historical and botanical information
contained in the Belgian Horticultural Monitor (Moniteur
horticole) (No. 1, January 1877, p. 7). I owe them to the
graciousness / kindness (l’obligeance) of Mr. Gillekens,
director of the horticultural school of Vilvorde. Finally, on p.
75 of the bulletin of Eure-et-Loir (May 1879), I indicated the
preferable means of planting that we adopted.
“From this point forward, the shipments addressed
directly or arriving from our farmers are put to use profitably,
and it is thus that the Central Society of Horticulture (la
Société centrale d’horticulture) was happy to be able to
reward three presenters successively in September-October
1879, our secretaries, Messrs. Coffin, Dudouy, and Lavallée.
“Wanting very much to determine the nutritional value
of this soybean, I sent a sample of it to the Agronomic
Institute of France (l’Institut agronomique de France) to be
analyzed at that time, and on November 7 of the same year,
I received by the solicitude of Mr. A. Levallois the analysis
of this plant, to which I join those of several legumes for
comparison. This table, published in a certain number
of copies, appears on p. 695 of the Journal de la Société
Centrale d’Horticulture de France (November 1879).
The results appeared so interesting to me that they should
assuredly decide success.
“From this moment on, the horticultural press occupied
itself with the greatest zeal on behalf of this plant, which is
so generous and productive.
“To the envy of one another, the farmers did me
(ce firent plaisir [sic]) the pleasure of indicating the
extraordinary yield of soybeans when cultivated in suitable
soil.” Continued. Address: President of the Society for
Horticulture of Étampes and environments, France.
2552. Blavet, A. 1880. Le Soja hispida [The soybean
(Continued–Document Part II)]. Bulletin des Travaux de
la Societe d’Horticulture de l’Arrondissement d’Etampes
(Seine-et-Oise) p. 46-50. [Fre]
• Summary: (Continued): Thus, our society’s goal had
been attained; we had distributed the seeds of our crops
to 18 departments in France. England, Belgium, Senegal,
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Switzerland, and Venezuela had likewise received some
samples. It was now up to commerce to propagate this
product. We could not have done better than to go to one
of our society’s secretaries, Mr. Vilmorin, to whom we
owe being able to study comparatively in our experimental
garden, for two harvests now, 10 soybean varieties. Today
one can certainly obtain this bean, under the name of edible
soybean of Etampes (soja comestible d’Etampes), a variety
with a bright yellow seed coat (testa) and a white hilum (oeil
= eye)–the object of our constant preoccupation since 1874.
Note 1. This is the earliest document seen (March 2021)
concerning soybeans in connection with Venezuela. The
soybeans probably arrived in Venezuela and they may have
been cultivated–but we do not know for sure.
Note 2. This is the earliest document seen (March 2021)
that contains the word “testa.”
After having thanked once again, and in first place, the
Society for Acclimatization, we are equally happy to address
our thanks to Mr. Carrière who, in the Horticultural Review
(Revue horticole) of 16 April 1880 [p. 153-57], published
an extremely complete article with illustrations in the text,
depicting the plant in a very faithful fashion.
May Mr. E. Vavin receive as well the expression of
our warm gratitude; we can thank him for one of the most
instructive and detailed notices on this subject, inserted in
the Journal de la Societe Centrale d’Horticulture de France
(Journal of the Central Society of Horticulture of France)
(3rd series, Vol. II, 1880, p. 429-33) receives also the
expression of our humble recognition.
An excellent way of cooking dried soybeans
Dissolve 50 gm of sugar in 1 liter of rain or river water.
Add ½ liter of beans; allow to soak 24 hours. This [mixture]
will yield 1½ liters after cooking.
The next day, drain the beans, plunge them (like other
dry legumes) into cold water, bring to a boil, and continue
to boil them for three hours. Use a large volume of water in
the pot [as when cooking pasta] (Faire cuire à grande eau.)
Salt appropriately halfway through. At the same time or a
bit later, you can even add some fat such as a pat of butter.
Season them with a fat of your choice or other meatless
seasonings, but avoid excessive use of fat (au gras ou au
maigre).
This issue finished, we shall receive Bulletin No. 9 of
the Society for Acclimatization (September), which contains
the most complete bibliography of soybeans published.
Compiled by Mr. Paillieux, it references works from 1855
onwards (traite la question depuis 1855).
Note 3. This is the earliest document seen (March 2021)
concerning soybeans in Senegal. This document contains the
earliest date seen for soybeans in Senegal (1880 or shortly
before). The source of these soybeans was Mr. Blavet from
Étampes, France. It would be very interesting to know: (1)
Who received these soybeans in Senegal? Where? (2) Were
these soybeans ever cultivated or tested in Senegal at this

early date? If yes, what were the results?
Note 4. This is the earliest document seen (March 2021)
that gives the name soja comestible d’Etampes to a soybean
from Etampes, France.
Note 5. This is the earliest document seen (March
2021) that mentions a soybean variety (Soja d’Etampes)
with a white hilum. Address: President of the Society for
Horticulture of Étampes and environments, France.
2553. Bulletin des Travaux de la Societe d’Horticulture de
l’Arrondissement d’Etampes (Seine-et-Oise). 1880. Visite
chez M. Poupier [Visit to Mr. Poupier]. p. 37-38. Meeting of
1 Feb. 1880. For the year 1879. [Fre]
• Summary: On 15 July 1879, the committee on cultural
visits, composed of five members, visited Mr. Poupier to see
several of the unique farms operated by him on the slope /
watershed northwest of a small hill facing Brunehaut. This
piece of ground lay completely fallow in 1870 over an area
of about 2.25 acres (1.5 arpent; 1 arpent = 1.5 English acres).
The soil was clay-siliceous mixed with very fine limestone to
a depth of 70 cm and situated on a bed of little permeability.
These were excellent soil conditions for success, and the
vegetation here was magnificent.
In addition, this slope which is so well exposed, is
sown with potatoes, haricot beans, soybeans (soja), etc.,
which, although tormented a little by the rabbits of the
neighborhood, also indicate that the soil suits them perfectly.
Poupier lives at Notre-Dame, Étampes. Address: France.
2554. Giammaria, Nicola. 1880. Analisi della soja hispida.
Notizie il sul suo uso come sostanza alimentare nel Giappone
[Analysis of soja hispida {soybean}. Notes on its use as a
foodstuff in Japan]. Annuario della Regia Scuola Superiore
d’Agricoltura in Porticini 2:217-24. [5 + 3 explanatory notes
ref. Ita]
• Summary: The purpose of this article is to make the
knowledge more widespread of a leguminous plant that
is cultivated extensively in China and Japan, where it
serves to feed numerous populations. Owing to its special
composition, it could possibly be useful in substituting in
part the legumes that are consumed by us. I wish to speak of
the Soja hispida. The European and Asian names of the Soja
are the following:
Botanical names: Soja hispida (Moench); Dolichos Soja
(Linn); Soja javanica (Savi), Glycine hispida.
In French: Pois oléagineux chinois.
In English: Soy-bean.
In German: Soja Bohne.
In Japanese: Miso-Mame, O-mame-daidzu.
In Chinese: Hoang-teou.
There are three main varieties of Soja: the yellow,
the brown, and the black. The first is the most cultivated,
because it is early maturing and has the most abundant
products. Soja is cultivated like other leguminous plants, but
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it requires less care.
Analyses of the nutritional composition of soybeans has
been published by Kinch (1879) and Pellett (1880). Tables
show: (1) Nutritional analyses by Kinch for two varieties of
soybeans. The protein content is 36.1% and 37.8%. The fat
content [vegetable oil] is 18.0% and 20.8%. (2) Nutritional
analyses (with four times as many nutrients as Kinch) by
Pellett for three varieties of soybeans: One obtained directly
from China, one from Pressburg [Bratislava] (Hungary), and
one from Etampes, France. The protein content (Materie
proteiche {azoto coagulabile}) is 35.5%, 27.8% and 31.7%.
The fat content [vegetable oil] is 16.4%, 16.6% and 14.12%.
A separate table shows the composition of ash (minerals) in
Pellett’s three varieties.
The author conducted a nutritional analysis of two
varieties which he obtained from Mr. Vilmorin of Paris. One
table shows an analysis of the nutrients (first determination,
2nd determination, and the average of the two). A second
table shows (in the same way) an analysis of the ash
(minerals).
Prof. E. Kinch, of the Imperial School of Agriculture
at Komaba, Japan, has conducted interesting research on
food uses of soybeans in Japan. These foods include Shoyu,
Miso, Tofu, and Kori-tofu. Giammaria then devotes a long
paragraph to a discussion of each of these foods together
with a table giving a nutritional composition. Koji and
tane-koji and moyashi (yellow koji) are also discussed in a
footnote (p. 221).
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This is the earliest Italian-language document
seen (Dec. 2020) that uses the term (Materie proteiche
{azoto coagulabile}) to refer to protein in connection with
soybeans. Address: Dr., Laboratorio di Chimica Agraria (July
1880).
2555. Gill, William John. 1880. The river of golden sand:
The narrative of a journey through China and Eastern
Tibet to Burmah. 2 vols. London: John Murray. With an
introductory essay (p. 15-95, about the geography of the
area) by Col. Henry Yule, C.B., R.E. [25+* ref]
• Summary: All the references to soy are in China. Volume
1. Page 68. “October 2–Whilst waiting for the mules to get
under way we watched the process of making bean-curd
cakes.”
Note 1. This is the earliest English-language document
seen (April 2013) that uses the term “bean-curd cakes” to
refer to tofu.
“The use that the Chinese make of beans is very
remarkable; they cook them in all sorts of ways, eat them
pickled, put them into potato patties, and convert immense
quantities into bean-curd cakes [tofu].
“The ordinary black and white beans are ground
between two circular blocks of granite about two feet in

diameter; there is a small hole in the upper stone, through
which the beans are swept, water being poured on at the
same time.
“As the upper stone is turned a thick white cream runs
out from between the stones, and is caught in a receptacle.
This thick cream is then boiled with water, a very little rocksalt being added. After a time quantities of froth rise to the
surface; this is skimmed off and thrown away, the remainder
being tied up in a cotton cloth and squeezed tightly, after
which it is put into a flat pan to set. It is finally cut up into
squares, and is ready for use.
“The Chinese are particularly fond of this preparation,
and in the smallest village even, if nothing else is to be
procured, one or two people will be certain to be found
selling bean-curd cakes.”
Page 108. Oct. 23–Near the villages by little ponds
where men and boys were busy in the black mud arranging
the fish traps that seemed to give them plenty of occupation,
for the time that they could spare from threshing corn,
making bean-curd cakes, or grinding flour.”
Page 185. Feb. 10. The New Year Festival. In the
evening we come to our moorings and “the men have their
supper. Then the loud cry of the hawkers, who go about
amongst the craft selling bean-curd cakes, or little drops of
spirit, makes itself heard above the shouts of the sailors;...”
Page 280-81. April 27. “I halted for breakfast at a little
wayside tea-shop... Here the customers sit down, drink tea,
and call for the dishes they desire; generally a little rice and
chopped vegetables; or if particularly rich they may indulge
in bean-curd cakes, or some of the innumerable sweetmeats
always for sale, such as toffee flavoured with ginger, and
hardbake made with walnut instead of almonds.”
Page 420: We “arrived at the outskirts of Ch’êng-Tu.”
“Here were the usual eating and drinking shops, and the
number of cakes and pies made of wheaten flour, bean-flour,
and flour from all kinds of grain, seemed greater than ever.”
Note 2. This is the earliest English-language document
seen (Jan. 2019) that uses the term “bean-flour” to refer to
soy bean flour.
Volume 2. Page 18. Near the end of the Han dynasty
(3rd century AD), “a certain Liu-Pi, though a member of the
imperial family, was in very straitened circumstances, and
was at one time driven to making a livelihood by selling
straw sandals. He fell in with two men also of poor position,
one Chang-Fi, a pork butcher, the other Kuan-Yu, a seller
of bean-curd cakes [tofu]. These two counselled Liu-Pi to
seize the throne; and they then formed themselves into a
confederacy, calling themselves the Three Brothers.
“They had little to start with, but by great bravery and
force of character they eventually succeeded in establishing
Liu-Pi as emperor.” Note 3. This story, if true, seems to
indicate that tofu existed in China in the 3rd century AD.
Page 91. “The Chinaman, on the other hand, loves
variety. In every tea-house by the wayside, owing its
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existence to no more opulent class than the coolies on the
road, there are always several little dishes of some sort.
Beans simple, beans pickled, bean-curds, chopped vegetables
in little pies,...”
Page 279. “... up to the very gates of Chien-Ch’uanChou, the first walled city we had seen for months. The
walls of the city and the gates were in good repair, and if
they suffered much, have been entirely restored since the
Mahometan rebellion, but the streets through which we
passed were poor and wretched, with miserable houses. Here
the old familiar Chinese sights again appeared–fruit-stalls,
eating-stalls, with the favourite bean-curd cake;...”
Page 332. This porridge is simply made by pouring
boiling water over buckwheat flour, and mixing it up well
with an enormous quantity of coarse brown sugar into a
paste. The Chinese make a similar porridge of bean-flour;
indeed it is hard to say what they do not make of beans; and
how they would get on without this useful vegetable it is
impossible to say.
Page 365. “... the face of my Ma-Fu, as he made short
work of [i.e., ate quickly] innumerable dishes of pork,
onions, chilies, bean-curds, and good bowls of rice, was
a sight well worth paying for.” Address: Capt., Royal
Engineers [England].
2556. Gray, John Henry (Mrs.). 1880. Fourteen months in
Canton. London: Macmillan and Co. xiii + 444 p. Illust. No
index.
• Summary: Dedication: “To my husband, John Henry Gray,
M.A., LL.D., Archdeacon (late of Hong Kong), whose long
residence of Canton, and intimate acquaintance with its
inhabitants, enabled me to see and learn so much of their
manners and customs.”
This book is composed of letters written to the author’s
mother and friends. The Introduction describes how she left
Liverpool on 13 Jan. 1877, arrived in New York, traveled
across the USA to San Francisco, embarked on the S.S.
Belgie for Hong Kong via Yokohama and Tokio, Japan. She
stayed in Canton from April 1877 to June 1878, in close
contact with the people–especially upper-class ladies.
At a feast, with her husband, in a large hall (p. 8384): “Immediately in front of each of us were four very
small plates containing pepper, salt, soy [sauce], and sugar.
Chopsticks, a porcelain spoon with a large bowl and a very
short handle, a tiny porcelain wine cup, and a little twopronged fork were placed before each guest.”
Page 86: “Do you remember that Henry said he was
determined that I should eat dog, cat, and rat very soon after
my arrival in China?” She describes how (unwillingly) she
ate a little piece of dog’s flesh at one restaurant; she could
not bear to touch the other two dishes. A Chinese friend also
ate them “and said he did not find them disagreeable” (p. 87).
At another banquet (p. 88-89), many tiny dishes were
placed in the centre of the table, including: “Minute plate

with soy in it.” The many dishes served included: “10. Turtle
soup... 11. Hashed dog. 12. Stewed black cat. 13. Fried rat.
14. Maccaroni [Macaroni] soup.”
The Grays received an invitation to a luncheon with
the Howqua family. Mrs. Gray, who was not feeling well,
gives a detailed description of the meal: “Mrs. Howqua rose
from her chair, dipped a piece of duck, at least two inches
square, which she held in her chopsticks, into the little basins
containing soy and mustard, and put the whole as a bonne
bouche into my mouth” (p. 200).
2557. Hamburger Garten- und Blumenzeitung. 1880.
Ausgezeichnete Spielarten von Bohnen [Outstanding
varieties of beans]. 36:42. [Ger]
• Summary: We received from Mr. Leopold Müller, nursery
and seed shop in Wrazow (Mähren=Moravia; today’s
Vracow, Czech Republic), information about a number of
very good varieties of beans, all of which it would be going
too far to describe here. We highlight only a few of the same,
which are at Mr. Leopold Müller’s prices: Flageolot, red, 26
pfennig for 2 kg.; Soybeans (Soja), yellow from China. 26
pfennig;...
2558. Hansel, Julius. 1880. VIII. Anbauversuche mit der
Sojabohne im Jahre 1878 [VIII. Agronomic trials with the
soybean in the year 1878]. Bericht der steiermaerkischen
Landes- Obst und Weinbauschule bei Marburg a/d Drau p.
14-22. [1 ref. Ger]
• Summary: Note 1. The title page of this volume continues:
“... über die ersten 8 Schuljahre vom 1 März 1872 to 1 März
1880, zugleich als Jahresbericht für das achte Schuljahr.
(Aus Anlass der Grazer Landes-Ausstellung im September
1880). Mit 6 lithographierten Plänen.” Translation: “... about
the first 8 school years from 1 March 1872 to 1 March 1880.
The same as the Yearly Report for the 8 school years. (On the
occasion of the Graz agricultural exhibition in 1880). With 8
lithographic diagrams.
Note 2. Maribor is a city in northeastern Slovenia, on
the Drava River near the Austrian border about 65 miles (105
km) northeast of Ljubljana. Address: Marburg an der Drau
[Slovenia].
2559. Jahresbericht ueber die Fortschritte auf dem
Gesammtgebiete der Agricultur-Chemie (Berlin). 1880.
Vegetation. Samen, Keimung, Samenzucht, Keimpruefungen
[Vegetation: Seeds, germination, seed breeding, and
germination testing]. 2:172-89. For the year 1879. New
series. [Ger]
• Summary: Table II (p. 185-86), titled “Germination testing
at the control stations of Arendsee, Augsburg, Bonn, Dahme,
Danzig, Göttingen, Halle an der Saale, Hildesheim, Jena,
Posen [Poznan, in Prussia; to Poland in 1918], Riga [Russia,
later Latvia], Rostock, Tharand, Triesdorf, Wageningen,
Zabikowo (Posen), and Zurich [Switzerland]” is based on
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a separate report by Fr. Nobbe. The table
contains almost only trials of commercial
seeds. Two trials [apparently conducted at
all of the above stations] were conducted
using soybeans (Soja hispida, Sojabohne).
These contained no foreign matter. The
germination rate averaged 70% (range 6180%). 1% of the seeds were “hard seeds.”
Table V (p. 188-89), titled “Seed
control station at Zabikowo” (Posen), by A.
Sempolowski, also gives germination rates
for various seed based on his 1879 article
in Deutsche Landwirthschaftliche Presse.
The results, based on two trials, are identical
to those given above, suggesting that the
soybean germination rates in table II are
based on the data in table V.
Pellet gives a chemical/nutritional
analysis of soybeans from China, Hungary
(Pressburg = Bratislava), and France
(Étampes).
A footnote states that these analyses
were originally published in “Compt. rend.
90. 1177.” [Comptes Rendus des Seances...
Vol. 90, p. 1177 {Year 1880}].
Note 1. This is the earliest document seen (April 2020)
concerning soybeans in Latvia. This document contains the
earliest date seen for soybeans in Latvia (1880).
Note 2. This is the earliest document seen (April 2020)
concerning soybeans in Russia. The soybeans germinated in
Riga, but we do not know whether they were cultivated.

2562. Photographs of Aleksei Nikolaevich Horvath, Dr.
Artemy A. Horvath’s father, in Paris. 1880.

2560. Neueste Erfindungen und Erfahrungen auf den
Gebieten der praktischen Technik, Elektrotechnik,
der Gewerbe, Industrie, Chemie, der Land- und
Hauswirthschaft: Hauptteil (Vienna). 1880. Fragekasten
[Readers’ questions]. Pages 550-51. [Ger]
• Summary: Question No. 96. From whom are yellow
soybeans available for sowing? W. Hbg. [Hamburg,
Germany].
2561. Photograph of the Staley family with Augustus Eugene
taken near Julian, North Carolina. 1880.
• Summary: See above right. Mr. and Mrs. William Staley
are shown here in the earliest known photo of their family,
taken near Julian, North Carolina. Their first child, born in
1867, Augustus Eugene–who would become the founder of
the A.E. Staley Mfg. Co.- is at the left. Other children are
(left to right) Georgiana, Arthur, and Wilhelmina. The photo
was taken in about 1880.
Source: Forrestal, D.J. 1982. The Kernel & the Bean.
New York: Simon & Schuster. After p. 6. Reprinted with
permission.
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• Summary: (1) This sepia portrait photo was taken in 1880
in Paris, France. On the bottom front is printed: “Photo.
Blanc, 11 Rue de Buci, Henri Dupont, Successeur” (6.15
inches high by 4.25 inches wide). It was sent to Soyinfo
Center in May 2010 by Tatiana Reisacher, Dr. Horvath’s
daughter, who owns it.
He is wearing a dark coat, long beard and moustache,
fairly long hair, and a serious relaxed face. He is looking
somewhat to his left.
On the back of the photo in sepia (reddish brown) ink
is printed: “Photographie des Ecoles. Maison de 1er Ordre.
Henri Dupont Rue de Buci No. 11, Paris. Five long lines
written on the back of the photo, in Russian, using black
ink, read: His name, “Professor-Medik [physician], Kazan
University. Born 22 Dec. 1836.”
Note: Molly Molloy, a slavic languages and studies
expert at Stanford University’s Green Library, says the name
“Horvath / Khorvat” is a Hungarian name. “There are many
Khorvats in Russian history, so you should probably write it
Khorvat.”
Tatiana Reisacher says Aleksei lived in Paris for a long
time (something like 12-16 years) while working for the
Pasteur Institute; she used to wonder if he had a family there.
He was later a professor at Kazan University in Russia,
from which his two sons graduated. Tatiana does not know
if Aleksei’s daughter, Isidora, attended a university. She
does know that Isidora was sent to Switzerland (before the
Russian Revolution), where she learned French, studied, and
saw more of the world.

(4) Back of the photo of Aleksei Nikolaevich Horvath
taken in Paris (two views).
(2) A smaller sepia portrait photo was taken in Vienna
(before the photo in Paris) by Photographie Joseph Kordysch
(3.5 inches high by 2.06 inches wide).
(3) The Horvath family coat of arms is also shown.

2563. Saccardo, Pier Andrea; Bizzozero, Giacomo. 1880.
Aggiunte alla Flora Trevigiana [Additions to the flora of
Treviso]. Atti del Reale Istituto Veneto di Scienze, Lettere ed
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Arti, Venezia 5(5):681-719. [Ita]*
• Summary: Giacomo Bizzozero lived 1852-1885.
Note: P.A. Saccardo (1909, p. 173) states in his
Chronologia della Flora Italiana that Saccardo (1880) was
the 7th earliest writer in Italy to mention the soybean.
Saccardo (1909, p. xxi) also states of this work: “Atti del
R. Ist. Veneto.”
Note: Treviso is a province of Veneto, in northeast Italy;
Venice is the capital of Veneto province. Address: Italy.
2564. Schneebeli, H. 1880. Die Soja-Bohne [The soybean].
Schweizerische Landwirthschaftliche Zeitschrift (“Die
Gruene”) 8(1):74-82. [2 ref. Ger]
• Summary: As the reader of this journal will recall, in the
February 1897 issue of this publication Prof. Krämer offered
to the employees of the journal at that time to send seeds of
this new crop plant that he had bred, without profit and free
of cost, so that they could plant and test them. He hoped to
be able to write a short report concerning the results.
Use was made of this offer to a rather broad extent, and
several reports were sent in. The purpose of this paper is to
compile their contents, and provide a short conclusion and
resume.
1. Mr. A. Kraft in Schaffhausen [in the far north of
Switzerland] made the first planting of his soybeans in midApril, and the second at the beginning of May. Details of the
planting are given.
The black variety became rank (bekam Ranken), grew
tendrils and had to be raised off the ground with twigs. In
mid-October they began to ripen, and at the end of October
the plants were pulled from the ground, roots and all, and
placed in the loft or attic to dry. The yellow variety gave
the best yield of seeds, returning 200-220 seeds for each
one planted. Next came the brown variety, with a 180200-fold return, while the black variety gave a much lower
yield because it did not ripen completely. There were no
significant differences to be observed between the second
and third generations of seeds planted in Switzerland,
although the yields of the latter were slightly larger. After the
pods were removed, there was extensive damage from mice.
Concerning use of the beans, Mr. Kraft soaked them for 12

hours in warm water then cooked them for about 2 hours
until they were completely soft; they made a very delicious
dish. But he placed great value upon it as a coffee substitute;
the taste of the coffee that was made from it was supposed
to be really pleasant. The report closed with the words, “The
cultivation of this plant cannot be recommended highly
enough.”
2. Mr. Seiler-Barth, high school teacher in Stein am
Rhein (canton of Schaffhausen, Switzerland), planted seeds
(which he had obtained from Mr. J. Hansel in Marburg
[Steiermark, Austria]) on April 30. 3. Mr. Heinrich Abt in
Buenzen (canton of Aargau) planted yellow, brown, and
black seeds on May 16. A table shows his yields of seed
and straw for each variety. 4. Mr. D. Eggenberger, a teacher
in Werdenberg (canton of St. Gallen [in far northeast
Switzerland]) planted his yellow and brown soybeans
(Sojabohne) on 23 April and 13 May intercropped with
potatoes and corn (pflanzte die Sojabohne als Zwischenkultur
in Kartoffeln und Mais), and some alone. Yields are given.
Note: This is the earliest document seen (June 2020) that
mentions the use of soybeans for intercropping, in this case
with potatoes and corn.
5. Mr. H. Näff of Felsegg bei Niederuzwyl (canton of St.
Gallen) planted black, yellow, and brown varieties on May
20.
6. Mr. Brunner, a gardener in Niederuzwyl (St. Gallen)
planted yellow soybeans on May 6. 7. Mr. Leon de Werra
in Leuk (canton of Wallis / Valais [southwest Switzerland])
planted soybeans on April 24 and May 12. 8. The Bernese
E-correspondent of this journal (compare with no. 1 d. F.)
remarked on the fruitfulness of the yellow variety, which
gave a 120-150-fold yield. He recommended this plant
highly. The article concludes with a 2-page summary of the
results. Address: Landwirtschaftslehrer im Strickhof (Zurich)
[Instructor in Agriculture].
2565. Special catalogue of the Ningpo collection of exhibits
for the international fishery exhibition, Berlin, 1880.
Preceded by a description of the fisheries of Ningpo and the
Chusan Archipelago. With versions in French and German.
1880. Shanghai, China: Statistical Dept. 132 p. 4to. China.
Imperial Maritime Customs. III.–Miscellaneous Series: No.
9.
• Summary: In the section titled “International Fishery
Exhibition, Berlin, 1880,” is a subsection (p. 3) on the
“Food” of Ningpo: “The great staple of the food of the
fishing population consists of rice, generally the glutinous
kind called Ngo mi, and fish... The condiments are the black
sauce called ‘soy,’ or a red one made from shrimps pounded
in salt water. Salt is largely used, as well as a kind of cheese
made from beancurd, and called toufu.”
Note: This section is translated into German (p. 94)
under Nahrungsmittel; the words Soya and Tou fu are used.
Another subsection (p. 15-16) on “River fishing” with
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cormorants in Ningpo (on the Ningpo river), China. Under
“Feeding” we read: “The young birds are at first fed with a
mixture, in equal parts, of beancurd and raw eel’s flesh cut
fine... At the end of a month the down begins to be covered
by the larger feathers, and the quantity of fish-flesh fed
to them is increased, while that of beancurd is reduced. A
second month elapses, and the young birds, having grown
to double their original size, are fit for the market; a male
fetches $1 or $2, and a female half as much.”
“After fishing two or three hours the birds are allowed
to come on board and rest. At the end of the day the hempen
ring is loosened or removed altogether, and they are either
allowed to fish for themselves, or are fed by the hand of
their master. Seizing the birds one after another by the upper
mandible, the fisherman thrusts into their throats a handful
of small fish and a ball of beancurd, as large as his fist,
the ingurgitation of which he helps with the other hand by
stroking the neck of the bird, who seems to enjoy it, as he
promptly returns for a second supply. The entire scene is
most ludicrous.”
2566. Voss, A. 1880. Der Champignon, seine Cultur und
Verwendung [The mushroom, its cultivation and use].
Hamburger Garten- und Blumenzeitung 36:351-54. [Ger]
• Summary: Page 354: The use of dried mushrooms is
well known, as well as preserved in butter or in vinegar for
sauces. However fresh mushrooms are also far preferable
for this purpose. Concerning the very easy and highly
recommended preparation of so-called soy [sauce] (Soja)
from mushrooms, which should not be missing in any
household as an ingredient in the various dishes, I reserve a
special note (Mittheilung). Address: School Horticulturist at
the Agricultural School of Hildesheim (Schulgaertner an der
Landwirthschaftsschule zu Hildesheim).
2567. Walker, Francis A. ed. 1880. International Exhibition,
1876 [at Philadelphia]. 10 vols. Washington, DC:
Government Printing Office. 24 cm. No index.
• Summary: This, the sixth international exhibition and
the first held outside of Europe, also celebrated the 100th
anniversary of America independence. Unfortunately the
many volumes covering this exhibition are extremely poorly
organized and difficult to use. They contain no indexes,
either for the entire set or for each volume. The table of
contents of each volume does not match the actual contents
of that volume. Since there seems to be no logical sequence,
one must look page by page.
In Vol. I (p. 600), the section on “Animal and vegetable
products (used as food or as materials)” includes: Class 650–
Sponges, sea weed. Class 655–As musk, civet, ambergris.
Class 656–Preserved meats, vegetables, and fruits. Dried,
or in cans or jars. Meat and vegetable extracts. Class 662–
Vegetable oils.
The next section, “Textile substances of vegetable or

animal origin” (p. 600) includes hemp, flax, jute, ramie, and
silk. Note: This is the earliest English-language document
seen (June 2002) that uses the term “animal origin.”
In Vol. IV, Groups III-VII (1880), is a section titled
“Group IV. Animal and vegetable products, and the
machinery for their preparation” (p. 2) by Ryland T.
Brown. In Group IV, under “Reports on Awards” (p. 94-95)
we read: “487. Lea & Perrins, Worcestershire, England.
Worcestershire sauce. Report.–Commended for the following
reasons: 1. Excellent taste. 2. Very carefully prepared.” “496.
Naga-oka Zenpachim Tokio, Japan. Sauces. Report.–The
Shoyu sauce, to be used with meat and fish for the purpose
of flavoring gravies and soups, is excellent; the preparation is
most careful, and it recommends itself strongly for its purity
and flavor.”
The 11th volume (bound in 2 volumes) in the series
of reports on the International Exhibition of 1876 is titled
“Report of the Board on behalf of United States Executive
Departments at the International Exhibition, held at
Philadelphia, Pennsylvania, 1876.” For more details, see
the Official Catalog of the British Section in the exhibition.
Address: Chief of the Bureau of Awards.
2568. Watt, Alexander. 1880. Electro-metallurgy: Practically
treated. 7th ed., enlarged and revised. London: Crosby
Lockwood and Co. x + 236 p. See p. 176. Illust. Index. 18
cm. Series: Weale’s Rudimentary Series.
• Summary: The chapter titled “Test for gold” states
(p. 176): “85. As lead edges or mounts of cruet-frames,
candlesticks, soy-frames, and similar plated goods are very
troublesome to electro-plate, except in the hands of a very
experienced person, it is frequently advantageous to adopt a
plan commonly pursued, namely, to have the edges cast in
brass or German silver, the old edges or mounts removed,
and the newly-cast edges soldered upon the article.” Address:
F.R.S.S.A., Lecturer on electro-metallurgy, etc. [England].
2569. Weiske, H.; Dehmel, B.; Schulze, B. 1880.
Futterausnutzungsversuche mit Sojabohnen-Stroh und
Schalen [Fodder utilization trials with soybean straw
and hulls]. Jahresbericht ueber die Fortschritte auf dem
Gesammtgebiete der Agricultur-Chemie (Berlin) 2:339, 44344. For the year 1879. New series. [3 ref. Ger]
• Summary: This is a summary of an article by the same
authors with the same title published in 1879 in: Journal für
Landwirtschaft 27(4):511-20. Address: Proskau.
2570. Nanrido Eiraku. 1880? Nenjuban saisen: Shirôto ryôri.
Sassoku hôchô [Year-round recipes: Speedy cooking for
amateurs]. Publisher unknown. Undated. Japanese summary
by Kawakami 1978. [Jap]
• Summary: Written in the Kyoto-Osaka area of western
Japan some time during the 1800s, this book quoted the Tofu
Hyakuchin. It lists daily home recipes, including tofu recipes
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and some using shoyu. Kirazu, the early term for okara, is
mentioned. The recipes are listed according to the season in
which they are best prepared.
2571. von Walterskirchen, R. 1881. Kleinere Mittheilungen:
Sojabau (Antwort auf die Frage 427 v. J.) [Smaller notices:
Soybean cultivation (Reply to question 427 from last year)].
Wiener Landwirthschaftliche Zeitung (Vienna) 31(2):11. Jan.
5. [Ger]
• Summary: The soybean (Sojabohne), earlier known as Soja
hispida, also provided very fine results in 1880 with me (the
Pressburg area of Hungary [Pressburger Gegend in Ungarn])
(today’s Bratislava, Slovakia). In spite of the rainy weather
and the cool summer, they matured completely. Out of
approx. 20 Hungarian yokes (Jochen), according to threshing
samples (Druschproben) (the beans are still in haystacks
(Tristen)), a yield of 15 Metr. [perhaps Meterzentner = 100
kg, but that seems like a very high yield for a trial?] per
yoke (approx. 43 ares) is to be expected. The yield in a more
normal year would certainly have been around 20% higher,
since driving rain (Schlagregen) shortly after sowing, hail,
and wetness had a damaging effect. In addition, the soybean
(Soja) decidedly belongs only in the corn or winegrowing
climate, and so for this one it is a great achievement.–Sowing
with the rows 26 cm apart, with the seeds within the row
spaced at 7-8 cm apart, seems to me to be advisable in order
to achieve earlier maturation.
Baron (Freiherr) R. von Walterskirchen.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. At the end of the foreign title, the letters “v. J.”
stand for “voriges Jahr,” which mean “last year.” Address:
Baron.
2572. Neuigkeits Welt-Blatt (Vienna). 1881. Kleine Anzeigen:
Sojabohnen [Classified ad: Soybeans]. No. 5. Jan. 8. p. 10,
col. 5. [Ger]
• Summary: Soybeans (Sojabohnen), Caragna giant corn
(provides enormous yields as green fodder cultivation
and seed fodder cultivation) and Cinquantino corn of the
best quality sold at the lowest prices by Josef Günther Jr.,
estate manager (Oekonom) in Deutsch Sztamora, southern
Hungary.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This ad also appeared in the Jan. 11 issue (p. 8,
col. 5).
2573. Zeitschrift des Allgemeinen Oesterreichischen
Apotheker-Vereines (Vienna). 1881. Zusammensetzung der
Samen der Soya hispida [Composition of the seeds of the
soybean]. 19(2):25. Jan. 10. [Ger]
• Summary: This is a German-language summary of the
following French-language article: Pellet, H. 1880. Comptes

Rendus des Seances de l’Academie des Sciences (Paris)
90:1177-80. May 17. “Sur la fixité de composition des
végétaux. Analyses du Soya hispida ou pois oléagineux
chinois.”
2574. Wiener Landwirthschaftliche Zeitung (Vienna). 1881.
Fragekasten [Readers’ questions]. 31(5):38. Jan. 15. [Ger]
• Summary: 16. What prices are being paid on the market
per metric hundredweight (= 100 kg) for soybeans
(Sojabohnen)? What price may they achieve in the future as
an article of trade?–J. G. in D. S. (Hungary).
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2575. Star Tribune (Minneapolis, Minnesota). 1881. New
vegetables. Jan. 23. p. 9, cols. 3-4.
• Summary: “New varieties of the vegetable kingdom are
continually being introduced for the benefit of man. Among
the recent introduction of vegetables are:”
“Soja Bean (Soja hispida).–Resembles somewhat
a bean, the stems are stiff and the pods are produced in
numerous bunches of from two to five and contain four
smooth nankeen-colored seeds. An essential ingredient of the
celebrated Soja sauce.”
Note: This is the earliest document seen (March 2021)
that contains the terms “Soja sauce” or “celebrated Soja
sauce.”
2576. Wiener Hausfrauen-Zeitung (Vienna). 1881.
Fragekasten [Readers’ questions]. 7(4):26, col. 2. Jan. 23.
[Ger]
• Summary: No. 21. Please be so kind as to take up
the inquiry on the method and manner of the use of the
“soybean” (“Soja-Bohne”). I would be very pleased to learn
more details about this. Thank you kindly in advance.
Trieste, January 19, 1881–L.P. Schmidt
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Vienna.
2577. Bulletin de la Societe d’Acclimatation. 1881. Le Haéteou ou Hei-teou. Graine chinoise nouvellement importee en
France--Projets d’essais de son acclimatation [The soybean.
New Chinese grain imported into France. Trials for its
acclimatization]. 28:173-83. Meeting of Jan. 26. [1 ref. Fre]
• Summary: Contents: Introduction. 1. To whom we owe
the discovery and sending of two sacks of black soybeans.
2. Latitude and temperature of Chihli province (TchéLy)–Its production, almost the same as ours. 3. Description
of black soybeans.–Its chemical composition.–Its use. 4.
Cultivation and sowing of black soybeans.–How to care
for it as a seedling.–Harvest. 5. Preparation that the beans
ought to receive before being given to horses. 6. High-level
agreements supporting our efforts to do acclimatization
testing. 7. Our sending of the seed and this notice.–Some
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recommendations.
Introduction: We have tried to prove in a preceding
article that it was an error to believe that oats were the
only grain suitable to feed horses, and we have cited some
striking examples of its partial and even total replacement
by corn (maïs) and barley. But our true goal was to speak of
a Chinese seed appearing much richer in nutrients than oats
and used in the feed of Chinese horses, two sacks of which
we imported from China itself to test its cultivation and
acclimatization in France. Upon the arrival of the awaited
two sacks, we will publish information about this seed
entirely new to France, and we will distribute the information
and seed after having taken out some beforehand for the
Minister of Agriculture, Minister of War, the prefects (French
government officials) of Saône-et-Loire and of l’Ain, and the
Omnibus Company of Paris, to whom we had offered some
[seeds], and who eagerly accepted our offer. Even further,
we will reproduce the response that we have received from
the Minister of Agriculture and a part of our correspondence
with the Omnibus Company of Paris.
1. In reading a book on Chili published last year by
R.P. Leboucq, a French Jesuit missionary in the region, we
learned of the existence and usage of black soybeans by
the Chinese. We wrote to R.P. Leboucq, who had recently
returned to France for health reasons, to obtain sacks of this
black soybean, and he immediately wrote to his colleague
R.P. de Becquevort in China who purchased two sacks of
choice seed after the last harvest. He sent us these, along
with information on the cultivation and use of the seed
learned from an able Chinese farmer.
2. The latitude of Chihli differs little from Spain’s, but
its terrain is not the same, being an immense plain with sand
dunes. It is colder in winter (-15 to -20ºC) and warmer in
summer (38 to 40ºC). The province, the poorest in China,
produces cereals, exactly the same ones as in Europe,
legumes, vegetables, and fruits.
3. R.P. Leboucq writes in his book that black soybeans
promptly energize domesticated animals and make them
slow to fatigue. He adds: A ration of black soybeans,
provided that they have been lightly steamed beforehand,
suffices to galvanize the least vigorous horse. He further
recommends it for the feed of army horses and for Norman
breeders since it is less expensive and more nutritious than
oats.
Excerpts from the letters of R.P. Leboucq and R.P. de
Becquevort continue: The nutritious qualities of the black
soybean make the Chinese regard it as the best feed for
horses. It replaces oats for them and appears to produce the
same effect. Horses fed these beans have a shiny coat and a
healthy and vigorous aspect.
The Chinese mix the ration of beans with the cut straw
that fills the horses’ manger; they do the same when they
give [wheat] bran and other grains to their other animals.
The addition of white or red sorghum has no other point than

to augment the ration of black soybeans without raising the
price too much. Red sorghum is less expensive than white:
that’s the only reason it is preferred.
Black soybeans are also used, before complete maturity,
to feed the Chinese, who, in addition, make oil for burning
in lamps (l’huile à brûler) from it. R.P. Leboucq adds: ‘This
black soybean has almost the virtue of coffee; many times
I have grilled and ground some of it. The bitterness alone
prevented me from using it, but I could convince myself of
its stimulating effects. In addition, it is restorative.’
Finally, black soybeans are also used in the feed of oxen.
While in China, R.P. Leboucq himself tested the
preference of horses for black soybeans, presenting some
imported English horses with both a ration of oats and of
soybeans. The horses ate the soybeans and left the oats.
Two tables (p. 177) from a report from 1879 by
Grandeau and Leclerc show the nutritional composition of
oats and establish a rational price for them, based on their
composition, in centimes/kg. Address: France.
2578. Bulletin de la Societe d’Acclimatation. 1881. Le Haéteou ou Hei-teou. Graine chinoise nouvellement importee en
France--Projets d’essais de son acclimatation [The soybean.
New Chinese grain imported into France. Trials for its
acclimatization]. 28:173-83. Jan. 26. [1 ref. Fre]
• Summary: 4. For this chapter, we have nothing better to do
than to reproduce word for word the instructions collected by
R.P. de Becquevort, as much by himself as with the aid of a
good Chinese farmer:
“Black soybeans are sown twice during the year: 1. in
spring, as soon as the rain has wet the ground enough for the
seed to germinate; 2. and after the wheat harvest, near the
end of June; hasten then, making a good effort to plant on a
harrowed field before the soil dries.
“The sowing is done by a Chinese seed drill in lines
spaced a foot apart. The seeds are placed one by one in the
furrow dug by the seed drill’s little ploughshare. They ought
to be rather close to each other (1-2 cm) and not in piles.
If one fears drought, the furrow that received the seeds is
lightly packed down by a little stone cylinder that follows
this line. This little roller can be adapted to mechanical
French seed drills (aux semoirs mécaniques français).
“In the month of June, if the weather presses, and
often because the animals make it a default, the Chinese
sometimes plant on the stubble of the wheat without any
other labor than the furrow of the seed drill. Nonetheless, it
is always preferable to work the earth suitably.
“Black soybeans can succeed in all the ordinary terrains;
light and sandy soil is the least favorable. Clay soils suit
them, especially if rains are abundant. Black, fresh earth is
the best. This plant loves rain and heat; the summer rains in
SE Chihli, where we are, are ordinarily hot and abundant.
The cold soil and humidity of Morvan [in E. central France]
would not suit the beans as much as our humidity during the
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Chinese rainy season.
“In this country, one does not fear water. I saw the
rainwater rest a very long time on a field sown with beans.
The foot as well as the stalks were in water 3-4 in. high, and
the plant did not suffer too much from it. On the other hand,
in this year (1880) of extreme drought, there is on some land
near our residence a magnificent harvest of beans. These
lands, which have been inundated for many months, have
kept enough humidity for the bean to profit from the heat
without suffering from it.
“The fertilizer used by the Chinese does not contain
straw; it is composed of animal feces mixed with earth. It is
left in piles for several months, turning it over with a shovel
from time to time. This fertilizer is spread on the ground at
the moment of sowing, ordinarily in a small quantity, not
because it spoils or would be useless, but because it is scarce.
All types of fertilizer, like oilcakes (tourteaux) or human
fertilizer, are preferable to vegetation and grain products.
“To avoid suffocation, the Chinese usually alternate
lines of beans and grains. The best system seems to be four
lines of sorghum. The air circulates easily between the
sorghum stalks that have few leaves and plant clearly, while
the beans in full flower do not grow more than a block of
leaves and do not need to be ramified, for they grow upward
little or not at all.
“When the plant is a few centimeters tall, a good hoeing
is given without delay in order to weed and to open up the
soil. It is very important that the hoers do a good job between
the lines [of crops]. If a strong rain comes after placing the
seeds in the ground, the soil, beaten and hardened, can form
a crust that impedes the coming up [of the seedlings]. The
Chinese reopen the seed drill furrow by means of a little
rake with two teeth. This step is rarely necessary; however,
it much facilitates their coming up. But, this delicate work
demands attention if one does not want to break the shoots.
“A second hoeing is given when the plant is 20-25 cm
tall, and a third and last in time enough so that workers can
easily penetrate between the [crop] lines. Next, the bean is
left to itself.
“The beans sown in the spring and those that were done
only after the wheat harvest are ripe at the same time, around
mid-Sept. The first sown are always higher and more roughgrained than the others.
“Do not wait for the complete maturity of all the pods;
those from the top, ripening later, would make [you] lose
the others. The stalks are ripped off by hand and transported
immediately onto the threshing-floor so that the beans falling
from pods open to the sun are not lost.
“It is not necessary to wait until the pods have a black
exterior; they will acquire this tint while drying on the
threshing-floor. The point of maturity appears to me to
coincide with the cutting of kidney beans in France.”
Note: This is the earliest document seen (Jan. 2003)
that uses the word “mechanical” in connection with soybean

production. Address: France.
2579. Bulletin de la Societe d’Acclimatation. 1881. Le Haéteou ou Hei-teou. Graine chinoise nouvellement importee en
France--Projets d’essais de son acclimatation [The soybean.
New Chinese grain imported into France. Trials for its
acclimatization]. 28:173-83. Jan. 26. [1 ref. Fre]
• Summary: Continued: 5. Describes how to cook the
soybeans before giving them to horses and to oxen. R.P. de
Becquevort makes a few suggestions to improve this process,
such as steaming rather than boiling the beans and mixing
them with straw while still warm to make a more palatable
feed.
6. Contains two letters, the first from the Minister of
Agriculture and Commerce, P. Tirard, wherein he readily
accepts the soybean samples offered by the Society for
Acclimatization and agrees to grow them. The second letter
states that the General Omnibus Company of Paris, service
of the cavalry and of forage, will do tests of the soybean
in the middle, east, and west of France and also at the
Company’s own farm.
7. “We will send free the seed and some copies of this
journal not only to our friends and acquaintances, at least
to those whose zeal and specialization we can count on, but
still as a testament of our feelings of recognition about the
administration of the Cultivateur, some lots of seed to its
subscribers who, as such, will take the trouble to write us
at our address: ‘Faivre, banquier, à Beaume (Côté d’Or).’
In any case, we desire that we are not constrained to give
receipts [of each letter]; we hold besides that our subscribers
not occupy themselves whatsoever with our little expenses
that we intend to bear alone.”
The Society then makes recommendations to plant the
beans in many spots in a garden, during different times of the
year, using fecal fertilizer.
In exchange for its generosity, the Society asks that
each person receiving seeds write after the next harvest with
his/her results and observations which it will collect and
publish next February before the full-field trials of soybeans.
Address: France.
2580. Neuigkeits Welt-Blatt (Vienna). 1881. Kleine Anzeigen:
Saatgut-Verkauf [Classified ads: Seeds for sowing for sale].
No. 20. Jan. 26. p. 8, col. 4. [Ger]
• Summary: in Silesia. Over 30,000 begonia seeds, carefully
pollinated and matured, very lovely varieties. 1,000 seeds 50
Austro-Hungarian kreuzer (50 kr.)–10,000 seeds 4 AustroHungarian gulden (fl.4) free shipping.–A few kilos of Mont
D’Or pole beans, very superb, and soybeans (Sojabohne)
1/2 kilo 50 kreuzer. From Josef Schön in Gross-Petersdorf
[today’s Dolní Vrazné, Czech Republic], Odrau post office
[today’s Odry, Czech Republic], Silesia.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
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2581. Wiener Landwirthschaftliche Zeitung (Vienna). 1881.
Samenhandlung Adolf D. Freund, Budapest [Seedsman
Adolf D. Freund, Budapest (Ad)]. 31(9):68. Jan. 29. [Ger]

• Summary: Freund lists and describes the many types of
seeds he sells. The last paragraph reads: The early-ripening
yellow soybean (Sojabohne) (Soja hispida). I deliver pure,
excellent quality at 24 fl. per 100 kg.
Note: This ad also appeared in the Feb. 12 issue (p. 96),
and in the Feb. 19 issue (p. 110).
2582. Wiener Landwirthschaftliche Zeitung (Vienna). 1881.
Sojabohne [Soybeans (Ad)]. 31(9):66. Jan. 29. [Ger]
• Summary: early maturing yellow and brown, for sale at the
Count Wenckheim Estate Kigyós (gräflich Wenckheim’schen
Herrschaft Kigyós) [today’s Szabadkígyós, Hungary], BékésCsaba [today’s Békéscsaba] post office and railway station,
Hungary.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. In this ad, the word “Sojabohne” is written in
very large letters.
Note 3. This ad also appeared in the Feb. 5 issue, p. 80.
2583. Wiener Hausfrauen-Zeitung (Vienna). 1881.
Fragekasten [Readers’ questions]. 7(5):34-35, col. 2. Jan. 30.
[Ger]

• Summary: Regarding No. 21. Use of the Soybean.
(Sojabohne.) After it has previously been soaked for 24
to 48 hours, it can be used for human nutrition either as a
vegetable au gratin (abgeschmalzen) or else treated as a
salad. To what extent it is suitable as a canned
food (Conserve) for the provisioning of laborers,
the army, and the navy can only be determined
through experience. But already at this time, a
spicy sauce that is prepared from the seeds which
serves as an ingredient in meat dishes is frequently
brought to Europe. According to remarks by
competent experts, the soybean (Soja) as a fodder
plant is more valuable than any other legume.
The dried straw can be used for sheep and as litter
(Einstreu), although as green fodder, the soybean
is less worthy of recommendation.
Bienne [name of respondent]
Note: Translated by Philip Isenberg (MM,
CT), Long Beach, California.
2584. Bulletin de la Societe d’Acclimatation.
1881. Extraits des procés-verbaux des séances
de la société. Séance générale du 7 Janvier 1881
[Excerpts of verbal proceedings from meetings
of the society. General meeting of 7 Jan. 1881].
28:60-68. Jan. See p. 65-66. [Fre]
• Summary: Mr. Vavin has written the president:
“As president of the vegetable division, I have
called the attention of the council members to
the horticultural progress of the Society in the
department (arrondissment) of Etampes. In 1874,
this Society received from the Society for Acclimatization
several seeds of the soybean (Soja hispida). Since that
time they have grown this excellent legume with a great
deal of zeal in at least thirty departments. I believe it is the
department of Etampes which has harvested the most right
now. This society won a gold medal at the great exposition;
it’s to it that we owe the propagation of the bean of Etampes
and the Russian bean. This same society, after having
received some pumpkin seeds from Japan, has harvested
some delicious pumpkins, good to use in soups, fritters, and
hors d’oeuvre. The flesh is fine and very sweet; it’s a good
acquisition.” Address: France.
2585. Wein, Ernst. 1881. Die Sojabohne als Feldfrucht [The
soybean as a crop]. Journal fuer Landwirtschaft 29:1-50.
Supplement (Ergänzungsheft). Also numbered p. 563-613. A
50-page supplement at the end of volume 29. Apparently also
published as a monograph in 1887 in Berlin. [7 ref. Ger]
• Summary: This work, which draws heavily on the research
of Prof. Friedrich Haberlandt, contains practical instructions
for the farmer who wants to grow soybeans and offers a
compilation of current research findings.
This work (p. 565) is dedicated to Dr. Julius Lehmann,
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Royal Professor and Director of the Central Bavarian
Agricultural Research Station.
Contents: 1. Characteristics of the soybean (Soja) and its
varieties (p. 3-5). 2. General suggestions for the cultivation,
growth, care, harvest etc. of the soybeans (Sojabohnen) (p.
5-9). Tables show (for yellow soybeans): Emergence of 100
soybeans at various dates in May and June based on depth of
planting (p. 7). Depth of planting, weight of the seeds of 100
plants, weight of the straw of 100 plants, and weight of 100
seeds (p. 7).
3. Chemical composition of the soybean plant. Tables
give the composition, including maximum and minimum
values, of the following varieties, based in part on earlier
published sources:
(1) Soja hispida tumida, Var. pallida, yellow soybean
(16 sources, including Senff, Schwackhöfer-Vienna {original
from Mongolia & China}, Zulkovski-Brünn, SchröderNapagedl, Portele-St. Michele, Caplan-Vienna, Blaskovics,
Vienna harvested 1878 & 1879, maximum, minimum,
average. Water 9.49% {range 6.69 to 15.20%}. Proteins
34.30% {range 25.94 to 40.19%}. Fat 17.67% {range
16.21 to 20.53%}. Nitrogen-free extracts 28.44% {24.61 to
34.59%}. Crude fiber 4.79% {range 4.37 to 5.58%}. Ash /
minerals 5.31% {range 4.45 to 8.82%}).
(2) Soja hispida tumida, Var. castanea, brown soybean
(8 sources). (3) Soja hispida tumida, Var. atrosperma, black
round soybean (2 sources). (4) Soja hispida platycarpa,
Var. melanosperma, black oblong soybean (2 sources).
Also: (5) Composition of five legumes: peas, beans, lupin,
yellow soybean, brown soybean. (6) Composition of straw
(5 sources, incl. Schwachöfer of Vienna, Caplan of Vienna,
Weiske of Proskau). (7) Composition of soybean pods
(Hülsen) (4 sources). (8) Comparison of the composition of
soybean pods and straw with the composition of wheat hay,
pea straw, bean straw, and lupin straw based on data from E.
Wolff’s tables. (9) Composition of the ash of soybean straw
based on data from Schwachöfer of Vienna.
4. What yields can be expected from the soybean and
which varieties (yellow, brown, or black) are suited to
cultivation? Weight of 100 seeds (those planted and those
harvested): Soja pallida (15.37 gm / 16.39 gm). Soja castanea
(13.81 gm / 13.78 gm). Soja atrosperma (12.26 gm / 11.44
gm). Soja melanosperma (9.19 gm / 7.93 gm). 5. How do
soybean yields compare with those of other legumes? 6.
What fixed position or rank does the soybean claim in the
achievement of maximum yield, and how does one obtain
the best seed stock (as for next year’s planting). 7. Soil and
manuring (Düngung, including fertilizer trials with Chili
saltpetre / saltpeter [nitrate of soda or sodium nitrate from
Chile] {Chilisalpeter} and sulphate of ammonia / ammonium
sulfate {schwefelsaures Ammoniak}). Note: Regular saltpeter
is potassium nitrate.
8. Animals and parasites that harm the soybean. 9. Is the
cultivation of soybeans in Germany to be recommended? 10.

Utilization of soya (p. 42). 11. Summary of the main results
and closing words.
Soya is a superior fodder material. Haberlandt organized
field trials in all parts of the Austro-Hungarian empire and
many surrounding countries. It should be noted that the
introduction of this fodder plant to Germany, primarily
in Bavaria, was undertaken by Professors Braungart in
Weihenstephan [near Munich; planted March 1878] and
Lehmann in Munich. Unfortunately, there was bad weather
during the early years of attempted introduction.
Concerning harvesting: If you can pull out the plants
easily by hand, which is possible when the soil is soft, this
is the best way to harvest them. If that is not possible, you
can take them out with instruments / tools (Instrumenten),
which enable you to cut the plants close to the ground, since
soybeans have very low pods (Früchte)–7-9 cm above the
ground. For this reason you should not use mowing machines
(Mähmaschinen), based on the experience they have had in
Hungarian-Altenburg with large-scale cultivation.
The author gives original analyses of the nutritional
composition of various soybeans, including oblong black
soybeans grown in Munich, Germany, and at the Agronomic
Institute in Paris, France.
Section headings include: Is the soybean recommended
for cultivation in Germany? Use of the soybean. Miso paste
and a brew, the sooju. Preparation of shoyu taken from
Haberlandt.
Professor Hecke of Vienna gave the following recipe
for the preparation of a puree (Purée): Take 1 part soy
meal (Sojamehl; probably whole soy flour) or soy grits
(Sojaschrot; probably finely cracked whole soybeans or
coarsely-ground whole soy flour) and 2 parts fresh potatoes.
Cook each separately, then mix to form stiff paste. Add salt
and braised (geschmorte) onions. The addition of fat and
milk is unnecessary since the soybeans contain lots of fat
and protein. This dish tastes excellent, like Hecke said (Wein
1881). Franz Mark of Budapest proposed the use of soybean
as a coffee substitute. Blaskovics was a soy bean pioneer in
Europe (Wein 1888).
Note 1. This material was also published as a book in
1881 by Verlag Paul Parey in Berlin. Ted Hymowitz got a
copy from Prof. Dietrich Werner, a German interested in
soybean history.
Note 2. The author uses two words, Soja and Sojabohne,
to refer to the soybean.
Note 3. This is the 2nd earliest German-language
document seen (Jan. 2019) that uses the word Sojamehl to
refer to what is probably whole (full-fat) soy flour. Address:
Munich, Germany.
2586. Cultivateur de Saône-et-Loire, de l’Ain et de la Loire.
1881. Le Haé-Téou ou Hei-Teou [Feeding black soybeans to
horses]. No. 37. Feb. 1. [Fre]*
• Summary: In a letter to Mr. Faivre, Mr. Müntz writes: “I
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am interested in the acclimatization of this plant in France,
and I hope that your laudable efforts will be crowned with
success. This seed is a very concentrated source of nutrients
and, in this respect, it seems to me, should play an important
role.”
See Faivre (1882) for a good summary.
Note: We have added a map (from Wikipedia) showing
thelocation of Saône-et-Loire in France
2587. Neuigkeits Welt-Blatt (Vienna). 1881. Kleine Anzeigen:
Sojabohne [Classified ad: Soybeans]. No. 27. Feb. 4. p. 8,
col. 3. [Ger]
• Summary: early maturing yellow and brown, for sale at the
Count Wenckheim Estate Kigyós (gräfl. Wenckheim’schen
Herrschaft Kigyós) [today’s Szabadkígyós, Hungary], BékésCsaba [today’s Békéscsaba] post office and railway station,
Hungary.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2588. Samen-Handlung Adolf D. Freund. 1881. Frühreifende
gelbe Soja-Bohne [Early-ripening yellow soybeans (Ad)].
Neue Freie Presse (Vienna) No. 5905. Feb. 5. p. 12. [Ger]
• Summary: Soja hispida. I deliver pure, fine quality at 24
florins (fl.) per 100 kg.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Budapest [Austria-Hungary].
2589. von Kardofs, Adam, Jr. 1881. Sojabau in
Kämme [Soybean cultivation in furrows]. Wiener
Landwirthschaftliche Zeitung (Vienna) 31(11):77, col. 3. Feb.
5. [Ger]

• Summary: Convinced by a preliminary trial of the
suitability for cultivation of the early-maturing yellow
soybean (Soja) under the local conditions (Bars County
[Barser Comitat] in Hungary) (today’s Tekov region of
Slovakia), last year (1880) I carried out the cultivation
of the aforementioned fruit, once again as a trial, but to
a more extensive degree and with the special taking into
consideration of the newly purchased Bertel cultivation
equipment (Bertel’schen Culturgeräthe).
Because of the fear of a late hard frost that would occur
here, the planting took place on May 24 in furrows (Kämme)
at a distance of 47 cm from each other that were pressed
by rollers that were especially constructed for the purpose.
In the absence of a Bertel sowing machine (Bertel’schen
Dibbelmaschine), the seeds were dibbled (gedibbelt) with
a 13-row Hungaria seed and dibble machine (Drill- und
Dibbelmaschine) upon which, however, only three dibble
plowshares (Dibbelschare) were left, with a cluster width
(Horstweite) of 47 cm. Since, however, the running of the
aforementioned machine that was not intended for furrow
cultivation could not take place along the wheel track, a
marker peg (Markirstift) was attached to the front frame
and the driver (Steuermann) only had to observe that the
marker was kept precisely over the center furrow of the
three that were to be planted at a time. The machine that was
put together in this way was easily pulled by one horse and
worked without any trouble at all. On June 2, all of the plants
had come up; on June 14, the first hoeing work took place
with the Bertel cultivator (Bertel’schen Cultivator) and, at the
same time, the narrow strips between the rows that had not
been touched by the cultivator were hoed with a hand hoe
and the plants thinned. On July 1, hoeing took place for the
second time with the aforementioned cultivator, and at the
same time, soil was hilled up around the plants (behäufelt).
Further work by hand was not necessary. The cultivator
works excellently both here and with beets and poppies and
carrots and carries out the hoeing, weeding, and hilling up in
an impeccable way. On July 12, the planting blossomed, on
August 15, the blossoms had dropped (abgeblüht) and the
soil was completely shaded. Maturity occurred on October
12, and the harvest was begun immediately. But alternately
rainy weather delayed the completion of the harvest to
such an extent that only on October 30 was the last wagon
that was loaded happily brought into the farmyard. Under
continuous consideration and devotion, the soybean, which
is hygroscopic to a high degree, was able to survive the
thoroughly rainy autumn, until the cold that finally occurred
allowed for the threshing. That occurred with a lifting
thresher (Stiftendreschmaschine) and yielded a result of 23.5
hl (hectoliters; 1 hectoliter = 100 liters) of completely mature
seeds per hectare.–The location of the plot was free from
the north and east winds and on a flat area of the valley floor
(300 m. above sea level) (in the Neusohl area of Hungary
{today’s Banská Bystrica, Slovakia}); the soil was a sandy
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loam, the topsoil of the field (Ackerkrume) had a depth of 23
cm and had the following chemical composition:
A table follows with the column headings of Content
in percent of: Phosphoric acid, Sulfuric acid, Potassium,
Sodium, Calcium, and Magnesia; and rows of Soluble in
hydrochloric acid and Soluble in 10% acetic acid
In addition to its manifold advantages, the cultivation
in furrows in this case also still had the benefit that the
soybeans–which, it is well known, do not do very well with
hilling up with flat cultivation (Flachbau) because of the low
formation of pods (Schotenansatz)–can be very easily and
well hilled up when planted in this way.
Adam von Kardofs, Jr.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2590. Wiener Landwirthschaftliche Zeitung (Vienna). 1881.
Bodenproducte [Products of the soil (Ad)]. 31(11):82. Feb.
5. [Ger]
• Summary: Soybeans (Sojabohnen) offered by
the R.F. Walterskirchen Estate Administration (R.F.
Walterskirchen’sche Gutsverwaltung), Georgshof near
Pressburg [today’s Bratislava, Slovakia]. 50 kilos along with
the sack @ 10 Austro-Hungarian gulden (fl. 10).–100 kg w/
sack @ 16 gulden (fl. 16).–1,000 kg w/ sack @ 150 gulden
(fl. 150) ex Bratislava–as long as supplies last.–Sent by
COD. No orders under 50 kilos.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2591. Wiener Landwirthschaftliche Zeitung (Vienna). 1881.
Bodenproducte [Products of the soil (Ad)]. 31(11):82. Feb.
5. [Ger]

• Summary: For Spring Sowing (1880)
(From our own harvest. Price per 100 kilos incl. sack.)
Soybeans (Sojabohnen) yellow, early maturing, at 16 AustroHungarian gulden (fl. 16), Caragna giant corn, at 10 gulden
[and other prices for various seeds of corn and oats.] Sold
as long as supplies last at the best quality, ex SztamoraMoravitza railway station, Josef Günther Jr., estate steward
(Oekonom) in Deutsch-Sztamora (Southern Hungary) [sic–

Deutsch-Stamora, today’s Stamora Germana, Romania].
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2592. Wiener Landwirthschaftliche Zeitung (Vienna). 1881.
Soja als Geflügelfutter [Soybeans as poultry feed]. 31(11):79,
col. 3. Feb. 5. [Ger]
• Summary: Baron R. von Walterskirchen writes to us about
this: As is generally known, the seeds of pulses are not so
welcomely eaten by poultry (with the exception of pigeons).
The soybean (Sojabohne) forms an exception to this in that
all poultry (chickens, pigeons, turkeys {Indians}, ducks,
geese) gladly accept it as an exception. Another advantage to
this esteemed plant.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2593. Wiener Landwirthschaftliche Zeitung (Vienna). 1881.
Sojabohne [Soybeans (Ad)]. 31(12):87. Feb. 9. [Ger]

• Summary: black and yellow at 20 Austro-Hungarian
gulden (fl. 20) per 100 kilos ex Diószegh [sic, Diószeg,
today’s Sládkovicovo, Slovakia] offered by the Diószeg
Agricultural, Sugar, and Spirits Factory Corporation,
Dioszeg (Dioszegher Oekonomie-, Zucker- und
Spiritusfabriks-Actien-Gesellschaft Dioszegh) (Bratislava
County) [Pressburger Comitat].
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. In this ad, the word “Sojabohne” is written in
very large letters.
Note 3. This ad also appeared in the Feb. 5 issue (p. 80),
and in the Feb. 16 issue (p. 101).
2594. Wiener Landwirthschaftliche Zeitung (Vienna).
1881. Sojabohne offeriert die R.F. Walterskirchen’sche
Gutsverwaltung Georghof bei Pressburg [Soybeans offered
by the R.F. Walterskirchen Estate Management Georgshof
near Bratislava (Ad)]. 31(12):88. Feb. 9. [Ger]
• Summary: 50 kilos along with the sack @ 10 AustroHungarian gulden (fl. 10)–100 kg with sacks @ 16 gulden
(fl. 16). 1,000 kg with sacks @ 150 gulden (fl. 150).–ex
Bratislava–as long as supplies last.–Shipped by COD
(Versandt per Nachnahme). No orders under 50 kilos.
Note 1. Translated by Philip Isenberg (MM, CT), Long
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Beach, California.
Note 2. Walterskirchen is the family name of the counts.
Note 3. This also appeared in the Feb. 12 issue (p. 96,
col. 5) under Bodenproducte, and in the Feb. 19 issue (p.
110, col. 5) under Bodenproducte, and in the Feb. 26 issue
(p. 126, col. 5) under Bodenproducte. and in the March 2
issue (p. 134, col. 5) under Bodenproducte, and in the March
5 issue (p. 142, col. 5) under Bodenproducte, and in the
March 9 issue (p. 150, col. 5) under Bodenproducte, and in
the March 12 issue (p. 158, col. 5) under Bodenproducte, and
in the March 19 issue (p. 174, col. 5) under Bodenproducte.
2595. Neuigkeits Welt-Blatt (Vienna). 1881. Kleine Anzeigen:
Sojabohne [Classified ads: Soybeans]. No. 35. Feb. 13 p. 15,
col. 1. [Ger]
• Summary: offered by the R.F. Walterskirchen
Estate Management Georgshof near Bratislava (R.F.
Walterskirchen’sche Gutsverwaltung Georgshof bei
Pressburg). 50 kilos with sack @ 10 Austro-Hungarian
gulden (fl. 10)–100 kg with sacks @ 16 gulden (fl. 16). 1,000
kg with sacks @ 150 gulden (fl. 150).–ex Bratislava–as long
as supplies last.–Shipped by COD [cash on delivery]. No
orders under 50 kilos
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This ad also appeared in the Feb. 15 issue (p. 12,
col. 4).
2596. Oesterreichische Monatsschrift fuer den Orient
(Vienna). 1881. Samenhandlung Adolf D. Freund, Budapest
[Seedsman Adolf D. Freund, Budapest (Ad)]. 7(2):3. Feb.
15. [Ger]
• Summary: Freund lists and describes the many types of
seeds he sells. The last paragraph reads: The early-ripening
yellow soybean, Soja hispida. I deliver pure, excellent
quality at 24 fl. per 100 kg.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2597. Gilbert (C.R.) & Co. 1881. Classified ad: Seeds that
surprise! The farmers’ “Bonanza.” Marion Commonwealth
(The) (Marion, Alabama). Feb. 17. p. 4, col. 6.
• Summary: “Maxixe, a new vegetable from S.A., differing
from anything ever grown here, delicious raw or cooked.
Seed sent by mail 20 cts. a paper. Soya Bean of Japan, half
bean and half pea, said by chemists to be the richest food
known. Fine fodder plant also. Seed 15 cts. a paper...”
“Reference: Hon. W.L. Calhoun, Mayor of Atlanta.”
Note: C.R. Gilbert & Co. in Atlanta, Georgia, is the
earliest known seed company in the United States that sells
soy beans in its seed catalog. Address: Atlanta, Georgia.
2598. Neuigkeits Welt-Blatt (Vienna). 1881. Kleine Anzeigen:
Sojabohne [Classified ad: soybeans]. No. 43. Feb. 23. p. 12,

col. 5. [Ger]
• Summary: yellow, offered @ 18 Austro-Hungarian gulden
(fl. 18) per metric hundredweight [= 100 kg] ex Vienna by
Leopold Gabitzer in Rannersdorf near Schwechat, Lower
Austria.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This ad also appeared in the April 27 issue (p.
16, col. 6) of this newspaper.
2599. Smith & Dewar. 1881. Sales of household furniture:
Saturday, 5th March at one, within 79 George St., entirely
without reserve. Scotsman (Edinburgh). Feb. 26. p. 12.
• Summary: “Important cellar of high-class bottled wines,
champagnes, brandies, whiskies, and liqueurs (the Property
of an Edinburgh Gentleman,...) and consisting of over seven
hundred dozens.”
“Miscellaneous.–Sauterne by Schroder & Schyler, Old
Marsala [wine, from around the city of Marsala, Sicily], Old
Wedderburn Rum, Old Dry Muscatel in Antique German
Flasks, Five Cases Finest Chinese Ginger, Six Jars Chow
Chow [a relish made of different vegetables that are pickled
in a jar and served cold], Genuine Japan Soy [sauce] from
Jeddo [Edo, today’s Tokyo]: Quarter Cask Brandy... Cigars.–
Two Cases Manila Cheroots and Cigars, 1877.”
Note: In legal contracts, the term “without reserve”
is frequently used in conditions of sale at public auction,
that the property to be offered for sale, will be sold without
reserve (i.e., no matter how low the best price offered).
Address: Auctioneers & Valuators, 79 George St., Edinburgh
[Scotland].
2600. Boatwright (Jno. L.). 1881. Catsups, sauces, &c. (Ad).
Morning Star (The) (Wilmington, North Carolina). Feb. 27.
p. 1.
• Summary: “’Gulden’s’ Tomato Catsup, in Pints and Quarts.
“The Finest Tomato Catsup made.
“Cross & Blackwell Royal Osborne Sauce.
“Cross & Blackwell’s Athenoum Sauce.
“Cross & Blackwell’s Beef Steak Sauce.
“Cross & Blackwell’s China Soy Sauce.
“Cross & Blackwell’s Mushroom Catsup
“Cross & Blackwell’s Walnut Catsup.
“All Standard Goods.
“For sale low by...”
Note: The famous British food company name should
be spelled “Crosse & Blackwell.” It has been in existence
since 1706, but the company acquired its present name when
it was purchased in 1830 by Edmund Crosse and Thomas
Blackwell. Address: Nos. 11 & 13 N. Front St.
2601. Wiener Landwirthschaftliche Zeitung (Vienna). 1881.
Bodenproducte [Products of the soil (Ad)]. 31(17):126. Feb.
28. [Ger]
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• Summary: Yellow soybeans (Sojabohne), fine quality, for
sale by the Count Breunner Estate Management Grafenegg
(gräfl. Breunner’sche Gutsverwaltung Grafenegg) near
Haitzendorf in Lower Austria @ 14 Austro-Hungarian
gulden (fl. 14) per 100 kg net–ex Franz Josef Railway Station
Habersdorf, Lower Austria. No orders under 100 kg.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This also appeared in the March 2 issue (p. 134,
col. 5), and in the March 5 issue (p. 142, col. 5), and in the
March 9 issue (p. 145, col. 5), and in the March 12 issue (p.
158, col. 5), and in the March 16 issue (p. 166, col. 5), and in
the March 19 issue (p. 174, col. 5).

yellow soybeans (Soja hispida jaune) last spring, they were
sown at the beginning of June in my Paris garden. Only three
seeds came up. In October the plants were thought to be
mulberries and were cut. I was not in Paris and had to rely
on what my gardener said; he estimated the stems to be 60
centimeters high. Some of the seeds were smaller than those
we received. They were disposed of without being weighed
but, judging from what was left, they exceeded 50 grams.
One could estimate 20 grams per stalk (pied).
“’Planted 40 centimeters apart, a hectare would have
62,500 plants and produce only 1,250 kilograms of seeds, but
this garden trial does not seem to have been made in good
conditions.’” Address: France.

2602. Bulletin de la Societe d’Acclimatation. 1881. Extraits
des procés-verbaux des séances de la société. Cinquième
section. Séance du 8 Février 1881 [Excerpts of verbal
proceedings from meetings of the society. Fifth section.
Meeting of 8 Feb. 1881]. 28:310-11. Feb. [Fre]
• Summary: “M. Paillieux let it be known that M. Jules
Robert, president of the Austrian sugar manufacturers and a
grower on an immense property in Moravia, has harvested
120,000 kilograms of soy forage; these samples will be
featured in the next cattle show. Next the section will be
seeing these dispatched to the Palace of Industry.” Address:
France.

2604. Bulletin de la Societe d’Acclimatation. 1881. Extraits
des procés-verbaux des séances de la société. Séance
générale du 4 Février 1881 [Excerpts of verbal proceedings
from meetings of the society. General meeting of 4 Feb.
1881]. 28:154-64. Feb. See p. 158-60. [Fre]
• Summary: The Secretary General, M. Geoffroy SaintHillaire, who is presiding at this meeting, placed on the table
some black soybean seeds which were sent by Mr. Lavalard,
an administrator at the Omnibus General Company, which
is charged with the direction of the cavalry and its forages.
These seeds are accompanied by the following extract of a
letter written by a correspondent of Mr. Lavalard.
“Paris, 2 Feb. 1881. In the province of Chihli (Tchély),
in China, two species of forage grains are cultivated, named
Tsin-Téou and Hei-Téou (white and black peas [actually
soybeans]). When these are fed to domestic animals, they
readily put on weight and become resistant to fatigue. A peck
[picotin, about 8 gallons or 8.8 liters] of black soybeans,
provided it has been lightly cooked with steam, is sufficient
to energize the least energetic runner. It is surprising that one
has never tried to acclimatize the black soybean to Europe.
This seed, less costly and more nourishing than oats, would
be a valuable resource for horses.
“Chihli is at the same latitude as Spain, however the
temperature is much different.
“The black soybean (Le Hei-Téou) has almost the same
virtues as coffee. Several times, I have roasted then ground
them; only the bitterness keeps me from using them every
day. But I am convinced of their stimulating effect. What’s
more, it is restorative and refreshing (p. 158).
“The nutritive qualities of the black soybean are
considered by the Chinese to be the best available for horses.
For the Chinese, soya replaces oats, and appears to produce
the same effect on horses. They develop a shiny coat of hair
and the appearance of health and vigor.
“The black soybean is also used in the diet of the
Chinese. In addition, they make from it an oil used for
burning...
“When the soybean is used for a draft ox, it is ground in
a mill then soaked in warm water.

2603. Bulletin de la Societe d’Acclimatation. 1881. Extraits
des procés-verbaux des séances de la société. Séance
générale du 18 Février 1881 [Excerpts of verbal proceedings
from meetings of the society. General meeting of 18 Feb.
1881]. 28:164-71. Feb. See p. 167-69. [Fre]
• Summary: “Mr. Vavin writes to the President (p. 16768): “I would like to call the attention of the members of
the council of our society to the propagation of the Soja
hispida, based on thanks to the courage and zeal, so well
understood, of our colleague, Mr. Blavet, president of
the Society at Étampes. In 1874, this colleague who is so
devoted to all horticultural matters, received some seeds of
this legume from the acclimatization garden. Based on his
repeated studies and his judicious observations, we can say
that we have a product which is very useful in the feeding
of humans, as well as of animals. Soybean seeds have been
offered by Mr. Blavet throughout France, as well as to
horticulturists abroad, and their letters bear testimony to their
gratitude satisfaction with this great crop, as well as its eager
acceptance by animals.
“I believe, Mr. President, that our Society should
solicit, on behalf of our dedicated colleague, Mr. Blavet,
one of the rewards that our society extends under similar
circumstances” [such as a title, medal, plaque, etc.]
“The Marquis of Turenne writes to the President (p.
168-69): ‘Along the established guidelines, I have the honor
of letting you know that, having received a small packet of
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Mr. Lavalard adds: “All that I just communicated to you
from the letter of my correspondent will seem rather exact,
when you read the attached analysis [in tabular form] that I
asked Mr. Muentz [Müntz] to conduct: Water 10.14%, ash
5.18%, oil (Graisse) 17.00%, nitrogen (Azote) 5.87%, protein
36.67%, cellulose 6.00%. Nitrogen-free extract, about 25%.
Mr. Geoffroy Saint-Hillaire observes that the
information contained in this letter permits us to recognize
easily that the Hei-Téou is a type of soybean (une espèce de
Soja). He adds that Mr. Paillieux, to whom the seeds have
been submitted, thinks that this type differs from those he
has been able to study previously.
“According to notes published in the Bulletin agricole
de la Cochinchine [sic, Bulletin du Comite Agricole et
Industriel de la Cochinchine] (1878), by Mr. Corroy,
Director of the Botanical Garden in Saigon, he has some
reservations about accepting the information given about the
black soybean. However, it still remains established than the
soybean is one of the richest foods, and it is important to try
to propagate this plant (p. 159).
“Mr. Paillieux speculates that Mr. Corroy was stopped in
the use of soybeans because of the difficulty he encountered
in establishing its possible uses. ‘As for the information I
gave about this plant, adds our colleague, I got it from the
Abbot (l’abbé) [Armand] David, who, during his long trips
through China, saw horses and mules fed solely with black
soybeans, and attested that this diet suited them perfectly’”
(p. 160). Address: France.
2605. Organov, N. 1881. Soya ili maslichnyi gorokh (Soja
hispida *) [Soybean or oil-bearing plant (Soja hispida
*)]. Trudy Imperatorskago Vol’nago Ekonomicheskago
Obshchestva, St. Petersburg (Transactions of the Imperial
Free Economic Society) 1(2):184-198. Feb. [3 ref. Rus]
• Summary: The asterisk in the title refers to a footnote (p.
184) which states: Some call this plant “Chinese beans”; in
Austria they call them “Haberlandt’s beans.” Haberlandt
is responsible for the successful cultivation of such useful
soybeans in Germany. Thanks to Haberlandt, soybeans also
became known in Russia. In 1877, Haberlandt sent about
50 soybeans to I.G. Podoba; from these soybeans we have
already (1881) obtained 15 pounds of soybeans. This article
is based on a brochure by Haberlandt [his superb book, Die
Sojabohne, 1878], plus the scarce information from the
Russian agricultural literature.
The origin of the soybean is in Asia (India, China,
Japan, Mongolia). Large quantities of numerous varieties
are cultivated there. Soybeans are also grown in the
Caucasus, Tunisia, and Algeria, as well as in southern and
central Europe. Many attempts have been made to cultivate
soybeans in Europe, but more were unsuccessful. Attempts
were made in: Hohenheim [Germany]–unsuccessful.
Bamberg [southern Germany], by Dr. A. Rauch, who
obtained the seeds from their native country–unsuccessful.

Germany, by Carl Berndt, using seeds from Shanghai–
unsuccessful. France, where soybeans are more commonly
known as pois oleagineux. 1872–During the Franco-Prussian
War [1870-1872, France lost], Sergeant Otto Wehrman found
soybeans in the botanical garden of Montigny near Metz
and brought them to Germany, where in 1875 attempts to
cultivate them were again made.
In 1877 Prof. Haberlandt (Austria) cultivated soybeans
received from Capodistria in Istrien [Istria or Istrian
Peninsula; as of 2003 divided between Croatia and, at its
base, Slovenia]. In Istria, soybeans were used to make coffee.
They were also cultivated in Dalmatia [as of 2003 largely in
Croatia] and southern Italy.
Such methods of cultivation resembled experimental
gardening of horticultural and hothouse plants rather than
scientific research on the acclimatization and growing
capabilities of soybean plants.
The soybean plant has been well known and well
documented by botanists and travelers since the last [18th]
century. Kaempfer called the soybean Daidzu or Mame.
Linnaeus called it Glycine soja. Jacquin–Dolichos soja. Dr.
von Siebold and Zuccarini Soja Japonica, Sav. and Soja
hispida, Mönch. Each name represents a different variety of
soybeans [sic].
A footnote (p. 181) states: The famous essay by
Kaempfer, titled Amoenitatum exoticarum politico-physicomedicarum, describes his travels in Persia and Central
Asia in 1712. The essay includes descriptions and uses of
soybeans in Japan, China, India, and other places.
Knowledge of and interest in soybeans in Europe
expanded during and after the 1873 Vienna World
Exhibition. Twenty varieties of soybeans were obtained
by Haberlandt, who planted them in 1875 in the Vienna
Botanical Garden.
A description of Haberlandt’s studies (p. 186) includes
favorable growing conditions, a description of planting, and
identification of different soybean varieties. In 1876, there
were only 7 interested people or organizations who wanted
to continue Haberlandt’s research on soybean cultivation.
However by 1877 Haberlandt’s successful results interested
more people (up to 160). These people received samples
of soybeans from Haberlandt and reported their results
back to him. Footnote (p. 187): The results of Haberlandt’s
experiments and those of the colleagues to whom he sent
samples were published in the 1878 brochure [sic, book] Die
Sojabohne: Ergebnisse der...
Describes the physical appearance of soybeans.
Page 188 proposes uses for the soybean in Europe,
as food for people, feed for livestock, soybean oil, coffee,
and soy sauce. Quotations from Oken (p. 189-90) discuss
various uses of soybeans, including a description Miso (a
substitute for butter) and Shoyu (a sauce added to fried
meat), and how each is made. In China, soybeans are used
to prepare a soft cheese or cottage cheese (tofu). A footnote
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(p. 188) is a reference to a book: Oken. 1841. Allgemeine
Naturgeschichte für aller Staende. Vol. 3, p. 1661. Page
190 continues with comments on the great nutritional value
of soybeans when used as food. A quotation from Dr. F.
Leithner [of Krems, lower Austria, on the Danube River,
38 miles west-northwest of Vienna] describes his positive
experiences in preparing soybeans as dinner for his guests.
Prof. W. Hecke recommended that soybeans be combined
with potatoes to make a kind of porridge. A quotation from
Dr. Eduard Mach [of St. Michele, South Tyrol] describes the
taste of soybeans. Other food uses of soybeans proposed by
Haberlandt: a substitute for peas in pea sausages, chocolate
substitute.
Note 1. What are the ingredients in pea sausages? Do
they contain any meat?
Three tables (p. 191) show the nutritional value /
chemical composition of soybeans. (1) The first analysis of
the composition of soybeans (soybean seeds) in Germany
was conducted by Senff, who obtained the seeds from Japan
[from Mr. Berndt]. Their average chemical composition
is given. (2) Mr. A. Tomaszek / Tomasek [in Napagedl in
Mähren / Moravia, a region in today’s Czech Republic]
gives the following composition percentages for two types
of soybeans from China, grown by him in 1876: yellow
(column 1) and dark red (col. 2). (3) Further analysis by
Tomaszek / Tomasek shows extremely high concentrations
of fat and nitrogen [protein] for the two types of soybeans
shown in table (2).
Three more tables (p. 192) give a more detailed analysis,
by the Technical Laboratory in Vienna, of three soybean
varieties: yellow (from Mongolia), yellow (from China), and
dark red (from China). There are three columns: Original
soybean sample, soybeans grown the first year, and soybeans
grown the second year. For each variety, data are given for
water, protein, fat, nitrogen-free extract, crude fiber, and ash.
A table (top of p. 193) shows the chemical composition
of seven types of legumes: Peas, lentils, wild beans, yellow
lupins, haricot beans, broad beans [Vicia faba], Chinese
beans (soya), and soya beans. For each legume, data are
given for water, protein, fat, nitrogen-free extract, crude
fiber, and ash. The data for the first five legumes come from
Emil T. Wolff. The data for the broad beans and Chinese
beans (soya) come from J. Kuehn / Kühn. The data for the
soya beans come from Zulkowski.
A quotation from Carl Berdt includes details on soybean
composition, and discussion of the uses of soybean oil
(including in bread). A table (p. 193-94), based on the
research of Prof. Völker [Voelcker, of London] gives the
percentage composition of dried soybean oil-cake (Chinese
oilbean cake). A table (2 columns) by Caplan (p. 194) gives
the chemical composition of soybean pods, and of the leaves
and stems. Another table (p. 194-95) gives an analysis by
Zulkowski of the composition soybean straw and chaff dried
at two temperatures: air-dried, and dried at 100ºC. A table (p.

196) shows the mineral composition of soybeans.
Pages 197-98 summarize: (1) Cultural trials and harvest
information by Attems with Mongolian yellow and Chinese
brownish-red soybeans. He was satisfied with the results and
sees a future for soybeans. (2) Harvest results of Tomaszek.
(3) Harvest results of Prof. Kulisz. Continued.
Note 2. This is the 2nd earliest document seen (May
2020) concerning the cultivation of soybeans in Russia.
This document contains the earliest date seen for soybeans
in Russia (1877), or the cultivation of soybeans in Russia
(1881, but perhaps as early as 1877 or 1878). The source of
these soybeans is unknown.
Note 3. This is the 3rd earliest Russian-language
document seen (Nov. 2002) concerning the soybean.
Note 4. This is the earliest Russian-language document
seen (Sept. 2016) that mentions soy oil.
Alternate Journal Name entry: Trudy Vol’nogoEkonomicheskogo Obshchestva (Scholarly Works of the Free
Economical Society).
Note 5. This is the earliest Russian language document
seen (May 2020) containing footnotes.
2606. New York Times. 1881. Hints for the household: A
chapter upon crabs and lobsters. March 6. p. 9.
• Summary: “The crab may be served cold in his shell... or
he may come to the table mixed with an equal portion of
grated cocoa-nut, a saltspoonful of curry powder, a little salt,
and a dash of walnut or Worcestershire sauce. The chief dish
of the feast shall be a bisque of crab.”
2607. Wiener Landwirthschaftliche Zeitung (Vienna). 1881.
Briefkasten [Mailbox]. 31(21):155. March 12. [Ger]
• Summary: Answer No. 133 to Mr. A.N. in C.S. bei E.
(Hungary). From Gerold & Co. or Moriz Perles in Vienna,
get a copy of the book by Prof. Friedrich Haberlandt, die
Cultur der Sojabohne (Soybean Cultivation). There you will
find what you are looking for.
No. 134. To our Honorable Colleagues. Since the close
of the last issue we have obtained information on Cultural
trials with the soybean (Soja hispida).
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2608. Attems, Josef. 1881. Culturerfolge mit der
Sojabohne [Cultivation success with the soybean]. Wiener
Landwirthschaftliche Zeitung (Vienna) 31(22):160. March
16. [Ger]
• Summary: Since it is expected that this year, the Chinese
oil bean (Oelbohne) may be planted with us in Austria on
a larger scale, it will perhaps interest my colleagues in the
field to also learn of my three years of experience with the
cultivation of this crop that is still new to us.
I cultivated the soybean (Soja) as early as 1878 as a trial
in the garden on an area of 6 sq. meters, and with a package
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of 10 dg [dg=decigram = 10 gm], I harvested 5 kg of seeds
for sowing. In the following year 1879, I planted those in
the open field and worked approximately 12 ares with it.
The soil was alluvial sand in the riverbed of the Mur with
good fertilizer and having been correspondingly prepared.
After being marked off, the seeds were planted by hand at
distances of 30 cm with rows set 60 cm apart. Unfortunately,
the sowing took place in a very irregular manner and several
empty spaces remained, which I ascribe to the circumstance
that the womenfolk (Frauenspersonen) who were entrusted
with the planting of the beans placed them at times too
deeply. This served as a warning to me to in the future have
the soybeans placed very shallow and at the most 3 cm deep,
and last year I hardly had any empty spots at all. The results
for 1879 were therefore not favorable: I harvested just 180
kg, the vegetation period and maturation were normal.
In 1880, I carried out the planting of the soybeans in
the field, and to do so, I already had one hectare of land
prepared in the autumn as with the cultivation of root crops.
In the spring, a normal fertilizing was provided, harrowed,
and rolled. Thereupon, in early May, 45 kg of soybeans,
and specifically 15 kg of the brown variety and 30 kg of
the yellow variety, were planted with a seed drill sowing
machine with a distance between the rows of approx. 60
cm. The sowing was completed after 14 days and sprouted
evenly. And in spite of the great deal of precipitation
and low temperatures in June, the stems were already so
strong in early July that we were able to carry out the first
cultivation with the horse-drawn hoe (Pferdehacke). The
second cultivation took place on July 20 by hand, as did
the twisting of the stems where they were standing too
densely, whereupon abundant vegetation occurred which
closed itself off completely into a bush and shaded the soil
until mid-September. The setting of the pods began in early
August and was an enormous one. The withering of the
leaves and the maturing of the pods took place at first toward
mid-September with the brown variety and only toward
late September with the yellow variety. In mid-October, the
complete state of maturation occurred and the soybeans were
piled up and left in the field until the middle of November.
We brought six gigantically large cartloads under a roof and
the results of threshing yielded:
1030 kg brown = 69 fold increase from sowing
1840 kg brown = 61 fold increase from sowing
In addition to this, 90 metric hundredweight [1 metric
hundredweight = 100 kg] of straw remained for livestock
feed and bedding.
After my three years of experience with this new crop,
I have gained the conviction that even in this past year that
was very unfavorable, it completely achieved maturity
in Styria (Stiermark). That means that under our climatic
conditions and with the average number of heat units
(Wärmesumme), this type of bean can be cultivated with
certainty wherever corn still flourishes. With regard to its

nutritional value, unfortunately very few analyses are known
to us. But in that regard, a table according to the analyses of
Dr. König on the nutritional value of the potato with respect
to other crops and with particular consideration of the protein
content may bring clarification. It is to be noted that the
monetary value was determined according to German market
prices, and specifically 1 kg of protein at 35 kreuzer, 1 kg of
fat at 28 kreuzer, and 1 kg carbohydrates at 7 kreuzer.
A table follows with the 5 column headings: (1)
Absolute monetary value per 100 kg in kreuzer Austrian
currency, (2) Absolute monetary value if potato = 1, (3)
Weight relationship for the same protein content, (4)
Total grams needed to contain 120 grams protein, and (5)
Equivalent for each 120 grams of protein if soybeans = 1;
and the rows Potatoes, Rye, Corn, Rice, and Soybeans.
According to the representation above, the absolute
monetary value per 100 kg of soybeans is indicated as 17.11
gulden, and the soybean has a relative value in comparison to
the potato of 7:1.
If the profitability of these two types of crops is then
contemplated, and if it is assumed that that the cultivation
costs are then pretty much the same, and if it is assumed that
the average yield of potatoes is 200 metric hundredweight
per hectare and that of the soybean is 28 metric
hundredweight per hectare, then according to the price
determinations above, it results that the yield per hectare has
a monetary value
with potatoes of 200 metric hundredweight @ 2.32
gulden = 464 gulden
with soybeans of 28 metric hundredweight @ 17.11
gulden = 479 gulden
And what is left with the latter is also
90 metric hundredweight of straw @ 1.20 gulden = 108
gulden
which absolutely has to be taken into account.
In addition, if the several calamities are taken into
consideration which in recent decades have made the
cultivation of potatoes so uncertain, then it must be assumed
that Soja hispida (which is to be considered as completely
acclimatized with us), because of its great acceptability and
its particular value as a food, is suitable to in part supersede
the potato and to take over a prominent place in our root crop
cultivation.
Count Josef Attems
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Count.
2609. Carrière, E.-A. 1881. Chronique horticole
[Horticultural chronicle]. Revue Horticole: Journal
d’Horticulture Pratique (Paris) 53:101-05. March 16. See p.
102-03. [1 ref. Fre]
• Summary: In the section about soybeans, the author
notes: The numerous and varied advantages offered by the
cultivation of soybeans has excited lively attention. It can be
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used domestically [in the home] as a legume, agriculturally
as an excellent feed for animals, and industrially to make a
variety of products, especially from the oil. Therefore it is
a plant with great merit that has been greatly neglected up
until now. This is probably due to the lack of information
about its cultivation, its yield, and the different ways it can
be used. We hope that this lack as now been remedied by
Mr. Paillieux, who has collected all documents that have
been published about this species in France and abroad,
and who has brought them together in a brochure titled Le
Soja, sa composition chimique, ses variétés, sa culture et ses
usages [The soybean, its chemical composition, culture, and
uses], and which one can summarize in these four words:
“Complete history of Soya.” This brochure is available at
the agricultural library of the Maison rustique, 26, rue Jacob,
Paris.
Finally, to contribute to the dissemination of this crop,
some soybean seeds will be distributed to all subscribers to
Revue horticole who prove their subscription by sending an
issue of the journal. Address: France.
2610. Wiener Landwirthschaftliche Zeitung (Vienna). 1881.
Soja-Bohnen [Soybeans (Ad)]. 31(22):165. March 16. [Ger]
• Summary: Approximately 20 metric hundredweight [1
metric hundredweight = 100 kg] @ 12 gulden for sale
by the Nagy-Ölbö Gutsverwaltung [Nagy-Ölbö Estate
Management]
Acsád post office, telegraph office, and railway station,
Southern Railway (Südbahn)
Note: This ad also appeared in the April 13 issue (p. 229,
col. 3).
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.

Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. The nearest post office to Ober-Lootz is in
Nagy-Brestovany.
2613. Wiener Landwirthschaftliche Zeitung (Vienna). 1881.
Bodenproducte [Products of the soil (Ad)]. 31(24):182, col.
6. March 23. [Ger]
• Summary: Yellow soybeans (Gelbe Sojabohne) of fine
quality for sale by the Count Breunner Estate Administration
(Gräfliche Breunner’sche Gutsverwaltung) in Grafenegg
near Haitzendorf in Lower Austria @ 14 gulden per 100
kg net–delivered at terminal Franz Josef Railway Station,
Habersdorf, Lower Austria. No orders under 100 kilos.”
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This ad also appears in the March 26 issue (p.
190, col. 5), and in the March 30 issue (p. 198, col. 5), and in
the April 2 issue (p. 206, col. 5).
2614. Wiener Landwirthschaftliche Zeitung (Vienna).
1881. Bodenproducte: Sojabohne, blattreiche Hackfrucht!
[Products of the soil: Soybeans, a crop to be hoed with
abundant leaves! (Ad)]. 31(24):182, col. 6. March 23. [Ger]

2611. Wiener Zeitung (Vienna). 1881. Feuilleton. Die
Nahrung der Japaner [Feature. The food of the Japanese].
No. 61. March 16. p. 15. [Ger]
• Summary: The next morning at five o’clock we made
our way there. As we neared the market, we encountered
hawkers (Hausirer: sic, Hausierer) who were peddling “bean
cheese” (“Bohnenkäse”) [tofu], pickled radishes (eingelegte
Rettige) that smelled atrocious, and hot tea.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2612. Neuigkeits Welt-Blatt (Vienna). 1881. Kleine Anzeigen:
Anbau-Hanna-Gerste [Classified ads: Hanna Barley for
planting]. No. 67. March 23. p. 6, col. 6. [Ger]
• Summary: 10 Austro-Hungarian gulden (10 fl.) per metric
hundredweight (= 100 kg) and soybeans (Sojabohne) 15
gulden per metric hundredweight may be purchased from the
estate management in Ober-Lootz [today’s Horné Lovcice,
Slovakia], nearest post office Nagy-Bresztovány in Hungary
[today’s Brestovany, Slovakia].

• Summary: Note 1. This is the 2nd ad for soybeans in
this section on Bodenproducte. The word “soybeans”
(Sojabohne) is printed 23 times horizontally in a column
forming the left border of the ad.
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Soybeans, a crop to be hoed with abundant leaves!
(Sojabohne, blattreiche Hackfrucht!). Will shade the soil
(Boden beschattend)! Deep rooted! Will provide a high,
certain yield in the corn climate–suitable for most soils–
corn and soy an efficient fattening fodder for all domestic
animals–poultry–Should become an important export
article for Austria-Hungary. An important food for people
in addition to potatoes and corn–rice–millet–buckwheat.
This is not humbug! In the corn climate! Offered by the
R.F. Walterskirchen Estate Administration in Georgshof
near Pressburg (R.F. Walterskirchen’sche Gutsverwaltung
Georgshof bei Pressburg–today’s Bratislava, Slovakia). 50
kg along with the sack @ 10 gulden–100 kg along with the
sack @ 14 gulden, delivered at terminal Pressburg–shipped
by COD as long as supplies last–no orders under 50 kilos.
Note 2. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 3. This ad also appears in the March 26 issue (p.
190, col. 5), and in the March 30 issue (p. 198, col. 5), and in
the April 2 issue (p. 206, col. 5).
2615. Gilbert (C.R.) & Co. 1881. Classified ad: Seeds
that surprise! The farmers’ “Bonanza.” Anson Times (The)
(Wadesboro, North Carolina). March 24. p. 4, col. 3.
• Summary: “Maxixe, a new vegetable from S.A., differing
from anything ever grown here, delicious raw or cooked.
Seed sent by mail 20 cts. a paper. Soya Bean of Japan, half
bean and half pea, said by chemists to be the richest food
known. Fine fodder plant also. Seed 15 cts. a paper...”
“Reference: Hon. W.L. Calhoun, Mayor of Atlanta.”
Note: This ad also appeared in The Daily Review
(Wilmington, North Carolina) on March 26 (p. 4) and in
many other southern newspapers. Address: Atlanta, Georgia.
2616. New York Times. 1881. Healthful–Palatable. March 31.
p. 4.
• Summary: “The chief pleasure of life is the enjoyment
of good health, which is largely promoted by wholesome
and appetizing food... A legion of articles are presented to
the public for flavoring, many of which are deleterious to
health and offensive to taste, but the popular Lea & Perrins’
Worcestershire Sauce is approved by all. On meats, game,
fish and in soups, gravies, etc., it is indispensable. Half a
century’s test [i.e. since 1831] in the different countries of
the world pronounce it the best sauce extant.”
2617. Bulletin Trimestriel de la Societe des Agriculteurs
du Nord. 1881. Annexes: Compte-rendu des travaux de
la Société des Agriculteurs du Nord pour l’année 1880
[Appendixes: Report on the work of the Société des
Agriculteurs du Nord for the year 1880]. Jan/March. p. 34.
[Fre]
• Summary: But our Society has not only studied longestablished crops in our department, it has also wanted,

progress willing, to acclimatize others. Mr. Jules Robert,
of Seelowitz (Moravia), associated foreign member of the
Society, advocated this idea, and one of our members, Mr.
Olivier Lecq, aided by the advice of this able agriculturist,
did some agronomic trials of Soya hispida [the soybean] at
Templeuve. Many times during our meetings, Mr. Olivier
Lecq called our members’ attention to the benefit that our
regions could receive from the cultivation of this oil pea
(pois oléagineux, [soybean]); and his younger brother,
Mr. Hippolyte Lecq, student of the Agronomic Institute
(l’Institut Agronomique), later did a remarkable study for us
on the use of this Dolichos bean (ce dolique). It can be said
with certainty that if the Soya becomes acclimatized in our
department, as there is every reason to believe, we will owe
it to Messrs. Olivier and Hippolyte Lecq, members of the
Society of Farmers of the Department of Nord (Société des
Agriculteurs du Nord).
2618. Organov, N. 1881. Soya ili maslichnyi gorokh (Soja
hispida *): Okonchanie [Soybean or oil-bearing plant (Soja
hispida *): Conclusion]. Trudy Imperatorskago Vol’nago
Ekonomicheskago Obshchestva, St. Petersburg (Transactions
of the Imperial Free Economic Society) 1(3):304-325.
March. [Rus]
• Summary: Contents: 1. Haberlandt’s 1876 experiments
with soybeans: Table showing analysis (p. 305). 2.
Haberlandt distributes seeds to interested colleagues for
further experimentation: Overall success rate (first year
not successful due to poor weather), results of harvests
in various countries. 3. Analysis of experimental results
of the following [scientists]: Goethe / Göthe (of Marburg
[today’s Maribor in Slovenia]; table p. 309). Josef Mosdosy
(of Croatia; table p. 310). Thausing (of Mödling). Josef
Kristan (of Capodistria; tables p. 311-12 on his three types
of soybeans: yellow, dark-red, or black). Eduard Mach (of
St. Michele in southern Tyrol; table p. 313). Unknown (of
Grodenskaya region, Russia; data / results also unknown).
I.G. Podoba (2 footnotes) (of Novorossiisk), Tomaszek /
Tomasek, Schnorrenpfeil (of Proskau).
4. Generalization of the soybean’s capabilities of
acclimatization, and nutrition (in Europe). 5. Tables (p. 314):
Comparison of fat and protein values–original sample, grown
in 1875, grown in 1876.
6. Soybean’s requirements for growth: water, warmth,
and light (table, p. 319, summarizing the total heat units
{ºC} during certain growing seasons). 7. Table (p. 323): Data
collected while trying to predict the best season for growing
soybeans. The column heads are as follows: 1. Plot number
(11 plots). 2. Time of planting. 3. Time of emergence (first
sighting of sprouts / shoots). 4. Start of flowering. 5. Harvest
time. 6. Number of plants. 7-8. Number of pods. 7. Full pods.
8. Empty pods. 9-11. Weight in units of zolotnik (1 zolotnik
= 4.26 gm). 9. Seeds. 10. Pods. 11. Stems and leaves. 12-13.
Number of pods. 12. Minimum. 13. Maximum.
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2619. Podoba, Ivan Grigor’evich. 1881. Iz pis’ma v
redaktsiyu “Trudov” [Letter to the editorial offices of
Trudy]. Trudy Imperatorskago Vol’nago Ekonomicheskago
Obshchestva, St. Petersburg (Transactions of the Imperial
Free Economic Society) 1(3):393. March. [Rus]
• Summary: The seeds of the yellow variety of soybean
(Soja hispida) may be successfully cultivated in those areas
where ordinary maize is grown. Found among the seeds
of the yellow soybean, the reddish-brown seeds belong to
a different variety of Soja hispida; they must be specially
cultivated, since this kind of soybean ripens later (by 7-12
days) than the yellow one.
Planted without moistening the seeds, the care and
harvesting of the soybean does not present any special
problems.
The main concern in the cultivation of soybean should
be to protect the seeds from rabbit attacks, and also to see
that individual plants are not shaded by weeds, trees, or by
other soybean plants growing in thick stands.
It is very desirable that the highly respected editorial
offices of Trudy bring to common knowledge all information
related to the cultivation of this new-to-us and very useful
plant, throughout our vast fatherland, and to communicate all
results concerning use of the straw and soybean pods in the
feed of animals, and use of the seeds as a source of nutrients
instead of peas, and as a coffee substitute (surrogat kofe).
Receive my assurances... and so on. I. Podoba. 5 March
1881.
Translated by Molly Molloy, Stanford University
Library. Address: Tavricheskaya Governorate, Russia [in
Crimea and parts of Southern Ukraine as of 2020].
2620. Raveret-Wattel, C. 1881. Extraits des procés-verbaux
des séances de la société. Séance générale du 18 Mars 1881
[Excerpts of verbal proceedings from meetings of the society.
General meeting of 18 March 1881]. Bulletin de la Societe
d’Acclimatation 28:224-39. March. See p. 233. [Fre]
• Summary: “Mr. Paillieux writes to the general agent:
‘The article in the Cultivateur [Cultivateur de Saône-etLoire. No. 37. 1 Feb. 1881] is of more serious interest. It
helps us understand, with more precision than my memoir,
the method for feeding black soybeans to horses and large
livestock. It determines the comparative value of oats and of
the Chinese legume. From this dual point of view, it merits
inclusion in our bulletin. The Society for Acclimatization,
which has already done so much for the soybean, must not
stop now.
“I doubt strongly that it would be possible to cultivate
black soybeans between Dunkirk and the Loire River, and
even perhaps further south, but it is probable the seeds will
ripen in Vaucluse and in the departments further south. By
the way, there are so many soybean varieties that I can’t prejudge what would happen to Mr. Faivre’s seeds.

“Our summers, unfortunately, are too dry if it does not
rain, and too cold if it does rain.” Address: Secretary of the
meetings, France.
2621. Clutha Leader (Otago, New Zealand). 1881. Chinese
superstitions. April 1. p. 2.
• Summary: “I propose in the present paper to follow an
imaginary Chinaman from the cradle to the grave, and note a
few of the superstitions by which he is bound.”
On the first day after the birth of a child, the first
idolatrous ceremony takes place. A feast is made to the
‘Zong-kong zong-bo,’ which seems to refer to a god and a
goddess “who reside in the bed and look after the children,
teaching them to talk and laugh in their sleep. Two large
and ten small bowls of rice and some bean curd [tofu] are
offered, candles lit, incense and gold paper burned. The idea
connected with this feast is that a multitude of spirits have
congregated, waiting for a chance of inhabiting a human
frame, and as only one can enter the child, this feast is to
conciliate the unsuccessful candidates, and induce them to
disperse quickly in quest of another abode.”
2622. Neuigkeits Welt-Blatt (Vienna). 1881. Kleine Anzeigen:
Gelbe Sojabohne [Classified ads: Yellow soybeans]. No. 78.
April 1. p. 8, col. 5. [Ger]
• Summary: I am selling the rest of my soybeans
(Sojabohne) for 50 kilos @ 5 Austro-Hungarian gulden (fl. 5)
delivered to Rannersdorf, Leopold Gabitzer, near Schwechat,
Lower Austria.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2623. Neuigkeits Welt-Blatt (Vienna). 1881. Kleine Anzeigen:
Sojabohne-Verkauf [Classified ad: Soybeans for sale]. No.
74. April 1. p. 8, col. 5. [Ger]
• Summary: in Hungary. Soybeans (Sojabohne), a crop to
be hoed (Hackfrucht) with abundant leaves. Will shade the
soil (Boden beschattend), deep rooted, will provide high,
certain yields in the corn climate, suitable for most soils,
corn and soy an efficient fattening fodder for all domestic
animals (poultry). Should become an important export
article for Austria-Hungary. An important food for people
in addition to potatoes and corn, rice, millet, buckwheat–
This is not humbug! In the corn climate! Offered by the
R.F. Walterskirchen Estate Management in Georgshof
near Pressburg (R.F. Walterskirchen’sche Gutsverwaltung
Georgshof bei Pressburg–today’s Bratislava, Slovakia). 50
kilos along with the sack @ 10 Austro-Hungarian gulden
(fl. 10)–100 kilos along with the sack @ 14 gulden (fl. 14),
delivered at terminal Pressburg. Shipped by COD as long as
supplies last–No orders under 50 kilos.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
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2624. Toronto Daily Mail (Canada). 1881. The days of salad.
A chapter for epicures. April 6. p. 3.
• Summary: From the London Globe: “The Duke... was a
great friend of Dumas the Father–Father of the best novels,
travels, cookery books that were ever published.” Giorgio
Ronconi, the celebrated Duke of Ferrara, sometimes used
to retired to Dumas’ private chambers in Paris, “where the
following salad was always ready for him. Dumas himself
describes it as a salad of high fantasy,... And here shall
follow the great novelist’s recipe for making the salad, or
rather the mixture...
“’I place,’ says Dumas, ‘in my salad bowl for two guests
the yolk of an egg, and stir it in oil till it becomes a paste. To
this paste I add chervil, minced tunney, pounded anchovies,
mustard of Maille, a large spoonful of soy [sauce], gherkins,
and the whites of eggs, also minced. Then dilute the whole
with the best vinegar I can procure, and my servant stirs
it; while over all I cast a pinch of “paprico,” an Hungarian
pepper. And there,’ says the most conceited but delicious
novelist that ever lived, ‘you,’ meaning the world in general,
‘possess the salad that so astonished poor Ronconi.’”
Note: Alexandre Dumas (père = father; 1802-1870), of
France, is best known for his famous historical novels of
high adventure, including The Count of Monte Cristo and
The Three Musketeers.
2625. Carrière, E.-A. 1881. Un nouvel haricot de la Chine
[A new bean from China]. Journal d’Agriculture Pratique
45(15):510-11. April 14. [Fre]
• Summary: The new plant is simply a type of soybean with
seeds that are black, small, and slightly oval, rounded at both
ends; it is a close relative of the many other varieties that
have long been cultivated. There is no reason to believe that
it is superior to the other varieties. The variety named soja
d’Étampes is presently generally considered to be the best
for producing seeds in France. It gives high seed yields and
its seeds mature even as far north as Paris–which none of the
black-seeded varieties that we have seen cultivated up until
now do in an adequate fashion.
However, it has not been proven that the black-seeded
soybean (Haé-Téou or Hei-Téou) (the soybean that we
speak of) can grow and yield good products in all of France,
a merit possessed to the highest degree by oats, which we
are trying to replace. In fact, it is said that “the latitude of
Tché-Ly [Chihli province], where this soybean grows and
is particularly cultivated, differs little from that of Spain,”
which suffices already to cast doubt upon the possibility of
cultivating the plant in the center of France and moreover in
the north.
This passage from a letter written in Tché-Ly seems to
justify our fears:
“The black soybean (haricot noir) can thrive in all
ordinary terrain; light and sandy soil is least favorable;
clayey soils suit it, especially if the rain is abundant; black,

fresh earth is the best. This plant loves the rain and heat;
the summer rains in southeast Tché-Ly, where we are, are
ordinarily warm and abundant. The cold ground of Morvan
and its humidity might not suit the beans as much as the
warm humidity of the rainy season in China.” Note 1.
Morvan is a mountain range in east central France, in the
departments of Nièvre, Yonne, and Côte-d’Or.
It is clear from this passage that besides good black soil,
the black soybeans must have humidity.
The author then compares the relative advantages
and disadvantages of black soybeans and oats, addressing
issues such as the supposed higher yield of soybeans, and
whether or not horses will eat soybeans (some say horses eat
this bean or “black pea” {pois noir} with the same avidity
/ eagerness as they eat oats). He cites a paragraph which
describes the special means of preparing soybeans for animal
consumption:
“This preparation consists in cooking the soybeans in
a pail. Here is the method usually followed by the Chinese:
The pail is filled to few inches from the top with soybeans
that have been thoroughly cleaned, and washed–if need be.
Then water is added to cover the beans; the pail is closed as
hermetically as possible with the help of a concave cover that
allows the beans to gain volume without crushing them. It is
cooked slowly over a low flame; it suffices that the water is
just brought to the boiling point. The soybeans absorb all this
water and double in volume.”
The author immediately questions this doubling in
volume, pointing out that only water weight is gained and
not nutritional value. Moreover, any grain will do the same
when boiled. Note: How can dry soybeans double in volume
if they almost fill the pail?
He concludes with further reservations, wishing for
more meritorious species of soybeans, and leaves the last
word to tests which have not yet been done with this new
black soybean. Address: France.
2626. Leitmeritzer Zeitung (Leitmeritz). 1881.
Landwirtschaftliche Betrachtungen über Zucker und Kaffee
[Agricultural considerations about sugar and coffee]. 30:34445. April 16. [Ger]
• Summary: Note 1. The soybean is described as a
convenient alternative to coffee, and its cultivation is
endorsed.
Among the most widespread and saleable delicacies
(Genussmittel) at the present time are indisputably sugar,
coffee, and tobacco.
At the peak of these is tobacco; sugar and coffee are
its loyal confederates. All three of them immigrated to us
over the course of time from other parts of the world, and
especially at the present time they play a very important role
both in national life and in agriculture. The tobacco plant,
whose Fatherland is America, came to Europe after the
discovery of that part of the world, while sugar and coffee
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originated in Asia.
In earlier times, all crystallizable sugar was brought to
us from foreign countries through trade. It was obtained from
the juice of the sugar cane.
The chemist Marggraf was the first one to also identify
the presence of crystallizable sugar in beets in 1747. Only
after more than fifty years (1810) did the fractionation of
sugar (Zuckerfrikazion–sic: Zuckerfraktionation) from the
juice of beets occur, which now forms a main branch of the
industry.
In some countries, such as in Bohemia (in today’s Czech
Republic), farmers are currently growing the raw material
for the obtaining of sugar in such significant quantities that
not only is the demand for sugar covered in the country
concerned, raw sugar can even be exported.
In an economic consideration, this fact is a very
welcome one, because the large sum of money which earlier
on was exported abroad for the purchase of sugar currently
stays within the country.
The use of coffee, which was already known as early
as the fifteenth century as a beverage in Arabia, only spread
to us in the last century. Since that time, it has become so
common in all classes of society that this delicacy is almost
counted among the necessities of life.
According to statistical evidence, the consumption
of coffee in Austria-Hungary amounts to approximately
37,250,000 kilograms per year. (Footnote: See Statistische
Monatsschrift VI. Band [Monthly Statistical Journal, Volume
VI.])
As is known, this significant and much sought-after
commodity is still imported to us from foreign countries.
If the price for one kilogram is assumed to be on average
one gulden, then more than 37 million guldens are exported
abroad.
In order to keep this significant sum in the country,
coffee surrogates were already proposed in earlier
years, in part out of thriftiness, in part also out of health
considerations, and in part also for political reasons, with the
raw products being found and being grown in the country
itself, such as rye, wheat, barley, poppy seeds, and milk
vetch (Kaffeewicke), but especially the chicory root, which
is widespread practically everywhere on the market as
chicory coffee. In most recent times, these coffee surrogates
have added one more to their numbers with the soybean
(Sojabohne). It distinguishes itself as a coffee surrogate
above all else by the fact that it eases the nerve-agitating
effects of Arabian coffee and has more of a nutritional effect.
The soybean is already being processed in factories and has
been brought to the market as an industrial product under the
name Echter Chinakaffee [Genuine Chinese Coffee].
Since 1873, it has been shown in practical terms through
agronomic trials by many farmers that this pulse also
flourishes with us with effective cultivation and achieves
maturity. In some areas, it has also already been cultivated

in fields on a large scale, such as in Styria and in Hungary.
And with us, its cultivation on the large scale is also more
and more finding its way in Bohemia. In comparison to other
pulses, the yield of the soybean is much more significant.
The mature fruit provides a very valuable food for people
and, with the proper preparation, a fine-tasting dish.
And this species of bean can also be advantageously
grown even in those areas where, as a result of a less warm
climate, it does not achieve complete maturity by being able
to use it in the green state as a very good and substantial
fodder.
This new cultivated plant deserves the full attention and
acknowledgement in both national economic agricultural
terms.
Perhaps, over the course of time, it may even become
possible to produce not only the raw material for sugar but
also the substitute for Arabian coffee in our own fields.
It would therefore be very desirable for the owners of
small plots of land to experiment with the cultivation of
this species of bean on the small scale. But even for those
for whom the first trial failed as a result of, for instance,
improper cultivation, it would very much be recommended
to carry out a second trial under the observance of the proper
cultivation and care, because if at first you don’t succeed,
try, try again (Ausharren führt zum Ziele [persistence leads
to the goal]). (Footnote: As has been reported to us, seeds
of the yellow soybean will be provided for agronomic trials
on the small scale free of charge to owners of small plots
of land from Professor Tschuschner, Stefanstrasse no. 402,
Leitmeritz (today’s Litomerice, in today’s Czech Republic)).
Note 2. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2627. Wiener Landwirthschaftliche Zeitung (Vienna). 1881.
Die erste Mastviehausstellung in Wien: II. Mastschafe,
Mastschweine und Mastgefluegel [The First Fattened
Livestock Exhibition in Vienna: II. Fattened Sheep, Fattened
Hogs, and Fattened Poultry]. 31(31):231-232, col. 1 (on p.
232). April 16. [Ger]
• Summary: The three 11½ month old Yorkshire
pigs from the Agricultural Experiment Station
(landwirtschaftlicheVersuchsstation) in Vienna were not
developed enough for an exhibition and had been raised
too lean to be fattened animals. If the pigs “that had been
fed with, among other fodders, raw and defatted soybeans
(Sojabohnen)” will not get any fatter than No. 570, then the
soybeans may in fact not be recommended for the fattening
of hogs.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2628. Neuigkeits Welt-Blatt (Vienna). 1881. Kleine Anzeigen:
Sojabohnen [Classified ads: soybeans]. No. 89. April 20. p.
8, col. 4. [Ger]
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• Summary: Offered by the estate management
(Gutsverwaltung) in Murhof, Peggau post office, in Styria
(Stiermark), carefully picked seeds for sowing; the yellow
for 100 kilos at 15 Austro-Hungarian gulden (fl. 15), the
large-seeded, high yielding, early maturing brown at 20
gulden. No orders filled under 25 kilos.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2629. Hawkins (Robert J.) & Co. 1881. Tomorrow
(Thursday), the 1st August at Twelve o’clock. Grocer’s stock
and fittings... (Ad). Scotsman (Edinburgh). April 25. p. 2.
• Summary: “Pickles, Sauces, &c. Piccalilli, Mixed
Pickles,... Anchovies, Anchovy (Burgess’ Sauce), Cayenne,
Currie, Harvey’s King of Oude, Lobster and Shrimp Sauces,
Real Indian Chutney, Bengal Indian Soy [sauce], Soyer’s
Relish, Mushroom Catsup,...” Address: Wine & Spirit
Merchants, Main Street and Edward Street, Newbridge and
Curragh Camp [Ireland].
2630. Wiener Landwirthschaftliche Zeitung (Vienna). 1881.
Die erste Mastviehausstellung in Wien. III. Allgemeine
Betrachtungen [The First Fattened Livestock Exhibition
in Vienna. III. General considerations]. 31(34):1. April 27.
[Ger]
• Summary: In addition to this instructional (gelehrt)
fattened ox, an institution that was serving scientific purposes
also presented an instructional fattened pig. This, too, did not
belong here, particularly since it [i.e. the fattening] was not
completed and the result of the rapid fattening that had only
lasted for five weeks with so-called “concentrated feed”,
referring to soybeans (Sojabohnen), as well as the influence
of fodders that were either high in or low in fat, was very
problematic.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2631. Filmer (Wm.). 1881. Wanted known, my second
shipment of autumn seeds has arrived... (Ad). Maitland
Mercury & Hunter River General Advertiser (New South
Wales, Australia). April 28. p. 1.
• Summary: “... by mail steamer Rosetta, 146 varieties
Flower Seeds, 60 of Vegetable Seeds, and 10 Herbs, Opium
Poppy, Soya Bean, Eschalot Seed, Teosinte (New Fodder
Plant). 12 Packets Flower, or 6 Packets Vegetable Seeds, Post
free, 1s. 2d.
“Wm. Filmer, West Maitland.” Address: West Maitland.
2632. Ladureau, A. 1881. Culture et composition du
Soya hispida [Cultivation and composition of soybean].
Association Francaise pour l’Avancement des Sciences
10:944. April. Excerpt from minutes of proceedings. 10th
Session, 17 April 1881, Alger/Algiers. [Fre]
• Summary: “The soya hispida is an oil pea (pois

oléagineux), native to Japan, remarkable for its richness in
oil and protein. It contains 20% oil and 7% nitrogen. This is
a richness of which no other examples are found among all
the other known plants.
“It can be used for human food, but its taste requires
some getting used to. The beans can give very good results in
the feeding of livestock, being fed either when green or after
being soaked.
“The characteristic point in the culture of this plant
is that it requires a large spacing between plants, 30 cm in
fertile soil and 25 cm in poor soil, where the plant doesn’t
develop as well; but this minimum limitation of 25 cm
should never be exceeded.”
“Discussion: Mr. Corweneinder says that the ensilage
(l’ensilage) of soya hispida is very easy; after the seeds begin
to form, one must simply put the plants in a silo. In this
way, one obtains excellent results.” Address: Directeur de la
Station Agronomique du Nord, France.
2633. Podoba, Ivan Grigor’evich. 1881. Maslichnyi
gorokh ili soya (Soja hispida): Svoistva, kultura i sposob
upotrebleniya [Soybean (Soya hispida): Properties,
cultivation, and uses]. Odessa, Ukraine, Russia: Printing
House of L. Nitche. 14 p. 20 cm. [4 ref. Rus]
• Summary: Toward the cultivation of soybean or oil pea
(Soja hispida)
Soybean (Soya); its botanical features, general
properties, and experience cultivating it in the Taurida
Oblast [Russian: Taricheskaya oblast, a former Russian
administrative subdivision, as of May 2020 in the far south
of Russia included in today’s Crimea].
Among all our cultivated plants, including cereals, the
seeds of the leguminous plants have the highest food value.
We therefore also see that the cultivation of these plants is
becoming increasingly widespread, while the cultivation
of cereals, even abroad, has begun to decline significantly.
Of all of the leguminous plants, soybean ranks first in its
food value and tolerance, and therefore one might hope
that in central Europe soybean will soon represent serious
competition both to potato and maize and to other plants
common among us. Indeed, in 1875 soy (i.e., soja hispida)
was cultivated only in the experimental garden of the Royal
College in Vienna. In 1876, one could count only seven
people engaged in soybean cultivation. In 1877 this number
[page 4] had already risen to 160, but in 1878 thousands of
farms were already trying to cultivate soybean. In general,
the renowned Professor Haberlandt states that there is no
instance in the history of the cultivation of our plants when
any newly introduced plant so quickly became a subject of
general interest among farmers as much as soybean has in
the last few years.
China, Japan, India and other countries of warm Asia are
the home of the soybean. In 1873 it was acquired in the form
of 20 varieties to the Vienna World Exposition, from which
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Professor Haberlandt obtained seeds and in 1875 began to
grow them. Of all these varieties, the yellow variety from
Mongolia turned out to be the most suitable to our climatic
conditions. Numerous experiments in soy cultivation were
being conducted in Germany and France even before that
time, but without the requisite success. As a result, seeds
from the southern parts of China and from Japan and India
were acquired. Plants of the soya genus have long been
cultivated in southern Austria, the Tyrol, and Istria, the seeds
being used there as a coffee substitute.
The botanical features of this plant, the most useful of
the legume family, are:
The main root of the soybean (or zoya, the Chinese oil
pea) is rounded and has an average thickness of about 68
millimeters; its length is from 6 to 10 centimeters, and it has
4-6 main branches starting at the lower third of the root, with
numerous root hairs, but soybean takes root poorly. The stalk
is sturdy (it requires no supports) and straight, from 25 to 35
or more centimeters high, and has 5-9 main branches with
2-3 secondary branches. The main branches begin at the very
bottom of the stalk
[p. 5] and are about 1½ to 3 centimeters apart. The
leaves have their own petioles and are arranged three on
a common long petiole. Soybean generally resembles the
bean, from which it differs primarily in that soybean stalk,
leaves (especially the bottom surface), and the pods are
covered with reddish-brown hairs. Soybean begins to bloom
in June and remains in bloom until the end of July or later.
The small flowers, like the leaves, are very numerous and
2-6 are arranged where the stalk begins to branch and at
the beginning of the leaf petioles, both on the stalk and on
its branches. The calyx up to the tubule is 5 millimeters
long and 1.25 millimeters thick and has five leaf serrations
1 millimeter long; the entire calyx is covered with hairs
up to 3/4 millimeter long. The corolla is pale purple, white
on the margins, especially part of the keel; the vexillum is
relatively strong with dark blue strands. There are 9 connate
stamens and 1 free one; tubules of the stamens are up to 2½
millimeters long and enfold a [Illegible] also covered with
hairs; a stile up to 1 millimeter long and a little runcinate.
Mature pods are covered with reddish hairs and contain from
2 to 5 seeds.
Before we survey the cultivation of this plant in the
Taurida governate (Dnieper uyezd), we deem it appropriate
to report on the following relatively common properties of
soybean using data that we have borrowed from the works of
Prof. F. Haberlandt (Footnote: (1). {Die Sojabohne by Prof.
Friedr. Haberlandt, Vienna 1878},
(2) {Die Sojabohne, by Edm. Blaskovits, 1880,
Vienna}).
The development and formation of mature yellow
soybean seeds requires from 2500 to 3000ºC, that is, the
amount of heat required by corn (2370-3000), sorghum
(2500-3000), tobacco (3200-3600), and bean (2400-3000)

(Footnote: {“Obshch. selsko-khoz. rastenievodstvo, Fr.
Haberlandt” (General Plant Husbandry, F. Haberlandt), pp.
331 and 332, 1879}).
Consequently, where [p. 6] these plants are being
successfully cultivated, there too yellow and even dark red
soybean can certainly be cultivated. It is noteworthy that the
soybean naturalized in Europe is not only on par with, but
even superior to, the soybean from Asia with respect to its
weight and the content of its most important components
(protein and fat).
Among the general conclusions drawn by Prof.
Haberlandt and others, among the numerous and different
places from which they obtained data concerning soybean
cultivation, we will also present the following data. Soybean
seedlings are not as sensitive to morning frost -2º R [Rankine
scale?] as are the seedlings of, for example, bean or corn.
Therefore, it can be sown (without wetting, otherwise the
grains will break in two) in the second half of April or
early May. Soybean does not like fresh fertilizer; wood ash
fertilizer is helpful. The soil should be tilled to 6 inches;
seeds should be planted ½ to 1¼ inches deep.
A growing soybean plant is good at shading the soil
(which suppresses weeds). Therefore, to avoid depriving
the bottom of the stalk and its numerous leaves of light, it
should be sown sparsely: if sown in rows, at a distance of
2½ feet between rows or with a distance of 1 to 1½ feet
between plants or allowing 1 square foot per plant, i.e.,
about 1¼–3 poods [1 pood = 16.38 kg] per desyatina [1
desyatina = 2.7 acres or about 1 hectare] or less, if the area
suffers from droughts. With this seeding rate one can count
on 45,000 to 165,000 plants per desyatina, each of which
has a number of leaves such that they might cover a total
surface area of 4000-8000 square [p. 7] decimeters per plant.
But thanks to the hairs covering the leaves (especially their
bottom surface), which increase in number with the aridity
of the climate (the number of leaves, however, decreases),
the loss of soil moisture to soybean leaf transpiration is
somewhat suppressed, and soybean thereby becomes capable
of withstanding drought better than all other leguminous
plants. In general, soybean easily acclimates to local soils
and climates, which is one of its important advantages.
But soybean suffers from shade, and therefore it cannot be
sown densely or grown in plantings near trees. Soybean
requires no special care. Mounding should be avoided, since
numerous pods are located on the stalk and its branches
close to the ground. Soybean is harvested by tearing it out
with the root or by cutting the stalks as close as possible
to the ground. No special attention to selecting a harvest
time is required, since the pods do not easily dehisce and,
harvested green, easily ripen in sheaves left on the floor.
The latter should be small to avoid heating the soybean. The
harvest could be in July, but in certain locales it might be in
September. In general, the growing period for soybean is up
to 140 days. Soy can be threshed after reducing the number
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of beaters. The soybean yield may be calculated at 35-73 sam
[sam refers to the ratio of beans harvested to beans planted]
or more per desyatina; each individual plant may have at
least 200-300 pods with 450 grains. With this yield the
soybean surpasses all other leguminous plants. A chetverik
[1 chetverik = 26.24 liters] of soybean weighs 40 to 45
pounds. The weight of the straw [p. 8] (up to 80-150 poods
or more per desyatina) is almost the same as the seeds and
sometimes double if the grain harvest is poor and, vice versa,
less if a lot of grains are produced. Because the soybean is
rich in phosphoric acid (up to 30% ash) and potassium (up to
45% ash), its harvest severely depletes the soil (Continued).
Address: Tavricheskaya Governorate, Russia [in Crimea and
parts of Southern Ukraine as of 2020].
2634. Podoba, Ivan Grigor’evich. 1881. Maslichnyi
gorokh ili soya (Soja hispida): Svoystva, kul’tura i sposob
upotrebleniya [Soybean (Soya hispida): Properties,
cultivation, and uses (Continued–Document part II)].
Odessa, Ukraine, Russia: Printing House of L. Nitche. 14 p.
20 cm. [4 ref. Rus]
• Summary: Continued [p. 8] Soybean straw and pods
are good fodder, especially for young livestock. Since
soybean seeds are rich in proteins and fat, adding crushed
soybean to straw or the leftovers from beet production can
establish a normal ratio among nutrients. In this way, if
soy is consumed, a huge amount of straw can be used–a
circumstance extremely important on our southern farms,
which do not yet cultivate fodder grass. Soybean seeds in
crushed form mixed with other feeds are also used in the
fodder of dairy animals to increase milk yield and improve
milk quality. In these cases, one can give the animals whole
grains after first wetting them in salt water for 12 hours.
Soybean as green fodder is superior in food value to all
other plants, including even red clover and alfalfa.
Finally, the advantages of soybean must include the
fact that it is not susceptible to disease from parasitic fungi
even in the wettest summer. The soybean’s enemies include
rabbits, which attack green soybean, field mice, which
damage the lower pods, and the larvae of the agrïatis [p.
9] segestis [illegible insect name], which consumes the
seeds, sprouts, and even seedlings. Soybean sprouts are also
attacked by earwigs and the larva of vanessa cardia.
To better explain the advantages of soybean and its
chemical composition and as an indication of its superiority
in this respect over all of our other cultivated plants, we
present the following table (which compares the nutrient
composition of different soybeans varieties with other seeds):
The 6 columns (for air-dried seeds) are: Type of seed or
source of data, water, protein, fat, nitrogen-free extract and
substances, woody tissue, and ash. Note: Unfortunately no
units are given.
Soybean seeds:
per Senff, grains from Japan: 6.91, 38.29, 18.71, 26.20,

5.33, 4.56
per Caplan, naturalized in Austria: 14, 32.32, 16.76,
26.56, 5.57, 4.76
per Hecke: 9.5, 26.1, 15.65, 38.95, 4.7, 5.1
Soybean varieties:
yellow: 8.1, 36.8, 17.6, -, 4.8, 5.4
brown: 9.4, 31.6, 17.4, -, 4.3, 5.1
black: 9.9, 31.8, 18.1, -, 4.2, 4.8
from Tyrol, red-brown: 10.1, 38.1, 17.8, -, ?, 5.2
Other seeds: Alfalfa: 12.61, 35.4, 5.3, 29.2, 13.8, 3.95
Beans: 15.0, 26.9, 3.0, 48.8, 2.8, 3.5
Lentils: 13.4, 24, 2.6, 49.4, 6.9, 3.7
Horse bean: 16.16, 24.88, 1.67, 47.16 6.85, 3.28
Pea: 13.92, 22.72, 2.01, 54.27, 4.51, 2.57
Wheat: 14.3, 13.2, 1.6, 66.2, 3.0, 1.97 [p. 10]
Rye: 14.3, 11.0, 2.0, 67.2, 3.7, 2.09
Corn: 12.7, 10.6, 6.8, 63.2, 5.5, 4.50
Pods (struchya) (empty) of soybean (104 str. [?]), 14:
4.64, 1.29, 41.87, 30.45, 7.79
Alfalfa: 14.3, 2.7, 2.5, 44.7, 30.0, 2.16
Pea: 14.3, 8.1, 1.5, 33.3, 36.8, 6
Green (dried) soybean (104 str.): 14, 6.08, 2.03. 37.12,
22.79, 9.31
Yellow alfalfa: 15.0, 11.8, 2.9, 28.5, 35.5, 6.3
Red clover: 16, 13.4, 3.2, 28.5, 33.8, 6.83
Alfalfa: 16.4, 14.4, 2.8, 25.8, 34.7, 7.46
Straw yellow, soy (31 str.): 12.44, 9.43, 2.51, 36.03,
29.45, 10.14
Alfalfa: 14.2, 4.9, 1.5, 33.2, 41.8, 4.96
Pea: 14.3, 7.3, 2.0, 32.3, 39.2, 5.13
Winter wheat: 14.3, 2, 1.5, 35.0, 49.2, 5.37
Soy meal (zhmykhi) (14 str.): 12.82, 45.93, 5.32, 24.52,
5.71, 5.70
Sunflower: 10.0, 34.2, 12.2, 22.1, 10.9, 10.6
Flax: 11.5, 28.8, 10.8, 31.5, 11.0, 5.84
As the table shows, soybean seeds are too-concentrated
a nutrient, and it is therefore appropriate to prepare them in
a mixture with other less-concentrated (e.g., where there is a
lot of starch) nutrients.
Because soybean is very hard to boil, it must be
pulverized. A mixture of boiled soybean groats with grated
potato and undercooked rice; with wheat groats boiled in
milk or water; [p. 11] or with wheat flower without milk
all constitute a nutritional and very tasty food. Soy groats
are usually cooked separately and the potato is cooked
separately, then two parts grated potato are used per one part
of soybean groats. Then the appropriate amount of salt, root
vegetables, onion, and other flavorings to taste are added.
Oil is not needed: soybean has enough of it; milk is also
unnecessary. A special bean cheese has long been made from
soybean in China. Stan. Julien et P. Champion (Footnote:
{188 pp. Industries anciennes et modernes de l’Empire
Chinois, Paris, 1860}), describing the method of preparation
and the properties of this cheese, stated that it has an
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extremely pleasant taste, especially when fried in oil, like
potato; this cheese could, the authors continue, do a great
service to European foods if we could cultivate the seed from
which it is made.
Haberlandt calls attention to soy as the best food for
the army; its fat can replace the cured fatback consumed
in armies. Its protein provides a great deal of strength. It
may also be important in provisioning ships, fortresses,
and armies with concentrated food and can advantageously
replace peas in preparing pea-based sausage. Soybean can
also be considered the best of all coffee, and even chocolate,
substitutes consumed to date.
[p. 12] With respect to the cultivation of soja hispida
here (in the Taurida governate) one can so far report the
following data generated over three years of experience.
With respect to both the soil and its working, soy is
not demanding, but one must not ignore the fact that, in
the fall, given our droughts, deeply worked soil is more
likely to produce a good harvest. Soybean does not require
fertilizer in our black earth soils. It can be sown in April,
since its seedlings tolerate morning frosts more easily
than, for example, do bean and corn. The number of seeds
per desyatina [1 desyatina = 2.7 acres or approximately
1 hectare] may be no more than 30-50 pounds, although
I ordinarily use even less out of a concern for inadequate
soil moisture. One must also note that soybean is readily
adaptable to droughts. Its leaves have more hairs, which
to a degree delay transpiration by its comparatively large
leaf surface. Because soybean is not particularly fond of
shade, any weeds that appear among soybean plants must be
destroyed. This is especially necessary because numerous
flowers appear on the lower parts of the stalk and its
branches. They require light for their further development. I
mound the soil, although this should be avoided, since one
might easily strew soil on flowers at the bottom of the stalk.
But my misgivings about the consequences of a dry spell
was a strong desire to have more pods. The only concern
during soybean growth is to protect it against rabbits, which
attack [p. 13] green soybean especially voraciously. This is
corroborated by the opinion, established by experience and
study of the chemical composition of green soybean, that
soybean, as green fodder (with little woody material) is still
one of the best fodder plants. Indeed, my soybean was sown
in the medium boxes of a large experimental field with 200
different plants cultivated as an experiment–and the rabbits,
ignoring the alfalfa, green corn, and different varieties of
leguminous and cereals plants, at some risk to themselves
(they would get stuck in the boxes) would make their way to
the soybean by the dozen. So far, I know of no other enemies
of the soybean, although bruchus pisi [a type of bean beetle]
and other insect pests are quite common in our environs.
Soybean pods ripen in August, and this year (1880) (a late
spring and a rainy summer) they were ripe in September.
Soybean does not break open during harvest as, for example,

do alfalfa or even pea. Harvesting is best done by pulling up
the soybean by hand (which I did) or by cutting the stalks
low to the ground. The yield in our locale could be 30-40
sam. In 1877 I received 25 seeds of the yellow soybean from
the Viennese professor F. Haberlandt, and now I have more
than 15 poods of seeds. I would have, by a modest estimate,
more than 600 poods, had rabbits not devastated the green
soybean in 1878 to such an extent that I barely got seeds, and
if, this year, I had sown all of last year’s harvest, not onefourth out of concern about the consequences of a late spring.
One plant has from 50 to 200 or more pods; most often 100150; I very rarely find empty pods. There are 2-4 seeds in
each pod, but [p. 14] sometimes only one; occasionally there
are 5. Over an entire plant one can count 120-500 seeds or,
by weight, from 1 to 5 lots [1 lot = 12.8 grams]. I still thresh
soybean with flails.
I have not noticed even the slightest signs of soybean
degeneration and can boldly state that this most useful of
the entire family of leguminous plants can be successfully
cultivated here and wherever, for example, bean, sorghum
and corn mature, since soybean, as noted above, requires the
same amount of heat (2500-3000) as do those plants.
Note 1. Translated by Kathy Stackhouse, New York
City.
Note 2. This is the earliest document seen (July 2002)
concerning the feeding of soybeans or soy products to dairy
cattle. Address: Tavricheskaya Governorate, Russia [in
Crimea and parts of Southern Ukraine as of 2020].
2635. Renouard, Alfred. 1881. Sur l’introduction du soja
hispida en Europe [On the introduction of the soybean to
Europe]. Association Francaise pour l’Avancement des
Sciences, Comptes Rendu 10:945-51. April. Session of 17
April 1881, Algiers. [3 ref. Fre]
• Summary: Contents: Introduction. History. Cultivation and
harvest. Soya as a forage plant. The edible soybean [food
uses]. “The soya, or rather the soja hispida is a plant that is
cultivated at many locations in Europe, but whose name is
not well known here, and which has only been cultivated
for several years. Japan has long known the specialties of
its cultivation. There it is well known under the name of
o’mamé and from it is extracted, from the roasted seeds, the
sauce called “japonaise,” which is found in the commerce of
Europe, where it enjoys a good reputation.
History: At the Exposition of Vienna, in 1873, the
Japanese government exhibited, for the first time, the soya as
a forage and food plant. Some Austrian scholars, including
Prof. Haberlandt of the Institute of Agronomy at Vienna,
then studied the composition of this oilseed and perceived
that it would make an excellent forage. In 1877 trials started
in Austria. In 1871 the Society for Acclimatization in Paris
sent several samples of soya seeds to M. Blavet, president
of the Horticultural Society of Étampes. He grew the crop
and sent samples to other departments and abroad. Later the
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seed house of Vilmorin coined the name “Soya of Etampes”
(soya d’Étampes). But it does not seem that these laudable
efforts have been crowned with success. Mr. Paillieux of the
National Society for Agriculture, Mr. Saint-André, director
of the Agronomic Station at Montpellier, Mr. Vavin of the
Society for Acclimatization, have all worked with soya and
are still working for the propagation of this useful plant.
“In the region of Nord, it is to a Frenchman, who
actually lives in Moravia, that we owe the actual propagation
of soybean culture: Mr. Julius Robert, who cultivates
nearly 3,000 hectares at Seelowitz. Last year he made a
gift of several hundred liters of soybeans to the Society of
Farmers of Nord. At the instigation of Mr. Corenwinder,
several farmers tried them. The results obtained by the first
experimenters were, in general, satisfying, but we should
not yet make a final judgment as to the plant’s definite
acclimatization. Nearly 30 farmers from around the town of
Lille are proposing to plant soybeans again. Free samples,
provided to our society by Mr. Olivier Lecq (of Templeuve),
an agent for Mr. Robert and those who conducted the first
trials, have been rapidly distributed. Today we can consider
the soybean as definitely well tested in our department.
“Cultivation and harvest of soybeans: Mr. Yossida
[Yoshida], a Japanese man from Tokyo, was sent to the town
of Lille by his government to work seriously on cultivation
and preparation of flax / linseed. He told us that there were
at least 100 varieties of soybean in Japan. A Japanese book
titled Explanation, with Illustrations, of Trees and Plants
Newly Determined, mentioned 25 very distinct varieties of
soybeans. The Chinese herbal only cited five varieties, which
seems to prove that the soybean is native to Japan.
“In France, we barely know 2 or 3 varieties: the yellow
and the brown soybean for temperate climate, and the black
for the warm climate. It is the yellow variety that was tried
in the department of Nord, and also, by the way, the one that
has been cultivated at the Museum since 1790; there we can
observe that it comes up well but it does not produce seeds
every year” (p. 946).
“In the department of Nord the soybean, can be
harvested toward the end of September or during October.
However, in warmer countries or regions, the harvest can
begin in August or September.”
“The harvest ought to be done like that of the like the
dwarf bean (haricot nain), in the department of Nord, in
ripping out the stalks entirely, then suspending them from
poles in an open field, the bundles of soybeans tied just
above the top of the roots [hung upside down]. The plant
thus dries rapidly, if the weather does not pose an obstacle to
it. When the soybeans are well dried out, they can easily be
stored: they are not attacked by weevils (bruches) that cause,
as everyone knows, so much damage to beans, peas, lentils,
etc.”
In 1879 in Austria trials were conducted by Mr. de
Blackowicz [Edmund v. Blaskovics] under orders from the

Hungarian Ministry of Agriculture. In 1879 he obtained an
average yield of 1,699 liters/hectare (range: 237 to 3,262).
Mature and well dried, the soybean constitutes an
excellent feed for animals in France. On this subject,
comparative experiments on the nutritional value of airdried soybean pods and dead leaves were conducted in 1879
by Messrs. Weiske, Delmel, and Schulze at the Proskau
agronomic station.
In total, 1,000 gm of pods were fed to each of two
sheep, from Jan. 8-15 then from Jan. 16-23. One table shows
percentage of each nutrient in the pods digested by each
sheep (p. 948). A second table shows the percentage of each
nutrient in the dead leaves digested by each sheep (p. 949).
“Finally, the soybean has been fed to animals after
having been ensiled in a mixture with various forages. The
fermentation which these forage crops undergo changes
the composition of each. For example, in mixing soya with
maize (which contains only 4-5% protein), the protein
content of the mixed silage is increased. The following
analysis, made in 1879 at Lobozitz (Bohemia) in the
agricultural laboratory of the prince of Schwartzenberg, is of
a forage composed 80% maize on the stalk and 20% soya on
the branches. A table (p. 949) shows: Moisture 8.62%, fatty
materials 2.33%, cellulose 43.94%, nitrogen-free extracts
27.56%, proteins 8.75%, and ash 8.80%.
On the farm of Mr. Julius Robert, the cattle being
fattened were fed as follows (per head per day). A table (p.
949) shows–in February: Hay 3 kg. Soya and maize ensilage
5 kg. Corn flour 1 kg. Beet peels 40 kg. Chopped straw 6
kg. Salt 80 gm. The amount of soy and maize silage fed in
March and April were increased to 8 kg. The next table (p.
950) shows that the cattle gained (on average) 633 kg in
Feb., 654 kg in March, and 690 kg in April. The increases in
weight gain in March and April must be due entirely to the
marked increase in the amounts of soy and maize silage fed
during those two months.
The article concludes: “To make from the soybean what
the Japanese and Chinese make from it is the least important
part of the question; because we think that Europe will leave
them with their soy butter (mizou [miso]), their sauce (soyo
[shoyu]) and their cheese [tofu]. It is not surprising that
people tried to make cheese; the legumine [a kind of protein]
which the soybean contains in large proportion, is, as we
know, analogous to casein and undergoes the same chemical
reactions. By the way, all these products, except the sauce,
are detestable to the European palate.
“Next year I shall give an account of the results obtained
during three years of trials in the department of Nord” [in far
northern France on the border with Belgium].
Contains eight tables from earlier publications by other
authors.
Note: This is the earliest French-language document
seen (April 2012) that uses the word soyo to refer to
soy sauce. Address: The Younger (fils), Civil engineer,
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manufacturer at Lille, secretary general of the Industrial
Society of Nord [a department in northern France] (Ingénieur
civil, Manufacturier à Lille, Secretaire général de la Société
industrielle du Nord).
2636. Atkinson, R.W. 1881. On the diastase of kôji.
Proceedings of the Royal Society of London 32:299-332.
May 12. [6 ref]
• Summary: Read March 10, 1881, by Prof. A.W.
Williamson. At the bottom of page 299 Atkinson states: “*
I feel that some apology is needed for using the Japanese
word kôji, but as there is no foreign product in any way
resembling it, I have thought that there would be less danger
of confusion arising by retaining the Japanese word than by
using the word ‘malt.’ As will be seen from the following
description, the nature of this substance is quite different
from that of malt, so that the use of that word might lead to
erroneous impressions.”
“Summary: Section I.–Preparation of the kôji:
Mechanical preparation of the rice. Addition of spores of
Eurotium oryzae (Ahlb.). Growth of mycelium in warm
chamber. Rise of temperature during growth sufficient to
preserve the temperature of the chamber constant, and,
in winter, much above the temperature of the outer air.
Temperature of koji itself from 10º to 23º F. above that of the
chamber.
“Activity of growth shown by the rapid replacement of
oxygen in a confined portion of air by carbonic acid.
“Loss of weight of the rice during the growth of the
fungus.
“Section II.–Action of water on kôji: Amount of solid
matter dissolved depended upon time and temperature of
digestion, and upon the proportion of water used.
“Amount of albuminoids dissolved depended mainly
upon the duration of digestion.
“Temperature of greatest change in cold water extract of
kôji.
“Section III.–Action of kôji extract upon some
carbohydrates: Extract of koji causes inversion of canesugar. It also effects the hydration to dextrose of maltose and
dextrin. Curve A.
“Extract of koji breaks up the starch molecule into
maltose and dextrin; the maltose is quickly hydrated, and the
products after some time are dextrin and dextrose.
“Experiments showing the action of koji extract upon
starch-paste at various temperatures from 4-10ºC. to 70ºC.
Curves B to H.
“Effect of common salt in neutralising the hydrating
power of koji extract.
“Section IV.–Change which the rice grain undergoes by
the growth of the fungus: It is shown by a comparison of the
analyses of rice and koji that the principal change which is to
be observed is the conversion of the insoluble albuminoids
of rice into the soluble state, and, probably as a result of this,

the large increase in the total soluble solid matter.
“It may be desirable before entering upon the
preparation and properties of the substance which the
Japanese call kôji, to mention briefly the uses to which it is
put in this country. It is universally employed as a fermenting
agent, but it is something differing from such a body as
‘barm or yeast,’ by which Dr. Hepburn translates koji in his
invaluable dictionary. Its principal use is in the production of
sake, the alcoholic liquid which is everywhere consumed in
Japan. This liquid is prepared from steamed rice by digestion
with koji, the diastase of which effects the conversion of the
starch into matter capable of being fermented.
Another use to which koji is applied is in bread-making.
It is also employed in the manufacture of the famous sauce
‘Soy’ [sauce], which is likewise a product of fermentation,
though its preparation is much more complicated, and has
not yet received an explanation.
“In Nature (September 10th [sic, 12th], 1878), I gave
a very brief account of the mode of producing sake, and
about the same time Mr. O. Korschelt read a paper before
the German Asiatic Society of Japan giving a detailed
description of the process, together with some experiments
upon the action of water upon koji. The result of his
investigation was that koji acted as a kind of diastase,
converting starch into sugar, but he gave no experiments
which could serve to identify the product.
In a paper read before the Chemical Society in March,
1880, of which an abstract appears in the Chemical News,
April 9th, 1880, I gave a series of analyses of the mash,
as the result of which the conclusion was drawn that the
diastase of koji, unlike that of malt, yields dextrose and
dextrin when it acts upon gelatinised starch. The conclusion
was correct as referring to the ultimate products, but further
experience has shown that the first product is not dextrose,
but maltose, which, however, is quickly hydrated to dextrose.
Evidence of this will be found in a later part of this paper”
(p. 300).
“The Japanese prepare a kind of sweetmeat by the action
of malt-extract upon steamed rice or millet, and this product,
called âmé (amé), from the examination of a large number
of specimens, was found to contain 68 to 94 per cent. of
maltose.”
Page 327 notes that Mr. Watanabe is preparing to
conduct an investigation into the chemistry of the ‘Soy’
manufacture. He is aware that “the diastase of kôji resembles
that of malt in one respect, that its activity is lessened by the
presence of certain bodies, such as common salt.”
The koji “manufactory” with which Prof. Atkinson is
most familiar is the one at Yushima, in Tokio [Tokyo]; Mr.
Jihei Kameyama is the proprietor. “It consists of a long
arched passage, cut in the thick bed of clay which underlies
Tokio at a depth below the surface of 15 to 20 feet.” In this
manufactory, “there are in all four of these underground
passages, only one of which is used during the summer,
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as very little koji is made during that season. The height
is rather less than 4 feet, the breadth about 7 or 8 feet, and
from the entrance, reached by descending a vertical shaft, it
extends about 25 or 30 feet in one direction, then bends off
nearly at right angles for about the same distance.”
“That the growth of the [koji] fungus takes place with
great vigor is shown not only by the rise in temperature, but
by the rapidity with which it removes oxygen from the air.”
The oxygen is replaced by carbonic acid... The rice contained
14.2 per cent. of water and the kôji 29.5 per cent; thence 85.8
parts of dried rice yielded 76.35 parts of dry kôji, that is, 89
per cent., and thus a loss of weight occurs amounting to 11
per cent. of the dry rice used. This loss consists mainly of
starch, which is oxidised to carbonic acid and water...”
The large amounts of carbonic acid formed in the
underground koji passages must be removed by ventilation.
“The only means adopted of effecting a change of air
consists of a square shaft about 8 inches in one direction
and 6 inches in the other, leading from the anterior end
of the passage into the open air above. It will be evident,
therefore, that as the ventilation depends upon the difference
of temperature between the inner and the outer air, it will
be much better in winter than in summer. In fact it is in the
spring and early summer that the [work] stoppages occur.”
Lacking air, “the growth of the fungus must be much less
active, and perhaps this is one reason why the production of
kôji in the summer is almost abandoned.”
“The kôji prepared in the manner just described consists
of grains of rice bound together in lumps by the interlacing
threads of mycelium.”
Note 1. This is the earliest English-language document
seen (March 2002) with the word koji in the title.
Note 2. This is the earliest document seen (March 2002)
that mentions diastase in connection with koji. However
neither the word “enzyme” nor the word “enzymes” appear
in this paper. Address: B.Sc. (Lond.), Prof. of Analytical and
Applied Chemistry, Univ. of Tokio, Japan.
2637. San Francisco Bulletin (California). 1881. Plants
worth trying in California. May 20. p. 1.
• Summary: “The State Horticultural Society recently
received some of Baron [Ferd.] Von Mueller’s works on
semi-tropic plants, which proved so interesting that Dr.
Behr and W.G. Klee were appointed to make a report on
those plants named by Von Mueller which appear fit for
culture on the Pacific Coast. After time for consultation they
made a lengthy report, of much interest, the gist of which is
condensed in the following article...”
“Glycine–(Soja Hispida)–The Soja bean of Japan and
China. It is said to yield well and succeed in North Germany.
Seed of this bean received from the San Francisco Bulletin
resembles closely a bean introduced some two years ago
from China; if the same, it is not to be relied upon as a sure
crop at Berkeley, but indications are that it would yield a

large crop in a warmer locality.”
2638. Oesterreichisches Landwirthschaftliches Wochenblatt
(Vienna). 1881. Zubereitung von Sojabohnen [Preparation of
soybeans]. 7(22):172-73. May 28. [Ger]
• Summary: Concerning the preparation of soybeans, the
Züricher Blätter für Gesundheitspflege [Zurich Healthcare
Journal] reports that in comparison to other beans, they need
an unusually long cooking time and must be softened in
advance. Soybeans that were planted in 1880 at Lake Zurich
which were harvested in late August (not yet completely
mature) were still not soft after having been boiled in
rainwater for one and a half hours. When prepared as pois
verts [green peas], they demonstrated a flavor that was
approximately reminiscent of that of walnuts or almonds.
Seeds that were harvested in mid-September and were boiled
in rainwater for two and a half hours were completely soft.
When pressed into a mush and mixed with two to three times
the quantity of boiled mashed potatoes, some meat broth,
very little butter, and spices, they yielded a genuinely finetasting dish. Soy can be used just as well as an addition to
boiled rice. Because of the high protein content, soybeans
are especially excellently suitable for mixing with foods that
are high in starch but low in protein, such as potatoes and
rice, whereby at the same time, the high fat content of soy
serves as a complete or at least partial substitute for butter.
This vegetable plant that is new to us is therefore noteworthy
in particular for those who are dependent upon good but
cheap nutrition. If it were to be successful to naturalize the
soybean here permanently, then it would find another type
of use, namely for coffee, the main characteristic of which
is its dark color which certain people know to appreciate
so much with roasted chicory, mangelwurzel byproduct
(Runkelrübenabfällen), peat powder, etc.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2639. American Agriculturist. 1881. A new agricultural
plant.–Soy. 40(5):200-01. May. New Series–No. 412.
• Summary: “The European Catalogues, and some American
ones, offer ‘A new Agricultural Plant,’ the very old Soy, or
Soy Bean. This they offer as ‘Soja hispida,’ though modern
botanists unite Soja with Glycine. Some speak of it as a pea,
and others as a bean, the latter being more nearly correct
as its relationships are nearer to the bean. It forms an erect
plant about three feet high, and very bushy, its many hairy
branches bearing three-parted leaves and inconspicuous
flowers, followed by hairy pods, each with two to five seeds,
which are oval and ‘nankeen’ colored. It is claimed that the
plant resists the heat and drouth, and produces an abundant
crop of seeds, which are valuable as food for both man and
cattle, and that the fodder is also readily eaten by sheep and
cattle. The plant is a native of Asia. and the seeds have long
been used by the orientals, who ferment them and produce
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a dark-brown liquid, which is salted and made into a sauce
called Soy. To judge from the [non-original] engraving, this
is closely related to, if not identical with, the ‘Japan Pea,’
which was introduced some six or eight years ago, with
strong claims as to its great value. The catalogues say that
it should be sown ‘in rows 12 to 15 inches apart.’ We would
suggest to those who wish to try it to give it at least twice as
much room as this.” Address: New York.
2640. Bellain, P. 1881. Rapport: Sur les brochures des mois
d’avril et mai [Report: On publications of the months of
April and May]. Société Nantaise d’Horticulture: Annales et
Résume des Travaux p. 185-90. See p. 185-86. [Fre]
• Summary: Gentlemen, it is possible that at of one of our
meetings, we adopted, perhaps, a position too harsh / severe
towards the soybean (le Soja hispida), a plant that several
of us had tested on a rather large scale. Many Societies, in
reports that I shall not produce here, praise the soybean (du
Soja), extol its culture and predict a fine future for it, when
its qualities, whether for animal fodder or as a human food,
will be duly noted. Thus we would do well, Gentlemen,
to start our trials, to taste soya more thoroughly and then,
maybe, will we recognize that it can become, as a vegetable,
a favorable substitute to the green pea or the green bean, or
a plentiful fodder, without even mentioning the very fine
properties assigned to it in Japan or in China for making
cheese [tofu].
Should I mention to you the black soybean (HaéTéou), a new vegetable, obtained from seeds shipped from
China where it is cultivated on a large scale. A long and
very interesting notice that I read in the February issue of
the Bulletin of the Society for Acclimatization, prompted
me to address myself to the propagator of this new legume
(léguminuse) to obtain a few seeds. Mr. Faibre, banker at
Beaune (Côte-d’Or), most graciously, shipped me some
black soybean (Haé-Téou) seeds; I am going to try them and
for further input, I refer you to the article in the Bulletin I
just mentioned. Mr. Faivre added to this shipment some other
seeds about which I shall also report to you at a later time.
Note: “Nantaise” means “of the city of Nantes.” Nantes
is a city in Western France, located on the Loire river 50
km (30 miles) from the Atlantic coast. Nantes is the capital
city of the Pays de la Loire region and the Loire-Atlantique
département.
2641. Raveret-Wattel, C. 1881. Extraits des procés-verbaux
des séances de la société. Séance générale du 20 Mai 1881
[Excerpts of verbal proceedings from meetings of the society.
General meeting of 20 May 1881]. Bulletin de la Societe
d’Acclimatation 28:380-93. May. See p. 385-86. [Fre]
• Summary: A letter to the Society from Eugene Simon
states: “In the Feb. 1881 issue of this Bulletin there was
an article titled ‘Le Haé-Téou ou Hei-Teou’ which was
excerpted from the Cultivateur de Saône-et-Loire [No.

37. 1 Feb. 1881]. Pretending to render under Caesar that
which belongs to Caesar, the author attributes to a French
missionary, Mr. P. Leboucq, the first French-language
reference to this black-seeded variety of Soja hispida [the
soybean].
“However, I believe that, as early as 1857 or 1858,
Monsieur de Montigny shipped us considerable quantities
of black soybeans at the same time as he shipped us yellow
soybeans. And in any case, I made additional shipments at
several intervals in 1861, 1862, and 1863. (Footnote: The
first shipment by Mr. de Montigny was as early as 1855. For
more details, see the excellent summary by Mr. Paillieux
titled “The Soybean at the Society for Acclimatization,”
published in this Bulletin in 1880, p. 415+).
“I shipped soybeans from Shanghai, from Peking,
from Japan, and from Szechuan. My reports to the
ministry and probably also to the Bulletin of the Society
for Acclimatization, who received some from the ministry,
would bear witness to this.” Address: Secretary of the
meetings, France.
2642. Tropical Agriculturist (The) (Peradeniya, Ceylon).
1881. New and old tropical products. 1(1):2, 71. June 1. [1
ref]
• Summary: “From a recent Price Current of Messrs. Lewis
& Pat of London, we transcribe a list of products” imported
from various parts of the world.”
A long table has three columns: (1) Imported from
China, Japan and the Eastern Islands. (2) Quality. (3)
Quotations. The entry for “Soy” [sauce] gives the quality
as “Good” and the quoted price as 1s. 10d.” [1 shilling 10
pence].
2643. Neuigkeits Welt-Blatt (Vienna). 1881. Merkwuerdige
Annoncen: Braunheubereitung [Noteworthy notices: Brown
hay preparation]. No. 145. June 28. p. 8, col. 4. [Ger]
• Summary: The exploitation of various types of fodder as
brown hay is in fact nothing new, specifically that which
is done above ground. The type of brown hay preparation
is to be mentioned here, though, as it has been carried out
for several years at the Seelowitz tenant farm (Pachtgut)
[probably in today’s Zidlochovice, Czech Republic] with the
best success, namely, the subterranean hay preparation that
is similar to silage hay preparation. All genera of fodders are
suitable as brown hay: corn, millet, foxtail millet (Mohar)
[Setaria italica, also known in English as moha], hybrids,
various species of clover, buckwheat, peas and soybeans
(Sojabohnen) that have been mown before maturity,
Jerusalem artichoke greens (Topinamburkraut), etc.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2644. Oesterreichische Zeitschrift fuer Verwaltung. 1881.
Gesetz- und Verordnungsblatt fuer das Herzogthum
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Bukowina: XI. Stueck. Ausgeg. am 6 October [Law and
Regulation Gazette of the Duchy of Bukovina. Part XI,
Issued on October 6]. 14(26):112, col. 1. June 30. [Ger]
• Summary: 12. Notice from the Bukovina Imperial-Royal
Provincial Government of September 30, 1880, line 8793,
concerning the exclusive privilege granted to Johann Stingl,
Imperial-Royal Professor, and Franz Gruber, Adjunct, at the
State Industrial School (Staatsgewerbeschule) in Czernowitz
[today’s Chernivtsi, Ukraine] for a process for the use of the
soybean (Sojabohne) for the preparation of an artificial yeast.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2645. Wein, Ernst. 1881. Die Sojabohne als Feldfrucht:
Zusammenstullung der vorliegenden Cultur- und
Duengungsversuche fuer den praktischen Landwirth [The
soybean as a crop: Compilation of the available cultivation
and fertilizing trials for the practical farmer]. Berlin: Verlag
von Paul Parey. 50 p. [7 ref. Ger]
• Summary: This short book is identical in content to
a 50-page article also published in 1881 in Journal für
Landwirthschaft (29:563-613)–which see for table for
contents and details. However a dedication page states
that the book is dedicated to the director of the Bavarian
agricultural research station, Dr. Julius Lehmann. A forward
notes that it was written in Munich, i.e., southwestern
Germany. Address: Munich, Germany.
2646. Carrière, E.-A. 1881. Chronique horticole
[Horticultural chronicle]. Revue Horticole: Journal
d’Horticulture Pratique (Paris) 53:241-45. July 1. See p.
243. [1 ref. Fre]
• Summary: The section about soybeans states: In
appreciation for all the interest in the introduction of the
cultivation of the soybean, and recognizing the efforts made
by the Society of Etampes in improving this plant and in
studying the varieties that offer the greatest interest, the
Ministry of Agriculture is going to deliver a grand medal to
the Horticultural Society of Etampes. This is just homage
rendered to this society, thanks to its efforts, has contributed
largely in bringing out the merits of the soybean, without
which, it would probably be little known to most people.
Address: France.
2647. Rural New-Yorker. 1881. Miscellaneous. What others
say. 40:437, col. 2. July 2.
• Summary: “Chinese pea-cake, probably made from a
species of Dolichos bean–Soja Hispida–which is cultivated
in China and Japan, is shown by analysis to possess about the
same nutritive value as decorticated cotton-cake. It is very
rich in nitrogenous matters, says the Mark Lane Express, the
percentage of nitrogen being 6.28; there are also nearly 30
per cent. of carbohydrates, or heat-givers, and about 7 per
cent. of ready-formed oil. This bean is being tested at the

Rural Farm this season.” Address: M.D. [New York].
2648. Oesterreichische Monatschrift fuer den Orient:
Hauptteil 1881 (Vienna), Austria-Hungary. 1881. Zur
Verwendung der Soja-Bohne als Nahrungsmittel [To use the
soy bean as food]. No. 7. July 15. Pages 119-20. [Ger]
• Summary: This excellent 1½-page article is largely
about how tofu is made in China. After a two-paragraph
introduction there are two reference to the following books:
(1) Die Sojabohne: Ergebnisse der Studien und Versuche
ueber die Anbauwuerdigkeit dieser neu einzufuehrenden
Culturpflanze by Prof. Fried. Haberlandt. Vienna: Carl
Gerold’s Sohn, 1878. (2) Industries Anciennes et Modernes
de l’Empire Chinois, d’après des notices traduites du
Chinois par Stanislas Julien. Paris: Eugène Lacroix. 1869.
Within the latter book, on pages 185-89, is the
following excellent article, in French: Champion, Paul;
1869. Fabrication du fromage de pois en Chine et au Japon
[Production of tofu in China and Japan].
The rest of this German article is a translation of
Champion’s 1869 article into German from French.
The word Bohnenkäse is used throughout the translation
to refer to tofu. At the end is a translation of three tables
(originally by Lhôte) from the French article: (1) Chemical
composition of soybeans. (2) Chemical composition of tofu.
(3) Composition of yuba. 120 gm fresh soybeans yield 184
gm yuba.
Note: The word “yuba” is never mentioned. Rather it is
referred to by a descriptive German sentence. Address: PhD.
2649. Oesterreichische Monatsschrift fuer den Orient
(Vienna). 1881. Zur Verwendung der Soja-Bohne als
Nahrungsmittel [The utilization of the soybean as food].
7(7):119-20. July 15. [2 ref. Ger]
• Summary: This article is about tofu (Bohnenkäse) in China,
based on sources published earlier, especially Stanislas Julien
[sic, Champion & Lhôte (1869. in French)].
2650. Oesterreichisches Landwirthschaftliches Wochenblatt
(Vienna). 1881. Verwendung der Sojabohne als Gemüse [Use
of the soybean as a vegetable]. 7(29):234. July 16. [Ger]
• Summary: The fact that in its home country of China, the
soybean enjoys the broadest and most general use as a food
for people and excellently in the form of preserved sauces
ought to be generally known. But I was not aware of the
fact that this plant which is now so repeatedly cultivated is
also used by us for the same purpose. It therefore perhaps
ought to not be uninteresting for so many if we make them
aware of the recipe from Mr. Blavet of Étampes (France).
This gentleman, a great fan of the soybean, prepares it in the
following way: dissolve 100 g of sugar in 2 l [liters] of river
water or rain water and sprinkle in 1 l of ripe soybeans (the
amount of which, after cooking, yields 3 l) and let them soak
for one day. Then take them out, drain them, and boil them
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like other dry vegetables with cold water for around two and
a half hours. Once they are half done, they must be salted to
taste and a walnut-sized piece of butter added. Shortly before
the end of the cooking process, add more or less butter or fat
as desired. The flavor is always an excellent one, whether
they are then enjoyed as a puree or whole along with meat.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. Mr. Blavet is apparently cooking whole dry
soybeans, which are almost never eaten in China or Japan.
Why does he call them a vegetable? They are a dry bean,
When really used as a vegetable, soybeans should be left
in the green pods and dropped into plenty of boiling water.
Allow the water to return to a boil, then simmer for 7-8
minutes. Drain on a colander or strainer, sprinkle with salt,
allow to cool, and serve in the pods as edamamé. Kids love
‘em.
2651. Pott, Emil. 1881. Vom Buechertische: Die Sojabohne
als Feldfrucht. Zusammenstellung der vorliegenden Culturund Düngungversuche für den praktischen Landwirth von
Dr. Ernst Wein [From the book table: The soybean as an
agricultural crop. Compilation of the available cultivation
and fertilizing trials for the practical farmer, by Dr. Ernst
Wein, octavo, 50 pages. Berlin: Verlag Paul Parey, 1881]
by Dr. Ernst Wein]. Wiener Landwirthschaftliche Zeitung
(Vienna) 31(59):462. July 23. [1 ref. Ger]
• Summary: A positive review by Dr. Emil Pott of Dr. Wein’s
publication about his soybean trials in Bavaria.
To the extent that what is concerned is plants that are
found in the more southern areas, most of the recent attempts
at enriching the number of agricultural crops in Central
Europe have failed in part because of climatic causes and
in part because of other reasons. Among the few newly
introduced crops which have gained general attention in
a short period of time and have quickly been cultivated
repeatedly in practice, even if preliminarily and only on
a trial basis, is the soybean (Sojabohne) that was first
recommended for cultivation by the late Prof. Haberlandt.
The cultivation of this plant can in fact be implemented on
a practical basis, even in more northern areas, whether it
be for the purpose of obtaining seeds or straw, or perhaps
even just for the purposes of obtaining hay. With regard to
the main point within that context, though–the yields that
are to be achieved–the soybean does not lag behind any
other pulse. In both quantitative and qualitative terms, the
soybean delivers completely enormous yields in areas where
it flourishes, whether it be in seeds, in straw, in chaff, and
the like. According to its content of nutrients, the soybean
is absolutely among the most valuable feed plants, and the
seeds have proven themselves most excellently in particular
as fodder for the fattening of hogs. It can without a doubt
also be used advantageously for all other feed purposes,
specifically with the herb-type parts and the straw and the

chaff (pods) of the soybean plant (Sojapflanze). With regard
to the latter two components of the soybean plant, it is to
be noted at this juncture that exceptionally enough, the
straw of the soybean seems to be richer in nutrients than
the chaff. Finally, the seeds of the soybean are so rich in a
completely excellent oil that they are successfully processed
for the purpose of obtaining oil, after which in their residue
(soy meal cakes) (Sojakuchen) they provide an excellent
concentrated feed (Kraftfuttermittel).
Consequently, it would certainly be a positive idea
to summarize all of the experiences that are available
thus far on the cultivation of the soybean etc. in a unified
presentation, in order in this way to provide the practical
farmer with that knowledge which is necessary to then
set about the cultivation of this new useful plant. The
realization of this idea was undertaken by the author of
the aforementioned quickly written brochure, and he has
consequently provided a service to agriculture that is
certainly worthy of recognition.
After the corresponding introduction to the subject
matter, we then find the characteristics of the soybean
(Soja) and its varieties, followed by general remarks on
the cultivation, growth, care, harvest time, etc. of the
soybean, in an especially detailed and comprehensive way,
the chemical composition of the soybean is then explained
and thereupon the question is answered as to what yields
are to be expected from the soybean and what varieties
are suitable for cultivation. The author designates only the
cultivation of the black, oblong soybean as not worthy of
recommendation and from the relevant experiences that
were known so far, he draws the conclusion that all other
varieties are to be preferred in their capability for yield over
other legumes. That is then followed by the answer to the
question as to how much space soybeans require in order
to achieve the maximum yields and how the best seeds
for sowing are obtained. The next chapter deals with the
demands of the soybean with regard to the composition of
the soil and the fertilizing. That culminates in the sentence
that the soybean thrives on all (?) soils, but best on peat and
calcareous soil. “The phosphoric acid ought to be present
here as biphosphate, the potassium as potassium sulfate,
and the nitrogen in organic form or as nitric acid salt.”–The
author also briefly thinks of the enemies of the soybeans that
have become known so far (damaging insects and parasites).
The question as to whether the cultivation of the soybean is
to be recommended in Germany is answered by Dr. Wein
to the extent that the cultivation in Germany would have
good prospects for success with the exclusion of rugged
and mountainous areas, and that a glittering success would
without a doubt be present anywhere that broad beans
(Saubohnen) and early-maturing varieties of corn achieve
full maturity. Objections could in any case be raised to
this latter expression of an opinion to the extent that broad
beans still thrive even in very northern and rugged areas in
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which, however, there could in fact be no discussion of the
cultivation of soybeans for the purpose of obtaining seeds.
Extensive information on the use of the soybean and its
individual components is also found in the brochure, and in
particular, there is the intent along those lines for the use of
the seeds for the purposes of human nutrition. In conclusion,
a summary is offered of the most primary and developed
claims (hauptsächlichsten vorentwickelten Forderungen),
and the author expresses the wish that will certainly gladly
be granted that over the course of time, all of the prejudices
against the soybean may be overcome so that “This shining
achievement in agriculture will find the credit and esteem
that it is due everywhere.”
All those who would like to learn more about the
soybean as an agricultural crop will not miss out on the
brochure by Wein which is not only simply well written, but
also beautifully printed.
Dr. Emil Pott.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This is the earliest article seen (April 2020) in
the AustriaN Newspapers Online (ANNO) database that
contains the German word Sojakuchen (Soy cake, which
remains after pressing the oil from the whole soybean). This
word appears in 115 different issues of these newspapers
from 1881 to 2007.
Other soy-related words in this article are: Sojapflanze
(soybean plant), Stroh der Sojabohne (straw of the soybean),
die Körner der Sojabohne (seeds of the soybean). Address:
PhD.
2652. Roman, E. 1881. Correspondance: Sur le Soja
[Correspondence: On the soybean]. Nature (La) (Paris)
10(425):115. July 25. Letter. [Fre]
• Summary: “The soybean (Le Soja or Soya), of which
you have spoken in previous issues of La Nature, is a
very interesting plant and destined to play a major role
in our agriculture, but it is not new, and its introduction
[to Europe?] should not be attributed to Italy [but rather
to France]. The [Natural History] Museum was already
in possession of its seeds in 1779, but at that time it was
nothing but a curiosity. It has been cultivated there up to
1880 inclusive.
“It is now grown not only in Italy but also in AustriaHungary, where its cultivation seems to have undergone
a major development, and in France at various points,
especially at Etampes and at Montpellier. Likewise, I had
some planted at Orange [capital of Vaucluse in southeast
France] this year.
“This plant is probably destined to play as important
a role in the future as the potato. Its qualities, which have
already been confirmed in France by many experimenters,
leave no room for doubt. La Revue Horticole has already
published several articles on soya; and Mr. Paillieux has

written a brochure on this subject (published by la Maison
rustique).
“Although it seems incredible, soya a hardy plant in
France, especially from the latitude of Paris southward,
grows in any soil, even the driest, and can provide us with
the following: 1. An excellent forage, that is good for
fattening cattle. 2. Seeds similar in shape to small haricot
beans, but containing 37% protein, 20% fat, and only 3%
starch.
“None of our French legumes has an equal chemical
composition. The nutritional composition of soya is much
better than that of haricots and lentils. It comes close, in that
respect, to that of cheeses and could possibly replace the
famous dry pepper sausage (saucisson aux pois).
“Cooked with rain water and certain precaution, those
beans can make a nice dish similar to haricots.
“From it, the Chinese make milk (du lait), various
cheeses (divers fromages), oil, a condiment (Indian Soy
[sauce]), etc., etc.
“In France, people have envisioned roasting the seeds to
make imitation coffee.
“I immediately tried it to check the idea and, although
I am very choosy when it comes to coffee, I recognized that
the flavor and properties of this decoction of soya were quite
similar to those of an average quality coffee. It goes without
saying that a cup of soy coffee, well prepared, is immensely
preferable to what we are served under the name of mocha in
75% of publish establishments.
“Mixed with milk, the decoction of soya is, in my
opinion, better than the coffee with the best aroma. For some
time now, we have been drinking this soy coffee with milk
every morning. The awareness of these properties of soya
would be very useful to the poorer classes, for it actually
costs 1.20 French francs per kg at Vilmorin, and this price
will certainly drop by more than half when soya comes to be
extensively cultivated.
“You can see from the above that soya is one of the most
valuable plants and that its cultivation merits encouragement
in France. It is doubtful that, to start with, we will develop
all of the applications mentioned above. But we could–and
this is the advice given by those who introduced it–cultivate
it first for use as forage. Animals are not sensitive to routine;
they accept with pleasure anything savory that one offers
them, and have already adopted the soybean. Once the plant
is extensively cultivated and well known, we will gradually
come to take advantage of all of its qualities.”
Note: This is the earliest French-language document
seen (Aug. 2013) that uses the word lait to refer to soymilk.
Address: Ingenieur en chef à Périgueux.
2653. Podoba, Ivan Grigor’evich. 1881. K kul’ture soi ili
maslichnago gorokha (Soja hispida) [Toward the cultivation
of soybean or the oil-bearing pea (Soja hispida)]. Trudy
Imperatorskago Vol’nago Ekonomicheskago Obshchestva,
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St. Petersburg (Transactions of the Imperial Free Economic
Society) 2(3):214-16. July. [2 ref. Rus]
• Summary: As a supplement to the article about soybean by
N. Organov published in Works (Trudy), vol. 1, nos. II and
III, we consider it appropriate to display here the following
data, reported on March 11 at a meeting of the First
Division of the I.F.E. Society by I. Podoba, regarding the
cultivation of the yellow variety of soybean in Tavricheskaya
Governorate [today’s Crimea and parts of Southern Ukraine].
[p. 215] Soybean is not demanding either with respect
to soil or to how it is worked; but at the same time, we must
not lose sight of the fact that soil which has been deeply
worked in the fall, in our dry seasons, can to a greater
extent ensure a good harvest; on our rich “black earth” soil,
soybean does not require fertilizer. Soybean may be planted
in April, as its sprouts can bear morning frost much easier
than can beans or maize, for instance. The number of seeds
per desyatina [1 desyatina is approximately 1 hectare] can
be set at no more than 30 to 50 pounds, although I usually
use even less than that, afraid of insufficient soil moisture; it
should be noted incidentally that soybean adapts excellently
to dry spells; then more hairs appear on its leaves which
restrict transpiration better, to a well-known extent, from
its relatively large leaf surface area. Soybean does not
especially like shade, so weed grasses must be removed if
they appear between the soybean plants; this is all the more
necessary in that multiple flowers can also appear on the
lower parts of its stem and branches which require light to
develop further. I hilled up soybean plants, although this
should be avoided because this can easily cover with soil any
flowers located lower on the stem; but my fears regarding
the consequences of drought were stronger than my desire
to have more pods. My only concern while the soybean
grew was protecting it from rabbits, which attack green
soybean especially greedily: this is confirmed by the opinion,
established through experience and as a consequence of the
chemical composition of the green soybean, that soybean
is one of the best fodder plants, even as green fodder (low
in woody tissue), that we know of at present. As a matter of
fact, my soybean was planted in the middle sections of a big,
mature field with 200 different plants being experimentally
cultivated in it, and the rabbits skipped over the medicago,
green maize, and different varieties of legumes and cereals,
and at a certain risk to themselves (we shot them), they
swarmed the soybean by the dozens. I do not yet know of
any other enemies of soybean, although Bruchus pisi and
other insect pests are very widespread here. The soybean
pods appear in August, and this last year (with a late spring
and rainy summer) in September; when harvested, soybean
does not scatter, like lupine or even like peas. Harvesting is
best done by pulling up the soybean by hand (as I did) or by
cutting the stems low. A harvest in our locale can be around
30-40 sam [percentage of return on beans planted to beans
harvested] or more. In 1877, I received from Professor F.

Haberlandt, of Vienna, 25 grains of yellow soybean [p. 216]
(and 25 red-brown) and now I have more than 15 poods [1
pood = 36.11 lb or 16.38 kg] of seeds; I would have had, by
an average count, over 600 poods if in 1878 the rabbits had
not destroyed the green soybeans to such an extent that I
barely received back my seeds, and if I had planted all of the
previous year’s harvest that year, rather than only a quarter
of it, afraid of the consequences of the late-starting spring.
All in all there are from 50 to 200 pods on one plant, most
often 100 to 150, and I found empty pods only very rarely. In
each pod there were from two to four seeds, and sometimes
just one, though it also happened that there were five; for
an entire plant I counted from 120 to 500 seeds or from 1 to
5 lots [1 lot = 1/32 of a pound, or about 12.8 g] in terms of
weight.
For now I am threshing soybeans with a flail.
Note: Translated by Shelley Fairweather-Vega, Seattle,
Washington. Address: Tavricheskaya Governorate, Russia [in
Crimea and parts of Southern Ukraine as of 2020].
2654. Neue Freie Presse (Vienna). 1881.
Landwirthschaftliche Zeitung. Mästungsversuche mit
Sojabohnen [Landwirthschaftliche Zeitung: Fattening
experiments with soybeans]. No. 6080. Aug. 1. p. 4, col. 1.
Evening edition. [Ger]
• Summary: Note 1. Report of trials made by the k.k.
landwirtschaftliche chemische Versuchsanstalt in Wien
concerning the value of soybeans for feeding.
On the occasion of the first local beef cattle (Mastvieh)
exhibition in April 1881, the Imperial-Royal Agricultural
Chemical Experimental Institute in Vienna (k. k.
landwirthschaftliche chemische Versuchsanstalt in Wien)
under the direction of the famed chemist Professor von
Moser brought three fattened pigs (Mastschweine) to the
public exposition in order to demonstrate with these animals:
1. the success of a five-week fattening through highly
concentrated feed, 2. the value of the soybean for fattening
purposes, and 3. the influence of high-fat and low-fat feed
on the success of the fattening and consequently to make a
contribution to the solution of the question of the formation
of fat in animal bodies.
This evidence was sought through the following
experiment: the three experimental animals that originated
from one litter and were 11½ months old were in a feed
program of sufficient maintenance or weak production for
young pigs (potatoes with the addition of some corn) up
to February of this year. Starting from March 1, they were
administered fattening feed which was then given at its full
ration starting from March 3, and it specifically contained:
A table follows with the columns March 3 to 16, March
17 to 24, [March] 25 to April 5, and Nutrient Ratio and the
figures in kilograms per day, and the rows for Animal no. 1
Potatoes, Defatted soybeans, Starch, Animal no. 2 Potatoes,
Fresh (not defatted) soybeans, Starch, Animal no. 3, Corn,
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Fresh soybeans.
With these rations, the following was received in the
aforementioned timeframe:
A table follows with the same columns March 3 to 16,
March 17 to 24, [March] 25 to April 5, and Nutrient Ratio
and the figures in kilograms per day, and the rows for Animal
no. 1 receiving Protein, Fat, Nitrogen-free nutrients, Animal
no. 2 receiving Protein, Fat, Nitrogen-free nutrients, Animal
no. 3 receiving Protein, Fat, Nitrogen-free nutrients.
The rations fall from 5/5 to 4/5 to 3/5 because with
progressive fattening, the animals gained weight with less
feed.
According to the report above, Animal no. 1 received a
completely low fat diet which, in comparison to Animal no.
2, contained 5½ times less fat and, in comparison to Animal
no. 3, contained 6 times less fat, and the fat content of its diet
only contributed to around one sixteenth of the average daily
weight gain. In contrast, the protein dose to all three animals
was the same size, while the lower fat feed with Animals no.
1 and 2 received an addition of starch.
In order for it to stand out from further consequences
from this experiment, only the live weight of the individual
animals from February 11 was provided afterwards:
A table follows with the columns Live Weight in
Kilograms of Animals No. 1, No. 2, and No. 3 and the rows
with the grouping With weak production feed, with the rows
On February 11, On March 1; (Average weight gain per day),
and the grouping Concentrated fattening feed, with the rows
On March 16, On March 21, On March 30, On April 1, and
Average weight gain per day from March 1 to April 5.
Evidence is thus provided as to how worthwhile the use
of the soybean is with a correct and sufficient feed mixture,
and in particular how quickly very favorable results in size
can be obtained with the feeding. May the successes of the
further dissemination of this excellent useful plant that were
just shown provide encouragement, which is to be striven for
in the broadest general interest.
Note 2. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2655. Aitchison, J.E.T. 1881. On the flora of the Kuram
Valley, &c., Afghanistan. Part I. J. of the Linnean Society of
London, Botany 18(106):1-113. Aug. 3. See p. 1-17, 42, 50.
Read 19 Feb. 1880.
• Summary: Surgeon-Major Aitchison personally traversed
and botanized in the various districts in which he reported
plants. He began to make his collections on 14 April 1879.
“The collection of plants, regarding which I now write,
was made during the summer of 1879 in Afghanistan
territory, along the left bank of the Kuram river from Thal
to Péwárkotal, and thence upon the higher plateaux, the
basins of the Karaia and Hazárdarakht rivers, tributaries of
the Kuram... Kuram is a large village and fortress situated
on the left bank of the river, at an altitude of nearly 4800 ft.,

and is about 20 miles west of Badishkhél.” Darwazagai Pass
is situated 6 miles south of Kuram at an altitude of nearly
5,000 feet. The Péwárkotal Range forms the west boundary
of the area that the author refers to as “the Kuram District.”
The high country enclosed between the eastern side of the
Péwárkotal Range and the spur that runs from Síkarám
westward to the peak called Matúngé (12,700 ft) forms
the basin of the Karaia River, and is known as the Hariáb
District.
Page 15 states: “10. Vegetation of the Hariáb District.
The climate of the Hariáb district, owing to its altitude, is
much colder and drier than that of the Kuram, with a more
severe winter. The land produces but one crop during the
year, viz. of wheat, barley, maize, rice, two millets (Setaria
italica, Panicum miliaceum), pulses (Ervum Ervilia,
Phaseolus vulgaris, Glycine Soja), carrots, and clover...
In the section on Leguminosae, the author reports (p.
50): “691, 910, 666. Glycine Soja, Sieb. & Zucc. Largely
cultivated in the Kuram district, occasionally in Hariáb, also
frequent as a weed in cultivated ground; June.”
Note 1. A careful examination of many large maps of
Afghanistan and Pakistan from the 1880s to the present
shows that there are at least two places in the area named
Kuram or Kurram, but that the one referred to by Aitchison
is clearly located at 33º49’ north latitude and 70º10’ east
longitude. (The other is at 31º16’ north latitude and 67º49’
east longitude.) On a map titled “Map of Afghanistan,
from surveys made by British and Russian officers up to
1875,” published in the Office of the Chief of Engineers,
Washington, D.C., Nov. 1878, Kuram Fort is shown as being
well inside Afghanistan, northwest of Thal and southeast
of Kabul. A German map of the Pakistan-Afghan border,
published in 1941-42 and copied from a Russian map of
1923 also shows Fort Kuram at this same location inside
Afghanistan in greater detail; it is in the Kurram district on
the north bank of the Kurram River, southeast of Rarachinar
(Parachinar) and northwest of Sadda. Today, however, this
area is located just inside Pakistan, near the Pakistan-Afghan
border.
Note 2. Talk with Ted Hymowitz, Prof. Emeritus of
Plant Genetics, Univ. of Illinois. 2007. Nov. 20-21. Did
Aitchison see the annual wild soybean (Glycine soja Sieb. &
Zucc.) or the annual cultivated soybean (Glycine max)? Ted
is an expert on wild soybeans, and in Oct. 1967 he collected
30 annual cultivated soybeans, grown by farmers in the
Kumaon Hills region of northern India in the foothills of
the Himalaya Mountains at altitudes ranging from 3,600 to
7,500 feet (Hymowitz 1969). Over 90% of these cultivated
soybeans were black seeded, with relatively small seeds and
a procumbent habit of growth (they trailed along the ground).
Ted thinks that Aitchison probably saw annual cultivated
soybeans but mistook them for annual wild soybeans. Why?
(1) The soybeans Aitchison saw were being cultivated, in
much the same way as the ones Ted saw in India; annual wild
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soybeans are (as far as Ted knows) never cultivated because
they are almost never used for food; the seeds are too small.
(2) The soybeans Aitchison described in Afghanistan appear
to be very similar to the ones Ted saw in India. Ted knows
from experience that Glycine Soja and the Glycine max he
saw in India look remarkably similar. Ted believes these
soybeans probably emigrated to Afghanistan over one of the
southern branches of the Silk Road.
Note 3. This is the earliest document seen (March 2021)
concerning soybeans in Afghanistan, or in today’s Pakistan,
or the cultivation of soybeans in Afghanistan or Pakistan.
This document contains the earliest date seen for soybeans
in Afghanistan, Pakistan, or the cultivation of soybeans
in Afghanistan or Pakistan (1881). The source of these
soybeans is unknown, but they may have arrived at a much
earlier date over one of the southern Silk Routes.
Note 4. The author was a surgeon with a strong interest
in botany. Note 5. Thadani and Mirchandani (1943, p.
167) state that Major Aitchison “found the soybean largely
cultivated in the Kuram valley, North-west Frontier Province,
especially in the Kuram district, occasionally in Hariabab
and also frequently as a weed in the cultivated fields.”
Address: Surgeon-Major H.M. Bengal Army.
2656. Wrexham Advertiser (Wrexham, Clywd, Wales). 1881.
Notes on news. Aug. 13. p. 7, col. 5.
• Summary: “Even when lentils go out of fashion, or become
no longer procurable, vegetarians and those other people
whose highest ambition in life is to live on 6d. a day need
not despair. Another cheap article of food is promised in the
‘soya,’ which has of late years been largely developed in
Austro-Hungary, Italy, and parts of France. This plant is also
extensively cultivated by the Chinese, who make a cheese
[tofu] and various dishes from its fruit [seed]. It is said to
grow in any soil, and while the leaves and stems make an
excellent fodder for cattle, the beans form a delicious and
nutritious food for man. They contain about 37 per cent.
of proteid matters, and 20 per cent. of fatty matter, the rest
being starch and minerals, so that it is asserted the seeds
of soya are of greater food value tan either beans or lentils.
When roasted the seeds form an excellent substitute for
coffee, and altogether the plant is held to repay cultivation
better than the potato. At present the retail price of the ‘soya’
beans is low enough, but it will fall much lower when the
plant becomes more extensively cultivated.”
Note: This is the earliest English-language document
seen (Dec. 2020) that contains the word “proteid” (or
“proteids”) or “proteid matters” in connection with soy.
Address: Wales.
2657. Rural New-Yorker. 1881. The Soja Bean is being tested
at the Rural Farm... 40:552, col. 1. Aug. 20.
• Summary: “It is growing in very poor soil and grows
thriftily. It is now about two feet high, with many hairy

leaves and upright stems. We have given it to our cattle
and horses and they eat it with a relish. This plant has been
praised by Prof. Cook as highly nutritious, and as promising
to excel the Cow Pea, both for fodder and as a renovator
for worn-out lands. We shall tell the whole story later as it
reveals itself at our farm.”
Note: This is the earliest document seen (Jan. 2021) on
soybeans from the Rural New-Yorker.
First cited by Hymowitz. 1986. Bibliography of early,
previously uncited publications on soybeans in the United
States. 2 p. Unpublished.
Address: New York.
2658. Journal de la Societe Centrale d’Horticulture de
France. 1881. Procès-verbaux. Séance du 25 August 1881
[Verbal proceedings. Meeting of 25 August 1881]. 3:505-06.
Third Series. [Fre]
• Summary: The meeting is called to order at two o’clock.
103 titular members and four honorary members were
present. The verbal proceedings of the last meeting were read
and adopted.
The following objects were deposited on the desk (le
bureau).
2. From by Mr. Bonnel, landowner at Palaiseau (in Seine
et Oise), three soybean plants heavy laden with pods. The
stems of these plants are barely 30-40 cm in height. They
are erect, branching, with short internodes, and perfectly
straight.
In response, Mr. P. Duchartre observes that this legume
does not always have these proportions. From the nine seeds
he received last year at the Society (Société), seven plants
grew in his garden that were much taller than the ones the
Society is currently viewing. One of these plants already
measures 1.5 meters, and is still growing vigorously. The
others are approaching this size, and will no doubt reach
it soon. The stems grew straight at first on all of these
plants, but when they grew larger than 0.5 or 0.6 meters,
they began to wrap around the stakes that were placed with
them. Since then, the stems and their branches have become
noticeably twining. There must therefore be two varieties of
this plant, as with haricot beans (Haricots): a dwarf variety
and a climbing variety. The first variety is what Mr. Bonnel
presented today, while Mr. Duchartre has the second.
The Secretary of the Committee of Kitchen-Garden
Crops (Comité de Culture potagère) says that he has both
of these soybean (Soja) varieties, and he adds that this
legume has been too highly praised. In his opinion, its main
advantage is that it can be useful in large-scale farming,
since livestock eat it willingly. As a kitchen-garden plant,
it presents a twofold disadvantage: its seeds are difficult to
remove from the pod when immature, and become a little
crude to eat when mature. Address: Etampes, France.
2659. Grahl, Hugo. 1881. Anbauversuch mit Bohnen
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verschiedener Arten unter besonderer Beruecksichtigung der
geernten Naehrstoffmengen [Experiments on the cultivation
of various kinds of beans, with special regard to the amount
of nutrients produced]. Biedermann’s Central-Blatt fuer
Agrikulturchemie 10:538-40. Aug. [Ger]
• Summary: This article was first published in 1881 in:
Journal fuer Landwirtschaft 29(2):207-15. Address: PhD,
Akademie Proskau.
2660. Van Buren, Thomas Broadhead. 1881. The food of
the Japanese people. Yokohama, Japan: Printed at the Japan
Gazette. 19 p. No index. 24 cm.
• Summary: Contents: Introduction (meat eating countries
vs. Japan). Cerealia (cereals). Leguminous plants. Tubers and
roots. Herbaceous food-plants. Ame. Leading food plants
(with Japanese name, scientific name, and parts eaten; incl.
kudzu, udo, konnyaku, and daikon). Sauce.
Most civilized people are and always have been meateaters. “So universal has meat-eating been among the
dominating races that it has become a generally received
opinion that animal flesh is a necessity to a well-developed
physique. The praises of beef are sung wherever Occidental
civilization has penetrated. It is not only a popular belief, it is
as accepted scientific opinion, that a considerable percentage
of animal flesh must enter into the nourishment of any wellfed people.”
“The food of Japan, with a population of 36,000,000,
or about that of Great Britain and Ireland, engaged in every
branch of human industry, presents a complete contrast
to all this. Here they are essentially vegetarians, animal
flesh being largely prohibited by religion, and its general
use made impossible by reason of its comparative scarcity
and consequent high price.” Until a few years ago, their
“isolation prevented the introduction of new food-plants
adapted to their climate...”
In Japan there are little more than 1,000,000 head of
cattle. Of these, only the cows (not more than 600,000) are
eaten; male cattle are used only as beasts of burden. Thus
in Japan there are less than 2 head to every 100 people,
compared with 73 head in the United States. Of the 36,000
cattle slaughtered last year in Japan, “more than one-half
were consumed by foreign residents and the foreign naval
and merchant marine. The Japanese army and navy also
consume considerable beef. It is therefore safe to say, as I
have already intimated, that beef does not enter into the food
of the mass of the people to any appreciable extent. Mutton
and pork, outside of the treaty ports, are almost unknown. Of
barnyard fowls, geese, and ducks there is a large variety. The
wildfowl, consisting of pheasants, quail, woodcocks, grouse,
ducks and geese are also abundant, but these, as well as eggs,
on account of their high prices, can scarcely be said to enter
into the diet of the common people at all, except upon rare
occasions. Fish is more largely eaten. The variety of fish is
very large... A very considerable percentage of the catch is

dried.” “At present it may be said that one-half the people eat
fish every day, one-quarter two or three times a week, and
the balance perhaps once or twice a month.
“Even with these exceptions the food of the masses
is fully or even more than 90 per cent. vegetable.” The
Japanese exhibit “endurance of body and power of intellect
to a very considerable degree, while deprived of the usual
nutriment held to be essential to such developments.”
The main cereals of Japan, in descending order of the
quantities produced, are rice, barley, millet, rye, and Indian
corn. The three main varieties of millet are extensively
cultivated and used: First class is Setaria Italica (Italian
millet). Second class is Panicum miliaceum (Indian millet).
Third class is Panicum frumentacum (Called “hiye” [hie] in
Japan).
“Leguminous plants. Perhaps in no country in the world
are beans and pease comparatively so extensively cultivated
as in Japan. There are more than 40 varieties. That known
as the soy-bean is especially important, as it is rich in
those nutritive properties which are wanting in rice, and is
invaluable in a country where meat is almost entirely lacking
in the diet. The composition of this variety, known as Misomame, is as follows (table): Water 11.32%. Ash 3.86%. Fat
20.89%. Nitrogenous matter 37.75%. Gluten 2%. Starch
and sugar 24.08%. Its “proximate chemical composition
approaches more nearly to animal food than any other known
vegetable.” Tables showing the composition of lean and fat
beef are then given for comparison.
“I know it is held by scientists that, while these plants
show a great chemical likeness to beef, the action upon the
human body is not the same, being much less valuable. I can
only repeat that here is a race of people of good physique, of
stalwart and well proportioned, although not tall, frames, and
of cheerful dispositions, who daily perform tasks requiring
great strength and endurance, who eat almost exclusively this
vegetable food, and who, without any of the comforts of our
western homes, and undergoing extreme exposure unknown
to our people, live about the average lives of the laborers of
Europe and America, with a table expenditure of about onesixth or one-seventh that required by the latter.”
All classes of Japanese also consume many algæ and
other sea plants, including many species of chondrus and
Fucus-laminaria. Instead of sugar they use ame, “made from
malted barley and rice or millet, the malt converting the
starch of the rice or millet into dextrine and maltose, and
producing the product varying from a thick sugar or honey
up to a hard candy. The food value of this article is very
great, and, as it is sold at a low price, its consumption is
large. A table shows the composition of two grades of amé,
first and second (cheaper).
Sauce enters very largely into the preparation of
Japanese food for the table. The most widely-used kind is
made as follows: “’Shoyu,’ known to us as ‘soy’ [sauce],
the one almost exclusively employed is made from wheat

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 882
and the shoyu bean [soy bean] (ground) in equal proportions
of one sho each (a sho is about 1 quart, 1 pint, and ½ gill).
The materials are mixed and boiled, after which the mass is
steamed in a basket or box prepared for the purpose, with a
perforated bottom. When the steaming process is finished
it is put in a cask and left until a green yeast is produced.
The compost is then taken with salt water. After standing
a good length of time the liquid is strained, and the sauce
is ready for use. It has a rather pleasant flavor, and is said
to be the basis of most of the renowned sauces [such as
Worcestershire] prepared in England. The refuse is fed to
cattle.”
Note: This is the earliest English-language document
seen (April 2012) that uses the term “shoyu bean” (regardless
of capitalization) to refer to the soybean.
The last 6 pages (p. 14-18) contain a “List of plants used
for food, or from which food is obtained in Japan.” They are
arranged by families. For each species is given: Botanical
name, Japanese name(s), and remarks. Under Leguminocea
[sic, Leguminosae], Papilionacea [Papilionaceae], we read:
Glycine soja (S. & Z.), Tsuru mame; No mame, seeds.
Glycine hispida (Moench) or Soja hispida (Miq.), Omame;
daidzu, Soy bean; seeds; many varieties. Dolichos soja (L.),
Japan pea. Glycine hispida f. lanceolata, Midzukugiri.
The section on legumes (p. 15) also discusses: (1)
Arachis hypogea (L.), Rakkasho, Tojinmame, Groundnut; earth-nut; fruit. (2) Vicia faba (L.), Sora mame, Broad
beans; seeds = Faba vulgaris. (3) Pisum sativum (L.),
Yendo [Endo], Pea; seeds; two main varieties; midori yendo
[endo] and saya yendo [endo], the latter eaten for the pod.
(4) Pueraria thunbergiana (Benth.), Kudzu, root, starch
= Dolichos hirsutus (Th.). (5) Canavalia incurva (D.C.),
Nata mame, seeds = Dolichos incurvus (Th.). (6) Phaseolus
radiatus (L.), Adzuki-Shôdzu, seeds. Phaseolus radiatus
var. pendulus (Savatier), Tsuru-adzuki, seeds. Phaseolus
radiatus var. subtrilobatus (Sav.), Bundo-Yayenari, seeds. (7)
Dolichos umbellatus (Th.), Sasage, Adzuki-sasage, seeds. (8)
Atylosia subthombea (Miq.), No-adzuki; Hime-kudzu, seeds.
Note 1. This is the earliest English-language document
seen (Jan. 2005) that uses the term “broad beans” (or “broad
bean”) to refer to Vicia faba.
Note 2. This is the earliest English-language document
seen (March 2006) that uses the word “Yayenari” (or “Yayenari” or “Yaenari” or “Yae-nari”) to refer to a variety of
azuki beans.
Note 3. Although sasage in Japanese means “cowpea” or
“black-eyed pea,” the meaning of Adzuki-sasage is unclear.
Address: United States Consul General of Japan, Kanagawa.
2661. Atchison Daily Patriot (Atchison, Kansas). 1881.
Scientific miscellany. Sept. 3. p. 2.
• Summary: “M. Roman, a French engineer, states that the
cultivation of the interesting plant, the soja or soya, has been
largely developed in Hungary and in various parts of France.

He thinks that it may in the future become as important an
article of food as the potato. It grows in any soil, even the
driest; and the plant is an excellent fodder for cattle. The
seeds are very nutricious [sic] and have the form of small
kidney beans. An agreeable soup [miso soup] may be made
of them. The Chinese use them for various kinds of cheese
[tofu, fermented tofu], to make a condiment with oil [soy
sauce? The second character in basic Chinese word for “soy
sauce,” jiang-you, means “oil”], etc. In France the seeds are
roasted like coffee, and M. Roman says the decoction of the
soja bean is very similar to that of average coffee.”
Note: All or parts of this article (usually with the same
title) also appeared in many subsequent U.S. newspapers.
The Bucks County Gazette (Bristol, Pennsylvania). 1881.
Sept. 15. p. 1.
The Blackfoot Register (Blackfoot, Idaho). 1881. Sept.
17. p. 1.
The Donaldsonville Chief (Donaldson, Louisiana). 1881.
Sept. 17. p. 1.
Opelousas Journal (Opelousas, Louisiana). 1881. Sept.
17. p. 9.
The Chatham Record (Pittsboro, North Carolina). 1881.
Oct. 6. p. 1.
The Daily Republican (Monongahela, Pennsylvania).
1881. Oct. 11. p. 1.
The Weekly Herald (Cleveland, Tennessee). 1881. Oct.
21. p. 1.
The Marion Star (Marion, Ohio). 1881. Oct. 22. p. 3.
The Fairfield News and Herald (Winnsboro, South
Carolina). 1881. Oct. 26. p. 1.
Addison County Journal (Middlebury, Vermont). 1881.
Dec. 2. p. 4.
The Eaton Democrat (Eaton, Ohio). 1881. Dec. 15. p. 4.
The Hickman Courier (Hickman, Kentucky). 1881. Dec.
16. p. 2.
The Rockford Journal (Rockford, Illinois). 1881. Dec.
17. p. 2.
The Troy Messenger (Troy, Alabama). 1882. Feb. 16. p.
7.
2662. Stewart, Henry. 1881. The Experiment Farm of the
Rural New Yorker: Soja bean Rural New-Yorker 40:608, col.
1. Sept. 3.
• Summary: “The experimental farm is, in fact, as necessary
now to an agricultural journal as the telephone and the
telegraph are to the ordinary newspaper. The Rural Farm
is, in fact, the only experimental farm in complete and
successful operation in the State of New York. Its purposes
and mode of management may perhaps best be learned from
an account of a recent visit to it.
“It is located on Long Island, within sight of, and, in
fact, bordering upon, the Atlantic Ocean. It is a quite level
tract of sandy and gravelly soil, neither rich nor poor, but
in such moderate condition of fertility as to show in a very
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marked manner the action of manures and special fertilizers.
The farm is devoted wholly to the experimental growth of
plants, vegetables and common farm and garden crops.”
“Upon starting on a tour over the farm one might see
a crop of millet sown to test its value as a feeding crop or
as a green manuring crop, and also its availability for this
purpose upon soil in ordinary condition. Then follow strips
of different kinds of sorghum; the “Wild Corn of America,”
the Soja Bean; a row of enormous peas...” Address: M.D.
[New York].
2663. Tages-Post (Linz, Austria-Hungary). 1881. Linzer
Volksfest 1881 [1881 Linz Folk Festival]. 17(204):2. Sept. 7.
[Ger]
• Summary: [The article describes inventions and various
agricultural innovations and accomplishments that were on
display at this municipal fair or tradeshow.]
Out in the square were also: from Eduard Kühn in Linz,
giant Burgundy beets; from Ignaz Kloibhofer, teacher in
Pennewang, an assortment of fruit; from Johan Linimayr in
Kirchberg near Linz, grain seeds for sowing; from Michael
Mayrzedt in Bergern near Edelsberg, honey and grain;
from Martin Moser in Stranzberg-Tragwein, soybeans
(Sojabohnen) and one branch with two varieties of pears...
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2664. Journal de la Societe Centrale d’Horticulture de
France. 1881. Procès-verbaux. Séance du 8 Septembre 1881
[Verbal proceedings. Meeting of 8 September 1881]. 3:56162. Third Series. [Fre]
• Summary: The meeting began at 2 o’clock. Ninety-six
titular members and five honorary members were present.
The verbal proceedings of the last meeting were read and
adopted.
The following objects were deposited on the desk (le
bureau).
2. From Mr. Née, devotee (amateur) two soybean (Soja
hispida) plants.
Regarding this presentation, the president of the
Committee of Kitchen-Garden Crops (Comité de Culture
potagère) states that the Committee is eager to continue tests
on this plant, whose see is valued for a variety of reasons by
different people, and which comes in several varieties that
have very different levels of production.
Mr. Michelin tells those present (la Compagnie) that Mr.
Née cultivated the soybean (Soja), of which he presents two
plants bearing seed, as a large-scale crop, and therefore in
an open field. The plant’s yield was so high that it produced
as many pods as it did leaves; but there is one variety, with a
red seed, that produces almost nothing. Concerning the seed
of this legume, Mr. Née says that it is very good to eat, and
compares it to the flageolet bean (Haricot Flageolet). Mr.
Bonnel says that he even prefers the soybean to this other

bean. However, when growing soybeans, it is important to
acquire seeds of a productive variety. It has been said that
this plant’s seed is difficult to remove from its pod (gousse).
Mr. Michelin asserts that this difficulty does not exist, and
even demonstrates this on the samples that the Company
has before them. In any case, what appears to be beyond
discussion is that the soybean is very well suited to largescale farming. It is nevertheless important to note that sheep
refused to eat any when it was offered to them.
To his colleagues who would like to grow this legume,
Mr. Bonnel offers seeds from the very productive variety
that he recently presented to the Society. His experience
has led him to advocate strongly for this plant, not only as a
vegetable plant, but also as a very beneficial livestock feed–
cows particularly like to eat it. Address: Etampes, France.
2665. Lawrence Daily Journal (Lawrence, Kansas). 1881.
The county displays: Bismark Fair. Sept. 9. p. 2, col. 2.
• Summary: Each of the local counties is discussed. Under
“Ellis County” we read: “Six varieties of sweet potatoes are
shown by Mr. Allen, and they have yielded remarkably well
in Ellis. He also shows some soy beans, said to be a good
substitute for coffee–and growing with great prodigality in
an ordinary cultivated field.”
Note 1. There is an Ellis County in Kansas. In the 1880s,
a “Bismark / Bismarck Fair” was held in Lawrence, Kansas.
Note 2. This is the earliest document seen (March 2021)
concerning soybeans in Kansas. This document contains the
earliest date seen for soybeans in Kansas (Sept. 1881).
Note 3. If these soybeans are cultivated in Kansas
(which they seem to be): This is the earliest document seen
(March 2021) concerning the cultivation of soybeans in
Kansas. This document contains the earliest date seen for the
cultivation of soybeans in Kansas (Sept. 1881).
2666. New York Times. 1881. Editorials [Vegetable food in
Japan]. Sept. 10. p. 4, col. 6.
• Summary: “So universal has meat-eating become among
the dominating races, remarks our Consul-General at
Yokohama, that the praises of beef are sung wherever
Occidental civilization has gone, and it is not only a popular
belief, but an accepted scientific opinion, that any well-fed
people must use animal food considerably; to have meat to
eat frequently is reckoned the best proof that the common
laborer in a country is well favored. Japan, with a population
of 36,000,000, equal to that of the United Kingdom,
engaged in very diversified industry, presents a complete
exception to the rule as to food. The scarcity of animal
food in consequence of the nonintercourse policy, and its
almost unnecessary prohibition by the religious faith, have
made a nation of vegetarians, except as to fish, which is not
forbidden as ‘flesh.’
“There are now in the country hardly more than
1,000,000 cattle; of these, as emasculation is not practiced,
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the males being used for breeders, only 600,000 cows can
be looked to as food, and there are less than 2 head to each
100 people, against 73 head in this country. Of the 36,000
head slaughtered in 1880, the foreign residents and the
foreign marine consumed more than half. Outside of the
treaty ports mutton and pork are almost unknown; there is
an abundance of fowls, both wild and barn-yard, but the
common people cannot pay for them. The supply and variety
of fish, however, are very large, over 200 kinds being used
as food, and the Government is actively working to increase
both. Already probably one-half the people eat fish once a
day, one-quarter several times a week, and the rest several
times a month. Still the food of the masses is more than ninetenths vegetable, and the list of this has been made long by
their necessity-sharpened wits. Of cereals, rice is the most
important, occupying more than half the tilled area in the
Summer; barley, millet, wheat, rye, and corn rank next in the
quantity produced.”
“Beans and peas are more extensively cultivated in
Japan than anywhere else, and there are over 40 varieties.
One–the soy bean or Nirva-mume–contains 20 per cent fat
and 60 of nitrogenous matter, starch, and sugar, and closely
approaches meat both in composition and in its action on
the body. The sweet potato, being very prolific and cheap,
ranks next to rice in importance, 16,000,000 bushels being
the last reported production... A surprisingly large list of wild
plants and sea-weeds is utilized as food. The place of sugar is
considerably supplied by a preparation made from millet or
rice and malted barley, the starch of the rice or millet being
converted by the malt, and the product varying from a thick
sugar or honey up to hard candy, being cheap and in large
consumption.
“Sauce, so-called, enters very largely into use with
food plants; its name is shoyu, known to us as soy [sauce].
The kind almost exclusively used is made from wheat
and the shoyu bean ground in equal parts. It is boiled and
steamed, then left to ferment; after being then dried in the
sun it is allowed to stand awhile in a cask of salt water, is
then strained and is ready for use, the refuse being fed to
cattle. Its flavor is pleasant, and it is said to be the basis of
most of the celebrated sauces put up in England. The proof
of the pudding being in the eating, it is interesting to note
the testimony that the Japanese–a race of good proportion,
physique, and strength, whose comforts are much less and
whose exposure is much greater than in case of Western
nations–live an average life, in length and health fully up to
that of the European or American, with a table expenditure of
not more than one-sixth or one seventh that of the latter.”
Note 1. Much of this editorial is borrowed from a
recently published booklet titled The Food of the Japanese
people, by Thomas B. Van Buren (1881). However both the
meaning and source of the meaningless term Nirva-mume,
which is said refer to the soy bean, remain a complete
mystery.

Note 2. This is the earliest article on soy seen (Aug.
2002) in the New York Times. It is also the earliest document
seen (Aug. 2002) that is an example of major media coverage
of soyfoods in North America.
2667. Linzer Volksblatt (Linz, Austria). 1881. Praemiirungen
beim Linzer Volksfeste [Awards at the Linz Folk Festival].
13(210):2. Sept. 15. [Ger]
• Summary: The following gentlemen who were exhibitors
received awards for grain, seeds, field crops, beehives,
cheese, and miscellaneous, and specifically: (a) With the
Grand Silver Medal: [various institutions or farmers with
their locations and agricultural category]
6. Martin Moser in Stransberg-Tragwein [sic–
Stranzberg-Tragwein] for soybeans (Sojabohnen);
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. As of 2020 Linz is the third-largest city of
Austria and capital of the state of Upper Austria (German:
Oberösterreich). It is in the north center of Austria,
approximately 30 kilometers (19 miles) south of the
Czech border, on both sides of the River Danube (Source:
Wikipedia, at Linz).
2668. Journal de la Societe Centrale d’Horticulture de
France. 1881. Procès-verbaux. Séance du 22 Septembre
1881 [Verbal proceedings. Meeting of 22 September 1881].
3:570-71. Third Series. [Fre]
• Summary: The following objects were deposited on the
desk (le bureau).
2. From Mr. Beurdeley, from Montrouge (in Seine), a
sterile variety of the soybean (Soja hispida) that has been
discussed recently at the Society (Société).–In response,
the president of the Committee of Kitchen-Garden Crops
(Comité de Culture potagère) emphasizes the necessity of
avoiding this variety when growing soybeans (Soja), since it
essentially produces nothing. Address: Etampes, France.
2669. Bulletin Trimestriel de la Societe des Agriculteurs
du Nord. 1881. Acclimatation du soya ispida [sic, hispida]
dans le département [Acclimatization of the soybean in the
department]. p. 315. Meeting of Oct. 5. [Fre]
• Summary: The president says that the Society of
Agriculturists (la Societe des Agriculteurs) has attempted the
acclimatization of Soya hispida in the department [of Nord]
from the beginning of this year. He begs the members who
sowed some of the seeds following the given instructions, to
please make known the results that they have obtained up to
this day.
Messrs. Desprez, Mesnard, and Vion agree in saying
that, in their fields, the plant has vegetated well, that it has
become very strong, [and] yielded many pods but no beans.
Mr. Steevenoot, who obtained the same results, says that
the plant, nevertheless, is excellent forage and that animals
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eat it willingly.
Mr. Macarez remarked that the chickens eat this bean
avidly. Could it perhaps eventually replace a more costly
feed?
Mr. Lafontaine observes that in Tourcoing, the Roubaix
Company (la Compagnie de Roubaix) uses to good
advantage Soya hispida, which it orders in great quantities
from Austria, for horse feed.
Note: Tourcoing (Dutch: Toerkonje) is a city and
commune in northern France, in the Nord département,
located near the cities of Lille and Roubaix and the Belgian
border.
2670. Chatham Record (The) (Pittsboro, North Carolina).
1881. Items of interest. Oct. 6. p. 1.
• Summary: “M. Roman, a French engineer, states that the
cultivation of the interesting plant, the Soja or Soya, has been
largely developed in Hungary and in various parts of France.
He thinks that it may in the future become as important
an article of food as the potato. It grows in any soil, even
the dryest, and the plant is an excellent fodder for cattle.
The seeds are very nutritious, and have the form of small
kidney beans. An agreeable soup may be made of them. The
Chinese use them for various kinds of cheese [tofu], to make
a condiment with oil, etc. In France, the seeds have been
roasted like coffee, and M. Roman says the decoction of the
Soja bean is very similar to that of average coffee.”
2671. Wiener Landwirthschaftliche Zeitung (Vienna). 1881.
Fragekasten [Readers’ questions]. 31(82):648. Oct. 12. [Ger]
• Summary: 330. What effect on milk production has been
observed from feeding with soybeans (Sojabohnen)?–L. B.
in T. near F. (Lower Austria)
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Welche Wirkung auf die Milkproduction
hat man bei Fuetterung von Sojabohnen wahrgenommen?
L.B. in T. bei F. (Lower Austria). Address: Imperial
Councilor.
2672. Journal de la Societe Centrale d’Horticulture de
France. 1881. Procès-verbaux. Séance du 13 Octobre 1881
[Verbal proceedings. Meeting of 13 October 1881]. 3:619.
Third Series. [Fre]
• Summary: 4th by Mr. Vauvel, head of the nurseries
(pépinières) at the Museum of Natural History (Muséum
d’Histoire naturelle) two soybean plants of a recommendable
variety, of which the seed had been given to him at Étampes
(Seine-et-Oise). Unfortunately the planting had been done a
little late and their pods were not yet mature enough.
Note: Soya is also mentioned very briefly on page 627
which states: 3rd. Note on the soybean (le Soja); by M.
Siroy. Address: Etampes, France.
2673. Siroy, -. 1881. Note sur le Soja ou Soya [Note on

the soybean or soya]. Journal de la Societe Centrale
d’Horticulture de France 3:645-46. Third Series. Presented
13 Oct. 1881. [Fre]
• Summary: This article focuses on green vegetable
soybeans. The soybean (Le Soya), which is so widely used
in China and Japan, is a plant that has already been known
for a long time in Europe. But since the cultural trials had
generally failed, the plant has not, until recently, been
granted any importance. Today, however, several European
countries are doing useful work with the soybean–notably
Austria and France. A large variety of applications have been
found, but here we will consider only its use a food plant.
Those who would like more complete information on
this subject should consult a work by our wise and studious
colleague, Mr. Paillieux, which was published last year in the
Bulletin of the Society for Acclimatization.
The soybean resembles the Haricot bean, and like it
originated in the Indies (or India; l’Inde). These plants have
been cultivated since ancient times and, because of that,
have produced a large number of varieties. The soybean is a
native of the south; nevertheless some of these varieties can
be cultivated in our climate. We must choose those which are
distinguished by a relatively short vegetative stage. That is
to say, those whose seeds mature promptly, like those which
were laid upon the table at the meeting of 8 Sept. 1881, by
Mr. Michelin, and which come from the crops of Mr. Née of
Rue de l’Abbaye, No. 44, in Paris. This is, in my opinion,
during the two years that soybeans have been presented to
the Society, the only variety that can be recommended as a
garden vegetable (plante potagère).
The pods are very full, rounded, and they lend
themselves to shelling, whereas the other varieties, whose
pods remain flat, require a great deal of work to remove the
seeds. This is, in part, the reason the plant has been rejected,
because the taste of beans from all the different varieties is
the same. I have been charged with tasting the soybean seeds
(les graines du Soya) by Mr. Née. Our family has given great
attention to this matter and we have recognized that this is
a good vegetable. Some people prefer the Haricot; it is a
matter of taste.
The soybean has a very unique aroma, which is more
or less pleasing, but cannot be accepted by everyone. The
important thing, therefore, is to obtain a good variety. I have
two varieties in my garden, but they do not merit the care I
gave them, while Mr. Née cultivates a whole field of them
and obtains very good results. His plants are loaded with
pods and give a good yield. Address: Secretary, Committee
on Garden Crops (Comité de Culture potagére), Central
Horticultural Society of France.
2674. Weekly Herald (Cleveland, Tennessee). 1881. Popular
science. Oct. 21. p. 1.
• Summary: “M. Roman, a French engineer, states that the
cultivation of the interesting plant, the Soja or Soya, has been
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largely developed in Hungary and in various parts of France.
He thinks that it may in the future become as important an
article of food as the potato. It grows in any soil, even the
driest; and the plant is an excellent fodder for cattle. The
seeds are very nutritious, and have the form of small kidney
beans. An agreeable soup [miso soup] may be made of them.
The Chinese use them for various kinds of cheese [tofu,
fermented tofu], to make a condiment with oil [soy sauce?
The second character in basic Chinese word for “soy sauce,”
jiang-you, means “oil”], etc. In France the seeds are roasted
like coffee, and M. Roman says the decoction of the soja
bean is very similar to that of average coffee.”
2675. Kaltenegger, Ferdinand. 1881. Kleinere Mittheilungen.
Sojabohnen als Milchfutter (Antwort auf die Frage 330)
[Smaller notices: Soybeans as a feed for dairy cows (Answer
to question 330)]. Wiener Landwirthschaftliche Zeitung
(Vienna) 31(86):678. Oct. 26. [Ger]
• Summary: The rather extensive trials that were carried
out in the autumn of 1879 under the orders of the estate
management (Güterdirection) of the Archduke Albrecht
Estate in Hungarian Altenburg (erzherzoglich Albrecht’schen
Domaine Ungarisch-Altenburg) (today’s Mosonmagyaróvár,
Hungary) provide the best information on the effect of the
feeding of soybeans (Sojabohnen) on milk production.
They in fact showed that the cream content of the milk can
be increased considerably through feeding with soybeans
(Sojafütterung) (in the trial case, around 2 3/4%) and that
soybeans (Sojabohnen) are especially to be preferred over
malt sprouts as concentrated feed for dairy cows. A detailed
representation of this is contained in the brochure: Die
Sojabohne. Etwas über deren Cultur, Verwendbarkeit und
Werth as Futtermittel. [“The Soybean: On its Cultivation,
Usability, and Value as Fodder”] by Eduard von Blaskovics.
Vienna: Carl Gerold’s Sohn, 1880. 24 pages and 1 table.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This is the earliest article seen (June 2020) in the
AustriaN Newspapers Online (ANNO) database that contains
the German word Sojafütterung (feeding with soybeans).
This word appears in 5 different issues of these newspapers
from 1881 to 1931. Address: Imperial Councilor.
2676. Neue Freie Presse (Vienna). 1881. Die Wiener
Landwirthschaftliche Zeitung [The Vienna Agricultural
Newspaper]. No. 6165. Oct. 26. p. 6, col. 2. Morning edition.
[Ger]
• Summary: This ad shows the contents of the next issue
of WLZ. There will be an article titled Sojabohnen als
Milchfutter (Soybeans as fodder for dairy cows).
2677. Carrière, E.-A. 1881. La vérité sur le Haé-Téou
[The truth about the black soybean]. Journal d’Agriculture
Pratique 45(43):596-97. Oct. 27. [2 ref. Fre]

• Summary: This variety was greatly promoted in this
journal last year under the name of Haé-Téou (black
soybean). Because of its many good qualities, it was
supposed to surpass and perhaps even replace oats for
feeding horses, but it has not lived up these high hopes.
According to the man who introduced it, Mr. Faivre,
and who has been studying it for the past six months, it was
cultivated in China and must be submitted to processing
before it can be used for feeding horses. I have examined
what he said. Because almost marvelous reports were made
about this plant, I thought we should warn against the socalled advantages that were assigned to it, in order to prevent
deceptions which appeared to be almost certain.
To this end, we published an article about this bean in
the Journal d’Agriculture Pratique. Actually, the Haé-Téou
is nothing but a type of soybean with small black seeds. In
this article, confronting the more than laudatory memoir
written specially to introduce this variety, we forebode that
much might have to be discounted among the affirmations
said memoir had put forward.
Unfortunately, our fears were justified. Experience has
decreed, and we can affirm, that far from besting the good
varieties of soya that we have, the Haé-Téou is far inferior to
them.
A first point to establish is that, as afar as the seeds are
concerned, their main advantage that had been put forward is
not true; this species cannot be cultivated in France, except
in the really warm parts of the country. Indeed the different
trials that we either witnessed or that were related to us, have
all given poor results. At Vincennes, in a light and warm soil,
the Haé-Téou, sown on the 8th of April, at the same time as
the Etampes soybean (soja de Étampes), was barely starting
to show a few seeds in the pods on October 1st, while the
Etampes soybean was fully ripened. A second experiment,
conducted on May 26th, yielded similar results; while the
Soy of Etampes was ready to shell on October 4th, the HaéTéou was not yet showing any flowers.
Results analogous to these, reached on different factors,
establish in the most precise and formal way, that the HaéTéou does not present any serious advantage in France and
that it barely could be cultivated as green forage. But then
what good would it be as such, as we have so many plant
varieties, even in the soy genre itself, that are far preferable
to it?
One disadvantage of the black soybean is that it is
very sensitive to frost, more sensitive than other soybean
varieties, and in particular more sensitive than the Etampes
soybean (soja d’Étampes). We could have anticipated this
by observing the climate of the Chihli (Tché Ly) region [in
northeast China] where this variety is widely cultivated–a
region whose climate is said to differ very little from that of
Spain.
Further, we would not even dare state that as green
forage, this plant material would be without drawback to
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animals, if given to them on a daily basis; it is possible that
the many hispid and stiff hairs that cover all its parts might
modify the animals’ mucous membranes and thus cause more
or less grave inflammations.
It is therefore beyond doubt today that the Haé-Téou
does not present any advantage for our climate and that the
reputation that one tried to build for it as well as the drums
that were beaten in its favor will not save it from the oblivion
it deserves so well. Looking at the points we just considered,
its life span has run its course.
And yet, here again we find this old proverb selffulfilled: “Sometimes, to some things, a misfortune can be a
good thing.” Here is how:
The keen interest produced by the Haé-Téou has
engendered competitors; experiments were multiplied,
different varieties of soybeans were tested, among them
one with black beans, small ones, that one was ready to
consider it as being identical to Haé-Téou, which was not to
be the case, as we were able to ascertain in the garden of the
Etampes Horticultural Society where, thanks to the kindness
of its President, Mr. Blavet, we were able to study it in
comparison with other varieties.
The black soybean classified as ‘for forage,’ provided
to us by the House of Vilmorin and Company has the great
advantage of being an extraordinarily early variety.
Indeed, while sown at the same time as other soybean
varieties, it was completely ripe one month before the
others and the plants, carrying well developed seeds, were
completely dried while the famous Haé-Téou was barely
showing a few seeds. Thus the conclusion that the HaéTéou must be ruthlessly rejected in favor of the ‘for forage’
soybean from the House of Vilmorin, is now presenting the
double advantage of providing forage through its leaves and
seeds. Besides these advantages, could the “for forage” soja
also be put to culinary use? That remains possible, although,
from that point of view, its interest would be secondary: we
have on hand indeed varieties that are more favorable for the
quality of their seeds that, with their white-yellowish color,
are more readily accepted as vegetables, which is not the
case for black soybeans that, less pleasing to the eye, are also
less nutritious. Address: France.
2678. Journal de la Societe Centrale d’Horticulture de
France. 1881. Procès-verbaux. Séance du 27 Octobre 1881
[Verbal proceedings. Meeting of 27 October 1881]. 3:627-28.
Third Series. [Fre]
• Summary: Mr. Hardy, 1st vice-president, is presiding. The
register recorded the signatures of 130 titular members and
of 6 honorary members.
The verbal proceedings of the last meeting were read
and adopted.
The president proclaimed, after a vote of those present,
the admission of three new titular members who had been
presented at the last meeting and who had not encountered

any opposition.
The following objects were deposited on the desktop (le
bureau).
2nd by Mr. Vavin, devotee (amateur; not a farmer
or land owner) at Neuilly (Seine), the soybean or oil pea
(du Soja hispida ou Pois oléagineux) of Japan, having a
white hilum (à oeil blanc), a small squash (Courge; genus
Cucurbita)... Address: Etampes, France.
2679. Levallois, A. 1881. Sur la matière sucrée contenue
dans la graine du Soja hispida (Muench) [On the sugars in
soybeans]. Comptes Rendus des Seances de l’Academie des
Sciences (Paris) 93:281. July/Dec. [1 ref. Fre]
• Summary: “The purpose of this note is to add some
additional facts concerning the sweet material (matière
sucrée), the presence of which I have reported, in a large
quantity, in the seed of Soja hispida.
“This substance, which I have again been unable to
obtain in a crystallized state, is endowed with a slightly
sweet taste; precipitated from its alcoholic solution by ether,
then dried at 100ºC in a vacuum, it becomes a spongy mass
that is very deliquescent [i.e., it tends to undergo gradual
dissolution and liquefaction by the attraction and absorption
of moisture from the air].
“It does not reduce Fehling’s solution (la liquer
cupropotassique), but when heated in very dilute mineral
acids, it is transformed, after several seconds, into reducing
glucose; the action of acetic acid is much slower. It has a
dextro-rotary power of about 115º; by inversion, this rotary
power is notably weakened, without changing sign, and
approaches 35º.
“This sweet material ferments rapidly and completely
under the influence of the yeast from beer; the ferment
[enzyme] which inverts yeast (le ferment inversif de la
levure) transforms it into glucose: this action is therefore
analogous to that which is produced with cane sugar (le sucre
de canne) [saccharose or sucrose]. Heated with nitric acid, it
gives acetic acid and mucic acid.
“This substance seems to be a distinct sweet material:
it is analogous to cane sugar in some of its properties, but it
distinguishes itself by the production of mucic acid, making
it more similar to melitose (mélitose).
“I will continue the study of this substance and its
derivatives.”
Note 1. Street and Bailey (1915, p. 853) say that this
substance is galactan.
Note 2. This is the earliest document seen (Sept.
2019) concerning an enzyme (ferment) in connection with
soybeans.
Note 3. This is the earliest document seen (Oct. 2016)
concerning the presence of cane sugar or (implied) sucrose
soybeans.
Note 4. Stanislas Meunier (June 1880) states that Mr.
Albert Levallois is laboratory assistant at the National
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Institute of Agronomy [France]. Address: France.
2680. Wiener Landwirthschaftliche Zeitung (Vienna). 1881.
Die Praktische Landwirth [The practical farmer]. 31(88):7.
Nov. 2. [1 ref. Ger]
• Summary: Established in 1864, this section–which is a
supplement to the Wiener Landwirthschaftliche Zeitung–
appears each Thursday.
The bottom half of the page bears the heading: Contents
for the Year 1881. The soybean appears in issue no. 14 in an
article titled Die Sojabohne als Ersatz der Koffeebohne (The
soybean as a substitute for the coffee bean).
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. We cannot find this article anywhere in ANNO.
2681. Bulletin Trimestriel de la Societe des Agriculteurs du
Nord. 1881. Acclimatation du soya hispida [Acclimatization
of the soybean]. p. 323-24. Meeting of Nov. 9. [Fre]
• Summary: Mr. Victor de Swarte, treasurer general of Jura
[a department in eastern central France, sharing a border with
Switzerland] and a member of the Society, addresses a report
on the agronomic trials of soya hispida that he had done in
his department. He gives successively the results obtained by
Mr. Nel, a farmer in Lond-le-Saulnier, and by Mr. Grant, of
the same town.
It was decided that this report, which is one of the most
interesting, will figure extensively in the Bulletins.
Mr. Standaert, a farmer in Petite-Synthe, sends some
information as well on soya hispida. He planted 15 ares
(1 are = 100 square meters) under good conditions. In the
first days of April, everything came up perfectly, but the
uprooting was only done on October 31, because the autumn
had been too humid. The pods were quite numerous, but still
green and only bearing three or four beans at the most. Mr.
Standaert thinks that soya hispida will have much trouble
acclimatizing in the department of Nord, unless there is dry
weather and heat at the moment of maturation; this result
should hardly be hoped for.
Mr. Corenwinder is of the opinion that we must not
expect a profitable seed from soybeans in our climate and
that its cultivation can only be recommended to obtain
forage for livestock. Soybeans, like corn (maïs), should be
cultivated in our country, not for their beans, that almost
never reach maturity, but as a forage plant. Soybeans should
then be cut when still green, so that the useful materials
[nutrients] that they contain have not entirely entered the
beans.
Mr. Desprez, of Capelle, is of this opinion: he sowed
around 20 ares of soya hispida, and, despairing of ever
seeing it ripen, he harvested it, chopped it up, and placed it
in a silo. He will make the result that he obtains known to the
society.

2682. Gardeners’ Chronicle (London). 1881. Soy beans in
China. 16(411):632. Nov. 12. New series.
• Summary: “The Soy Bean (Soja hispida), as is well known,
is very largely used in China as an article of food. A kind
of curd is prepared from them, but they are mainly used
to manufacture an edible oil, and the refuse pulp after the
expression of the oil is manufactured into cakes the size
and shape of large cheeses weighing about 60 lb., which
are used either as fodder for animals, or more frequently as
manure, especially for Sugar-cane plantations in the southern
parts. The beans are known under three distinct varieties,
black, yellow, and green: the yellow are said to be the best,
as producing most oil. It is stated in a recent report from
Newchwang [a treaty port, today’s Yingkou, in Manchuria]
that the natives of that place boast that the oil made on the
spot is much better than that made from the same beans after
their arrival in the South.
“The harvest takes place in August and September, and
the beans from the neighbouring localities are shipped from
Newchwang before the river closes, and during the winter,
when the roads are hard and the rivers can be crossed on the
ice, thousands of carts arrive from the more distant districts
with produce that is shipped away the following spring or
summer. In fact, the shipment of produce goes on all the year
round as long as the port is open. Bean-oil and bean-cake
can be kept any length of time without spoiling; the beans
themselves are more perishable, but will keep for a year or
more if preserved from damp.”
Note 1. This is the earliest document seen (April 2007)
stating that soy bean cakes (or meal) are used as a fodder or
feed for animals.
Note 2. This is the earliest document seen (June 2007)
describing the transportation of soy beans over roads using
carts or trucks; this takes place in Manchuria. Address:
England.
2683. Wiener Zeitung (Vienna). 1881. Handel, Industrie,
Verkehr und Landwirthschaft [Trade, industry, transport and
agriculture]. No. 264. Nov. 18. p. 6-7. [Ger]
• Summary: With regard to the inquiry that was issued on
the part of the Imperial-Royal Ministry of Agriculture (k. k.
Ackerbauministerium) to the museum concerning the use
and preparation of the soybean (Sojabohne) for purposes of
nutrition in China and Japan, detailed notifications arrived
from several correspondents in the envisioned countries and
were forwarded to the Ministry.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2684. Journal de la Societe Centrale d’Horticulture de
France. 1881. Procès-verbaux. Séance du 24 Novembre
1881 [Verbal proceedings. Meeting of 24 November 1881].
3:699. Third Series. [Fre]
• Summary: Mr. Giraud (Mauritius) says that entomologists
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know of a certain insect that attacks conifers.
The same member [Mr. Giraud] points out the fact
confirmed by Mr. Vavin that the cutworm or caterpillar (Vers
gris ou chenilles) of the Agrotis exclamationis L. (Heart and
Dart moth) and the A. segetum Cat. (Turnip moth caterpillar)
of Vienna, which has been abundant this year and which has
devoured underground almost all types of vegetables, has not
touched the soybean or oil pea of Japan (Soja hispida DC, ou
Pois oléagineux du Japon), and this constitutes a new merit
for this legume. Address: Etampes, France.
2685. Gardener’s Monthly and Horticulturist. 1881. The soy
bean. 23(275):337. Nov.
• Summary: “This–the Soja hispida–has been under culture
in American gardens ever since Commodore Perry’s
memorable expedition to Japan. But no one seems to have
known the use of it, and so it soon disappears, as, in the
usual way of cooking it, any ordinary bean is better. Among
Mr. Dreer’s Japan collection at the State Fair [probably
Pennsylvania] we noted that it again appeared, and we are
moved to give the following from the Gardener’s Chronicle,
as showing how to use it:
“’The greatest use to which the plant is put in China
and Japan is in the preparation of soy [sauce] and of various
kinds of food from the ripe seeds. The manufacture of
shoyu, or soy, is thus described in a descriptive catalogue of
agricultural products of Japan, exhibited at the late Sydney
International Exhibition [Australia; held Oct. 1879]. Equal
parts of beans and wheat are used; a small part of the wheat
is mixed with koji, which is an alcoholic [sic] preparation
from rice, and allowed to ferment; the remainder is roasted,
and the beans are also roasted. The roasted beans and wheat
are then mixed together with the fermenting wheat, placed
in shallow wooden boxes, and kept for some days at a fixed
temperature in a warm chamber with thick walls, until the
whole mass is covered with fungus. It is very important that
the temperature of this chamber should be kept at the proper
point. By these processes part of the starch of the wheat is
converted into dextrine and sugar, and lactic acid and acetic
acid are formed. It is then mixed with salt lye. The mashings
are removed to large vats, and kept there for at least twenty
months, but more often for three or five years, the better
qualities being those that are kept for the longer periods. The
best soy is produced by mixing that kept for five years with
that kept for three years. After it has been kept a sufficiently
long time, it is strained through thick cotton bags, and the
residue submitted to pressure. Before filtering, honey is
sometimes added. The residue, after pressing, is again mixed
with salt and water, and again pressed, the yield being soy
of an inferior kind. Sometimes water is added to this second
residue, and it is again pressed. The residue first obtained is
occasionally used as food, and the last residue as manure.
(See Gardeners’ Chronicle, vol. xiii., new series, pp. 178,
209, 242.)

“’Shoyu, or soy, is a very important condiment; it is
mixed with a great many kinds of food, and is produced
and consumed in very large quantities. Regarding the use
of the soy bean as a vegetable in Japan, the writer of the
foregoing remarks on soy says: ‘It is the vegetable which
approaches nearest in chemical composition to animal food
(meat), containing, as it does, one-fifth of its weight of fat,
and often two-fifths of nitrogenous matter. It is an extremely
valuable adjunct to the food of a people who subsist so
largely on a purely vegetable diet, of which the bulk is rice,
so rich in heat producers–starch, and poor in flesh formers–
albuminoids.’”
2686. Levallois, A. 1881. Sur la matière sucrée contenue
dans la graine du Soja hispida (Münch) [On the sugars in
soybean seeds]. Repertoire de Pharmacie 9(11):518. Nov.
New Series. [Fre]
• Summary: This is a reprint of the full text of the author’s
article which appeared in Comptes Rendus des Seances de
l’Academie des Sciences (Paris) 93:281. July/Dec. Address:
France.
2687. Penhallow, D.P. 1881. Meiso [Miso]. Kansas City
Review of Science and Industry 5(7):437-41. Nov.
• Summary: “It is well known that the Japanese are a riceeating people, with whom this article, meiso, is perhaps, the
most important of all their foods, but it is not so generally
known that the flesh of animals could hardly be considered
a regular article of food until within the past few years,
and even now, with the great mass of the people, meat is
seldom used. Thus for centuries, these people have lived
almost wholly without that which western people consider
so important a source of nitrogen. It seems, however, that
the demands of nature were recognized and met by obtaining
from the vegetable kingdom what they failed to secure from
the animal, and thus it is we find them consuming enormous
quantities of beans prepared in a great variety of ways.
Some of the important preparations from beans are cheese,
or tofu–a white, curdy mass strongly resembling cottage
cheese, unflavored with salt, and held in high estimation. It
is prepared in a variety of ways, but almost invariably forms
a part of every meal as a constituent of soup. Cake–a stiff,
jelly-like confection made by straining boiled [azuki] beans
and incorporating with a large proportion of sugar. Pickles–
beans in the pod and frequently on the stem [edamame],
pickled in a strong brine; they are eaten without further
preparation. Sugared beans–roasted beans enveloped in a
heavy coating of sugar, and sold as a confection. Shoyu,
or Soy–a liquid of dark color and salty flavor, made by
fermenting a mixture of salt, beans, and roasted wheat or
barley. It is largely eaten with fish and rice. There are other
modes of preparation which we will pass over with the
exception of meiso, which forms the subject of this article.
“The pasty mass manufactured and sold under this name
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constitutes one of the most important of the preparations
from beans, and enters largely into the diet of all classes as
a basis for soup, or, in various forms, as a sauce for fish and
meat. In composition it consists of:
“Salt–4.5 to = 2.30 bushels.
“White [soy] beans–1 koku = 5.13 bushels.
“Rice–4 to = 2.05 bushels.
“Salt.–The salt employed is of a very crude sort. It is
obtained from sea water by evaporation under the influence
of solar heat, and as no attempts are made to secure any
special degree of purity, it is consequently contaminated
with other salt’s and its specific value thereby lessened.
Sticks, straw–especially from the coarse bags in which it
is transported–and dirt are also always to be found, and
as no efforts to cleanse or purify, beyond removal of the
larger fragments of straw, etc., are made at the factory, the
product into which such salt enters has a rather uninviting
appearance. It is always used dry.
“Beans.–The ordinary white [soy] beans appear to
be used in preference to any others. They are prepared by
boiling for about six hours, when the fire is drawn and they
are allowed to cool in the boiler. The next morning they are
removed from the boiler and placed in mash boxes which
measure 10 x 3 x 1 feet, where they are thoroughly reduced
and mixed with the rice and salt by means of a round pole
used as a pestle.
“Rice.–White rice, or that which has been well cleaned,
is soaked in cold water for two days. It is then well drained
and transferred to a boiler containing fresh water, when it
is steamed for three hours. While yet hot, it is taken to a
warm room and allowed to remain under the influence of a
warm, moist air for four days, when the whole is found to be
covered with an abundant growth of fungus.
“The room in which this operation is performed usually
measures about 10 x 20 feet, is constructed of mud walls–
eight or ten inches in thickness, and is made as close as
possible with the exception of one small window to admit
light for the workmen, and a door through which to enter.
The only moisture in the room is that which comes from the
moist rice, but a constant temperature of 80ºF. is maintained
by means of a large charcoal fire at each end of the room. It
is regarded that a warm, moist air, undisturbed by draughts,
is quite essential to the success of the operation, though
darkness is not deemed requisite, the absence of windows
being more a matter of economy than anything else. The
production of the fungus is usually regarded as the critical
part of the whole manufacture, and failure sometimes occurs.
No reason could be obtained from the Japanese why the
subsequent fermentation is dependent upon the presence
of the fungus; that its production is an essential part of the
process was all the information that could be obtained.
“At the end of four days, the rice is taken out into a
large airy room and spread upon straw mats, 3 x 6 feet,
and allowed to cool for one and a half hours. It is then

transferred to small trays which measure 18 x 8 x 8½ inches,
for convenience in handling, when it is allowed to cool as
rapidly as it can. Whether the rice now dries or remains
moist appears to be a matter of indifference. As soon as
thoroughly cooled, it is incorporated with the salt and beans.
It is generally customary, however, to prepare the rice in
large quantities once in four days, and thus have a stock
always on hand. In that case, as soon as cooled, it is mixed
with the salt and placed in large storage vats, where it is
tamped solid by the feet, and will then keep without trouble
for two months.
“When all the ingredients have been thus prepared, they
are placed, cold, in the mixing boxes already described, and
thoroughly incorporated into a stiff, pasty mass by means of
a long mixing rod. This mixture is then placed in large vats
having a capacity of about seventeen koku or eighty-seven
bushels. Here it is packed solid by the feet and allowed to
undergo a very slow fermentation. Every effort is made to
keep the temperature of the mass down as low as possible,
and if, during the summer, the heat of fermentation gets too
great, the whole mass spoils. It is then mixed with roasted
wheat and by further fermentation converted into shoyu or
soy. Sometimes the mixture fails to ferment properly, when
it is taken out and mixed with a fresh portion of beans. The
fermentation is allowed to continue six months in summer
und eight months in winter, at the end of which time the
meiso is ready for the market.
The result of these various operations is a stiff, pasty
mixture of repulsive appearance and disagreeably sour odor,
and though it would hardly find favor with Americans or
Europeans, possibly excepting epicures, it seems to be in
great demand with the Japanese.
“The factory where these facts were obtained employs
six men, and the annual produce amounts to from 900 to
1,000 koku, equal to 4,617 to 5,130 bushels. The cost of the
various ingredients and the finished product is as follows: *”
“Beans, 1 koku–5.13 bu–6 yen.
“Rice, 1 koku–10 yen.
“Salt, 1 koku–5.40 yen.
“Total cost of meiso per koku–7.13 yen.
“Market price per koku–13.20 yen.
Footnote (*): “Prices for 1880; probably somewhat
higher at present. Yen, gold, is equal to the U.S. dollar.”
Continued. Address: Prof., late of the Imperial Agricultural
College of Japan [Tokyo].
2688. Penhallow, D.P. 1881. Meiso [Miso] (Continued–
Document part II). Kansas City Review of Science and
Industry 5(7):437-41. Nov.
• Summary: (Continued): “The mouldy rice, prepared as
described, constitutes the yeast of the Japanese, and is used
for all the purposes, including bread-baking, for which we
would employ ordinary yeast. Its production is, therefore, of
considerable importance, as upon it depends the manufacture
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of meiso, saki (fermented liquor), vinegar, and shoyu. It,
therefore, becomes evident that, the principal interest of this
entire manufacture centers in the fungus which develops
upon the rice, because of the variety of forms which may
be developed from its spores under different conditions of
warmth and moisture, and also exposure to the air.
“In order to obtain some satisfactory evidence on
this interesting subject, the various products–mouldy rice,
meiso, yeast, and vinegar–were submitted to microscopical
examination. A sample of meiso was taken from a vat where
fermentation had been in progress for some time. It was
noticed that the temperature was so low that the whole mass
felt cold to the hand, and thus whatever fermentation was in
progress, must have been going on at a very slow rate. On
examination, there appeared numerous spore-like bodies,
similar in form and size to the spores from the mouldy rice,
which they doubtless were. In addition, there were many
short and irregularly branched filaments in all stages of
growth from the spore. Nothing was seen which could be
called yeast-plant proper, or S. cerivisiae [Saccharomyces
cerevisiae].
“A sample of freshly made vinegar showed the liquid to
contain a very large number of spermatia-like bodies, while
masses of the true vinegar-plant were also numerous. The
cells of these measured one seven-thousandth of an inch in
diameter. No true yeast-plant was to be found, though this
may possibly have been due to the degree of saccharine
exhaustion as well as the low temperature of the fermentation
A sample of vinegar, containing a good surface growth of the
vinegar-plant, was kept for three weeks, in the hope that fruit
might appear and thus furnish one more link in the chain of
evidence; but none appeared, although the net-work of cells
constantly and rapidly increased, and further observations
were interrupted by departure for home.
“Yeast made in the ordinary way, but using the mouldy
rice to start the ferment, showed the familiar forms of the
true yeast-plant. The fungus on the mouldy rice proved to be
our old friend Penicilleum [Penicillium].
“These observations furnish us with a practical
illustration of the fact that these vegetable structures of low
degree of organization, are not necessarily constant in form
and structure, but are liable to vary greatly under different
conditions of temperature, moisture, and exposure, and that
they are associated with fermentation of varying rapidity
as well as with products which are more or “less dissimilar.
They furnish one instance of the effect which environment
has upon the individual.–The Kansas City Review [of
Science and Industry. 1881. Vol. 5, No. 7, p. 437-41. Nov.].
Address: Prof., late of the Imperial Agricultural College of
Japan [Tokyo].
2689. Carrière, E.A. 1881. Chronique horticole [Horticultural
chronicle]. Revue Horticole: Journal d’Horticulture Pratique
(Paris) 53:441-45. Dec. 1. See p. 441-42. [1 ref. Fre]

• Summary: The section about soybeans contains a long
extract from the Bulletin de la Société d’horticulture
d’Étampes (1880, p. 49). Address: France.
2690. Carrière, E.-A. 1881. Chronique horticole
[Horticultural chronicle]. Revue Horticole: Journal
d’Horticulture Pratique (Paris) 53:441-45. Dec. 1. See p.
442-43. [1 ref. Fre]
• Summary: The section about soybeans notes: Decidedly,
soya is going places. From the garden, it will move to the
field; from trial to applied use, that is a logical course.
There follows an extract from a letter addressed to
Messrs. Vilmorin by Mr. Tardieu, at Frétoy-le-Chateau, by
Guiscard (Oise (department)). One passage is quoted.
Soya will be, I believe, a God-send to light soils as
a weed smothering plant, having behaved better, in the
maturing process, than the native beans. I had the whole field
cut with a mower. The leaf break-down, which concerned
me, went well. Because of the thinness of each leaf, the vast
quantity of those leaves is an added safety factor. Thus I am
planning to cultivate this plant on a large scale in my light
soils. This plant becomes so thick that rabbits nibble on the
outskirts and have difficulty entering into the field.
Let us notice however, that if it (soya) is cultivated
as a ‘smothering plant,’ it would be suited to select a very
vigorous and bushy plant, even if it does not ripen its fruits
so well, as, in this case, it would be an exceptional kind
of cultivation, intended to cleanse the soil as it is done for
weeding cultivations (Note: This may mean to cultivate the
soil to make existing weed seed sprout–and then till them
into the soil as green manure–before they set new weed
seeds).
In the event that one would seek a forage crop, then one
should select an early variety that, besides the stems and the
leaves, could ripen its fruits, which would add to the nutritive
character of the forage. Address: France.
2691. Carrière, E.-A. 1881. Soja d’Étampes [Soybean of
Etampes]. Revue Horticole: Journal d’Horticulture Pratique
(Paris) 53:448-49. Dec. 1. [1 ref. Fre]
• Summary: Under the above name, the Horticultural
Society of Etampes, under the repeated pronouncements and
encouragements of its president, Mr. Blavet, has cultivated
and disseminated, now for several years, with a zeal and a
persistence that we could not praise it too much, a particular
variety of soybean that should not be confused with any of
the others from which it differs, at least by its qualities.
It is because these properties were ignored or denied
that one arrived at completely contradictory conclusions on
soybean plants, even, when on each side, these conclusions
were based on experiments. The reason is that all these had
been conducted on different elements that, all, carried the
same qualifier: hispida.
This specific term, hispida, applied to soybean plants,
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has no value, since all or most of the varieties within the
group have hairy fruits. The form hispida per se, the one
that is commonly cultivated, encompasses a great quantity
of sub-varieties that differ in the vigor, the dimensions, the
earliness or lateness of the plants, the shape, the size and
mostly the color of the pod. Let us add that their relative
quality differs as well. Also most of them–or at least the ones
that we actually saw–have a relatively large hilum (hile)
and always a colored one. The Soja hispida from Etampes,
on the contrary, has a very small, non-colored seed scar
(ombilic), so that one would barely see it, unless one were
paying close attention. As for the vegetative part of the plant
and its appearance, these characteristics are similar to the
characteristics present among certain other sub-varieties.
It is, let us repeat, for not having taken these differences
into account, that we have arrived to expressing opinions
that were so contradictory about soybean plants and that we
still see every day articles appear in which it is proposed to
exclude this plant from the vegetable garden. Thus, recently,
during a meeting of the national and central horticultural
Society of France, within the committee for vegetable
gardening, one of its main members, the committee
Secretary, was stating, referring to soya, “that the plant has
been overly lauded, whose main merit is that livestock gladly
eats it and that it can be of service in large scale cultivation.
As a plant for the vegetable garden, it presents this double
inconvenience: that when young, the pod is difficult to
extract from the shell and when mature, it becomes a rather
coarse food.”
Well, we, who saw and studied the plants in Etampes,
where we ate Soja hispida from Etampes, do not hesitate to
state that these sayings are absolutely contrary to the truth.
And we affirm that this vegetable is delicious and that, as a
food, no other legume can compare to it in terms of flavor,
its silkiness, and fine taste, which is one of the most pleasant.
It cooks rather quickly. As for the shelling, once the pods
had reached maturity, it did not present us with difficulties;
dried, they open up easily and can then be opened with a flail
(fleau) as is done with beans.
Could there be Soja hispida varieties that present
the inconveniences mentioned by the Secretary of the
Committee for vegetable gardening that we reported earlier?
It is probable, indeed even certain. But we do not hesitate to
assert that it is a different matter with the so called Etampes
Soya, that, as a culinary plant, is of first rate. And thus, we do
not hesitate to recommend it.
Does this mean that this soya is the epitome of
perfection and that one could find nothing better? No,
undoubtedly, and when one thinks about this so considerable
amount of beans, peas, Fava beans that we have obtained,
it would not be prudent to maintain that soya plants cannot
be improved and that we cannot procure varieties of higher
merit than the ones we already have even of the ‘Etampes’
variety. The efforts will mostly have to be directed towards

larger pods and longer shells, without prejudice to the other
qualities: earliness, white pods, etc, etc. Towards that goal,
we will have to observe and study the plants carefully and
select for seeds the pods that already present modifications in
the direction of the ones being sought. Address: France.
2692. Tropical Agriculturist (The) (Peradeniya, Ceylon).
1881. The soy bean, a new feeding stuff. 1:567. Dec. 1.
• Summary: This is reprinted from British Mail [Masl].
“Mr. Wamford [Warnford] Lock has drawn attention to the
soy bean of China and Japan, Glycine soya (Soja hispida),
sufficiently familiar as the source of the eastern sauce of that
name, and affording a valuable oil (bean oil), which is the
subject of an article in the new ‘Industrial Encyclopaedia.’
It is attracting considerable attention among Continental
agriculturists, and has recently been experimented on with
regard to its value as a food for milch cows and fat cattle.
As a forcing food for milch cows, the soy bean is superior to
grains; for fat cattle, it is less adapted, and ranks second to
grains.
“The plant can be cultivated in Central and Eastern
Europe, and similar localities, especially in unfavourable
years, when other crops are backward. For growth as a field
crop it is recommended to be sown in rows 18 in. apart in the
middle of May.
“The qualities of the beans grown in diluvial [deposited
by a flood] and alluvial [deposited by running water] soils
are shown by the following analyses [alluvial given in
parentheses]:–Water 15.20 (19.50), fat 16.21 (17.94), protein
28.63 (25.94), non-nitrogenous extractive matter 30.84
(33.16), fibre 4.38 (4.45), mineral matter 4.74 (8.82).
“The straw or haulm of the plant is practically worthless
for neat cattle, but the husks and leaves, mixed with mashed
food, or even alone, are readily eaten. It has also been
found that the chopped beans, soaked for 12 hours in water
containing a little salt, are greedily taken by cattle, and that
few pass through undigested.
“According to M. Roman, a French savant, the
cultivation of the soja or soya, has of late years been largely
developed in Austria-Hungary, Italy, and parts of France.
This plant is extensively cultivated by the Chinese, who
make a cheese and various dishes from its fruit. When
roasted the seeds form an excellent substitute for coffee,
and altogether M. Roman thinks that the plant will pay
better than the potato. At present the retail price of the soja
beans is sixpence per pound, but as the plant becomes more
extensively cultivated, they will no doubt be reduced in
price.”
Note 1. This journal is published by the Dept. of
Agriculture, Peradeniya, Ceylon.
Note 2. This is the earliest English-language document
seen (Nov. 2012) that uses the term “substitute for coffee” in
connection with soy coffee.
Note 3. This is the earliest English-language document
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seen (Nov. 2020) that uses the word “protein” in connection
with soybeans.
2693. Wiener Landwirthschaftlichen Zeitung (Vienna). 1881.
Feuilleton [Feature]. 31(97):6-7. Dec. 3. [Ger]
• Summary: The next week, the district association meeting
took place. The president called it to order in the usual
way, made a few minimal remarks, and turned the floor
over to the secretary. After his speech, Professor Kleinlich
gave a lecture about the significance of swallow guano in
agriculture, the tenant farmer (Pächter) Mr. Falsch spoke
about the introduction of raising silkworms, the estate
owner (Gutsbesitzer) Mr. Sand advocated the cultivation
of the soybean (Sojabohne), and with that, the meeting was
adjourned.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2694. Swarte, Victor de. 1881. Rapport sur la culture du
Soya Hispida dans le département du Jura [Report on the
cultivation of the soybean in the department of Jura]. Bulletin
Trimestriel de la Societe des Agriculteurs du Nord. p. 35758. Meeting of Dec. 7. [Fre]
• Summary: Reports on the cultivation trials of two growers
from Lons-le-Saulnier: (1) Mr. Alphonse Nel, farmer. Mr.
Nel planted seeds of Soya hispida in his garden on 22 June
1881 at 11 o’clock in the morning; the germination time was
168 hours [7 days] (until June 30).
The time required for flowering was 38-41 days; the
flowering stage passed very rapidly. They did not all bloom
at the same time and the flowers succeeded each other within
a period of 4-5 days at the most.
A strong frost on the night of October 4 obliged us to
harvest the seeds before they had matured. We assume that
without this sudden change of temperature, they would have
needed 10-15 more days to reach complete maturity. Soya
hispida tolerated the heat waves much better than all [other]
varieties of haricot beans; the flowers were not scorched
[the edges of the flowers did not turn brown] while those of
the native beans (haricots du pays) scorched as they were
opening.
The number of beans enclosed in each pod varies from
one to three.
The agronomic trial was done in quite poor soil, and in
very fatty / clayey soil.
Only one remark was made by Mr. Nel, and it seemed
worth including in this report: the rats and mice, which do
not attack haricot beans, avidly rushed upon Soya hispida.
Could it be because of the oily nature of this bean?
(2) Mr. Grand, horticulturist. The planting was done
within the first 15 days [from June 22 on], and germination
was slow.
Until June 29, the plants remained puny, but from
this time forth and under the influence of heat waves, their

development was very rapid, despite an extraordinary
drought that Mr. Grand did not remedy by any watering.
The experiment was done in clayey but strongly
manured soil. Everything made us suppose that the product
would have been even more beautiful in a weaker soil.
Several plants produced 100 to 125 beans. Address:
Corresponding member [France].
2695. Oesterreichische Monatsschrift fuer den Orient
(Vienna). 1881. Die japanische Sojabohne als Nahrungsmittel
[The Japanese soybean as a foodstuff]. 7(12):204-05. Dec.
15. [1 ref. Ger]
• Summary: In the July issue of this periodical was
information on the preparation of miso from soybeans.
Additional information was sent by Dr. G. Wagener, our
correspondent in Tokyo.
Contains a detailed description of how to make miso
(miszo). Soybeans are soaked for 12 hours until soft. The
water is poured off and the beans are then cooked for 5 hours
in fresh water. The thick, viscous, sweet-tasting cooking
liquid is filtered off (using a basket) and the beans are
mashed underfoot. To each 1.8 liters of beans are added 5.4
liters of koji (made by the fermentation of rice), 5.4 liters of
salt, and 1.8 liters of the cooking liquid. The combination is
mixed and filled into vats, which are then covered with oiledpaper (Oelpapier). This koji miso or white miso is ready
after 10 days.
A very delicious red (aka) miso is made without koji. In
the countryside, miso is prepared in other ways and can be
kept for 7-8 years.
2696. National Tribune (The) (Washington, Dictrict of
Columbia). 1881. Chinese oil-bean. Dec. 17. p. 7, col. 1.
• Summary: “Recently at the Atlanta [Georgia] exposition
Mr. Atkinson, of Boston, distributed beans received from
China, where they are largely used for the manufacture of oil
and for other domestic purposes. Having seen a few of these
beans, we find that they are the seeds of Glycine Soja (Soja
hispida), a low-growing Asiatic plant, which very much
resembles the common bush bean of our gardens. Samples
of these beans have been frequently imported during the last
thirty years. The Japan expedition procured a supply of both
the white and red-seeded varieties, which were distributed
and cultivated as an experiment after the arrival home of the
expedition. It is the well-known soy bean which is largely
used in China and Japan (called miso by the Japanese) for
making a kind of sauce called sooja [sic] or soy. The manner
of making is said to be by taking equal quantities of the
beans and bruised [sic] wheat, and boiling them together
until soft; the mixture is allow to ferment, after which salt
and water are added and the liquor strained, after which it
is placed in a stone jar, where it is kept tightly closed until
used.
“Of late years the beans have been much used for
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the manufacture of oil, and the refuse pulp after the oil is
expressed is made into cakes the size and shape of large
cheeses, weighing about 60 pounds, which are used as fod
for live-stock. This bean-cake is also very extensively used
as manure, especially for the sugar-cane plantations in the
southern parts of China, and is an article of considerable
domestic commerce in that country. The oil made from the
fresh beans is said to be much better than that made from
beans that have ben gathered for two or three months. The
bean-oil and bean-cake can be kept for a long time without
spoiling. The beans can be grown in any locality where the
common bush bea can be grown.”
Note: This article contains many errors. For example,
“the red-seeded varieties” are azuki beans. The wheat is
roasted, not bruised. Miso is not a Japanese name for the soy
bean but a Japanese seasoning paste in which the soy bean is
a major ingredient.
2697. Renouard, Alfred. 1881. Compte-rendu des travaux de
l’année 1881: Section des sciences appliquées [Report on the
work of the year 1881: Section of applied sciences]. Bulletin
Trimestriel de la Societe des Agriculteurs du Nord. p. 23-24.
Solemn meeting of Dec. 18. [Fre]
• Summary: For a long time, a number of learned societies,
among which I must place at the forefront the Society
for Acclimatization of Paris, have tried to introduce into
France the cultivation of a sort of oil pea (pois oléagineux),
resembling both the lentil and the haricot, and imported from
Japan to Austria under the botanical name of Soya hispida.
According to one of the associate members of our society,
Mr. Julius Robert, who resides at Seelowitz, Moravia, this
pea gives excellent results in the feed of livestock, and it
is also sought after for domestic [human] consumption.
Mr. Albert Lapureau wanted to determine its chemical
composition; he has noticed in various analyses he has
conducted a considerable quantity of nitrogenous materials.
Based on their faith in the valuable information about
this Dolichos bean (dolique) provided by Misters Julius
Robert, Corenwinder, and Olivier Lecq, who first occupied
themselves with it, as by Mr. Ladureau, a certain number of
members of the Society decided to plant soybeans.
The most detailed results were furnished to us on this
subject by Mr. Victor De Swarte, treasurer-general of Jura.
With a care that denotes all of the benevolent ardor with
which our colleague devotes himself to what can be useful
to the agriculture of his country, Mr. De Swarte brought back
the results obtained from two farmers from Lons le Saulnier,
Messrs. Nel and Grant, and he sent us a very interesting
communication on these trials. We cannot thank Mr. De
Swarte enough, and we encourage him to keep us informed
of his further observations on this subject.
Let us again remember here that, according to the
opinion of Mr. Robert, confirmed scientifically by our wise
colleague Mr. Corenwinder, the soybean grown in our

countries, must be cut while still green to be used as forage.
[At this stage] the useful principles (principes [nutrients])
of the plant have not yet migrated to the seed, and as they
remain entirely in the plant, they profit all the more the
farmer, who uses it [the soybean plant] to feed his livestock.
Address: The Younger (fils), Secretary-Archivist [of the
Society, France].
2698. Raveret-Wattel, C. 1881. Extraits des procés-verbaux
des séances de la société. Séance générale du 9 Décembre
1881 [Excerpts of verbal proceedings from meetings of the
society. General meeting of 9 Dec. 1881]. Bulletin de la
Societe d’Acclimatation 28:760-783. Dec. See p. 778-80.
[Fre]
• Summary: “Mr. Mathey of Rouchechouart (Haute-Vienne)
[in west central France] sends several black soybeans (HeiTéou) to the Society, together with the following information
(p. 778): “’The soil in which the seeds, provided by the
Society, were planted was very dry and from elevated
ground; it is of mediocre quality and very clayey. If, as I
hope, the Society is willing next year to put at my disposal
a few black soybean seeds, I shall start planting trials again
with them, but this time I will plant them much earlier.’”
“Mr. Paillieux writes to the secretary general of the
Society... The cultivation of the black soybean is even more
important. This variety of Soya does not even bloom in the
region around Paris, but it would be very interesting to see
it prosper in southern France, particularly in the Vaucluse [a
region in southeastern France], which has been hit by natural
calamities for several years.” (p. 779).
He also sends and describes three varieties of gobo, a
Japanese root vegetable.
“Mr. de Cazenove writes to the president of the society:
‘I have the honor of presenting to you the results of my
planting trials with the various seeds that the Society was
kind enough to give me last year.’ 1. Agua dulce beans were
planted in the spring on strong and deep granitic soil (near
the town of Lyon [capital of Rhône dept. in east central
France at the confluence of the Rhone and Saône rivers]).
The beans grew well but the drought and insects reduced
their seed yield. 2. Rhubarb from Tibet. Planted in June in
the same soil, they did not come up.
“’3. Soybeans (Soja). Planted in the same soil and
terrain, they came up well, and provided about 1-2 liters of
seed harvested at the end of September from about 50 plants.
“’Another portion of soybeans, seeded in a very light
soil, succeeded well on an irrigated, very granitic soil. But
only 12 of these plants produced seeds; I am sending you
half of that harvest. I am keeping the other half to do another
planting on a larger scale’” (p. 780). Address: Secretary of
the meetings, France.
2699. Vilmorin-Andrieux et Cie. 1881. Prix courant général
de graines, 1881-1882 [General current prices seeds, 1881-
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1882]. Paris: Vilmorin-Andrieux & Co. See p. 48 and
Supplement p. 5, 7. Dec. [Fre]
• Summary: In the section titled “Non-grain forages, forage
roots, etc. (Fourrages non graminées, racines-fourrages,
etc.”), three varieties of soy beans are listed on page 48
under “Soja hispida. Pois oléagineux. (Nouv.).” (1) Soybean.
(2) Black-seeded soybean (Soja à grain noir)–Recommended
for feeding horses. See Supplement. (3) Soybean from
Étampes (Soja d’Étampes)–See supplement. All three cost 60
francs for 100 kg.
In the supplement under Soja d’Étampes (p. 5) are given
four prices in French francs: 4.50 for 1 kg. 1.50 for 250
gm. 0.80 for 125 gm. and 0.50 for 60 gm. The text states:
“Of the various races of Soya which have been introduced
and tested, this one which has been tested and studied at
Etampes and which numerous publications of the Society of
Horticulture of Etampes and the Revue Horticole (notably
No. 8 of 16 April 1880) have made sufficiently well known,
seems to be the most interesting for gardeners. It is frankly
dwarfish, never exceeding more than 50 cm in height, and
early enough to mature (for sure) at least 3/4 of its pods in
the climate of Paris, and at the same time productive enough
to cultivate entire fields at a profit. Its seeds are pale yellow,
slightly oblong, and rather similar to–though a bit smaller
than–the yellow bean of China. Soybeans should be planted
at about the same time as Haricot beans, putting 3-4 seeds
per bunch, and spacing them about 50 cm apart. It is a plant
of extraordinary fertility, producing an immense number
of pods, generally united in pairs and containing 1-3 seeds
each. Cooked and dressed in butter, or ground to a puree, the
seeds of the Soya are excellent, extremely nutritious, and
can advantageously replace lentils in the domestic diet. To
cook, soak for 24 hours in cold water in which about 50 gm/
liter of sugar have been dissolved. If we add that the Soya is
very leafy, and that animals avidly eat the whole plant, even
when it is dry, one can understand that this plant is of great
importance in horticulture and in farming.”
Also in the supplement under Soja à grain noir (p. 7)
is an entry for black-seeded soybeans which sell for 4.50
francs/kg. The text states: “This soybean, which we have
tried for several years, did not at first seem to have any
particular merits to warrant its adoption together with the
yellow soybean, which was introduced at the same time.
However, trials conducted by M. Blavet, president of the
Horticultural Society of Étampes, and reported by Mr.
Carrière in the Journal d’agriculture pratique of 27 Oct.
1881 prompted us to call the attention of farmers to this
plant. This variety matures very early; it is probably the
earliest soybean variety that we have yet had in cultivation–
and this is a very big advantage. It is productive of both
straw and seeds; the latter can serve as excellent feed for
horses.” Address: Quai de la Mégisserie, 4 (ancien 30) [Paris,
France].

2700. Ladureau, Albert. 1881. Le soya hispida: sa culture, sa
composition [The soybean: Its cultivation and composition].
Bulletin Scientifique du Departement du Nord (Lille) 4:100103. [Fre]*
Address: Directeur de la Station Agronomique du Nord,
France.
2701. Postelt, A. 1881. Soja [Soya]. Srpsko Soko Kalendar
(Serbian Falcon, A Calendar) 84-88. [Ser]*
• Summary: Note 1. This may be the earliest document
seen (Sept. 2015) concerning soybeans in Serbia, or the
cultivation of soybeans in Serbia. This document contains the
earliest date seen for soybeans in Serbia, or the cultivation
of soybeans in Serbia (1881) (One of two documents). The
source of these soybeans is unknown. Since we have not
seen the document, we cannot be sure.
Note 2. From 1918 to Jan. 1992 Serbia was been part of
(one might say the heart of) Yugoslavia. Address: Serbia?.
2702. Radic, Dorde. 1881. Pasuljica “soja” [The “soy” bean].
Orav Kalendar (Ploughing Calendar) 7:83-86. [Ser]*
• Summary: Note: This may be the earliest document
seen (Sept. 2015) concerning soybeans in Serbia, or the
cultivation of soybeans in Serbia. This document contains the
earliest date seen for soybeans in Serbia, or the cultivation
of soybeans in Serbia (1881) (One of two documents). The
source of these soybeans is unknown. Since we have not
seen the document, we cannot be sure. Address: Serbia?.
2703. Ritter von Liebenberg, Adolf. 1881. Untersuchung
ueber die Rolle des Kalkes bei der Keimung von Samen
[Investigation of the role of lime in the germination of
seeds]. Sitzungsberichte der Kaiserlichen Akademie der
Wissenschaften, Mathematisch-Naturwissenschaftliche
Classe 84(1):407-47. Also published as a brochure in Vienna
in 1881. [Ger]*
• Summary: Mentions soybeans (Soja hispida).
Note: A summary of this document appears in Wiener
Landwirthschaftliche Zeitung 11 Oct. 1882, p. 650. col. 2.
Address: Prof. and Director of the Agricultural Laboratory
at the k.k. College of Soil Culture in Vienna (Prof. und
Vorstand des landw. Laboratoriums an der k.k. Hochschule
für Bodencultur in Wien).
2704. Annales de la Société d’horticulture de la HauteGaronne. 1881. Seance du 4 decembre 1881 [Meeting of 4
Dec. 1881]. 28:152-55. Dr. D. Clos, presiding. [Fre]
• Summary: Page 154: While analyzing the latest
installments of the Horticultural Review (Revue horticole),
Mr. Astié mentions the following from among the various
interesting facts published in the review: in Germany, a new
variety of nasturtium was produced with full, red flowers,
called Hermine Grashoff; also, there are many varieties of
soybeans (Soja hispida), some of which may be used as
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fodder plants, while others may serve as an excellent food
source for humans, keeping some precautions in mind for
their preparation, as indicated in the review.
Soy is also mentioned on page 78: The soybean was
very productive for Mr. Labelle and Mr. Maynadier, who
did not evaluate them from a perspective of selling them, or
attempting some trials from a consumption point of view.
Many people found that the seeds we distributed did not
grow well. All sources indicate that agriculture would be best
for testing the soybean (Pois oléagineux de la Chine).
Note: Translated by Elise Kruidenier, Seattle,
Washington. Address: Dr., President of the Society, HauteGaronne, France.
2705. Bankoku gokuhiden [For all nations, top secret]. 1881.
Japan. 126 p., handwritten. Publisher unknown. Japanese
summary by Kawakami 1978, p. 129. [Jap]
• Summary: Contains 90 interesting recipes, including
goma-dofu (sesame tofu), tofu umeboshi, aniri tofu, and tofu
kamaboko.
2706. Cook, George H. 1881. Soja beans. Report of Rutgers
Scientific School, the State College, for the Benefit of
Agriculture and the Mechanic Arts 17:54-57.
• Summary: “We made another trial of these beans this year,
planting them very thick in two rows 128 feet long, upon
very good ground. They grew well all season, and ripened
evenly, not being much affected by the extreme dry weather.
The crop of beans from the rows was twenty-two pounds.
They can be easily planted and properly tended in rows two
feet apart. This appears to be a good way of growing them.
Last year we tried to grow them by sowing the seed, but they
were soon overrun and choked by weeds, and the crop was
worthless. This year success is very encouraging. An acre of
ground, at the rate these rows produced, would yield thirtyone bushels.
“The seed was obtained, part in Munich and part in
Vienna, in 1878, and has now been planted three times
without showing any signs of deterioration from our climate
or soil. It has some most valuable properties as a farm crop.
To quote from the paper sent out by the Bavarian Experiment
Station:” Note 1. This same translation appeared in Cook
1879.
“The following is the composition of the beans grown
on the College Farm this year, which is the third year’s
growth with us:” A table (p. 56) shows: “Albuminoids
35.39%, fat 19.01%, carbohydrates 26.17%, fibre 4.96%, ash
4.88%, water 9.64%.”
“The superior value of these beans will be better
appreciated after an examination of the composition of some
of our best-known feeding substances, and a comparison of
the results.” The same table and subsequent analysis of it that
appeared in Cook’s 1879 annual report is reproduced again
here. The article concludes: “We hope in another year to be

able to make some feeding experiments with soja beans.”
Note 2. This is the earliest document seen (March 2021)
concerning the cultivation of soybeans in New Jersey. This
document contains the earliest date seen for the cultivation
of soybeans in New Jersey (1879). The source of these
soybeans was Bavaria, Germany, and Vienna, Austria.
Note 3. This is the earliest document seen (March 2021)
by an agricultural (land-grant) college or experiment station
that describes an experiment growing soybeans. Soybeans
were first cultivated at Rutgers in 1879.
Note 4. Largely through the influence of George
Hammell Cook, “the New Jersey legislature, by an act of
April 4, 1864, designated Rutgers Scientific School as the
State College of Agriculture and Mechanic Arts and made
it the beneficiary of the Federal Land Grant Act of 1862...
That year a farm of 100 acres was purchased, and field
experiments with fertilizers were begun in 1865... Professor
Cook became vice president of Rutgers College in 1864”
(True 1937, p. 75-76). Address: New Jersey.
2707. Grahl, Hugo. 1881. Anbauversuch mit Bohnen
verschiedener Arten unter besonderer Beruecksichtigung
der geernten Naehrstoffmengen [Agronomic trial with beans
of various types, with special attention to the amount of
harvested nutrients]. Journal fuer Landwirtschaft 29(2):20715. Also published in Biedermann’s Central-Blatt fuer
Agrikulturchemie, 1881, p. 538-40). [Ger]
• Summary: In recent years, the soybean has aroused great
attention in all agricultural circles. In this regard, not only
was it advisable to carry out further agronomic trials with
this crop, it was also reasonable that in addition to the
determination of the yield of this bean, comparisons be
drawn with the yields of similar crops. For this purpose, only
two species of bean were selected for the comparison: the
bush bean or green bean Phaseolus and the broad bean or
fava bean Vica faba major. If the desire had been to involve
even more crops, then in so doing the precision of the results
would possibly have been disadvantaged.
In Proskau, soybean yields reached 1,100 to 1,600 kg/
ha. Note: Proskau is a market town in Prussian Silesia.
From these figures, we see how significant quantities
of nutrients can be obtained by means of the cultivation of
legumes. I do not want to go so far as to draw comparisons
with other crops which we cultivate for the purpose of
both human and animal nutrition. But I believe that I may
express the following, and am pleased to be in agreement
in this regard with Haberlandt, who unfortunately passed
away too soon: by means of the cultivation of legumes,
such large quantities of nutrients can be obtained that
German agriculture should take them into consideration in
comparison to cereal crops more than has occurred thus far.
I hope that the results that have been reported provide
the occasion for further trials. Within that context, we
may not exclude the soybean, even if the results that were
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obtained both here and elsewhere have not universally
satisfied the keen expectations that were initially so high.
With the great risk that is created through its long vegetation
period, the results from the quickly growing species of
Phaseolus deserve full attention. But lentils should receive
very special consideration, which should also include the
special distinction of the high monetary value of the seeds
and the favorable digestibility of the nutrients in straw and
chaff.
Table 1 (p. 210) gives the results of soybean harvests.
Heavy soil: Yellow soybean, field 1. Yellow soybean, field
2. Light soil: Yellow soybean, field 1. Yellow soybean, field
2. Black soybean, field 1. Brown soybean, field 2. For each
field is given: (1) The planted area in square meters. (2)
The yield per hectare in kg of seeds, of straw, and of chaff
(Spreu). (4) The yield per hectare in kg of seeds, of straw,
and of chaff (Spreu). [Note: a Morgen is an obsolete unit of
area with widely varying values in Poland and Germany].
The yield of soybean seeds ranged from 1,514 kg/ha (brown
soybeans on light soil) to 1,113 kg/ha (black soybeans on
light soil).
A table (p. 213) gives the yield of crude protein and
crude oil in the beans, straw, chaff, and total from various
types of beans grown in heavy or light soil. Soybeans gave
high yields of both crude protein and crude oil.
A table (p. 214) gives the yield of crude protein and
crude oil in the beans, straw, chaff, and total from various
types of peas (Erbsen), lentils (Linsen), and vetches
(Wicken).
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: PhD, Akademie Proskau.
2708. Hamburger Garten- und Blumenzeitung. 1881. Die
Bohnen der Soja hispida als Concurrent der Kaffeebohnen
The beans of Soja hispida as a competitor to coffee beans
37:64-65. [Ger]
• Summary: Mr. L. de Lunaret of Montpellier writes
(October 1880) to Mr. Carrière, among other things: In
comparison to coffee from chick peas or chicory, the
coffee from soybeans (Sojabohnen) is the better one. My
experiences in this regard are as follows:
[The article goes on to describe how extremely
inexpensive substitute coffee is being served in Montpellier,
how the author wishes the proprietor of the coffee house
to try soybeans instead, but their cost is currently high
because they are needed to plant for the next year. But the
coffeehouse owner has committed to buying the entire next
year’s harvest.]
At the meeting of the Société nationale et centrale
d’Horticulture de France [French National Central
Horticultural Society], one member of this society presented
several samples of Soja hispida, the numerous completely
mature fruits of which provided the proof that the cultivation
of this plant around Paris would be very advantageous.

According to the statements by the exhibitor, thousands of
such soybeans (Soja) could be seen around his area. He had
sown the seeds in late March 1880 and treated the plants
exactly the same as with pole beans without any particular
worries or care.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2709. Hamburger Garten- und Blumenzeitung. 1881. Soja
hispida * [The soybean]. 37:236. [2 ref. Ger]
• Summary: In the section titled “Feuilleton” (light reading),
this short article begins: Honor to whom honor is due. Mr.
Léon de Lunaret [a soybean pioneer in France] is one of
the increasingly rare men who do good only for the sake
of good. He writes in the Revue Horticole: “My role in the
introduction of and experimentation with soybeans (**)
has ended; the industry has begun.” He has obtained a good
harvest of seeds from this useful plant and is ready, with the
greatest delight, to send seeds free of charge to anyone who
wants them. His address is: L. de Lunaret, Rue des Tresoriers
de France, Montpellier, Departement des Herault, France.”
Footnote 1 (*): See issue 2, p. 64 of this year’s
Hamburger Garten- und Blumenzeitung. Editor.
Footnote 2 (**):Hamburger Garten- und Blumenzeitung
Vol. 35, p. 205. Editor.
2710. Henderson, Peter. 1881. Henderson’s handbook of
plants. New York, NY: Peter Henderson & Co. 412 p. See p.
95, Glycine. Index. 27 cm. [1 ref]
• Summary: “Glycine: from glykys sweet; referring to the
taste of the roots of some of the species. Linn. DiadelphiaDecandria. Nat. Ord. Fabaceæ.
“A small genus, nearly all of which are tender climbing
plants, producing axillary flowers, singly or in racemes,
white, yellow, or rose; they are only adapted for greenhouse culture. There is one species, G. soja, that is a hardy
annual, a native of Japan, that produces seeds like small
kidney beans, which the Japanese use in large quantities,
either in soup, or in making a sauce called sooja or soy, this
sauce being used in many of their dishes. The Wistaria was
formerly incorrectly called Glycine.”
Note 1. This is the earliest document seen (Sept. 2020)
by Peter Henderson or his company that mentions the
soybean. However, there is no indication that he is selling
any of the plants or seeds described in this book.
Note 2. This book is divided into two parts: (1) A
description of different plants, listed alphabetically, and (2)
a useful “Glossary of botanical and general horticultural
terms and practices, with synopses of the natural orders,
etc.” Includes terms such as: Corolla, dicotyledons,
papilionaceous, soil, and sowing. Peter Henderson lived
1822-1890. Written on the title page: “Author of Gardening
for Profit, Practical Floriculture, Gardening for Pleasure,
etc. etc.” A description of each book is given on p. 412.
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Also discusses: Sesamum. Bene Plant. S. Orientale, a
native of the East Indies, “is the Bene Plant of our gardens,
and of domestic medicine, being used with excellent results
in severe cases of dysentery. It is now grown for that purpose
in the vicinity of New York and other large cities... In the
Southern States and in Africa this species was, and is yet to
some extent, considerably grown for the oil the seed yields,
which oil will keep many years without acquiring any rancid
taste or smell. When first made it is quite heating, and is
used as a stimulant; but after two or three years it becomes
quite mild, and is used as a salad oil. The seeds are used by
the negroes for food, which they prepare in various ways. In
Japan, the oil is used as we use butter in cooking.” Address:
35 Cortland St., New York.
2711. Hepburn, James C. 1881. Japanese-English and
English-Japanese dictionary. Abridged by the author.
Shanghai & Hongkong: Kelly & Walsh; Yokohama: Kelly &
Co.; London: Trübner & Co.; New York: M.D.F. Randolph &
Co. vi + 330 + 206 p.
• Summary: The content of this 1881 abridged edition is
identical, page for page, with that of the 1873 abridged
edition. The only significant difference is in the publishers:
The 1881 edition was published by four different publishers,
two of which were in East Asia. The 1873 edition was
published only in New York and London. Moreover, the
appearance of the text in the 1873 edition is cleaner and
sharper than that of the 1881 edition, as if the latter had
been stereotyped or photographed from the former. Address:
M.D., LL.D. [American physician, translator, educator and
lay Christian missionary].
2712. Jahresbericht ueber die Fortschritte auf dem
Gesammtgebiete der Agricultur-Chemie (Berlin). 1881.
Sojabohnen [Soybeans]. 3:177-78, 182, 184, 186, 189, 191,
202, 204, 270-72. For the year 1880. New series. [Ger]
• Summary: A summary of previously published material on
soybeans is found as follows: Composition of soybeans by
H. Pellet and by A. Levallois (p. 177-78, 184). Analysis of
the ash / mineral content of soybeans (from China, Pressburg
{Hungary}, and Etampes {France}), calculated on a dryweight basis (p. 182, 186).
Germination percentages at the Darmstadt Agricultural
Research Station, by Paul Wagner (p. 202). Based on 3
samples, the mean germination was 55.3% and the range was
35-84%, indicating that the germination rate for soybeans
tends to be low compared with other seeds.
Germination percentages at the seed control station
in Arendsee (Altmark), by A. Pagel (p. 204). Based on 7
samples, the mean germination was 78.0% and the range was
46-96%.
Cultural trials with soybeans by Edmund v. Blaskovics,
by A. Sempolowski, by C.O. Harz, by C. Kraus, and by E.
Wollny (p. 271-72).

2713. Léger, Alfred. 1881. Le Soya hispida [The soybean].
Lyon, France: Imprimerie Pitrat Aîné. 7 p. 28 cm. [Fre]
• Summary: Read to the Society of Agriculture, Natural
History and Useful Arts of Lyon, at the meeting of 8 April
1881. The paper begins: The Society for Acclimatization
invites you to aid in its efforts to make known and
appreciated a new plant which can augment the cultural,
industrial, and alimentary resources of our country.
Contents: Introduction. Origins [of the soybean in
France]. Botanical characteristics. Varieties. Composition
and analyses:
6.91% water
38.29% protein
18.71% lipids
26.30% nitrogen free extract
4.41% ash
Seeds and cultivation. Harvest and yield. Food uses
(whole dry soybeans, a nutritive soy flour {On en tirera une
farine nutritive qui pourra rendre de plus grands services
que la farine de pois d’un usage si général en Alemagne},
edible oil) plus meal for livestock. Address: Lyon, France.
2714. Mappin & Webb’s catalogue of their celebrated
manufactures, electro-silver plate, spoons and forks, table
cutlery & plated cutlery. 1881. London: Cund Bros. 24 p.

• Summary: At the bottom of page 23 is an illustration:
“W 279. Electro-Silver or Nickel Soy Frame, plain Cut
Glass Bottles £1 12 0.” Address: 76, 77, & 78, Oxford; St.,
London, W.
2715. McBryde, John M. 1881. Experiments with corn and
other crops. Report of the Experimental and Other Work
of the School of Agriculture, Horticulture & Botany of the
University of Tennessee 2:142-76. See p. 172. For the session
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1880-81.
• Summary: The section titled “Soja bean” (p. 172)
states: “This plant (Soja hispida) is, according to some, a
comparatively recent import from Spain. The plant is really
a native of the East Indies [Southeastern Asia, incl. India,
Indonesia, Malaysia, and the Malay archipelago], where it
is largely grown as a staple article of food. It is beginning to
attract attention in several countries of Europe.
“This bean is an essential ingredient of the celebrated
Soja Sauce. The seed contains about 34 per cent. of
albuminoids and the straw about 9 per cent. It is therefore
regarded as ‘the vegetable which approaches nearest in
chemical composition to animal food (meat) containing, as
it does, one-fifth of its weight of fat and about two-fifths of
nitrogenous matter.’
“A small quantity of seed was procured last spring and
planted on April 27th, in drills 2½ feet apart. They came
up very well” and the plants stood the drought well. The
yield, in view of the drought and abundant weeds, “was a
remarkably good one. The plant is both hardy and prolific,
and will probably give a heavy crop in a favorable season.”
Note 1. The soybean may have been in Spain at this
time, however we have no record of the soybean being in
Spain before 1905.
Note 2. This is the 2nd earliest English-language
document seen (March 2021) that uses the term “Soja Sauce”
(or “soja sauce”) to refer to soy sauce.
Note 3. Other crops discusses in this article: Indian
corn, dhurra, sorghum, drooping sorghum, Johnson grass or
Means’ grass, rye, barley, upland rice, millets, buckwheat,
teosinte, prickly comfrey, tobacco. Address: Prof. of
Agriculture, Horticulture and Botany, Knoxville, Tennessee.
2716. Memoires et Proces-Verbaux. 1881. Exrait des ProcèsVerbaux des séances de la Société des Amis des Sciences,
de l’Industrie et des Arts de la Haute-Loire [Extract of the
Oral Proceedings of the meetings of the Society de friends of
Science, of Industry and of the Arts of Haute-Loire]. 2:45253. Meeting of 1 July 1880. M. Aymard presiding. [Fre]
• Summary: The president calls attention to the journal of
Mr. Barral and to a new species of oil pea or soybean (pois
oléagineux, le soja hispida), a legume appreciated for its
culinary and forage qualities, and which grows in Japan,
the Indies and in the Moluccas. They were planted from
April 15 to May 15 and their culture was the same as for
haricot beans. The dry plants (Les fanes) and the pods of the
soybean (du soja) make good feed for sheep. In food value,
the dry plant closely approaches that of clover. We strongly
encourage our agriculturists to cultivate this legume, for they
will have a double profit: the seeds which give an excellent
dish and, at the same time, a good forage for the sheep.
Address: Haute-Loire, France.
2717. Paillieux, Auguste. 1881. Le soya, sa composition

chimique, ses variétiés, sa culture et ses usages [The
soybean, its chemical composition, varieties, cultivation and
uses]. Paris: Librairie Agricole de la Maison Rustique (26
Rue Jacob). 126 p. 28 cm. [42 ref. Fre]

• Summary: This very important book is largely a reprint in
book form of Paillieux’s excellent article by the same title
published in the September and October 1880 issues of the
Bulletin de la Societe d’Acclimatation. The arrangement of
text on the pages is somewhat different from (and clearer
than) the earlier publication, and it contains small amounts of
new information–as on p. 87-88.
Across the bottom of the title page is printed: Extract
from the Bulletin of the Society for Acclimatization.
Note 1. This is the earliest book seen (July 2019) about
the soybean published in French and the second earliest
book seen (July 2019) about the soybean published in the
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so highly as it should be either for the table or for forage.
Few people bring it to the table more than once; for when
prepared as other beans it is inedible and disgusting. But
when the ripe seeds are soaked from twelve to twenty-four
hours they may be cooked so as to afford a most delicious
and nutritious dish. The soaking changes the shape of the
bean from globose to oblong.”
“This is probably the Sooja or Miso of Japan so much
used in soups in that country. The soy or sauce made from
these seeds is used three times a day, as salt with us, in nearly
all dishes. The favorite Chinese curd-like dish, Teu hu, also is
made of these beans.”
Phares lived 1817-1892. He resided in Mississippi in
1881, and says that he observed soybeans being cultivated in
about 1856, but it is not clear that they were being cultivated
in Mississippi, either in about 1856 or at the time this letter
was written. Later documents (Riley 1909) prove that
soybeans were grown in Mississippi as early as 1857.
Note 1. This is the earliest American document seen that
uses the term “Glycine hispida” to refer to the soybean.
Note 2. This is the earliest document seen (April 2008)
that mentions the soybean in connection with the U.S. Civil
War. Address: A.M., M.D., Prof. of Biology, A&M College
of Mississippi, Sanitary Commissioner for the State at large
of Mississippi.

western world; the first was by Haberlandt in 1878. This
book contains only one unimportant illustration, the same
one found in the preceding articles.
2. In France (Dec. 2019) there is “une Rue Paillieux” at
Crosne. Since it is on the same page on the Web as Nicolas
Auguste Paillieux–http://jacques.colliard.pagesperso-orange.
fr/JournalFamille/Salats_MJEa.h tml–it is probably the
same Auguste Paillieux. Address: Membre de la Societe
d’Acclimatation, France.
2718. Phares, David Lewis. 1881. Farmer’s book of grasses
and other forage plants, for the southern United States.
Starkville, Mississippi: Published by the author. J.C. Hill,
printer. 148 p. See p. 19. 22 cm.
• Summary: “Glycine hispida Japan pea: This bean (it is
not a pea) came under my observation some twenty-five
years ago [i.e. in about 1856], as the Japan Pea. It was then
cultivated to a limited extent for a few years; but ceased to
attract attention till the close of our civil war; when it was
again widely sold as the Southern Relief Pea. The catalogues
name it Soja hispida. Though not a climber, it may be the
Dolichos Soja, or Soy bean of China and Japan.
“In this country, this bean is probably not esteemed

2719. Schulze, E.; Barbieri, J. 1881. Zur Bestimmung
der Eiweissstoffe und der nicht-eiweissartigen
Stickstoffverbindungen in den Pflanzen [The determination
of protein and the non-proteinaceous nitrogen compounds
in the plants]. Landwirthschaftlichen Versuchs-Stationen
26:213-83. See p. 236, 238, 241-42, 248, 262, 266, 278, 28081. [5 ref. Ger]
• Summary: In this long, detailed and technically
sophisticated article, you can see the brilliance of German
science and agricultural chemistry in the late 1800s.
Soybeans (Sojabohnen, Soja) (with and without hulls) and
soybean sprouts (Sojakeimlinge, Sojakeimlingen) (both
yellow and black) are mentioned throughout the article.
Soybeans are considered to be a starch-free seed (p. 278).
Address: From the agricultural-chemical laboratory of the
Polytechnic at Zurich [Switzerland].
2720. Thurber, Francis Beatty. 1881. Coffee: From plantation
to cup. A brief history of coffee production and consumption.
New York, NY: American Grocer Publishing Co. xiv + 416
p. No index.
• Summary: This book contains a very long Appendix that
covers many different subjects unrelated to coffee. In the
section titled “Chinese notes” (p. 279+) is a subsection on
“Canton manufactures–Sweetmeats, preserved ginger, soy,
etc.” which includes the following (p. 294): “’Soy’ has
always been a mystery to me, as I fancy it has been to most
other people who have dealt in or used it. I was therefore
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anxious to see a soy factory, and taking a boat one day we
proceeded two or three miles up the river to where one was
in operation. I found that the principal ingredient or base
is a white bean known as ‘paktoh,’ which, so far as I could
judge, is very like any other small white bean. These are
boiled, heavily salted, and put into big earthen jars, holding,
perhaps, half a barrel each, where they are allowed to remain
for about ten days, during which period fermentation takes
place. They are then mashed up with a species of olive [sic],
which is picked and boiled, and this mixture is placed into
neat cloth bags, into which water is poured and allowed to
percolate. The liquid is then taken out, placed in clean jars,
and thickened with a heavy-bodied Chinese molasses, and
this is soy. Thinned down with water, the Chinese use it as a
sauce, and although when thick it is rather disagreeable than
otherwise, when thin it has certainly a toothsome flavor and
gives a zest and relish to meats, fish, etc. Most of the soy
manufactured here is shipped to England, where it is used in
large quantities as a base for the manufacture of sauces.”
Note: Maybe the soy sauce used to make Worcestershire
sauce in England came from Canton! In what other sauces
was it used in England at this time?
2721. Voss, A. 1881. Die Soja- oder Haberlandtbohne (Soja
hispida Moench) [The soya- or Haberlandt bean (Soja
hispida Moench)]. Hamburger Garten- und Blumenzeitung
37:32-36. [2 ref. Ger]
• Summary: In the Hannoversches LandForstwirthschaftlichen Vereinsblatt [Journal of the Hanover
Agricultural and Forestry Society] (volume for the year
1879, no. 18), I published a brief article on the cultivation
of the soybean. The following notes may serve, in part,
to complete that information but also in part to provide
information about the cultivation results from this year.
If at the end of the aforementioned paper, I mentioned
that the acclimatization of the soybean would be achieved
in a period that will not at all be a long one, just as soon
as seeds that have been harvested here could be used
for sowing, then this view has already moved closer to
probability through the results of this year. The complete
acclimatization will be attained all the sooner and the cons
regarding the productivity will also have to give way all the
sooner to the pros if the harvest is carried out with sufficient
care. The maturation period of the soybean only occurs late
with us. Even if the beans are mature in late September or
early October, then the plants should in any case be left
in the earth as long as possible. Light frost damages only
the leaves, not the beans. In my experience, the beans can
withstand up to -5º R. [probably Réaumur scale = -6.25ºC.]
completely well without losing the capability to germinate.
But as soon as the younger branches have suffered
somewhat, the plants are pulled up when the weather is dry,
bound together in loose bundles, and the beans are allowed
to continue to mature in this way in a ventilated, dry location

for at least two months. I would like very particularly to
stress to not take the plants out of the ground too early and to
allow them to continue to mature long enough.
In order to illustrate in greater detail that which has
been stated here, I shall mention the following: this year, in
the manner of a trial, I planted as early as the beginning of
April a small quantity of yellow soybeans (Sojabohnen) that
I had harvested in 1879. All of the beans germinated well,
up until the late hard frost of nearly -3º R [probably degrees
on the Réaumur scale, equal to -3.75º Celsius] in the night
from May 18 to 19 of this year from which the young plants
suffered to the point that I decided to hoe them under and
carry out a planting once again. But shortly before that, on
May 10, I had carried out the main sowing and thereupon
given up the remainder of the yellow beans for trials. From
a farmer whom I knew who had likewise grown the yellow
beans as a trial in the previous year and had harvested seeds,
I obtained a small quantity and planted the beans on the
following day, on May 20. Out of those beans that were
planted, however, many did not germinate at all, even though
I had planted 2 to 3 of them at each spot and the seeds were
normally formed, even though they perhaps were not very
firm. In the beginning, I was inclined to ascribe the bad
outcome to the dryness that lasted approximately eight days
after the sowing. But since I was informed later on by chance
from an estate owner that out of the beans which he had
planted, not even half of them had germinated and he could
only ascribe that to the seeds he had for sowing, I changed
my view when, upon my question regarding the source
of his stock, he named the same farmer from whom I had
procured the small quantity. But in order to achieve certainty
for myself, I did not refrain from inquiring of the latter, and
upon further questioning, he informed me that the beans also
did not germinate well with him and that the plants did not
have such numerous pods as in the previous year, and that
furthermore, out of fear that the beans might freeze, he had
removed them from the field early and only allowed them to
afterripen (nachreifen) for a short period of time, whereupon
they were then threshed. I achieved a very different result. I
had the plants that were grown in 1879 from imported seeds
(footnote: this was the first trial planting), but because they
still did not seem to be mature, I left them in the soil so long
that they had to have a frost of nearly -3º R come over them.
Only then did I pull up the plants, and specifically with dry
weather, I brought them to an airy, dry floor for afterripening,
and paid them no further attention until February 1880.
Around that time, though, the beans were freed from their
pods. The seeds were enormously firm, even if only few
of them were to be found which reached the size of those
that had been sown (imported). There were many small
ones present which in fact for the most part originated from
the uppermost pods that were not as well developed, and
therefore were also not as good for sowing. But in order
to convince myself of the germination ability, I did not

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 902
sort out the yellow beans that were harvested or the brown
beans, but rather I planted them as they were in early May,
three of them at each spot, each spot 30 centimeters away
from each other and–lo and behold, the beans germinated
almost without exception, and I had to thin them out at
nearly all of the spots. At the same time, I had also again
planted imported brown and black beans which, however,
germinated with very numerous gaps. Otherwise, the plants
developed well, including those from the imported seeds.
From this, it resulted that the seeds that were harvested here
in 1879 germinated significantly better than those that were
imported, and furthermore that the pods of the plants that
were grown from the former matured earlier than those of the
plants from the imported seeds, which ought to be proof of
the capability for acclimatization.
If I have thus justified above that pulling up too soon
is not to be advised and a long afterripening is absolutely
necessary in order to achieve good seeds for sowing, and
that furthermore the seeds that are designated for sowing
must be sorted with the normal and best-formed beans
being reserved for sowing, then along those lines, the
consistency of the beans is first and foremost to be taken
into consideration. Because the harder and firmer a seed is,
the less water content it has in it and the more mature and
resistant the seed is. Only at a second level, then, is the size
to be taken into consideration. I mention this here because in
most written accounts, it is indicated to use only the largest
and best-formed seeds for sowing which, however, is only
to be recommended if, at the same time, it is connected with
the most completed degree of maturity.–As a consequence
of experience from multiple sources, the yellow soybean is
to provide a larger yield and is also to mature earlier than
the brown and black varieties. I am not capable of providing
precise figures on this that concern the yield. With regard to
the maturity, I join with the views as indicated above, but at
the same time I can also confirm that the brown beans that
were harvested here in 1879 germinated as well as the yellow
ones did, developed just as strongly, and set just as numerous
pods but matured somewhat later. With regard to the black
variety, on the other hand, it can in fact only be decided after
several years of trials. I also cannot help but give expression
here to the desire that the acclimatization, which lies within
the realm of probability, may well be spurred on by the
continuation of the agronomic trials with the soybean in
consideration of its high value and–success will not fail to
appear.
But one subject may not be heeded too little with the
cultivation of the soybean, and that is the soil. If in my
earlier papers, I said that any somewhat deep, not too wet
soil is accepted by soybeans, then I must hereupon add to
this that a damp soil is definitely not suitable for the soybean
(Soja) in our climate, which I shall seek to justify below in
greater detail:
(1) A good, regular germination of all beans is not

possible in a wet soil. The beans rot very easily, and those
that, for instance, have germinated suffer more easily from
late frosts, aside from the fact that lasting cold and wet
weather very much brings into question hearty flourishing;
(2) The plants that have come up only reach blossoming late
because a wet soil extremely favors the growth in length
(Längenwachsthum) at the cost of the maturing of the fruit;
and therefore (3) The prospects for good maturation are
very low because in a wet soil, a goal is only set for the
vegetation of the soybean by the frost. If, then, the growth is
so excessive in the wet soil, then as a result of this (4) The
soil, which in and of itself is already cold, is so shaded that
the rays of the sun are only capable of providing it with little
heat. As a consequence of the excessive growth in length,
the soybeans can no longer hold themselves up straight
and then lie on the ground, and in fact it often appears as
if they wanted to grow in an entwined manner (ranken).
Then the pods are completely covered by the leaves that are
located above them and the side shoots that rapidly form
from the stems that are lying, and if they do not already
rot beforehand, they in any case cannot mature properly
as a result of a lack of light and heat. But the soybean has
a long vegetation period and needs a high quantity of heat
(Wärmequantum) for its complete maturity. Therefore,
even though the soybean shows itself to be capable of
acclimatization, it is only possible in our climate, including
in unfavorable years (such as 1879) for it to achieve
completely mature and numerous beans if we show the
greatest consideration to the composition of the soil and, by
means of purposeful cultivation, also exert an effect upon
early maturation.
Note: This is the earliest document seen (July 2020)
that contains the German word Wärmequantum. A similar
word, Wärmesumme–meaning “heat units”–was more
widely used. It was first used in connection with soy in
1878 and was used especially in Austria (Continued).
Address: School Horticulturist at the Agricultural School of
Hildesheim (Schulgaertner an der Landwirthschaftsschule zu
Hildesheim).
2722. Voss, A. 1881. Die Soja- oder Haberlandtbohne (Soja
hispida Moench) [The soya- or Haberlandt bean (Soja
hispida Moench)]. Hamburger Garten- und Blumenzeitung
37:32-36. [2 ref. Ger]
• Summary: (Continued): The soil for the soybean should
be above all else permeable and dry. A sandy loam soil,
but indeed any dry, permeable soil that is not lacking in
nutrients, is suitable. As I was informed from Silesia by
the gentleman, the lord of the knight’s estate Th. Meinert
of Haltauf [today’s Stanica, Poland], he achieved excellent
results in the lightest soil, and the beans were already mature
in the second third of September.–A dry soil is warmer, the
effect of the rays of the sun upon it is greater, the growth
in length of the plant parts is more restricted, all parts of
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the plant mature better and earlier, the blossoming takes
place earlier, and the same holds true for the maturing of the
seeds. Fresh fertilizing is not proper. Planting in the third
position [of a crop rotation], or should the need arise in the
second position. Having soybeans follow themselves [in a
crop rotation] is not advisable. (With regard to fertilizing
and crop rotation, I cannot provide anything more precise at
the moment.) With weak growth, the application of liquid
manure is also recommended.
At this point, the distancing of the plants should also be
taken into consideration. When in my earlier statements, I
indicated 30 centimeters for dry and moderate soils and 40
centimeters for those that are richer, after my experiences
this year, I have arrived at the opinion that a distancing of
40 centimeters, both between the rows and between one
planting site and another, may well be the most purposeful
since a short distancing so very much weakens the effect of
the rays of the sun because of the dense foliage of the plants.
A greater distancing, however, is pointless and only reduces
the yield. Therefore, two beans each are to be planted at a
distance of 40 centimeters and only 2 to 3 centimeters deep.
The best time for planting, which is to be carried out with
dry weather, is the first half of May. The upper level of the
soil must, however, have previously been properly loosened.
Where more than one bean germinates in a planting site,
these are to be thinned out down to one. Should the need
arise, the thinned out plants may also be used for the filling
in of gaps which, for instance, may have arisen, because they
will grow easily even with dry weather.
The animals that are damaging to the soybean are in
fact to be sought less among the insects than among the
rodents. Because where mice and hamsters have taken up
their residence, one can be certain that at least half of the
entire yield will have to be left to these uninvited guests. Last
year, I sufficiently experienced what hamsters are capable
of making off with in regard to soybeans, and with regard to
mice, the reports that have reached me are also not exactly
uplifting. And some, in order to in fact be able to salvage
something, have viewed themselves as being induced to
harvest the soybeans earlier than would be advisable.
With regard to the use of soybeans, I do not have any
experience at my disposal. Count Attems at St. Peter near
Graz writes in this regard (Footnote: Hamburger Garten- und
Blumenzeitung [Hamburg Journal of Gardens and Flowers],
1879. Vol. 35, p. 205+. Editors.):
“It is just as erroneous for one to be of the opinion that
the soybean is only a very productive fodder plant as for
one to be of the opinion that it is only a delicacy for the
fine table. The soybean is just as much very definitely for
the large, less well-to-do class of the people, and without a
doubt, with future grateful generations, it will still take on
the name `Haberlandt bean’ (`Haberlandtbohne’) and be
highly esteemed. It will soon stand at the side of the potato,
corn, and the broad bean (Feldbohne) as an equal match

and may even surpass the latter, because it has a very high
nutrient content, 32 to 40 percent protein, and an extremely
high fat content. It has 30 percent more protein and a good
six times as much fat as the usual broad bean.–As human
nutrition, it is most easily treated completely the same as
dried beans. It is also excellently suitable as a mush (purée),
similar to a purée of peas. Because it is very difficult to boil
them until they are soft, however, they have to be presoaked
for at least 24 to 36 hours. Then they taste the same as any
other good bean.” Count Attems also recently informed
me that on many large estates in Austria, the people are
exclusively served only coffee from soybeans, although
many in fact also add 1/4 to 1/3 coffee beans to the soybeans.
In any case, that is according to Count Attems.
From Professor Haberlandt, it is recommended to use
the beans coarsely ground. (Footnote: Die Sojabohne [The
Soybean] by Prof. Haberlandt. See Hamburger Garten- und
Blumenzeitung [Hamburg Journal of Gardens and Flowers],
1878, vol. 34, p. 238. The Editors). He also recommends
mixing the soybean grits (Sojaschrot) into the dough of
our (not sweet) baked goods and pastas with everything
from the usual rye and wheat breads to noodles, whereby
the high fat content asserts itself in the most advantageous
way, since the usual bread with the addition of soybean grits
(Sojaschrotzusatz) supposedly remains fresh and enjoyable
for a long time.–Soybeans can even be prepared as salad (?).
As Count Attems writes, the dry straw can be used as litter
for animal bedding (Einstreu), but he cannot recommend it
as fodder since we would have better feed available, but it
would also be usable for that.–Once the seeds for the sowing
of the soybean get so inexpensive as a result of continued
planting that it can also find use as livestock feed, and
that ought to be the case in the not so distant future, only
then will people learn to correctly and fully appreciate the
soybean. Because neither lupines nor vetch nor chickpeas
(Felderbsen) nor broad beans (Feldbohnen) are so rich in
nutrients (protein and fat). And because the soybean is of
such a high value not only for agriculture, but also for the
people, things should not be left to just one first agronomic
trial, because the acclimatization cannot be achieved in one
fell swoop.
But in order to spread the soybean as widely as
possible, precise indications about its cultivation and use
are necessary, and the purpose of these lines has been to
make a small contribution to this. To all those who thus far
have provided me with communications about soybeans,
I give my most obliging thanks and also request that
further experience with regard to the cultivation and use
of the soybean not be withheld from me in order, with the
support of the multifaceted experiences, to ascertain the
most purposeful treatment. In so doing, they will assist in
contributing to doing their bit for the benefit by agriculture
and for the wellbeing of the less well to do classes of the
people by means of the–Haberlandt bean.
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Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This is the earliest German-language
document seen (Jan. 2020) that refers to the soybean as the
Haberlandtbohne.
Note 3. The Réaumur scale (French: ºRé, ºRe, ºR),
also known as the “octogesimal division,” is a temperature
scale in which the freezing and boiling points of water
are set to 0 and 80 degrees respectively. The scale is
named after René Antoine Ferchault de Réaumur [of
France], who first proposed something similar in 1730.
His thermometer contained diluted alcohol. The Réaumur
scale saw widespread use in Europe, particularly in France
and Germany as well as Russia, as referenced in works of
Dostoyevsky, Tolstoy, and Nabokov. By the 1790s, France
chose the Celsius scale for the metric system over the
Réaumur scale, but it was used in some parts of Europe until
at least the mid-19th century. Its main modern use is in the
measuring of milk temperature in cheese production. It is
used in some Italian dairies making Parmigiano-Reggiano
and Grana Padano cheeses and in Swiss Alpine cheeses.
To convert: Degrees Celsius x 4/5 = degrees Réamur.
Address: School Horticulturist at the Agricultural School of
Hildesheim (Schulgaertner an der Landwirthschaftsschule zu
Hildesheim).
2723. Wollny, E. 1881. Untersuchungen ueber den Einfluss
des Standraumes auf die Entwicklung und die Ertraege der
Kulturpflanzen [Investigations on the impact of spacing
on the development and yield of the crop plants]. J. fuer
Landwirthschaft 29(1):25-62. [17 ref. Ger]
• Summary: Horsebeans and soybeans are the subject of a
table on pages 34-35. Address: Professor, Munich, Germany:
Mittheilungen aus dem landwirthschaftlichen Laboratorium
und Versuchfelde der technischen Hochschule in Muenchen.
2724. Rural New-Yorker. 1882. Notes from the experimental
grounds of the Rural New-Yorker [The Hairy Soja Bean].
41:9-10. Jan. 7.
• Summary: A large, excellent illustration (line drawing, by
W. Scranton of the Rural New Yorker) shows three leaves,
several clumps of pods, 3 seeds, and the upper stems of soja
bean plant.
“The Hairy Soja Bean [“Hairy” is based on the German
term “rauhaarigen”], of which an original sketch is now
presented,... was first brought to our notice by Professor
Geo. H. Cook of the Rutgers Scientific School of New
Brunswick, New Jersey... he says that when in Munich in
1878, he saw the Soja Bean in cultivation as a new crop,
and probably a desirable addition to our forage products.
It was seen in the grounds of the Bavarian Agricultural
Experiment Station, and was in very vigorous growth.
The gentleman in charge gave him a few seeds; and seeds
of several other varieties of the same plant were procured

at Vienna by Mr. James Neilson. Both planted them and
gathered crops of the different kinds in 1879. The following
is a translation of a part of a paper sent out from the Bavarian
Experiment Station to those who were growing and testing
the capabilities of the new plant: “Two years ago Professor
Haberland [Haberlandt], of Vienna, an untiring botanical
experimenter, introduced to us a plant whose pleasant-tasting
seeds are rich in albumen and fat in very digestible forms.
This plant is the Hairy Soja Bean (Soja hispida, Moench).
Professor Haberland found samples of the seed at the Vienna
Exposition among the agricultural products of China, Japan,
Mongolia, Transcaucasia and India... Its seeds, boiled or
roasted, have a pleasant taste, and form an almost daily part
of the food in India, China and Japan.”
Experiments were made in various parts of Bohemia,
Moravia [both in the Czech Republic as of Jan. 1993],
Southern Austria, Styria [the capital of Graf in today’s
Austria], Hungary and Upper Silesia in 1876. The next
year 135 trials were made under various climatic influences
from the well-ripened seeds from these crops. Professor
Schwackerhofer, of Vienna, has analyzed the original and the
harvested seed, and the Soja straw.
The article then summarizes two articles on soybeans,
one from La Nature in France (July 1881) and another from
Gardener’s Chronicle in London (18 Sept. 1880).
“Seeds of the Soja Bean were sent to us by Mr. James
H. Gregory [seedsman] of Marblehead, Massachusetts, at
our request, last winter.” The Rural New-Yorker grew them,
and concluded: “While the leaves and stems were quite green
our cattle eat them with evident relish but the relish was less
apparent as they ripened–and they were refused entirely after
being cut and dried. From the above test we should never
raise the Soja Bean as a fodder plant. Many kinds of the
cow-pea, as may be seen from our reports in these columns
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during 1880, will yield five times the amount of vine and
leaves.”
Note: This is the earliest document seen (Oct.
2020) showing that James H. Gregory (of Marblehead,
Massachusetts) provides soybeans; he may well also sell
them.
2725. Siroy, Mr. 1882. Compte rendu des travaux du Comité
de Culture Potagère [Report of the work of the Committee of
Kitchen-Garden Cultivation]. Journal de la Societe Centrale
d’Horticulture de France 4:115-20. Third Series. [Fre]
• Summary: In this summary report, although no new
information about soy is included, the soybean (Le Soya ou
Soja) is mentioned on pages 116 and 120.
Also in this volume, the soybean is mentioned briefly at
the bottom of p. 37 and the top of p. 38. Address: Secretary
of the Committee.
2726. Palmer, R. 1882. The soy bean. Gardeners’ Chronicle
(London) 17:58. Jan. 14.
• Summary: “I am glad to see your notice of the Soja hispida
or Soy Bean. My attention was first drawn to it by Dr. F.
Watson as a most valuable article of commerce, owing to the
large percentage of nitrogen it contains. It is grown largely
in China, where an oil is expressed from it, which is used as
salad oil, and the cake is then used as food by the inhabitants
as well as given to cattle, and if in excess the cake is also
used as a manure. The climate here, I believe, is too cold for
it, but it might be grown in most of our colonies and become
a large article of commerce. I tried to introduce it at the
Cape, and also in Australia, but at that time without success:
perhaps now people are wiser. The beans may be seen in the
India museum, and also a copy of the analysis of them.”
Note 1. This is the 3rd earliest document seen (March
2021) concerning soybeans (not including wild perennial
relatives of the soybean) in South Africa. It is not clear
whether or not the author took soybeans to South Africa, and
whether or not he or someone else grew or tried to cultivate
them there. He probably did take or send them there, and, if
he did, attempts were probably made to grow them–but we
cannot be sure of this.
Note 2. This is the earliest document seen (March 2021)
stating that soybean oil is used as a salad oil–in China of all
places! Address: Brompton (North Yorkshire), England.
2727. Wiener Landwirthschaftlichen Zeitung (Vienna). 1882.
Fragekasten [Readers’ questions]. 32(4):6. Jan. 14. [Ger]
• Summary: Question 14. Is the soybean (Sojabohne)
suitable in a mixture with oats as fodder for foals, and
what experiences have been had in this respect? A.W. in S.
(Hungary).
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.

2728. Belfast Morning News (Antrim, Northern Ireland).
1882. Soya hispida. Jan. 16. p. 4, col. 4.
• Summary: “Some of our farmers who are tired of
unremunerative corn-growing, and are yet not too
discouraged to try new experiments, may, perhaps, do
something with a grain not very well known, except in the
East. This is the soya hispida, whose English name we are
ashamed not be able to give, and whose manifold good
qualities were explained a few days ago to the Society of
French Agriculturists. The home of this plant, where it is
cultivated in great profusion, is the extreme East of Asia.
The Chinese make use of it when ripe for the manufacture of
an oil, and, after extracting it, give the remnant of the grain,
together with the stalks and leaves of the plant, as a food for
cattle.
“In Japan the principal use made of it is for the
extraction of a sauce [soy sauce], which they use with all
sorts of viands; and in the preparation this condiment take
very great pains, keeping the grain for months, and even
years, in order to give it a better flavour.
“The growth of the plant is abundant in hot climates,
but it is also well suited to colder temperature, and in the
more northern parts of Asia where it is grown the grain is
mixed with chopped straw, and so given to and cattle. These,
however, are by no means the sole uses to which the soya
hispida is put. Its cultivation has become general in Syria
[sic, Styria] and Dalmatia [a region in western Yugoslavia on
the Adriatic Sea; but in 2014 in Croatia], and has begun to be
common as far west as Hungary. In the two former countries
the grain, after being allowed to ripen, is thrashed [threshed]
out and roasted, and then employed for the making of coffee.
The liquid so produced said to be very like real coffee,
though of inferior strength and flavour.
“In China there are yet other uses found for it. The adult
[mature] grains are soaked till they swell and become soft,
and then cooked like the small sort of beans. In other places,
the seeds are set in a very damp, watery soil, and kept in
darkness till they sprout up into a long white stalk, four or
five inches high, which is then cut and served up after the
manner of a salad. Finally, it is possible actually to make
out of the grain a sort of cheese [tofu] which is consumed
in huge quantities by the poorer people both in China and
Japan.”
2729. Otago Witness (New Zealand). 1882. Gleanings. Jan.
21. p. 7.
• Summary: “M. Roman, a French engineer, states that the
cultivation of the interesting plant, the soja or soya, has been
largely developed in Hungary and in various parts of France.
He thinks that it may in the future become as important an
article of food as the potato. It grows in any soil, even the
driest; and the plant is an excellent fodder for cattle. The
seeds are very nutritious and have the form of small kidney
beans. An agreeable soup [miso soup] may be made of them.
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The Chinese use them for various kinds of cheese [tofu,
fermented tofu], to make a condiment with oil [soy sauce?
The second character in basic Chinese word for “soy sauce,”
jiang-you, means “oil”], &c. In France the seeds are roasted
like coffee, and M. Roman says the decoction of the soja
bean is very similar to that of average coffee.”
Note 1. This article also appeared (again in the
“Gleanings” section) in the May 6 (p. 7) issue of this
newspaper.
Note 2. This is the earliest document seen (March 2021)
concerning soybeans (the soja or soya) in connection with
(but not yet in) New Zealand.
2730. Wiener Landwirthschaftliche Zeitung (Vienna). 1882.
Bodenproducte [Products of the soil (Ad)]. 32(6):48, col. 5.
Jan. 21. [Ger]
• Summary: The Estate Management (Gutsverwaltung),
Friedau an der Drau, Styria has several metric hundredweight
(= 100 kg) of pure Timothy grass seed which may be
purchased at 35 Austro-Hungarian gulden (fl. 35) per metric
hundredweight or will also trade them for seed potatoes,
soybeans (Sojabohnen), and the like.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This ad also appeared in the Jan. 25 issue (p. 8,
col. 5). And in the Jan. 28 issue (p. 8, col. 5).
2731. San Francisco Bulletin (California). 1882. The hairy
soja bean. Jan. 25. p. 4.
• Summary: “Among the seeds which were sent last year
to subscribers of the Bulletin was the Soja bean of Japan,
which promises to become a valuable addition to the
resources of the State. The Rural New Yorker [7 Jan. 1882, p.
9-10] furnishes lengthy notes on its culture at experimental
grounds. and its adaptability to fodder purposes is causing it
to be planted extensively in Central Europe.
“So much has been written upon the subject that the
literature of the Soja bean is already quite voluminous. A
writer in La Nature [25 July 1881, p. 115] declares that the
cultivation of the Soja is common in Italy, Austria, Hungary
and France, and that the plant is destined to be as great a
boon to Europe as the potato was. It grows in any soil, and
furnished rich fodder for cattle, besides its utility as food for
man.
“The Soja (or Soya) bean is botanically called Soja
hispida, and analysis shows that the seeds are unusually rich
in fat and albumen [protein]. The plant has been grown in
Eastern Asia for many centuries as one of the most valued
and profitable of crops. India [sic], China and Japan are
especially indebted to this bean, which forms a large part of
the daily food of millions. It is an annual leguminous plant.
There are several varieties sown in May; the earliest kinds
mature in September or October. The plant grows to a height
of two or three feet, shrubby in habit, with pods at all the

joints. The branches and pods are hairy. The beans never
shell out in the field, which is quite an item in favor of this
species. Cattle eat the plant greedily when green.
“The various analyses which have been made in Europe
to test the relative value of the Soja bean as a food, are
valuable contributions to this subject. The first analysis was
made in Vienna, and shows the composition of the bean and
of the Soja straw to be as follows:”
Table 1 shows the nutritional constituents for soja seed
(first crop and second crop) and soja straw. For the first crop
of seed the composition is: Albuminoids 34.37, fat 18.25,
carbohydrates 28.32, fiber 4.39, ash 4.76, and water 8.82.
Note: Since the above figures add up to 98.91 they
almost certainly represent percentages.
The soja straw is mostly carbohydrates (36.03) and fiber
(29.45) plus albuminoids (9.43).
“The following table, if compared with that above, will
exhibit the superior nutritive qualities of the Soja bean for
food and of the Soja straw for fodder, over those from other
leguminous plants:”
Table 2 shows the nutritional constituents for horse bean
[Vicia faba, now (Sept. 2019) more widely known in English
as broad bean or fava bean], peas [Pisum sativum], and pea
straw. For example, horse beans contain 25.5% albuminoids
and 1.6% fat. Peas contain 22.4% albuminoids and 2.9% fat.
“Still another table has been prepared, tending to show
the comparative value of Soja beans and other foods for the
domestic animals. The result is surprisingly advantageous to
the claims of the Soja. The table is as follows:”
Table 3 shows the nutrients in timothy hay, clover
hay, oat straw, cured corn-fodder, Indian corn, oats, wheat
bran, malt dust, cotton-seed cake (decorticated), brewer’s
grains, horse beans, and soja beans. The nutrients are ash,
albuminoids, fat, carbohydrates and “comparative value
per 100 pounds.” Soja beans have the highest comparative
value per 100 pounds (2.55) followed by cotton-seed cake
(decorticated) 2.43.
“Evidently the Soja bean, mixed with straw or corn
fodder, would give satisfaction and be less expensive. In a
system of rotation, corn, followed by Soja beans, followed
by wheat, would greatly aid to keep up the fertility of
California fields. It is therefore much to be desired that the
culture of this useful plant shall increase.”
2732. Wiener Landwirthschaftlichen Zeitung (Vienna). 1882.
Tagesneuigkeiten [News of the day]. 32(7):53. Jan. 25. [Ger]
• Summary: The Agricultural and Chemical Trial Station in
Vienna (Die landw.-chemische Versuchsstation in Wien) has
just issued its activity report for 1881...
Aside from those numerous experiments [with
fertilizer, fodders, seeds for sowing, tartaric acid residue
from winemaking, and those in the lab], however, the Trial
Station, as before, also carried out a whole series of scientific
trials last year. Of those, we would like to mention the
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experiments on the more detailed components of the protein
substances and fat substances in the soybean (Sojabohne), on
the specific molecular rotation (Drehungsvermögen) and the
behavior of maltose with acids and chlorine...
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2733. Neuigkeits Welt-Blatt (Vienna). 1882. Kleine Anzeigen:
Saatgut-Austauch [Classified ad: Seed exchange]. No. 24.
Jan. 29. p. 15, col. 4. [Ger]
• Summary: The Estate Management of Friedau an der
Drau, Styria [today’s Ormoz, Slovenia] has several metric
hundredweight [= 100 kg] of pure Timothy grass seeds
for sale for 35 Austro-Hungarian gulden (35 fl.) per metric
hundredweight or will also trade them for seed potatoes,
soybeans (Sojabohnen), and the like.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2734. Brown, W. 1882. Report of the Professor of
Agriculture and Farm Superintendent. Ontario Agricultural
College and Experimental Farm, Annual Report (Guelph)
7:126-207. For the year ending 31 Dec. 1881. See p. 199.
• Summary: In section IV, “The experimental” (p. 162), part
B, “The plant” (p. 184), subsection 10, titled “Sundry small
experiments,” states (p. 199).
“2. The Soja beans obtained from Mr. Bruce [of John
A. Bruce & Co.], of Hamilton, have done well, half crops
producing fifteen bushels per acre. A low-branched bush one
foot high, some individual plants had 125 pods, with two and
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three in each pod.”
Note: This is the earliest document seen (Aug. 2019)
that clearly refers to soybeans in Canada, or in Ontario
province, Canada, or to the cultivation of soybeans in
Canada, or in Ontario province, Canada. This document
contains the earliest clear date seen for soybeans in Canada,
or in Ontario province, Canada, or the cultivation of
soybeans Canada, or in Ontario province, Canada (spring
1881). The source of these soybeans was a Mr. Bruce of
Hamilton, Ontario. We do not know when or where Mr.
Bruce got his soybeans. However, we have some leads!
John A. Bruce & Co. was established in 1850–according
to an ad in Canada: A Memorial Volume (published in 1889
in Montreal, by E.B. Biggar; see p. XV at end of book).
This ad further describes the company as “Seed growers
and importers, Hamilton, Ontario... Descriptive and Priced
Catalogues on Application.”
The Horticulturist (April 1865, p. 123) states: “Bruce’s
Great Upper Canada Seed and Nursery Establishment.
Descriptive Catalog of Seeds for the Farm, the Kitchen
Garden, and the Flower Garden... with brief hints on sowing,
planting, cultivation, &c. John A. Bruce & Co., Hamilton,
C.W.”
In a 1903 report we read: “Messrs. John A. Bruce &
Co., of Hamilton, Ontario,” have handled leguminous crops
(See Fletcher, James. 1903, “Report of the Entomologist and
Botanist,” p. 177, 185).
In 1906 John A. Bruce & Co. sent varieties of field pea
and bitter vetch (leguminous seeds) to USDA’s Bureau of
Plant Industry.
Various published document show that Bruce & Co. was
in business until at least 1939. Address: Prof. of Agriculture
and Farm Superintendent, OAC, Guelph, Ontario, Canada.

planted, it must be given more space than other varieties. It is
of excellent quality and has been tasted more often than any
other variety.
“The green soybean of Japan (Le Soya vert du Japon).
This variety was introduced 4 years ago by Mr. Dedouvres,
who cultivated it with success in Paris. Its chief merit is to
produce seeds of a color that are preferred in cuisine.
“The yellow soybean of Hungary (Soya jaune de
Hongrie). This is a Chinese variety cultivated on a large
scale in Austria-Hungary and imported by MM. VilmorinAndrieux & Co. This variety (Ce Soya) matures earlier than
Étampes, and ripens its seeds in the fields in 15 to 21 days
less than Étampes. It is not as strong as the Étampes, less
well developed, but it occupies less space. Since the yield of
the Hungarian soybean is about 25% less than the yield of
Étampes, you must plant it on 25% more land to get equal
production.”
“Today I will distribute to you seeds of the Soya
d’Étampes and the green soybean of Japan. On March 7, I
will distribute seeds of the early soybean of Hungary.”
Mr. Paillieux also distributes seeds of hadaka mugi
(naked barley), pois de Géorgie (Georgia peas) and La
courge de Siam (the gourd of Siam–which is cultivated all
over Spain).
Page 314 notes that Mr. Chappellier has grown his crops
on a very dry terrain; the soybeans (les Soya) have not grown
tall here. Mr. Paillieux remarks that if the soil does not
possess a certain humidity conducive to prompt germination,
the seeds do not give good results. Mr. Millet observes that
the grains could be soaked in water. Mr. Paillieux responds
that, for the soybean, this method has been employed in
Germany, but it offers no advantages. Address: Secretary,
France.

2735. Grisard, Jules. 1882. Extraits des procés-verbaux
des séances de la société. Cinquième section. Séance du 31
Janvier 1882 [Excerpts of verbal proceedings from meetings
of the society. Fifth section. Meeting of 31 Jan. 1882].
Bulletin de la Societe d’Acclimatation 29:311-14. Jan. [Fre]
• Summary: Mr. Paillieux, recently elected vice-president
of the section, distributes to the members seeds of several
vegetables, then gives information about each. There are four
varieties of soybeans: “Soya. I spoke about this plant at great
length last year. Today I will be brief. I know of only three
varieties of soya that can be cultivated in the climate of Paris.
I will say a few words about each of these.
“Le Soya d’Étampes. The Horticultural Society of
Etampes received this variety some years ago from the
Society for Acclimatization. Its culture as been succeeded
perfectly. It is one of the numerous yellow-seeded varieties
that exist in China and Japan. It does not mature early and,
most of the time, its pods do not become sufficiently dry in
the fields; they require drying in a barn. It is very productive
and develops extraordinarily well. Therefore, when it is

2736. Raveret-Wattel, C. 1882. Extraits des procés-verbaux
des séances de la société. Séance générale du 13 Janvier
1882 [Excerpts of verbal proceedings from meetings of the
society. General meeting of 13 Jan. 1882]. Bulletin de la
Societe d’Acclimatation 29:110-29. Jan. See p. 113-14. [Fre]
• Summary: “Mr. Ludovic Joffrion writes from Niort [in
western France, 34 miles southeast of Nantes]: ‘I have the
honor of sending you some notes concerning the seeds that
the Society for Acclimatization was kind enough to send
me.’”
“’2nd. Soybeans (Soja).–The seed was received on April
10 [1881] and planted here on May 15. After 10 days, the
plants had already broken ground, and almost all the seeds
came up. I spaced the seeds about 50 cm apart, chose the
best-quality soil for this crop, and planted without using
manure. During the big heat wave, I spread grasses from the
river on the whole planted area, and the soybean arrived at
full maturity without difficulty. During September, the stems
begin to dry out; they were uprooted and the seeds were
mature. Concerning soybeans as a human food, permit me to
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say that the numerous persons who have tasted the soybean
have found it rather bad, with a pronounced oily taste. This
year I am going to cultivate this plant on a larger scale, and
I will give it to my horses either as a forage crop or as the
beans alone. And, if the Society would like me to, I will
record my observations in this regard.’” Address: Secretary
of the meetings, France.
2737. Tropical Agriculturist (The) (Peradeniya, Ceylon).
1882. Practical hints for planters on arboriculture: Soy beans
in China. 1:706-08. Feb. 1. [1 ref]
• Summary: This is a reprint of: Gardeners’ Chronicle. 1881.
“Soy beans in China.” 16(411):632. Nov. 12.
2738. Neuigkeits Welt-Blatt (Vienna). 1882. Samen [Seeds
(Ad)]. No. 32. Feb. 9. p. 18, col. 5. [Ger]
• Summary: The Estate Management of Friedau an der
Drau, Styria [today’s Ormoz, Slovenia] has several metric
hundredweight [= 100 kg] of pure Timothy grass seeds
for sale for 35 Austro-Hungarian gulden (35 fl.) per metric
hundredweight or will also trade them for seed potatoes,
soybeans (Sojabohnen), and the like.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2739. Penhallow, D.P. 1882. Meiso [Miso]. Scientific
American Supplement 13(319):5091. Feb. 11.
• Summary: Originally published in Kansas City Review of
Science and Industry. 1881 5(7):437-41. Nov. Address: Prof.,
late of the Imperial Agricultural College of Japan [Tokyo].
2740. Sun (Baltimore, Maryland). 1882. Letter from the
Pacific Coast (Correspondence of the Baltimore Sun) (Letter
to the editor). Feb. 13. p. 6.
• Summary: “San Francisco, Feb. 3, 1882. New plants
from China and Japan are being added to the agriculture of
California.” When the seeds of two valuable trees were sent
to California recently by the United States consul-general
at Shanghai, these seeds were “distributed freely by the
publishers of the San Francisco Evening Bulletin.”
“Last year the Bulletin distributed the Soja beans of
Japan, which grow luxuriantly, and which will supersede all
other varieties of food for men and animals. For centuries
these heavy podded beans have fed the millions of Eastern
Asia, and they are now favorite food in Southern Europe.
The plant grows shrubby here and three feet high. The pod
never drops its beans on the field. No other leguminous plant
bears beans of such tasteful, healthy and nutritious qualities,
in which the straw participates largely as fattening food for
cattle.
“Analysis finds in Soja beans 34½ per cent. of
albuminous element and 18¼ per cent. of fat, while horse
beans show only 25½ and 1½ per cent., respectively, and
maize contains 10½ and 4½ per cent. only. As an alternative

crop the Soja bean will prove a blessing and a restorative
to the soil here and in all your Southern States, where we
predict its speedy introduction.”
Note 1. This is the earliest document seen (March 2021)
concerning the cultivation of soybeans in California. This
document contains the earliest date seen for the cultivation
of soybeans in California (1881 or before; one of two
documents).
Note 2. Unfortunately, this letter is not signed. The
writer appears to be closely associated with the San
Francisco Evening Bulletin, however he could be a special
correspondent for the Baltimore Sun.
2741. New York Herald (New York City). 1882. Personal
intelligence. Feb. 16. p. 6.
• Summary: “California agriculturists are adopting many
plants from China and Japan. Great hope is had for the
success of the Soja bean, so extensively used for food in
Eastern Asia.”
2742. Harrisburg Telegraph (Harrisburg, Pennsylvania).
1882. California agriculturists are adopting many plants from
China and Japan... Feb. 20. p. 3.
• Summary: “... Great hope is had for the success of the Soja
bean, so extensively used for food in Eastern Asia.”
Note: This article also appeared in the:
St. Louis Globe-Democrat (St. Louis, Missouri). 1882.
Feb. 20. p. 4.
The Times-Democrat (New Orleans, Louisiana). 1882.
Feb. 23. p. 4.
Sioux City Journal (Sioux City, Iowa). 1882. Feb. 23. p.
4.
The Journal Times (Racine, Wisconsin). 1882. March 2.
p. 1.
Reno Gazette-Journal (Reno, Nevada). 1882. March 21.
p. 1.
Note 1. This is the earliest document seen (March 2021)
concerning soybeans in connection with (but not yet in)
Nevada.
Note 2. This is the earliest document seen (March 2021)
concerning soybeans in connection with (but not yet in)
Wisconsin.
2743. Times (The) (Philadelphia). 1882. A golden plum...
Feb. 20. p. 2.
• Summary: “... from Otahsiti, the Japanese persimmon,
the soja bean, the tallow tree and the lichee are among the
new plants that are being tried in the soil of the Pacific coast
States. The plum tastes like a mixture of pineapple and
strawberry, the persimmon like an orange and the fruit of the
lichee tree is described as delicious.”
2744. San Francisco Bulletin (California). 1882. Value of
the soja bean. Feb. 22. p. 1.
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• Summary: “Last year the Bulletin distributed the Soja
beans of Japan, which grow luxuriantly, and which will
supersede all other varieties as food for men and animals.
For centuries these heavy podded beans have fed the
millions of Eastern Asia, and they are now favorite food in
Southern Europe. The plant grows to a here and three feet
high. The pod never drops its beans on the field. No other
leguminous plant bears beans of such tasteful, healthy and
nutritious qualities, in which the straw participates largely
as fattening food for cattle. Analysis finds in Soja beans 34¼
per cent of albuminous elements and 18¼ per cent of fat,
while horse beans [broad beans] show only 23 and 1.33 per
cent, respectively, and maize contains 10.33 and 4.11 per
cent only. As an alternative crop the Soja bean will prove
a blessing and a restorative to the sod here and in all your
Southern States, where we predict its speedy introduction–
San Francisco Corr. Baltimore Sun, 13th instant.”
This article also appeared in the Fairfield News and
Herald (Winnsboro, South Carolina) 1882 March 22, p. 2.
2745. Gordé, E. 1882. Rapport: Sur les brochures reçues
en décembre 1881 [Report: On the brochures received in
December 1881]. Société Nantaise d’Horticulture: Annales
et Résume des Travaux p. 185-90. See p. 186. [Fre]
• Summary: (3) The debate relating to the question of soya
(du Soja) is far from being over / exhausted. This plant has
its detractors concerning its value as a food but it also has
its zealous defenders / supporters. Mr. Carrière is among the
latter. According to him, soya said to be from of Etampes
is a culinary plant of first merit that he does not hesitate to
recommend. It is a delicious vegetable and, as a food, none
of the other legumes (leguminosae) can compare with it, as
much for its taste and creaminess, as well as for its delicacy
of flavour. Address: France.
2746. Wiener Landwirthschaftlichen Zeitung (Vienna). 1882.
Bodenproducte [Products of the soil (Ad)]. 32(17):136, col.
5. March 1. [Ger]
• Summary: Yellow soybeans (Sojabohne) purchased and
samples of price offerings requested by the Agricultural
District Association (Landw. Bezirksverein) Hall in Tyrol.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2747. Wiener Landwirthschaftlichen Zeitung (Vienna). 1882.
Fruehe Treibkartoffel [Very early potatoes]. 32(17):135, col.
6. March 1. [Ger]
• Summary: offered by the Murhof Estate Management,
Peggau Station on the Southern Railway (Südbahn),
guaranteed healthy sowing material, for 6 to 7 AustroHungarian gulden (fl. 6-7) per 100 kilos.
Soybeans (Sojabohne), 100 kilos for 15 gulden. A list of
varieties will be sent.
Note 1. Translated by Philip Isenberg (MM, CT), Long

Beach, California.
Note 2. This ad also appears in that March 4 issue (p.
143, col. 2), and in the March 8 issue (p. 152, col. 3), and in
the March 11 issue (p. 151, col. 6).
2748. Neuigkeits Welt-Blatt (Vienna). 1882. Gelbe Sojabohne
[Yellow soybeans (Ad)]. No. 54. March 7. p. 6, col. 6. [Ger]
• Summary: Yellow soybeans (Sojabohne) purchased and
samples of price offerings requested by the Agricultural
District Association (Landwirth. Bezirksverein) in Hall,
Tyrol.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2749. Quad-City Times (Davenport, Iowa). 1882. Farm
studies: Hints for farmers and others. March 7. p. 2.
• Summary: “California agriculturists are adopting many
plants from China and Japan. Great hope is had for the
success of the Soja bean, so extensively used for food in
Eastern Asia.”
2750. Neuigkeits Welt-Blatt (Vienna). 1882. Kleine Anzeigen:
Saatgut-Verkauf [Classified ad: Seeds for sowing for sale].
No. 53. March 8. p. 8, col. 5. [Ger]
• Summary: Seeds for Sowing. For Sale in Styria, Very
early potatoes (Treibkartoffel) offered by the Murhof Estate
Management, Peggau Station on the Southern Railway
(Südbahn), guaranteed healthy sowing material, for 6 to 7
Austro-Hungarian gulden (fl. 6-7) per 100 kilos. Soybeans
(Sojabohne), 100 kilos for 15 gulden. A list of varieties will
be sent.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
This ad also appeared in the March 10 issue (p. 8, col.
6).
2751. Kraevskyi, -. ed. 1882. Peterburskago sobranii
sel’skikh khozyaev: 16-go fevralya 1882 goda [St. Petersburg
meeting of agriculturists: 16 Feb. 1882]. Golos (“Voice”)
(St. Petersburg, Russia; Newspaper) No. 72. March 18. p. 5.
[Rus]
• Summary: This full-page article begins: Head of the
meeting: “Our colleague, K.A. Skachkov, who is well
acquainted with China and its agriculture, will present his
report about the soybean and its use in Chinese agriculture.”
K.A. Skachkov: He notes the previous mention of
soybeans by A.V. Sovetov. Soybeans are considered “new”
only in Europe; they have existed for centuries in China
and Japan, where they are well documented in monographs
on soybeans. He discusses soybeans in northern China
(methods of cultivation, climate, yield) and uses of soybeans
in China and Japan such as soy sauce (tsiap yu), jiang (after
processing soybeans to make jiang, which is fermented, the
jiang is used to pickle the roots of vegetables which, being
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well salted, are eaten between meals and called jiang-tsai),
soybean prices in Russia, and various types of tofu (agedofu, yaki-dofu, etc.). He notes that in China soybeans are
not sold in raw form (?), but can be obtained from factories.
After the talk, the head of the meeting asks if there are
any questions or comments; various Russian participants (not
only Skachkov) answer the questions. First, K.A. Skachkov
comments on the preparation of tofu; the “60-day” soybean
is best planted during the latter half of June in Russia.
E.I. Ragozin, asks: “What are the practical uses of
the soybean for us [in Russia]? How can it be used in our
agriculture? Can it be used only as feed for livestock or
can it play a more important role? It is very interesting to
discuss the theoretical possibilities of soybeans, but in my
opinion it would be better to put them to use.” A.V. Sovetov
replies that, as he has discussed in a previous report, the
soybean can be used as both livestock feed and human
food. “It is of high nutritional value and contains twice as
much nitrogen as meat, but only 18% fat. The answer to the
question of how soybeans can be assimilated into Russian
agriculture (and how successfully it can be bred here) lies
in numerous experiments and trials of actually growing this
plant here. Podoba has already proven that it can be grown
in the far southern region of Russia (Tavricheskaia), as has
Chernoglazov in the Poltavskaia region and Levanda in
the Kiev region. However, I do not known how far north
soybeans can be grown, although I have heard of trials in the
Voronezhkaia region.”
A.S. Ermolov: “My cultivation of soybeans in the
Voronezhkaia region was not successful. I know that they
are not acclimatized to withstand frost.” Again A.V. Sovetov
replies that soybeans can handle a light spring frost, but
an early fall frost kills soybean plants just as it does pea
plants. As Podoba reports, it can survive temperatures 2-3ºC
below zero. Discusses successful times and temperatures for
soybean cultivation.
A.S. Ermolov: “Nevertheless, the soybean plant is fairly
easily acclimatized. I talked about this matter with Friedrich
Haberlandt, who agrees with me. It is just a matter of
obtaining the right varieties.”
Head of the meeting: “I would like to add that with
time and patience, plants can be gradually acclimatized to
almost any environment.” A.V. Sovetov, in agreement, adds:
Cucumbers and pumpkins, which are warm-weather plants,
have been acclimatized to the colder climates of northern
Russia. Likewise with beans. E.I. Ragozin adds that he
cultivates beans here in the St. Petersburg region.
A.S. Ermolov concludes that soybeans can be cultivated
perfectly well in at least southern Russia. However, he still
questions how soybeans can be used in Russia. None of
the other agriculturists at this meeting have told the society
how they use the soybeans they grow, so Ermolov suggests
listening to the ideas Sovetov has and will present.
A.V. Sovetov: Soybeans can be used to make: Soybean

broth, a substitute for beans or peas, soybean potato cakes,
a mixture with rice or corn. Soybeans have a very high
nutritional value. They can also be used as a feed for
livestock, or as food for the army or navy.
Head of the meeting: Difficulties in cultivating this plant
should not prevent us from trying.
E.I. Ragozin: Would it be possible for me to obtain and
attempt to cultivate the 60-day bean plant? A.V. Sovetov:
Of course, but this 60-day bean plant is not a soybean plant,
so the previous statements may not apply to it. Head of
meeting: Closing remarks.
2752. News and Observer (Raleigh, North Carolina).
1882. The eleventh Bulletin, issued by the Department of
Agriculture,... March 19. p. 2, col. 2.
• Summary: “... contains some very interesting matter. The
article on cotton is full of information; that on home made
manures is excellent. Prof. Kerr’s contribution relative
to ‘building stones,’ and ‘about some useful plants,’ and
Superintendent S.G. Worth’s report on fish hatching will be
read with interest. In the former, attention is directed to the
Mongolian bean, a new food plant, which is described as
being very nutritious.”
Note: This article is referring to: Monthly Bulletin,
North Carolina Department of Agriculture (Raleigh). 1882.
“Geological Survey: On Some Useful Plants (Continued).”
No. 12. p. 1-2. March.
2753. Bulletin de la Societe d’Acclimatation. 1882. Extraits
des procés-verbaux des séances de la société. Cinquième
section. Séance du 7 Mars 1882 [Excerpts of verbal
proceedings from meetings of the society. Fifth section.
Meeting of 7 March 1882]. 29:376-82. March. [Fre]
• Summary: Mr. Paillieux distributes to the members
who are present seeds of several vegetables, then gives
information about each. “2. The Early Soybean of Hungary
(Soya hâtif de Hongrie). Mr. Vavin observed, apropos of
soya, that it is mistaken to name the Soya d’Étampes with
this name since it is the Society for Acclimatization which
originally supplied the seeds to the Society of Etampes.
“Mr. Paillieux recalled that a note on the utilization of
the soybean can be found in one of the Bulletins from last
year [Feb. 1881, p. 158-60].
“The dishes which can be made from it are very widely
consumed in China and Japan. Roasted, it can replace
chicory in making coffee.”
Mr. Paillieux also distributes seeds of Japanese broad
beans (Sora mame Musaraki [Murasaki? = purple; also
called horse beans]), and Japanese white melon (Shiro uri).
Address: France.
2754. Monthly Bulletin, North Carolina Department of
Agriculture (Raleigh). 1882. Geological Survey: On Some
Useful Plants (Continued). No. 12. p. 1-2. March.
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• Summary: In the last Bulletin some results of investigations
by the Survey in regard to the value to North Carolina of
certain plants, new and old, were reported. Some facts
were presented, which seem to indicate that the Mongolian
Bean (Soja), one of the most important cultivated plants
among the vast populations of Asia for unknown ages, and
recently introduced with signal success in several countries
of Europe, is likely to prove a valuable acquisition to the
agricultural resources of this State. A general statement was
given of the conclusions reached by the eminent agricultural
chemist of Vienna, Prof. Haberlandt.”
Note: This is the earliest document seen (March 2021)
that contains the term “Mongolian Bean” (or “Mongolian
beans,” regardless of capitalization) which it uses to refer to
the Soja bean.
“The matter is of sufficient importance to require the
further presentation of the results of Prof. H.’s researches
which, as stated, were carried on for a period of three years,
and in all parts of the empire of Austria, with its various
soils and climates. He gives the results of more than 150
experiments, which were almost uniformly successful.
These are embodied in the following table which shows the
comparative value of this bean and our leading vegetable
food products; the analyses of Soja and of the garden pea
from Prof. Haberlandt, and the others from Prof. Johnson,
except that of the cow pea, which is from Ledoux. I add
at the bottom of each column figures showing the relative
nutritive value, on the usual assumption that the nitrogenous
and fat components are of equal value, (for equal weights,)
and that of carbohydrates, (sugar, starch, &c.,) about onefifth as much:”

A table compares the nutritional value of wheat,
corn, garden pea, cow pea, and soja. For each is given the
nitrogenous matter, fat and carbohydrates, plus the “relative
nutritive value.” Soja has by far the highest relative nutritive
value, 2.71. The next highest is garden peas with 1.56.
“It will be seen that in both the cardinal food elements,
fat and nitrogenous matter, the Soja far surpasses all our
richest vegetable foods, having nearly three times as much
fat as corn, and of protein, as wheat, and more than double

the nutritive value of both, and exceeding in this respect our
familiar species of legumes by about eighty per cent.
“As it took Europe several hundred years and countless
millions of money to learn from China the art of cultivating
the silk worm and making porcelain, so it seems that
Europeans have still much to learn from that wonderful
people, and among other things the lesson which the near
future urges, viz: how to feed themselves economically, so
that many times the present population per square mile may
be supported by its products. She has already made one
contribution towards this end by teaching the art of raising
fish, like pigs and chickens, and the indications are, that the
Mongolian Bean is a still greater benefaction.
“But the story of the value of Soja is not yet complete.
The straw (leaves and stem), of which the yield is very great,
is nearly equal in, value to our best forage plants, as the
following table of analyses shows:”
A table compares the nutritional value of the straw
of clover, timothy, cow pea, and soja. For each is given
the nitrogenous materials, fat and carbohydrates, plus the
“relative nutritive value.” Clover has the highest relative
nutritive value, 0.99, followed by timothy (0.95), soja (0.80)
and cowpea (0.73).
“And of course its value as a green crop for improving
the soil, will be of the same order, and determined by the
same conditions.
Note: This is the earliest document seen (Dec. 2020)
containing the term “relative nutritive value.” Its meaning is
not defined.
Prof. Haberlandt sums up the results of his numerous
and exhaustive investigations in a list of valuable qualities of
which the following are the chief,
viz:
“1. The Soja will grow
well in any sort of soil, of fair
quality.
“2. It stands drought
better than all other legumes.
“3. It stands frost better
than either legumes or corn; even
freezing does not destroy it.
“4. It is extremely
prolific, both in fruit and forage;
and as a green fodder plant it is
unequalled.
“5. It not only has the highest value for human food, but
both the seed and fodder are preferred by stock to nearly all
other foods.
6. The labor and cost of cultivation are less than of any
other cultivated crop.
“7. It matures early, surpassing corn in this respect.
“The above is not half the list of notable and valuable
qualities enumerated.
“Such are the results of the domestication of Soja in
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Europe.
“As stated in the previous number of the Bulletin, the
tests which have been made in this State promise equally
well.
“Prof. Lane, who has experimented longer and on a
larger scale than any one else, gives? it a place with his most
important plants? He finds that horses and cattle will desert
any other forage for the Soja fodder [?]. And as to yield, he
gathered 50 bushels per acre from his ordinary cotton field,
and has no doubt he could easily [?] 100 bushels, and the
product of for- [?] is proportionally great. Some of the [?]aw
being badly cured on account of [?]in, and thrown into the
stable lot for manure, was pawed up by horses and cows and
eaten, to the last stem.
“Another considerable advantage which this gentleman
found, is that the seed does not shell out in handling, so that
there is no waste.
“Prof. Cook, State Geologist of New Jersey, has had
some experiments made, last year, on the experiment farm
of the N.J. Station, and his results are in accord with those
given above.
“Now if the half of this prove true–and there seems no
reason to discount it in the least–the Soja will be a great boon
to the agriculture of North Carolina, not only directly, but
indirectly as well. For one of the great wants of the State is
a system of crop rotation which will introduce stock raising,
not alone for the supply of our own meat, but chiefly to
furnish manure for the soil; for without this change our soils
and our agriculture will go to ruin
“Soja may be planted like the cow pea, but until seeds
are plenty, it is better to plant 4 to six inches apart in drills
widely enough separated for cultivation.” Address: Director,
N.C. Agric. Exp. Station.
2755. Winston Leader (The) (Winston-Salem, North
Carolina). 1882. Diet of the Japanese. April 4. p. 4.
• Summary: “Of thirty-six thousand cows slaughtered
in Japan last year, more than one half were consumed by
foreigners on shore or ship. Few natives, except officers in
the capital, sailors and soldiers, eat beef. Mutton and pork
beyond the treaty ports are hardly yet known. About two
hundred varieties of fish are eaten, one-half of the people
eating fish every day. The food of the masses is ‘90 per cent.
vegetables.’ The list of food plants in use, not including seaplants, was prepared for the pamphlet, with their analyses,
by Professor Edward Kinch, of the Tokio university. A large
number of these substances are unknown, or at least unused,
in the United States. Of rice, which occupies in its culture
one-half of the cultivated land, there are 250 varieties of seed
in the country. Millet is extensively used, but bread raised
from a ‘sponge’ of yeast is hardly yet known in the popular
diet, the old Latin Portuguese word pan being, however,
in use. The soybean, which in chemical composition
closely approaches animal fiber [sic, flesh], is extensively

cultivated. Probably no country excels Japan in the variety of
leguminous plants raised for food...”
2756. Country Gentleman. 1882. The Soja bean.
47(1523):275, cols. 1-2. April 6.
• Summary: “In answer to a recent inquiry, we give the
substance of the statement in the Ninth Annual Report of
the New-Jersey State Board of Agriculture, by Prof Geo.
H. Cook, in his account of the crops grown on the College
Farm, at New-Brunswick. The seed were obtained in the first
place, a part in Munich and a part in Vienna in 1878, and
the crop. has been tested for three years. The planting the
past season was made in very thick rows, on rich ground.
The beans grew well, ripened evenly, and were little affected
by dry weather. They may be easily cultivated in rows two
feet apart. They were sown broadcast last year, but were
overrun and choked with weeds. The crop the past season
yielded at the rate of 31 bushels per acre. The analysis of
the beans indicates high value for food, 35 per cent. being
albuminoids, 19 fat, and 26 carbohydrates. By comparison
with other foods, clover hay being rated as worth a dollar
per 100 pounds, the Soja bean stands by analysis as worth
$2.55 per 100 pounds, timothy hay 93, Indian corn 1.29, oats
1.26, horse beans 1.59, wheat bran 1.26, cured corn fodder
and oats straw each 59, and horse beans 2.45. The actual
digestible value of these beans can be determined only by
experiment, which is yet to be made.
“Prof. Cook thinks it may be a better crop to go between
corn and wheat than oats and potatoes, and is not subject to
the same difficulties in curing as common beans, as they do
not easily shell out, and the coarser stalks admit of being
cured like Indian corn. Additional statements are quoted from
the report of the Bavarian Experiment Station, among others
that from thirty-three to fifty-five bushels of seed, and two
and one-third tons of nutritious straw, have been obtained
from an acre. It is a native of Java and the East Indies, is an
annual leguminous plant, the stalk from twelve to eighteen
inches high, with three-parted oval pointed leaves, hairy on
both sides. The pod is from one to one and a half inches long,
hairy, containing two or three oval yellow or brown seeds,
the size of a field pea. Its large leaves shade the ground.”
2757. Wiener Landwirthschaftliche Zeitung (Vienna). 1882.
Bodenproducte [Products of the soil (Ad)]. 32(20):236, col.
5. April 12. [Ger]
• Summary: Soybeans (Sojabohne), seeking to buy larger
quantity. Offers requested with ref. no. Z.A. 2307 to the
newspaper administration (Adm. d. Bl. = Administration des
Blatts).
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2758. Country Gentleman. 1882. New beans. 47(1524):293,
col. 2. April 13.
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• Summary: “Can the Soja bean or Japanese pea be raised
successfully in Illinois? Does a sandy soil suit it best? I tried
a small quantity in the garden last year, and in spite of the
severe drouth they set very full of pods, and the pods filled
well, but a very warm and wet spell came in September, and
they all mildewed and rotted before they ripened. I think dry
weather is what they require, as I had other beans growing
at the same time, and they failed to set a pod. If any of your
readers have tried them will they please report? I would also
like to know something of the potato leaf bean. It is said to
be a great yielder. Is it superior in quality to the navy bean?
G.W. Sangamon Co., Illinois.
“Can any of your readers furnish information on the
points inquired for by our correspondent?”
2759. Indianapolis News (Indiana). 1882. State news. April
15. p. 2, col. 5.
• Summary: “The Hendricks county republicans have
nominated for representative Jacob H. Fleece; clerk, Wm. B.
McClelland; auditor, John Kendal; recorder. Adrian Parsons;
treasurer, Rodney Jager; sheriff, Abe Douglass.”
Note: Adrian Parsons was an early soybean grower in
Hendricks county and in Indiana. He was definitely growing
soybeans by 1891.
2760. Traveller. 1882. A new plant (Letter to the editor).
Evening Post (Wellington, New Zealand). April 18. p. 3.
• Summary: “Sir–The value of the ‘Soja Bean’ has scarcely
been heard of in New Zealand. I subjoin [append] a short
description of it, and if any farmer, gardener, or gentleman
who has land will undertake to raise and distribute the seed,
I will procure him seed to start with. It is said to be capable
of superseding all other kinds of cereal or vegetable food. I
have no land of my own. You have my address.
I am, &c., Traveller.
“Following is the extract referred to:–’For centuries
these heavy podded beans have fed the millions of Eastern
Asia, and they are now favourite food in Southern Europe.
The plant grows shrubby here and three feet high. The pod
never drops its beans on the field. No other leguminous plant
bears beans of such tasteful, healthy and nutritious qualities,
in which the straw participates largely as fattening food for
cattle.
“Analysis finds in Soja beans 34½ per cent. of
albuminous element and 18½ per cent. of fat, while horse
beans show only 25 and 1½ per cent. respectively, and maize
contains 10½ and 4½ per cent. only. As an alternative crop
the Soja bean will prove a blessing and a restorative to the
soil anywhere.”
Note 1. The subjoined description was first
published as a letter to the editor as follows: Sun (The)
(Baltimore, Maryland). 1882. Letter from the Pacific Coast
(Correspondence of the Baltimore Sun). Feb. 13. p. 6. It
begins: “San Francisco, Feb. 3, 1882. New plants from China

and Japan are being added to the agriculture of California.”
When the seeds of two valuable trees were sent to California
recently by the United States consul-general at Shanghai,
these seeds were “distributed freely by the publishers of the
San Francisco Evening Bulletin.”
“Last year the Bulletin distributed the Soja beans of
Japan, which grow luxuriantly, and which will supersede all
other varieties of food for men and animals.
Note 2. The Traveller apparently does not have soja
beans with him, but does know how to obtain them on behalf
of any interested New Zealanders who contact him. It is not
clear whether or not he has ever seen a soja bean or a soja
bean plant.
2761. Farmer and Mechanic (The) (Raleigh, North
Carolina). 1882. Miscellaneous industries of North Carolina.
April 26. p. 3.
• Summary: “State Geologist, Prof. Washington C. Kerr,
reports that Mongolian Soja (bean) is apt to turn out to
be–(if half that is now asserted, and seemingly proved
by experiments)–a great boon to the agriculture of North
Carolina, since it will stimulate stock raising which is one
of the greatest needs of the State at this juncture. Plenty of
stock will not only keep at home the millions of cash which
go to buy western bacon, but will also furnish the manure
to improve the soil of our thin uplands. Soja, Kerr says, has
a nutritive, or food producing value of 2.71, whereas the
common cow pea has only 1.49, and corn 1.35.”
Note: We have been unable to find a definition of “food
producing value.”
2762. Klinkenberg, W. 1882. Ueber den Gehalt verschiedener
Futtermittel an Stickstoff in Form von Amiden, Eiweiss und
Nucleïn [On the protein content of various feedstuffs in the
form of amides, protein and nucleic acids]. Zeitschrift fuer
Physiologische Chemie (Hoppe-Seyler’s) 6(2):155-65. See p.
157, 159, 163. [4 ref. Ger]
• Summary: Page 157: Soybeans (Sojabohne) are mentioned
in passing on line 3.
Page 159: In two samples of soybeans, the total nitrogen
content is 6.285% and 5.720%.
A table (p. 163) with 4 columns mentions the following
feedstuffs: Poppy seed cake (Mohnkuchen). Sesame
seed cake (Sesamkuchen). Soybeans. Groundnut cake
(Erdnusskuchen). Camelina (Leindotter). Rapskuchen
(Rapskuchen), 3 samples. Copra / coconut cake
(Coprakuchen). Cottonseeds (Baumwollsamen). Rice
meal (Reismehl), 2 samples. Beer residue (Bierträber,
Biertraeber). Flesh meal (Fleischfuttermehl).
2763. Markarov, K. 1882. Opyt s gorokhom-soey [The
experiment with soybeans]. Trudy Imperatorskago Vol’nago
Ekonomicheskago Obshchestva, St. Petersburg (Transactions
of the Imperial Free Economic Society) 1(4):551. April.
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[Rus]
• Summary: Along with the March issue of the Transactions
of the I.V.E. Society (Imperial Free Economic Society),
we received 79 soybean seeds, which were planted on
April 17 [1881] in the garden of the Karabedovka Estate
(Bessarabian province {guberniia}, Bender district {uezd},
Abaklidzhaiskaia township {volost’}). They were planted
in rows 14 inches (8 vershki; 1 vershok = 1.75 inches) long.
The distance between seeds was 8.75 inches (5 vershki), and
they emerged from the ground on May 2-3. By May 20 they
were already 3½ to 5¼ inches (2-3 vershki) high. During
April and the first half of May, there were abundant rains,
but not accompanied by significant warmth. Of the 79 seeds,
only 59 emerged from the ground. The crops grew thick; one
ought to plant more sparsely. By June 25, when the soybean
plants had reached a height of 21 inches (12 vershki) or
more, they produced small blue flowers. By mid-July, the
pods were about 1.75 inches (1 vershok) long. By August
they ripened, and on Aug. 10 we uprooted the plants and
allowed them to dry; the pods were in clusters of three, and
when the beans were threshed we ended up with 4 pounds
of seeds. Individual seeds were slightly smaller than those
which had been sent to us.
Note 1. This is the earliest document seen (April 2020)
concerning soybeans in Moldova, or the cultivation of
soybeans in Moldova. This document contains the earliest
date seen for soybeans in Moldova, or the cultivation of
soybeans in Moldova (17 April 1881). The source of these
soybeans was probably Russia, since the Transactions of
the I.V.E. Society (Imperial Free Economic Society) were
published in St. Petersburg.
Note 2. Bessarabian province {guberniia} is mostly in
today’s Moldova [2015], plus some additional land now part
of Ukraine. Bendery (or Bender) is today’s Tighina, a town
in Moldova near the right bank of the Dniester in its lower
course, 30 miles southeast of Chisinau.
Note 3. Guberniia is the largest administrative division
of Tsarist Russia; sometimes translated as province. There
were 78 such divisions in 1914. Each division was divided
into about 10 uezdy (plural of uezd); often translated as
district. Volost’ is the smallest administrative unit in Tsarist
Russia, somewhat like a township. Address: Count (Graf),
Bendery, Bessarabian province (Biel’tsy, Bessarabskoi gub.)
[Moldova as of 2020].
2764. McHenry Plaindealer (The) (McHenry, Illinois). 1882.
Farm notes. May 3. p. 6, col. 5.
• Summary: “The soya-bean is a half-pea, half-bean in
appearance, with singular leaves and pods. It is a prominent
article of food among the Chinese and Japanese, and within
a few years has come into cultivation in Europe, and whether
grown in China, France, or Hungary, it maintains the same
fixed characteristics in its chemical composition. It has
been pronounced by agricultural chemists to be the richest

of all human food. James J.H. Gregory says it is hardy and
productive, and ripens as far north as central Massachusetts.
The plant yields leaves and stems more abundantly than the
cow peas of the South, and may prove superior to them in
value for fodder purposes.”
2765. Williamson & Upchurch. 1882. Soja, or Mongolian
beans (Ad). News and Observer (Raleigh, North Carolina).
May 5. p. 3, col. 4.
• Summary: “We have a few Bushels of the valuable Beans
that we can furnish at 20 cents per quart, $1.25 per peck.
May 4, 1882.”
Note 1. This is the earliest document seen (June 2017)
with the term “Mongolian beans” (or “Mongolian bean”) in
the title.
Note 2. Since no address is given, this company is
probably well known and located in Raleigh.
2766. Country Gentleman. 1882. Cow peas (Letter to the
editor). 47(1528):374, col. 2. May 11.
• Summary: “Will you or some of your numerous
subscribers tell me to what uses the cow pea, so extensively
cultivated at the South, is put? W.W.R. Montgomery Co.,
Maryland.
“There are several varieties of cow peas, Dolichos
soja [sic], and some are grown for feeding stock, others for
human food, and others for plowing under as clover is at the
North. The vines are also cut green and cured like clover, for
winter fodder. It grows so rapidly that it can be used as an
intervening crop, between a crop harvested in the spring, and
plowed down to enrich the soil for a fall-sowed crop.”
2767. Bellain, P. 1882. Rapport: Sur les brochures reçues
en mai [Report: On publications received in May]. Société
Nantaise d’Horticulture: Annales et Résume des Travaux p.
232-40. See p. 234. [Fre]
• Summary: Let us now return to the soybean (Soya hispida)
that we somehow mistreated / mishandled a few months ago
and that, according to Mr. Paul Constant, is of an excellent
quality as a vegetable for the table, whether the pods are kept
whole or whether they are puréed. It is a good idea, before
cooking them, to soak them for 24 hours in cold water in
which one has dissolved 50 grams of sugar for each liter of
water. I myself grew about 100 soya plants and I tasted them
as dried pods and when still fresh and green. Like many
among us, I had drawn a sad opinion of this new vegetable. I
would love to be converted over: I shall try this crop again as
it appears that we may have misjudged it. Address: France.
2768. Faivre, Gustave. 1882. Des graines propres à
l’alimentation des chevaux [The proper grains for the
feeding of horses: The black soybean]. Bulletin de la Societe
d’Acclimatation 29:499-501. May. [Fre]
• Summary: A table shows the composition of the black
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soybean, as determined for the Ministry of Agriculture
by M. Müntz: Nitrogenous materials 36.67 gm. Lipids 17
gm. Sugar 6.40 gm. Crude cellulose 4.72 gm. Extractive
substances 19.89 gm. Ash (minerals) 5.18 gm. Water 10.14
gm.
Following this are two quotations excerpted from the
following publications: (1) Traité de la composition du Soya
Hispida [Treatise on the composition of soybeans]. Paris:
Imprimerie de l’École centrale. (2) Cultivateur de Saône-etLoire. No. 37. 1 Feb. 1881. Address: Beaunes, France.
2769. Vilmorin-Andrieux et Cie. 1882. Catalogue général,
printemps 1882 [General catalog, spring 1882]. Paris:
Vilmorin-Andrieux & Co. See p. 94. Dec. [Fre]
• Summary: In the section titled “Non-grain forages, forage
roots, etc. (Fourrages non graminées, racines-fourrages,
etc.”), three varieties of soy beans are listed on page 94
under “Soja hispida. Pois oléagineux.” They are: (1) Yellowseeded soybean. (2) Black-seeded soybean. New. See
Supplement. (3) Soybean from Étampes (Soja d’Étampes)–
See supplement. The first of the three sells for 2 francs/kg.
The other two sell for 4.50 francs/kg. Address: Quai de la
Mégisserie, 4 (ancien 30) [Paris, France].
2770. Algemeen Handelsblad (Amsterdam). 1882. Landbouw
[Agriculture]. June 5. p. 1-2, cols. 5 and 1. [Dut]
• Summary: The word soyaboonen [soybeans] is mentioned
once on page 2, at the top of column 1.
Note: This brief article was found by searching the
Dutch-language database http://kranten.delpher.nl/ for
“soyaboonen” using advanced search between 1618 and
1890. Address: Netherlands.
2771. Wiener Landwirthschaftliche Zeitung (Vienna). 1882.
Fragekasten [Readers’ questions]. 32(47):378, col. 3. June
14. [Ger]
• Summary: 242. How should soybeans (Sojabohne) be fed
to livestock? Can they also serve as fodder for horses? Can
this fodder material be used on a large scale, and what results
have been achieved with it thus far? Baron P in G. (Austrian
Littoral)
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2772. Wiener Landwirthschaftliche Zeitung (Vienna). 1882.
315. An unsere geehrten Herren Mitarbeiter [315. To our
esteemed collaborators]. 32(49):396, col. 3. June 21. [Ger]
• Summary: Since the close of the publication deadline for
the last edition, we have received the following articles for
the editorial file of the Wiener Landwirthschaftliche Zeitung,
the Praktischer Landwirth, and the Oekonom: “From the
Homeland of the Gottscheers” (Features)–”Reform of the
Grain Trade and Grain Market Reports”–”Poor Fodder Plants
and Miscellaneous Items”–”The Soybean (Sojabohne) as

Horse Feed”–Sorrel–[plus six additional titles not related to
soy]
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2773. von Hamm, Paul. 1882. Die Sojabohne als Pferdefutter
(Antwort auf die Frage 242) [The soybean as feed for horses
(Answer to question 242)]. Wiener Landwirthschaftliche
Zeitung (Vienna) 32(51):411. June 28. [Ger]
• Summary: As with any change in feed, when feeding with
soybeans (Sojabohne) a gradual transition must also be
observed if it is to serve as the main concentrated feed. Three
pairs of workhorses were fed with soybeans over five months
and they visibly gained weight. A horse received per head
and per day in the first two weeks:
2 kg oat seeds (Körnerhafer)
1 kg coarsely ground soybeans and
1 kg clover
In the next two weeks:
1 ½ kg oat seeds
1½ kg coarsely ground soybeans and
1 kg clover
In the third period of fourteen days:
1 kg oat seeds
2 kg coarsely ground soybeans and
1 kg clover
In the seventh week:
3 kg coarsely ground soybeans and
1 kg clover etc.
Every mixture was moistened with salt water. In
addition: 6 kg meadow hay and straw as desired. The stems
of the soybeans, which were shaken out of the threshing
machine without leaves, were mixed in with the feed of the
horses at a rate of 1 kg per head per day. After feeding, I
always found empty feed racks. The leaves were fed to the
sheep as chaff and were greedily eaten by them.
The cultivation of the soybeans took place in the
following way: on the field that had been broken up well,
three seeds were planted in each 40 by 40 cm square using
a hand hoe, and specifically at the points of intersection,
after having been marked out earlier. Planting took place on
May 13. After fourteen days, the first little plants showed
themselves. Since the field was free of weeds, it was not
hoed, but rather the earth was hilled up once shallowly
in a cross pattern (seicht kreuzweise) and the second time
deeply across (der Quere nach tief) with the Smyth horse
hoe (Smyth’schen Pfederdhacke) and three hilling plows that
were screwed on which was drawn by a horse. The harvest
took place on October 3, and after lying outside for eight
days with dry, favorable weather, threshing could be carried
out. The yield per hectare turned out to be very favorable,
since 27.2 Meterzentner [= 100 kg = 2,720 kg total] were
harvested. One hectoliter weighed 72.7 kg.
It has been asserted numerous times that the stems and
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leaves that were presented were not eaten by the livestock
which, however, as a rule is incorrect and, if that is the case,
there is a substantial reason for it. One practical farmer
complained to me about his misfortune that his sheep would
not eat the leaves of the soybean. In that case, the surface of
the leaves was covered with spores, which can easily occur if
the soybeans are picked with dew or not completely withered
(abgewelkt), and even though the pods were introduced dry,
the stems and leaves were still moist. The latter is especially
to be observed in order to be able to give the leaves and
stems to domestic animals.
Sir Paul von Hamm [Paul Ritter von Hamm].
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Sir (Ritter).
2774. Country Gentleman. 1882. Japan clover. 47(1537):552,
col. 2. July 13.
• Summary: “What are the merits of a grass or clover called
Lespedeza striata, said to be from Japan? To what kind of
soil and climate is it adapted? Will it make good hay for all
kinds of stock? Is it an annual or a perennial? Please describe
the plant and its growth. A. G. West Baton Rouge, La.
[Louisiana]
“According to Killebrew, in Grasses of Tennessee, it is
‘especially adapted to the Southern States, not flourishing
above 36º, growing with great luxuriance in the poorest
soils,’ and enduring drouth remarkably well. It is perennial,
and so persistent that it will root out Bermuda grass. It does
not do so well on sandy soils as on rich, moist land. Some
growers say that it makes good hay; others say that stock
does not eat the hay as well as that made from native grasses.
The plant has trifoliate leaves; somewhat resembles the
vetch; the flowers vary from purple to white, and the pod
is flat, like the sweet pea. The leaves are small, but very
numerous. It grows like the ‘Japan pea,’ which many have
tried. The plant does not grow tall, but spreads widely on the
ground. Plate xxiv, Report of Department of Agriculture for
1878, page 180, shows the plant well.”
2775. Hirschmann, Conrad. 1882. Lesefruechte
[Collecteana]. Wiener Landwirthschaftliche Zeitung (Vienna)
32(50):474, cols. 1-2. July 26. [Ger]
• Summary: [The article discusses livestock grazing on
pasture and then on stubble fields of various grains and other
field crops, and enriching the diet of the animals through the
addition of concentrated feed.]
Since the quantity of the concentrated feed that is
to be provided depends upon the quality of the stubble
pasture (Stoppelweide), it cannot be correctly determined
by someone who is not familiar with the conditions that are
present. If an average productivity of the pasture is assumed,
then at the beginning of the concentrated feed provision in
the barn, the following amounts per day and per 1,000 kg of
live weight should suffice:

A table follows with two columns indicating the type
of feed and the amount in kg and the three rows: Coarsely
ground soybeans (Sojabohnen) or coarsely ground vetch
seeds, Coarsely ground corn, and Mixed vetch and oat hay
chaff (Wickhaferheuhäcksel)
And toward the end: Another table follows with two
columns indicating the type of feed and the amount in kg
and the four rows Hemp [oil] cake or rapeseed [oil] cake,
Soybeans (Soja) or vetch seeds, Corn, and Mixed vetch and
oat hay.
The seeds should only be ground coarsely or else
crushed well, mixed with the rather well moistened mixed
vetch and oat hay chaff (Wickhaferheuhäckerling), and, in
terms of timing, provided to the animals in the morning and
at midday.
For the feeding of sheep that are to be fattened from the
middle of October onward–if a sale in the winter has been
decided upon–if the animals are able to graze throughout
the day on portions of clover or portions of a mixture of
clover and grass (Klee- oder Kleegrasschlägen), barn
fodder is sufficient at an amount per day and per 1,000
kg of live weight of c. 10 kg organic substance in which
the following digestible components should be contained:
c. 1.25 kg protein, 6 kg carbohydrates, and 0.35 kg fat in
an approximate nutrient proportion of 1:5:5 and which
corresponds to a feed mixture of c. 1.5 kg soybeans, 2
kg corn, 5 kg mixed vetch and oat hay, and 30 kg beets.
With fodder of that type, which was continued as long as
the corresponding grazing was possible during the day, I
achieved genuinely satisfactory weight gain.
[The article goes on to discuss corresponding changes in
diet.]
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Court Judge (Hofrichter).
2776. J.R.F. 1882. The soy bean (Soja hispida). Garden
(The). July 29. p. 93.
• Summary: “A good deal of attention has lately been
directed to this plant in consequence of the enormous extent
to which it is cultivated in China for the sake of the small
seeds which it produces, and which are known as Soy Beans.
These vary considerably in size, shape, and colour, according
to the variety of the plant which produces them... These
seeds contain a large quantity of oil, which is expressed
from them in China and used for a variety of purposes. The
residue is moulded with a considerable amount of pressure
into large circular cakes, 2 ft. or more across, and 6 in. or
8 in. thick. This cake is used either for feeding cattle or
for manuring the land; indeed, a very large trade is done
in China with Bean cake (as it is always called) for these
purposes. The well-known sauce called soy is also prepared
from seeds of this Bean. The plant generally known as Soja
hispida is by modern botanists referred to Glycine Soja.”
An excellent, original illustration shows a mature soy
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Japanese. The soybean was cultivated at the Bahia School
of Agriculture in 1882. He notes that Soja and Daidsu are
Japanese names, that the Japanese use soybeans to make
a paste called miso, which can be used as a substitute for
butter, and a sauce called sooia or soja, which can be used to
season meat.
The Chinese also use the soybean (a soja, Dolichos
sinensis), also known as the bean of the Indies (feijao das
Indias) a food known as kitjap [soy sauce].
Sr. Dias da Silva Junior (the editor of this journal) has
distributed soybean seeds free of charge.
Note 1. This is the earliest document seen (March 2021)
concerning soybeans in Brazil or South America, or the
cultivation of soybeans in Brazil or South America or Latin
America. This document contains the earliest date seen for
soybeans in Brazil or South America or Latin America, or the
cultivation of soybeans in Brazil or South America or Latin
America (1882). The source of these soybeans is unknown.
Note 2. This is the earliest Portuguese-language
document seen (March 2021) that uses the word sooia or the
word soja or the word Kitjap to refer to soy sauce. Address:
Engenheiro-Agronomo, Rio de Janeiro, Brazil.

bean plant bearing many pods, plus a close-up of three pods
to the lower right of the plant. Address: England.
2777. Intelligencer (The) (Anderson, South Carolina). 1882.
Agricultural Department of the State University. Aug. 17. p.
2, cols. 1-2.
• Summary: “Columbia, S.C. August 16.
“At the meeting of the board of trustees of the State
University on Wednesday night, Prof. McBryde submitted
his views with regard to the proper administration of his
important department, which met with hearty concurrence.
The plan proposed by him for the organization of his
department was adopted, and he was authorized to begin
operations at once.”
“Among the experiments proposed are the following
series: 1st. With cereals, testing different varieties, fertilizers,
modes of culture, &c. 2d. Similar experiments with grasses.
3d. similar ones with cotton. 4th. Others with new crops,
such as dhurra, new varieties of sorghum, millet, teosinte,
lucern, soja hispida, &c.”
2778. D’Utra, Gustavo. 1882. Soja [Soya]. Jornal do
Agricultor (Brazil) 4(7):185-88. Sept. 16. [Por]
• Summary: The name of this plant comes from the

2779. Fox & Co. 1882. English sauces! (Ad). Hartford Daily
Courant (Connecticut). Sept. 20. p. 2, col. 4.
• Summary: “L. & P. [Lea & Perrins] Worcestershire
Sauce, Bengal Chutney Sauce, Harvey Sauce, Anchovy
Sauce, Mushroom Sauce, India Soy [sauce], John Bull
Sauce. Wholesale and retail.” Geo R. Clark, Jas. H. Parker
[proprietors].
Note: This ad also appeared in the Sept. 22 (p. 2) issue
of this newspaper. Address: 17 Central Row.
2780. Sturtevant, E. Lewis. 1882. [Soja beans; pasture
grasses; improvement of seed wheat...]. New York (Cornell)
Agricultural Experiment Station, Bulletin No. 10. Sept. 23.
Unpaginated. *
Address: Director.
2781. Wiener Allgemeine Zeitung (Vienna). 1882. Neue
Nutzpflanzen [New crops]. No. 924. p. 5, cols. 1-2. Sept. 23.
[Ger]
• Summary: Vienna, September 22
If we disregard the introduction of the various varieties
of lupine–from Southeastern Europe and the Orient–that
already took place earlier and the black hollyhock or
common hollyhock that is the color of red wine and greatly
used, then what remains for recent times is actually only
bird’s foot [or serradella] and the soybean (Sojabohne)–in
any case, two plants which have very substantially enriched
the wealth of our cultivated plants.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
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2782. Country Gentleman. 1882. Green tomato soy.
47(1548):778, col. 2. Sept. 28.
• Summary: “Take two gallons of sliced green tomatoes;
soak these in a weak brine over night; then slice with them
twelve medium-sized onions. Take two quarts of cider
vinegar, one quart of brown sugar, two tablespoonfuls of salt,
two tablespoonfuls each of ground mustard and black pepper,
and one tablespoonful each of allspice and cloves. Put all
together, cook slowly, and stir often to prevent burning. If
made late, this will keep all winter in a jar.”
2783. Journal de la Societe Centrale d’Horticulture de
France. 1882. Procès-verbaux. Séance du 28 Septembre
1882 [Verbal proceedings. Meeting of 28 September 1882].
4:571-72. Third Series. [Fre]
• Summary: Mr. Jamin (Ferd.) was presiding. The meeting
was called to order at 2 o’clock. 108 titular members and 11
honorary members were present.
The verbal proceedings of the last meeting were read
and adopted.
The president proclaimed, after a vote of those present,
the admission of two new members who had been presented
at the last meeting; no opposition was raised.
The following objects were deposited on the desktop (le
bureau).
2nd by Mr. Vincent Berthault, cultivator [farmer] at
Rungis (Seine) of a soybean plant and seeds (Soja hispida)
and of the same species of soybean the Étampes variety, as
well as...
The president of the Committee for Garden-Vegetable
Crops (Comité de Culture potagère) observed that the
Étampes soybean is later than the type of this species. It is
less early, less branching and more productive. It seems,
in total, preferable in the climate [and latitude] of Paris.
Address: Etampes, France.
2784. Wiener Landwirthschaftliche Zeitung (Vienna). 1882.
Fragekasten [Readers’ letters]. 32(78):628, col. 3. Sept. 30.
[Ger]
• Summary: 365. With fattening livestock, how should
the feed ration be divided up in order to have finished
fattening up the fattening animals in three or four months?
There are soybeans (Sojabohnen), coarsely ground corn,
beets, meadow aftermath [second cutting], and barley straw
available.–W.N. in K.K. near N.K. (Hungary).
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2785. Mene, Édouard. 1882. Des productions végétales
du Japon [The vegetable products of Japan]. Bulletin de la
Societe d’Acclimatation 29:466-90. Sept. See p. 477-90. [40
soy ref. Fre]
• Summary: This excellent review of earlier publications
and work, which is largely about the soybean, contains 40

references to earlier publications, many of them from the
Journal of the Society for Acclimatization and from early
European botanists. Much of the information is taken from
earlier issues of this periodical and from the book Le Japon a
l’Exposition universelle de 1878.
Contents: The soybean (Soja hispida, O mame: Daizu,
p. 477). The wild soybean (Glycine hispida, Soja hispida,
p. 477; it is found in the wild in the coastal regions of
the island of Kyûshû. Called Tsuru-mame and Nô-mame
by Franchet and Savatier. Soybeans in the catalog of the
Japanese Universal Exposition of 1878: No. 24–The black
soybean (Kuro-mame), No. 25–The white soybean (Shiromame), No. 26–The green soybean (Ao-mame), No. 37–
The black soybean speckled with white (Gankui-mame).
Where the soybean is cultivated: Not only on the island
of Japan, but also in India, on the island of Ceylon, on the
Malacca peninsula (i.e., Malay Peninsula), on the Philippine
islands, in Borneo, Java, in the Kingdom of Siam, in Cochin
China, at Tong-King [Tonkin, formerly in North Vietnam]
and throughput China, but mainly in Mongolia and in the
provinces of Honan, Shengking [Liaoning], Shantung, and
Shansi.
Note 1. This is the earliest document seen (March 2021)
concerning soybeans in Malaysia, or the cultivation of
soybeans in Malaysia. This document contains the earliest
date seen for soybeans in Malaysia, or the cultivation of
soybeans in Malaysia (1882). The source of these soybeans
is unknown.
Note 2. This is the earliest document seen (March 2021)
concerning soybeans in the Philippines, or the cultivation
of soybeans in the Philippines. This document contains the
earliest date seen for soybeans in the Philippines, or the
cultivation of soybeans in the Philippines (1882). The source
of these soybeans is unknown.
Note 3. This is the earliest document seen (March 2021)
concerning soybeans in Siam (renamed Thailand in 1938), or
the cultivation of soybeans in Siam. This document contains
the earliest date seen for soybeans in Siam, or the cultivation
of soybeans in Siam (1882). The source of these soybeans is
unknown.
Note 4. This is the 2nd earliest document seen (March
2021) concerning soybeans in Vietnam, or the cultivation
of soybeans in Vietnam. This document contains the 2nd
earliest date seen for soybeans in Vietnam, or the cultivation
of soybeans in Vietnam (1882). The source of these soybeans
is unknown.
The Chinese exposition (class 73) contains samples of
all the varieties of soya cultivated in the provinces of the
empire: No. 2991 and 3000–Green, white, black, yellow,
striped / streaked / variegated (panachés), and red soybeans.
Source: Chinese customs at Newchwang. No. 3014-3016–
Yellow, black, and green soybeans. Source: Customs at
Tientsin [Tianjin]. No. 3058 to 3061–Yellow, green and
black soybeans., from the customs at Chefoo [Yantai]. No.
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3091. Yellow soybeans, from the customs at Chinkiang
[Zhenjiang]. No. 3103 to 3109–White, red, black, and yellow
soybeans from the customs at Shanghai. No. 2135 to 3128–
White, black, red, and green soybeans from the customs at
Wenchow [Wenzhou]. No. 3152 to 3156–White, green, and
black soybeans from the customs at Takow [Kao-Hsiung].
At the Japanese exposition (class 74, condiments and
stimulants) are samples of miso and shoyu from Tokyo and
the province of Hizen, especially the town of Nagasaki.
The Chinese exposition also contains in class 74
(condiments and stimulants) samples of soy sauce [soye,
soya] called Tsiang-yeou from the Chinese customs at
Chefoo, Ning-po, Wenchow, and Canton. The Chinese often
add aroma in the form of star anise, green anise, and orange
rind. Chinese soy sauce is made with yellow soybeans called
Houang-téou.
Descriptions of how to make shoyu, miso, tofu, soybean
oil and soy flour (farine de soja) based on earlier European
publications (p. 479-83).
In France, Mr. Vilmorin and Dr. Adrien Sicard (of
Marseilles), both of whom are involved with soybean
cultivation, have prepared soy cheese (fromage de Soja)
numerous times. Dr. Sicard has made both the white cheese
and the red cheese; the latter is rolled in a powder made by
grinding red sandalwood (santal; Pterocarpus santalinus),
mace, and cinnamon (p. 482).
In China, quite a few soy oil factories are found at
Calfond in Henan, at Tsinan in Shantung, and at Tayeurn
in Shanxi. But the center of soy oil production in China is
Ning-po in Zhejiang / Chekiang. From the port of Ning-po
and from a port on the island of Tcheou-chan [Zhoushan?]
a large number of junks, carrying only soy oil, depart. Two
other manufacturing centers are Newchwang and Chefoo (p.
483).
There follows a long section on the introduction and
acclimatization of the soybean in Europe (p. 484-89) based
on earlier European documents.
The next section, about kudzu (Pueraria Thunbergiana,
p. 489-90) cites 9 early references, including Le Japon a
l’Exposition universelle de 1878, vol. II, p. 153). Address:
France.
2786. Bulletin Trimestriel de la Societe des Agriculteurs du
Nord. 1882. Ensilage du soya hispida dans la pulpe [Ensilage
from soya hispida]. p. 338. Meeting of Oct. 5. [Fre]
• Summary: Mr. Florimond Desperez discusses the results
that he has obtained by making silage of soya hispida [the
soybean] which had been ground to a pulp (dans la pulpe).
He reports that he, like many members of the Society, had
planted several acres with soybeans, that he had harvested
the plant while it was still green, and that he had ensiled it,
when ground to a pulp, in order to conserve it. Later, his
cattle avidly ate a substantial amount of this forage. Address:
Lille, France.

2787. Southland Times (Otago, New Zealand). 1882. Diet of
the Japanese. Oct. 6. p. 4.
• Summary: From: Phrenological Journal: This is a
summary of an 1879 article by Prof. Edward Kinch, of the
Tokio University. “Few natives, except officers in the capital,
sailors and soldiers eat beef. Mutton and pork beyond the
treaty ports are hardly yet known. About two hundred
varieties if fish are eaten, one-half of the people eating
fish every day. The food of the masses is ‘ninety per cent.
vegetable.’”
“The Soybean, which in chemical composition
closely approaches animal fibre [sic, flesh], is extensively
cultivated. Probably no country excels Japan in the variety of
leguminous plants raised for food.”
2788. Garnett Journal (Garnett, Kansas). 1882. Scientific
miscellany. Oct. 14. p. 1 p. 2, col. 7.
• Summary: “(Compiled expressly for the Garnett Weekly by
Prof. Chadbourn, of Lewiston, Maine.)”
“The soy bean (Soja hispida) approaches more nearly
to animal food in its proximate composition than any
other known vegetable production, being singularly rich in
albuminoids. This bean forms an important article of food in
Japan and China, where a dozen or more varieties are known.
Of late it has attracted considerable attention in Europe,
and numerous attempts have been made to acclimatize it in
several European countries, some of the experiments being
reported tolerably successful.”
2789. Lea and Perrins. 1882. In consequence of imitations
of Lea & Perrins’ Sauce... (Ad). Illustrated Sporting &
Dramatic News (The). Oct. 14.

• Summary: “... which are calculated to deceive the Public,
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Lea & Perrins beg to draw attention to the fact that each
Bottle of the Original and Genuine Worcestershire Sauce
bears their Signature, thus [the Lea & Perrins signature is
written].
“Sold wholesale by the Proprietors, Worcester; Crosse
and Blackwell, London; and Export Oilmen generally. Retail
by Dealers in Sauces throughout the World.”
Note: This ad, containing an illustration of a bottle of
Lea & Perrins Worcestershire Sauce, is 2.5 inches wide and
2.75 inches high.

• Summary: One rail car load of SoyBeans (Sojabohnen)
Will be purchased immediately from any railway station by
the Thürnthal Estate Management (Gutsverwaltung), Fels
Post Office, Lower Austria, to which sample best price offers
are requested.
L. Bartoloni, Administrator
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This large purchase seems to indicate a strong
demand for soybeans–especially in 1882.

2790. Prairie Farmer. 1882. Agricultural experiments.
54(7):2. Oct. 14.
• Summary: “Frequent bulletins are issued from the New
York agricultural experiment station at Geneva, of which
Prof. E. Lewis Sturtevant is the director.”
“If ensilage is to become a feature of the farm, then
it seems probable that a variety of crops may be grown
for ensilage purposes with advantage, in order to secure
the mixture in the soil which will offer the more complete
ration than any one article used alone. It is this which gives
importance to the investigation into the adaptability of such
crops as the soja bean and cow pea.
“Of Soja hispida or the Japanese bean, ‘probably the
most concentrated food furnished by the vegetable kingdom,’
Dr. Sturtevant says that it was on the first of the month, three
feet tall, of luxuriant foliage and crowded with small pods
containing from one to three beans each, and bloom still
forming. As a forage plant it seems to afford promise; also
for food, if it proves acceptable to the palate.”
Note: This is the earliest English-language document
seen (Sept. 2019) that mentions silage in connection with
soybeans.
Note 2. This is the earliest English-language document
seen (Feb. 2021) that mentions the term “Japanese bean” (or
“Japanese beans”).

2792. Bretschneider, Emil V. 1882. Plantes de Pékin
[The plants of Peking, China]. Bulletin de la Societe
d’Acclimatation 29:579-81. Oct. [Fre]
• Summary: This letter, addressed to the Secretary General
of the Society Cantalienne, is dated 20 Nov. 1881. “Mr.
A. Bourée, Minister of France in Peking, has given me
the honor of asking me to respond to a letter that you have
addressed to him dated 9 Feb. 1881, and to satisfy your
demands concerning some plants that you wish to obtain
from China.” These include the seeds Aralia cordata or
Aralia edulis (udo in Japanese).
Bretschneider then includes a list of the scientific names
of 112 seeds, fruits, etc. of some plants of Peking, wild or
cultivated, that he sent to the Society. These include: #39
Pueraria Thunbergiana, Benth [kuzu]. #47 Cannabis [hemp],
cultivated in Mongolia for its textile fibers. #73 Yellow
soybeans (Soja hispida). #74 Black soybeans. #75 Green
soybeans. #76 Striped, spotted, or speckled soybeans (var.
tigrée). Note that the seeds of all these soybean varieties
contain a large quantity of oil. They are widely cultivated.”
#77. Phaseolus radiatus, L. [azuki]. Widely cultivated.
A very important food. With flour made from the seeds the
Chinese make noodles, of which I send you some samples.
#100. Perilla ocimoides, L. with white seeds. #101.
Perilla ocimoides, L. with black seeds. Address: France.

2791. Wiener Landwirthschaftliche Zeitung (Vienna). 1882.
Verschiedenes [Miscellaneous (Ad)]. 32(86):694, col. 4. Oct.
28. [Ger]

2793. Revue Horticole: Journal d’Horticulture Pratique
(Paris). 1882. Chronique horticole: L’Astragale de Béotie
comme succédané du Café [Horticultural chronicle: Swedish
coffee (Astragalus boeticus) as a coffee substitute].
54:445-46. [Fre]
• Summary: Experiments made by Mr. Charles
Rivière, director of the garden of Hamma, at Algiers
[Algeria], using the Astragalus Boeticus, and
published in the periodical Algerian Agriculture
(Algérie agricole), shows that with the seeds of this
species, harvested in the wild,... after reasonable
roasting and a decoction exactly resembling that used
by the writer in the preparation of coffee, a liquid is
obtained which looks very much like coffee and tastes
rather agreeable. In short, it is not inferior to the poor
coffee served daily in very ordinary establishments.
The above does not mean that Astragalus boeticus
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(Swedish coffee) seeds are the same as the Mocha, but
that this substance could be used when shortages arise.
Furthermore, it is not the only substance that presents
these properties. Seeds from the following plants are also
used for the same purpose: the soybean (Soja hispida) and
its varieties; acorns from oak trees, particularly Quercus
ilex (Holm oak); various types of lupins; beans (Fèves),
etc. Roots are also used, from wild root chicory, known
as “coffee chicory,” as well as grilled bread crusts, a very
healthy and nutritive substance. Address: France.
2794. Journal de la Societe Centrale d’Horticulture de
France. 1882. Procès-verbaux. Séance du 9 Novembre 1882
[Verbal proceedings. Meeting of 9 November 1882]. 4:70102. Third Series. [Fre]
• Summary: The following objects were deposited on the
desktop (le bureau).
4th by Mr. Arnould-Baltard, a devotee (amateur; not
a farmer or land owner) from Paris, one soybean plant
(un pied de Soja ou Soya) which had been cultivated in or
around Riems. In support of this presentation, Mr. ArnouldBaltard deposited on the desktop a note written by him and
concerning the cultivation of this plant in and around Riems
(Marne), in which he formulates the conclusion that, in this
locality, the Hungarian soybean variety (le Soja de Hongrie)
is much preferable to that of the Étampes soybean variety
because it matures earlier. However he adds that it will be
useful to focus on obtaining a variety even earlier than the
Hungarian variety. Address: Etampes, France.
2795. Charlotte Democrat (The) (Charlotte, North
Carolina). 1882. Communicated (Letter to the editor). Nov.
17. p. 2.
• Summary: “The Soja Bean, which you also once
mentioned, I had tried before. This year I have tried an
improved variety, from the experimental grounds of the
Agricultural Society of Etampes, France. Neither this nor
the old variety, Hispida, proved very desirable, even under
good care, as the small number of beans to the pod (two or
three) more than balances the pretty good yields in pods.”–A
subscriber.
2796. Gilyaranskiy, V.P. 1882. Monografiya Kitaiskago
maslichnago gorokha “Soja hispida” [Monograph on Chinese
oil-bearing pea plant Soja hispida]. Trudy Imperatorskago
Vol’nago Ekonomicheskago Obshchestva, St. Petersburg
(Transactions of the Imperial Free Economic Society)
3(3):269-71. Nov.; 3(4):435-50. Dec. [10 ref. Rus]
• Summary: Part I (Nov.): Soybeans were introduced to
Russia to increase the country’s food production. Discusses
the nutritional value of soybeans. Haberlandt introduced the
cultivation of soybeans to Europe, and his trials proved that
soybeans could be successfully grown in various European
countries. However Podoba was the first who practically /

experimentally proved the success of soybean in Europe.
Podoba also installed a laboratory partner named Fein in
southern Russia. The first popularizer was A.V. Sovetov, who
initiated further projects and data collection.
Gilyaranskiy began his work in 1881 when he received
5 soybean seeds from his director, Nikolai Pavlovich
Ill’inu, who also allowed Gilyaranskiy to use his equipment
and laboratory. In 1880 the Asian Department of Foreign
Ministry (of Russia) obtained soybean samples by demand.
In the same year, crop information about soybeans was
received from the Consulate.
In the text, Gilyaranskiy then cites five documents that
were helpful to him in compiling this article: (1) Organov, N.
1881. Soia ili maslichnyi gorokh (Soja hispida *) [Soybean
or oil-bearing plant (Soja hispida *)]. Trudy Imperatorskago
Vol’nago Ekonomicheskago Obshchestva, St. Petersburg
(Scholarly Works of the Imperial Free Economical
Society 1(2):184-198. Feb.; 1(3):304-325. March). (2) The
publications of Dr. Bretschneider, who was on a mission to
Peking. (3) La Planta Soja hispida, by Geerts, a report from
a mission to Japan. Chapters 3 and 4 from Part 1; Chapters 4
and 5 from Part 2 (translation from French), including much
information about soy sauce and miso. (4) The famous book:
Haberlandt, Friedrich. 1878. Die Sojabohne: Ergebnisse der
Studien und Versuche ueber die Anbauwuerdigkeit dieser
neu einzufuehrenden Culturpflanze [The soybean: Results
of studies and trials on the potential for growing this newly
introduced crop plant]. Vienna, Austria-Hungary: Carl
Gerold’s Sohn. ii + 119 p. (5) Oesterreichische Monatsschrift
für den Orient (Vienna). 1881. Die japanische Sojabohne als
Nahrungsmittel [The Japanese soybean as a source of food].
7(12):204-05. Dec. 15.
Part II (Dec.): Chapter 1. Oil of soybean seeds (Maslo
semian soi). Bretschneider discusses the taste and use
of soybeans in Russia. Karl Brendt is mentioned again.
Gilyaranskiy states: “My yield included 40 zolotnik (1
zolotnik = 4.26 gm) of oil, produced from the variety of
seeds received from Mr. Podoba. The oil was extracted using
sulfuric ether. I had about 4 lb of soybeans, which I ground
in a coffee mill. Then I immersed the flour in ether in a test
tube for 4-5 days. Almost all of the oil was extracted. I also
extracted the oil using carbon bisulphide, but the yield was
1.5% less than with sulfuric ether.
“I also tried to extract the oil using petroleum ether, but
again the yield was unsatisfactory. In addition, the petroleum
ether dissociates from the soybean oil, thus changing the
latter’s smell and taste. The product known as rigolen, which
has a boiling point of 35ºC, would be the best solvent of all,
it is impossible to obtain in St. Petersburg.
“The oil I extracted using sulfuric ether had a clear,
heavy yellow color, similar to olive oil in color and
viscosity... however as time passes, under certain conditions,
it becomes black in color.” Through his experiments,
Gilyaranskiy proved that soybean oil contains nitrogen. Sato
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and his experiments are mentioned (p. 436-37).
A table (p. 437-38) gives the percentage composition
of soybean cake (water, protein, fat, nitrogen-free extract,
cellulose, ash), with two columns based on the research
of Völcker (1872) and J. Küehn (see Pott 1889, p. 490).
Soybean oil cakes, known in English as “bean-cakes,” are an
important export from the port of Newchwang to southern
China, especially to Syamou (?). Discusses the price of
soybeans.
Chapter 2. Uses of soy sauce (in China, as well as
Europe). Methods of preparing soy sauce are described
in numerous Chinese and Japanese publications, but also
in European publications such as: (1) Etude pratique du
commerce d’exportation de la Chine, by N. Rondot (1848,
Renard, p. 188). (2) Chinese Commercial Guide, by W.
Williams (1863, Hong Kong, p. 139). (3) Newspaper article
by K.A. Skachkov in Golos [Voice] (No. 72, 1882). The
main ingredients used in making soy sauce are yellow
soybeans (Soja hispida, Shiro-daizu or Teppo-mamé or
Shoyu-mamé), wheat koji, salt, and water. A detailed
description of the process is given. Amazake is sometimes
added to soy sauce to give variation in the flavor. Kinch’s
analysis of Geerts’ data (p. 443) gives the relative density of
soy sauce as 1.199. The density of soy sauce solids is 359.88
gm/liter. A table (p. 443) gives the density (in gm/liter) of
soy sauce constituents as follows: Ash 195.16. Sugars 31.03.
Albumen 41.00. Acids 6.20.
Chapter 3. Sauce miso or dai-dzu-ko. Describes seven
different types of Japanese miso and how each is made:
1. Original miso or shiro miso–white with little salt. 2.
Chu-miso–very salty. 3. Aka-miso–red, prepared with koji.
4. Nagoya-miso. 5. Kinzanji-miso–made with soybeans,
eggplant and gingerroot. 6. Mugi-miso–made with barley and
soybeans. 7. Kogane-miso–a type of aka-miso. A table (p.
445) compares the nutritional composition of shiro-miso and
aka-miso.

Chapter 4. Tofu. Chinese name: doufu. English name:
bean-curd. Japanese name: tofu. Yellow soybean varieties
(Gogwatsu-mamé, Wase-mamé, and Natsu-mamé) are widely
used in Japan to make tofu. A table (p. 447-48) gives the
percentage composition of tofu, with two columns based on
the research of Kinch (1880) and Geerts (1876). Tofu is seen
as an excellent alternative for dairy cheeses.
Chapter 5. Preparation and composition of dried-frozen
tofu (kori-tofu) and other types of tofu (dried cheeses). A
table gives the nutritional composition of kori-tofu (based on
Kinch 1880). Also discusses agé-tofu, abura-tofu, and yuba.
Describes the method for preparing yuba, which is eaten in
soups in Japan. Several tables were summarized by Nikitin in
Russian (1900) and German (1901).
Note: This is the earliest Russian-language document
seen (Oct. 2012) that mentions yuba. Address: Russia.
2797. Kinch, Edward. 1882. Die Sojabohne [The soybean].
Biedermann’s Central-Blatt fuer Agrikulturchemie 11:75355. Nov. [Ger]
• Summary: This is a summary of an 1882 document
by Prof. Kinch of Cirencester, England. The original is
reproduced exactly by A.S. Welch (1885, p. 73-77).
In a study about the properties and the value of
the soybean (Sojabohne) as a food and a fodder, the
aforementioned author provides us with, among other things,
the composition of the seeds of different soybean varieties
(Sojavarietäten).
Table 1 gives the nutritional composition (water,
nitrogenous substance, fat/oil, carbohydrate, crude fiber, and
ash) for the following soybean types or varieties (from Japan,
pale from China, yellow from Germany, from India, brown,
round black, and long black). According to the experiments
by Levallois, in its soluble carbohydrates the bean contains
approx. 10% of a type of sugar similar to mellitose
(Mellitose) [also known as raffinose]. The nitrogenous
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components are nearly exclusively protein-like; only 1% of
them were recognized as peptone and 1 to 2% as amides. The
high protein content places the soybean far above the other
species of legume: in this aspect, it is close to fatty meat. In
its fat content, it is matched only by the seeds of the peanut,
Arachis hypogaea.
“The average composition of the straw, the pods, and a
type of hay that is obtained from the soybean in Japan, which
is fed as a very tasty feed to horses, cattle, and sheep, comes
out as follows:” Table 2.
The soybean hay (Sojabohnenheu) thus exceeded both
meadow hay and the most nutrient-rich type of straw, lentil
straw, in the content of nitrogen.
What follows at this point are the analyses of some of
the products that are made from the beans: miso, a doughlike mixture that is in great demand; tofu, a type of cheese
that is obtained through the extraction of the seeds and pods
with water and in some cases with cooking salt; and the press
cakes that remain after pressing out the oil. Table 3.

The composition by percentage of the ash
of the seeds and the straw is as follows: potassium
oxide, sodium oxide, calcium oxide, magnesium
oxide, ferric oxide, chlorine, phosphoric
anhydride, sulfur trioxide, silicon dioxide.
As the most suitable varieties for
cultivation in Germany and Austria, the author
names the yellow, brown, and round and long
black varieties. They require a vegetation period
of approx. 150 days with the mean temperature
of 14.3ºC, and on the whole around 2,100ºC
[heat units]. Accordingly, they are to be sown in
early May and to be harvested in late September
or early October. As a sowing depth, 3 to 4 cm
is to be recommended, and a distance between
the plants is to be set up in such a way that 22
plants stand on 1 sq. m. (Footnote 1. This indication by the
author, which is not to be misunderstood, is not in accord
with distances between the plants that have been adhered
to thus far. Up to now, only 4 to 5 plants per square meter
were reckoned with. The Editor). The most favorable type
of soil is a humus rich soil and then one containing lime. As
fertilizer, the author recommends soda niter (Natronsalpeter)
and potassium sulfate, since ammonium sulfate does not
work as well as the same quantity of nitrogen in the form
of nitrates. On low-humus soils, it is advisable to apply
the nitrogen in organic form as oil cakes or wastes of other
kinds. Phosphoric acid as dicalcium phosphate was an
effective aid in some cases. According to the author, the
soybean has great capability for resistance against influences
of weather, cold, drought, and wetness, and it is less plagued
by animal and plant parasites. (Footnote 2. Other indications
counter this, according to which the sprouts and young
plants are eaten by wire worms, cockchafer grubs, and the
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caterpillar of the small painted lady butterfly, and the leaves
are attacked by a fungus, Septoria sojina. Hares and mice
also go after the soybean in a lively manner. The Editor).
Feed trials with the soybean were carried out with
good success with pigs, sheep, oxen, and dairy cows, and
because of its richness in nitrogen and fat, it is regarded as
a good supplementary fodder to feeds that are low in these
substances.–For human nutrition, as well, the beans are
supposedly well suited and capable of forming a substitute
for the meat-based diet in certain countries where the
population chiefly lives off of a plant-based diet, namely in
the poorer classes of the people–Schulze.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This is the earliest German-language document
seen (March 2021) that mentions dried-frozen tofu, which
it calls “gefrorener Bohnenkäse.” Address: Professor,
Cirencester, England.
2798. Paillieux, Auguste. 1882. Le café soya [Soy coffee].
Bulletin de la Societe d’Acclimatation 29:636-37. Nov. [1
ref. Fre]
• Summary: Mr. Paillieux, vice-president of the Society,
is presiding at the meeting on 6 June 1882. He offers the
members present the seeds of various edible plants, about
which he gives the following information: “If any of you
read the report that I published last year, you will perhaps
remember the surprise of Professor Haberlandt when he
learned, in response to his shipment of seeds of soya, that the
plant had been cultivated for a very long time in certain parts
of southern provinces of the Austro-Hungarian empire and
used as a coffee substitute.
“The same is possibly true in some parts of our territory.
More than 10 years ago, the abbot Father Crétin, arriving,
it is thought, from Brazil, brought brown soybean seeds to
Allerey, a village (commune) in the department of Saôneet-Loire, where he was then the parish priest; he presented
them as a substitute for coffee. Since that time soya has been
cultivated without interruption either at Allerey or in the
neighboring villages. Mr. Faivre, from whom I received this
information, has had the kindness to send me some seeds
which seemed to me to be identical to the brown soya of
Hungary sold by the House of Vilmorin.
“It is very doubtful that the abbot Father Crétin brought
from Brazil the seeds which have been cultivated for a long
time on a small scale in some villages of Saône-et-Loire and
at Côte-d’Or. In order to clarify this point, I wrote him at

Dettey, in the division (arrondissement) of Autun, of which
he is the parish priest today, but he has not responded.
“Very recently, Mr. Roman, chief engineer at Périgueux,
wrote me: ‘I introduced soya culture at Orange [a city in
southeastern France, in the department of Vaucluse] last year
following your brochure which interested me very much, and
we use this seed daily with great success as coffee with milk
(café au lait); we prefer it to ordinary coffee.
“’If you use or have others use soya as coffee,
recommend that it be roasted very little. The seed will have
already turned black while the outside seed coat is still
blond.’ This observation applies evidently to the yellow
soybean.
“I am presenting you today with some bottles which
contain the product made by roasting and grinding the
brown soybean of Hungary. The aroma is very agreeable
but weaker than that of coffee. It is customary in villages to
add to chicory a little mocha [real coffee] in order to give it
the aroma that it lacks. I believe that one can dispense with
adding coffee beans to the roasted soya in this way when
making soya coffee. It has enough of its own aroma.
“I encourage my colleagues to praise and propagate
soya coffee (le café Soya). It is surely very good with milk
and those cultivating the plant can make from it each year,
without appreciable expense, a sufficient provision for the
consumption of their family. This year, I had some soybeans
given to the inhabitants of my village for them to try.”
Note: If the soybeans that the abbot Father Crétin
brought to France did, in fact, come from Brazil, this
document would contain the earliest date seen for soybeans
in Brazil (1872 or before). Address: France.
2799. Paillieux, Auguste. 1882. Soya vert, de Chine [Green
soybeans of China]. Bulletin de la Societe d’Acclimatation
29:640. Nov. [2 ref. Fre]
• Summary: Mr. Paillieux, vice-president of the Society,
is presiding at the meeting on 6 June 1882. He offers the
members present the seeds of various edible plants, about
which he gives the following information: “I have spoken
to you so often about Soya that I hesitate to say more. I will
be as brief as possible in introducing to you a green soybean
(un Soya vert), sent from China to Mr. Faivre, a banker
from Beaune [a city in eastern France in today’s Côte-d’Or
department], who gave it the name of Tsin téou. It is very
difficult for us to be certain of the Chinese name for this
plant.” Note: The Chinese word chin (written ch’in in the
Wade-Giles system of transliteration) can mean “green,”
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but this word for green is almost never used to describe
soybeans. Thus, theoretically, chindou could mean “green
soybeans” (Communication from Dr. H.T. Huang, April
2002).
“The Soya which Mr. Faivre was kind enough to send
me, and whose seeds I am going to distribute to you, will
make you understand embarrassment. In 1862, Mr. F. Dabry
sent to our society [from China], under the name of Tsin
téou, some Phaseolus radiatus (Linn.) (See Bulletin 1863,
p. 330). Last year Father Perny kindly translated for me a
passage from the Chinese materia medica Pên Ts’ao Kang
Mou [Bencao Gangmu (The great pharmacopoeia) (1596)],
in which the Tsin téou is presented as a purple colored bean
(Soya). Finally, Mr. Faivre sent me the green soybean under
the name of Tsin téou.
“Be that as it may, the seeds that I have received are
those of a green soybean, equally recommended for the
nourishment of horses and humans. In the province of
Peking, it is mixed with black soybeans for feeding to
horses and mules. As a food for humans, it is always the
green soybean which is preferred in Japan and China. The
variety which I present to you will, I believe, mature in and
around Paris, and for sure in the south of France. Last year I
harvested a small crop myself. I recommend that you plant
the seeds quickly. There is still time but not a moment to
lose.” Address: France.
2800. Paillieux, Auguste. 1882. Yaye nari.–Phaseolus
radiatus L. [Azuki bean, or Yaye nari]. Bulletin de la Societe
d’Acclimatation 29:641. Nov. [Fre]
• Summary: Mr. Paillieux, vice-president of the Society,
is presiding at the meeting on 6 June 1882. He offers the
members present the seeds of various edible plants, about
which he gives the following information: “The Yaye nari
belongs to a race of beans which are very esteemed in Japan
and which bear the name Azuki, Phaseolus radiatus of
Linnaeus. The varieties of Azuki are numerous. I cultivate
the summer (Natsu) azuki, which is early and red. I have
given up on the autumn (Aki) azuki, which is late. This
spring, for the first time, I planted the white (Shiro) azuki.
To these names one must add those cited by the Japanese
author of Japan at the Universal Exposition of 1878, that
is to say the Hine [Hime] no azuki, Dai nagon [Dainagon]
azuki, and the Yaye nari. An, a sweetened bean paste widely
employed in confectionery, is made with the azuki and sugar,
The cake or confection named yokan, according to several
authors, is also made with the azuki. Azuki flour is also used
to remove fat or grease from fabrics.
“I have eaten a puree of summer azuki and I found it
very delicious. It does not have a flavor like our Haricot
beans, but more like a mixture of Haricots and lentils.
“I received from my helpful correspondent a sweetened
dish named yokan, and I had some prepared for me by
Mr. Mamoz. It is rather tasty, and it could be a popular

confectionery product if it could be sold at a low price,
however sugar is very expensive in France.
“I have not yet tasted the Yaye nari, of which I present
some seeds to you today. Last year I planted only a few
bunches, but the importance of its culture in Japan and
China is without doubt. Seeds have been sent to M. Vilmorin
Andrieux and Co., and to Mr. Faivre, of Beaune. It seems to
mature earlier than the summer azuki. I believe therefore that
it is now time to plant the seeds I am offering to you. I would
be very grateful if you would let me know next year what
results you obtained.
“I would like to take this occasion to say several words
about an operation that is very widely used in Japan and in
China. I believe it is applied to both the soybean and to the
azuki.
“Be that as it may, in Japan, the azuki is soaked in water
and then allowed to sprout (fait germer), in a warm dark
place, in earthenware vessels. Then they are washed with a
large quantity of water to remove the seed coats, and [the
sprouts] are consumed under the name of Moyashi (“eye and
legs”). It goes without saying that one cooks them first in
salted water and then in shoyu. They are rather tasty, and this
is an easy way to provide a fresh vegetable in winter.
“I am indebted for this information to Dr. Hénon, Abbot
David and Abbot Perny, and of course Mr. Eugène Simon;
they have told me that the etiolation of germinating seeds is
widely practiced in China and yields a good food.” Address:
France.
2801. Revue Horticole: Journal d’Horticulture Pratique
(Paris). 1882. Société Nationale et Centrale d’Horticulture
de France: Séance du 28 Septembre 1882 [French National
and Central Society for Horticulture: Meeting of 28 Sept.
1882]. 54:463. [Fre]
• Summary: To the committee on kitchen gardens, Mr.
Paillieux presented a variety of plants, including the soybean
(Soja). Address: France.
2802. Indian Agriculturist (The) (Calcutta). 1882. The Japan
Pea in India. Dec. 1. p. 454-55. [2 ref]
• Summary: “If all accounts of this vegetable be true, it is
a most important addition to the stock of Indian food, and
fodder plants.” An American paper writes of it: “’The Japan Pea is the most productive as well as good
food for all kinds of stock; horses, cattle, sheep, and hogs
will eat the peas, stems, and leaves, if harvested before fully
matured, and cured like all other hay, with as much relish as
they do corn. Then, there is no pea for the table–it is soaked
in water the night before cooking–that has a more exquisite
flavour. They grow on a stout bushy stalk from two to three
feet high, somewhat resembling the cotton plant. The main
stalk, as well as the branches of the limbs, are literally loaded
with small pea-pods, filled with little yellow peas, similar
in colour, size, and flavour, to the English garden pea. The
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way to get the greatest yield is to plant in hills two and-a-half
feet each way, allowing but one stalk to the hill to remain
after the first working. That will give you 6,960 stalks to
the acre, and on ordinary land, cultivated the same as corn,
will average at the lowest estimate a pint of shelled peas to
the stalk, or a fraction over 108 3/4 bushels per acre. With
high cultivation and good soil, it would be an easy matter
to double that yield: besides, there is no other crop that will
yield more hay to the acre. It is a sure cropper, neither wet
not dry weather materially interferes with the quantity or
quality of the yield.’
“In a paper on the Soy bean, as the Japan pea is
sometimes called. Mr. Kinch, Professor of Chemistry at
the Royal Agricultural College, Cirencester, says, that it is
worth more than a passing notice, as it is the vegetable which
approximates most nearly, in its chemical composition, to
animal food:
“’The Soy bean is extensively cultivated in the north
of China, whence it is exported to the southern provinces; it
is here pressed for the sake of its oil, and the residual cake
largely used as food for man and beast, and also as manure.
In Japan it is known by names signifying the bean, and
from it are made not only soy [sauce] but a paste, known as
miso, which is in constant request at nearly every meal, tofu
or bean cheese, and other foods used to a less extent. This
bean cheese is also well known in China, and is obtained
by extracting the legumin from the beans with water, and
precipitating it with brine. These foods are most valuable
additions to the dietary of the Oriental nations, and especially
of the Japanese, who use so little animal food; they tend to
supply the deficiencies of the staple food, rice, nitrogenous
matter, fat, and also in mineral constituents. The Buddhist
priests, who are strictly forbidden the use of animal food,
consume considerable quantities of these beans, principally
in the form of miso. The soy bean first attracted attention
in Europe in the year 1873, when specimens from Japan,
from China, and from India were shown at the Vienna
International Exhibition [Vienna World Exhibition]. Dr.
Forbes Watson, Reporter on the products of India, called
attention to it in the catalogue of the exhibits of the India
Museum. Since then, numerous experiments have been made
on the European continent on its growth, and also feeding
experiments with the bean and its straw, on different kinds of
animals, have been prosecuted. Such experiments have been
carried on by Woolling and Wein at Munich; by Haberlandt,
Lehman, Harz, Stahel, Zimmerman, Siewert, Wieske, and
others, at various stations in Germany, Austria, and Hungary;
and experiments have also been made in France and in Italy...
The kinds most suited for cultivation there are the yellow,
brown, round black, and long black varieties, especially the
first three named.’”
“’Taking into account the great richness of these beans
in valuable food constituents, their easy digestibility, the
value of the straw, and the great probability of some variety

being able to be acclimatized without great trouble, this
soja hispida is worth consideration. The bean would form
an exceedingly useful addition to the food of the poorer
classes, as a substitute for a portion of the animal food which
in the kitchens of the labouring classes is so wastefully
cooked. One use it has already found, not altogether to be
recommended, viz., after roasting, as an adulterant of, and
substitute for, coffee.’” Address: India.
2803. Cairo Bulletin (The) (Illinois). 1882. Scientific
miscellany [The soy bean]. Dec. 6.
• Summary: “The soy bean (Soja hispida) approaches more
nearly to animal food in its proximate composition than any
other known vegetable production, being singularly rich in
fat and in albuminoids. This bean forms an important article
of food in Japan and China, where a dozen or more varieties
are known. Of late numerous attempts have been made to
acclimatize it in several European countries, some of the
experiments having been reported quite successful.”
2804. Waikato Times (Waikato, New Zealand). 1882.
Gleanings: The soy bean. Dec. 7. p. 3.
• Summary: “A recent number of the Agricultural Students
Gazette (Royal Agricultural College, Cirencester [England])
contains an article by Prof. E. Kinch on the Soy bean (Soja
hispida). This bean, of which there are a dozen or more
varieties known in the East, is very largely used as an
article of food in Japan and China, where it is manufactured
not only into soy [sauce], now exported in considerable
quantities to Europe, but also into bean cheese [tofu] and
other forms of food...”
“Prof. Kinch is trying to grow one of the varieties in
the Botanic Garden at Cirencester, and though our climate is
probably too uncertain, and the temperature often too low for
most of the varieties to attain perfection, if any of them could
be acclimatized, a valuable leguminous crop would be added
to our present list.”
2805. Wiener Landwirthschaftlichen Zeitung (Vienna). 1882.
Ueber den Wagner’schen Futterbau [On Wagner Fodder
Cultivation]. 32(98):784-85. Dec. 9. [Ger]
• Summary: Thus all that remains, then, is once again
this extremely important question on fodder, namely, to
recommend it to the leading figures for a test. The Ministry
of Agriculture (Ackerbauministerium) which, for its part,
has done so much, for example, for the soybean (Sojabohne)
ought to direct its fullest attention to this matter and have it
tested in its trial institutes. With that, protein is cheaper, and
it is to be produced with less work and in a form that is more
appealing to the rural population than in any other way.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2806. Hancock County Democrat (Greenfield, Indiana).
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1882. Scientific miscellany. Dec. 14. p. 1, col. 8.
• Summary: One section reads: “The soy bean (Soja hispida)
approaches more nearly to animal food in its proximate
composition than any other known vegetable production,
being singularly rich in fat and in albuminoids. This bean
forms an important article of food in Japan and China, where
a dozen or more varieties are known. Of late numerous
attempts have been made to acclimatize it in several
European countries, some of the experiments having been
reported quite successful.”
2807. Gardner (Robt.) & Co. 1882. Classified ad: Japannese
[sic, Japanese] “Soja bean.” Evening Post (Wellington, New
Zealand). Dec. 16. p. 3, col. 4.
• Summary: This small ad reads: “A fine sample of this
celebrated Bean to be had on receipt of 18 postage stamps.
Sow in December; mature in February.”
Note:
Note: This is the earliest document seen (March 2021)
concerning soybeans in New Zealand. This document
contains the earliest date seen for soybeans in New Zealand
(16 Dec. 1882). The source of Mr. Gardner’s soybeans is
unknown. It is also not known whether or not Mr. Gardner
has ever cultivated soybeans in New Zealand, or even
seen them cultivated in New Zealand by others. Address:
Lambton-quay, Wellington.
2808. Mason, Francis. 1882-1883. Burma, its people and
productions: or, Notes on the fauna, flora, and minerals
of Tenasserim, Pegu, and Burma. 2 vols. Rewritten and
enlarged by W. Theobald. Hertford, England: Published by
order of the Chief Commissioner of British Burma, by S.
Austin & Sons. 19 cm.
• Summary: The previous edition of this work was published
in 1860. This edition is greatly enlarged and expanded. In
Volume II (published in 1883), on page 513, in the section
on Leguminosae, under Glycine we read that Glycine soja is
cultivated in Ava. “Erect. Flowers in small axillary clusters.
Pods 1-1½ in. long, almost falcate. Seeds 3 lines long,
slightly compressed, pale-coloured.
“The word ‘soja’ is a variation of the Japanese ‘soya,’
whence our word ‘Soy,’ for a sauce prepared in China and
Japan from the seeds of one or more species of Dolichos or
allied genera.”
Note 1. Pickering (1879, p. 763) states: “Westward, S.
hispida was observed by Mason in Burmah.”
Note 2. This is the earliest document seen (Nov. 2020)
that clearly refers to soybeans in Burma or the cultivation of
soybeans in Burma. This
document contains the
earliest clear date seen for
soybeans in Burma or for
the cultivation of soybeans
in Burma (1883). The

source of these soybeans is unknown.
Note 3. Ava is a ruined city on the Irrawaddy River, in
Sagaing division, 6 miles southwest of Mandalay. Founded
in the 14th century, it was the capital of Burma for 400 years.
In 1783 it was replaced by Amarapura, but was again the
capital from 1823 to 1837.
Ground nuts (Arachis hypogæa) [peanuts] are mentioned
under “Order Leguminosae” (p. 491). The Burmese name
is given as Mye-leh. “Indigenous to South America, but
cultivated all over the East for its edible kernels and the oil
extracted from them, which is excellent” (p. 500). In the
index of vernacular names of Burmese plants, the name of
the peanut is given as “Myeh-peh” (p. 713). Address: Rev.
D.D., M.R.A.S.
2809. J. of the Chemical Society (London). 1882.
Experiments on the cultivation of various kinds of beans,
with special regard to the amount of nutrients produced
(Abstract). 42:83. [1 ref]
• Summary: This is an English-language summary
of the following German-language document: Grahl,
Hugo. 1881. Anbauversuch mit Bohnen verschiedener
Arten unter besonderer Beruecksichtigung der geernten
Naehrstoffmengen. Biedermann’s Central-Blatt fuer
Agrikulturchemie 10:538-40. Aug.
“The experimental plots were of two kinds, heavy and
light, and were manured with 40,000 kilos. of stable manure.
The plants grown were varieties of soja, French, and field
beans, and the first two were not found to be greatly different
in yield, whether grown on the light or on heavy land; but
the field beans did the best on the heavy land. As regards
the total amount of nutrients produced, it appears that the
French been is not preferable to the soja as regards protein,
but is lower in fat, and its period of growth is shorter. As the
black variety of French bean gave the highest yield, it is to
be recommended as a fodder. The field bean is far above the
soja bean in protein, but much below in fat; and the author
considers that on good soils the field bean (any variety) will
always yield the largest crops; but on poor soils, perhaps, by
reason of the large amount of fat it contains, the soja bean
ought to be grown. E.W.P.”
2810. Product Name: [Fermented Tofu, and Tofu].
Foreign Name: Doufu-ru, Doufu.
Manufacturer’s Name: Sam Sing.
Manufacturer’s Address: 615 Dupont St. basement, San
Francisco, California.
Date of Introduction: 1882.
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New Product–Documentation: Wells Fargo & Co. 1882.
Directory of Chinese Business Houses. p. 45. The first
line is in English: “Sam Sing, Bean Cake. 615 Dupont st.
basement.”
The 2nd line, written in Chinese characters, states: Sam
Sing Fermented Tofu [and] Tofu Shop 615 Dupont st.
Note 1. Wo Sing and Sam Sing, the two companies in
San Francisco that made tofu or fermented tofu, were both
located on the same street (Dupont St.).
Note 2. Sam Sing is the 2nd earliest known commercial
soyfoods manufacturer in California (after Wo Sing, 1878).
2811. Atkinson, Edwin T. 1882. The Himalayan districts
of the North-Western Provinces of India. Vol. I (Forming
volume X of the Gazetteer, N.-W.P.). Allahabad, India:
North-Western Provinces and Oudh Government Press. See
p. 309, 696. [2 ref]
• Summary: Under Natural Order 44.–Leguminosæ,
“Glycine Soja, S. et Z.” is listed (p. 309).
Page 696 lists: “Glycine Soja, Sieb.; Soja hispida,
Moench.–Soy bean–the bhat of Kumaun, bhatnas and
bhatwas of Nepal and northern Tirhut, and Khajuwa of the
Tarai. This bean, though a poor food resource, is extensively
grown in the hills 4-6,000 feet, as food for mean and cattle. It
ripens in October. Hooker, l.c., 184; Roxburgh, 563.”
Note 1. Edwin Felix Thomas Atkinson lived 1840-1890.
Note 2. The Tarai, a region in Nepal along the southern
border, is an extension of the broad plain of India. Address:
B.A., F.R.G.S.

a salt, which appears to be chloride of magnesium, added.
The cheese is grayish-white, and has the following general
composition:”–Water 90.37%, fatty matters 2.36%, nitrogen
0.78%, and ash 0.76%.
Also discusses: History of adulteration, especially
in England (p. 1-63), gluten (p. 150-51), coffee and its
adulteration (p. 349-53; soy is not mentioned), almonds
and almond oil (p. 503-07), specific gravity of various oils
including sweet almond oil, arachis oil, and sesame oil (but
not soybean oil).
In England, recent acts prohibiting adulteration of foods,
beverages and drugs were passed in 1860, 1872, 1875, and
1879. Address: M.R.C.S., F.C.S., &c., Public Analyst for the
County of Devon, and Medical Officer of Health and Public
Analyst for St. Marylebone, England.
2813. Bretschneider, Emil V. 1882. Botanicon sinicum.
Notes on Chinese botany from native and Western sources.
I. J. of the North-China Branch of the Royal Asiatic Society
16:18-230. For the year 1881. [1882* ref. Eng]

2812. Blyth, Alexander Wynter. 1882. Foods: Their
composition and analysis. A manual for the use of analytical
chemists and others. With an introductory essay on the
history of adulteration. London: Charles Griffin and
Company. xxviii + 586 + 36 p. See p. 191. Illust. 19 cm. [2
soy ref]
• Summary: The focus of this book is adulteration of foods,
its detection and history. Page 191 states: “Chinese Peas. A
Pea or bean, much used in China in the form of cheese, is
Soia hispida.” The composition of 3 varieties of soybeans
according to G.H. Pellet [1880] is given.
Note: This is the earliest English-language document
seen (Aug. 2011) that uses the term “Chinese peas” to refer
to soybeans.
A translation of information on tofu from Stanislaus
Julien and Paul Champion [1869] Industries anciennes et
modernes de l’empire chinois... states: “The pea-cheese is
considered, in China and Japan, a very important food. The
peas (Soia hispida) are soaked in water for about 24 hours,
then strained; they are next ground to a thin paste with some
of the water which has been put on one side. The grinding
is effected by a mill. The matters are filtered, and the filtrate
is concentrated by heat; and after skimming once or twice
is cooled, the caseine [casein] coagulated by plaster, and
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• Summary: The single most important early work on
Chinese botany written by a Westerner. Bretschneider, an
M.D., lived 1833-1901.
Contents: Preliminary notices (p. 18-22). 1. Contribution
towards a history of the development of botanical knowledge
among eastern Asiatic nations: Chinese literature on materia
medica and botany (p. 22-75, incl. the Materia Medica of
Shen Nung, p. 26-32), Chinese works on agriculture (p.
75-86). Chinese geographical works containing botanical
information (p. 86-92). Early acquaintance of the Chinese
with Indian and Western Asiatic plants (p. 92-95). History
of materia medica and botany in Japan (p. 96-101). On
the botanical knowledge of Coreans [Koreans], Manchoos
[Manchus], Mongols, and Tibetans (p. 101-05).
2. On the scientific determination of the plants
mentioned in Chinese books (p. 105+, incl. Cleyer, Siebold,
and Kaempfer, p. 124-27). 3. Alphabetical list of Chinese
works (p. 131-216). Index of Chinese authors (p. 217-22).
Appendix: Celebrated mountains of China (p. 223-28).
“Preliminary notices: “More than ten years have elapsed
since I published a little essay (1) intended to show the
mode adopted by the Chinese in treating of Natural science,
especially Botany, and what degree of advantage European
Botanists may derive from the study of Chinese botanical
works. The present paper now brought before the public,
although treating of the same subject and reproducing
occasionally the matter of my former essay, will prove to be
virtually a work new in substance, entirely recast, into which
also a considerable amount of new information has been
introduced.
“In resuming my past labours after a long interval I
cannot but repeat what I confessed in the preface of my
former paper, that I am neither a Sinologue nor Botanist,
my knowledge of Chinese as well as of Botany being
quite limited...” Footnote (1) “On the Study and Value of
Chinese Botanical Works, with Notes on the History of
Plants and Geographical Botany from Chinese sources, by
E. Bretschneider. Illustrated with 8 Chinese wood-cuts.
This article appeared originally in the Chinese Recorder of
1870 and 1871, published in Foochow. The editor of this
periodical, at that time, seems to have had little experience
in proof-reading; at any rate my paper (although presented in
a very clear manuscript) came to light with such a profusion
of misprints and other inaccuracies, that it would have been
ridiculous to append to it a complete list of errata. I therefore
would feel quite disposed to disavow this my first scientific
essay; all the more since at the time I wrote it I had not yet
sufficiently mastered the subject, and many of my former
statements require modification.”
Concerning Shen nung, “Chinese works on agriculture”
(p. 75) states: “The primeval Emperor Shen nung, whom
the Chinese believe to have composed the first treatise
on Materia medica, is also credited with having laid the
foundation of Chinese Husbandry. His name implies this

tradition, for Shen nung means: the Divine Husbandman.
It is related in the early records that the people of his age
were rude and wholly unacquainted with the advantages of
agriculture. They subsisted on fruit, vegetables, and the flesh
of birds and beasts. Shen nung examined first the quality
of the soil, fashioned timber into ploughs and taught the
people how to till the ground and raise grain. On a previous
page I referred to the mountain in Shan si, where tradition
makes him first teach his people the fundamental processes
of agriculture. Sz’ ma Ts’ien [Ssu-ma Ch’ien] (B.C. 163-85)
records in the Shi ki [Shih chi; Historical records] (book 1)
that Shen nung sowed the five kinds [of cereals].”
In the section on the work of early Europeans who
studied the flora of East Asia, the following researchers
are discussed in detail: Cleyer (p. 124), Kaempfer (p. 12526), Thunberg (p. 126), Siebold (p. 126-27), Miquel and
Zuccarini (p. 127), Hoffman and Schultes (p. 127-28), Dan.
Hanbury (p. 128), O. Debeaux (p. 128), Dr. Fr. Porter Smith
(p. 128-29), and P. Perny (p. 130; very critical). Address:
China.
2814. Bretschneider, Emil V. 1882. Botanicon sinicum.
Notes on Chinese botany from native and Western sources.
Chapter I. Contribution towards a history of the development
of botanical knowledge among eastern Asiatic nations. 1.
Chinese literature on materia medica and botany. Shen Nung
and his Materia Medica (Document part). J. of the NorthChina Branch of the Royal Asiatic Society 16:18-230. New
Series. For the year 1881. See p. 22-75. 28 cm. [1882* ref.
Eng]
• Summary: Concerning Shennong and his writings, pages
26-32 state: “The early history of the botanical knowledge
of the Chinese is closely connected with the history of their
Agriculture and Medicine; and their acquaintance with plants
dates back from the period when they first began to employ
plants for economical and medical purposes.
“According to Chinese tradition the semi-mythical
Emperor Shen nung, who is said to have reigned in the 28th
century B.C., is the Father of Husbandry and Medicine.”
Note: This is the earliest English-language document seen
(Aug. 2002) that discusses Shen nung in connection with
Chinese pharmacology, or that gives the estimated dated that
he reigned–28th century B.C.
“The Li ki [Li chi; The book of rites, published about
150 B.C.] (one of the Classics...) states that Shen nung was
born near the Li shan (Sui chou, Northern Hupeh). He is
said to have subsequently dwelt in Ch’en (Western Honan),
and then moved to Lu (Southern Shantung). See the last
edition of the Shi ki (Historical Records), in the first pages
of which the ancient traditions regarding this Emperor have
been brought together. 13 li north of Lu an fu (Southern
Shansi) there is a mountain called Po ku shan, mountain of
the cereals, with a temple on its top, where, according to
the I t’ung chi or Great Geography of China, Emperor Shen
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nung is still worshipped. This temple was founded in the 6th
century of our era. At the foot of the mountain is the po ku
ts’üan, or fountain of the cereals. Here tradition makes Shen
nung first teach his people how to till the ground and raise
grain. Hence it was that his grateful subjects called him Shen
nung or Divine husbandman.
“It has also been handed down by tradition that
Shen nung first tested the medical qualities of herbs and
discovered medicines to cure diseases, and the city of Wen
hien (Huai king fu, Honan) claims to be the spot where this
happened. In the Wen hien chi (topography of this city) it
is stated that the rivulet of Shen nung is situated inside the
eastern gate. Here according to tradition Shen nung collected
medicinal herbs, tested them and touched the soil with his
staff, whereupon the water sprung forth. The earliest writings
on medicinal plants and dietetics are ascribed to him. 2696
B.C. is given as the year of his death.
Shen nung’s successor, the Emperor Huang ti [Yellow
Emperor], who reigned in the 27th century B.C., is said to
have established his residence in Cho lu (Pao an chou, west
of the present Peking). He is considered the author of the first
Chinese works on the art of healing. See Alphabetical list of
works 204.
“The materia medica of Emperor Shen Nung: The
well known Chinese Materia medica, Pên ts’ao kang mu
[compiled by Li Shih-chen in about 1578-1597] of which I
shall offer a detailed review in the proper place, in giving
an opening sketch of the principal treatises of this class,
begins with the Shen nung Pên ts’ao king, or Classical work
on Medicines of the Emperor Shen Nung. We find there the
following account of this ancient document, which we know
only from the quotations of it in other succeeding ancient
works of the same kind, to which it has served as a model.
“Chang Yü si (who lived in the first half of the 11th
century) says: According to ancient tradition this treatise
was in 3 books and Emperor Shen nung was the author of
it. But no ancient author states that he has seen it himself.
In the section on literature in the Ts’ien Han shu (History
of the Former Han dynasty, 202 B.C.–25 A.D., where
many medical works extant in the first century B.C. are
enumerated) no mention is made of this book. But in the
biography of Emperor P’ing ti, 4th year of his reign (A.D.
4). we find a statement that the Emperor ordered all men in
the Empire, familiar with medical prescriptions and the Pên
Ts’ao (see note 6) to assemble in the capital. In the biography
of Lou Hou (Ts’ien Han shu, 92) it is said that, when he
was yet but a boy, he knew by heart the I king (treatise on
medicine), the Pen ts’ao and several thousands of medical
prescriptions. Thus there can be no doubt that at that time
there existed a Pen ts’ao.
“Li Shi tsi (an author in the T’ang period, 7th century),
and before him the Tsi lu, a work of the Liang dynasty (6th
century [502-556 in southern China]), speak of the Shen
nung pên ts’ao in 3 books; suggesting that it was probably

committed to writing during the Han dynasty, for there
occur in the book the names of places in China referring to
the time of the After [Later] Han (25–221 A.D.). According
to these authorities Chang Ki or Hua T’o (Footnote:
“Celebrated physicians in the third century of our era”) may
be the authors of it. But Chang Yü si (who quotes the above
statements) does not agree with this opinion. He admits an
early existence of the Pên ts’ao king and adduces the Huai
nan tsz’ [Huai nan tzu–The book of (the Prince of) Huai-nan,
120 B.C.] (2nd century B.C.), which records that Emperor
Shen nung in the space of one day tasted the plants and
experimented on their efficacy. He found among them 70
to be poisonous. This was the beginning of medical art in
China.
Chang Yü si continues: In remote times, when the art
of writing was not yet known, science was transmitted from
generation to generation by oral tradition, and what was
called the Pen ts’ao was not a written book. From the period
of the Han dynasties (B.C. 202–A.D. 221) Medical art began
to develop. Chang Ki and Hua t’o largely contributed to the
diffusion and completion of medical knowledge, commented
on private writings, and added new information, arranging
the whole into a system. This was probably the time when
the Materia medica of Shen nung first appeared as a written
treatise.”
“According to Li Shi chen (the author of the Pen ts’ao
kang mu), the Shen nung Pen ts’ao king was originally a
treatise in three parts treating of 365 different drugs. It was
first commented on by T’ao Hung king (A.D. 452-536) who
wrote also a supplement to it (see further on Ming yi pie lu).
“In the great catalog of the Imperial Library, book 104,
fol. 51, we read that the Shen nung Pen ts’ao king does not
exist now-a-days as a separate treatise and that we know it
only from the T’ang Shen wei Pen ts’ao (a Materia medica
of the Sung dynasty; see further on No. 26) in which the
passages printed in white letters on black ground all refer to
the text of the Shen nung Pen ts’ao.
“The Pen ts’ao kang mu reproduces also to some extent
the text of the Materia medica of Shen nung and generally
quotes this treatise under the abbreviated title of Pen king.
Under the head of ‘the celebrated arrangement of drugs by
the Emperor Shen nung’ the Pen ts’ao kang mu, in the first
book, first part, fol. 43 sq., gives the text of a part of the Shen
nung Pen ts’ao relating to the qualities, the use, the gathering
of drugs, etc. That ancient document arranges the drugs
under 3 classes and reads as follows:
“Of the first class of drugs there are 120 sorts which are
considered to perform the function of Kün or Sovereigns.
They support human life and thereby resemble Heaven. They
are not poisonous. Whatever quantity you take, or howsoever
long you use them, they are harmless. If you wish to have
the body light, to improve the breath, to live to an old age,
without growing old, make use of these drugs of the first
class.” These include ginseng, jujubes, oranges, Job’s tears,
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Dioscorea [glutinous yams], Benincasa cerifera [ash gourd],
Amaranthus Blitum, Cannabis sativa [hemp], Kadsura.
Likewise, there are 120 sorts of drugs of the second class
(including ginger; they are “Ministers,” and support human
nature; some are poisonous). There are 125 sorts of drugs of
the third class which are considered to perform the functions
of Assistants and Agents. “They cure diseases and thereby
resemble earth. They are very poisonous and ought not to be
used continuously. If you wish to drive out cold or heat from
the body, or to correct the breath, or to heal diseases, use
the drugs of this class.” These include peach kernels. “The
drugs of these three classes make in all 365, corresponding in
number to the number of degrees in the zodiac; each degree
answering to one day of the year.”
“Li Shi chen in the Pen ts’ao kang mu mentions only
347 of the (365) drugs specified in the Shen nung Pen ts’ao,
239 of them belong to the vegetable kingdom, 65 refer to
animals, 43 are obtained from minerals.” Bretschneider then
lists (p. 31-32) the scientific/botanical names of the 167
medicinal plants enumerated in the Shen nung Pen ts’ao
which he has been able to ascertain. Still known to Chinese
physicians by their ancient names, these plants include: Soja
hispida (the cultivated soybean), Pueraria Thunbergiana
(kudzu), Panax Ginseng, etc. Note: It is not clear which class
of drug the soybean was considered to be in the Shen nung
Pen ts’ao. Address: M.D., China.
2815. Bretschneider, Emil V. 1882. Botanicon sinicum.
Notes on Chinese botany from native and Western sources.
I. Andreas Cleyer and Engelberth [Englebert] Kaempfer
(Document part). J. of the North-China Branch of the Royal
Asiatic Society 16:18-230. New Series. For the year 1881.
See p. 125-26. [1 ref. Eng]
• Summary: “The first attempt of a European to study the
Flora of Japan was made by Andreas Cleyer, a German,
who visited Yeddo in 1683 as envoy of the Dutch East-India
Company, and who resided in Nagasaki as chief supercargo
[in charge of the commercial concerns] of the Dutch factory
till 1686. His letters on Japanese plants addressed to Dr.
Mentzel have been published in the Academiæ naturæ
curiosorum Ephemerides, 1686-1700. Cleyer’s descriptions
as well as the drawings appended have little value.”
In the Royal Library at Berlin Bretschneider saw
Cleyer’s drawings as well as “another volume entitled
Cleyer’s Flora Japonica, containing only 101 coloured
drawings of Japanese plants, apparently painted from
nature in Japan by Cleyer’s order. These have more claim
to botanical correctness. Cleyer has himself added some
memoranda. The names are given in Japanese letters only.
This volume was referred to Dr. Siebold, who in 1856
drew up an Index of the drawings and added the scientific
botanical names.
Note: Cleyer’s diary was published in German in 1985
under the title Tagebuch des Kontors zu Nagasaki auf der

Insel Deshima, 20 Oktober 1682–5 November 1683, edited
by Eva. S. Kraft.
“A few years after Cleyer had left Japan, another
German, an able explorer and botanist, arrived in that
country and spent about two years there. Engelberth
[Englebert] Kaempfer was born in 1651 at Lemgo (LippeDetmold). In 1683 he accompanied a Swedish Embassy
to Persia as secretary, but on its return he separated from
it and proceeded to the Persian Gulf, where a Dutch fleet
was stationed at that time. In 1685 he entered the service
of the Dutch East-India Company as a surgeon, and arrived
at Batavia [later renamed Jakarta, Indonesia] in 1689.
In the following year a Dutch squadron was sent out to
Siam and Japan, and Kaempfer was of the party. On the
22nd September 1690 he reached Nagasaki. He had two
opportunities of visiting Yeddo, performing the journey
thither partly by the overland road, partly by sea. His first
stay in Yeddo lasted from March 13 to April 5, 1691; the
second from March 31 to April 29, 1692. He left Japan
in the same year, returned to Europe in 1694, and died in
1716 in his native country. For further biographical details
regarding Kaempfer see Rosny’s “Variétés orientales,” 1872,
p. 98, where an interesting account of his life and scientific
works is found. Kaempfer was not only a skillful botanist,
but an acute observer in general. He has connected his name
imperishably with the history of botanical discoveries in
Japan, and the accounts he noted down with respect to the
Japanese Empire and other countries he visited will always
stand as a model of accurate and judicious information and
keen observation. In 1712 he brought out his Amoenitates
Exocticae. The second fasciculus [fascicle] (p. 466) contains
an account of the plants from which paper is manufactured
in Japan; in the third fasciculus (p. 605) a treatise on the Teashrub is found. Besides this the whole of the fifth fasciculus
(p. 707-912) is devoted to the description of more than 500
species of Japanese plants, 31 of which are represented by
excellent drawings. The Japanese names of the plants are
always given, and Chinese names in Chinese characters are
generally added. Although these characters are often wrongly
or indistinctly printed, there is no difficulty in deciphering
them. Kaempfer’s botanical descriptions are generally
faithful, in some instances much detailed.
“The Amoenitates Exoticae represents only a small
portion of Kaempfer’s labours. After his death all his
unpublished manuscripts as well as his herbarium, namely
the plants collected in Japan and his drawings of Japanese
plants, were purchased by Hans Sloane, the well-known
collector and promoter of science, whose immense collection
subsequently gave origin to the British Museum. In 1727
Kaempfer’s valuable History of Japan, etc. was published
in English, translated from his original (Dutch) manuscript.
In 1791 Sir J. Banks edited a volume with the title: Icones
selector plantarum quas in Japonia collegit et delineavit
E. Kaempfer, ex archtyp, in Museo Britannico asservatis. It
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contains 50 plates.” Address: China.
2816. Bretschneider, Emil V. 1882. Botanicon sinicum.
Notes on Chinese botany from native and Western sources.
I. C.P. Thunberg (Document part). J. of the North-China
Branch of the Royal Asiatic Society 16:18-230. New Series.
For the year 1881. See p. 126. [1 ref. Eng]
• Summary: After describing the pioneering botanical work
of Englebert Kaempfer in Japan, Bretschneider continues:
“After Kaempfer the first botanist to visit Japan was C.P.
Thunberg, a Swede, born in 1743, died in 1822. He landed
at Nagasaki in 1775, and on the 4th of March of 1776
proceeded by the overland route to Yeddo, where he arrived
on the 30th of June. As the fruit of the botanical collections
made during his stay in Japan he published in 1784 his Flora
japonica, 50 plates. I have seen in St. Petersburg [Russia]
another unpublished volume of drawings representing
Japanese plants, executed from nature by order of Thunberg.
As a scientific botanical nomenclature did not exist at the
time when Kaempfer wrote, Thunberg tried to name those
Japanese plants described in the Amoenitates exoticae, which
had not been previously determined and named by Linæus,
and to identify the native names mentioned by Kaempfer.”
Address: China.
2817. Bretschneider, Emil V. 1882. Botanicon sinicum.
Notes on Chinese botany from native and Western sources. I.
Philipp Franz von Siebold (Document part). J. of the NorthChina Branch of the Royal Asiatic Society 16:18-230. New
Series. For the year 1881. See p. 126-27. [1 ref. Eng]
• Summary: After describing the pioneering botanical
work of Englebert Kaempfer and C.P. Thunberg in Japan,
Bretschneider continues: “Much more was done in this
respect by Dr. Siebold, the well-known and ardent explorer
of Japan.–Ph. Fr. v. Siebold, a German, was born in 1796
in Wuerzburg. After having studied medicine and natural
sciences he went to Holland, and entering the service of the
Dutch East-India Company, set out for Batavia, where he
arrived in 1822. The next year he was sent as a physician
and naturalist to Japan. He lived several years in the Dutch
Factory at Decima [Deshima] (Nagasaki). In 1826 he had an
opportunity of visiting Yeddo [Edo, today’s Tokyo]. As the
Japanese government suspected him of being in possession
of a map of Japan, he was obliged to leave the country in
1830, and returned to Europe, where he employed himself
for several years in publishing the results of his researches in
Japan. In 1859 he went again to that country, where he lived
till 1862. He died at Munich in 1866.
“Siebold had forwarded one portion of his vast botanical
collections accumulated in Japan to Prof. C.L. Blume in
Java, who described some of these plants in the Museum
botanicum Lugduno-Batavorum, 1849-51. H. Zollinger
published a few years later an Index of Siebold’s plants in
the Java Herbarium (Buitenzorg). The greater part of his

dried plants, however, had been transmitted by Siebold to the
Museum of Leyden, and from these materials Prof. Miquel
compiled his Prolusio Florae japonicae [Prolusio florae
Iaponicae], 1865-67.
“Siebold himself, with the assistance of Prof. J.G.
Zuccarini of Munich, had commenced much earlier to
describe his Japanese botanical collections, but their
publications were left in a fragmentary state. The most
interesting of them is the Flora japonica, sive plantæ quas
in Imperio Japonico collegit, descripsit, ex parte in ipsis
locis pingendas curavit Dr. Ph. Fr. de Siebold, digessit Dr.
Zuccarini, 1835-1844, 127 plates. Miquel attempted to
continue this iconographical work and published, from 18681870, 23 additional plates.* The original drawings to which
Siebold alludes on the title pages (about 600) have been
purchased, together with a set of Siebold’s dried Japanese
plants, from his widow, by the Academy of St. Petersburg
[Russia]. The drawings form eight large volumes and are
beautifully executed.
“Siebold always tried to ascertain the Japanese names
of the plants he gathered, and also noted down the Chinese
characters applied in Japan to these plants. He was assisted
in this task by native botanists, and we can, I think, assume
that his identifications are quite reliable.”
Footnote: *”I know only the 127 plates published
by Siebold and Zuccarini. Franchet and Savatier, Enum.
plant. Japon. [Enumeratio Plantarum in Japonia sponte
crescentium...], Pref. XIII, state that in all 175 of these
plates have been published, but in the second vol. p. 665 that
authors assign to Flora japonica 150 plates only.” Address:
China.
2818. Bretschneider, Emil V. 1882. Botanicon sinicum.
Notes on Chinese botany from native and Western sources
[Part I]. London: Trübner & Co. 228 p. No index. 28 cm.
[1882* ref. Eng]
• Summary: The contents of this book was first published in
1882 as an article in the Journal of the Royal Asiatic Society,
North China Branch. (Vol. XVI, 1881; Article III). Series 2.
The contents and pagination of this book is the same as the
original article (which see). This book has been digitized
in full view on HathiTrust. Address: M.D., Physician of the
Russian Legation at Peking, China.
2819. Figuier, Louis; Gautier, Emile. 1882. Le soya [The
soybean]. L’Année Scientifique et Industrielle:... (Paris).
25:391-93. For the year 1881. [Fre]
• Summary: For a long time, French agriculturists have
worked to introduce this new leguminous plant which has
distinct advantages over its close relatives, the haricot bean
and the pea.
The soya, or soja, is of Chinese or Japanese origin. For
more than a century, the Museum of Natural History in Paris
has possessed specimens. The Society for Acclimatization
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has spread / disseminated the seeds throughout France, but
distrust and apathy have always led to the abandonment of
the cultivation of this plant, which nevertheless grows very
well in our climate.
More intelligently, Austria tried importing this plant in
1873, and it had soon spread throughout Austrian territory. In
Italy and Bavaria it was also grown here and there.
A brief botanical description of the plant is given.
In China and Japan the soybean is used in various forms
as a food. An oil is extracted from it which, in part, serves
domestic needs. But the two principal forms in which it is
used are shoyu, a type of sauce or condiment, and to-fu [tofu]
or téou-fou of the Chinese, which has the appearance and
certain qualities of fromage à la pie (the French term for a
fresh dairy cheese resembling cream cheese; quark).
Many people believe that the Chinese eat a diet
composed only of rice; however it is clear that they also
have their “cheese.” An interesting brochure by Mr.
Vallieux contains all of the information necessary to make
tofu (fromage de soja). Doctor Picard has perfected this
process and has succeeded in making with tofu (fromage de
soja) a product that resembles Roquefort cheese [probably
fermented tofu].
The dry seeds of the soybean (de soja) can be eaten
as is, as you would with haricot beans; they provide an
excellent purée, and–we must emphasize–they offer none of
the drawbacks of haricot beans.
They can also be roasted, in lieu of coffee beans.
The aroma and the decoction properties of roasted
soybeans would be quite analogous to those of coffee of
medium quality, thus far superior as a consequence to all
that is served under the name of coffee in many public
establishments.
The pods, stems and leaves are fed to cattle and horses.
Mixed with green lucerne [alfalfa] growing in the fields,
soya produces very rapid fattening / growth; this is easily
explained when one examines the chemical composition of
the plant.
Cultivation of soybeans is possible throughout the
southern part of France; but in the north and in countries
which are somewhat cold, they require a great deal of care
and attention.
In summary, because of its completely unique nutritive
qualities, the soybean is a plant whose cultivation should be
expanded as much as possible.
2820. Franchet, Adrien. 1882. Catalogue des plantes
recueillies aux environs de Tche-fou par M. A.A. Fauvel [A
catalog of plants collected in the area of Chefoo by A.A.
Fauvel: Glycine soja]. Memoires de la Societe Nationale des
Sciences Naturelles at Mathematiques de Cherbourg 24:193276. See p. 213. [Fre]
• Summary: “Glycine: Gl. Soja Sieb. et Zucc. Fam. nat. n.
14. Tché-fou.” Note 1. Chefoo is a treaty port in Shantung

province, China, near today’s Yantai. Note 2. Glycine (Soja)
hispida Moench. (the soybean) is also mentioned under
Pueraria (p. 213).
“Pueraria: P. Thunbergiana. Benth. in Journ. Linn.
Soc. IX, p. 422. Tché-fou.” This plant is cultivated on
a large scale, like the Arachis hypogæa (L.) on all the
seaboard (coast) of Shan-tung province (p. 213). Address:
Attaché a l’Herbier du Muséum de Paris, France. Membre
correspondant de la Société.
2821. Frank, A.B. 1882. Zeigt Soja-Bohnen... and deren
Wurzeln sich die Gallen des Wurzelaechens (Anguillula
radicicola Greef) befinden... [Display of soybean plants with
root gall on their roots...]. Verhandlungen des Botanischen
Vereins der Provinz Brandenburg (Berlin) 23(2):54-55.
Session of 30 Sept. 1881. [Ger]
• Summary: Gives a short description of the root gall
(Anguillula radicicola Greef) on soybeans (Soja-Bohnen) in
a garden / greenhouse at the veterinary school in Berlin.
Kirchner (1895) noted that Frank (Sept. 1881) observed
only root nodules, on the plants where they were found, that
were caused by Heterodera radicicola. Katsufuji (1919)
states, “In 1881, A.B. Frank (in Sitz. Ber. bot. Verein Prov.
Brandenburg) reported that H. radicicola attacked the roots
of this crop [the soy bean]. This is perhaps the first record of
this subject.”
Note 1. This is the earliest document seen (April 2019)
concerning a soybean disease.
Note 2. These root galls were later described as
nematodes by Kirchner in 1895. Address: Berlin, Germany.
2822. Greey, Edward. 1882. Young Americans in Japan: or,
The adventures of the Jewett family and their friend Oto
Nambo. Boston, Massachusetts: Lee and Shepard Publishers.
xiii + 372 p. See p. 49. Illust.
• Summary: Chapter 3, titled “Nagasaki by night” states
(p. 49): “After a brief delay, a number of servants entered,
bearing zen (low tables) filled with dishes of food, which
they set before each of the party. When the covers were
removed the attendants retired, and, the Professor having
asked a blessing, Oto said, “’You will find this bean-soup [miso soup] nice; the
lumps in it are pieces of fish. That clear white food is raw
carp; it is very good. The boiled fish is also excellent. The
vegetables are potatoes, turnips, and mushrooms.’”
In Chapter 20, “Japanese New Year’s festivities” we
read (p. 358-59): “’My gracious! What is this about?’ cried
Sallie, pointing to a kakemono representing a man throwing
something at two hideous demons, while in the background
Dai-koku and Yebisu [Ebisu] were enjoying a bowl of hot
saké.
“’Ah!’ exclaimed the old gentleman. ‘That is a picture of
a ceremony we call Oniwa soto (expelling the demons). You
must know that to-day is termed Toshi koshi (passing away
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of the year). I performed a similar ceremony this evening,
just before you arrived.’
“’Please, tell us all about it,’ said Sallie.
“Mr. Nambo smiled and continued, “’I roasted some [soy] beans, mixed them with some
broken charcoal, brick and potsherd, and put the mixture in
a rice masu (two-quart measure [square wooden measuring
box]), then I dressed myself in my old ceremonial robes,
took a sambo in my left hand, placed the masu on it and bade
my youngest male servant follow me with a broom. We first
entered my sleeping-room and closed the door to within an
inch or so, then I threw a handful of the broken stuff to the
ceiling and cried, ‘Fukuwa uchi oniwa soto.’ (Good fortune
come in, bad go out).”
“’What jolly fun!’ exclaimed Fitz. ‘Well?’
“’The ceremony is not a joke,’ gently observed Mrs.
Nambo.”
“’After I had made the adjuration, my servant shouted:
‘Gomotomu osaye mashu’ (You are quite right). Saying
which, he slapped his broom on the floor as though driving
out the demons. When I had cried and he answered me
thrice, we retired to the next room, carefully closing the door
of my chamber behind us. We visited each apartment and
repeated the ceremony, then I threw what remained in the
masu at the demons who were skulking about the veranda.’”
Note: The author was a member of the first American
expedition to Japan; he later landed and traveled in Japan.
“This book describes the adventures of an American family
and a young Japanese who has been educated in the States.
They land at Nagasaki,...” and travel to Tokio. “The story,
though essentially a work of fiction, is founded on facts that
have come under my personal observation,...” The book
contains 171 illustrations. Address: Author, Manchester-bythe-Sea, Massachusetts.
2823. Greey, Edward. 1882. Young Americans in Japan, or,
The adventures of the Jewett family and their friend Oto
Nambo. Boston: Lee and Shephard; New York: Charles T.
Dillingham. xii + 308 p. Illust. 22 cm.
• Summary: Juvenile fiction. Page 49: “Oto said, ‘You will
find this bean-soup [probably miso soup, served at dinner]
nice; the lumps in it are pieces of fish. That clear white food
is raw carp; it is very good.”
Pages 201-02: “The meal consisted of three courses, at
each of which soup was served. The solids comprised broiled
and boiled fish, raw carp, cut into thread-like shreds, various
kinds of vegetables and pickles, and a dish composed of
boiled quail, cut into cubes and smothered in a yellowish
sauce.” Note: This yellowish sauce may be sweet white miso
or yellow miso.
This book was mentioned on 2 Dec. 1882 in the Quad
City Times (Davenport Iowa, p. 2, col. 5).
2824. Griffis, William Elliot. 1882. Corea: The hermit nation.

New York, NY: Charles Scribner’s Sons. xxiii + 462 p. See
p. 270. Illust. Map. Index. 23 cm. 8th ed. 1907. [99* ref]
• Summary: An excellent, early history of Korea by a fine
historian. Contents–3 parts: I. Ancient and medieval history.
II. Political and social Korea. III. Modern and recent history.
Chapter 30, “Housekeeping, diet, and costume” states (p.
270): “Among the poorer classes, a cooked fish is rarely seen
on the table; for no sooner is it caught than it is immediately
opened and devoured. The raw viands are usually eaten with
a strong seasoning of pepper or mustard, but they are often
swallowed without condiment of any sort. Often in passing
along the banks of a river, one may see men fishing with rod
and line. Of these some are nobles who are not able, or who
never wish to work for a living, yet they will fish for food
and sport. Instead of a bag or basket to contain the game, or
a needle to string it upon, each fisher has at his side a jar of
diluted pepper, or a kind of soy [sauce]. No sooner is a fish
hooked, than he is drawn out, seized between the two fingers,
dipped into the sauce, and eaten without ceremony. Bones do
not scare them. These they eat, as they do the small bones of
fowls.”
Note: This is the earliest document seen (Nov. 2020)
that mentions Korean soy sauce, which it calls simply “soy.”
Address: Ithaca, New York. Formerly of the Imperial Univ.
of Tokio, Japan.
2825. Hamburger Garten- und Blumenzeitung. 1882.
Gemuesebau: Zwei Vorlesungen des Hofgaertner herrn M.
Hoffmann in der königliche landwirthschaftliche Hochschule
in Berlin [Vegetable growing: two lectures from the Court
Gardener, Mr. M. Hoffmann, at the Royal Agricultural
College in Berlin]. 38:197-207. See p. 199. [Ger]
• Summary: Conclusion from p. 158.
c. Subgroup: cabbage-like vegetables. The soybean
(Sojabohne), [referring to] brown and yellow (while the
black, on the other hand, is grown with success only in
southern climates), is as a rule planted in early May, two
seeds each at distances of approx. 30 to 40 cm and in
rows with a separation of approx. 0.60 cm [sic, 60 cm
between rows] such that for the most part, only one plant is
grown to development. It therefore cannot be grown as an
interplanting (Zwischenfrucht) between other crops since it
requires a great deal of air and sun. In order to ensure the
sowing against late frosts, the beans are also sown from time
to time in furrows which are later filled in gradually little by
little with hilling up around the little seedlings. (Footnote:
The form of a good seed bean includes the absence of fibers,
a soft tissue from the pods, and a curved profile of the bean
that is rounded off on both ends. With peas, on the other
hand, the round, curved shape as well as its smooth pods.)
When ordering pole beans, a savings may be achieved on the
poles in that each pole is placed for two to three sowing sites
and then later on, care is taken that the weakest plants are
removed. Soon after the sowing has come up, the soil is to
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be loosened, cleared of weeds, and the plants that have three
to four leaves are hilled up somewhat. With the exception of
later on training the vines (nachranken), after this work the
planting of both beans and peas may be left to itself up until
the harvest.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2826. Hanausek, T.F. 1882. Die Sojabohne [The soybean].
Irmischia Botanische Monatschrift. II No. 7. p. 44-45. [13
ref. Ger]
• Summary: The soybean (called Soja- or Soya-Bohne in
German) traces its name to the Japanese word for soy sauce
(sooju, in German). It is a native of East Asia (the East
Indies, China, Japan) and its seeds and the salty sauce made
from them are an important and beloved foods. Especially
soy sauce (die Sojabrühe) is widely used each day as an
addition to soups, sauces, and roasts in Japan, and is also
imported to England.
To make typical soy sauce: Cook the soybeans, then
cook them together with roasted barley in salt water. Let
the mixture ferment for 2-3 months, then press out the salty
liquid, filter it, and package it in bottles or kegs. Largescale adulteration (perhaps using mushrooms) is detected in
England using the following test: Shake the soy sauce in a
glass. If a shiny yellow film does not form on the surface, it
may be considered inauthentic.
In 1867 11,493 gallons of soy sauce were imported to
England, and England then exported 2,166 gallons.
Note: The title of this periodical is also cited as:
Abhandlungen des Thuringischen botanischen vereins
“Irmischia” zu Sondershausen. Address: Dr., Germany.
2827. Helm, Thomas B. 1882. History of Carroll County,
Indiana, with illustrations and biographical sketches of
some of its prominent men and pioneers. Chicago, Illinois:
Kingman Bros. 352 p. Illust. 32 cm. Reprinted in 1966, but
without the first 100 pages.
• Summary: On page 282 is a nice biography of Solomon
Fouts, who was born on 16 Dec. 1826 in Montgomery
County, Ohio. In 1802 his father, Noah Fouts, came to that
county with his parents from North Carolina; Noah grew
to manhood there, marrying Eve Zech. In 1833 Noah and
his family moved to Carroll County, Indiana, settling near
Camden. After several changes of location, they finally
settled on a farm in Cass County, Indiana, where Noah died
in March 1845. “He was a man of upright character and
possessed the warm regard of all who knew him.”
Solomon Fouts, his son and the subject of this
biography, first attended school in Ohio. He was 7 years old
when the family moved to Indiana in 1833. “In the spring
of 1838, he accompanied his father’s family to what is now
Deer Creek Township in Cass County, Indiana, where their
family and the family of Joseph Neff were the first white

settlers. It was here that he grew to manhood...
“On 11 August 1860 he was united in marriage with
Miss Margaret E. Bridge, daughter of James Bridge, a
prominent and highly respected citizen of Carrollton
Township. In 1863, he returned to Carroll County and
purchased a farm in Washington Township, but subsequently
purchased and located again in Cass County, where he
remained until the spring of 1872. At that time he purchased
the farm where he now resides on the line of the Logansport
and Burlington Turnpike in Carrollton Township.”
He is a member of the Cumberland Presbyterian Church.
Solomon and his wife had nine children. One, James Judson
Fouts, “is deceased, while Laura J., Noah, Finis Ewing, Mary
Eve, Emma, Alma, Clara, and Taylor still survive.”
A large illustration between pages 282 and 283 shows
the handsome two-story home and barn of Solomon and
Margaret Fouts. In front of it is a horse and carriage, and a
split-rail fence.
A table titled “Members of the Old Settlers’ Society (p.
163) includes: (1) George S. Fouts, born in Ohio, age 54 in
1859. Date of settlement in Carroll County: 10 Oct. 1831. (2)
Martin Wagoner, born in Pennsylvania, age 62 in 1861. Date
of settlement: May 1832.
A history of individual Civil War regiments states (p.
204) that the 51st regiment was organized on 11 Oct. 1861
at Indianapolis, and mustered into service on 14 Dec. 1861.
John W. Foutz of Carroll County was drafted into Company I
of this regiment, then mustered out on 26 Dec. 1865.
A history of Carrollton Township (p. 277) notes that it
is located in the eastern extremity of Carroll County. There
is “no unanimity as to who was the first white family to take
up its abode here for purposes of improvement. The history
of the early settlement begins with the year 1832, when
George Trapp, Johnson Kirkpatrick and George Fouts [born
9 July 1806; brother of Noah Fouts who was born 28 March
1801] came to live on lands which they had purchased in the
preceding year at the Government Land Office. Kirkpatrick
settled in Section 10; Fouts, in Section 20; Trapp, in Section
2.” With their axes, they cleared the giant trees of the forest.
In 1833 Martin Wagoner and family entered land in Section
5.
A history of Clay Township (p. 284) notes that it is the
southwest township of Carroll County. The first settlement,
in 1835, comprised John Beard, Daniel Wagner, John
Wagner, Joel Fouts, and Samuel Mooney, all of whom settled
in the western part of the township. The North Fork Church
(p. 287), of German Baptist denomination, was erected
in 1852. Joel Fouts and his wife were among the original
members.
A table (p. 350) gives information about the residents of
various townships. In Carrollton Township: (1) S.W. Fouts,
in Section 20, settled in 1831. Born in Ohio, his P.O. address
is Deer Creek. Business: Farmer. (2) Solomon Fouts, in
Section 22, settled in 1832. Born in Ohio, his P.O. address is
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Deer Creek. Business: Farmer.
Note: This is the earliest document seen (Oct. 2012)
concerning the Fouts family, many of whom later did
pioneering work with soybeans in Carroll County, Indiana.
Address: Lawyer, Logansport, Cass County, Indiana.
2828. Koenig, Franz Joseph. ed. 1882. Chemie der
menschlichen Nahrungs- und Genussmittel. Vol 1.
Chemische Zusammensetzung... Ed. 2 [The chemistry of
human foods and delicacies. Vol. 1. Chemical composition...
2nd ed.]. Berlin: Verlag von Julius Springer. 351 p. See p.
103-04. [13 ref. Ger]
• Summary: Summarizes early studies on the chemical
composition of soybeans, including 21 analyses of yellow
soybeans, 8 analyses of brown, 2 analyses of round black,
and 2 analyses of oblong black soybeans. Cites studies by
Senff, Caplan, Wildt, Haberlandt, Schwackhöfer, Zulkowski,
Schröder, Portele, Wein, Blaskovics, Pellet, and Carriere.
Address: Head, Agricultural-Chemical Experiment Station,
Muenster in Westphalia, Germany (Vorsteher der Agric.Chem. Versuchsstation Muenster in Westphalia).
2829. Lazenby, William R. 1882. Report on grasses, clovers,
and forage plants. Ohio Agricultural Experiment Station,
Annual Report 1:95-96. For the year 1882.
• Summary: “Early last spring we sowed in small plats about
thirty varieties of grasses, six of clover, and quite a number
of different forage plants.” “Several species of Cow Pea
(Dolichos) and the Soya Bean (Soja) grew well; they yielded
a large amount of leaves and stems, and, without doubt, will
prove valuable soiling and fertilizing crops. None of the
spring vetches or lupines did well.”
Note 1. This is the earliest document seen (Dec. 2006)
describing cultivation of soya beans by a U.S. land grant
institution that is actually named an “agricultural experiment
station.”
Note 2. This is the 2nd earliest document seen (Feb.
2007) that uses the term “Soya Bean” to refer to the soybean.
Note 3. This is the earliest document seen (Oct. 2004)
that contains the word “soiling.” A soiling crop is one fed
green to confined animals as “green-chop.” However the
soybean has not yet been used as a soiling crop. Address:
Director of the Station, Columbus, Ohio.
2830. Merck, Klemens. 1882. Klemens Merck’s
Warenlexikon fuer Handel, Industrie und Gewerbe. Dritte,
gaenzlich umgearbeitete Auflage [Klemens Merck’s
dictionary of products and commodities for trade, industry
and commerce. 3rd completely revised edition]. Leipzig:
Verlag von G.A. Gloeckner. lvi + 687 p. See p. 539-40.
Forword by Prof. Dr. Carl Birnbaum. Index. 24 cm. [Ger]
• Summary: The entry for “Soya” (p. 539-40) is almost
identical to that in the 1871 edition, with these differences:
(1) The opening line begins: “Soya, is a brown, sharp liquid,

imported from China and Japan...” (2) At the end, no import
or export figures are given. Rather, this 1882 entry ends:
“The product is listed in the Tariff Schedule (see end of
book) under No. 25p 1.”
Also discusses: Cyperus esculentus (Erdmandeln, p.
118), peanuts (p. 118-19), sesame seeds (p. 525-26), and
sesame oil (p. 526).
The full subtitle in German reads as follows:
Beschreibung der im Handel vorkommenden Natur- und
Kunsterzeugnisse unter besonderer Beruecksichtigung der
chemisch-technischen und anderer Fabrikate, der Droguenund Farbewaren, der Kolonialwaren, der Landesprodukte,
der Material- und Mineralwaren. Herausgegeben unter
Mitwirkung von Dr. C. Birnbaum, Lorenz Brauer, Dr. Paul
Degener, etc. (Description of Natural and Manufactured
Products in Commerce / Trade, with Special Consideration
for Chemical-Technical and Other Products, Drugs,
Dyestuffs, Products from the Colonies, Agricultural
Products, Household Goods, and Minerals. Published in
Cooperation with Dr. C. Birnbaum,...).
In 1884 a second, slightly revised printing of the 3rd
edition appeared. The page numbers cited above did not
change. Address: [Germany].
2831. Ministry of Agriculture and Commerce, Farm Bureau
(Nôshômushô Nômukyoku); Nôshômu-sho, Sanrin-kyoku,
Japan. 1882. Beibaku daizu tabako natane sanrin kyôshinkai
hôkoku [A report of the united association of promoting rice,
barley, soybean, tobacco, rapeseed, and forest products].
Tokyo: Nômu-kyoku. 151 p. 21 cm. [Jap]
Address: Japan.
2832. Pellet, H.; Schou, E. 1882. The composition of the
soybean (Soya Hispida): with French Original and English
translation. Paris: Imprimerie de l’École centrale. 46 p. [17
ref. Eng]
• Summary: Translated by Elise Kruidenier.
For William Shurtleff of Soyinfo Center (Jan. 2019).
With deepest thanks to Hervé Berbille of France for
sending this rare document which exists in only one library
worldwide. Address: 1. Officier d’Acadèmie, chimiste de
la Cie de Fives-Lille; 2. Chimiste, Ingènieur des Arts et
Manufactures. Both: France.
2833. Pellet, H.; Schou, E. 1882. La composition du Soya
Hispida [The composition of the soybean]. Revue des
Industries Chimiques et Agricoles. Vol. 6. 20 p. [9 ref. Fre]
• Summary: Please see Pellet & Schou 1888, a 20-page
book (owned only by Bibliothèque nationale et universitaire
in Strasbourg, France), which we have had translated into
English. Address: 1. Officier d’Acadèmie, chimiste de
la Cie de Fives-Lille; 2. Chimiste, Ingènieur des Arts et
Manufactures. Both: France.
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2834. Pellet, H.; Schou, E. 1882. La composition du Soya
Hispida [The composition of the soybean]. Paris: Imprimerie
de l’École centrale. 20 p. [17 ref. Fre]
• Summary: This is excerpted from Revue des Industries
Chimiques et Agricoles (Vol. 6, 1882).
The soybean has been studied for several years now,
with the particular aim of acclimatization in Europe.
In France, Mr. A. Paillieux, member of the
Acclimatization Society (Société d’Acclimation), recently
published a remarkable brochure entitled “The Soybean,
its chemical composition, varieties, cultivation and uses
“ (Footnote 1: Maison Rustique Agricultural Library, 26,
rue Jacob. 1881.) (“Le Soya, sa composition chimique, ses
variétés, sa culture et ses usages”), which provides valuable
details regarding the chemical composition of the soybean.
Following the various analyses presented by this author,
we found it would be interesting to continue the research one
of us began on the composition of the soybean, with regard
to his studies on the stability of vegetable composition.
Prior to providing the results of our latest analyses,
we feel it is useful to present the complete and incomplete
chemical analyses that have been published either in France
or abroad. Much of the following will therefore borrow from
Mr. Paillieux’s work.
In as early as 1855, Mr. Frémy, in a letter addressed to
the president of the Imperial Acclimatization Society (Société
impériale d’acclimatation), wrote: “My analyses show that
the soybeans (pois oléagineux) brought back from China
by Mr. de Montigny contain 18% oil.” A few lines prior,
the same scholar noted the following about the oil: “When
exposed to 0ºC, it becomes thick; oxygen in the atmosphere
quickly turns it into resin.”
In 1869, Mr. P. Champion was able to analyze soybeans
(pois chinois) that he brought back, and with which he
produced soybean cheese (fromage de pois chinois).
Note: This is the earliest document seen (Nov. 2019) that
contains the term pois chinois.
These analyses, conducted in collaboration with
Mr. L’Hôte of the Conservatory of Arts and Industries
(Conservatoire des Arts et Métiers), are recorded in
an equally noteworthy piece by Stanislas Julien and P.
Champion, on the “Ancient and Modern Industries of the
Chinese Empire” (Footnote 2: Lacroix, publisher. Paris,
1869.) (“Industries anciennes et modernes de l’Empire
chinois”).
We have transcribed the results obtained by these
scholars:
Soybean.
Percent, Normal Dried
Water 15.07 Ash 4.63 5.45
Fat 12.98 15.28
Nitrogen 5.79 6.81 For the same species of bean
harvested in Japan, Mr. Senff obtained the following results:

(Footnote 3: Chemischer Ackersmann, 1872, page 123, and
Paillieux, page 52, loc. cit.)
123
Normal, Dried; Normal, Dried; Normal, Dried
Water 6.69–7.14–6.91 Protein 38.54 41.30; 38.04 40.96; 38.29 41.13
Fat 20.53 22.00; 16.88 18.18; 18.71 20.10
Non-nitrogenous organic matter 24.61 26.38; 27.79
29.93; 26.20 28.15
Cellulose 5.13 5.50; 5.53 5.95; 5.33 5.72
Ash 4.50 4.82; 4.62 4.98; 4.56 4.90
Total: 100.00 100.00; 100.00 100.00; 100.00 100.00
Nitrogen from protein 6.16 6.61; 6.08 6.55; 6.12 6.58
In the laboratory of the Austrian-Hungarian Imperial and
Royal College of Agriculture (Ecole supérieure impériale
et royale d’agriculture d’Autriche-Hongrie), the following
results were obtained from analyzing various varieties of the
soybean:
Yellow variety from Mongolia.
Original seeds; 1st reproduction; 2nd reproduction
Normal Dried; Normal Dried; Normal
Water 7.84 -; 9.36 -; 7.89 Protein 32.15 34.89; 32.07 35.38; 32.58
Fat 17.10 18.55; 17.59 19.40; 17.49 Non-nitrogenous
organic matter 32.91 35.71; 31.59 34.85–- Cellulose 4.58
4.97; 4.48 4.95;–Ash 5.42 5.88; 4.91 5.42; Total 100.00 100.00; 100.00 100.00;–Nitrogen 5.14
5.56; 5.13 4.94;
Yellow variety from China.
Water 7.96 -; 8.62 -; 7.89
Protein 31.26 33.95; 34.81 38.10; 39.97
Fat 16.21 17.62; 18.53 20.28; 18.39
Non-nitrogenous organic matter 34.77 37.79; 28.84
31.56; Cellulose 4.57 4.96; 4.37 4.78; Ash 5.23 5.68; 4.83 5.28; Total 100.00 100.00; 100.00 100.00;
Nitrogen 5.00 5.43; 5.56 6.08
Red-brown variety from China.
Water 7.46 -; 9.78 -; 8.68
Protein 33.26 35.94; 33.17 36.76; 32.47
Fat 17.45 18.86; 18.42 20.42; 18.05
Non-nitrogenous organic matter 32.06 34.64; 29.62
32.83; Cellulose 5.31 5.74; 4.024.46; Ash 4.46 4.82; 4.99 5.53; Total 100.00 100.00; 100.00 100.00;
Nitrogen 5.16 5.57; 5.31 5.89
Professor Zulkowski, from Brno, Moravia [in today’s
Czech Republic], also analyzed soybean seeds. From the
dried materials, he obtained the following results:
Yellow Chinese variety; Red-brown variety
Fat 16.90; 16.68
Protein 40.19; 44.93
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Nitrogen 6.43; 7.19
In 1877, Mr. Schroeder, chemist at the Napageld sugar
factory (in Austria-Hungary), got these results: Air-dried
soybean Red-brown soybean; Yellow soybean
Protein 36.12; 35.87
Nitrogen 5.78; 5.74
Fat 17.50; 18.25
Mr. Mach, director of the Agricultural Institute of
Vienna (Institut Agricole de Vienne), conducted various
laboratory tests on soybean varieties. We received the
following tables:
Yellow; Red-brown; Black; Tyrol red-brown
Normal Dried; Normal Dried; Normal Dried; Normal
Dried
Water 8.1 -; 9.4 -; 9.9 -; 10.1 Ash 5.4 5.80; 5.1 5.6; 4.8 5.3; 5.2 5.7
Protein 36.8 40.04; 31.5 34.7; 31.2 34.6; 38.1 42.3
Fat 17.6 19.10; 17.4 19.2 18.1; 20.5 17.8 19.8
Cellulose 4.8 5.20; 4.3 4.7; 4.2 4.6;–Nitrogen 5.89 6.40; 5.04 5.57; 4.99 5.53; 6.09 6.77
Mr. Caplan of Vienna analyzed the entire plant (seeds,
pods and leaves). He obtained the following results for the
seeds:
Percent
Normal; Dried
Water 14.0; Protein 32.22; 37.47
Fat 16.76; 19.49
Non-nitrog. organic matter 26.66; 31.00
Cellulose 5.57; 6.47
Ash 4.76; 5.51
Sand 0.03; 0.03
Nitrogen 5.15; 5.99
In 1879, Mr. Marot, who was then a chemist with Mr.
Olivier-Lecq from Templeuve (North), analyzed soybean
seeds harvested in Moravia by Mr. J. Robert of Seelowitz
[today’s Zidlochovice, Czech Republic].
A preliminary analysis yielded the following:
Normal; Dried
Moisture at 100º-110ºC 8.15; Volatile essence at 125ºC 3.13 3.40
Proteins 37.13; 40.42
Non-nitrog. org. matter 27.59; 30.04
Fats 19.70; 21.46
Salts soluble in water 2.93 4.30 4.58
Salts not soluble in water: 1.37
Total: 100.00 100.00
Nitrogen 5.91; 6.43
A second analysis produced:
Water 6.47; Fats 19.03; 20.35
Proteins 36.75; 39.29
Ash 4.60; 4.93
Non-nitrog. org. matter 33.15; 35.44

Total: 100.00; 100.00
Nitrogen 5.88; 6.28
Mr. Levallois, chemist in Mr. Müntz’s laboratory at the
Conservatory of Arts and Industries, published the following
analysis of Soya Hispida in 1879: (Footnote 4: Journal de la
Société d’horticulture, page 695, 1879).
% normal material; % dried material
Nitrogenous matter 35.00; 40.17
Fats 13.60; 15.61
Starch, dextrin and sugar 19.40; 22.27
Cellulose 4.40; 5.05
Non-protein matter 10.52 12.08
Salts 4.20; 4.82
Water 12.88; Total 100.00; 100.00
Mr. Müntz, head of chemistry projects at the agrochemical laboratory of the Conservatory of Arts and
Industries, and professor at the National Agronomic Institute
(Institut national agronomique), published the following
analyses on a Chinese seed from the genus Soya (Black
Beans for Horses [Haricots noirs pour les chevaux]).
Mr. Müntz’s analysis can be found in a journal from
Saône-et-Loire titled le Cultivateur, issue 15 from February
1881: (Footnote 5: Bulletin de la Société d’Acclimatation,
page 159, 1881, and article by Mr. Faivre, banker from
Beaune on horse feed) (Continued). Address: 1. Officier
d’Acadèmie, chimiste de la Cie de Fives-Lille; 2. Chimiste,
Ingènieur des Arts et Manufactures. Both: France.
2835. Pellet, H.; Schou, E. 1882. La composition du Soya
Hispida [The composition of the soybean (Continued–
Document part II)]. Paris: Imprimerie de l’École centrale. 20
p. [17 ref. Fre]
• Summary: (Continued):
% normal material; % dried material
Nitrogenous matter 36.67; 40.80
Fats 17.00; 18.91
Sugar 6.40; 7.12
Crude cellulose 4.72; 5.25
Extractive substances 19.89; 22.16
Ash 5.18; 5.76
Water 10.14; Total 100.00; 100.00
Nitrogen 5.86; 6.52
We can see that this is the only analysis that mentions
the presence of sugar in soybeans. Mr. Levallois’s results
mention sugar under the general heading of “Starch, dextrin
and sugar.”
Now, we must point out that Mr. Müntz is referring to a
black “teou,” and the word “teou” can mean both bean and
pea. However, Mr. Faivre, a banker in Beaune, calls this
variety a black bean (he has tested it in particular as horse
feed).
This composition, admittedly quite similar to the
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average soybean composition, shows how similar these
various peas and beans are from a chemical perspective.
At the Academy of Sciences (Académie des sciences)
on May 17, 1880, one of us presented analyses of the yellow
soybean, harvested in completely different conditions.
The first of these analyses, received directly from China,
was submitted to Mr. Paillieux by Director A. Sicard, vice
president of the Marseille Horticultural Society (Société
d’horticulture de Marseille).
The second was harvested in Austria-Hungary.
The third, harvested in Étampes, was given to
Mr. Paillieux by Mr. Blavet, president of the Étampes
Horticultural Society (Société d’horticulture de
l’arrondissement d’Étampes).
The following table summarizes the results:
123
Water 9.000 10.160 9.740
Fat 16.400 16.660 14.120
Protein 35.500 27.750 31.750
Starch, dextrin, sugars 3.210 3.210 3.210
(Footnote 6: This number is the average of three
samples.)
Cellulose 11.650 11.650 11.650
(Footnote 7: This number is the average of three
samples.)
Ammonia 0.290 (Footnote 8: This number is the average
of two others) 0.274 0.304
Sulfuric acid 0.065 0.234 0.141
Phosphoric acid 1.415 1.554 1.631
Chlorine 0.036 0.035 0.637
Potash 2.187 2.204 2.317
Lime 0.432 0.316 0.230
Magnesia 0.397 0.315 0.435
Substances not soluble in acids 0.052 0.055 0.061
Traces of soda, iron, etc. 0.077 0.104 0.247
Various organic matter 19.289 25.539 24.127
Total 100.00 100.00 100.00
Nitrogen 5.91 4.72 5.44
Analysis of the ash yielded: Carbonic acid 4.10 1.20
1.00
Phosphoric acid 29.13 31.92 31.68
Sulfuric acid 1.37 4.80 2.74
Chlorine 0.75 0.75 0.75
Potash 45.02 45.27 45.02
Lime 8.92 6.50 4.48
Magnesia 8.19 6.48 8.47
Insolubles 1.10 1.10 1.20
Soda, etc. 1.59 2.15 4.83
Total 100.17 100.17 100.17
To deduct oxygen for chlorine 0.17 0.17 0.17
Recently, Mr. Ladureau, Director of the North
Agronomic Station (station agronomique du Nord),
published new analyses of the soybean, not only for the bean
(pois), but for the stems, leaves, etc.

(Footnote 9: Journal des Stations Agronomiques, issue
7. April 1881, page 215).
The results produced by this scholar are presented
below.
At the time when the plants were pulled up, a bunch of
soybeans weighing 1,100 grams contained:
Stems and leaves 500 containing 20.50% water
Empty pods 400” 41.52% water
Beans (pois) 200” 45.93% water
When fully dried, the analysis showed:
Stems and leaves; Empty pods; Beans (pois)
Cellulose 70.85; 71.68; 3.53
Starch -; -; 22.93
Fatty oils 1.00; 0.93; 14.37
Legumin-gluten 8.12; 9.31; 39.56
Various extractive matter 14.37; 12.22; 13.28
Crystallizable sugar -; -; 1.67
Salts soluble in water 2.73; 2.90; 2.93
Salts not soluble in water 2.73; 2.85; 1.70
Silica, oxide and iron 0.20; 0.11; 0.03
Total 100.00; 100.00; 100.00
Nitrogen 1.31; 1.43; 6.39
In the ash there was (7):
Stems and leaves; Empty pods; Beans (pois)
Carbonic acid 0.55; 0.30; 0.152
Phosphoric acid 0.67; 0.54; 1.400
Sulfuric acid 1.23; 1.64; 0.522
Chloride 0.19; 0.14; 0.035
Potash 0.95; 0.90; 0.772
Lime 1.27; 1.53; 0.440
Magnesia 0.33; 0.38; 0.516
Insolubles 0.20; 0.11; 0.030 Soda, etc. 0.27 0.32; 0.793
Total: 5.66 5.86; 4.660
Professor Zulkowski provided the following
composition for the soybean hay (stems, leaves and pods):
(Footnote 11: Die Sojabohne, by Professor F.
Haberlandt, 1878, page 31).
Hay Air-dried; 100% dry
Moisture 12.44; Protein 9.43; 10.77
Fat 2.51; 2.86
Non-nitrogenous matter 36.03; 41.16
Cellulose 29.45; 33.63
Crude ash 10.14; 11.58
Total 100.00; 100.00
The hay provided 3.80% pure ash (after foreign silica
matter was removed).
Out of 100 parts ash, there was:
Potash 15.41
Soda 2.18
Lime 44.77
Magnesia 15.42
Aluminum oxide and iron oxide 0.75
Phosphoric acid 9.32
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Sulfuric acid 6.37
Chlorine 0.16
Sand 5.41
Various 0.21
Total 100.00
Therefore, the composition of 100 grams of soybean
seed ash is calculated based on:
Ladureau; Average of our previous analyses; Zulkowski
analysis
(Footnote 12: Ibid., p. 31 (deduction taken from
carbonic acid)).
Carbonic acid 3.27; 2.10(no CO2);–Phosphoric acid 30.00; 30.91; 31.54; 36.89
Sulfuric acid 11.12; 2.96; 3.02; 2.70
Chloride 0.75; 0.75; 0.76; 0.27
Potash 16.55; 45.10; 46.07; 44.56
Lime 9.44; 6.66; 6.81; 5.32
Magnesia 11.08; 7.71; 7.87; 8.92
Soda (Soude) 17.00; 1.13; 1.16; 0.98
Insoluble, etc. 0.96; 2.85; 2.96; 0.42
Total 100.17; 100.17; 100.19; 100.0
To deduct: oxygen for chloride 0.17; 0.17; 0.19; 0.06
Total 100.00 100.00 100.00 100.00
The following conclusions can be drawn from all of
these analyses:
(1) There is no general consensus on the amount of fat
contained in soybeans of different varieties, since the number
varies from 12.98 to 20.53. However, we have identified
more differences between the analyses of various chemists
for a single variety than between the results obtained by the
same chemist for different varieties.
This is probably due to the methods used. For L’Hôte
and Champion’s number of 12.98, we believe that the
analyses were conducted after several years of harvests,
which may have led the fats to oxidize, and caused them to
become less soluble in ordinary solvents.
The other results, however, are roughly equivalent,
taking the proportion of water into account, and we can
conclude that the soybean contains 17% to 19% oil.
When subjected to a cold of -10ºC, this oil thickens, but
no bodies of solidified fat appear at this temperature.
Soybean analysis procedures
(1) The process we used to quantify fats is among the
simplest and most exact:
We used the Schlosing device. The device is composed
of a bulb connected to a glass tube, which bends over itself
four times horizontally before going back down into a type
of funnel which connects back to the bulb via a siphon tube.
5 grams of material is weighed in a filter and placed into
the funnel. In the bulb, 100 to 150 cc [cubic centimeters]
of ether is added and the device is positioned with the bulb
sitting in a water bath and the horizontally curved portion of
the tube inside a small tinplate case with cold water running
through it. When the water bath’s temperature is raised to

between 40ºC and 50ºC, the ether volatilizes and condenses
in the portion of the tube submerged in cold water, and runs
back into the substances in the filter. The ether dissolves
the fats in the substance and returns to the ball to start the
same circuit over again. After two to three hours, all of the
analyzed substance’s oils have been carried to the bulb. The
final step is to evaporate the ether, dry out the residue at
105ºC, remove any moisture and weigh it. Sometimes, it is
even wise to apply vacuum action.
(2) Nitrogen. The process used to determine the amount
of nitrogen in these plants is known throughout the world,
and we have nothing to add on this topic.
However, we should say a few words about the method
used to quantify the coagulable nitrogen.
The amount of coagulable nitrogen is of some interest.
Until recently, it was believed that all plant nitrogen was
entirely in the state of albuminoid organic substances.
But a few years ago, through detailed analysis of the
state of nitrogen, this was proven incorrect, and we know
that nitrogen can be in the following states:
(1) Albuminoid substances
(2) Alkaloids
(3) Nitrates
(4) Ammonia
These facts show that the determination of total
nitrogen, as obtained generally using soda lime and including
all forms of nitrogen (nitrics, organics, etc., particularly
when there are few nitrates and a large excess of organic
materials), does not provide a serious foundation upon which
to compare the nutritive value of beets with hay, for example
(Continued). Address: 1. Officier d’Acadèmie, chimiste
de la Cie de Fives-Lille; 2. Chimiste, Ingènieur des Arts et
Manufactures. Both: France.
2836. Pellet, H.; Schou, E. 1882. La composition du Soya
Hispida [The composition of the soybean (Continued–
Document part III)]. Paris: Imprimerie de l’École centrale.
20 p. [17 ref. Fre]
• Summary: (Continued): These facts show that the
determination of total nitrogen, as obtained generally using
soda lime and including all forms of nitrogen (nitrics,
organics, etc., particularly when there are few nitrates and a
large excess of organic materials), does not provide a serious
foundation upon which to compare the nutritive value of
beets with hay, for example.
Albuminoid nitrogen is determined as follows: 5 grams
of dried materials are treated with 100 cc of boiling distilled
water and one-quarter cc of acetic acid.
It is heated to a boil and boiled for approximately 10
minutes.
In this operation, the heat coagulates the actual
albuminoids and the acetic acid coagulates the soluble
albuminoids. 100 cc of boiling distilled water is added
and it is left to settle. Next, it is decanted and filtered on
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two tared filters. Then, 100 cc of boiling distilled water is
added six times. It its left to settle, and when the operation
is complete, it is all poured into the filter. This treatment
dissolved the nitrates, ammonia salts, asparagine, betaine,
tyrosine, leucine, all soluble substances. By separating out
the nitrogen contained in beets, Mr. E. Schultze and Mr. A.
Urich provided the following tables:
For 100 grams of normal material Corresponding to
nitrogen 1; Corresponding to nitrogen 2
Albuminoids: soluble 0.2306 0.0369; 0.1413 0.0226
Albuminoids: insoluble 0.0950 0.0152; 0.1023; 0.0164
Glutamine, asparagine, etc. 0.4066 0.0780; 0.4425
0.0847
Betaine 0.1359 0.0161; 0.0226 0.0027
Nitric acid 0.3363 0.0872; 0.2488 0.0644
Ammonia 0.0080 0.0066; 0.0085 0.0071
Totals 0.2400; 0.1979
Out of 100 parts nitrogen, this gives us:
1; 2
Albuminoid nitrogen: soluble 15.3; 11.4
Albuminoid nitrogen: insoluble 6.4; 8.2
Glutamine, asparagine 32.5; 42.8
Betaine 6.7; 1.4
Nitric acid 36.4; 32.6
Ammonia 2.7; 3.6
Totals 100.0; 100.0
For beet pulp, one of us obtained the following:
Out of 100 parts total nitrogen in pulp, there was:
Pressed pulp; Diffused pulp
Ammoniacal nitrogen 5.7; 1.4
Nitric nitrogen 1.8; traces
Alkaloidal nitrogen 44.5; 18.6
Coagulable nitrogen 48.0; 80.0
Totals 100.0; 100.0
% nitrogen in dry material 1.052; 1.217
Using the method described above, we found the
following in soybeans:
From China; From Hungary; From Etampes
Coagulable nitrogen 5.68; 4.440; 5.08
Ammoniacal nitrogen 0.23 (Footnote 13: Average of the
two others.); 0.225; 0.25
Soluble nitrogen Traces; 0.055; 0.11
Total nitrogen 5.91; 4.720; 5.44
(3) Determining cellulose was not difficult, and we will
not spend time discussing it.
(4) On the other hand, something that had not been
sufficiently studied previously in soybeans is the nature of
the non-nitrogenous organic substances.
For example, Mr. Ladureau indicates up to 22.93%
starch in the dry material, while we only found 3.10%. Mr.
Levallois found 19% starch, dextrin and sugar, and Mr.
Müntz found 6.4% sugar.
Finally, in most of the other analyses, neither sugar
nor starch are grouped with these non-nitrogenous organic

substances.
We wanted to re-examine this question, and here is what
we found:
First, (1) In soybeans, there is no substance with the
characteristics of starch, wheat or potato starch, at least in
appreciable amounts. When treated with water in various
conditions, iodine does not cause this vegetable to release
any blue substance.
(2) There are not significant amounts of organic
substances that directly reduce the copper solution.
(3) There is crystallizable sugar, or a very similar
analogous material.
(4) Finally, there is a material that can be transformed
into glucose using sulfuric acid. We will not spend time
discussing the nature of these substances, which are currently
being studied by Mr. Levallois according to a letter he sent to
the Academy of Sciences.
(Footnote 14: May 25, 1880 (See the end of this note
the summary of Mr. Levallois’s new work on sugars in
soybeans.)) We will simply briefly discuss the method used
to measure crystallizable sugar and the material that can be
transformed into glucose following the action of sulfuric
acid.
To measure crystallizable sugar, we used acetic acid,
which can convert crystallizable sugar into glucose without
breaking down the other convertible materials (a method one
of us described in the Annales agronomiques, in April 1881,
page 25, and also used by Mr. Müntz for almost 3 years
now).
We added 10 grams of soybean flour (Soya en farine) to
100 cc water and 20 cc acetic acid, and placed it in the water
bath for one and a half hours. Then, we filled the volume to
200 cc while clarifying using basic lead acetate. We returned
20 cc of the filtered solution into 100 cc, while adding the
amount necessary to precipitate the excess lead, and we
found 7.48% for the crystallizable sugar (after noting that the
normal material only contained traces of substances reducing
Fehling’s solution). Using the same method, replacing the 20
cc acetic acid with 5 cc sulfuric acid monohydrate, we found
a total of materials reducing Fehling’s solution of 19.23%
crystallizable sugar.
(Footnote 15: Once and for all, we will say that we
always calculate the reducing substances before and after the
acid reaction, in crystallizable sugar. This makes calculation
easier. Once the differences have been obtained, we
transform them into glucose, starch, etc., as the case may be.)
Then, we wanted to see if a portion of these substances
in addition to the crystallizable sugar could be dissolved in
water.
To do this, we first added 10 grams of material to 100
cc of water in a water bath for one and a half hours. Then,
we filled the volume to 200 cc and filtered it. From the latter
solution, we took 50 cc, which we treated with 10 cc of
acetic acid for one and a half hours in the water bath. We
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brought the volume back up to 200 cc and we found:
Crystallizable sugar: 7.63
The same experiment, conducted by replacing the 10
cc acetic acid with 25 cc sulfuric acid, provided a total of
substances corresponding to 11.63 crystallizable sugar.
In another test, we boiled 10 grams of soybeans with
a liter of water for approximately 3/4 hour. After cooling,
bringing the volume to 100 cc and filtering, we took 500 cc
of the solution, which we evaporated to around 200 cc, and
then treated with 10 cc of sulfuric acid in the water bath for
one and a half hours. Having made another 200 cc volume,
we used Fehling’s solution to determine:
Sugar expressed in crystallizable sugar: 11.40%
(Continued).
See Faivre (1882) for a good summary. The analyses
were conducted by Mr. Müntz for the Ministry of Agriculture
in France. Address: 1. Officier d’Acadèmie, chimiste de
la Cie de Fives-Lille; 2. Chimiste, Ingènieur des Arts et
Manufactures. Both: France.
2837. Pellet, H.; Schou, E. 1882. La composition du Soya
Hispida [The composition of the soybean (Continued–
Document part IV)]. Paris: Imprimerie de l’École centrale.
20 p. [17 ref. Fre]
• Summary: (Continued): It is worth noting that all of these
tests were conducted on normal materials containing 10.67%
water.
These experiments demonstrate that the portion of
crystallizable sugar left after only the action of the acetic
acid is soluble in water, and that a portion (11.63-7.63), 4%,
of the other acid-transformable materials is also soluble in
hot water, while the other portion (19.23-11.61), 7.60%, is
not soluble in hot water.
These tests also clearly show that in our first analyses,
the numbers for starch, dextrin and sweet substances were
totally incorrect.
Furthermore, we must add that our only aim was to
study the general composition of ash first, and then the
immediate composition of the primary elements such as
nitrogen (its state) and fat.
From all of the previous analyses, we have concluded
with the following tables:
(Footnote 16: By only taking results from all analyses
that are roughly similar.)
Average composition of the soybean: Dried
Water (presumed 10%) 10.00 Protein 33.47 37.19
Fats 17.48 19.42
Crystallizable sugar or analogous matter (Levallois)
(Müntz’s and our analyses) 7.37 8.19
Matter convertible to glucose, soluble in water
(expressed in sugar) 4.20 4.66
Matter convertible to glucose, not soluble in water
(expressed in sugar) 7.73 8.59

Cellulose 4.78 5.31
Ash (including carbonic acid) 4.80 5.33
Non-nitrogenous organic matter 10.17 11.31
Average composition of ash:
Average of three Pellet analyses; Average of two other
analyses; Ladureau analysis; Zulkowski analysis; General
average
(Footnote 17: Carried out by Mr. L. Souffrice, in our
laboratory, on soybeans obligingly provided by Mr. O. Lecq,
from Templeuve.)
(Footnote 18: We are only using these two numbers,
since the others, particularly for sulfuric acid, are much too
different from the average.)
Phosphoric acid 31.54; 31.50; 31.02; 36.89; 32.74
Sulfuric acid 3.02; 3.73–2.70; 3.15
Chlorine 0.80; 1.57; 0.77; 0.27; 0.85
Potash 46.07; 38.94; -; 44.56; 42.20
Lime 6.81; 6.81; -; 5.32 6.31
Magnesia 7.87; 9.04; -; 8.92 8.61
Insolubles, soda, etc. 4.08; 8.77; 1.40; 5.34
Total 100.19; 100.36; 100.06; 100.20
Oxygen for chlorine 0.19; 0.36; -; 0.06; 0.20
Totals 100.00; 100.00; 100.00; -; 100.00
Using the previous two tables, we can conclude with
the following table, representing the average of the general
composition of the soybean:
Presumed dried to 10% water; Dried
Water 10.00; Protein 33.47; 37.19
Fat 17.48; 19.42
Crystallizable sugar (or analogous substance) 7.37; 8.19
Matter convertible to glucose by sulfuric acid, soluble in
water 4.20; 4.66
To carry over 72.52 99.46 [sic, 69.46]
(Crystallizable sugar, Footnote 19: Average of several
tests, repeated in the conditions described above. We say
“crystallizable sugar” because this material is attacked by
the acetic acid, because the liquid from the water treatment
of the soybeans deviates to the right, and after the acetic
acid acts on it, the deviation is reduced by a proportion
approximately equal to that which the same amount of
crystallizable sugar would produce, as much as we can be
sure of with such diluted liquids. We will not pursue this
study further, rightly restricted by Mr. Levallois (See below
for a summary of his tests)).
(Matter convertible to glucose by sulfuric acid, soluble
in water, Footnote 20: Expressed in sugar.)
Continued soybean analysis:
Presumed dried to 10% water; Dried
Carried over 72.52; 69.46
Matter convertible to glucose by sulfuric acid, not
soluble in water 7.73; 8.59
Non-nitrogenous organic matter 10.33; 11.48
Cellulose 4.78 5.31
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Phosphoric acid 1.50 1.68
Sulfuric acid 0.14; 0.15
Chlorine 0.04 0.04
Potash 1.99; 2.21
Lime 0.29 0.32
Magnesia 0.39; 0.43
Insolubles, soda, iron, etc. 0.29; 0.33
Totals: 100.00; 100.00
Coagulable nitrogen 5.05; 5.61
Ammoniacal nitrogen 0.23; 0.25
Nitrogen in another form 0.07; 0.09
Total nitrogen 5.35; 5.95
A similar product must therefore be tested as a potential
horse feed, and have no doubt that it meets the objective
pursued by Mr. Faivre of Beaune. It is a concentrated food
containing not only the nitrogenous and non-nitrogenous
organic elements necessary in animal feed, but it also
contains significant amounts of phosphoric acid, potash,
magnesia and lime necessary to the mineral constitution of
flesh and bone.
Furthermore, many experiments have been set up by the
Ministry of War, the Ministry of Agriculture, the directors of
omnibus and car companies, to determine the nutritive value
of this new food and its role to play in animal nutrition, and
particularly horses.
We have also conducted a basic analysis of the following
vegetables, made available to us by Mr. Faivre, a banker in
Beaune (Saône-et-Loire).
Chinese green bean.
% normal material; % dried
Water 9.84; Fat 16.60; 18.40
Nitrogen 5.31; 5.90
Sugar 3.28; 3.64
Ash 3.94; 4.37
As we can see, this composition is very similar to the
analyses carried out on different soybean varieties.
Chinese millet.
Water 15.58; Fat 1.30; 1.53
Nitrogen 3.48; 4.12
Sugar 0.52; 0.61
Ash 3.52; 4.16
Note from Mr. A. Levallois (Footnote 21: Compte rendu
de l’Academie, August 1, 1881)
I reported a large quantity of sweet material in the
soybean seed (Compte rendu de l’Academie, vol. XC, p.
1293).
This substance, which I have been unable to obtain in
a crystallized state, has a slightly sweet taste: precipitated
from its alcohol solution by ether, and then dried out at
100ºC in a vacuum, it produces a spongy, very deliquescent
mass. It does not reduce the cupro-potassium solution, but
when heated in very dilute mineral acids, it converts in a

few seconds into reducing glucose; the acetic acid acts much
more slowly. It has a dextro-rotatory power of approximately
115º: by inversion, this rotatory power weakens significantly
without changing sign, and approaches 35º.
This sweet material ferments very quickly and entirely
in the presence of beer yeast; this inverting ferment of the
yeast transforms in into glucose. This action is therefore
analogous to the action produced with cane sugar. Heated
with nitric acid, it gives mucic acid and oxalic acid.
This substance seems to be a distinct sweet material:
some of its properties are analogous to those of cane sugar,
but it is different due to its production of mucic acid, which
makes it more similar to melitose.
I will continue to study this substance and its
derivatives.
See Faivre (1882) for a good summary. The analyses
were conducted by Mr. Müntz for the Ministry of Agriculture
in France.
Translated by Elise Kruidenier, Seattle, Washington.
For William Shurtleff of Soyinfo Center, Lafayette,
California.
With deepest thanks to Hervé Berbille of France for
sending this rare document which exists in only one library
worldwide. Address: 1. Officier d’Acadèmie, chimiste de
la Cie de Fives-Lille; 2. Chimiste, Ingènieur des Arts et
Manufactures. Both: France.
2838. Renouard, Alfred. 1882. Sur l’acclimatation du “Soja
hispida” [On the acclimatization of the soybean]. Annales
Agronomiques 8:377-80. [11 ref. Fre]
• Summary: This article is fairly similar to, though more
detailed than, that written by the author and published in
April 1881 in the Association Francaise pour l’Avancement
des Sciences, Comptes Rendu (10:945-51).
After discussing the early work with soybeans in Europe
by Haberlandt in Vienna (Austria) and Blavet in Etampes
(France), he notes that the variety cultivated in Etampes was
named Soja de Étampes by the house of Vilmorin, to which
we owe the propagation of so many good species of seeds;
but none of the specific trials generated by these diverse
shipments clearly demonstrated that large-scale cultivation of
soybeans had any chance of success in our regions.
There was nothing to retract from what had been said:
the agricultural value of this soybean (pois oléagineux)
[is] among the richest in protein, and [is] capable of being
easily and advantageously distributed, if not as food for
humans, by reason of its quite special and not very agreeable
taste, at least as a forage plant for livestock. The Tramway
Company of Roubaix sent for some last year from Hungary
in large quantities for the feed of its horses and had only to
congratulate itself on this innovation.
Also, when near the end of 1879 Mr. Julius Robert, great
farmer of French origin and maker of sugar in Seelowitz
(Moravia, Moravie [a region in today’s Czech republic]),
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proposed to the Society of Farmers of the Department of
Nord (Société des Agriculteurs du Nord). in Lille and to
the Agricultural Board (Comité) of the city, to send several
hectoliters of soybeans to Nord to do some serious trials
of acclimatization with them, several members of these
societies, who knew the high agricultural value of this bean,
eagerly accepted. These are the results of large-scale cultural
trials conducted by various members of the societies, and by
some other farmers of this department, on parcels ranging
from 35 to 50 ares [1 are = 100 square meters], which we are
going to make known.
In 1880 only nine farmers accepted soybeans. The
seeds were planted during the first days of April. The plants
broke ground after nine or ten days, remaining puny while
the weather was wet and rainy, but at the first heat they
developed very rapidly. Flowering took place only at the
beginning of June. The flowers passed very quickly; they
did not bloom together but succeeded each other every three
or four days. The soybeans were harvested from Oct. 1-15
according the village. There were from 40-150 pods per
plant, and 3-4 beans per pod. These beans were mature, and
one could consider this result as relatively fruitful. Only two
farms did not succeed, but one had planted the seeds too
close together, forgetting that for a plant like the soybean,
which develops much in width, the seeds should be placed
50 cm apart. The other had sown its seeds in a cold and
clayish soil, and it is common knowledge that all seeds with
pods spoil there [in such soil].
The next year, 32 farmers, encouraged by these first
trials, planted soybeans. One of our friends, Mr. de Swarte,
treasurer-general of Jura, wanted to engage several farmers
from his area around Lons-le-Saulnier to do the same. He
later published the results of their tests that agreed with
ours. In 1881 the soybeans were planted over a wide range
of time: from April 15 to June 20. Germination required on
average 170 hours, flowering 38-40 days. But instead of
having, as in 1880, a hot late autumn, we had a rainy one,
as happens only too often in Nord. The soybeans which
were harvested very late did not ripen. (Footnote: A serious
test of soybean agriculture was tried at Grignon in 1881.
The plant developed very well, and one could have hoped
for a good harvest when it was destroyed by an early frost
at the beginning of October. The plant had been judged too
delicate to renew the test.) One could observe, however, that
the terrain lent itself perfectly to its agriculture. On some
plants up to 182 pods were counted, while in the surveys
conducted in 1879 in Hungary upon the order of the minister
of agriculture of that country, only 119 were reported as
a maximum, but these pods [harvested in Nord] remained
green [and thus did not mature]. In a few villages, a frost
that arrived in the first days of October forced immediate
harvest. In others, they were able to wait until Oct. 31 but
without result. Some farmers used green soybeans as soon
as harvested and observed that the cows devoured them

greedily. Most ensiled them in pulp form for winter. But
these, in a very large number, perceived rapidly that they
obtained much less advantageous results than with corn
forage (maïs-fourrage), usually ensiled in the same way,
easily cultivated in our regions. Although much less rich in
protein than soybeans (4-5% against 2.5-2.9%), corn yields a
harvest otherwise quite considerable in weight.
This year, five farmers wanted to begin tests again, but
as we go to press, the plant is green, the pods hardly formed,
and it is certain that the soybean cannot produce seed
suitably. In addition, there will soon be early frosts to fear
that always necessitate an immediate uprooting.
We have intended to publish these results in order
to inform farmers of the possibility or better the ease of
acclimatization of these agricultural plants of exotic origin,
that, like the soybean, are recommended from all points of
view, but whose success is less than certain and that, in the
green state, cannot take the place of other well acclimatized
crops.
It is possible that soybean cultivation may succeed in
the warmer regions of the southern parts of France; in all
cases, the trials for the northern parts of France have been
made: according to our opinion, this crop could not be, in
these northern regions, either remunerative or profitable.
Address: [The Younger (fils), Civil engineer, manufacturer at
Lille, secretary general of the Industrial Society of Nord {a
department in northern France}.
2839. Sessional Papers–Legislature of the Province of
Ontario. 1882. 10. Sundry small experiments. Vol. XIV, Part
II, p. 639. Third Session of the Fourth Legislature of the
Province of Ontario, Session 1882.
• Summary: Page 639: “The Soja beans obtained from Mr.
Bruce, of Hamilton, have done well, half crops producing
fifteen bushels per acre. A low-branched bush one foot
high,...”
Note: This information is from W. Brown 1882.
2840. Smith, John. 1882. A dictionary of popular names of
the plants which furnish the natural and acquired wants of
man, in all matters of domestic and general economy. Their
history, products, & uses. London: Macmillan and Co. ix +
457 p. See p. 386. 23 cm.
• Summary: “Soy (Glycine Soja, better known as Soja
hispida), a small, erect, trifoliate, hairy plant of the Bean
family (Leguminosæ), native of India and China. It is
cultivated for its seeds, which are made into the sauce called
Soy in India, and the residue or cake is extensively used for
manure in China.” Note: The residue from making soybean
oil is widely used for manure in China, but the residue from
making soy sauce is usually too salty for that use.
Also discusses (alphabetically): Agar-agar (see Ceylon
moss), almond tree, Ceylon moss (seaweed), Cyperus
(incl. C. esculentus. “The taste of the roots when roasted is
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compared to potatoes. It is by some used as a substitute for
coffee”), dulse (Rhodomenia palmata, seaweed), earth pea or
ground nut (Arachis hypogæa; an allied plant is Voandzeia
subterranea), flax (incl. linseed oil), Fucus (genus of seaweeds), gingilie oil (from Sesamum indicum), Goa bean
(the seeds of Psophocarpus tetragonolobus are so called
in India), hemp (Cannabis sativa, the seeds are used for
feeding caged birds), Job’s tears (Coix lachryma), kelp (see
Fucus), linseed oil (see flax), lupin (Lupinus albus, also
yellow lupin and blue lupin), medick or lucerne (Medicago
sativa) [alfalfa], quinoa (Chenopodium quinoa or C.
anthelminticum), seaweeds (plants of the order Algæ), and
sesamum (the seeds of Sesamum indicum).
The author, John Smith, lived 1798-1888. Address:
A.L.S.
2841. Spon, Edward N.; Spon, Francis N. 1882. Spons’
encyclopaedia of the industrial arts, manufactures, and
commercial products. Vol. 4: Bean-oil. London and New
York: E. & F.N. Spon. p. 1153-1536. See p. 1378. Edited by
Charles G. Warnford Lock.
• Summary: The section titled “Oils and fatty substances”
begins (p. 1360) by noting that in everyday language the
word “oil” is often “made to embrace three distinct classes of
bodies:–(a) ‘fixed’ or ‘fatty’ oils, (b) ‘volatile’ and ‘essential’
oils, and (c) ‘petroleum’ and other ‘mineral’ oils... The term
‘fat’ is applied to these oils when they are in a solid state;
thus the same product may be an ‘oil’ in one climate, and a
‘fat’ in another.”
In the section on “Vegetable oils and fats [A. Fatty
or fixed]” we read (p. 1377-78): “Bean oil.–The seeds of
the Chinese oil-bean, the sooja or miso of the Japanese
(Glycine Soja [Soja hispida]) afford 17-18 per cent. of a
fatty oil. The plant is shrubby, attaining a height of 3-4 ft.,
and resembling the common dwarf kidney or French bean.
The seeds are somewhat smaller than French beans, and
vary in colour, from white to yellow and green. The plant
is chiefly cultivated in the north of China, especially in the
province of Shantung. The Chinese usually obtain 17 per
cent. of oil from the seeds by simple pressure. The oil bears
a general analogy to the ordinary edible oils of commerce,
possessing an agreeable flavour and odour. It is useful for
burning; exposed to a low temperature it becomes pasty, and
oxidizes rapidly on exposure to the air. As a drying oil, it
might replace linseed for some purposes. As an illuminator,
it is being rapidly replaced by American petroleum, but is
still extensively used for food. The oil, the cake left after
expression of the oil, and the beans themselves, are important
articles of Chinese commerce.
Note 1. This is the earliest English-language document
seen (Nov. 2014) that uses the term “Chinese oil-bean” (or
“Chinese oil bean”) to refer to the soy bean.
“The exports from Chefoo in 1878 were 2468½ piculs
(of 133.3 lb each) of bean-oil, 994,188 of bean-cake, and

160,549 1/3 of beans; in 1870, the exports of the oil from
this port were 44,530 piculs; in 1877 only 327 piculs; and in
1879, 1491 piculs. The exports of bean-oil from Newchwang
were 4947 piculs in 1877, 3287¼ in 1878, and 11,630 in
1879; of beans, in the same years, 1,439,062, 2,156,064, and
1,835,444 piculs respectively; and of bean-cake, 792,166,
1,924,968, and 1,800,523 piculs. Chinkiang exported 69,090
piculs of beans in 1877, and 43,784 in 1879. Hankow
imported 21,077 3/4 piculs of native bean-oil, value 15,624l.
[British pounds sterling], in 1879. Kiukiang, in 1879,
imported 17,675 piculs. Shanghai, in 1879, imported 282¼
piculs from native ports, and exported 33,940 piculs (besides
372 re-exports) to native ports. Wuhu imports quantities
of the oil from Hohan, via Hankow, also from Hochow,
Luchowfu, and some other places north of the [Yangtze]
river; the figures were, 659½ piculs in 1877, 13,574¼ in
1878, and 5284 in 1879. The cake is used for human and
cattle food, and as manure. (See also Spices–Soy.) The
plant is cultivated for its beans in many parts of India and
the Archipelago; and has been successfully introduced into
Austro-Hungary and N. Germany.”
Note 2. This is the earliest document seen (Oct. 2016)
containing industry or market statistics on soybean crushing,
including production and trade of soybean oil, meal or cake.
Note 3. This is the earliest document seen (Oct. 2016)
containing industry or market statistics on production or
trade of soybeans.
Vol. 4 also discusses: Under narcotics–Hemp (bhang,
charas, ganja, hashish; p. 1305-07). Under “Oils and
fatty substances: Vegetable oils and fats”–Almond oil (p.
1377). Hempseed oil (p. 1391). Linseed oil (p. 1393-94).
Miscellaneous and unenumerated oils–Cyperus esculentus
(p. 1413-14). Under animal oils and fats–Butterine, bosch,
oleomargarine, or artificial butter (p. 1362-63, 1464-66).
Bibliography of oils (p. 1483-84).
Note 4. This is the earliest English-language document
seen (Aug. 2013) that contains the term “Hempseed oil”
(regardless of capitalization) written just like this. Address:
England.
2842. Spon, Edward N.; Spon, Francis N. 1882. Spons’
encyclopaedia of the industrial arts, manufactures, and
commercial products. Vol. 5: Soy. London and New York: E.
& F.N. Spon. p. 1537-2142. See p. 1814. Edited by Charles
G. Warnford Lock.
• Summary: In the section titled “Spices and condiments”
we read: “Soy.–This useful condiment [soy sauce], said
to form the basis of almost all the popular sauces [such
as Worcestershire sauce] made in Europe, is prepared by
the Chinese and Japanese from the fruit of Glycine Soja
[Soja hispida], which holds an important place among
the oil-yielding plants, and has been described under the
article on Vegetable Fatty Oils (p. 1378). The condiment
is prepared by boiling the beans with an equal quantity of
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roughly-ground barley or wheat, and leaving it covered for
24 hours to ferment; salt is then added in quantity equal to
the other ingredients, water is poured over, and the whole is
stirred at least once daily for two months, when the liquid is
poured and squeezed off, filtered, and preserved in wooden
vessels, becoming brighter and clearer by long keeping. Its
approximate value in the London market is 2s. 3d. to 3s. a
gallon for Chinese, and 2s. 4d. to 2s. 5d. for Japanese. [Note:
The Chinese sauce is more expensive]. It is not specified in
the trade returns, but doubtless forms the chief item in the
unenumerated spices imported from China.”
Note 1. This is the earliest English-language document
seen (Sept. 2003) that contains the term “fatty oils”–which
refers to edible oils that are liquid at room temperature (see
also p. 1360).
Note 2. This is the earliest English-language document
seen (Sept. 2016) that contains the terms “oil-yielding” or
“oil-yielding plants” in connection with the soybean.
Also discusses: Varnish–Hempseed oil (p. 2024).
Address: England.
2843. Wells Fargo and Co. 1882. Directory of Chinese
business houses: San Francisco, Oakland, Sacramento, San
Jose, Stockton, Marysville, Los Angeles, Portland, Virginia
City (Nevada), Victoria (B.C.), Denver (Col.). San Francisco,
California: Britton & Ray. 146 p. [Eng; Chi]
• Summary: On page 45 is a listing written in English
and Chinese, for “Sam Sing, Bean Cake, 615 Dupont st.
basement, San Francisco.” On page 69 is a listing for Wo
Sing, Bean Cake, 708½ Dupont st., San Francisco. The
Chinese characters indicate that both companies made both
fermented tofu and regular (non-fermented) tofu.
The following table of contents gives a rough idea of
the relative size of Chinese populations in various western
American cities in 1882, assuming that the population
is approximately proportional to the number of pages of
business listings. San Francisco, p. 1-76. Oakland, p. 77-84.
Sacramento, p. 85-96. San Jose, p. 99-106. Stockton, p. 10713. Marysville, p. 114-18. Los Angeles, 119-23. Portland
(Oregon), p. 124-31. Virginia City (Nevada), p. 132. Victoria
(B.C., Canada), p. 133-38. Denver (Colorado), p. 139-46.
Address: San Francisco.
2844. Williams, Samuel Wells. 1882. The Middle Kingdom:
A survey of the geography, government, literature, social life,
arts, and history of the Chinese empire and its inhabitants.
Revised ed. 2 vols. New York, NY: C. Scribner’s Sons. 2
vols. Illust. 24 cm.
• Summary: In volume 1, in Chapter 6 titled “Natural
History of China,” the section on legumes (p. 365) states:
“The leguminosæ hold an important place in Chinese botany,
affording many esculent vegetables and valuable products.
Peas and beans are probably eaten more in China than any
other country, and soy is prepared chiefly from the Soja or

Dolichos. One of the modes of making this condiment is
to skin the beans and grind them to flour, which is mixed
with water and powdered gypsum, or turmeric. It is eaten
as a jelly or curd, or in cakes, and a meal is seldom spread
without it in some form.”
In Chap. 13 titled “Architecture, dress, and diet of the
Chinese,” the section on “Vegetables eaten by the Chinese”
(p. 773) states: “The Chinese have a long list of culinary
vegetables, and much of their agriculture consists in rearing
them. Leguminous and cruciferous plants occupy the largest
part of the kitchen garden; more than twenty sorts of peas
and beans are cultivated, some for camels and horses, but
mostly for men. Soy is made by boiling the beans and mixing
water, salt, and wheat, and producing fermentation by yeast;
its quality is inferior to the foreign. Another more common
condiment, called bean curd or bean jam, is prepared by
boiling and grinding black beans and mixing the flour with
water, gypsum, and turmeric.”
In volume 2, Chapter 20 titled “Commerce of the
Chinese,” states (p. 396): “Soy is a name derived from the
Japanese sho-ya; it is made by boiling the beans of the
Dolichos soja, adding an equal quantity of wheat or barley,
and leaving the mass to ferment; a layer of salt and three
times as much water as beans are afterward put in, and the
whole compound stirred daily for two months, when the
liquid is pressed and strained. Another method of making the
condiment has already been mentioned in Volume I., p. 365.”
Samuel Wells Williams lived 1812-1884. Address: Prof.
of the Chinese Language and Literature at Yale College,
Author of Tonic and Syllabic Dictionaries of the Chinese
Dictionary.
2845. Agricultural and Horticultural Society of India,
Proceedings and Report (Calcutta). 1883. Japan pea. Jan. 5.
p. xxvii, xxxi-xxxii. New Series. [1 ref]
• Summary: This paper appears in the “Proceedings of
the Society,” for “Thursday, the 5th January, 1883 [For
December 1882]. W.H. Cogswell, Esq., President, in the
Chair.” A.H. Blechynden is secretary. “Read a note from
the Superintendent of the Botanic Garden, Saharunpore,
forwarding a small paper of the Japan Pea (Soja hispida,)
and promising a larger quantity on receipt of a supply shortly
expected from Japan.
“The Secretary stated that this pea had been brought to
the notice of the Society some 38 years ago, as the following
extract from its proceedings for August 1844 [p. 170]
will show. A correspondent from China (Captain Bigge,)
presenting an assortment of seeds from China, makes the
following remarks in regard to one kind, which is doubtless
the Soja hispida: There follows the complete text of the following
document: Agricultural and Horticultural Society of India,
Proceedings and Report (Calcutta). 1844 “Presentations to
the gardens and museums.” 3(Part 2):170. Meeting of Aug.
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14.

documents). Address: [Fresno, California].

Note: Saharunpore, now spelled Saharunpur, is in
today’s northwest Uttar Pradesh, India.
2846. Thuemen, Felix von. 1883. Land- und
Forstwirthschaftliche Zeitung: Japans Landwirthschaft
[Journal of Agriculture and Forestry: The agriculture of
Japan]. Wiener Allgemeine Zeitung No. 1030. p. 4, cols. 1-2.
Jan. 11. Mid-day edition. [Ger]
• Summary: Japans landwirthschaftliche und allgemein
wirtschaftliche Verhältnisse [The Agricultural and General
Economic Conditions of Japan] by Dr. Georg Liebscher,
which was very recently published by Gustav Fischer
in Jena, can without question be called the best and
most significant work that exists thus far about Japanese
agriculture. For nearly a year, the author–who by profession
is a farmer and agricultural chemist–was employed by the
Geological Land Survey (Geologische Landesaufnahme) in
Japan, which offered him such an opportunity as had rarely
been offered to anyone before him to get to know most parts
of the Island Empire through personal inspection, to study
the manner of cultivation, and to collect precise information
about all products of the soil as well as about yields, trade,
and transport.
Of that forty-two percent of farmland which is not
devoted to the cultivation of rice, the greatest portions
are planted with winter wheat, winter barley, soy beans
(Sojabohnen), common beans and broad beans, peas, and
several varieties of millet.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2847. Sanders, W.A. 1883. Soja bean (Letter to the editor).
Fresno Republican Weekly (Fresno, California). Jan. 13. p. 4.
• Summary: “Ed. Republican:–I have the soja bean: I’ve
raised it and sold seed where purchasers desired it for the
past two years. It is not well adapted to our climate, as it
succeeds best in Japan where there is a summer rainfall
of about 30 inches. But we needn’t mourn that it does not
succeed here! Were you to eat a meal of it you would wish to
chew dog-fennel or jimson weed to take the taste out of your
mouth.
“W.A. Sanders
“Sanders, Jan. 10, 1882.”
Reply: “The soja bean may not be very palatable eaten
as common beans, but it may still prove valuable for the
manufacture of the ‘soja’ [soy sauce] of commerce, large
quantities of which are yearly sold in Europe, and which
forms a not inconsiderable part of the exports of Japan.”
Note 1. Mr. Sanders must have harvested his 2nd crop
of soja beans in about Sept. 1882 and planted his first crop in
about May or June 1881.
Note 2. This document contains the earliest date seen for
the cultivation of soybeans in California (1881; one of two

2848. Wiener Landwirthschaftliche Zeitung (Vienna). 1883.
Tagesneuigkeiten: Bohnenkaese [News of the day: Bean
cheese]. 33(4):28-29. Jan. 13. [Ger]
• Summary: From the Daily News, we gather that the last
Indochinese steamer brought a type of beans to Marseilles
which have been used for a long time by the Chinese and the
Japanese as a food. The aforementioned beans are not only
consumed as cooked like a vegetable as with other beans, but
cheese is also prepared from them. The composition of these
beans is supposedly such that when considered as a food,
they are very close to the foods from the animal kingdom.
They contain a great deal of fat and protein. There is a desire
to carry out trials on the acclimatization of these beans in
Southern France. The pods of the beans supposedly provide
a very good fodder for cattle and horses. The taste of the
cheese that is prepared from these beans is supposed to be
similar to that of Parmesan cheese.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. The flavor of fermented tofu is much closer to
that of Parmesan cheese than is the flavor of regular tofu.
2849. Washington Post. 1883. Talmage on evolution: “An
anti-Bible, anti-science, anti-commonsense doctrine.” Jan.
15. p. 1.
• Summary: In the Brooklyn Tabernacle, New York, on the
morning of Jan. 14, Rev. T. DeWitt Talmadge, preached upon
“Evolution,” using the biblical text of I Timothy, verses 6
and 20. Nowadays the air is filled with talk of evolution as
advocated by Charles Darwin and Herbert Spencer.
“A dinner is given at Delmonico’s last November in
honor of the great original discoverer of evolution. And
the guests sat around the table eating beef and turkey and
roast pig; according to the doctrine of evolution eating their
own relations, slicing their own cousins, picking the bones
of their own uncles, and thrusting the carving fork into the
bosom of their own blood relations, dashing Worcestershire
sauce and bedaubing mustard all over members of their own
family,...” Address: New York.
2850. Neuigkeits Welt-Blatt (Vienna). 1883. Neues
Nahrungsmittel [New food]. No. 19. Jan. 25. p. 5, col. 2.
[Ger]
• Summary: In Marseilles, several samples have been
received from China of a bean which has already been used
for a long time by the Chinese and Japanese as an important
food. This bean, Soja hispida [soybean], is not only used as
a usual vegetable, it is also prepared into a superb cheese
[probably fermented tofu]. Its composition more approaches
that of a meat-based food (Fleischnahrung) than that of
all other known plants. It is very rich in fat and contains
protein, and it is especially useful for Japanese vegetarians.
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The attempt will now be made to make the plant local in the
regions of France. It will not flourish in the North because
of the fickle climate and the low temperature. Aside from its
merits as a food, the straw which it also provides is a useful
fodder for livestock. As far as the cheese from these Japanese
beans are concerned, it has a delicate flavor which is very
similar to that of Parmesan cheese.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2851. Paillieux, Auguste. 1883. Culture expérimentale de
plantes chinoises [Experimental culture of Chinese plants].
Bulletin de la Societe d’Acclimatation 30:21-34. Jan. [Fre]
• Summary: On 20 Nov. 1881 E. Bretschneider (a
distinguished botanist and the physician of the Russian
legation at Peking) responded to a letter to the Society for
Acclimatization in France, and sent with it the seeds, tubers,
and fruits of 112 plants grown in Peking, and a numbered
listing of seeds, etc. This letter and listing was published in
the October 1882 issue this journal (p. 579).
Mr. A. Geoffroy Saint-Hillaire, Secretary General of the
Society, gave the seeds and tubers to Mr. Paillieux and asked
him to try to grow them in France. This is a report of the
results of his experiment. The numbers below correspond to
the numbers in Bretschneider’s list.
Soya. Nos. 73-76 (p. 26). These varieties have not
flowered or have not formed pods. They will almost certainly
prosper in the south of France.
Haricot Radié (Phaseolus radiatus; Azuki beans
[l’Azuki]) are also discussed on p. 26-28; they can be used to
make An (sweet azuki bean paste), Yo-kan (sweet azuki bean
gel made with kanten/agar), or azuki bean flour.
Kuzu (Pueraria Thunbergiana) (p. 28-31). No. 39 on
Bretschneider’s list. Address: France.
2852. Raveret-Wattel, C. 1883. Extraits des procés-verbaux
des séances de la société. Séance générale du 19 Janvier
1883 [Excerpts of verbal proceedings from meetings of the
society. General meeting of 19 Jan. 1883]. Bulletin de la
Societe d’Acclimatation 30:50-60. Jan. See p. 56-57. [Fre]
• Summary: The director of the Marseilles zoological garden
(zoo) reports the results obtained with seeds of soybeans
(Soya hispida) and rice, which were sent to him. “On about
May 11th, I received one liter of each grain. Having prepared
two plots of land (with good garden soil), about 17 square
meters, one, planted to Soya, was laid out as for peas, that
is in four rows. On about May 25th I finished planting these
seeds, which emerged on June 1, after having received their
first irrigation on May 28. Recognizing that the seeds were
planted very close together, but wanting to see the result,
I did not thin them. They came to maturity at the end of
September: height 60-70 cm, yielding about 3½ liters.” The
rice is then discussed. Address: Secretary of the meetings,
France.

2853. Sturtevant, E. Lewis. 1883. Seed improvement:
sorghum; cowpeas; soja beans. New York (Cornell)
Agricultural Experiment Station, Bulletin No. 29. Feb. 2.
Unpaginated.
• Summary: “The soja bean, which serves such a universal
food purpose in Japan and other Asiatic countries, seems
from our one year’s trial well deserving of encouragement.
Enormously prolific, abounding in foliage, apparently
hardy and sufficiently hardy to mature in our climate, it
seems well adapted for general trial, not only through
these circumstances mentioned, but also as being the most
nutritious of all known plants, and according to some
authorities, extremely relished by German stock. Trials with
this should be at first upon a small scale, and the plants
should be treated as beans, that is planted in hills and hoed
during early growth.
“These three plants, the first of which, however, can
scarcely be called a novelty, seem promising enough for
our agriculture to deserve cautious trial, and should they
be found deserving of general culture would probably add
largely to our resources toward obtaining profit from the
farm. The cane as a new product, the cow pea in a manner
taking the place of clover and also serving as a nutritious
forage, the soja bean as a forage crop, well suited chemically
for use in the silo for mixing with the less nutritious maize.”
Note: These early bulletins (First Series) appear to have
been attached (glued on?) page-by-page to blank pages in a
bound volume. Address: Director.
2854. Mineral Point Tribune (Mineral Point, Wisconsin).
1883. N.Y. Experiment Station. Feb. 22. p. 8.
• Summary: “Dr. [E. Lewis] Sturtevant’s Bulletin of Feb.
3, acknowledges the kind offer of several of the principal
seedsmen of the country to furnish supplies of their seeds for
testing their vitality...”
“Of the cow pea and the soja bean the doctor remarks:
‘The cow pea is another plant which I should like to see tried
experimentally, upon a small scale, here and there throughout
the state, in order to discover the adaptation of it as forage or
grain growing crop...”
“The Soja bean, which serves such universal food
purposes in Japan and other Asiatic countries, seems from
our one year’s trial well deserving of encouragement.
Enormously prolific, abounding in foliage, apparently
hardy and sufficiently hardy, to mature in our climate,
it seems well adapted for general trial, not only through
these circumstances mentioned, but also as being the most
nutritious of all known plants, and according to some
German authorities, extremely relished by stock. Trials with
this should be at first upon a small scale, and the plants
should be treated as beans, that is, planted in hills and hoed
during early growth.”
Note: In 1883, Dr. E. Lewis Sturtevant, A.M., M.D., was
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Director of the New York State Agricultural Station.
2855. Wiener Landwirthschaftliche Zeitung (Vienna). 1883.
Sojabohnen [Soybeans (Ad)]. 33(16):128, col. 1. Feb. 24.
[Ger]

• Summary: 1882 harvest, sold in totally fine and pure
quality at 12 Austro-Hungarian gulden (fl. 12) per metric
hundredweight (= 100 kg) by the Nagy-Olbo Tenant Estate
(Gutspachtung), Eisenburg County (Eisenburger Comitat)
[known in English primarily by its Hungarian name Vas
County, now divided between today’s Hungary, Austria, and
Slovenia.]
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This ad also appeared in the March 3 issue (p. 8,
col. 1).
2856. Perret, V. 1883. Catalogue de plants utiles et
d’ornament réunies dans les pépinières, Jardins et cultures
d’essai de l’Etablissement de Koé (Nouvelle-Calédonie)
[Catalog of useful and ornamental plants assembled in the
nurseries, gardens, and cultural trials of the Establishment
of Koé (New Caledonia)]. Journal de la Societe Centrale
d’Horticulture de France 5:334-38. Third Series. [Fre]
• Summary: One of the plants now growing in New
Caledonia is the soybean (Soya hispida; see p. 338).
Note 1. This is the earliest document seen (Dec. 2014)
concerning soybeans in New Caledonia, or the cultivation
of soybeans in New Caledonia. This document contains the
earliest date seen for soybeans in New Caledonia, or the
cultivation of soybeans in New Caledonia (1883). The source
of these soybeans was almost surely France, and perhaps the
Societe Centrale d’Horticulture de France.
Note 2. New Caledonia is a special collectivity of
France located in the southwest Pacific Ocean, 1,210 km
(750 mi) east of Australia and 16,136 km (10,026 mi) east
of Metropolitan France. The archipelago is part of the
Melanesia subregion. New Caledonia became a French
dependency in 1853. Source: Wikipedia, at New Caledonia

(Dec. 2014).
Note 3. Soja is also mentioned in passing on page 344
of this volume. Address: Director of this establishment and
of the agricultural penitentiary (du pénitencier agricole) of
Dumbea, New Caledonia.
2857. Lambin, E. 1883. Appréciation de quelques
légumes [Appreciation of some vegetables]. Revue
Horticole: Journal d’Horticulture Pratique (Paris)
55:113-16. March 1. See p. 115. [Fre]
• Summary: Following a pattern that we have
established for several years, we publish our
appreciation of new vegetables which were
introduced commercially in the spring of 1882 by
Messrs. Vilmorin, and cultivated in the garden of
the Horticultural Society of Soissons.
Note 1. Soissons is a commune in the
Aisne department in Picardie in northern France,
located on the Aisne River, about 100 kilometers
(62 miles) northeast of Paris. Its earlier name was
Noviodunum.
The fairly long section on Soja d’Étampes (the soybean
of Etampes) (p. 115) states: For several years now, we have
attempted to cultivate this plant under the most diverse
circumstances and we must admit that the results–at least as
a vegetable–left much to be desired.
Our climate, already cold and humid, was evidently the
cause of our repeated lack of success.
However, the seeds do germinate well; the plants even
grow with great vigor; fertilization of the flowers takes place
in the best of conditions; pods are always numerous and
very full. Unfortunately, maturation of the seeds takes an
imperfect course; thus, under these circumstances and all
things being equal, it is natural that, cooked and prepared
in different styles, they did not yield what we first had
hoped to gain from this vegetable that, in its country–China,
is recognized as being excellent and very nutritious. In
our country, as a vegetable, it is a plant to be forsaken /
abandoned.
Note 2. The problem may have been that the plants were
not well inoculated and therefore lacked nodules on their
roots. Address: France.
2858. Los Angeles Times. 1883. The city. March 11. p. 0_4.
• Summary: “Chutney sauce, Worcestershire sauce, and a
great variety of such things always to be had at Burch &
Boal’s, opposite the postoffice.”
Note: This is the earliest document seen (Feb. 2012) in
the Los Angeles Times that mentions “Worcestershire sauce.”
2859. Agricultural and Horticultural Society of India,
Proceedings and Report (Calcutta). 1883. Japan pea. March
21. p. i, vi, x-xi. New Series.
• Summary: This paper appears in the “Monthly Proceedings
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of the Society,” for “Wednesday, the 21st March 1883. W.H.
Cogswell, Esq., President, in the Chair.” “The secretary
submitted the following note from Captain Pogson in respect
to the Japan Pea sent him (and to some other correspondents)
in the early part of last year: “The seeds of Japan Pea received by me in February
1882, were partly distributed to several gentlemen at
this station (Dehra). The seeds germinated, and I was
subsequently informed that all the plants died off during the
hot weather. At Mussoorie, some seeds of this Pea, sown in
a friends garden, germinated, grew to the height of two feet,
flowered, and bore two Pea pods, at the joints of each twig.
These pods were just like the pods of the Urhurdall (Cajanus
Sativa) the leaves were very like those of the “Moth” dall
[dal], only round at the end, instead of pointed.
“I suspect the Japan Pea seed sent to the Society was
not the variety so highly spoken of in America. I enclose a
Photo: of the Japan Pea as produced in Mr. Gregory’s seed
farm [perhaps in Marblehead, Massachusetts–the photo does
not appear with the article], and think it would be a good
plan for you to send him the Photo; and ask to be supplied
with the seed of that particular Japan Pea. In the Indian
Agriculturist for December 1882, pages 454-455, there is a
very interesting paper on the subject of this Pea, of which it
seems there are four kinds, viz. “The yellow; brown; round
black, and long black.” The pea sent me is of the usual Pea
color, which makes five varieties.”
“As regards seed from Mr. Gregory. If despatched
[dispatched] so as to reach Calcutta in August, they would be
in growers hands to sow as soon as the rains ceased, which
would be by the 10th to 15th of September.
“I came down from Mussoorie on the 26th October and
in November made two sowings of Japan Pea seed putting 3
seeds in each dibble but as the seed rotted, it was clear that
germinating powers had been destroyed. I kept the seed in a
well corked bottle, locked in a box so no damp could have
got to them. November was a very warm month, and as all
common Pea seed came up the failure of the Japan Pea could
only be due to the death of the seed.”
2860. Tages-Post (Linz, Austria-Hungary). 1883. Zum
Fruehjahrs-Anbau [For spring planting (Ad)]. 19(70):7, col.
4. March 28. [Ger]
• Summary: Carefully selected seeds are recommended
for summer grain, rapeseed, field mustard, soybeans
(Sojabohnen), peas, corn, high quality guaranteed clover
seed, grass mixtures, heaviest fodder beets, delicacy,
table, and fodder potatoes; fruit, park, and boulevard trees;
hawthorn and Scottish sweet briar for hedges, forest seeds
and plants, most beautiful roses and conifers, etc. etc. J. Bott,
Bureau of Agriculture, Forestry, and Transport (Land- und
forstwirthschaftliches Verkehrs-Bureau), Huemerstrasse, no.
6, Linz.
Note: Translated by Philip Isenberg (MM, CT), Long

Beach, California.
2861. CHernoglazov, L.A. 1883. K voprosu o Kitayskom
maslichnom gorokhe [On the question of the Chinese
oil-bearing pea plant]. Trudy Imperatorskago Vol’nago
Ekonomicheskago Obshchestva, St. Petersburg (Transactions
of the Imperial Free Economic Society) 1(3):305-09. March.
[Rus]
• Summary: Contents: Soybeans are successful in Russia.
Success in Penza, Russia. Appropriate climate. Soybeans
noted for excellent acclimatization ability. Appropriate soil
for soybeans. Author’s method of cultivating soybeans.
Planting soybeans and their growth. Harvesting soybeans.
Uses of soybeans: Food, chaff, straw, enrichment of soil.
Preparation of foods from soybeans: Soy sauce, miso, soup,
flour, bread, potato pancakes. The writer prepared these
foods from soybeans, then fed them to his co-workers. Note:
He also sent these foods to this periodical to have them
analyzed for their nutritional value. However, before the
analyses could be conducted, the expiration date had passed.
Conclusion: Incl. use of soybeans as a food for the army.
Note: Alternate Journal Name entry: Trudy Vol’nogoEkonomicheskogo Obshchestva (Scholarly Works of the
Free Economical Society). Address: Butenkovskaya Station,
Poltavskaya region [Ukraine].
2862. Carrière, E.-A.; André, Ed. 1883. Chronique horticole:
Le Soja au point de vue culinaire [Horticultural chronicle:
Soya from the culinary point of view]. Revue Horticole:
Journal d’Horticulture Pratique (Paris) 55:145-50. April 1.
See p. 147-48. [Fre]
• Summary: People generally complain about the difficulty
of cooking soya.
This concern is not without ground and if, when this
vegetable is in its fresh state, said cooking can still be
accomplished, the task becomes extremely difficult when
dealing with the dry beans, at least when proceeding in the
usual way.
However, there is a way to eat it that is excellent, and
since we believe this process to be little known and we
believe that it could render great service, we shall hereby
spell it out. For if it is a good thing to grow vegetables, it
is not of a lesser virtue to be able to prepare these to feed
people.
Mrs. R. de These, from Auvillars (Tarn-et-Garonne)
(a French department / county), in a letter addressed to
Messieurs Vilmorin, brought the process to their attention.
(There follows the quoted text of her letter in French).
You were kind enough to give me a brief explanation as
to how to cook dry soybeans. I followed your suggestions
and now, I take my turn to tell you how I was able to obtain
an excellent vegetable. Once cooked, it stands half way
between the large red bean with white marblings (striations)
and the chestnut-colored bean.
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You scared me a bit when, in your letter, I saw that it
took almost three days to prepare it.
But I was luckier thanks to the following process: as I
always do with lentils, I soaked my soya beans for twentyfour hours in rain water, just as you advised me to do.
Subsequently, I started the soaked beans in cold water, on
the stove but this time, not using rain water. It was three
o’clock in the afternoon by now. When the water started
boiling, I threw in some volatile alkali (l’alcali volatil; Note:
Baking soda is bicarbonate de soude), as I usually do with
dry beans; subsequently, I added butter and salt and let them
cook.
By five o’clock in the afternoon, the soya beans were
very well cooked.
In the Rustic House of the Nineteen Century (Maison
Rustique du 19eme siecle), an old book that contains so
many good things, I found this recipe of volatile alkali
recommended for vegetables that are hard to cook; I have
always been pleased with the results and I use this recipe
constantly even for the vegetables that cook easily and that
is because there is a big saving of fuel as the cooking time is
much shorter–and the vegetables are much more tender. For
soya, I doubled the dosage.
Thus, for the little amount of soya I was cooking,
I added a tablespoon of alkali even though this same
tablespoon of alkali is sufficient to cook domestic vegetables
in a big pot.
I can assure you that despite the large quantity of alkali
used, the vegetables did not retain the least aftertaste of it,
as long as I introduced the alkali at the beginning, that is to
say as soon as the water starts boiling. But one must take
care to cover the pot thereafter–otherwise the alkali would
evaporate. I did not forget sugar that can very well be added
to it.
I can tell you that I shall plant as many as I have the
seed, for soya is truly an excellent vegetable that I shall
cultivate for use in my household.
I would like, gentlemen, for this recipe to be of service.
It is very simple and within the reach of every one.
I must add that soya is a singular vegetable: while being
round in its dry shape, it is of an oblong shape when on the
live plant and becomes almost like a haricot bean in shape
after soaking in cold water, Not being there in person last
year when it was planted, I told the gardener that he had
switched the seeds he had planted. Address: France.
2863. Wiener Landwirthschaftliche Zeitung (Vienna). 1883.
Bodenproducte [Products of the soil (Ad)]. 33(29):240, col.
4. April 11. [Ger]
• Summary: Foxtail millet (Mohar) [Setaria italica,
also known in English as moha], soybeans (Sojabohne),
sainfoin [Onobrychis viciifolia] that can be cut twice a year
(zweischürige Esparsette), along with all other farm seeds
offered cheaply by And. Ad. Markl’s Söhne, Vienna.

Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This ad also appeared in the April 18 issue (p.
250, col. 5), and in the April 21 issue (p. 266, col. 5), and in
the April 25 issue (p. 274, col. 4) and in the April 28 issue (p.
282, col. 4), and in the May 2 issue (p. 290, col. 4).
2864. Hecke, Wenzel. 1883. W. Hecke, k.k. Regierungsrath,
Professor an der k.k. Hochschule fuer Bodencultur in Wien
[W. Hecke, Imperial-Royal Civil Servant, Professor at the
Imperial-Royal College of Agriculture in Vienna]. Wiener
Landwirthschaftliche Zeitung (Vienna) 33(30):242-43, col. 4.
April 14. [Ger]
• Summary: The editorial staff of this newspaper has
suggested to me the task of providing an autobiographical
sketch for the Hall of Farmers (Halle der Landwirthe), and I
shall attempt to do so below...
[He goes on to list his significant agricultural
publications:]... Numerous treatises, shorter articles, reviews,
and so forth... from which just a few may be emphasized:
“The Selection of Field Systems”, “Cultivation of the
Soybean in 1878” (“Anbau der Sojabohne im Jahre 1878”),
“Fluctuations in the Gross and Net Yields of Individual
Estates,...”
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2865. Daily Chronicle (The) (Knoxville, Tennessee). 1883.
The soja bean. April 19. p. 2, col. 4.
• Summary: “Is a new agricultural plant that has been grown
for some years in Austria and Hungary, both as a forage plant
and a vegetable. It resembles somewhat a bean; the stems
are stiff and hairy, as are the leaves; the pods are produced
in bunches of from two to five, and contain each from two to
four smooth, oval nankin-colored [buff-colored] seeds. The
latter, which are produced in great abundance, pronounced
by chemists to be the richest of all human food, may be used
as food for mankind as well as for beasts, and the straw is
eaten by sheep and cattle. Sown early in May, in any good
soil, in rows twelve to fifteen inches distant, it ripens in
August, and stands well heat and drouth [drought]. Forty-five
pounds are reported from one pound of seed; all kinds of
stock like it as well as peas [probably cow peas], while sheep
and cattle relish the straw even better than hay.”
2866. Meissl, E.; Boecker, F. 1883. Ueber die Bestandtheile
der Bohnen von Soja hispida [On the constituents of
soybeans]. Sitzungsberichte der Kaiserlichen Akademie
der Wissenschaften. Mathematisch-Naturwissenschaftliche
Classe (Wien) 87(Part 1):372-91. Presented at meeting of
April 19. [5 ref. Ger]
• Summary: A footnote on the 1st page states that the authors
conducted their experiments in early 1880, but for various
reasons presentation of the results was delayed until April
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1883.
Contents: Introduction. The nitrogen-containing
components: Treatment with alcohol, treatment with pure
water, treatment with water containing potassium, treatment
with a 10% salt (sodium chloride) solution, treatment of the
sodium-salt extracted residue with a solution of potash or
caustic lye. The properties and composition of soya casein
(Sojacaseïn). Soya albumen (Albumin der Soja). Copper
protein precipitations (Kupferproteïnniederschläge, with
cupric oxide). Distribution of nitrogen in the soybean.
Analytical methods. Incineration of the casein preparation C
with caustic soda solution (The 1st table {p. 386-87} gives
12 analytical methods and the corresponding values of N
{probably nitrogen}; these values range from 15.99% down
to 14.79%. The 2nd table gives the percentage of nitrogen in
100 parts dry matter of soybeans according to two analytical
methods: Will-Varentrapp 7.17 to 7.21%; Dumas 7.23%).
The nitrogen-free components (including lecithin, written
Lecithin in German; they are soluble in ether or hot alcohol).
Note 1. This is the first scientific study of the nutritional
/ chemical composition of the soybean, and of its oil
and protein. The authors introduce the terms casein and
albumin with respect to soybeans. They believe that soya
albumen is probably a transformation product of soya casein
(Sojacaseïn). They call attention to the characteristics that
soya casein has in common with animal casein. Air-dried
whole soybeans are found to contain 6.45% nitrogen,
which is distributed as follows: Casein 27.6% (with 4.51%
nitrogen). Albumin 0.5% (with 0.09% nitrogen). A protein
substance (casein) precipitated by cupric acid and potassium
hydroxide 2.5% (with 0.41% nitrogen). A non-protein
nitrogen-containing substance–very small amount (with
0.22% nitrogen). Residue insoluble in water containing
potassium 25.0% (with 1.13% nitrogen). Fat 18.1% (with
no nitrogen). Water 9.9% (with no nitrogen). Nitrogen-free
substance soluble in water containing potassium + losses
16.4% (with 0.09% nitrogen).
Going into great detail, the authors show that the oil
consists of 90-95% neutral triglycerides (Neutrallfett) with
almost no free fatty acids, but also 5-10% (a relatively large
amount) of lecithins, cholesterols, waxes, and gums (“Die
Menge des Lecithins, Cholesterins, Wachses und Harzes...”).
The approximate general composition of the soybean in
round numbers is (p. 391): Water 10%, soluble casein 30%,
albumen 0.5%, insoluble casein 7%, fat 18%, cholesterin,
lecithin, gum, and wax 2%, dextrin 10%, starches (less
than 5%), cellulose 5%, ash 5%, sugar, starch bodies
(Amidokörpern), etc. (very small amount). Glycinin is not
mentioned.
Note 2. According to Jahresbericht ueber die
Fortschritte der Pharmacognosie, Pharmacie, und
Toxicologie for the years 1883 and 1884 (p. 1234 and
1243), this work was published in September as a 20-page
monograph by Gerold’s Sohn in Vienna.

Note 3. This is the earliest document seen (Oct. 2017)
which states that soybeans contain lecithin. It is also the
earliest German-language document seen (May 2016) that
uses the word “Lecithin” to refer to lecithin, and the earliest
document seen (Oct. 2017) concerning the etymology of
lecithin.
Note 4. This is the earliest German-language document
seen (Jan. 2016) that uses the terms Sojacaseïn or Albumin
de Soja to refer to soy protein. Address: 1. Austrian chemist.
2867. Presse (Die) (Vienna). 1883. Akademie der
Wissenschaften [Academy of Sciences]. 36(107):9, cols. 1-2.
April 20. [Ger]
• Summary: On a special page titled Local-Anzeiger der
“Presse” for Friday, 20 April 1883 is a section titled
“[Akademie der Wissenschaften].” [Academy of Sciences].
In today’s meeting of the mathematics-natural
sciences class, there were the following presentations:
from the adjunct of the Agricultural-Chemical Trial Station
(Landwirthschaftlich-chemische Versuchsstation) in Vienna,
Dr. G. Meissl, a work was submitted that was executed
by him together with F. Böcker: “Ueber die Bestandtheile
der Bohnen von Soja hispida” [“On the Components
of the Beans of Soja hispida”] [soybeans]. Professor G.
Wehr submitted a treatise with the title “Ein Beitrag zur
Gruppentheorie auf den Curven vom Geschlechte Eins” [An
Article on the Group Theory on the Curves of Generation
One”], Part I. Professor A. Lieben submitted a work that
was executed in his laboratory, “Untersuchungen über
Chelidonsäure” [“Experiments on Chelidonic Acid”] by him
and Mr. L. Haitinger. Two more works were submitted by
Professor Dr. A. Bauer that were executed at the Viennese
Technical College (Wiener technische Hochschule).
Finally, Mr. S. Oppenheim, student at the Viennese
Observatory (Wiener Sternwarte), submitted a treatise:
“Ueber eine neue Integration der Differentialgleichungen
der Planetenbewegung” [“On a New Integration of the
Differential Equations of Planetary Motion]”. This was
followed as usual by a closed session.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This article also appears in the Neue Freie
Presse. Abendblatt (Evening edition), Friday, April 20, No.
6697, p. 17.
2868. Geerts, A.J.C. 1883. Observations on Kinch’s list of
plants used for food. Transactions of the Asiatic Society of
Japan 11(Part 1):31-35. April. [3 ref. Eng]
• Summary: Note 1. Geerts is referring to the article by
Kinch titled “List of plants used for food or from which
foods are obtained in Japan,” on pages 1-30 of this issue of
this periodical.
“Prof. Kinch seems not to have been acquainted with
the list of 447 economical plants, published in 1826 by Ph.
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Fr. von Siebold in the Transactions of the Batavian Society
of Arts and Sciences [Verhandelingen van het Bataviaasch
Genootschap van Kunsten en Wetenschappen], Vol. XII,
under the title of ‘Synopsis plantarum oeconomicarum
universi regni Japonici,’ for Mr. Kinch mentions only
the more imperfect list given by Thunberg in his Flora
Japonica. Further, several articles written on the subject of
economic Japanese plants, published by von Siebold in the
Journal of the Royal Dutch Society for the Advancement
of Horticulture, during the years 1844-45-46, etc., might
be perused with advantage by those who wish to study the
practical side of Japanese economic plants.
“In Karl von Scherzer’s work, Fachmaenuische Berichte
ueber die oesterreichisch-ungarische Expedition nach Siam,
China und Japan, Stuttgart, 1872, there is an extensive
article by Dr. S. Syrski, on Japanese horticulture and
economic cultivated plants, pp. 175-220. Several interesting
observations on the mode of culture, time of sowing,
planting, and harvesting, will be found there.”
“As a preliminary catalogue Mr. Kinch’s list may be
useful for those persons who do not possess the botanical
literature on the Japanese flora, but as a practical indication
for horticulturists the list is deficient. Note 2. Chinese
characters (or katakana) are given for each for the following
Japanese terms.
“For instance the plant Dai-dzu or O-mame, the Soja
hispida, Moench, has in Japan five distinct cultivated
varieties and eleven or perhaps more sub-varieties, viz:
“I. White or slightly yellow beans, Haku-dai-dzu. 1.
Very early variety with very small bean. Harvest in July.
Goguwatsu-mame 2. Early variety with small white bean,
Wase-mame or Natsu-mame. These [first] two varieties
are also called Bai-to or Tofu-mame and serve especially
for preparing To-fu [tofu]. 3. Middle early variety with
somewhat larger round beans, Nakate-mame. Much used for
preparing miso. 4. Late variety with round and hard beans,
Okute-mame. 5. Late variety, with smaller, perfectly round
and hard beans, Maru-mame. Can be kept a very long time
and is much used as food for horses. 6. Late variety, with
large, perfectly round, and very hard beans, Teppo-mame or
Aki-mame. Is much valued for the preparation of Shoyu [soy
sauce].
II. “Black beans, Koku-dai-dzu or Kuro-mame. 1.
Middle late variety, with round, small, hard, black beans,
Kuro-mame. 2. Middle late variety, with round, large black
beans, Kuro-teppo-mame. 3. Late variety, with flat, elliptic,
black beans, Go-ishi-mame or Kuro-torokusun or Hachi-buname or Tamba-kuro-mame. These kinds [in category II.] are
eaten in a boiled mixed with sugar as entremets.
“III. Brown beans, Katsu-dai-dzu. 1. Round reddish
brown beans, Aka-mame. According to the size the Japanese
distinguish even six subvarieties of this brownish Soya-bean.
The reddish kinds are far less cultivated than the white and
black varieties. 2. Light brownish-red and round beans,

Cha-mame. According to the more or less intense colour the
Japanese distinguish three sub-varieties of Cha-mame. They
are rarely cultivated. [Both these types] are eaten with sugar
in a boiled state” (p. 34).
Note 3. This is the earliest English-language document
seen (Oct. 2004) that mentions red or reddish soybeans
(actually brownish-red).
Note 4. This is the earliest English-language document
seen (Feb. 2007) that contains the word “Soya-bean” or
(“Soya-beans”).
“IV. Greenish or blue-greenish beans, Sei-dai-dzu or
Aö-mame. 1. Round, middle-sized greenish beans, Aö-mame.
The Japanese distinguish two sub-varieties, viz., . Sei-hi-to
with the epidermis only of a green colour, but white inside
[and] Beta. Nikuri-Sei, which are outside and inside of a
greenish colour. 2. Light green round beans, Kagemame.
[All] are only cultivated in the provinces of Ise, Iyo, Harima,
Idzumo [Izumo], Omi. Eaten with sugar in a boiled state.
Note 5. This is the earliest English-language document seen
(Oct. 2004) that uses the term “light green” to describe the
color of a soybean.
“V. Spotted beans, Han-dai-dzu or Fu-iri-mame. 1.
Greenish, flat, oblong beans with a black spot at the navel.
Kuro-kurakake-mame. Relatively rare and only cultivated
in Nagato [an old province on the southwest tip of Honshu,
Japan; as of 2003 part of Yamaguchi prefecture], Idzumo
[Izumo] and the environs of Kiyoto [Kyoto]. 2. Yellowishgreen, flat, and slightly oblong beans, with a dark brown spot
at the navel. Aka-kura-kake-mame. Rare. 3. Yellowish-green
beans with many dark spots. Furi-mame or Udzura-mame.
Rare. Cultivated in Harima province.”
Note 6. This is the earliest English-language document
seen (Oct. 2004) that uses the term “Yellowish-green” to
describe the color of a soybean.
Note 7. This is the earliest English-language document
seen (Sept. 2004) that uses the word “spots” (or “spotted” or
“spotting”) or the term “reddish brown” to describe the color
of soybean seeds.
Note 8. This is the earliest English-language document
seen (Oct. 2013) that discusses the color of many soybean
varieties.
Note 9. Geerts’ initials stand for Antonius Johannes
Cornelius.
Note 10. This is an excellent, original article, which
gives the names of many Japanese soybean varieties for the
first time in English or any other European language. That
information is largely derived from Iinuma (1861 and/or
1874).
2869. Good Health (Battle Creek, Michigan). 1883. Food of
the Japanese. 18(4):103. April.
• Summary: “In noticing a recent report sent to his
Government by Thomas V. Van Buren, U.S. Consul-General
to Japan, the Scientific American remarks as follows:
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“’Among the many reports returned to the State
Department at Washington [DC] by our consular agents
abroad, this report on the food of the Japanese people is of
exceptional interest.”
“More than forty varieties of peas and beans are
cultivated. The richly nutritive soy bean properly
supplements the rice, which plays so large a part in the
national diet.”
Note: This is the earliest document seen (Dec. 2013) in
which Dr. John Harvey Kellogg [or any other Seventh-day
Adventist] mentions the soy bean.
2870. Kinch, Edward. 1883. List of plants used for food or
from which foods are obtained in Japan. Transactions of the
Asiatic Society of Japan 11(Part 1):1-30. April. Read April
12th, 1882. Reprinted in March 1907 as a monograph.
• Summary: “In the following list of food plants the genera
have been arranged according to the system pursued by G.
Bentham and J.D. Hooker in their ‘Genera Plantarum’... I am
not aware that any list of the plants used for food in Japan
has been published since that by Thunberg in his ‘Flora
Japonica,’ 1784 [which mentions ‘Dolichos polystachyos et
Soja’ in the Preface].”
“In the last hundred years this list has been considerably
extended. The principal works consulted have been
Thunberg’s ‘Flora,’ Franchet and Savatier’s ‘Enumeratio,’
Miquel’s ‘Prolusio’ and Tanaka and Ono’s ‘So moku
Zusetsu’ and part of Suringar’s ‘Algae ‘Japonicae.”
Under the heading Leguminoseæ (Suborder
Papilionaceæ), Kinch reports: (1) Glycine soja, S. & Z.,
called tsuru-mame or no mame in Japanese, has no English
name. Its seeds are used. (2) Glycine hispida Moench
(synonyms: Soja hispida Miq. and Dolichos soja L.), called
O-mame or Daidzu in Japanese, is called Soy bean or
Japan pea in English. Its seeds are used and there are many
varieties of seeds. (3) Glycine hispida f. lanceolata, called
midzu kugiri in Japanese, has no English name. Its seeds are
used.
Also discusses in this suborder: (4) Arachis hypogæa,
L., Rakkuwasho [rakkasei] or Tojin-mame, ground nut, earth
nut. (5) Vicia faba, L., Sora-mame, broad beans. (6) Pisum
sativum, L., Yendo, pea. (7) Pueraria thunbergiana, Benth. =
Dolichos hirsutus, Th., Kudzu, for root starch. (8) Phaseolus
vulgaris, L., Ingen mame, French bean. (9) Phaseolus
radiatus, L., Adzuki or Shôdzu, for beans. (10) Phaseolus
radiatus var. pendulus, Savatier, Tsuru-adzuki, for seeds.
(11) Phaseolus radiatus var. subtrilobatus, Savr., Bundo or
Yayenari [Yaenari], for seeds.
Also mentions Prunus mume or plum. “Unripe fruit
preserved in vinegar and salt as a pickle” [umeboshi].
Note: This is the earliest English-language document
seen (Dec. 2006) that uses the term Prunus mume to refer
to the scientific name of the plum tree whose fruits are
used to make umeboshi salt plums. This is also the 2nd

earliest English-language document seen (Dec. 2006) that
refers to umeboshi salt plums, but it does not mention them
specifically.
Note 3. Some of this information is very similar to that
in Van Buren (1881, p. 15). Address: Royal Agricultural
College, Cirencester, England. Formerly Prof. of Chemistry,
Imperial College of Agriculture, Tokyo.
2871. Meissl, E.; Boecker, F. 1883. Ueber die Bestandtheile
der Bohnen von Soja hispida [On the constituents of
soybeans]. Monatshefte fuer Chemie 4:349-68. April.
Presented at the session of 19 April 1883. Summarized in
Chemisches Central-Blatt 14:619 (1883). [6 ref. Ger]
• Summary: The contents of this article are identical to those
published the same year and month (April 1883) under the
same title in the Sitzungsberichte der Kaiserlichen Akademie
der Wissenschaften. Mathematisch- Naturwissenschaftliche
Classe (Wien) 87(Part 1):372-91 (which see). Presented at
the session of April 19. Address: 1. Dr., Austrian chemist.
2872. Raveret-Wattel, C. 1883. Extraits des procés-verbaux
des séances de la société. Séance générale du 13 Avril 1883
[Excerpts of verbal proceedings from meetings of the society.
General meeting of 13 April 1883]. Bulletin de la Societe
d’Acclimatation 30:247-64. April. See p. 256-58. [Fre]
• Summary: Mr. Cloquet writes from Sèvres: “If the Society
can again this year make available some seeds, I would like
to ask to be included in the distribution, and to receive a very
small quantity. I hope to be more successful this year than in
the past.
“This year I planted the soybean, Soya hispida. Placed
in dry earth, which I limed, it succeeded perfectly and gave
a very good yield.” Address: Secretary of the meetings,
France.
2873. Dabney, Charles W., Jr. 1883. 2. Food and fodder
plants: the Soja bean. Monthly Bulletin, North Carolina
Department of Agriculture (Raleigh). May 1. p. 12.
• Summary: “At the suggestion of some of our farmers, I
have made analyses of Douhra corn and Soja bean, stalks
and beans both. After studying the characteristics of the Soja
bean quite thoroughly, I am much impressed with its good
features.
“It is a legume introduced from the East. It stands
upright and throws out branches, forming a pyramidal plant.
It is a tremendous bearer, yielding from two to three times as
many bushels of its yellow beans as can be made of cowpeas
on the same area. This is the great point in its favor.
“The beans have an extraordinarily favorable
composition, far surpassing any other bean or pea in
richness. They contain a large percentage of albuminoids,
and, what is more remarkable in seed of this kind, a very
large per cent. of fat, so much that an oil can be expressed
from them like pea-nut oil.
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“To illustrate the character of the Soja bean, let us
compare it with some other legumes, and with the kernels of
cotton seed. The analyses of Soja bean, cow-pea and cotton
seed kernels are our own; the others are selected.”
A large table, titled “Analyses,” compares the nutritional
composition of soja bean, yellow cowpea, white beans, green
peas, and kernels of cotton seed. For each is given: water,
proteins, fat, nitrogen-free extract, cellulose, and ash. The
soja bean (with 10.13% water) contains 34.63% proteins and
17.98% fat.
“The bean is almost equal to cotton-seed meal in
composition, while it surpasses it very far in the amount of
food which can be made to the acre.
“Sixty bushels to the acre is not an unusually large crop
for the Soja. This tremendous bearing power together with
its composition render it the most promising plant which has
lately been introduced to us.
“The matured plant is rather rough and woody in
texture, but the beans have the fortunate property of maturing
after the plant has been cut up, and an excellent fodder can
be made from it in this way, cutting the plants down, curing
them, beating the beans out, and keeping the straw for rough
food. From a chemical stand point, I know of no fodder plant
which will produce as many pounds of both the concentrated
and rough food per acre. It is adapted to our soils and
climate. It thrives especially well upon peaty soils, reclaimed
marsh lands, &c., when they have been marled. What a
possibility for our eastern country!” Address: Director, N.C.
Agric. Exp. Station.
2874. Pulaski Citizen, (Pulaski, Tennessee). 1883. Plants for
forage. May 3. p. 5, col. 4.
• Summary: Begins with a discussion of the cow pea. “The
clay colored is not so prolific as the whip poor-will peas–the
seedsmen say...”
“An observation covering a single season’s growth of
‘German Millet’ caused to highly estimate it for a fodder
crop, especially for a light soil, but an actual test of its merits
will be made with it and the soja bean the coming season.”
2875. Times-Picayune (New Orleans, Louisiana). 1883. A
reporter dines with the editor of the Chinese-American. May
5. p. 8, col. 6.
• Summary: “The Chinese editor invited the reporter to
dinner. The two entered a Chinese restaurant in the second
story of No. 7 Mott street, kept by Chung Fon Low, the
Chinese Charley Delmonico. The room was plain and neat...
Roast duck, chicken and pork, brought to the table cut in
small pieces, were eaten with fruit soy, bean soy [sauce] and
mustard. Soy is a sort of sweet ketchup.”
2876. Wiener Zeitung (Vienna). 1883. Wissenschaft, Kunst
und Literature [Science, art and literature]. No. 102. May 5.
p. 7, col. 1. [Ger]

• Summary: Meeting of the Mathematics-Natural Sciences
Class of April 19, 1883.
In the absence of the vice president, Dr. L.J.
Fitzinger chaired the meeting as president by seniority
(Alterspräsident).
The secretary presented a work that was executed at the
Agricultural-Chemical Trial Station (Landwirthschaftlichchemische Versuchsstation) in Vienna by the gentlemen
Dr. G. Meissl, and Mr. F. Böcker: “Ueber die Bestandtheile
der Bohnen von Soja hispida” [“On the Components of the
Beans of Soja hispida”] [soybeans].
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2877. Lewis County Democrat (New York). 1883. Local
matters. May 9. Col. 2, 1/3 down.
• Summary: “The marriage of Mr. John Morse, one of
the proprietors of the Dayan street market, and Miss Lena
Kirschner, of Kirschnerville, was consummated at the
parsonage of St. Peter’s church, in this village Tuesday
evening [May 8]. The newly married couple have the
congratulations of their many friends.”
Note: John Morse and Lena Kirschner were the parents
of William Morse, of soybean fame.
2878. Prairie Farmer. 1883. The soja bean. 55(19):290. May
12.
• Summary: The Soja bean was first brought before the
Western world at the Vienna exposition in 1878. It was
exhibited there from China and India, and attracted special
attention from Prof. Haberlandt. On his recommendation it
was tested in Central Europe.
“From the annual report of the North Carolina
Experiment Station, we learn the Soja has given great
promise of excellence in that State as a feeding stuff for
stock. It seems adapted to almost all soils. It yields a much
larger amount of feed than the cow pea, so popular at the
South. It can stand cold, damp, or generally unfavorable
weather exceedingly well. In the Southern States, to which
it is best adapted, as it requires a long, warm season for its
development, it should be planted about the first of May,
in ordinary seasons. The beans are sown thinly, in shallow
rows, eighteen inches apart, and covered about half an
inch. The plants will blossom in July, and the beans ripen
in September. A single plant will bear from 80 to 300 pods,
each pod containing from one to five beans. The straw and
bean have both been analyzed at the Station, and regarding
results the report says:
“’These analyses compared with meadow hay and
the fodder from legumes, show that the plant under
consideration yields not only a bean of remarkably favorable
chemical composition, but also a straw and hulls which are
quite nutritious. The matured straw of the Soja resembles
meadow hay in composition, although it is somewhat harder
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and rougher in character. The green plant produces a very
nutritious fodder. If it is the purpose to utilize the whole
plant, and to the best advantage, it is suggested by these
analyses that probably the best time to cut them is when the
pods are just fully developed and not yet hard. Out at this
stage the beans will ripen sufficiently, as we saw, and the
straw will be preserved in the most favorable state for hay.
The straw contains, at this stage, a larger amount of proteins
and fat than the fully matured and dead plant. This plan
would render the Soja suitable for cultivation in our most
northern States or the highest districts. “’The conclusions
from this inquiry into the chemical nature of the Soja bean
and its straw must be that,
“’1. The bean itself is one of the most nutritious known
to us, quite unequalled in the amount of fats it contains and
containing at the same time a very large amount of proteins.
“’The ripe plant yields a straw fully equal to common
hay in composition; while owing to the fortunate property
the beans have of maturing and drying after the plant is cut,
a still more superior hay may be made from it by harvesting
the plants just when the pods are fully developed and still
green.’
“Our Southern friends are to be congratulated on this
promising acquisition to their fodder crops. We trust the
Soja will meet these early expectations, and that the region
of its culture may be speedily extended northward as far as
climatic conditions will permit.”
2879. North Carolina Agricultural Experiment Station,
Bulletin. 1883. The soja bean–waste products of tobacco
factories. May. *
2880. YAnkovskiy, Pavel’. 1883. Popytka razvedeniya
soi (Soja hispida) v’ Samarskoy gubernii [An attempt
to cultivate soybeans in the Samara Gubernia]. Trudy
Imperatorskago Vol’nago Ekonomicheskago Obshchestva,
St. Petersburg (Transactions of the Imperial Free Economic
Society) 2(1):54-56. May. [Rus]
• Summary: As we know, much was written and said about
Soja hispida early in the spring of 1881. The usefulness
of cultivating this plant can be considered beyond doubt;
experiments remained to be done.
I was sent to the Samara Governorate (Guberniya) [in
the Volga region of today’s Russian Federation; see city of
Samara at center right of map on the Volga River] to serve on
Major General Zhilinskiy’s expedition to perform irrigation
work, and I decided to try to cultivate soybeans there. The
high summer temperature in Nikolaevsky and Novouzensky
Districts (where I was supposed to work), most appropriate
for the success of soybeans, allowed me to hope that the Soja
would not suffer from frost, and the plant’s low need for
moisture also gave me hope for success.
Upon arriving in Nikolaevsky District (Uyezd) [in the
south] of the Samara Governorate, in April, I was obliged to

do exploratory work to construct water storage close to the
village of Berezovo, and here, with frequent conversation
with the peasants, I managed to so interest them in the latest
“new beans” that some old men came to me once with a
proposal to plant them together with the local community,
whereby the peasants would provide the land, and the “bean”
seeds would be provided by me. That is what I wanted to do,
as well, because: (1) due to the nature of my work, I could
not stay long in one place and supervise the planting; and (2)
under the terms proposed, the cultivation of the soybeans, if
the experiment was successful, would go much more quickly
than if I were to undertake the experiment by myself; but if
unsuccessful, which could be the case due to purely chance
reasons, that would not be a permanent end to the matter,
because there likely would be some among the peasants
willing to try again.
I said openly that I myself did not know what the results
would be, but they responded that the planting would be
“just to try,” and that God would provide. I will mention in
passing that this answer does not completely align with the
very common opinion about the agricultural backwardness of
our peasants.
Soybean seeds (of the yellow variety) were sent from
Grachev, but unfortunately were received rather late, after
various delays, so that the planting could take place only
on May 18. Several days prior to that I was to go to (p. 55)
the Novouzenskiy District and therefore I handed over the
matter to a man I chose from among the peasants, equipping
him with the instructions I had distilled from the September
book of Agriculture and Forestry (Sel’skoe khozyaystvo i
lesovodstvo), 1880.
Upon arriving in Berezovo in October, I received the
following information:
The soybean (Soja), which, incidentally, the peasants for
some reason called “Frolov beans,” was sown in two plots
of land, rich soil and clay, each a half desyatin [1 desyatin
is approximately 1 hectare]. The seeding, or the planting,
was done in rows one arshin [1 arshin = 28 in or 71.12 cm].
apart, with grains spaced approximately ¼ arshin apart in the
row (One pood of seeds was planted [as of 1899, 1 pood =
36.11 lb or 16.38 kg].) The seeds sprouted on May 29, with
more of them sprouting in the rich soil. An extended drought
which began at the end of May delayed the development
of the plants, which also suffered from some sort of insect
which consumed the sprouts, though only in their first period
of growth. (I was not able to determine exactly what insect
this was, because I later could not find the pouch holding
the several samples of the “red beetle (bukarka),” as the
peasants called it, that were taken for me. In any case, the
“red beetle” did not do much damage).
The soybeans began to blossom on August 1 and grew
quite powerfully, so that a good harvest was expected, but
early frosts killed our planting (which had been done very
late, also), so that we just managed to get back the seeds.
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The more mature samples of soybeans grew up to 2 feet high
and had around 100 bean pods holding two and three grains
[each]. The number of pods in one very well-developed
sample was 126.
Some of the peasants, recognizing the conditions during
the summer of 1881 to have been completely abnormal,
decided to repeat the experiment the next year. I should note
here that the approaches the peasants intended to take in
repeating the experiment almost completely corresponded
with those indicated by Prof. Sovetov in his report on
soybeans (Soja) made last spring to the Petersburg Assembly
of Agriculturists (Peterburgskaya sobraniya sel’skikh
khozyaev’).
Last year, a planting was made on a half desyatin of
soybean seeds collected in 1881. They were planted by the
same peasant, Nikita Zemlyanskiy, who supervised our
planting in 1881. In December of last year I received a letter
from Zemlyanskiy in which he reported the results of the
experiment. I will include an excerpt from the letter, with
spelling and some phrasing corrected:
(p. 56) “This year I planted Frolov beans on a half
desyatin. They sprouted and bloomed very well, but on July
19 there was a powerful hailstorm, which destroyed all the
sprouts down to the roots, after which there was a strong rain
and with that blessing gourds and beans began to grow from
the root. They grew well and flowered, but they were caught
by frost and did not all mature, but still I collected 4½ poods
of Frolov beans.”
Expenses to produce those 4½ poods were (except for
the cost of the seeds planted) 8 rubles.
It therefore follows, I propose, that the ability to
cultivate soybeans has been proven in Nikolaevskiy District,
Samara Governorate, where the climate, as we know, cannot
be considered gentle. Intending to continue the experiment
and counting on success, for it is certain that this year’s
planting will yield plants still better adapted to the climatic
conditions of Samara Governorate, I cannot help but express
my desire, in conclusion, that practical, useful methods for
preparing soybeans for food and for utilizing it in general
will be identified. Then this plant, so rich in nitrogenous
substances, will quickly come to occupy its due place in
agriculture.
Pavel’ YAnkovskiy.
St. Petersburg, 23 March 1883 Translated by Shelley
Fairweather-Vega, Seattle, Washington. Address: St.
Petersburg, Russia.
2881. Brisbane Courier (Queensland, Australia). 1883.
Imports (A special charge is made on consignees’
announcements inserted in this column). June 9. p. 4.
• Summary: “Venice, s. [steamer], from Hongkong: 46 cases
merchandise,... 47 boxes soy [sauce],... 1 bag seaweed,...
18 packages preserved ginger, 5 boxes bean curd, 15 boxes
sauce, 8 baskets ginger,... 10 boxes bean cake,... 5 boxes

bean stick” [dried yuba sticks].
Note 1. Bean cake, which is apparently a food, is
probably fermented tofu, but could possibly be dried frozen
tofu. If it is fermented tofu, this is the earliest Englishlanguage document seen (Oct. 2011) that mentions fermented
tofu, which it calls “bean cake.”
Note 2. These goods are clearly for Chinese customers
in Australia.
Note 3. This is the earliest document seen (Jan. 2010)
that clearly mentions yuba being imported or exported.
2882. National Tribune (Washington, DC). 1883. The soja
bean. June 26. p. 4, col. 2.
• Summary: “This Japan plant seems to be a subject of
experiment at agricultural stations. The North Carolina
Experiment Station offers the following as the result of their
inquiry into the chemical character and value of the plant:
“’The bean itself is one of the most nutritious known
to us, quite unequaled in the amount of fat it contains, and
containing at the same time a very large amount of proteins.
The ripe plant yields a straw fully equal to common hay
in composition, while, owing to the fortunate property the
beans have of maturing and drying before the plant is cut, a
still more superior hay may be made from it by harvesting
the plants just when the pods are fully developed and still
green.’
“Not withstanding this seemingly valuable showing,
this plant, although long well-known in Europe as well as
here, has not yet found its way into cultivation. The forage is
somewhat hairy, which is against it, and the seeds, although
nutritious, are very hard, and require long cooking to render
them eatable. The famous sauce, called Soy, of the Chinese
and Japanese, is made from these beans.”
2883. Carrière, E.-A.; André, Ed. eds. 1883. Chronique
horticole: Essais d’acclimatation [Horticultural chronicle:
Acclimatization trials]. Revue Horticole: Journal
d’Horticulture Pratique (Paris) 55:313-16. July 16. See p.
315-16. [Fre]
• Summary: The Society for Acclimatization distributes to
its members the seeds of exotic, edible or industrial plants, in
order to test their cultivation and multiplication in France.
Recently, Mr. de Muratel, who resides in the Tarn
region, gave an account of the trials that he made using
the seeds he had been entrusted with. The results are very
interesting.
Discusses the soybean of Etampes (Le Soja d’Étampes),
and the green soybean of Japan (Le Soja vert du Japon).
Also discusses the chufa of Spain and the Yaye-Nari
(Phaseolus radiatus; azuki bean). Address: France.
2884. Ferndale Enterprise (Ferndale, California). 1883. An
exchange, under the head of “Farm and Garden...” Aug. 10.
p. 1.
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• Summary: “We learn from an unquestioned authority that
the Soja bean, according to analysis, surpasses other legumes
in proteins. Much of the superstition regarding this matter is
passing away.”
2885. Charlotte Democrat (The) (Charlotte, North
Carolina). 1883. A singular “foody” bean. Aug. 17. p. 1.
• Summary: “A late Indo-Chinese steamer, arriving at
Marseilles, brought specimens of a bean which has long been
used by the Chinese and Japanese as an article of food. Not
only is it cooked and eaten like other vegetables, but it is
made into cheese [tofu]. By its composition it more closely
resembles animal food than any vegetable known to us,
containing much greasy matter and albumen. A trial will be
made to acclimate it in the south of England. In the north it
could not grow, owing to the uncertain and changing climate,
and the temperature being too low.
“Besides the above advantages as an article of human
food, the husks serve as very good fodder for horses and
cows. The cheese [probably fermented tofu] made from the
Japanese bean has a very delicate taste, much like Parmesan.
It would be worth while to attempt the cultivation of this
bean in the South, where there seems scarce a doubt it would
be successful and ‘bean cheese’ [tofu] might become a
specialty among Southern products.”
2886. Times of India (The) (Bombay). 1883. The Royal
Agricultural College at Cirencester [England]. Aug. 21. p. 3.
• Summary: “A correspondent of the Madras Mail, who
recently paid a visit to the above institution, forwards
some interesting particulars regarding the college, to our
contemporary.”
“I cannot conclude this notice of a most interesting
educational institution–which all Anglo-Indians at home
on furlough would do well to visit–without mentioning
the Agricultural Students’ Gazette edited by students at the
college. In the number for July 1882, I find an article by
Professor Kinch, on the Soy bean, a bean which attracted
considerable attention in India last year.” See Kinch 1882.
2887. Kenny, W.J. 1883. Account of a secret trip to the
interior of Korea [in 1875]. Transactions of the Asiatic
Society of Japan 11(Part II):141-47. Sept. [Eng]
• Summary: Translated from the Japanese. Page 142: 19
March 1875 near Pusan. “The food was rough and coarse,
and assailed my nose with such a stench that indicated that
it was putrid. One glance at it was quite sufficient to create
a bitter taste in the mouth. To give a specimen or two of the
dishes–one was herrings and shrimps pickled in salt (the
latter cut in small pieces), exceedingly offensive to the smell.
The soup or broth, made of bean sauce (Daidzu [soybeans]
{a large French bean [sic]} and wheat are boiled, then mixed
together, pounded and made into lumps; these are piled up,
with straw between, for several weeks, after which they

are again taken out, and, when dried, are ready for use), is
thick like mud. With the exception, perhaps, of the pickled
shrimps, I could not bring myself to eat any of these dishes.”
Note: This bean sauce may have been Korean-style miso,
doenjang, however it does not typically contain wheat as an
ingredient.
Page 144-45: March 27... “In this house I stopped about
a fortnight. Their food was rice or pulse, sometimes mixed,
half and half, with wheat; and as to vegetables (they rarely
used cultivated vegetables, but generally picked young
shoots of wild herbs), they steam them, dip them into vinegar
and soy [sauce], and then use them. During the fortnight or
so I remained at this house I never saw them eating meat
once. It is ‘said that even the middle and higher classes find
it difficult to eat meat, and can only eat salt fish. The articles
of food are for the most part rancid in smell. They make no
particular change in their garments for inside and outside
wear. Their bodies and limbs are impregnated with filth; their
clothing is a nest of vermin.”
2888. Cleveland Plain Dealer (Ohio). 1883. Passing away.
Oct. 8. p. 3.
• Summary: From Rochester Post-Express: “We learn
from an unquestioned authority the Soja bean, according to
analysis, surpasses other legumes in proteins. Much of the
superstition regarding this matter is passing away.”
2889. Newport Mercury (Rhode Island). 1883. Farm, garden
and household. Oct. 13. p. 6.
• Summary: “The Soja bean, which has been so highly
recommended as a fodder plant, does not produce sufficient
to make it pay. The bean itself is one of the most nutritious of
foods, being especially rich in albuminoids. It is very largely
used for food in Japan and China. Possibly its failure here
is due to the fact that the soil was not made rich enough. A
grain rich in albuminoids must presumably require a soil rich
in nitrogenous plant food.”
2890. Taranaki Herald (New Zealand). 1883. The Budget, or
Taranaki Weekly Herald. Oct. 22, 23, 25 and 26. p. 4.
• Summary: On page 2 of The Budget, in the “Notes and
echoes” section is an article about “Soy beans.”
2891. Trenton Evening Times (Trenton, New Jersey). 1883.
Facts for farmers. Oct. 25. p. 8.
• Summary: “The Soja bean, which has been so highly
recommended, does not ripen in New Jersey. At least
it did not do so in some parts this season. It may serve
well, however, as a green manurial plant, as it produces
abundantly of foliage.”
2892. Wanganui Chronicle (Manawatu-Wanganui, New
Zealand). 1883. Local and general: A new bean. Oct. 30. p.
2.
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• Summary: “Mr. James Laird has introduced into this
district [Wanagui / Whanagui, on the southwest coast
of the North Island of New Zealand] a very prolific and
nutritious bean called the Soja. This cereal, which is an
important addition for vegetable garden and farm purposes,
was (so far as Europe is concerned) originally developed
in Hungary [through the work of Friedrich Haberlandt in
Vienna, Austria-Hungary], whence it extended to general
consumption in many parts of Italy and France, in which
countries it is supposed that the Soja will probably play as
important a part in the future as the potato. The seeds take
the form of small kidney beans, but their nutritive properties
are far greater than the beans and lentils usually employed
for food. Besides the ordinary soup and other dinner table
purposes, the beans are in France roasted like coffee, and the
Soja, mixed with milk, becomes a fragrant and appetising
decoction [soymilk?].
Although the Soja has scarcely ever been heard of
in New Zealand, it has for centuries fed the millions of
Eastern Asia, and has become the favorite food of Southern
Europe [sic]. In this colony [New Zealand] the plant grows
like a shrub, and reaches a height of three feet, the pods
never dropping their beans on the ground. No other known
leguminous plant bears beans of such tasteful, healthy and
nutritious qualities, or contributes such a proportion of straw
adapted for fattening food for cattle.
“Analysis discovers in the Soja bean 34½ per cent. of
albuminous matter and 18½ per cent. of fat. Horse beans
show only 25 per cent. of the one and 1½ per cent. of the
other, and maize only 10½ and 4½ per cent. respectively.
“As an alternative crop, Soja beans will prove a blessing
and a restorative to the soil anywhere. We apprehend that
when the merits of this bean become known in the Wanganui
district, Mr. James Laird will have many demands for seed.”
Note 1. Edited portions of two articles, previously
published in other New Zealand newspapers in 1882 (Jan. 21
and April 18) can be found in the text above, together with
some new and important material.
Note 2. This is the earliest document seen (March 2021)
concerning the cultivation of soybeans in New Zealand or in
Oceania. This document contains the earliest date seen for
the cultivation of soybeans in New Zealand (Oct. 1883), and
the earliest clear date seen for the cultivation of soybeans in
Oceania (Oct. 1883). The source of these soybeans was Mr.
James Laird.
But who was Mr. Laird? How did he learn about
soybeans? And where and from whom did he did he get his
soybeans?
2893. Fournier, Eugène. 1883. La botanique des Chinois
[The botany of the Chinese]. Revue des deux mondes: recueil
de la politique, de l’administration et des mours 59(3):907930. Sept/Oct. See p. 923. [3 ref. Fre]
• Summary: The soybean (le soja) is mentioned three times

on page 923 as one of the Chinese traditional five grains, as
a crop mentioned by Bretschneider (1881), and as a seed that
had been acclimatized in France according to Paillieux.
2894. Bismark Tribune (Bismark, North Dakota). 1883.
News comments. Nov. 2. p. 2, col. 1.
• Summary: “The Soja bean, according to analysis, surpasses
all other legumes in proteins. If the common beans don’t
contain proteins enough for you, switch off onto the Soja for
a while.”
Note: This is the earliest document seen (March 2021)
concerning soybeans in connection with (but not yet in)
North Dakota.
2895. Dohme & Duffy. 1883. Positive facts (Ad). Atlanta
Constitution (Georgia). Nov. 10. p. 8.
• Summary: “We have just received a very large stock of
the following goods:... China Soy [sauce], Mushrooms,
Prince Albert Sauce,... Walnut, Tomato, Worcestershire and
Mushroom Sauces,...”
Note: This ad also appeared in the Nov. 11, 13, 14, and
17 issues of this newspaper. Address: 88 Whitehall Street
[Atlanta].
2896. Grisard, Jules. 1883. Extraits des procés-verbaux des
séances de la société. Séance générale du 30 Novembre 1883
[Excerpts of verbal proceedings from meetings of the society.
General meeting of 30 Nov. 1883]. Bulletin de la Societe
d’Acclimatation 30:708-15. Nov. See p. 713-14. [Fre]
• Summary: Mr. Mathey writes from Rochechouart (HauteVienne) [a department in west central France] to the
secretary general of the Society: “Two years ago I reported
to you of my trials with the cultivation of the black soybean
(l’Haé-Téou). This year I have again planted this bean; the
results, even though they were not completely satisfying,
were much better than the first time; I obtained a few seeds
reached maturity.
“The first black soybeans were planted on April 2, in
soil of good quality that had been well prepared. By April
19, most of the seeds had broken ground. Then the snails
didn’t leave me a single plant; as soon as one leaf appeared,
it was devoured. So I planted more seeds on May 24. At the
end of August flowering and started and soon numerous pods
were forming. If the month of September had been so rainy,
I believe that the majority of pods would have ripened.”
Address: General Agent, for the secretary of the Council,
France.
2897. Wiener Landwirthschaftliche Zeitung (Vienna). 1883.
Fragekasten [Readers’ questions]. 33(96):557. Dec. 1. [Ger]
• Summary: 393. Is it indicated to feed coarsely ground
millet as supplementary fodder to dairy livestock, weaned
calves, lambs, draft oxen, and horses? Is its fodder value the
same as coarsely ground barley with the following feeding?
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For the dairy cows (Berner breed), per day and per head 28
kg fodder beets, 5 2/4 [sic–1/2] kg alfalfa chaff, 2 2/4 kg
millet straw chaff, 1 kg coarsely ground millet, 3/4 kg soaked
soybeans (Sojabohnen);
[the question goes on to ask about feed mixtures for
weaned calves, draft oxen, and draft horses, none of which
includes soybeans, and then asks about reducing oats and
substituting with coarsely ground millet.]–R. in H. (Hungary)
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Hungary.
2898. New York Times. 1883. Scientific gossip. Dec. 2. p. 12.
• Summary: “Both E. Meissl and F. Böcker assert that the
soja bean, which has been but recently imported into Europe
from Japan, is a very valuable fodder, being exceedingly rich
in fatty constituents.”
2899. Wiener Landwirthschaftliche Zeitung (Vienna). 1883.
Bodenproducte [Products of the soil (Ad)]. 33(100):792, col.
4. Dec. 15. [Ger]
• Summary: Clover seeds, especially red clover, white
clover, alfalfa (Luzernklee), Swedish clover, kidney vetch
(Wundklee), crimson clover (Inkarnatklee), sugar beet seeds
and fodder beet seeds, grass seeds of all varieties, soybeans
(Sojabohne), Holcus saccharatus, American dent corn are
offered by Brüder Frankl, Prague, Fertilizer and Seed Shop
(Dünger- und Samenhandlung).
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This ad also appeared in the Dec. 19, issue (p.
8, col. 4, but the word Sojabohnen starts to be used), and in
the Dec. 22 issue (p. 8, col. 4), and in the Dec. 27 issue (p. 8,
col. 4), and in the Dec. 29 issue (p. 8, col. 4), and in the Jan.
9, 1884, issue (p. 6, col. 4), and in the Jan. 12, 1884, issue (p.
32, col. 5), and in the Jan. 16, 1884, issue (p. 40, col. 5), and
in the Jan. 19 issue (p. 48, col. 5), and in the Jan. 23 issue (p.
56, col. 5), and in the Jan. 26 issue (p. 64, col. 5), and in the
Jan. 28 issue (p. 72, col. 4), and in the Feb. 2 issue (p. 80,
col. 4), and in the Feb. 6 issue (p. 88, col. 4), and in the Feb.
9 issue (p. 96, col. 5), and in the Feb. 13 issue (p. 104, col.
5), and in the Feb. 16 issue (p. 114, col. 4), and in the Feb.
23 issue (p. 132, col. 5), and in the Feb. 27 issue (p. 140,
col. 4), and in the March 8 issue (p. 166, col. 5), and in the
March 19 issue (p. 192, col. 5), and in the Feb. 20 issue (p.
122, col. 5), and in the April 12 issue (p. 248, col. 5); it has
been shortened from 10 to 7 lines but still mentions soybeans
(Sojabohne). This shortened version also appears in the April
16 issue (p. 256, col. 4), and in the April 19 issue (p. 264,
col. 4).
2900. Denver Republican (The) (Denver, Colorado). 1883.
Popular science. Dec. 16. p. 14.
• Summary: “Both E. Meiss; and F. Rocker [sic, Boecker]
assert that the soja bean, which has been but recently

imported into Europe from Japan, is a very valuable fodder,
being exceedingly rich in fatty constituents.”
2901. Wiener Zeitung (Vienna). 1883. Kundmachungen.
Erkenntnisse [Proclamations. Findings]. No. 298. p. 1191-92.
Dec. 30. [Ger]
• Summary: The previous page is a special section of
this newspaper titled Amtsblatt zur Wiener Zeitung und
Central-Anzeiger für Handel und Gewerbe (Official Gazette
Supplement to the Wiener Zeitung and Central Journal of
Trade and Commerce)”
Title = Proclamations (Kundmachungen).
Exclusive Privileges (Ausschliessliche Privilegien)
[from bottom of p. 1:] The following privileges have
been discontinued due to expiration and were registered
as such by the Imperial-Royal Archives of Privileges (k. k.
Privilegienarchive)
49. to Johann Stingl and Franz Gruber of July 25, 1880
for a process for the use of the soybean (Sojabohne) for the
preparation of an artificial yeast for factories for spirits and
pressed yeast (Presshefefabriken) and its use as a means
to promote fermentation and to promote the utilization of
alcohol;
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2902. Berichte der Deutschen Chemischen Gesellschaft.
1883. Ueber die Bestandtheile der Bohnen von Sojahispida
[Soja hispida] [On the constituents of soybeans (Abstract)].
16(2):1888-89. July/Dec. [1 ref. Ger]
• Summary: A German-language summary of the following
German-language article: Meissl, E.; Boecker, F. 1883.
“Ueber die Bestandtheile der Bohnen von Soja hispida.”
Monatshefte für Chemie 4:349-68. April.
2903. Elgin, -; Kincardine, -. 1883. Customs tariff of China:
Printed copy forwarded to the Department by ConsulGeneral Denny of Shanghai. Monthly Consular and Trade
Reports (U.S. Bureau of Manufactures, Department of
Commerce and Labor) No. 36. p. 384-92. Dec. [Eng]
• Summary: The section titled “II. Tariff on exports” gives
the duty on “Beans and pease” and on “Bean cake” (p. 387),
Seaweed, Sesamum seed, and Soy (p. 389).
Under “Rules,” section IV (near bottom of page 390)
discusses “* The export of pulse and bean cake from Tangchaw and Newchwang, under the British flag is prohibited.
From any other ports they may be shipped, on payment of
the tariff duty, either to other ports of China or to foreign
countries.”
The footnote states: “Pulse and bean cake may
henceforth be exported from Tangchow and Newchwang,
and from all other ports in China open by treaty, on the
same terms and conditions as are applied to other produce
by the regulation bearing the date of 5th December last;...”
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regulation
Note: The title on this issue is: “Consular Reports on
Commerce, Manufactures, etc.” Address: Shanghai, China.
2904. Leunis, Johannes. 1883-1885. Synopsis der
Pflanzenkunde; Ein Handbuch fuer hoehere Lehranstalten
[Synopsis of botany: A handbook for institutions of higher
learning. 3d ed. 2 vols.]. Hannover, Germany: Hahn’sche
Buchhandlung. Vol. 1, xv + 994 p. Vol 2, xxii + 1002 p. See
vol. I, p. 836. Vol. II, p. 130-32. [Ger]
• Summary: In the section on Phaseolus: “51. Soja* Moench.
*Soja or Sooja is the Japanese name of the sauce (Tunke) for
which soybeans [Soja-Bohnen] are used.
Soja hispida [hispida means rough] Moench. (S.
japonica [japonica means Japanese]). Savi (Dolichos
Soja. L.). The Japanese soybean. An annual, upright plant,
indigenous to Japan and now cultivated throughout eastern
Asia, because the beans are equal in protein to lupins, taste
good, and are also used for the preparation of a piquant or
pungent, brown, thickish sauce, which is used in India with
almost all meals, and is also sold in Europe to improve
broths and as a grilling, roasting, or baking sauce. However
the soy sauce (Soja) presently sold commercially in Europe
is not made from soybeans, but rather from other materials,
namely from fungi / mushrooms (Pilzen), and it is made
by us. The plant also grows in our climate although it often
does not bring its seeds to ripeness / maturity. Therefore
recommendations to grow it are uncertain.
“52. Dolichos L.” Address: Germany.
2905. Annales de la Société d’horticulture de la HauteGaronne. 1883. Soja du Japon [Soybean of Japan]. 30:100.
[Fre]
• Summary: It provided Mr. Videl with stalks a half meter
tall, and a relatively abundant production of seeds, but the
product remained unusable.
Mr. Durel only says that this variety proved heartier than
the variety tested three years ago; the seeds did not grow at
all for Mr. Labelle.
Note: Translated by Elise Kruidenier, Seattle,
Washington.
2906. Bisschop Grevelink, A.H. 1883. Planten van
Nederlandsch-Indië: Bruikbar voor handel, nijverheid en
geneeskunde [Plants of the Netherlands Indies: Useful for
trade, industry, and medicine]. Amsterdam, Netherlands: J.H.
de Bussy. xlviii + 876 p. Illust. Index. 23 cm. [Dut]
• Summary: Under sub-order Papilionaceae verae, the
taxonomy of the soybean is outlined on p. 68, then the plant
is discussed in detail on p. 98 under the following heading:
“XXXVIII. Soya hispida Mönch.–Dolichos soya L.–S.
japonica Savi. Japansche slingerboon Ned. [Dutch].–Katjang
Kedeléh jav. [Javanese].–Katjang boeloe mal. [Malay].
Also discusses: Voandzeia Subterranea Thouars.

Katjang Manilla [Katjang Manila; Malay]. (Bambara
groundnut, p. 80-81). Psophocarpus tetragonolobus DC.–
Lobus quadrangularis Rumphius.–Vierhoekige slingerboon
[Dutch]–Djaat [Javanese]–Botor [Malay]–Ketjippeer
[Katjang ketjipir] [East Java]. (Winged bean, p. 81).
Arachis hypogaea (peanut, p. 101-06). Amarantus oleraceus
(amaranth, p. 263-65). Linum usitissimum (linseed, p. 308).
Cannabis sativa (hemp, p. 370-73). Coix lachryma (Job’s
tears, p. 411). Cyperus esculentus Aardmandelen [Dutch].
Earth-chestnuts [English]. Amande de terre [French] (Chufa,
p. 658). Sesamum indicum (sesame, p. 675-77). Arnoldus
Hermanus Bisschop Grevelink was born in 1811.
2907. C.A. Zavitz collection (Finding aid for archival
collection). 1883. Guelph, Ontario, Canada: University
of Guelph, McLaughlin Archives. 3 boxes and 1 unboxed
volume (probably oversize).
• Summary: This archival collection in the Univ. of Guelph
library has the call number RE1 OAC A0813. It includes
Zavitz’s work in both agriculture and with the Society
of Friends (Quakers). Handwritten notes by C.A. Zavitz
concern oat variety tests. Also includes very valuable
notebooks written by Zavitz: 1884 (2), 1885 (5), 1886 (2),
1887 (1), and five undated.
Note 1. C.A. Zavitz’s roll top desk is located in the O.A.
C. Boardroom (Johnston 104).
Note 2. The bulk of this collection was donated on 29
Nov. 1992 by James R. Zavitz, the grandson of Charles
A. Zavitz. Additional materials were donated separately
by Owen Roberts. One rare book owned by Prof. Zavitz is
catalogued separately in the rare books collection: The Rural
Economy of Glocestershire, 2 vols. (1789). Address: Guelph,
Ontario, Canada.
2908. Candolle, Alphonse L.P.P. de. 1883. Origine des
plantes cultivées [Origin of cultivated plants]. Paris: Librairie
Germer Baillière et Cie. viii + 377 p. See p. 264-65. Index.
22 cm. [15 ref. Fre]
• Summary: Chapter 5, “Plants cultivated for their seeds”
discusses (p. 264-65): “Soja.–Dolichos Soja, Linné.–Glycine
Soja, Bentham.” For a translation see the 1884 Englishlanguage edition, published in London by Kegan, Paul,
Trench & Co.
Also discusses: Lucern (alfalfa, Luzerne, Medicago
sativa, p. 81-82). Hemp (Cannabis sativa, p. 117-19).
Almond (Amygdalus communis, p. 174-76). Lupin (Lupinus
albus, p. 260-61). Voandzeia (Glycine subterranea,
Voandzeia subterranea du Petit-Thouars, p. 278-79). Quinoa
(Chenopodium Quinoa, p. 282). Peanut, arachide, pistache
de terre (Arachis hypogæa, p. 330-33). Sesame (Sesamum
indicum, p. 337-39).
Harlan (1995), in his section on the “Geography of
plant domestication” states (p. 49): “Modern studies on
the geographic origins of crop plants may be said to have

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 963
begun with the classic work of Alphonse De Candolle, the
distinguished Swiss botanist and geographer. His primary
work on the subject, L’Origine des Plantes Cultivées, was
published in 1882 and has been reprinted and translated
several times since... It was scholarly and eclectic in the
sense that he used all sources of information available to
him. Distribution of near relatives and wild relatives of the
crops, names in various languages, uses, customs, traditions
and the limited amount of archaeological information
available were all studied...” Address: Foreign Assoc. of
the Academy of Sciences of the Inst. of France; Geneva,
Switzerland.
2909. Dabney, Charles W., Jr. 1883. The soja bean–Soja
hispida. North Carolina Agricultural Experiment Station,
Annual Report 5:116-27. For the year 1882.

• Summary: Contents: Introduction. Description of the
Soja hispida and its varieties. Cultivation of the soja bean.
Chemical composition of the Soja. Yield of the soja bean.
Soils and fertilizers. Uses of the soja bean.
The introduction begins: “This plant has been tried by
a number of persons in different sections of the State and is
favorably considered by them. It appears to be well adapted
to our climate and soils, and yields very well. It produces
more bushels per acre of beans than can be obtained of cow
peas or any other kind of bean known to us. In feeding value,

the soja bean is also superior to the highly esteemed cow pea.
The plant has made a great reputation for itself in Europe in
spite of decided disadvantages as to climate. Our climate is
exactly suited to it, and it promises to have a useful career
here.
“The soja bean was first brought to the attention of
the agricultural world through the efforts of Prof. Friedrich
Haberlandt, of Vienna, who found it among the products
exhibited from China, India and the East generally, at
the [Vienna World] Exposition of 1873. Haberlandt’s
investigations showed that this new legume not only
contained a large amount of proteins or flesh-producers, as
was to have been expected in an article of its class, but also
a remarkably large amount of fat, which is so unusual and
which qualified it at once to be an excellent article of food
for animals. His labors to introduce the plant have succeeded
so well, against a climate which did not afford a long enough
growing season, that the Soja bean is now extensively
cultivated and highly valued throughout all central Europe.
“The following description of the Soja bean and its
varieties is condensed from Wein’s [1881] Die Sojabohne als
Feldfrucht:” It begins: “The rough-haired Soja bean, Soja
hispida Mönch, belongs to the family of the legumes.”
This description includes extensive information based on
seed shape and color published by Prof. Harz in the Journal
of the Agricultural Association of Bavaria.
“The two original groups are:
“I. The Soja platycarpa Harz–flat pod Soja bean.
“II. The Soja tumida Harz–swollen pod Soja bean.”
“The yellow bean has been the most popular, however,
and is said to be a little heavier than the other varieties. This
is the variety which we have tried in North Carolina.”
Concerning cultivation: “A single plant will bear 30
to 100 pods; an average of 100 is easily reached with good
cultivation, a fair season, and tolerably rich soil. The pods
contain 1 to 2 seeds most often, not infrequently 3, seldom 4
or 5. We find a bushel yellow beans, variety pallida, grown
near Raleigh, to weigh 58 pounds to the bushel. A fortunate
property of the Soja bean is, that it can withstand cold, damp,
or generally unfavorable weather, very well. It is not liable
to be injured easily thus by a late spring or an early frost. It
requires a sharp cold to kill it.”
Concerning chemical composition. A table (p. 120)
contains two columns. “Under One is given the analysis of
a specimen of the yellow Soja bean, variety pallida, grown
in North Carolina. Under Two, the average of 16 analyses of
the same variety by German chemists.” All values are given
as percentages. Water 10.12 / 9.49. Proteins 34.63 / 34.30.
Fat 17.98 / 17.67. Nitrogen-free [extract] or carbohydrates
30.50 / 28.44. Cellulose 3.69 / 4.79. Ash 3.07 / 5.31. The
“North Carolina grown specimen 1 has a nutritive ratio of 1
to 1.5.
A second table (p. 121) compares the chemical
composition Soja bean seeds with the seeds of the yellow
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cowpea, white beans, green peas, and cotton seed kernels.
“According to these figures the Soja surpasses the other
legumes in proteins considerably, in fat very far. These
are the costly ingredients of feeding stuffs... The cotton
seed kernels alone surpass the Soja in combined content of
proteins and fat [cotton seed contains more than twice as
much fat, but only 84.5% as much protein]... the Soja far
surpasses the cotton seed in yield of protein and fat per acre.”
Concerning yield of the Soja bean: In North Carolina
they give 31-53 bu/acre plus 4,500 to 9,000 pounds of straw
per acre.
Concerning soils and fertilizers: “The Soja bean is
adapted to almost all soils. It will grow upon purely sandy
soils, on loams or clay soils. It has done particularly well,
however, upon sandy limestone or marled soils and upon
well drained marshes and peaty soils. It does best of all upon
such swamp soils as have been heavily marled. Prof. Wollny
who has made experiments upon this subject, says: ‘The
Soja bean is especially adapted for cultivation upon drained
bogs or swamps rich in lime (marl).’ We have vast areas of
such soils in North Carolina. The eastern part of the state is
underlaid with marls...”
“As for fertilizers to be used upon the Soja, we find that
sulphate of potash and kainite are as important manures here
as we found they were with peas. The sulphate did much
better than the muriate. Among nitrogenous manures nitrate
of soda and animal nitrogen did much better than sulphate
of ammonia. The precipitated phosphates, the phosphates
of iron, alumina, &c., gave better results than the soluble
phosphates. We have gathered these hints from Wein’s
[1881] compilation on this subject.”
“Uses of the Soja bean: In its native lands this bean is an
important article of food for man. In the East the crushed or
ground bean is made into a kind of mush or soup and eaten
with broiled or roasted meat.
“Owing to its peculiar composition, containing so
much proteins and fat and no starch, it is best prepared with
other things to supply the starch, such as potatoes or rice.
Prof. Hecke of Vienna highly commends a dish prepared by
boiling these beans and potatoes separately, mashing them,
mixing one part of the beans with two of the potatoes and
seasoning to taste. He thinks that the beans contain so much
fat, that no milk or butter needs to be added to this dish.
“The chief interest of this bean is, however, as a feeding
stuff for stock.”
Other tables show: (3) Composition of the Soja bean
plant at four different stages, based on recent research at the
North Carolina station (p. 122). (4) Composition of Soja
straw and hulls (p. 123; empty pods, based on Wein 1881,
p. 13). (3) Composition of the Soja compared with other
fodders: Whole plant, Sept. 1, matured whole straw, hulls,
cow pea hay, meadow hay, English pea hay (p. 124; “The
other analyses are from [Emil] Wolff’s tables”)
Note 1. This is the earliest publication seen on soybeans

from a North Carolina Agricultural Experiment Station.
Note 2. This is the earliest agricultural experiment
station publication seen (Aug. 1998) whose sole subject is
the soy bean (soja bean).
Note 3 This is the earliest agricultural experiment station
publication seen (Dec. 2016) with the term “soja bean” in the
title.
Note 4. According to I.O. Schaub’s “North Carolina
Experiment Station: The First 60 Years, 1877-1937,” Dr.
Charles William Dabney, Jr., was director of the station from
1880 to 1887. A photo (p. 60-61) shows Dabney with other
past directors on the 50th anniversary of the station on 17
April 1927. Dabney left his position as Director of the North
Carolina Experiment Station in 1887 to become president of
the University of Tennessee. He left that position to become
Assistant Secretary of Agriculture under president Grover
Cleveland. For a detailed biography of Dr. Dabney, see R.Y.
Winters (1965).
Note 5. Charles Dabney, the author of this article,
interested Dr. John Harvey Kellogg in meat substitutes and
soybeans in about 1893-97. See: Richard W. Schwarz. 1970.
John Harvey Kellogg, M.D., p. 121-22.
Note 6. This is the earliest document seen that mentions
kainite in connection with soybeans. Merriam-Webster’s
Collegiate Dictionary (1998) defines kainite (pronounced
KAI-nait, formerly sometimes spelled kainit, derived from
the Greek kainit or kainos = new or recent), a word first used
in 1868, as “a natural salt [the chemical formula is given]
consisting of a hydrous sulfate and a chloride of magnesium
and potassium that is used as a fertilizer and as a source of
potassium and magnesium compounds.”
Note 7. This is the earliest English-language document
seen (April 2002) that mentions the use of “sulphate of
ammonia” or “nitrate of soda” as a fertilizer, or in connection
with soybeans.
Note 8. This is the earliest English-language document
seen (April 2003) that uses the term “cotton seed kernels” to
refer cotton seeds.
Note 9. This is the earliest English-language document
seen (Oct. 2006) that contains the word “cowpea” (or
“cowpeas”), spelled as one word.
Note 10. This is the earliest English-language document
seen (Dec. 2020) that contains the term “nutritive ratio,”
which we later learn is the ratio of digestible protein to
other nutrients in a foodstuff or ration. Address: Ph.D.
(Goettingen), Chemist and Director of the Station, Raleigh,
[Wake County], North Carolina.
2910. Frankland, Percy Faraday. 1883. Agricultural chemical
analysis: Founded upon “Leitfaden für die AgriculturChemische Analyse” von Dr. F. Krocker. London and New
York: Macmillan and Co. x + 328 p. See p. 198. Illust. No
index. 19 cm. [2 ref]
• Summary: In Chapter 6, on “Analysis of plants and
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vegetable structures” (which describes how to conduct
various chemical analyses, and also gives values), section 10
is titled “Composition of cereals and other vegetable foods.”
We read (p. 198): “The soy bean (Soja hispida), which is
largely cultivated in both China and Japan, is the vegetable
which of all others approaches most nearly in its proximate
chemical composition to animal food. This will be seen in
the following table, given by Prof. Finch in his monograph
on the Soy bean:- The table compares the composition of
“Soy bean of Japan. Peas. Beans. Lupins. Lentils. Lean
Beef. Fat mutton.” The soy bean contains: Water 11.3%,
nitrogenous matter 37.8%, fat 20.9%, carbohydrates 24.0%,
fibre 2.2%, and ash 3.8%.
This chapter also discusses: Oilcake (p. 164). Pearl
barley, maize, millet, dari, buckwheat, peas, haricot beans,
lentils, and earthnuts (shelled) (p. 197).
The Preface begins: “At the outset, I intended that these
pages should be merely a translation of Dr. F. Krocker’s
excellent handbook entitled Leitfaden für die AgriculturChemische Analyse,... Soon, however, I came to the
conclusion that a somewhat more extensive treatment of the
strictly agricultural portion would be desirable in a work of
the kind published in this country.” Address: Ph.D., B.Sc.,
F.C.S. [Fellow of the Chemical Society], F.I.C., Grove
House, Pembridge Square W. [England].
2911. Geerts, Antonius Johannes Cornelius. 1883.
Description de la plante Soja hispida du Japon [Description
of the soybean plant (Soja hispida) of Japan]. In: 1883.
Bulletin: Documents officiels, statistique, rapports,
comptes rendus de missions en France et à l’étranger,
Vol. 2 (deuxième année). Ministère de l’agriculture. Paris:
Imprimerie Nationale. See p. 144-156. [5 ref. Fre]
• Summary: This is an annual periodical. Near the top of the
first page, just above and to the right of the table of contents
(Index), is written: “Yokohama, 12 July 1882.”
Contents: 1. History of the plant. 2. Description of
the plant. 3. Horticultural varieties of the plant [edamamé]
cultivated in Japan: varieties with whitish or light yellow
seeds, with black seeds, with brownish seeds, with greenish
and bluish seeds, with spotted / mottled seeds (tachetées).
4. General / synoptic table of the horticultural varieties. 5.
Cultivation of the plant in Japan. 6. Chemical composition of
soybean seeds (a table shows the composition according to
Mr. Dewars).
7. Preparation of various food products in Japan from
soybean seeds (describes in detail how each is made, plus the
final nutritional composition. The Chinese characters {kanji}
for each are given): Shoyu, miso, tofu (to-fu; fromage
végétal), preparation and composition of dried frozen tofu
(kori-to-fu; fromage végétal desséché), preparation of yuba
(légumine en feuilles, dites yu-ba). Address: Correspondent
of the Museum, Yokohama.

2912. Gilyaranskiy, V.P. 1883. Monografiya kitayskogo
maslichnogo gorokha (Soja hispida) [Monograph of Chinese
oil-bearing pea plant (Soja hispida)]. St. Petersburg, Russia:
Printing House of “Obshchestvennaya Pol’za” Union. 48 p.
20 cm. [1 ref. Rus]
• Summary: Contents: Foreword. Part I: Natural history of
Soja hispida. 1. Soybean history (including I.G. Podoba’s
experiments). 2. Plant description. 3. Soybean varieties.
4. Summary table of soy varieties cultivated in Japan. 5.
Cultivation of soybeans. 6. Physical and physiological
properties of soybean seeds. 7. Chemical composition of
soybean seeds.
Part II: Soybean processing and utilization. 1. Soybean
oil. 2. Shoyu [soy sauce]. 3. Mi-so [miso] sauce. 4. Vegetable
cheese to-fu [tofu]. 5. Dried vegetable cheese Kori-tofu
[dried-frozen tofu] and other varieties of tofu. Address: First
Class Technologist/Production Engineer, St. Petersburg,
Russia.
2913. Hamburger Garten- und Blumenzeitung. 1883.
Literatur [Bibliography]. 39:187. [Ger]
• Summary: The 59th Annual Report of the Silesian Society
for National Culture (59. Jahresbericht der Schlesischen
Gesellschaft für vaterländische Kultur) recently arrived. It
consists of a 424-page thick volume in large octavo size and
contains a great abundance of items worth knowing from all
subjects of the natural sciences. It also provides the general
report on the works by and changes to the society in 1881.
Report on the Cultivation of the Yellow Soybean (Bericht
über den Anbau der gelben Sojabohne). By the estate owner
Müller in Domslau [today’s Domaslaw, Poland].
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. Silesia is a historical region of Central Europe
located mostly in Poland, with small parts in the Czech
Republic and Germany.
2914. Koenig, Franz Joseph. ed. 1883. Chemie der
menschlichen Nahrungs- und Genussmittel. Vol. 2. Zweite
sehr vermehrte und verbesserte Auflage [The chemistry of
human foods and delicacies. Vol. 2. 2nd ed.]. Berlin: Verlag
von Julius Springer. xviii + 816 p. See p. 371-72, 387. Illust.
Index. 25 cm. [5 ref. Ger]
• Summary: In the section on “Legumes” is a subsection
titled “Soybeans” (Sojabohne) (p. 371-72) which begins
with short summaries of Haberlandt (1878) and Wein
(1881). The first table, based on calculations by Wein,
shows that, on a per hectare basis, soybeans yield about 1/3
more protein and about ten times as much vegetable oil as
common beans or peas. The second table gives the average
chemical composition of 43 soybean varieties analyzed
by König, and first published in detail in Vol. 1, p. 103-04.
The range: Protein 26.5 to 40.0%. Oil 14 to 19%. The third
table gives the average analysis of the ash found by Edward
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Kinch in 1882. The soybean is unique among legumes in its
combination of a high oil content with an even higher protein
content. Moreover, its straw makes a nutritious fodder for
cattle. “The soybean is therefore highly recommended for
cultivation in Germany, and efforts should be made to find
ways of producing good-tasting foods from it.”
In China and Japan, soybeans have long been used to
make human foods such as miso (Misobrei), shoyu (Soohu),
and tofu (Tofu). The fourth table gives the nutritional
composition of five soy products as determined by Edward
Kinch: White miso, red miso, fresh tofu, frozen tofu, and
soybean cake. While some of these products may not be
suited to German tastes, E. Wein has used soybeans to
prepare a tasty German dishes, including a soup like that
made from beans and peas, a salad like that made from
garden beans, or by cooking soybeans with potatoes or rice,
a purée, which resembles Italian “Polenta” and has been
called “Sojenta” by Haberlandt (1878). The taste of dishes
made from soybeans reminds one of somewhat of almonds
or chestnuts, but even more of garden beans. A soybean flour
(Mehl), similar to the flour made from beans and peas, has
already been made for kitchen use from soybeans (see p.
387).
The section titled “Legume flours” (Leguminosenmehle)
(p. 387) contains a table that gives the nutritional
composition of such commercial flours: Bean flour
(Bohnenmehl), pea flour (Erbsenmehl), lentil flour
(Linsenmehl), and soybean flour (Sojabohnenmehl). The
latter contains: Water 10.23%, protein 25.69%, oil / fat
18.83%, carbohydrate 38.12%, cellulose (Holzfaser) 2.75%,
ash 4.36%. On a moisture-free basis: Nitrogen 4.58%,
carbohydrate 42.45%.
Note: This is the earliest German-language document
seen (Nov. 2013) that uses the word Sojabohnenmehl to refer
to what is probably whole (full-fat) soy flour.
Also discusses: Lecithin in egg yolks (not in soy,
p. 223, 233). Composition of vegetable oils, incl. olive,
linseed, poppyseed, hempseed, rapeseed, white sesame,
black sesame, cottonseed, peanut, palm kernel, coconut
(p. 325). Lupins (yellow or blue, p. 373-75). Almonds (p.
495, 497). Agar-Agar (p. 496-97). Peanuts (p. 495, 497).
Coffee substitutes (not incl. soy, p. 607). Address: Head,
Agricultural-Chemical Experiment Station, Muenster
in Westphalia, Germany (Vorsteher der Agric.-Chem.
Versuchsstation Muenster in Westphalia).
2915. McBryde, John M. 1883. Experiments with other
crops. Report of the Experimental and Other Work of
the School of Agriculture, Horticulture & Botany of the
University of Tennessee 3:118-129. For the session of 188182. See p. 118, 127.
• Summary: “Soja bean” is mentioned on p. 118. The section
titled “Soja hispida” (p. 127) states: “Seed of our own raising
was sown in the manner described in last year’s Report and

have a fair crop. A small quantity of seed kindly sent me
by the Hon. Edward Atkinson, of Boston, who imported it
directly from China, was drilled in on a different piece of
land. It grew much more vigorously than the other and gave
a much larger yield. The crop was quite a good one. The
plant is one of decided promise.”
Note 1. McBryde later worked with soy beans at the
Massachusetts Agric. Exp. Station. Note 2. Edward Atkinson
of Boston was almost certainly the man who developed the
Aladdin Oven and was a pioneer in the domestic science /
home economics movement in the United States. Therefore,
this is the earliest document seen (Oct. 2004) concerning
the domestic science / home economics movement in the
United States that also discusses the soybean. Address: Late
professor in the Univ. [Knoxville, Tennessee].
2916. Okoshi, Narinori. 1883. A sketch of the fisheries of
Japan (Fisheries exhibition literature). London: William
Clowes and Sons, Ltd. 43 p. See p. 22, 24. Index. 22 cm.
• Summary: Section VI, titled “Fish cookery” (p. 22) begins:
Cookery of fish is almost an art in Japan.” In the first mode
of preparing raw fish, “the flesh of the fish is cut in thin slices
and arranged on a plate very neatly in the form of waves,...
and it is served with sauce (shoyu), mashed raw turnips
[grated daikon], horse-radish [wasabi], and generally some
fresh vegetables cut in small pieces and sea-weed.”
“The most essential element of our cookery of either
fish or vegetables is the sauce known here under the name
of Japanese shoya, properly called shoyu, which is extracted
from beans and koji; hard dried fish [katsuobushi] is also
greatly used” (p. 24).
Note 1. This paper was presented on 23 Oct. 1883 at
the International Fisheries Exhibition, London. Also gives
statistics on sea vegetables (p. 8-9, 11-12, 14).
Note 2. This is the earliest English-language document
seen (April 2012) that uses the word “shoya” or the term
“Japanese shoya” to refer to shoyu or soy sauce. Address:
Member of the Japanese Consulate in London [England].
2917. Pogson, Frederick. 1883. Manual of agriculture for
India. Calcutta, British India: Thacker, Spink and Co. 296 p.
See p. 280-81. Index. [1 ref]
• Summary: Chapter 14, “Field pea crops, including the
Japan pea” states (p. 184): “The Japan pea assumes the form
of a bush from two to three feet in height. In the plains it
should be sown after the rains cease. Drills should be made
three feet apart, and a single seed should be sown at every
three feet; the spot where the seed is sown being manured
as for beans. The botanical name of the Japan pea is Soya
Hispida. It is half pea and half bean in appearance, with
singular leaves, and pods somewhat like the pods of the
Cajanus sativa or Urhur Dall [Dahl] of the next chapter.”
In the Appendix (p. 267+) is a section titled “Japan pea”
which states (p. 280-81): “A small supply of this pea-bean
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was received by the writer in the spring of 1882. It was freely
distributed in Dehra, but failed entirely as a hot-weather
crop. A few seeds sown at Mussoorie grew to the height of
two feet, and bore pods very much resembling those of the
Urhur Dall (Cajanus sativa). At the writer’s request a supply
of the seed was sent to Simla, and the result is given beneath.
“’The Government of India has decided on the
cultivation of the Japan pea being extended in this country,
and with this view it has suggested that further experiments
should be made in suitable places. This bean or pea has
its natural habitat in China and Japan, it also grows in
Mongolia, and in India in the Himalayas, and within the last
few years it has been cultivated experimentally in several
European countries, under the name of the Soy bean. It is a
vegetable, which approaches most nearly in its proximate
chemical composition to animal food. The Soy bean
first attracted attention in Europe in the year 1873, when
specimens from Japan, from China, and from India were
shown at the Vienna International Exhibition [Vienna World
Exhibition]. Dr. Forbes Watson, reporter on the products of
India, called attention to it in the catalogue of the exhibits of
the India Museum. Since then numerous experiments have
been made on the European continent on its growth, and also
feeding experiments with the bean and its straw on different
kinds of animals have been prosecuted. Such experiments
have been carried on by Woolling and Wein at Munich; by
Haberlandt, Lehman, Harz, Stahel, Zimmerman, Siewert,
Wieske, and others at various stations in Germany, Austria,
and Hungary; and experiments have also been made in
France and in Italy.
“’In Japan it is known by names signifying THE bean,
and from it are made not only soy [sauce] but a paste,
known as miso, which is in constant request at nearly every
meal, tofu or bean cheese, and other foods used to a less
extent. This bean cheese is also well known in China, and
is obtained by extracting the legumin from the beans with
water and precipitating it with brine. These foods are most
valuable additions to the dietary of the Oriental nations,
and especially the Japanese, who use so little animal food.
They tend to supply the deficiencies of the staple food, rice,
in nitrogenous matter [protein], fat, and also in mineral
constituents. The Buddhist priests, who are strictly forbidden
the use of animal food, consume considerable quantities of
these beans, principally in the form of miso.’–Vide ‘Simla
Argus,’ 18th November, 1882.”
Note: Simla was a hill station in British India. The Argus
was a periodical published at Simla, a hill station in British
India in the 1880s. The Simla Argus Press published a few
books at the same place and time. Address: Lieutenant, Her
Majesty’s Bengal Army, Dehra Doon; Honorary Member
Agri-Horticultural Society of India.
2918. Royal Gardens, Kew (England). 1883. Official
Guide to the Museums of Economic Botany. No. 1.

Dicotyledons and gymnosperms. London: Printed by Eyre
and Spottiswoode, for H.M. Stationery Office. 153 p. See p.
43. 19 cm.
• Summary: “No. 174. Soy Beans (Glycine Soja, Sieb. and
Zucc.). An annual cultivated largely in India and China.
From the seed the Chinese prepare a sauce known as Soy; a
quantity of oil is also expressed from them, and the residue
after the expression of the oil is extensively used for feeding
cattle, as well as for manuring the land in China. It is made
into large circular cakes similar to that exhibited, weighing
about 60 lb.”
Note: This is the earliest edition of the Official Guide to
the Kew Museums or the Official Guide to the Museums of
Economic Botany (Kew, England) in which the soy bean is
mentioned. It is not mentioned in the 1871 or 1875 editions.
Address: Kew, England.
2919. Schaedler, Carl. 1883. Die Technologie der Fette
und Oele: Des Pflanzen- und Thierreichs [The technology
of oils and fats: From the plant- and animal kingdoms].
Leipzig, Germany: Baumgartner. Berlin: Polytechnische
Buchhandlung. 1108 p. Illust. Index. 22 cm. [Ger]
• Summary: In Chapter 12, “Descriptions, properties, and
misconceptions / confusion (Verwechslungen) of oils and
fats” is a section titled “Papilionaceae (Leguminosae),
papilionaceous plants (Schmetterlingsblüthler).” The first
plant discussed (p. 370) is the soybean: “1. Dolichos Soja
Linn = Soja japonica = Chinese oilbean (Chinesische
Oelbohne), Sao; Sojabohne. It is native to Japan and China
and cultivated in southern Asia. The seeds, which have a
piquant (pikante) taste and are used as food. The oil, called
soybean oil (Sojabohnenöl), and incorrectly called “oil of
peas” “(Huile de pois)” serves as an edible oil.
Also discusses: Margarine (p. 85). Peanuts (p. 36065. The oil is called Erdeichelöl, Oleum Arachidis, Huile
d’Arachide, Huile de Pistache de terre, Ground-nut oil,
Earth-nut oil, Pea-nut oil, Moong-phullie (Hindostan),
Katjang-tannah (Java), Cochang-gorung (Sumatra),
Mandobi (Brazil), Amendoim (Brazil)). Almonds and almond
oil (p. 370-79). Sesame oil (p. 444-50). Chufa (Cyperus
esculentus, Erdmandel, Grasmandel, indianische Süsswurzel,
p. 480-810). Chufa oil (Cyperi esculenti, Cyperus oil, Huile
de souchet comestible). Linseed oil (p. 494-509). Hemp and
hempseed oil (p. 150-52, 535-39). Contains many superb text
illustrations, including multi-part illustrations of the plant,
seeds, and flowers of the peanut, almond, sesame seeds, and
hemp. The soybean is not illustrated.
Note 1. Carl Schaedler was born in 1843.
Note 2. This is the earliest German-language document
seen (April 2012) that uses the term “Chinesische Oelbohne”
to refer to the soybean.
Note 3. This is the earliest German-language document
seen (Sept. 2006) that uses the term Sojabohnenöl to refer to
soybean oil.
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Note 4. Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: PhD, Vereideter Chemiker und
Sachverstaendiger der Koenigl. Gerichte zu Berlin.
2920. Scheube, Botho. 1883. Die Nahrung der Japaner [The
food of the Japanese]. Archiv fuer Hygiene p. 352-83. [3 soy
ref. Ger]
• Summary: In the Japanese diet, rice plays the most
important role. From a special type of glutinous rice, the
Japanese prepare their beloved rice cakes, called mochi,
which are found in every house during the New Years
festival. The Japanese bake no bread, yet Fu (made from
wheat gluten) could be considered a kind of bread. The
process for making it is described.
Legumes, beans and peas, also are important in the
Japanese diet. Countless types are cultivated, but the most
important is the remarkable soybean (Sojabohne–Glycine
hispida), on account of its richness in nitrogen [protein] and
fat, and its relatively low starch content. The most important
foods made from soybeans are tofu, miso, and shoyu; a
detailed description is given of the process by which each is
made. Two analyses of shoyu, by Ogata and by Kinch, give
its composition. Beans and peas are also eaten as vegetables
by the Japanese, and bean meal [probably kinako] is used in
the preparation of many kinds of cakes.
On pages 361-67 are many tables containing
descriptions of the diets consumed by various individual
Japanese persons, usually for three days or three meals. For
each is given: The age and approximate weight of the person,
the foods consumed, and the weight (in grams) of each food
consumed each day. Tofu (Bohnenkäse), miso soup (MisoSuppe), and wheat gluten cakes (fu) appear with rice (and/or
sushi or mochi) and tea in most diets. The word Bohnensauce
(p. 362) appears to refer to shoyu (soy sauce).
Botho Scheube lived 1853-1923. Address: Docent, Univ.
of Leipzig, Germany.
2921. Sturtevant, E. Lewis. 1883. Report of the Director.
New York State Agricultural Experiment Station, Annual
Report 1:5-89. For the year 1882. See p. 24, 74.
• Summary: The section titled “Soja bean–Soja Hispida”
(p. 24) “Two analyses were made of the whole plant of the
soja bean, and a partial analyses of the seeds. The figures
are as below:” Two tables show: (1) The composition of
“Soja bean plant in fresh state,” made Sept. 19 and Oct. 7,
and the same figures “calculated dry.” “Protein = N. x 6.25”
(dry) was 12.75% and 12.74%. “The seed, dried at 212ºF,
was found to contain 5.20 per cent. of ash, 40.37 per cent.
of albumenoid substance, and 15.96 per cent of fat (ether
extract).” Note 1. This is the 2nd earliest English-language
document seen (Dec. 2020) that uses the word “albumenoid”
(or “albumenoids”) in connection with soy.
In the section titled “Forage Crops” (p. 72-77) we read
(p. 74): “The Soja bean, Soja hispida, was procured of a

seedsman and planted on June 3, but not a bean germinated.
Through Mr. Saze, a Japanese student at Cornell University,
we procured a few beans and planted three rows of ten feet
long, the seed six inches apart in the three feet drills. Planted
June 9 [1882]; these vegetated on June 19, blossomed on
August 13, and were called ripe September 25, although
the pods were not yet turned brown... Blooming disclosed a
very minute white flower. On August 31 we remarked upon
the great vigor of the plant, the tallest plant then being three
feet, the shortest two feet three inches, the foliage abundant
and dense. Pods very abundant, hairy, as is the plant, and
containing two beans each. Of excellent promise as a forage
plant, even if the beans are not acceptable to our palate.
Planted upon unmanured soil, and receiving no pampering
care, the possibility that this plant may develop into use
seems good. A further trial on a larger scale is necessary,
however, to justify positive conclusions.” Also discusses
many varieties of cow pea.
The section titled “Alfalfa and lucerne” (p. 77-78) states:
“On April 19, planted two plats of lucerne and alfalfa. Both
vegetated on May 2, or in 13 days... The growth of the alfalfa
was slightly more vigorous than that of the lucerne, but on
June 30 we record both as suffering from a sort of blight...
The lucerne, of Europe, and the alfalfa, of California, are
the same plant, Medicago sativa. Both have been highly
recommended as a forage plant in those climates and soils
which are adapted to its growth. According to ancient
writers, it was introduced from Media [in what is today the
northwest part of Iran] into Greece in the time of Darius,
and thence into Italy. Columella estimated it as the choicest
of forage plants, because it yielded perennially and afforded
four, five, or six crops in a year. It is now highly esteemed
in the south of Europe, as well as in Chili [Chile], Peru and
Brazil, from whence it was apparently sent to this country
before 1850, under the name of Brazilian clover. The seeds,
under the name of lucerne, reached the United States as early
as 1800, about which time Chancellor Livingstone tried
it at his estate at Clermont, Columbia county, N.Y. [New
York], and in 1824 some specimens were sown near Boston
[Massachusetts], which maintained themselves for many
years. The seeds of alfalfa, from Chili, were distributed from
the United States patent office in 1853, and alfalfa is now
reported as being the favorite grass of California, and as also
succeeding well in Nevada, Nebraska, Utah, and Colorado.”
Note 2. This is the earliest document seen (Nov. 2004)
concerning the New York State Agricultural Experiment
Station (or Cornell University) in connection with soy.
Note 3. This is the earliest document seen (Aug. 1999)
that mentions alfalfa. Earlier documents mention “lucerne”
or “lucern,” the British names of the plant. Address: A.M.,
M.D., Director of the Station.
2922. Thorburn (James M.) & Co. 1883. Annual descriptive
catalog of seeds for the vegetable garden, for the flower
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garden, for the lawn, for the farm, for the nursery... New
York, New York. 95 p. 24 cm.
• Summary: In the section on “Miscellaneous Seeds” (p. 4446) page 46 states: “Soja hispida (Soja Bean)–resembling a
bean, the haulm is stiff and the pods are produced in clusters
of from two to five, and contain each four smooth oval
nankeen colored seeds. This plant is said to thrive well in hot
and dry weather. 40 cents/lb.”
Other seeds described under “Miscellaneous Seeds”
include: Asperula odorata, broom corn [broomcorn, a type
of sorghum], buckwheat (fine silver hull), chicory seed, Sea
Island cotton, dhoura (Guinea corn–see Sorghum), jute seed,
lupins (blue, white, and yellow), madder (Rubia tinctoria),
osage orange, opium poppy, ramie (Urtica nivea), (Reana
luxurians–teosinte), scurvy grass, seradella [serradella],
spurry (Spergula arvensis), sun flower [sunflower] (large
Russian), teasels (Fuller’s), wild rice (Zizania aquatica),
worms.
The cover of this catalog states that the company was
established in 1802. “The largest collection to be found in the
world, embracing every standard and improved variety, also
tested novelties. Both of domestic and foreign origin, that are
suited to the climate of the United States.”
Note 1. This is the 2nd earliest known seed company in
the United States that sells soy beans in its seed catalog.
Note 2. This is the earliest Thorburn seed catalogue seen
(Oct. 2020) that mentions the soy bean–under any name.
This catalog is owned by the Smithsonian Horticulture
Branch Library in Washington, DC.
Note 3. This is the earliest document seen (Oct. 2014)
that mentions spurry. Address: No. 15 John Street, New
York, New York.
2923. University of California, College of Agriculture.
Report of the Professor in Charge to the President. 1883.
List of donations of seeds and living plants, received since
December, 1880. p. 118-21. For the year 1882. See p. 119.
• Summary: “From San Francisco Bulletin Company:
March, 1881... Soja Bean, from Japan;...” (p. 119).
2924. Vilmorin-Andrieux & Co. 1883. Les plantes potagères:
Description et culture des principaux légumes des climats
tempérés [Garden vegetables: Descriptions and culture of
the principal vegetables from temperate climates]. Paris:
Vilmorin-Andrieux & Co. xvi + 652 p. See p. 549-50. Illust.
Index. 25 cm. [Fre]
• Summary: The section titled “Soja–Soja hispida Moench”
(p. 549-50) describes the soybean. It is a member of the
legume family (Légumineuses).
Synonym: Pois oléagineux de la Chine.
Foreign name: German: Soja-Bohne.
A description is given of this Chinese annual, of its
cultivation and usage.
Two specific types of soybeans are then described and

an illustration (line drawing) shows the live plant of each
type with many pods growing thickly on the stem, plus a
separate enlargement of a cluster of pods: (1) Ordinary soja
with yellow seeds (Soja ordinaire a graine jaune). A cluster
of about 7 pods appears to the upper left of the plant. This
illustration first appeared in 1880.
(2) The soybean of Etampes (Soja d’Étampes). A cluster
of about 3 pods appears to the lower right of the plant. A note
states that the plant is reduced to one-eighth its normal size,
and the pods to one-third.
See also the 1885 English edition.
Note: Both of these illustrations are copied from earlier
publications, as follows: (1) Vilmorin-Andrieux et Cie. 1880.
Prix Courant Général de Graines, 1880-1881. See p. 30. (2)
J.R.F. 1882. Garden (The). July 29. p. 93. Address: Paris,
France.
2925. Weiske, H.; Kennepohl, G.; Schulze, B. 1883. Ueber
die Verdaulichkeit verschiedener Leguminosen-stroharten
[On the digestibility of the straw from various legumes].
Journal fuer Landwirtschaft 31(2):209-19. [3 ref. Ger]
• Summary: Soybean straw was fed to sheep. A very early
soybean feeding trial. Note: Breslau [later named Wroclaw]
was part of Germany prior to 1945, when it was assigned
to Poland by the Potsdam Conference. Address: Breslau
[Germany].
2926. Will, H. 1883. Mittheilungen aus der
pflanzenphysiologischen Versuchs-Station zu Tharand.
XXXII. Ueber den Einfluss des Einquellens und
Wiederaustrockens auf die Entwickelungsfaehigkeit der
Samen, sowie ueber den Gebrauchswerth “ausgewachsener”
samen als Saatgut [Communication from the plant
physiology station at Tharand. XXXII. On the influence
of steeping and re-drying on the viability of seeds, as
well as the use-value of “adult” seeds as seed stock].
Landwirtschaftlichen Versuchs-Stationen 28:51-89. See p.
81. [11 ref. Ger]
• Summary: Another fact that is to be taken into
consideration is the protection which the seed coat
(Samenschale) provides against the osmotic outflow of
nutrients from soaking and sprouting seeds. Perhaps it
is the interaction of these two phenomena which causes
demolded (entschlater) [sic–should be probably be
entschälter, meaning “shelled” or “dehulled”] peas to
become mucilaginous (Schleimigwerden) which, with peas,
is not caused by a detaching (Loslösen) and by a separating
of the leaves (Losblättern) of the individual strips of tissue
(Gewebestreifen) of the cotyledons, as has been stated by
G. Haberlandt (footnote: Die Schutzeinrichtung in der
Entwickelung der Keimpflanze [The Protective Structure in
the Development of Sprouting Plants], Vienna, 1877, p. 19.)
for the soybean (Sojabohne).
Note: Translated by Philip Isenberg (MM, CT), Long
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Beach, California. Address: Dr., Assistenten.
2927. Wing, Henry H. 1883. Report of the Assistant. New
York State Agricultural Experiment Station, Annual Report
1:89-119. For the year 1882. See p. 89.
• Summary: The section titled “Beans” (p. 89) begins: “The
beans under trial comprised forty-six names of dwarf or bush
beans, twenty-four names of pole beans, ten Lima beans,
the English Windsor bean, the China bean, the Soja bean,
and several varieties of the South Cow pea. Our remarks,
however, are confined to our garden beans.” Address: B.Agr.,
Asst. Director.
2928. Prager Tagblatt (Prague, Austro-Hungarian Empire).
1884. Kleesamen [Clover seeds (Ad)]. 8(20):15. Jan. 20.
[Ger]
• Summary: Clover seeds: alfalfa (Luzernerklee), red clover,
white clover, Swedish clover, kidney vetch (Wundklee),
crimson clover (Incarnatklee)
Grass seeds of all varieties, park grass seeds, timothy
grass (Timothee), soybeans (Sojabohne), sorghum
(Zuckermoorhirse [sic, Zuckermohrenhirse]), (Holcus
sacharatus) are offered by Brüder Frankl, Prague,
Fertilizer and Seed Shop and Agency (Dünger- Samen- &
Commissionshandlung).
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This section is in the Second Supplement
(Zweite Beilage) to the Prager Tagblatt No. 20, which starts
on page 9.
Note 3. This same ad appeared in the Jan. 27 issue (p.
17, col. 3), and in the Feb. 10 issue (p. 19, col. 1), and in the
Feb. 17 issue (p. 16, col. 3), and in the March 2 issue (p. 19,
col. 5), and in the March 9 issue (p. 18, col. 3), and in the
March 16 issue (p. 16, col. 5), and in the March 23 issue (p.
24, col. 3), and in the March 30 issue (p. 20, col. 3).
In 1886 this same ad with a slightly different format
appeared in the Feb. 14 issue (p. 24, col. 3), and in the Feb.
17 issue (p. 13, col. 3), and in the Feb. 20 issue (p. 15, col.
3).
Note 4. This same ad with a slightly different format
also appeared in the Wiener Landwirtschaftlichen Zeitung
(Dec. 15, 1883, p. 792).
2929. Raveret-Wattel, C. 1884. Extraits des procés-verbaux
des séances de la société. Séance générale du 4 Janvier 1884
[Excerpts of verbal proceedings from meetings of the society.
General meeting of 4 Jan. 1884]. Bulletin de la Societe
d’Acclimatation 31:186-99. Jan. See p. 189-90. [Fre]
• Summary: Mr. Igino Cocchi writes from Florence, Italy:
“The yellow soybean and the black soybean succeeded well,
especially the yellow. The black soybean plant produced
many leaves but few beans.” Address: Secretary of the
meetings, France.

2930. Dracos. 1884. Crops for fodder. New England Farmer
(Boston, Massachusetts). Feb. 9. p. 1, cols. 5-6.
• Summary: “In the spring of 1883, I purchased a package
of Soya beans, and planted them in May, on dry, warm and
fertile soil, but only two plants appeared above ground, and
only one of them made any growth. Careful and repeated
observations convinced me that this plant is a native of a
warm climate, and in New England, will only be grown for
a novelty. The beans, when ripe, are yellow and oblong,
resembling in color, size and shape, a shortened, early six
weeks bean. The pods were short and velvety, and the foliage
similar to, but not exactly like the cow pea, which, as before
stated, belongs to the bean family.” Address: Pittsfield, N.H.
[New Hampshire].
2931. New York Times. 1884. History of Worcestershire
sauce. Feb. 9. p. 3.
• Summary: “From the London World: Although inferior in
money-making power to a pill, a sauce, too, can make the
guineas roll briskly in, and notably has this been the case
with Lea & Perrins’s Worcestershire. A scrutiny of the label
will show that it is prepared ‘from the recipe of a nobleman
in the county.’ The nobleman is Lord Sandys, and Messrs.
Lea & Perrins’s connection with the sauce came about rather
curiously.
“Many years ago Mrs. Grey, author of ‘The Gambler’s
Wife’ and other novels, well known in their day, was on
a visit at Ombersley Court, when Lady Sandys chanced
to remark that she wished she could get some very good
curry-powder, which elicited from Mrs. Grey that she had in
her desk an excellent recipe, which her uncle, Sir Charles,
Chief-Justice of India, had brought thence and given her.
Lady Sandys said that there were some clever chemists
in Worcester, who perhaps might be able to make up the
powder; at all events, when they drove in after luncheon they
would see.
“Messrs. Lea & Perrins looked at the recipe, doubted if
they could procure all the ingredients, but said they would
do their best, and in due time forwarded a packet of the
powder. Subsequently the happy thought struck some one
in the business that the powder might, in solution, make
a good sauce. The experiment was made, and by degrees
the thing took amazingly. All the world, to its remotest
ends, now knows of Worcestershire sauce as an article of
commerce; and, notwithstanding that, in common with most
good things, it is terribly pirated, an enormous trade is done
in it. The profits, I am told, amount to thousands of pounds
a year, and I cannot but suppose that liberal checks, bearing
the signature of Lea & Perrins, have passed from that firm to
Mrs. Grey, to whom it is so indebted for its prosperity.”
Note: This is the earliest document seen (Feb. 2012)
that mentions Lord Sandys in connection with Lea & Perrins
or Worcestershire sauce. Note that it was published in the
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USA where people knew little about
Lord Sandys or about the history of this
product or its manufacturer.
2932. Lederer, Léon. 1884. Offener
Sprechsaal [Open forum (Letter to the
editor)]. Wiener Landwirthschaftliche
Zeitung (Vienna) 34(16):126. Feb. 23.
Whole number 1790. [Ger]
• Summary: Dear Editor,
It will certainly be of interest for
many of the distinguished farmers to
learn that I recently sold several wagons
of yellow soybeans (Sojabohnen),
that had been neglected for several
years, abroad, where they will be used
for certain purposes. However, the
additional purchase of another 3,0004,000 q [q = quintal? 1 quintal = 100
kg] for autumn delivery were definitely
promised to me. It will therefore once
again be worthwhile to cultivate yellow soybeans and I
request all those distinguished farmers who wish to do this
to reach an agreement with me. I will be pleased to provide
information about prices and shipping.
Respectfully yours,
Léon Lederer
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2933. Wiener Landwirthschaftliche Zeitung (Vienna). 1884.
Offener Sprechsaal [Open forum (Letter to the editor)].
34(18):144. March 1. Whole number 1792. [Ger]
• Summary: With regard to the letter that was published
in no. 16 (whole number 1790) [which was Feb. 23, 1884;
this newspaper is published every Wed. and Sat.] of this
newspaper, we would like to add the more detailed address
of the Léon Lederer company: Türkenstrasse 21, [Vienna]
IX.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2934. Wiener Landwirthschaftliche Zeitung (Vienna). 1884.
Briefkasten [Mailbox]. 34(21):172. March 12. Whole
number 1795. [Ger]
• Summary: Manuscripts Received by the Editorial Office.
The Soybean (Sojabohne), Its Cultivation, and Its
Significance as a Fodder
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2935. Holbrook and Co. 1884. Classified ad: Worcestershire
sauce. Half price. Reynold’s Newspaper (Greater London,
England). March 16. p. 7, col. 5.

• Summary: “Ask for Holbrook’s
“When Buying Worcestershire Sauce,
“Save half the cost by getting Holbrook’s.
“To avoid deception, note the label, ‘Holbrook and Co.,’
in red letters on a black ground.
“Holbrook’s Worcestershire Sauce is sold by Grocers
and Oilmen everywhere.
“Holbrook and Co., of London, Manchester, and
Birmingham.”
Note 1. We assume this sauce, like Lea & Perrins,
contains soy sauce–but we have no proof of that at all.
Note 2. When searching for “Holbrook’s Worcestershire
Sauce” on the www.newspapers.com database, we got 742
results / hits, of which this was the earliest; the most recent
was 1985 in Alberta, Canada.
2936. Leitmeritzer Zeitung (Leitmeritz). 1884.
Landwirtschaftlicher Bezirksverein in Leitmerits [District
Agricultural Association in Leitmeritz]. 14(25):331. March
26. [Ger]
• Summary: See above. Since genuine soybeans
(Sojabohnen) have been made available to the Association,
the gentlemen who are members and wish to cultivate them
are hereby informed to get in contact with the Association
leadership.
It is furthermore to be noted that the Association is in
possession of genuine giant mammoth fodder beet seeds and
it is of the conviction that they are genuine and pure. They
will only be provided to Association members and they will
have to contact the chairman.
Leitmeritz District Agricultural Association, March 24,
1884.
F. Motz,
Chairman, with residence in Wrbitz [today’s Vrbice u
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Roudnice nad Labem, Czech Republic], Gastorf post office
[today’s Hostka, Czech Republic].
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. Leitmeritz is today’s Litomerice, in the Czech
Republic.
2937. Stack, E. 1884. V. Agricultural Experiments. Report of
the Agricultural Department in Assam No. 1. 25 p. See p. 12.
From Oct. 1882 to the 31st March 1884. From Shillong.
• Summary: Section 37, titled “Japan pea-seed” (p. 15)
states: “The only new staples of cultivation with which
experiment has been made are the Japan pea and sorgho.
Twenty pounds of Japan pea were received from the
Superintendent of the Government Botanical Gardens,
North-Western Provinces, in August 1883, and distributed
to Deputy-Commissioners with instructions to sow part in
October (the time for sowing peas in the plains), and part
in April. Both sowings utterly refused to germinate, the
seed having apparently lost its vitality before it was put into
the ground. A fresh consignment has been promised for
experiment in 1884.”
Note 1. In a careful examination of later issues of this
report through 1896-97, we can find no subsequent mention
of the “Japan pea” or “soy*.”
Note 1. This is the 2nd earliest document seen (March
2021) concerning soybeans in north east India or the
cultivation of soybeans in north east India.
Note 2. This is the earliest journal article (from an
irregular serial) seen (March 2021) that mentions soy.
Address: Director of Agriculture, Assam.
2938. Marburger Zeitung (Marburg, Austria-Hungary).
1884. Vom Zuechertisch fuer’s Haus [From the brewery table
for the house (Ad)]. 23(40):3-4, col. 1. April 2. [Ger]
• Summary: Note. This is an ad for a practical weekly
newspaper for all housewives that contains an article about
soybeans (Sojabohne).
Maribor, Slovenia (also known as Marburg an der Drau
before the dissolution of Austria-Hungary), is home of the
University of Maribor, established in 1975, but its roots
reach back to 1850.
2939. Brisbane Courier (Queensland, Australia). 1884.
Imports (A special charge is made on consignees’
announcements inserted in this column). April 8. p. 4.
• Summary: “Suez, A.C.J. and S.S.S. Company’s s.
[steamer], from Hongkong direct: 2,432 bags rice, 50 cases
oil, 50 cases Chinese oil, 10 cases China oil,... 10 boxes bean
curd,... 8 boxes salt beans [probably salted black soy beans;
fermented black soybeans],... 54 boxes sauce,... 5 boxes bean
sauce [perhaps soy bean sauce],...”
Note: The ambiguous term “bean sauce” is used in 4
issues of this Australian newspaper from 8 April 1884 to 8

March 1897. Also, what is “China oil”?
2940. Genie Civil (Le). 1884. Chronique et informations: Les
graines de Soja hispida [Chronicle and news: The seeds of
Soja hispida, the soybean]. 4(24):393. April 12. [Fre]
• Summary: In recent years, the Soja hispida, a plant
of Japanese origin, has been acclimated to Europe. This
plant produces oil-bearing seeds, which provide excellent
nourishment for livestock and which can also be used for
human nutrition.
A large table shows the composition of the soybean,
which contains 10% moisture, 30% casein soluble in alkaline
water, 7% insoluble casein, 0.5% albumin, 18% oil and fat
(matiere grasse), 3% cholesterol, lecithin, ocher, resin, 10%
dextrin, less than 5% starch, 5% cellulose, 5% ash (minerals)
and small quantities of sugar, amide bodies (corps amidés),
etc.
The oil which can be extracted from the seed of Soja
hispida has a density of 0.8900 at +15ºC; when chilled, it
deposits crystals of stearine and palmatine.
Note: This is the earliest French-language document
seen (Feb. 2016) that mentions lecithin in connection with
soybeans. Address: Paris, France.
2941. Chatham Record (The) (Pittsboro, North Carolina).
1884. Exposition notes. May 8. p. 2.
• Summary: From the News and Observer. “Work at the
grounds progresses very satisfactorily. The North Carolina
Car Co. has many men at work on the main building.”
“Water pipes well be laid from a supply reservoir in
the centre of the race-course through beds in which will
be shown the following: rice, tobacco, cotton, corn, Irish
potatoes, jute, beets, sugar cane, hemp, broom corn, barley,
buckwheat, turnips, golden millet, soja beans and flowers.
Squares of uniform size with ample walks between them
will be devoted to these growing plants. All these will be in
the race-track. The ground is highly manured and carefully
prepared. In a corner of the spacious grounds is a field of five
acres of clover. This is now growing finely.”
2942. Wing, Chinfoo [Wong, Chin Foo]. 1884. Chinese
cooking: Wing Chin Foo’s account of his countrymen’s
customs. The Oriental and Occidental cuisine compared.
Plain viands and mysterious dishes. Brooklyn Daily Eagle.
July 6. p. 4.
• Summary: The article begins: “The epicure flourishes in
the Orient as well as in the Occident. In Europe he bows
down before the genius of France; in Asia, before that of the
flowery kingdom. The renown of Chinese food and cooking
is more than deserved. For generations the followers of
Confucius and Buddha have studied the art which BrillatSavarin and Blot rendered famous, and have evolved a
system which, while it may not in all respects meet the
approval of the Western races, yet possesses an individuality
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and merit of the highest order. This system differs chiefly
from the European in being broader. While no dish served
upon the table of the latter is unknown in China, on the other
hand the Chinese have hundreds and thousands of ‘plats’
unknown to Christendom.”
Canton cooks use “ginger, tonka bean, rose leaves,
violet leaves, lily leaves and flowers, sassafras, wintergreen,
birch, bamboo, peppergrass, sorrel, horse sorrel, asssfoetida
[sic, asafoetida], coloquintids, bay leaves, verbena, lemon
verbena, geranium, lily of the valley, Chinese lily, Anam
rose, salt wort, sea moss, raisin jam, dried quince, perch,
pear, banana, pineapple, and a score of fruits, flowers and
plants for which there are no names in English.”
“One dinner at Delmonico’s contains more alcohol than
a dozen at Pekin.”
In America, the cost of the best Chinese dishes is much
higher than the best American dishes.
“Chop soly [Chop suey] is a ragout and may be justly
termed the national dish of China. Each cook has his own
recipe. The main features of it are pork, bacon, chickens,
mushroom, bamboo shoots, onion and pepper. These may
be called characteristics; accidental ingredients are duck
beef, perfumed turnip, salted black beans [fermented black
soybeans], sliced yam, peas and string beans.”
Note 1. This is the earliest English-language document
seen (May 2014) that mentions chop suey, which it calls
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“Chop soly.”
“A feature of Chinese cooking worthy of imitation is the
practice of steaming vegetables rather than boiling them.”
“In point of cost the Chinese menu can give us points in
both directions. The customer who confines himself to the fa
and nen dishes (rice and flour), can get a good dinner for 25
cents: the plutocrat on the other hand, at the same restaurant,
can order a sixteen course meal at an outlay of $40. In the
main Chinese cooking is better and cheaper than our own. It
utilizes almost every part of food animals, and many plants,
herbs and trees, both terrestrial and marine, unknown to our
pantries.
“As to rats, mice, cats and dogs, the stories are all
fictions. Poor people in China, at times, will eat these, just
as the starving do in every land, but they are not recognized
articles of diet in the great restaurants, any more than at
Delmonico’s or the Brunswick.”
Note 2. This is the earliest English-language document
seen (May 2014) concerning fermented black soybeans,
which it calls “salted black beans.”
Note 3. This is the earliest document seen (Jan. 2009)
concerning Chinese restaurants outside China, or soy
ingredients used in Chinese-style recipes, food products, or
dishes outside China.
Note 4. The “tonka bean” is the seed of Dipteryx
odorata.
Note 5. Although the author’s name is given in this
article as Wing Chinfoo / Wing Chin Foo, Andrew Coe, in
his book Chop Suey: A Cultural History of Chinese Food in
the United States (Oxford University Press, 2009) assures
us (p. 152-155) that his actual name was Wong Ching Foo,
and that in 1883 he founded and was editor of the ChineseAmerican, New York’s first Chinese newspaper.
See also: (1) The First Chinese American: The
Remarkable Life of Wong Chin Foo, by Scott D. Seligman
(Hong Kong University Press, 2013). “Wong Chin Foo
[1847-1898] was the first to employ the term ‘Chinese
American,’ and the first to define it. He founded America’s
first association of Chinese voters and fought for citizenship
rights for his countrymen in the United States.” (2) Harper’s
Weekly. 1877 May 26. “Wong Ching Foo.” (3) “The Ups and
Downs of the Chinese Press in the US” (East/West News,
20 Nov. 1986, p. 9) http://himmarklai.org/wordpress/wpcontent/uploads/01-H.M.-Lai_The-Ups-an d-Downs-of-theChinese-Press-in-the-US_11.20.86_PDF.pdf. Address: New
York.
2943. Washington Post. 1884. The Chinese cuisine: Methods
of cookery mostly in vogue among the Orientals. July 13. p.
6.
• Summary: “Wong Ching Too [Foo] in the Brooklyn Eagle–
Chinese gastronomy is different from American, in some
respects diametrically opposite... they use wines and liquors
sparingly and chiefly as aids to digestion. One dinner at

Delmonico’s contains more alcohol than a dozen at Pekin.”
“Chop soly [chop suey] is a ragout and may be justly
termed the national dish of China.”
The main ingredients are “pork, bacon, chickens,
mushroom, bamboo shoots, onion and pepper... accidental
ingredients are duck, beef, perfumed turnip, salted back
beans, sliced yam, peas and string beans.”
The Chinese do not eat rats, mice, cats and dogs.
2944. Times (London). 1884. Japan at the health exhibition.
Aug. 28. p. 2, cols. 4-5.
• Summary: “The last foreign court completed at the
International Health Exhibition [in London] is that of Japan.”
In a few days, a Japanese restaurant will be opened. “Two
Japanese cooks have accompanied the Commissioners,
and here the visitor will be able to make the acquaintance
of some of the dishes which find a place on the menus of
the Parisians of the East. Sweet-tasting bamboo sprouts,
sweetmeats and confectionary of fanciful appearance; saké,
‘the wine of the country,’ a fermented drink made of rice
and containing 11 to 12 per cent. of alcohol, the nutritious
miso made from soy beans and fermenting rice [koji], frozen
töfu [sic, dried frozen tofu] or bean curds, tangle [kombu],
salted mushrooms, dried shrimps, cured bonito, laver [nori],
various edible sea-weeds, orange vinegar, and several soys
[soy sauces], are among the good things which those who are
adventurous in dietary may enjoy.”
Note: This is the earliest English-language document
seen (April 2013) that uses the word “frozen” in connection
with tofu; there is no such word as töfu.
2945. Morning Post (London). 1884. International Health
Exhibition. Sept. 12. p. 3.
• Summary: “Last evening the Japanese restaurant, which is
located upstairs in Messrs. Bertram and Roberts’s smoking
pavilion above the end of the western quadrant, nearest the
Exhibition-road entrance, was formally opened to the public.
On the previous day his Grace the Duke of Buckingham and
Chandos, chairman of the exhibition, and a party of ladies
and gentlemen partook of a dinner here on the occasion
of what might be termed the formal inauguration of this
singular but interesting establishment. It cannot be said that
Japanese cooking is quite so much to our tastes as even the
Chinese. The rather embarrassing custom of serving the
whole menu at once is apt to confuse people accustomed to a
procession of dishes following each other in well-regulated,
not to say time-honoured, fashion of precedence, soup, fish,
entrée, fowls, and roast, winding up with sweets and fruit.
The Chinese begin by sweets and end with soups, but this
is but a trifling disarrangement of our customs, and can be
tolerated by even the most fastidious.”
“The menu on Wednesday consisted of sea cucumber
and a raw turnip salad. Miso soup (miso a fermented mixture
of soybeans, wheat, and salt), broad beans, and Aralia
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pinnatifida, Kuchitori, a side dish...”
2946. Times (London). 1884. The Health Exhibition Japanese
restaurant. Sept. 17. p. 4, col. 6.
• Summary: The Nippon Rioriya, modeled after the eating
houses in Tôkio, is hard to find at the exhibition. “Taking
advantage of the concession to European prejudices the
Commissioners have made in providing spoons, instead
of obliging him to drink his soup like tea from the bowl,
the adventurous diner-out will find that he has before him
a savoury compound called on the card misoshiru [miso
soup]. This is made, as the root word denotes, from miso, a
fermented mixture of soy beans, wheat, and salt.” He may
also enjoy “a piece of plump sole stewd in soy” [sauce], the
“brown soy-coloured beans and strips of kikurage, or earshaped mushrooms,” the wanmori which includes “pieces of
a soaked fu, a kind of biscuit made from the glutinous part
of wheat flour. The gravy in which these pièces de résistance
are floating is thickened with a transparent starchy substance,
obtained from the root of a climbing plant (Pueraria
Thunbergiana), called by the Japanese kuzu.”
“One other relish must be noticed, the sliced root of the
burdock, salted and preserved in miso.”
2947. International Health Exhibition, London. 1884. The
Health Exhibition Literature. Vol. XVII. London: William
Clowes and Sons, Ltd. 749 p.
• Summary: Also cited as: (1) “Catalogue of the exhibits
of Japanese Food Products at the International Health and
Education Exhibition, held in London, 1884.” (2) “Japan.
International Health Exhibition A. Descriptive catalogue...”
(3) “London, International Health Exhibition, London. 1884.
The Health Exhibition Literature. Vol. XVII.”
A map of the “International Health Exhibition, London,
1884” (p. 537-38), which was held at the Royal Albert Hall
in South Kensington, on Exhibition Road near the High
St. Kensington Station; gives an overview of the hall and
surrounding roads and railway stations. The title of the
section related to food is “Japan. A descriptive catalogue
of the exhibits sent by the sanitary bureau of the Japanese
Home Department,” prepared under the direction of K.
Nagai, Commissioner, and J. Murai, Assistant Commissioner.
There follows a 2-page Introduction by Kiuichiro Nagai,
dated Sept. 1884. Then a table of contents of five groups;
Group I is food. Then a table of Japanese weights and
measures. Pages 545-71 begin: the “Descriptive catalogue.”
Group I–Food. Detailed information and / or chemical
analyses are given of the following: are given: (7) Soy bean
(Glycine hispida) O-mame. (7A) Phaseolus radiatus. Adzuki.
(192) Dried fruit of Lagenaria vulgaris–Kan-pio [kanpyo],
cook with soy sauce. Mushroom (Agaricus campestris).
Shii-take [Shiitake], cook with soy sauce. Kanten, vegetable
isinglass, cook with soy sauce. Frozen konniaku [konnyaku].
Minoboshi daikon, cook with soy sauce. Fu, nama-fu,

yaki-fu (plain, raw, and roasted wheat gluten). Kuzu starch.
Buckwheat soba, cook with soy sauce. (203) Hijiki sea weed
(Cystoseira species), cook with soy sauce. (204) Ogo sea
weed (Gigartina sp.), cook with soy sauce. (205) Wakame
sea weed (Alaria pinnatifida), cook with soy sauce. (206)
Agar-agar (Gelidium corneum. Tengusa). Use to make
tokoroten or kanten. (207) Tangle (Laminaria japonica).
Kombu [konbu]. (208) Laver, dried (Porphyra tenera).
Asakusa-nori. (209) Awonori [Aonori], dried (Enteromorpha
compressa).
Page 560-61: (210) Frozen bean-curd. Kôri-tôfu.
“Preparation.–It is made by steeping soy beans in water
and then grinding them, after which the refuse is removed
by boiling and dissolving it in a little oil. This refuse is
called ‘Kiradzu’ [kirazu] or ‘Unohana.’ The liquid [soymilk]
remaining after taking away such refuse is put into a
kettle and again boiled. Upon the surface of the water [sic,
soymilk] there forms a thin substance [film] like wet paper;
this is skimmed off and dried. It is called ‘Yuba’ (lit., beancurd skin), the taste of which is very agreeable. When it [the
soymilk] begins to bubble up brine is sprinkled over it in
order to stop the bubbles, and it is put into a special wooden
box, then thrown into a cotton cloth bag and coagulated into
long square shapes, which is bean-curd.”
Three tables follow: (1) “Analysis of bean curd” [tofu].
(2) “Analysis of dried bean-curd” [dried frozen tofu]. (3)
“Analysis of refuse of bean-curd” [okara].
Note 1. In the description of making tofu (above), yuba
is removed during the tofu-making process.
Note 2. This is the earliest English-language document
seen (June 2013) that uses the word “Unohana” or the term
“refuse of bean-curd” to refer to okara.
Page 561-62: (211) Yuba (Skin of bean curd; “Yuba is
made during the process of making bean curd, and is a thin,
yellow, transparent substance).”
Note 3. This is the earliest English-language document
seen (Oct. 2012) that uses the term “bean-curd skin or the
term “Skin of bean curd” to refer to yuba.
(213) Somen (Vermicelli), cook with shioyu (soy sauce).
Note 4. This is the earliest English-language document
seen (April 2012) that uses the term shioyu to refer to shoyu /
soy sauce.
(228) Umeboshi (Salted and dried plums). (229) Miso (a
fermented substance made from soy beans and yeast [koji]).
Miso-ai, Sansho-miso, shoga-miso, wasabi-miso, togarishimiso, goma-miso [sesame miso], keshi-miso, katsuwo-miso
[katsuo-miso]. (229a) Konomono [Kô-no-mono] (Vegetables
pickled in fermenting mixture of bran and salt (incl.
Nukamiso-dzuke ([Nukamiso-zuke] pickled in salt and bran),
Takuwan-dzuke (Takuan-zuke; daikon radishes pickled in
salt and bran), Shiwodzuke ([Shiozuke] salt-pickled), Shiooshi (salted and pressed), Kasudzuke ([Kasuzuke] pickled in
sake residue), Misodzuke (Misozuke; pickled in miso), &c.)).
Takuwandzuke [Takuanzuke; Takuan pickles]. (229b) Kasu-
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zuke (mentions miso soup). (230-35) Shoyu (Soy) and how
it is made [p. 21 of section]. Chemical analysis of Kikkoman
shoyu. Eight chief brands of shoyu. (236) Mirin (a kind of
sweet liquor), with koji. Sembei [senbei], with miso. (242)
Yokan, three varieties. (246) Midzu-ame [mizuame]. Frozen
mochi.
Class III–Prepared animal substances. Dried cod fish,
cooked with soy [sauce]. Beef tsukudani, cooked with soy
[sauce].
Note 5. This is the earliest English-language document
seen (June 2013) that contains the word “tsukudani.”
Class IV. Beverages. Sake (wine), made with koji
(yeast). “Koji (yeast) is used for brewing Sake in Japan,
almost like malt used for brewing beer in western
countries,...”
Class VI. Cookery practically demonstrated. Nippon
Ryoriya (Japanese restaurant), incl. misoshiru (miso soup),
and konomono. Address: England.
2948. International Health Exhibition, London. 1884.
(210) Frozen bean-curd. Kôri-tôfu (Document part). In:
International Health Exhibition, London. 1884. The Health
Exhibition Literature. Vol. XVII. London: William Clowes
and Sons, Ltd. 749 p. See p. 560-61.
• Summary: “It is made by freezing common bean-curd.
Bean-curd is made of Daidzu Glycine (soja) hispida and
contains a largo quantity of vegetable albumen. This is one
of the most frequent kinds of food of the middle and lower
classes of the people of Japan; it contains an abundance of
nourishment, and Hygeists [Hygienists] recommend its use.
However, bean-curd is indigestible as in passing through the
process of freezing, it undergoes a change. Ordinary beancurd is not a safe eatable to remove to a distance, as it spoils
very readily: therefore, frozen bean-curd only is exhibited
here with explanation of the ingredients of the common curd.
“Preparation.–It is made by steeping soy beans in water
and then grinding them, after which the refuse is removed by
boiling and dissolving it in a little oil. This refuse is called
‘Kiradzu’ or ‘Unohana.’
Note: This is the earliest English-language document
seen (June 2013) that uses the word “Kiradzu” or the word
“Unohana” to refer to okara.
The liquid remaining after taking away such refuse is
put into a kettle and again boiled. Upon the surface of the
water there forms a thin substance [yuba] like wet paper; this
is skimmed off and dried. It is called ‘Yuba’ (lit., bean-curd
skin), the taste of which is very agreeable. When it begins
to bubble up brine is sprinkled over it in order to stop the
bubbles, and is put into a special wooden box, then thrown
into a cotton cloth bag and coagulated into long square
shapes, which is the bean-curd.
“Analysis of bean curd: Nitrogen 0.76%. Fat 2.36%.
Water 90.37%. Ashes [ash] 0.76%.
“Analysis of dried bean-curd [moisture free]: Nitrogen

8.09%. Fat 24.59%. Ashes [ash] 7.79%.
“Analysis of refuse of bean curd [kirazu or unohana]:
Albumen 3.664%. Fat 0.837%. Glucose 0.266%. Starch
2.630%. Cellulose 2.896%. Other non-nitrogenous
substances 6.156%. Water 85.660%.”
Note 1. This is the earliest English-language document
seen (July 2012) that seems to use the word “nitrogen” and
the word “albumen” interchangeably.
“Use.–Bean curd is prepared for eating by boiling it or
holding it over a fire; it is usually eaten with soy [sauce] and
various condiments. It easily digests and is suitable food for
adults, for infants, or for invalids, but it cannot be preserved
for more than a day or two, owing to its perishable nature,
whereas frozen bean curd does not easily spoil and can be
preserved for a length of time, but it is indigestible and
furnishes less nourishment than the unfrozen.”
Note 2. This is the earliest English-language document
seen (April 2013) that uses the term “Frozen bean-curd” or
the term Kôri-tôfu or the term “dried bean-curd” or the term
“frozen bean curd” to refer to dried-frozen tofu. Address:
England.
2949. International Health Exhibition, London. 1884. (211)
Yuba (Skin of bean curd) (Document part). In: International
Health Exhibition, London. 1884. The Health Exhibition
Literature. Vol. XVII. London: William Clowes and Sons,
Ltd. 749 p. See p. 561-62.
• Summary: Preparation.–Yuba is made during the process
of making bean curd [tofu], and is a thin, yellow, transparent
substance.
“Use.–It is used as a food adjunct with boiled rice, by
most persons, by boiling or warming over a fire and salting
it.
“Analysis: Albumen 51.597%. Yellow oil 15.620%.
Cellulose 0.401%. Nitrogenous substances 6.651%. Ashes
[ash] 2.821%. Water 22.850%. Total 100.000%
“Analysis of dry substance [moisture free]: Carbon
2.821%. Nitrogen 22.850%. Hydrogen 42.024%. Oxygen
8.257%. Ashes 5.868%. Water 18.180%. Total 100.000%”
Address: England.
2950. International Health Exhibition, London. 1884.
(229) Miso (a fermented substance made from Soy Beans)
(Document part). In: International Health Exhibition,
London. 1884. The Health Exhibition Literature. Vol. XVII.
London: William Clowes and Sons, Ltd. 749 p. See p. 56365.
• Summary: “Preparation.–There are many ways of making
miso, they do not differ much from each other, and the kind
containing the largest quantity of yeast [koji] is considered
the best. The usual mode is, after soaking soy beans in water
for about two hours, to put them into a suitable vessel and
steam them; then, after mixing them with salt and yeast (the
proportions are one to of beans to three sho of best salt and
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one to of yeast) [10 sho = 1 to = 18 liters = 4.76 gallons],
they are removed to wooden plates; the next step is to evenly
mix the ingredients. The liquid is then put into casks, and is
then left untouched for upwards of a year.
“Another method.–Three to of yellow soy beans are
soaked in water for a night; then they are boiled in a large
kettle, and as soon us the water in the kettle has evaporated
and the beans show a reddish yellow colour, they are
removed to a mortar and pounded; they are then placed on
mats. When they are thoroughly cooled, they are shaped
into balls, as large as hand balls, cut with a knife into flat
pieces about an eighth of an inch thick, and placed on mats
shaped like scales of fish. As soon as mould appears upon
them, they are taken, crushed into small pieces, and exposed
to the rays of the sun for a day or two. When nearly dry,
one and a fifth to of salt and a suitable quantity of water are
added to them, and the whole is pounded in a mortar. After
preserving in a cask for twenty or thirty days, it is again
pounded thoroughly, and then left in a cask for a month or
two, and sometimes longer, when the preceding process will
be repeated. Finally, if it is sealed up in casks, it will never
deteriorate. It is in prime condition when three years old.
“Use.–In Japan miso is one of the most necessary
articles of food, and has been used from time immemorial,
both by nobles and men of inferior rank. It is made into
a soup, and is one of the courses served up as a principal
article of every day diet. The mode of making it into soup
is, in the first place, to rub it around an earthenware bowl
[suribachi], into which a suitable quantity of water has been
poured; it is then filtered through a sieve called misokoshi,
and vegetables according to taste are added to it; the whole
is then boiled and served up. The quantity of water to be
used depends on the taste of those who have to eat it. Miso
is used to give an agreeable flavour by mixing it with other
food, and is then called Miso-ai [Miso-ae]. There are many
other preparations of miso mixed with various condiments,
namely, Sansho-miso (miso and Japanese pepper),
Shogamiso (miso with ginger), Wasabimiso, Tagarashi-miso,
Gomamiso (miso with horseradish, chillies, and sesame),
Keshi-miso (miso with poppy seeds), Katsuwo-miso (miso
with Katsuwo [Katsuo is oceanic bonito]), &c.
The uses of miso are innumerable, and it is most
nutritious food.
Analysis, by Komaba Agricultural College:–Red
Miso, from Osaka–Water 50.40%, fibre 8.25%, ashes [ash]
(containing nearly 12 per cent. of common salt) 12.50%,
sugar 0.61%, albumen 10.08%, soluble carbohydrates
18.16%. Total 100.00%.
Note: This is the earliest English-language document
seen (Dec. 2008) that contains the word misokoshi. Address:
England.
2951. International Health Exhibition, London. 1884. (230235) Shoyu (soy) (Document part). In: International Health

Exhibition, London. 1884. The Health Exhibition Literature.
Vol. XVII. London: William Clowes and Sons, Ltd. 749 p.
See p. 565.
• Summary: “Shoyu is a mixture of soy beans, wheat, salt
and water; the quantity of soy beans and of wheat being the
same. The mode of preparing it, is to thoroughly boil, after
washing in a cask with water, 50 koku of [soy] beans and to
parch about 50 koku of wheat, in a pan for a little while, and
thoroughly boil it after grinding on stone mill. When these
two substances are mixed together and kept in Oka-muro (a
warm room) for about four days the substances are converted
into a yellow flower-like matter; this is yeast [sic, koji]. This
yeast is then thrown into a mixture of 120 koku of water and
of 6 kuwanme of salt. It is afterwards thoroughly cooled,
boiled in a large kettle, and stirred with a bamboo instrument
twice a day in summer and once a day in winter. After the
lapse of three years the sediment is poured into a bag, then
put into a small tub, and is submitted to strong pressure by
means of a bar, at the end of which hangs a heavy stone. The
fluid expressed is poured into a kettle and submitted to a heat
of not more than 80ºC; it is again removed to a large tub and
set away for a night, when it becomes of a deep black colour
and acquires a very delicious taste.
“Use.–Shoyu is one of the most valuable foods, and is
in daily use. Mixed with several kinds of food it imparts to
them a delicious flavour. It is universally liked and is really
indispensable in the Japanese kitchen. The quantity of shoyu
annually consumed in Japan is extremely large, and of late
years the article has been exported.
Analysis of Kikkoman Shoyu from Noda (province
Shimosa) by Isono Tokusaburo B.Sc.–1,000 c.c. of Shoyu
contains following constituents:–Specific gravity 1.199. Total
residue 421.706. Ashes 175.864. Chlorine 94.001. Glucose
53.226. Dextrin 54.710. Alcohol 1.650. Volatile Acid 1.920.
Fixed Acid (as SO3 [sulfite]) 13.031. Nitrogen 17.208
“The following eight are the chief kinds of Sho-yu:–1.
Sho-ji. 2. Sashimi. 3. Yamasa. 4. Yamajin. 5. Yamada. 6.
Yigamisa [Jigamisa]. 7. Yamadai. 8. Yamataka.” Address:
England.
2952. Neue Freie Presse (Vienna). 1884.
Landwirthschaftliche Zeitung: der Ursprung der
Culturpflanzen [Agricultural newspaper: the origin of crop
plants]. No. 7224. Oct. 6. p. 4, col. 1. Evening edition. [Ger]
• Summary: The oldest crop plants, at least 3000 years
old, perhaps 6,000 years, are maize, rice, the sweet potato
(Batate), the potato, the bread tree, the date palm, cereal
grains, millet (die Hirse), the banana, and the soybean (die
Sojabohne). There are, as one can see, mostly one- or two
hundred plants whose roots, fruits, or seeds serve to feed
humans, not a single fodder plant, and very few perennial
plants.
2953. Tages-Post (Linz, Austria-Hungary). 1884. Der
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Ursprung der Culturpflanzen [The origin of crops].
20(251):1-2. Oct. 29. [Ger]
• Summary: In China in 2700 B.C., Emperor Shen-Nung
(Chen-Nung) ordered that famous ceremony at which five
types of crops–rice, soybeans (Sojabohne), wheat, and two
kinds of millet–were sown. Dr. Bretschneider, a German
doctor at the Russian embassy in Peking, who with tireless
diligence collected the information about the plants that were
contained in the old Chinese works, tells in his own work
that at this ceremony, rice plays the leading role. It is the
reigning emperor himself who must sow it, while the four
other types are usually sown by the princes of his house.
These plants must have already been cultivated for some
time and at a larger scale in order to have drawn the attention
of the emperor to themselves in such a way. It therefore
appears that agriculture in China is as old as it is in Egypt,
and possibly, with the continuing relations of the latter
country with Mesopotamia, also in it and in India, even if the
history of the Dravidian and Malay peoples does not go back
so far.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2954. Hanausek, T.F. 1884. Ueber das Vorkommen von
Staerkemehl in der Sojabohne [On the presence of starch in
soybeans]. Zeitschrift des Allgemeinen Oesterreichischen
Apotheker-Vereines (Vienna) 22(31):474-75. Nov. 1. [1 ref.
Ger]
• Summary: “In the journal Irmischia (1882, No. 7, p. 44)
and in my book Die Nahrungs- und Genussmittel aus dem
Pflanzenreiche... (Foods and food adjuncts {stimulants /
enjoyables} from the vegetable kingdom...) (1884, Cassel,
Theodor Fischer), I have given a detailed description of
the anatomical structure of the soybean.” The author found
originally that the soybean, like the lupin, contains absolutely
no starch. Chemical investigations still can detect almost
no starch in the soybean. However a recent microscopic
investigation that he conducted convinced him to revoke
his earlier statement about the absolute lack of starch in the
soybean, since this technique allowed him to detect grains
of starch or starch bodies (Stärkekörner) in the soybean,
embedded in fat in the adjoining cells where the surface
of the cotyledons meet, where they were not moistened by
iodine.
Note: This is the 2nd earliest document seen (Sept.
2019) that describes use of a microscope to examine soybean
cells. Address: PhD, Krems an der Donau (Danube) [AustriaHungary].
2955. Daily Republican (The) (Monongahela, Pennsylvania).
1884. A Japanese restaurant. Nov. 24. p. 3, col. 4.
• Summary: From Constantinople Eastern Express: “A
Japanese restaurant has been opened and one who has dined
there says: ‘Lifting the little saucer shaped, lacquer cover

from the soup,... the adventurous diner-out will find that
he has before him a savory compound, called on the card
misoshiru. This is made, as root-word denotes, from miso, a
fermented mixture of soy beans, wheat and salt.’”
“... to the hachimono, which may happen to be a piece of
plumb sole stewed in soy.”
“Then for a change he may, with the pair of wooden
chop-sticks which are laid before him on a bamboo tray,
divert himself with trying to pick out of a small china cup,
made without a handle, the brown soy-colored beans and
slips of kikurage, or ear-shaped mushrooms.”
In a wanmori, a substantial dish, he may find “a piece of
fresh salmon and a slice of vegetable marrow with pieces of
soaked fu [dried wheat gluten cakes], a kind of biscuit made
from the glutinous part of wheat flour. The gravy in which
these pieces de resistance are floating is thickened with a
transparent starchy substance, obtained from the root of a
climbing plant called by the Japanese kusu [sic, kuzu].”
“One other relish may be noticed, the sliced root of the
burdock salted and preserved in miso.”
2956. Paillieux, Auguste; Bois, D. 1884. Le potager
d’un curieux. Histoire, culture et usages de 100 plantes
comestibles exotiques, peu connues ou inconnues: Soya [The
inquisitive person’s kitchen garden. History, culture, and uses
of 100 exotic, edible, little-known or unknown plants: Soya].
Bulletin de la Societe d’Acclimatation 31:896-916. Nov. See
p. 907-11. [2 ref. Fre]
• Summary: In this excellent series of articles, the various
plants are listed alphabetically by their French name.
The section titled “Soya” begins with a summary of what
Engelbert Kaempfer said about the soybean. But whereas
Kaempfer knew of only one variety, the authors know of
at least 30, which have seeds of various colors and either a
white or brown hilum. Only a view varieties will grow in
the area around Paris; they have experimented with four (the
rest do better in southern France): (1) a Chinese soybean,
grown in Hungary, imported by M.M. Vilmorin-Andrieux
& Co., which is a good source of seeds. This is the latest
variety they know; (2) The Étampes soybean, which was
distributed in 1874 by the Society for Acclimatization; (3)
A green soybean from Japan; and (4) A pale green soybean
from Japan and China. Instructions are given for growing
soybeans; they should be planted from April 25 to May 10.
The harvest starts in late October for most varieties but in
September for the China/Hungary variety. When the seeds
have attained their full development but before they begin
to dry, they can be eaten as an excellent fresh vegetable. Dry
soybeans are also a good food; cook them with a little soda
(soude; salt wort or kali). The soybean makes unquestionably
the best coffee substitute. In fact soybeans are cultivated in
Tyrol (Tirol, part of Austria since 1814) and in Istria under
the name “Coffee Bean (Fève de café), and this may well
also be the case in Dalmatia and in the south of Italy.
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“Heuzé, in his book Plantes alimentaires (Edible Plants)
gives the soybean the name Dolic à café (the coffee bean)
and that it is cultivated in some points in the departments
of Ariège of Haute-Garonne; but we have not been able to
verify this. Quite recently we have been notified by Mr.
Faivre, of Beaune, that about 12 years ago the soybean was
introduced at Allerey, a commune of Saône-et-Loire, by the
abbot Mr. Crétin, and that its seeds have been used to make
coffee by many families in the countryside. Mr. Faivre, and
ardent and generous propagator of soya, has sent us seeds of
the plant cultivated at Allerey. They are brown and identical
to those recently imported by MM. Vilmorin.
“Worldwide the soybean occupies a place of equal
importance with wheat, corn, and potatoes. It yields an
excellent forage. It contains 18% oil. After extraction of the
oil (Après extraction de l’huile), the cakes (les tourteaux)
furnish a powerful fertilizer. In its many forms, the seeds of
the soybean enter into the daily diet of hundreds of millions
of people. They also nourish livestock, especially millions
of horses and mules. They constitute, as numerous analyses
demonstrate, the most rich and complete food that one
can desire.” Address: 1. Member of the Société nationale
d’Acclimatation; 2. Preparateur de botanique au Muséum.
Both: France.
2957. Wiener Landwirthschaftliche Zeitung (Vienna). 1884.
Fragekasten [Readers’ questions]. 34(97):781. Dec. 3. [Ger]
• Summary: 412. Where in Austria-Hungary are broad beans
(Pferdebohnen; Vicia faba) and soybeans (Sojabohnen)
planted to a larger extent and at what price are they being
brought to market?–P.St. in P. (Lower Austria)
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Hungary.
2958. Wiener Landwirthschaftliche Zeitung (Vienna). 1884.
Sojabohnen [Soybeans (Ad)]. 34(100):808, col. 1. Dec. 13.
Whole number 1874. [Ger]
• Summary: Soybeans (Sojabohnen) purchased in any
quantity, with sample offers requested
Léon Lederer,
Vienna, District IX, Berggasse 7

Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2959. H.W. 1884. Der Anbau der Pferde- und Sojabohne
(Antwort auf die Frage 412) [The cultivation of broad
beans and soybeans (Answer to question no. 412)]. Wiener
Landwirthschaftliche Zeitung (Vienna) 34(101):811. Dec. 17.
Whole number 1875. [Ger]
• Summary: Broad beans (also called fava beans), Vicia faba,
are more generally planted in Galicia. But also in Eastern
Austrian Silesia [today’s Slanska, Poland], their cultivation
is very widespread and is applied in particular on humus clay
soils. [The cultivation and use of fava beans in this area is
then discussed.]
The cultivation of the soybean (Sojabohne) is not
worthwhile in this harsh area, as has also been confirmed
by the trials at the Agricultural Institute (Kotzobendzer
Ackerbauschule) where the individual plants of this once
very promising legume were only sickly and withered away.
H. W.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2960. Neue Freie Presse (Vienna). 1884. Die Wiener
Landwirthschaftliche Zeitung [The Vienna Agricultural
Newspaper]. No. 7293. Dec. 17. p. 6, col. 1. Morning
edition. [Ger]
• Summary: This ad shows the contents of the next issue of
WLZ, which is whole number 1875 for 17 December 1884.
There will be an article titled Der Anbau der Pferde- und
Sojabohnen (The cultivation of broadbeans and soybeans).
2961. Gardeners’ Chronicle (London). 1884. Japanese food
vegetable products. 22:781-82. Dec. 20. New Series.
• Summary: “The Japanese Commission at the late
International Health Exhibition have produced an excellent
catalog of their exhibits, which contains a great deal of
valuable information on the production and uses of the
specimens in question. In the first group, devoted to food
products, a series of analyses is given of the principal grains
and pulses, fungi, cucurbitaceous fruits, &c.”
“Kori-tôfu: Frozen Bean Curds.–It is
made by freezing common Bean curd, which is
made of Daidzu (Glycine [Soja] hispida), and
contains a large quantity of vegetable albumen.
This is one of the most frequent kinds of fruit
of the middle and lower classes of the people of
Japan; it contains an abundance of nourishment,
and hygeists [hygienists?] recommend its use.
Bean curd is indigestible, but in passing through
the process of freezing it undergoes a change.
Owing to the Bean curd spoiling very readily,
it is not suitable for carrying long distances. It
is made by steeping Soy Beans in water and
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then grinding them, after which the refuse is removed by
boiling and dissolving it in a little oil. The liquid remaining
after taking away such refuse, is put into a kettle and again
boiled. Upon the surface of the water a thin substance, like
wet paper, forms, this is skimmed off and dried and known
as ‘Yuba,’ the taste of which is very agreeable. When it
begins to bubble up brine is sprinkled over it in order to
stop the bubbles and it is put into a special wooden box and
afterwards thrown into a cotton-cloth bag and coagulated
into long square shapes, which is the Bean curd.
“Bean curd is prepared for eating by boiling it, or
holding it over a fire. It is usually eaten with soy [sauce] and
various condiments; it is easily digestible and is suitable food
for adults, infants, or invalids, but it cannot be preserved
for more than a day or two owing to its perishable nature,
whereas frozen Bean curd can be preserved for a length of
time, but it is indigestible and furnishes less nourishment
than the kind first named. The “yuba” or skin of the Bean
curd is used as a food adjunct, with boiled Rice, by most
persons, by boiling or warming over a fire and salting it.”
Other Japanese foods described in detail in this
early article are Ginkgo biloba (Ginnan, the fruit of the
maidenhair tree), Lagenaria vulgaris (Kau-pio, a dried fruit),
Agaricus campestris (Shii-take [Shiitake] mushrooms),
Gelidium corneum (Agar-agar or Kanten), Frozen Kouniaku
[Konnyaku], Katakuri Starch, Kuzu Starch (from the root of
Pueraria Thunbergiana), Warabi Starch, Hijiki (Cyrtoseira
sp.), Ogo (Gigartina sp.), Wakame (Alaria pinnatifida),
Tangre [Tangle] or Kombu (Laminaria japonica. “It is used
as a food by boiling with soy, sugar, mirin, &c., or served
in soup”), Laver, dried–Asakusa-nori (Porphyra vulgaris)
[Note that items from Hijiki to Laver are sea vegetables],
Umeboshi: Salted and dried plums.
Continued in the issue of 10 Jan. 1885.
Note 1. This is the earliest English-language document
seen (April 2013) that uses the terms “frozen,” or “Koritôfu,” or “Bean Curds,” or “Frozen Bean Curds” to refer to
frozen tofu.
Note 2. This is the earliest document seen (Jan. 2010)
concerning the use of soya in infant foods or infant feeding.
Note 3. This is the earliest English-language document
seen (Dec. 2006) that uses the word “Umeboshi” or the term
“Salted and dried plums” to refer to umeboshi salt plums.
Note 4. As of 1975, the scientific name of the shiitake
mushroom was Lentinus edodes. It had been cultivated and
used as human food for centuries in China and Japan. It is
not used much in most developing countries, but it is used
more and more in the West where the common champignon
Agaricus bisporus (A. brunnescens) is the mushroom of
commerce. One important advantage of shiitake is that it can
be cultivated on wood.
2962. Hills & Smith. 1884. Christmas! (Ad). Hartford Daily
Courant (Connecticut). Dec. 22. p. 2.

• Summary: “Imported Sauces–Bengal Hot Chutney,
Anchovy, Reading, London Club, John Bull, Beef Steak,
Worcestershire and China Soy [sauce]. Catsups–Mushroom,
Walnut, Shrewsbury and Tomato.”
Note: This ad also appeared in the Nov. 11, 13, 14, and
17 issues of this newspaper. Address: 368 Asylum Street
(Batterson’s Block).
2963. Honolulu Advertiser (Hawaii). 1884. A Japanese
restaurant in London. Dec. 25. p. 2, col. 4.
• Summary: From St. James Gazette: “A Japanese restaurant
has been opened at the health exhibition. One who has
dined there writes: Lifting the little saucer-shaped lacquer
cover from the soup, and taking advantage of the concession
to European prejudices the commissioners have made in
providing spoons, instead of obliging him to drink his soup
like tea from the bowl, the adventurous diner-out will find
that he has before him a savory compound called on the card
misoshiru. This is made, as the root-word denotes, from
miso, a fermented mixture of soy, beans, wheat, and salt...
to the hachimono, which may happen to be a piece of plump
sole stewed in soy” [sauce].
2964. Raveret-Wattel, C. 1884. Extraits des procés-verbaux
des séances de la société. Séance générale du 21 Décembre
1883 [Excerpts of verbal proceedings from meetings of the
society. General meeting of 21 Dec. 1883]. Bulletin de la
Societe d’Acclimatation 31:100-08. Dec. See p. 105-06. [Fre]
• Summary: Mr. Guy, Sr., writes from Toulouse: “An illness
prevented me from responding earlier concerning the results
that I have obtained from the black-seeded soybeans you
sent... I received about 50 grams and divided them into two
equal parts. I planted one part on April 30 in bunches of 3
seeds each, and also in rows spread 40 cm apart in good soil.
The seeds sprouted poorly. No more than one-tenth produced
stems with very short branches. These rose to no more than
30 to 50 cm. and half of these (about 25 gm) produced only
250 gm of seeds.
“The other half was planted in rows, in dry rocky soil.
These seeds germinated well and by May 15th they had all
broken ground. On June 4th I weeded them and heaped some
soil around them. Their stems, well branched and with many
leaves, grew to a height of 110 cm. These 25 gm yielded
about 850 gm of beautiful soybean seeds; I say “beautiful”
because they were larger than those you sent me. I reaped
and harvested these seeds the same day, last Oct. 30. If you
would like to see them, I would be happy to send them to
you. I believe that if I had received and planted these seeds
sooner, I would have gotten better results. Also, this year I
propose to plant them early, in the hope of obtaining a good
harvest, which would then permit me to feed them to various
animals, and to also use them as food for our family.
“I had obtained 50 gm of yellow Soya hispida. This
variety, cultivated under the same conditions, has given a
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much larger yield; 50 gm have yielded 2,325 gm of good
seeds, and their stems, well branched, have grown to a height
of 125 cm.” Address: Secretary of the meetings, France.
2965. Parsons, Adrian A. 1884-1940. Ledger and journal.
Near Plainfield, Indiana. 100 p. with writing Unpublished
manuscript.
• Summary: Talk with Lee Parsons, grandson of Adrian
Parsons, of Indiana. 2014. June 18. Adrian started writing in
this lined ledger book in 1884, the same year he bought his
farm in Plainfield, Indiana. He bought this farm after he left
Danville, after his term as county recorder had expired. Back
then it was a Plainfield address; today it is in the town of
Avon, Hendricks County, Indiana. The actual physical ledger
no longer exists, but Lee has photocopies of all the pages
on which Adrian wrote. Lee would estimate that the ledger
contained about 100 pages with writing on them. However
parts of it were numbered and parts were not. According
to the index he made, it may have contained as many as
169 numbered pages. Those which contained ledger entries
related to soybeans were all for sales during the years 19131914 of inoculated soil for soybeans–about 5 pages in all. It
is just a list of the names and addresses of people all over the
USA to whom he sent this soil.
Note 1. Details of those pages of “Inoculated soil
orders” are given in this database and book at Feb. 1913.
Note 2. Lee Parsons now (June 2014) resides at 5846
Scott Ian Court, Indianapolis, IN 46254-5021. Address: Near
Plainfield, Indiana.
2966. Okura, Nagatsume. 1884. Koeki kokusan-ko
[Observations on the extensions of the useful productions of
the country]. Tokyo, Japan. [Jap]*
2967. Candolle, Alphonse de. 1884. Origin of cultivated
plants. London: Kegan Paul, Trench & Co. viii + 468 p.
See p. 330-32, 442-43, 451. Index. 20 cm. (International
Scientific Series, v. 49 [i.e. 48]). Translation of Origin des
Plantes Cultivees, 1883 ed. 2nd ed. 1886. [15 ref. Eng]
• Summary: This is the first English-language edition of
this landmark work by de Candolle (lived 1806-1893), the
renowned Swiss botanist, whose father (Augustin Pyramo
de Candolle, lived 1778-1841) was also a famous botanist.
The world’s first authority on the origin of cultivated plants,
Alphonse de Candolle postulates (p. 17) that agriculture
arose independently in three regions: “China, the southwest
of Asia (with Egypt), and intertropical America.”
The section on soy is compiled from 15 earlier
publications, which are footnoted. There is no separate
bibliography at the back of the book.
“Soy–Dolichos soja, Linnaeus; Glycine soja, Bentham.
This leguminous annual has been cultivated in China and
Japan from remote antiquity. This might be gathered from
the many uses of the soy bean and from the immense

number of varieties. But it is also supposed to be one of the
farinaceous substances called shu in Chinese writings of
Confucius’ time, though the modern name of the plant is tatou. The bean is nourishing, and contains a large proportion
of oil, and preparations similar to butter, oil, and cheese are
extracted from it and used in Chinese and Japanese cooking.
Soy is also grown in the Malay Archipelago, but at the end
of the eighteenth century it was still rare in Amboyna, and
Forster did not see it in the Pacific Isles at the time of Cook’s
voyages. It is of modern introduction in India, for Roxburgh
had only seen the plant in the botanical gardens at Calcutta,
where it was brought from the Moluccas. There are no
common Indian names. Besides, if its cultivation had been
ancient in India, it would have spread westward into Syria
and Egypt, which is not the case.
“Kaempfer formerly published an excellent illustration
of the soy bean, and it had existed for a century in European
botanical gardens, when more extensive information about
China and Japan excited about ten years ago a lively desire
to introduce it into our countries. In Austria, Hungary, and
France especially, attempts have been made on a large
scale, of which the results have been summed up in works
worthy of consultation. It is to be hoped these efforts may
be successful; but we must not digress from the aim of our
researches, the probable origin of the species.
“Linnaeus says, in his Species, ‘habitat in India,’ and
refers to Kaempfer, who speaks of the plant in Japan, and
to his own flora of Ceylon, where he gives the plant as
cultivated. Thwaites’s modern flora of Ceylon makes no
mention of it. We must evidently go further east to find the
origin both of the species and of its cultivation. Loureiro says
that it grows in Cochin-China and that it is often cultivated
in China. I find no proof that it is wild in the latter country,
but it may perhaps be discovered, as its culture is so ancient.
Russian botanists have only found it cultivated in the north
of China and in the basin of the river Amur. It is certainly
wild in Japan. Junghuhn found it in Java on Mount GunungGamping, and a plant sent also from Java by Zollinger
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is supposed to belong to this species, but it is not certain
that the specimen was wild. A Malay name, kadelee, quite
different to the Japanese and Chinese common names, is in
favour of its indigenous character in Java.
“Known facts and historical and philological
probabilities tend to show that the species was wild from
Cochin-China to the south of Japan and to Java when the
ancient inhabitants of this region began to cultivate it at a
very remote period, to use it for food in various ways, and to
obtain from it varieties of which the number is remarkable,
especially in Japan.”
Soy is also mentioned as follows: “The Chinese, who
grew wheat 2700 B.C., considered it a gift direct from
heaven. In the annual ceremony of sowing five kinds of seed,
instituted by the Emperor Shen-nung or Chin-nong, wheat is
one species, the others being rice, sorghum, Setaria italica,
and soy. (p. 355).
A “General table of species” (p. 436+) shows the origin
of cultivated plants. Under those “Cultivated for the seeds–
Nutritive” (p. 442-43) is listed: “Soy–Dolichos soja Date: A.
Origin: Cochin-China, Japan, Java.”
The date code “A.” signifies (see p. 436-37) that this
Old-World species has been cultivated for more than four
thousand years, according to ancient historians, Chinese
works, and botanical and philological indications.
Also listed in this general table: Lupin, Egyptian Lupin,
Bambarra Ground Nut, three types of buckwheat, and Kiery
(Amaranthus frumentaceus, from India).
Plants native to North America: Jerusalem artichoke,
mushroom (Agaricus campestris), pumpkin and squash,
Virginia strawberry. Some other interesting plants: Tea from
Assam, China, Mantschuria [Manchuria] (p. 117). Tobacco
(p. 139). Cacao (Theobroma cacao) from tropical Brazil (p.
313). Arabian coffee from tropical Africa, Mozambique,
Abyssinia, Guinea (p. 415).
In the final chapter, “General observations and
conclusions” we read (p. 451): “Men have not discovered
and cultivated within the last two thousand years a single
species which can rival maize, rice, the sweet potato, the
potato, the bread-fruit, the date cereals, millets, sorghums,
the banana, soy. These date from three, four, or five thousand
years, perhaps even in some cases six thousand years” (p.
451).
Soy is listed in the Index in three places as follows:
Dolichos Soja, Glycine soya, and Soy.
A photo taken in 1866 (courtesy of the Harvard’s Gray
Herbarium) shows Alphonse De Candolle (1806-1893).
Note 1. This is the earliest document seen (June 2006)
that clearly refers to the cultivation of soybeans in Ceylon
(renamed Sri Lanka in 1972).
Note 2. This is the earliest English-language document
seen (Sept. 1996) that uses the word “soy” to refer to the
soybean. Since 1688, “Soy” has always referred to soy sauce.
Note 3. When de Candolle refers to the scientific name

of the soybean as Glycine soja, it is not clear whether he is
using this term incorrectly as a synonym for the cultivated
soybean, or correctly as the scientific name for the wild
soybean.
Note 4. On the title page, under the author’s name, we
read: “Foreign associate of the Academy of Sciences of the
Institute of France; Foreign member of the Royal Society of
London, Edinburgh [Scotland], and Dublin [Ireland]; of the
academies of St. Petersburgh, Stockholm, Berlin, Munich,
Brussels, Copenhagen, Amsterdam, Rome, Turin, Madrid,
Boston, etc.
Note 5. The term “centers of origin” or “centers of
origin” does not appear in this book.
Note 6. Also discussed: Bambarra ground nut (Glycine
subterranea, Voandzeia subterranea; p. 347-48). Quinoa (p.
351-52). Lupin (p. 325-27). Address: Geneva [Switzerland,
1882].
2968. Cohn, Ferdinand. 1884. Ueber Schimmelpilze als
Gaehrungserreger [On molds as instigators of fermentation].
Jahres-Bericht der Schlesischen Gesellschaft fuer
Vaterlaendische Cultur (Breslau/Wroclaw) 61:226-30. For
the year 1883. [Ger]
• Summary: In this lecture, presented on 31 May 1883,
Prof. Cohn named the species Aspergillus oryzae. It had
previously been named Eurotium oryzae Ahlburg (now a
synonym).
Note: Thom and Raper (1945, p. 261) note that “The
name E. oryzae with an incomplete description for the
saké organism was published by Korschelt, in Dingler’s
Polytechnisches Journal 230:330. 1878, as taken from a
letter from ‘Herr Ahlburg.’”
On page 227 Cohn notes: “In the winter of 1883 I
obtained some grains of tane kosi [sic, tané koji, tane koji]
(the so-called mother-yeast of the Japanese rice wine, saké)
from Shinkizi [Shinkiji] Nagai, a native of Tokyo who was
staying in Breslau as a student of agriculture. I prevailed
upon this intelligent and industrious young man, under my
supervision, to make sake using the tané koji and methods
he had learned in Japan. After a number of unsuccessful
trials, we met with excellent success. The Japanese methods
are, although used for hundreds of years, so rational,
that they can hardly be improved based on a scientific
understanding of the process. Tane Kosi are grains of rice
which are overgrown with the mycelium and spore bodies
(Fruchttraegern) of Aspergillus oryzae, the splendid rice
mold with its greenish-yellow conidia.”
“Another fermentation product made by Aspergillus
oryzae is the well-known soy sauce (Sojasauce). This was
also prepared at our institute by Mr. Shinkizi Nagai using
the Japanese method. This soy sauce was prepared from
soybeans (Sojabohne, Dolichos Soja) that have recently
been cultivated here. Soybeans are different from our typical
beans in that they have a very low content of starch and
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are very rich in fat and ‘Cheese-stuff’ (literally Kaesestoff,
Legumin, vegetable casein) [i.e., protein]. Because of this
fact, the soybean is used to make cheese [tofu] in Japan.”
A detailed description of the process for making soy
sauce is then given.
Note 1. This is the earliest German-language document
seen (April 2012) that uses the term Sojasauce to refer to soy
sauce.
Note 2. Breslau is the German name for Wroclaw, a city
in southwest Poland. Address: Prof., Dr.
2969. Ebihara, Kôjirô. 1884. Yûeki shôyu seizôhô hiketsu
[Secrets of making wholesome / profitable shoyu]. Tokyo:
Chinkôdô. 32 p. 18 cm. [Jap]*
Address: Japan.
2970. Franchet, Adrien P. 1884. Plantæ Davidianæ ex
Sinarum imperio. I. Plantes de Mongolie du nord et du centre
de la Chine [Plants collected by Armand David from the
Chinese empire. I. Plants from northern Mongolia and from
the center of China]. Paris: G. Masson. 390 + 27 p. See p.
100. Index. With 27 plates. 33 cm. [Fre]
• Summary: Franchet lived 1834-1900. He states on page 1:
“Charged in 1880 by professor Ed. [Edouard] Bureau with
determining the botanical collections gathered from various
parts of China, by the reverend Armand David [a Lazarist
missionary living in or around Peking], and deposited in the
herbarium of the Museum, I present today the results of the
studies that I have made.” There follows (p. 2-11) a long
letter from Armand David to A. Franchet, written in Dec.
1881 from Paris, explaining David’s collection work.
Note 1. The word “Lazarist” (first used in English in
1747) derives from the College of St. Lazare, Paris, former
home of the congregation. Today a Lazarist (Catholic) is
more likely to be called a Vincentian (a word first used in
English in 1854). Merriam-Webster’s Collegiate Dictionary
(1998) defines this as “a member of the Roman Catholic
Congregation of the Mission founded by St. Vincent de
Paul in Paris, France, in 1625 and devoted to missions and
seminaries.”
Page 100 mentions two Glycine species, the wild and
the cultivated soybean, found growing in Mongolia. The
exact text reads, in translation: “272.–G. soja, Sieb. et Zucc.
Siebold and Zuccarini. 1875 Florae Japonicae familiae
naturales, no. 14. China: Found on the plain of Peichih-li
(Petchély, northeast of Peking; specimen no. 579). Mongolia:
Found at Jehol (Géhol), on the edges of streams (bords des
ruisseaux; specimen no. 2191).
“273.–G. hispida, Franch. et Sav. Franchet and
Savatier. 1875. Enumeratio Plantarum in Japonia sponte
crescentium... Vol. 1, p. 108. Soja hispida Moench. 1794.
Methodus plantas horti botanici... p. 153. Mongolia: Found
at Jehol (Géhol), where the plant is commonly cultivated
(specimen no. 1930).

Note 2. This is the earliest document seen concerning
soybeans in Mongolia, or the cultivation of soybeans in
Mongolia. This document contains the earliest date seen
for soybeans in Mongolia, or the cultivation of soybeans
in Mongolia (by 1875). The source of these soybeans is
unknown.
Note 3. Jehol is a city located about 110 miles northeast
of Peking on the Luan River in Hopeh (or Hopei; pinyin =
Hebei) province. It was famous historically as the summer
residence of the Manchu emperors of China. This city was
the capital of the former Jehol province, which was located
north of (outside) the Great Wall. It was long considered a
part of Mongolia (in what would be today’s Inner Mongolia).
Later it occupied the northern part of Chihli province in
China proper, from which it was separated in 1928 to
become a province of southwest Manchuria. From 1933
to 1945, with reduced area, it was a province of the newly
established Japanese state of Manchukuo with its capital at
Ch’eng-te. After about 1950 it became a province of China.
In 1955 the province was divided among Inner Mongolia,
Hopeh, and Liaoning. Today the city of Jehol is known as
Ch’eng-te (Wade-Giles) or Chengde (pinyin), and is located
in China in Hopeh province. Thus, at the time that soybeans
were reported at Jehol in this book, it was in Mongolia,
but today it is in China. The Altai Mountains and the Gobi
Dessert along the southern border of Mongolia make the
country very inaccessible from the south.
Note 4. Chihli (French Tché-li) is a former province in
northeastern China; its capital was Peking, and other major
cities in 1909 were Paotingfu or Pautingfu [later Baoding,
Hebei], Shiling, and Tientsin.
Note 5. In Vol. II of this work, on the plants of eastern
Tibet (Moupine province), the author notes on page 173
that soybeans (both wild and domesticated) were observed
in Peking, but not in Moupine, Kiangsi (Kiang-si), Shensi
(Chensi), or southern Mongolia. Address: Attaché à l’herbier
du Muséum [Attaché to the Herbarium of the Museum of
Natural History, Paris].
2971. Gordon, Charles Alexander. comp. 1884. An epitome
of the reports of the medical officers to the Chinese Imperial
Maritime Customs Service, from 1871 to 1882; with chapters
on the history of medicine in China, materia medica,
epidemics, famine, ethnology, and chronology in relation to
medicine and public health. London: Baillière, Tindall, and
Cox. xvi + 435 p.
• Summary: This book is about public health, epidemics,
and medicine in China. Contents: Part I: Local conditions
in relation to public health. The names of 19 Chinese treaty
ports are given: Peking, Tiensin, Newchwang, Chefoo,
Chinkiang, etc.
Part II: Historical notices of medicine in China, and of
certain epidemics, etc. Diseases (the names of 83 are given),
various.

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 984
Part III: Therapeutics and drugs (the names of 24 are
given).
Part IV: Some diseases of animals. Appendix (44 items,
including: 35. Note on the great famine of 1877-78. 36. Note
on the ethnology of China. 37. Note on Chinese chronology
in relation to medicine and public health. 38. Table of
Chinese weights. 39. Table of Chinese measures. 40. Table
of Chinese money. 41. Table of Hong Kong money. 42. Table
of Siamese money [Siam, today’s Thailand]. 43. Note on
Siamese weights. 44. Note on Siamese measures).
Soy is mentioned on pages 232, 244, 253. The section
on “Iodine” states (p. 232). Two examples of prescriptions
of sea-weed are given in the Reports before us. The second
dates from the 14th century. “Hai-tsao [type of seaweed],
1 tael; hwang-lien (justicia), 2 taels. Grind to powder and
eat it regularly, avoiding fatty things, and things difficult
of digestion. As a diuretic the following is the prescription:
Kwen-pu [type of seaweed], 1 catty. To be digested in a
kettle of rice-water, and then cut into slices; again digested
to a pulp, to which salt, vinegar, soy, orange-peel, etc., are
added.”
The contents of the Bencao Gangmu [The great
pharmacopoeia], by Li Shizhen (1596) consists of 52
chapters, and is divided into several sections. Under
Vegetable [plants], the five divisions are herbs, grains,
culinary herbs, fruits, and trees. Under “Grains,” the 4th and
last subdivision is “Alimentary preparations of a vegetable
nature, and used in medicine (as boiled rice, yeast, soy,
vinegar, wine, etc.).”
The section titled “Materia medica” is divided into three
parts: The vegetable, animal, and mineral kingdoms. Under
Dolichos lablab we read (p. 253): “Seeds: taken in great
quantity, being considered protective against fever. (Sp. ?)–
The beans fermented and salted [fermented black soybeans],
from Hupeh, are used as a sudorific [they induce sweating].
The small black kind are purgative. Soy is prepared from
beans of Dolichos or Soya,...”
In the section on “Peking” we learn (p. 2) that crops
raised in North China “include wheat, barley, maize, three
kinds of millet, buckwheat, yams, sweet potatoes, beans,
various kinds of cabbages, cucumbers, carrots, turnips,
radishes, egg plants, onions, celery, parsley, pepper, and
spinach. Tobacco and cotton are cultivated.” Besides
these there are “ground-nuts (Arachis)... and salted beans
[fermented black soybeans] are eaten extensively by natives.
The section titled “Lu-shui” [nigari, p. 233] begins: “In
the Report on Chefoo for the year 1873, the medical officer
alludes to a substance used by the Chinese for preparing
bean-curd [tofu], and styled ‘Native hydrochloric acid.’ It is
also known by the Chinese under the name of lu-shui.”
Sir Charles Alexander Gordon lived 1821-1899.
Address: Surgeon-General, M.D., C.B., Honorary Physician
to Her Majesty the Queen [Victoria], author of many books.

2972. Hanausek, Thomas Franz. 1884. Die Nahrungsund Genussmittel aus dem Pflanzenreiche: Nach den
Grundsaetzen der wissenschaftlichen Waarenkunde fuer die
Praxis und zum Studium [Foods and delicacies from the
vegetable kingdom: On the principles of scientific study of
food products in practice and theory]. Kassel: Verlag von
Theodor Fischer. xiv + 485 p. See p. 99. Incl. 100 illust. and
tables. 19 cm. Vol. 5 in the series Allgemeine Waarenkunde
und Rohstofflehre. [8 soy ref. Ger]

• Summary: This book describes how to analyze commercial
products (chemically, microscopically, etc.) to determine
their composition and to detect adulteration.
Chapter III (p. 75-105) is titled “The legumes and their
starches” (“Die Huelsenfruechte und ihre Stärke”). Section
8 (p. 99-103) within that chapter is titled “The soybean”
(“Die Sojabohne”). The author discusses soy sauce and how
to tell when it is adulterated, miso and how it is made in
Japan, and the use of the soybean as a coffee substitute. He
gives the weight of seeds according to data from Haberlandt,
lists different varieties according to a classification by Harz
(1880, 1885), describes the shape and structure of the seeds,
gives a microscopic analysis of the shape of the cells in a
cross-section of the seed coat. An illustration (line drawing
of a microscopic image, p. 101) shows a “Cross section
through the soybean,” with the following cell types labeled:
pa = palisade cells (Pallisadenzellen {Palisadenzellen}), s
= hour-glass cells (Säulenzellen), p and p’ = outer and inner
parenchyma layer (Aeussere und innere Parenchymschicht),
h = hyalin stria (hyaline Streifen), gew = seed tissue
(Samengewebe). Starch-bodies are missing.
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Note 1. This is the earliest document seen (Sept. 2019)
that describes use of a microscope to examine soybean
cells or that contains the names of or an illustration of those
microscopic cells. This book was published before 1 Nov.
1884 since it is cited in an article with that date.
The author presents a chemical analysis and description
of the seeds. He notes that no trace of starch can be found
in soybeans, a characteristic shared by lupins, one of the
infallible criteria for detecting both, and an indication of the
high nutritional value of the soybean. Peanut seeds are also
discussed on p. 103.
On pages 417-31 Hanausek gives a detailed analysis of
coffee substitutes. On page 424, in the subsection on “Coffee
substitutes made from the seeds of legumes,” he notes that
this type is rarely found any more, but that the soybean may
be used.
Note 2. Under the term “Genussmittel” (food adjuncts
{stimulants / enjoyables}), Hanausek includes: Tobacco,
tea, cocoa, coffee, kola nuts, cacao, Guarana* (paste from
the seeds of the shrub or bush Paullinia sorbilis Mart. (P.
Cupana Kth.) used in north Brazil), Tschan (Chan)* (made
from the fruits of a type of sage plant in Guatemala), betel
nuts, opium, and hashish. (* = not in a German dictionary).
Hanausek lived 1852-1918. Address: Krems an der
Donau (Krems on the Danube), [Lower] Austria [in AustriaHungary.
2973. Kellner, O. 1884. Untersuchungen einiger japanischer
Bodenarten [Investigations of some Japanese soil types].
Landwirtschaftlichen Versuchs-Stationen 30:1-86. [5 ref.
Ger]
• Summary: “In collaboration with H. Imai.” Japanese rice
fields are fertilized with cooked soybeans (Sojabohnen) (3.6
hl per ha) and stable manure.
“hl” stands for hectoliters. 1 hectoliter = 100 liters, so
3.6 hl = 360 liters. Address: Agricultural-chemical Lab.,
Tokyo [Japan] (Aus dem agriculturchemischen Laboratorium
der Kaiserl. landwirtschaftlichen Hochschule zu Tokio
{Komaba}).
2974. King, Lord. 1884. The life and letters of John Locke,
with extracts from his journals and common-place books.
London: George Bell & Sons. viii + 503 p. See p. 133-34.
Index. 18 cm. Original edition 1829.
• Summary: In the section titled “England.–1679,” Locke
described–apparently for a foreigner about to visit England–
various foods and condiments which ought to be enjoyed in
London: “Puddings of several sorts and creams of several
fashions, both excellent, but they are seldom to be found, at
least in their perfection, at common eating-houses. Mango
and saio are two sorts of sauces brought from the East
Indies.”
Note 1. Saio almost certainly refers to shoyu. For details,
see original 1829 ed. The author’s full name is “Lord Peter

King King” or “Peter King, 7th baron King.”
Note 2. John Locke, an English philosopher, lived 16321704. Address: Ockham [England, 24 April 1829].
2975. Kobus, J.D. 1884. Kraftfutter und seine Verfaelschung:
Resultate der Futtermittel-Kontrole an der hollaendischen
Reichs-Versuchs-Station zu Wageningen [Concentrated
feed and its adulteration: Results of fodder investigations
at the Dutch experiment station at Wageningen].
Landwirtschaftliche Jahrbuecher 13:813-50. [19* ref. Ger]
• Summary: Includes discussions of: Linseed cake. Peanut
cake. Sesame cake. Wheat germ cake. Leindotter cake
(German sesame, camelina, cameline). Rice fodder meal.
Contains 22 illustrations with explanations (but none of
plants mentioned above).
In addition to cakes from the seeds mentioned above,
cakes from many other seeds have been investigated at
Wageningen. A table (p. 842) gives information on a
selection of these, including soybeans, almonds, and poppy
seeds. For each is given (with soy used here as an example):
Name of the cake: Soyakuchen. Scientific name of the seed
from which the cake is derived: Soya hispida. Protein:
40.8%. Fat 7.4%. Ash 5.2%. Water 13.5%. Crude fiber
5.4%. Nitrogen-free extract: 27.7%. Address: [Wageningen,
Netherlands].
2976. Lesley, J. Peter. ed. 1884. Early proceedings of the
American Philosophical Society for the Promotion of Useful
Knowledge, compiled by one of its secretaries from the
manuscript minutes of its meetings from 1744 to 1838.
Philadelphia, Pennsylvania: Press of McCalla & Stavely. 875
p. See p. 24-25, 29, 32-33, 35. Illust. Index (p. 713-875). 24
cm.
• Summary: Minutes: “1769. Jan. 16 at the College [with 41
present, including Bartram]. “Sample of Chinese Vetches, six
bottles of Soy and six pounds of powdered sago presented
with a letter from S. Bowen of Georgia.” (p. 24).
“1769. Jan. 20 at the College. (37 present). The sago,
Soy & Vetches ‘lately introduced into Georgia by S. Bowen’
with his letter & description were ‘deferred until the laws
were passed and committees formed.’”
“1769. Feb’y 3. At the college. (24 present)... The Soy
and Sago of S. Bowen were referred to the Com. Nat. Hist.
& Chem. [Committee of Natural History and Chemistry],
and the Vetches [soybeans] to the Com. Husb. & Am.
[Committee of Husbandry and American] Improvements.”
“1769. March 3. College. [29 present, incl. Bartram].
The S. Bowen’s Communication Committee then reported,
that thanks be returned ‘especially for his ingenious account
of the Chinese Vetches...’ The Other Committee [Natural
History and Chemistry] were recommended to ‘make some
experiments on’ the respective qualities of the samples of
Soy & Sago, & report. Ordered that some... Vetches be
distributed to... Pemberton, J. & J. Bartram, J. Morgan, J.
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Rhea, Abel James, T. Clifford, J. Gibson & G. Roberts.”
Thus Samuel Bowen’s soybean seeds were distributed to
eight farmers; all probably lived in Pennsylvania. It seems
extremely likely that at least one of the 8 farmers grew the
soybeans during 1769.
At the meeting of 1769 April 21. Mr. S. Bowen of South
Carolina [sic, Georgia] was elected a new member of the
Society (p. 35).
The first three presidents of this illustrious society
were: Benjamin Franklin (Jan. 1769 to April 1790), David
Rittenhouse (Jan. 1791 to June 1796), and Thomas Jefferson
(Jan. 1797 to Jan. 1814).
Concerning Monsieur Le Comte de Buffon of Paris: On
1768 Sept. 20 he was proposed as a corresponding member,
then on 1768 Oct. 18 chosen as a member (p. 17-19). In
1779 he sent the Society the first 2 volumes of his Histoire
Naturelle des Oiseaux (Natural History of Birds). On 1787
Sept. 21 he sent a letter of thanks for election and certificate
of membership. Also mentioned are Col. Henry Laurens (p.
72, 152), and James Mease (p. 14, 232, 288, 320, etc.).
On 1768 Dec. 20 two societies were merged and given
a new name: “The American Philosophical Society, held at
Philadelphia, for promoting Useful Knowledge” (p. 20-21).
Note 1. This document contains the earliest date seen
for soybeans in Pennsylvania (16 Jan. 1769), and (probably)
for the cultivation of soybeans in Pennsylvania (spring
1769). The source of these soybeans was Samuel Bowen
of Georgia, who brought them from China, and had them
planted in Georgia in May 1765.
Note 2. The editor of this publication, Peter Lesley,
lived 1819-1903. The Society, among whose founders in
1743 were Benjamin Franklin and John Bartram, met in
Philadelphia for the purpose of promoting useful knowledge.
Note 3. In 1982, while reading through this book
in search of something else, Jack Harlan, professor of
agronomy at the University of Illinois (Urbana-Champaign),
chanced to read the entry in the minutes for 16 January 1769.
His curiosity was piqued, for he knew that the earliest date
of the introduction of soybeans from China to North America
was generally thought to be 1804. Who was this S. Bowen?
Why was his name not better known? Harlan mentioned his
accidental discovery to his colleague and former student,
Theodore Hymowitz, also a professor of agronomy at the
same university. Hymowitz was also intrigued. Working
together, they pieced together the fascinating, and previously
unknown story of how Samuel Bowen introduced the
soybean to North America in 1765 (see Economic Botany,
Dec. 1983, p. 371-79). Address: Librarian of the Society,
Philadelphia.
2977. Lincoln, Mary Johnson. 1884. Mrs. Lincoln’s Boston
cook book: What to do and what not to do in cooking.
Boston, Massachusetts: Roberts Brothers. xiv + 536 p. Illust.
Index. 20 cm.

• Summary: Worcestershire sauce is used as an ingredient
(often optional) in 8 recipes in this book: Mock turtle soup
(p. 137-38). Fish chowder (p. 155-56). Remnants of cooked
fish (p. 169-70). Scalloped oysters (p. 177). Devilled lobster
(p. 183). Tartar sauce (Hot for broiled fish, p. 194). Veal
cutlets (p. 240-41). Salamis of game (p. 270).
In the section titled “Explanation of terms used in
cookery” is the earliest definition of soy [sauce] found in a
U.S. cookbook (p. 506): “Soy. A Japanese sauce prepared
from the seeds of Dolichos Soja. It has an agreeable flavor
and a clear brown color. Used to color soups and sauces.”
In the section on “Bread and bread making” we read (p.
42): “Health-Food Flour.–A still better method of converting
wheat into flour, and one which is indorsed by leading
scientists and physicians, has been recently introduced by
the Health Food Company of New York. Only the choicest
kinds of wheat are used. The outer husk is first removed by
moistening the grain, and subjecting it to a gentle rubbing by
what is termed the ‘attrition process.’ This softens the woody
fibre of the outer bran, which is easily removed by sifting,
but does not affect the hard gluten coats. The grains are
dried, then pulverized into various grades by a compressed
cold-air blast, which dashes the grains into atoms with
tremendous force. This is called whole-wheat flour, the name
indicating that the whole of the gluten, or nutritive part of
the flour, is retained. It is not sifted like other flours, but
pulverized into all the varieties of crushed wheat, coarse
granulated and fine granulated wheat; each variety, even
the finest flour, containing all that is valuable as food. Bread
made with this flour has been found, after repeated trial, to be
sweet and agreeable to the taste, light and spongy in texture,
with none of the objectionable features of Graham bread, and
answering fully all the demands of perfect nutrition.
“Cheap inferior Graham flour, made of poor flour mixed
with bran, is worse than no food at all.” “The Arlington, the
Franklin, and some other brands of whole-wheat flour, are
highly indorsed by those familiar with them.”
Note: Perhaps the most influential cookbook
published in America before 1900, and “one of the most
innovative, original cookbooks of all time, and precursor
and predecessor of the most-enduring American cookbook,
Fannie Farmer’s Boston Cooking School Cook Book
(1896).” “One reviewer at the time wrote: ‘It is the trimmest,
best arranged, best illustrated, most intelligible, manual
of cookery as a high art, and as an economic art, that
has appeared.’” “Lincoln’s methods, often referred to as
‘scientific cookery,’ required cooks to understand systematic
measurements, nutrition, digestion, and the chemistry of
cooking, as well as the basics of keeping an orderly kitchen
and serving as a gracious hostess.”
Mary Johnson Lincoln lived 1844-1921. In the late
1870s, when her husband suffered from failing health, she
“worked as a domestic to maintain an income... It was at
this time that the Woman’s Education Association (WEA)
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of Boston decided to establish a cooking school–the Boston
Cooking School–which would become the most famous of
the first American cooking schools.” Lincoln wrote that the
determining influence in its organization “’was the return
of Mrs. Sarah T. Hooper... who had seen the work at the
South Kensington School on her way through London, and
came home filled with enthusiasm to have similar work in
Boston, especially for the benefit of the poor and those who
would work out as cooks.’ Hooper, an active member of the
WEA, became the first president, and hired Joanna Sweeney
and Maria Parloa to teach classes.” Lincoln soon became a
teacher as well (MSU biography). Address: Boston Cooking
School, Boston, Massachusetts.
2978. Matsumura, Jinzô. 1884. Nippon shokubutsumeii;
or, nomenclature of Japanese plants in Latin, Japanese, and
Chinese. Tokio, Japan: Z.P. Maruya & Co. 209 p. + xciii. See
p. 87. Supervised by R. Yatabe, Prof. of Botany in the Univ.
of Tokio. Added title page in Japanese. 22 cm. 2nd ed. 1895.
Third ed. 1916. [Lat; Jap; Chi]
• Summary: Matsumura lists two species of Glycine: “1,029.
G. hispida, Moench.–Leguminosae. ô-mame, mame, daizu”
(in Chinese characters).
“1,030. Glycine Soja, Sieb. et Zucc. tsuru-mame, nomame” (Has no Chinese characters). Address: Asst. Prof. of
Botany in the Univ. of Tokio, Japan.
2979. Ollech, Hermann von. 1884. Die Rueckstaende der
Oelfabrikation als Futtermittel fuer die landwirtschaftlichen
Nutztiere [The residues of oil milling as feeds for livestock].
Leipzig, Germany: Karl Scholtze. 128 p. Illust. No index. 24
cm. [ soy ref. Ger]
• Summary: The soybean is not one of the main crops
discussed in this book. However in the appendix, Table
A, titled “Average composition of various oil-seeds and
oilseed residues and their content of digestible constituents,
according to E. Wolff and others” (p. 119-20) includes the
composition of linseed, linseed cake and meal, peanuts
and peanut cake (from whole or dehulled peanuts), sesame
seeds and sesame cake, hemp seeds and cake, soybeans and
soybean cake, almonds and almond cake.
The 25 main seeds and their residues discussed in
detail in this book include: Rapeseed, linseed, palm kernels,
coconuts, peanuts, cottonseed, sesame, sunflower seeds, and
hemp. Address: PhD, Muenden in Hannover, Germany.
2980. Podoba, Ivan Grigor’evich. 1884. Soya i lallemantsiya:
Novye ves’ma poleznye rasteniya, ikh svoystva i kul’tura
[Soya and Lallemantia iberica (dragon’s head): New useful
plants, their composition and cultivation]. St. Petersburg,
Russia: Printing House of I.P. Voschinskiy. 24 p. 20 cm. [8
ref. Rus]
• Summary: Professor Garts divided soybeans into two
varieties according to their shape and color: Soja platycarpa

and Soja tumida. Cultivation of soybeans. Uses of soybeans:
Dairy cattle–Podoba says it is already known that soybeans
can be used to feed dairy cattle and recommends it to be used
likewise in the Southern agriculture to enhance the quality
and quantity of the milk.
A full-page table (p. 14) gives the chemical/nutritional
composition of soybean seeds, straw, and pods, and
compares that of yellow soybeans with the composition
of a similar part of other legumes. Values are given for the
following: Water, protein, fat, nitrogen-free extract, fiber, and
ash (minerals). Under seeds, for example, six types of yellow
soybeans are used individually for comparison: (1) Pallida.
(2) Those grown in Vienna, Austria, in year 1. (3) Those
grown by Podoba in Ukraine in year 3. (4) Castanea [brown].
(5) Atrosperma. (6) Melanosperma. These are compared
with nine other legumes. Average figures are given, but no
individual investigations.
Introduction of soybeans into various regions of Russia
(p. 15): 1. Khersonskaya and Tavricheskaya (Taurida)
regions (guberniya / governorates). In 1877, fifty seeds were
acquired from Haberlandt. Podoba released his soybean
experiments in his yearly report, and later published them in
the sixth volume of Zemledel’cheskaya Gazeta.
Note: Khersonskaya (Kherson) is a region in southern
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Ukraine extending north of Crimea from the Sea of Azov to
the Black Sea.
2. Grodnenskaya region (guberniya / governorate)
[today a province in northwestern Belarus]. Experiments not
known and not published.
3. Poltavskaya (Poltava) region (guberniya /
governorate) [part of eastern Ukraine as of 2020]. Positive
results of acclimatization by L.A. Chernoglazov.
4. Penza region (guberniya / governorate). A frost in
May did not damage soybeans, however many other crops
died.
5. Bessarabia region (guberniya / governorate) [part of
Moldova as of 2020]. K. Morkarov successfully produced 5
lb of soybeans.
6. Samara region (guberniya / governorate) Unsuccessful
results due to late harvest which was damaged by frost and
hail.
A half-page table (p. 16) gives information about
people, from different regions in today’s (2002) Ukraine,
who presented each year from 1879 to 1883 at the Annual
Exhibition of the Independent Economic Society (Vol’no
Economicheskim Obschestvom) held on Oct. 31 each year.
In 1879 I.G. Podoba presented from Tavricheskaia. In
1881 Grigorii Ivanov Yaschenko and L.A. Chernoglazov
presented from Poltavskaia, and N. Zhelekhovskii presented
from Kievskaia. In 1882 Gr. Iv. Yaschenko presented from
Poltavskaia and L.V. Illyashevich from Khar’kovskaia. In
1883 Gr. Iv. Yaschenko and L.A. Chernoglazov presented
from Poltavskaia.
A half-page table (p. 17) gives the prices (in rubles)
for which soybeans were sold in 1883. 2.50 per pood
(36 lb) by Gr. Iv. Yaschenko in the Khar’kovskaia region
(today’s Ukraine). 2.50 per pood by the agricultural store
of K.V. Laskari in Kishinev (Chisinau), Bessarabia (today’s
Moldova). 3.00 per pood by L.V. Illyashevich in the
Khar’kovskaia region (today’s Ukraine). 8.00 per pood by
seed-seller Grachev in St. Petersburg (today’s Russia). 0.60
per lb by seed-seller Gol’dring in Warsaw (today’s Poland).
History of Lallemantia iberica (dragon’s head). It is a
plant native to Georgia, introduced to Europe from Persia
in 1873 at the World Exposition in Vienna. Description and
cultivation. History of the spread of Lallemantia throughout
Russia.
Note 1. This is the earliest document seen (July 2002)
concerning the feeding of soybeans to dairy cattle.
Note 2. Lallemantia iberica (dragon’s head) is an annual
plant with a short vegetative cycle adapted to dry climates,
cultivated for its seeds, from which a drying oil is extracted.
The oilcake is used as a feed for horses, ruminants, and
rabbits. A cow can be fed up to 2 kg/day. Address: Candidate
of Natural Sciences [a degree just below a PhD in the
Russian system].
2981. Rein, Johann Justus. 1884. Japan: Travels and

researches undertaken at the cost of the Prussian government.
Translated from the German. London: Hodder and
Stoughton, and New York: A.C. Armstrong and Son. x + 534
p. See p. 420. 25 cm. 2nd ed. was 1888 (543 p., New York).
• Summary: The only apparent reference seen to soy (p. 420)
states “Dwarf and long beans, peas and dolichos-beans are
a good deal cultivated, though like various other vegetables
they are much less important than two plants, which the
Japanese can hardly do without. These are long white
radishes or daikon... and the nasu or egg-plant (Solanum
melongena)...”
Beans are also mentioned on pages 384, 405 (the gokoku or “five chief fruits of the field–rice, barley [and/or
wheat], millet, hemp and beans”), and 446 (go-koku). Soy is
not listed in the index. Johann Justus Rein lived 1835-1918.
Address: Prof. of Geography in Marburg.
2982. Report on the Progress and Condition of the Royal
Gardens at Kew. 1884. Soy beans. p. 42-43. During the year
1882. [1 ref]
• Summary: Contains a long quote from proceedings of the
Agri-Horticultural Society of India, 5 Jan. 1883. The article
concludes by noting that “Specimens of the beans, as well
as of the oil and one of the cakes weighing about 60 lb, may
be seen in the Museum of Economic Botany of the Royal
Gardens.” Address: Royal Botanic Gardens, Kew, Surrey,
England.
2983. Saccardo, Pier Andrea. 1884. Sylloge fungorum
omnium hucusque congnitorum... Vol. 3 [Compendium of
information on all fungi known to date... Vol. 3]. Patavii
[Padua], Italy: Sumptibus Auctoris Typis Seminarii. 860 p.
See p. 509. Alphabetic index of genera. Alphabetic index of
species. 23 cm. [Lat]
• Summary: Page 509 gives an early reference to a soybean
disease: “199. Septoria sojina Thüm. Symb. Myc. Austr.
III. n. 63.” The latter citation refers to Felix de Thümen.
1877-80. “Symbolae ad floram mycologicam austriacam.”
Following a botanical description, the author states: “Hab.
ad folia viva vel languida Sojae hispidæ, S. Michele Tiroliæ
et Rubbia prope Gorizia.”
The author was born in 23 April 1845 in Trevino, Italy.
He died on 11 Feb. 1920 in Padova. Address: Italy.
2984. Year-book of pharmacy (Abstract). 1884. London:
Pharmaceutical Press. 696 p. See p. 228-29. [2 ref]
• Summary: An English-language summary of the following
German-language article: “Ueber die Bestandtheile der
Bohnen von Soja hispida” [On the constituents of soybeans].
E. Meissel and F. Böcker. (Monatshefte fuer Chemie, iv. 349368; Journ. Chem. Soc, 1883, 1024.)
“The Soja bean, imported from Japan, like all
leguminous fruits, contains a large amount of proteids, and
is moreover very rich in fatty constituents. The authors have
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made an elaborate investigation of these fruits, the results of
which are summarized as follows:–1. The Soja bean contains
no gluten proteids, and only very small quantities of amido
compounds.
“2. By exhaustion with dilute aqueous potash, or
with pure water, or with a 10 per cent. solution of sodium
chloride, it yields a casein nearly resembling the legumin of
ordinary leguminous fruits, and containing, when freed from
ash, 51.24 per cent. C [carbon], 6.99 H [hydrogen], 16-38 N
[nitrogen], 0.47 S [sulfur], and 24-92 0 [oxygen].
“3. The solution filtered from the casein deposits, on
being boiled, an albuminous substance differing essentially
in composition and properties from ordinary albumen, but
closely resembling the albumen of peas. This albumen is
perhaps formed by transformation of the casein, and contains
52-58 per cent. C, 7-00 H, and 17.27 N.
“4. The mother-liquors of the casein and albumen,
treated with copper salts, yield nitrogenous precipitates,
consisting for the most part of a cupric compound of casein
which has escaped precipitation, contaminated with nonazotised substances.
“5. The residue left after exhausting the beans with
dilute potash contains nitrogen belonging to casein which
has been rendered insoluble. By prolonged keeping, or by
roasting of the beans, the quantity of this insoluble casein is
increased, and finally the whole of the casein is converted
into the insoluble modification.
“6. Of the nitrogenous constituents of the Soja beans
which are soluble in dilute potash, more than 90 per cent.
consists of casein, and 1.5 to 2 per cent. of albumen.
“7. Combustion with soda-lime cannot be employed for
estimating the nitrogen of the casein, but is well adapted for
estimating the amount of nitrogen in the entire bean.
“8. The portion of the Soja bean soluble in ether consists
of 90-95 per cent. neutral fat, and 5-10 per cent. cholosterin,
lecithin, wax, and resin.
“9. The other non-azotised constituents of the bean
are cellulose, a small quantity of sugar, about 10 per cent.
dextrin, and less than five per cent. starch in very small
rounded separate grains.
“10. The composition of the Soja bean is, in round
numbers, as follows:”
Note: This is the earliest English-language document
seen (Dec. 2017) that contains the word “lecithin” in
connection with soy.
2985. Yûeki shôyu seizô-hô hiketsu [Secrets of making fine,
profitable shoyu]. 1884. Japan. [Jap]*
2986. Candolle, Alphonse de. 1885. Der Ursprung der
Culturpflanzen [The origin of crops]. Zeitschrift des
Allgemeinen Oesterreichischen Apotheker-Vereines (Vienna)
23(1):7-9. Jan. 1; 23(2):170-72. April 10. [Ger]
• Summary: (Footnote: Internationale wissenschaftliche

Bibliothek, Leipzig: Brockhaus, 1884, vol. LXIV. Translated
by Dr. Edmund Goeze.)
In excerpts provided by Dr. T.F. Hanausek: The
beginnings of agriculture in every region occurred at
completely different points in time. One very old example
is offered by figs in a drawing in the pyramids of Giza
which has an age of perhaps four thousand years. In 2700
BC, Emperor Shen-Nung (Chen-Nung) of China ordered
that ceremony at which five types of crops were sown:
rice, soybeans (Sojabohne), wheat, and two kinds of millet.
Egyptians, Phoenicians, and the Aryan peoples whose
migrations began in approximately 2000 BC spread many
plants through the Mediterranean region and Western Asia.
In America, agriculture is perhaps not as old as it is in Asia
and Egypt, and yet it may well date back two thousand years.
Only archaeology and geology are capable of providing
further clarifications.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. Candolle, who wrote mostly in French, has
previously written several long documents on this subject.
Perhaps this was at attempt to introduce his ideas to German
speakers.
At the end we read: Continuation follows. It continues in
the issue of April 10 (p. 170-72):
Dolichos Soja L. (Glycine Soja Bentham, Soja hispida
Mnch., Sojabohne.) The cultivation of this legume, which
has also become important to us, is ancient in China and
Japan. The new name in China is Ta-tou, a very old one for
the flour Schou. It is also cultivated in India and has also
been found spontaneously on Java; Spontaneity also proves a
Malay name: Kadelee. Thus, the soybean (die Soja) is native
from Cochinchina to Japan and on Java.
2987. Gardeners’ Chronicle (London). 1885. Japanese food
vegetable products. 23:51. Jan. 10. New Series.
• Summary: This is the conclusion of an article begun in the
20 Dec. 1884 issue. “Soy. Two preparations from the Soy
Bean (Glycine soja), besides that already referred to, deserve
mentioning–namely, miso, a fermented substance; and shoyu,
or soy itself. The first is a curious preparation, described as
follows:–There are many ways of making miso, differing
very little from each other; the kind containing the largest
quantity of yeast is considered the best. The usual mode
is after soaking Soy Beans in water for about two hours to
put them into a suitable vessel and steam them; then, after
mixing them with salt and yeast, they are removed to wooden
plates; then the ingredients are very evenly mixed, the liquid
is put into casks, and is then left untouched for upwards of
a year. Another method is to soak a quantity of yellow Soy
Beans in water for a night, then boil them in a large kettle,
and as soon as the water in the kettle has evaporated, and the
beans show a reddish-yellow colour, they are removed to a
mortar and pounded, after which they are placed on mats.
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When they are thoroughly cooled they are shaped into balls
as large as hand-balls, cut with a knife into flat pieces about
an eighth of an inch thick, and placed on mats shaped like
scales of fish. As soon as mould appears upon them they are
taken, crushed into small pieces, and exposed to the rays of
the sun for a day or two. When nearly dry, salt and water are
added to them, and the whole is pounded in a mortar and
then left in a cask for a month or two, and sometimes longer,
when the preceding process will be repeated. Finally, if it
is sealed up in casks it will never deteriorate. It is in prime
condition when three years old. It forms one of the most
necessary articles of food in Japan, and has been used from
time immemorial, both by nobles and men of inferior rank. It
is made into a soup, and is one of the courses served up as a
principal article of everyday diet. The mode of preparing the
soup is to rub the miso around an earthen bowl, into which a
suitable quantity of water has been poured. It is then filtered
through a sieve, and vegetables added according to taste; the
whole is then boiled and served up. Miso is also used to give
an agreeable flavour by mixing it with other food, and it is
likewise mixed with condiments, as Japanese Pepper, Ginger,
Horse-Radish, Chillies, Sesame, Poppy seeds, &c.
“Soy [sauce] or Shoyu, is perhaps the chief product of
the Soy Bean. It consists of a mixture of these Beans, Wheat,
salt, and water. The mode of preparing it is to thoroughly
boil, after washing in a cask with water, fifty parts of Beans,
and to parch about fifty parts of Wheat in a pan for a little
while and thoroughly boil it, after grinding on a stone mill:
when these two substances are mixed together and kept in a
warm room for about four days, the substances are converted
into a yellow flour-like matter: this is yeast. This yeast is
then thrown into a mixture of salt and water, and afterwards
thoroughly cooled, then boiled in a large kettle, and stirred
with a Bamboo instrument twice a day in summer, and once
a day in winter. After the lapse of three years, the sediment is
poured into a bag then put into a small tub and submitted to
strong pressure by means of a bar at the end of which hangs a
heavy weight. The fluid expressed is poured into a kettle and
submitted to a heat of not more than 80º; it is again removed
to a large tub and set away for a night, when it becomes a
deep black colour, and acquires a very delicious taste.
“Soy is one of the most valuable foods, and is in daily
use; mixed with several kinds of food it imparts to them
a delicious flavour. It is universally liked, and is really
indispensable in the Japanese kitchen. The quantity annually
consumed in Japan is extremely large, and of late years the
article has been exported.”
2988. Harz, C.O. 1885. Ueber den Staerkegehalt der
Sojabohne [On the starch content of the soybean]. Zeitschrift
des Allgemeinen Oesterreichischen Apotheker-Vereines
(Vienna) 23(3):40-41. Jan. 20. [1 ref. Ger]
• Summary: In No. 31 (p. 474) of this magazine for 1884,
an article by Dr. T.F. Hanausek found that soybean seeds

contain starch kernels. The author found that when soybeans
do not mature thoroughly or when allowed to mature after
the vines were cut, starch may be present, some varieties
being more likely to contain it than others. If the soybeans
are completely mature, they are practically free of starch.
The Soybean, by Piper & Morse (1923, p. 187) states in
Chapter X, “Structure of soybean seeds”: “The microscopic
structure of the soybean has been examined by several
investigators, notably Harz (1885), Kondo (1913).” Address:
[Professor, Koenigliche Centralthierarzneischule und
Privatdozent der Botanik an der technischen Hochschule zu
Muenchen, Germany].
2989. Times of India (The) (Bombay). 1885. The maxims of a
Chinese gourmand. Jan. 30. p. 6.
• Summary: That gourmand was Yuan Tsu-tsai, who lived
in the last century. He lived to age 80 and “left behind him
a cookery book, in which he discussed the subject of food
and drink from a scientific and artistic point of view. Parts
of this volume were recently translated by the North China
Asiatic Society in Shanghai, and are thus rendered accessible
to English readers. His maxims are more polished and more
ambitious than those of the immortal Mrs. Glasse, but they
are equally sensible and practical.”
“His first maxim is, ‘Don’t eat with your ears’–in other
words, do not have whatever you have heard is a dainty.
‘Remember,’ he says, ‘that well-cooked bean-curd is much
nicer than badly-cooked birds’-nest;...”
2990. Johnson & Stokes. 1885. Garden and farm manual.
Philadelphia, Pennsylvania. 48 p. 23 cm.
• Summary: See next page. In the section on “Agricultural
and Miscellaneous Seeds” on page 44 states: “Soja Hispida
(Soja Bean)–Also known as Chinese bean and Japanese
pea; was brought here from China during the Centennial
[1876 Philadelphia Centennial Exposition] and attracted
considerable attention, being half pea and half bean in
appearance. It is a prominent article of food in China and
Japan, and of late considerably cultivated in Europe, both as
a forage plant and a vegetable. It has also been successfully
grown in the United States, and has proved an enormous
bearer, as many as 80 pods growing in clusters of 6 to 10
beans each; yielding at the rate of 40 bushels to the acre;
grows 3 to 4 feet in height. The straw is eaten by sheep and
cattle. Large packets 10 cts.; lb. 50 cts.”
This company is owned by Herbert W. Johnson and
Walter P. Stokes. Three elegant illustrations (frontispiece)
facing the title page show: An external view of the
company’s huge 4-story headquarters in Philadelphia.
Internal views of the retail seed department, and the mail
order department; the walls on both sides of each long room
are filled, floor to ceiling, with drawers containing seeds.
Above the illustrations is written in large letters: “Seeds free
by mail” (i.e. post-paid).
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Grassaaten, Sojabohnen,... [Clover seeds
for sowing, sugar beet seeds, fodder beet
seeds, grass seeds for sowing, soybeans,...
(Ad)]. 9(37):16. Feb. 7. [Ger]
• Summary: sorghum (Zuckermoorhirse:
sic, Zuckermohrenhirse [Sorghum bicolor
(L.) Moench]), American dent corn
(Pferdezahnmais) offered by Brüder Frankl
Prag.
Note 1. Translated by Philip Isenberg
(MM, CT), Long Beach, California.
Note 2. This ad also appeared and in the
Feb. 13 issue (p. 14, col. 3), and in the Feb.
16 issue (p. 6, col. 3), and in the Feb. 27
issue (p. 11, col. 4), and in the March 2
issue (p. 7, col. 4), and in the March 8 issue
(p. 18, col. 3).
2993. Furukawa, Sakae. 1885. Shôyu
ryakuki [Note on shoyu]. Tokyo Iji Shinshi
(Tokyo / Tokei Medical Journal) No. 360.
p. 231-35. Feb. 21; No. 361. p. 260-63.
Feb. 28. [Jap]
• Summary: Discusses the history,
preparation, analysis, and dietetic value of
shoyu. Address: Igaku-shi (M.D.), Japan.

This catalog is owned by the Smithsonian Horticulture
Branch Library in Washington, DC. Call number: 017600. It
is not owned by the National Agricultural Library.
Note: This is the earliest Johnson & Stokes seed catalog
seen (Sept. 2020) that mention soy beans. It is also the
earliest document seen (Sept 2020) that mentions soy beans
in connection Johnson & Stokes. Address: 1114 Market St.,
Philadelphia, Pennsylvania.

2994. Tropical Agriculturist (The)
(Peradeniya, Ceylon). 1885. Japanese
vegetable food products. 4:695-96. March 2. [1 ref]
• Summary: This is a reprint of a two-part article originally
published in Gardeners’ Chronicle (London; 20 Dec. 1884
and 10 Jan. 1885). It describes: Fruit of the maidenhair
tree (Ginkgo biloba), Langenaria vulgaris or kau-pio
[kanpyo, kampyo?], Agaricus campestris or Shii-take
[shiitake] mushrooms, agar-agar or kanten, frozen kouniaku
[konnyaku], katakuri starch, kuzu starch, warabi starch,
umiboshi [umeboshi]: salted and dried plums, kasadyuke
(kasuzuke, made from white melons), and two preparations
from the Soy Bean: miso, and shoyu or soy itself. For details,
see the original articles. Address: London.

2991. Wolfner & Weisz (Vienna). 1885. Landwirthschaftliche
Samen [Agricultural seeds (Ad)]. Neue Freie Presse (Vienna)
No. 7342. Feb. 6, p. 22. [Ger]
• Summary: Across the top of this full-page ad is written:
Excerpt from the Main Catalogue of Wolfner & Weisz,
Vienna (Auszug aus dem Haupt-Verzeichnisse von Wolfner &
Weisz, Wien).
In the category: Fodder Herbs and Various Fodder Plants
(Futterkräuter and diverse Futterpflanzen) is:
137. Soja hispida, early yellow soybean (Sojabohne)
[Prices shown are 100 kilos at 20 Austro-Hungarian
gulden and 1 kilo at 35 Austro-Hungarian kreuzer.]
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.

2995. Stanislau. 1885. Sojabohne [Soybean (Ad)]. Wiener
Landwirthschaftliche Zeitung (Vienna) 35(18):146, col. 1.
March 4. [Ger]
• Summary: See next page. Against the sending of 1
gulden (fl. 1), I will send a postal package pure soybeans
(Sojabohne). L. Rittl, Alt-Bohorodezanh (perhaps today’s
Bohorodchany, Ukraine) by Stanislau.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Ukraine.

2992. Prager Tagblatt (Prague, Austro-Hungarian Empire).
1885. Kleesaaten, Zuckerrübensamen, Futterrübensamen,

2996. Furukawa, Sakae. 1885. Tôfu ryakusetsu [Brief
explanation of tofu]. Tokyo Iji Shinshi (Tokyo Medical
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Journal) No. 362. p. 298-302. March 7. [Jap]
Address: Igaku-shi (M.D.), Japan.
2997. Buechner, Ludwig. 1885. Von Essen und Trinken. IX.
[On food and drink. IX]. Neue Illustrirte Zeitung (Vienna and
Leipzig) 6(24):374-75. March 8. [Ger]
• Summary: Also to be recalled here is the soybean
(Sojabohne), which likewise is to be counted among the
legumes. It grows in China, Japan, Mongolia, India, and
so forth and there have recently been trials for cultivating
it in Germany. This crop has an even higher content of
nitrogenous substances than our beans, nearly ten times
as high of a fat content, and corresponding to that a very
high nutritional value. It was presented at the Vienna World
Exhibition of 1873, and it deserves all the more attention on
the part of our farmers when its high fat content is capable of
substituting for the lack to which in this regard the nutrition
of the great masses is subjected. The yield is on average no
less than that of our local legumes.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2998. Wiener Landwirthschaftliche Zeitung (Vienna). 1885.
Die landw. Bedeutung des Samenhandels [The agricultural
significance of the seed trade]. 35(20):160, col. 2. March 11.
[Ger]
• Summary: In a third section [of the storehouse],
various agricultural seeds are manipulated, including
English ryegrass (Raygras), and furthermore the soybean
(Sojabohne), of which upon the occasion of our visit, a
shipment of 50 metric hundredweight [q = quintal = 100 kg]
was just loaded for export to France. Finally, many varieties
of corn lie here, among which is the original American
variety, the acclimatization and introduction of which here
with us is a favorite goal of the company.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
2999. Candolle, Alphonse de. 1885. Der Ursprung der
Culturpflanzen [The origin of crop plants]. Oesterreichische

Zeitschrift fuer Pharmacie (Vienna) 23(2):170-73. April 10.
[Ger]
• Summary: Page 172. In a long list of plants, arranged by
Dr. T.F. Hanausek, we read:
Dolichos Soja L. (Glycine Soja Bentham, Soja hispida
Mnch., Sojabohne.) Its cultivation has also become important
for us. Leguminose, in China and Japan it is age-old. The
present name in China is Ta-tou, a very old name for the
Mehl Schou. It is also grown in India and is found growing
spontaneously on Java. The spontaneity indicates a Malay
name, Kadelee. Thus, the soybean of Cochinchina is native
from Japan to Java.
3000. Wiener Landwirthschaftliche Zeitung (Vienna). 1885.
Bodenproducte [Products of the soil (Ad)]. 35(43):352, col.
4. May 30. [Ger]
• Summary: Looking to buy
Soybeans (Sojabohnen) of good quality, even if 2 to
3 years old, in larger lots. Offers are requested under B.B.
3689 to the administration of this journal.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This ad also appeared in the June 3 issue (p. 360,
col. 4).
3001. Grisard, Jules. 1885. Cinquième section. Séance du
10 Mars 1995 [Fifth section. Meeting of 10 March 1885].
Bulletin de la Societe d’Acclimatation 32:321-25. May. [Fre]
• Summary: Mr. Paillieux gives a lecture on two subjects:
Shoyu (Le Shoyu) and Le Haricot radié (which appears to
be a confused mixture of the green mung bean and the red
azuki bean). “In 1880 I published in this bulletin an extended
article about the chemical composition, varieties, culture, and
uses of the soybean (du Soya)... Today I would like to call
your attention again to Shoyu, a precious sauce which the
Japanese could not live without, and to provide the means to
taste it by distributing to each of you some small flasks that
contain a sufficient quantity of it.
“You do not have to thank me for my generosity; these
flasks were given to me by MM. J. de Vigan and Company, a
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large house importing Japanese and Chinese products...”
“I beg you not to confuse Shoyu with India-Soy, which
is sold in London and even in Paris; the latter is only a poor
imitation.
Note: Where and how is India-Soy made? What are
the major differences in sensory qualities between the two
sauces?
“Shoyu is not a condiment in the sense that we normally
attach to this word. It does not have a pungent, heating taste
like pepper, mustard, chili peppers, etc. To the contrary, it is
refreshing. MM. de Vigan can speak of it with reason and
precision, for they consume a bottle a week of it, as much for
their children as for themselves.
“The Japanese put Shoyu on all that they eat, and
according to all appearances, we would be tempted in France
to make an immoderate usage of it when we begin to use it.
“I shall not speak to you of Japanese cuisine, which to
me is strongly suspect, but I shall tell you that for me Shoyu
can, in many cases, replace meat stock, quite a unique thing,
but that explains itself perhaps by the notable proportion of
fat that soybeans contain.
“A teaspoon of Shoyu in an ordinary broth makes
it much better. It does wonders in court-bouillon for the
cooking of fish. It combines advantageously with beefsteak
stock. In a salad with cold meat, it has a very good effect.
Finally, it is incomparable in scrambled eggs (oeufs
brouillès).
“The house Potel and Chabot, whose chef is our
colleague Mr. Lhermitte, served the table of the Japanese
mission in 1878. He assures me that Shoyu is excellent in
bean salads and unsurpassed with eggs, whatever the mode
of preparation.
“You see that it is not necessary to be Japanese to
multiply the uses of Shoyu. When a first-rate chef (cordonbleu) has it, his/her cooking is transformed and becomes so
much better that one does not perceive the use made of the
famous sauce, at a moderate dose.
“Here, gentlemen, is a recipe for preparing Shoyu, made
in France by my excellent correspondent Dr. Hénon who had
learned it in Japan:
“’Take two parts naked barley or wheat and three parts
soybean (Daïdzu (Soya)). Next soak for a day and a night
in soft (non-calcareous) water. Then steam until completely
cooked. The grains need not pop open but must be tender.
Mix the two grains then spread them out in beds 2-3 cm
high in wooden trays that are kept in a place that is fairly
warm, neither too dry nor too humid. The grains will mold
in 12-15 days, according to the season. The best time is
spring or autumn. The mold must be greenish blue, thick and
resembling velvet.
“’The big red or black molds are worthless; discard
them as soon as they appear. When the grains are completely
covered with mold and form a solid mass, expose them to
the sun. When they are dry, rub them between the hands and

sift them to get rid of the powder (mold spores?) produced
by the moldy debris (la poussière produite par les débris des
moississures). At this time, take two parts salt for three parts
molded grains; place in barrels or earthenware vases with a
sufficient quantity of water to cover all with 3-4 inches of
liquid.’”
“’Stir the mixture up from time to time and wait three
to six months, then filter the sauce through a sieve. It can be
stored in casks or bottles for several years, and for my taste,
replaces broth or meat stock quite well in cooking.
“’I do not know,’ adds my correspondent, ‘how much
Shoyu is exported from Japan or how much is consumed in
that country, but it is the basis of Japanese cuisine. It replaces
butter, oil, fat, and meat stock. All beans, fish, and pasta
ordinarily are accompanied by Shoyu. There is not a village,
no matter how small it may be, that does not Shoyu makers
in it. In addition, it is made often in particular houses.
“’During my sojourn in Japan, the price of Shoyu varied,
according to its quality, from 8-12 sen (40-60 centimes) per
sho, that is, 1.80 liters.’
“I published two other procedures, practiced in industry,
that present notable differences with the household recipe
that I just gave you.
“In one it is said that the grains ought to ferment
in hermetically-sealed chambers, with the exception of
two windows placed at the height of a man which allow
surveillance of the operation.
“In the other, they prescribe a particular preparation of
the salt destined for production of Shoyu.
“I do not give you the text of these documents. They are
rather drawn out and are found in the report I published on
soybeans. I do not want to abuse your kind attention.”
At the end of the meeting, Mr. Paillieux distributed
Shoyu to the attendees. Address: Secretary, France.
3002. Brisbane Courier (Queensland, Australia). 1885.
Imports (A special charge is made on consignees’
announcements inserted in this column). June 23. p. 4.
• Summary: “De Bay, s. [steamer], from Hongkong:... 30
cases 20 boxes, 10 packages and 38 bundles tea, 10 cases
eggs, 4 boxes opium, 50 cases oil, 2,693 bags and 2 boxes
rice, 5 boxes wine, 1 box beans,... 2 boxes beansticks
[probably dry yuba sticks],... 29 cases soy [sauce],... boxes
bean cake [fermented tofu],... 4 boxes bean sauce,... 4 boxes
sauce beans, 4 packages ginger,...”
Note: This is the earliest English-language document
seen (Oct. 2012) that uses the word “beansticks” to refer to
what are probably dried yuba sticks.
3003. New York Times. 1885. Wants to get his judgment. July
3. p. 1.
• Summary: “Chicago, July 2.–Five or six years ago Lea &
Perrins, an English firm, manufacturers of Worcestershire
sauce, filed a petition to prevent Frank Deakin from
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infringing on their trade mark. For a time they obtained an
injunction, but it was dissolved, Judge Drummond holding
the trade mark invalid. Deakin subsequently, after many
vicissitudes, obtained a decree for over $9,000 against Lea
& Perrins. Their sureties on the injunction bond not having
been able to collect the amount, he has filed a creditor’s bill
against Lea & Perrins, their New-York agents, and all the
leading wholesale grocery firms of this city, to reach any
money the grocers may owe to Lea & Perrins for goods
bought of the latter. Among the defendants are Franklin
MacVeagh, the new Government Director of the Union
Pacific Railway; L.C. Pardee, and C. Jevre.”
3004. Schmied, Ant. [Anton] Adam. 1885.
Volkswirtschaftliches. Doppelte Ernten [Agricultural. Double
harvests]. Prager Abendblatt (Prague, Austro-Hungarian
Empire) No. 157. July 14, p. 3-4. [Ger]
• Summary: A second way of achieving double harvests
consists of interplanting (Zwischenbau). Root crops such
as potatoes and beets (Rüben) of all kinds are planted
on the field so spaciously that in the spaces in between
(Zwischenräumen), another crop can fit, grow, and thrive
very well without anything happening to the root crop
because of this. Indeed, according to experience, the root
crop thrives much more enthusiastically than without such a
shading. The following are to be named as such interplanted
crops (Zwischenfrüchte): corn, fava beans or broad beans,
sunflowers (Sonnenrose), bush beans, and soybeans
(Sojabohne). If one seed of the aforementioned plants is
placed between the potato plants or beet plants that are each
10 and 13 centimeters or each 13 and 16 centimeters apart
from each other, and specifically soon after the first hoeing,
then they will grow rapidly, specifically if they have been
sufficiently sprouted in advance, and will produce a large
quantity of extremely valuable fodder. Since every single
plant will have proportionately greater space available, the
development is very significant and the mass of the fodder is
very large, such that it is completely disproportionate to the
slight additional work.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This newspaper is a supplement (Beilage) to the
Prager Zeitung. Address: Prof.
3005. Sydney Mail (Australia). 1885. Kitchen garden. Aug.
1. p. 11.
• Summary: “Those who are behind with planting still have
a fair month’s work before them...”
“Sow also salad plants of all kinds, and those who have
fair large gardens might plant the soy beans and a few lentils.
Note: The previous sentence seems to assume that soy
beans are fairly well known and available at this early date in
the area of Sydney, Australia.

3006. Quad-City Times (Davenport, Iowa). 1885. Japan’s
productions. Exchange. Aug. 11. p. 1.
• Summary: “The principal crops of Japan and their
annual products are as follows: Rice, 196,000,000 bushels;
wheat 11.500,000 bushels; barley 49,421,000 bushels;
maize 1,382,000 bushels; soy beans, 11,556,000 bushels;
buckwheat, 8,367,000 bushels; raw cotton 10,251,000 cwt;
hemp fiber 138,700 cwt.; tea 394,049 cwt.; tobacco 382,441
cwt.; sugarcane, 7,149.000 cwt.; potatoes, 17,980,000
cwt.;...”
3007. Daily Review (The) (Wilmington, North Carolina).
1885. State news. Sept. 3. p. 4.
• Summary: From the Raleigh Register: Mr. George
Shellam, an Englishman, has been farming ten years two
miles east of Raleigh. Mr. Shellam when be began there had
virtually nothing and began business upon a very poor tract.
With an annual rental and taxes amounting to $700 a year
and with a young family of eight, chiefly girls, he has made
his way and greatly improved and stocked his farm. Last
week be was making a silo wherein to put the green crop
of 12 acres of corn, pea-vines and soja beans. He had a silo
last year which did so well that he determined to enlarge this
year.
“There were 30 milk cows and a fine Jersey bull and an
immense stock of cured clover. A fine young peach orchard
which had borne full and seven acres at young grape vines,
added to a fine crop of corn, five acres of peanuts and three
acres of turnips made a varied scene. There were numerous
young and green looking cabbages too. Mr. Shellam had just
shipped seven tons of grapes and was making wine of the
remainder. He is a busy, thrifty man, and one of those who
know the meaning of the term self-help.”
3008. Lipskiy, A.A. 1885. Kitayskiy bob soya (Soja hispida)
i ego pishchevoe znachenie [The Chinese soybean (Soja
hispida) and its nutritional value]. Vrach (Doctor) (St.
Petersburg, Russia) 6(40):657-59. Oct. 3. [5 ref. Rus]
• Summary: Extensive literature has been published about
the agricultural science of soybeans (by Haberlandt, Sovetov,
Skachkov, Organov, Gilyarianskiy, Podoba, Chernoglazov,
Iankovskiy, etc.). In Russia, Podoba was the first person to
work with soybeans; he received the seeds from Haberlandt
of Vienna.
A.V. Sovetov, professor of agriculture at the University
of St. Petersburg, wrote extensively about the economic
and nutritional importance of soybeans, including in the
journal Vol’no Ekonomicheskaogo Obschestva. He also sent
out samples of soybean seeds. In 1883 V.P. Gilyaranskiy,
influenced by Il’in, wrote a monograph [48 pages] on the
soybean. It seems that P.A. [L.A.?] Chernoglazov was the
first person in Russia to prepare bread and sauces from
soybeans, then to feed them to his co-workers. Theoretical
yield measurements by Podoba agree with those of
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Haberlandt. Podoba states that soybean plants, when used
as green forage for livestock, exceed the nutritional value of
other plants, including clover and alfalfa.
In the laboratory of A.P. Dobroslavin, Lipskiy
formulated experiments to test the nutritional value of
soybeans. In 1881 Lipskiy received soybeans for analysis
from I.G. Podoba. Lipskiy then gives background
information on the soybean plant (mostly structure, varieties,
etc.–no history) and methods of preparing foods from
soybeans. Chernoglazov then outlines the preparation of
miso.
A table (p. 659) shows that two people (a doctor and
a lab worker) were fed various foods and liquids. In the
upper half, the left column shows the foods or nutrients
consumed (soy flour, dry flour, nitrogen, fats, ash, water,
tea or broth of bilberries / whortleberries); the right column
shows the amount of each consumed. The
lower half of the table the “output” of the
two people (urine, specific gravity of urine,
nitrogen in urine, sulfur in excrement, dry
mass of excrement, nitrogen in excrement,
percentage of nitrogen in dry excrement,
fat in excrement, percentage of ash in dry
excrement). The last two lines are contents
that were not digested: Nitrogen, fat.
Footnote 5 (p. 658) mentions exhibitions
of dried plants, including soybeans and other
beans, at a museum in St. Petersburg, Russia.
Footnote 7 (p. 658) states that the label on a container
of coffee, made in Russia, fails to reveal that this coffee is
actually made from soybeans.
Note 1. Translated by Olga Kochan, Soyfoods Center
intern.
Note 2. Nikitin (1900) states that Lipskiy found, in his
investigations on the digestibility of soybeans, that in a diet
consisting exclusively of mashed soybeans, 19.5% of the
nitrogen and 19.2% of the fat remained undigested.
Note 2. Horvath (1927) says that “Lipsky” mentioned
use of baking soda for cooking whole dry soybeans. Address:
Russia.
3009. Times (London). 1885. The maxims of a Chinese
gourmand. Oct. 3. p. 7, col. 1.
• Summary: From a correspondent. Yuan Tsu-tai, who lived
to age 80 in the 1700s in China, wrote a “cookery-book,
in which he discussed the subject of food and drink from
a scientific and artistic point of view. Parts of this volume
were recently translated by the North China Asiatic Society
in Shanghai, and are thus rendered accessible to English
readers.” His maxims are polished and ambitious. He devotes
several chapters to the diners after the dinner is served. “His
first maxim is,–’Don’t eat with your ears’... ‘Remember, he
says, that well-cooked bean-curd is much nicer than badlycooked bird’s nest;...”

3010. Wiener Landwirthschaftliche Zeitung (Vienna). 1885.
Bodenproducte [Products of the soil (Ad)]. 35(85):688, col.
5. Oct. 24. [Ger]
• Summary: Soybeans (Sojabohnen), old and new,
purchased in any quantity, with sample offers requested
by Leon Lederer, Vienna, District IX, Berggasse 7.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
3011. Lipskiy, A. 1885. Kitayskiy bob soya i ego pishchevoe
znachenie [The Chinese soybean and its nutritive value].
Trudy Imperatorskago Vol’nago Ekonomicheskago
Obshchestva. Tom’tretiy, St. Petersburg (Transactions of
the Imperial Free Economic Society) 3(3):335-39. Nov. [5
footnotes. Rus]

• Summary: The question of an alternative to bread is always
raised and hotly debated only when hunger appears in the
country; in calmer times, it remains in the shadows or even
is completely forgotten. But it is precisely in a calm time that
it is possible to solve this weighty problem with the most
success, without a need to search out a replacement for bread
whatever the cost, and with every possibility of selectively
and strictly evaluating the food substances capable of
substituting for bread. In this sketch we shall direct our
attention to soybean as a wonderful food product capable of
being a true alternative to bread.
The Chinese bean called soybean (Soja hispida),
cultivated in large quantities in China and Japan and recently
successfully cultivated in Russia, is a product very rich in
nutritive substances and in terms of economics is beneficial
for its profitability and potential for good harvests, for which
reason soybean, in the near future, will doubtless come to
be highly economically important here, as well. Over recent
years a whole literature has formed regarding soybean
(Haberlandt, Sovetov, Skachkov, Organov, Gilyaranskiy,
Podoba, Chernoglazov, YAnkovskiy, et al.), and it has
now been sufficiently evaluated from the perspective of
agronomics. A majority of authors categorically write in
favor of cultivating soybean, while some, such as Mr.
Gilyaranskiy* (Footnote: Monografiya kitayskago gorokha,
V.P. Gilyaranskago [Monograph on the Chinese pea by V.P.
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Gilyaranskiy], St. Petersburg, 1883, p.
11), think that “the spread of soybean
cultivation will be the purest and most
highly valued discovery of our century.”
Prof. Wein** (Footnote: Soya i [illegible]
(Soybean and [illegible]). I.G. Podoba.
St. Petersburg, 1884) also calls soybean a
wonderful discovery in agriculture. Prof.
Haberlandt focuses directly on soybean
as the very best means of nutrition for
the army: its fat can replace the lard
used in the army. It can also have great
significance in equipping ships, fortresses
and armies with a concentrated means of
nutrition.
[p. 336] Keeping in mind such
reviews of soybean by authoritative
individuals, we also considered it useful
to identify its actual nutritive worth and
with this goal, in the hygiene laboratory
of Prof. A.P. Dobroslavin [St. Petersburg,
Russia], we conducted several analyses
and experiments regarding a diet of
foods prepared out of soybean alone,
and determined the absorption of the
main components of the soybean in the
gut of a healthy person. In this case we
are publishing only the beginning of our
work and those general observations that
can already be made now about soy as a
means of nutrition.
If we judge the nutritive worth of a substance according
to its makeup alone, then soy must be considered very
nutritious. Soybeans are very rich in the main nutritive
substances–proteins and fats–and in this respect they
surpass all known varieties not just poaceous (zlakovye)
fruit, but also of green beans (struchkovye). According to
our analysis, the content of the bean pods received from Mr.
I.G. Podoba* (Footnote: The soybeans were cultivated by
him in Khersonskaya governorate; we cannot fail to express
our gratitude to Mr. Podoba for delivering the quantity of
soybeans necessary for our research.) was the following, on
average:
Water, 7.113%
Oily substances, 18.663%
Proteins, 38.441%
Non-nitrogenous substances, 30.734%
Ash, 5.059%
Very similar to the results of our analysis are the data
of Mr. Gilyaranskiy, who in 1883 identified the composition
of some soybeans obtained from the same Mr. Podoba; the
soybeans subjected to our research were somewhat dryer,
and contained less water than those of Mr. Gilyaranskiy. The
variety was yellow; other varieties have also been chemically

studied and it has been discovered that the varieties of
soybean do not sharply differ in terms of composition**
(Footnote: See Gilyaranskiy). Many authors even attribute
the richness of fats in the soybeans to their oily seeds.
Based on composition, soybeans should be considered
[p. 337] very nutritious, but this sort of assessment does
not always coincide with the truth: it sometimes happens
that a food may contain nutritive elements in a greater
quantity, but in a poorly available form, one example of
which would be bran, which, as we know, is very rich in
nitrogen and is almost indigestible in the human digestive
system. Accurately identifying the nutritive value of any
food product requires physiological experiments with
determination of the absorption of the main component
parts of the food. To this end, we conducted experiments
feeding two completely healthy individuals food made of
soybeans. The experiment, in general terms, was conducted
as follows: for 48 hours, the experimental subject ate a jelly
(kisel’) or puree (as peas are ordinarily prepared) made of
soybeans, with a specific quantity of butter and salt mixed
in and no other food at all; subjects were allowed to drink
as much tea and water as they liked. All the food consumed
was precisely analyzed for nitrogen, fat and ash content. The
excrement–urine and feces–resulting from this diet were also
precisely analyzed. We counted the nitrogen and fat excreted
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as feces as belonging to the food and not absorbed by the
intestines. This calculation, while it should not be considered
absolutely reliable, is the most exact given the current state
of our knowledge. The nitrogen in the food and feces was
determined using the Wiel-Warentrap method, while the
Seegen method was used for urine; fat was extracted using a
Soxhlet apparatus.
The following results were obtained for the soybean diet
for the two individuals (laboratory worker I. and physician
A.N.A.): (Footnote: To the figures for nitrogen, fat and
ash particles for the food of Dr. A.N.A., we added the fat,
nitrogen and ash from the butter, 70 g., which was added to
the soy concoction.)
Page 338: These figures clearly show that absorption of
nitrogenous and fatty substances in soybean is similar to that
of peas, white bread and many other plant-based foods.
According to experiments by Dr. Voroshilov, in
consuming pea soup and jelly with bread and in drinking tea
with sugar, an average of 12.3 to 19.9% of the unabsorbed
nitrogen is excreted in feces; according to experiments
by Rubner, in a diet of lentils, nitrogen loss is 32.4%; Dr.
Sudakov has found that with a diet of boiled peas and
vegetable oil, 20.8% of nitrogen is unabsorbed, and in a
mixed diet of peas with butter, bread and tea it is only 11.3%.

Strumpell finds that with a diet
of boiled lentils there is nitrogen
loss of 40.2% in the feces, and
with a diet of a pastry made of
lentil flour and milk, oil and eggs,
it is only 8.2%. According to
Sudakov, 20.8% of nitrogen is not
absorbed from boiled peas; from
corn, according to Rubner, it is
19.2%. The amount of nitrogen not
absorbed from ordinary rye bread
is 36.6% according to Buchinskiy,
30.4% according to Sudakov, and
32% according to Rubner; from
rye bread made of whole grain it
is 42.3%. Relative to other plantbased [p. 339] food substances, we
know that from rice, for example,
25.1% of the nitrogen is not
absorbed; 32.2% from potatoes;
and from 14.8% to 28.8% from
buckwheat porridge. This sort of
comparison of data already known
from the literature clearly indicates
that the soybean (bob) in terms of
absorption of nitrogen, as a main
nutritional component, are certainly
not in last place in the ranks of
plant-based foods and can be
recognized as completely suitable
for food.
As a product very rich in nitrogenous and fatty
substances, and with a comparatively very small quantity
of water and fiber, soybeans will doubtless be very useful
for storage in large quantities for transportation over long
distances, in making preserves, and so on.
Recently a special type of coffee has appeared for sale
in Petersburg under the name of “Chinese coffee,” prepared
from soybeans, which for some reason is not indicated on the
labels. The chemical composition of this coffee, according to
our analysis, is as follows:
Water, 4.25%
Fatty substances, 19.33%
Proteins, 37.28%
Non-nitrogenous substances, 33.45%
Ash, 5.69%
This coffee contains a quite significant quantity of
nutritive substances and its taste, it seems to us, is fairly
pleasant.
Note 1. Translated by Shelley Fairweather-Vega, Seattle,
Washington.
Note 2. This is the earliest document seen (Jan. 2021)
concerning nutritional trials using soy with human subjects.
Address: Russia.
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3012. Vilmorin-Andrieux et Cie. 1885. Prix courant général
pour 1885-1886 [General current prices for 1885-1886].
Paris: Vilmorin-Andrieux & Co. See p. 32, 50. Dec. [Fre]
• Summary: Two varieties of soybeans (black, and Etampes)
are listed with prices under “Soja hispida” (p. 32) and three
(the above two plus yellow) are listed in the section on
forage crops under the same heading (p. 50). Address: Quai
de la Mégisserie, 4 (ancien 30) [Paris, France].
3013. Zavitz, Charles A. 1885-1887. Daily journal. 3 vols.
Guelph, Ontario, Canada. *
• Summary: Zavitz kept this diary while a student at Ontario
Agricultural College. It is a rich source of information about
his thoughts, interests, and activities. Unfortunately he
stopped writing in early 1887, so the details of his personal
life thereafter are not so readily available.
Location: Archives, Univ. of Guelph Library, Ontario,
Canada. Since 1964, OAC has become affiliated with
the University of Guelph, which operates four campuses
throughout Ontario.
3014. Cosmos: Revue des Sciences et de leurs Applications.
1885. Noms lait de soja [Names of soymilk]. Page 408. [Fre]
• Summary: In this article the first section, titled Lait factice,
states that this is a fake / pseudo milk that can be used like
cow’s milk (un lait factice utilisable comme celui de la
vache,...).
The beans, by far the richest in legumin among the many
plants in the leguminous (legume) family, hold in reality a
solid milk. Based on that fact, they take the beans and soak
them in water, then crush them, then pass them through a
sieve after having diluted them in water to make a fake or
pseudo milk that can be used like the milks of the cow, the
goat or the sheep. They mostly use it in that stage, or they
prepare, through coagulation of this vegetable casein, a
cheese similar to our quark, that they call in China Teou-fou
and in Japan To-fu, and that they consume in great quantity,
be it fresh or dried, raw or cooked.
This cheese, when it is well done, is rather pleasant to
the taste and it makes for a very delicate dish when it is fried
in grease as it is done with potatoes. Similarly, by grinding
the beans with an equal amount of wheat, barley or rye, and
letting them ferment for a certain period of time, after having
diluted them with water, they prepare a condiment sauce [soy
sauce].
This condiment sauce is very much appreciated with
roasted meats or fish; added to beef or beef bouillon, it gives
them... (the rest of the phrase is missing).
Besides this culinary use, soja is also used in these
countries as a forage plant.
Note 1. This is the earliest French-language document
seen (Aug. 2013) that contains the term lait factice, used to
refer to soymilk.

Note 2. Hervé Berbille (of France), who discovered this
article, writes: If factice and artificiel are both translated in
English as “artificial”, in French, “factice” and “artificiel” are
not exact synonyms. Factice rather evokes a “fake” cow’s
milk, whereas “artificiel” evokes “not natural” (as opposed
to cow’s milk arbitrarily chosen as a reference). However, in
practice, these two names refer both to soymilk.
This article is also important because soymilk is
described as a fully fledged food, not only as a precursor of
tofu.
Finally, the following article contains the key elements
of the Cosmos article: Hervier, P. 1910. “Le pois oléagineux
de la Chine: Soja hispida.” Jardin (Le). 24:233-36. Aug. 5.
See p. 235, left column, 70% of the way down.
3015. Watanabe, Eijiro. 1885. Tôfu no setsu [Theories
on tofu]. Tokyo Kagaku Kaishi (J. of the Tokyo Chemical
Society) 7:62-76. [Jap]
• Summary: Begins with a brief biography of the author by
a friend named Sugiura. The author was an organic chemist
employed at the Japanese patent office, and this article is
an analysis of the chemical composition of tofu, published
in part for reasons of public health and hygiene. Address:
Japan.
3016. Balfour, Edward. 1885. The Cyclopædia of India
and of eastern and southern Asia, commercial, industrial,
and scientific; products of mineral, vegetable, and animal
kingdoms, useful arts and manufactures. 3rd ed.: Glycine
hispida, Bentham. London: Bernard Quaritch. See vol. 1, p.
1213. 26 cm.
• Summary: Soja hispida, Moench, from Glykys, sweet, the
roots and leaves of most of the species being so. An annual
herb of India, China, and Japan; the main ingredient of the
Soja condiment. G. Soja, Sieb, is said to be distinct from G.
hispida.
There follows a detailed description of Glycine Sinensis
[Wisteria or Wistaria], considered one of the most beautiful
plants in Chinese gardens. Address: 2 Oxford Square,
Hyde Park, London [England]. Founder of the Madras
Muhammadan Library; of the Government Central Museum,
Madras; of the Mysore Museum, Bangalore [India].
3017. Balfour, Edward. 1885. The Cyclopædia of India
and of eastern and southern Asia, commercial, industrial,
and scientific; products of mineral, vegetable, and animal
kingdoms, useful arts and manufactures. 3rd ed.: Beans.
London: Bernard Quaritch. See vol. 1, p. 303-04. 26 cm. [1
ref]
• Summary: “The first edition of this Cyclopaedia was
published in 1858 in India, the second, also in India, in 1873,
and the years 1877 to 1884 inclusive have been occupied
in revising it for publication in England. During this
process, every likely source of further information has been
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examined, and many references made. I am under obligations
to many learned men, to the Secretariat Officers of the Indian
Governments, and to the Record and Library Officers of the
India Office, Colonial Office, and British Museum, for their
ready response to my applications for aid.
“This edition contains 35,000 articles, and 16,000 index
headings, relating to an area of 30,360,571 square kilometers
(11,722,708 square miles), peopled by 704,401,171 souls.”
Page 303: “Bean-curd, Tau-fu of the Chinese, is largely
used as a condiment in China. It is an emulsive preparation
of a species of Dolichos, D. soja. The bean is boiled and
skinned, and ground with water to a pulp, which is strained,
and water added. In this state it resembles bonny clabber or
curdled milk, and is called tau-fu-hwa, or bean curd jam;
the water is sometimes all strained off, and it is then sold in
slices, or small seeds called hwang-tze are added. The Rev.
Mr. Gray [1878] says the bean flour is sifted through coarse
calico, and then through a finer sort, and is then boiled for
an hour over a slow fire, until it thickens to a consistence
suitable as food; it very much resembles blanc-mange
[blancmange].
Page 304: “Bean-sprout, the Tan-ya [sic, Tau-ya] of the
Chinese, are the germinating sprouts of the Dolichos soja
bean, artificially raised by the Chinese in large quantities for
wood [sic, food] in winter.–Smith, Chin. Mat. Med.; Gray, ii.
136.”
Note 1. This is the earliest English-language document
seen (Jan. 2019) that uses the term “bean flour” to refer to
soy bean flour.
Note 2. This is the earliest English-language document
seen (Jan. 2013) that uses the term “Bean-sprout” or “Tanya” to refer to soy sprouts, then goes on to explain what
these terms mean. Address: 2 Oxford Square, Hyde Park,
London [England]. Founder of the Madras Muhammadan
Library; of the Government Central Museum, Madras; of the
Mysore Museum, Bangalore [India].
3018. Balfour, Edward. 1885. The Cyclopædia of India
and of eastern and southern Asia, commercial, industrial,
and scientific; products of mineral, vegetable, and
animal kingdoms, useful arts and manufactures. 3rd ed.:
Leguminosae. London: Bernard Quaritch. See vol. 2, p. 69798. 26 cm.
• Summary: “Leguminosae is a name of the Fabaceae or
bean tribe, q.v. Leguminous and cruciferous plants occupy
the largest part of the Chinese kitchen garden; many sorts
of peas and beans are cultivated, and the pods and seeds of
two species of dolichos are eaten, and the beans of another
species made into soy by boiling and powdering the kernels
and then fermenting them with yeast, and mixing other
ingredients, according to the taste of the maker or purchaser.
Peas and beans form important objects of culture, and the
condiment called soy (a word derived from the Japanese
Soya) is prepared chiefly from a species of dolichos. One of

the commonest modes of making this condiment is to skin
the beans and grind them to flour, which is mixed with water
and powdered gypsum or turmeric. The common Chinese eat
few meals without the addition of one form or other of the
bean-curd or bean-jelly. The soy was at one time largely used
as a condiment in the several countries of Europe, but has
been displaced for others. See Fabaceæ” (Vol. 1, p. 1068-69).
[‘The bean tribe, leguminous plants.’ Soy is not mentioned
at Fabacae]. Address: 2 Oxford Square, Hyde Park, London
[England]. Founder of the Madras Muhammadan Library;
of the Government Central Museum, Madras; of the Mysore
Museum, Bangalore [India].
3019. Balfour, Edward. 1885. The Cyclopædia of India
and of eastern and southern Asia, commercial, industrial,
and scientific; products of mineral, vegetable, and animal
kingdoms, useful arts and manufactures. 3rd ed.: Soy
[sauce]. Bentham. London: Bernard Quaritch. See vol. 3, p.
715. 26 cm.
• Summary: This entry is shorter than and different, in parts,
from its counterpart in the 1873 edition. New text: “Chinese
use Soja hispida pulse when ripe for the manufacture of an
oil, and give the remnant of the grain, together with stalks
and leaves of the plant, as a food for cattle. Its cultivation has
become general in Syria [sic, Styria], Dalmatia [in Croatia],
and Hungary. In the two former countries, the grain, after
being allowed to ripen, is threshed out and roasted, and
then employed for making coffee. In China, the grains are
soaked till they swell and become soft, and then cooked like
the small sort of beans. In other places, the seeds are set in
a very damp, watery soil, and kept in darkness until they
sprout up into a long white stalk, 4 or 5 inches high, which is
then cut and served up after the manner of a salad. A sort of
cheese, consumed in quantities by the poorer people both in
China and Japan, is made from Soja hispida.
Note: This appears to be the earliest document seen
(June 2007) concerning soybeans in Syria, or the cultivation
of soybeans in Syria. However, Balfour got his information
about Syria, Dalmatia, and Hungary from Friedrich
Haberlandt’s classic book The Soybean (Die Sojabohne), the
only early work in which Dalmatia and Hungary are both
discussed. The third place, however, is Styria (Steiermark
in German), not Syria! The next earliest reliable document
concerning cultivation of soybeans in Syria was published
in 1975, and describes soybean trials in Syria in April 1974.
Address: 2 Oxford Square, Hyde Park, London [England].
Founder of the Madras Muhammadan Library; of the
Government Central Museum, Madras; of the Mysore
Museum, Bangalore [India].
3020. Balfour, Edward. 1885. The Cyclopædia of India
and of eastern and southern Asia, commercial, industrial,
and scientific; products of mineral, vegetable, and animal
kingdoms, useful arts and manufactures. 3rd ed.: Hindustan.
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London: Bernard Quaritch. See vol. 2, p. 78. 26 cm. [1 ref]
• Summary: The section on “Hindustan” begins (p. 76):
“Hindustan is a term which the people of Europe apply to
British India generally. To the people of India, however, and
to Europeans residing there, the name is restricted to that
part of the country which lies between the Himalaya and
the Vindhya mountains, and from the Panjab in the N.W. to
Bengal in the S.E. This was the Aryavartha or Aryan country
of the Sanskrit writers, who also called it Punya bhumi, or
the Sacred Land.
The subsection titled “Crops” states (p. 78): “Many
parts, alike of the northern and southern districts, have two
crops during the year,–one called the kharif or rain crop,
sown in June, and reaped in October; the other, sown in
October, and reaped in March and April, called the rabi
or spring or cold-weather crop. The latter, embracing the
months which approximate in temperature to those of
the season of cultivation in colder countries, corresponds
with them also in the nature of the plants cultivated, as for
instance, wheat, barley, sorghum, oats, and millet, peas,
beans, vetch, tares, chick-pea, pigeon-pea, and lentils;
tobacco, safflower, and chicory; flax, and plants allied
to mustard and rape, as oil-seeds; carrot, coriander, and
cummin [cumin], and other seeds of a similar kind, as ajwain
[Trachyspermum ammi], sonf [seed of Foeniculum vulgare,
fennel seed], soya, and anison.” Address: 2 Oxford Square,
Hyde Park, London [England]. Founder of the Madras
Muhammadan Library; of the Government Central Museum,
Madras; of the Mysore Museum, Bangalore [India].
3021. Balfour, Edward. 1885. The Cyclopædia of India
and of eastern and southern Asia, commercial, industrial,
and scientific; products of mineral, vegetable, and animal
kingdoms, useful arts and manufactures. 3rd ed.: Crops.
London: Bernard Quaritch. See vol. 1, p. 840. 26 cm. [1 ref]
• Summary: “Crops. On fertile lands susceptible of
irrigation, British India enjoys two crops during the year,
one called the Kharif, or rain crop, sown in June and reaped
in October; the other sown in October, and reaped in March
and April, called the Rabi, or cold-weather crop. The latter,
embracing the months which approximate in temperature
to that of the season of cultivation in colder countries,
corresponds with them also in the nature of the plants
cultivated, as, for instance, wheat, barley, oats, and millet;
peas, beans, vetch, tares, chick-pea, pigeon-pea, and lentils;
tobacco, safflower, and succory; flax, and plants allied to
mustard and rape, as oil-seeds; carrot, coriander, and cumin,
and other seeds of a similar kind, as ajwain, sonf, soya,
aneesun.” Address: 2 Oxford Square, Hyde Park, London
[England]. Founder of the Madras Muhammadan Library;
of the Government Central Museum, Madras; of the Mysore
Museum, Bangalore [India].
3022. Candolle, Alphonse de. 1885. Origin of cultivated

plants. New York, NY: D. Appleton and Co. viii + 468 p. See
p. 330-32, 443, 451. The International Scientific Series Vol.
48. Translation of Origin des Plantes Cultivees, 1883 ed. 2nd
ed. 1886. Reprinted in facsimile in 1959 by Hafner Publ. Co,
New York. 19 cm.
• Summary: This is the first U.S. edition of this landmark
work by de Candolle (lived 1806-1893), the renowned
Swiss botanist, whose father was also a famous botanist.
The section on soy in this edition is identical to (in fact, a
facsimile of) that in the first British edition published in
London in 1884.
De Candolle was the first to recognize that information
from botany, philology, geography, and archaeology must
be integrated if scholars were to understand the origins of
agriculture. He tried to determine the regions where most of
the world’s important crops were first domesticated. Address:
Foreign Assoc. of the Academy of Sciences of the Inst. of
France.
3023. Dammer, Otto. 1885. Illustriertes Lexikon der
Verfaelschungen und Verunreinigungen der Nahrungs- und
Genussmittel... Unter Mitwerkung von Fachgelehrten und
Sachsverstaendigen herausgegeben [Illustrated lexicon of
adulterations and contaminations of foods and delicacies...
Published with the assistance of specialists and experts].
Leipzig, Germany: Verlagsbuchhandlung von J.J. Weber.
1208 p. Illust. 25 cm. [Ger]
• Summary: The section on “Coffee” states (p. 396) that
the soybean (die Sojabohne, Dolichos Soya, Soya hispida)
is presently a coffee substitute that is not unimportant, and
according to Count Attems, it is the only type of coffee
served to the workers on many estates in Austria. Soybean
seeds resemble short, cylindrically round runner beans
are yellow, brown, black, shiny, 8-10 mm long, 5-6 mm
wide, and for the most part they contain aleurone grains
(Aleuronkörner), among which are also small-grained starch
(kleinkörnige Stärke) and rather a lot of fat. The hourglass cells (Säulen={Spulen=}Zellen) cells are elongated,
with their apex and base being slightly thickened. The
parenchyma layer that follows is two-layered: the first
layer shows cells that are very greatly compressed together,
the second shows a series of small, cuboidal cells that
are filled with a brown colorant.–The nitrogen content
(Stickstoffgehalt) of the soybean makes up 31.26 to 33.26%
of the dry substance; the quantity of fat amounts to 16.21
to 18.25%.–In the land of its origin (Japan, China, East
India), the soybean in and of itself and the salty juice that is
prepared from it are favorite foods. One Japanese preparation
is called “miszo” [sic–miso].
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Also discusses: Oilseed meals and cakes with many
illustrations (p. 671-85): Linseed meal, rapeseed meal,
Leindotter meal (camelina, cameline), poppyseed meal,
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hempseed meal, beech-nut cake. Ground-nut
cake, cottonseed cake, sesame cake, palm
kernel cake, coconut cake, sunflowerseed
cake, Madia cake, Niger cake, candlenut
cake. Soy is not mentioned at oilseeds,
cakes or meals. Sesame oil (p. 830, 672).
Note 2. Otto Dammer lived 1839-1916.
Note 3. Moeller (1905, p. xiii) says:
Vol. 1 is 1885. Vol. II, with five color
plates and 734 in-text illustrations, is 1887.
Address: Germany.
3024. Gardner, Christopher Thomas. 1885.
Animal, fossil, mineral and vegetable
products. Consular District of Ichang in the
Province of Hupeh, China. J. of the North
China Branch of the Royal Asiatic Society
19:1-26. New Series. For the year 1884. See
pages 6, 9. [Eng]
• Summary: Under “IV. Plants and
vegetable products” (p. 6) we read (p. 9):
“The following are the plants and vegetable
substances produced in the Ichang Consular
District as far as I have as yet been able to
ascertain and identify them.
“Monsieur Fauvel, of H. I. M. Customs,
has been kind enough to go over the list and
to make some corrections.
“XXV.–Beans: I know of 18 varieties of
beans and peas in this district. 1. Dolichos
Soja White. 2. Dolichos Soja Yellow. 3.
Dolichos Soja Black. 4. Dolichos Soja Red.”
The Chinese name in Chinese
characters is given for each one.
Note: This society is located and
meets in Shanghai at the Shanghai Library.
Address: Esq., H.B.M. Consul [Ichang,
Hupeh] China.
3025. Harz, C.O. 1885. Landwirthschaftliche Samenkunde:
Handbuch fuer Botaniker, Landwirthe, Gaertner, Droguisten,
Hygieniker. Vol. II. [A collection of agricultural seeds:
Handbook for botanists, farmers, gardeners, druggists/
pharmacists, and hygienists. Vol. II.]. Berlin: Verlag Paul
Parey. 1362 p. See p. 688-99. Illust. Index. 22 cm. [14 ref.
Ger]
• Summary: Beginning on page 688 is a long section titled
on the Phaseoleae, or bean-like plants. Following a brief
introduction, there is an overview of four major genera,
starting with Soja Moench, the soybean. Within the species
Soja hispida, the author creates two groups of “groups of
races” (Rassengruppe) and gives his own classification
of 8 soybean varieties by seed structure–first presented in
1880 (which see). The first group he calls “Rassengruppe

I, der Soja platycarpa, Hrz.” Flat-seeded soybeans. The
varieties are 1. olivacea (olive-brown soybean). 2. punctuata
(speckled). 3. melanosperma (long, black seeds). 4.
platysperma (from Martens, flat black seeds). 5. parvula
(from Martens, small black seeds).
The second group he calls “Rassengruppe II, der Soja
tumida, Hrz.” Roundish or bloated / turgid seeds. 6. pallida
(from Roxb. [Roxburgh] and Martens). 7. castanea (brown
seeded). 8. atrosperma (black and round).
Harz (now the artist) gives detailed illustrations (p.
694) of the morphology of six different parts of the soybean:
I. Pods, showing seeds inside of one. II. Seeds, including
hilum. III. Section of the seed cut crosswise into halves.
IV. Section of the seed cut lengthwise into halves. V.
Cross section of the seed coat, showing the various layers,
including palisade layer. VI. Cross section through the hilum
(Nabelgegend). VII. One of the cells of the cotyledon filled
with aleurone grains and fat.
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Note: This is the earliest document seen (Jan. 2010) that
mentions “aleurone” or “aleurone grains.” Aleurone (from
the Greek aleuron, meaning flour) is a protein found in the
protein granules of maturing seeds and tubers.
Tables show: (1) Details on seven samples of seeds of
Soja tumida–6. pallida, including length, height, thickness
(all in millimeters), and weight per 100 seeds (p. 692). (2)
The nutritional composition of 19 different soybean samples
reported by various previous investigators, including Carriere
(1880, Paris), Knich [Kinch?, “The Chemic. News” 1879,
Japan], Senff (1872), Zulkowski (1877), Eugling (1879),
Weiske, Dehmel & Schulz (1879), Schwackhoefer (see
Lehmann 1878), and Wein (1881). For each sample is given
the percentage content of water, protein, fat, nitrogen-free
extract, crude fiber, and ash (p. 697). (3-4) Three analyses of
soybean seeds conducted by Pellet (1880) on soybean seeds
from China, Pressburg [part of Hungary], and Etampes,
France (p. 697-98).
Under Rassengruppe II, on page 696, Harz discusses the
kernels of starch in soybeans: Starch kernels are not found in
fully ripened seeds, but sometimes in insufficiently ripened
seeds, as well as in the immature seeds in quantity / bulk
(Menge). However they are small and have no similarity /
resemblance to the typical beans and sweet peas. Soybeans
harvested in Munich in 1882 were found to have ample
amounts of starch [grains] in the cotyledon of up to 20
microns in diameter.
Also discusses: Chickpeas, peanuts (p. 638-43), and
sesame seeds (p. 959-63).
Note: Pressburg [Bratislava] became the capital of
Slovakia in 1918. Address: Dr., Professor, Koenigliche
Centralthierarzneischule und Privatdozent der Botanik an der
technischen Hochschule zu Muenchen.
3026. Jahresbericht Ueber die Fortschritte der
Pharmakognosie, Pharmacie und Toxikologie (Jahresbericht
der Pharmazie). 1885. Pharmakognosie: Arzneischatz des
Pflanzenreiches [Pharmacognosy: Accumulated knowledge
of medicine concerning the plant kingdom]. 20:18-180.
New Series. See p. 117. Publ. by Heinrich Beckhurts in
Goettingen. [1 ref. Ger]
• Summary: In the section on Papilionaceae (p. 113-25),
there is a paragraph on Soja hispida (p. 117) which states:
The fact was recently observed by Hanausek (see Jahresber.
1883/4, p. 279) that in the soybeans, as it seems constant,
there are starch granules. C.O. Harz confirmed this several
years ago. He grew soybeans in Munich.
Note: Webster’s Dictionary defines pharmacognosy (a
term first used in about 1885) as “descriptive pharmacology
dealing with crude drugs and simples.” Address: Professor,
Koenigliche Centralthierarzneischule und Privatdozent der
Botanik an der technischen Hochschule zu Muenchen.
3027. Kenney-Herbert, A.R. (Arthur Robert; pseudonym

“Wyvern”). 1885. Culinary jottings. A treatise in thirty
chapters on reformed cookery for Anglo-Indian exiles, based
upon modern English, and continental principles,... 5th ed.
Madras, India: Higginbotham & Co.; London: Richardson
and Co. x + 553 p. Index. First edition published in late 1878
or 1879. 4th ed. was 1883.
• Summary: The need for “... a more modern description
than that time-honoured and, in its day, excellent work
‘Indian Domestic Cookery’ [Riddell 1849] must have been
long felt by the busy housewife of Madras” (p. 1)
“All native cooks dearly love the spice box, and they
all reverence ‘Worcester Sauce.’ Now, I consider the latter
too powerful an element by far for indiscriminate use in
the kitchen, especially so in India where our cooks are
inclined to over-flavour everything. If in the house at all, the
proper place for this sauce is the cruet-stand where it can be
seized in an emergency to drown mistakes, and assist us in
swallowing food that we might otherwise decline” (p. 16).
Note: Throughout this book (it is mentioned on 7 pages) it is
called “Worcester Sauce.”
“Amongst sauces I consider ‘Harvey’ the best for
general use; Sutton’s ‘Empress of India,’ is a strong sauce
with a real flavour of mushrooms; Moir’s sauces and
“Reading sauce” are very trustworthy, and there are others
which, no doubt, commend themselves to different palates,
but I denounce ‘Worcester sauce’ and ‘Tapp’s sauce’ as
agents far too powerful to be trusted to the hands of the
native cook. Sutton’s essence of anchovies is said to possess
the charm of not clotting, or forming a stoppage in the neck
of the bottle. I have a deep respect for both walnut and
mushroom ketchup, soy [sauce], and tomato conserve” (p.
28).
This book contains three chapters titled “Sauces.”
All of the recipes are written in prose form rather than in
modern recipe form with a list of ingredients followed by the
process. Yet recipe names and amounts are given.
“Harvey sauce” is mentioned on 8 pages, always
favorably. “Ketchup” is mentioned on 26 pages; of these
19 mention “mushroom ketchup” and 3 mention “walnut
ketchup.”
Note: The author, under his real name, also wrote a
popular book on vegetarianism (1904-1907). Address:
Colonel, Ooyacamund [Udagamandalam, a popular hill
station in the Nilgiri Hills, in today’s southeast Indian state
of Tamil Nadu],.
3028. Koibuchi, Chûho. 1885. Shôyu kashizeisoku [Tax
regulations concerning shoyu used in making Japanese-style
confections]. Kôfu [Yamanashi prefecture], Japan: Published
by the author. Unpaginated (7 chô) 19 cm. [Jap]*
• Summary: Note: This may include the use of shoyu in
making rice crackers (o-senbei).
3029. Kraus, C. 1885. Ueber amphotere Reaktion der
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Pflanzensaefte [On the amphoteric reaction of plant juices].
Berichte der Deutschen Botanischen Gesellschaft 3:XXXXVI. See p. XXV. [14 footnotes. Ger]
• Summary: “Amphoteric” means: capable of reacting
chemically either as an acid or as a base. It has been reported
that the juices of various plant species show an amphoteric
reaction. Under Soja hispida (the soybean, p. XXV) we
read: Plants in bloom. The pulp juice (Marksaft) of the
older internodes is rather strongly alkaline, very weakly
acid; the younger internodes are strongly acidic, weakly
alkaline. Address: Plant Physiology Inst., Royal Agricultural
College, Berlin [Pflanzenphysiologisches Institut der Königl.
landwirthschaftlichen Hochschule in Berlin].
3030. Mene, Édouard. 1885. Des productions végétales du
Japon [The vegetable products of Japan]. Paris: Au Siège de
la Société Nationale d’Acclimatation. 592 p. Index. 24 cm.
[34 soy ref. Fre]
• Summary: The title page states in small letters: Extrait du
Bulletin de la Société Nationale d’Acclimatation, indicating
that much of the material in this book is based on articles
previously published in this French-language Bulletin.
However many other early books on Japanese agriculture
have also been consulted and are carefully cited.
In the Introduction, the author explains that he was
appointed by the Society for Acclimatization to prepare this
report on the vegetable products of Japan which had been
exhibited at the Universal Exposition of Paris in 1878–in two
parts. Those displayed by the Japanese firm Trocadero, and
those displayed in the galleries of the palace at Champ-deMars. The author and many others were deeply impressed by
this exhibition.
Grains (class 69, p. 31): Wheat or rice are mixed with
beans or peas and fermented to make shoyu and miso. Shoyu
is one of the most widely used condiments in Japanese
cuisine. The method of production is described briefly.
Among the condiments displayed in class 74 were a number
of flasks of shoyu from Tokyo.
Legumes (p. 40-47): Discusses soybeans, tofu, azuki
beans (Phaseolus radiatus var. subtrilobata, p. 42-44;
incl. yayenari, red, white, black, and yellowish azuki,
Dainagon azuki, azuki flour, an, yokan), shoyu, soybeans
(Pois oléagineux, Soja hispida, p. 45-46; incl. Kuro-mame
{Black soybeans}, various colors and shapes of dry soybeans
{green, yellowish, large yellowish, greenish black, brownish
red, white, large red}).
There is also a special, long section on soybeans (Soja
hispida. O mame: Daizu; p. 270-83) and soyfoods. In the
Japanese exposition, the display of useful products (tableau
des productions utiles) designates: No. 24. Kuro-mame.
Black-seeded soybeans, the size of an average sized haricot
bean. No. 25. Shiro-mame. White-seeded soybeans, spotted
/ flecked / speckled / mottled (tachetées) with gray. No. 26.
Ao-mame. Greenish-seeded soybeans. No. 34. Gankui-mame.

Black-seeded soybeans, flecked with white.
The soybean (Le Soja) is cultivated in Japan, India,
Ceylon, the Malacca peninsula [today’s Malaysia], the
Philippine islands, Borneo, Java, the kingdom of Siam,
Cochin China, Tongkin (Tong-King), and throughout China,
primarily in Mongolia and in the provinces of Henan /
Honan, Liaoning (Shenking), Shandong / Shantung, and
Shanxi / Shansi (Chan-si).
The Chinese exposition (class 73) contained samples
of all the varieties of soya cultivated in all the provinces of
the empire. Nos. 2991 to 3000. Green, white, black, yellow,
striped or variegated, and reddish soybeans, provided by
the Chinese customs office at Newchwang. Nos. 3014-16.
Yellow, black, and green soybeans from the customs office
at Tientsin. Nos. 3058-61. Yellow, green, and black soybeans
from customs at Yantai / Chefoo. No. 3091. Yellow soybean
from customs at Chinkiang. Nos. 3013-19. White, red, black,
and yellow soybeans from customs at Shanghai. Nos. 312528. White, black, red, and green soybeans from customs at
Wenzhou / Wenchow. Nos. 3152-56. White, green, and black
soybeans from customs at Kao-hsiung (Takow).
The soybean is one of the plants most widely used in
Japan and China for both food and industrial purposes. As
indicated previously, shoyu, miso, and tofu are indispensable
to the Japanese diet. Samples of these products were
displayed in the Japanese exhibit in class 74 (condiments and
stimulants); they came from Tokyo and from the province
of Hizen, mainly from the town of Nagasaki. In the Chinese
exhibit, also in class 74, were samples of (soye) or (soya)
which are similar to Japanese shoyu but are called Chiang-yu
(Tsiang-yeou) in China. They were provided by the customs
offices at Yantai / Chefoo, Ning-po, Wenzhou / Wenchow,
and Canton. For aroma, the Chinese often add star anise,
green anise, and orange peel. Chinese soy sauce is made
from yellow soybeans (Houang-téou).
Note: This is the earliest French-language document
seen (March 2021) that uses the term Chiang-yu to refer to
soy sauce.
Note: This is the earliest document seen (Jan. 2006)
describing a soy sauce made with star anise, green anise,
orange peel or other spices or herbs outside of Indonesia.
A detailed description of the method for making
Japanese shoyu is given, excerpted from the book Le Japon
à l’Exposition universelle de 1878 [Japan at the Universal
Exposition of 1878] (1878, vol. II, p. 124). Additional
excerpts concerning shoyu, miso, and tofu are taken from:
Simon 1862, Kaempfer 1712, Bulletin of the Society for
Acclimatization 1880 (p. 248), and Champion 1866.
In France, Mr. Vilmorin and Dr. Adrien Sicard (of
Marseilles), who are both involved with soybean cultivation,
have prepared soy cheese (fromage de Soja) numerous times.
Dr. Sicard has made both the white cheese [probably tofu]
and the red cheese; the latter is rolled in a powder made by
grinding red sandalwood (santal; Pterocarpus santalinus),
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mace, and cinnamon (p. 276).
One of the most important soy products is the oil,
which is obtained from the seeds–especially the large yellow
soybeans that the Chinese call Houang-téou. The Japanese
do not make soy oil (huile de Soja) but in China manufacture
of this product gives rise to considerable commerce. Fremy
(1855) found that soybean seeds contain 18% oil. The oil is a
drying oil, yellow in color and with a special odor and a taste
of dried legumes, similar to that of peas. It is used in cooking
and illumination. In China, quite a few soy oil factories are
found at Calfond in Henan, at Tsinan in Shantung, and at
Tayeurn in Shanxi. But the center of soy oil production in
China is Ning-po in Zhejiang / Chekiang. From the port
of Ning-po and from a port on the island of Tcheou-chan
[Zhoushan?] a large number of junks, carrying only soy oil,
depart. Two other manufacturing centers are Newchwang
and Chefoo. There follows a detailed description (p. 276-77)
of how soy oil is obtained from soybeans.
Another common use is as fermented black soybeans
(Chi) which (according to Stanislas Julien) contain soybeans
mixed with ginger and salt. Kiu-tsee is a fermented soy
product made in Canton; it contains red rice, soybeans, and
the leaves of Glycosmis citrifolia. The Chinese also make
a pasta and a sort of vermicelli from soybean seeds named
Hou-mi-téou.
The stems and leaves make excellent forage. Black
soybean seeds are often mixed with chopped soybean
hay and fed to horses and mules in northern China and
Manchuria.
In Japanese and Chinese medicine, black soybean
seeds, ground and made into a decoction, are used to combat
asthma attacks.
There follows a long history (p. 277-83) of the
introduction of the soybean to Europe (starting at the Jardin
des Plantes in Paris, in 1740 or 1779) and its acclimatization,
based largely on articles from the Bulletin of the Society for
Acclimatization. It includes a summary of the work of Prof.
Haberlandt in central Europe.
Also discusses: Japanese plum trees (Prunus mume)
and umeboshi salt plums (p. 52-54, 466-67). Sesame seeds
and sesame oil (p. 54-55). Amaranths (p. 63-64). Job’s
tears (Coix lacryma; p. 214-15). Kudzu, kuzu powder, and
kuzu cloth (Pueraria Thunbergiana; p. 283-85). Peanuts
and peanut oil (Arachis hypogæa, Tojin-mame; p. 286-87).
Sesame seeds and sesame oil (Sesamum indicum, Goma; p.
518-20). Hemp and hemp oil (Cannabis sativa, Asa; p. 55859). Address: Médecin de la Maison de Santé de Saint-John
de Dieu [Paris, France].
3031. Official report of the Calcutta International Exhibition,
1883-84. 2 vols. 1885. Calcutta: Bengal Secretariat Press.
See Vol. I, Part I, p. 270. 23 cm.
• Summary: On the title page: “Compiled under orders of the
Executive Committee.”

In Vol. I, Part I (which is 489 pages), page 270 states:
“(6) Glycine Soja, (S. & Z.)–The Soy Bean.
“This is known in the vernacular as Gari-kulay, Beng.
[Bengali]; Bhat, bhatwan, Hindi; Tsu dza, Naga. This plant
is densely clothed with fine ferruginous hairs, is sub-erect;
met with in the tropical regions and the outer Himalaya,
from Kumaon to Sikkim, the Khasia and the Naga Hills to
Upper Burma. Dr. Stewart mentions a field of bhat having
been observed in Bissahir in the Panjab [Punjab; probably in
today’s Pakistan], altitude 6,000 feet. The plant is chiefly met
with in a state of cultivation. Dr. Roxburgh first saw it from
seed received from the Moluccas in 1798.”
Note 1. The reference to “Dr. Stewart” almost surely
refers to John Lindsay Stewart who wrote important books
in 1867, 1869, and 1874 (plus at least 6 scientific articles)
on the plants of the Punjab and north-west India. Two of
these books have now been scanned in “full view” but we
can find no statement resembling the one above attributed
to Dr. Stewart. In 1864 Dr. Stewart was appointed the first
Conservator of Forests in the Panjab. He died on 5 July 1873
in Dalhousie at age 41.
“De Candolle views it, and apparently correctly, as a
native of Cochin China, Japan, and Java. But he remarks
that “it is of modern introduction into India.” “There are no
common Indian names” for it. This seems to be a mistake;
the plant is well known in India under the names given
above. In Manipur and the Naga Hills it is one of the most
abundant of pulses. Its Naga name is Tsu dza, a name
not unlike Soja, but at the same time it may be viewed as
related to the old Chinese name Shu. The Soya most likely
reached India from China, passing by way of Assam. But
while it cannot be said to be wild on the Naga hills, from
the existence of so large a percentage of Japan and Java
plants on those hills, the Soya might quite probably have
had its most western home on the mountain tracts bordering
on Assam. The importance of these hill tracts in settling
questions of the nativity of cultivated Indian and Chinese
plants has not been fully appreciated, and we might fairly
anticipate that many statements at present accepted as facts
will be considerably modified with an extended knowledge
of the wild and cultivated plants of the Assam and Chinese
frontier. The thorough exploration of this region is very
desirable.
Note 2. This document contains the 2nd earliest date
seen for the cultivation of soybeans in north east India
(1885).
Note 3. This is the earliest document seen (March 2021)
concerning the cultivation of soybeans in Manipur, or in
Nagaland, both North East Indian states which share a long
border with Assam.
“This pulse is an important article of food in Tibet. It is
made in India into a sauce called ‘Soy.’ The advisability of
extending its cultivation on the Himalayan tracts was pressed
on the Government of India in 1882 by Professor Kinch, and
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the attention of local Governments also was called to it.”
Note 4. This is the earliest document seen (March
2021) concerning soybeans and perhaps the cultivation of
soybeans in Tibet. This document contains the earliest date
seen for soybeans in Tibet (1885) and perhaps the cultivation
soybeans in Tibet. The source of these soybeans is unknown–
as, unfortunately, is the author’s source of this information
about soybeans in Tibet. Note that in 1885 Tibet was much
larger than it is today (March 2021), extending much further
to the west and somewhat further to the south, for example in
the area named Kham. The temperatures in these western and
southern areas are warmer and the altitudes are lower than in
Lhasa, so soybeans may have been cultivated. The earliest
document seen that clearly mentions soybean cultivation in
Tibet was by Norbu in 1979.
Note 5. Is it possible that soya is really “an important
article of food in Tibet?” If so, what is the author’s source of
information? We have seen no such source? Is it cultivated
there? In what form is it consumed? Roasted soy flour might
be used like tsampa (roasted barley flour).
In the section on “The oils, oil-seeds, soap...” we read
(p. 305): “Very extensive collections of oilseeds were shown,
especially those collected by the Chamber of Commerce,
Bombay... The following may be enumerated as the most
interesting and useful oils:...” Among the 71 oils listed, No.
(36), page 308 is: “Glycine Soja, (Sieb.).–The Soy Bean.
Large quantities of this seed are annually consumed in the
manufacture of an edible oil.”
Note 6. This is the earliest English-language document
seen (Aug. 2016) that contains the word “oilseeds” (or
“oilseed”).
Other oils include: “(9) Arachis hypogæa, (Linn.).–The
Ground-nut or Earth-nut. This may be described as a modern
industry; the oil, as a substitute for olive oil, having within
the past 30 or 40 years developed in an almost unprecedented
manner.” France is a major importer of the nuts.
On the last two pages of Vol. I, Part I is a “Vernacular
notice,” whose “Translation” is given. It begins: “It is hereby
brought to the notice of the general public that an Exhibition
of all things worthy to be shown from all countries of the
world will be held in Calcutta on the Maidan from the 4th of
December 1883 till the 1st of March 1884.” The frontispiece
shows an aerial view of the Exhibition.
Note 7. Maidan, which means literally “open field,”
is the largest urban park in Calcutta. As of Oct. 2010 it
still exists, is widely used, and is the home to numerous
play grounds, including the famous cricketing venue Eden
Gardens, several football stadia, and the Kolkata Race
Course.
“(26) Cocos nucifera, (Linn.).–The Cocoa-nut.” “(68)
Sesamum indicum, (Linn.).–Gingelly or Sesame Oil.”
Address: Calcutta, Bengal [British India].
3032. Paillieux, Auguste; Bois, D. 1885. Le potager

d’un curieux. Histoire, culture et usages de 100 plantes
comestibles, peu connues ou inconnues: Soya [The
inquisitive person’s kitchen garden. History, culture, and
uses of 100 edible, little-known or unknown plants]. Paris:
Librairie Agricole de la Maison Rustique. 294 p. See p. 26165. 2nd ed. 1892. 3rd ed. 1899, p. 575-625. [1 soy ref. Fre]
• Summary: The five-page section on Soya (p. 261-65)
discusses its use primarily as a vegetable. For more about
its broader uses, see Paillieux’s 1881 book titled Le soya, sa
composition chimique, sa culture et ses usages. This section
discusses: Englebert Kaempfer’s writings: “In Japan, this
plant is named Daidsu and surnamed Mame, that is to say
a food grain par excellence.” Cultivation trials with four
varieties conducted by the Society for Acclimatization: (1)
Soybean from China, cultivated in Hungary, imported by
MM. Vilmorin-Andrieux and Co. The seed color is pale
yellow and the hilum is brown. This is the earliest maturing
variety we have seen. (2) Soybean of Etampes. These seeds
were distributed in 1874 by the Society for Acclimatization.
The seeds are light yellow and the hilum is white. The plant
is beautiful, very strong and very productive, but a little late
in maturing. (3) The green soybean, originating from Japan,
has rather roundish green seeds and a brown hilum. Its is not
as early as the soybean from China, mentioned above. (4)
The light green soybean, with a white hilum, has somewhat
flattened seeds. It has come to us from both Japan and China.
Its pods mature rather late. Vilmorin is importing more
varieties, including a brown one. The variety in their 1880
catalog seemed a bit late.
There follow instructions for planting, cultivating, and
harvesting soybeans (Soya). When the soybeans are fully
developed, but before the pods begin to dry, they should be
picked. At this stage they are as good as fresh flageolets–
though the pods are a bit difficult to remove.
In the dried state, soybean seeds make a good food.
Their taste is sweet and very agreeable. We have prepared
them like ordinary white haricot beans. They should be
soaked for 24 hours before cooking in water that is not hard,
or in distilled water. For best results, add 3 grams per liter of
soda crystals [sodium bicarbonate].
Soya is without doubt the best of all the coffee
substitutes. Many housewives serve a mixture of coffee and
chicory each morning for breakfast. But [ground] roasted
soybeans need not be mixed with anything. It gives a good
coffee au lait whose aroma resembles that of Mocha–though
it is not as strong. The soybean is cultivated in Tyrol [Tirol]
and the Istrian Peninsula under the name of “coffee bean,”
and we suppose this is also the case in Dalmatia and the
south of Italy.
Mr. Heuzé in his book Edible Plants (Plantes
alimentaires) gives the soybean the name Dolic à café (the
coffee bean) and says that it is cultivated in some points in
the departments of Ariège and of Haute-Garonne; we have
not been able to verify this. Recently we learned from Mr.
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Faivre, of Beaune, that the soybean had been introduced,
about 12 years ago, at Allery, a commune in Saône-et-Loire
[in east central France] by Father Cretin (M. l’abbé Crétin),
and that its seeds were used like coffee beans by many
families in the country.
Mr. Faivre, an ardent and generous propagator / spreader
of soya, sent us some seeds of the plant cultivated at Allery.
They are brown and identical to those recently imported
by Vilmorin. Finally, the engineer and head of one of our
departments wrote us that he enjoys Soya each morning for
breakfast, and that he prefers it to Mocha. He recommends
roasting the seeds lightly.
If gardeners will set aside a little space for Soya each
year in their gardens, they will obtain, at no extra expense,
the coffee needed each morning by their families.
There is much more we know and could say about Soya.
Worldwide, it occupies a place equal to wheat, corn, and
potatoes. Indeed, it makes an excellent forage. It contains
18% oil. The cake, which remains after the oil is extracted,
makes a powerful fertilizer. Under various forms, these
seeds become part of the daily food of hundreds of millions
of people. They are also used to feed animals, especially
millions of horses and mules.
As numerous analyses have demonstrated, they
constitute the richest and most complete food that one can
desire. We recommend to the reader the recent work, done
with great care by Pettet and Schou, in Revue des Industries
Chimiques et Agricoles (1882).
Contents: Introduction. Discussion of individual plants
arranged alphabetically by their French names. For each
plant is given, below the French name: Scientific name,
early sources, and plant family. Some of the plants discussed
include: Amaranth (Amarantus oleraceus). Glycine apios
(legume family). The peanut (Arachis Hypogaea; Arachide,
Pistache de terre) (p. 20-23). Daikon or Japanese radish
(Raphanus Sativus, L. var; Daikon ou radis du Japon).
Azuki bean (Phaseolus Radiatus; Haricot radié) (p. 10207; The section titled “A Java” mentions seasoning a dish
with Ketjap, which it calls la sauce noire, or “black sauce”).
Glutinous yam (Dioscorea Batatas; Igname). Konnyaku
(Amorphophallus Rivieri; Koniaku). Kudzu (Pueraria
Thunbergiana; Kudzu) (p. 154-64). White melon of Japan
(Cucumis Melo; Shiro uri; Melon blanc de Japon). Myoga
(Zingiber mioga; Mioga). Udo (Aralia cordata; Oudo).
White quinoa (Anserine Quinoa; Chenopodium quinoa;
Quinoa blanc) (p. 242-45). Chufa (Cyperus esculentus;
Souchet comestible, Souchet sultan, Amande de terre) (p.
256-61). Soya (Dolichos Soja; Soja hispida Moench; Glycine
Soja; Soya) (p. 261-65). Bambarra groundnuts (Voandzeia
subterranea; Voandzou) (p. 272-74). Table of contents (by
both French name and scientific name). Address: 1. Member
of la Société nationale d’Acclimatation; 2. Préparateur au
Muséum. Member of the Société Botanique de France.

3033. Simon, Georges-Eugène. 1885. La cité Chinoise [The
Chinese city]. Paris: Nouvelle Revue. 389 p. 18 cm. [Fre]
• Summary: Page 332: Chapter: The Ouang-Ming-Tse
Family. This is a description of the Ouang-Ming-Tse family’s
expenditures.
Regarding manure, all plants are not equally exacting.
Some, which are used only for their leaves–such as sorghum
and soybeans (soïa) grown for forage, and tobacco and
cabbages–require 800 kg of manure per mou [(meou) one
mou = about 800 square yards]. Grain-producing plants
require a little less manure, but additional soil enrichers, such
as ashes, lime and silt from the canals are necessary. Sugarcane, for instance, requires 800 kg of manure, and 300 kg
of ashes per mou. Maize, buckwheat, and peas require only
500 kg of manure and 150 kg of ashes. Cotton only takes
300 kg of manure, and wheat transplanted on clover takes
200 kg. Rice 600 kg, with 150 kg of ashes. Ouang-Ming-Tse
estimates his total annual manure expenditure on all crops at
30,000 kg, and 10,000 kg of ashes.
Page 353: Context: Description of Ouang-Ming-Tse
family’s day
The first meal, taken after waking up, consists of rice,
cabbage, or other salted vegetables, small fish and salted
prawns, with a portion of cheese made of peas (fromage de
pois) [tofu] moistened with a sauce made from barley and
beans (haricots). (Footnote 2: This is called soy sauce (soia),
which is now well-known in Europe.) Tea is taken at the end
of the meal, not while eating.
The second meal takes place at noon and is similar to
that of the morning, except that the vegetables are fresh, and
cooked with fat or soy oil (huile de pois), and the portions
are larger.
Page 368: This is a description of crop yields.
The bean cultivated is called the soybean (soïa), of
which much is heard in Europe, where it was introduced
some years ago, on account of its value as food. It is as
rich in nitrogenous matter as meat, and is eagerly eaten by
animals. In China, oil, vermicelli or a kind of cheese [tofu],
is made from it. It does not contain much oil, hardly more
than 17 per cent. can be extracted from it, but the oilcakes
(tourteaux) fetch a good price. A mou produces 153 kilos of
soybeans (soïa) that is, 612 kilos. for four mou; this quantity
furnishes 104 kilos. of oil, at 45 c. [centimes] per kilo, or
48 francs; and 500 kilos. of oil-cake. at 8 francs 50 c. per 60
kilos., or 53 francs; which, with 20 francs for the straw, gives
altogether 121 francs.
Pages 371-72: Context: Tallying crop yields and income.
Finally the last mou has produced 160 kg. of maize at
6 francs per 60 kg, for 16 francs total; 4,000 kg of stalks
and leaves of soybeans (soïa) at 2.20 francs for 60 kg, 145
francs; 4,000 kg of cabbage at 95 cents per 60 kg, 62 francs;
540 kg of clover, 11 francs; and 150 kg of wheat, 20 francs.
Page 376: Context: Tallying household food costs for
Ouang-Ming-Tse family.
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The primary expenses for food can be tallied as follows:
5,000 kg of rice at 8 francs per 60 kg, 664 francs; 250 kg
of corn at 8 francs per 60 kg, 32 francs; 150 kg of soybeans
(pois-soia), for making vermicelli and cheese called tofu
(Tou wou), at 18 cents per kg, reckoned as if it had served for
the manufacture of oil, 27 francs;...
Page 377: Context: Tallying food costs for Ouang-MingTse family stable, farm and pigsty.
The buffalo’s food varies with the seasons, but some
kind of soup is always given to him; this means that
the straw, clover, fresh or dry sorghum, turnips, oilcake
(tourteaux), etc., are always minced or cut into small pieces
and mixed with a little water and salt. Annually, he receives
6,500 kg of rice straw at 65 cents per 60 kg, 60.20 francs;
2,000 kg of clover at 1.20 francs per 60 kg, 39.60 francs;
5,000 kg of turnips at 1 franc per 60 kg, 83.70 francs; 1,000
kg of soybean forage (soia-fourrage) at 2.20 francs per 60
kg, 33.70 francs; 450 kg of oilcake at 8.50 francs per 60
kg, 63.75 francs. The total amounts to 311.20 francs, not
including the 3,000 kg or more of refuse of all sorts, husks
of rice or corn, bran, small grain, etc., which could not be
otherwise employed.
Note: Translated by Elise Kruidenier, Seattle,
Washington. Address: Former French consul in China.
Former student of the National Agronomic Institute of
Versailles (Institut National Agronomique de Versailles).

to 94 lbs. Soja bean fodder. 100 lbs. fodder corn was the
equivalent to 65 lbs. Soja bean fodder. 100 lbs. ensilage was
the equivalent to 25 lbs. Soja bean fodder.
In the section titled “Forage crops” (p. 101-02) we
read: “The trials of forage crops were with Early Amber
cane, Maize, and Soja bean. The Soja bean gave very
unsatisfactory results, furnishing neither sufficient forage
for cutting nor seed. The cool season of last year prevented
our Soja bean plants from ripening their seed, and hence
the variety upon which we founded quite favorable reports
became lost to us. The variety this year, although the dry
seed looked the same as last year’s seed, yet gave us a low,
little leafy and late plant. It seems useless to speak well or
ill of this plant until the various forms which are sold under
this general name of Soja bean shall receive more specific
nomenclature.”
Note 1. This is the earliest English-language document
seen that uses the word “ensilage” in connection with soy
beans, however the soy beans were not, apparently, made
into silage.
Note 2. This is the earliest English-language document
seen that mentions “nitrogen-free extract,” which includes
starch, sugar, gums, and the like. The nitrogen-free extract
and fiber soon came to be classed together under the name of
carbohydrates. Address: A.M., M.D., Director of the Station,
Albany, New York.

3034. Sturtevant, E. Lewis. 1885. Report of the Director.
New York State Agricultural Experiment Station, Annual
Report 3:10-188. For the year 1884. See p. 16-17, 37, 42-47,
101-02.
• Summary: In a listing of seeds obtained from various
seedsmen (including Vilmorin, Gregory, Thorburn, etc.),
page 17 states: “May 1. From Hiram Sibley & Co.,
seedsmen, Rochester, N.Y. [New York], one quart of Soja
beans.
Two dairy cows (named Jem and Meg) were fed various
rations during five periods (p. 37-46). For each period the
amount of albuminoid, crude fiber, nitrogen free extract,
and fat fed and digested were measured. The data for each
period is tabulated. During period III, the ration consisted
solely of “grain and Soja bean fodder.” Detailed calculations
(including the dung excreted) showed that the constituents
of the Soja fodder were digested as follows: 70% of the
albumen, 58% of the crude fiber, 82% of the nitrogen free
extract, and 54% of the fat (p. 45).
The author concluded (p. 46-47): “This interprets that
about twenty-six pounds of fodder corn was the equivalent
of seventy pounds of ensilage, or seventeen pounds of Soja
bean, or eighteen pounds of hay, or about four pounds of hay
and fifty pounds of potatoes, etc.” Likewise 100 lbs. of hay
was equivalent to 94 lbs. of Soja bean fodder. Soja bean, or
18 pounds of hay, or about 4 pounds of hay and 50 pounds
of potatoes, etc. Likewise 100 lbs. hay was the equivalent

3035. The sacred books of China; The texts of Confucianism,
translated by James Legge. Part III. The Li Ki, I-X. 1885.
In: Max Mueller, ed. 1885. The Sacred Books of the East,
translated by various scholars. Vol. XXVII. Oxford, England:
At the Clarendon Press. [Eng]
• Summary: Vol. 27 of this series contains parts I-X of
the Li Ki, and vol. 28 contains parts XI-XLVI. In vol. 27,
page 27 states: “The rules for bringing in the dishes for the
entertainment are the following:–The meat cooked on the
bones is set on the left, and the sliced meat on the right; the
rice is placed on the left of the parties on the mat, and the
soup on their right; the minced and roasted meat are put
outside (the chops and sliced meat), and the pickles and
sauces inside;”
Note 1. Sauces apparently refers to those made with soy
(See Swann 1950, p. 434 footnote).
Note 2. An index to all the Sacred Books of the East was
published in 1988 in Deli, India, by Motilal B/Vanarsidass.
3036. Vilmorin-Andrieux, M.M. 1885. The vegetable
garden: Illustrations, descriptions, and culture of the garden
vegetables of cold and temperate climates. Translated by Mr.
W. Miller. London: John Murray. xvi + 620 p. See p. 529-30.
English ed. published under the direction of W. Robinson. 24
cm. [Eng]
• Summary: This is an English translation of the 1883
French edition, including the same 2 illustrations.
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The third edition (first U.S. ed.) was published in 1920
by E.P. Dutton and Co. in New York. Reprinted in 1976 by
The Jeavons-Leler Press, Palo Alto, California, then in 1981
by Ten Speed Press in Berkeley, CA. 620 p. Address: Paris,
France.
3037. Welch, Adonijah Strong. 1885. Report on the
organization and management of seven agricultural schools
in Germany, Belgium, and England. Washington, DC:
Government Printing Office. 107 p. See p. 73-77. Made to
Hon. George B. Loring, U.S. Commissioner of Agriculture.

• Summary: The last section is titled “The Royal
Agricultural College at Cirencester, England,” where the
author visited on 8 Feb. 1884. The subsection titled “Work
of the laboratory” (p. 73) describes seven types of current
original research. including: “7. On the soy bean (Soja
hispida), its chemical composition and value as a food.
“The following is a detailed account of Prof. Edward
Kinch’s description and analyses of the soy bean of China.
I append his entire report of the results of this interesting
investigation, because it not only shows the character of the
work done in his laboratory, but indicates that this bean may
be profitably grown in some parts of the Western States.
Indeed, the same bean was grown on the experimental
grounds of the Iowa Agricultural College last year, and
showed a very large yield.”
Prof. Kinch’s report, titled “The Soy bean,” states:
“This bean, sometimes known as the Japan pea and China
bean, is the seed of the Soja hispida, Miquel (Glycine
hispida, Moench; Dolichos Soja, Linné; Glycine Soja,
Jaquin [Jacquin]), a plant of the natural order Leguminosae,
suborder Papilionaceae, and tribe Phaseolæ. Its natural

habitat appears to be China and Japan; it also grows in
Mongolia and in India, in the Himalayas, and within the last
few years it has been cultivated experimentally in several
European countries. This bean is worth more than a passing
notice, as it is the vegetable which approaches most nearly in
its proximate chemical composition to animal food. This will
be seen later on.
“There are a great number of varieties of the soy bean
known, which differ to some extent in the shape, size,
and especially in the color of the seed, and in a few minor
particulars, but which seem to vary comparatively little in
chemical composition. Dr.
C.O. Harz has classified the
principal varieties as follows:
“Group I.–S. hispida
platycarpa. 1. olivaeea. 2.
punctata. 3. melanosperma
(a. vulgans. b. nigra. c.
renisperma. d. rubro-cincta).
4. platysperma. 5. parvula.
“Group II.–S.
hispida tumida. 6. pallida
(Roxburgh). 7. castanea. 8.
atrosperma.
“These names
sufficiently indicate the nature
of the variety as far as the seed
is concerned.
“The soy bean is
extensively cultivated in the
north of China, whence it
is exported, to the southern
provinces; it is here pressed for
the sake of its oil and the residual cake largely used as a food
for man and beast, and also as a manure.
“In Japan it is known by names signifying the bean, and
from it are made not only soy [sauce] but a paste known as
miso, which is in constant request at nearly every meal, tofu,
or bean cheese, and other foods used to a less extent. This
bean cheese is also well known in China, and is obtained
by extracting the legumin from the beans with water and
precipitating it with brine. An analysis of it is given below.
“These foods are most valuable additions to the dietary
of the Oriental nations, and especially of the Japanese, who
use so little animal food; they tend to supply the deficiencies
of the staple food, rice, in nitrogenous matter, fat, and also in
mineral constituents.
“The Buddhist priests, who are strictly forbidden to use
animal food, consume considerable quantities of these beans,
principally in the form of miso.
“The soy bean first attracted attention in Europe in
1873, when specimens from Japan, from China, and from
India were shown at the Vienna International Exhibition
[Vienna World Exhibition]. Dr. Forbes Watson, reporter on
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the products of India, called attention to it in the Catalogue
of the Exhibits of the Indian Museum. Since then numerous
experiments have been made on the European Continent
on its growth, and also feeding experiments with the bean
and its straw on different kinds of domestic animals have
been prosecuted. Such experiments have been carried on by
Wolling and Wein, at Munich; by Haberlandt, Lehman, Harz,
Stahel, Zimmerman, Siewert, Wieski, and others, at various
stations in Germany, Austria, and Hungary, and experiments
have also been made in France and in Italy.
“The proximate chemical composition of some of the
different varieties, grown in different places, is now given
and compared with some other foods of vegetable and
animal origin.”
Table 1, titled “Percentage composition of the soy bean,”
gives the percentage of six constituents (water, nitrogenous
matter [protein], fat, carbohydrates, fiber, and ash) in seven
different types of soy beans: Pale yellow (from Japan, China,
Germany &c., India), brown, round black, and long black.
“It has been shown by Levallois (Comptes-Rendus) that
the soybean contains a special variety of sugar, many of its
properties resembling mellitose; this constitutes about 10
per cent, of the soluble carbohydrates. Of the nitrogenous
matters nearly all is in the form of albumenoids; a small
quantity, about 1 per cent., appears as a peptone-like
body, and about one-tenth to two-tenths per cent. is nonalbuminoid.”
Table 2, titled “Percentage composition,” compares the
percentage content of the six
constituents listed above for
six foodstuffs: Peas, [common]
beans, lupins, lentils, lean beef,
and fat mutton.
“These analyses show
the greater richness of the soy
beans in nitrogenous matter
and in fat than the common
bean and pea, and that, when
the water is equalized, it

more nearly approaches meat
in proximate composition.
The only leguminous seed of
common occurrence, which
contains more oil than this bean,
is the earth-nut or ground-nut,
Arachis hypogæa, which is now
so largely cultivated abroad for
its oil and its cake. In order to
compare the soy bean straw with
hay and with other straws of like
nature, the following average
analyses are given:
Table 3 (untitled)
compares the percentage content
of the six constituents listed
above for six feeds: Meadow hay, bean straw, pea straw,
lentil straw, soy bean straw, soy bean hulls.
“A special variety of Soja hispida is cultivated in some
parts of Japan as a fodder crop and cut just as the pods are
fully formed. The hay made from this is much relished by
horses, cattle, and sheep. A sample of a crop grown on the
Imperial College of Agriculture Farm, Komaba, Tokiyo, gave
on analysis:
Table 4 (untitled) shows: Water 15.0%, nitrogenous
matter 19.8%, fiber 35.9%, ash 6.8%, carbohydrates and fat
22.5%. Total 100.0%.
“It will be seen that this hay exceeds even lentil straw in
the amount of nitrogenous matter it contains” (Continued).
Address: LL.D., Ames, Iowa.
3038. Welch, Adonijah Strong. 1885. Report on the
organization and management of seven agricultural schools
in Germany, Belgium, and England (Continued–Document
part II). Washington, DC: Government Printing Office.
107 p. See p. 73-77. Made to Hon. George B. Loring, U.S.
Commissioner of Agriculture.
• Summary: Continued from page 76: “The following are
means of various analyses made in Japan of food products
obtained from the soy bean, and which are largely consumed
there:”
Table 5, titled “Percentage composition,” shows the
percentage content of the six constituents listed above in four
Japanese food products: White miso, red miso, bean cheese
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[tofu], and frozen bean cheese [dried frozen tofu].
Note 1. This is the earliest English-language document
seen (April 2013) that uses the term “frozen bean cheese” to
refer to dried-frozen tofu.
“The ash of miso consists mainly of common salt, which
is added in the process of manufacture.
“The ash of the soy bean was found, as a mean
of several samples, to have the following percentage
composition. The composition of that of the straw is also
given: Table 6 (untitled) lists the percentage composition of
each of the following constituents in soy bean ash and soy
bean straw ash: Potash, soda, lime, magnesia, ferric oxide,
chlorine, phosphoric pentoxide, sulphur trioxide, and silica.
“The crop takes from the soil a large amount of valuable
mineral constituents, phosphoric acid and potash, as well as a
large amount of nitrogen.
“The results of the German and Austrian experiments
show that where temperature is not too low, the result of the
harvest as compared with that of ordinary beans or peas is
exceedingly satisfactory.
“The kinds most suited for cultivation there are the
yellow, brown, round black, and long black varieties, i. e.,
pallida, castanea, atrosperma, and melanosperma, especially
the first three named. They require a vegetation time of
about one hundred and fifty days, during which the average
temperature must be about 58º F. (14.3 C.), and number of
heat units (the average temperature multiplied by the number
of days) [Wärmesummen] about 2,100 C. They may be sown
the beginning of May and harvested the end of September or
even the beginning of October.”
Note 2. This is the earliest English-language document
seen (July 2019) that uses the term “heat units” in connection
with soybeans.
“The seeds should not be sown deeply, not more than 1
to 1½ inches deep, and about eighteen plants to the square
yard may be left after weeding and thinning out. The plants
grow to a small bush about 2½ feet high, and produce pods
with two to five seeds. The most suitable soil is a peaty soil,
or one containing a good deal of organic matter, and the next
most favorable is a calcareous soil. Nitrate of soda has been
found to be a good manure for the crop in Germany and
also potash salts, especially potassium sulphate. Ammonium
sulphate did not give as good a return as the same amount of

nitrogen in the form of nitrate;
on soils poor in organic matter
it would probably be better to
supply the nitrogen in some
organic combination, such as
rape-cake, shoddy, and the like.
Phosphoric acid, especially as a
dicalcic phosphate was a help on
some soils.
“Field experiments made
by myself on this crop in Japan
showed that wood ashes had a
good effect, and that anything like an excess of nitrogen was
very harmful to the yield of grain. In that country the plants
are often sown on the dividing ridges between the plots of
paddy and without any manure. The yield of seed and straw
in the German experiments compares very favorably with
that of peas and beans grown under the same conditions;
from 2,000 to 3,000 pounds of seed and from 5,000 to
10,000 pounds of straw per acre have been obtained.
“Feeding experiments with the produce have been made
with pigs, sheep, oxen, and milch cows, and with very good
results. The bean is a most excellent addition to other foods,
especially such as are deficient in nitrogenous matter and
fat. The digestion coefficients of the nitrogenous matters of
the fat and of the non-nitrogenous matter of the soy bean,
and also in the cake left after its pressure for oil, closely
approximate to 90 in each case. As a mean of two direct
experiments with soy bean straw, the digestion coefficients
were found to be as follows: Nitrogenous matter 60.8, fat
6.2, fiber 33.6, and non-nitrogenous extractive matters 69.0.
The hulls are rather less digestible.
“The albuminoid ratio in the bean is about 1 to 2.3,
in the straw 1 to 8.1, in the hulls about 1 to 20, and in the
cake 1 to 1.3. An analysis of the cake shows: Water 13.4%,
nitrogenous matter 40.3%, fiber 5.5%, carbohydrates 28.1%,
fat 7.5%, ash 5.2%. Total: 100.0%.” Note: This is the
earliest document seen (Dec. 2020) that contains the term
“albuminoid ratio.” It is later defined as “Nutritive ratio
(NR): It is the ratio of the digestible protein to the sum of
digestible carbohydrates and fat, the latter being multiplied
by 2.25. It is also called albuminoid ratio.”
“In good condition it would be a valuable addition to our
feeding cakes, but it is too highly valued in the East to enable
it to be imported to any extent at a profit.
“The soy bean plant has considerable power of resisting
unfavorable climatic influences, as cold, drought, and wet;
and appears to be particularly free from insect attacks, and,
indeed, from all parasites; this last, if it continues, is by no
means a slight advantage. The soy beans are eagerly bought
by the natives of Southern Italy, an almost vegetarian race;
that they are easily digested I can speak from experience,
having frequently used them on my table, cooked after the
manner of haricots. Taking into account the great richness
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of these beans in valuable food constituents, their easy
digestibility, the value of the straw, and the great probability
of some variety being able to be acclimatized without great
trouble, this Soja hispida is worth consideration. The bean
would form an exceedingly useful addition to the food of the
poorer classes, as a substitute for a portion of the animal food
which in the kitchens of the laboring classes is so wastefully
cooked. One use it has already found, not altogether to be
commended, viz., after roasting, as an adulterant of and
substitute for coffee.
“We have procured seeds of several varieties direct
from Japan, and of one variety from Germany, and these are
now being cultivated in the botanic garden. They were sown
rather late, and the month of June has not been favorable
to their growth, but some of the varieties promise fairly.”
Address: LL.D., Ames, Iowa.
3039. Zhang Zhidong; Miao Chuansun. 1885. Shuntian fu
zhi [Gazetteer for the Peking metropolitan area (Shun Tian)].
China. Revised ed., 1889. [Chi]
• Summary: Wade-Giles reference: Shun T’ien Fu Chih,
by Chang Chih-tung and Miao Ch’üan-sun. Qing dynasty.
Hummel (1944): The author (1837-1909) was an official and
reformer, native of Nan-p’i, Chihli. In 1877 he completed
his term of office in Szechuan and returned to Peking, where
he was engaged until 1881 as chief editor of the gazetteer
of the Peking metropolitan area, entitled Shun-t’ien-fu chih,
130 + 1 chüan. The work was later completed under the chief
editorship of Miao Ch’üan-sun and was printed in 1885. A
revised edition appeared in 1889.
Bo (1982): In the 50th volume of this work, it is said
that “ch’ing chiang” is soy sauce.
3040. Trenton Evening Times (Trenton, New Jersey). 1886.
Personal gossip. Jan. 6. p. 3.
• Summary: “George H. Cook, State Agriculturist and
Geologist, of the Rutgers Scientific School [New Jersey],
is credited with introducing in the South the soja bean, a
valuable edible. The plant has long been known in the East
[East Asia] and was for some years cultivated in the valley of
the Danube and adjacent parts of Europe. A recent writer in
the Southern Planter makes these statements public for the
first time.”
This story also appears in this newspaper on 6 Jan. 1887,
p. 2 and p. 3.
3041. Hills & Smith. 1886. Olives! (Ad). Hartford Daily
Courant (Connecticut). Jan. 7. p. 4.
• Summary: “Imported Sauces! Worcestershire, Watkins,
Anchovy, China Soy [sauce], Reading, John Bull, Harvey,
London Club, Cashmere Chutney, Indian Mangoe Chutney.”
Note: This ad also appeared in the Jan. 8 and 15 issues
of this newspaper. Address: 368 Asylum Street (Batterson’s
Block).

3042. Grisard, Jules. 1886. Extraits des procés-verbaux
des séances de la société. Cinquième section. Séance du 26
Janvier 1886 [Excerpts of verbal proceedings from meetings
of the society. Fifth section. Meeting of 26 Jan. 1886].
Bulletin de la Societe d’Acclimatation 33:173, 187-88. Jan.
[19 ref. Fre]
• Summary: The president of the Society, Henry de
Vilmorin, is presiding at this section meeting. The vice
president is Auguste Paillieux and the secretary is Jules
Grisard.
Mr. Paillieux reminds the audience that he had an
analysis of the soybean (du Soya) made and, like Stachys
affinis (Crosne, an edible tuber first imported from Japan
to Crosne near Paris), it does not contain even a trace of
starch. He even applied for a patent on its use as a food for
diabetics, but he had to drop the patent, since the soybean
contains inulin [a tasteless white polysaccharide / complex
sugar], which converts equally to sugar.
Mr. Marquiset reports on his cultivation of kudzu (see
the Bulletin).
Note: This is the earliest document seen (Dec. 2020)
concerning the use of soy in diabetic diets. Address:
Secretary.
3043. Scott, J. George (Shway Yoe). 1886. The Chinese
brave. Asiatic Quarterly Review (London) 1(1):222-245. See
p. 227. Jan.
• Summary: The Chinese are fighting the French. From Aug.
to Nov. of 1884 “there was a seemingly endless stream of
Chinese marching on the north-east frontier of Tongking” (p.
222).
Page 227: “The men lived in tents, or more often in
rough and ready thatched huts built of branches of trees,...
From ten to thirty men lived in each hut, and each section
had its cooking pots, meals, and other arrangements in
common, the fireplace being the primitive three bricks...
The braves lived far from badly, according to their modest
ideas of good living... Vegetable gardens sprang up in the
neighbourhood. Numbers of peddlers with refreshment
stalls followed the troops and ministered to the wants of the
epicure by the supply of the bean-curd [tofu], the salt fish,
and brews of different kinds of vegetables, from nettles to
bamboo shoots, in which the peasant delights. The officers
had their ragouts of chickens and ducks; their jars of soy
[sauce], and peanut, and other oils; their bottles of wine,
mostly in old champagne quarts, with Chinese labels of a
magniloquence calculated to convert a teetotaller. On the
whole, the Chinese armies were far from badly off.”
3044. Evening Telegraph (Angus, Scotland). 1886. Chinese
dainties. Feb. 11. p. 4, col. 3.
• Summary: “Those who are curious in such matters may
procure cat, rat, and dog at restaurants in the city, but I
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understand that they do not grace the festivals of Chinese
gentry. But what with roofs of the months of pigs, dragons’
beards, vegetables, long-life fairy rice, Chinese macaroni,
smoked duck and cucumber,...”
Then came peaches, pears sliced in honey, crab apples
and chestnuts preserved in honey and dried, loquats and
cumquats floating in rice syrup, bitter almonds, walnuts,
almonds with bean curd, date cake, radish cake, and
sweetmeats innumerable and indescribable, for which the
Chinese appetite seems insatiable.–Wanderings in China, by
C.F. Gordon Cumming.
Note: The author is a woman. The two-volume book
(2nd ed.) was published in 1886.
3045. Neue Freie Presse (Vienna). 1886. Kleine Anzeigen:
Kleesamen [Classified ad: Clover seeds]. No. 7715. Feb. 18,
p. 16, col. 6. [Ger]
• Summary: Clover seeds: Provence alfalfa (Luzernerklee),
red clover, white clover, Swedish clover, kidney vetch
(Wundklee),
Original American dent corn, Quedlinburg sugar beet
seeds, fodder beet seeds, grass seeds, sorghum (Zuckerhirse),
soybeans (Sojabohne),
are offered by Brüder Frankl, “Englischer Hof” Hotel,
Poricerstr., Prague
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This ad has appeared in several AustroHungarian newspapers in the mid-1880s. It also appeared in
the Feb. 20 issue (p. 16, col. 6), and in the Feb. 22 issue (p.
8, col. 3), of this newspaper.
3046. Wiener Landwirthschaftliche Zeitung (Vienna). 1886.
Bodenproducte [Products of the soil (Ad)]. 36(16):118, col.
5. Feb. 24. Whole number 1999. [Ger]
• Summary: Soybeans (Sojabohnen) as seeds,
Especially mature, extremely high yielding, 7 AustroHungarian gulden (fl. 7) per hectoliter, magnum bonum [a
great good], superb table potatoes (Speisekartoffeln), very
high yield, 3.50 gulden (fl. 3.50) per quintal (q = 100 kg),
Prohler and Romaner, renowned as Stockerau potatoes, 3.50
gulden (fl. 3.50) per quintal. Everything included with sealed
sack, Stockerau railway station, offered by Streitdorf Estate
Management (Gutsverwaltung), Stockerau post office, Lower
Austria.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This ad appeared in the March 6 issue (p. 144,
col. 5), and in the March 13 issue (p. 160, col. 5), and in the
March 17 issue (p. 168, col. 5), and in the March 24 issue (p.
184, col. 5).
3047. Wiener Landwirthschaftliche Zeitung (Vienna). 1886.
Bodenproducte [Products of the soil (Ad)]. 36(17):128, col.

5. Feb. 27. Whole number 2000. [Ger]
• Summary: Soybeans (Sojabohnen) as seeds, especially
mature, extremely high yielding, 7 Austro-Hungarian
gulden (fl. 7) per hectoliter, magnum bonum, superb table
potatoes (Speisekartoffeln), very high yield, 3.50 gulden
(fl. 3.50) per quintal (q = 100 kg), Prohler and Romaner,
renowned as Stockerau potatoes, 3.50 gulden (fl. 3.50) per
quintal. Everything included with sealed sack, Stockerau
railway station, offered by Streitdorf Estate Management
(Gutsverwaltung), Stockerau post office, Lower Austria.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This same ad appeared in the March 10 issue (p.
8, col. 5), and in the March 20 issue (p. 8, col. 5).
3048. Ladd, E.F. 1886. Composition and relative digestibility
of feeding-stuffs. American Chemical Journal 8(1):47-51.
March.
• Summary: This article begins: “The chemical composition
of American feeding-stuffs has, through the efforts of
experiment stations and agricultural colleges, been quite
thoroughly investigated. But chemical analysis reveals to us
only the composition of the fodder–its potency, and not its
nutritive value, which can only be known by a knowledge
of its digestibility. The mere fact that two substances have
nearly the same chemical composition will not warrant us
in assuming that they are of like value for feeding. We must
know the ease and efficiency of digestibility as well as the
chemical composition.”
Table No. 1 (p. 49) contains 3 large columns and 12
more detailed columns. Under the 1st large column, titled
“Hay and coarse fodders,” “Soja hispida” is one of ten such
products. For each of the hays and coarse fodders is given
the “Fresh substance” and the “Dry substance” (with no
water / moisture).
Table No. 3 (p. 50) gives the “Digestion by pepsin
solution” [of the albuminoids {proteins}] for the same “Hay
and coarse fodders” shown in Table No. 1. For Soja hispida:
Per cent of crude albuminoids, N x 6.25 = 10.68
Per cent of true albuminoids = 9.56
Per cent undigested = 2.57
Per cent of crude albuminoids digested = 75.92
Per cent of true albuminoids = 73.11.
3049. Stingl, J.; Morawski, Th. 1886. Zur Kenntniss der
Sojabohne [Toward knowledge of the soybean]. Monatshefte
fuer Chemie 7:176-90. May. Presented at the meeting of 6
May 1886. [1 ref. Ger]
• Summary: One of the most interesting seeds is the soybean
(Sojabohne), about which the highly-deserving scholar
Friedr. Haberlandt in 1878 issued a detailed brochure [sic,
book, Die Sojabohne. Vienna, Carl Gerold’s Sohn] which left
a great impression on farmers and chemists.
In the winter of 1879 J. Stingl and Frz. Gruber of the
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state trade and technical school (Staatsgewerbeschule) in
Czernowitz [the capital of Bukowina in Austria-Hungary]
undertook an exhaustive study of the soybean, and
investigated the proximate composition of this legume.
(At that time the cultivation of this bean in Bukowina was
eagerly recommended by the Secretary of the Chamber of
Commerce in Czernowitz, Mr. Mikuliez.) This research was
unfortunately never published, since the two researchers
were called to other positions. As proof of the fact that they
had already studied the composition of the soybean at that
time, they were granted a privilege (Privilegium) No. 11017
on 25 July 1880 for “A process for the use of the soybean in
the preparation of an artificial yeast (Kunsthefe) or leaven
for factories making spirits and pressed yeast, and the use
thereof as the medium promoting fermentation and alcohol
production.”
In the description of the patent (Patentbeschreibung)
it is shown that the soybean contains: (1) Large amounts
of fermentable sugars, and (2) A diastatic ferment (ein
diastatisches Ferment) [enzyme]. The latter, as well as the
diastase of barley malt, are capable of saccharifying starch.
Based on these facts, as well as on the soybean’s large
content of nutrients for yeasts, Stingl and Gruber justified the
usefulness of the soybean for the purposes indicated in the
patent (Patente).
The abundant presence of the diastatic ferment in the
soybean (des diastatischen Fermentes {Enzyms} in der
Sojabohne) has not heretofore been mentioned by any of
the investigators in their studies, and the content of various
sugars in the soybean, caused studies made at that time,
then interrupted, to be resumed and brought to the general
attention.
The diastatic ferment was found to be present to a
greater extent than in many other leguminous seeds. This
ferment is said to have a powerful action upon starch, twothirds of which it converts into sugar, and one-third into
dextrin–whereas the enzyme of barley malt gives much less
glucose and much more dextrin when the quantity of malt
is small. Stated differently: The authors found a very small
quantity of starch in the soybean, the formation of which
they attributed to the very active diastatic ferment.
As a complete picture of the composition of the soybean,
Stingl and Gruber found the following:
Fatty oil (Fettes Oel) 18.5%
Protein (Eiweiss) 34.8%
Resin or gum (Harz) 0.8%
Sugars (Zucker) 12.0%
Other water-soluble nitrogen-free substances 4.7%
Pectin-bodies (Pectinkörper) 2.4%
Cellulose (Cellulose) 10.9%
Water (Wasser) 11.8%
Ash (Asche) 5.4%.
Total 101.5%.
They also reported the presence of about 2% of a

mixture of different sugars which could be easily fermented.
They state that the sugar found in the soybean bears the
closest resemblance or analogy to lactose. This sugar
ferments rapidly and entirely in the presence of the yeast of
beer and gives some glucose.
As a conclusion to our statements about the soybean
(Sojabohne), we would like to summarize the most important
results of our trials in the following sentences:
1. A very effective diastatic enzyme (diastatisches
Ferment) is present in the soybean through which the
soybean exceeds any raw crop that is known thus far with
regard to saccharifying power (verzuckernde Kraft).
2. Even if the soybeans are applied in small
quantities, the diastatic enzyme of the soybean transforms
approximately two thirds of the converted starch into sugar
and approximately one third into dextrin. In this ratio, it is
similar to the diastatic enzyme of raw barley and differs from
that of the enzyme of barley malt, which forms all the more
dextrin and all the less sugar, the smaller the amount of malt
in comparison to the amount of starch upon which it is to
have an effect.
3. Soybeans contain only very low quantities of dextrin.
The extractive substances that are required for dextrin are a
mixture of different types of sugar which occur in the amount
of approximately 12% in the soybean and are distinguished
by easy fermentability (Vergährbarkeit).
4. The presence of diastatic enzyme with a powerful
effect may also be considered to be an explanatory reason
for the low content of starch (Stärkemehl) in the soybean
and for the occurrence of this starch in such small seeds that
the largest, as Meissl and Becker indicate, do not reach the
fraction of rice starch in size.
Note 1. The conclusion above was translated by Philip
Isenberg (MM, CT), Long Beach, California.
Note 2. This is the 2nd earliest document seen (Sept.
2019) that uses the term “enzyme” in connection with
soybeans, or that mentions enzymes (diastatic) contained in
soybean seeds. It is also the earliest document seen (Nov.
2020) that mentions “pectin” or “pectins” in connection with
soybeans.
Note 3. Bielitz (also spelled Bielsko) is a city in south
Poland in Katowice province, on the Biala River.
An 1864 gazetteer shows that “Czernowitz” is a
Kreisstadt [chief town of a district] in Austria-Hungary.
An 1880 gazetteer gives three spellings for this town, still
in Austria: Czernowitz, Tschernowitz, or (more correctly)
Czernowize. It is the capital of Bukowina near the Pruth
[Prut] River, 146 miles southeast of Lemberg. As of 1998
the city, whose name is spelled Chernovtsy or Chernivtsi,
is in the southwestern Ukraine. Address: Laboratorium der
Staatsgewerbeschule, Bielitz [Bielsko, Poland].
3050. Wiener Allgemeine Zeitung (Vienna). 1886.
Tagesbericht [Daily report]. No. 2227. p. 4, cols. 2-3. May
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11. [Ger]
• Summary: Science, Art, and Literature
Imperial Academy of Sciences in Vienna (Kaiserliche
Akademie der Wissenschaften in Wien)
Meeting of the Philosophical-Historical Class of May 5,
1886
The full member (das wirkliche Mitglied) Professor
L. von Barth submitted a paper by Mr. F. Stingl and
Mr. Th. Morawski on work that was carried out in
the chemical laboratory of the State Industrial School
(Staatsgewerbeschule) in Bielitz [today’s Bielsko-Biala,
Poland]: “Zur Kenntnis der Sojabohne” [“On the Knowledge
of the Soybean”].
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
3051. Wiener Zeitung (Vienna). 1886. Wissenschaft, Kunst
und Literatur [Science, art and literature]. No. 112. p. 7, col.
1. May 16. [Ger]
• Summary: Science, Art, and Literature
Imperial Academy of Sciences in Vienna (Kaiserliche
Akademie der Wissenschaften in Wien)
Meeting of the Philosophical-Historical Class of May 5,
1886
The full member (das wirkliche Mitglied) Professor
L. von Barth submitted a paper by Mr. F. Stingl and
Mr. Th. Morawski on work that was carried out in
the chemical laboratory of the State Industrial School
(Staatsgewerbeschule) in Bielitz [today’s Bielsko-Biala,
Poland]: Zur Kenntnis der Sojabohne [“On the Knowledge of
the Soybean”].
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
3052. Bristow, -. 1886. China. Report for the year 1885
on the trade of Chefoo. Diplomatic and Consular Reports,
Annual Series (Foreign Office, Great Britain). No. 40. p. 1-6.
• Summary: A table (p. 4) shows the quantity (in tons) and
value of principal articles exported from Chefoo during
the year 1885. Beancake [soya]: 1885–75,281 tons worth
£243,887. 1884–74,202 tons worth £275,192. Another table
on this page shows that in 1885 1 Haikuan tael = 5 shillings
and 3 pence. In 1884 1 Haikuan tael = 5 shillings and 6
pence.
“The gross value of the trade of Chefoo for the year
1885 was 10,688,722 Haikuan taels.”
Note: This is the earliest document seen (Oct. 2003) that
uses the word “taels” (or “tael”) or Haikuan taels. A tael is a
unit of Chinese currency. Address: Acting British Consul.
3053. Abbeville Press and Banner (Abbeville, South
Carolina). 1886. Work for June. June 9. p. 5.
• Summary: “Last year, whilst laying by some bottom corn,
we broadcasted Soja bean over a portion of it, and were

rather surprised to see it mature its seed fully before frost.
As it stands erect (is not a vine) we find no difficulty in
mowing it, and gathered the crop in that way. It is doubtless
a renovating crop like the pea [cow pea], and might be
substituted for it on bottom lands, where the running vines
of the pea interfere with the pulling of fodder. The bean is
very hard and the weevil does not seem partial to it. We kept
the seed two years before planting. Ground into meal [raw],
there is no more nutritious grain to be found. The yield is
fine, and the bushy habit of growth and nutritious quality of
the grain commend it. Unless cut when young and green it
would make poor forage as the stems become very hard and
woody with age.”
3054. Sunshine, Susan. 1886. Woman and home: Silk
stockings as lares and penates. Los Angeles Times. June 13.
p. 3.
• Summary: “Deviled crabs: Take cooked crabs and pick the
meat up fine; make a mayonnaise salad dressing, with plenty
of mustard and vinegar and cayenne pepper, a pinch of
tyme [thyme] and a little finely chopped onion; season with
Worcestershire sauce, mix with your meat,...”
3055. Stingl, J.; Morawski, Th. 1886. Zur Kenntniss der
Sojabohne [Toward knowledge of the soybean (Abstract)].
Chemiker-Zeitung Chemisches Repertorium 10(19):140. June
20. [1 ref. Ger]
• Summary: A German-language summary of the following
German-language article: Stingl, J.; Morawski, Th. 1886.
“Zur Kenntniss der Sojabohne [Toward knowledge of the
soybean”]. Monatshefte für Chemie 7:176-90. April.
Note: This is the earliest abstract seen (Oct.
2001) that mentions soy. Address: Laboratorium der
Staatsgewerbeschule, Bielitz [Bielsko, Poland].
3056. Pacific Commercial Advertiser (Honolulu). 1886.
Imports from Japan. June 25. p. 3, col. 4.
• Summary: The following goods were imported from
Japan on the steamships Yamashiro Maru and S.S. City of
Peking via the Custom House in Honolulu. “610 tubs shoyu
(sauce).” “miso (bean sauce).” “umeboshi (pickled plums).”
“One thousand tubs shoyer” [sic, shoyu]. 600 packages miso.
Duties were paid on some goods on each ship and some
were admitted duty free.
Note: A similar article appeared in the Honolulu
Advertiser on the same day (p. 3).
3057. Enslie, J.J. 1886. Japan. Report for the year 1885 on
the trade of Nagasaki. Diplomatic and Consular Reports,
Annual Series (Foreign Office, Great Britain). No. 39. p.
1-11.
• Summary: A table (p. 8) shows the quantity (in lbs) and
value (in pounds sterling; 1 pound = $4.88 in 1885 and $5.00
in 1884) of principal articles imported to Nagasaki during the
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year 1885. Oilcake [soya]: 1885–2,706,054 lbs worth £4,316.
No figures are given for 1884. Note: By far the most valuable
export from Nagasaki in 1885 was coal (for use as a fuel in
ships, and for heating).
Note: This is the earliest English-language document
seen (Nov. 2005) that uses the word “oilcake” to refer
to cakes made of soybeans from which the oil has been
removed by pressing. Address: Japan.
3058. Abbeville Press and Banner (Abbeville, South
Carolina). 1886. The Farmers Column. Summer crops, their
cultivation and value for forage. July 14. p. 4.
• Summary: From Southern Cultivator: “... Last year we
sowed soja beans, or Japan peas as they used to be called,
in bottom corn on the 16th of July, and they matured before
frost and made an excellent crop. As it does not run, it does
not interfere with fodder pulling.”
3059. Pharmaceutical J. and Transactions (London). 1886.
The Colonial and Indian Exhibition at South Kensington.
17:41-43. July 17. Series 3. See p. 43.
• Summary: The section on “Hong Kong” states (p. 43):
“The Hong Kong Exhibit comprises but few objects of
pharmaceutical interest, but these are well worthy of notice...
Several of the articles, such as chaulmugra oil, will be
familiar to pharmacists in this country, but a few others,
such as cypress seed and cypress oil, oil of cocoa-nut shell,
bean oil (Soja hispida), oil of Camellia odorifera, wood oil
(Aleurites cordata), and oyster oil and oyster cake, left after
removal of the oil, strike one as articles hardly known in
Europe.”
“A collection of raw materials used by the Chinese in the
manufacture of the celebrated soy [sauce] and other sauces is
shown also by Mr. H. McCullum.”
3060. Forman, Allan. 1886. New York’s China-town: A
dinner in Mong Sing Wah’s restaurant. Washington Post. July
25. p. 5.
• Summary: This restaurant is at 18 Mott Street. The
proprietor is a “Celestial Delmonico.” “The only condiment
is seow [Cantonese: shi-yau or si-yau, meaning “fermented
black soybean sauce”], a sort of Celestial cousin to
Worcestershire sauce, and, in fact, its probable original. The
evolution of Worcestershire sauce was somewhat as follows:
Seow was taken from China to India, where hot spices
were added to tickle the palates and livers of the English
East Indians, who relished Chili sauce, army powder and
red pepper. There it was known as soy [sauce]. From the
East Indies to England, where it was still more spiced and
flavored and patriotically called Worcestershire sauce. But
the average Chinaman uses but little flavoring in his food, he
prefers the natural taste.” The Chinese host orders “Chowchop-suey” and several other dishes with Chinese names at
the restaurant.

Includes 4 illustrations, three of the restaurant and one
titled “Position of the hand while using the chop sticks.”
Note: This is the earliest English-language document
seen (Sept. 2008) that mentions “chop-suey” or “Chowchop-suey.”
3061. Neue Freie Presse (Vienna). 1886. Verkehrs- und
Industrie Zeitung. Die k.k. Gewerbe Inspectoren und ihre
bisher entfaltete Thaetigkeit [Transportation and Industry
Journal: The Imperial-Royal Superintendents of Industry and
the activity they have carried out to date]. No. 7886. Aug. 10.
p. 4, col. 2. Evening edition. [Ger]
• Summary: We cannot fail here to draw attention to the fact
that in the report of the Imperial-Royal Superintendents of
Industry for 1885 (page 132), one of the staple foods which
at present is being produced in Switzerland by the company
Maggi & Co., namely from legume flour, has been notably
mentioned but at the same time, it has been emphasized
with regret that its introduction with us has been obstructed,
in spite of cheap production costs, by the freight expenses,
namely, the customs duties expenses.
Shouldn’t it be made possible to produce this flour in our
country?
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This is the earliest article seen (April 2020) in
the AustriaN Newspapers Online (ANNO) database that
contains the German word “Maggi” or “Maggi & Co.” in
connection with flour or a sauce made from legumes.
Note 3. We have been unable to find the earlier reference
said to appear in 1885 on page 132 of this periodical.
Another early mention appears in the Wiener Zeitung, 12 Jan.
1887, p. 10: It states: Julius Maggi & Co., makers of food
and delicacies (Genussmitteln) at Kempthal in Switzerland.
3062. Stingl, J.; Morawski, Th. 1886. Zur Kenntniss der
Sojabohne [Toward knowledge of the soybean (Abstract)].
Chemisches Central-Blatt Repertorium 17(38):724. Sept. 22.
[1 ref. Ger]
• Summary: A German-language summary of the following
German-language article: Stingl, J.; Morawski, Th. 1886.
“Zur Kenntniss der Sojabohne [Toward knowledge of
the soybean”]. Monatshefte für Chemie 7:176-90. April.
Address: Laboratorium der Staatsgewerbeschule, Bielitz
[Bielsko, Poland].
3063. Cultivator & Country Gentleman (The). 1886.
American Horticultural Society–II: Second day–Morning
session. 51:732-33. Sept. 30. See p. 733, cols. 1-2.
• Summary: The section titled “Vegetables in Japan” states:
“Mr. Kizo Tamari of Japan read a paper on this topic. There
is no vegetable so extensively grown in Japan as the radish
[daikon]. There are many varieties, and they vary in size
from one-fourth inch in diameter and six inches in length,
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to a foot in diameter and over a yard in length. The spring
varieties are small and solid; the autumn varieties large
and tender. Carrots are smaller, but longer than those of
this country. Burdock comes third in the estimation of the
Japanese. In some districts it reaches the enormous size of
four inches in diameter and a yard in length, and is soft and
delicious. ‘Taras’ (Colocarsia), of the arum family, are very
extensively grown, and used as potatoes are in this country.
Sweet potatoes are grown in the North, where the farmers
live on them as the Irishmen in Ireland live on Irish potatoes.
The onions are not globular like ours, but have long, tender
stalks, and are grown and used as we use celery. There
are many varieties of peas and beans, the most important
being the Soy bean, its annual production reaching that of
wheat, which is about eleven and one-half million bushels.
The Japanese squashes are small but solid, and very sweet.
Balsam apples are grown. No cabbages are grown.”
3064. Hubbard, Richard B. 1886. Japanese bean curd.
Monthly Consular and Trade Reports (U.S. Bureau of
Manufactures, Department of Commerce and Labor)
19(68):646-51. Sept. [1 ref. Eng]
• Summary: “I transmit herewith a translation of an article
on the manufacture of tôfu, or Japanese bean curd, published
by the Educational Museum of Tokio. The use of this bean
(the Soja hispida or Glycine hispida) in the manufacture of
so nutritious an article of diet, the nearest approach as it is
stated, in its chemical constituents to animal food among
known vegetable foods, seems to me to be one to which our
attention should be called, with a view to introduce it to our
tables. Richard B. Hubbard, United States Legation, Tokio,
June 24, 1886.”
Contents: Early history. Method of preparation (with
5 excellent illustrations {line drawings}, described below).
Preparing tofu for the table. Uses of tôfu. The soy bean
(excerpts from Prof. Kinch’s article upon the Agricultural
Chemistry of Japan, Transactions of the Asiatic Society of
Japan. 1880. Vol. 8, p. 398).
The translation was made by Dr. W.N. Whitney,
interpreter of the legation. “Early history: Tôfu or bean
curd was first used in China, according to the statement of
Chinese authorities, in the reign of Wai-rau-wo of the Han
dynasty (B.C. 206 to A.D. 25). In Japan, the record of its
uses only dates back to the third decade of the fourteenth
century, mention being made of it in the works called Teikiu-wo-rai and Isei-tei-kui-wo-rai, edited by Kitabatake
Geni, and previous to which time we do not find any
reference whatever to tôfu of the bean from which it is made,
the Soja hispida.”
“Method of preparation: The yellowish-white beans are
soaked in water for twenty-four hours, or a night and a day,
when they are poured into a stone mill (Illustration, Fig. 1)
and ground. As the quality of the product of manufacture
is largely dependent upon the purity of the water used,

it is necessary that the purest water obtainable should be
employed. The beans, having been first pounded, are mixed
with an equal quantity of water in the oblong tub, Fig. 1
(a), and gradually poured into the orifice in the upper stone
of the mill with a copper dipper. This mill resting within a
bottomless tub (b) some eight or ten inches in height, upon
the narrow wooden stand, is rotated by means of a bamboo
rod or handle (d), which has one end inserted into a socket
in the upper millstone. The thin pulp [slurry] of ground
beans and water as it flows between the stones of the mill is
directed into a tub beneath (e), and kept from running along
the horizontal bars of the table by the perpendicular sides of
the bottomless tub which surrounds the mill.
“The pulp which is collected in the under tub (e) is put
into an iron pot and heated over a wood fire until it begins to
boil, which stage is indicated by the appearance of bubbles or
foam upon the surface. One or two gills of cold water [a gill
is ½ cup or ¼ pint] are then poured around the edge of the
pot inside, and as soon as the foam has subsided the pot is
covered and a second boiling takes place; cold water is then
again poured in and the contents allowed to stand. In stirring
and mixing the pulp in the pot, a kind of wisp [whisk],
made of split bamboo and coated with thickened oil dregs,
is employed. The pulp is then dipped out of the pot with a
ladle of bamboo, into a grass-cloth bag (Fig. 2, a), to prevent
it running over the sides of which, a kind of flat trough (b)
is used. Several dipperfuls of water are then poured into the
bag, the mouth of which is tied up and the whole laid upon a
mat of sticks (c), and over a linen cloth stretched over the top
of a shallow tube [sic, tub], as shown in Fig. 2.
“Pressure is then brought to bear upon the bag by means
of the round wooden stick used as a simple lever, as shown
in Fig. 3. The liquor [soymilk] which oozes out, filters
through the cloth laid over the top of the shallow tub, into
the vessel beneath. Should the quantity of pulp ground up
be large, several bags will be necessary, or one bag may be
refilled several times.
“The contents of the tub, being the liquor expressed
from the grass-cloth bag containing pulp, is then stirred up
with about a gill of brine* poured in with a little bamboo
ladle, and the cloth cover replaced.” (Footnote: *”The brine
used is obtained by deliquescence, and precipitates the
vegetable caseine [casein] or legumen contained in the liquor
[soymilk] expressed from the pulp.–Translator”). The cloth
is again removed after the lapse of a few minutes allowed for
the brine to thoroughly mix, and two gills more of brine are
poured in, and, a few minutes later, still another portion of
two or three gills, a little at a time.
“Whenever coagulation takes place in the filtered liquor
in the tub, a shallow bamboo basket (Fig. 4), containing a
stone to keep it down, is twice let down into the liquor, and
the water [whey] which runs into the basket is removed.
When coagulation is complete, the bamboo basket is inverted
and the tub tilted to one side, to allow the water to drain off
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through the meshes of the basket.
“The next step is to transfer the coagulum from the tub
to a rectangular-formed box (Fig. 5), which is accomplished
in the following manner: A wooden frame, which just covers
the edges of the forming box, is placed in position upon the
open top of this box, which, it should be stated is 1.8 feet
long, 0.62 feet wide, and 1 foot deep inside...” After the tôfu
is pressed, the “box with its contents are then placed in a
large trough of cold water.” After cooling, the tofu, which
has assumed “the consistency of a cooked omelet, is cut
up with a broad-bladed brass knife into quite thick slabs of
about 4 by 6 by 1½ inches in size. The quantity of water
and brine used in the preparation of tôfu should be in the
proportion of 15 sho (1 sho = 107.92 cubic inches) of water
and ½ sho of brine to 4.5 sho of the bean.
“Preparing tôfu for the table: Tôfu may be prepared
in many ways for the table, such as by frying or toasting,
or making into soup. It may also be scrambled or made
into croquettes. When fried, toasted, or scrambled, it has
very much the taste of sweet-bread, and when saturated
with Japanese soy is not unlike that dish in appearance and
consistency. When used in soup it is cut up in little squares.
There are several books in Japanese treating of this subject,
such as the ‘Tôfu-zoku hyaku-chin,’ or the ‘Hundred
curiosities in Tôfu.’
“Uses of Tôfu: Tôfu, and the residue [okara] in its
manufacture, are used for various other purposes, such as
in the imitation of tsuye-shu, a kind of vermilion. For this
purpose tôfu from which the water has been expressed
is mixed with a kind of red lacquer, with a spatula, and
thoroughly kneaded. This resulting paste is laid upon the
articles to be manufactured, and after drying it may be carved
or engraved upon.
“The warm water in which the beans are first boiled
is used to extract grease from clothing, and to cleanse the
mats used upon the floors of Japanese houses, and also for
washing the ceilings, for which purposes it has no equal. The
pulp [okara] remaining in the grass-cloth after the vegetable
caseine has been expressed, is used by the Japanese women
as a substitute for soap in washing the hair. It is also used
when mixed with finely-chopped straw as a food for horses
and cattle, and sometimes as manure.”
Note 1. This is the earliest English-language document
seen (June 2013) that uses the word “residue” or the word
“pulp” to refer to okara.
Note 2. This is the earliest English-language document
seen (Sept. 2004) that uses the term “yellowish-white” to
describe the color of soybean seeds.
Note 3. This is the earliest document seen (June 2001)
that uses the word “soap” in connection with soybeans; okara
is used in Japan as a soap. Address: Minister, United States
Legation at Tokio, Japan.
3065. Tamari, Kizo. 1886. Vegetables in Japan. Transactions

of the American Horticultural Society 4:77-80. For the year
1886.
• Summary: “Peas and beans are so numerous in varieties
that they can not be easily described. Besides common
cultivated peas and beans, we have asparagus beans with
long and tender pods, ensiform beans [shaped like a sword
blade], many kinds of kidney beans and soy beans (soya
hispida), etc. Some [such as soy beans] are used green, in
pod, and the seeds are mostly used for making different
kinds of cakes [confections] or as parched beans” [soynuts /
irimame].
Note 1. This is the earliest English-language document
seen (Dec. 2012) that uses the term “parched beans” to refer
to soynuts.
The most important crop among our pulse is the soy
bean. The annual product is about the same as that of wheat,
viz.: eleven and one-half [11.5] million bushels. This large
amount is consumed in three different forms in our culinary
uses, viz.: miso, shioyu [shoyu] and tofu. The first and
second are made of the beans, wheat or barley, common salt
and water; the first in the form of paste, and the second a
liquid, commonly called Japanese sauce. The third is a white
mass, made by coagulating extract juice of the bean with a
solution of epsom [sic, Epsom] salts. This is called Chinese
cheese by the English.”
Note 2. This is the 2nd earliest English-language
document seen (April 2013) that uses the term “Chinese
cheese” to refer to regular (nonfermented) tofu.
“Tofu is very extensively and commonly used,
especially among those living apart from the seacoast, and
where they can not get fresh fish, this is cooked and used
as a substitute for fish. This bean is exceedingly rich in
nitrogenous substances. It contains about thirty-seven per
cent. of albuminoids, or over three times as much as wheat,
barley, or oats, and one and a half times as much as peas or
beans. So far, our people are the most extensive consumers
of pulse of any people in the world. It seems to me that it
is caused by the demand for nitrogenous food, which was
almost excluded from animal food besides fishes on our
table.”
Note 3. The latter refers to the fact that Buddhism in
Japan prohibits the consumption of four-legged creatures.
Note 4. This volume is a report of the seventh annual
meeting, held at Cleveland, Ohio, September 7th to 10th,
1886. Address: Japan.
3066. Brisbane Courier (Queensland, Australia). 1886.
Imports (A special charge is made on consignees’
announcements inserted in this column). Nov. 20. p. 4.
• Summary: “Tannadine, from Hongkong: 10 baskets and 6
chests bean sticks [probably dried yuba sticks],... 1 basket
bean curd [tofu], 10 baskets [soya] bean sauce, 3 baskets
salt bean [probably fermented black beans / fermented black
soybeans],... 6 boxes preserved plums,... 4 boxes beans,... 15
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chests soy [sauce], 1 chest Joss sticks,...”
3067. Chemist and Druggist (London). 1886. 55 253. A.D.–
Sauce... 29:723. Nov. 27.
• Summary: “Sauce similar to some of the popular relishes
may be made as follows:–Boil 24 lbs. of hog’s liver for
twelve hours with 10 gallons of water, frequently renewing
the water. Chop the liver, work with the water, strain, and
mix with the following: White vinegar 15 gallons. Walnut
ketchup 10 gallons. Mushroom ketchup 10 gallons. Madeira
wine 5 gallons. Table salt 25 lbs. Canton soy [China] 4 lbs.
Allspice, powdered, 1 lb. Coriander, powdered, 1 lb. Mace,
powdered, ½ lb. Cinnamon, powdered, ½ lb. Asafoetitda
[Asafoetida] (dissolved in brandy) ¼ lb.”
3068. Kellner, O. 1886. Zusammensetzung Japanischer
landwirthschaftlicher und technischer Producte und
Materialien [Composition of Japanese agricultural and
technical / industrial products]. Mittheilungen der Deutschen
Gesellschaft fuer Natur- und Voelkerkunde Ostasiens
(Yokohama) 4(35):205-22. Nov. [Ger]
• Summary: Tables show the chemical / nutritional
compositions of 165 Japanese foodstuffs and beverages,
including: (1) Rice (Oryza sativa), Panicum millet, Sorghum
saccharatum, wheat (Triticum vulgare), barley (Hordeum
vulgare), Job’s tears (Coix agrestis), ruscus-leaf bamboo
shoots (Bambusa kumasasa), maize (Zea mays).
(2) Azuki (Phaseolus radiatus), Buff-bean (Canavalia
incurva), Daizu / soybean (p. 208), (Soja hispida), (Dolichos
uniflorus), (Dolichos cultratus), (Dolichos umbellatus f.
volubils), (Dolichos umbellatus seminibus albis nigris),
peanut / groundnut (Arachis hypogaea), sesame seed
(Sesamum orientale), perilla seeds (Perylla ocymoides), kaya
or Japanese torreya (Torreya nucifera), Japanese camellia
(Camellia Japonica).
(3) Three types of soy sauce (p. 209).
(4) Satsua imo, Sato imo, Nagaimo, Kashiu imo, Oniuri,
konnyaku, gobo, take-no-ko (bamboo shoots).
(4) Daikon, Kabura, ninjin, hasu, kuwai, nasu, to-nasu,
matsutake mushroom. shiitake mushroom, shoro, yenokitake [enokitake mushroom].
(5) Composition of tea leaves picked every 15 days from
May to Nov.
(6) Kudzu, Kusa-fuji, tojin-mame, hagi, kari-mame,
hiye, kaya, sasa, rozoku, sweet potato (satsuma imo),
Japanese eggplant (nasu), wata.
(7) Uruchi, okabo, karasu mugi, mugi, kibi, hiye, awa,
uruchi.
(8) Nishin, shimekasu, ishiko, umeboshi, hitode, kombu
(Laminaria japonica).
(8) Various natural fertilizers.
(9) Sake massamune, sake oiran, sake hayaremasu,
mirin, shirosake, weisser kofuwein, Sakurada Beer. Address:
Japan.

3069. J. of the Society of Arts (London). 1886. Manufacture
of tofu in Japan. 35(1778):102-03. Dec. 24.
• Summary: “The United States Minister at Tokio says that
considerable attention is paid in Japan to the manufacture
of tôfu, or bean curd, which approaches more nearly in
its chemical composition to animal food than any other
vegetable known.” An excellent, detailed description is given
of the method of preparing tofu in Japan.
Note 1. For the full report, see: Hubbard, Richard B.
1886. “Japanese bean curd.” U.S. Bureau of Manufactures,
Department of Commerce and Labor, Monthly Consular and
Trade Reports 19(63):646-51.
Note 2. This is the earliest English-language document
seen (April 2013) with the word “tofu” in the title. However
in the body of the article, the word is always italicized and
spelled töfu.
3070. Ladd, E.F. 1886. Pepsin vs. animal digestion.
American Chemical Journal 8(6):433-36. Dec.
• Summary: This article begins: “In a previous number of
this Journal I gave the result of trials in the artificial digestion
of the albuminoids of our feeding-stuffs; in this I propose to
give data showing the reliability of the method, and the close
correspondence of results to those of the German trials for
similar feeds, and to the few experiments made by American
investigators in animal digestion.
“From Kuhn’s tables (Footnote: Armsby’s Manual of
Cattle Feeding) of digestibility I give the column of averages
for all substances similar to those of my own trials. While his
are, in many cases, the average for several trials showing a
wide range of digestibility, my own, only trials in duplicate
of a single sample. Had I made more determinations, using
different samples, no doubt the differences between our
coefficients would be even less than they now are.”
Page 434: “I also had a chance to make a trial with a
small sample from the same material used in two of the
digestion experiments at the New York Experiment Station
(Footnote: Third Annual Report for 1884). A small sample of
the Soja hispida bean fodder, also of the corn fodder used in
these experiments, that had been taken for analysis, remained
on hand when I began my experiments in pepsin digestion.
These I tested, with results as follows below:
Corn fodder. Soja fodder.
Pepsin digestion,... 54 75
Animal digestion,... 49 70
“Had I made trials with samples taken each day
of the digestion experiment, or a single trial of all the
samples mixed, the small difference between the digestion
coefficients for the animal and pepsin method might have
been even less. I say small difference, for small it is as
determined in nitrogen, the five per cent. difference in the
soja fodder representing but one-tenth of one per cent.
of nitrogen; according to Armsby (Footnote: Wisconsin
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Exp. Station Report, 1886, p. 137), but little more than the
probable error for a single determination in fodder analysis
for the nitrogen, and less than the probable error in animal
digestion.” Address: Geneva, New York.
3071. Forbes, Francis Blackwell; Hemsley, William Botting.
1886-1888. Enumeration of all the plants known from China
proper, Formosa, Hainan, the Corea, the Luchu Archipelago,
and the island of Hongkong; Together with their distribution
and synonymy. J. of the Linnean Society of London, Botany
23:1-521. See p. 188-189. [14 ref]
• Summary: Discusses the following Glycine species: 1.
Glycine hispida Maxim. Cultivated throughout China and
Japan and other parts of Asia. 2. Glycine Soja, Sieb. et Zucc.
Grows in Amur, Mandshuria [Manchuria], and Japan. “This
may be the wild form of the foregoing cultivated plant, and
it is treated as such by most botanists; but as it is so easily
distinguished, we follow Maximowicz in keeping them
apart.”
3. Glycine tabacina, Benth. Described near Amoy
in Fokien [Fukien / Fujian province] by Sampson, and
at Whampoa [Huangpu] in Kwangtung [province in
southeastern China, which contains Canton] by Hance.
Grows in New Caledonia, and very widely diffused in
Australia.
4. Glycine tomentosa, Benth. Described at Talienwhan
in Shingking by Swinhoe, hb. Hance, and at Amoy in Fokien
by Sampson, hb. Hance, and at Tamsui in Formosa [today’s
Taiwan] by Oldham. Grows in the Philippine Islands and
Eastern Australia. “[Walpers, in Nov. Act. Nat. Cur. xix.,
Suppl. i. p. 324, records Johnia Wightii, Wight et Arn. =
Glycine javanica, Linn., a common Asiatic and African plant
from Cape Lyngmoon.]”
The frontispiece, facing the title page, is a detailed, foldout map showing all of China and Corea [Korea], showing
Chinese provincial boundaries, and major cities and rivers.
Note: This is the earliest document seen (March 2021)
concerning soybeans (but only wild perennial relatives of
soybeans) in Taiwan; cultivated soybeans had not yet been
reported in this country. No mention is made of soybeans or
their wild perennial relatives in Korea or Hong Kong.
See also: The peanut (p. 171) “Arachis hypogaea... a
South-American plant, is cultivated in China, as in most
warm countries.
Pueraria Thunbergiana (p. 191-92; long and detailed
discussion, with many references). Address: 2. Asst. for India
in Herbarium of the Royal Gardens, Kew.
3072. Khodasevich, V. 1886. Opiti razvedeniya soi [The
experience of soybean cultivation]. Sel’skii Khozyain (Rural
Landowner) No. 23. p. 475-76. [Bel]
• Summary: This article states that soybeans were cultivated
in Belarus in 1885, from May to September. An illustration
(taken from an article by J.F.K. The Garden of 29 July 1882,

p. 93) shows a soybean plant, with a close-up of some pods
in the lower right corner.
Note: This is the earliest document seen (April 2020)
seen concerning soybeans in Belarus, or the cultivation of
soybeans in Belarus.
3073. MacGowan, D.J. 1886. Chinese guilds or chambers
of commerce and trade unions. J. of the China Branch of
the Royal Asiatic Society 21:133-92. New series. See p. 139,
142, 150.
• Summary: In the section titled “Revenue” (p. 139): “Some
Guilds levy a higher rate on certain articles than on others, as
at Wenchow, where the Ningpo concern exacts eight coppers
for every thousand coppers’ worth of medicine sold by those
members who are engaged in the drug trade, and only two
coppers from beancake dealers for a thousand-worth of that
article disposed of;...”
In section titled “Rules on credit, storage of goods,
&c., in the subsection on “Credit” (p. 142): “Each Guild has
rules on sales by credit, which is peculiar to itself. Here is
an example: “It is agreed that, in selling goods, the times of
payment shall be, in the case of cereals and the like, forty
days after delivery; in beancake, fifty; and miscellaneous
commodities, fifty days;...”
In the section titled “Shantung guild of Ningpo,” we
read (p. 149-50): “The last struggle of this Guild to maintain
its supremacy was shown in its procuring insertion in the
Regulations of Trade appended to the Tientsin Treaty, a
special clause prohibiting the export of pulse and beancake
from Tungchow and Newchwang under the British flag.
[That clause has been since rescinded.] But as regards
importing those articles into Ningpo, their monopoly is still
preserved.” In the subsection on “Credit” (p. 150): “All
purchases and sales to be in dollars. Payment for grain,
forty days after purchase; oil and beancake, fifty days,
commodities sold in bundles, sixty days, from the date of
the bill of sale. Infringements of this rule to entail on each,
seller and purchaser as well, the expense of a theatrical
performance and banquet.”
Note 1. This entry shows that beancake = bean cake, the
co-product of pressing or crushing soybeans for oil.
Note 2. Guilds spring up when there is no civil law;
without them there would be no redress for wrong. Address:
M.D.
3074. Podoba, Ivan Grigor’evich. 1886. Soya [Soya]. Trudy
Russkogo Obshchestva Okhrany Narodnogo Zdorov’ya
(Scholarly Works of the Russian Society for the Protection of
Public Health) p. 370. [Rus]*
• Summary: Mr. Podoba made a biscuit (dried-crust rusk, or
zwieback) using soybeans as an ingredient. The composition
was: Water 11.43%, albumin [protein] 24.57%, fat 9.16%,
cellulose 5.10%, non-nitrogenous materials 47.09%, ash
4.62%. During a four day experiment he fed this biscuit to
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five children with morning tea, at 9:00 a.m. The children
would usually start asking for food at noon, but with this
biscuit they were not hungry until 2:00 p.m.
3075. Alabaster, Chal. 1886. China. Report on the trade
of Shanghai, for 1885. Diplomatic and Consular Reports,
Annual Series (Foreign Office, Great Britain). No. 14. p.
1-12.
• Summary: Despite the war with France, “the general
expansion of trade is shown by the fact that more than
500,000 taels of duties were collected in excess of 1884.”
The four most valuable articles of export in 1885 were raw
silk (worth £3,169,689), manufactured silk, black tea, and
green tea.
A table (p. 9) shows the quantity (in piculs) and value of
principal articles of export from Shanghae [Shanghai] during
the years 1885 and 1884. Bean cake: 1885–115,905 piculs
worth £30,425. 1884–51,799 piculs worth £12,237.
A second table (p. 11) shows the quantity (in piculs) and
value of principal native articles imported into Shanghae
[Shanghai] during the years 1885 and 1884. Bean cake:
1885–308,233 piculs worth £80,911. 1884–154,396 piculs
worth £36,476.
Note: This is the earliest document seen (June 2001)
that mentions a duty or tariff in connection with soybeans.
Address: Acting British Consul-General, Shanghai.
3076. Allen, Herbert J. 1886. China. Report for the year
1885 on the trade of Newchwang. Diplomatic and Consular
Reports, Annual Series (Foreign Office, Great Britain). No.
13. p. 1-5.
• Summary: “The trade of the port for 1885 shows a steady
increase in the quantities and values of both imports and
exports. The Haikwan is calculated at” 5 shillings and 6
pence. “The return of confidence since the cessation of
the Franco-Chinese war has not doubt greatly operated in
improving the import market... The import of Indian opium
has remained stationary...”
“There was in increase in the export of [soya] beans,
but a decrease in their value, owing to over-speculation on
the part of certain Swatow native traders... Bean-oil [soya]
suffered from the competition of sesamum oil in the southern
markets, and the export fell off 50 per cent.”
A table (p. 4) shows the quantity (in lbs) and value
of principal articles of export from Newchwang during
the year 1885. Bean cake [soya]: 1885–240,629,349 lb
worth £337,588. 1884–250,133,280 lb worth £370,137.
Beans [soya]: 1885–341,543,667 lb worth £637,237.
1884–280,225,373 lb worth £512,939. Bean oil [soya]:
1885–1,407,687 lb worth £8,806. 1884–2,742,907 lb worth
£19,445.
Note: This is one of the earliest English-language
documents seen (Sept. 2006) that repeatedly uses the word
“bean” (not preceded by the word “soya”) to refer to the soya

bean. Address: British Consul, Newchwang.
3077. Candolle, Alphonse de. 1886. Origin of cultivated
plants. 2nd ed. London: Kegan Paul, Trench & Co.; New
York, NY: D. Appleton and Co. viii + 468 p. See p. 330-32,
355, 443, 451. Translation of Origin des Plantes Cultivees,
1883 ed. 2nd ed. 1886. The latter reprinted in facsimile in
1959 by Hafner Publ. Co, New York. Index. 20 cm. [15 ref]
• Summary: The main section on soy in this edition is
identical to (in fact, a facsimile of) that in the 1885 edition
by the same publisher in New York.
The author, a famous Swiss botanist, whose father was
also a famous botanist, lived 1806-1893. Address: Geneva,
Switzerland.
3078. Church, Arthur Henry. 1886. Food-grains of India.
London: Published for the Committee of Council on
Education by Chapman and Hall, Ltd. 180 p. See p. 14044. Illust. Index. 27 cm. 35 plates, with Fig. 26 being of the
soybean. South Kensington Museum science handbooks.
With 23-page supplement, 1901. Reprinted in New Delhi,
India in 1983 by Ajay Book Service. [17 ref]
• Summary: “The soy-bean. Glycine Soja, Sieb. and Zucc.
Synonyms–Soja hispida (Moench.); Dolichos Soja (Linn.);
Soja angustifolia (Miq.). Hind. [Hindi]–Bhat, Bhatwan.
Punjab [Panjabi]–Bhút. Beng. [Bengali]–Gari-kulay. Naga–
Tsu-dza.
“This important bean is the seed of Glycine Soja, a
small, sub-erect, trifoliate, hairy annual, with pods generally
3 to 4-seeded. It belongs to the natural order Leguminosae,
sub-order Papilionaceae, tribe Phaseoleae, and sub-tribe
Glycineae; 5 genera are included in this sub-tribe. Glycine
contains about 12 species, chiefly Australian, but 3 are
Indian, namely G. javanica, G. pentaphylla, and our present
species.
“The soy-bean forms a considerable article of food in
China and Japan. Since 1873 it has been successfully grown,
as an experiment, in some of the warmer parts of Europe.
It is widely spread in the outer Himalaya, and tropical
regions from Kumaun to Sikkim, and the Khasir [Khasia /
Khasi Hills], and the Naga Hills to Upper Burma. It is often
cultivated, rather largely in Busti and Gorakhpur [in today’s
Uttar Pradesh], Patna, and Purniah [Purnea] Districts [both in
today’s northeast India].
“This crop is generally grown by itself; the seeds are
sown from June to September; the harvesting takes place
between November and January. It is consequently a kharif
crop. The seeds should be placed at a depth not exceeding
1 to 1½ inch; 18 plants may be left, after weeding and
thinning, to the square yard. A peaty soil, or one rich in
organic matter, suits the plants best; a calcareous soil is
also favourable to its growth. Sulphate of potash is a good
manure, nitrogen may be supplied either as nitrate of soda
or, in the case of soils poor in organic matter, in the form
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of rape or mustard cake, but it is rarely needed, while
large applications of nitrogenous manure exert a distinctly
injurious effect upon the yield of beans. So far as we know,
this very important, vigorous, and productive pulse is not
attacked by any insect or parasitic fungus.”
A full-page illustration (p. 141) shows the upper part of
a soy-bean plant, with flowers and a lengthwise cross section
of one of the pods.
“Very few vegetable products are so rich as this
bean at once in albuminoids and in fat and oil, the former
constituent amounting to 35 per cent., and the latter to 19.
The cultivation of the pale large-seeded varieties should be
extended.”

A table titled “Composition of soy-beans” (p. 143)
shows that the seeds contain 35.3% protein, 18.9% fat, 4.6%
ash, 11.0% moisture. “The nutrient-ratio is here about 1:2,
while the nutrient-value is 105. Potash forms nearly onehalf, and phosphorus-pentoxide one-third of the ash of the
soy-bean. Ripe soy-beans require long soaking, preferably in
warm water, in order to render them soft.
“In China and Japan three preparations are extensively
made from the soy-bean. Soy sauce is the best known of
these, but more important are the soy or bean cheeses, and a
kind of paste. The beans are sometimes pressed for the sake
of the oil they yield; the residual cake forms an extremely
rich cattle food, containing as it does 40 per cent. of fleshformers and 7 per cent. of oil. The soy-bean may also be
grown as a fodder plant. If cut just when the pods are fully
formed it makes an excellent hay, superior to that of the
lentil.”
Note 1. This is the earliest English-language document
seen (March 2021) that uses the term “bean cheeses” or (by
implication) “soy cheeses” to refer to tofu.
Webster’s New Geographical Dictionary (1988) defines
Bengal (earlier Bengal Presidency) as a former province in
northeast British India, and now a region encompassing West
Bengal, India, and Bangladesh. The capital was Calcutta,
located on the Hooghly River about 90 miles from its
mouth. Calcutta is now the capital of West Bengal, India.

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 1022
Dhaka (Dacca) is the capital of Bangladesh. Bangladesh was
formerly East Bengal (part of India, 1700s-1947), then East
Pakistan, 1947-1971. It became Bangladesh in 1971.
This one of the earliest documents seen (March 2021)
that clearly refers to soybeans growing in Burma, but it is not
clear whether these are cultivated or wild soybeans.
Page 127 discusses “The Pea-Nut. Arachis hypogaea,
L.” Six local vernacular names are given. “This plant is
probably of American origin, although it has long been
cultivated in India, on the West Coast of Africa, and in many
other tropical countries. There is a similar plant, Voandzeia
subterranea [Bambara groundnut], allied to Vigna, which
grows under the same conditions.” The composition of peanuts (in 100 parts and in 1 pound) is given. “Half the weight
of pea-nuts is oil... Pea-nuts, after the greater part of the oil
has been extracted by pressure, yield a cake well adapted
for feeding cattle.” An excellent full-page illustration (line
drawing, p. 126) shows the pea-nut plant with seeds growing
under ground and details of flowers and seeds.
Note 2. This is the earliest document seen (March 2021)
that mentions Voandzeia subterranea. Webster’s Third New
International Dictionary has an entry for “voandzeia: [NL,
from Malagasy voandzou]. A genus of tropical creeping
herbs (family Leguminosae) with trifoliate leaves and small
axillary flowers.” We later learn that one species, Voandzeia
subterranea (L.) Thouras, is called the Bambara groundnut.
The Bambara are a Negroid people of Upper Niger.
Note 3. This is the earliest English-language document
seen (March 2021) that contains the term “nitrate of soda”
(as a fertilizer) in connection with soy-beans. It was later
renamed “sodium nitrate.”
Note 4. This is the earliest document seen (March 2021)
that uses the word “kharif” to refer to the rainy season in
South Asia.
Note 5. A long, positive review of this book appeared
in the Times of India (25 Dec. 1886, p. 4), which mentioned
that even though Church had never been to India, he derived
his knowledge from reliable sources. The word “soy-beans”
appeared twice in the review. Address: Prof. of Chemistry,
Royal Academy of Arts, London.
3079. Gordon Cumming, C.F. (Constance Frederica). 1886.
Wanderings in China. 2 vols. New edition. Edinburgh and
London: William Blackwood and Sons. Illust. Index. 21 cm.
• Summary: The author is a Protestant Christian; she praises
Christian mission work in China and sees all Chinese (except
Christian converts) as heathens and idolaters. She traveled in
Hong-Kong and China in late 1878 and 1879. Each entry is
dated, like a journal.
Volume I: In describing a Chinese feast on the island of
Nantai, she notes that beef is prohibited by Confucianism
on utilitarian grounds; however sea-weed and “almonds
with bean curd” are among the many delicacies served.
All manner of delicate little dishes “were scattered about

the table for the guests to play with between courses, and
each was provided with a tiny silver plate for mustard, soy
[sauce], or any other condiment” (p. 220-23). A footnote on
delicacies of old states that in the late 1500s at Launceston,
England, porpoise was served with furmenty [frumenty;
a dish of wheat boiled in milk and usually sweetened and
spiced], almond-milk, sugar, and saffron (p. 222).
She describes a vegetarian meal at Kushan Monastery,
noting that butter is considered as unfit for food, and milk is
fit only when curdled and sweetened (p. 260).
Volume II: In a delicious vegetarian dinner at the TienDong Buddhist Monastery, “pea-nuts” were served on
the first tray. “Of course the whole was entirely vegetable
[vegetarian], though some portions of corn-husk and other
things tasted so very much like meat and preserved fish that
we found it difficult to persuade ourselves that such was not
the case” (p. 39). From vendors with portable street ovens in
Peking: “Bean pudding in a crust of mashed potatoes, fried
in oil, seemed to be in great demand...” (p. 281).
“But the favorite food here [Peking] is a cake made of
bean curd. Common small beans are ground between two
granite millstones like a hand quern. As the upper stone is
turned, water is poured on, and a creamy white fluid oozes
out, which flows into a tub, and is boiled with salt. The froth
is skimmed off, and the curd is tied up in a cloth, put under
pressure, and so formed into square cakes [tofu], which
really taste rather like our own curds. They are generally,
however, fried in oil, or else eaten with soy, which is a sauce
obtained from the same bean when fermented.” (p. 282).
“Every now and again among the curious vehicles
dragged noisily along the street, came a gigantic
wheelbarrow, laden with wicker oil jars. It seems that
the manufacture of oil from the yellow and white pulse
bean [soy bean] is one of the great industries of Northern
China, and thousands of junks are annually employed in
transporting the oil and bean-cake to the Southern Provinces.
The beans are first crushed in oilmills [oil mills], whose
revolving stone wheels are turned by bullocks. Some mills
are so large as to employ about sixty bullocks. The beans
are then steamed, and when very hot are (by a somewhat
elaborate process) subjected to great pressure whereby the
oil is expressed. It is filtered through a cloth, and is then
generally poured into large jar-shaped baskets, each made to
contain a hundred pounds of oil. They are lined with tough
paper, which is glued to the wicker-work by a strong varnish,
and is quite oil-proof. The narrow mouth of the jar is then
covered with the same varnish paper, and no further packing
is required even for a sea voyage. The oil, which is clear and
pale, is used both for lamps and for cooking purposes.
“The bean-cake which remains after the oil has been
expressed, is used as manure for the land, but is never given
to cattle, who, however, are largely fed on the bean itself. As
the aforesaid very popular pulse curd and soy sauce are both
prepared from the same bean, it must be allowed that it holds
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an important place among the vegetable products of the
land” (p. 283).
Miss Constance Frederica Gordon Cumming, a woman,
lived 1837-1924. A portrait photo of the author appears as
the frontispiece of each volume. Address: Author and world
traveler.
3080. Hepburn, James Curtis. 1886. A Japanese-English and
English-Japanese dictionary. 3rd ed. Tokyo: Z.P. Maruya &
Co., Limited. Yokohama, Shanghai, Hongkong & Singapore:
Kelly & Walsh, Limited. London: Trübner & Co. 962 p. 22
cm.
• Summary: “During the fourteen years which have elapsed
since the publication of the last edition of this Dictionary
[in 1867], the Author has kept it constantly before him,
correcting errors, improving and enlarging the definitions,
and adding new words and illustrations, according as his
time and other important engagements allowed him. But
owing to the amazing changes and rapid advancement of
the Japanese in every department, he has found it difficult to
keep pace with the corresponding advance of the language in
the increase of its vocabulary. He has endeavored, however,
to collect these words, examine, classify and define them.
Many, no doubt, have escaped his notice. Still there is an
addition of more than ten thousand words to the Japanese
and English part.”
New soy-related definitions in this edition, not found in
or changed from the 1867 edition: Aburage: Anything fried
in oil or grease, especially fried tofu. [fried tofu].
Amazake: Sweet sake, a kind of drink made of
fermented rice.
Azuki: A small red bean, Phaseolus radiatus. Daizu: A
kind of large white bean, Soja hispida.
Hiriôzu: A kind of food made of tôfu fried in oil.
Note 1. This is the earliest document seen (Nov. 2014)
that contains the word Hiriôzu (written exactly like this).
It refers to Kyoto-style deep-fried tofu treasure balls. It is
also the earliest document seen (Nov. 2014) that contains a
traditional Asian meat alternative made from deep-fried tofu.
Kinako: A flour made of beans.
Kirazu: The refuse of beans left in making tôfu [okara].
Note 2. This is the earliest English-language document
seen (June 2013) that uses the word “Kirazu” [not Kiradzu]
to refer to what is now called “okara” or “soy pulp.”
Koji: Barm or yeast made by the fermentation of rice or
barley in the process of making sake or soy [sauce].
Miso: A kind of sauce made of beans, wheat and salt.
Miso wo suru: To rub miso in a mortar.
Sake: A fermented liquor brewed from rice. Sake wo
kamosu: To brew sake. Sake ni yô: To be drunk. Sake no uye
ga warui hito: One who behaves disorderly because of drink.
Sake ni oboreru: To be addicted to drink [alcohol].
Shoyu: Soy, a kind of sauce made of fermented wheat
and beans. Syn. [Synonym]: Shitaji.

Tamari: Soy, shôyu. Note 3. This is the earliest Englishlanguage document seen (April 2012) that uses the word
“Tamari” to refer to a type of Japanese soy sauce,
Tofu: A kind of food made of beans, bean curd.
Unohana: The Deutzia scabra; also refuse of beans
[okara] from making tofu. Yuba: A kind of food made of
beans, the skin of bean curd.
Terms listed unchanged from the 1867 edition include
Natto, and Yu-dofu.
No listing is given for: Daitokuji natto, Edamame
[Yedamame], Hamanatto, or Okara.
The “English and Japanese dictionary,” which starts on
page 771-73, contains the most important English words
with numerous examples. Included are: Bean: Mame. Spec.
Azuki, sora-mame, daizu, endo, ingen, sasage. Bean pod:
Mame no saya. Bean curd: Tôfu.
Soy: Shôyu. Address: M.D., LL.D., Yokohama, Japan
[American physician, translator, educator and lay Christian
missionary].
3081. Iyer, A. Krishna. 1886. Report on the operations of the
Nagpur Experimental Farm during the year 1885-86. Report
on the Nagpur Experimental Farm in the Central Provinces
(India) p. 1-10. For the year 1885-86. See p. 2, 5.
• Summary: A table (p. 2) shows that the “Japan pea” [i.e.,
soya bean] was one of the 13 crops grown during the kharif
season. Details on each of these crops is then given. Page 5
states: “14. Japan pea (Glycine hispida).–A small quantity
of Japan pea seed was obtained from the Botanical garden,
Saharanpur, and sown on the 29th of June on ground which
had been manured with poudrette. The crop grew well
without irrigation, and the plants were thickly covered with
seed pods. The out-turn was at the rate of 180 lbs. to the
acre, but the seed was sown very thinly, and this is no proper
indication of what the crop would yield if grown in quantity.”
Note: Other crops grown in the kharif season include:
Cotton or jari (Gossipum Indicum), juar (Sorghum vulgare),
tur (Cajanus Indicus), maize (Zea Mays), chillies (Capsicum
ammum) [sic, annuum], kurthi (Cyamposis psoraloioides),
til (Sesamum indicum), popat (Lablab vulgaris), san hemp
(Crotolaria juncea), castor (Ricinus communis).
At the bottom of the second page of a table on
unnumbered pages following this article, we read that
poudrette was applied to the land on which the Japan pea
was grown at the rate of 144 cwt per acre [1 cwt (British) =
hundredweight = 112 pounds]. Japan pea was grown on only
0.15 acres that year.
Note 1. This is the earliest document seen concerning
the cultivation of soybeans in Nagpur. As of 1992, the city of
Nagpur is the capital of the district and division of Nagpur,
in Maharashtra, India, about 265 miles north of Hyderabad.
It came under British control in 1853.
Note 2. Webster’s Third New International Dictionary
(1963) defines poudrette as dried deodorized night soil mixed
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with various substances (as charcoal and gypsum) and used
as a fertilizer.
Note 3. This is the earliest document seen that uses the
abbreviation “cwt” which means “hundredweight.” A British
hundredweight is 112 lb but a U.S. hundredweight is 100
lb. Address: Superintendent, Experimental Farm, Nagpur,
Central Provinces.
3082. Jahresbericht ueber die Fortschritte der
Pharmakognosie, Pharmacie und Toxicologie (Jahresbericht
der Pharmazie). 1886. Papilionaceae: Soja hispida
[Papilionaceae: Soybeans (Soja hispida) (Abstract)]. Vols.
43 and 44. p. 278-80. (Vols. 18 and 19 for the years 1883 and
1884 in the New Series). [2 ref. Ger]
• Summary: A German-language summary of two Germanlanguage articles on the composition of the soybeans: (1)
Meissl, E.; Boecker, F. 1883. Ueber die Bestandtheile
der Bohnen von Soja hispida [On the constituents of
soybeans]. Sitzungsberichte der Kaiserlichen Akademie
der Wissenschaften. Mathematisch-Naturwissenschaftliche
Classe (Wien) 87(Part 1):372-91. Presented at the session of
April 19.
(2) Hanausek, T.F. 1884. Ueber das Vorkommen von
Staerkemehl in der Sojabohne [On the presence of starch in
soybeans]. Zeitschrift des Allgemeinen Oesterreichischen
Apotheker-Vereines (Vienna) 22(31):474-75. Address:
Goettingen.
3083. Kellner, O[skar Johann]. 1886. Fuetterungsversuche
mit Schafen ueber die Verdaulichkeit verschiedener
Futterstoffe: Sojabohnenheu, Sojabohnen [Feeding trials
with sheep on the digestibility of various feedstuffs /
fodders]. Landwirtschaftlichen Versuchs-Stationen 32:72-89.
See p. 82-84, 87-89. [5 ref. Ger]
• Summary: In this early feeding trial, sheep (incl. Merino
sheep) were fed soybean hay and seeds (Sojabohnenheu
and Sojabohnen). Section 4 is titled “Composition and
digestibility of soybean hay” (p. 82-84). Tables show the
following values with the pods still attached (Schoten eben
angesetzt) on a moisture-free basis. Year of investigation:
1882. Proteids 16.91%. Crude fat 2.56%. Nitrogen-free
extract 31.28%. Crude fiber 42.29%. Ash 6.96%.
Section 6, titled “Composition and digestibility of the
soybean” (p. 87-89), contains four tables (without titles).
Note 1. This is the 2nd earliest soy-related publication
seen (July 2020) by Dr. Kellner (lived 1851-1911). He was a
prolific writer. In the Catalog of Scientific Papers compiled
by the Royal Society of London, from 1800-1883 he had 6
references, from 1874-1883 he had 13 references, and from
1884-1900 he had 29 references as the sole author and 22
additional references where he was the senior author with
other authors, mostly on livestock and their feeds. In the
Dictionary Catalog of the National Agricultural Library:
1862-1965, he has 98 references.

Note 2. This periodical is also titled: Mittheilungen aus
dem agriculturchemischen Laboratorium zu Tokio. Address:
Agricultural-chemical Lab., Tokyo [Japan] (Aus dem
agriculturchemischen Laboratorium zu Tokio).
3084. Kew (England) Royal Botanic Gardens. 1886.
Official Guide to the Museums of Economic Botany. No.
1. Dicotyledons and gymnosperms. 2nd ed., revised and
augmented. London: Printed by Eyre and Spottiswoode, for
H.M. Stationery Office. 173 p. See p. 48 for soy. 19 cm.
• Summary: In the section titled “Leguminous order
(Leguminosæ)” (p. 43-65), Case 28, No. 174 (p. 48) is
about “Soy Beans (Glycine Soja, Sieb. and Zucc.). An
annual, cultivated largely in China and India. From the seed
the Chinese prepare a sauce known as Soy; a quantity of
oil is also expressed from them, and the residue, after the
expression of the oil, is extensively used for feeding cattle, as
well as for manuring the land in China. It is made into large
circular cakes similar to that exhibited, weighing about 60
lbs.”
Also mentioned in this section are Sunn hemp of India,
lupins, indigo, tragacanth, ground nuts, gram or chick pea,
lentils, (Pueraria Thunbergiana, the Ko of China or Kuzu
of Japan), ordeal beans of Old Calabar, green gram of India
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(Phaseolus Mungo), and Bambarra ground nut (Voandzeia
subterranea). Address: Kew, England.
3085. Kihara, Hakushô. 1886. Sake shôyu tsukurioke
yôsekihyô [Chart showing the volumes of various sizes of
containers (kegs) for sake, shoyu]. Tokyo: Takasaki Shûsuke.
176 p. 20 cm. [Jap]*
• Summary: Note: At this time, both sake and shoyu were
sold in wooden kegs called oke in Japanese.
3086. Lanessan, J.-L. de. 1886. Les plantes utiles des
colonies françaises [Useful plants of the French colonies].
Paris: Imprimerie Nationale. 990 p. See p. 710. [Fre]
• Summary: Dau-nanh is the name of the soybean in Cochin
China. Gives a botanical description of “Dolichos Soia or
Soja L.–Annual, erect, fuzzy stalk, simple with ascending
branches; ternate, oval velvety leaves; purplish flowers in
simple bunches, axillary; calyx with five sharp divisions,
the upper ones shorter;... oblong wings; slightly carinate;
ten stamens, nine shorter; hispid hanging pod; whitish oval
beans.
“In Japan they prepare with these beans and some
meat broth a sauce of great renown, Sooju or Soja, that the
Chinese and Vietnamese also use to stimulate their appetite.
They also make a white purée resembling coagulated milk,
called Teu-bu [tofu] in China, where it is highly appreciated.
Although it is rather insipid, it is neither disagreeable nor
indigestible.”
Note: Meat broth is not used in preparing shoyu, which
acquires a hearty, meaty flavor through the fermentation
process. Address: Professeur Agrege d’Histoire Naturelle a la
Faculte de Medecine de Paris, France.
3087. Moeller, Josef. 1886. Mikroskopie der Nahrungs- und
Genussmittel aus dem Pflanzenreiche [Microscopy of foods
and delicacies from the vegetable kingdom]. Berlin: Verlag
von Julius Springer. vi + 394 p. See p. 303. Illust. Index. 24
cm. [Ger]
• Summary: In the chapter on “Coffee,” the section titled
“Legumes” (p. 302-03) states that soybeans (Sojabohnen) are
sometimes used as a coffee substitute. A table (p. 303) titled
“Palisade cells” gives the dimensions of these cells from 11
plants in micro-millimeters. For “Soja” the dimensions are:
Length–60. Width–15.
Also discusses: Linseed cake and linseed (p. 172-75).
Peanuts (p. 239-41). Adulteration of chocolate with peanuts,
peanut oil, or sesame oil (p. 332-33).
Note: This book contains 308 superb illustrations
(woodcuts) by the author, however the soybean is not
illustrated. Address: Private Docent, Univ. of Vienna
[Austria-Hungary].
3088. Photographs showing where Dr. Artemy A. Horvath
and his father were born and raised. 1886.

• Summary: (1) The large two-story white house in which
A.A. Horvath was born on 6 July 1886 in Kazan, Tartarstan,
Russia, and where he lived until he was 4 years old. (2.75 by
4.5 inches, black and white).

(2) The red brick house in Kazan, where A.A. Horvath
lived until 1917. His parents owned about 42 acres of land
in Kazan, including the white house, two red brick houses
(separated by a gate), meadows, stables with mares which
were rented to Tartars, who used the mare’s milk to make
kumis. Behind one red brick house was a shed in which
hibernating bears were kept and studied by Dr. Horvath’s
father–in a city! A second small photo, which shows a horse
pulling a carriage in front of the 2nd house, is dated 23
March 1888.
(3) The old Horvath family house in Revovka, Ukraine,
where Prof. Aleksei N. Horvath (Dr. Horvath’s father) was
born. It has a thatched roof and white mud walls (black and
white, 3 by 2.5 inches).
(4) The Horvath family (in which Dr. A.A. Horvath
was a child) seated on the porch of the house on their
large country estate, “Litvinki,” located south of Revovka,
Ukraine. The house has a thatched roof and white mud walls
Dr. Horvath’s father, called “Vater,” designed and largely
built this house. He placed the bedroom on the side of the
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summers. They raised bees there. To get from their home
in Kazan to their summer home in Ukraine (which was far
away to the southwest) the family probably took a train, and
then were picked up at the nearest station by a wagon. In his
letters Dr. Horvath always referred to the family summer
home as “The Ranch.” Dr. Horvath’s father (Vater) also had
an estate and large house between Kiev (the largest city in
Ukraine) and Revovka (also in Revovka). His father grew up
in Kiev. (sepia, 4.75 by 7 inches).
(5) The summer “playhouse,” a cottage on the Horvath
property in Kazan, at the edge of a river, on which they went
boating (4.5 by 6.25 inches, black and white).

house where the sun rises because he like to arise early
each morning and go to bed early–just like his son, Dr. A.A.
Horvath, did later. The family in which Dr. Horvath was
a child typically spent their summers at this house in the
countryside. Dr. Horvath had many fond memories of those

3089. Rein, Johann Justus. 1886. Japan: Nach Reisen und
Studien, im Auftrage der Koeniglich Preussischen Regierung
dargestellt [Japan: Travels and researches undertaken at the
cost of the Prussian government. Vol. II.]. Leipzig, Germany:
Verlag von Wilhelm Engelmann. 679 p. See p. 5, 65-70,
123-27, 185, 649. Illust. Indexes (1 German and Latin, 1
Japanese). 2nd ed. 1905. [9 ref. Ger]
• Summary: A superb book, showing the high German art
of studying other cultures. The many illustrations are either
beautiful wood engravings (Holzschnitte), real photographs,
or actual samples of paper or textiles (glued in). In the
chapter on “Food plants” (Nährpflanzen), the following is
a partial contents of the section on “Pulse or leguminous
plants” (Hülsenfrüchte oder Leguminosen, p. 65-71):
Introduction to crops cultivated in Japan. 1. The ground-nut
and ground-nut oil. 2. The soybean: “Among the pulse of
Japan (and not the less of China), the soy-bean ranks first
in extent, variety of use, and value; and chemical analyses
prove the empirical judgment is well founded. In point of
nutriment, the soy-bean is of all vegetables the nearest to
meat. It contains nearly two-fifths of its weight in legumin
rich in nitrogen, and nearly one-sixth in fat. The soy-bean is
to the inhabitants of Japan what their garbanzos (chick-peas)
are to the Spanish, and their feijao preto (black beans) to
the Brazilians. The author then describes the characteristics
of the soy-bean, the work of Haberlandt with soy-beans in
Austria, and the yields that he and his co-workers obtained.
“In Japan the varieties of soy-bean are distinguished–
according to colour, as white (more properly yellowish),
black, brownish red, green, and spotted; according to
duration of growth [maturity] as early-ripening, middleripening, and late-ripening; according to form, as spherical,
ellipsoidal, kidney-shaped, and compressed laterally; and
according to use, as to those which serve primarily in making
Shôyu (soy), Tôfu (bean-cheese), and Miso (a sort of sauce),
and those eaten in any plain shape.”
Soy-bean varieties in Japan include: 1. “White (peayellow) soy-beans, Japanese Shiro-mame or Haku-daidzu. To
this division belongs an early-ripening sort with very small
seeds, called Goguwatsu-mame [Go-gatsu], or ‘five-monthskind,’ because it ripens in the fifth month of the old Japanese

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 1027
calendar, our July; also another small-seeded, early-ripening
variety, the Wase-mame or Natsu-mame, that is, early and
summer-bean. These two are also called Tôfu-mame, because
they are used chiefly in making Tôfu. Another sort serves to
produce Miso. It is called Nakate-mame, ‘middle-late bean,’
its time of maturity occurring half-way between that of the
early and late kinds. Its seeds are round and somewhat larger.
The late ripening varieties, Okute-mame (late-bean), Marumame (bullet-bean), and Teppô-mame (gun-bean), or Akimame (autumn-bean) have, as their names indicate, mostly
bullet-shaped seeds, which become harder and larger than the
early ones. The variety last named is used in making Shôyu,
while Maru-mame is valuable as horse-feed.
2. Black soy-beans, Japanese Kuro-mame or Kokudaidzu. These are eaten boiled with sugar, as an entrée, or
as a relish to rice. There is a middle-late sub-species, with
round, elliptical seeds, Kuro-mame, in short, and another like
it with big, bullet-shaped beans is called Kuro-teppô-mame.
And again there is a late-ripening sort with flat, elliptical
seeds under several names.
3. Brown soy-beans, Japanese Katsu-daizu (thirsty soybean) are much less grown than the white and black subspecies, and are used like the latter. They are distinguished as
Aka-mame, red soy-beans, round, reddish-brown in colour,
in different varieties, and Cha-mame, tea beans, three lightbrown sorts of small extent and significance.
4. Greenish or bluish green soy-beans, Japanese
Ao-mame or Sei-daizu, are eaten mostly boiled and with
sugar, like the black and brown-red varieties. And, with the
brownish sorts, they are much less widely grown than the
black and yellowish. The Japanese distinguish the following
sub-species of Aö-mame [sic, Ao-mame]:–(a) Sei-hito,–
epidermis green, inside a whitish yellow. (b) Nikuri-sei,–
greenish throughout. Both sub-varieties run from roundishellipsoidal to a bullet roundness, are of medium size, and
remind one of green peas. (c) Kage-mame, with pale green,
round beans. 5. Speckled soy-beans, Japanese Fuiri-mame
or Han-daidzu. This group is not important. Its cultivation is
confined to a small area, in a few provinces. Its sub-varieties
are known as:–(a) Kuro-kura-kake-mame, with a black spot
on the saddle (eye), otherwise greenish; flat and with the
outline of an egg. (b) Aka-kura-kake-mame, with a brown
spot on the saddle (eye), otherwise yellowish-green, flat and
drawn out long. (c) Fuiri-mame or Udzura-mame, speckled
or spotted soy-bean, yellowish-green with many dark flecks.
A rare variety, grown only in a few places, especially in
Harima.
“Early-ripening soy-beans are sown as early as April
in Southern Japan, in Central Japan during May. Those that
ripen in autumn need much more warmth, and are sown,
as a rule, one month later... Late-ripening Daidzu is also a
favourite for planting along the edge of fields and on the
new-built dykes of rice-fields.”
Returning to the work of Haberlandt: “At the end of his

above-mentioned treatise, Haberlandt summed up in five
noteworthy propositions, the results of his experiments with
the soy-bean and of its chemical analysis. His conclusions
are as follows:
“(a) The acclimatization of the early-ripening sorts,
particularly those with yellow and reddish brown seeds,
appeared to have fully succeeded in Central Europe.
“(b) The seeds obtained were larger, heavier, and
handsomer than those from Eastern Asia, the chemical
composition, however, remaining unchanged.
“(c) The soy-plant resists light spring frosts better than
our young beans, and endures greater dryness in summer
than most leguminous plants, though otherwise much like
other kinds of beans.
“(d) It is distinguished by heavy crops, besides
furnishing, in its stems and leaves, either green or dried, a
nourishing feed, of which cattle are very fond.
“(e) In their high percentage of protein and fat, they far
excel all other pulse in nutritive quality; and when properly
prepared are second to none in flavour.
“After such favourable judgments, it might have been
expected that the soy-bean, at least in the warmer regions
of the Austro-Hungarian monarchy, would soon become
popular and generally cultivated. The result, however, was
quite otherwise. The hopes which he had aroused in behalf
of this plant seem to have disappeared with Haberlandt, who
died in 1878.
3. Azuki beans (many varieties are named and
described).
Two tables (p. 73-74) show the following: (1) Analysis
of 10 different numbered samples of soybeans, empty pods,
and straw and leaves. Eight are from Haberlandt’s book Die
Sojabohne [The Soybean] (1878), two are from Caplan,
and one each from Mach, Senff, Levallois, and Kinch. (2)
Comparative composition of 9 different legumes, including
soybeans, azuki beans, common peas, broad beans / faba
beans, lentils, yellow lupins, and peanuts. The soybean has
by far the most crude protein, is second in fat (after peanuts),
and is average in (minerals).
Foods made from soybeans (p. 123-27): Shoyu (Shôyû,
die japanische Bohnensauce, auch Soja). Miso (made with
rice koji [Kôji oder fermentierender Reis]). Tofu (Tôfu,
Bohnenkäse, made with Shio-no-nigari (Salzbitter)) incl.
dried-frozen tofu (Kori-tôfu, gefrorener oder Eis-Tôfu).
“Kori-tôfu, frozen or ice-Tôfu, is the spongy, horn-like
substance that remains when common Tôfu is allowed to
freeze and then thawed and dried in the sun, thus getting
rid of most of its water. By Yuba [Yuba] is meant a third
preparation, consisting of brownish, tough skins (Häuten),
made by boiling the dissolved legumine of the Tôfu-process,
with the addition of some wood-ashes, and then taking away
in succession the skins that rise” (p. 126-27; see Rein 1889).
Note 1. This is the earliest German-language document
seen (Oct. 2012) that contains the word Yuba.
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The section on “Oil plants and their products” (p. 17689) gives details on 13 plants and the oil obtained from them,
including: 1. Rapeseed oil. 2. Mustard oil. 3. Camellia oil.
4. Cottonseed oil. 5. Peanut oil. 6. Sesame oil. 7. Perilla oil
(Perilla ocymoides). 11. Hempseed oil. Soybean oil is not
one of these. However a table (p. 185) gives the average
composition of various Japanese oilseeds (Source: E. Wolff
et al.; Ollech 1884): Rapeseed, peanuts, cottonseed, sesame
(brown and white), hemp seeds, shelled beech-nuts, and
soybeans.
Note 2. Volume 1 was published in 1881. The title of
volume 2 is Land-und Forstwirtschaft, Industrie und Handel.
Johann Justus Rein lived 1835-1918.
Note 3. This is the earliest German-language document
seen (April 2013) that uses the term “kori-tôfu,” or
“gefrorener Tôfu,” or “Eis Tôfu” to refer to dried-frozen
tofu.
Note 4. Also discusses: Ame, midzu-ame, and barley
malt syrup (p. 121-22). Fu, or baked wheat gluten cakes.
Hemp, hempseed, and hempseed oil (p. 88, 177, 184-85).
Kudzu (p. 75, 199, 217). Peanuts and peanut oil (p. 176-81,
185). Sea-weeds–especially marine algae (p. 93-96). Sesame
seeds and oil (p. 88, 176-78, 181-82, 185). Address: Prof. of
Geography, Univ. of Bonn, Germany.
3090. Schimper, A.F.W. 1886. Anleitung zur
mikroskopischen Untersuchung der Nahrungs- und
Genussmittel [Introduction to the microscopic investigation
of foods and delicacies]. Jena, Germany: Fischer. viii + 140
p. Se p. 45, 123. Illust. 22 cm. [Ger]
• Summary: The soybean (Sojabohne) is mentioned in this
book on pages 45 and 123. In chapter 2, Coffee and its
surrogates, section 6, Leguminous coffee, states (p. 45):
Lupin seeds are not the only starch-free leguminous seeds
that are used as a substitute for coffee. Many other seeds
have also been used, including the soybean, have also been
found in ground coffee. The soybean can be recognized
under a microscope by the shape and structure of its cells.
The soybean’s cells are thin-walled and contain large
Aleurone grains.
In the Appendix, Overview of foods and food adjuncts,
the section on Leguminous seeds notes (p. 122-23): The
soybean (Soja-Bohne {Dolichos Soja}) / Sojabohne and
the peanut are among the leguminous seeds that contain
relatively little starch.
Andreas Franz Wilhelm Schimper lived 1856-1901.
Address: a.o. Prof. of Botany, Univ. of Bonn.
3091. Yule, Henry; Burnell, Arthur Coke. 1886. HobsonJobson: Being a glossary of Anglo-Indian colloquial words
and phrases, and of kindred terms; etymological, historical,
geographical, and discursive. London: John Murray,
Albemarle Street. xlviii + 870 p. See p. 651 (“soy”). 23 cm.
[1166* ref. Eng]

• Summary: “Soy, s. A kind of condiment once popular. The
word is Japanese si-yau [sic] (A young Japanese fellowpassenger gave the pronunciation clearly as shô-yu–A.B.),
Chinese [Cantonese] shi-yu. It is made from the beans of
a plant common in the Himalaya and E. Asia, and much
cultivated, viz. Glycine Soja, Sieb. and Zucc. (Soya hispida,
Moench.) boiled down and fermented.”
The authors then quote passages relating to soy from
Lord King’s Life of John Locke (1679), Dampier (1688),
Ovington (1690), Kaempfer (1712), and Thunberg’s Travels
(1776).
Yule lived 1820-1889. A small illustration shows Arthur
Burnell (lived 1840-1882).
Contents: Dedication to Sir George Yule, C.B., K.C.S.I.
Address: 1. Living in Palermo; 2. Madras Civil Service, one
of the most eminent modern Indian scholars.
3092. Watt, George. 1887. The aboriginal tribes of Manipur.
J. of the Anthropological Institute of Great Britain and
Ireland 16:346-70. See p. 363. Meeting of Jan. 11.
• Summary: Page 363: “De Candolle, in his most admirable
little book on the cultivated plants of the world excludes the
soy-bean (the seeds of Glycine Soja) from being Indian on
the ground mainly of its having no vernacular names. It not
only has a name in every vernacular in India, but it is largely
grown by the Angamis, a people who have only taken from
India the Indian corn and tobacco, and the Angami name for
it, Tzo-dza, looks remarkably like Soya.”
Dr. Watt begins this long paper by stating (p. 346):
“Having spent the greater part of a year in Manipur, in
connection with the recent boundary expedition, I took some
pains to preserve a diary of my sojournings among the wild
tribes of that country.” The Angami Nagas, and the other
wild tribes who inhabit the so-called Naga Hills, are the
northern neighbours of the hill tribes of Manipur, and are
indeed so intimately related to one or two of the Manipur
tribes that they can with difficulty be separated from them.
Note: Therefore the soybean is cultivated by the
Angamis in the Naga Hills of today’s Nagaland. Address:
Dr., M.B., C.M., F.L.S., C.I.E.
3093. Mataura Ensign (Otago, New Zealand). 1887. The
household. 6(636):2. Jan. 21.
• Summary: “Worcestershire Sauce–Mix together 1½
gallons white wine vinegar, 1 gallon walnut catsup, 1 gallon
mushroom catsup, ½ gallon Maderia [Madeira] wine, ½
gallon Canton soy [sauce; from China], 2½ pounds moist
sugar, 19 ounces salt, 3 ounces powdered capsicum, 1½
ounces each of pimento and coriander, l½ ounces chutney,
3/4 ounce each of cloves mace and cinnamon, and 6½
drams of assafoetida [asafoetida] dissolved in 1 pint brandy
20 above proof. Boil 2 pounds hog’s liver for 12 hours
in 1 gallon of water, adding water as required to keep the
quantity; then mix the boiled liver thoroughly with the water;
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strain it through a coarse sieve. Add this to the sauce.”
3094. Morawski, Th.; Stingl, J. 1887. Ueber die Natur der
Zuckerarten der Sojabohne [On the nature of the types of
sugar in the soybean]. Monatshefte fuer Chemie 8:82-84.
Presented at the meeting of 3 Feb. 1887. [Ger]
• Summary: In our investigations of the soybean (Sojabohne)
(this report, Vol. 93, Part II, May; d. Ber. Bd. XCIII, Abth.
II, Maiheft) we found that, in contrast to the indications by
other authors, the soybean contains around 12% sugar. For
the characterization of the sugar of the soybean, we indicated
there some general reactions and reserved for ourselves the
more precise study of the nature of the sugar in the soybean.
We have now carried out these experiments and arrived at the
results contained herein that are worthy of being recorded.
As far as the purification and possible separation of the
carbohydrates that are present in the soybean are concerned,
after a variety of other attempts, in the end the path was
pursued to precipitate with barium hydroxide (Barythydrat)
and to saturate with carbonic acid (Kohlensäure), with these
operations being repeated twice. Upon evaporation, a mildly
yellow colored syrup was created which was absorbed
(aufgenommen) with 90 percent alcohol.
Ether was then added in batches to this alcohol solution.
The liquid became turbid, and overnight a syrupy layer
separated out. After that was separated from the alcoholether liquid, then ether was added once again and then again
a syrup-like excretion was obtained. This operation was then
repeated three times until finally, upon the further addition
of ether, nothing more separated out. Then, from this liquid
containing ether, the ether and the alcohol were distilled out,
and in that way, a syrup was obtained again which, as with
all of the earlier syrups that were precipitated by means of
ether, was placed in a glass dish to crystallize. In the first
three precipitation fractionations (Fällungsfractionen),
nothing was to be seen of a formation of crystals, even
after four months. On the other hand, very well formed
crystals showed themselves in the last two lots that had been
separated with the ether, and in particular in the residues
which remained after the distillation out of the ether alcohol
(Ätheralkohol). The syrup drained away from the crystals
easily and the latter could be recrystallized from hot 95%
alcohol, whereby they were difficultly soluble and remained
completely colorless. This crystallized sugar was recognized
by means of detailed experiments as sucrose (Rohrzucker),
as is to be shown by means of experiment results that shall
be cited later on.
With regard to the part that did not crystallize, which
began to amorphously solidify after months of standing in
the air, no definite results could be obtained. In consideration
of the fact that was observed by Levallois of the formation
of mucic acid (Schleimsäure) with the treatment of the
mixture of sugars that are contained in the soybean with
nitric acid (Salpetersäure), we found that sugar contained in

the syrupy part gives this characteristic reaction. With regard
to this sugar from the soybean that does not crystallize, we
would still like to remark that it has a higher capacity for
polarization (Polarisationsvermögen) than sucrose does
which, however, is reduced very much through inversion.
In addition, the amorphous sugar is much more difficult to
invert than sucrose is. If inversion is carried out according
to Clerget’s method, then much less dextrose or invert sugar
is always obtained than corresponds to the quantity of sugar
that is contained in the solution which was not inverted.
If the inversion is carried out with diluted sulfuric acid by
means of heating in a water bath for three hours, then the
reduction of the Fehling’s solution (Fehling’sche Flüssigkeit)
is a stronger one, but it still continues to provide values that
are too small to be able to infer a complete transformation of
the sugar into dextrose and fructose [or levulose] (Lävulose).
To return to the crystallized sugar as mentioned above,
the experiments as described below show that it is sucrose
(saccharose). Upon drying at 110º[C], the air-dried crystals
did not undergo any change whatsoever. The solution of
this sugar in water provides only traces of a reduction with
Fehling’s solution (Fehling’sche Lösung), while on the
other hand, a very strong reduction was provided after the
inversion with hydrochloric acid (Salzsäure) according to
Clerget’s method (Clerget’s Verfahren). A solution of this
sugar was polarized and, in the Soleil-Scheibler apparatus,
shows a right-handed rotation (Rechtsdrehung) of 15º. This
solution was inverted, and it was determined by means of
reduction with Fehling’s solution that 100 cc of this liquid
contains 3.934 g of sugar. From the right-handed rotation as
described above, a sugar content of 3.907 g emerges. If the
quantity of sugar that is found through inversion is assumed
to be the correct one and the specific rotation capacity is
calculated from it, then what is arrived at is the figure 66.2,
which therefore concurs very well with the specific rotation
capacity of sucrose.
After the inversion, the left-handed rotation that is to
refer to the original volume should amount to 6.6º, and 5.5º
was found.
By means of these experiments, the presence
of abundant quantities of sucrose in the soybean has
consequently been established without a doubt.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This is the 2nd earliest document seen (April
2020) concerning the presence of cane sugar / sucrose in
soybeans.
Note 3. The full names of the authors of this study are:
Theodor Morawski & Johann Stingl. Address: From the
laboratory of the Imperial-Royal State Trade School [k.k.
Staatsgewerbeschule] in Bielitz [today’s Bielsko-Biala,
Poland].
3095. Otago Witness (New Zealand). 1887. Miscellaneous.
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Feb. 11. p. 8.
• Summary: From The Standard: “The cultivation of the
Soy bean (Soja hispida), extensively used in Japan, is being
recommended in the United States, where it has been tried
on a small scale. It is a round, yellowish-white bean, which
is constituents is said to come nearer to animal food than
any other vegetable. According to an article published at the
Educational Museum of Tokio, this bean was first raised in
China about 200 years B.C. [sic, 11th century BC] and its use
in Japan dates back to the fourteenth century [sic, at least the
8th century]. In the latter country it is chiefly used as ‘tofu’
or bean curd, which is cooked in various ways. Analysis
shows that the bean contains 37 per cent. of albuminoids, and
nearly 21 per cent of fat. In Germany the Japanese bean has
been cultivated with success.”

of semi-drying oils” (nach der Hübl’schen Tabelle zu den
halbtrocknenden Ölen) (p. 87). As of July 2020 we have
never seen these tables or even a bibliographic reference to
them.
Note 6. This is the earliest document seen (Oct. 2016)
that mentions “Hehner” in connection with oil constants. But
Hehner value (Hehner Zahl) is not yet mentioned.
Note 7. This is the earliest document seen (Jan. 2008)
that gives the Erstarrungspunkt (Solidification point) of soya
oil.
Note 8. The full names of the authors of this study are:
Theodor Morawski & Johann Stingl. Address: From the
laboratory of the Imperial-Royal State Trade School [k.k.
Staatsgewerbeschule] in Bielitz [today’s Bielsko-Biala,
Poland].

3096. Morawski, Th.; Stingl, J. 1887. Ueber das Fett der
Sojabohne [On the fat of the soybean]. Monatshefte fuer
Chemie 8:85-87. Presented at the meeting on 3 Feb. 1887.
[Ger]
• Summary: The authors found soya oil (Sojafett, Sojaöl),
extracted by ether, to have the following constants: Specific
gravity (Dichte) at 15ºC: 0.9270. Saponification value
(Verseifungswerth des Sojaöles): 192.9. Iodine value (Die
Jodzahl des Sojaöles {nach Hübl}): 122.2 (average of
two values). Iodine value of the free fatty acids (freien
Fettsäuren): 115.2. Unsaponifiable matter (unverseifbaren
Bestandtheile) 0.22%. Free fatty acids calculated to oleic
acid (Ölsäure): 2.28%. Maumené test: 61ºC. Melting point
(Schmelzpunkt) of the free fatty acids: 28ºC. Crystallization
point (Erstarrungspunkt) of the free fatty acids: 25ºC. The
quantity of fatty acids (according to Hehner) which 100 parts
of the soybean fats (des Sojafettes) deliver: 95.45%.
Soya oil belongs to the class of semi-drying oils
(halbtrocknenden Oelen), between pumpkinseed oil
(das Kürbiskernöl) and sesame oil (das Sesamöl). In its
characteristics, soya oil has a great similarity to pumpkinseed
oil.
Note 1. This is the earliest German-language document
seen (April 2020) that uses the word Sojaöl to refer to soya
oil.
Note 2. This is the earliest article seen (April 2020) in
the AustriaN Newspapers Online (ANNO) database that
contains the German word Sojaöl (Soy oil)–spelled as one
word. This word appears in 1,998 issues of these newspapers
from 1887 to 2000.
Note 3. This is the earliest document seen (April 2020)
that gives multiple precise constants for soya oil (das
Sojaöl).
Note 4. This is the earliest document seen (Oct. 2017)
that classifies soya oil as a semi-drying oil.
Note 5. This is the earliest document seen (July
2020) that gives the iodine number/value of soybean oil.
This number (122.2) was obtained “from Hübl’s tables

3097. Morawski, Th.; Stingl, J. 1887. Ueber das Fett der
Sojabohne [On the fat of the soybean]. Sitzungsberichte
der Mathematisch-Naturwissenschaftlichen Classe der
Kaiserlichen Akademie der Wissenschaften (Wien) 95(Part 2;
Nos. 1-4):269-71. [1 ref. Ger]
• Summary: The content of this article is identical to that
published by the same authors under the same title, in the
same year and month, in Monatshefte fuer Chemie 8:85-87.
Address: From the laboratory of the Imperial-Royal State
Trade School [k.k. Staatsgewerbeschule] in Bielitz [today’s
Bielsko-Biala, Poland].
3098. Morawski, Th.; Stingl, J. 1887. Ueber die Natur der
Zuckerarten der Sojabohne [On the nature of the types of
sugar in the soybean]. Sitzungsberichte der MathematischNaturwissenschaftlichen Classe der Kaiserlichen Akademie
der Wissenschaften (Wien) 95(Part 2; Nos. 1-4):266-68. Feb.
[1 ref. Ger]
• Summary: Note: The content of this article is identical
to that by the same authors published under the same title
in Monatshefte fuer Chemie 8:82-84. Presented at the
meeting of 3 Feb. 1887. Address: Laboratorium der k.k.
Staatsgewerbschule, Bielitz.
3099. Schenk, Heinrich. 1887. Die japanische
Landwirthschaft [Japanese agriculture]. Wiener
Landwirthschaftliche Zeitung (Vienna) 37(24):169-70. March
23. [Ger]
• Summary: There is no lack of occasional remarks and
isolated outlines on the intensive small-scale agriculture
which has completely turned the farmer into a gardener and
turned his method of farming into the industrious operation
of gardening, since these days, news about the interesting
‘Land of the Rising Sun’, the island empire of Nippon,
continues to find interest with growing taste and increasing
participation in that peculiar eastern culture.
[The article goes on to discuss agriculture in general, the
samurai and Mikado, taxation, climate, irrigation, soil, pests,

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 1031
agricultural tools, planting practices, fertilizer, diet, and
grains and pulses in general.]
This is immediately followed by the second group of
pulses, that plant-based meat–as it may be called when its
composition is taken into consideration, as well as the fact
that it actually substitutes for meat for many millions on
the earth–the spice and force of the East Asian meal. This
includes above all else the renowned soybean (Sojabohne),
the famous daizu (Daidzu) of the Japanese, which is the herb
and spice (Salz und Schmalz) for them for their insipid rice,
with numerous varieties–which as a seedling was abandoned
too soon by us–and aside from that a very rich inventory of
species of legumes which mutually supplement each other
through the properties of the fruit and the conditions of the
cultivation and which sets manifold tasks for the inventive
spirit of the art of Japanese cuisine.
The article then goes on to discuss roots and tubers, and
mentions that a second concluding article will follow.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
3100. Wiener Landwirthschaftliche Zeitung (Vienna). 1887.
Die japanische Landwirthschaft [Japanese agriculture].
37(25):176-77. March 26. [Ger]
• Summary: ... and in the kitchen the representatives of our
white cedar; This includes further shoyu (Shôyu), the famous
Japanese bean sauce, which is also widely used in the
English kitchen, but almost as indispensable to the Japanese
as rice and as common as tea and tobacco; finally tofu, (Tofu)
the bean cheese (Bohnenkäse), also made from soybeans
(Sojabohnen).
3101. Tahara, R. 1887. Shôyu bunseki setsu [Theory of
shoyu analysis]. Yakugaku Zasshi (J. of the Pharmaceutical
Society of Japan) No. 61. p. 80-89. March. [Jap]
• Summary: The earliest study seen on the flavor of shoyu,
and a very early study on the composition of shoyu.
3102. Abbeville Press and Banner (The) (Abbeville, South
Carolina). 1887. Facts for the curious. April 6. p. 3.
• Summary: “Stingl and Morofski [sic, Morawski] have
recently confirmed the fact that in the Soja Bean there exists
a ferment [enzyme] of remarkable saccharifying power.
Two thirds of the starch is converted by this ferment into
sugar, and one-third into dextrine. This discovery will,
without doubt, increase greatly the importance of this bean in
agriculture.”
Note 1. In May 1886, in Stingl and Morawski, of the
Laboratorium der Staatsgewerbeschule, Bielitz [Bielsko,
Poland], published this information in German.
Note 2. This article also appeared, in whole or
abbreviated, in many other U.S. newspapers.
3103. Hills & Smith. 1887. Relishes! (Ad). Hartford Daily

Courant (Connecticut). April 8. p. 4.
• Summary: “Imported Sauces: Worcestershire, Reading,
John Bull, China Soy [sauce], Harvey, Beefsteak, Essence
Anchovy, London Club, Mango Chutney and Cashmere
Chutney, Mushroom Catsup, Walnut Catsup and Shrewsbury
Catsup.” Address: 368 Asylum Street (Batterson’s Block).
3104. Morawski, Th.; Stingl, J. 1887. Ueber das Fett der
Sojabohne [On the fat in soybeans (Abstract)]. ChemikerZeitung Chemisches Repertorium 11(11):82. April 10. [1 ref.
Ger]
• Summary: A German-language summary of a
German-language article with the same authors and title
published in 1887 in Sitzungsberichte der MathematischNaturwissenschaftlichen Classe der Kaiserlichen Akademie
der Wissenschaften (Wien) 95(Part 2; Nos. 1-4):266-68.
Note: This abstract cites its source as: “(Nach eingesandt
Separatabdr. a. d. 95. Bd. d. Sitzb. d. k. k. österr. Akad. d.
Wissensch. II. Abth. 1887. Febr.-Heft.).”
3105. Chemist and Druggist (London). 1887. Trade report.
30:590-93. May 14. See p. 593.
• Summary: This section begins: “Note to Retail Buyers:–It
should be remembered that the quotations in this section are
invariably the lowest net cash prices actually paid for large
quantities in bulk.” Commodities are listed alphabetically by
name. These are prices on the London market.
“Soy is still selling steadily at 1s. 4d. per gallon for good
China.”
3106. Vegetarian Messenger (Manchester, England). 1887.
Notes and queries: Vegetable cheese [tofu]. May. p. 154-55.
• Summary: “There is some possibility, we are authorised
to state, that cheese, as made in China from beans, will at
last shortly be profitably be manufactured and sold in this
country. Those interested in its production, or desirous in
any way to forward its sale, which will, on account of its low
price, at no distant date unfavourably interfere with ordinary
cheese made from curds of milk, should communicate with
M. Nunn, Fox Hill, Upper Norwood.”
Note: This is the earliest English-language document
seen (April 2013) that uses the term “vegetable cheese” to
refer to tofu.
3107. Times of India (The) (Bombay). 1887. India and the
Imperial Institute. June 8. p. 6.
• Summary: “General Sir Orfeur Cavenagh read a paper on
this subject before the Members of the East India Association
on May 23.”
The first section, titled “Cereals and other food
substances,” states that under this head “would be classed
rice, wheat, barley, oats, Indian corn, arrowroot, tapioca,
sago, and various kinds of pulse, such as dhal, Cajanus
indicus, the soy bean (Glycine soja), gram, Cicer arietinum,...
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Dolichos sinensis, and bhoot, Soja hispida, the Chinese
bean, many of which are but little known, though from their
nutritious qualities they would prove formidable rivals of
the America and Egyptian lentils now coming into vogue in
England.”
Note 1. Sir Orfeur Cavenagh KCSI [Knight Commander
of the Star of India] (1820-1891) was the last India-appointed
Governor of the Straits Settlements, who governed the Straits
Settlements from 1859 to 1867.
Note 2. He apparently did not realize that Glycine soja
and Soja hispida were two different scientific names for the
same plant–the soy bean.
3108. Botanical & Forestry Department, Hong Kong. 1887.
Herbarium specimens. Hong Kong. [Eng]
• Summary: The earliest soybean is a specimen of the
Hong Kong Herbarium, Herb. No. 7742. It is in a standard
herbarium sheet of dried plant specimens, Botanical &
Forestry Department, Hong Kong, Herbarium Number 7742,
is a specimen of a soybean plant, including several sets
of leaves, plus a few small flowers and pods. The caption
reads: “Ex Herb. Hongkong No. (Glycine hispida, Maxim.)
Cultivated in H.K. Bot. Gard., 14-6-87” [14 June 1887].
Under the caption is written: “Soja hispida, Moench.”
This is crossed out, and under it is written “Glycine soja (L.)
S&L.” It has been re-identified as Glycine max.
Note 1. A photocopy of this entire specimen was sent to
Soyfoods Center on 7 Aug. 1997, with a letter of explanation,
by Mr. C.C. Lai, for the Director, Agriculture & Fisheries
Dep., Canton Road Government Offices, 393 Canton Road,
12th floor, Kowloon, Hong Kong. Phone: (852) 2733 2494.
He writes: “The oldest specimen was collected on 14 June
1887 in Hong Kong Botanic Garden which is located
on Hong Kong Island. The second oldest specimen was
collected on 15 Sept. 1911 in Fanling, New Territories, Hong
Kong (where the agricultural field used to be located), being
cultivated. The herbarium is currently located on the third
floor of this building at 393 Canton Road.”
Note 2. This is the earliest document seen (March 2021)
concerning the cultivation of soybeans in Hong Kong. This
document contains the earliest date seen for the cultivation of
soybeans in Hong Kong (14 June 1887). The source of these
soybeans is unknown, but it was probably somewhere in
Asia. Address: Hong Kong.
3109. Williams, W. Mattieu. 1887. Tofu and vegetable
cheese. Gentleman’s Magazine (London) 257(1878):616.
June.
• Summary: The article begins: “Vegetarians should look
to this. Tofu is a curd manufactured from beans in Japan.
According to the ‘Journal of the Society of Arts.’ December
24, 1886, it ‘approaches more nearly in its chemical
composition to animal food than any other vegetable
known.’”

The author describes briefly how tofu is made in Japan.
“The fibrous residue left in the bag [okara], after the filtering
out of the vegetable casein [protein], may be mixed with
chaff as a food for cattle.”
Note. This is the earliest English-language document
seen (June 2013) that uses the term “fibrous residue” or
“fibrous residue left in the bag” to refer to okara.
He adds that he has made tofu from common split peas
in a similar manner and precipitated the vegetable casein
with acetic acid. “All kinds of peas and beans will yield
soluble casein when thus treated, and most valuable food
may thus be obtained free from the woody fibre, which is
difficult to digest.
“My experiments were avowedly but preliminary and
suggestive; they, however, point to the possibility of a very
important industry in the manufacture of a new and most
desirable food, viz. vegetable cheese. If I am not altogether
mistaken, it may be produced on a large scale at about
threepence per pound, and be equal, if not superior, to the
best cheese made in the dairy. As I have shown in the work
above quoted, a sheep weighing 60 pounds contains less
nutritive matter than 20 pounds of ordinary cheese. This also
applies to the vegetable cheese.”
3110. Neuigkeits Welt-Blatt (Vienna). 1887.
Landwirthschaftliches: Tiefe der Saatunterbringung
[Agricultural matters: depth of sown seed placement]. No.
170. July 28. p. 35, col. 3. [Ger]
• Summary: Prof. Wollny in Munich [Germany] has
conducted trials in this regard with winter wheat, winter rye,
summer rye, millet, barley, corn, peas, broad beans, soybeans
(Sojabohnen), vetch, red clover, summer rapeseed, potatoes,
and beets. Although it depends upon the soil and the plant,
in general it can be said that a more favorable harvest is
achieved with a shallower placement of the seeds. Placement
that is too shallow is of course not advisable, since the seeds
are subjected to the risk of drying out, while on the other
hand, seeds that lie too deep will be smothered. Of those
seeds that lie between these boundaries, those at the surface
will arrive at the light more quickly and therefore they can
form the substances by themselves that are necessary for
their structure, while those that lie deeper must draw upon
their reserve materials for these substances. They therefore
reach the surface in an exhausted state, so to speak. Their
assimilation organs, the leaves, are weaker, as are the roots,
as well. It is reasonable that according to this, the cold will
have different effects upon the young seedlings. The deeper
the seeds lie, the more sensitive [the young seedlings will
be]. The more shallow, the more resistant they are.
[The article then goes on to discuss the reaction of
potatoes to different planting depths.]
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Kohlgasse 18, Vienna V.
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3111. Kellner, O.J.; Mori, Y[ôtarô]. 1887. Beitraege zur
Kenntnis der Ernaehrung der Japaner [Contributions
to an understanding of the nutrition of the Japanese].
Mittheilungen der Deutschen Gesellschaft fuer Natur- und
Voelkerkunde Ostasiens in Tokio (Yokohama) 4(37):305-21.
Aug. [37 ref. Ger]
• Summary: Gaining a clear understanding of the nutrition
of the Japanese people is a very difficult task [yet this long
and detailed article makes an excellent contribution]. Except
for fish, their diet is largely vegetarian. In 1882 only 36,288
cattle were slaughtered, which comes out to less than 1 kg of
beef per person per year.
Plants provide most of the protein, especially in the
inland areas. The seeds of legumes are used to prepare
unique foods such as miso and tofu [Miso und Tofu], which
are enjoyed (and often made) in almost every household.
Soy sauce or shoyu (der Shoyu-Sauce) is generally made
commercially, outside homes; its ingredients include
soybeans, wheat and salt. Tofu or bean cheese (Bohnenkäse)
is accessible to even the poorer classes. A footnote (p. 306)
discusses miso, soybeans, tofu, shoyu and koji at length.
An article by Fesca in this periodical gives the
composition of the Japanese diet as follows: Rice 53%,
barley and wheat 27%, millet and buckwheat etc. 13.9%,
potatoes and kitchen vegetables 6%, fruit 0.05%, sea
vegetables (Meerespflanzen) 0.05%.
Miso is mentioned twice on p. 307 and several dietary
tables are also given. Page 308 describes dietary surveys
from four different schools in Japan. The composition of a
military garrison diet is given on pages 310-11; it includes
rice, fish, tofu and miso. Three tables (p. 314-16) give the
composition of a vegetarian diet, a mixed diet with fish, and
a mixed diet with meat and milk.
For a separate detailed examination in English, see
Oshima (1905).
Vegetarian Messenger (May 1888, p. 127-28), in
discussing this article, states that the staple diet of the
Japanese “is almost wholly Vegetarian... As to beef, however
(there is no mutton in Japan), there can be no question that
its consumption is very small. In 1882, only 36,288 beasts
were slaughtered, or about one kilogramme of meat per
head of population, and it must be borne in mind that a
large consumption takes place at the open ports amongst
Europeans, and in the proximity of vessels... It would appear
that the flesh of mammals is almost entirely excluded from
that diet.”
Note: This portrait photo of Dr. Kellner, which is from
a much later article, shows him at about this time of his life.
Address: Tokyo.
3112. Osawa, Kenji; Ueda, Keiji. 1887. Shokumotsu
shôka no ryôhi (zokkô) [The quality of digestion of foods
(continuation)]. Chugai Iji Shinpo (Medical News, Foreign
and Domestic, Tokyo) No. 177. p. 16-21. Aug. [Jap]*

• Summary: A digestion experiment with tofu continued for
two days, October 28-29, 1885. The subject, K.U., weighed
51.45 kg at the beginning and 49.36 kg at the end of the
experiment. The diet consisted of tofu with some shoyu and
starch. The following percentages of the basic nutrients were
digested: Protein 96.1%. Fat 97.4%. Carbohydrates (incl.
fiber) 88.4%. Ash 72.4%. Address: Physiological Institute,
University of Tokyo.
3113. Chemist and Druggist (London). 1887. Trade report.
31:326-29. Sept. 10. See p. 329.
• Summary: This section begins: “Note to Retail Buyers:–It
should be remembered that the quotations in this section are
invariably the lowest net cash prices actually paid for large
quantities in bulk.” Commodities are listed alphabetically by
name. These are prices on the London market.
“Soy.–China has advanced to 1s. 3d. per gallon on the
spot lately; while sales have been made ‘to arrive’ at 1s. 5½d.
per gallon.”
3114. Denby, Charles. 1887. The Chinese guilds. Monthly
Consular and Trade Reports (U.S. Bureau of Manufactures,
Department of Commerce and Labor) 23(83):563-91. Sept.
[Eng]
• Summary: The section on “Revenue” (p. 467) mentions
“beancake dealers.”
The section titled” Shantung guild of Ningpo” states
(p. 472): “The last struggle of this guild to maintain its
supremacy was shown in its procuring insertion in the
regulations of trade appended to the Tientsin treaty a special
clause prohibiting the export of pulse and beancake from
Tungchow and Newchwang under the British flag. [That
clause has been since rescinded.]”
Note: The title on this issue is: “Consular Reports on
Commerce, Manufactures, etc.” Address: Minister, United
States Legation, Peking, China.
3115. Kellner, O.J. 1887. Zusammensetzung Japanischer
landwirthschaftlicher und technischer Producte und
Materialien [Composition of Japanese agricultural and
technical products and materials]. Mittheilungen der
Deutschen Gesellschaft fuer Natur- und Voelkerkunde
Ostasiens in Tokio (Yokohama) 4(35):205-22. Sept. See p.
205, 208-09. [Ger]
• Summary: The introduction (p. 1) contains a list of
publications on agricultural chemistry and chemical
nutritional physiology published by this laboratory under Dr.
Kellner’s direction. These include investigations of seeds,
hay, straw, manures, and technical products (alcoholic drinks
and shoyu).
A large table (p. 208, probably based on Kellner’s
research) gives the German name, botanical name, Japanese
name, and nutritional composition of 12 leguminous seeds
and oilseeds (on a dry-weight basis, plus their ash), including
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soybeans (Sojabohne, Soja hispida, daizu), shelled peanuts
(Erdnuss, Arachis hypogaea, Nankin mame), and sesame
seeds (Sesam, Sesamum orientale, goma).
A discussion of the soybean (p. 209) notes that it is
widely cultivated in Japan. In actuality, the soybean is also
used to produce similar products, as milk is elsewhere.
Surprisingly few of these beans were consumed directly,
as they were preferably used for the preparation of tofu
(Bohnenkäse), miso, and shoyu sauce.
A small table gives the nutritional composition of three
additional soybean varieties that are suited for commercial
shoyu production (Shoyufabrikation). They all contain less
protein and more fat than the soybean from the previous
large table. Phaseolus radiatus [azuki bean] is also
mentioned
Another large table (p. 215) gives the German name,
botanical name, Japanese name, and nutritional composition
of 12 plants purchased at a market in Tokyo, including:
kuzu (-, Pueraria Thunbergiana, kudzu), peanuts (Erdnuss,
Arachis hypogaea, Tojin-mame), and soybeans (Sojabohne,
Soja hispida, kari mame). The soybeans contain 13.67%
water. Their dry matter contains 18.11% raw protein, 3.07%
ether extract [crude oil], 39.16% crude fiber, etc.
Other large tables gives the composition of kudzu
(Pueraria Thunbergiana, p. 217), kombu (Laminaria
japonica, p. 219), okara (Tofukuchen, Tofurückstände, p.

221), and various alcoholic beverages (p. 221, including sake
{made from koji}, mirin, shirosake (white sake), white Kofu
wine, and Sakurada beer brewed in Tokyo). A small table (p.
221) gives a nutritional analysis of three samples of shoyu,
including the specific gravity (density relative to water),
dry matter, organic matter, ash, and acid (as acetic acid).
Address: PhD, Tokyo.
3116. Vegetarian Messenger (Manchester, England). 1887.
Japanese bean curd. Sept. p. 303-07. [1 ref]
• Summary: This excellent, detailed article on tofu, by Mr.
Hubbard of the United States Legation at Tokio, is reprinted
from: R.B. Hubbard. 1886. “Japanese bean curd.” U.S.
Bureau of Manufactures, Department of Commerce and
Labor, Monthly Consular and Trade Reports 19(63):646-51.
3117. Lamprecht (Carl). 1887. Echter japan. Shoyu [Genuine
Japanese shoyu (Ad)]. Neuigkeits Welt-Blatt (Vienna) No.
234. Oct. 13. p. 23, col. 2. [Ger]
• Summary: See above. A horizontal display ad. Edible
bouillon extract from the Imperial factory in Tokyo. White
letters on a black background in a rectangle running from
the far lower left to the far upper right state: Japanese Shoyu
edible bouillon extract.
To the right of that: Also for invigoration / nourishment
(Kraeftigung) and the good taste of other dishes. General-
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Depot for Austria-Hungary from Carl Lamprecht. Also
available at all specialty- and delicatessen retailers (Auch zu
haben bei allen Spezerei- und Delicatessen-Haendlern).
Note: This same add appeared in the Oct. 27 (p. 19),
Nov. 10 (p. 20), and Nov. 17 (p. 22) issues of this newspaper.
Address: Kohlgasse 18, Vienna V.
3118. Vegetarian Messenger (Manchester, England). 1887.
Correspondence: Notes and queries. Oct. p. 341-43.
• Summary: “Soy beans.–Where can these be procured, and
how are they to be cooked?–X.Z.”
“Vegetable boots and shoes.- Are these now made
and sold? If so, where?–T.B.” No reply is given to either
question.
“Vegetable cheese.- Querist asks when we are to have
the vegetable cheese [tofu] promised in a former number of
the Vegetarian Messenger [May 1887, p. 154-55]. (We fear
that the death of an active friend, Mr. Nunn, who was making
experiments in this direction, and who made the promise
alluded to, will postpone the appearance of vegetable cheese
indefinitely. Experiments should, however, be made by those
who have any practical acquaintance with the chemistry of
foodstuffs. Mr. Mattieu Williams, writing in the Gentleman’s
Magazine for June, on the subject of the manufacture of
Japanese bean cheese,” discusses his experiments with peas
and beans. These investigations “’point to the possibility
of a very important industry in the manufacture of a new
and most desirable food, viz., vegetable cheese. If I am not
altogether mistaken, it may be produced on a large scale at
about 3 pence per pound, and be equal, if not superior, to the
best cheese made in the dairy.’”).
Note. This is the earliest English-language document
seen (April 2013) that uses the term “Japanese bean cheese”
to refer to tofu.
3119. Chemist and Druggist (London). 1887. The
manufacture of Japan soy. 31:613. Nov. 12.
• Summary: “At a recent meeting of German chemists a Mr.
Erich communicated a paper on the preparation of Japan
soy, a product of which the details of manufacture are as yet
imperfectly known. Soy has been manufactured in Japan for
over a thousand years, and forms a very considerable article
of consumption in that country and throughout the East.
There are many factories of the condiment in the country,
one of the largest being at Tokio, where considerably over
one million gallons are specially prepared for export every
year. The principal ingredients known to be used in the
manufacture of soy are a very hard long-awned variety of
barley, common salt, soya beans (Dolichos soya), a specially
prepared ferment, and water. The soy beans are roasted like
coffee, the barley is partly roasted and partly malted. The
roasted parts of the barley and the beans are soaked in cold
water, cooled, and preserved by the addition of a liberal dose
of common salt. To this are added first a diastase solution,

and afterwards a specially prepared ferment, which causes an
extremely slow fermentation, but without any considerable
formation of carbonic dioxide or alcohol. The degree of
strength of the soy depends upon the time used in the process
of manufacture, which varies from one to three years. If kept
cool and out of the light soy can be kept good for a very long
time, but the action of light and the free access of air cause
fermentation.”
3120. Charlotte Chronicle (Charlotte, North Carolina).
1887. The hotels last Thursday. Nov. 26. p. 4, col. 4.
•

Summary: “Excellent dinners were served at Charlotte’s
two fine hotels, the Central and the Buford, on Thanksgiving
day. The Buford’s bill of fare was very elaborate and was
published by us last Thursday [Nov. 25, p. 1]. Both hotels
entertained large crowds at dinner.” The menu included:
“Chicken Soup. Vegetable Soup.
“Roast Turkey stuffed with Oysters–Cranberry Sauce.
“Roast Pork–Apple Sauce...
“Baked Opossum with Sweet Potatoes...
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“Stewed Tomatoes, Green Peas, Candied Sweet
Potatoes, Succotash, Mashed Irish Potatoes, Boiled Rice,
Japan Peas [Soja Beans] and Bacon.”
Plus a huge selection of desserts. nuts, fruits, cheeses,
wine, etc.
Note: This is the earliest document seen (Jan. 2021)
showing soybeans served in a hotel in the United States. Its
hard to imagine how they were served. Whole dry soybeans,
boiled until soft, then sprinkled with pieces of fried bacon?
Green vegetable soybeans, salted, in or out of the pods? If
we could have chosen the recipe, it would be: 2 cups green
vegetable soybeans (edamamé), drop into boiling water (to
which ½ teaspoon salt has been added), returned to the boil,
simmer over low heat for 7-10 minutes. Drain. Sprinkle
beans with very little salt. Allow to cool. Serve in the pods.
Hold one bean with concave side next to your lips. Squeeze
beans from pod into your mouth.
3121. Chicago Tribune. 1887. Dishes for the dinner:
Astrological character of Greek and Roman gastronomy.
Nov. 27. p. 28.
• Summary: Contains various recipes in sentence-style
format. One describes how to prepare birds in jelly. “A
tablespoon of Indian soy [sauce] will add to the brightness of
the color.”
3122. Algemeen Handelsbad (Amsterdam). 1887. Soja [Soy
sauce]. Dec. 4. p. 6. [Dut]
• Summary: A brief description of how Japanese soy sauce is
made using barley, cooking salt, a ferment, and soybeans (de
Japansche Soja bereid nit gerst, keukensout, een ferment en
sojaboonen).
Note: This brief ad was found by searching the Dutchlanguage database http://kranten.delpher.nl/ for “sojaboon”
using advanced search between 1700 and 1850. Address:
Netherlands.
3123. Scientific American. 1887. The manufacture of Japan
soy. 57(24):373. Dec. 10.
• Summary: “At a recent meeting of German chemists a Mr.
Erich communicated a paper on the preparation of Japan
soy, a product of which the details of manufacture are as yet
imperfectly known. Soy has been manufactured in Japan for
over a thousand years, and forms a very considerable article
of consumption in that country and throughout the East.
There are many factories of the condiment in the country,
one of the largest being at Tokio, where considerably over
one million gallons are specially prepared for export every
year. The principal ingredients known to be used in the
manufacture of soy are a very hard long-awned variety of
barley, common salt, soya beans (Dolichos soya), a specially
prepared ferment, and water. The soy beans are roasted like
coffee, the barley is partly roasted and partly malted. The
roasted parts of the barley and the beans are soaked in cold

water, cooled, and preserved by the addition of a liberal dose
of common salt. To this are added first a diastase solution,
and afterward, a specially prepared ferment, which causes an
extremely slow fermentation, but without any considerable
formation of carbonic dioxide or alcohol. The degree of
strength of the soy depends upon the time used in the process
of manufacture, which varies from one to three years. If kept
cool and out of the light, soy can be kept good for a very
long time, but the action of light and free access of air cause
fermentation.”
3124. Weekly Wisconsin (The) (Milwaukee, Wisconsin). 1887.
The manufacture of Japan soy. Dec. 24. p. 7, col. 2.
• Summary: “At a recent meeting of German chemists a Mr.
Erich communicated a paper on the preparation of Japan soy
[sauce], a product of which the details of manufacture are as
yet imperfectly known. Soy has been manufactured in Japan
for over a thousand years, and forms a very considerable
article of consumption in that country and throughout
the East. There are many factories of the condiment in
the country, one of the largest being at Tokio, where
considerably over 1,000,000 gallons are specially prepared
for export every year. The principal ingredients known to be
used in the manufacture of soy are a very hard, long-awned
variety of barley, commonsalt, soya beans (Dolichos soya), a
specially prepared ferment [koji], and water. The soy beans
are roasted like coffee, the barley is partly roasted and partly
malted. The roasted parts of the barley and the beans are
soaked in cold water, cooled, and preserved by the addition
of a liberal dose of common salt. To this are added first a
diastaste [sic] solution, and afterwards a specially prepared
ferment, which causes an extremely show fermentation, but
without any considerable formation of carbonic dioxide or
alcohol. The degree of strength of the soy depends upon the
time used in the process of manufacture which varies from
one to three years. If keep cool and out of the light, soy can
be kept good for a very long time, but the action of light and
free access of air cause fermentation.”
3125. Tawara, R. 1887. Nihon shoku no chôsa (Zen kôno
tsuzuki). Shoku sen chôsa [Investigation of Japanese foods.
Part II]. Tokyo Kagaku Kaishi (J. of the Tokyo Chemical
Society) 8:53-76, 77-101. [Jap]
• Summary: Discusses miso, natto, tofu, and yuba.
3126. China Inland Mission. 1887. A primer in the Mandarin
dialect: containing lessons and vocabularies, and Chinese
construction and idioms;... Shanghai, China: China Inland
Mission; and American Presbyterian Mission Press. xxii +
250 p. Map. 23 cm.
• Summary: Page 180: (3 Cc = Chinese characters given),
ch’ao-teo-fu, fried bean-curd.
Page 181: 3 Cc, ts’ing-iu-ping, oil cake [press-cake of
oilseeds].
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Page 197: 3 Cc, teo-fu-ru, bean-curd [fermented tofu];
4 Cc, teo-fu-kan-tsï, dried bean-curd cakes [pressed tofu].
Note: This is the earliest English-language document seen
(Oct. 2011) that uses the term teo-fu-ru to refer to fermented
tofu.
Page 220: 3 Cc, teo-fu tien, bean-curd shop.
Page 229: Oil of beans, 2 Cc (bean + oil). Address:
China.
3127. Gaunersdorfer, Joh. 1887. Das Verhalten der
Pflanzen bei Vergiftungen speziell durch Lithiumsalz [The
reaction of plants to poisoning, especially by lithium salt].
Landwirtschaftlichen Versuchs-Stationen 34:171-206. See p.
181-83. [Ger]
• Summary: The effects on Soybeans (Sojabohne) are
discussed on pages 181-83.
Soybeans: Starting from July 1, the plants were
subjected to (befanden sich) a lithium solution with a
concentration of 0.1 parts per thousand. On July 3, they
had an average length of 8 cm and already contained traces
of lithium in the hypocotyl element (hypokotyles Glied).
In the stem and leaves, though, none was detectable yet,
even upon ashing (Veraschen). On July 9, the plants were
completely normal, as with water specimens [it is assumed
that these were a control group without the addition of
lithium], approximately 20 cm long, and one specimen still
had no lithium in the lower leaves that were already rather
large with free detection (bei freiem Nachweis). Only upon
ashing did it demonstrate minimal quantities, and likewise in
the cotyledons. Soybean plants (Soja) consequently absorb
lithium more slowly for some reason (perhaps because of
lower transpiration as a result of the hairiness) than the
plants that were listed above. At higher concentrations of the
solution (0.5 parts per thousand), much was to already be
detected in the leaves of another plant as early as July 7. On
July 17, a larger plant with a length of 30 cm clearly showed
the lithium reaction in the lower leaves that were of a normal
color (5 cm long, 4 cm wide), while those located further up
the stem only showed it indistinctly, and the tips of the stem
did not show it at all. The roots had a length of 28 cm. On
July 28, the plant was still fresh, and it died on September
18.
From the same container, a plant was placed in water
on July 7. On July 19, the stem had a length of 25 cm, with
two trifoliate leaves, and the roots were approximately 15
cm long. In the larger leaves, the lithium is clear, a sign that
sufficient quantities were already present in the stem on July
7 to then be conducted to the leaves by means of the flow of
water (Wasserstrom). On September 18, the plant was normal
and had seeds (Frucht), and the same was true on October
11.
At the same time as this experiment, individual
specimens were placed in KNOP nutrient solution
(KNOPsche Nährstofflösung) which was subjected to lithium

in concentrations of 0.5, 0.2, and 0.17 parts per thousand. It
was shown that the plant with a concentration of 0.5 parts
per thousand already had leaves that were wilting on the
edges as early as July 7 which contained abundant lithium,
while soybean plants with 0.17 parts per thousand did in fact
still have normal leaves, even though they already contained
lithium. On July 10, the brown coloring of the leaves on the
edges and in the middle was already very advanced, and on
July 20, the first plant already died completely. The specimen
with the concentration of 0.2 parts per thousand was studied
on July 15. The length of the stem was 19 cm with 4 leaves,
the lower of which were dried from the edges inward with
dark spots and contained a great deal of lithium in the
parenchyma, while the upper, smaller leaves were still green
but already had a lithium content, as did the sprouting leaves
(Sprossende) and the roots. With that concentration of the
sulfuric acid lithium salt [or lithium sulfate] (schwefelsaures
Lithium), that substance collected in the outermost parts
of the plant and it would have died without fail in a short
time. The third plant with a concentration of 0.17 parts per
thousand remained similar, although fresher.
Furthermore, as a comparison, several plants were
subjected to a concentration of 0.066 parts per thousand on
July 1. On July 18, they could not be distinguished from
individuals that had developed in the nutrient solution.
The length of their stems amounted to 25 to 30 cm. They
contained lithium in a small quantity in the rather normal
leaves, but on July 14 they did not yet have any there. That is
therefore evidence once again that lithium is accumulated by
the soybean plant more slowly.
The same concentration was also tolerated by seedlings
of the asparagus pea (Spargelerbse) [Lotus tetragonolobus],
in which lithium could already be detected at some quantity
as early as July 19 in the pinnae (Fiederblättchen) and
which, in spite of that, had reached a length of approximately
30 cm on September 18 and still clearly showed the reaction.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Dr., Moedling, Germany.
3128. Gillette, Fanny Lemira. 1887. White House cook book:
A selection of choice recipes... Chicago, Illinois: R.S. Peale
& Co. 521 p. + [5] leaves of plates. Illust. Index. 26 cm.
• Summary: Worcestershire sauce is used as an ingredient
in 9 recipes: Game soup (p. 26). Fish soup (p. 38). Baked
halibut (p. 49). Roast wild duck (p. 85-86). Roast beef pie
with potato crust (p. 103). Roast loin of veal (p. 111-12).
Pork tenderloins (p. 129-30). Fish sauce No. 2 (p. 139).
Brown sauce (p. 142). “Soy” [sauce] is not mentioned.
Peanuts are mentioned in 4 recipes: German custard.
Roast chestnuts. Nut molasses candy. Candy roly poly.
Note: The term “White House” in the book’s title is
a marketing ploy; the book contains no information about
White House cookery except for a few photos of White
House First Ladies. Later editions, however, were co-
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authored by White House steward Hugo Ziemann. Fanny
Lemira Gillette lived 1828-1926 (MSU introduction).
Address: New York City.
3129. Hepburn, James C. 1887. A Japanese-English and
English-Japanese dictionary. Abridged by the author. Second
edition. Revised and enlarged. Tokyo: Z.P. Maruya & Co.,
Limited. Yokohama: Kelly & Walsh, Limited. London:
Truebner & Co. vi + 330 + 962 p. 16 cm.
• Summary: Soy-related definitions include: Dengaku: A
kind of food made of baked tôfu.
Go: [Soy] Beans mashed into paste for making tôfu; also
used by dyers to limit colors. Mame no go: [Soy] bean paste.
Go-koku [Gokoku]: The five cereals–wheat, rice, millet,
beans, and sorghum.
Hitashi-mono [Hitashimono]: Beans or vegetables
boiled or steeped in shôyu [shoyu].
Irimame: Parched peas [sic, parched soybeans =
soynuts].
Kirazu: The refuse of beans left in making tôfu.
Mamemaki: The ceremony of scattering parched beans
[parched soybeans] about to drive out evil spirits on the last
evening of the old [lunar] year.
Toshi-koshi [Toshikoshi]: The crossing from the old to
the new year; the ceremonies observed on the last day of the
year,... when parched beans [parched soybeans] are scattered
after sundown to drive off noxious influences and evil spirits.
The parched beans used this evening, if kept and eaten when
the first thunder of the new year is heard, are supposed to
protect against lightning.
Note 1. This is the 2nd earliest English-language
document seen (Dec. 2012) that uses the term “parched soy
beans” to refer to soynuts / irimame.
Tsui-na (oni yarai): The ceremony of driving evil spirits
out of the house by scattering parched [soy] beans about on
the last evening of the old year.
Note 2. This is the earliest English-language document
seen (Dec. 2012) that uses the term Tsui-na in connection
with Setsubun and the ceremony scattering of roasted
soybeans in Japan.
Yô-kan [yokan]: A kind of confectionery made of sugar
and [azuki] beans.
Yuba: A kind of food made of beans.
James Curtis Hepburn lived 1815-1911. Address:
M.D., LL.D., Tokyo, Japan [American physician, translator,
educator and lay Christian missionary].
3130. Kuehn, Julius Gotthelf. 1887. Die zweckmaessigste
Ernaehrung des Rindviehes vom wissenschaftlichen und
praktischen Gesichtspunkte. Neunte, sehr vermehrte und
verbesserte Auflage [The most appropriate feeding / nutrition
of cattle from scientific and practical viewpoints. 9th, greatly
enlarged and improved edition]. Dresden, Germany: G.
Schoenfeld’s Verlagsbuchhandlung. vi + 364 p. See p. 335-

40, 349-50. Illust. Index. 21 cm. [Ger]
• Summary: On the title page of this book is written: “Das
Auge des Herrn mästet sein Vieh.” This can be translated:
“The eye of the master fattens his cattle.”
This book is divided into two main parts: (1) The
physiology of nutrition (Ernährung). (2) Feeding (Fütterung)
of cows.
The Introduction begins: The rational operation of the
raising of livestock (Betrieb der Viehzucht) is the foundation
for the flourishing of farming and for the profitability of the
entire agricultural operation.
Table A, titled “Percentage composition of feedstuffs
(Futtermittel)” gives values (dry matter, protein, fat,
nitrogen-free extract, crude fiber, average ash content)
for many different feedstuffs, including the following
(p. 335-46): Soybean hay (Heu von Sojabohnen),
soybean straw (Sojabohnenstroh), soybean pods / hulls
(Sojabohnenschalen), yellow soybean seeds (Sojabohne,
gelbe), brown soybean seeds (Desgl., braune), Chinese
oilbeans (Chinesische Oelbohnen), [soybeans].
Table B, titled “Digestibility of the different feed
components (Futterbestandtheile)” gives values (with
minimum, maximum, and average, for protein, fat, nitrogenfree extract, and crude fiber) for the following (p. 347-54):
Soybean hay, soybean straw, and soybean pods / hulls.
These tables also gave values for all cereal grains used
as feed, buckwheat, Saubohnen, peas, vetches, linseed,
yellow lupins, blue lupins, serradella, rapeseed, hempseeds,
sunflowerseeds, madia seeds, leindotter seeds, cottonseeds,
sesame seeds, palm kernels, peanuts, acorns.
Note: Julius Kühn lived 1825-1910. Address: Privy
Councillor, Full Public Prof. and Director of the agricultural
inst. at Halle Univ., previously a practical farmer (Geheimen
Regierungs-Rath, ordentlicher öffentlicher Professor und
Director des landwirthschaftlichen Instituts der Universitaet
Halle, frueherem praktischen Landwirthe).
3131. Li Wenpei. 1887. Shiwu bencao [Materia diatetica].
China. Passage on soy reprinted in C.N. Li 1958 #343, p.
242-43. [Chi]
• Summary: Wade-Giles reference: Shih Wu Pên Ts’ao,
by Li Wên-P’ei. Qing dynasty. The section titled “Black
soybeans” (heidadou) states that it is also called wudou
(“crow-black beans”). Appendix green soybeans (qingdou).
Sweet, neutral, and nontoxic. Clears the eyes and stabilizes
/ settles the heart (xin). Warms the spleen (pi). Consumed
over a long time, it improves the complexion and makes it
light / white rather than old. When cooked by boiling, its
nature is cold. Prolonged eating makes the body heavy. It is
an antidote to various poisons. The small, flattened kind is
called “horse fodder bean” (maliaodou). It cures ruptured
hernia. Prolonged ingestion encourages a black head of hair.
The type with a green seed coat is even more effective than
the black or the yellow soybean; the green seed coat type is
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best parched for food, or used to make tofu (fu).
The section titled “Yellow soybeans” (huangdadou)
states: It is sweet, warming, and nontoxic. It helps to
alleviate intestinal gas, and improves the functioning of the
large intestine. It can be roasted for food, used to make tofu
(fu), or pressed for oil (you). (Translated by H.T. Huang,
PhD, March 2003).
3132. Mansfield, R.W. 1887. Report on the trade and
commerce of Swatow for the year 1886. Diplomatic and
Consular Reports, Annual Series (Foreign Office, Great
Britain). No. 183. p. 1-7 (p. 234-40).
• Summary: Page 2: In the section on “Imports,” the
subsection titled “Bean-cake and pulse” states (p. 2): Beancake and Bean-cake and pulse from Newchwang and Chefoo,
show a decline of some 47,000,000 lbs. Bean-cake is used
almost exclusively as a manure for sugar-cane, and the pulse
is imported to manufacture oil and bean-cake on the spot.
The diminution of the area under sugar (see “Sugar” below)
has of course reacted upon the bean-cake trade. Floods in the
Newchwang districts, and consequent short crop and high
prices, have contributed to the decline, the guilds here having
stopped all shipments for six weeks in the middle of the year
in an unsuccessful attempt to bring down prices in the north.
Very large stocks of pulse also were left over from 1885,
when the import was overdone.”
Note: Swatow (Shantou), a prefecture-level city on the
eastern coast of Guangdong province, in southeast China, is
located in the center of the Chinese sugar-producing district
that constituted the main market for soy bean cake. Sugar is
typically Swatow’s main export–by far–worth more than £1
million pounds sterling in both 1885 and 1886.
In the section on “Exports,” the subsection on “Sugar”
(p. 2-3) adds: “A reduction during 1886 by nearly a third
of the acreage under sugar-cane, is said to be owing to the
high prices realised in 1885 by ground-nut oil, which led to
a large production of the ground-nut at the expense of the
cane. The result was unfavourable, and the area withdrawn
has been again devoted to its original crop. The competition
of Java sugars which show a better quality at a much lower
price, had led to a decline in the Swatow export of about 26½
millions of pounds; about half of the total deficiency being
in the export to Hong Kong. To so great an extent was the
trade affected by the influx of the Java sugars to Hong Kong
about the middle of the year, that, early in August, the China
Sugar Refining Company were obliged to close their Swatow
refinery, it being impossible to obtain raw sugar at a price
which would enable them to compete with the Hong Kong
works using the Java produce. The refinery here at this date
(March, 1887) still remains inactive.”
Page 7: A table titled “Return of principal articles of
import from Swatow during the years 1885-86” shows that in
1885 302.16 million lbs. of bean-cake was worth £641,903,
whereas in 1886 290.23 million lbs. of bean-cake was worth

£590,432. Address: Acting-Consul Mansfield to the Marquis
of Salisbury.
3133. Parloa, Maria. 1887. Miss Parloa’s kitchen companion:
A guide for all who would be good housekeepers. Boston,
Massachusetts: Published by Estes and Lauriat, for The
Clover Publishing Co. 966 + [10] p. Illust. 22 cm. 19th ed.
• Summary: The section on “Relishes” states (p. 91): “Soy is
a sauce made in China and Japan, it is a thick reddish-brown
liquid, and is used in many fish sauces.”
In the section on “Cereals.” the subsection titled
“Graham” (p. 93-94) says: “Graham is one of the most
uncertain of the bread materials with which we have to deal.
A large part of it is made by mixing a poor quality of flour
with coarse bran. In buying graham, select that containing
a rather fine bran, which does not separate readily from the
flour when shaken in the hand. The Health Food Company
[of Battle Creek, Michigan] makes an excellent graham;
and when there is any doubt as to the quality of the ordinary
graham, it would be wise to purchase that sold by this
company.”
Note: This company was founded and run by Dr. John
Harvey Kellogg. This is the earliest document seen (Dec.
2013) concerning the pioneering work of Dr. J.H. Kellogg
with health foods.
Under “Olive Oil” (p. 96): “Unless you have a good cool
cellar, it will be best to buy oil in small quantities... oil loses
its fine flavor if the bottle be opened often. Rae’s Lucca oil is
very reliable;...”
The chapter on “Soups” states (p. 109): Maigre soups
are those made without meat, and are especially appropriate
for fast days. Some of them are good enough for any season,
and make a pleasant change from meat soups.
Under the recipe for “Pearled wheat mush” (p. 581):
“The Health Food Company sells a nice quality of pearled
wheat.”
Under the recipe for “Granulated-wheat muffins” (p.
809): “Mix together in a sieve, and rub through it, three cupfuls of fine-granulated wheat meal, such as is made by the
Health Food Company, four table-spoonfuls of sugar,...”
The recipe for “Green tomato soy,” which is a type
of homemade ketchup, does not call for “soy” [sauce] as
an ingredient. It is followed by two recipes for “Tomato
ketchup”–which also use no soy. Address: Founder of the
original cooking-school in Boston; Principal of the School of
Cookery in New York; and author.
3134. Smithsonian Institution Board of Regents. 1887.
Annual report of the Board of Regents of the Smithsonian
Institution. Part II. Washington, DC: The Institution. xviii +
771 p. See p. 73-74. Illust. Index.
• Summary: Part II is “United States National Museum.”
Otis T. Mason is curator of this museum (p. 63). Under
“Report of the Department of Ethnology,” accessions are
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listed by country. Under “Japan,” is a list of 304 “Japanese
articles used chiefly in the former times. (Following mainly
Dr. Klemm’s classification, Smithsonian Report, 1873.).”
Both the Japanese name of these items and a translation of
that name are enumerated. These include various kitchen
utensils:
“113. Saji, wooden spoon... 125. Suribachi, a bowl for
rubbing Miso, (fermented mixture of soy beans, wheat, and
salt)... Misokoshi, a [bamboo] sieve for filtering miso. 154.
Misoshiru wan, Miso soup bowl. 155. Hira, flat wooden
bowl for fish and vegetables... 167. Shoyutsugi, Shoyu
pourer... 182. Misoshiruwan (see No. 154).” Address: Rev.
and author [England].

of William J. Morse, later of the USDA and often called the
“father” of soybeans in the United States.

3135. William Morse at age 3 (Photograph). 1887.
• Summary: William Joseph Morse was born on 10 May
1884 in Lowville (pronounced LAU-vil), New York. This
photo was probably taken in Lowville.

3137. Lecerf, Ch. 1888. Sur la valeur alimentaire du Soya
hispida Moench [On the nutritional value of the soybean].
L’Union Pharmaceutique 29(1):355-57. Jan. [Fre]
• Summary: The soybean (Soya) is the seed of a bean grown
in China, and even more commonly in Japan, where it is
an important food source. It contains oil (17% to 18%) and
legumin [a type of protein], and when it is ground up with
water, it forms a milky emulsion. Mr. Lecerf says that this
is the milk of the Chinese, and the Asians do indeed turn it
into a cheese by curdling it in heat using a few spoonfuls
of the mother liquor of sea salt [nigari]. This cheese is then
thoroughly rinsed, and serves as a very common food for the
poor class in China.
Soybeans are used to make a solid ferment (un ferment
solide [perhaps miso]) and a sauce called shoyu [soy sauce]
in Japan, of which they consume great quantities.
According to analyses presented by Mr. Pellet at the
Academy of Sciences (Académie des sciences) in May
1880, here is the composition of the Chinese seeds (#1) and
of those harvested in France (#2). Mature soybeans from
China (No. 1) and from France (No. 2) contain the following
materials.
Water: 9.000% and 9.740%
Fat: 16.400% and 14.120%
Proteins 35.5% and 31.750%. The rows of this
table are as follows: Water; Fat; Protein; Starch, dextrin,
sugars; Cellulose/Fiber; Ammonia solution; Sulfuric acid;
Phosphoric acid; Chorine; Potash; Chalk [lime]; Magnesia;
Substances insoluble in acids; Unknown mineral substances;
Various organic materials; Total.
Footnote 1: Due to the lack of material, these numbers
represent the average of the samples.
The amount of ash was 4.86 for Column #1 and 5.15
for Column #2. In the ash, the following was found (percent
of the ash): The rows of table 2 are: Phosphoric acid;
Potash; Chalk (lime); Magnesia. Some minor corrections
must be made to Mr. Pellet’s analyses: according to the
analyses from Mr. Müntz, at the Agricultural Institute
(Institut agronomique), starches and sugars amount to 6.4
percent, protein to 36.67 and fat to 17. According to Mr.

This digital photo, with caption and date, was sent
to Soyfoods Center by Joyce Garrison (William Morse’s
granddaughter) of West Hartford, Connecticut (July 2004).
Note: This is the earliest photograph seen (April 2021)

3136. Cornwell (G.G.) & Son. 1888. Sauces (Ad).
Washington Post. Jan. 22. p. 2.
• Summary: “Anchovy Sauce. Harvey Sauce. John Bull
Sauce. Soho Sauce. Shrimp Sauce. Indian Soy Sauce.
Worcester Sauce... Halford Sauce. Tobasco Pepper Sauce.
Mushroom Catsup. Walnut Catsup. Shrewsbury Tomato
Catsup. Gordon and Dilworth Tomato Catsup.”
Note: This ad appeared 17 more times in this newspaper
during 1888 from Jan. 24 to Feb. 12. Address: [1412 and
1414 Pa. {Pennsylvania} Av., Washington, DC].
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Lecerf, these analyses highlight the considerable nutritional
value of soybeans. Their high protein content make them
a plant-based flesh, and as a concentrated food, this flesh
is apparently superior to meat. Here is a comparison of the
mass percentages for soybeans and defatted beef:
The rows of table 3 are: Water; Protein; Fat; Potash;
Phosphoric acid.
These numbers speak for themselves, and show why
a handful of these beans is enough to feed a hearty man in
Japan.
Soy flour (la farine de soya) can be used to great
advantage as a potent food for weak individuals. Like milk,
it is a whole food, containing the plastic component–protein
-, the respiratory component–fat–(élément plastique /
élément respiratoire) and salts, in which phosphoric acid and
potassium dominate.
The almost total lack of starches and insignificant
amount of sugar in this seed makes it a natural base to use in
bread or crispbread for diabetics.
Soybean oil (l’huile de soya), which Mr. Lecerf spent
little time discussing, was the subject of a presentation made
by Doctor Léon Petit at the Society of Practical Medicine
(Société de médecine pratique). The doctor explained that
this oil has some clearly powerful properties: a 10-gram dose
has powerful laxative effects. It also has a distinct bitter taste
which makes anything prepared using soy flour less palatable
to Europeans. Based on the samples he submitted to the
Society during the same session, Mr. Lecerf seems to have
found a way to remove this flavor, which was an obstacle to
feeding soy bread (pain de soya) to diabetics and other sick
people; however, he did not share the technique he used to
do so.
E.F. [Eus. Ferrand]
Note 1. This is the earliest French-language document
seen (Jan. 2019) which gives a specific name to soy flour, or
which uses the term la farine de soya to refer to soy flour.
Note 2. The final initials (E.F.) are the article’s author;
he is reporting on Lecerf’s presentation.
Note 3. Translated by Elise Kruidenier of Seattle,
Washington. Address: [France].
3138. Neuigkeits Welt-Blatt (Vienna). 1888. Ein neues
Nahrungsmittel [A new food (Ad)]. No. 18. Feb. 4. p. 6, col.
3. [Ger]
• Summary: Currently coming from Tokyo (Japan) is the
Japanese shoyu, a food bouillon extract that serves to season
and improve all soups, sauces, vegetables, fish, and meat
dishes and has a demonstrably high content of nutrients. It
is a clear dark brownish-red liquid with a peculiarly salty
taste and an aromatic smell. Protein and phosphoric acid are
present in it to a great degree. Chlorine appears in the form
of sodium chloride and potassium chloride. The Imperial
Tokyo Shoyu Kwaischa in Tokyo (kaiserliche Tokio-Shoyu
Kwaischa in Tokio), the largest factory in the world in its

sector, produces approximately one million gallons per year
of shoyu extract. The latter is capable of the most versatile
and advantageous use in the kitchen; just a few drops of
it are sufficient to fortify and season the food. Medical
authorities and chefs express themselves very favorably
about the Japanese shoyu.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
3139. Good Housekeeping. 1888. Housekeeping in foreign
lands. IX. In China–the native plan. 6(9):216-27. March 3.
• Summary: From Fan Qui: “The tables are about six inches
higher than those used by us, and the diners sit closely
packed round like sardines in a box. Before each guest is
placed a pair of chopsticks, a spoon and a saucer of soy, a
sauce prepared by fermenting peas or beans. No table-cloth
is ever used, and napkins are unknown. In the center stands a
huge bowl of rice, with a ladle in it, and the other dishes are
placed round it in bowls.”
3140. Watchman and Southron (The) (Sumter, South
Carolina). 1888. Items. March 21. p. 4.
• Summary: “The soja bean is a new plant lately introduced
here. B.F. Perry, of Greenville [South Carolina] planted one
acre last year on land that would make 20 bushels of corn.
He raised thirty nine bushels of clean beans at a total cost
exclusive of rent, of $15.55. The straw makes good forage.
Dr. McBryde commends this plant as very valuable. Mr.
Perry is selling his seed at $4.00 a bushel.”
3141. Laurens Advertiser (The) (Laurens, South Carolina).
1888. A bonanza in beans: a practical farmer’s experiments
with a new food and forage crop. March 28. p. 1.
• Summary: From the Greenville News [Greenville, South
Carolina]: “The popular idea of a bean crop is a few rows
of plants in a garden intended to supply the family table
for the vegetable season, and a field of beans would only
be looked for in an immense truck farm. But B.F. Perry has
been experimenting on his Sans Souci farm near the city
with a new variety of bean, which he believes is calculated to
revolutionize the agriculture in this country by furnishing a
wonderfully prolific, valuable and cheap food and feed crop
that can be adapted to any soil.
“The new vegetable is called the ‘Soja Bean.’ It came
from China, whence civilized Europe has captured so many
of its most valuable discoveries. and was introduced in
Europe at the Vienna Exposition. The cultivation of the bean
spread rapidly in Europe, whence it naturally spread to this
country. Mr. Perry saw accounts of its remarkable growth
and general food value, and along with Col. Wash Shell of
Laurens, he ordered last fall a peck of the ‘Soja’s’ from T.W.
Wood & Son of Richmond, Virginia, paying $1.50 a peck.
He planted an acre and last fall gathered 39 bushels exclusive
of eleven bushels wasted, which he sold for $1. a peck or $4.
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a bushel, making $156 as a return for the acre.
“Mr. Perry is delighted with the new crop and has great
faith in its possibilities. The bean will grow in any soil, he
says. It does well in low ground, too wet for anything else
and yet it is hardy enough to stand the severest drought. It
requires less cultivation than cotton, being planted in rows
three feet apart and two feet apart in the drill with three
stalks in a hill. The bean are about the size of cow peas,
yellow when dried, and in a pod and the pods grow thickly
on a stalk about like an ordinary cotton stalk. The plant sheds
its leaves, furnishing fertilizing material for the ground equal
to cow pea vines, and the crop is harvested by pulling the
stalks up by the roots and storing them in barn until they are
cured. Then the beans easily shell out and the stalks can be
fed to cattle, making a feed which experts, Mr. Perry says,
consider equal to Timothy hay.
“The great value of the Soja bean, however, comes
in the bean itself. It produces prolifically, making on rich
ground with good cultivation, 100 bushels an acre. The
fruit, according to analysis, contains twice as much nutritive
matter as either corn or cow peas. As a feed for cattle it is far
better, Mr. Perry says, than cow peas, and it makes a splendid
table dish. The beans are so rich that they can be cooked in
water alone, not requiring any butter.
“Mr. Perry expects to plant several acres in the beans
this season. He has had demands for more than last year’s
crop for seed, sending some shipments to Arkansas and
Alabama. He has furnished President McBryde, of the State
College, with supplies of seed for the State Experimental
Stations, and has shipped sample lots to many prominent
farmers in the State. He believes the Soja bean is the coming
crop for this country for farmers who have stock.”
Note: If the soybeans / soja beans that Mr. Perry says he
sent to Alabama actually arrived in that state, (which seems
likely) this would be the 2nd earliest document seen (March
2021) concerning soybeans in Alabama.
3142. Moniteur Scientifique-Quesneville. 1888. Fabrication
du tofu au Japon [Manufacture of tofu in Japan (Abstract)].
31:368-69. March. 4th Series. [Fre]
• Summary: A French-language summary of the following
English-language article: J. of the Society of Arts (London).
1886. “Manufacture of tofu in Japan.” 35(1778):102-03.
Dec. 24.
3143. Levallois, Albert. 1888. Influence des engrais
chimiques sur la composition de la graine du Soja [Influence
of chemical fertilizer on the composition of soybeans].
Comptes Rendus des Seances de l’Academie des Sciences
(Paris) 106:1014-17. April 2. German-language summary in
Chemisches Central-Blatt 1888, p. 639. [2 ref. Fre]
• Summary: Soybeans were planted on two plots in the
same field at the agronomic station at Nice, France. One was
left unfertilized, while the other was richly fertilized with

a complete chemical fertilizer. The yields were as follows
per hectare: From the fertilized plot–2,957 kg of dry leafless
plants (the leaves had fallen) and 749.5 kg seeds. From the
unfertilized plot–512 kg of dry leafless plants (the leaves
had fallen) and 274 kg seeds. Thus the fertilized plot yielded
2.7 times the weight of seeds as the unfertilized plot. But
the seeds from the fertilized plot were much smaller and
less uniform in shape than those from the unfertilized plot.
1,000 seeds from the fertilized plot had a volume of 185
cc and weighed 126.5 gm, whereas 1,000 seeds from the
unfertilized plot had a volume of 252.5 cc and weighed
171.5 gm. In terms of percentage composition, the seeds
from the unfertilized plot were somewhat richer in nitrogen,
phosphoric acid, potassium / potash, and oil. Address:
France.
3144. Good Housekeeping. 1888. Housekeeping in foreign
lands. XI. Dining with Chinese Mandarins. 6(13):306-07.
April 28.
• Summary: From Fan Qui: “The table was laid only on one
side, facing the improvised theater, and before each guest’s
seat was a pair of ivory chop sticks, a porcelain spoon, and a
round, enameled dish about a foot in diameter, divided into
six or seven compartments, containing small delicacies such
as bamboo shoots, young garlic, kway chee or melon seeds
salted, and other nicknacks [nick-nacks, knickknacks] to eat
during dinner. In front of each guest also was a small bowl of
soy, a sauce made from the soy bean, somewhat resembling
catsup, which is to be seen on every Chinese table, and in
which the viands are dipped from time to time as the meal
progresses.”
3145. Bulletin de la Societe de Medecine Pratique de Paris.
1888. [Meeting and presentation of samples]. p. 434-42.
Meeting of April 26. [Fre]*
• Summary: At the top of p. 442 we read: Breads.–Biscuits
and liquids made from Soja hispida.–Mr. Lecerf presents
samples of breads, biscuits and liquids (liqueurs) obtained by
him from the soybean (du Soya), and he will now present a
paper on this subject.
Note: This is the earliest document seen (Oct. 2005) that
mentions “biscuits” (or biscuit) made with soy.
3146. Lecerf, Ch. 1888. Sur la valeur alimentaire du Soya
hispida [On the nutritional value of the soybean]. Bulletin de
la Societe de Medecine Pratique de Paris p. 442-49. Meeting
of April 26. Presided over by M. Laburthe. [Fre]
• Summary: Because of the difficulty many people have in
tolerating gluten bread, we are anxious to find another food
free from sugar and amylaceous materials for diabetics. I
thought it would be interesting to do some trials on the use of
the seeds of a bean used often in China, Japan, and Malaysia.
I had the occasion to study this bean under the direction
of my master, Mr. Muntz, when I was at his laboratory at the
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Agronomic Institute (l’Institut agronomique). I wish to speak
of soybeans (Soya).
In 1855, Mr. de Montigny, struck by the considerable
nutritional value of soybeans, imported some to France,
and submitted them to the Society for Acclimatization (la
Société d’acclimatation), hoping that our farmers would
make the best of this legume that is the foundation of
the food of the poor classes of China and Japan. In these
countries, the soybean equals the potato in our countryside,
in consumption. We shall see, in a bit, that the bean of this
legume (sub-order papillonacée [sic, papilionaceæ]) is richer
by far in nutritious elements than the tuber of Parmentier [the
potato].
Since this attempt [by Mr. Montigny in 1855], many
agronomical trials have been conducted, at different places in
our territory [France and its colonies], and they have proven
that the acclimatization of this plant, in France, is possible.
They have also permitted us to hope that the climate of our
regions is analogous to that of the Chinese and Japanese
provinces where the soybean (le Soya) is cultivated on a
large scale. Unfortunately, these trials had the goal of feeding
animals rather than the introduction of this bean into the
human diet.
However, eight years ago, Count Attems, who was
busy with the cultivation of soybeans in Austria, wrote:
We fool ourselves when we think that soybeans are only
an advantageous pasturage, or when we believe that they
constitute a delicate dish only for the table of the rich.
Soybeans have also been discovered for the large class of
less idle consumers, for the country folk and the workers;
and although it is a plant of ancient Asia, future generations
will make a great case for them and without a doubt will
call them Haberlandt’s bean (Haricot de Haberlandt) in
recognition.
Professor Haberlandt, who tested the cultivation of
soybeans following the Exposition of 1873, published
his results in 1878 and became the popularizer of their
cultivation and use in Austria. Here is this author’s
[Haberlandt’s] opinion on the nutritive value of this bean:
I think that soybeans are a food too concentrated to be
prepared alone and that, consequently, it is better to mix
them with other foods, especially those containing starch...
They can furnish armies with provisions of little volume, and
enter with good right, as the best equivalent, in pea sausages.
In France, although many notes relative to the
cultivation and use of soybeans have been addressed to
the Society of Acclimatization, I believe that the first, if
not the only monograph that was made of it, is that of Mr.
Paillieux. This work was published in 1881; I have borrowed
from him numerous times. As for me, it was in 1883 at
the Agronomical Institute that I came to know soybeans,
following the analyses and experience of Mr. Muntz,
and of my dear friend, the late Levallois, from whom the
Academy of Sciences received last April 3rd a posthumous

communication on the composition of the beans that he
harvested at the agronomic station in Nice, of which he was
the director.
The name Dolichos soya was given by Linnaeus to this
Chinese bean that Moench later named Soya hispida.
In Japan, they call it Daïzu Mame, that is, food seed par
excellence. In China, it is known under the name Yéou-téou;
its cultivation there is less important than in Japan, although
it enters largely into the food of the working class and is
used, as in Japan, for the commercial / industrial preparation
of a variety foods.
The soybean is also cultivated and consumed in India,
the Himalayas, Ceylon, Tonkin, Cochin China, and the Dutch
possessions in Malaysia. In these different lands, it is eaten
in its natural state (en nature), and used to make many food
products, on the one hand the daily food of the poor, on the
other condiments sought after by the rich.
Because of the high content of fatty materials in
soybeans (17-18%), its flour (sa farine) emulsifies with
water, giving with oil a certain quantity of légumine [a
protein found in soybeans]. The mixture, passed through a
cloth, yields, as a filtered liquid, a true milk (vrai lait), used
like that of cows, goats, or sheep. This is the milk (le lait) of
the Chinese.
This milk is used to prepare a cheese (named Téou-fou
in China, Tou-fou in Japan), that resembles a white cheese
known, in France, under the name of fromage à la pie
(quark). The lightly heated milk is coagulated when it is
warm with the help of a few spoonfuls of liquid nigari / pure
sea water (d’eaux mères de sel marin). The curds (caillé)
thus obtained are allowed to drain, then submitted to the
action of flowing water. Note 1. The drained curds are first
pressed to make tofu, then cut into cakes, which a placed into
a container of cold, circulating water.
According to Mr. Champion, in China a piece of tofu
(fromage de pois) as big as a fist sells for a cent (un centime).
For many people of the working class, it constitutes the
morning meal, either in a liquid state [as soymilk], or
coagulated and fresh [as curds], or in a dried state [probably
as pressed or firm tofu, or possibly as yuba] and fried in oil
extracted from soybeans.
According to the analyses of Mr. Fremy, the soybean
contains 18% of this oil, which is in the first rank among the
15-20 types of oils that the Chinese possess. It is of excellent
quality and for Europeans, has the sole drawback of retaining
the aftertaste of the raw bean.
In Canton [China], soybeans figure in the composition
of a solid ferment, Kiu-tsée, that the Chinese use to make an
artificial wine and their brandy (eau-de-vie).
Note 2. This is the earliest document seen (Oct. 2012)
that contains the term Kiu-tsée (written with an acute accent),
which it uses to refer to a solid Cantonese wine ferment.
Continued.
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3147. Lecerf, Ch. 1888. Sur la valeur alimentaire du Soya
hispida [On the nutritional value of the soybean (Continued–
Document Part II)]. Bulletin de la Societe de Medecine
Pratique de Paris p. 442-49. Meeting of April 26. Presided
over by M. Laburthe. [Fre]
• Summary: Continued from page 444: Finally, this bean
is the base of a sort of sauce that has now jumped the
boundaries of Asia and whose consumption is widespread
among the well-to-do classes (les classes aisées) of North
America, England, and Holland. This is the Tsiang-yeou
[pinyin: jiangyou] of the Chinese, the Shoyu of the Japanese,
the Ketjap of Batavia and Java, the India-Soy of the
Americans and the English, and the Zoya of the Dutch. This
product is a liquid of a darker or lighter brown, depending on
the quality, obtained by the fermentation of cakes (gâteaux
[of koji]) made of grilled barley and boiled soybeans.
These cakes, after fermentation, are dissolved in water
with salt, and left alone for 2 and even 3 years [for a 2nd
fermentation], then pressed in sacks. The liquid that flows
out is Shoyu; it has a taste and a smell that are reminiscent
of meat extracts. In Japan it replaces butter, oil, fat and meat
sauces. Everything–vegetables, fish, noodles–is ordinarily
seasoned with shoyu. It is the object of an important industry:
in Nagasaki, there are more than 10 factories that produce
1,200,000 kg/year for consumption. The most sought-after
quality is that of Tokio (Yédo). It is from this city that
originates the sketch that I have the honor to present you.
Composition: According to analyses communicated by
Mr. Pellet to the Academy of Sciences in May 1880, here
are the composition of two soybeans, the first from China
and the second harvested in France. Table 1 (p. 445) gives
the percentage of macro- and micronutrients in each. The
Chinese soybeans contain 16.4% lipids (matières grasses),
35.5% protein (matières proteiques), and 4.8% ash (cendres)
vs. 14.12%, 31.75%, and 5.15% for the French. Table 2 (p.
446) gives the composition of the ash for the two soybeans
as follows: phosphoric acid, potash, lime / limestone, and
magnesia. It shows that the phosphoric acid and potash
represent about 75% of the weight of the ash. Table 3 (p.
446) compares the composition of 100 soybeans harvested
at Nice and analysed by Levallois, with the composition of
100 grains of wheat analysed by Isidore Pierre. The soybeans
contain about 2.8 times as much nitrogen (protein).
To the analyses done by Mr. Pellet, we must add some
slight corrections: according to the analyses made by Mr.
Müntz, at the Agronomic Institute (l’Institut agronomique),
the starchy and sugary materials [carbohydrates] have been
increased to 6.40%, the nitrogenous materials [protein] to
36.67% and the fatty materials to 17.00%.
The sugary material, contained in the soybean (Soya),
constitutes a particular sugar that, like cane sugar, only
reduces to Fehling’s solution / liquid after having been
inverted by sulfuric acid, as Levallois discovered as well.
Its rotary power is much higher than that of cane sugar.

Exact degree measurements are given.
Let us now compare the compositions of wheat, beans,
potatoes, according to Boussingault, with that of soybeans.
Table 4 (p. 446-47) gives percentages of starch and sugared
principles, nitrogenous materials, fatty materials, water,
potash, and phosphoric acid.
This comparison shows the superiority of soybeans over
these vegetable products, even over wheat, for if the ash of it
appears richer in phosphoric acid, we must take into account
that wheat furnishes 2.41% ash while soybeans give more
twice the weight of ash, 5.15%.
The liquid prepared with soybeans in Japan, shoyu, was
analyzed at the official laboratory in Tokio (no. 1 [on table
5]). I duplicated the analysis (no. 2) to reassure myself that
shipment [to France] had not altered its composition. Table 5
(p. 447) shows, nearly identical values for the two sauces, in
terms of density, dry extract, ash, nitrogenous materials, salt
(NaCl), phosphoric acid, and potash.
As these analyses show, shoyu contains about a third
of its weight in solid matter, half of which is formed of
minerals. Of the latter (minerals), table salt (NaCl) is found
in the proportion of 9/11 [i.e., 82% of the minerals is NaCl],
phosphoric acid 2%, and potash 3%. Nitrogenous materials
represent about a tenth of the total solid matter.
Conclusions: The analyses that I just cited make the
considerable value of soybeans from a nutritional point of
view stand out. Its richness in protein (matières protéiques),
in fact [make it] a vegetable meat (une chair végétale),
and this meat would be superior, as a concentrated food,
to [real] meat. In fact, here is a comparison of percentage
compositions (compositions centésimales) of soybeans and
beef that has had its fats and oils removed [probably in the
laboratory]. Table 6 (p. 447) compares water, protein, fat,
potash, and phosphoric acid.
These figures need no commentary; they are quite
eloquent by themselves and make comprehensible how in
Japan a handful of this bean suffices to nourish a vigorous
man.
One could, advantageously use soybean flour (la
farine de Soya) as a powerful food, in a small volume, with
debilitated individuals. It is, like milk, a type of complete
food, joining the plastic element, represented by protein, the
respiratory element, fat, and salts, in which phosphoric acid
and potash dominate.
Note 1. This is the 2nd earliest French-language
document seen (May 2014) which gives a specific name to
soy flour, or which uses the term farine de Soya to refer to
soy flour.
The almost total absence of starchy materials, and
the insignificant quantity of sugar that this grain contains,
indicates it quite naturally as the best base for bread or rusks
for the use of diabetics.
I have the honor to present to the Society some samples
of bread and rusks made with soybeans.
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Finally, Shoyu, that combines a significant proportion
of nitrogenous materials [protein] with a rather strong
quantity of sodium chloride, could be usefully administered
to consumptives [people having tuberculosis], who would
find there, beside highly nutritious materials, to compensate
for / offset the weakening caused by the loss of salt
(déchloruration) to which they are subject.
Note 2. This is the earliest document seen (July 2020)
which is of practical importance concerning the use of soy in
diabetic diets.
Note 3. This is the earliest document seen (May 2014)
that mentions a soy bread, however it is never given a French
name (such as pain de soya).
Note 4. This is the earliest document seen (May 2014)
that mentions “biscuits” (or biscuit) made with soy.
Discussion: Mr. Roussel–Could Mr. Lecerf please give
us some information about the cultivation of soya and tell us
if this plant can be acclimatized in France.
Mr. Lecerf–The Soya grows rather well in the same
geographical area as corn / maize. The essential requirement
for it to bear seeds, is that neither light nor heat be
obstructed. Fertilizer is not necessary for it. Even fresh
manure is harmful to it, it grows well in all types of terrain,
and all atmospheric variations support its growth.
It is planted from the middle to the end of April. It yields
about 600 to one [600 seeds from every seed planted]. It
is harvested about the end of October. One indispensable
precaution is to space the plants from 0.25 to 0.5 meters
apart, according to the richness of the soil, by putting several
seeds in the same hole, but not to let them develop as a single
clump.
Mr. Duchaussoy–I am very happy with the
communication by our colleague. I have cultivated Soya for
several years. The first year, the harvest had been average,
but the second year I harvested almost nothing. I attribute
this to the cold, humid weather. Has Mr. Lecerf not observed
that the odor of the Japanese liqueur [soy sauce] recalls that
of the extract of belladonna? [deadly nightshade, which is
dark purple; he is being sarcastic].
Mr. Lecerf–The odor of this liqueur made from Soya,
which the Japanese call Shoyu, is somewhat reminiscent of
buckwheat bread, or better still of meat extracts.
Mr. Bardet–I would like to ask Mr. Lecerf if it is not
possible to modify the color of the bread [which is too
dark], and if there is no butter in the bread [i.e., did he add
some butter to his soy bread to make it taste better, or is he
“buttering up” the whole subject].
Mr. Lecerf–This bread, being made with only soy flour,
could not have its color modified by the addition of other
types of flour, which would detract from its value as a bread
that contains little or no starch.
Mr. Léon Petit–The bread that was presented to us had
an excellent flavor. Mr. Lecerf has accomplished a true tour
de force in masking the bitter taste, so difficult to avoid when

one uses Soya flour–a taste due to the oil contained in the
seeds.
3148. Petit, Léon. 1888. L’huile de soya. Son emploi en
médecine comme purgatif à petite dose [Soy oil. Its use
in medicine in small doses as a purgative]. Bulletin de la
Societe de Medecine Pratique de Paris. p. 449-52. Meeting
of April 26. Presided over by M. Laburthe. [Fre]
• Summary: Kaempfer first introduced soybean seeds
into Europe from Japan, where they are used to make
miso and shoyu (a black and limpid liquid). These two are
indispensable condiments in the Japanese diet. They also
make a vegetable cheese, tofu, which is usually eaten fresh,
and of which the people are very fond.
In Cochin China, soya occupies a major place in the
culinary art. The Chinese do not consume milk; instead, they
crush the soybean and obtain from it a liquid, rich in casein
and oils, which they use like we use the milk from cows’
goats, or sheep. From it, they also make white cheeses, red
cheeses [fermented tofu], and a sauce, Tsiang-Yéou (jiangyou
or soy sauce), which are greatly appreciated. For my part, I
have had the occasion to taste this condiment several times
and I admit that I do not share, in this regard, the enthusiasm
of the Chinese. Much more, soya enters in the preparation of
a ferment used for making spirits and wines.
Nothing could be easier than obtaining soybeans; in
France, they germinate as easily as haricots. They contain
30-35% protein and make excellent forage.
The soybean has been tested as a forage plant, either
alone or mixed with hay, oats, barley, sugar beets, etc. Mr.
Paillieux, a distinguished agriculturalist, even conducted
various trials in using the soybean for human food.
He cooked the seeds, like one cooks haricot beans, after
they had been soaked in distilled water. He also roasted
soybean seeds to make a sort of coffee. He successfully
reproduced the various Japanese and Chinese food
preparations. He even tried to make a flour by grinding the
beans, but this flour degenerated [rancidified] because of the
large quantity of oil and fat that it contains.
It is possible that if this oil were extracted, the soybean
oilcake (le tourteau de Soya) could be ground / reduced
into flour which would contain more than 40% nitrogenous
materials [protein] and would have no bad [after]taste. But
unfortunately, this flour would have a rather high net cost,
because of the manipulations that its production would
necessitate, unless a use for soybean oil, which is the object
of an enormous traffic in China, is found. This very limpid
oil, which has a beautiful yellow color like olive oil, leaves
a little acrid taste in the mouth which is not disagreeable. It
possesses very obvious drastic qualities. I had a liter at my
disposition, and I observed that with a minimum dose of
10 gm, you obtain a very energetic purging [like diarrhea],
without any type of abdominal pain / colic (colique). I hope,
before long, to receive a certain quantity of soybean oil that I
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shall place at the disposition of those of our colleagues who
would like to test it as a purgative.
Note: The writer is the only person ever to ascribe a
“purging” or “purgative” property to soy oil.
There follows a question and answer session. Mr. Terrier
asks: Can Mr. Lecerf provide us with some information
about the use of this oil in China and Japan? Mr. Petit
responds: I believe that the Chinese and Japanese use this
oil only for therapeutic purposes. Soy sauce (La liqueur
de Soya) is widely employed in England as a condiment.
Mr. Lecerf adds: I know nothing about how the Chinese
and Japanese use soy oil as a medical substance; but, as I
said, this oil is of the highest rank among the oils consumed
throughout China. I would say to Mr. Petit that the India Soy,
which the English consume, is a product which contains only
a small proportion of soybeans; it is made with considerable
quantities of barley and rice [sic], and it comes from China.
However Shoyu, which I present to you, is originally from
Edo [Tokyo, Japan]. Like that from Batavia [Jakarta] (KetJap [ketjap, kecap]), it is made with from equal parts wheat
and soybeans (Soya).
Mr. Gillet de Grandmont asks: Very precise and
extensive information on the cultivation of soybeans
can be found in the Annals [Bulletin] of the Society for
Acclimatization. This bean, which I have tried to use for
food, does not soften easily upon cooking; it always retains a
very disagreeable, acrid taste. I could hardly stand it, except
consumed in the form of a salad after cooking.
Mr. Lecerf replies: In the fresh state [as green vegetable
soybeans], soybeans are not hard and their taste is even
agreeable. In the dry state, it is easy to render them less
tough, by adding a small quantity of sodium bicarbonate
[baking soda] to their cooking water, and by taking care to
soak them in water 24 hours in advance. Address: M.D., 2
Rue Casmir-Delavigne, Paris.
3149. Chicago Tribune. 1888. Breakfast and dinner: Hints
for preparing delicate salads, sauces, and soups. May 6. p.
14.
• Summary: “An East India sauce is recommended and
approved for fish. Mix well together a gill [½ cup] of Indian
soy [sauce], a gill of Chili vinegar, half a pint of walnut
catsup, and a pint of mushroom catsup. Shake it vigorously,
and place it in small bottles,...”
3150. Carrière, E.-A.; André, Ed. 1888. Chronique horticole
[Horticultural chronicle]. Revue Horticole: Journal
d’Horticulture Pratique (Paris) 60:217-21. May 16. See p.
220. [Fre]
• Summary: The section titled “Soy ‘cheese’” (Le
“Fromage” de Soja) states (p. 220): The starch [sic, protein]
of the soybean is sometimes used for the preparation of a
cheese.
Those who try to prevent the consumption of this

product from expanding say that it has a rather strong taste of
raw haricot beans.
The Society for Acclimatization, according to a proposal
from Mr. Paillieux, is going to establish a prize of 500 francs
to be awarded to the person who finds a practical process for
removing this disagreeable taste from soy cheese, fresh or
fermented / ripened. Address: France.
3151. Suchi, Tokutaro. 1888. Shibô no eiyôtaki kôyô
[Digestion experiments with rice and tofu]. Tokyo Igakkai
Zasshi (J. of the Tokyo Medical Society) 2(9):457-62. May;
2(10):511-20. June? [Jap]
• Summary: K. Oshima (1905, p. 153) reports that T. Suchi,
age 21 and in good health, conducted these experiments upon
himself. “The amount of fresh rice and fresh tofu eaten per
day was exactly the same in both experiments. In cooking
the tofu 40 cubic centimeters of shoyu and 10 gm of sugar
were used each day. In experiment No. 17 the tofu used was
fried in rapeseed oil by the investigator himself, the amount
of oil thus used being carefully weighed.” Urine and feces
were collected and analyzed.
Digestion experiment No. 16 continued for 7 days, Nov.
18-24, 1887. Suchi weighed 41.30 kg at the beginning and
41.51 kg at the end. The diet consisted of rice and tofu. Suchi
digested 95.2% of the protein (tanpakushitsu) in the diet,
96.5% of the fat, 98.3% of the carbohydrates, and 77.2% of
the ash.
Digestion experiment No. 17 continued for 6 days, Nov.
29 to Dec. 4, 1887. Suchi weighed 41.42 kg at the beginning
and 41.47 kg at the end. The diet consisted of rice, tofu, and
vegetable oil. Suchi digested 94.2% of the protein in the diet,
93.9% of the fat, 99.5% of the carbohydrates, and 78.9% of
the ash.
Note: This is the earliest Japanese-language document
seen (Jan. 2016) that uses the term tanpakushitsu to refer to
protein in connection with soybeans. Address: Physiological
Institute, Tokyo University.
3152. Brisbane Courier (Queensland, Australia). 1888. Field
naturalists’ outing. June 1. p. 3.
• Summary: “An outing at the Pine River had for some
time been on the program of the field naturalists’ section
of the Royal Society. The Queen’s birthday afforded the
opportunity.”
“Glycine clandestina in flower” was among the plants
observed.
3153. Lea and Perrins. 1888. Lea & Perrins Sauce (Ad).
Chicago Tribune. June 1. p. 8.
• Summary: “Lea & Perrins, the original and genuine
Worcestershire Sauce, has been before the public over
half century [i.e., since at least 1838]. Like all popular
favorites, it has long been the standard of comparison and the
pattern for counterfeiters, who not being able to imitate its
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excellence, offer to the public, imitations in bottling, labels
and style of putting up.
“They dare not counterfeit the signature of Lea &
Perrins, which is on the red label of every genuine bottle, and
of which this is a facsimile.” The signature is shown in large
script.
“To be sure of obtaining the genuine article, see that the
above signature is on the label.”
3154. Journal de Medecine de Paris. 1888. Revue des
sociétés savantes: Pains, biscottes et liqueurs de Soya hispida
[Review of learned societies: Soy bread, biscuits, and soy
sauce (Abstract)]. 14(23):912-14. June 3. Meeting of April
26. [Fre]
• Summary: This is a French-language summary of Lecerf
1888 (p. 442-49).
Mr. Lecerf presented samples of bread, biscuits,
and sauce obtained by him from the soybean. He briefly
describes soybean cultivation and yields. He then answers
questions by Mr. Duchausoy about shoyu, by Mr. Bardet
about soy bread (which contains only soy flour and no butter;
the only oil or fat in the bread is that contained naturally in
the flour).
The British consume large amounts of soy sauce which
they call India soy. The shoyu presented here originated
in Edo, Japan; like that of Batavia [Jakarta, in today’s
Indonesia] (called Ket-Jap), it is made with a mixture of
equal parts wheat and soybeans.
Mr. Gillet de Grandmont says that the soybean is hard
to soften by boiling and has a very disagreeable flavor. Mr.
Lecerf replies that fresh soybeans are not hard and their
flavor is not disagreeable. Dry soybeans should be soaked for
24 hours, then cooked in water that contains baking soda.
Note: The term pain de soya (soy bread) does not appear
in this summary, just as it did not appear in the original
document. Address: Paris, France.
3155. Chicago Tribune. 1888. An eel dinner in a Tokio cafe.
An appetising meal that is manipulated with chop sticks.
June 9. p. 16.
• Summary: From Rumah in St. Louis Globe Democrat:
“A specialty of Tokio houses of refreshment is eel houses.”
“We celebrated a recent anniversary day by an eel dinner at a
famous eel house.”
“The feast began with a soup or stew of eels, the bottom
of the bowl being filled with a delicate white curd [tofu], and
the flavor of the dish being as mild and evasive as flaxseed
tea... The plain broiled eels are called white eels, and after
them came black eels, or eels dipped in soy [sauce] before
and during the broiling. They acquire a rich brown tint and
a most piquant flavor by this treatment, and the soy, or bean
sauce, with which the Japanese always improve their fish
and birds, might be used in the same way in other countries.
Japanese soy is the foundation of Worcestershire sauce, and

is much better before it is charged with all the spices and
cayenne that convert it into the English condiment.”
3156. Law Journal (The) (England). 1888. The Birmingham
Vinegar Brewery Company v. The Liverpool Vinegar
Company: Chancery Division, North J., June 11. 23:99-100.
Notes of cases, June 23.
• Summary: “Trade-name–Unauthorized use–Injunction.
“This was a motion by the plaintiffs for an order
restraining the defendant company and one Holbrook from
selling or representing any goods manufactured by the
defendant company as being ‘Holbrook’s Worcestershire
Sauce,’...”
“The plaintiffs and their predecessors in business were
manufacturers of sauces, and in the year 1870 they engaged
the defendant Holbrook as their traveller. In the year 1875
they manufactured and sold a sauce (at the suggestion of
the defendant Holbrook) under the name of ‘Holbrook’s
“Worcestershire Sauce,’ and the sauce had acquired a
reputation in the market under that name. This arrangement
continued down to December, 1887, when Holbrook left the
employ of the plaintiffs and entered into some arrangement
with the defendant company, under which he assigned to the
defendant company the right to use his name in connection
with sauces manufactured by them.
“The defendant company had recently issued
advertisements, stating that they were the sole proprietors
of ‘Holbrook’s Worcestershire Sauce,’ and that they had
purchased from Holbrook the right to manufacture the sauce
bearing his name.
“The plaintiffs now moved for an interlocutory
injunction.”
Note 1. This is the earliest document seen (May 2015)
that mentions the term “Holbrook’s Worcestershire Sauce.”
The sauce appears to have first been made and sold in 1875
by The Birmingham Vinegar Brewery Co. in, Birmingham,
England.
Note 2. A sauce with this same name was being
advertised and sold as recently as 1966 (Pacific Islands
Monthly, PIM, Vol. 37, p. 52. “Holbrooks Worcestershire
Sauce”), 1980 (Rainbow’s End: A Memoir of Childhood,
War and an African Farm [in Rhodesia], 2008, p. 118.
“Holbrook’s Worcestershire sauce”), and 1999 (Drum:
A Magazine of Africa for Africa, p. 109. “Holbrooks
Worcestershire Sauce”).
3157. Wiener Landwirthschaftliche Zeitung (Vienna). 1888.
Fragekasten [Readers’ questions]. 38(50):4, col. 3. June 23.
[Ger]
• Summary: No. 224. What is the feed value of ground
soybeans (vermahlene Sojabohne) with respect to feed meal
for dairy cows? What are the advantages and disadvantages
of this fodder in general if it is administered in larger
quantities for feeding? S. S. in W. (Lower Austria).
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Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
3158. J.G. 1888. Société de médecine pratique: M. Lecerf
[Society of Practical Medicine: Mr. Lecerf]. Bulletin de la
Societe d’Acclimatation 35:600. June. [Fre]
• Summary: At its meeting on May 17, Mr. Lecerf made a
presentation to the Society concerning his investigations on
the preparation of bread and biscuits from soya (du Soya)
for the use of diabetics. Very rich in proteinaceous materials,
fats, phosphoric acid, and potash, the seed of this legume
contains only 3.21% of starches and sugars. In its fresh
[green] state, soya is tasty and tender (A l’état frais, le Soya
est agréable et tendre). In its dry state, soaking for 24 hours
in cold water and the addition of a little sodium bicarbonate
(carbonate de soude), which aids in its cooking, is sufficient
to make it soft.
The bread that was presented has an excellent flavor
and Mr. Lecerf has found that by making it from soybeans
cooked as described above, he can suppress its bitter flavor,
which is difficult to do if one makes the bread from soy
flour. This flavor is caused by an oil, which Mr. Léon Petit
has studied; it displays unusual properties. He has noted that
with a dosage of at least 10 grams, one experiences a very
energetic purgation [laxative effect], without any kind of
stomach-ache or colic.
Note: This is the earliest document seen (Jan. 1999) that
mentions the use of sodium bicarbonate (baking soda) when
cooking soybeans to help make them softer and more tender.
Address: France.
3159. Carrière, E.-A.; André, Ed. 1888. Chronique horticole:
Pain de Soya [Horticultural chronicle: Soy bread]. Revue
Horticole: Journal d’Horticulture Pratique (Paris) 60:28993. July 1. See p. 293. [Fre]
• Summary: Recently, we spoke, in the Horticultural Review
(Revue Horticole), about soya starch (fécule) and its use in
the production of cheese. Flour of this legume just received
a new use. Due to its chemical composition, soya can be
successfully used in the treatment of diabetics and diabetes.
Unfortunately, its flour has an acrid taste that provides
little pleasure to the sick person’s palate and that, until now,
had stood as an obstacle to its popularization.
Mr. Leclerc just succeeded in ridding soya of this
unpleasant taste; he uses its starch to produce an excellent
bread, samples of which he presented to the Academy of
Sciences (Academie des Sciences). Address: France.
3160. Kansas Farmer (Topeka, Kansas). 1888. In the dairy:
Starting a creamery. July 5. p. 5, col. 3.
• Summary: “All the leguminous plants that have been tried
make good ensilage, but they are so highly nitrogenous as
to make too rich a food to use alone in any quantity. Again,
ensilage made from nearly all of them is very disagreeable

to handle, because of its pasty character and strong odor. The
Japanese Soja bean deserves more attention. The cow pea is
one of the best plants in the South for ensilage. Though the
plant will not ripen its seed in New England, it will make
a profitable growth of green forage almost anywhere in
Massachusetts.”
3161. Neue Freie Presse (Vienna). 1888. Feuilleton.
Erotische Verhaeltnisse [Feature. Erotic relationships]. No.
8577. July 11, p. 4, col. 1-2. [Ger]
• Summary: The daily diet of the Japanese consists of rice
and fish. The rice is moistened with the liquid that is drained
off of the soybeans (Soja-Bohne).
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
3162. Pharmaceutical J. and Transactions. 1888. Soja bread.
July 28. p. 64. (3rd series, v. 19). [1 ref]
• Summary: “In a recent communication to the Société de
Médecine Pratique (Archives, July 5, p. 290), M. Lecerf, after
calling attention to the nutritive value of the seeds of Soja
hispida, which he described as exceeding that of the lean of
beef, suggested that as a flour prepared from them would be
rich in proteids and phosphoric acid and would contain only
about 3¼ per cent. of amylaceous and saccharine matters,
it might be employed advantageously in the preparation of
bread and biscuits intended for diabetic patients. A sample
of bread prepared from this flour was, in fact, exhibited a
short time since by Dr. Dujardin-Beaumetz at the Académie
de Médecine, and it was stated to remain fresh for four or
five days. It has since, however, been pointed out by M. Petit
that soja seeds contain an oil possessing rather energetic
purgative properties, 10 grams being sufficient for a dose,
and that unless this oil were removed from the seeds before
they were ground its presence in the flour would render it
unsuitable for alimentary purposes.”
Note: The idea that soy flour had purgative properties
was soon shown to be false.
3163. Alabaster, Chal. 1888. China, Canton. Report on the
trade and commerce of Canton for the year 1887. Diplomatic
and Consular Reports, Annual Series (Foreign Office, Great
Britain). No. 415. p. 1-19.
• Summary: A table (p. 13) titled “Trade in native produce,
imports” has an entries for: “Beancurd, preserved” [probably
fermented tofu]. The quantity in 1886 was 1,707.77
piculs, increasing to 3,027.10 piculs in 1888. Note: If this
is fermented tofu, this is the earliest English-language
document seen (Oct. 2011) that uses the term “Beancurd,
preserved” (or “Preserved beancurd”) to refer to fermented
tofu.
“Beans, black” [soy]. The quantity in 1886 was
61,541.72 piculs, increasing to 110,589.00 piculs in 1888.
“Beans, yellow” [soy]. The quantity in 1886 was
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500,051.86 piculs, increasing to 670,262.00 piculs in 1888.
Address: Acting-Consul, Canton.
3164. Burney, W.B. 1888. Analyses of fertilizers and feeding
stuffs. South Carolina (Clemson) Agricultural Experiment
Station, Bulletin No. 3. p. 27-42. July. See p. 37.
• Summary: The section titled “Soja beans” (p. 37) contains
three tables with analyses of Soja beans grown by W.H.
Perry of Greenville, South Carolina. (1) They contain 10%
moisture at 100ºC. (2) Analysis of the dry matter [apparently
of just the beans] Ash 5.24%, crude fat 18.77%, crude fiber
2.72%, crude protein 39.17%, non-nitrogenous extract
(carbohydrates) 34.10%. (3) Analysis of the beans [as is]
contain: Moisture 10%, ash 4.72%, crude fat 16.89%, crude
fiber 2.45%, crude protein 35.25%, non-nitrogenous extract
(carbohydrates) 30.69%.
“As is apparent from the analysis, this is a feeding stuff
of great value; the crude proteins and fat are exceedingly
high, and the crude fiber quite low. By reference to table 15,
it will be seen that 92.5 per cent of the albuminoids were
digested, which is exceptional.”
Note: This is the earliest English-language document
seen (Dec. 2020) that contains the term “crude proteins” (or
“crude-proteins” or “crude protein”) (one of two documents).
Address: Chemist, Columbia, South Carolina.

supplementing the protein of a ration otherwise too poor in
that nutrient.” Soy beans, apparently raw, were fed to sheep.
Feces ejected, water drunk, and live weights were measured.
The article concluded: “The specimen of soy beans examined
by us contains the following proportions of digestible
nutrients, percent of the dry matter: Crude protein 34.30, fat
18.25, fiber 9.09; nitrogen-free extract 19.65; the last 2 total
28.74.
“Of all raw vegetable products, earth nuts perhaps
excepted, the soy beans are the richest in the most valuable
nutrients, protein and fat, and contain them in a highly
digestible form.”
Note 1. This is the earliest English-language document
seen (April 2008) that uses the term “human food” in
connection with soy beans.
Note 2. This is the earliest English-language document
seen (Dec. 2020) that contains the term “crude protein” (or
“crude-protein” or “crude proteins”) (one of two documents)
in connection with soy. Address: Dr., Prof. of Agricultural
Chemistry, Imperial College of Agriculture and Dendrology,
Komaba, Tokyo, Japan.
3167. Reber, Burkhard. 1888. Die Soya-Bohne [The
soybean]. Der Fortschritt (Le Progrès): Journal
International de Pharmacie und Therapie, Genève
4(16):246-47. Aug. 20. [4 ref. Ger]

3165. Johnson, Oct. 1888. China, Kiungchow. Report on
agriculture in Hainan. Diplomatic and Consular Reports,
Annual Series (Foreign Office, Great Britain). No. 416. p.
1-5.
• Summary: Begins with a description of how rice is grown.
“The time for manuring is just before blooming. Human
faeces and urine are used, and pigs’ and ox manure; also
beancake, weed-ashes, stone lime, ox bones, and rubbish of
all kinds.”
Note: Beancake refers to soybean presscake, which
remains after the oil is pressed out of soybeans. Address:
Acting-Consul, Kiungchow.
3166. Kellner, O.J. 1888. Researches on the composition
and digestibility of Japanese feeding stuffs. Bulletin of the
College of Agriculture, Tokyo Imperial University 1(2):1-45.
July. See p. 25-29, 39-45. [3 ref. Eng]
• Summary: Section “V. Hay of soy beans (karimame)” (p.
25-29) describes experiments feeding soy bean hay to sheep
(rams). “This hay is considered the best coarse fodder in this
country. It is usually cured, when the pods have developed
their normal size but the leaves are still green. A specimen of
such hay was examined in 1883 by Mr. M. Ota.”
In part “II. Soy bean (daizu)” (p. 39-45), Kellner notes:
“Although the soy beans are somewhat expensive owing
to their principal utilization as human food (tofu, miso and
shoyu), it may happen that small proportions of them are
resorted to in the feeding of the live-stock, for the purpose of

• Summary: According to various reports, this legume (tribe:
Phaseoleae, subtribe: Glycineae [sic, Glycininae]) deserves
the greatest attention because of its extraordinary wealth of
nutrients.
The genus Soya is rather rich in species, over twenty of
them are cultivated in China and Japan, as well as already
now in Europe, especially in France and Hungary, but Soya
Hispida [sic, Soya hispida] does in fact appear to yield the
best results.
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In 1879 (Revue horticole des Bouches-du-Rhône, 1879,
pp. 115 and 254) and in 1881 (in the same journal, p. 78),
Dr. Adr. Sicard of Marseilles directed the attention of Mr.
Pailleux and Mr. C. de Voulx to this new nutriment. The
former describes a type of plant cheese [tofu] which in
China serves the nourishment of the poorer classes and is
prepared with boiled soybeans. As experiments with beans
grown in France demonstrate, if it is prepared carefully this
cheese tastes excellent and much better than the Chinese one
itself. It should not be too old, but after six to eight months it
tastes like the popular Sassenage or like Roquefort. But the
wealthy in the Celestial Empire (das himmlische Reich, i.e.,
China) also know how to prepare a whole host of pleasant
dishes from the soybeans that are rich in oil and nutrients,
either alone or with barley and other cereals, rice, etc. When
roasted, the soybeans are supposed to yield a coffee that
equals that of the best types of Coffea arabica.
Soy [Die Soya] gets on well in both fertile and poor
soils, it just has to get a lot of sunshine, it also does not need
to be bound to poles, but rather it has to creep freely on the
ground. It does not thrive between grapevines, under trees,
or close to forests. On the other hand, in sunny areas one
single bush will bring to maturity 40-120 pods, each with
2-3 beans, and thus up to 360 seeds, which in fact very well
attests to an extraordinary fertility and usefulness.
In April, the seeds are placed in the soil in rows that
are set up 25-50 cm. apart, and in September the beans are
mature.
Soy prefers the climate of Japan, China, of Southern
France, of Hungary, but also that of even more temperate
lands, and thus it deserves to be introduced here as a useful
plant. It is not only the seeds that contain rich nutrients, the
pods also constitute a good feed for livestock
The oil, which often reaches 17 to 18%, can also be used
both in industry and in the kitchen.
According to Mr. Pellet (L’Union pharmaceutique,
1888, p. 355), soybeans from China (column 1 below) and
those that have matured in France (column 2 below) contain
the following substances: A table follows with the following
two rows:
Water: 9.000, 9.740
Fat: 16.400, 14.120
Protein substances: 35.500, 31.750
Starch (Amidon), dextrin, sugar: 3.210, 3.210
Cellulose: 11,650, 11.650
Ammoniac: 0.290, 0.304
Sulfuric acid: 0.065, 0.141
Phosphoric acid: 1.415, 1.631
Chlorine: 0.036, 0.037
Potassium: 2.187, 2.317
Calcium: 0.432, 0.230
Magnesium: 0.396 0.425
Solids insoluble in acids: 0.052, 0.061
Mineral components: 0.077, 0.247

Various organic substances: 19.287, 24.127
[Total]: 100.000, 100.000
The ash amounts to: 4.86%, 5.15%
This ash contains:
Phosphoric acid: 29.13%, 31.68%
Potassium:
Calcium
Magnesium
According to these analyses, phosphoric acid and
potassium alone make up two thirds of the total weight of the
ash. As Mr. Müntz asserts, the soybeans have 6.40% sugar
and starch (Amglum), 36.67% protein substances, and 17%
fat.
These values are sufficiently telling to assess the value
of soy.
Aside from the use of soy as one of the most useful
foods, Dr. Lecerf (Journal de Médicine et de Pharmacie de
l’Algerie, 1888, p. 131) proposes soy flour (Soyamehl) for
the quick nourishment of the weak, or for persons who suffer
from consumption (Auszehrung) or diabetes, since no other
foods of such great nutritional value are known, particularly
as the soybean or the flour made from it can be used any way
that is desired for the most varied of dishes.
B. Reber
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Pharmacist (Apotheker), Geneva,
Switzerland.
3168. Reber, Burkhard. 1888. Die Soya-Bohne [The
soybean (Continued–Document part II)]. Der Fortschritt (Le
Progrès): Journal International de Pharmacie und Therapie,
Genève 4(16):246-47. Aug. 20. [4 ref. Ger]
• Summary: Continued: Note 1. The title of this rare article
has been cited as: “Soja hispida. Ueber die Sojabohne und
ihre Zusammensetzung berichtet B. Reber. (51, 188. No. 16.
p. 246).”
But that is wrong. After years of searching for it, Wayne
Olson, a volunteer reference librarian at USDA’s National
Agricultural Library (Beltsville, Maryland) finally found it.
Note 2. Burkhart Reber (1948-1926) certainly was an
interesting man. He was a pharmacist and an archaeologist.
Born in Aargau (a canton in Northern Switzerland),
he studied pharmacy in Strasbourg and Switzerland before
becoming a pharmacist at the Geneva Hospital from 1879
to 1885, then on his own at James Fazy Boulevard; but his
defective health did not permit him to practice beyond 1897.
He then devoted himself fully to the passion of his
whole life, history.
In addition to numerous natural science and archeology
publications, he has assembled a famous collection of
pharmaceutical antiquities (pots, glasses, mortars, boxes,
books, engravings,...) of which what remains is, I believe,
at the Musée de Paris, Nyon; as well as an archaeological
and numismatic collection kept at the Geneva Museum.
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Reber had also been passionate about cremation and was at
the origin of the crematorium of Saint-Georges Cemetery in
Geneva.
Clarification by Geneviève Perret; The Ethnography
Museum of Geneva (MEG) has forty objects from its old
collection; objects of pre-Columbian archaeology and
ethnographic objects from Indonesia and Valais.
See also: http://www.hls-dhs-dss.ch/textes/d/D29599.
php
And: The Chemist and Druggist. 1908. July 25, p. 165.
Pharmaceutical Ceramics: The Reber Collection. “We have
received so many appreciations of the articles that have
appeared in The Chemist And Druggist concerning ancient
pharmacy pots that no apology is needed for introducing to
our readers the remarkable collection of Burkhard Reber of
Geneva. M. Reber is an interesting personage, and, although
not quite sixty years of age, has probably the most valuable
collection of pharmaceutical ceramics in the world. The
secret of it is that he began to form it some forty years ago,
when such ware was less appreciated than now, and by
steady and persistent efforts, aided by excellent taste, he has
kept ahead of all emulators. M. Reber was born on December
11, 1848, and was educated at the Neuenburg Academy and
Strassburg and Zurich Universities. He obtained his diploma
as a pharmacist in Switzerland in 1877, and between the
years 1879 and 1885 filled the position of head pharmacist
at the Geneva Canton Hospital. In 1885 he became editor
and director of the Fortschritt, an international journal of
pharmacy and therapeutics, which position he retained for
four years. He also acted as an examiner for some years,
and was a member of the Commission which prepared the
third edition of the Swiss Pharmacopoeia. At present M.
Reber is a municipal councillor of Geneva and curator of
the Epigraphic Museum. Besides his pharmaceutical and
archaeological activities M. Reber has prominently identified
himself with the movement for promoting cremation as an
hygienic method of disposal of the dead. His contributions
to the literature of his favourite subjects are very extensive,
over two hundred important articles being enumerated in an
appreciation which was published in Geneva two years ago.
“M. Reber’s collection is a veritable museum. He has
brought together not only 850 pharmacy pots and vessels of
similar kind representing every country, but has, in addition,
a large number of ancient mortars, old pieces of chemical
apparatus, weights, and scales, manuscript receipt books,
medals, an alchemist’s complete laboratory, hundreds
of engravings and portraits, and some thousands of old
pharmacopoeias and books dealing with ancient pharmacy.
In 1893, on the occasion of his twenty-fifth anniversary as
a pharmacist, M. Reber organised a public exhibition of
his treasures in the Museum of Decorative Arts at Geneva,
which Professor F.A. Flückiger described at the time in
terms of well-merited appreciation. Professor Flückiger,
of Strasburg University, well known to English readers as

the co-author, with Daniel Hanbury, of ‘Pharmacographia,’
was well-versed in archaeology, as the readers of
‘Pharmacographia’ are aware, and he spent three days in
Geneva studying the Reber collection.” Address: Pharmacist
(Apotheker), Geneva, Switzerland.
3169. Neue Freie Presse (Vienna). 1888. Landwirtschafliche
Zeitung: Die Sojabohne [The soybean]. No. 8618. Aug. 21.
p. 4, col. 1-2. Evening edition. [Ger]
• Summary: Note: Describes the importance of soy
sauce and describes the trials conducted by Haberlandt.
Summarizes a Japanese publication about the main products
made from soybeans (miso, soy sauce, tofu) and encourages
further trials in Austria.
Through active trade relations and as a result of the
high level of culture of the imperial state of Japan becoming
known, our attention was also drawn in particular to the
products of agriculture there. The Vienna World Exhibition
of 1873 brought to view a rich collection of Japanese seeds,
among which was also a species of bean which plays a big
role in the economic life of the Japanese people. Professor
Haberlandt recognized the high value of this species of
bean and recommended detailed agronomic trials with the
soybean. This suggestion was followed in many locations,
and manifold agronomic trials were set up with the seeds that
were made available. Some yielded very favorable successes,
but for the most part our climatic conditions prevented the
full yield in that a part of the seeds did not reach maturity.
The assessment of the seeds that were obtained in any case
did not correspond to the extreme expectations that were
linked to this new cultivated plant. It is possible that a part
of the failure of the culture of Soja hispida is to be traced
back to the fact that the correct type of seeds were not used,
that is, the kind that specially corresponds to our climatic
conditions. Since that time, things have become quiet.
Few have paid attention to that once so very much lauded
cultivated plant, and it has not been seldom that the reports
about its great capability for yields in its home country of
Japan caused the unbelieving shaking of heads by local
farmers who in no way achieved those high yields as their
comrades of the same profession in Japan.
What was undisputed, though, was the fact that the
delicatessen shops brought the much sought-after soy sauces
on the market which, in particular in England and in part also
in Northern Germany, etc., sold at high prices. Soy sauces
lend all roasted meats an especially piquant flavor that is
beloved of many. The production of this flavorful side dish
is unknown with us, and Japan fills this demand for the most
part alone. The soybeans that are grown here found use less
as a food for people than in a coarsely ground state as a
concentrated feed for our pets, and it is believed for the most
part that the soy sauces or extracts that are known would be
produced from other products and only carry the same name
or a similar one as the cited species of bean.
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H. Foukouba [sic–Hayato Fukuba], attaché in the
Japanese Ministry of Agriculture, recently published in
the Journal de l’Agriculture a description of the culture
of soybeans and the production of the valuable products
from soybeans which has earned the attention of our circle
of experts. It may perhaps lead to the avoidance of the
failures of the earlier agronomic trials and enrich our local
agriculture by a valuable cultivated plant.
We follow the essay by the Japanese expert below.
The production of the soybean is of the greatest
significance for the people of Japan, because the soybean
provides the predominant part of the nutrition for the
inhabitants of the country. The soybean is planted in all
areas. Numerous varieties exist. The total production of
Japan reaches approximately 4.7 million hectoliters of
soybeans every year with a gross value of 56.4 million
francs. The yield per hectare reaches 30 to 40 hectoliters in
the best case. Even though the soybean gets along on nearly
all types of soil, it in general prefers dry and heavy soils;
aside from that, there are varieties which, on the other hand,
thrive only in very wet soils.
The culture of the soybean does not require any special
efforts. Once the rye or the barley harvest has ended–
approximately in the first half of the month of June–the
field is set up in such a way that furrows are drawn that are
about 60 to 70 centimeters wide. The seeds are then planted
at a distance of 20 to 30 centimeters on the ridge of these
furrows. With sowing, it is to be strived for to improve the
soil around the seeds by a special fertilizing. The fertilizer
that is used for this consists of the ash of rice straw and
finely pulverized dried sardines (or other small fish). Once
the seeds have sprouted and the cotyledons have developed,
then the weeds are removed (hoed), and the harvest can then
take place in October or November.
The most varied kinds of seeds exist: white, black, gray,
green, red, yellow, etc. The most widespread is a round type
about the size of a pea and the color of our lentil.
If the soybean sprouts foliage too vigorously and sets
too many leaves, then the plant is defoliated in part. The
dried leaves form an excellent fodder for horses.
The soybean serves first and foremost for the production
of the following products: 1. miso (Misso), 2. shoyu (Shioniu), and 3. tofu (Tofou). The bean itself serves as horse
fodder or as fertilizer in areas where the fish fertilizer that
was mentioned earlier is not available. The soybean may
perhaps be the richest in nitrogen among all types of seeds.
From what we have heard, an edible oil is also obtained from
the soybean in China, but a processing of that kind is not
known in Japan.
Let us turn to the method of production from soybeans
of the three products that were mentioned earlier.
Miso is produced in large quantities as a general food.
The ripe soy seeds are boiled in water for approximately
two hours and then allowed to dry on a very fine sieve

(Haarsieb). After that, the beans are mixed with salt and
with koji (Koji) (a curious Japanese fermenting agent
(Gährstoff–sic, Gärstoff)). The mixture is then ground in
a wooden mortar until a sort of dough results from it. This
dough is placed in a cask; over the course of a few days,
the fermentation is complete and the mixture is ready to
be consumed. This food may only be conserved for a short
period of time; it is usually eaten in the form of soup.
Shoyu is just as common and is often produced in
even larger quantities than miso. In Japan, it often takes the
place of salt. In order to produce shoyu, the soybeans are
roasted and then ground by means of a very curious mill
that is generally common in Japan. The mill consists of two
millstones, of which one is fixed and the other movable. The
meal that is obtained in that way is collected and boiled.
Then a certain amount of this meal is mixed in water with
salt and koji, and after a little while, a liquid is obtained from
the mixing container that is approximately the color of coffee
which in fact forms this shoyu. This extremely salty tasting
broth replaces salt in a very advantageous way. For some
time now, shoyu has been very popular on English, Dutch,
and German tables. (Therefore, the highly expensive soy
sauces are nothing other than this tasty side dish.)
Tofu has to be prepared fresh every day, since it only
stays fresh for a short time. The beans are soaked in water
for twenty-four hours so that they soften. After this period of
time, they are left to drain, whereupon they are pressed, with
which lukewarm water is used to help. The mush is pressed
through a linen sheet. To the liquid that is obtained from this
is added a little Epsom salt (magnesium sulfate). A whitish
precipitate forms which bears a great similarity to cheese.
This food is enjoyed with the help of special sauces.
In the opinion of the cited Japanese expert, in Europe
this so useful food is currently used for the most part for the
production of soaps or as a coffee surrogate.
According to the aforementioned explanations, it may be
recommended to once again set about with the trials with the
cultivation of soy and perhaps to use those varieties for this
which are grown in the mountainous northern parts of Japan.
These may also provide good yields within our climes–the
same as in Japan–if care is taken with heavy fertilizing, in
particular with nitrogen-rich fertilizing. If we are also able
to evaluate the proposed products made from the soybean
not just from our own experience, then that would at any rate
be worth the test, since the Japanese, too, know full well to
distinguish that which is good and tasty.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
3170. Watchman and Southron (The) (Sumter, South
Carolina). 1888. Soja beans–a discarded plant reintroduced
on its scientific merits. Sept. 12. p. 3.
• Summary: “No doubt our readers are familiar with the
greatly advertised excellence of the ‘Soja Beans,’ which were
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widely published last year and this Spring through various
agricultural journals, and also in the Monthly Report of the
Agricultural Department of this State. In fact Dr. McBryde
we think endorsed the analysis of the beans to the effect that
it was a most valuable food plant containing nearly all the
nutriment of meat.
“Of course we were anxious to get some of these
valuable Beans to see how they grow–to say nothing of the
great advantage that it would be in our household to have a
lot of them on hand to make out a square meal on Mondays
when there is not a butcher in the market, nor a chicken or
egg to be found in the city. We did our best to get a few, but
failed.
“Our curiosity was at last gratified a few days ago when
Mr. W.S. Wheeler, of the Mayesville vicinity brought to our
office a large and well developed plant of the Soja Bean,
with an abundance of beans upon it.
“Many of our readers who have practical recollections
covering 20 to 25 years, will be as much surprised as we
were to know that the Soja Bean is the same little round
‘bean,’ that was planted in a small way as a curiosity by
many citizens hereabouts, just after the war, (and perhaps
during the last year of the war) and which was then called
‘Army Peas.’ It grows on a straight bush that branches freely
near the ground, has a leaf similar to a rank growing bush
bean or cow pea, and the seed pods are very numerous,
growing close to the stems, have two to four seeds in a pod,
and the pods while green are fuzzy.
“We saw two varieties, one with perfectly round beans
about the size of an Early Landreth Green Pea, the other had
a slightly oblong bean.
“We were then attracted by the vigorous growth, and
thought that there ought to be some merit in the plant, but
every one who tried to cook the beans reported that they
could not be cooked done.
“As the ‘Soja Bean’ is now to the front under the
recommendation of our Scientists and is being introduced
under experiments of the Agricultural Experimental Stations,
we are encouraged to hope that it has come back to do good
and to stay.”
3171. Carrière, E.-A.; André, Ed. 1888. Chronique horticole
[Horticultural chronicle]. Revue Horticole: Journal
d’Horticulture Pratique (Paris) 60:409-13. Sept. 16. See p.
411. [Fre]
• Summary: The section titled “The soybean in Japan” (Le
Soja hispida au Japon) states (p. 411): This legume, which
is expanding rather slowly among our crops, is cultivated
in Japan on a large scale, annual production having risen to
about 470 million liters.
Since the average price in Japan is about 12 French
francs per 1,000 liter, the total harvest is worth about 5.64
million francs–a very respectable figure. The yield can be as
high as 40,000 liters per hectare. Address: France.

3172. Tsuboi, Jirô. 1888. Miso no gan chitsubutsu
[Nitrogenous matter of miso]. Tokyo Igakkai Zasshi (J. of the
Tokyo Medical Society) 2(18):952-54. Sept. [Jap]*
• Summary: The author took 2,508 gm of miso powder
(miso-ko), added 50 cc of 80% alcohol, and boiled it for 3-2
minutes. He put on a wooden lid or stopper and kept it in a
warm water bath at 60ºC for several hours. Then he filtered
it, added 25 cc of water to the remaining solids, extracted
the liquid, and made that extract more concentrated by
putting it in a warm water bath. He added oxalic acid (shûsan) and evaporated it dry. He then removed the dark brown
substances remaining, measured the nitrogen. He calculated
the nitrogen extract (ekisu-sei chisso) and found that it was
0.204%, while the total nitrogen was 1.158%. Therefore
the nitrogen in miso is found mostly in the protein and the
amount of nitrogen in the extract (ekisu-bun) is very small.
The ekisu-sei chisso is 17.616% of the total nitrogen. (Tô I
Kai 2, 952-954 [Sugi]).
3173. Brisbane Courier (Queensland, Australia). 1888. New
fodder plants. Oct. 10. p. 7.
• Summary: “The department of Agriculture in the early part
of the present year requested Messrs. Vilmorin, Andrieux,
and Co., the eminent seedsmen of Paris, to procure seeds of
various wheat, fodder, and other plants of economic value in
small quantities for the purpose of testing the suitability of
the Queensland climate for the growth of and acclimatization
of these plants. Messrs. Vilmorin, Andrieux, and Co., in
response, have forwarded a good variety of seeds, among
which are the following fodder and economic plants: “Northern and hardy lucerne... Soja hispida (black
seeded), Quinoa blanc, Soja bean, Soja hispida, Lotus
major. These plants being necessarily supplied in very small
quantities have been placed with certain farmers in widely
distant parts of the colony, so that the diverse aspects of the
various climates of Queensland upon the growth may be
noted, and record of which will be kept and forwarded to the
department, and of such plants as prove likely to thrive here
seeds will be kept and distributed gratuitously to farmers
during the next planting season in those districts where the
test of experience has proved them to be of commercial
value.”
3174. Current Literature: A Magazine of Contemporary
Record. 1888. Department of the interior–Victuals and drink.
Oct. p. 318. [1 ref]
• Summary: The first section, “Chinese Restaurants–Wong
Chin Foo–The Cosmopolitan” begins: “There are eight
thriving Chinese restaurants which can prepare a Chinese
dinner in New York, almost with the same skill as at the
famous ‘Dan Quay Cha Yuen’ (Delmonico’s) of Shanghai or
Canton. These places are most thronged on Sunday, when
the Chinese laundrymen of New York and neighboring cities
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come in for a general good time. Unlike Americans, the
Chinese do not generally pay by the dishes ordered, but by
the tables or spreads, called by the Chinese ‘Gzuh.’ A firstclass spread includes about forty courses, and it takes two
days to finish the feast. It cost $50.”
“A staple dish for the Chinese gourmand is chow chop
svey, a mixture of chickens’ livers and gizzards, fungi,
bamboo buds, pigs’ tripe, and bean sprouts stewed with
spices. The gravy of this is poured into the bowl of rice
with some (the prototype of Worcestershire sauce) [i.e., soy
sauce], making a delicious seasoning to the favorite grain.”
Note: This is the 2nd earliest English-language
document seen that mentions chop suey, which it calls “chow
chop svey.”
“At least five hundred Americans take their meals
regularly in Chinese restaurants in orthodox Chinese fashion
with chopsticks. This may be partly because Chinese diet
is skillfully prepared, so that certain dishes work certain
medicinal results. The hygienic functions of cooking elevate
the kitchen director in China to high social status.”
3175. Egasse, M. 1888. Le soja et ses applications
économiques et thérapeutiques: Matière médicale et
therapeutique [Soja and its economic and therapeutic
applications: Medical and therapeutic subject-matter].
Bulletin General de Therapeutique Medicale, Chirurgicale,
Obstetricale et Pharmaceutique 115:433-48. Nov. 30. [28
ref. Fre]
• Summary: This is a review of the literature, especially the
use of soy in diabetic diets. The author was one of the first
Westerners to suggest the therapeutic use of soybeans in
diabetic diets.
Illustrations show: (1) A soy bean plant (from Vilmorin
1883, p. 434). (2-3) Two views of a soy bean and a cross
section of soy bean seed (both from Blondel, p. 435).
Page 437: We will see later on that it [the soybean] is
suitable for more than just food use.
In Austria-Hungary, on the other hand, soybean
cultivation has grown considerably since 1875, under the
leadership of Haberlandt. Mainly light yellow seeds are
cultivated, but there are also varieties whose seeds are
reddish brown, blackish brown, black and light green.
The importance of soybean from a nutritional and

therapeutic point of view can be better understood by
analyzing its seeds.
Table 1: Steuff [Steuf], in Germany, working on dry
seeds, indicated the following composition: He analyzed four
different soybeans:

Table 2: Schroeder (a chemist) in Napagedl [in Mähren
/ Moravia, a region in today’s central Czech Republic],
analyzed two soybeans; one was reddish brown and one was
yellow.

Table 3: Capan [sic, Caplan] in Vienna, analyzed the
entire plant: the seeds, the pods, and the leaves and stems.

Table 4: The following analysis was made in France
on 3 samples of seeds by H. Pellet (Comptes rendus de
l’Academie des sciences, vol. XC (= 90), p. 1177, May
1880). The first sample came from China, the 2nd from
Hungary, and the third from a plant cultivated at Etampes
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(Seine-et-Oise). See the table given at the source cited.
Despite the diversity of origin of these seeds and the
change in the habitat of the plant, their composition, as we
see, is very similar.
The various ashes, which are in the proportion of 4.86,
4.87 and 5.15 per 100, contain per 100 parts. Table atop p.
439 goes here.
According to the analyses of P. Muntz, the proportion
of starchy and sugary substances would rise to 6.40 per 100,
that of protein to 36.67 and that of fats to 17.60 per 100.
The sweet / sugary matter was analyzed by A. Levallois
(Comptes rendus de l’Academie des sciences, 93, 281). A
long discussion is given, followed by a summary of the work
of Stingl and Morawski (Monatsheft fuer chem., April 1886,
176). A table (p. 440) compares the composition of beef and
soybeans–but no source is given.
If we compare the edible seeds of the most commonly
used legumes, those of soybeans stand out by their greater
proportion of nitrogenous matter.
A table is given (p. 440) comparing the chemical
composition of white beans (haricots blancs), yellow peas
(pois jaune), lentils, marsh beans (fèves de marais), broad
beans / faba beans (féveroles), and vetch (vesces). Soybeans
are not included in the table. The text continues (p. 440-41):
The fat can be extracted either by pressing the seeds
in paste form, or more easily using ether, which produces a
greater amount of fat. The fat is clear, a nice yellow color,
and leaves a slightly bitter taste in the mouth, which it also
imparts to soybean flour (farine de soja). Although it is said
to be eaten by the Chinese, it has a very strong laxative effect
on the intestine, which is also found in other preparations,
if consumed in relatively large amounts. At zero [degrees
Celsius], this oil becomes thick: in the air, it quickly turns to
resin. It is therefore a drying oil.
From the above analyses, we conclude three
characteristics about the soybean (graine du soja): the high
proportion of nitrogenous matter (legumin, vegetable casein,
protein); the very minimal, or even non-existent amount
of amylaceous matter [starch]; and finally, the rather large
amount of liquid fat [vegetable oil].
Let’s look at how these seeds are used in China and
Japan. The black and green seeds are eaten like our dried
beans, but the fat gives them an unpleasant flavor. A largeseeded green variety is eaten in Japan, grilled or ground up
and mixed with sugar; even children are quite fond of this.
The leaves and stems are fed to horses and sheep, who
look for them specifically and find them very good.
But these seeds are above all used to make the
following: in Japan, miso and shoyu (sooju), in China, an
imitation milk and a cheese [tofu] that are very popular with
the common people.
There follows a long summary of what E. Kaempfer
wrote in Amoenitatum exoticarum about the soybean in
Japan.

There are also tables from Eug. Simon (1862),
Champion, L’hôte and Champion, Mr. Lecerf, Mr. DujardinBeaumetz and Mr. Bourdin at Reims (soy bread), and Mr.
Lailleux in Algeria.
Blondel (1888) reports the absence of starch in all parts
of the soybean seed (p. 435).
Soybeans are used above all to prepare foods: in Japan,
miso and shoyu (le sooju), in China an imitation of milk (une
imitation du lait [soymilk]) and a cheese (un fromage [tofu])
greatly appreciated by the common people (p. 441).
Throughout China, soybeans (les graines du soja)
are also used to prepare a milklike / lacteal emulsion
(une émulsion laiteuse) which replaces milk and which is
obtained by crushing the seeds, soaking them in water, and
simply passing the liquid through a fine sieve. The [soy]
milk, this liquor (liqueur), only looks like [dairy] milk, but
since [dairy] milk is extremely rare, this liquor supplements
the milk [i.e., soymilk supplements dairy milk] from the
alimentary point of view (p. 443). Note 1. This is the earliest
French-language document seen (Aug. 2013) that uses the
term une imitation du lait or une émulsion laiteuse to refer to
soymilk.
The applications of soybean seeds for the feeding
of diabetics is not numerous. Yet we know, via an oral
communication from Mr. Lailleux, former intern at the
hospital in Algiers, that a certain number of diabetic Arabs
under treatment at the hospital of Dey, in Algiers, have seen,
under the influence of a dietary regimen based on soybean
pap, that not only did the content of sugar in their urine
diminish by a considerable proportion, but also the condition
of their sores was improved, a condition which like all of its
type had resisted other treatments employed. If this fact can
be verified again, either with soy pap or soy bread (le pain
de soja), the therapy would have found in soybeans an aid
of great utility in the ordinary treatment of diabetes mellitus,
which is so difficult for most patients to stand, especially
because they must abstain from starches for which they
generally show such a strong appetite (p. 447).
Note 2. This is the earliest French-language document
seen (Dec. 2020) that contains a name for soy bread, which it
calls le pain de soja.
Note 3. This is the earliest document seen (Jan. 2021)
that mentions Steuff in Germany, or the chemical analysis of
four soybean seeds that he conducted.
Note 4. The text on pages 440-41 was translated by Elise
Kruidenier, Seattle, Washington. Address: France.
3176. Hellriegel, Hermann; Wilfarth, H. 1888.
Untersuchungen ueber die Stickstoffnahrung der Gramineen
und Leguminosen [Investigations on the nitrogen nutrition
of grains and legumes]. Berlin: Buchdruckerei der “Post”,
Kayssler & Co. Beilageheft zu der Zeitschrift des Vereins
fuer die Ruebenzucker-Industrie d. D.R. (Berlin). 234 p.
Nov. Illust. No index. 24 x 18 cm. [Ger]
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Later, however, their results were fully substantiated by
many other researchers, and the explanation of the long
unsolved problem was made possible. Thus the discovery
of the fact that the nodules of legumes enabled them to fix
“free nitrogen” is usually ascribed to Hellriegel and Wilfarth.
Yet they were not the first to notice these structures (legume
nodules) or to attempt to ascribe some function to them.
Note 2. Although soy is not mentioned, we cite this
paper because of the profound effect it had shortly on
soybean research and the understanding of nitrogen fixation
in soybeans.
Note 3. The first set of experiments (1883-1886) studied
barley, oats, and peas. The next set (1887) added buckwheat,
serradella, and lupins. Of these, peas, serradella, and lupins
are legumes; they were found to fix nitrogen.
Note 4. Hermann Hellriegel was born on 21 Oct. 1831
in Mausitz, Saxony. He died on 24 Sept. 1895 (aged 63)
in Bernburg, Anhalt, Germany. Portrait photo courtesy of
Wikipedia (Aug. 2018). Address: Germany.

• Summary: See also next page. This is the key, classical
paper describing the discovery that leguminous plants can
assimilate the free nitrogen in the atmosphere. The authors
had performed seminal experiments at the agricultural
station of Bernburg / Saale (later in eastern Germany) which
proved that leguminous plants can utilize not only combined
nitrogen in the soils but also atmospheric dinitrogen gas
for growth. They showed that these plants cannot utilize
dinitrogen gas directly, but are strictly dependent for this
function on soil bacteria, which they harbour in nodules on
their roots.
They found that while most plants, when grown in
sand free from nitrogen, ceased to flourish when the reserve
nitrogen contained in the plant itself had been absorbed,
leguminous plants sometimes overcame this “nitrogen
starvation” and grew well. In cases where growth did occur,
nodules or swellings were always found on the roots. Thus,
the growth of plants in soil free from nitrogen always
occurred after the development of nodules or swellings on
the roots.
Note 1. At first the observations of Hellriegel and
Wilfarth were by no means universally accepted by botanists.

3177. Watchman and Southron (The) (Sumter, South
Carolina). 1888. The governor’s message. Dec. 5. p. 1, col.
2.
• Summary: “The annual message of Governor John
Peter Richardson, presented to each branch of the General
Assembly on the 28th, is a document of 28 octavo pages,
replete with suggestions touching the different interests
of the State. We give a synopsis of its statements and
recommendations.”
The section titled “Experimental stations” (col. 4)
begins: “The Experimental Stations, as now established,
comprise the following: A central scientific staff at Columbia,
with necessary offices and laboratories, and three farms–one
at Spartanburg, one at Columbia and one at Darlington. The
upper farm contains 800 acres, the middle farm 120 acres,
and the lower, 227 acres. Each farm is supplied with stock,
implements and machinery, including engines, gins, presses,
mills, cutters &c. Besides the work of preparation required
to bring these farms into proper condition, a large number
of field tests were planned and conducted. There were 656
experimental plats in cotton, 420 in corn, 56 in wheat, 48 in
oats, and about 50 in miscellaneous crops, such as grasses,
clovers, peas, soja beans, millets, sorghums, &c., or upwards
of 1,200 in all.
“Each test was carefully duplicated and repeated on each
farm. The checking and verification thus obtained give great
weight to the results.”
3178. Blondel, R. 1888. Observations sur la structure des
graines de Soja hispida [Observations on the structure of the
seeds of Soja hispida]. Journal de Pharmacie et de Chimie
18:537-41. Dec. 15. 5th Series. [3 ref. Fre]
• Summary: See page after next. A thorough anatomical
study of the soybean, using a microscope. After citing
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articles by Pellet (1880), Levallois (1881), etc. concerning
the sugars and starches in soybeans, he adds: “We have
therefore examined, with the greatest care, the various tissues
which constitute the seed of the soybean (Soja hispida).
We have investigated its starch by means of its infallible
indicator, iodine. But in no part of this seed were we able
to find the least trace of any substance stained blue by this
reagent.”
He describes the structure of the soybean. “Using a
microscope, one can observe, through transverse cuts, the
following succession of layers, from outside to inside.”
He describes and illustrates six layers. “We have again
investigated with the greatest care the presence of starch in
the other parts of the plant: the stem, roots, leaves, without
being able to find any trace of them, at least staying within
the limits imposed by a rigorous method, at a time of the
year when we carried out our research.”

A small illustration (p. 538) shows two views (front and
side) of a rather flat soy bean.

A large cross sectional illustration (p. 539) shows labeled
cellular layers of a soy bean.
3179. Bayerische Gewerbe-Zeitung (Nuremberg). 1888.
Japanische Soja [Japanese soy sauce]. No. 23. p. 538-40
[Dec.]. [Ger]
• Summary: Under the trade name of “Japanische Soja,”
a peculiar product has also recently become known in
Germany. Used as a seasoning with different dishes, it is said
to enhance their good taste and nutritive value, and also to
stimulate ones appetite. It is a slightly thick, dark reddishbrown liquid with a piquant, pleasant, salty and aromatic
taste.
The main constituent of this product is the meal of the

soybean (das Mehl der Sojabohne), an East Asian plant
that sometimes grows wild and is sometimes cultivated. Its
kidney-shaped seeds are used daily in Japan in the food of
the poorer classes (The soybean has also found practical uses
in Germany) or they can be prepared as soya extract or gravy
(Sojabrühe) which is added to many foods instead of butter
or meat.
The production of shoyu (Soja) is successful even in
large factories, as well as in small shops, and the process
is apparently thousands of years old. A measure of the
extraordinary amounts of shoyu used in Japanese households
is that fact that one company, which is widely known in
Europe, at its head factory in Japan employs about 2,000
workers who produce about 1 million gallons = 4,543,500
liters of shoyu. This company, named Tokyo Shoyu
Kaisha, in addition to its head factory in Tokyo, has some
48 distilleries (Brennerien) throughout the country and a
steamship to carry their products to the capital. After many
years of effort, it has found a way to preserve the product
so it is suited for export to foreign countries, despite many
previous unsuccessful attempts.
The way of manufacturing shoyu, about which there
have previously been only sketchy reports, is essentially
as follows: Dehulled soybeans are dried, then roasted
like coffee beans, so they do not lose their aroma during
transport. A very hard type of wheat is used in unpolished
form; part of it is roasted with the soybeans. A specific
quantity of fresh wheat is malted (gemalzt), and from this
an infusion (Aufguss) is prepared, similar to that in our
distilleries. In a separate vat, the roasted beans and wheat are
combined with cold water and soaked for a long time, during
which an artificially very low temperature and the abundant
addition of cooking salt [NaCl], the fermentation is allowed
to proceed. After a certain time, the diastase solution, which
is prepared from the malt, is added to the whole; it is stirred
now and then, and left alone. As soon as a certain stage of
development is reached, which usually can be recognized
from experience by the color of the condiment, a special kind
of yeast (Hefe) (unknown outside Japan) is added. Under
the prevailing conditions, namely of low temperature and
high salt content, this yeast causes a very slow fermentation–
supposedly without the development of carbonic acid and
without alcohol as an end product.
According to the difference in the content of the extract
and in the quality of the raw materials, three kinds [of
moromi] are manufactured: The lowest quality is allowed to
ferment for one year, the middle quality for two years, and
the highest quality for three years. During this time the vats
[of moromi] remain untouched [and are not stirred].
After being separated from the dregs / sediment
(Bodensatz), the soy sauce (Soja) is ready for use. It is
stored in cool rooms in tightly-closed porcelain bottles
(Flaschen); it stays good for several years. With the entrance
of air or light, a slow fermentation continues but without
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recognizable changes during many weeks. Through the slow
fermentation in a strong salt solution, according to several
chemical analyses, the rather considerable protein of the
[soy] beans and barley is made soluble. The dark color is
caused by the strong roasting of these materials. In recent
years, public attention has been drawn from various sides to
the agricultural value of soy sauce, and its introduction or
importation for general use has been recommended. With
potatoes, as in Japan with rice, it can form a true food of
the people. To that end, it should be made available in small
quantities to purchase for only a few pennies. In addition, it
seems that, because of its ability to stimulate and promote
digestion, it can improve the taste of soups and sauces, all
kinds of meat and fish, vegetables, etc. It is better suited than
the often-used strong spices, whose sharpness / harshness is
not good for everybody.
Either during cooking or at the table, add soy sauce to
the dishes according to taste.
In order to avoid the formation of a thin film of salt [sic,
yeasts] on the surface of bottled soy sauce (even though it is
not detrimental), you should store bottles of soy sauce lying
on their sides [rather than upright].
Note 1. A line at the end of this article states that its
source was F.A. Günther’s Bäcker- und Konditor-Zeitung.
Note 2. King Ludwig II of Bavaria (lived 1845-1886;
reigned 1864-1886) was actively involved in the craft
movement that gave rise to this periodical. He sponsored a
trade museum and annual prizes for the best hand-crafted
articles. He is famous for the beautiful castles he had built in
Bavaria: Neuschwanstein, Herrn Chiemsee, and Lindenhoff.
Address: [Bavaria, Germany].
3180. Bayerisches Industrie- und Gewerbeblatt (Munich).
1888. Japanische Soja [Japanese shoyu]. 20(52):721-23.
[Ger]
• Summary: This is a nearly (but not exactly) identical
reprint of an article by the same title in: Bayerische
Gewerbe-Zeitung (Nuremberg). No. 23. p. 538-40. Only a
few words and indentations are different.
Note: A line at the end of this article states that its source
was the Bayerische Gewerbe-Zeitung (Nuremberg). Address:
[Germany].
3181. Murray, James A.H. comp. 1888-1933. New English
dictionary on historical principles: Founded mainly on the
materials collected by the Philological Society. 10 vols. plus
2 vols of supplements and bibliography. Oxford, England: At
the Clarendon Press.
• Summary: Dates: In 1884 the first fascicle of the letter A
was published. In 1928 the final section the dictionary (to
the letter Z) appeared. The title “Oxford English Dictionary”
first appeared in 1895 on the cover of the volume containing
Deceit to Deject. Address: England.

3182. Product Name: [Soy & Gluten Bread].
Foreign Name: Pain de Soja Gluten.
Manufacturer’s Name: Bourdin & Co.
Manufacturer’s Address: Reims, France.
Date of Introduction: 1888.
New Product–Documentation: Egasse. 1888. Bulletin
Generale de Therapeutique Medicale... 115:447.
Li and Grandvoinnet. 1912. Le Soya. p. 109. This bread,
developed for diabetics, consisted of 37.6% water, 2.65% ash
(minerals), 28.9% gluten, and 41.5% starch, dextrine, and
glucose.
Note 1. This is the earliest known commercial soy
product made in France (one of two products). Note 2.
This is the earliest commercial product seen (May 1992)
worldwide that contains gluten.
Note 3. It is not clear how the soybeans were processed
in making this bread. Were whole dry soybean first ground
to a flour then used like wheat flour? Or were the soybeans
soaked, cooked, then mashed or ground and mixed with the
other bread ingredients?
3183. Hirano, I. 1888. Shôyu bunseki seiseki [Results of
shoyu analysis]. Yakugaku Zasshi (J. of the Pharmaceutical
Society of Japan) No. 71. p. 72-74. [Jap]
Address: Tokyo Eisei Shikensho.
3184. Product Name: [Lecerf’s Soya Bread].
Foreign Name: Soya-Bread Lecerf.
Manufacturer’s Name: Lecerf & Cie.
Manufacturer’s Address: Paris, France.
Date of Introduction: 1888.
New Product–Documentation: Schlegel & Cordier. 1894.
T’oung Pao. 5:135-46. March. “The Chinese bean-curd and
soy and the soya bread of Mr. Lecerf.” Lecerf was a Paris
chemist, who presented samples of his bread in May 1888 to
the Academie de Médecine. He started a factory to make the
bread, but by 1894 he had been forced to close it due to “the
limited sale of its produce. He sold his patent to Messieurs
Peitz & Co., druggists and chemists in Paris (98 Place
Beauvau), who have also placed a depot of their bread in the
‘Grande Pharmacie hygenique Desvilles’, 24 Rue EtienneMarcel, and who sell this bread at the price of 50 centimes (5
pence).”
Note 1. This is the earliest known commercial soy
product made in France (one of two products).
Note 2. It is not clear how the soybeans were processed
in making this bread. Were whole dry soybean first ground
to a flour then used like wheat flour? Or were the soybeans
soaked, cooked, then mashed or ground and mixed with the
other bread ingredients?
3185. Tawara, R. 1888. Shôyu shiken seiseki [Results of an
experiment with shoyu]. Eisei Shiken Iho (Bulletin of the
Imperial Hygienic Laboratories) No. 3. p. 63-71. [Jap]*
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3186. Antonini, Paul. 1888. Au pays de Chine: le pays de
Chine, ses habitants, moeurs, usages, institutions, l’oeuvre
du catholicisme, persécuteurs et martyrs [In the country of
China: The country of China, its inhabitants, manners and
customs, institutions, the work of Catholicism, persecuters
and martyrs]. Paris: Librairie Bloud et Barral. 300 p. See p.
117-19. [1 soy ref. Fre]
• Summary: A frequent companion to rice, which one
finds on every table, is tofu (le teou-fou), a name which
literally means “rotten beans,” or, to say better, decomposed.
However this name gives no idea of what tofu really is.
It is a cheese (un fromage) made with the milk of a small
bean. There follows a detailed description of how soymilk is
made and then curded to make tofu. In some parts of China,
calcium sulfate is used to produce the curds. Europeans
would enjoy these curds. For the poor, tofu is a precious
resource. We would do well to cultivate the little bean from
which it is made.
A footnote explains that the scientific name of this bean
is Soja hispida.
3187. Blyth, Alexander Wynter. 1888. Foods, their
composition and analysis: A manual for the use of analytical
chemists and others. 3rd ed. London: Charles Griffin & Co.
xxxi + 640 p. See p. 375. Illust. 19 cm. The 1st ed. was 1882.
[2 soy ref]
• Summary: In Part III, “Carbohydrates,” is a section titled
“Chinese peas” which is entirely about soya beans. It begins:
“A pea or bean much used in China in the form of cheese is
the Soia hispida.” A large table shows the composition of
three samples of this bean according to G.H. Pellet [1880].
The author continues, apparently using Champion
and Julien [1869] as his source: “The pea-cheese [tofu] is
considered, in China and Japan, a very important food. The
peas (Soia hispida) are soaked in water for about 24 hours,
then strained; they are next ground to a thin paste with some
of the water which has been put on one side. The grinding
is effected by a mill. The matters are filtered, and the filtrate
is concentrated by heat; and after skimming once or twice
is cooled, the casein coagulated by plaster, and a salt, which
appears to be chloride of magnesium, added. The cheese is
grayish-white, and has the following general composition:-”
Water 90.37%. Fatty matters 2.36%. Nitrogen 0.78%. Ash
0.76%.
In the section titled “Adulterations of coffee and their
detection” is a table (p. 382) based on Moeller [1886] which
shows the length and breadth of the palisade layers in 11
leguminosae, including “Soya” and Lupine. The text adds (p.
383): “In soya, lupus seed, and canavalia, the pillar cells are
as high as broad, and very much like cotton reels.”
Also discusses: Linseed (p. 151). Gluten (p. 156). Oleomargarine and butterine (p. 302-04). The sweet and bitter
almond, and oil of almonds (p. 549-53, with 14 references).

Adulterants of olive oil (incl. arachis [peanut] oil and
sesame oil, p. 557-58). The British Margarine Act of 1887
(“An Act for the Better Prevention of the Fraudulent Sale
of Margarine,” p. 619-21; refers to the Sale of Food and
Drugs Acts of 1875). Address: Court House, St. Marylebone.
M.R.C.S., E.C.S., Public Analyst for the County of Devon
[southwest England], and Medical Officer of Health and
Public Analyst for St. Marylebone.
3188. Brannt, William Theodore. 1888. A practical treatise
on animal and vegetable fats and oils: Comprising both fixed
and volatile oils... as well as the manufacture of artificial
butter. Philadelphia, Pennsylvania: H.C. Baird & Co. xxviii +
739 p. Illust. Index. 24 cm. [ soy ref]
• Summary: The soybean is mentioned only once, and
quite briefly. Chapter 9, titled “Descriptions, properties,
adulterations, etc. of oils and fats” contains a short section
on “Papilionacæ (Leguminosæ)” (p. 207) of which the first
entry reads: “1. Dolichos Soja, Linn., Chinese-oil bean,
indigenous to Japan and China, and cultivated in southern
Asia. The seeds, which have a pungent taste, are used for
food and the oil pressed from them for table oil.”
A table (p. 22) lists 36 seeds and fruits, with the
scientific name of the plant and the per cent. of oil in the
seed. Brazil nuts (60-67%), sweet and bitter almonds, peanuts, sesame seeds, flax seed, and hemp seed are mentioned,
but the soybean is not. Also discusses: Peanut oil (p. 204-06,
412-15). The “meat” of the peanut yields from 38-45% of
oil. The first cold pressure yields 16-18% of very fine table
oil. Almond oil (from both sweet and bitter almonds, p. 20712). “Gingelly oil, tiel or teel oil, or benné oil” (p. 251-53,
260-61, 412-15, 510) obtained from Sesamum orientale. A
plant much cultivated in the Levant [countries of the eastern
Mediterranean] and India. The oil is widely used in France
and England, and recently also in Germany and Austria.
The brownish to black Levantine seeds contain 50-60%
oil, better suitable for table use than that from Indian seeds,
which contain only 47-52% oil. German sesame oil, also
called “cameline oil,” comes from the Camelina sativa plant.
Linseed oil (p. 271-77). Hemp-seed oil (p. 288-89). Lecithine
(p. 350) from butter.
This book is divided into three parts. Part I (p. 1-443):
Fixed fats and oils, based on “Die technologie der Fette und
Oele des Pflanzen und Thierreichs,” by Karl Schaedler. Part
II: Volatile oils, taken from Die Fabrikation der aetherischen
Oele, by George William Askinson. Part III. Lubricants,
based on a portion of Schaedler’s work Die Technologie der
Fette und die Fossilen” and a portion of Die Fabrikation der
Schmiermittel, by Richard Brunner.
Note: William T. Brannt was born in 1844. Address:
Philadelphia, Pennsylvania.
3189. Filet, G.J. 1888. Plantkundig woordenboek voor
Nederlandsch-Indië. 2nd ed. [Dictionary of plants for the
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Netherlands Indies. 2nd ed.]. Amsterdam, Netherlands: J.H.
de Bussy. x + 348 p. See p. 127, no. 3127. 23 cm. First ed.
was 1876 (362 p.) published in Leiden by G. Kolff. [Dut]
• Summary: Each plant is given a number, starting with 1 for
“Aantigan.” The short passage on the soybean reads: “3127.
Kadeleh of kadaleh S. M. & J. [S. = Sundaneesch. M. =
Maleisch. J. = Javaansch] = Soya hispida Mönch, Nat. fam.
der Papilionaceæ. Gr. [Groeiplaats] Op Java en elders in
tuinen, uit Japan overgebracht; zaadplant. Gebr. [Gebruik]
De zaden dienen tot bereiding der Soya of Kétjap.”
This can be translated as follows: “No. 3127. Named
kadeleh or kadaleh in Sundanese, Malayan, and Javanese.
Scientific name: Soja hispida Moench. Member of the
natural family Papilionaceæ. Places of growth: In Java and
elsewhere in gardens, brought over from Japan; a seed plant.
Uses: The seeds are used for the preparation of soy sauce or
ketjap.”
Note: Filet lived 1825-1891. The only other species
of the genus Soja mentioned in this book is Soja Wightii
(Tjijhe-badak), No. 8846 (p. 297). Address: Former Officer
of Health of the Netherlands-Indies Army (Oud-Officier van
Gezondheid van het N.-I. Leger).
3190. Henry, Augustine. 1888. Chinese names of plants. J. of
the North China Branch of the Royal Asiatic Society 22:23283. New Series. For the year 1887. See page 232, 273. [Eng]
• Summary: “The following is a list of names in colloquial
use at Ichang and in the mountainous region to the
south, indicated by ‘Patung,’ in which district and that
of Changyang I have had a native collecting for the past
three years. ‘Nanto’ is a village at the western end of the
Ichang Gorge, where I have also had a collector, who made
excursions from there into the mountains to the northward.
The scientific names, except in three or four instances, are
copied from lists received from Kew.”
Page 273: “467, Huang tou, (2 Chinese characters),
Glycine hispida, Max. Cultivated.”
Note: On pages 305-308 is an obituary for Alexander
Wylie. On pages 309-313 is an obituary for Henry Fletcher
Hance, followed by a bibliography of 119 botanical papers
written by him–almost all in English about Chinese botany.
Address: M.A., L.R.C.P. [Ichang, Hupeh], China.
3191. Holbrook, Martin L. 1888. Eating for strength: or,
Food and diet in their relation to health and work, together
with several hundred recipes for wholesome foods and
drinks. New York: M.L. Holbrook & Co. 236 p. No index. 20
cm.
• Summary: The author, a health reformer, advocates a
vegetarian diet. Chapter 9, titled “Alimentary products of
the vegetable kingdom,” has a section on “Peas, beans and
lentils” which states (p. 117): “The special characteristic of
the bean, as compared with cereals, is a less amount of starch
and a larger amount of nitrogenous matter. This renders it

an excellent substitute for flesh meat. All experience goes to
show that it is a more satisfying vegetable product for hardworking men than almost any other. In Catholic countries,
especially France, where flesh food is less used, and where
during Lent and on Fridays it is proscribed, leguminous
products are more extensively used than elsewhere. They are
much used by the vegetarians of India and China...”
“In Japan the bean is made into a curd [tofu], a most
nutritious article of diet, and the nearest approach in its
chemical constituents to animal food of any of the vegetable
foods. A very full account of the mode of preparing and
using it was published by the United States Government
in the consular reports for 1886. This curd is used in soup,
croquetts [croquettes] and a hundred other ways, and is said
to be well liked. It might to our advantage be introduced
into our country, and so might the soy bean generally used
in Japan and China, which is richer in fat than our own
beans are.” A table (p. 118, based on Kinch 1880) gives the
composition of the soy bean.
Note 1. This is the earliest English-language document
seen (Nov. 2014) that contains the term “substitute for flesh”
or the term “substitute for flesh meat” used to refer to a meat
alternative.
Note 2. This is also earliest document seen (March
2001) concerning the etymology of meat alternatives.
The chapter on “Food in various diseases” recommends
remedies for constipation (brown bread, fruit, and fresh
vegetables), chronic rheumatism (a vegetarian diet), diabetes
(gluten bread, “made now by many health food companies”),
food for orphan asylums, prisons, etc. (“a rightly constituted
vegetable diet,” ‘non-flesh’ diet, or ‘Vegetarian’ dietary).
Note 3. This is the earliest English-language document
seen (Sept. 2006) that contains the term “health food” (or
“health-food” or “health foods”). Address: M.D., Prof. of
Hygiene in the New York Medical College and Hospital for
Women, Editor of the Herald of Health, etc.
3192. Ichikawa, Yoshio. 1888. A new pocket dictionary
of the English and Japanese languages. New edition.
Yokohama, Japan: Seishi-Bunsha Printing Office. 907 p. 15
cm. [Eng; jap]
• Summary: The basic structure for each entry is: (1)
The word, romanized, with the first letter capitalized and
diacritical marks included. (2) The Chinese / Japanese
characters (kanji, hiragana, katakana). (3) The “part
of speech” (e.g. noun, verb, adjective, etc.). (4) A brief
definition. In the following 3Cc = 3 Chinese characters are
given
Soy-related words:
Abura-age. 2 Cc, 2 Cc, n. A thin piece of tôfu fried in
oil.
Hiryôzu, 3 Cc, n. A kind of food made of tôfu fried in
oil.
Daizu, 2 Cc, n. A kind of large white bean, Soja hispida.
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Kinako, 2 Cc, 3 Cc, n. A [soy] bean flour.
Kirazu, 3 Cc, n. The refuse of beans left in making tôfu.
Kôji, 1 Cc, n. Barm or yeast, made by the fermentation
of rice or barley in the process of making sake and soy.
Mame, 1 Cc, 1 Cc, n. A bean, pea. Mame no saya, beanpod; mame no ko, [soy] bean flour; irimame, parched beans.
Mamemaki, 2 Cc, 2 Cc, The ceremony of scattering
parched [soy] beans about the rooms of a house to drive out
evil spirits, on the evening of Setsubun.
Miso, 2 Cc, n. A kind of sauce made of [soy] beans.
Miso o suru: To rub miso.
Moromi, 2 Cc, n. The grounds left in making soy, used

as an article of food. Nattô, 2 Cc, 2 Cc, 2 Cc, n. A kind of
food made of boiled [soy] beans.
Nuta, 2 Cc, n. A food made of fish sliced and seasoned
with vinegar and miso.
Sashimi, 2 Cc, 2 Cc, 2 Cc, 2 Cc, [this means the
word “sashimi” can be written with four different pairs of
characters], n. Raw fish cut in thin slices, and eaten with soy.
Shitaji, 2 Cc, n. Soy.
Shitashimono [Hitashimono, Oshitashi], 2 Cc, n. Boiled
greens eaten with soy.
Shôyû, 2 Cc, n. Soy, a kind of sauce made of fermented
wheat and [soy] beans.
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Suribachi, 2 Cc, n. An earthenware bowl used for
rubbing miso.
Tôfu, 2 Cc, 2 Cc, 2 Cc, n. A kind of food made of beans,
bean curd.
Yuba, 2 Cc, 2 Cc, n. A kind of food made of [soy] beans.
NOT listed: atsu-age, atsuage, Daitokuji-natto,
edamame, eda mame, gammodoki, ganmo, ganmodoki,
hama-natto, hamanatto, hiya-yakko, hiyayakko, kaisô, koridofu, koridofu, koya-dofu, koyadofu, nama-age, namaage,
okara, yaki-dofu, yakidofu, yeda-mame, yedamame, tamari,
unohana.
Also mentions the following non-soy words:
Azuki, 2 Cc [small + bean], n. A small red bean.
Hijiki, 3 Cc, n. Systoseira [Cystoseira], a sea-weed.
Itokoni, 3 Cc, n. A kind of food made of red beans.
Kanten, 2 Cc, n. A kind of isinglass made of sea-weed.
Kombu, 2 Cc, n. A kind of edible sea-weed, algae.
Mekari, 3 Cc, n. Sea-weed gathering.
Mikusa, 2 Cc, 2 Cc, n. Sea-weed; aquatic plants.
Miru, 2 Cc, 2 Cc, 2 Cc, n. A kind of sea weed,
something like Iceland moss.
Neriyôkan. 3 Cc, n. A kind of confectionary made of red
beans and sugar.
Nori, 2 Cc, 2 Cc, A kind of edible seaweed, sloke.
Sekihan, 2 Cc, n. A kind of food made of red beans and
rice.
Shiruko, 2 Cc, a kind of sauce made of red-beans and
sugar, eaten with rice-cake.
Tokoroten, 2 Cc, 2 Cc, n. A kind of jelly made of seaweed.
Wakame, 2 Cc, 2 Cc, 3 Cc, n. A kind of sea weed.
Non-soy words that are not mentioned: Mozuku.
Address: Japan.
3193. Kamiyama, Yoshimotsu. 1888. Sake shôyu okerui
yôryô kokusûhyô [Chart showing the volume (in koku)
of various kegs and other containers for sake and shoyu].
Matsuyama: Kôyôsha. 53 p. 16 cm. [Jap]*
3194. Leuillieux, Abel. 1888. Le “Soya hispida,” sa valeur
alimentaire, ses indications [“Soya hispida,” the soybean: Its
nutritional value and indications]. Paris: Imprimerie de A.
Davy. 53 p. 8vo. [21 ref. Fre]
• Summary: Contents: 1. Historical and botanical
description. Soya (Le Soya) in Japan: Miso (according to
Kaempfer), shoyu (Le Sooju, Shoyn), soybean varieties (23,
soy oil, tofu), Japan at the exposition of 1878, practical
recipe [for making soy sauce (Schoyou)] in France by the
correspondent of the Horticultural Society of Paris (Sociète
d’Horticlture de Paris), how to make soy cheese or tofu
(fromage de daizu (To-ju)), soya in China, soy oil, fermented
tofu (Le fromage de Soya, Teou-Fou) (white fermented tofu,
red fermented tofu), soya in Cochinchina (black soybean),
soya in France (history), preparation of soya [green vegetable

soybeans] for the table. Letter from Maurice Dupuy (chemist
at Vienna, June 1888, to M. Lecerf; nutritional value of Soya
hispida, nutritional composition of 2 samples). Conclusions
(incl. diabetes). Bibliography (sort of). Address: M.D.,
Faculté de Médecine, Paris; Former student at the Industrial
and Agronomic Institute of Nord [Ancien élève de l’institut
industriel et agronomique du Nord].
3195. Nagai, Shinkizi (Shinkiji). 1888. L’agriculture au
Japon: Son état actuel et son avenir [Agriculture in Japan:
Its present state and its future. Translated from the German
by Henry Grandeau]. Nancy, France: Imprimerie BergerLevrault et Cie. 99 p. See p. 59. 20 cm. [Fre]
• Summary: On the title page: Extrait des Annales de la
Science agronomique française et étrangere. Tome I et
II. 1887. On p. 59, the section on legumes, begins with a
discussion of the soybean (“Fève de Soja {Soja hispida
Miq.–Dolichos Soja L.}). It starts: Of all the legumes in
Japan, the soybean is by far the most important and the most
widely cultivated.
Utilization: It is used to make shoyu, miso, tofu and
yuba. Various varieties are listed. Depending on the variety,
the seeds are planted from the beginning of March until the
end of June; they are harvested from June until the beginning
of November. Address: Japan.
3196. Schulze, E. 1888. Ueber die Bildungsweise des
Asparagins und über die Beziehungen der stickstofffreien
Stoffe zum Eiweiss umsatz im Pflanzenorganismus. [On the
formation of asparagine and the relationships of nitrogenfree substances to protein turnover in the plant organism].
Landwirtschaftliche Jahrbuecher 17:683-711. [84 ref. Ger]
• Summary: See next page. Soy (Soja, Sojabohnen, SojaBohnen, Soja-Samen, Soja Keimlinge(en)) is mentioned 5
times on p. 690, 4 times on p. 691, and twice on page 692.
Abundant footnotes appear at the bottom of each page.
Page 690: “According to the results of the experiments
that are reported therein [reference on the previous page],
within the same period of time more amides accumulate
in the sprouts of the lupines than in those of the soybeans
(Sojabohnen), and in the latter in turn more than in the
pumpkin sprouts [or squash sprouts] (Kürbiskeimlingen).
(Footnote 1: In any case, with regard to the amide
content between pumpkin sprouts and soybean sprouts
(Sojakeimlingen), a much lower difference emerges than
between the latter and the lupine sprouts. Within that context,
though, it is to be taken into consideration that the pumpkin
sprouts that came to be studied were grown at considerably
higher temperatures than the soybean sprouts. But the
increase in the temperature did not accelerate all of the
transformations that took place in the sprouts.)
And specifically, the degree of the amide accumulation
and the loss of protein are not proportional to the quantities
of protein that were present at the beginning of the sprouting
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(although such a proportionality also can in no way be
expected). If the composition of the associated seeds is
compared, then what is found in them is that the quantity
proportion between nitrogenous and nitrogen-free reserve
substances is very unequal. What is relatively the richest in
nitrogen-free substances are the pumpkin seeds, the soybeans
have less, and the lupine seeds even less. Below, I reproduce
the figures which I reported on p. 733 of my earlier discourse
for the content of those seeds:
Note: Table 1 goes here. Page 691: According to
this compilation, one part of the protein substance in the
lupine seeds would therefore have only about half as much
nitrogen-free reserve material as in the soybeans, which in
turn would have only about half as much as in the pumpkin
seeds. But these ratio figures are to be changed somewhat
on the basis of the knowledge that we have at the present
moment about the composition of the cited seeds. Aside from
the nitrogen-free reserve substances as listed above, another

carbohydrate is also found in the lupine seeds which is not
soluble in water, which was studied in detail by E. Steiger
and myself (footnote 1) and has been provided with the name
“paragalactin” (Paragalaktin). According to our studies,
this substance can also function as a reserve substance.
According to the experiments that were carried out in my
laboratory by W. Maxwell, a substance of the same or
similar type is also contained in the soybeans (Soja-Bohnen).
The content of nitrogen-free reserve material in these two
types of seeds is therefore without a doubt larger than is
indicated in the compilation above–which I incidentally
already indicated was possible in my earlier discourse (on
p. 733). The increase for the lupine seeds would have to
amount to approximately 10 pct., and thus the quantity ratio
between the nitrogenous and nitrogen-free reserve substances
is approximately 1:0.54. I do not wish to indicate at this
time how much that plus would amount to for soybeans.
Assuming that it likewise amounts to 10 pct. here, then
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in those seeds, the quantity ratio between the nitrogenous
and nitrogen-free reserve substances ranges from 1:0.91 to
1:0.93 with an average of 1:0.92. The ratio figures in the
compilation above would therefore be transformed to the
following:
Table 2 goes here “In this way as well, the figures that
have been modified correspond to the conclusion that was
drawn by me from the earlier compilation that, incidentally
under the same circumstances, the less nitrogen-free reserve
material that is found in relation to the protein substances (p.
692, footnote 1: The modified ratio figures even match this
conclusion still better than those that were indicated earlier,
as emerges from the statements on p. 735 or my earlier
discourse.), the greater the loss of protein and the formation
of amide, or the accumulation of amide (p. 691, footnote 2),
in the sprouts.
Page 692: This conclusion would also not be modified if
it were demonstrated, for instance, that the lupine seeds and
soybean seeds contained even somewhat more nitrogen-free
reserve substances than I had assumed (which, at least for the
soybean seeds, has to be designated as possible).
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Aus dem pflanzenphysiolgischen
Institute der Koeniglichen landwirtschaftlichen Hochschule
in Berlin.
3197. Schulze, E. 1888. Ueber einige stickstoffhaltige
Bestandtheile der Keimlinge von Soja hispida [On some
nitrogen-containing constituents of soy sprouts]. Zeitschrift
fuer Physiologische Chemie (Hoppe-Seyler’s) 12(5):405-15.
[20 ref. Ger]
• Summary: The author notes (p. 107): “I chose the sprouts
of the nitrogen-rich Chinese oil-beans (die Keimlinge der
stickstoffreichen chinesische Oelbohne).” Etiolated soja
shoots contain as much as 7 to 8 per cent. of aspargine,
as well as leucine, phenylamidopropionic acid, choline
(Das Choline), and bases of the hypoxanthine groups. The
presence of arginine is uncertain. On this latter point the soja
shoots differ from those of the lupins, which contain plenty
of arginine.
Note. This is the earliest German-language document
seen (Jan. 2013) that mentions soy sprouts, which it calls
Keimlinge von Soja hispida. Address: Agricultur-chemischen
Laboratorium des Polytechnikums in Zuerich [Zurich].
3198. Tollens, Bernhard. 1888. Kurzes Handbuch der
Kohlenhydrate [Short handbook of the carbohydrates. 2
vol.]. Breslau (Wroclaw): Verlag von Eduard Trewendt. xiv +
370 p. See p. 156, 208. Illust. Index. 20 cm. [4 soy ref. Ger]
• Summary: In volume 1, raffinose is mentioned on pages
102 (twice), 156 (11 times), 157 (7 times), 158 (13 times),
and one time each on pages 17, 27, 29, 30, 82, 83, 97,
120, 159, 163, 166, 208, 252, 313, 344, and 368. However
soybeans (Sojabohnen) are mentioned only on page 156 and

208 (Sojakörnern, Sojazucker).
On p. 156, the section on raffinose states: A syrupy,
strongly dextrorotary sugar, isolated from the soybean,
which delivers mucic acid (Schleimsäure), is perhaps impure
raffinose. A footnote (No. 1147) refers to five publications
on page 354, listed in the following order: (1) Stingl &
Morawski. 1886. Monatshefte für Chemie (7:176-90. May).
(2) Stingl & Morawski. 1887. Monatshefte für Chemie (8:8284. Session of Feb. 3). (3) Levallois. 1880. Comptes Rendus
des Seances de l’Academie des Sciences (Paris) (90:1293.
May). (4) Levallois. 1881. Comptes Rendus des Seances
de l’Academie des Sciences (Paris) (93:281. July/Dec.). (5)
Meissl & Böcker. 1883. Berichte der Deutschen Chemischen
Gesellschaft (16:1888-89. July/Dec.).
In the section on -Galactan (p. 208), the subsection
on Galactin summarizes the investigations of Levallois on
soy bean seeds (Sojakörnern) (1881–Comptes Rendus des
Seances de l’Academie des Sciences (Paris) 93:281. July/
Dec.). Tollens believes that Levallois actually found an
-Galactan and raffinose.
Note: This is the earliest document seen (Oct. 2020) that
mentions raffinose in connection with soy beans.
In volume 2, soybeans (Sojabohne, Sojabohnen) are
mentioned on pages 155 (sucrose is found in soybeans), 157,
232, and 406 (once on each page).
Bernard Christian Gottfried lived 1841-1918. Address:
Dr., Prof. an der Universitaet Goettingen [Germany].
3199. Trimen, Henry. comp. 1888. Hortus Zeylanicus: A
classified list of the plants, both native and exotic, growing in
the Royal Botanic Gardens, Peradeniya, Ceylon. Colombo:
George J.A. Skeen, Government Printer, Ceylon. vi + 129 p.
[5 ref]
• Summary: Each page is divided into three columns. In
the “Introductory note” we read (p. v) that in the second
column the general character of the plant is indicated (e.g.,
T. = Tree) and “In the third column is given the country or
region to which the plant is native... The dates appended to
many of the exotic species are those of the first ascertained
introduction of the plant into Ceylon.”
Page 23–Column 1: “Glycine. G. hispida, Moench. Soy
bean, Japan pea.” Column 2: “T.” = Tree [sic]. Column 3:
“China and Japan (1882).”
The author lived 1843-1896. Address: M.B., F.L.S.,
Director [of the Royal Botanic Gardens], Peradeniya.
3200. White, Sallie Joy. 1888. Housekeepers and homemakers. Boston: Jordan, Marsh & Co. vii + 260 p. No index.
• Summary: The Preface states: The 26 chapters in this
book have all appeared previously in The Boston Herald.
The author gives special thanks “to my devoted teacher and
friend, Mrs. Mary A. Lincoln, under whose training I learned
so much that has been of inestimable value to me in my
housekeeping experience.”
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In the chapter “About breads” (p. 10-22) we read (p.
19-20): “For those who like hygienic food, I will give here
the rule for ‘Dr. Trall’s Perfect Bread.’ Some of you may
not know that Dr. Trall was, for a long time, the apostle of
‘plain living;’ and that although he did carry his notions
to the extreme, as any early advocates of a movement are
pretty sure to do, yet he did have a very good influence on
the American people in regard to better and more careful
preparation of food. This ‘perfect bread’ is nothing more nor
less than the hard Graham rolls which are used by hygienists.
It is perfectly healthful, and is highly relished by those who
have become accustomed to it, whose appetites are healthful
and natural, and who require or crave ‘no spice but hunger.’
It is made by simply mixing cold water, the colder the better,
with good Graham or whole-wheat flour,...” Another recipe
for a “fine Graham Bread follows (p. 20-21).
Chapter 4, titled “Cereals and health foods” (p. 28-45)
indicates that many of America’s early health food products
and recipes were based on cereal grains, and special ways
of processing them. “Health foods” are mentioned on pages
28, 31-32, 34-36. Products made by “The Health Food
Company” of New York are highly praised and mentioned
on pages 30 (“The best grain preparations are without much
question those prepared by the Health Food Company”), 31
(“The Health Foods, as they have come to be understood,
are the new methods of preparing cereals used by the Health
Food Company of New York, and introduced by them”),
69 (“The whole wheat that is prepared by the Health Food
Company of New York makes very nice gems...”), and
208 (“These [whole wheat crisps] are made from the fine
granulated wheat flour that is prepared by the Health Food
Company, and are at once healthful and palatable”).
Whole-wheat flour is mentioned on pages 20, 31-32, 34,
41, 69, and 208.
In chapter 10, “Made-over dishes” [how to use leftovers]
(p. 94-106) the author states that seasoning is the key to
success. Worcestershire sauce is mentioned on pages 9698, 101, and 103. Chapter 19 is titled “Pickles and catsups”
(p. 179-99). Catsup is mentioned on pages 100 (walnut
catsup), 103, 190, 194 (tomato catsup; “Lemon, oyster,
and mushroom catsups are delicious:...”), 195 (mushroom
catsup), 196 (grape catsup), and 197.
On pages 191-92 is a recipe for “Tomato soy”
which (despite the name) uses no soy sauce or other soy
ingredients, and which “is not unlike piccalilli” (“Greentomato sauce”).
3201. Wigman, H.J. 1889. Dure rijst en voorziening in de
behoeften van de bevolking [Expensive rice in supplying the
needs of the population]. Tijdschrift voor Land- en Tuinbouw
en Boschkultuur in Nederlandsch Oost-Indie 4(10):382-85.
Jan. 1. [Dut]
• Summary: Discusses the possible, yet unlikely, shortage
of rice, and what to do in case the food supply has to be

supplemented with other food crops. Crop failures in south
China and British India, and a cattle disease in Java (which
has reduced the number of buffaloes that could work the rice
fields) are listed as the causes. Specifically mentioned as
possible supplementary crops are corn (Maïs, which is easily
and widely grown in West Java), Manihot utilissima (cassava
or manihot, which yields abundant fruit, but is quite low in
nutritional value), and soya beans. According to Wigman,
soya is one of the best foodstuffs in terms of food value,
especially for a population that eats hardly any meat.
Not long ago, experiments were conducted in Europe
with the cultivation and acclimatization of Soja hispida. But
despite the great energy that went into them, these had only
limited success, and then only in southern Europe. Chemical
analyses showed that the plant had great nutritional value.
The soya bean is eaten by the indigenous people of
Java when it is still unripe [as green vegetable soybeans?],
which does not enhance its food value. One disadvantage of
the soya bean is that it is so hard that it needs to be soaked
and cooked for a long time before it is edible. Nevertheless,
although the beans are not as soft as our stomach would like
them to be, our brown brothers who are plant eaters have
strong stomachs, and they can digest a lot of foodstuffs that
we would never even consider eating.
There are two varieties of soya, one with black beans
and one with yellowish white. The latter, when planted
in Java, is harvested 100 days after being planted. The
experiments done with soya on sawahs (wet rice fields)
showed a low yield. Manioc gave higher yields, but soya is
superior in nutrients.
Government officials should plan for the future and
possible food shortages, since the natives don’t do this. It
is important to know what to feed the indigenous people
if rice crops fail. Note: Wigman was editor of Teysmannia
(Batavia). Address: Dutch East Indies.
3202. Therapeutic Gazette (Philadelphia). 1889. The use in
therapeutics of soja (Abstract). 13:44. Jan. 15. (Third Series,
Vol. V, No. 1). [1 ref]
• Summary: An English-language summary of the following
French-language article: Egasse, M. 1888. “Le soja et
ses applications économiques et thérapeutiques: Matière
médicale et therapeutique” [Soja and its economic and
therapeutic applications: Medical and therapeutic subjectmatter]. Bulletin General de Therapeutique Medicale,
Chirurgicale, Obstetricale et Pharmaceutique 115:433-48.
Nov. 30.
“Under the name of sooju, or soja, as it is designated in
Japan, is a liquid obtained by the fermentation of the seeds
of the plant belonging to the plant family Papilionaceae,
described for the first time by Kaempfer under the
indigenous name of Daidsu [Daidzu]. Linne gives to
this plant the name of Dolichos soja, while Bentham and
Hooker class it as Glycine, and this is the opinion which is
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now generally admitted by botanists. It is, therefore, called
Glycine hispidi [hispidia] of Siebold and Zuccarini. In
the Bulletin Général de Thérapeutique for November 30,
1888, M. Egasse publishes a long essay as to the economic
and therapeutic uses of soja, with full description of its
botanical characteristics. The principal character of the
seeds of the soja, from the therapeutic point of view, is the
small quantity of starch which they contain, and the large
amount of proteids and fats. Although the oil is employed
as a food in all parts of China, the seeds are made use of to
obtain a milky emulsion, which replaces milk, and which
is obtained by crushing the grains and rubbing them up
with water, and then filtering through fine cloth. Dr. Egasse
believes that a flour from the soja would be of the greatest
value in furnishing a concentrated food for convalescents
and phthisical [tuberculosis] patients, while it would be
especially valuable in forming the bread of diabetes patients
on account of the small amount of starch which it contains.”
3203. Pharmaceutische Centralhalle fuer Deutschland.
1889. Japanische Soja [Japanese soy sauce]. 30(3):44-45.
Jan. 17. New series: Vol. 10. Extracted from Bayerisches
Industrie- und Gewerbeblatt. [1 ref. Ger]
• Summary: Japanese soy sauce (Japanische Soja) is a thick,
dark-brown liquid, with a piquant, pleasant, salty taste and
an aromatic fragrance. Coming from Japan, it has recently
been recommended as an addition to meals, not only to make
foods taste better but also to enhance their nutritional value.
In Japan, soy sauce is made in large factories, the largest
of which employ 2,000 workers. A description of the process
is given. For the best quality soy sauce, the fermentation
process should take three years.
3204. Jackson, John R. 1889. Notes on new and little-known
vegetable oils. Chemist and Druggist (London) 34:114-15.
Jan. 26.
• Summary: Many new vegetable oils have come to the
writer’s attention during the past 2-3 years. None should be
condemned until it is thoroughly tested for possible valuable
properties that could be utilized. Liverpool is the main port at
which they arrive from around the world.
One of these “Glycine Soja, Sièb. and Zucc. This is
an annual leguminous plant largely cultivated in India and
China, the seeds of which are known as Soy beans, and are
the source of the well-known sauce of that name. About 17
per cent of oil is obtained from them in China by simple
pressure; this oil is described as having an agreeable flavour
and odour, and is similar to most of the sweet oils used for
culinary purposes. At one time it was used largely in China
for burning in lamps, but the introduction of petroleum from
America has much diminished its use. It is a drying oil, and
as such might be found useful as a substitute for linseed oil.”
Address: A.L.S. [Associate of the Linnaean Society], Curator
of the Museum, Royal Gardens, Kew [England].

3205. San Francisco Chronicle. 1889. Classified ad: Lea &
Perrins’ sauce. Jan. 31. p. 2, col. 3.
• Summary: “Lea & Perrins, the original and genuine
Worcestershire Sauce, has been before the public over half
a century. Like all popular favorites, it has long been the
standard of comparison and the pattern for counterfeiters,
who not being able to imitate its excellence, offer to the
public imitations in bottling, labels and style of putting up.
“They dare not counterfeit the signature of Lea &
Perrins, which is on the red label of every genuine bottle and
of which this is a facsimile” (the signature is written in large
cursive script).
“To be sure of obtaining the genuine article, see that the
above signature is on the label. [American Analyst].”
Note: An illustration near the bottom of the ad shows the
“Lea & Perrins” signature.
3206. Goessmann, Charles A. 1889. Field experiments.
II. Influence of fertilizers on the quantity and quality of
prominent fodder crops. Massachusetts State Agricultural
Experiment Station, Annual Report of the Board of Control
6:97, 107-14. For the year 1888. Jan. See p. 110-14.
• Summary: 1888.–”It was decided to add the Kentucky
blue-grass (Festuca pratensis) and the Soja bean (Soja
hispida) to the list of prominent crops on trial upon field
‘B.’” Plats 15 and 16 were seeded down on May 18 with
Soja beans, “in rows 3 feet and 3 inches apart, to correspond
with the rule adopted for grasses and leguminous plants. In
both instances one plat was fertilized in the same way as
heretofore, with fine-ground bones and muriate of potash”
and the other received no fertilizer.
“The Soja bean has been raised during the past season
in different parts of the field, to serve for ensilage. The
investigation of this valuable plant is not yet finished, and a
detailed description has been reserved for a future date.” A
table (p. 112) shows that when Soja bean was cut green on
30 Aug. 1888, the fertilized plat 15 yielded 2,080 lb, whereas
the unfertilized plat 16 yielded 1,560 lb (only 75% as much).
The crop was put into a silo the same day it was cut. No Soja
beans were planted the previous year–1887; Five varieties of
Southern cow-peas were grown instead.
Note 1. This is the earliest English-language document
seen (Oct. 1999) that uses the term “muriate of potash” (a
fertilizer) in connection with soja beans. It was later renamed
“potassium chloride.”
Note 2. This is the earliest English-language document
seen (Aug. 2014) which uses the word “silo” (or “silos”)
in connection with soybeans, or which states that soybeans
were made into silage (one of two documents).
Note 3. This is the earliest English-language document
seen (March 2003) that uses the word “experiments”
(or “experiment”) or the word “investigation” (or
“investigations”) in connection with soybean research.
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Address: Ph.D., Director of the Station and Chemist,
Amherst, Massachusetts.
3207. Johnson & Stokes. 1889. Garden and farm manual.
Philadelphia, Pennsylvania. 110 p. 26 cm.

206 & 208 Church St. On the top is written “Seeds and
implements.” “Actual floor space over 48,000 square
feet.” Four different horse-drawn vehicles are carrying the
company’s seeds. On the next page (unnumbered) we read:
“Care, promptness, reliability are our watch words.” Several
pages later we read: “Johnson & Stokes seeds were
planted in 1888 by over 85,000 gardeners all over
the world.”
This catalog is owned by the National
Agricultural Library, Special Collections, in
Beltsville, Maryland.
Note: This is the earliest document seen
(Nov. 2014) that contains the word “kaffir corn,”
or the word “kaffir” spelled with “ff.” MerriamWebster’s Collegiate Dictionary (1998) defines
kafir, a word first used in about 1785, as “a grain
sorghum (Sorghum caffrorum) with stout, shortjointed, somewhat juicy stalks.” The spelling
“kafir” is now preferred to “kaffir.” However in
the SoyaScan database (as of Nov. 2014) the word
“kaffir” appears 68 times versus only 41 times for
“kafir.” In 36 records (more than half), the word
“kaffir” or “kafir” is followed by the word “corn.”
Address: 217 & 219 Market St., Philadelphia,
Pennsylvania.
3208. Osawa, Kenji. 1889. Shôka shiken tsuika
[Additional investigations on digestion]. Chugai
Iji Shinpo (Medical News, Foreign and Domestic,
Tokyo) No. 211. p. 6-8. Jan. [Jap; eng+]
• Summary: Experiment no. 18 was a digestion
experiment with rice and tofu, plus small amounts
of starch (kuzu powder), shoyu, and sugar. It was
conducted for 3 days, June 20-22, 1887. A table
shows the amount and nutritional composition of
each food used. The following percentages of the
basic nutrients were digested: Protein 95.2%. Fat
94.8%. Carbohydrates 98.8%. Ash 83.4%. The
author concluded that mixed foods (except for
fat) are more easily digested than single foods.
Address: Physiological Institute, Tokyo University.

• Summary: See also next page. In the section on “Selected
Farm Seeds,” on page 70 titled “Kaffir corn, the great forage
and grain plant” this one-line entry appears: “Soja Hispida
(Soja Bean). Packet 10 cents; lb., 50c.”
On the color cover, a young barefoot lady in a garden is
leaning her right arm against the garden gate.
An illustration inside the front cover shows an external
view of the company’s huge 4-story seed warehouse and
headquarters in Philadelphia; it extends through to nos.

3209. Stift, A. 1889. Beitrag zur Kenntniss der
Sojasauce [Contribution to the knowledge of
soy sauce]. Zeitschrift fuer NahrungsmittelUntersuchungen und Hygiene (Oesterreichische
Chemiker-Zeitung) 3(1):33-34. Jan. [Ger]
• Summary: The following figures for soy sauce are the
result of three analyses, based on the method used by B.
Proskauer for meat peptones: Solids / dry matter 34.52%. Fat
0.31%. Of those: Organic matter 11.18%. Ash 23.34%.
Protein 4.50%: Of those: Insoluble protein 0.09%,
soluble protein 2.08%, peptone {pepton} 0.96%.
In 100 parts ash are found: Table salt (NaCl, Kochsalz)
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2.20%, potassium 7.05%, phosphoric acid 0.73%. sulfuric
acid 2.80%.
The table salt content (NaCl) comes from the moromi
mash (der Maische), but the amount still tolerable to the
palate is not surpassed. Soy sauce is really a condiment
(Genussmittel), but because of its high protein content, it has
a certain nutritional value.
Therefore it would be desirable if more attention were
given to the planting of soybeans in our regions (Gegenden),
especially since we have all the conditions necessary for this
plant to flourish. Address: Assistent.
3210. Wiener Landwirthschaftliche Zeitung (Vienna). 1889.
Kleine Anzeigen: Sojabohnen, Werthvollstes Futtermittel
[Classified ad: Soybeans, a valuable feedstuff]. 39(13):98,
col. 5. Feb. 13. [Ger]
• Summary: “Soybeans (Sojabohnen), most valuable feed,
34% protein, 17% fat content, sold franco [the seller pays
all the charges up to a particular point] to Galántha (today’s
Galanta, Slovakia), Neu-Szönh (the Ujszony district in
today’s Komárom, Hungary) or Gönho (perhaps today’s
Gönyu, Hungary?), Aler. Szandtner, I.P. Ekecs (today’s
Okoc, Slovakia), Komorner Comitat (today’s Komárno
County, Slovakia).
Note 1. In 1889 Ekecs was a village in Hungary. Today
it is known as Okoc, and is in the Trnava Region of southwest Slovakia.
Note 2. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 3. This ad also appeared in the Feb. 20 issue (p.
114, col. 5), and in the Feb. 27 issue (p. 130, col. 4), and in
the March 9 issue (p. 154, col. 4), and in the March 13 issue
(p. 164, col. 4), and in the March 16 issue (p. 172, col. 4),
and in the March 20 issue (p. 180, col. 4), and in the March
23 issue (p. 188, col. 4), and in the March 27 issue (p. 196,
col. 5), and in the March 30 issue (p. 204, col. 4), and in the
April 3 issue (p. 212, col. 4), and in the April 6 issue (p. 220,
col. 5), and in the April 10 issue (p. 228, col. 5), and in the
April 13 issue (p. 236, col. 4), and in the April 17 issue (p.
244, col. 4), and in the April 20 issue (p. 252, col. 4).
3211. Goessmann, Charles A. 1889. Analyses of fodder
articles. Massachusetts Agricultural Experiment Station,
Bulletin No. 32. p. 10-12. Feb. German summary in
Chemisches Central-Blatt 1890(1):133.
• Summary: Three analyses are given, each of the soja bean,
and each in tabular form. The first two give the chemical
composition of white soja bean seeds (one grown at the
Experiment Station, one bought in New York). The third
gives the composition of the entire soja bean plant, dry,
collected 30 Aug. 1888 at the Station. The first table shows
that for the white soja bean, 90% of the protein, 89.8% of
the fat, and 14.5% of the crude fiber are digestible. Two
additional tables show the fertilizing constituents [minerals]

of the white soja bean and the entire dry soja bean plant.
For the former: Moisture at 100ºC 17.38%, ash 6.470%,
calcium oxide 0.342%, magnesium oxide 0.869%, potassium
oxide 2.085%, sodium oxide 0.166%, ferric oxide 0.231%,
phosphoric acid 1.851%, nitrogen 5.308%, insoluble matter
0.0960%, valuation per ton of 2,000 lbs $21.51.
For the latter: Moisture at 100ºC 6.120%, ash 6.470%,
calcium oxide 2.770%, magnesium oxide 1.190%, potassium
oxide 0.617%, sodium oxide 0.198%, ferric oxide 0.131%,
phosphoric acid 0.753%, nitrogen 2.380%, insoluble matter
0.967%, valuation per ton of 2,000 lbs $9.27.
Note 1. This is the earliest document seen (Dec. 2017)
that gives a value for the iron content (as ferric oxide) of the
seed or of the whole soybean plant.
The author concludes: “This valuable plant is
extensively cultivated in Japan and China and has been of
late successfully cultivated in southern Europe. The beans
are used as a highly nutritious food for man and the entire
plants, beans and straw are a valuable feed for cattle. The
requirements for a successful cultivation are a light soil in
a good state of fertilization, and a climate similar to that
suitable for the cultivation of Indian corn. The seeding time
and the general treatment of the crop correspond to that of
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garden beans. Our trials with this crop for green fodder and
for ensilage are very encouraging. We secured in a first trial
from 8 to 9 tons of green fodder per acre.”
Note 2. This is the earliest English-language document
seen (Oct. 1999) that uses the term “phosphoric acid” (a
fertilizing constituent) in connection with soja beans. Its
chemical formula is H3PO4.
Note 3. This is the earliest English-language document
seen (Dec. 2020) that mentions the word “calcium” in
connection with soy beans. Address: Director of the Station,
Amherst, Massachusetts.
3212. Zeitschrift des Allgemeinen Oesterreichischen
Apotheker-Vereines (Oesterreichische Zeitschrift fuer
Pharmacie, Vienna). 1889. Pharmakognostische Rundschau:
Neue und wenig gekannte vegetabilische fette Oele
[Pharmacological review: new and little-known vegetable
oils]. 45(50):707-09. Dec. 14. [1 ref. Ger]
• Summary: The first subhead is Glycine Soja: From this
legume we get soybeans, which are widely planted in India
(Indien) and China, and which are known mainly for their
soy sauce (Sojasauce), which is used as a spice. However,
the seeds contain a fatty oil, of which up to 17% can be
obtained by simple pressing, and is used as a sweet oil with
a pleasant taste and smell for cooking. It is one of the drying
oils and would be particularly good at replacing linseed oil
3213. Alexander Drug & Seed Co. 1889. Farm seeds of
all kinds (Ad). Southern Live-Stock Journal (Starkville,
Mississippi). March 7. p. 15.
• Summary: “Soja Bean–A valuable forage plant, 30 to 50
bus. [bushels] per acre on land that will not produce 10 bus.
peas. Easy to cure. Good table pea. Full descriptive circular
on application. 35¢ per pound, by mail.” Address: Augusta,
Georgia.
3214. Pharmaceutische Centralhalle fuer Deutschland.
1889. [Mentions soy says #63789]. 30:90. [1 ref. Ger]*
• Summary: See Ph. Centralh. 30, 90; contains 17% of fatty
oil (17 pCt. fettes Oel).
3215. Pharmaceutische Centralhalle fuer Deutschland.
1889. Pharmacognostisches [Pharmacology]. 30(11):166-69.
March 14. New series: Vol. 10. [1 ref. Ger]
• Summary: Also, the seeds of Glycine soja (see Ph.
Centralh. 30, 90) contain 17% of fatty oil (17 pCt. fettes
Oel).
Note: See Pharmaceutische Centralhalle fuer
Deutschland.
3216. Carrière, E.-A.; André, Ed. 1889. Chronique horticole:
La production de Soja hispida au Japon [Horticultural
chronicle: Production of soybeans in Japan]. Revue
Horticole: Journal d’Horticulture Pratique (Paris) 61:121-

25. March 16. See p. 125. [Fre]
• Summary: Soya hispida is now raised in a few market
gardening operations in Europe, but it is only found in small
amounts, not because its seeds are rare but because this type
of bean is not regarded as a highly lucrative vegetable.
In Japan, the opposite is true and this crop has expanded
to the point that the average value of the annual crop
surpasses 100 millions francs. Address: France.
3217. Kellner, O.J. 1889. Tofu cakes. Bulletin of the College
of Agriculture, Tokyo Imperial University 1(4):24-25. March.
[Eng]
• Summary: This article is about okara and its uses. “Tofu,
e.g. bean curd essentially consists of legumin, and is
prepared from soy beans, which are steeped in water, finely
ground on stone mills and extracted with much water. The
solution of legumin thus obtained is heated to boiling,
filtered after cooling, and precipitated with the brine that
drains off from the crystals of common salt during the
preparation of the latter from sea water. The precipitate,
after being pressed in wooden frames represents the tofu, a
common human food in China and Japan. The portion left
undissolved of the beans, called tofu kasu [okara] is chiefly
used as food for domestic animals, but sometimes also
consumed by the poorer classes or used as manure.
An analysis of such cakes, by Mr. J. Sawano, gave the
following results (fresh substance): Water 85.74%, crude
protein 3.82%, fat 1.44%, crude fibre 3.15%, nitrogen free
extract 5.38%, ash 0.47%, total nitrogen 0.611%, albuminoid
nitrogen 0.024%. The following are “per mille” [i.e., mg/100
gm]: Potash 1.71, soda 0.07, lime 0.97, magnesia 0.40, ferric
oxide 0.10, phosphoric acid 1.20, sulphuric acid 0.12, silica
and sand 0.12, chlorine 0.01.
“As the dry matter of the cakes is still rich in protein
(26.7%) and fat (10.3%), they deserve, of course, to be more
recommended as a food for cattle and hogs, than as a manure
for direct application.”
Note: This is the earliest English-language document
seen (June 2013) that uses the term kasu or tofu kasu to refer
to okara. It is also the earliest document seen (June 2013)
stating that okara is fed to “hogs” or “domestic animals.”
Address: Tokyo, Japan.
3218. Ladd, E.F. 1889. Artificial vs. animal digestion.
American Chemical Journal 11(3):169-72. March.
• Summary: This article begins: “By means of the artificial
digestion of feeding-stuffs, we can determine the relative
digestibility for the albuminoids of the several substances,
and the coefficients obtained serve as a measure of the
digestibility of the fodder.”
Page 170: On four occasions, at the New York
Agricultural Experiment Station, I have had an opportunity
to test the value of artificial digestion as compared with
animal digestion, and the results were in round numbers
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as follows for the albuminoids of the fodders:” Figures for
pepsin digestion and animal digestion are given for corn
fodder, Soja hispida, orchard grass hay, and corn meal.
For Soja hispida the two figures are 75 and 70–the
highest of all.
“We see by the above table that the coefficients obtained
by artificial digestion for the albuminoids were invariably
higher than the results secured with animals.” Address: Lab.,
New York Agric. Exp. Station, Geneva, New York.
3219. Thompson, J.S.R. (Mrs.). 1889. Soja beans. Southern
Farm (The) (Atlanta, Georgia) 5(3):141. March.
• Summary: “I feel pretty sure that in this plant above named
we have a legume which bids fair to work great benefit to the
farmers of the South, and in a great measure take the place
of the cow pea as a forage plant. I saw it last season highly
endorsed by Mr. Perry, of ‘Ionis Ionci,’ Greenville, S.C.,
and seed offered for sale, determined to test them, with this
result: We find them one of the most vigorous growing plants
it has been our fortune to test; not only a vigorous grower,
but a prodigious bearer of beans. We planted not over half
an acre as an experiment, in May. In September the extra
early frost frightened us into a premature harvesting which
caused us to lose our seed, but the yield in unripened seed
and forage was far beyond our most sanguine expectation.
This plant grows in an upright, compact mass–furnished with
hundreds of beans from the base of its roots to the top. In
rich land, well cultivated, they attain a heighth [sic, height]
of over four feet, growing so compactly the harvesting
is much easier than the straggling cow pea; also, enables
the plow to run between the rows until no further work is
required.
“These beans are also far more edible than the cow pea,
being convertable [sic, convertible] into a flour from which
bread can be made, but boiled as are the cow pea, they are
far more palatable.
“As a seed crop to sell, there is yet to be realized money.
I see a firm in New York advertising them at $15.00 per
bushel. Even here in the South, they sold readily last spring
for $4.00 per bushel.”
First cited by Hymowitz. 1986. Bibliography of early,
previously uncited publications on soybeans in the United
States. 2 p. Unpublished.
Address: Spartanburg, South Carolina.
3220. Medical Record (New York). 1889. Soya bread in
diabetes. 35(14):386. April 6. Whole No. 961. [1 ref]
• Summary: “Dr. Lecerf has used bread made from Soya
flour in a number of cases of diabetes and regards it as a
valuable addition to the dietary in this disease, and as far
superior to gluten bread (Journal de Medicine de Paris,
December 9, 1888). Soya hispida is a leguminous plant
growing in Japan and the far East, the grain of which is
used by the natives in the preparation of sauces [including

soy sauce] and to make a sort of vegetable cheese [tofu].
It contains a large proportion of fat, which takes the place
in great measure of the starch in other grains. The bread
made from it resembles rye-bread, has an agreeable taste,
and is quite digestible. It has a tendency to cause diarrhoea
[diarrhea] at first, but patients soon become accustomed to its
use and can then take it without any inconvenience.”
Note: This is the earliest English-language document
seen (Jan. 2019) that uses the term “soya flour” (one of two
documents).
3221. Tahara, J.; Kitao, M. 1889. Notes sur la composition
du shoya. Sur les matières azotées dans la sauce japonaise
dite “Shoya” [Notes on the composition of shoyu. On the
nitrogenous materials in the Japanese sauce called “Shoya”].
Revue Internationale des Falsifications 2:159-61. April 15.
German-language summary in Chemisches Central-Blatt
1889(1):732. [1 ref. Fre]
• Summary: The sauce well known as “Shoya” [sic, shoyu]
is indispensable in the culinary art of Japan. Mr. T. Isono,
in his 1878 thesis on shoyu, reported that it is a clear, dark
brown liquid, having a sweet and salty taste and a particular
savory aroma. The relative density ranges from 1.15 to 1.23.
All foods in Japan, whether of animal or vegetable origin, are
prepared with the aid shoyu, without the addition of sea salt;
however the latter is a major ingredient in shoyu. The annual
production of shoyu in Japan is about 3-4 million koku (1
koku = 180.4 liters, thus 540-720 million liters) and each
Japanese consumes, on average, 60-100 cc/day.
A table shows that 13 samples of shoyu, examined at
a laboratory in Tokyo, were found to have the following
average composition by weight: Solids (dry residue)
36.71%, nitrogen 1.33%, glucose 3.80%, dextrin 1.30%,
acids (calculated as acetic acid) 0.72%, ash 19.45%, sea salt
15.86%, phosphoric acid 0.48%. Maximum and minimum
values are also given for each nutrient.
“As far as we know, research on shoyu (Shoya)
conducted to date is limited to qualitative analyses.
Furthermore, Mr. Isono has measured the alcohol and
nonvolatile acids. We propose to determine whether the
shoyu contains nitrogen in the form of proteinaceous
materials which come from the beans used in its
manufacture, or whether these substances have already
undergone a partial alteration during the fermentation period.
“To this end, we obtained the best quality shoyu, made
by the House of Yamoguchi [Yamaguchi] in Shimosa
prefecture” [just northeast of Tokyo]. The product had a
specific gravity of 1.26 at 21ºC. The reaction was distinctly
acid.
A second table shows the results of the qualitative
analysis, 100 gm calculated by weight: Solids (dry residue)
32.58%, total nitrogen 1.18%, glucose 2.76%, dextrin 1.30%,
alcohol 0.43%, volatile acids (calculated as acetic acid)
0.16%, non-volatile acids (calculated as acetic acid) 0.83%,
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inorganic salts 17.47%.
A third table gives an analysis of the ash by weight:
sodium chloride (table salt) 87.26%, sulfuric acid 2.84%,
phosphoric acid 2.65%, magnesium 3.90%, calcium traces,
potassium traces. ash 19.45%, sea salt 15.86%, phosphoric
acid 0.48%.
In addition, ammonia and amines were found in shoyu,
plus a new aromatic substance that crystallizes and contains
nitrogen. It melts at 213ºC. 100 cc of shoyu contains total
nitrogen 1.18%, proteins 0.55% and of the new aromatic
substance 0.46%; it will be discussed in a future article.
Most Japanese believe that shoyu is very nutritious
article of food, rich in protein. The above tests show that
view to be erroneous, since it contains only 3.4% protein.
However shoyu is indispensable to Japanese cuisine.
Note: This is the earliest document seen (July 2001) that
uses the word “Shoya” to refer to soy sauce. Since the word
was spelled this way twice in the title and at least 13 times
in the body of this French-language article, it appears not to
have been a typographical error. “Shoya” was subsequently
used by only one other author (Loges 1910), but in that case
to refer to soybeans. Address: Tokyo.
3222. Stanek (W.). 1889. Japan Soya [Japanese soy sauce
(Ad)]. Prager Tagblatt (Prague, Austro-Hungarian Empire)
13(116):28. April 28. [Ger]
• Summary:
Kwaisha Imperial Tokyo Soy (kais. Tokio Shoyu
Kwaisha), Tokyo (Japan)
29 award certificates (Ehrendiplome), gold and silver
medals
The greatest awards and honors achieved, there is no
competition
Trade Mark T.S.K. Trade Mark
Japan Soya

For the improvement of flavor and invigorating
(Kraftverleihung) soups, roasts, sauces, fish, etc. etc.
Kwaisha Imperial Tokyo Soy (kais. Tokio Shoyu
Kwaisha) is the largest factory in the world for this product,
employing over 2,000 workers, with its own steamships, and
producing approximately 1,000,000 gallons every year, and
thus more than 4,000,000 liters of soy extract (Soja-Extract).
Japan Soya should not be missing in any of the more
distinguished shops carrying gourmet, colonial, and food
products. And since we would like to draw attention to
our trade mark that has been filed in all countries, we are
honored to announce that we have named as the exclusive
main depot and for exclusive wholesale sales for the entire
Austro-Hungarian monarchy the most distinguished, wellknown establishment
W. Stanek, Import Business in Prague
Which we would like to recommend for the wellbeing of
all classes of the population. With best regards,
Kwaisha Imperial Tokyo Soy
Kakigaracho St. No. 10, 3, Tokyo (Japan)
Note: Visible near the center of the ad is the hexagonal
Kikkoman logo.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Import-Geschaeft in Prag.
3223. Wileman, A.E. 1889. Salt manufacture in Japan.
Transactions of the Asiatic Society of Japan 17(1):1-66.
April. See p. 27. Read 14 Nov. 1888. [Eng]
• Summary: In Japan, salt is made from sea water “in the
numerous salt gardens, or salterns, scattered along the
coast.” After the water has been evaporated from salt, it still
contains “bitterns” or “mothers,” which possess a very bitter
or acrid taste due to the magnesium salts (mainly magnesium
sulphate) present in solution.
The pans used for making salt by evaporation last only
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35-40 days because of a build-up of “pan scale” on the inside
surface.
Page 27: “Several expedients are resorted to for
diminishing the pan scale as much as possible and frequently
with success.
“One consists in adding to the brine contained in
the boiling pan the lees [sic, whey] obtained from the
manufacture of Tôfu [Tofu] or Bean Curd. This bean curd
is made by treating a large white bean called the ‘Daizu,’
or scientifically, Soja Hispida, with water and then boiling
it. The liquor exuding from these beans when squeezed in a
cloth, is what is used for putting into the brine. For a boiling
of two koku (= 40 gallons) of brine, two shô (= 3 quarts) is
the regulation quantity.”
3224. Evening Star (Washington, DC). 1889. In a Japanese
house. Yum Yum and her toilet. Nanki Poo’s dinner and
bed. Daily life of his household as illustrated at the National
Museum. The stove that the Jap takes to bed with him–
drinking tea and saki–a Japanese dinner and the kitchen in
which it is prepared–chopsticks, pipes and fans. May 4. p. 7.
• Summary: “The Star reporter found Prof. Romeyn
Hitchcock, who has recently returned from a two years’ stay
in Japan, in his little laboratory room opening upon one of
the balconies of the National museum...”
“Dinner is then served on a little table or tray. On this
tray will be served little covered vessels or dishes, in fact
about all that it will hold. In front nearest the guest, in the
right-hand corner, is a lacquer bowl filled with miso soup.
At the left is a porcelain bowl for rice... In the middle is
a little cup for Soy or Shoyu, a dark-colored sauce, like
Worcestershire sauce in appearance. Salmon, trout, and other
kinds of...”
“A basin with a long wooden stick is used in preparing
the miso, or bean soup. The miso is mixed with hot water
in the basin and stirred with the stick. This forms the soup
stock...”
Note: “Nanki Poo is the son of the Mikado. He has
disguised himself as a wandering minstrel to be near the
village girl he loves Yum Yum. Their love is complicated by
an old woman named Katisha who believes she will marry
Nanki Poo. In the end, Nanki Poo and Yum Yum are united.”
Source: Wikipedia.
This long article also appeared in The Kansas City Times
(Kansas City, Missouri) (May 19, p. 7), The Daily Democrat
(Huntington, Indiana) (June 15, p. 3), the Huntsville Weekly
Democrat (Huntsville, Alabama) (July 19, p. 4), The Clarke
County Democrat (Grove Hill, Alabama) (Aug. 17, p. 3), and
the Omaha Daily Bee (Omaha, Nebraska) (Aug. 21, p. 6).
3225. Product Name: Gawne’s Worcestershire Sauce.
Manufacturer’s Name: Gawne (W.).
Manufacturer’s Address: Dunedin, New Zealand.
Date of Introduction: 1889 May.

How Stored: Shelf stable.
New Product–Documentation: Ad in Southland Times
(Otago, New Zealand). 1889. May 4. p. 3. This ad in the
“Wanted, &c.” section states: “Gawne’s Worcestershire
sauce, Equal to imported, at half the price, try it. H. Hawson,
Agent for Invercargill [New Zealand].”
Ad in Southland Times (Otago, New Zealand). 1891.
March 6. “H. Hawson, importer. Wine, spirit, and general
merchant. Tay and Wood Streets, Invercargill. Agent for... W.
Gawne, Dunedin, Sauce manufacturer.”
Ad in Mataura Ensign (Otago, New Zealand). 1900.
Sept. 6. p. 5. “What the newspapers say about Gawne’s
Worcestershire Sauce.” The company, named “Messrs. W.
Gawne & Co.,” is located at George St., Dunedin. This is the
last ad seen for this sauce.
3226. Hawson (H.). 1889. Wanted, &c.: Gawne’s
Worcestershire sauce,... (Ad). Southland Times (Otago, New
Zealand). May 4. p. 3.
• Summary: “... Equal to imported, at half the price, try it.”
Note 1. This is the earliest document seen (Feb.
2012) that mentions Gawne’s Worcestershire Sauce, made
in Dunedin, New Zealand. Does it use soy sauce as an
ingredient? If so, how and from what manufacturer does it
obtain that soy sauce.
Note 2. This ad appeared in this newspaper on May 4,
11, 18, 28, 29, June 1, 6, and 26, 1889.
Note 3. This in one of at least 506 issues of New
Zealand newspapers from 1891 to 1900 that mention
“Gawne’s Worcestershire.” In Sept. 1900 the company,
named “Messrs. W. Gawne & Co.,” was located at George
St., Dunedin. Address: Agent for Invercargill [New Zealand].
3227. Lyon Medical: Gazette Medicale et Journal de
Medecine Reunis. 1889. Hygiène alimentaire du diabétique
[Food hygiene of diabetics (Abstract)]. 61(18):168. May 5.
[1 ref. Fre]
• Summary: A French-language summary of the following
French-language document: Dujardin-Beaumetz, Georges
Octave. 1889. Hygiène alimentaire du diabétique [Food
hygiene for diabetics]. Bulletin General de Therapeutique
Medicale et Chirurgicale. March 30. Address: France.
3228. Living Age (Boston, Massachusetts). 1889. The
migration of plants. 181(2342):422-39. May 18. See p. 431.
• Summary: From The Edinburgh Review: “Within the
past two thousand years there has been no single discovery,
not even to the extent of a single species, which can rival
the older food plants–maize, rice, the potato, sweet potato,
bread-fruit, date, cereals, millets, sorghums, the banana,
and the soy bean of China and Japan, which have all been
cultivated from three to five thousand years” (p. 431).
3229. Pharmaceutische Centralhalle fuer Deutschland.
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1889. Zur Kenntnis der Sojasauce [Toward a knowledge of
soy sauce (Abstract)]. 30(21):330-31. May 23. New series:
Vol. 10. [2 ref. Ger]
• Summary: A German-language summary of the following
German-language article: Stift, A. 1889. “Beitrag zur
Kenntniss der Sojasauce [Contribution to the knowledge of
soy sauce”]. Zeitschrift für Nahrungsmittel-Untersuchungen
und Hygiene (Oesterreichische Chemiker-Zeitung) 3(1):3334. Jan.
3230. Lancet (England). 1889. Diabetes. 1:1164-65. June 8.
• Summary: “Paris (From our own correspondent).”
Dr. Worms has introduced at the Academy of Medicine
a discussion on that most important question–the nature and
treatment of diabetes. All the opinions and theories already
known have been expressed at the tribune. According to Dr.
Worms, diabetes is not a disease per se, but a symptom. He
thinks that no exclusive theory whatever can explain the real
nature of diabetes...
“As regards diet, he entirely proscribed milk, lactose
being one of the sugars which most rapidly passes into the
urine. He is in favor of boiled potatoes, and prefers the soja
to the gluten bread. He advised his patients to eat all sorts
of fatty substances, and, furthermore, saw no objection
whatever to adding saccharin to their tea or coffee in the
proportion of 10 centigrammes to each cup, which would
give them the delusion that it was sugar. In respect to drugs,
one might employ with advantage arsenic, the salts of lithin,
the sulphate of quinine, &c.–in fact, all substances which
have an elective action on the spine and on the bulb. Finally,
muscular exercise must not be forgotten. Thanks to these
means, the diabetic subject might be placed in excellent
condition to combat the causes of debility and of organic
decay to which he is so frequently exposed.”
3231. Hevesti, Ludwig. 1889. Feuilleton. Zu Tische in
England [Feature: At the table in England]. Prager Tagblatt
(Prague, Austro-Hungarian Empire) 13(176):1-2. June 28.
[Ger]
• Summary: In this long essay we read: Another time I
wanted to put “Worcestershire Sauce” on cold chicken.
Note: This same essay by the same author under the
same title appeared a few days later on 4 July 1889 in the
(Linzer) Tages-Post (p. 1); that newspaper was published in
the city of Linz, which today (April 2020) is the third-largest
city of Austria and capital of the state of Upper Austria
(German: Oberösterreich). Address: Market #1, Leipzig
[Germany].
3232. Therapeutic Gazette (Philadelphia). 1889. Diabetes
(Abstract). 13:477-78. [1 ref]
• Summary: An English-language extract (an exact quote)
of the following English-language article: Lancet (England).
1889. “Diabetes.” 1:1164-65. June 8.

Dr. Worms “is in favor of boiled potatoes, and prefers
the soja to the gluten bread.”
3233. Kellner, O.J.; Mori, Y.; Nagaoka, M. 1889. Researches
on the manufacture, composition, and properties of “koji.”
Bulletin of the College of Agriculture, Tokyo Imperial
University 1(5):9-33. July. [10 ref. Eng]
• Summary: A detailed analysis. “Koji i.e. steamed rice or
barley upon which is developed the mycelium of special
fungus plays an essential part in various manufacturing
processes peculiar to Japan and China. It is used as a
saccharifying substance in the preparation of rice wine (sake)
and alcohol (shochiu) and seems likewise to be the chief
active ingredient which brings about the slow fermentation
as well in the manufacture of miso, a food adjunct very
common in Japan, as in the preparation of shoyu, a peculiar
sauce also largely consumed in the country.
“... we prepared koji from rice and barley in the
following way, which is generally adopted in the koji works,
and which has already been described by O. Korschelt
(1878), and R.W. Atkinson (1881).” Address: Dr., Prof. of
Agricultural Chemistry, Imperial College of Agriculture and
Dendrology, Komaba, Tokyo, Japan.
3234. Wiener Medizinische Wochenschrift (Vienna). 1889.
Therapeutische Notizen. 105. Die therapeutische Anwendung
der Soja [Therapeutic notices. 105. The therapeutic use of
soy]. 39(31):1218-19. Aug. 3. [Ger]
• Summary: This is a translation of an article by Egasse
(Gazetta degli Ospitali 1889, No. 50).
The names “Soja,” also “Sooju” are used in Japan to
signify a special liquid seasoning (Gewürz) which is made by
fermenting the seeds of a legume (Glicina hispida, sic).
Soy-related words include Sojakörnern (soy kernels or
seeds), Sojasamen (soybean seeds), Sojamehl (soy flour /
meal, for use in making breads for diabetics).
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. Actually, the article was first published in French
in 1889 in Bulletin General de Therapeutique Medicale,
Chirurgicale, Obstetricale et Pharmaceutique 115:433-48.
Nov. 30.
3235. Charlotte Chronicle (Charlotte, North Carolina).
1889. The farmers encampment: the farmers throng into Mt.
Holly on the opening day. Address by the Grand Master.
Commissioner of Agriculture John Robinson talks to the
farmers. Aug. 7. p. 1, cols. 2-3.
• Summary: “Yesterday was a great day for farmers at Mt.
Holly. All through the day, in spite of mud and swollen
streams, they thronged into town with their families, anxious
to engage in a discussion so vital to their needs and their
interests.”
One of the sections in this long articles is titled
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“Exhibits.” “The principal exhibitors are... Wm. Jones, Mt.
Island, cotton and Japan peas [soja beans].”
3236. Lecerf, Ch. 1889. Le soya, sa valeur alimentaire et
son emploi thérapeutique [The soybean. Its food value and
therapeutic applications]. In: Compte Rendus, Congrès
International de Thérapeutique et de Matière Médicale. 1889.
Paris. 347 p. See p. 296-302. Meeting of Aug. 3. Therapeutic
section. [4 ref. Fre]
• Summary: The soybean (Le Soya or Soja) is a legume of
the group Phaséolées, widely cultivated in China, Japan, and
the Far East, where it serves as a foundation of the food of
the indigenous people.
The Dutch traveler Kaempfer, in 1712, first reported
on this plant, which he designated under the Japanese
name Daïdsu. After that it was named: Dolichos soja by
Linnaeus, Soja hispida by Moench, and Glycine hispida by
Siebold. A detailed botanical description is given. It is an
annual herbaceous plant, having slender stems about 80-90
cm in height. Its leaves are trifoliate with a special pattern
of veins (imparipennées- trifoliolées), its leaflets / folioles
are hairy and oval but pointed on the ends. Its flowers are
small, papilionaceous corolla, varying in color from white to
purple; they are disposed in axillary groups, etc.
The type that I have just described is the one that
acclimatizes itself most easily to the European regions where
the cultivation of corn / maize is possible. In Japan and
China, there are numerous varieties of soya, having brown,
black, or greenish seeds. In these countries, each of these
varieties has a special use: One kind is used to make tofu
(le Téou-fou), a kind of cheese of which the Chinese people
are very fond. Another is used in the preparation of Shoyu,
a kind of sauce which is (so to speak) indispensable to the
Japanese. Yet another kind is employed by the Chinese to
make Cantonese wine starter (Kiu-tsée; [from China]) a
solid ferment, which is used in making wines and artificial
brandies.
All that is known about the various uses of Soya, about
the trials that have been made concerning the acclimatization
of this plant in Europe, as well as the chemical composition
of the plant and its seeds, can be found in an excellent
monograph by Mr. A. Paillieux [1881].
In April 1888, in a communication to the Society
for Practical Medicine (Société de médecine pratique), I
called to the attention of the medical corps the services that
this legume could render to diabetics and to invalids, and
presented samples of bread made with soya flour.
I am happy to note that my idea did not remain without
a response / an echo. Our learned president, Prof. DujardinBeaumetz, was kind enough to present to the Academy
of Medicine (on 29 May 1888) the soya bread (pains de
Soya), which I made with no flour other than non-soy flour;
he was kind enough to conduct trials with this bread in his
department at the Cochin hospital [a famous hospital in

Paris].
Later, Mr. Blondel published (Journal de pharmacie
et de chimie, 5th series, vol. 18, p. 537) a very interesting
study on the structure of soybean seeds., and demonstrated
the almost complete absence of starch in their tissues.
Then Mr. Egasse, in an excellent article in Bulletin général
thérapeutique (30 Nov. 1888) summarized the various
works concerning Soya and its economic and therapeutic
applications.
Not much attention was given to Soya [in Europe] until
after the Exposition of Vienna in 1873, to which the Japanese
brought numerous samples. Professor Haberlandt and Count
Cettems were the principal popularizers, and even though
they recommended its cultivation mainly from the viewpoint
of feeding and fattening livestock, they opened the door to
the idea that the seed could be of service if it were introduced
as a human food.
In France, the Society for Acclimatization encouraged
cultivation trials with Soya, which it sought to popularize;
but in spite of the numerous trials that were made and of
which the majority gave excellent results, its cultivation
continued only in and around Étampes (Seine-et-Oise).
The analyses [of the chemical composition] of soybean
seeds that have been made in Austria, Germany, and France
are numerous. The writer then gives the composition (in two
large tables on p. 299) of three samples of soybeans (from
China, Hungary, and Etampes) and their ash as conducted by
Mr. Pellet and published in the Comptes Rendus des Seances
de l’Academie des Sciences (Paris) (1880, vol. 40, p. 1177).
The analyses of Mr. A. Muntz was based on French
samples, whose content of starch and sugar was rather high.
They contained 6.4% (p. 299).
The sweet material (matière sucrée) of the soybean
was studied by Mr. Levallois, who also made comparative
analyses of the proportion of phosphoric acid and nitrogen
contained in wheat and in soybeans. His latter results are
given in the form of a short table.
If we compare the chemical composition of Soya,
according to the analyses of Mr. A. Muntz, and that of beef
that has been defatted (as in a laboratory) according to the
analyses of M. Lehmann, we see that the Soya contains more
of the useful nutrients / principles than the meat. A table (p.
300) compares the amylaceous and sweet materials, proteins,
fats, phosphoric acid, and water for the two foodstuffs.
Soya is therefore a precious plant, which, in a small
volume, offers a large nutritive value. Its low starch content
makes it very useful in diabetic diets.
The oil contained in the soybean seed, even though it is
said that the Chinese use it as an edible oil, is a laxative and
has a taste that is not very agreeable; this taste would make
it hard to use, even as a substitute for castor oil. It is the oil,
above all, which makes it difficult to make bread from Soya
flour, and which gives this flour a disagreeable taste, which
even cooking does not diminish noticeably. This oil is not,

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 1077
strictly speaking, a drying oil as is often said; it is a mixture
of resin, fixed oil, and essential oil (de résin, d’huile fixe et
de huile essentielle).
With the flour, from which most of the oil has been
removed, I have succeeded in making a bread that is not
disagreeable. It stays fresh for 4 to 5 days, and has the great
advantage for sick people over gluten bread of having a good
crumb (the soft, white part of a loaf, other than the crust), not
to mention the insignificant amount of starch that it contains.
This bread, cut into slices and dried in a drying stove,
furnishes biscuits; finally the flour, mixed with egg yolks,
enables us to makes wafers / thin waffles than can be
sweetened with saccharine.
Soya bread, in appearance, has a great similarity to rye
bread; its color darkens gradually as it ages. And it is easily
digested, provided, as Mr. Dujardin-Beaumetz advises, one
does not consume more than 250 gm per day.
In using this bread, a certain accommodation must be
made; during the first few days it has a mild laxative effect,
but this diminishes as one gets used to it.
Many sick people, having previously used gluten bread,
have switched to Soya bread basted on its good taste. Then
they discovered the additional advantages of a bread that
absorbs and retains moisture well, and that stays fresh and
soft for rather a long time. Note: At mealtimes, many French
people used to dunk their bread (which is served next to the
meal) into a hot, tasty liquid (soup, milk, coffee, gravy, etc.)
and use it like a utensil to move or push other foods around,
and clean the plate at the end of the meal.
The trials conducted to date do not yet allow us to say
for sure, in diabetes mellitus, what the action of Soya is on
the production of sugar. But we can affirm, already, that the
quantities of glucose (glycose) do not increase when Soya
bread is substituted for gluten bread. A fact that appears to
remain constant with diabetics who use Soya, is a decrease in
the volume of urine excreted in 24 hours.
If, by virtue of their low starch content, Soya
preparations are useful to diabetics, the relatively large
proportions of proteins and of phosphates which they contain
make them a substantial food which can render a service to
debilitated persons.
Discussion: Mr. Constantin Paul says–Concerning Soya
biscuits, sweetened with saccharine, recently recognized
as good for the feeding of diabetics, I would like to call
the attention of the Congress to the services which can be
rendered, in the diets of the sick, by the use of saccharine in
general, so convenient to use to console the diabetics that
that they do not have completely suppress all sweets...
Mr. Stokvis adds that saccharine has been recently used
in Holland and he would like to make the same observation
as Mr. Paul. As long as saccharine is used in a sufficiently
alkaline milieu, no stomach problems are observed. Address:
Pharmacist, Paris.

3237. Stokvis, Barend Joseph. 1889. Het “congres
international de therapeutique et de matiere medicale” te
Parijs (brieven van Prof. B.J. Stokvis aan den Redacteurgerant van het Ned. Tijdschrift voor Geneeskunde) [The
“Congres international de therapeutique et de matiere
medicale” in Paris (letters from Prof. B.J. Stokvis to
the editor of the Ned. Tijdschrift voor Geneeskunde)].
Nederlandsch Tijdschrift voor Geneeskunde, 2e deel
(Amsterdam) No. 10. p. 307-18. Sept. 7. [2 ref. Dut]
• Summary: Note: The part on soya is on page 313, the
top two-thirds. The author, a professor in Amsterdam,
recommends soybean bread.
Recently [17 May 1888] a conference was held in
Paris where a Mr. Lecerf offered samples of soy bread. The
author attended. Mr. Lecerf entertained and informed us
about Soya (the soybean). Soya (Japansche soya; Japanese
soy sauce), which has already been known for so long to us
Dutch as a piquant (pikant) sauce delivered in small crocks
and small bottles, nothing else but the watery extract of small
soya beans that were soaked in water (with the addition of
some table salt) for several months. The small soya beans
originating from the soybean (Soya) or Glycina hispida (a
plant belonging to the Papilionaceae), which grows not only
in Japan and China, and all of Anatolia (the Western part of
Asian Turkey), but also abundantly in Hungary, have a very
peculiar chemical composition. They contain in contrast to
most other beans and seeds virtually no starch (amylum) and
carbohydrates, but a very large amount of protein (eiwit) and
16% of a certain fatty oil, which has a characteristic flavor,
that is very laxative. For more than a year a search has been
on for a bread for diabetics, that does not contain starch.
In the French military hospital in Algiers they apparently
thought of the idea of using soya flour / meal (Soja-meel).
Beaumetz further developed it and thus Lecerf could offer
us samples of bread, buns, biscuits, waffles (gauffrettes), at
Paris (Rue Ponthieu 2) made from soya meal/flour, that were
somewhat yellow in color, rather flavorful, and very suitable
for diabetics. When eaten only in the first few days would
they cause increased stool movement [due to their laxative
properties]. This bread was not new to me, let alone a great
novelty (“haute nouveaute”).
Already in May or June Mr. Kohler (bread baker,
Weesperstraat, Amsterdam?), who had gone through a
special effort to make out of gluten alone (the French and
German gluten bread continue to contain quite some starch)
a tasteful and nice-looking bread for diabetics; he prepared
for my examination small soybeans, soya meal/flour and
soya bread. I was able to convince myself at that time of
the absence of starch in soya meal/flour, and tasted his
soya bread, which certainly did not taste or look inferior to
the French diabetic bread. Mister Kohler had, on his own
volition, and on account of a short notice he read in a French
newspaper, ordered small soya beans in Hungary, and had
baked from them the soya bread. He needs just a “gentle
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hint,” to put on the market, aside from the soya bread, also
soya biscuits, soya waffles, etc., and since we now have in
our possession saccharin, we can, with peace of mind, offer
to the diabetics not only their daily bread in an agreeable
form, but also these special breads...
Note 1. Barend Joseph Stokvis was an eminent
researcher in diabetes during the late 19th early 20th century.
Note 2. This is the earliest Dutch-language document
seen (Jan. 2019) that mentions soy flour, which is calls Sojameel.
Note 3. This is the earliest Dutch-language document
seen (Dec. 2020) that uses the word eiwit to refer to proteins
in connection with soybeans. Address: Dr.
3238. Schulze, E. 1889. Ueber die stickstofffreien
Reservestoffe einiger Leguminosensamen [On the nitrogenfree reserves of some leguminous seeds]. Berichte der
Deutschen Chemischen Gesellschaft 7:355-59. Meeting of 28
Oct. 1889. [14 ref. Ger]
• Summary: Page 352: According to Stingl and Morawski
(Monatshefte fuer Chemie, Vol. 7, p. 76) the seeds of Soja
hispida contain sucrose (Rohrzucker).
Page 352: “... which is most likely Galactan. Also in the
seeds of soybeans (Soja hispida) and of garden peas (Pisum
sativum) the same substance seems not to be missing.
Page 357: Substances which are either identical to the
paragalactan or at least very similar to it, were also found
in the seeds of soybeans (Soja hispida), broad beans (Faba
vulgaris), garden peas (Pisum sativum) and common vetch
(Vicia sativa).
Page 358: The seeds of the soybean (Soja hispida)
contain, besides much fatty oil (fettem Oel) and a small
quantity of starch (4), plus sucrose, paragalactan or one of
the substances similar to the latter.
Page 358, footnote 4: Compare E. Meissl and F. Böker,
über die Bestandtheile der Bohnen von Soja hispida,
(Sitzungsberichte der Akademie der Wissenschaften in
Wien, I. Abth., na, I. Abth., Vol. 87, April 1882). Address:
[Agricultur-chemischen Laboratorium des Polytechnikums in
Zuerich/Zurich [Switzerland].
3239. Wiener Hausfrauen-Zeitung (Vienna). 1889.
Fragekasten [Readers’ questions]. 15(44):395, col. 2. Nov. 3.
[Ger]
• Summary: No. 121. Could a valued reader provide
information about the use and application of soy sauce in the
kitchen and at the table–A reader.
Note: This newspaper, the organ of the Vienna
Housewives’ Society (Wiener Hausfrauen-Vereins), is
delivered by the Post.
3240. Cox, L.C.W. 1889. Soja-brood [Soya bread (Letter to
the editor)]. Nederlandsch Tijdschrift voor Geneeskunde, 2e
deel (Amsterdam) No. 19. p. 623-24. Nov. 9. [2 ref. Dut]

• Summary: Contains a chemical analysis of soya bread,
showing it to be a good food. Address: Amsterdam
[Netherlands].
3241. Wiener Landwirthschaftliche Zeitung (Vienna). 1889.
Vom Buechertische [From the book stand]. 39(91):675-66.
Nov. 13. Whole number 2387. [Ger]
• Summary: For the purchase of all of the books indicated
here etc., the book shop Gerold & Co. Buchhandlung,
Stefansplatz 8, Vienna District I is recommended.
Dr. Max von Proskowetz, Vom Newastrand nach
Samarkand: durch Russland auf neuen Geleisen nach
Innerasien [From the Banks of the Neva to Samarkand:
Through Russia on New Tracks to Central Asia] by Dr.
Max von Proskowetz, Lex. octavo, xxv + 532 pp. With
an introduction by H. von Bambéry [also spelled Armin
Vámbéry], one appendix, 53 original illustrations by R.
Hausleithner and others in part after sketches by the author,
an appendix of notes, and four original maps. 1889, Vienna
and Olmütz (today’s Olomouc, Czech Republic), Eduard
Hölzel. Price 7 Austro-Hungarian gulden (fl. 7).
[The article discusses the dedication of the book...]
In addition to splendid portrayals of nature and art, state
and social institutions, the military, and the customs of the
people, in addition to the recounting of personal experiences,
[the publication] again and again offers explanations which,
in part were thus far completely unknown about agricultural
and industrial operations, their means of production and
yield, about selling conditions (Absatzverhältnisse) and
transport structures... Incidentally, just how seriously the
author took his task to be is also shown by the Bibliography
of Literature Studied, the Index of Names, and the Subject
Index, just an examination of which is by itself sufficient to
awaken a lively interest in the entire work
(Footnote: In the Index of Names and the Subject Index,
the farmer will find–just to cite only a few examples–the
key word “grain” 11 times, “oats” 15 times, “plows” 13
times, “sheep” 20 times, “horses” 26 times, and so on. But
also peaches 7 times, roses 3 times, soybeans (Sojabohnen)
1 time [p. 345, last line], and so forth.) which is of double
interest for the Austro-Hungarian farmer: it does in fact open
up his knowledge of a country whose competition in the area
of agricultural production moves closer to us every day. Dr.
E.I.H.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. Samarkand is a city in today’s Uzbekistan. In
the 14th century it became the capital of the empire of Timur
(Tamerlane) and is the site of his mausoleum (the Gur-e
Amir).
Note: This is the earliest document seen (May 2020)
concerning soybeans/soya in connection with (but not yet in)
Uzbekistan.
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3242. Pharmaceutische Centralhalle fuer Deutschland.
1889. Offene Correspondenz [Open correspondence].
30(47):698. Nov. 21. New series: Vol. 10. [Ger]
• Summary: Mr. W. in The Hague (Netherlands) is looking
for a supplier of soybeans. An extract of soybeans is on the
market under the name of “Soya Japan” [probably Japanese
shoyu / soy sauce] or “Kefo” and is used as an ingredient in
or seasoning for soups. One supplier of this Soya extract is
Gehe & Co. in Dresden.
3243. Los Angeles Times. 1889. The housekeeper. Nov. 27.
p. 7.
• Summary: The third recipe, for “Green tomato sauce,”
calls for Worcestershire sauce as an optional ingredient.
3244. Vigoureux, Carlos E. 1889. La Soya hispida [The
soybean]. Anales de la Sociedad Rural Argentina (Buenos
Aires) 23(22):614-23. Nov. 30. [Spa]
• Summary: A summary, in Spanish, of early developments
in Europe with growing soybeans, especially by F.
Haberlandt and the Society for Acclimatization in France.
Note: This is the earliest document seen (March
2021) concerning soya in connection with (but not yet in)
Argentina. Address: Consul Argentino y Director de la
Oficina de Informacion en Ninza, Argentina.
3245. T. de L. (Terrien de Lacouperie). 1889. Ketchup,
catchup, catsup. Babylonian and Oriental Record 3(12):28486. Nov. [11 ref]
• Summary: “My attention was called lately by my friend
Col. Sir Henry Yule, to this word for which a Chinese origin
has been suggested.” After arguing in detail that W.H.
Medhurst’s English and Chinese Dictionary (Shanghai 1847)
cannot be trusted, he concludes: “The Cantonese Kwaitchap might be the antecedent of the English word, but it

results from the unsatisfactory evidence of various sorts here
adduced, that the etymology is altogether theoretical. My
impression is that the word may have a Chinese origin, but
not from China. It may have come from Australasia or the
Malay peninsula, where the Chinese colonists of southern
China are so numerous. The expression may have been
made there, with a local acceptation unknown in the mother
country.”
Note: Webster’s Dictionary defines catsup (pronounced
KECH-up or KACH-up, derived from the Malay kêchap =
a spiced fish sauce, and first used in 1690) as “a seasoned
tomato puree.” Under ketchup, Webster’s Dictionary simply
states “var. of Catsup” without giving a year of earliest
known usage.
3246. Stanek (Wilhelm). 1889. Grosse Japanische
Weihnachts-Aufstellung [Large Japanese Christmas
exhibition (Ad)]. Prager Tagblatt (Prague, AustroHungarian Empire) 13(338):16. Dec. 7. [Ger]
• Summary: See above.
Largest Selection of Splendid Objects from the
Japanese Art Industry
Prices Remarkably Cheap 8596/12
Schwarzes Ross Hotel, rooms 100 and 101, ground floor
Open daily from 10 A.M. to 6 P.M.–free admission
The most respectful undersigned considers it to be
my duty to explain to the highly esteemed B.T. patrons of
my establishment that unfortunately, very often goods are
offered as Japanese goods which, however, are nothing other
than objects that have been made after the Japanese models
by factories in Berlin and Paris.
Supported by my many years of expert knowledge and
the personal acquaintanceships of my business friends in
Japan, I vouch for the genuineness of all objects that are
offered by and purchased from me.
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Wilhelm Stanek
Direct importer and sole depot agent
(Depositeur) of Kwaisha Imperial Tokyo Shoyu
in Tokyo (Kaiserliche Tokio Shoyu Kwaïsha in
Tokio) (Japan) for the entire Austro-Hungarian
monarchy.
Note: Translated by Philip Isenberg (MM,
CT), Long Beach, California. Address: ImportGeschaeft in Prag.
3247. Stearns, Frederick. 1889. A Japanese
dinner: An elaborate and somewhat curious
affair of many courses. Dainty dishes served in
rare and most exquisite porcelains: A cup of tea
made from priceless leaves–The menu in detail.
Detroit Free Press. Dec. 8. p. 16.
• Summary: The writer was invited to dine
with a Japanese gentleman in Tokio at a
“beautiful new tea house, called Kan-toku-tei
(lofty virtue), in the midst of one of the finest
and oldest landscape gardens of Tokio. This
garden is over 250 years old.” The first-class
Japanese dinner was laid for four persons.
Since the writer was unable to sit on his heels
or to use chopsticks, the dinner was served on
a Western style and he used “that vulgar utensil
called a fork.”
Each dish and the vessel in which it was
served are described. Three little piles of zests
were served with one course: Yellow chrysanthemum petals,
bruised and moistened with salted water; horse radish; and
small cucumbers very thinly sliced and pickled in brine.
Several of the foods were dipped “into a little cup of soy
[sauce], adding at the same time one or more of the zests.”
Another course “consisted of young bamboo shoots
(resembling somewhat our asparagus) cooked in soy
sauce and mirin. With these were... salmon soaked first in
soy sauce and then broiled, but eaten cold. This is called
teriyaki.”
Note: This is the earliest English-language document
seen (April 2012) that contains the word “teriyaki.” It does
not contain the term “teriyaki sauce.”
The next course, a soup, included “a greenish sea weed
called nori,...”
“The only criticism I would make upon Japanese food
is that it is too much salted to suit foreign palates. But for
daintiness of appearance, pretty decorations and exquisite
porcelains it would be difficult to find a parallel.” Address:
Yokohama, Japan.
3248. Stanek (Wilhelm). 1889. Direct importierte Japonische
Waaren [Directly imported Japanese goods (Ad)]. Prager
Tagblatt (Prague, Austro-Hungarian Empire) 13(351):16.
Dec. 20. [Ger]

• Summary: I will be selling the remainder of my Japanese
collection consisting of prime examples of decorations in
porcelain, dish sets, bronze objects, weapons, lacquered
objects, bamboo furniture, embroidery, etc. etc. at the
Schwarzes Ross Hotel rooms 100 and 101 during the days
from December 20 to 23 as a result of the
Large Floating Shipments
that will arrive in the second half of January
to anyone, and therefore even below the prices of my
own cost. Wilhelm Stanek
Direct importer and sole depot agent (Depositeur) of
Kwaisha Imperial Tokyo Shoyu in Tokyo (Kaiserliche Tokio
Shoyu Kwaïsha in Tokio) (Japan) for the entire AustroHungarian monarchy
Note: This ad also appeared in the Dec. 21 (p. 17), Dec.
22 (p. 25), Dec. 23 (p. 8), and Dec. 28 (p. 15) issues of this
newspaper.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Import-Geschaeft in Prag.
3249. Kellner, O. [Oskar Johann]; Nagaoka, M.; Kurashima,
Y. 1889. Researches on the manufacture and composition
of “miso.” Bulletin of the College of Agriculture, Tokyo
Imperial University 1(6):1-24. Dec. [12 ref. Eng]
• Summary: Contents: Introduction. Raw material and
preparation of miso: Soy beans, koji from rice or barley,
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common salt. The chemical processes during the ripening
of miso (incl. chemical composition of fresh substance
and dry matter, which include nitrogenous substances or
albuminoids, ether extract [crude fat], carbohydrates, crude
fibre, ash, solubility, water). Varieties, composition, and
nutritive properties of miso: (1) “Shiro miso, white miso, is
characterized not only by its white colour but also by its low
content of salt and by the short time it will keep good”–no
longer than 10 days; 4 days fermentation time. (2) “Yedo
miso, so called from the former name of the metropolis”
[Yedo/Edo, now Tokyo]; 20 days. (3) “Inaka miso, country
miso, is the richest in salt and is prepared with the help of
barley koji”; 11-12 months. (4) “Sendai miso derives its
name from the city of Sendai in Miyagi prefecture where it
is widely prepared, but is frequently also termed Aka miso
(red miso)”; 8-15 months. (5) Other sorts of miso which are
only of local importance. Four are consumed mostly in miso
soup: Sano miso, Nagaseyama miso, Mikawa or Sanshiu
miso [Sanshu miso]. Four others can be consumed uncooked
and used as condiments: Kinzanji miso (“named after a
Buddhist temple and prepared by fermenting a mixture of
soy beans, barley koji, salt, starch-sugar {amé}, slices of egg
plant {Solanum melongena}, and ginger roots”), Sakura miso
(“quite similar to the preceding, but sweeter on account of
an admixture of large quantities of starch-sugar or raw cane
sugar”), Tetsuka miso [Tekka miso] (“is common miso with
the addition of sesamum oil, roasted soy beans, and slices
of the roots of burdock {Arctium Lappa”}), Kogo miso (“is
prepared like common miso but with an addition of rice
bran”).
Note 1. This is the earliest English-language document
seen (Dec. 2012) that contains the term “roasted soy beans.”
The introduction begins: “Miso, e.g. a food prepared
from a mixture of soy beans, rice or barley, common salt,
and water, by slow fermentation, seems to have been known
in Japan since remote times. Its manufacture, like so many
other useful processes, appears to have been taught to the
Japanese by Chinese or Koreans. At least the Sandai jitsu
roku, tells us, that a Chinese priest named Jingo transmitted
more than 1000 years ago a small quantity of miso to
the then Emperor of Japan, and the name ‘Korei shiwo’
sometimes, though not frequently used instead of the word
‘miso,’ points to its introduction from Korea, where indeed,
as well as in China, miso is still a favorite food.
“In Japan miso is very widely consumed, especially
by the lower classes, who enjoy it as a sort of food adjunct
to the vegetables of which their daily diet consists.
Although it is eaten throughout the whole country, it seems
to be especially favoured in the north-eastern provinces.
Statistics on its consumption do not exist at present and
may also be difficult to compile, as in the countryside it is
made by families themselves [at home], and only in large
communities are special miso works [factories] established.
Assuming, however, 10 monme (37.5 grms.) to be the lowest

quantity daily consumed per head, and 20 millions out of
the 39 [million] of the whole population to eat miso every
day, a yearly amount of nearly 30 million kilograms of miso
is arrived at, for the preparation of which more than half
the yearly produce of soy beans (2.3 million koku [335,000
tonnes] in 1883) is needed. Although these figures are
certainly too low, they surely indicate the importance of this
food in the nutrition of the Japanese people.”
Tables show: (1) The composition of three different
types of soy beans that make good shoyu and good miso,
and the weight of 1000 grains/seeds of each (p. 3). (2) The
composition of four different types of sea salt: Ajino from
Bizen, Ako from Harima, Mitajiri from Suwo, and Giotoku
from Shimosa [Shimôsa] (p. 4). (3) The composition of soy
beans and of barley, and amount of each used in making
miso (p. 6). (4) The composition of the fermenting miso
after 50, 85, 120, and 150 days, on a fresh (as-is) basis (p.
7) and a dry-matter basis (p. 8). (5) Changes in nutrients
in the soy beans and in the barley during fermentation
(p. 11). (6) Changes in the miso during fermentation (p.
13). (7) Temperature of the original mixture and length of
fermentation for four types of miso: Shiro miso, Yedo miso,
Inaka miso, and Sendai miso (p. 15). (8) Composition of five
types of miso (p. 19). (9) Proportion of raw materials, age,
temperature of the beans when mixing them with the other
ingredients, and price per kin (=0.601 kg) of the same four
types of miso.
Note 2. Dr. Kellner published three subsequent articles
in this journal but none concerned soybeans: (1) “Manuring
experiments with paddy rice” (Bulletin No. 8, June 1890);
(2) “Manuring experiments with paddy rice. (Third year)”
(Bulletin No. 11, July 1892); (3) “Comparative experiments
on the effects of various phosphatic fertilizers on upland soil,
and analysis of rice grain” (Bulletin No. 12, March 1893).
Note 3. This is the earliest English-language document
seen (Sept. 2002) that contains statistics on the production or
consumption of soyfoods (in this case miso), in Japan.
Note 4. This is the earliest document seen (Sept. 2002)
that contains statistics on miso by geographical area.
Note 5. This is the earliest English-language document
seen (Aug. 2001) that mentions the word “nutrition” in
connection with soy.
Note 6. This is the earliest document seen (March
2009) that mentions “Inaka miso” [made at home in the
countryside], or “Tetsuka miso” [Tekka miso], or “Yedo
miso” [Edo miso], or “Sendai miso” [a dark rice miso made
in and around the city of Sendai], or “Kinzanji miso,” or
“Sanshiu miso” [Sanshu miso, a soybean miso made in
central Japan].
Note 7. The parallel Japanese title of this Englishlanguage periodical is Tôkyô Nôrin Gakkô. Gakujutsu
hôkoku. Address: Dr., Prof. of Agricultural Chemistry,
Imperial College of Agriculture and Dendrology, Komaba,
Tokyo, Japan.
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3250. Royal Botanical Garden of Monaco. 1889. Delectus
seminum in Horto R. Botanico Monacensi Collectorum.
Anno 1889 [List of seeds in the collection of the Royal
Botanical Garden of Monaco. Year 1889]. Principality of
Monaco. 8 p. Dec. [Lat]
• Summary: The plants are listed alphabetically by family,
and within each family alphabetically by scientific names on
unnumbered pages. Under Papilionaceae there is a one-line
entry for Soja hispida Moench.
Note: This is the earliest document seen (March 2021)
concerning soybeans in Monaco. This document contains the
earliest date seen for soybeans in Monaco (Dec. 1889).
Note: Even though soybean seeds are owned by the
garden, we cannot be sure that the soybean was cultivated
there. Address: Monaco.
3251. Blomeyer, Adolph. 1889-1891. Die Kultur der
landwirtschaftlichen Nutzpflanzen. Bd. 1-2 [The cultivation
of useful agricultural plants. 2 vols]. Leipzig, Germany: C.F.
Winter’sche Verlagshandlung. See vol. 1, p. 352-56. Illust.
Index. 23 cm. [5 soy ref. Ger]

• Summary: In Vol. 1, Part II titled “Legumes”

(Hülsenfrüchte oder Leguminosen), is a nice section on “The
soybean” (Die Sojabohne, Soja hispida) (p. 352-56) with
the following contents: Cultural value. Cultivation. Harvest
and yield. On the first page is a large, stunning original
illustration of a soybean plant bearing many pods.
Blomeyer believed that it was not possible to grow
soybeans commercially in Europe; how wrong he was!
Also discusses: The lupin (Vol. 1, p. 414-43, with 2
large illustrations). Linseed or flax (Vol. 2, p. 324-56, with 6
illustrations). Hemp (Vol. 2, p. 357-68, with 2 illustrations).
Note: Vol. 1 (xii + 604 p., with 113 original illustrations)
was published in 1889. Vol. 2 (xii + 544 p., with 78 original
illustrations) in 1891. Following the death of the author, this
book was completed and published by Dr. Henry Settegast.
Adolph Blomeyer died in 1889. Settegast died in 1901.
Address: PhD, Leipzig [Germany].
3252. Report of the Secretary of Agriculture. 1889-1894.
Serial/periodical. Washington, DC: USDA. For the year
1889. Frequency: Annual.
• Summary: Preceding title: Report of the Commissioner
of Agriculture. Followed by: Yearbook of the United States
Department of Agriculture.
The First Report of the Secretary of Agriculture (1889)
begins: “Public Resolution–No. 1.”
“Resolved by the Senate and House of Representatives
of the United States of America in Congress assembled, That
there be printed four hundred thousand copies of the Annual
Report of the Secretary of Agriculture for the year eighteen
hundred and eighty-nine; seventy-five thousand copies
for the use of the members of the Senate; three hundred
thousand copies for the use of the members of the House
of Representatives, and twenty-five thousand copies for the
use of the Department of Agriculture, the illustrations for
the same to be executed under the supervision of the Public
Printer,...”
The contents of this first volume is: Report of the
Secretary of Agriculture (p. 7). Special Report of the
Assistant Secretary of Agriculture (p. 46). Report of
the Chief of the Bureau of Animal Industry. Report of
the Superintendent of Gardens and Grounds. Report of
the Chemist. Report of the Microscopist. Report of the
Statistician. Report of the Chief of the Forestry Division.
Report of the Entomologist. Report of the Ornithologist
and Mammalogist. Report of the Botanist. Report of the
Chief of the Section of Vegetable Pathology. Report of the
Pomologist. Report of the Chief of the Silk Section. Report
of the Chief of the Seed Division. Report of the Director of
the Office of Experiment Stations (p. 485).
3253. Forbes, Francis Blackwell; Hemsley, William Botting.
1889-1902. Index flora sinensis: Enumeration of all the
plants known from China proper, Formosa, Hainan, the
Corea, the Luchu Archipelago, and the island of Hongkong;
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Together with their distribution and synonymy. 3 vols.
London: Taylor and Francis. Illust. 22 cm.
• Summary: The content of this book is identical to the three
articles that appeared in the Journal of the Linnean Society,
vols. 23, 26, and 36. Glycine species were discussed in Vol.
23. See p. 188-189.
3254. Belohoubek, Anton. 1889. Das shoyn [Shoyu].
Zeitschrift fuer das Gesamte Brauwesen 12(21):433-37.
Extracted from “Archiv Zmedelsky” (Prague). German
summary in Chemisches Central-Blatt 1890(1):132. [2 ref.
Ger]
• Summary: Soy sauce or shoyu (shoyn, [sic]) is the name
used by people in England to refer to a liquid seasoning
prepared from soybeans in India, China, and Japan. In recent
years it has come to be imported into Europe. A description
of the process for making soy sauce is given.
Soy sauce was found to have the following composition:
Protein (Eiweissstoffe) 1.058%, peptone 3.115%, other
nitrogen-containing organic compounds 3.035%, crude
/ unrefined fat 0.609%, sugars 2.467%, dextrin 4.966%,
ethyl alcohol 1.602%, volatile acids (calculated as acetic
acid) 0.110%, non-volatile acids (calculated as lactic acid)
0.665%, ash 16.263%, water 66.162%.
Note: The misspelled word shoyn (instead of shoyu) is
used throughout the article. Address: Professor from Prague
[Czechoslovakia].
3255. Allen, Grant. 1889. Falling in love, with other essays
on more exact branches of science. London: Smith, Elder &
Co. 356 p. See p. 205. 22 cm.
• Summary: The chapter titled “Food and Feeding” states
(p. 205): Foods that taste bitter, pungent, fiery, or acrid are
usually poisonous or bad for humans to eat. The fore part of
the tongue warns us. If so, then why do we purposely use
such things as mustard, pepper, curry-powder, and vinegar?
Because, in small quantities, used as condiments, they act
as agreeable stimulants. “Still, very young children dislike
all these violent stimulants, even in small quantities; they
won’t touch mustard, pepper, or vinegar, and they recoil at
once from wine or spirits. It is only by slow degrees that we
learn these unnatural tastes, as our nerves get blunted and
our palates jaded; and we all know that the old Indian who
can eat nothing but dry curries, devilled biscuits, anchovy
paste, pepper-pot, mulligatawny soup, Worcestershire sauce,
preserved ginger, hot pickles, fiery sherry, and neat cognac,
is also a person with no digestion, a fragmentary liver, and
very little chance of getting himself accepted by any safe and
solvent insurance office. Throughout, the warning is a useful
one; it is we who foolishly and persistently disregard it.
Alcohol, for example, tells us at once that it is bad for us; yet
we manage to dress it up...”
“The middle region of the tongue is the part with which
we experience sensations of taste proper–that is to say, of

sweetness and bitterness. In a healthy, natural state all sweet
things are pleasant to us, and all bitters... unpleasant. The
reason for this is easy enough to understand. It carries us
back at once into those primæval tropical forests, where our
‘hairy ancestor’ used to diet himself upon the fruits of the
earth in due season. Now, almost all edible fruits, roots, and
tubers contain sugar; and therefore the presence of sugar
is, in the wild condition, as good a rough test of whether
anything is good to eat as one could easily find. In fact, the
argument cuts both ways: edible fruits are sweet because
they are intended for man and other animals to eat; and man
and other animals have a tongue pleasurably affected by
sugar because sugary things in nature are for them in the
highest degree edible. Our early progenitors formed their
taste upon oranges, mangoes, bananas, and grapes; upon
sweet potatoes, sugar-cane, dates, and wild honey. There
is scarcely anything fitted for human food in the vegetable
world (and our earliest ancestors were most undoubted
vegetarians) which does not contain sugar in considerable
quantities.”
“But besides the natural sweets, we have also taken
to producing artificial ones. Has any housewife ever
realised the alarming condition of cookery in the benighted
generations before the invention of sugar? It is really almost
too appalling to think about. So many things that we now
look upon as all but necessaries–cakes, puddings, made
dishes, confectionery, preserves, sweet biscuits, jellies,
cooked fruits, tarts, and so forth–were then practically quite
impossible. Fancy attempting nowadays to live a single day
without sugar; no tea, no coffee, no jam, no pudding, no
cake, no sweets, no hot toddy before one goes to bed; the
bare idea of it is too terrible.”
Note: Grant Allen lived 1849-1899. Address: The Nook,
Dorking [Surrey, England].
3256. Bornemann, Georg. 1889. Die fetten und die fluchtigen
Oele des Pflanzen- und Tierreiches: ihre Gewinnung und
Reinigung, ihre Eigenschaften und Verwendung. Funfte
Auflage [Fats and liquid oils from the plant- and animal
kingdoms: How to obtain and refine them, their properties
and utilization. 5th ed. vol. 1]. Weimar, Germany: B.F. Voigt.
xv + 313 p. Illust. Index. 22 cm. [3 soy ref. Ger]
• Summary: Volume 1 of this two-volume work, titled Die
fetten Oele des Pflanzen- und Tierreiches [The fatty oils of
the plant and animal kingdoms], contains a paragraph (p.
274) on soybean oil (Das Sojabohnenöl). This oil comes
from the Chinese oilbean (chinesischen Oelbohne (dolichos
soja L.)), a papilionaceous plant. In recent years the
soybean has attracted attention since it can be used for the
production of an artificial yeast. It contains a large amount
of fermentable sugars, as well as a ferment [enzyme], which,
like the diastase of barley malt, saccharifies starch. Morawski
and Stingl found the beans to contain 18% oil. This oil has
weak drying properties, similar to pumpkinseed oil. Soybean
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seeds are used in China and Japan as food and the oil is used
there as an edible oil.
Also discusses: Almond oil (p. 241-43). Hemp oil (p.
279-80). Linseed oil (p. 208-09, 266-70). Peanut oil (p. 24446, 302). Sesame oil (p. 148, 252-54, 262).
In Vol. 2, titled “The liquid oils of the plant kingdom,”
soy is not mentioned. Address: PhD, Teacher of Chemistry at
the technischen Staatslehranstalten, Chemnitz [Germany].
3257. Burney, W.B. 1889. Report of the Chemist. South
Carolina (Clemson) Agricultural Experiment Station, Annual
Report 1:100-42. For the year 1888. See p. 100, 107, 135.
• Summary: Table 1, titled “Composition of American
feeding stuffs” (p. 107) gives the average chemical
composition of four samples of soy bean seeds: Water
8.47%. Total dry matter: 91.53%. Protein (or Albuminoids):
37.22%. Crude fat: 16.52%. Nitrogen-free extract: 28.21%.
Fiber 5.12%. Ash 4.46%.
Another table, titled “Soja beans” (p. 135), gives the
chemical composition of those grown by W.H. Perry, of
Greenville, South Carolina. The values are identical to those
published in June 1888 in South Carolina (Clemson) Agric.
Exp. Station, Bulletin No. 3. p. 37. Address: PhD, Chemist,
Columbia, South Carolina.
3258. Clos, D. 1889. De l’application de la bouillie
bordelaise aux Solanées, et du buttage en horticolture [On
the application of Bordeaux mixture to nightshades, and
ridging in horticolture]. Annales de la Société d’horticulture
de la Haute-Garonne 36:28-30. [Fre]
• Summary: Page 30: In addition to encouraging normal
root development, ridging leads to the creation of new
adventitious roots; common beans, fava beans, and soybeans
(le Soja) fall within this group, while other legumes, peas,
vetches and even grasses, wheat, rye, barley, oats, millet and
buckwheat, which do not form new roots, do not require
ridging.
Note: Translated by Elise Kruidenier, Seattle,
Washington. Address: Dr., Haute-Garonne, Toulouse, France.
3259. Dammann & Co. 1889. En-gros Preis-Liste von
Gemuese-, Blumen-, Palmen-, landwirthschaftlichen und
Gehoelz-Samen, Blumenzweibeln etc. [General price list:
Of vegetable, flower, agricultural and tree seeds, flowering
bulbs, etc.]. San Giovanni a Teduccio (near Naples), Italy. 80
p. 25 cm. [Ger; Fre]
• Summary: In section I, “Vegetable seeds,” the section titled
“13. Soja” (p. 18) lists three varieties: Yellow, brown and
black. The price of each variety is the same, and is given in
French francs: 0.60 francs per kg, 5.50 francs for 10 kg, or
50 francs for 100 kg. The left half of each page is in German
and the right hand in French. Below the list of three varieties
is written: “Soybeans (Die Soja) produce very beautiful,
large seeds. Orders will be accepted until the middle of

March, 1890.”
The front cover, surrounded by an ornate border or
geometrical design, contains text in German and French: No.
48. 1889-90. Dammann & Co. Seed growers. San Giovanni
a Teduccio (near Naples), Italy. Gold medal at the Italian
Exhibition, London, 1888. An illustration on the front cover
shows the plant Hebenstreitia comosa serratifolia Reg.
The inside front cover is filled with ordering
information. The telegram address is “Dammann
Sangiovanni Teduccio.”
Location: Bailey Hortorium, Mann Library, Cornell
University, Ithaca, New York.
Note 1. This is the earliest Dammann & Co. catalog
owned by the Bailey Hortorium.
Note 2. It is also the earliest document seen (Oct. 2020)
stating that Dammann & Co. near Naples, Italy is selling
soybeans. Address: San Giovanni a Teduccio (near Naples),
Italy.
3260. Department of Agriculture, C.P. 1889. Report on the
Nagpur Experimental Farm in the Central Provinces (India)
17 p. For the year 1889-90. Ending 31 March 1889. See p. 3,
17.
• Summary: In the section titled “Field experiments: Kharif
crops,” a table (p. 3) shows 0.55 acres of the Japan pea
(Glycine hispida) were cultivated for grain (seed). The
average out-turn [yield] of this crop was 69 lb/acre in 1887
and 67 lb/acre in 1888. Also mentions the following crops:
Mung (Phaseolus mungo), popat white (Lablab vulgaris),
til (Sesamum indicum), castor, chillies (Capsicum annuum),
linseed, hemp, and cotton.
A table titled “Total area under experiment on Nagpur
Experimental Farm during the year 1888-89” (p. 17) gives
similar information for Japan pea and other crops mentioned
above. Total kharif acres were 27.46; total rabi acres were
39.61.
“When the bean in 1885 was grown experimentally at
Nagpur from Japanese seed, it yielded at the rate of 180 lbs.
per acre (see Report Experimental Farms for that year, p. 5),
but later (vide Nagpur Experimental Farm Report for 188990, p. 5) it yielded but an average of 88 lbs. per acre over
five years.” Address: Superintendent of the Experimental
Farm, Nagpur.
3261. Dujardin-Beaumetz, Georges Octave. 1889. Des
progrès accomplis dans ces dernièes annés dans le traitement
du diabète [Progress during recent years in the treatment of
diabetes]. Bulletin General de Therapeutique Medicale et
Chirurgicale. 116(6):241-46. See p. 243, 245. [Fre]
• Summary: Page 243: As for the dietary regimen itself,
it has profited greatly from the introduction of soy bread
(pain de soja). A complete treatise on the subject has been
published by Egasse (1888; see footnote).
I know of only one disadvantage of soy bread: its
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unpleasant taste and its purgative action.
There are two brands of soy bread: one is a soy bread
made by Lecerf in Paris. The other is a soy and gluten bread
made by Bourdin in Reims. Two tables show the nutritional
analysis (made by Lajoux) of each type. The soy bread made
by Lecerf in Paris contains:
Water: 37%
Gluten: 25.93%
Lipids 8.30%
Glucose 2.69%
Starch and dextrin 7.22%
Mineral salts [ash] 3.31%
Cellulose 15.55%
Page 245: For bread, take soy bread or 100 gm of
potatoes cooked in water.
Note: Hervé Berbille of France writes (July 2014):
The work of Dujardin-Beaumetz is remarkable indeed. In
retrospect, one can only applaud his work when we know, in
terms of the achievements of modern science, all the benefits
of soy in the prevention of diabetes. Address: Docteur,
Membre de l’Académie de médecine, médecin de l’hôpital
Cochin.
3262. Dujardin-Beaumetz, Georges Octave. 1889. L’hygiène
alimentaire: Aliments, alimentation, régime alimentaire dans
les maladies. Deuxième édition revue, corrigée et augmentée
[Food hygiene: Foods, feeding, special diets for illnesses.
2nd ed., revised, corrected, and expanded]. Paris: Octave
Doin. viii + 239 p. Series: Conférences de Thérapeutique de
l’Hopital Cochin, 1885-1886. Illust. [1 soy ref. Fre]
• Summary: Dr. Dujardin-Beaumetz, a world-famous
physician, lived 1833-1895. He wrote the preface to the first
edition on 15 Oct. 1886, and to the second edition in July
1888. This book contains papers presented by the author at
15 conferences. Soya is discussed extensively at the 5th (p.
71-90) and 11th (p. 175-80). Page 72 notes: The principal
vegetable proteins (albuminoïdes végétaux) have been well
studied by Ritthausen (see his book Die Eiweisskoerper,
1872, Bonn). They consist of vegetable albumin, vegetable
casein, legumin, vegetable gelatin, gluten, and conglutin [Ils
se composent d’albumine végétale, de caséine végétale, de
légumine, de gélatine végétale, de glutine et de conglutine.]
As for gluten, its composition is more complex, and

Ritthausen affirms that it contains at least four
albuminous substances, gluten-casein which is
insoluble in alcohol, and three substances which
are soluble in alcohol; gluten-fibrine, gliadin
[a term first used in about 1828], and mucedin
(mucédine; a nitrogenous substance, one of
the constituents of gluten. Word first used in
English in 1879). Note: This is the earliest
French-language document seen (Jan. 2016)
that contains the word caséine or that uses the
terms caséine végétale or albumine vegetale to
refer to “vegetable protein.”
Page 88 notes: Dr. Bovet has shown that legumin, which
is rich in protein and low in starch, can serve as a base for
cakes and pâtés to be used in diabetic diets. But certainly
the most interesting fact is that which was communicated
by Lecerf to the Society for Practical Medicine (Société de
médecine pratique; June 1888) concerning soy flour (farine
de soya).
“Soya (Le soya) is a legume very similar to our haricot,
which originated in China and Japan, and which is cultivated
presently in Austria. From soya one can extract a fatty
substance, which the Chinese use as milk and from which
they even make a cheese [tofu]. As for the flour, it contains
a considerable quantity of protein, more than even beef
(36.63% vs. 22.74%), as one can see from the following
table... But what is most interesting is its low content of
starches and sugars. Lecerf proposed that this flour be used
to make a bread for diabetics. Such a bread would contain
45% water, 20.1% protein, 9.35% oil, 2.794% starches and
sugars, and 0.863% phosphoric acid. Thus, this bread, which
has an agreeable flavor, can be substituted for gluten bread,
which contains at least 16-17% starches and sugars.
The chapter on diabetic diets contains a long discussion
of bread (p. 181): Bread is an indispensable food. The
introduction of gluten bread in the feeding of diabetics,
which we owe to Bouchardat, is one of the most important
points in the dietary treatment of this disease. But there are
various types of gluten bread, each with a different content of
starches and sugars; dry gluten bread, sold in slices, contains
the least. This brand, made by Cormier, is widely praised by
Bouchardat. Page 185: A table states that fresh gluten bread
contains 27.07% sugars and Lancry gluten bread contains
31.15%. Boussingault wrote an article titled “Analyse
comparative du biscuit de gluten et de quelques aliments”
[Comparative analysis of gluten biscuits and of some other
foods]. (1876, Annales de Chimie 5:114-26).
Concerning soya bread (Du pain de soya; p. 187-88):
Soya bread constitutes a major step forward in the feeding of
diabetics. As noted above, Lecerf has given its composition;
it contains less than 3% starches and sugars compared
with at least 16% in gluten breads. It is also rich in protein.
Therefore there is real interest in replacing gluten bread
and potato bread by soya bread in diabetic diets. Address:
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Membre de l’Académie de médecine et du Conseil d’hygiène
et de salubrité de la Seine médecin de l’hôpital Cochin.
3263. Dujardin-Beaumetz, Georges Octave; Egasse, E. 1889.
Les plantes médicinales indigènes et exotiques, leurs usages
thérapeutiques, pharmaceutiques et industriels [Indigenous
and exotic medicinal plants, their therapeutic, pharmaceutical
and industrial uses]. Paris: Octave Doin. vi + 845 p. Illust.
(With 1034 figures in the text and 40 chromolithographic
plates). [5 ref. Fre]
• Summary: Page 438: Under “Manioc” [cassava] we read: A
sauce analogous to Soya du Japon (see Soja hispida).
Page 669-73: There is a long entry for “Soja hispida,”
which is largely a summary of Egasse 1888 and Lecerf 1888.
Contents: Geographical location, Botanical description of
the plant, uses of the soybean plant. Chemical composition
of the plant, seeds, and ash (Muntz, Stingl & Morawski).
Fig. 910: An unoriginal illustration (by Thiebault, 1880)
shows the plant and pods of Soja hispida (soybean) with
many pods clustered around the stem, and a cluster of 7 pods
to the upper left of the plant cellular structure of a soybean,
brief history of the soybean in France (Montigny 1854, but
mentioned even earlier by Buffon at the national Museum).
Page 671: Utilization: Early mention by Kaempfer, soy
sauce (known as Soju or Sooju) and how it is made, best
quality and 2nd grade soy sauce, soy sauce resembles nuocnam [nuoc-mam] of the Annamites, chemical composition
of soy sauce as analyzed at a laboratory in Tokyo, Japan,
soy sauce in Canton, use in China to make a milk-like liquid
(une émulsion laiteuse; soymilk) used in place of dairy milk,
most widely used in China to make tofu (du fromage de
pois; see Champion), how tofu is made in China, chemical
composition of tofu, soy flour (La farine de soja) and its
characteristics, investigations by Haberlandt in AustriaHungary, since the soybean contains little or no starch, it is
good in diabetic diets, gluten bread (pain de gluten), work of
Mr. Lecerf, a pharmacist, with soy flour and soy bread, work
of Mr. Dujardin-Beaumetz at the Cochin Hospital, chemical
composition of Lecerf’s bread, an analysis of this bread
made by the municipal laboratory at Reims, analysis by this
same laboratory of a soy bread made by Mr. Bourdin, an
industrialist from Reims, this bread is known as soy gluten
bread (pain de soja gluten) because it contains wheat gluten,
the quantity of starch it contains is about the same as regular
gluten bread, feeding diabetics with soy bread (pain de soja)
at the Hospital of Douera in Algeria, there is a significant
amount of oil in this soy bread.
At the top of page 672 is a description of yuba and how
it is made. Address: Paris, France.
3264. Dôjin, Enankyô. 1889. Tôfu hyakuchin: tegarû ryôri
[One hundred and rare and favorite tofu recipes: Easy
cookery]. Osaka, Japan: Shinkada Seishichi. 18 p. 19 cm.
[Jap]

• Summary: This book appears to be a simplified and
condensed version of the 1782 classic Tôfu Hyakuchin, by
Ka Hitsujin.
3265. Hayward, Albert I. 1889. Report of the Agriculturist.
Maryland Agricultural Experiment Station, Annual Report
1:70-75. For the year 1888. See p. 71-73.
• Summary: The section titled “The soja bean (Soja
hispida)” (p. 71-73) states: “The object of this crop was to
test the qualities of this Japanese forage plant.” The crop was
planted on 9 June 1888 on 27 plots, each one-eighth of an
acre in size. All growth stopped in mid-July when a blight
seemed to seize the plants. “Aphides were found on the
leaves and the ends of the roots were dead.” “About the 10th
of August new leaves began to appear and the growth was
very vigorous from that time till harvest,” which began Sept.
21. The average plant height was 2 feet, but some plants
reached 3 feet. “The pods had begun to form but the seed
was not developed. The stems were hard and woody near
the ground. The crop was run through a fodder-cutter and
ensiloed with corn and sorghum, alternating the loads as they
were drawn, thus mixing three forage plants. This proves to
be a food eaten very readily by cattle and showing a marked
improvement in the flesh of the animals and in quantity of
milk produced. The woody stems of the beans are kept moist
in the silo and the stock eat them up clean.” The largest yield
was at the rate of 11,088 lb/acre. “This would undoubtedly
have been very much increased by a reasonable quantity
of manure or fertilizer.” A table (p. 73) shows the chemical
composition of the soja bean plant (at two stages of growth,
Sept. 22 & 26), red clover, and timothy.
When “the Soja Bean and common Red Clover are
compared ton for ton of green product, at time of harvesting,
the former gives more total dry substance, or food, than
the latter, and this in the form of more valuable nutrients.
It has also been abundantly proven that land which will
not produce enough clover to pay for cutting, will yield an
average crop of the Soja Bean.” Address: B.S., Agriculturist.
3266. Hirayama, Akira. 1889. Shinsen tôfu ryôri [Fresh tofu
cookery]. Japan: Published by the author. 70 p. 18 cm. [Jap]*
3267. Imbrie, William. 1889. Handbook of English-Japanese
etymology. 2nd ed. Tokyo: Z.P. Maruya & Co. viii + 287 + iv
p. See p. 265-66. Index. 20 cm.
• Summary: This is a page for page translation of In Puris
Naturalibus. Page 265: The left half of the page is written
in Romanized Japanese, and the right hand side is the
English translation. The word kirazu appears (in Romanized
Japanese) four times on page 265 and 4 more times on page
266. For example (p. 265): kirazu: kono tôfu no kirazu wo...
sono kirazu wo kau koto...” “The father is poor, and the
children are numerous; and they can hardly live from day
to day. Such humble people get along by mixing in these
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tôfu husks to eke out their rice. And there are ever so many
people of that kind. And yet such persons are extremely
ashamed of being seen buying the husks.” One boy’s mother
asked him to go fetch a basket of tofu husks [okara]. As he
walked home he met some boys: “And so the boy with the
basket said, ‘Pshaw! none of you can tell. Why! it is tofu
husks.’ Thereupon a lot of the boys called out together, ‘Oh
I say! really is it husks? Then, take down the basket and
let us see inside.’ ‘No!’ said he,’ I can’t let you see inside.’
‘Why won’t you let us see inside?’ said they. ‘Because my
mother told me to bring them home without showing them
to people.’ Oh the heart of a child–how innocent, how pure
it is!”
Note 1. The terms kirazu and tôfu no kirazu (meaning
okara) are used only in Japanese and are translated as “tôfu
husks.”
Note 2. This is the earliest English-language document
seen (June 2013) that uses the term “husks” or “tôfu husks”
to refer to okara.
Tofu is mentioned on pages 264, 265, 266, and 271.
Miso is mentioned on p. 266.
William Imbrie lived 1845-1928. Address: Philadelphia,
Pennsylvania.
3268. Jahresbericht ueber die Fortschritte der
Pharmakognosie, Pharmacie und Toxicologie (Jahresbericht
der Pharmazie). 1889. Ueber die Zusammensetzung der
Sojasauce [On the composition of soy sauce (Abstract)].
49:506. (Vol. 24 New Series). [3 ref. Ger]
• Summary: A German-language summary of three
publications from the year 1889 on the composition soy
sauce: (1) Stift, A. 1889. “Beitrag zur Kenntniss der
Sojasauce [Contribution to the knowledge of soy sauce”].
Zeitschrift für Nahrungsmittel-Untersuchungen und Hygiene
(Oesterreichische Chemiker-Zeitung) 3(1):33-34. Jan. In
German
(2) Tahara, J.; Kitao, M. 1889. “Notes sur la composition
du shoya. Sur les matières azotées dans la sauce japonaise
dite “Shoya” [Notes on the composition of shoyu. On the
nitrogenous materials in the Japanese sauce called ‘Shoya’].”
In French.
(3) Belohoubek, Anton. 1889. “Das shoyn [Shoyu].”
Zeitschrift fuer das Gesamte Brauwesen 12(21):433-37.
Address: Goettingen.
3269. Kellner, O.J.; Mori, Y[ôtarô]. 1889. Untersuchungen
ueber die Ernaehrung der Japaner [Investigations on the
nutrition of the Japanese]. Zeitschrift fuer Biologie 25:10222. [16 ref. Ger]
• Summary: Note: This excellent article is very similar to
one published by the same authors under a similar title in the
Aug. 1887 issue (p. 305-21) of Mittheilungen der Deutschen
Gesellschaft fuer Natur- und Voelkerkunde Ostasiens in
Tokio (Yokohama).

The Japanese practice a near-vegetarian diet and
consume very little meat. In 1882 only 36,288 cattle were
slaughtered and the 37 million inhabitants consumed less
than 1 kg per capita each year. The authors found that rice
constitutes about 50% of the total vegetable food of the
Japanese, followed by barley and wheat (27%), other small
grains such as millet and buckwheat (13.9%), with green
vegetables, roots, tubers, etc. making up the remainder.
Soybeans, which are rich in protein and fat, are not widely
consumed as such directly, but are made into other unique
foods such as tofu and miso, and a tasty sauce, shoyu. Miso
is made in almost every household in Japan. The process for
making miso, tofu (Bohnenkäse), and shoyu is described (p.
103-04).
A table (p. 121) gives the chemical composition of
various Japanese foods (on a moisture-free basis), including
soybeans cooked with shoyu, and tofu (Bohnenkäse).
Address: Tokyo, Japan.
3270. Koenig, Franz Joseph. ed. 1889. Chemische
Zusammensetzung der menschlichen Nahrungs- und
Genussmittel. Vol 1. Chemische Zusammensetzung... Ed. 3
[Chemical composition of human foods and delicacies. Vol.
1. Chemical composition... 3d ed.]. Berlin: Verlag von Julius
Springer. 1161 p. See p. 241-42, 595-600, 625, 631-32, 1041.
See also Vol. 2, 1893. [21 ref. Ger]
• Summary: Summaries of early studies on chemical
composition of soybean seed and of miso. The long and
interesting section titled “Commercial sauces and food
seasonings” (p. 241) is discussed in a separate record.
A table (p. 389) gives numerical data on the oil from
various oilseeds, including the soybean: Melting point,
saponification number, neutral fat (neutralfett), free fatty
acids, total fatty acids, molecular weight of the fatty
acids, lecithin, stearic acid from lecithin, phosphorus,
unsaponifiable components.
Pages 486-90 give a good review of the literature on
soybeans, discussing the various types, composition, shoyu
or soy sauce, koji, Japanese miso, and tofu. A table (p. 489)
gives the composition of 5 soy products analyzed by Edward
Kinch: White miso, red miso, fresh tofu, frozen tofu, and
soybean cake. König notes that some of these foods are
not suited for the German palate, however E. Wein makes
several good-tasting dishes from soybeans, used in a soup
like beans or peas, in a salad like green beans, or cooked
with potatoes or rice and pureed to resemble the Italian
‘Polenta’–called ‘Sojenta’ by Haberlandt. The taste of these
soybean preparations reminds one somewhat of almonds or
chestnuts. See also soy flour under “Meal” (Mehl) (p. 625).
Pages 595-600 give detailed nutritional analyses of
soybeans based on studies by various authors: Black oblong
soybeans (based on E. Wein 1881, and Edw. Kinch 1882).
Yellow soybeans (Anderson, Senff, Fr. Schwackhoefer
and Joh. Stua, Zulkowski, E. Mach and K. Portele [of
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Versuchs-Station St. Michele, original communication;
harvested in Tyrol, Austria, in 1877], R. Ulbricht and von
Koritsánsky [Koritsansky, of Acad. Laborat. of Hungarian
Altenburg, original communication; harvested in Hungarian
Altenburg in 1878], E. Wildt [of Vers.-Stat. Posen, original
communication; harvested in Posen], Schröder-Napagedl,
Blaskovics, Wein, Weiske, Kinch). Brown soybeans
(Schwackhoefer, Zulkowski, E. Mach and K. Portele,
Ulbricht, E. Wein, Schröder, Weiske, Kinch). Black round
soybeans (Senff, Mach, Wein, Kinch). Other soybeans
(Caplan, Mach, Wagner, H. Pellet, Carriere, Kinch, Meissl,
Kellner, Jenkins). Soybeans grown with fertilizer / manure
(Gedüngte Sojabohnen, E. Wein).
Page 625 contains one analysis of whole soybean flour
(Sojabohnenmehl) conducted in 1882 by C.H. Knorr in
Heilbronn; the analyst was v. d. Becke und Cosack. This flour
contained 10.23% water, 25.69% nitrogenous substances,
and 18.83% fat, etc.
Note: This is the earliest document seen (Nov. 2013)
that uses the word Sojabohnenmehl to refer to whole soybean
flour.
This is the 2nd earliest German-language document
stating that soybeans contain lecithin.
Pages 631-32 give detailed nutritional analyses of
soybean products based on studies by various authors:
Leguminose-Maggi* (18 brands made by Jul. Maggi & Co.
in Kempthal, Switzerland; sampled from 1885-1888. * =
Using this name, staple foods are produced in Switzerland
from legumes and glutinous grain varieties which are to meet
the various demands with regard to nutritional value, taste,
speed of preparation, and economical price. As the result
of a special preparation process, not only is the starch to be
partially converted into dextrin and sugar, the protein is also
to be kept soluble. The fat in the fat-rich purees is provided
to them not through the addition of any animal fats or exotic
vegetable oils, but rather merely through the adding of very
fat-rich varieties of beans (soybeans).
Studies by E. Schumacher-Kopp, M. Wesener [personal
communication]). Soybean preparation named “miso” (Made
by Jul. Maggi & Co. in Kempthal; sampled in 1888; Study
by W. Kisch [personal communication]). Miso (red or white,
1882; by Edw. Kirch [sic, Kinch]). Tofu (fresh or frozen; E.
Kirch [sic, Kinch]). Address: Prof. and Head, AgriculturalChemical Experiment Station, Muenster in Westphalia,
Germany (Professor und Vorsteher der Agric.-Chem.
Versuchsstation Muenster i. W., Germany).
3271. Koenig, Franz Joseph. ed. 1889. Kaeufliche Saucen
und Speisegewuerze [Commercial sauces and food
seasonings (Document part)]. In: F.J. Koenig, ed. 1889.
Chemische Zusammensetzung der menschlichen Nahrungsund Genussmittel. Vol 1. Chemische Zusammensetzung...
Ed. 3 [Chemical composition of human foods and stimulants.
Vol. 1. Chemical composition... 3d ed.]. Berlin: Verlag von

Julius Springer. 1161 p. See p. 241-42. [21 ref. Ger]
• Summary: A table at the beginning of this section (p. 241)
gives the weight (gm) of the contents of one bottle, the retail
price (German marks), and the chemical composition of 7
such sauces, including “Harvey-Sauce,” Japanese shoyu
(Japanisch Soya, 550.4 gm, DM2.75), and Indian shoyu
(India-Soya, 272.2 gm, DM1.25).
Page 241: Additive to sauces that are available for
purchase: with regard to the preparation of “Japanese soya”
(or shoya or soy), according to a lecture in the Chemical
Society (Chemiker-Verein) in Hamburg in the Officielle
Zeitung der allgemeiner Ausstellung für Kochkunst und
Volksernährung in Düsseldorf, 1887, No. 4” and in the report
“Japan: International Health Exhibition and Descriptive
Catalogue etc. London, 1884, p. 21” by K. Nagai and J.
Murai, the following notices are present:
The ingredients or raw materials are: Barley or also
wheat (Gerste oder auch Weizen), table salt, yeast (Hefe),
water, and above all, a bean which is cultivated for this
purpose, the soybean (die Sojabohne; Dolichos Soya or Soya
japonica) which gives the sauce its characteristic aroma.
The dehulled beans are dried, then in the same way
as coffee beans, roasted in ovens scattered throughout the
country, since when fresh they cannot be transported well
without losing their aroma.
The barley is a long-grained, very hard variety, which
can be used without being dehulled. A portion of it is roasted,
just like the beans. In the main factory in Tokyo a portion
of the fresh barley is now allegedly malted (gemalzt) and
from it an infusion (Aufguss) is prepared, just like in our
distilleries. The roasted beans and the barley are then poured
into another large vat with cold water and allowed to soften
for a long time, while temperatures that are artificially kept
very low and later a high content of added cooking salt
(NaCl) protect the brew from decomposition / spoilage
(Zersetzung). After some time, the diastase solution that
was prepared from the malt is added (whether warm or cold
was not to be learned) and everything is left to itself with
occasional stirring. As soon as the time has come according
to experience, which can be recognized by the color of
the wort (Würze), a special kind of yeast (Hefe) is added.
Under the given conditions (very low temperature) as well
as the high salt content, a very slow fermentation (Gährung)
takes place. It runs its course supposedly without carbonic
acid development and without alcohol in the end product.
Depending on the composition and raw materials, three types
of soy sauce are made: The lowest quality requires a oneyear fermentation, the middle quality two years, and the third
three full years, during which time the vat remains unstirred.
Page 242: Once separated from the sediment, the soy
is ready for use. When kept cool and in porcelain bottles, it
will keep for several years (when sealed from air and light);
with the entrance of air and light, the very slow fermentation
continues without recognizable changes in week-long
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intervals.
A second table (p. 242) from Nagai and Murai shows the
relative density and chemical composition of Japanese shoyu
from two different sources: (1) “Tokio Shoy und Kwaisha” in
Tokyo, and (2) “Kikkoman Shoya” [sic, Shoyu] from Noda,
Shimousa Prov. Details of the composition of the ash of
sample 1 are given; no alcoholic content could be detected.
In Japan, shoyu (Die “Soya”) serves as a seasoning for
almost all foods and forms a broadly distributed food for
the people (Volksnahrungsmittel), which must partially take
the place of meat. Address: Prof. and Head, AgriculturalChemical Experiment Station, Muenster in Westphalia,
Germany (Professor und Vorsteher der Agric.-Chem.
Versuchsstation Muenster i. W., Germany).
3272. Matthews, Charles George; Lott, Francis Edward.
1889. The microscope in the brewery and malt-house.
London: Bemrose & Sons. 198 p. See p. 85, 184-85. Illust.
Index.
• Summary: This book is dedicated to Mon. Louis Pasteur.
In Chapter 6, “The moulds or microscopic fungi,” states (p.
85): “The only distinct industrial purposes to which mouldgrowths are applied, are in connection with this power of
forming Alcoholic ferments. It appears besides, that moulds
may give rise to a species of Diastase, as for instance, in the
preparation of the Japanese ‘Koji,’ made from steamed rice
on which a yellow dust–the spores of a fungus–is placed,
and subsequently allowed to vegetate. ‘Koji’ is capable of
liquefying gelatinized starch, and setting up a fermentation
in it, giving rise to a kind of Beer–the Japanese ‘Saké’ Koji
is also used in breadmaking and as a source of ‘Soy’ [sauce].
The mould giving rise to these spores is called Eurotium
Oryzæ” [Aspergillus oryzae].
In the Glossary we read: “Eurotium Oryzæ, a mould, the
spores of which are found in Kôji, the Japanese ferment” (p.
184).
“Kôji, macerated rice containing fungus spores, used
by the Japanese as a ferment in making Saké, and bread;
also in the manufacture of ‘Soy’” [sauce]. Address: 1. F.C.S.
[Fellow of the Chemical Society], F.I.C. [Fellow of the Inst.
of Chemistry], etc.; 2. F.I.C., A.R.S.M., etc. [England].
3273. McBryde, J.M. 1889. Section V.–Miscellaneous crops.
South Carolina (Clemson) Agricultural Experiment Station,
Annual Report 1:351. For the year ending Dec. 31, 1888.
• Summary: “Among the miscellaneous crops tested may be
mentioned different varieties of sorghum, sugar cane, soja
bean, ramie, prickly comfrey, lucerne, and many kinds of
grasses.
“As the analyses of several of these plants are not yet
finished, and the results of feeding tests in which some
of them were used are not ready for publication, a full
discussion of the tests of this section must be deferred for
the present. Their results will be given in a later report.”

Address: Director. Columbia, South Carolina.
3274. Patterson, Harry J. 1889. Report of the Chemist.
Maryland Agricultural Experiment Station, Annual Report
1:66-69. For the year 1888.
• Summary: Two tables (p. 68-69) titled “Description of
fodder samples” and “Composition of fodder samples” show
that the “soja bean” was planted in rows 3 feet apart. The
plants grew to a height of 2½ feet and were cut for fodder on
3 Sept. 1888, yielding 8,674 pounds of green matter per acre.
The green fodder had the following composition on a waterfree basis: Total dry substance: 18.84%. Of this: Ash 12.42%.
Protein 15.31%. Crude fiber 37.67%. Nitrogen-free extract
30.76%. Crude fat 3.84%. Total nitrogen 2.44%. Albuminoid
nitrogen 1.59%. Address: Chemist.
3275. Pott, Emil. 1889. Die landwirtschaftlichen Futtermittel.
Handbuch fuer Tierzuechter und Tierhalter. Rueckstaende der
Sojasamen [The handbook of agricultural fodders for animal
breeders and owners. Soybean residue]. Berlin: Verlag von
Paul Parey. xvi + 730 p. See p. 22, 65, 229-30, 324-25, 33940, 438-39, 490. Index. 23 cm. 2nd ed. 1907. 2 vols. [Ger]
• Summary: The section titled “Amide compounds”
(Amidverbindungen, p. 22) contains a table which is
introduced by the following: W. Klinenberg maintained that
out of the total nitrogen, what was available in the form of
amides was:
Ten oilseeds and cakes are listed followed by two
columns under the heading: Total nitrogen content
(Gesamtstickstoffgehalt). For the soybean, two percentages
are given: (1) 9.53, and (2) 6.296.
Translator’s note: The percentages really are not clear,
since sometimes the entry in the first column is the larger
of the two and sometimes it is the other way around. From
the text, it seems like the first column is percent of the total
nitrogen that is represented by amides in a given seed cake
and the second column is the percent of that seed cake that
is total nitrogen. In other words, in poppy seed cakes, 6.226
pct. is nitrogen and 6.49 pct. of that is in the form of amides
(although to my mind, it would have made more sense
to have the order of the columns reversed!) That makes
linguistic sense, but whether it makes scientific sense is
beyond me without further research.
Soybeans and their straw are also mentioned briefly on
p. 65. The chemical composition of soybeans and related
products are given as follows: A section titled “The Soybean
(Die Sojabohne (Soja hispida Moench)) (p. 229-30) gives
details for various types of soybeans, including brown
and yellow soybeans, Soja hispida castanca, and Soja
hispida pallida. The composition of soybean straw (p. 32425). Soybean hulls (Die Sojabohnenschalen) (p. 339-40).
Soybeans (composition of yellow and brown soybeans, p.
438-39).
The section titled “The residues of soybean seeds”
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(Rueckstände der Sojasamen) (p. 490) notes that soybeans
are a well-known source of vegetable oil. Soy oil is,
according to its chemical and physical properties, regarded as
a semi-drying oil. According to J. Kühn, the oil cake which
remains after the soybeans are pressed has the following
average composition: Dry matter 86.5% (range 86.0 to
87.1%), protein 40.8% (range 35.6 to 45.9%), crude oil 7.4%
(range 5.3 to 9.6%), nitrogen-free extract 27.7% (range 24.5
to 30.9%), wood fiber / crude fiber (Holzfaser) 5.4% (range
5.2 to 5.7%), and ash 5.2%.
With respect to its perishability, the residue [press-cake]
should be treated like whole soybeans, and it is also used
like whole soybeans as a fattening food for ruminants and
swine, as a power food for oxen or working cattle, and as
a useful food for milch cows. Unfortunately soybean cake
(Sojakuchen) is rarely available commercially here.
Also discusses: Kudzu (p. 234). Sesame (p. 519-22).
Address: Privatdozent, Agric. Div., Imperial Technical
“Hochschule,” Munich, Germany.
3276. Proskowetz, Max von. 1889. Vom Newastrand nach
Samarkand: durch Russland auf neuen Geleisen nach
Innerasien [From the banks of the Neva to Samarkand:
Through Russia on new tracks to Central Asia]. Vienna and
Olmuetz: Eduard Hoelzel. xxv + 332 p. Introduction by H.
Vambéry. Octavo. [ soy ref. Ger]
• Summary: Note 1. With an appendix of notes, and four
original maps.
Note 2. Soybeans (Sojabohnen) are mentioned only
once in this book, on page 345 (bottom line). The whole
sentence (translated) reads: The following are cultivated:
Wheat, summer and winter barley, mohirse (Dhugara millet),

soybeans, cotton, tobacco, millet, clover, namely alfalfa
and white stone clover, so-called “Bochara clover,” herbs
for seasoning and herbs for dyeing, then oilseeds (sesame,
hemp, flax), garlic, onion, pepper, carrots, finally melons and
watermelons (Arbusen).
Note 3. On page 345 the author is discussing Bokhara
(today’s Bukhara, a city in Uzbekistan which is in Central
Asia). Bukhara was known as Bokhara in 19th- and early20th-century English publications.
Note 4. This is the earliest document seen (March 2021)
concerning soybeans in Uzbekistan, or the cultivation of
soybeans in Uzbekistan. This document contains the earliest
date seen for soybeans in Uzbekistan, or the cultivation of
soybeans in Uzbekistan (1889). The source of these soybeans
is unknown. They may have come from China since Bukhara
is located on the Silk Road; the city has long served as a
center of trade, scholarship, culture, and religion.
Note 5. Olmütz is today’s Olomouc, in the Czech
Republic.
Note 6. The Neva is a river in northwestern Russia
flowing from Lake Ladoga through the western part of
Leningrad Oblast (historical region of Ingria) to the Neva
Bay of the Gulf of Finland. Despite its modest length of 74
kilometres (46 mi), it is the fourth largest river in Europe in
terms of average discharge (after the Volga, the Danube and
the Rhine). Address: PhD.
3277. Rein, Johann J. 1889. The industries of Japan.
Together with an account of its agriculture, forestry, arts, and
commerce. London: Hodder and Stoughton. xii + 570 p. See
p. 6, 55-59, 62-63, 105-08, 157. Illust. Indexes (English and
Latin; Japanese). 26 cm. [3 ref. Eng]
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• Summary: This book is a translation of volume II of his
superb book Japan nach Reisen und Studien, published in
1886. The result of many years of study, including a stay in
Japan, it is based on travels and researches undertaken at
the cost of the Prussian government. Rein spent the first five
months of 1874 in Japan, residing in the German Legation
in Tokio and studying lacquer. After submitting a detailed
report on the subject, he traveled throughout Japan.
On page 6, the author discusses the Gokoku (five chief
cereals) and the introduction of agriculture to Japan. “As
Tokugawa Ieyasu, the founder of the last Shôgun [shogun]
dynasty, emphasizes in the twelfth of his ‘Eighteen Laws,’
the introduction of agriculture into Japan is ascribed to the
sun-goddess Tenshô Daijin (Amaterasu). She was, to the old
Japanese, Janus and Ceres in one. Her temple, at Yamada, in
Ise, was the great national sanctuary, which had to be cared
for according to law, and built anew every twenty-one years
out of consecrated Hinoki-wood (Chamæcyparis obtusa S.
and Z.) ‘in order that the land might have peace and thrive.’
By Gokoku (five chief cereals) were meant rice, barley and
wheat, Italian millet, other kinds of millet, and beans–in
fact, the principal Kokurui, that is, cereals and pulse. The
term Go-koku, however, did not meant the same thing in all
ages. Thus we find in Kaempfer, Amoenitatum exoticarum
(1712, p. 834), Kome (Oryza), O-mugi (Hordeum), Komugi (Triticum), Daidsu (Dolichos soja, L.), and Adzuki
(Phaseolus radiatus, L.) mentioned as Gokoku. Later the
idea was extended farther, and included all important foodplants belonging to the group of cereals and pulse.”
“The Emperor Shinnung [Shen Nung] had introduced
and spread the practice of agriculture in China, about the
year 2700 B.C. For this he was deified after death, and a
temple was dedicated to him in Peking. In the park-like
surroundings of this temple, the emperor of China since then,
at the time of the spring equinox, annually ploughs a piece
of land and sows it with go-koku.” Note 1. This is the second
earliest document seen (Dec. 2013) that gives an early date
(2700 BCE) for Shen Nung.
Soy-bean is described in the chapter on “Food Plants,”
under “Pulse or Leguminous Plants.” “Among the pulse of
Japan (and not the less of China), the soy-bean ranks first
in extent, variety of use, and value; and chemical analyses
prove the empirical judgment is well founded. In point of
nutriment, the soy-bean is of all vegetables the nearest to
meat. It contains nearly two-fifths of its weight in legumin
rich in nitrogen, and nearly one-sixth in fat. The soy-bean is
to the inhabitants of Japan what their garbanzos (chick-peas)
are to the Spanish, and their feijao preto (black beans) to
the Brazilians. The author then describes the characteristics
of the soy-bean, the work of Haberlandt with soy-beans in
Austria, and the yields that he and his co-workers obtained.
Note 2. This is the earliest English-language document seen
(June 2008) that uses the word “garbanzos” (or “garbanzo”)
to refer chick peas.

“In Japan the varieties of soy-bean are distinguished–
according to colour, as white (more properly yellowish),
black, brownish red, green, and spotted; according to
duration of growth [maturity] as early-ripening, middleripening, and late-ripening; according to form, as spherical,
ellipsoidal, kidney-shaped, and compressed laterally; and
according to use, as to those which serve primarily in making
Shôyu (soy), Tôfu (bean-cheese), and Miso (a sort of sauce),
and those eaten in any plain shape.” Soy-bean varieties in
Japan include: 1. “White (pea-yellow) soy-beans, Japanese
Shiro-mame or Haku-daidzu. To this division belongs an
early-ripening sort with very small seeds, called Goguwatsumame [Go-gatsu], or ‘five-months-kind,’ because it ripens in
the fifth month of the old Japanese calendar, our July; also
another small-seeded, early-ripening variety, the Wase-mame
or Natsu-mame, that is, early and summer-bean. These two
are also called Tôfu-mame, because they are used chiefly
in making Tôfu. Another sort serves to produce Miso. It is
called Nakate-mame, ‘middle-late bean,’ its time of maturity
occurring half-way between that of the early and late kinds.
Its seeds are round and somewhat larger. The late ripening
varieties, Okute-mame (late-bean), Maru-mame (bulletbean), and Teppô-mame (gun-bean), or Aki-mame (autumnbean) have, as their names indicate, mostly bullet-shaped
seeds, which become harder and larger than the early ones.
The variety last named is used in making Shôyu, while
Maru-mame is valuable as horse-feed.
2. Black soy-beans, Japanese Kuro-mame or Kokudaidzu. These are eaten boiled with sugar, as an entrée, or
as a relish to rice. A species like it with big, bullet-shaped
beans is called Kuro-teppô-mame. 3. Brown soy-beans,
Japanese Katsu-daizu (thirsty soy-bean) are much less grown
than the white and black sub-species, and are used like the
latter. They are distinguished as Aka-mame, red soy-beans,
round, of red-brown colour, in different varieties, and Chamame, tea beans, three light-brown sorts of small extent
and significance. 4. Greenish or bluish green soy-beans,
Japanese Ao-mame or Sei-daizu, are eaten mostly boiled
and with sugar, like the black and brown-red varieties. And,
with the brownish sorts, they are much less widely grown
than the black and yellowish. The Japanese distinguish the
following sub-species of Aö-mame:–(a) Sei-hito,–epidermis
green, inside a whitish yellow. (b) Nikuri-sei,–greenish
throughout. Both sub-varieties run from roundish-ellipsoidal
to a bullet roundness, are of medium size, and remind one of
green peas. (c) Kage-mame, with pale green, round beans.
5. Speckled soy-beans, Japanese Fuiri-mame or Han-daidzu.
This group is not important. Its cultivation is confined to a
small area, in a few provinces. Its sub-varieties are known
as:–(a) Kuro-kura-kake-mame, with a black spot on the
saddle (eye), otherwise greenish; flat and with the outline of
an egg. (b) Aka-kura-kake-mame, with a brown spot on the
saddle (eye), otherwise yellowish-green, flat and drawn out
long. (c) Fuiri-mame or Udzura-mame, speckled or spotted
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soy-bean, yellowish-green with many dark flecks. A rare
variety, grown only in a few places, especially in Harima.
Note 3. This is the earliest English-language document seen
(Sept. 2004) that uses the word “speckled” (or “speckling” or
“specks”), or the word “flecks,” or the term “light-brown” to
describe the color of soybean seeds.
“Early-ripening soy-beans are sown as early as April
in Southern Japan, in Central Japan during May. Those that
ripen in autumn need much more warmth, and are sown,
as a rule, one month later... Late-ripening Daidzu is also a
favourite for planting along the edge of fields and on the
new-built dykes of rice-fields.”
Note 4. This is the earliest English-language document
seen (June 2009) which states that there are early-, medium-,
and late-ripening varieties of soybeans.
“At the end of his above-mentioned treatise, Haberlandt
summed up in five noteworthy propositions, the results of his
experiments with the soy-bean and of its chemical analysis.
His conclusions are as follows:
“(a) The acclimatization of the early-ripening sorts,
particularly those with yellow and reddish brown seeds,
appeared to have fully succeeded in Central Europe.
“(b) The seeds obtained were larger, heavier, and
handsomer than those from Eastern Asia, the chemical
composition, however, remaining unchanged.
“(c) The soy-plant resists light spring frosts better than
our young beans, and endures greater dryness in summer
than most leguminous plants, though otherwise much like
other kinds of beans.
“(d) It is distinguished by heavy crops, besides
furnishing, in its stems and leaves, either green or dried, a
nourishing feed, of which cattle are very fond.
“(e) In their high percentage of protein and fat, they far
excel all other pulse in nutritive quality; and when properly
prepared are second to none in flavour.
“After such favourable judgments, it might have been
expected that the soy-bean, at least in the warmer regions of
Austro-Hungary, would soon become popular and generally
cultivated. The result, however, was quite otherwise. The
hopes which he had aroused in behalf of this plant seem to
have disappeared with Haberlandt, who died in 1878.
“As I know from a reliable source, people soon became
convinced that it was possible to cultivate with certainty the
early-ripening yellow sorts. The crops from these, however,
are unsatisfactory. It is so difficult to boil them soft that they
have no sale and cannot be turned to due account.”
The seeds of certain wild kinds of beans also serve for
food, incl. Tsuru-mame or No-mame (Glycine soja, S. and
Z.) and No-adzuki (Atylosia subrhombea, Miq.). (p. 62).
Tables (both based on other sources) show: (1) Analyses
of soy-beans (Glycine hispida, Moench) (p. 62). Gives the
nutritional composition of 8 varieties, plus the empty pods,
and the straw and leaves. (2) Comparative “analyses of
various pulse” (p. 63), including Glycine hispida (Daidzu–

soy-beans), Phaseolus radiatus (adzuki), Pisum sativum
(Yendo–peas), Vicia faba (Sora-mame), lentil, yellow lupin,
and ground-nut.
Pages 105-08 contain accurate, detailed discussions of
shoyu, miso (which “does not spoil, and is said to be at its
best when three years old”), and tofu.
A table titled “Average composition of various Japanese
oil-seeds according to E. Wolff and others” (p. 157) includes
the composition of ground-nut [peanut], sesame (brown, or
white), hemp-seed, and soy-beans.
Also discusses: Adzuki (Phaseolus radiatus, p. 60,
108). Algae, marine, used as food [sea vegetables] (p. 77,
80-82). Ame, midzu-ame, and barley malt (p. 103-04).
Arachis hypogæa (p. 56, 153-54). Fu (wheat gluten, p. 108).
Hemp (Cannabis sativa, p. 75, 157, 165-66). Kudzu (p. 65,
160, 184). Sesame seeds (Benni-seed, gingeli, p. 154-55).
Address: Prof. of Geography, Univ. of Bonn [Germany].
3278. Rein, J.J. 1889. Shoyu (Document part). In: J.J. Rein.
1889. The Industries of Japan. Together with an Account
of its Agriculture, Forestry, Arts, and Commerce. London:
Hodder and Stoughton. xii + 570 p. See p. 105-07. [3 ref.
Eng]
• Summary: “6. Shôyû, the Japanese bean-sauce, also called
Soja, English Soy, both being corruptions of the Japanese
name, is a dark-brown fluid with a pleasant aromatic odour
and a peculiar salty taste. It foams up yellow when shaken,
and leaves behind on the side of the glass a clear shining
line of a fatty appearance, so that the Japanese designation
“soy-oil” (Shô = soy, yû = oil) is quite appropriate. Its
specific gravity, which Kinch gives as 1.199, may vary not
inconsiderably according to the method of its production...
For the manufacture of Shôyu as I became acquainted
with it in Kiôto (Kyoto), they use wheat (Ko-mugi), lightyellow Soja-beans (Shiro-mame), common salt (Shio or
Shô), and water (Midzu); the first two in equal parts, three
parts of water, and five or six parts of salt. In other places
they take equal volumes of all four components. A small
portion of the wheat is brought to fermentation with Kôji
(rice-ferment); the rest is roasted to a delicate light-brown
in iron pans over a fire of coals and then ground in little
hand-mills. The Soja-beans are boiled soft for about half a
day with a little water, in iron kettles, and after that pounded
to mush. Flour, bean-mush, and the fermenting wheat are
now thoroughly mixed, poured into little wooden boxes, and
exposed to fermentation for three days in a suitable room,
at as uniform a temperature as possible (25ºC.), whereby
the mass becomes covered with mould-fungus” (See also
Hoffmann 1874).
“All through winter, for several minutes every day, the
paste or porridge in these vats is vigorously and thoroughly
stirred. In the warm season, when the fermentation takes
place more rapidly and the solid parts collect on the surface,
it is only necessary to stir it from twice to four times daily.

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 1093
This is done with a sort of wooden shovel with a long
handle, to use which the workman stands on the edge of the
butt.
“A common proverb says, the more rats have found
their death in the butts, the better the Shôyû. This, though
not to be taken literally, expresses the long time required
for making Shôyû. This period varies, in fact, from twenty
months to five years, beginning in autumn as a rule, after the
Soya-bean harvest. In this slow and peculiar fermentation
process a considerable proportion of starch is converted into
dextrine and sugar, besides which lactic acid and acetic acid
are formed. The paste, at first thick, becomes thinner and
more fluid, while its grey hue gradually changes to a muddy
brown, and at last to a pure dark-brown. This last and the
agreeable aroma accompanying it, together with a bitter
taste, are developed generally between the third and fifth
year. The Shôyû which is most prized for its odour and taste
is obtained only by mingling equal quantities of three-year
and five-year product. The mixture is put into strong, coarse,
close-woven bags of wool or hemp-linen, which have been
rendered closer still by being dipped in Shibu (which see).
These bags, 60 to 70 cm. long and 18 cm. wide, are filled
loosely, and then laid lengthwise and crosswise on top of
each other in a large square box. Then a heavy wooden cover
is put on, and a simple lever-press applied, one in which the
long arm of 4 or 5 m. is weighted with stones. The expressed
Shôyû flows through a hole in the bottom of the box into a
bamboo cane, and through this to a cask sunk in the ground,
and is then ready for use. As in oil refining, the first stuff
produced is the most valuable. By continued pressure with
increased weight a second quality is obtained, and at last a
third, clear-flowing and less aromatic, as the dregs are mixed
with salt-water and then squeezed again. Shôyû reaches
the market in wooden barrels containing one To (20 liters).
According to Hoffmann, the price was 1.5 yen (six shillings)
for a To of the best sort, from three to four shillings for the
second, and two shillings for the last.
“The delightful aroma and pleasing taste of Shôyû are
quickly lost in a long sea-voyage, through the formation
of mould. In good condition, however, Shôyû proves an
excellent means of sharpening the appetite and assisting
digestion. It is, on this account, as Chief Staff-surgeon
Hoffmann justly remarks, much preferable to European
preparations that are supposed to effect the same result,
being perfectly harmless to the human system.” Note 3.
This is the earliest English-language document seen (April
2012) that uses the term “bean-sauce” to refer to soy sauce.
Address: Prof. of Geography, Univ. of Bonn.

• Summary: “8. Tôfu, called in English bean curd, in
German and French, less appropriately, Bohnenkaese and
fromage de pois, is a valuable article of food made in Japan
and China from yellow Soja-beans. It consists of fresh
coagulated legumine [legumin], so that the English term suits
it better than the German. Its preparation is simple.
“The yellow Soja-beans are put to soak, in cold water
for from twelve to twenty-four hours, or a shorter time in
warm, and then ground between the stones of a hand-mill,
water being added to assist maceration. It becomes thus a
thin mass, in which the quantity of water exceeds that of the
beans about ten times. This is next filtered or pressed through
a fine sieve, and the remnant put through the mill a second
time. Ten volumes of this filtered stuff are now diluted with
three volumes of hot water, and heated to boiling-point. This
is done in a kettle, which is only about half filled. When cool
again, the mass is filtered through a woollen sack, and the
process ends with pressing it under the lever.
“As in our soups from leguminous plants, the legumine
is now found dissolved in the filtrate. To coagulate and
separate it, there is added Shio-no-nigari (salt-bitter), i.e.
brine from sea-salt, consisting principally of chloride of
magnesium. Care is taken to have the precipitation take place
slowly and quietly. (In China, according to St. Julien, burnt
gypsum is also added.) When the liquor has cleared it is
dipped out carefully, while the stuff precipitated is placed in
four-cornered wooden forms with punctured, movable walls,
which are lined with cloth. This is folded together over the
Tôfu, a board is laid on top, and the Tôfu pressed out with a
moderate weight of stones. Finally, the soft greyish mass is
cut into tablets with broad latten [resembling brass] knives,
and put away under water. In summer this suffices only
for a short time. To be kept longer, it is put up in Shôyu, or
pickled, etc.
“Kori-tôfu, frozen or ice-Tôfu, is the spongy, horn-like
substance that remains when common Tôfu is allowed to
freeze and then thawed and dried in the sun, thus getting rid
of most of its water. By Yuba is meant a third preparation,
consisting of brownish, tough skins, made by boiling the
dissolved legumine of the Tôfu-process, with the addition of
some wood-ashes, and then taking away in succession the
scums that rise.”
Note 1. This is the earliest English-language document
seen (April 2013) that uses the term “frozen Tôfu” or “iceTôfu” to refer to dried-frozen tofu.
Note 2. This is the earliest English-language document
seen (Oct. 2012) that uses the word “scums” to refer to yuba.
Address: Prof. of Geography, Univ. of Bonn.

3279. Rein, J.J. 1889. Tofu, kori-tôfu, and yuba (Document
part). In: J.J. Rein. 1889. The Industries of Japan. Together
with an Account of its Agriculture, Forestry, Arts, and
Commerce. London: Hodder and Stoughton. xii + 570 p. See
p. 107-08. [3 ref. Eng]

3280. Rodiczky, Eugen von. 1889. Handbuch der
Gewerbspflanzen. II. [Handbook of industrial plants. Vol. II].
Raschau, Germany. 141 p. Illust. 23 cm. [Ger]*
• Summary: The soybean (Sojabohne) is discussed in Vol. II
which contains 41 illustrations printed in the text.
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3281. Rodiczky, Jenö. 1889. Az ipari növények kézikönyve.
2 köt [Handbook of industrial plants. 2 vols]. Budapest,
Austro-Hungarian Empire: Kassa. 2 vols. Illust. No index. 23
cm. [4 soy ref. Hun]
• Summary: This edition is two volumes bound as one. The
soybean is discussed in Vol. II. on pages 137 and 138. The
book contains 41 illustrations printed in the text. There are
four references related to soy but no illustrations related to
soy.
Soybean (Soja hispida Mönch.)
(Soya is the name of a Japanese sauce; hispidus means
“bristly”)
Synonyms: Dolichos Soya Jaquin [Jacquin], Soya
japonica Savi, Glycine Soja, Linné and Siebold
In foreign languages:
French: Pois oléagineux, Dolic á café
German: Rauchhaarige Sojabohne
Japanese: Mame
This annual plant has a stem between 65 and 100
cm high, grows straight, and is covered with small hairs,
including its heart-shaped leaves, neighbored by stipules.
Its flowers are white or violet in color and are located
quite close to the stem; the pod is also covered with hairs,
grows in clusters, is slightly curved, usually downwards,
and generally contains 2, or less frequently 3, 4, or 5 seeds.
Flowers generally bloom from June to August and the beans
ripen between September and October. It belongs in the
“Pailionaceae-Phasoleae” family.
A number of varieties are grown in China, Japan, and
East India, with only two varieties being successfully grown
in Europe:
1. the yellow-beaned soybean originating from
Mongolia (Soja hispida v. ochroleuca, Soja sphaerica
lutescens, Mart., Soja pallida, Roxb.) ripens earlier but
always grows to a somewhat smaller size than:
2. the reddish-brown soybean (Soja hispida rubra, Soja
elliptica castanea M., Soja castanea, Hrz.), which Haberlandt
grew from original beans from China.
Black colored, round soybean (Soja sphaerica nigra
v. minor, M. Soja atrosperma, Hrz.) was also subject to
experimentation, moreover in France, just as the flat soybean
(Soja platycarpa) and the black colored, long soybean (Soja
elliptica nigra, M. Soja melanosperma Hrz.).
Certain botanists (Kämpfer) mentioned soybean back
in the last century. Starting from the beginning of this
century, it was again used to conduct experiments in Spain,
France, Germany, and our very own Monarchy (especially in
Dalmatia, Styria, South Tyrol, as well as in Hungary).
At first, it was grown for use as a replacement for coffee.
However, due to its high fat content, it was also used in the
East to produce oil, which fact is referred to by the French
name “Pois oléagineux.” It was also used to prepare a
piquant sauce called soy in Japan.

Bibliography: Blaskovics E. v. Die Sojabohne. Etwas
über deren Culturverwendbarkeit und Werth als Futtermittel
(The Soybean. Its usability and value as food) Bécs (Vienna),
1880.
Haberlandt Prof. Die Sojabohne. Ergebnisse der
Studien und Versuche über die Anbauwürdigkeit dieser neu
einzuführenden Culturpflanze (The Soybean. Results of
the studies and experiments on the usability of this newly
introduced plant.) Bécs (Vienna), 1878, 119 l.
Paillieux A. Le Soja sa composition chimique,
ses variétés, sa culture ses usages. (Soya: its chemical
composition, its varieties, its culture and its uses.) 128 l.
Wein, Dr. F. Die Sojabohne als Feldfrucht (The Soybean
as a crop.) Berlin, 1881.
About the author: Dr. Jenö Rodicky (1844-1915)
was an economist specializing in agrarian economics. He
earned a B.S. and an M.S. degree from the University
of Budapest and a PhD from the University of Tübingen
(Germany). Afterward, he was in private practice in
agricultural economics. In 1868 he became a columnist for
an agricultural opinion journal. Between 1878 and 1898 he
was a teacher and principal of colleges known primarily for
agriculture. He was also regarded as an authority on agrarian
history. Books he wrote included Studien über das Schwein
[Studies on Pigs] (Vienna, 1872), International Reaper
Machine Show (Magyarovar, 1872), Agricultural Machines
(Magyarovar, 1873), Handbook of Industrial Plants (Kassa,
1888-89), and Hungarian Oil Plants (Kolozsvar, 1898).
3282. Schulze, E.; Steiger, E. 1889. Ueber den Lecithingehalt
der Pflanzensamen [On the lecithin content of plant seeds].
Zeitschrift fuer Physiologische Chemie (Hoppe-Seyler’s)
13(4):365-84. See p. 384. [20 ref. Ger]
• Summary: The authors observed that when plant seeds
are finely pulverized, only part of the lecithin content can
be extracted using ether. Most of the rest can be extracted,
after heating, with ethyl alcohol. The actual text reads:
“Sojabohnen. 12,271 Trockensubstanz gaben 0,0276 gm
Mg2P2O7.” This appears to mean: “Soybeans: 12.271
gm dry matter gave 0.0276 gm Mg2P2O7 [magnesium
pyrophosphate].” Note that writers of German use commas
and decimals in numbers in exactly the reverse way they
are used in English. The lecithin content of lupins, vetches,
beans, wheat, rye, barley, hemp, and linseed (flax) are also
given in tabular form.
Soybeans had the highest lecithin content, about 1.64%.
The German term “das Lecithin” is used repeatedly, alone
and in combinations (“Lecithingehalt”), throughout the
article.
Note: This is the earliest document seen (July 2002)
concerning the use of ethanol as a solvent for a soy product
(lecithin). Address: Laboratorium des Polytechnicums,
Zurich, Switzerland.
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3283. Schulze, E. 1889. Ueber einige stickstoffhaltige
Bestandtheile der Keimlinge von Soja hispida [On some
nitrogen-containing constituents of soy sprouts (Abstract)].
Bericht der Deutschen Chemischen Gesellschaft (Berlin)
22:599. [1 ref. Ger]
• Summary: A summary of the same article by the same
author published in: Hoppe-Seyler’s Zeitschrift für
Physiologische Chemie 12(5):405-15.
3284. Simmonds, Peter Lund. 1889. Tropical agriculture:
A treatise on the culture, preparation, commerce, and
consumption of the principal products of the vegetable
kingdom. New [i.e. 3d] ed. London and New York: E&F.N.
Spon. xvi + 539 p. See p. 426. Index. 22 cm.
• Summary: Near the end of Section 5, “The oil seeds and
vegetable oils of commerce,” is a section titled “Chinese
oils” (p. 426) the content of which is identical to that of the
1877 edition–except that the last paragraph, about oil-seeds
in India, is missing.
Also discusses: Linseed oil (p. 399-400). The groundnut and its oil and cake (p. 400-05, 415-17, 421, 425-426).
Sesame seed and its oil (p. 413-17, 426-426).
P.L. Simmonds lived 1814-1897. Address: F.L.S.,
F.R.C.I. 85 Finborough Road, South Kensington [England].
3285. Whitney, William Dwight. ed. 1889. The century
dictionary: An encyclopedic lexicon of the English language.
6 vols. New York, NY: The Century Co. See vol. I, p. 488.
• Summary: This dictionary contains three entries related to
the soy-bean in Volume 1. At the entry for “bean” we read:
“Sahuca or soy beans, the seeds of Glycine Soja, largely
cultivated in India and China, from which the sauce known
as soy is made.
“bean-cake, n. A large cheese-shaped compressed cake
of beans after the oil has been expressed, used largely in
northern China as food for cattle, and in the sugar-plantations
of southern China as manure.”
“bean-curd, n. A thick white jelly resembling blancmange [blancmange], made of beans, much eaten by the
natives of northern China, Corea [Korea], and Japan.”
Note 1. This is the earliest document seen (Aug. 2014)
concerning soybean products (bean-curd) in Korea; soybeans
as such have not yet been reported.
Note 2. This edition of The Century Dictionary,
published from 1889-1891, is the earliest edition listed in
the National Union Catalog. Address: Prof. of Comparative
Philology & Sanskrit in Yale Univ.
3286. Yeo, I. Burney. 1889. Food in health and disease.
London, Paris, New York and Melbourne: Cassell &
Company, Ltd. x + 583 p. See p. 432-33, 440. Illust. Index.
19 cm. Series: Clinical Manuals for Practitioners and
Students of Medicine. Reissued in 1890 in Philadelphia by
Lea Brothers & Co.

• Summary: In Part II, “Food in disease,” Chapter 3 is titled
“Food in diabetes.” “Soya” is mentioned on pages 432-33.
“Dujardin-Beaumetz also objects both to gluten bread and
to almond cakes; the former he maintains is often found to
contain a considerable percentage of starch.”
“Quite recently Dujardin-Beaumetz has advocated
(Footnote: ‘L’Hygiène Alimentaire.’ Second edition) the use
of ‘soya’ bread for diabetics, of which he gives the following
as the composition:–Soya Bread: Water 45.000. Proteids
20.168. Fats 9.350. Starch and sugar 2.795. Phosphoric acid
0.863.
“This bread, he states, keeps well, and has an agreeable
taste, and contains much less sugar-forming material than
gluten bread, the best kind of which, he asserts, contains at
least 16 per cent. of starch and saccharine substances.
“Lecerf (Footnote: Journal de Médicine Pratique, 10
June 1888, p. 923) was one of the first to call attention to
the value of the meal of the Soya hispida in dietetics. It has
a leguminous fruit like the haricot, and is a native of China
and Japan, but is now cultivated in Austria. The Chinese
extract from soya a fatty substance which they use as milk
[soymilk], and even make cheese [tofu] with it. The meal
is very rich in nitrogenous substances, more so than animal
flesh, and the amount of starchy and saccharine substance is
very small.”
The section on “Diabetic dietaries” contains “5.–
Dujardin-Beaumetz’s” (p. 440) which begins: “He adopts
with little modification the dietary of Bouchardat. He
strongly recommends... the use of soya bread.”
The author (who lived 1835-1914) mentions gluten on
pages 7, 10, 74, 76, 78-83, 184, 186, 193, 194, 428-33, 437,
439-40, 541, and 556.
He seems favor a non-vegetarian diet Chapter 4 (p. 73+),
which is titled “Vegetable foods,” begins: “We derive from
the vegetable kingdom a great variety of foods, many of
them of a highly nutritious character, and therefore of great
importance to the human race... but as a rule, in vegetable
foods the non-nitrogenous constituents are greatly in excess
of the nitrogenous ones, and occur chiefly as carbo-hydrates;
and, save in the case of certain fruits and seeds, they contain
but little fat.”
“There is legumin or vegetable casein, abundant in the
seeds of the leguminosae, and resembling in all essential
particulars the casein of milk” (p. 74). Chapter 12 (p. 34154), which is titled “The relative advantages of animal
and vegetable foods–Vegetarianism (Beneke’s diet for
carcinoma),” contains a fair and balanced review of the
literature on vegetarian and non-vegetarian diets. He states
(p. 344-45): “There are few persons in the present day
who advocate the practice of limiting the human dietary to
substances of exclusively vegetable origin. The majority
of the so-called ‘vegetarians’ of modern times adopt no
such exclusive diet, but take, together with the more highly
nutritive forms of vegetable food, such typical animal foods
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as eggs, milk, cream, butter, and cheese. They object only to
animal flesh. But those who take for their food the egg and
the milk prepared by animals from the vegetable substances
they feed on, and reject only animal flesh, have no claim to
call themselves ‘vegetarians.’ They feed, as has just been
said, on the most typical and concentrated of animal foods.
They have a sentimental objection to killing animals for
food, and they found upon it a scheme of diet which we
believe to be utterly impracticable on an extensive scale,
and irreconcilable with the existing state of civilised man,
not so much on strictly physiological grounds as on general
economical considerations. There can be no objection to
individuals adopting any kind of diet which they may find
answer their needs and minister to their comfort; it is only
when they attempt to enforce what they practise on others
that they must expect to encounter a rational opposition.”
“But there exists also abundance of evidence that a
purely vegetable diet is not the most appropriate for the
production of either physical or intellectual effort.
“Jules Béclard has recorded in his well-known text-book
on Physiology that ‘the workmen employed at the forges of
Tarn were for a long period fed with vegetable substances.
It was then found that all the workmen lost, on an average,
fifteen days’ work a year on account of exhaustion or illness.
In 1883, Mons. Talabot, deputy of La Haute Vienne, took
charge of the forges. Meat was then made an important part
of the diet. The health of the men afterwards improved so
greatly that they did not lose more, on an average, than three
days’ labour a year. Animal food produced a gain on each
man of twelve days’ work a year.’
“It has also been stated that the Italian labourers from
Lombardy, with their largely vegetable dietary, performed
much less work when engaged in piercing the St. Gothard
Tunnel than their Swiss co-labourers with a more richly
animalised scale of diet.”
The author also mentions the words “vegetarian,”
“vegetarianism,” or “vegetable diet / dietary, / foods /
kingdom / origin / substances” on pages vii, x, 32, and 406408. Address: M.D., F.R.C.P., Prof. of Clinical Therapeutics,
King’s College, London, and Physician to King’s College
Hospital [London, England].
3287. G. [Greshoff, M.?]. 1890. De Soja-boon en hare
beteekenis als voedingsmiddel voor Nederlandsch-Indie [The
soybean and its significance as a food for the Netherlands
Indies]. Tijdschrift voor Land- en Tuinbouw en Boschkultuur
in Nederlandsch Oost-Indie 5(10):347-56. Jan. 1. [5 ref. Dut]
• Summary: In the Netherlands Indies, the soybean (De
soja), which is called katjang kadeleh and katjang djepoen,
plays a very important role in the production of the sauce
known as ketjap. However real soy sauce (soja) is of
much greater importance to the Japanese and Chinese. The
Chinese have carried their tradition of soy sauce usage and
consumption abroad. The natives of Java use unripe beans,

whereas the Chinese use well-ripened beans.
Chemical analyses over recent years have proven the
superior nutritional value of the soya bean. No other legume
has given such a favorable analysis. This shows how the
experience makes the right choice ages before theory had
its say about such things. It is as if every reputable chemical
food analyst has to issue their own personal analysis of the
soya bean in order not to embarrass themselves. According
to the Japanese Yossyda [Yoshida?], there are 100 varieties
of soya in cultivation in his homeland. Geerts describes 16
different kinds in his monograph. Analyses are given of
several soybean varieties. The first, by Geerts and Dewars
(Dutch) analyzed 7 varieties: yellow soybeans from Japan
(Wase-mamé) and China, black soybeans from Japan
(Kuro-mamé) and China, green soybeans from Japan (Aomame), Nakaté from Japan, a yellow soybean cultivated in
south Russia. One analysis is given by Meissl and Böcker
(German), and one by Church (British). Then seven analyses
by Church are given of other common legumes from India.
Then follows Church’s analyses of rice, Indian wheat,
corn / maize (Djagoeng [jagung]), and common sorghum
(Sorghum vulgare; Djagoeng tjeutriek)–followed by a short
explanation.
Experience has shown that in colder climates, the starch
content of soybeans rises, while the content of other nutrients
drops. This is why major areas of soybean cultivation (as
promoted for 15 years by Haberlandt) have been limited to
central Europe.
The soybean is said to contain an enzymatic substance
which rapidly converts starch to sugar, and to which the
high value of soy sauce is attributed. But tests have yet to
prove this. Then follows an essay on the caloric value of soy
compared to other foods, and how to calculate this correctly.
Church’s methods of determining the nutrient value of foods
are described as too limited.
Among vegetable foods, the soybean is very digestible.
According to the latest research by Ladd, comparing the
digestibility of various proteins (eiwitstoffen), soybean is
75% versus 64% for flour and 54% for grains. Because soya
is very low in starch, it is a perfect food for diabetics. At a
recent congress for doctors in Paris, soy bread was promoted
and given much attention. Prof. Stokvis told the congress
how a baker named Koehler bakes soy bread and soy cookies
of high quality.
The soybean is also appropriate, because of its
nutritional composition, as a food for children and the sick.
It is up to an enterprising person to bring it onto the market.
Also, soy sauce would be a good commercial product if
manufactured in Europe. But the most important point is
that soya is an excellent food and, as such, is not given the
recognition it deserves in the Netherlands Indies. It is an
inexpensive vegetable meat. It deserves to be cultivated,
because it can serve as a good, low-cost source of protein
for a large number of people. It is appropriate for use
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in institutions, orphanages, and the army and navy, and
deserves experimentation on a large scale. The indigenous
people of the Netherlands Indies are used to eating the bean
unripe, and not very well cooked–and they are persistent in
serving it like this, which has led to the rejection of soy in
many important circles.
Glycine soja is a very good secondary crop, next to
rice. There is no need to emphasize this, since the Inspector
of the Civil Medical Service has brought to the attention
of the Netherlands Indies government and its officials, in
a very professionally written piece, the advantages of soya
cultivation.
“I can’t give you any indications about the basis on
which the soybean (“katjang kadeleh”) will best thrive.
There are so many questions concerning the growth and
function of the so-called root nodules (wortelknolletjes) of
the Papilionaceae and the microorganisms that live therein.
It has been determined that these plants, which include the
soybean (de soja) are capable of creating free nitrogen and
assimilating it.”
Note 1. This is the earliest document seen (Oct. 2018)
concerning soybean root nodules and nitrogen fixation in the
Western world. It is also the first to state that soybean root
nodules create free nitrogen and assimilate it.
The author closes with the wish that the import of soya
will prove to be a blessing for Java. [Note 2. This could
mean either importation of soybeans from China, or more
widespread introduction of soybean culture to Java, or import
from Java to the Netherlands.] For about a year he has been
trying to bring soy to the attention of the Netherlands, an
attempt he wants to repeat again under the favorable auspices
of a small official publication circulated to those who are
interested.
Note 3. Paerels 1913 (p. 288) and Kempski 1923 (p. 79)
both cite F.A. von Stuerler as the author of this article, but at
the end of the article, the author’s name is written simply as
“G.” On the same line is written: “B. Nov. 1889.”
Note 4. This is the earliest Dutch-language document
seen (Feb. 2001) that has the word “Soja” (or “Soja-boon” or
“Sojaboon”) in the title.
Note 5. This is the earliest Dutch-language document
seen (Dec. 2020) that uses the word eiwitstoffen (or
eiwitstoff) to refer to proteins in connection with soybeans.
3288. Wiener Landwirthschaftliche Zeitung (Vienna). 1890.
Saatgerste: Hanna u, Oregon... [Barley for sowing: Hanna
and Oregon... (Ad)]. 40(8):6, cols. 3-4. Jan. 25. [Ger]
• Summary: “... soybeans (Sojabohne), sainfoin seeds
[Onobrychis viciifolia] (Esparsettesamen), Cinquantino
corn for sale by the Cziffer Estate Management
(Herrschaftsverwaltung), Pressburger Comitat [today’s
Bratislava, Slovakia].
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.

Note 2. This ad also appears in the Jan. 29 issue (p. 6,
col. 5-6), and in the Feb. 1 issue (p. 5, col. 3-4). Address:
Lecturer (Docent Prof.).
3289. Dabbs, E.W. 1890. The Land of Goshen (Letter to
the editor). Watchman and Southron (The) (Sumter, South
Carolina). Jan. 29. p. 3.
• Summary: “Dear Sir: I send you a few Ruta Bagas as
samples of a crop...
“I will give you the best formula for a butter ration that
I ever tried: 2 qts. [quarts] corn meal. 2 qts. cow pea meal,
and 2 qts. soja bean meal [coarse flour], ground together; 2
bushels green rye, and 50 lbs. pea-vine hay per day for each
cow. The land of Goshen couldn’t beat the result.
“Yours truly,...”
Note: This is the earliest English-language document
seen (Jan. 2019) that uses the word “meal” to refer to soy
flour. Address: Mayesville, South Carolina.
3290. Product Name: [Soya Bread].
Foreign Name: Sojabrood.
Manufacturer’s Name: Koehler (G.C.) & Co.
Manufacturer’s Address: 29 Weesperstraat, Amsterdam,
The Netherlands.
Date of Introduction: 1890 January.
New Product–Documentation: Köhler, G.C. 1890.
“Sojabrood [Soya bread” (Letter to the editor)]. Algemeen
Handelsblad (Amsterdam). Jan. 30. p. 3, col. 2. The writer
is a baker who baked one of the first loaves of soya bread in
the Netherlands. He offers a brief review of two important
articles (Stokvis Sept. 1889; Cox Nov. 1889) about soya
bread, which is used by diabetics.
Gorkom, K.W. van. 1890. Supplement op De OostIndische Cultures, in betrekking tot handel en nijverheid
[Supplement to East-Indian crops: In relation to commerce
and industry]. Amsterdam, Netherlands: J.H. de Bussy. vii +
303 p. See p. 283-87.
Schlegel & Cordier. 1894. T’oung Pao. 5:135-46.
March. “The Chinese bean-curd and soy and the soya bread
of Mr. Lecerf.” Holland was the first country to make soy
bread after France. “Mr. G.C.F. Koehler in Amsterdam (29
Weesperstraat) fabricates even a superior kind of Soya-bread,
containing less oil than the Paris bread [made by Mr. Lecerf
and later by Messieurs Peitz & Co.], and therefore more
palatable than the latter, for 40 cents (= 8 pence). But his
breads are double the size of Paris ones, and, consequently,
relatively cheaper.”
Piper and Morse. 1916. USDA Bulletin No. 439. “The
soy bean, with special reference to its utilization for oil, cake,
and other products.” “In England, manufacturers have placed
on the market a so-called ‘soya flour,’ which is 25% soy-bean
meal [probably whole soy flour] and 75% wheat flour. This
soya flour is being used by bakers in making a soy bread
which is very palatable and may be found on the market. A
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similar product has been manufactured in Amsterdam for 25
years.”
Note 1. This is the earliest known commercial soy
product made in the Netherlands.
Note 2. This is the earliest known commercial cereal-soy
blend.
Note 3. This is probably the earliest known commercial
product with whole soy flour used as an ingredient. How do
we know? Because in 1891 that was the only kind of soy
flour available in Europe.
3291. Köhler, G.C. 1890. Sojabrood [Soya bread (Letter to
the editor)]. Algemeen Handelsblad (Amsterdam). Jan. 30. p.
3, col. 2. [2 ref. Dut]
• Summary: The writer is a baker who baked one of the first
loaves of soya bread in the Netherlands. He offers a brief
review of two important articles about soya bread, which is
used by diabetics.
The word Sojabrood [soy bread] and the word Sojaboon
[soybean] both appear in this article.
Note 1. This article was found by searching the Dutchlanguage database http://kranten.delpher.nl/ for “sojabrood”
using advanced search between 1700 and 1880.
Note 2. This is the earliest document seen (Sept. 2014)
in this database that contains the word sojabrood.
Note 3. Between 1880 and 1899, about 54 records in this
database contain the word sojabrood. Address: Amsterdam.
3292. Beal, W.H. 1890. Compilation of analyses of fodder
articles, fruits, sugar-producing plants, dairy products, etc.
made at Amherst, Mass., 1868-1890. Massachusetts State
Agricultural Experiment Station, Annual Report of the Board
of Control 7:291-313. For the year 1889. Jan. See p. 294-95,
299-300.
• Summary: This is a long table. In section “A. Analyses
of Fodder Articles,” analyses of the following are given: II.
Hay and coarse dry fodders–Soja bean. IV. Grains and other
seeds–Soja beans (Soja hispida Mönch.). For each product
the following statistics are given: Number of analyses. Dry
matter (Max., min., avg.). Percentage protein (Max., min.,
avg.). Percentage fat (Max., min., avg.). Percentage nitrogenfree extract (Max., min., avg.). Percentage fibre (Max., min.,
avg.). Ash. Nutritive ratio (average).
The chemical composition of gluten meal is given on
pages 296 and 301.
Note 1. This is the 2nd earliest document seen (Dec.
2020) that uses the term “nutritive ratio.” For a definition
of this term, see G. McCarthy. 1890.” The best agricultural
grasses.” Or see: C.C. Georgeson. 1891. “What does science
teach us in stock-feeding?”
In section “B. Analyses of Fodder Articles with
Reference to Fertilizing Ingredients,” analyses of the
following are given: II. Hay and coarse dry fodders–Soja
bean. IV. Grains and other seeds–Soja beans. For each

product the following statistics are given: Number of
analyses. Percentage of moisture. Nitrogen. Ash. Potassium
oxide. Sodium oxide. Calcium oxide. Magnesium oxide.
Ferric oxide. Phosphoric acid. Insoluble matter. Valuation per
ton of 2,000 pounds.
Note 2. This is the earliest document seen (Oct. 2004)
that uses the term “dry fodders” (or “dry fodder”).
3293. Brooks, William P. 1890. Division of Agriculture:
General results of a trial of a few Japanese crops.
Massachusetts (Hatch) Agricultural Experiment Station,
Bulletin No. 7. p. 14-17. Jan.
• Summary: The article begins: “At the time of leaving
Japan in October of last year I was unaware that I should be
placed in charge of a department of the Hatch Experiment
Station, and did not, therefore, make arrangements for the
forwarding of any considerable amount of seed of any kind.
I had been located in a section of that country, however, with
a climate having essentially the same range of temperature
as that of Massachusetts; and had become convinced by
observation that some of the crops there cultivated were of
peculiar value. I, therefore, on my own account had the seeds
of a few varieties collected, and left them to be forwarded
with shrubs and trees which were to be taken up after the fall
of their leaves.
“I have thought it best to make these statements in
explanation of the fact that the quantities of some of the
seeds were so small... All these crops were planted on June
3d on a light loam...”
In section IV titled “Varieties of beans” (p. 16-17) are
two subsections on soja beans and one each on red beans and
white beans (Phaseolus radiatus [azuki beans]). “Soja Bean.
Medium Early–Glycine hispida, Jap. Daidzu. This variety
showed its first flowers July 28th, and the crop was fully
mature Sept. 25th, when it was pulled. The area was 880 sq.
ft. and the yield 30 lb of cleaned beans, which is at the rate
of 25 bu. per acre. Should this class of beans prove desirable
here this variety will be superior to most of the kinds offered
under the same name so much earlier. It is well known that
the beans of this class are of remarkable richness, containing
a very unusual proportion of nitrogen, and it certainly seems
desirable to give them a fair trial.
“Soja Bean No. 2, Very Early Variety–Glycine hispida.
Jap. Kurakake Mame. The Japanese name means “Saddled
Bean,” and is given because of the peculiar disposition of
black around the eye and on the sides of the bean, for all
the world to their fancy like a saddle on the back of a horse.
The first blossoms were noticed July 10th and the crop was
pulled fully ripe on Aug. 31st. “In Japan I have cultivated
this variety side by side with some of our earliest sorts and
found it to excel them in earliness, but no comparative test
was made here this year.
“Red beans.–Phaseolus radiatus [red azuki]. The
peculiarity both of this and the following variety in
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germination may be of interest. They ‘come up’ like peas, the
bean remaining wholly underground. The pods of both are
unusually long, containing eight to ten small beans, which
are characterized by a very thin and tender skin. This variety
blossomed about the end of July, and was well ripened Sept.
25th, when it was pulled. The area was 440 sq. ft., and the
yield was 23 lbs. of dry beans, or at the rate of about 38
by. per acre. These beans present an unusually handsome
appearance and bid fair to prove an acquisition.
“White beans.–Phaseolus radiatus [white azuki]. This
variety was in full blossom July 27th, and was ripe Sept.
25th, when it was pulled. The area under cultivation, 440
sq. ft., gave 21 lbs. dry beans (weight taken, as in case of all
crops spoken of, Dec. 21st) which is at the rate of about 35
bu. per acre. This variety except in color closely resembles
the preceding; but it is not as handsome. The amount of seed
now on hand is insufficient for a trial of their food qualities,
but another season, if successful in securing crops, we shall
make such a trial.”
Note: The “Red beans” and the “White beans” were
almost certainly red azuki beans and white azuki beans,
respectively; their scientific name at this time was Phaseolus
radiatus. This is the earliest English-language document
seen (Jan. 2005) that uses the term “red beans” to refer to red
azuki beans, or the term “white beans” to refer to white azuki
beans.
Other Japanese crops planted on June 3 were: (1) Millet
(Panicum crus-coroi [sic, crus-galli]. Jap. Hiye), (2) Millet
(Setaria Italica or Panicum Italicum, Red Headed Variety.
Jap. Mochi awa, or glutinous millet), and (3) Millet (Setaria
Italica or Panicum Italicum. Jap. Awa).
Note 1. The terms “Medium Early” and “Very Early”
used to describe the soja beans are probably just descriptive
terms rather than early varietal names. Address: Agriculturist,
Amherst, Massachusetts.

Chemist, Amherst, Massachusetts.

3294. Goessmann, Charles A. 1890. On feeding experiments.
VI. Fodder analyses (1889). Massachusetts State
Agricultural Experiment Station, Annual Report of the Board
of Control 7:12, 124-47. For the year 1889. Jan. See p. 14041.
• Summary: Page 140 contains two tables giving nutritional
analyses of “White Soja Beans,” one bought in New York
and the other apparently grown at the Experiment Station
in 1888. Page 141 contains a third table giving a nutritional
analysis of “Black Soja Beans” apparently grown at the
station in 1888. It also gives the “fertilizing constituents” of
“White Soja Beans” and “Black Soja Beans”; these include
calcium oxide, magnesium oxide, ferric oxide, sodium oxide,
potassium oxide, phosphoric acid, nitrogen, insoluble matter,
and valuation per ton ($18.98 for the White and $18.18 for
the Black).
Note: Gluten meal in feed for pigs is discussed on p.
105. Address: Ph.D., LL.D., Director of the Station and

3296. Henderson (Peter) & Co. 1890. Quarterly wholesale
catalogue for market gardeners or truckers. 1890, from
January 1st to March 1st. New York, NY. 30 p. 26 cm.
• Summary: See next page. On the cover is the company’s
registered trademark and logo of a bird flying inside a circle.
In its beak is a banner that reads “Tested seeds.” In one
talon is an ear of corn. The soja bean appears on page 13, in
the section titled “General List of Vegetable Seeds,” under
“Beans, Dwarf or Bush–Green Sorts,” along with about 24
other such beans. The entry reads: “Soja or Japan. Peck:
$1.50. Bushel: $5.00.”
The same listing of seeds and prices appears on the
right-hand half of the page in German. The title: “Bohnen,
Zwerg oder Busch–Grüne Sorten.” There, the soybean is
called “Soja oder Japan.” The prices are the same.
Location: Bailey Hortorium, Mann Library, Cornell
University, Ithaca, New York.
Note 1. This is the earliest document seen (Sept.

3295. Goessmann, Charles A. 1890. On field experiments.
Massachusetts State Agricultural Experiment Station, Annual
Report of the Board of Control 7:148-230. For the year 1889.
Jan. See p. 156-57, 166, 171-72.
• Summary: Section II, titled “Influence of fertilizers on the
quantity and quality of prominent fodder crops. (Field B),”
notes that in 1888 the Soja bean (Soja hispida) was grown on
two test plats on Field B, one fertilized and one unfertilized
(p. 157). A detailed analysis of the soja bean (entire plant,
dry; collected Aug. 30, 1888, unfertilized) is given, with
an analysis of the dry matter (93.88% of the total weight),
which consists of crude ash 6.47%, crude cellulose 20.76%,
crude fat 5.62%, crude protein (nitrogenous matter) 15.87%,
and non-nitrogenous extract matter 51.28%, totaling 100%.
An analysis of the “fertilizing constituents of the above soja
bean,” the minerals, shows that it is rich in calcium oxide,
nitrogen, and magnesium oxide. Its value per ton is $9.51.
The section titled “Statement of crops raised on the
Northern Division of Field C” states that five rows of black
soja beans were grown.
Note 1. Neither soja nor soy are listed in the index of
this early report.
Note 2. This is the earliest English-language document
seen (June 2008) that uses the word “cellulose” in connection
with the soybean. Webster’s Dictionary defines cellulose,
a term first used in 1835, as “a polysaccharide of glucose
units that constitutes the chief part of the cell walls of plants,
occurs naturally in such fibrous products as cotton and
kapok, and is the raw material of many manufactured goods
(as paper, rayon, and cellophane).” Cellulose is a long chain
or polymer of sugar molecules each containing six carbon
atoms. Address: Ph.D., LL.D., Director of the Station and
Chemist, Amherst, Massachusetts.
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2020) that mentions the soybean (Soja) in any seed catalog
published by Peter Henderson & Co. The soybean appeared
in at least three Henderson catalogs published in 1890, but
the exact date of printing does not appear in any of them.
Note 2. Peter Henderson lived 1822-1890. His company
is described on the front of this catalog as “Seedsmen,
Market Gardeners & Florists.” Address: 35 & 37 Cortland
St., New York.
3297. Johnson & Stokes. 1890. Garden and farm manual.
Philadelphia, Pennsylvania. 100 p. 25 cm.
• Summary: In the section on “Selected Farm Seeds,” on
page 74 after three types of buckwheat (new Japanese, silver
hull, and common), this three-line entry appears: “Soja
Hispida (Soja Bean). Grown largely for forage crops and
valuable for green manuring. Packet 10 cents; lb., 50c., postpaid; peck $1.25; bushel, $4.00.” Also on this page are two
types of spring wheat and six varieties of clover: “Clovers
are the foundation of farming.”
Note: This is the earliest English-language document
seen (Sept. 2001) that mentions “green manuring” (or “green
manure”) in connection with the soybean.
This catalog is owned by the National Agricultural
Library, Special Collections, in Beltsville, Maryland.
Address: 217 & 219 Market St., Philadelphia, Pennsylvania.
3298. Maxwell, W. 1890. On the presence of sugar-yielding
insoluble carbohydrates in seeds. American Chemical
Journal 12(1):51-60. Jan. [8 ref]
• Summary: Page 56: “The researches were further extended
to coffee berries and soja beans... The alcoholic syrup
extracts obtained from the inverted non-nitrogenous residues
of those seeds... yielded large crystallised preparations
of galactose sugar. By recrystallising several times out
of alcohol, chemically pure preparations were obtained.
Aqueous solutions of the sugar were prepared... The rotatory
powers of the sugars obtained from the respective seeds were
as follows: Soja beans 81.3; coffee berries 81.1.”
Page 60: “The question of the locality of those insoluble
carbohydrates in the organism of the seed was studied
microscopically by Prof. Cramer, Zürich, at the instance of
Prof. E. Schulze. It appears that those bodies are secreted
in the cells of the endosperm, and must be considered as
a reserve material of the seed, and as contributing to the
support of the embryo during germination. Prof. Cramer
found in the examples of the cocoa palm, coffee, soja, and
of the legume seeds specified in the researches, that the thick
membranes of the cells of the cotyledons resist the direct
action of a solution of cuprammonia;...” Address: Harvard
College Lab. [Massachusetts].
3299. Alexander Drug & Seed Co. 1890. Reliable farm &
garden seeds: Send for descriptive catalogues, improved
cottons, seed for forage crops, vegetable seeds (Ad).

Progressive Farmer (The) (Winston-Salem, North Carolina).
Feb. 4. p. 7.
• Summary: “Special Mail offer:
“For 35 cents, any three of them for $1.00. We mail one
lb. either of the following; Lucerne, Yellow Millo Maize,
Kaffir Corn, African Millet, Chufas, Pearl Millet, White
Clover, Soja Bean. Okra Leaf Cotton.
“For $1,00 we will mail either of the following: 3 lbs.
Lucerne, 3 lbs. Chufas, 4 lbs. Spanish Peanut, 4 lbs. Vetch,
4 lbs. Peterkin Cotton, 3½ lbs. Welborn’s Pet Cotton, 3
lbs. Pearl Millet, 3 lbs. Johnson Grass, 3 lbs. Yellow Millo
Maize, 3 lbs. White Millo Maize, 3 lbs. Kaffir Corn, 2 lbs.
Japan Clover, 3½ lbs. Conch Pea, 3½ lbs. Okra Leaf Cotton,
3½ lbs. Soja Bean, 50 papers assorted Garden Seed,...”
Address: Augusta, Georgia.
3300. Schopper (Isidor). 1890. Sortiments-Gemuese-Samen
fuer den Kuechengarten [Assortment of vegetable seeds for
the kitchen garden]. Tages-Post (Linz, Austria-Hungary).
26(34):12. Feb. 11. [Ger]
• Summary: This seed catalog takes up most of this issue
of this newspaper. On page 12, under the category IV
Fodderherbs (Futterkraeuter), in the subcategory Vetch and
other Legumes (Wicken und sonstige Huelsenfruechte) is an
entry for Soybeans (Sojabonne), 100 kg for 24, 1 kg for 0.36.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
3301. Wiener Landwirthschaftliche Zeitung (Vienna).
1890. Die Landwirthschaft in Neu-England: Briefe
ueber nordamerikanische Landwirthschaft. Letter No. 21
[Agriculture in New England: Letters on North American
Agriculture Letter Number Twenty-One]. 40(15):114, cols.
2-3. Feb. 19. [Ger]
• Summary: As a result of trials by the local experiment
station, however, it has been established that a pressing of
ensilage is not necessary, and many silos currently manage
without the pressing. From time to time, additions are also
made to the corn chaff consisting of [in English] cow peas
(Kuherbsen), a Japanese fodder plant, or green soybeans
(Sojabohnen) which do not reach maturity here. Grass is
seldom used as ensilage.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
3302. T. de L. (Terrien de Lacouperie). 1890. Etymology of
ketchup. Babylonian and Oriental Record 4(3):71-72. Feb.
[1 ref]
• Summary: This is a response to a letter from Rev. Hilderic
Friend, who was a missionary in China and who wrote a
work on the Folklore of Plants. Friend denies the Chinese
origin of the word ketchup, though the Chinese spelling is
kwai-tchap. “In perusing the sections about meals and plants
in the anonymous work, A comparative vocabulary of the
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Barma, Maláya, and T’hai (of J. Leyden; Serampore, 1810)
since my note was published, I have found two terms, Nos.
2199 and 1144, where appear words which may be connected
with the antecedent of ketchup, if not its antecedent itself. In
Siamese luk kachap (read katchap) where luk is the auxiliary
numerative, is a sort of sweetmeat; and p’hak kachiap, same
remarks about reading and p’hak, is a species of crotalaria.
“Should this surmise be verified, the word originated in
Siam has received its Chinese garb from the Chinese there; it
has been spread by them in the Indian Archipelago, and even
carried as far as China and Japan. The Europeans, then, must
have learned it in Indonesia.”
3303. Dujardin-Beaumetz,–1890. Lecture IV.–On
vegetarianism from a therapeutic point of view: New
Therapeutic Agencies. Original communication. Therapeutic
Gazette (Philadelphia) 14:145-52. March 15. (Third Series,
Vol. VI, No. 3). [1 ref]
• Summary: This article begins: The subject which I have
chosen for this lecture is one of utmost importance in
connection with the question of the application of diet to the
treatment disease. I hope to show you that if vegetarianism is
not adapted to the well man and to our climate, a vegetable
diet may, nevertheless, be most appropriate in a large number
of affections of the stomach and kidneys. This subject has,
moreover, given rise to numerous disputations, the literature
of which would constitute a library by itself; from these
writings, in fact, I have derived the principal materials for
this lecture (Footnote: See and compare:
Dock, “Du Végétarisme, ou de la Manière de vivre selon
les Lois de la Nature,” Saint-Gall;
Docteur Théodor Hahn, “Der Vegetarianer” (Recueil
Mensuel, Saint-Gall);
Meta Welmer, “Les Végétaarisme,” Lausanne);
Bonnejoy, “Principes d’Alimentation rationnelle;”
Cocchi, “Le Regime de Pythagore;”
Algernon Kingsford, “Alimentation végétale chez
l’Homme” (Vegetarisme, Thèse de Paris, 1880); La Réforme
Alimentaire, January, 1887.
* Edmond Pivion, “A Study on the Regimen of
Pythagoras: Vegetarianism and its Advantages.” Paris, 1885.
Page 150: “But I must speak here more especially of the
new amylaceous products,–soja, fromentine, and legumine,–
which are proved to be superior, as you will see, to meat
itself in the proportion of nitrogen which they contain.
“The soja is the Japanese bean (Glycine hispida), today much cultivated in certain counties of Europe, and, in
particular, in Hungary, since 1875. This bean, which contains
extremely little starch, and has been employed in the dietetic
treatment of diabetes by Lecerf, contains a very large amount
of azotized matters; and, on referring to the different analyses
published by Steuff [Steuf], Capan [Caplan], Pellet, and
Muntz, we find the following percentage of the alimentary
principles contained in this bean:

“Per cent.
“Protein matters: 36.67
“Fatty matters: 17.60
“Starchy matters: 6.40
“If now you compare this analysis with that of meat, you
obtain the following result: Note: The two columns are for
Beef and Soja.
“Water: 74.00 9.37
“Proteinaceous matters: 22.74 36.67
“Fatty matters: 2.30 17.60
“Potassium: 0.54 3.10
“Phosphoric acid: 0,66 1.47
“As you see by these figures, the Japanese bean has the
decided advantage over beef.
“From an alimentary point of view, soja serves several
uses. A sauce is made from it which bears the name of stiso
[miso?] and soju, but the most curious and interesting point
in the application of soja to dietetics is that a kind of cheese
[tofu] can be made from it–it is the pea or bean cheese, very
much prized in Japan; and those who would like to know
more about the fabrication of this cheese will find all the
information they desire in the article of Egasse, “On the
Economic and Therapeutic Applications of Soja,” in the
Bulletin de Thérapeutique, vol. cxv. p. 133 [Nov. 1888].
“In Europe the soja has been utilized for the food of men
and animals, and in the last few years the attempt has been
made to make bread of it, which is a matter of considerable
difficulty by reason of the large proportion of oil which this
bean contains. This oil, as Leon Petit has shown, is very
purgative, and might replace castor oil in medical practice.
Hence it becomes necessary to rid the meal of this oil in
order to render it fit for our domestic usages. Lecerf, in Paris,
and Bourdin, in Rheims, have succeeded in rendering the
bread fabricated from this meal very well supported by the
stomach.
“Here, then, we have a bean which is more nutritive than
meat, and which serves for nourishment to a great country
like Japan under the different forms of sauce, of cheese, of
farina, and even of a real artificial milk. You will see all the
advantage which the vegetarian regimen may derive from
such a food.” Address: Prof., Paris, France.
3304. Furukawa, Sakae. 1890. Shôyu oyobi seishu-chû tôbun
no shiken-hô [A method of testing for sugars in shoyu and
sake]. Yakugaku Zasshi (J. of the Pharmaceutical Society of
Japan) No. 97. p. 168-73. March 26. [Jap]
Address: Igaku-shi (M.D.), Japan.
3305. Alvord, Henry E. 1890. Some feeding trials. II.
Feeding heifers on ensilage only. Maryland Agricultural
Experiment Station, Bulletin No. 8. p. 1, 12-14. March.
• Summary: “The ensilage fed consisted of a mixture of
corn, sorghum and soja beans, all cut short and put into the
silo in layers, in September, 1888. This ensilage is described
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in the Second Annual Report of the Station, for the year
1889, page 97, its chemical composition being given in the
same report, as Nos. 47 and 48, in the table at page 101.
“Forty pounds of this ensilage was the daily ration”
for each of the two heifers, named Aggie Mary and Aggie
Juanita. A table compares the composition of this ensilage
with “the standard ration.” The ensilage had a lower
“nutritive ratio” (1:10.3) and contained only 65% as much
protein per pound. Address: Director of the Station, College
Park, Maryland.
3306. Goessmann, Charles A. 1890. Composition of fodder
crops raised upon the Station grounds. Massachusetts
Agricultural Experiment Station, Bulletin No. 36. p. 6.
March.
• Summary: A table shows: Soja bean (Soja hispida).
Nutritive ratio, 1:2.5 to 1:5.5. Fodder constituents in lb/1,000
lb of dry matter: Crude ash 75.1, crude cellulose 212.6, crude
fat 59.9, crude protein (nitrogenous matter) 154.0, nonnitrogenous extract matter 497.5. Fertilizing constituents in
lb/1,000 lb of dry matter: Nitrogen 24.78, phosphoric acid
4.66, potassium oxide 16.53. Manurial value per ton of dry
matter: $10.39.
Note: For a definition of “nutritive ratio” see G.
McCarthy 1890. “The best agricultural grasses.”
3307. McBryde, J.B. 1890. Chemical statistics of corn crop
of South Carolina. Maize fodder ensilage. Cow peas as a
forage crop. Composition of soja bean vines. South Carolina
(Clemson) Agricultural Experiment Station, Bulletin No. 8.
p. 53-79. March. New Series 2.
• Summary: The section titled “Cow peas as a forage crop”
states (p. 68-69): “This crop seems especially adapted to
meet the wants of our Southern farmers. Its extensive and
deep root system enables it to withstand the long dry spells
common to our climate, and also to gather nourishment
from soils on which shallow growing crops would starve. It
responds readily to fertilizers, and on fair soils will produce
as large a yield of nutritive matter as almost any forage crop
we can grow. It makes such a rapid growth that two crops
can be grown in a season. The growth is so luxuriant that all
noxious weeds are choked out. The most serious objections
urged against this crop are its great bulk and the difficulty of
curing it.”
A table gives three analyses of the composition of “cow
pea vine hay.”
This section continues (p. 75-76): “Of this [nitrogen]
the cow pea vine contains 205 pounds [per acre], valued at
$32.42. If this were all removed from the soil, a very few
crops would soon ruin the richest land. But it is known that
the cow pea will flourish on soils which are deficient in
nitrogen; this fact has led to the belief that this crop obtains
at least part of its nitrogen from atmospheric sources. We
take the following from Bulletin No. 5, Storr’s School

Experiment Station, Mansfield, Connecticut:
“1. Peas, alfalfa, serradella, lupine, clover, in all
probability, and apparently leguminous plants in general,
are able to acquire large quantities of nitrogen from the air
during their periods of growth.
“’2. There is scarcely room to doubt that the free
nitrogen of the air is thus acquired by plants.”
Table XXIII (p. 77) gives the composition of cow peas
and soja beans. These soja beans were grown by W.H. Perry
of Greenville, South Carolina. On a dry matter basis, cow
peas contain 25.96% protein compared with 39.17% for soja
beans. “In placing it [the cow pea] beside the soja bean we
have unintentionally shown it to a disadvantage, as the latter
is almost without a rival as a feed stuff–approaching nearly
to cotton seed meal in per cent. of crude protein and in per
cent. of crude fat far exceeding it.” Note 1. The cotton seed
meal mentioned here appears to be simply ground cotton
seeds, which have not been defatted.
In the section titled “Composition of soja bean vines,”
table XXV (p. 78) gives the composition of soja bean vines
and straw grown on the Columbia farm. The vines were
cut in full bloom on 5 Aug. 1889. The straw, from the crop
of 1888, consists of hulls and vines after the peas had been
threshed. The vines contain 16.88% protein compared with
4.25% for the “straw.”
Table XXVI (p. 79) gives the “Fertilizing constituents
of soja bean vines and straw.” The following values are
given for each in both per cent. and pounds per ton: Moisture
at 100ºC, nitrogen, phosphoric acid, potash, soda, lime,
magnesia, sulphuric acid, and insoluble matter. The soja bean
probably obtains its “nitrogen from the air and subsoil...”
Note 2. This is the earliest agricultural experiment
station publication seen (May 1999) that contains the word
“Soy” or “Soja” in the title.
Note 3. This is the earliest English-language document
seen (Oct. 1999) that mentions lime as a fertilizing
constituent of soja bean plants (the vines).
Note 4. This is the earliest document seen (Oct. 2018)
concerning soybeans and atmospheric nitrogen fixation in the
United States.
Note 5. This is the earliest English-language document
seen (Aug. 2018) that uses the word “nitrogen” in connection
with soybeans obtaining nitrogen from the air.
Note 6. This is the earliest English-language document
seen (July 2016) that contains the term “cotton seed meal”
(written just like this). Address: A.B., C.E., 1st Asst.
Chemist, Columbia, South Carolina.
3308. Bulletin de la Societe d’Acclimatation. 1890. Soya: Dr.
Dujardin-Beaumetz [Soya: Dr. Dujardin-Beaumetz]. 37:33031. April 5. [Fre]
• Summary: “Our excellent colleague, Dr. DujardinBeaumetz, has spoken to you about the soybean (Soya), a
sort of oil pea (Pois oléagineux) that originated in China.
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“He has told you of the great interest in the starch-free
seed in diabetic diets, and he has invited me to discuss the
subject of acclimatization. I would like to say here that the
introduction of the soybean to France is due to the Society
for Acclimatization. The first seeds were brought here from
China in 1855 by Mr. de Montigny, the French consul at
Shanghai. Numerous trials have been conducted by members
of the Society and numerous reports have been published in
the Bulletin. But it is in Austria-Hungary that the cultivation
of the soybean has expanded, starting in 1875. By 1877 it
was already being cultivated by 160 experimenters.
“Today the soybean is a common agricultural plant.”
Note: This is the earliest article seen by Dr. DujardinBeaumetz in this periodical; in an 1888 issue (meeting of
July 20, p. 934-35) is a list of prospective new members.
One of these is Docteur George Dujardin-Beaumetz, doctor
at the hospital, member of the Academy of Medicine, 176
boulevard St.-Germain, Paris. Address: Cochin Hospital in
Paris.
3309. Wiener Landwirthschaftliche Zeitung (Vienna).
1890. Sojabohne, Cinquantino-, und grosskoernige Mais
[Soybeans, Cinquantino- and large-seeded corn (Ad)].
40(29):240, col. 5. April 9. [Ger]
• Summary: for sale as long as supplies last by the Count’s
Goods Service (gräfliche Güter-Inspection) Cziffer [today’s
Cifer, Slovakia], Pressburger Comitat [today’s Bratislava,
Slovakia]
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. Cinquantino is an Italian corn variety.
Note 3. This ad also appears in the Jan. 29 issue (p. 6,
col. 5-6), and in the Feb. 1 issue (p. 5, col. 3-4).
3310. Jones, Philip S. 1890. Southern seed grown on
Southern soil! By a Southern grower (Ad). Progressive
Farmer (The) (Winston-Salem, North Carolina). April 15. p.
6.
• Summary: This long ad begins: “Come, brother farmers, do
you wish to plant acclimated seed grown in our own sunny
climate by a man of fifteen years practical experience? Send
for price list.”
Among the many seeds listed are:
“Spanish peanuts 50¢ per peck, $1.50 per bushel.
“Soja Beans, per quart, by mail. post paid, 36¢, $1.00
per peck.
“Chufas, per quart, by mail. post paid, 35¢, $1.00 per
peck.”
Note: A peck is a unit of U.S. dry measure = 8 quarts
= ¼ bushel = 8.81 liters. Address: Herndon Burke Co.,
Georgia.
3311. Georgeson, C.C. 1890. Food for dairy stock. Kansas
Farmer 28(16):3. April 16.

• Summary: This paper was read before the State Dairy
Association, at Abeline.
“Poor feed in a poor cow is a poor investment all
around. Good feed in a good cow is the only combination of
conditions from which a good profit can be realized.
“The most economical feed is that which so maintains
the flow of milk as to allow a good profit after its cost of
purchase or production has been deducted. A cheap feed
is often the dearest in the end. The experienced dairyman
can always draw pretty correct conclusions as to what is
best suited to his case as far as price is concerned. The
foods rich in albuminoids generally cost the most money,
as linseed cake, cottonseed cake, malt sprouts, bean meal.
Nevertheless a small amount of one or the other of these
or similar substances should be given cows in milk along
with the coarser feed. Corn meal is not sufficiently rich in
albuminoids to make the best feed for milch cows.”
“As regards the winter feed, I think that under ordinary
circumstances good ensilage, supplemented by some grain
feed, bran, or millstuff, and a little oil meal, if possible, is
about as economical and satisfactory a feed as the dairyman
can get.”
Note 1. The term “bean meal” probably refers to a meal
made from whole ground soybeans. If it does, this would be
the earliest document seen (March 2021) concerning C.C.
Georgeson in connection with soybeans or soybean products.
Note 2. This is the earliest English-language document
seen (March 2021) that contains the term “bean meal” but
does not specify the type of bean–although the soybean is
probably implied. However this bean meal is not defatted.
Note 3. This is the earliest English-language document
seen (March 2021) that contains the term “linseed cake.”
Note 4. This is the earliest English-language document
seen (March 2021) that contains the term “cottonseed cake.”
Address: State Agricultural College, Manhattan, Kansas.
3312. Industrialist (The) (Manhattan, Kansas). 1890. Local
matters. 15(34):135. April 26.
• Summary: “Prof. Georgeson has received a considerable
consignment of seeds direct from Japan for experimental trial
here.”
Note: Soya beans, though not mentioned specifically
in this article, were among these seeds; they were grown
successfully at the College in 1890.
3313. Industrialist (The) (Manhattan, Kansas). 1890. Food
for dairy cows. 15(34):135. April 26.
• Summary: This article contains extracts from a paper
presented by Prof. C.C. Georgeson before the State
Dairyman’s Association, as published in the Kansas Farmer
[16 April 1890, p. 3] (which see).
3314. Patterson, H.J. 1890. The use of animal charcoal in
the determination of fat (ether extract) in feeding stuffs.
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American Chemical Journal 12(4):261-65. April.
• Summary: This article begins: “The crudeness of the
product which goes under the term ‘ether extract’ in fodder
analyses is a thing that has impressed itself upon all who
have to any extent been engaged in the determination of the
various constituents of farm products. How to get rid of a
portion, if not ail, of this extraneous matter, and have nothing
but fat or very closely allied products, has been an interesting
question, up to this time unsolved.
Table B (p. 264, containing 4 columns) lists the names
of 12 plants, including “Soja bean silage.” After each
is given the percentage of fat contained in that plant as
determined by two different methods, and the percentage
difference between them. For “Soja bean silage” the two
methods give 5.53% fat and 4.70% fat. The difference
between them is 0.83%. Address: Maryland Agric. Exp.
Station, Agricultural College, Maryland.
3315. Rusby, H.H. 1890. Botany and materia medica: Soja.
Druggist’s Bulletin (Detroit, Michigan) 4(4):113. April.
• Summary: “This important food plant... has been attracting
a steadily increasing attention in the pharmaceutical press
during the past year or two... the more recent interest in it
has centered in its approximate freedom from sugar-making
constituents.” Soja is low in carbohydrates (6.4%) compared
with peas (54.4%), beans (50.2%), and lentils (51.2%).
“So far as I am aware, there is no other crude product of
vegetable origin which represents so large a nutritive ratio
as Soja, as indicated in this table. And it is this fact which
has suggested its utilization in the preparation of a bread for
patients afflicted with diabetes. The large percentage of oil,
which has decidedly cathartic properties, has been quite an
obstacle to its utilization in this way, but processes are now
resorted to by which the greater portion of this is gotten
rid of, and a fairly palatable, wholesome, and exceedingly
nutritious food, prepared from it.” Address: M.D.
3316. Georgeson, C.C. 1890. Farm notes. Industrialist (The)
(Manhattan, Kansas) 15(40):159. June 7.
• Summary: This article discusses the effects of a recent
spell of dry weather on various crops: “In all cases we find
that home-grown seed has given us the best stand. This is the
case with a wide range of plants, oats, corn, sorghum, soja
beans, and wheat particularly.”
Note 1. Home-grown seeds are contrasted with those
obtained from Japan earlier this year (in April).
Note 2. This may be the 2nd earliest document seen
(March 2021) concerning the cultivation of soybeans in
Kansas (one of two documents).
Note 3. This is the earliest document seen (March 2021)
by Prof. Georgeson that clearly mentions soybeans (soja
beans); he had previously lived and taught in Japan.
Note 4. This is the earliest document seen (March
2021) concerning the cultivation of soybeans at the Kansas

Agricultural Experiment Station (one of two documents).
Address: Prof., Kansas State Agricultural College.
3317. Photograph of the family of Daniel and Susan Zavitz,
of Lobo Township, Ontario. 1890. Undated.
• Summary: See next page. This black-and-white photo
(8 by 10 inches) shows the family of which Daniel Zavitz
is husband. Left to right: Edgar Merritt Zavitz (residence:
Coldstream). Alzina Brown Zavitz (standing, wife of Edgar
from Pickering, Ontario). Susan Vail Zavitz (seated, wife of
Daniel, and mother of four children in photo). Charles A.
Zavitz (center, residence: Guelph). Rebecca Wilson Zavitz
(seated at front, center, wife of Charles, from Bloomfield,
Prince Edward County, Ontario, daughter of Isaac Wilson).
Ida Haight Zavitz (standing, wife of Samuel, from Yarmouth
Twp., Elgin Co., Sparta Preparatory Meeting, daughter of
Ephraim Haight and Elizabeth Chase). Samuel Pound Zavitz
(standing, residence: Coldstream). Caroline Zavitz Cutler
(seated on arm of father’s chair; her husband, David Cutler,
is deceased). Daniel Zavitz (seated in armchair, husband of
Susan, father of four children in photo, born in Bertie Twp.,
Niagara, Black Creek Preparatory Meeting).
Note 1. James Zavitz thinks that this photograph
may have been taken in June 1890 on the occasion of the
marriage of Charles A. Zavitz and Rebecca Wilson, who are
both seated at the center of the photo. James knows of no
other wedding photo. Rebecca has on a lovely black dress.
Quaker women did not spend a lot of money to make or rent
a special flouncy white wedding dresses which they would
never wear again, nor did Quaker men do likewise with a
tuxedo; that would not be practical. Rather, they both wore
their very best plain clothes–the clothes they wore to Quaker
meetings or to town. Sometimes Quakers might have a new
dress or suit of clothes made for the wedding, but afterwards
they would wear it to meetings or town. This expressed their
basic beliefs in practicality, plain clothes, and plain talk.
In her notes accompanying the photograph, Jane Zavitz
Bond writes: This photograph is in the Canadian Yearly
Meeting (CYM) archives at Pickering College, Newmarket,
Ontario. The order of birth was Caroline, Samuel, Edgar,
and Charles. This family prized the values as established
by the Discipline of the Society of Friends (Genesse Yearly
Meeting). They believed in the development of each
individual’s capacity to give and serve the local and larger
community. Support of formal and continued education was
the key to this. It was expected that each would contribute,
out of training, to needs where they were! Caroline and
Edgar attended Swarthmore College, near Philadelphia,
Pennsylvania. Charles attended Ontario Agricultural College
at Guelph. Samuel went to business school in New York and
London. Local schools in Lobo township were supported by
Friends as good citizens.
Edgar (editor) and Samuel (businessman) were
responsible for the Young Friends Review, published 1886-
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1899 from Coldstream (a Quaker community), printed in
London, Ontario. Address: Ontario, Canada.
3318. Agricultural Gazette of New South Wales. 1890.
Commercial plants: List of commercial plants that can be
grown successfully in the northern parts of New South
Wales. 1(Part 1):136-39. July.
• Summary: “Edible legumes and pulses: Dolichos soya.
Linn.–Chinese soy plant.”
Other plants in this category include (a scientific name
is given for each): Chick pea or gram, Egyptian kidney bean
(Dolichos lablab. Linn). Yam bean (Dolichos tuberosas.
Linn.). Lentil. Lima bean.
“Plants or their seeds which yield commercial oils:
Japan candle nut. Candle nut. Pea-nut (Arachis hypogæa.
Linn.). Hemp oil plant (Cannabis sativa. Bauh.). Earth or
ground almond (Cyperus esculentus. Linn.). Cotton plant
(Gossypium herbaceum. Linn.). Ramtil oil plant (Guizotia
oleifera. D’C.). Sun flower (Helianthus annuus. Linn.).
Linseed oil plant (Linum usitatissimum. Linn.). Madia oil
plant (Madia sativa. Molin.). Olive oil tree (Olea europea.

Linn.). Poppy oil plant (Papaver somniferum. Linn.).
Aniseed (Pimpinella anisum. Linn.). Castor oil plant (Ricinus
communis. Linn.). Gingelly oil plant (Sesamum indicum.
Linn.).”
Nut bearing plants and trees: Long-fruited almond
(Amygdalus communis var. macrocarpa. Linn.). Pea-nut
(Arachis hypogæa. Linn.). Earth or ground almond (Cyperus
esculentus. Linn.). Queensland nut (Macadamia ternifolia.
F.V.M.). Bambarra ground-nut (Voandzeia subterranea.
Thou.). Address: Dep. of Agriculture.
3319. Lancet. 1890. Analytical Records: Bread and biscuits
made from the soya bean (G. Van Abbott and Son, 6,
Duke Street Mansions, Grosvenor Square, W. [London]).
136(3494):342-43. Aug. 16.
• Summary: “The use of ‘soya’ bread has recently been
advocated for diabetics by no less eminent an authority than
Dujardin-Beaumetz. Lecerf, according to Professor Yeo
was one of the first to call attention to the value of the meal
of Soya hispida in dietetics. It has a leguminous fruit like
the haricot, and is a native of China and Japan, but is now
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cultivated in Austria. The Chinese extract from soya a fatty
substance which they use as milk [soymilk], and even make
cheese [tofu] with it. The meal is very rich in nitrogenous
substance, more so than animal flesh, and the amount
of starchy and saccharine substance is very small. Our
examination of the bread before us confirms this. We find it
to contain as much as 25.02 per cent. nitrogenous matter, and
as little as 2.72 per cent. starch, and 4 per cent. of mineral
matter. In texture it is just like ordinary wholemeal bread,
and it possesses quite an agreeable taste. Messrs. Abbott
have evidently made a very valuable addition to their list
of foods which are intended for the use of the diabetic. The
biscuits are not less satisfactory.” Address: England.
3320. Furukawa, Sakae. 1890. Shôyu no seishitsu [On the
nature and character of shoyu]. Yakugaku Zasshi (J. of the
Pharmaceutical Society of Japan) No. 102. p. 494-99. Aug.
26. [Jap]
• Summary: Largely about the chemical composition of
shoyu. Address: Gakushi.
3321. Pharmaceutische Post (Vienna). 1890. X.
Internationaler medicinischer Congress in Berlin. III. Die
Ausstellung [10th International Medical Congress in Berlin.
III. Die Exhibition]. 23(35):681-83. Aug. 31. [Ger]
• Summary: On the bottom half of p. 683, on the 2nd line
from the top the words Dolichos Soja–the scientific name of
the soybean at about that time–appear.
3322. Product Name: Soya Bread, and Soya Biscuits.
Manufacturer’s Name: Van Abbott (G.) and Sons.
Manufacturer’s Address: 6, Duke Street Mansions,
Grosvenor Square, W., London, England.
Date of Introduction: 1890 August.
Ingredients: Probably whole dry soybeans.
Wt/Vol., Packaging, Price: How Stored: New Product–Documentation: Lancet (London). 1890.
Aug. 16. p. 342-43. “Analytical Records: Bread and biscuits
made from the soya bean.” “The meal is very rich in
nitrogenous substance, more so than animal flesh, and the
amount of starchy and saccharine substance is very small.
Our examination of the bread before us confirms this. We
find it to contain as much as 25.02 per cent. nitrogenous
matter, and as little as 2.72 per cent. starch, and 4 per cent. of
mineral matter. In texture it is just like ordinary wholemeal
bread, and it possesses quite an agreeable taste. Messrs.
Abbott have evidently made a very valuable addition to their
list of foods which are intended for the use of the diabetic.
The biscuits are not less satisfactory.”
Ad in London Homeopathic Hospital Reports. 1891.
Back cover. A full-page ad. For diabetes: “Van Abbott’s
Gluten Bread. Van Abbott’s Soya Bread and Biscuits.”
Note: This is the earliest known commercial soy product

specifically designated for diabetes or diabetics.
Collier, H. 1890. “Van Abbott’s Soya biscuits and
Bread.” Guy’s Hospital Gazette (London). 4:224. Oct. 25.
Series 3. “We have received from G. Van Abbott & Sons,
6, Duke Street Mansions, Grosvenor Square, W. [London],
samples of a perfectly new article of food for the use of
diabetic patients. This food is prepared from the Soya Bean–
the Soya Hispida (Dolichos Soja). These seeds contain a very
high proportion of flesh-forming and fatty material, with a
very small amount of starch. Analysis shews [shows] the
composition to be 36.7 per cent. of proteid matter, 17 per
cent. of fat, and only 6.4 per cent. of starch. Van Abbott’s
Soya Biscuits and Bread are by no means unpalatable, and in
this respect are much superior to the ordinary dry and insipid
gluten preparations. We are of opinion that this new food will
be much appreciated, not only by diabetic patients, but also
by invalids who require a strengthening and nourishing food
in a small compass.”
3323. Woods, Charles C.; Phelps, C.S. 1890. Grass and
forage garden. Grasses and legumes. Connecticut (Storrs)
Agricultural Experiment Station, Bulletin No. 6. 16 p. Aug.
See p. 1-2, 5, 12-16.
• Summary: “The new results here reported consist mainly
of observations on the growth of eight species of legumes:...
soja bean, Soja hispida...” The plants were grown in the
forage garden during 1889-90 and evaluated for their use as
forage. Table 1 shows the composition of various legumes
including “Soja beans, [plants with the] seeds nearly grown.”
Table 2 shows the yield per acre of the legumes used in these
experiments. Soja beans yielded 9.5 tons of green crop; on
a water-free basis this consisted of total dry matter 5,000
lb, protein 1,033 lb, fat 426 lb, nitrogen-free extract 2,039
lb, and fiber 990 lb. Table 4 shows the manurial value of
leguminous crops including the soja bean plants; it shows
the nitrogen, potash, and phosphoric acid in the total crop
above ground, in the roots below ground, and total. Address:
1. Chemist; 2. Agriculturist. Both: Storrs, Tolland County,
Connecticut.
3324. Dujardin-Beaumetz, -. 1890. Ueber die Behandlung
des Diabetes mellitus [On the treatment of diabetes mellitus].
Wiener Medizinische Wochenschrift (Vienna) 40(37):156659. Sept. 13. [Ger]
• Summary: This article is based on a lecture presented
before the section on internal medicine at the 10th
international medical congress in Berlin.
The original article on this subject by DujardinBeaumetz was in French in 1889. The word Sojabrot appears
on p. 1568, col. 2, about 60% of the way down. Soy bread
is made from Glycina hispida [sic; Glycine hispida], a bean
which the Japanese prize as a foodstuff and from which
they make a highly-prized kind of cheese [tofu]. Today
the soybean is widespread in Europe. It contains little or
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no starch, but it does contain a purgative oil named soy oil
(Sojaöl) which makes preparation of the bread very difficult.
Today, however, a loaf of bread is prepared by a factory,
which has been taken by a number of diabetics and which is
superior to gluten bread. The author compares soy bread with
almond bread and gluten bread.
This is the earliest article seen (April 2020) in the
AustriaN Newspapers Online (ANNO) database that contains
the German word Sojabrot (soy bread). This word appears in
27 issues of these newspapers from 1890 to 1946. Address:
Prof., Paris.
3325. National Tribune (The) (Washington, DC). 1890. Our
rural topics. Some practical suggestions for our agricultural
readers. Green manuring. Oct. 9. p. 7.
• Summary: “While the clovers will doubtless prove in
the future as they have in the past, the most valuable of
the legumes for general purposes, the cow pea, soja bean
and vetches are valuable for forage, silage or hay, and the
experiments and observations at the Station and elsewhere
indicate that they are worthy of careful trial.–Storr’s School
(Connecticut) Bulletin.”
3326. Wiener Medizinische Wochenschrift (Vienna). 1890.
X. internationaler medizinischer Kongress in Berlin [Tenth
international medical congress in Berlin]. 40(41):1746-47.
Oct. 11. [Ger]
• Summary: This item is based on a lecture presented at the
10th international medical congress in Berlin.
Miura (of Tokyo) has seen good results from giving
soybeans (Soyabohnen) [to diabetic patients] in his home
country.
Note 1. This exact same item appears in Internationale
klinische Rundschau: Hauptteil 1891 (p. 2057).
Note 2. This is the earliest article seen (April 2020) in
the AustriaN Newspapers Online (ANNO) database that
contains the German word Soyabohnen (soybeans), spelled
with a “y” rather than the usual German “j.” This word
appears in 474 issues of these newspapers from 1890 to
1948.
A similar article, also containing the German word
Soyabohnen appears in the Internationale klinische
Rundschau: Hauptteil 1891 om page 895.
3327. McCarthy, Gerald. 1890. The best agricultural grasses.
North Carolina Agricultural Experiment Station, Bulletin
No. 73. 97 p. Oct. 15. See p. 45, 64-68, 70.
• Summary: “Soja Bean–Glycine hispida. The soja bean, or
as it is sometimes called, Japan pea, is indigenous to Southeastern Asia, and is a near relative of the cow pea. Though
this bean has been known in the Southern States for a long
time, its cultivation has never become very extended. The
beans are regarded as a staple food in Japan, but in this
country they are scarcely edible, probably because they are

not properly cooked. The soja bean is a tender annual, and its
habit of growth, use and value, is much like the cow pea.
“This bean is usually sown in drills two feet apart, and
on good soil has yielded as high as forty bushels per acre.
This yield of vine fodder is less than that of the cow pea, and
the fodder is more difficult to cure. Cattle are not so fond of
it as of cow-pea hay. It makes good ensilage.
“This plant requires as good soil and treatment as are
usually given to field beans.”
Table I titled “Flowering period, use, &c., of grasses” (p.
64) states that the soja bean flowers in July, prefers medium
soil, gives an average yield of 4-6 tons/acre on good soil, and
is used for meadow (not pasture).
Table II titled “Seeds” (p. 65) states that there are, on
average, 2,800 seeds/ounce, and 90% of these are vital
[viable]. An average of 60-100 lb of commercial seed is
required to plant 1 acre. There are 60 lb per bushel.
Table III titled “Proximate composition and feeding
value of hays containing 14 to 14.3 per cent. water” (p.
66) analyzes 28 types of hay. According to analyses by
the South Carolina Agricultural Experiment Station, the
proximate composition and feeding value of soja bean hay
is: albuminoids 14.05% total, 9.28% digestible. Crude fiber:
24.03% total, 14.09% digestible. Nitrogen free extract:
38.00% total, 23.18% digestible. Fat 2.09% total, 0.40%
digestible. Nutritive ratio 1:4.1. Relative feeding value per
ton: 15.09. The author then defines several key terms: “The
nutritive ratio is the sum of the per cent. of digestible fiber
and digestible nitrogen free extract added to the per cent. of
digestible fat, multiplied by 2½, and the total divided by the
per cent. of digestible albuminoids. A well balanced ration
has a ratio of 1:5.
Footnote (p. 67): In Table 3, since “few of the plants
included have been analyzed by American chemists, and for
the sake of uniformity [Emil] Wolff’s analyses have been
very largely used.” “The relative feeding value has been
obtained by multiplying the number of pounds of digestible
fat and digestible albuminoids in one ton of hay by 4½ cents,
and the number of pounds of digestible fiber and nitrogen
free extract by 0.9 cent. These values owe also to German
experimenters.”
Table IV titled “Digestion co-efficients” [coefficients]
(p. 67) gives values 8 types of hay. For soja bean vines:
Albuminoids 64, fiber 58, non-nitrogenous extract 61, fat 24.
Table V (p. 68) shows the dry substances contained in
2,000 pounds of air-dry hay composition and feeding value
of 27 types of hay containing 14 to 14.3 per cent. water. One
analysis by the South Carolina station is given. The cash
value of the fertilizing matter contained in one ton of soja
bean hay is $9.36, about average.
Table VI titled “The theoretical value of hay” (p. 70)
gives values for 28 plants. For hay made from soja bean
vines: Feeding value per ton: $15.09 (4th highest among all
28 plants tested, after lucerne $16.74, Japan clover $16.17,
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and cow pea vine $15.89). Net manurial per ton: $7.48 (3rd
highest after cow pea vine $8.82, and lucerne $8.28). Total
relative cash value per ton: $22.57 (4th highest after lucerne
$25.02, cow pea vine $24.71, and Japan clover $23.88).
Note: This is the earliest English-language document
seen (Oct. 2006) that contains the term “cow pea vine”
(or “cow pea vines”). Address: Botanist, Raleigh, North
Carolina.
3328. Collier, H. 1890. Van Abbott’s soya biscuits and bread.
Guy’s Hospital Gazette (London) 4:224. Oct. 25. Series 3.
• Summary: Soya bean biscuits are favorably spoken of. “We
have received from G. Van Abbott & Sons, 6, Duke Street
Mansions, Grosvenor Square, W. [London], samples of a
perfectly new article of food for the use of diabetic patients.
This food is prepared from the Soya Bean–the Soya Hispida
(Dolichos Soja). These seeds contain a very high proportion
of flesh-forming and fatty material, with a very small
amount of starch. Analysis shews [shows] the composition
to be 36.7 per cent. of proteid matter, 17 per cent. of fat,
and only 6.4 per cent. of starch. Van Abbott’s Soya Biscuits
and Bread are by no means unpalatable, and in this respect
are much superior to the ordinary dry and insipid gluten
preparations. We are of opinion that this new food will be
much appreciated, not only by diabetic patients, but also by
invalids who require a strengthening and nourishing food in
a small compass.”
3329. Georgia Experiment Station Bulletin. 1890. Potash and
paying crops. No. 9 (Special). 48 p. Oct. See p. 12.
• Summary: In the section titled “Nitrogen regulates plant
growth” (p. 11) is a full-page table (p. 12) showing “how
many pounds of the constituents mentioned are withdrawn
per acre by an average crop.” Forty crops are listed,
including soja bean (Soja hispida), yellow lupine (Lupinus
luteus), green lupine, lucerne [alfalfa] (medicago sativa),
seradella [serradella], hemp (cannabis sativa), etc. The three
constituents (minerals) are potash (kali; K2O), phosphoric
acid (P2O5), and nitrogen (N).
The Introduction (by the German Kali Works,
Washington, DC) states that this is the “first public
documentation issued by the Department of Agriculture,
after its elevation to an executive department with a Cabinet
officer at its head...”
3330. Hebard, -. 1890. Comptes rendus d’expositions:
Compte rendu de l’exposition internationale: Plantes
potagères aux concours du mois d’Octobre 1889. Délégués:
M.M. Cottereau et Hébrard (Alexandre) [Exhibition Reports:
Proceedings of the International Exhibition: kitchen-garden
plants in the October 1889 competitions. Delegates: Messrs.
Cottereau and Hebrard (Alexander)]. Journal de la Societe
Nationale d’Horticulture de France 12:108-15. Oct. Series 3.
See p. 111. [3 ref. Fre]

• Summary: Soja of Etampes (du Soja d’Étampes).
Note: Filed on 28 Nov. 1889. Address: France.
3331. Schlegel, G. 1890. Re: Dr. Vorderman’s comments on
tofu (Letter to the editor). T’oung Pao (General Newspaper)
1:273. Oct. [Eng]
• Summary: Dr. Vorderman writes from Samarang
[Semarang], Central Java: “The better I get acquainted with
the Chinese, the more I am astonished at the relative height
they have reached in (medical) practice.” He discovered that
their well-known beh ko (Cc = Chinese characters given) is
exactly the same preparation as our malt-extract, and is often
prescribed for poor patients in the same way.
“Without knowing any thing of the theory, they prepare
leguminous curds: Tau-hoo (Cc for doufu/tofu) and Taukoa (Cc for dougan or pressed tofu) from Kedelei-beans
(Phaseolus mas [sic, max]) by precipitating the legumine
with calcined gypsum, which gypsum is imported in a crude
state from China to Batavia [Jakarta, West Java, Indonesia],
and is there called Batu tau (Malay batu = ‘stone’ and
Chinese tau = ‘bean’).”
Note: This is the earliest English-language document
seen (April 2013) that uses the word “Tau-hoo” or “Tau-koa”
(or “tau hoo” or “tau kua”) to refer to Chinese-style tofu.
Address: Semarang, Central Java.
3332. American Agriculturist. 1890. Science in farming:
Gleaning from the bulletins. 49(11):574. Nov. New Series.
• Summary: “Connecticut (Storrs), No. 6, p. 16. This bulletin
is upon forage crops.”
“Hay from legumes is twice as rich in blood- and
muscle-making compounds as from grasses. The legumes
have a power of gathering large quantities of plant food from
the air, and their roots are also deep feeders. Their manurial
value is great, and whether fed or plowed under, add to the
income of the farm. The clovers are the most important for
Connecticut, but the cow pea, soja bean, and vetches are also
important leguminous forage crops.” Address: New York.
3333. Oesterreichische Forst-Zeitung (Vienna). 1890.
Miscellen: Untersuchungen ueber das Verhalten der
atmosphaerischen Niederschlaege zur Pflanze und zum
Boden [Miscellaneous: Experiments on the behavior
of atmospheric precipitation on plants and on the soil].
8(50):316, col. 3. Dec. 12. [Ger]
• Summary: The trials that were taken into consideration
here were carried out by means of rain gauges which were
applied to some of the beds that were covered with various
crops (corn, soybeans (Sojabohne), vetch, lupines, oats, etc.)
and specifically under the plants, and the results were as
follows:
1. With a dense planting, approximately 31 percent
less of the quantity of rain that had fallen reached the soil
between the plants than with the uncovered soil.
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2. The more closely the plants were planted, the greater
the quantity of water from the precipitation that the plant
cover held back. [The article then goes on to discuss the
difficulties in measuring with actual agricultural conditions,
since a large quantity of rain flows along the stem of plants
after it had collected in the leaves and branches, the age of
the plants makes a difference, etc.]
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. Phil adds: “I would also guess that after 17 years
[since 1873], farmers would have figured out where to buy
their soybean seeds, or else they were so widespread by then
that all the supply shops had them and they did not have to
be advertised as a novelty item.”
3334. Chemisches Central-Blatt. 1890. Japanische
Sojabohne [Japanese soybeans (Abstract)]. 1890(25):1013.
Dec. 17. [1 ref. Ger]
• Summary: A German-language summary of the following
German-language article: Bayerische Gewerbe-Zeitung
(Nuremberg). 1888. “Japanische Soja” (Japanese soy sauce).
No. 23. p. 538-40. It also cites four other articles on the same
subject, for comparison.
3335. Eda Mame: New U.S. domestic soybean variety. 1890.
Renamed Ito San in 1902. Seed color: Yellow (straw), hilum
pale.
• Summary: Sources: Georgeson, C.C.; Cottrell, H.M.;
Shelton, W. 1890. “Experiments with forage plants.” Kansas
Agric. Exp. Station, Bulletin No. 18. p. 173-91. Dec. See
p. 186-88. One of the four soybean varieties described is:
“Edamame.–Seed imported from Japan. Plant stiff, upright,
resembling the preceding [Kuiske Daidzu] in growth, 2 feet
tall; pods cover the plant from base to top, short and woolly,
but broader than the preceding; beans greenish-yellow,
slightly oblong, the size of large pease [sic], two in each pod.
Heavy yielder; early.”
Popenoe, E.A.; Mason, S.C.; Marlatt, F.A. 1891.
“Germination of weeviled peas–Garden notes on potatoes,
beans, and cabbage.” Kansas Agric. Exp. Station, Bulletin
No. 19. p. 193-201. Dec. 1890. See p. 199-200. This variety
was “procured from Japan by Professor Georgeson, and
placed with this department for trial.” Planted May 19th, in
rows three and a half feet apart. “No. 7. Glycine hispida–
’Soy’–’Eda-mame’ (Jap.). Plants about two feet high, erect;
strong growing; dark green; leaflets one to three inches long,
ovate, entire; blossoms minute, white, in very short axillary
racemes; pods one and one-half to two inches long, onehalf to five-eights inches broad, flat, a little curved, densely
hairy, usually containing two or rarely three beans, and borne
so freely as completely to hide the stalk in some cases; the
seeds are one-fourth to three-eighths of an inch long, oval, or
nearly round, smooth, greenish yellow. This was the earliest
of the Soy beans, being fully ripe by August 29th. The plants

continued vigorous through the severest drought of the
summer, seeming to suffer little from it. The average yield
per acre was estimated at 1,669 pounds.”
Georgeson, C.C.; Burtis, F.C.; Shelton, W. 1892. “Test
of some Japanese beans.” Kansas Agric. Exp. Station,
Bulletin No. 32. p. 232-38. Dec. 1891. States the Eda-Mame
may be depended upon to mature seed in Kansas’ latitude
every year. It yields 12.6 bushels (60 pounds per bushel) per
acre.
Flagg, Chas. O.; Towar, J.D.; Tucker, Geo. M. 1895.
“Field experiments.” Rhode Island Agric. Exp. Station,
Annual Report 7:111-28. For the year 1894. See p. 114-19.
Page 116 contains a table enumerating various traits of both
the Eda-Mame plant and bean. Page 119 states that Eda
mame is a variety of Asiatic bean similar to the soja beans.
Piper, Charles V.; Morse, W.J. 1910. “The soy bean:
History, varieties, and field studies.” USDA Bureau of Plant
Industry, Bulletin No. 187. 84 p. Dec. 31. See p. 28. “Ito San:
Ito San was among the varieties introduced in 1899 by Prof.
W.P. Brooks of Amherst, Massachusetts, and by him called
Early Yellow. Later Mr. E.E. Evans secured seed of it and in
1902 called it Ito San.” Prof. C.C. Georgeson of the Kansas
Agricultural Experiment Station introduced “Eda Mame,
Yellow Soy Bean, and Kiyusuke Daidzu. All three of these
are Ito San.”
Note 1. This is the earliest known record (Nov. 2013) for
a named soybean variety in the Western world.
Note 2. This is the earliest variety seen that had a pale
hilum. This is one reason for the popularity of Ito San.
Address: USA.
3336. Georgeson, C.C.; Cottrell, H.M.; Shelton, W. 1890.
Experiments with forage plants. Kansas Agricultural
Experiment Station, Bulletin No. 18. p. 173-91. Dec. See p.
186-88.
• Summary: In the section titled “Miscellaneous forage
plants” we read (p. 186-88): “Soy Beans, Glycine hispida.–
We tested several varieties of these beans the past season, the
object being to learn something of their value for this country
and climate. As noted below, one variety was obtained from
Peter Henderson & Co. and one was from home-grown seed,
having been raised on the farm in 1889; the others were
imported direct from Japan. These beans did remarkably
well, considering the drouth they went through, and the
early-ripening varieties give promise of becoming valuable
to this country. The good qualities in the Soy beans have
long been known, but the great difficulty with most varieties
that have heretofore been tried in the North and West has
been that our season is rarely long enough for them to mature
properly, and hence the yield has usually been cut short. The
varieties which we imported are all early, and will mature
here in any season. This fact, taken in connection with their
highly nutritive qualities both for man and beast, their heavy
yields and easy culture, will in a measure forecast their
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usefulness. The average composition of Soy beans is as
follows:
“Water 10.0%, ash 5.0%, crude protein 33.4%, crude
fiber 4.8%, nitrogen free extract 29.2%, crude fat 17.6%.”
The following four soy bean varieties are described:
(1) “Kuiske Daidzu [Kiyusuke Daizu].–Seed imported from
Japan.” (Note that this name is spelled “Kiuski” in 1891 in
the next issue {no. 19} of this Kansas Bulletin, then spelled
“Kiyusuke” 5 times thereafter, from 1892 to 1910, starting
in issue no. 32 of this Kansas Bulletin. In 1891 we learn
that “Kiyusuké” is the name of a person). (2) “Edamame
[green vegetable soy beans].–Seed imported from Japan.”
(3) “Yellow Soy Bean.–From Peter Henderson & Co.”
[seedsmen, New York]. (4) “Large Yellow Soy Bean.–Seed
grown on the farm in 1889.”
“We also obtained from Japan two varieties of Dolichos
radiatus. The Japanese name for this class of beans is
Adzuki. The two varieties grown here are known only by
their native names, viz. Shiro Saya Shozo” [red seeds, white
pods] and “Kuro Saya Shozo” [red seeds, black pods].
In search of new fodder plants, the Station also tested
“Coix lachryma (Job’s Tears), a grass which grows 6 to 8
feet tall, and produces a large grain, rich in protein.” The test
failed, “owing mainly to drouth.”
Note 1. This is the earliest document seen (Oct. 2020)
stating that Peter Henderson & Co. is selling soybeans. We
learn later (in an 1898 publication) that Henderson & Co. is
located in New York.
Note 2. Opposite the title page are listed the Kansas
Agric. Experiment Station staff. One of the assistants is
“W.T. Swingle, B.Sc., Botany.” By 1907 Walter T. Swingle
was a physiologist with the USDA Bureau of Plant Industry.
By 1909 he was translating Japanese articles related to soy
into English.
Note 3. This is the earliest document seen by Prof. C.C.
Georgeson about soybeans, or about adzuki beans.
Note 4. This is the earliest English-language document
seen (Nov. 2020) that mentions Edamame (spelled as one
word), a soybean variety imported from Japan, or that
contains the word “Edamame” (regardless of capitalization).
Note 5. This is the earliest document seen (Nov. 2020)
that mentions the soybean varieties Yellow Soy Bean or
Kiyusuke Daizu.
Note 6. This is the earliest document seen (Nov. 2020)
that capitalizes the first letter of each word in a soy bean
name to indicate that the name refers to a soybean variety
(e.g. “Yellow Soy Bean,” “Large Yellow Soy Bean”).
Note 7. This is the earliest document seen (Nov. 2020)
that gives the color (e.g., Yellow) of various soybean
varieties.
Note 8. This is the earliest U.S. document seen (Sept.
2004) that contains the word “Adzuki” (or “Azuki” or
“Adsuki”) beans. Address: 1. M.Sc., Prof. of Agriculture and
Superintendent of Farm; 2. M.Sc., Agriculture; 3. Foreman

of the Farm.
3337. Kiyusuke Daizu: New U.S. domestic soybean variety.
Synonyms: Kiyusuké, Kiyuske, Kaiyuski Daizu, Kiyusuki
Daidzu, Kysuki (Ball 1907). 1890. Renamed Ito San by April
1902. Seed color: Yellow.
• Summary: Sources: Georgeson, C.C.; Cottrell, H.M.;
Shelton, W. 1890. “Experiments with forage plants.” Kansas
Agric. Exp. Station, Bulletin No. 18. p. 173-91. Dec. See p.
187-88. The first of the four soybean varieties described is:
“Kuiske Daidzu.–Seed imported from Japan; plant upright,
stiff, 1½ to 2 feet tall; branches freely, but does not spread.
The whole plant is compact in its growth; it is covered
with short, woolly pods from the ground to the tips of the
branches, each pod containing two beans–rarely three or one;
usually three pods grow together in a cluster; beans yellow,
roundish, though somewhat lens-shaped and slightly oblong,
smooth, about the size of pease. They ripen by the close of
August of the Beginning of September.”
Popenoe, E.A.; Mason, S.C.; Marlatt, F.A. 1891.
“Germination of weeviled peas–Garden notes on potatoes,
beans, and cabbage. Some Japanese beans.” Kansas Agric.
Exp. Station, Bulletin No. 19. p. 193-201. Dec. 1890. See
p. 199-200. This variety was “procured from Japan by
Professor Georgeson, and placed with this department for
trial.” Planted May 19th, in rows three and a half feet apart.
“No. 8. Soy–’Kiuski Daidzu’ (Jap.). Plants two and a half
feet high, erect, rank growers, with dark-green foliage;
stems and petioles hairy; leaflets wrinkled or folded along
the midrib, narrowly ovate, or in some nearly lanceolate.
The flowers closely resemble those of No. 7 [Eda-mame];
the pods are slightly narrower, and the seeds a little smaller
and more yellow in color. Ripened a week to ten days later.
Average yield per acre estimated at 1,026 pounds.” Note:
This is the earliest English-language document seen (Oct.
2004) that uses the word “rank” to describe the growth habit
of soybean plants (one of two documents).
Brooks, William P. 1892. “Division of Agriculture.”
Massachusetts (Hatch) Agricultural Experiment Station,
Bulletin No. 18. p. 41-104. April. See p. 104. “Variety
‘Kuiske’ [sic, Kiyusuke]. Seed received from Professor
Georgeson, planted and harvested as above [planted May
14th, crop pulled Oct. 3d., and threshed Oct. 23d.]. Area,
9.13 square rods, yield 26 quarts, or at the rate of 14.26
bushels per acre. This variety also appears to be inferior to
our original stock.”
Georgeson, C.C.; Burtis, F.C.; Shelton, W. 1892. “Test
of some Japanese beans.” Kansas Agric. Exp. Station,
Bulletin No. 32. p. 232-38. Dec. 1891. On p. 236 we read:
“Kiyusuké Daidzu (Kiyusuké is the name of a person).
Seeded May 23; ripe September 1. Plant two and a half to
three and a half feet high, a rank grower with much dark
green foliage; leaflets wrinkled or folded along the midrib,
and narrower and more pointed than the others [i.e., 3 other
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kinds of soy beans]; flowers white, in short racemes; pods
smaller than the last [Yamagata Cha-daidzu], containing two
or sometimes three beans; the latter oval or nearly round,
yellow; whole plant hairy; yield 18.23 bushels per acre.”
Flagg, Chas. O.; Towar, J.D. 1893. “Agricultural
Division.” Rhode Island Agric. Exp. Station, Annual Report
5:129-62. For the year 1892. See p. 149-52, 156-57. The
section titled “Forage Plants” states that two varieties of soja
beans were received from the Kansas Experiment Station. A
table titled “Summary of analyses of leguminous crops” (p.
157) gives the composition of Kiyusuke daidzu as follows:
Green material–Water 72.19%. Nitrogen 0.64%. Absolutely
dry matter–Nitrogen 2.30%. Yield per acre 20,691 [lb]. Dry
matter per acre 5,754 [lb]. Nitrogen per acre 132.4.
Ball, Carleton R. 1907. “Soy bean varieties.” USDA
Bureau of Plant Industry, Bulletin No 98. 28 p. May 27. See
p. 27. States that Kaiyuski Daizu, Kiyusuki Daidzu, and
Kysuki are all synonyms for Ito San.
Piper, Charles V.; Morse, W.J. 1910. “The soy bean:
History, varieties, and field studies.” USDA Bureau of Plant
Industry, Bulletin No. 187. 84 p. Dec. 31. See p. 28. Prof.
C.C. Georgeson of the Kansas Agricultural Experiment
Station introduced Eda Mame, Yellow Soy Bean, and
Kiyusuke Daidzu. All three of these are Ito San. Address:
USA.
3338. Menudier, A. 1890. Le soja et le pain des diabétiques
[Soya and bread for diabetics]. Journal de l’Agriculture (de
la Ferme...) 25:1137-41. July/Dec. [Fre]
• Summary: “The soybean, or oil pea of China (pois
oléagineux de Chine), has great value from two points
of view: human health and animal nutrition. I have been
cultivating the plant for the last two years with a success
that is most encouraging, and I hope this success will
encourage a few of my colleagues to follow my example.”
The soybean does well in various types of soil. In the climate
of Charentes, it dries out in August. This makes it necessary
to plant the seeds in early April or, even better, in the second
half of March. “This year I harvested 1,800 kg/ha of dry
seeds. This could be increased with the aid of phosphate
fertilizers.
“The soybean is avidly consumed by animals, in either
the green or dry state. But the soybean is invaluable in the
diets of people afflicted with diabetes mellitus (diabète
sucré).”
The soybean is presently sold for 2 francs per kg by
grain merchants. Even if the price were one-half to one-third
of that, it would still be a valuable crop for farmers.
A table based on an analysis by the chemist, Mr.
Joulie, shows the nutritional composition of 1,000 kg of:
(1) Soybean stems and leaves. (2) Dry seeds. (3) The entire
plant. A second table gives the corresponding figures, based
on the yield of one hectare.
These show that the soybean is rich in calcium (chaux),

potassium (potasse), and also a great deal of nitrogen, which
microorganisms residing in the root nodules, borrow from
the air–according to recent discoveries.
Last November Mr. Joulie kindly agreed to analyze the
soybeans grown by the writer. A table shows the nutritional
composition of soy flour, on an “as-is” (12.8% moisture) and
on a dry weight basis. The two flours contain: Protein: 29.35
/ 34.04%. Oils and fats: 18.8 / 21.8%. Sugars: 5.36 / 6.22%,
etc.
“Desiring to utilize, as a cure for diabetes mellitus, the
soybean’s richness in protein and fats, and its low content
of starch, which is the enemy of diabetics, I had the seeds
finely ground in a coffee mill, then, with the aid of a sieve, I
obtained a flour which I made into bread, using 300 gm soy
flour (Farine de Soja), 3 eggs (150 gm), and 150 gm butter
(best quality). After these are mixed well, the necessary salt
and water are added.
“After kneading, let the dough rest for 12-15 minutes.
Then roll it out on a baking sheet; flatten it more or less
depending on whether you want more or less crust. Then put
it in the oven.
“This bread is a veritable cake, minus the sugar. It is
very appetizing. You cannot compare it in any way to the
gluten bread which causes constipation, or to the disgusting
soya bread made in Paris, or to the bread made of gluten
and soya, which is inedible. The nutritional richness of this
bread, compared to two types of wheat bread, is shown in the
following table” (p. 1139).
These analyses show that the soya bread is twice as rich
in protein, contains only one-fifth as much starch, and more
than ten times as much fat as wheat bread. According to
Mr. Julie, it also enable one to establish a ration that is less
voluminous and nevertheless well balanced.
The next two tables compare soya bread with meat.
“The soya bread made in Paris becomes covered with
mold at the end of 3 or 4 days, whereas the one that I
prepared keeps well up to 20 days provided you take care to
turn it over several times. If you reheat it before serving, it
will be as good as the day it was made. This keeping quality
is important for diabetics who need to travel. Or, they can
take a small bag of soya flour with them and make their own
soya bread–since eggs and butter are available everywhere.
“Having employed soya bread with complete success, I
have thought it would be useful to not delay promotion of its
production.
“I have in my family two persons, of good constitution,
who at the same time, began to suffer from diabetes mellitus.
One of them, age 50, despite my advice, continued to
eat wheat bread, rice, haricot beans, potatoes, etc., and
is no longer living. The other person, age 76, completely
renounced wheat bread and starchy foods for soya bread,
meats, fish etc., and is today in good health.”
“All the manufacturers selling gluten and soya bread
keep their method of making the bread a secret, and keep
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their prices very high. Therefore, soya bread in Paris sells for
about 4 francs per kilogram–a price absolutely out of reach
for poor diabetics.
“If the cultivation of soya spreads, it should be possible
to lower this price to 50 centimes (½ franc) per kilogram.
Made in the manner that I have indicated, this would be
an immense service to diabetics.” Address: President of
the general syndicate of agricultural shows of CharenteInferieure.
3339. Shimada, Kôichi. 1890. Shôyu no hyôjun [Standards
for shoyu]. Tokyo Kagaku Kaishi (J. of the Tokyo Chemical
Society) 11(10):149-50. Dec. [Jap]
• Summary: This study was conducted on 10 brands of
regular shoyu. When sugar or barley malt syrup are added
to the shoyu, the contents of these are listed separately.
Maximum, minimum, and average figures are given for
each nutrient. Only the average figures are translated here.
Specific gravity 1.205. Solids 38.01%. Grape sugar/glucose
4.29%. Free acid (lactic) 1.04. Nitrogen 1.28 (Range 0.51 to
1.56). Inorganic salts 20.27 (range 17.47 to 23.61). Sodium
chloride 17.81 (range 15.25 to 21.76), phosphate 0.47. Salt
as a percentage of solids 46.84.
3340. Yellow Soy Bean or Yellow Soy: New U.S. domestic
soybean variety. 1890. Renamed Early Yellow in 1900 at
Kansas and in 1902 at Ontario, Canada. Seed color: Yellow.
• Summary: Sources: Georgeson, C.C.; Cottrell, H.M.;
Shelton, W. 1890. “Experiments with forage plants.” Kansas
Agric. Exp. Station, Bulletin No. 18. p. 173-91. Dec. See
p. 187-88. One of the four soybean varieties described is:
“Yellow Soy Bean.–From Peter Henderson & Co. Grows 3
feet to 3½ feet tall; growth upright, branches but little; whole
plant woolly; pods not so numerous as on the two preceding
sorts [Kuiske Daidzu and Edamame], short, containing
mostly three but often but two beans each; beans yellow,
almost as round as pease, and of the size of pease; good
yield, but mature later than the two first-named sorts.”
Georgeson, C.C.; Burtis, F.C.; Shelton, W. 1892. “Test
of some Japanese beans.” Kansas Agric. Exp. Station,
Bulletin No. 32. p. 232-38. Dec. 1891. On p. 236 we read:
“Yellow Soy Bean. Seeded May 23; ripe September 1. Plant
three to four feet high, erect, branches upright, in a close
bunch. Figure 1 in the accompanying illustration (photo, p.
232) shows three stalks with their pods after the leaves have
fallen. Pods very thick on the plant, each containing two or
three seeds; whole plant, and especially the pods, thickly
covered with short brown hair; beans yellow, slightly oval,
the size of peas; yield, 14.57 bushels per acre.”
Zavitz, C.A. 1894. “Report of the experimentalist.”
Ontario Agricultural College and Experimental Farm
(Guelph), Annual Report 19:53-130. For the year 1893. See
p. 79. In the section titled “Beans, comparative test of 17
varieties,” a table shows the names of the 17 varieties and

the yield of each. “Yellow Soy” yielded 20.4 bushels/acre
and Edamaine [Edamame] yielded 7.7 bushels/acre. The seed
of the Yellow Soy was obtained from the United States. The
“seed of 5 varieties of fodder plants was obtained as a gift
from the from the Kansas Experimental Station” [from Prof.
Charles C. Georgeson]. Note: It seems very likely that the
five varieties obtained by Zavitz from Kansas were Yellow
Soy Bean, Edamame, Yamagata Cha-Daizu, Kiyusuke Daizu,
and Black Podded Adzuki.
Piper, Charles V.; Morse, W.J. 1910. “The soy bean:
History, varieties, and field studies.” USDA Bureau of Plant
Industry, Bulletin No. 187. 84 p. Dec. 31. See p. 28. Prof.
C.C. Georgeson of the Kansas Agricultural Experiment
Station introduced Eda Mame, Yellow Soy Bean, and
Kiyusuke Daidzu. All three of these are Ito San.
3341. Aomori Prefecture, Japan. 1890. Aomoriken kome
daizu mugi awa asa mayu kiito orimono shikki suisan-butsu
kyoshin-kai hokoku-sho [A report of the United Association
of Aomori prefecture promoting rice, soybean, barley, millet,
hemp, (silk worm) cocoon, raw silk, textiles, lacquerware,
marine products]. Aomori, Japan: Aomoriken Dai Ichibu.
109 p. 19 cm. Series: Chôsa hôkokusho no. 18. [Jap]
Address: Aomori, Japan.
3342. Boerlage, J.G. 1890. Flora van Nederlandsch Indie
[Flora of the Netherlands Indies (Indonesia)]. Leiden: E.J.
Brill. See Vol. 1, p. 370-71. Index. 22 cm. [3 ref. Dut]
• Summary: There are about 12 species of Glycine in
tropical Africa, Asia, and Australia. The genus Glycine,
according to the opinion of Bentham and Hooker, consists
of two sub-genera: 1. Glycine, in the limited sense; 2. Soya,
which is distinguished by its wide, sickle-shaped pod. In the
past, writers considered both a genus. The approximately
four varieties found in the Dutch Indies belong to the second
subgenus, which was described by Miquel, also under the
name of Soya Savi. Both kinds, which can be found in
Miquel’s Flora under the name of Glycine, are classified in
the genus Teramnus Sw. by Bentham and Hooker. Address:
Dr., Conservator aan ‘s Rijks Herbarium te Leiden.
3343. Chamberlain, Basil Hall. 1890. Things Japanese:
Being notes on various subjects connected with Japan.
London, K. Paul, Trench, Trübner & Co.; Tokyo, the
Hakubunsha, Ginza; etc. ii + 408 p. Index. 21 cm. 2nd ed.
1891. Slightly revised edition published 1905. Reprinted in
1970 by Charles E. Tuttle Co., Inc. (Rutland, Vermont, and
Tokyo). [50+* ref]
• Summary: The author, who arrived in Japan in 1873
and was first introduced to the mysteries of the Japanese
language by a dear old samurai, has lived through the
transition stage of modern Japan.
This book is arranged alphabetically by subject. An
extensively revised 2nd edition was published in 1891.
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Food (p. 122-25): “The following is a specimen of the bill
of fare at a Japanese banquet. The reader must understand
that everything is served in small portions, as each guest has
a little table to himself, in front of which he squats on the
floor:–Preliminary course, served with sake:–suimono, that
is, a kind of bean-curd [tofu] soup;... sashimi, minced raw
fish; hachi-zakana, a fine, large fish, either boiled with salt
or boiled with soy [sauce]; uma-ni, bits of fish or sometimes
fowl, boiled with lotus-roots or potatoes in soy and in a sort
of liqueur called mirin;...
“First course (Zembu):–Shiru, soup which may be made
of bean-curd [tofu], of fish, of sea-weed or of some other
material;... aemono, a sort of salad made with bean sauce
[miso] or pounded sesamum seeds;...”
“It is the custom, too, to set food before a guest, at
whatever time of day he calls. On such occasions soba is
in request–a sort of buckwheat vermicelli, served with soy
[sauce] and the sweet liqueur called mirin; or else shiruko,
that is, rice-cakes [mochi] with a sauce made of red beans
[azuki] and sugar.”
On Buddhism and vegetarianism in Japan (at Food,
p. 122-23): Beans are a constant part of the daily diet.
Buddhism has left its impress here, as on everything in
Japan. To Buddhism was due the abandonment of a meat
diet, now over a thousand years ago. The permission to
eat fish, though that too entailed the taking of life, which
is contrary to strict Buddhist tenets, seems to have been a
concession to human frailty. Pious frauds, moreover, came to
the rescue. One may even now see the term ‘mountain whale’
(yama-kujira) written up over certain eating-houses, which
means that venison is there for sale. The logical process
is this:–A whale is a fish. Fish may be eaten. Therefore, if
you call venison ‘mountain whale,’ you may eat venison.
Of course no actual prohibition against eating flesh, such as
existed under the old régime, exists now. But the custom of
abstaining from it remains pretty general; and though beef
and pork were introduced at the time of the late revolution,...
recent statistics show that meat-eating is again on the wane.”
There are also interesting sections on Kaempfer,
Engelbert (p. 187-88), Perry (Commodore) (267-69), and
Siebold, Philipp Franz, Freiherr (p. 320-22).
For an excellent, later book with the same title, written
by a Japanese in English, see Mock Joya (1960). Address:
Prof. of Japanese and Philology in the Imperial Univ. of
Tokyo, Tokyo [Japan].
3344. Encyclopaedia Britannica: A dictionary of arts,
science, and general literature (9th ed.): Bean. 1890. New
York, NY: The Henry G. Allen Company, Publishers.
Edinburgh: Adam & Charles Black. See vol. III, p. 460-61.
• Summary: In Vol. III, p. 460-61, we read: “BEAN, the seed
of certain leguminous plants cultivated for food all over the
world and furnished chiefly by the genera Faba, Phaseolus,
Dolichos, Cajanus, and Soja.”

Note 1. Nothing more on soya is mentioned under this
heading. Nor is soy mentioned under Soy*, Soj*, Sauce,
or Japan. The only reference to Soy in the extensive index
is under “Beans.” Vegetarian* is also not listed in this
encyclopedia.
Note 2. “The common bean, in all its varieties, as
cultivated in Britain and on the continents of Europe and
America, is the produce of Faba vulgaris. The French bean,
kidney bean, or haricot, is the seed of Phaseolus vulgaris...”
Note 3. A reprint edition was published in 1891 in
Chicago by R.S. Peale Co. The entry for beans was identical.
However it contained some new maps and original American
articles.
3345. Encyclopedia Britannica (9th ed.): Che-Foo or Yentai. 1890. New York, NY: The Henry G. Allen Company,
Publishers. Edinburgh: Adam & Charles Black. See vol. V, p.
455. 25 cm.
• Summary: A seaport town in Northern China. Until
recently it was quite a small place, designated an “unwalled
village, but it was chosen as the port of Tang-chow opened to
foreign trade in 1858 by the treaty of Tien-tsin, and is now...
the seat of a British consulate, a Chinese custom-house, and
a considerable foreign settlement.”
“The imports are mainly woollen and cotton goods, iron,
and opium; and the exports include [soya] bean-cake, beanoil, and peas, raw silk, and straw-braid manufactured by the
peasants of Lai-chow-foo,...”
3346. Fesca, Max. 1890. Beitraege zur Kenntniss
der japanischen Landwirtschaft. I. Allgemeiner theil
[Contributions to an understanding of Japanese agriculture.
I. General part]. Tokyo: Printed by Seishi-Bunsha for the
Kaiserlichen Geologischen Reichsanstalt. x + 277 p. No
index. 25 cm. Also published as vol. 1 of 2 volumes bound in
one (Paul Parey, 1893). [1 ref. Ger]
• Summary: Fesca, a sophisticated German agricultural
chemist, looks at Japanese agricultural practices, and finds
many of them inefficient. Contents: Foreword. Weights
and measures in the Japanese and decimal systems. Natural
factors: The climate, the soil. The soil as an economic factor
of production: Land prices, crop rotations, etc. Techniques
for using the soil: Soil improvement, fertilizers.
Various legumes, and especially the soybean, grow in
the temperate (gemaessigte) Zone northeast of Tokyo (p.
43-44). Two large tables (p. 134-35) show the amount of
rice land per capita and the amount of dry land per capita in
each province. The five provinces with the most rice land
per capita are: Kaga (5.01), Noto, Bizen, Ugo, Awa (on
Shikoku).
In the section on crop rotations, soybeans are mentioned
on pages 171-72, 175-77.
A table (p. 190) compares various crops (including
soybeans) with rice in terms of their profitability to the
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farmer. Soybeans are less profitable. Tobacco is the most
profitable, followed by indigo, cotton, and potatoes–all of
which are more profitable than rice.
Soy is discussed most in the chapter on fertilizers (p.
222-25, 266). A large table (p. 222) gives the chemical
composition of four traditional fertilizers, including sake lees
(sakekasu), shoyu dregs (shoyukasu) and okara (tofukasu).
Shoyu dregs, okara, and cooked soybeans are all discussed
in detail on p. 224, based (in part) on analyses conducted
previously by Kellner, also a German. “Cooked soybeans are
widely used as a fertilizer; they are a concentrated source.”
Soybeans (p. 232). Also discusses: Sesame and peanut cake
(p. 226). Kudzu (p. 231).
Bound at the back are two large color fold-out maps:
(1) Showing the provinces and the six vegetation zones of
the Japanese islands. (2) Showing the value of land in each
province (in yen/cho). Address: Tokio [Tokyo].
3347. Fuller, J.B. 1890. Annexure B, and Annexure C.
Report on the Nagpur Experimental Farm in the Central
Provinces (India). For the year 1889-90. Ending 31 March
1890.
• Summary: Annexure B, titled “Results of cultivation of the
non-experimental area of the Nagpur Farm during the year
1889” states (p. 8) that 0.55 acres of Japan peas yielded 87
lbs. of grain and no straw. Cost of cultivation: 17 rupees, 14
annas, and 6 paise. Value of produce: Not sold.
Annexure C, titled “Total area under cultivation on the
Nagpur Experimental Farm during the year 1889-90” states
(p. 9) that 0.55 acres of Japan peas were cultivated in the
non-experimental area. Also mentions three kinds of cotton
(Upland Georgian, Hinghanghat Bani, and Sea Island),
sorgho, til [sesame], wheat, linseed, sugar cane, juar, tur,
mung, urd, and popat (white). Address: Commissioner of
Settlements and Agriculture, Central Provinces [India].
3348. Gorkom, K.W. van. 1890. Supplement op De OostIndische Cultures, in betrekking tot handel en nijverheid
[Supplement to East-Indian crops: In relation to commerce
and industry]. Amsterdam, Netherlands: J.H. de Bussy. vii +
303 p. See p. 283-87. Supplement to the 1884 publication of
the same title. 25 cm. [2 ref. Dut]
• Summary: The section titled “Kadelé” (Soybeans)
discusses the cultivation of soybeans (also called katjang
djepoen [Japan beans], Soya, Glycine hispida, or kadelé
boontjes) on Java and the experimental culture in Europe.
Interest is shown in the cultivation of soybeans as a food for
diabetics.
Soya is cultivated in Java both for its seed and for its
green leaves which are used as animal feed. The small soy
beans are roasted by the indigenous people or, in the form
of cakes / patties (tetempé [tempeh]), eaten like bean-cheese
(boonen-kaas [tofu]). (“De kadele boontjes worden door de
inlanders geroosterd of, in den vorm van koeken (tetempé),

als boonen-kaas gegeten”).
Note. This is the earliest Dutch-language document seen
(April 2019) that uses the term boonen-kaas to refer to tofu.
The author considers that Indonesian soy sauce (kétjap)
is inferior to Japanese soy sauce. Nutritionally, soya is rich in
proteins (proteïnestoffen) (± 38%) and fat (± 21%), and low
in starch and sugar.
In Germany and Austria, many years have been spent
in developing and cultivating varieties of soybeans adapted
to the European climate. Dr. Haberlandt, professor at the
University of Vienna, distinguished himself for this work,
even to the extent that a variety was named after him. In
the experimental gardens at the National Agricultural in
Wageningen [Netherlands], a field of soya is cultivated,
but the results are not yet satisfactory. Yields are low,
especially during the dry and warm summers, when the
plant flowers abundantly, but the seeds don’t have time to
develop properly. The author hopes that through continued
experiments, a suitable variety will be developed.
The soya bean has received attention from the medical
profession because of its composition. Dr. Le Cerf of
Paris was one of the first to try using soya with diabetic
patients. He introduced soya bread instead of an almond
bread and was successful with it. Dr. Stokvis, a professor
in Amsterdam, recommended soy bread (see Nederlandsch
Tijdschrift voor Geneeskunde No. 10), and the chemical
analyses published by Mr. L.C.W. Cox in the same journal
(issue No. 19) supported the recommendation. Patients were
content with the bread, although they did not find it very
appetizing. The author states that if rye or wheat flour could
be used together with soy flour (soja-meel), they would yield
a very digestible and nutritious food. For this reason also he
recommended experiments aimed at acclimatizing soya to
Europe.
Dr. Sollewijn Gelpke has published a work titled “The
Yield and Cultivation of Dryland Crops,” in which he writes
that the cultivation of soya is quite easy and in Java takes
place on sawahs (wet rice fields) and clay, in contrast to
peanuts (katjang-tanah), which is grown on tegals and sand.
[Note: A tegal is a dry (not irrigated) field, near the rice
fields, but used for vegetables and other secondary crops.]
Soya beans are sun-dried, soaked in water for 24 hours,
then sown on land that has first been flooded with water.
Otherwise they are sown by poking holes in the ground and
dropping in the seeds. Gelpke says that soya is so appealing
to the indigenous people that, if the soil is hard, he just opens
the surface with a crowbar and sows his seeds. This way of
cultivation is seen especially on the heavy clay soils of Java.
In the Netherlands it is not well known that soya is
cultivated in Java, because it could be imported for less
money than is currently the case. The author has samples
of the beans and has noticed that the seeds from European
experiments are smaller in size than those grown in Java.
Various laboratory analyses are given. It is noted that
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soya flour coming from Hungary is used for the production
of soy bread, baked by Mr. Koehler of Amsterdam. Mr. Cox
studied this bread. The author believes that the sugar content
of this bread is high enough to make it unsuitable for diabetic
patients, and notes the presence of starch and dextrin.
Morawski and Harz have confirmed that ripe soya beans
don’t contain starch, whereas unripe beans do.
Note 1. Kempski (1923) says: “see van Gorkom’s OostIndische Cultures, neu herausgeg. von Prinsen-Geerligs,
Verlag de Bussy, Amsterdam, 1913, Vol. III, p. 283/86.”
Note 2. This is the earliest Dutch-language document
seen (Dec. 2020) that uses the word proteïnestoffen (or
proteïnestoff) to refer to proteins in connection with
soybeans.
Note 3. This is the earliest Dutch-language document
seen (Jan. 2019) that uses the word soja-meel to refer to soy
flour / meal. Address: Dr., Former Head Inspector of Crops,
Dutch East Indies (Oud-Hoofd-Inspecteur der Cultures in
Nederlandsch Oost-Indië).
3349. Gregory, James J.H. 1890. Gregory’s retail catalog of
warranted vegetable, flower and grain seeds, grown and sold
by James J.H. Gregory. Marblehead, Massachusetts. 54 p. 26
cm.
• Summary: In the section titled “Vegetable Seeds,” under
the subtitle “Beans. Pole or Running Varieties,” page 28
states: “Soja–A peculiar variety of Japan Pea or Bean, the
most nutritious of all vegetable products.
“$0.40/¼ lb.; $0.56/oz.; $0.10/pkg.”
Note: This is the earliest seed catalog from James
J.H. Gregory seen (Oct. 2020) that mentions the soybean–
under any name. Near the bottom of the cover is written:
“Catalogues free to all.” This is the earliest seed catalog
seen from Gregory showing that this company was selling
soybeans in 1890. This catalog is owned by the Smithsonian
Horticulture Branch Library in Washington, DC. Call
number: #010021. Address: Marblehead, Massachusetts.
3350. Hayward, Albert I. 1890. Report of the Agriculturist.
Maryland Agricultural Experiment Station, Annual Report
2:95-132. For the year 1889. See p. 97-99, 101, 118.
• Summary: Part I, titled “Silos and ensilage” (p. 95-105)
describes the “lean-to” silo, which was 38 feet long, 13
feet wide, and about 15 feet deep, about half of the depth
being below ground level. There were two partitions. The
subsection titled “Ensilage, 1888” (p. 97-100) notes that the
silo was first filled in the autumn of 1888, beginning Sept.
22. The crops used for ensilage were semi-dent white corn
(heavily foliaged), sorghum (with seed in the dough), “and
the Soja beans, pods formed but seeds not fully developed.
Pit No. 1, was about half filled with corn and soja bean, in
alternate loads, making layers of each three or four inches
thick, after settling.” All this forage was cut into half-inch
lengths by a “Lion” feed-cutter, operated with carrier, by a

portable steam engine. “This ensilage was offered to a herd
of cows and heifers which had never eaten it before. But
one of the twenty refused it the first day and after becoming
accustomed to it, all the animals preferred it to good hay.”
Pit No. 3, which was filled on 4 Oct. 1888, was filled
with frosted forage; all the crops had been frost-bitten during
the two nights preceding. Over “one-half the surface, soja
beans were put in and cut corn fodder over the other half.”
The soja beans were too dry to ferment well.
A table (p. 101) gives “Analyses of crops and ensilage,
1888 and 1889,” including: Soja bean before blooming
(Sept. 3, 1888), soja bean as harvested (Sept. 22, 1888),
soja bean on poorer soil (Sept. 26, 1888), soja bean frost
bitten on poorer soil (Oct. 25, 1888), ensilage of soja bean
as harvested Sept. 22 (analyzed Jan. 29 of the following
year), ensilage of frost-bitten soja bean as harvested Oct. 25
(analyzed Aug. 14 the following year).
In Section II, “The Forage Garden” (p. 105-22) is a
subsection on “Forage plants” (p. 116-19), which contains
a long sub-subsection titled “Soja Bean” (p. 118-19) which
states: “Three acres of soja bean were grown in 1888 and
about the same area this season, both crops being used for
ensilage. The most perfect growth was about three feet
high, stems somewhat branched but not spreading; leaves
numerous, forming a large bulk of the plant. If too rank a
growth is made, the stems become hard and woody, but this
may be remedied by making ensilage of it.” The best yield,
in 1888, was 5¼ tons of green forage per acre.
Other plants tested in Forage Garden include esparsette,
giant spurry, lupine, serradella, sulla, Hungarian grass, pearl
millet, teosinte, kaffir corn, millo maize, and non-saccharine
sorghum.
Note 1. This is the earliest English-language document
seen (Oct. 2004) that uses the word “rank” to describe the
growth habit of soybean plants (one of two documents).
Note 2. This is the earliest American document seen
(Oct. 2004) that mentions serradella, which Webster’s
Dictionary defines as “a Eurasian annual herb (Ornithopus
sativus) of the family Leguminosae with pinnate leaves and
long-stalked honey-producing flowers that is used for forage
and green manure–also called bird’s foot.”
Note 3. This is the earliest document seen (Oct.
2004) that mentions sulla [later called Spanish sainfoin
{Hedysarum coronarium}]. Address: B.S., Agriculturist.
3351. Henderson (Peter) & Co. 1890. Henderson’s American
farmers manual. New York, NY. 26 p. 28 cm.
• Summary: In the section titled “Miscellaneous Plants
for Forage, Soiling, &c.,” the soybean appears on page 24,
along with 24 other such plants. The entry reads: “Soja or
Japan Bean. (Glycine hispida.)–A variety altogether distinct
from any other Bean. The haulm is strong and vigorous, and
covered with soft fur. The pods contain four to five small
Beans of a yellowish brown color. This Bean is very suitable
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for growing in the South, and is used largely for plowing
under. In Japan the beans are used principally for making
‘Tofu’ or bean curd. Per lb., 20 cts. [$0.20]; per bushel of 60
lbs., $6.00.”
Note 1. This is the earliest listing seen for the soybean
in any seed catalog published by Peter Henderson & Co.
where a description of the plant is given. Sherry J. Vance,
research aide at the L.H. Bailey Hortorium (462 Mann
Library, Cornell University, Ithaca, New York 14853-4301)
wrote to William Shurtleff of Soyfoods Center on 22 April
1997: “Per your request, I have checked our catalogs for
Peter Henderson from 1881 to 1890 looking for entries on
soybeans. Despite a thorough search, I was unable to locate
soybeans offered in any of the Henderson catalogs from
1881-1889.”
Note 2. Peter Henderson lived 1822-1890. On the cover
of this catalog are four illustrations of farming scenes. Across
the top is written: “If you have no use for this Catalogue,
kindly give it to some of your farmer friends.” Address: 35 &
37 Cortland St., New York.
3352. Henderson (Peter) & Co. 1890. Manual of everything
for the garden–1890. New York, NY. 146 p. 28 cm.
• Summary: The soybean appears on page 50, in a halfpage section titled “Miscellaneous and Sundry Seeds for
the Farm,” along with about 39 other such seeds. The entire
entry reads: “Bean, Soja or Japan, 20 cts. lb.; $6.00 bu.”
Location: Bailey Hortorium, Mann Library, Cornell
University, Ithaca, New York.
Note 1. The soybean appeared in at least 3 Henderson
catalogs published in 1890.
Note 2. Peter Henderson lived 1822-1890. On the cover
of this catalog is a painting of a little girl sitting with in the
front yard of a house with a fountain, where many flowers
are growing.
Note 3. Other “sundry” seeds listed in this section on
p. 50 include: Pearl millet, early orange sugar cane, kaffir
corn, rural branching doura (milo maize), Egyptian rice
corn, halapense (Johnson grass), yarrow or milfoil, chicory
(for coffee), opium poppy, ramie (bohmeria or urtica),
tenacissima (Java Ramie), osage orange, honey locust,
teosinte (Reana luxurians), serradella, lupins of sorts, wild
rice (Zizania Aquatica).
Location: Special Collections, USDA National
Agricultural Library, Beltsville, Maryland. Address: 35 & 37
Cortland St., New York.
3353. Henderson (Peter) & Co. 1890. [Catalog]. New York,
NY. 114 p. 28 cm.
• Summary: On the cover of this catalog is a “Partial view
of our Exhibit at the semi-centennial N.Y. State Fair held at
Syracuse, Sept. 11th to 18th 1890.” The exhibit is huge.
The soy bean appears on page 50, in a half-page section
titled “Miscellaneous and Sundry Seeds for the Farm,” along

with about 41 other such seeds. The entry reads: “Bean, Soja
or Japan, 20 cts. lb.; $6.00 bu.”
This catalog is owned by Special Collections, USDA
National Agricultural Library, Beltsville, Maryland. Address:
35 & 37 Cortlandt St., New York.
3354. Henderson, Peter. 1890. Henderson’s handbook of
plants and general horticulture. New ed. New York, NY:
Peter Henderson & Co. 528 p. Illust. Index. 27 cm.
• Summary: Soy is mentioned in three places in this book:
The main entry is under “Soja” (pronounced So’ja) (p. 417),
which states: “From sooja, the name of a sauce made from
the seeds in Japan. Nat. Ord. Leguminosæ.
“S. hispida is a climbing annual plant allied to
(Dolichos). It is much cultivated in tropical Asia on account
of its beans, which are used for preparing a well-known
brown and slightly salt [sic] sauce (Soy) used both in Asia
and Europe for flavoring certain dishes, especially beef, and
supposed to favor digestion. Of late it has been, to some
extent, cultivated as an oil plant.”
The second entry is under “Bean” (p. 45). In the middle
of a long alphabetical listing of many types of beans we read:
“Sacred Bean, the common name for Nelumbium. Sahuca
Bean, the seeds of Soja hispida. St. Ignatius’s Bean, the seed
of Strychnos multiflora...
The third entry is under “Glycine” (p. 95) which states:
A small genus, nearly all of which are tender climbing
plants, producing axillary flowers, singly or in racemes,
white, yellow, or rose; they are only adapted for greenhouse culture. There is one species, G. soja, that is a hardy
annual, a native of Japan, that produces seeds like small
kidney beans, which the Japanese use in large quantities,
either in soup, or in making a sauce called sooja or soy, this
sauce being used in many of their dishes. The Wistaria was
formerly incorrectly called Glycine.”
Note 1. This book contains hundreds of illustrations of
plants discussed in the book; unfortunately the soybean is not
illustrated.
Note 2. Pages 527-28 are advertising matter. Peter
Henderson lived 1822-1890. Address: 35 Cortland St., New
York.
3355. Hosie, Alexander. 1890. Three years in Western China;
A narrative of three journeys in Ssu-ch’uan, Kuei-chow, and
Yun-nan [1882-84]. London: George Philip & Son. New
York: Dodd, Mead. xxxiv + 302 p. Illust. Index. 23 cm. 2nd
edition published in 1895.
• Summary: In pinyin, these three provinces are now written:
Sichuan (northernmost of the three), Yunnan (southern), and
Guizhou (southeastern). The author, an excellent observer
and writer, was stationed in Western China by the British
government from 1882 to 1884. Throughout this travelogue,
on 18 separate pages, he reports that [soy] beans were
being grown, usually with other local crops such as barley,
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buckwheat, ground-nuts, hemp, maize, millet, oats, opium
poppies, rape, and wheat.
On the way to Ch’ung-King [Chongqing] in Sichuan
province: “My men, who for the last few days had been
unable to procure rice, and had subsisted for the most part
on bean-curd, rejoiced to find themselves in a valley of their
own province where paddy, maize, tobacco, hemp, and beans
were well advanced...” (p. 68).
Near Ch’ung-King: “The hill-sides were also covered
with [soy] beans, which seemed to thrive well on a scanty
soil.” The greenery, houses, and restaurants “invite the
traveller to tarry for a moment and enjoy their cool shade.
As pack animals are usually turned loose to forage for
themselves, the peasantry, whose lands adjoin the high-road,
have hit upon a novel plan to prevent their depredations.
Wheat and beans were thickly sprinkled with feathers,
which, as might naturally be supposed, are not a pleasant
sauce” (p. 72).
In the city of Hou Chou in Sichuan province: “A
special industry of the city is the manufacture of a soy
[sauce], which is famous, not only in Ssu-ch’uan, but in
other provinces. Chinese soy, as is well known, is imported
to England in large quantities, and is, I believe, used in the
manufacture of sauces. In China itself there is amongst
foreigners a decided prejudice against soy, and a fresh arrival
is often solemnly assured that it is made of boiled down
cockroaches; yet, to the best of my information, it contains
nothing more deleterious than the juice of a bean” (p. 164).
The city of Nei-chiang [Neijiang] in Sichuan province
exports “bean-sauce” [probably soy sauce], opium, grasscloth, and several other things. Sugar cane and ground-nuts
cover the hill slopes (p. 169). A fold-out map at the back
shows the author’s route.
Also discusses: Ground-nuts [peanuts] (p. 83, 169) and
the sweet cooking oil extracted from them (p. 83). Women
who wore coarse hempen clothes (p. 152). Address: H.B.M.
Consular Service, Wenchow, China.
3356. Kellner, O[skar Johann]; Mori, Y[ôtarô]; Nagaoka,
M[uneshige]. 1890. Beitraege zur Kenntniss der
invertirenden Fermente [Contributions to the knowledge of
inverting enzymes]. Zeitschrift fuer Physiologische Chemie
(Hoppe-Seyler’s) 14(3):297-317. [13 ref. Ger]
• Summary: This article contains a long analysis of the role
of koji and its enzymes (Koji-Ferment) in the fermentation
process that creates rice wine (saké). The process of making
koji from spores is described, as well as the quantitative
changes which take place with the development of the
mycelium on two substrate (rice or barley) at various
temperatures. The work of Prof. Atkinson is discussed at
length.
On pages 306-08 Kellner gives the results of his
experiments on the effects of koji extracts on various
carbohydrates: cane-sugar, milk sugar (lactose), maltose,

inulin (a tasteless white polysaccharide), and starch. (Note:
In chemistry, inversion, is the conversion of dextrorotary
sucrose into a levorotary mixture of glucose and fructose).
Before the inversion, there is 4.04% reducing sugar,
expressed as dextrose (optical rotation 20.9º); after the
inversion there is 7.46% (optical rotation 8.4º). Kellner
summarizes these results on p. 310 as follows: “From
our investigations, one can conclude that koji contains a
powerful inverting ferment [enzyme], which transforms cane
sugar into dextrose and levulose, maltose into dextrose, and
starch into dextrin, maltose, and dextrose. However milk
sugar and probably also inulin are not transformed. Therefore
the koji enzyme (Koji-Ferment) is entirely different from
the diastase of malt; it is also probably different from the
invertin (Invertin = invertase) of beer yeasts, which easily
inverts cane sugar to dextrin and maltose–according to
Mr. J. Kjeldahl. Kellner then repeats the experiments on
carbohydrates using yeast extracts (p. 311-13) and confirms
that the latter give different results than koji extracts. He then
coins the term “Invertase” (p. 313) to refer to the inverting
enzyme in Eurotium Oryzae Ahlb. (later renamed Aspergillus
oryzae, the koji mold).
On p. 316 Kellner explains: In addition, koji is
frequently used in a mixture with considerable amounts
of table salt (Kochsalz = NaCl), steamed soybeans, and
other materials (Stoffen) for the preparation of miso (a food
{Nahrungsmittel} very widely found throughout Japan) and
shoyu (a sauce which is also known in Europe); it seems
to be used here mainly as the carrier of a slow, often years
long fermentation. “Since miso contains only 6-12% salt
and shoyu contains about 150-160 grams of salt per liter,
and since this salt limits the action of soluble ferments,
we have investigated how the transformation of soluble
starch takes place through invertase the presence of various
amounts of salt.” A table (p. 317) shows two experiments.
The percentage of table salt in the mixture is increased
from zero to 20% in five or six steps. As the percentage of
salt increases, the reducing sugar (expressed as dextrose)
decreases moderately, while the relative activity of the
invertase decreases dramatically. Fehling’s solution is used in
the experiment. Address: Japan.
3357. Kornauth, C. 1890. Beitraege zur chemischen
und mikroskopischen Untersuchung des Kaffee und
der Kaffeesurrogate [Contributions to the chemical and
microscopic investigation of coffee and coffee substitutes].
Mittheilungen aus dem Pharmaceutischen Institute und
Laboratorium fuer Angewandte Chemie der Universitaet
Erlangen No. 3. p. 1-56 + 13 pages of tables. See p. 14, 3738, 52, Table VIII. [Ger]
• Summary: Describes composition of soya coffee used in
Switzerland. A table (p. 14) lists 23 plant substances which
are use as coffee substitutes and their moisture/water content
after roasting at various temperatures. Chicory and figs seem
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to be the most widely used. Moisture values are given for
roasting figs at 10 different temperatures from 100-180ºC,
and for figs at 7 temperatures from 100-160ºC. Soybeans
(Sojabohnen) contain 5.27% moisture. Later, the soybean is
listed twice, both under starch-free substitutes.
1. Lupins (either white or black), and soybeans. The
similarity of these two substitutes with one another is
exceptionally great, and therefore, as between chicory and
dandelion, the diagnosis is made much more difficult. Lupin
coffee, although a commodity sold in many places, because
of its bitter flavor is neither pleasant tasting nor conducive to
good health. On the other hand, soybean coffee (SojabohnenKaffee), whose production in Steiermark [Styria, Austria] is
thought to be steadily growing, is free of these undesirable
points.
2. Soya Coffee (Sojakoffee). A commercial substitute.
This is made by roasting the seeds of Soja atrosperma and S.
sphaerica nigra. There are large fat droplets in the powder.
The seed coat or testa has, according to Harz, a thickness of
0.085-0.16 mm, but I found at the thickest places 0.24 mm.
Harz found the palisade cells to be 0.03-0.06 mm thick and
the hourglass cells 0.027-0.05 mm, which accord exactly
with my measurements.
A table (p. 52-53) gives a detailed nutritional analysis
of 18 roasted substances used to make coffee substitutes and
of 8 commercial coffee substitutes. The soybean is listed
in the former category only. Water content 5.27%. In the
dry substance (on a dry weight basis): Raw fiber 4.97%,
sugar 34.76%, starch 0%. Raw fat 18.01%. Total watersoluble substances: 49.07%. Insoluble 50.95%. Of the ash:
Soluble in water 3.38. Insoluble in water 0.90. Soluble in
hydrochloric acid 90.47%. Insoluble in hydrochloric acid:
9.53%. In the pure ash: Silicic acid 0. Potash 43.95. Sodium
1.08. Sulfuric acid 2.71. Chlorine 1.24. Phosphoric acid
37.04. Extract in the proportion of 1:10: 1.0177.
Table VIII gives detailed illustrations of the cells in
both soybean coffee and lupin coffee. For soybean coffee,
the illustration is divided into 3 parts: (A) The powder (inner
seed coat, palisade cells [surface and side views], protein
bodies); (B) The seed coat (palisade layer and the support
layer below it), and (3) The germ lobes (Keimlappen; the
gluten layer, and the palisade-type parenchyma).
Note that all of this analysis is apparently being done
in order to aid in the detection of adulteration of real coffee
with lower-cost substitutes.
3358. Lakner, Laszlo. 1890. A szójababról [About the
soybean]. Mezogazdasagi Szemle (Agricultural Review)
8:204-08. [Hun]
• Summary: So few of our farmers recognize the importance
of this valuable crop that it cannot be but advantageous to
discuss some of its features. Soybean has been cultivated for
a long time now in China and Japan, and even in Australia,
and is grown mainly for human consumption, for which

purpose it is roasted as a coffee surrogate; we first noticed
it at the Vienna World Exhibition in 1873, where it stood
out due to its high protein and fat contents. After field
experiments have ascertained that it can be adapted to the
conditions here in Hungary, the crop has been subjected to
large scale production in various manors.
Although the exact results and findings of experiments
involving feed derived from soybean (sója) which might
elevate it above other fodder crops is a topic steeped in
quagmire, the very fact that wherever production has begun
it has not only been continued but has verily forced out
other types of fodder allow us to draw the conclusion that,
in general, it is suitable for the purpose and putting soybean
into large scale production is definitely worth consideration.
Despite the fact that there are some farmers who have
been deterred from soybean by a bad harvest or a poor
feed experiment, we are willing to believe that the reason
for the former, if not due to soil or climatic conditions, is
incorrect or extensive farming procedures and the reason
for the latter is the extremely sensitive nature of such types
of experiments. An insignificant error can substantially
influence the end result; the nutrients provided in incorrect
ratios, individual tendencies, age, purpose of utilization,
the duration of the experiment, etc. will all lead to different
evaluations of the conclusion. As a result, if one is perhaps
inclined to beneficially view a certain type of fodder crop,
the advantage of the given crop can be easily erroneously
attributed to the wrong subject. This very publication
included an article by a practiced and practical farmer
about a feed experiment which compares soybean with
broad bean. In it, broad bean is made out to be so much
more advantageous than soybean that, if the article were
to be considered true in general, any farmer choosing to
grow soybean instead of broad bean would be considered
ridiculous, even though soybean can be grown wherever
broad bean can and will even provide better results.
Soybean likes strong but not overly rich soils with
a high humus content. As a result, it is seldom sown in
soil treated with manure. However, it does respond well
to fertilizers and, even despite its 30% protein content,
phosphorous fertilizers are the most effective; soybean does
not take up large amounts of nitrogen, and applications of
fertilizers containing potassium nitrate, ammonia, etc. are
usually unnecessary. Soybean can easily be integrated into
crop rotation as it flourishes after any preceding crop. In fact,
when given a small amount of bone meal, it has been shown
by a substantial manor where it has been produced for 10
years on more than 100 jugerums [one jugerum = about 0.62
acres] to provide good yields even when it follows oats. It
is an excellent preceding crop for wheat and leaves the soil
in a clean, mature condition and provides other crops the
favorable conditions offered by root crops. Soybean also
allows for the optimal distribution of manual and horsepowered labor.
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As regards its production, it is obviously impossible to
set up general rules. However, in light of the basic principles,
it will be easy to hit upon the right treatment for the
respective conditions.
The soybean harvest in autumn should be followed by
ploughing, deep if possible, and, if phosphorus fertilizer is
required, it should be applied either before ploughing or on
the stubble itself, which is in fact even more advantageous
(e.g. 150-200 kg of bone meal per cadastral jugerum [one
cadastral jugerum = about 1.4 acres]); however, if the
furrows are left uncovered, the bone meal should be applied
in spring, after the first harrowing and 8-9 days before
sowing. It should be worked into the soil with a cultivator,
following which the soil should be flattened with a roller to
ensure that the seeds do not fall on soil that is overly loose.
However, the soil should be suitably loose, which requires
commensurate use of the harrow and roller. A seed drill is
used for sowing, with rows spaced 40-44 cm apart and 3035 kg of seed per cadastral jugerum [= 1.4 acres]. The seeds
should be sown no deeper than 3-4 cm. Sowing takes place
later than cereals and at the same time as sweet corn to avoid
any possible damage caused by late frosts to the fragile
young seedlings.
Germination can be greatly hindered by hardening of the
soil surface, which has to be often dealt with in case of soils
prone to hardening; the roller might be enough to suitably
loosen the soil, but often the harrow must be used in a
diagonal pattern to provide the adequate level of help, unless
the hardened soil surface has covered the just germinated
plant. In this case, there is no other recourse than to have
manual laborers–working intermittently by hand and with
hoes–free the seedlings. Affixing small, triangular strips of
wood to the roller might be expedient.
As germination starts in the rows, thinning and perhaps
transplanting must be performed to ensure that the plants are
of equal distances from each other and thus avoid certain
seedlings from outgrowing others, which would result in
limitations from competition. This is an especially likely
problem due to the fact that soybean suffers from few pests;
the likelihood of losses from discrepancies in distances is
not an issue like in the case of, for example, carrots. This
distance between plants can be 10 or 15 cm, depending
on row spacing. Both the rows and the spaces between
the plants should be hoed manually a few days later, after
which the strong, thinned plants will soon start to grow
energetically and, if there are no weeds present, it will be
sufficient to loosen the soil surface with a mechanical hoe
after rain or if the soil surface becomes compacted, which
both conserves water and ensures an air supply to the plant
roots. It is self-evident that in case of great weed infestation,
the hoeing should be “blindly” repeated along the tracks
of the seed drill as many times as is necessary, including
even before germination. This intensive tilling is essential
for ensuring the best possible results in the case of this

crop, which provides the highest levels of nutritional value.
Expenditures should not be foregone after sowing, as work
should be carried out to the required and rational degree
until the plants are large enough that no more work can be
performed.
At the end of September or in the beginning of October,
the soybean plants will suddenly turn yellow, at which time
harvesting should be commenced immediately; if the beans
are not ripe enough, they will be sure to go bad or suffer
from mold in the stacks or warehouse; if they are too ripe,
many beans will drop out. This degree of ripeness is easy
to recognize from the general change in color and from the
rattling of the pods. The most common and most primitive
form of harvesting is plucking the whole plant from the
ground; even despite the fact that it is hard to get manual
laborers to perform this work (because the sharp hairs on
the soybean stems hurt their hands), this method also leads
to a rather unclean yield: the earth stuck to the plant roots
can never be entirely removed in the threshing machine.
However, this method is cheaper. Under normal growing
conditions, the use of a sickle is justified, and this work can
even be performed by womenfolk.
It is interesting to note that in certain years and under
regular circumstances the soybean plant’s stems branch off
right at ground level, while under other conditions these
stems start growing only at a certain distance from the
ground and the plant grows thin and tall; it seems that the
weather and the size of the field used for growing can greatly
influence this phenomenon. In the latter case, the wheat
harvester can provide excellent service and will be quick and
inexpensive. If no harvester is available, a scythe can also
be used. However, if the stems are short or the plants have
fallen / lain down due to heavy rains or storms, many pods
will be left behind no matter how low the harvester is set,
and work will be difficult even with the scythe (Continued).
Address: Hungary.
3359. Lakner, Laszlo. 1890. A szójababról [About the
soybean (Continued–Document part II]. Mezogazdasagi
Szemle (Agricultural Review) 8:204-08. [Hun]
• Summary: (Continued): If they do not contain too many
weeds, the rows cut in this manner can be stacked in ricks
up to 2-3 meters high, depending on their moisture content.
They should be left untouched until they are air-dry, which
should take place in 2-3 days if the weather is fine. The ricks
can then be restacked to be quite thin, no wider than 3 meters
each, with straight sides and as much straw placed on top
as possible to prevent any precipitation from falling on the
harvest. Since rabbits quite like soybean, the ricks can be
encircled with branches or corn stalks.
Great care should be taken when placing the soybean
plants into the above ricks as soybean, because of its high fat
content (15%), can quite easily go bad, especially if it was
not harvested when it was perfectly ripe. Any pods left on
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the ground should be collected with a mechanical rake and
placed separately from those collected in the initial harvest,
as these will contain soil and other contamination which will
have to be removed by washing before being used as feed.
The soybean will await threshing in these ricks, which
can be put off no later than the first strong frost: partly to
allow for continued ripening and to ensure that it dries
completely, and partly to avoid excess losses in melting
snow and mud. Wheat threshers are the most efficient for
extracting the beans and should be set to their widest setting.
Yields vary between 600-900 kg per cadastral jugerum
[one cadastral jugerum = about 1.4 acres]. In 1889, the
manor mentioned above saw a yield of 835 kg, with the
following inputs:
breaking barley stubble;
200 kg bone meal; steam-driven plough at a depth of 15
cm;
tillage with a Kolemann type cultivator;
two passes with harrows and one with rollers;
30 kg of seed and sowing said seed;
thinning and hoeing in one pass;
two instances of manual hoeing;
one instance of mechanical hoeing;
harvesting one cadastral jugerum [= about 1.4 acres] and
collecting the harvest into ricks;
threshing 835 kg.
Storage in the warehouse should ensure that the soybean
is spread as thinly as possible. It can be used as feed
immediately.
Unfortunately, the soybean straw, which contains
relatively high amounts of protein and fats (nutritional
ratio of 1:21), cannot be used as fodder because of its spiky
hairs and ligneous stem; this is especially true if the plants
are plucked from the ground. Cattle refuse to eat the straw
without suitable preparation. In years when fodder is scarce,
it might be worth using boiling water or steaming to soften
the straw, if only the animals would consume it. Even the
above manor only uses it as bedding and for making compost
after mixing it with the swill of spirit production from sugar
beet.
Soybean is first and foremost fattening feed; although
it is also effectively used for feeder calves and, in small
quantities, for cows. However, it is the success soybean
has had in fattening that has led it to be produced in larger
quantities. And to be able to reproduce such success,
soybean must be handled appropriately when compiling the
feed. Farmers who feed large quantities starting from the
beginning of fattening will not be satisfied with the results;
they will find that the animals will only eat minimal amounts
later on, when the nutritional balance is especially important.
“Hungry” cattle will soon grow tired of such rich feed. No
soybean should be fed to the animals in the first period of
fattening; small portions should be used in the second phase,
with the greatest possible amounts being given to the animals

towards the end of fattening. To achieve this goal, it is best
to cook or steam the soybean and feed it to the animals in
this manner. Although it might not become easier to digest,
it will taste much better than either after being soaked in
water or being ground. It should never be given to animals
as a standalone, but should be mixed with, for example,
bran or groats, and can be used to provide the animals with
their required salt intake. 0.7-1.5 kg can be fed to beef cattle
weighing 1,000 kg and 0.5-0.7 kg can be given to cows and
feeder calves; when given these quantities, no disadvantages
were experienced as regards the quality and quantity of milk
as compared to the same nutritional ratios provided with the
use of other types of feed.
Having the production of feed crops enjoy some support
is very desirable; they provide farms with diversity. They
provide possibilities for giving work to contract workers at
times when there would not be any other work; this solution
is viable: it allows other types of low protein-content feeds
to be utilized by decreasing the purchased amount of other,
high-energy feeds. And the fact that soybean supplanted
other types of such feeds in many farms where it was chosen
to be grown and the conditions for its production soybean
were met also serves to confirm this selection.
Levice (in today’s Slovakia).
László Lakner
Note: Translated by Peter A. Gergay of San Francisco,
California. Address: Hungary.
3360. L’Année Scientifique et Industrielle:... (Paris). 1890.
Le soja [The soybean]. 33:354-56. [Fre]
• Summary: There are plants in which we recognize a certain
value, but have yet to gain acceptance agriculture, largely
because we could not appreciate their qualities. The soybean
of China (Soja de la Chine) is one of these. Mr. George de
Dubor thought he must call attention to this useful vegetal,
lest we lose sight of it too.
The soybean or “oil pea” (Pois oléagineux) originated in
China. One of the most curious uses that is made of it in that
country is in the preparation of a particular cheese [tofu].
It is to Mr. Montigny, one of our former consuls in
China, that we owe the introduction of the soybean to
France.
The seeds which were sent more than 20 years ago by
Mr. Montigny to several societies of agriculture came from a
species suited to Mexico and which seems to have numerous
similarities with the soybean of Japan (le Soja du Japon).
This plant can be used in vegetable gardening, as well as
in agriculture, and can be used for industrial applications.
From it on can obtain a viscous oil, which is pale yellow,
which is used in China and Japan.
The soybean is a true agricultural plant, for it gives an
abundant forage, much sought after by animals.
As a forage plant, the soybean has great nutritive value,
above all if it is cut just at the moment of the formation of its
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seeds. These seeds, once matured, contain a large proportion
of fatty materials and nitrogen [protein], making them a
precious feed for animals in the barn.
As a plant for vegetable gardening, the soybean ranks
with potatoes and haricot beans, and in soils where other
vegetables wouldn’t do well, for they all suited to all kinds of
soils.
For vegetable gardening it is essential to use the Soja
d’Étampes variety. The seeds can be used to make a delicious
soup. Sven so, since the soybean is a bit resistant to cooking,
it is good to add, just as the water comes to a boil, a dessert
spoon of baking soda, which does not given any disagreeable
taste. These seeds, when cooked, can be eaten like haricots
or lentils.
Bread made with soy flour (la farine de Soja) contains
much less starch than wheat bread, and it is for this reason
that it is recommended to diabetics, as we also say in the
article on diabetes in the chapter on medicine. Soy bread (Le
pain de Soja) is very nourishing because of its richness in
nitrogenous substances [proteins].
In Japan, the soybean is used to make a fermented soy
sauce, with which meats are seasoned. It is also used to make
a paste [miso], which has a very agreeable taste.
There follows a section on how to grow soybeans and
where they grow best in France (in the south and southwest).
3361. McBryde, J.B. 1890. Report of the First Assistant
Chemist. South Carolina (Clemson) Agricultural Experiment
Station, Annual Report 2:156-80. For the year 1889. See p.
178-80.
• Summary: In the section titled “The cow pea as a forage
crop” (p. 169-79) is a subsection titled “Composition of cow
peas, soja beans, and soja bean vines” (p. 178). Within this
subsection, table XXIII (p. 178), titled “Composition of cow
peas and soja beans,” states that the soja beans were grown
by W.H. Perry of Greenville, South Carolina. Comparing
the cow peas with the soja beans (in percentage): Dry matter
87.74 vs. 90.00. Crude ash 4.09 vs. 5.24. Protein 25.96 vs.
39.17. Fat 1.41 vs. 18.77. The table concludes: “This analysis
shows the cow pea to be a feed stuff of very high quality...
In placing it beside the soja bean we have unintentionally
shown it to a disadvantage, as the latter is almost without a
rival as a feed stuff–approaching nearly to cotton seed meal
in per cent. of crude protein and in per cent. of crude fat far
exceeding it.”
The section titled “Composition of Soja bean vines” (p.
179-80) notes that soja bean vines and soja bean straw were
grown on the farm in Columbia, South Carolina. The vines
were cut in full bloom on 5 August 1889 after 10 days of
heavy rain. The straw was the “Hulls and vines after peas
had been threshed.” Crop of 1888. Table XXV (p. 179) gives
the composition of the vines and straw. “The soja bean vines,
cut green and cured for hay, evidently make a very superior
forage, being nearly as high in per cent. of crude protein as

the cow pea vine. If cut at the same stage of growth, the per
cent. would be fully as high.” Table XXVI (p. 178) gives
the fertilizing constituents of the vines and straw. These
include nitrogen, phosphoric acid, potash, soda, lime (CaO),
magnesia (MgO), sulphuric acid, insoluble matter, and
valuation per ton. Address: First Asst. Chemist.
3362. McBryde, J.M. 1890. Field experiments. South
Carolina (Clemson) Agricultural Experiment Station, Annual
Report 2:193-344. For the year 1889. See p. 344.
• Summary: In “Section V.–Miscellaneous Crops” (p.
342-44), a subsection titled “4. Soja bean” (p. 344) states:
“Soja beans were planted on all three farms [Spartanburg,
Columbia, Darlington], both in 1888 and 1889.” Yield of
beans was 10-15 bu/acre. “The beans were ground and
successfully fed to cattle. The haulm or stalks made fair but
somewhat woody forage. An analysis of the bean showing
its close approximation to animal matter (flesh), especially
in its content of albuminoids, was published in the Report of
1888.” Address: Director of the Station.
3363. Merck, Klemens. 1890. Klemens Merck’s
Warenlexikon fuer Handel, Industrie und Gewerbe.
Beschreibung der im Handel vorkommenden Natur- und
Kunsterzeugnisse, unter besonderer Beruecksichtigung der
chemisch-technischen und anderer Fabrikate, der Drogenund Farbwaren, der Kolonialwaren, der Landesprodukte, der
Material- und Mineralwaren. Vierte, wesentlich vermehrte
auflage [Merck’s dictionary of products and commodities for
trade, industry and commerce. 4th ed.]. Leipzig, Germany:
Verlag von G.A. Gloeckner. viii + 722 p. + 48 p. See p. 576.
25 cm. [Ger]
• Summary: The entry for “Soya” (p. 576) is almost identical
to that in the 1882 edition. Soya is also mentioned under
Beans (Bohnen, p. 78-79). The title page states that this book
was compiled in cooperation with Messrs. Lorenz Brauer,
Paul Degener, and others. Edited/published (Herausgegeben)
von Dr. G. Heppe.
Also discusses: Peanuts (p. 150). Sesame seeds and
sesame oil (p. 562). Address: [Germany].
3364. Polk (R.L.) & Co. 1890. Seattle city directory. Seattle,
Washington: R.L. Polk & Co., Inc. See p. 570.
• Summary: Piper, Andrew W., residence, 11th s w corner
Pine
Piper, Charles V., stenogr Wm M Calhoun & Co, bds
11th s w cor Pine
Piper, Matilda J, teacher Central school, bds 11th s w cor
Pine
Piper, Walter F, gunsmith Kline blk, University bet Front
and 2d, bds 11th s w. cor Pine.
Note: The 1891 Seattle city directory (p. 651) shows
Charles to be a bookkeeper, still boarding with his parents
and siblings. Address: Seattle, Washington.
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3365. Purdy, Charles W. 1890. Diabetes: its causes,
symptoms, and treatment. Philadelphia and London: F.A.
Davis. viii + 184 p. See p. 87. Index. Physicians’ and
students’ ready reference series, No. 8. [2 soy ref]
• Summary: In Section VI, “Treatment of diabetes mellitus,”
the soya bean is mentioned (p. 87): Soja, or Japanese bean,
owing to its high nutritive properties and its low percentage
of starch, is likely to enter largely into the diabetic diet of the
future. It has recently been much cultivated in some parts of
Europe, especially in Hungary. Its composition is as follows:
Nitrogen, 36.6 per cent.; fatty matter, 17 per cent.; starchy
matter, 6.4 per cent.
“A sauce is made from soja which bears the name of
miso and soju [shoyu]. A kind of cheese [tofu] is made
from it, and very much prized in Japan as a table-luxury.
(Footnote: See Egasse 1888, p. 433-38).
“In Europe the soja has already been utilized for food of
men and animals, and recently the attempt has been made to
make bread of it. This is very difficult because of the large
proportion of oil which it contains. This oil is very purgative
[sic], and hence it becomes necessary to rid the meal of it in
order to render it fit for domestic usages. Lecerf in Paris and
Bourdin in Rheims have succeeded in rendering the bread
made from this meal very well supported by the stomach.
“This bean, which, as the analysis shows, is more
nutritive than meat, serves for nourishment to a great country
like Japan, under the forms of sauce, of cheese, of farina, and
even of real artificial milk” (Footnote: Therapeutic Gazette,
March 15, 1890, p. 150).
Note: This is the earliest English-language document
seen (Aug. 2013) that uses the term “artificial milk” or “real
artificial milk” to refer to soymilk.
Gluten is also mentioned several times (p. 84-85):
“First in importance ranks the question of bread in the
construction of any diabetic diet-list. The withdrawal of this
article from the list is usually the most serious deprivation
the patient has to encounter. In consequence of this fact, an
almost endless number of breads have been placed upon the
market, which are claimed to be free, or nearly free, from
starch, and are hence named diabetic breads. Now, I do not
hesitate to say that most breads which have been put upon
the market with such claims are ‘a snare and a delusion,’
and have unquestionably shortened the lives of hundreds of
diabetic patients. Most samples of so-called ‘diabetic flour,’
from which the starch is claimed to have been eliminated,
‘or nearly so,’ contain from 30 to 70 per cent. of that article...
But Dr. Chas. Harrington, of Boston, has rendered us under
perpetual obligations to him for fearlessly exposing the most
of these deceptions, by publishing a careful analysis of most
of them in detail. It may first be noted that his analysis of
home-made bread gives the proportion of contained starch
as 44.99 per cent. The Graham wafer, made of Graham
flour, contains 58.45 per cent. of starch. The gluten flour, of

Farwell & Rhines, of Watertown, N.Y., contains 67.17 per
cent. of starch... The gluten flour of the New York Health
Food Company contains 66.18 per cent. of starch. Bread
made of this flour would contain 35 per cent. of starch...
The Boston Health Food Company’s diabetic flour, No. 1,
sold as absolutely non-starchy, contains 62.94 per cent. of
starch. Bread made of this flour would contain 30 per cent.
of starch.” Address: M.D., Queen’s Univ. [Kingston, Ontario,
Canada].
3366. Schulze, E.; Steiger, E.; Maxwell, W. 1890. Zur
Chemie der Pflanzenzellmembranen [Chemistry of plant cell
membranes]. Zeitschrift fuer Physiologische Chemie (HoppeSeyler’s) 14(3):227-73. See p. 253-55, 257. [31 ref. Ger]
• Summary: The section on the soybean (Sojabohne (Soja
hispida)) (p. 253) states that it contains hemicelluloses which
give rise to the pentose sugar arabinose and the hexose
galactose. Address: Laboratorium des Polytechnikums,
Zurich, Switzerland.
3367. Shelton, E.M.; Cottrell, H.M.; Shelton, W.M. 1890.
Report of the Farm Department. Kansas Agricultural
Experiment Station, Annual Report 2:6-89. For the year
1889. See p. 42-43.
• Summary: The section titled “Forage crops” (p. 42)
states: “Twenty-four varieties of forage crops were planted
in adjacent plats in field 4. The field had been in corn the
previous year. The land was plowed May 4, 1889, harrowed
and cross-harrowed with smoothing harrow, and the seeds
planted in rows three feet apart May 6 and 7.” The following
crops were planted: non-saccharine sorghums, serradella
(Ornithopus sativus), Teosinte (Euchloena luxurians), New
Golden Wonder millet, Pearl millet (Pennisetum spicatum),
Soja beans, and three varieties of cow peas (Dolichos
Chinensis).”
In the subsection titled “Soja Bean (Glycine hispida)”
(p. 43) we read: “Seed from T.W. Wood & Sons, Richmond,
Virginia. Growth vigorous throughout the season, from the
time the plants first appeared above ground until they were
killed by frost. The plants grow erect, averaging 4½ feet in
height. The stalk is strong and woody, and has numerous
branches covered with heavy foliage. The branches and
upper part of the main stem are thickly studded with clusters
of pods–from 2 to 5 pods growing in a cluster, each pod
containing 2 beans. The plants were killed by frost before the
beans had matured. The crop was harvested November 14,
and yielded at the rate of 17 bushels of beans per acre. This
plant has many valuable qualities and deserves further trial
with home-grown seed.”
Note 1. This is the 2nd earliest document seen (March
2021) concerning the cultivation of soybeans in Kansas (one
of two documents). It contains the earliest date seen for the
cultivation of soybeans in Kansas (May 1889).
Note 2. The first soybeans grown in Kansas in 1889
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were obtained from Virginia. Those grown in 1890 were
obtained from Japan by C.C. Georgeson, who had previously
lived and taught in Japan.
Note 3. This is the earliest document seen (March 2021)
that mentions seedsmen T.W. Wood & Sons of Richmond,
Virginia in connection with soybeans. Address: 1. M.Sc.,
Director of the Station and Prof. of Agriculture; 2. M.Sc.,
Asst., Agriculture; 3. Foreman of Farm. All: Manhattan,
Kansas.
3368. Stellwaag, August. 1890. Die Zusammensetzung der
Futtermittelfette [The composition of the fat in feedstuffs].
Landwirtschaftlichen Versuchs-Stationen 37:135-54. For
soybeans, see p. 147-50, 152. [21 ref. Ger]
• Summary: The oil in various feedstuffs is extracted
using ether or benzine (gasoline) as solvents. The two give
different results. A table (p. 147) shows that for peas (for
example) the ether extract contains 27.37% lecithin whereas
the gasoline extract contains only 6.85% lecithin.
A large and interesting table 1 (p. 148-49) shows the
results of analyses of the ether extract of the fat from the
following feedstuffs: Hay, rye bran, wheat bran, barley,
oats (filtered), oats (not filtered), maize, peas, vetches,
broad beans / horse beans (Pferdebohnen), lupins,
buckwheat, soybeans, maize bran, rapeseed cake, linseed
cake, palm kernel cake, coconut cake, peanut / groundnut
cake, poppyseed cake (from white poppies), sesame seed
cake, sunflower seed cake (Russian), cottonseed cake,
potatoes, turnips. For each feedstuff is given the following
information:
For soybeans it is: melting point (less than 10ºC),
saponification number (Verseifungszahl, 192.2), neutral fat
(95.50%), free fatty acids (1.94%), total fatty acids (94.03%),
molecular weight of the fatty acids 268, lecithin (1.26%),
stearic acid in lecithin (0.88%), phosphorus (0.066%),
unsaponifiable constituent (1.50%), color and consistency at
room temperature (bright yellow, fluid).
Table 2 (p. 150) shows the results of the analyses of the
gasoline extract for the same feedstuffs. For soybeans these
results are: Melting point (less than 10ºC), saponification
number (Verseifungszahl, 194.1), neutral fat (99.37%), free
fatty acids (1.66%), total fatty acids (96.22%), molecular
weight of the fatty acids 276, lecithin (1.57%), stearic acid
in lecithin (1.11%), phosphorus (0.063%), unsaponifiable
constituent (0.99%).
Page 152: In a summary of his results for soybeans,
Stellwaag remarks that his values are similar to those found
by E. Meissl and F. Böcker (Sitzungsb. d. Wiener Akad. d.
Wiss. I Abt. April 1883). Address: PhD, Laboratory of the
Royal Agricultural Central Research-Station for Bavaria
(Aus dem Laboratorium der Kgl. landwirtschaftlichen
Central-Versuchsstation für Bayern) [Germany].
3369. Watt, George. 1890. A dictionary of the economic

products of India. Vol. 3. London: W.H. Allen & Co.;
Calcutta, India: Office of the Superintendent of Government
Printing. 534 p. See p. 509-11. Index (in Vol. 7). 25 cm. [14
ref]
• Summary: Contents related to the soy bean: Glycine (p.
509-10). Glycine hispida, Maxim. (p. 510-11): Synonyms,
vernacular, references, habitat, oil, medicine, food and
fodder, chemistry, the bean, oil.
Under Glycine: “Reference having been made to the
authorities of the Calcutta Herbarium on the subject of G.
soja, Sieb. et Zucc., being, as shown in the Flora of British
India, a native of this country, Dr. Prain kindly went into the
subject very carefully. He writes: ‘We have not, from any
part of India, any specimens of G. soja proper. The Khasi
Hills plant is more erect, more hispid, and has larger legumes
than the Himalayan, and indeed resembles G. hispida,
Maxim., quite as much as it does the Indian cultivated “G.
soja,” which, indeed, it connects with G. hispida. It is, in
fact, the plant most like the wild G. soja, S. et Z., which no
one ever professes to have found wild in India, while it is
also the one most like G. hispida, Maxim. (which has never
been found wild anywhere). It is the plant collected by Dr.
Watt and myself in the Naga Hills.’
“The writer noted on his Naga Hill specimens that they
were found in a semiwild state, and that the plant was known
to the Angami Nagas as Tsu Dza, a name not unlike soja.
Throughout India, the soy bean is cultivated, black and white
seeded forms being met with, which vary to some extent,
but all preserve the specific characters of G. hispida. Plants
raised at Saharanpur from Japanese seed have larger and
broader leaves than the usual Indian forms. The fact that this
cultivated plant possesses, even among the aboriginal tribes,
names which are original, i.e., in no way modern derivatives,
points to an ancient cultivation, if, indeed, it may not be
accepted as an indication of its indigenous nature. (Editor.)”
“Vern[acular]–Bhat, bhatwan, ram kurthi (Hind. [=Hindi
or Hindoostanee]); Bhut (Punj. [= Panjabi]); Gari-kulay
(Beng. [=Bengali]); Hendedisom horec (black-seeded),
Pond disom, horec (white-seeded variety) (Santal); Tzudza (Naga); Bhatnas, bhatwas (Nepal); Seta, kala botmas
(Parbat.); Musa, gya (Newar); Khajuwa (Eastern Terai); Bhut
(Kumaun).
“References:” The author cites 17 early references
concerning soya and, using information from these.
This brief bibliography on soya is one of the best and
worst seen. Its is good in that it cites a host of previously
uncited publications. It is bad in that the references are so
abbreviated as to often be incomprehensible; and some of
them are incomplete or incorrect.
“Habitat.–Extensively cultivated throughout India and
in Eastern Bengal, Khasia hills, Manipur, the Naga hills, and
Burma, often found as a weed on fields or near cultivation.
“Oil.–Large quantities of the Seed are annually used
by the Chinese in the manufacture of an edible oil. ‘It is
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said that they obtain 17 per cent. of oil, by simple pressure.
It bears a general resemblance to the ordinary edible oils
of commerce, possessing an agreeable flavour and odour.
It is useful for burning; exposed to a low temperature
it becomes pasty, and oxidizes rapidly on exposure to
the air. As a drying oil it might replace linseed for some
purposes. As an illuminator it is being rapidly replaced by
American petroleum, but is still extensively used for food.
It is an important article of Chinese commerce’ (Spons’
Encyclopedia, 1378).
“Medicine.–A decoction of the Root is said to possess
astringent properties.
“Food and fodder.–The Soy-bean forms an important
article of food in China and Japan. Since 1873, it has been
successfully grown in the warmer parts of Europe. It is
also widely spread, in a cultivated state, over a great part of
the Himálaya [Himalaya] and the plains and lower hills of
India. On the plains the crop is generally grown by itself, as
a kharif crop; the seeds are sown from June to September,
and the harvesting takes place from November to January.
Church gives the following information regarding the best
methods of cultivation: ‘The seeds should be placed at a
depth not exceeding 1 to 1½ inch; 18 plants may be left
after weeding to the square yard. A peaty soil, or one rich
in organic matter, suits the plant best; a calcareous soil
is also favourable to its growth. Sulphate of potash is a
good manure, nitrogen may be supplied either as nitrate of
soda, or in the case of soils poor in organic matter, in the
form of rape or mustard cake, but it is rarely needed, while
large applications of nitrogenous manure exert a distinctly
injurious effect upon the yield of beans. So far as we know
this very important, vigorous, and productive pulse is
not attacked by any insect or parasitic fungus.’ Two chief
varieties of the cultivated Soy occur in India, one called
‘white,’ the other ‘black,’ but they are not distinguished by
definite characters in chemical composition nor in properties.
“Precise information cannot be given regarding the area
under this crop in the various provinces of India. Attempts
have been made by Government to extend its cultivation in
Assam, but apparently without success. In 1882, Professor
Kinch urged the advisability of renewed efforts [to cultivate
the soy-bean] in the Himalayan tracts, and, as a consequence,
the Government of India directed the attention of local
officials to the subject. Seed obtained from the Government
Gardens, Saharanpur, were distributed to Madras, the Panjab,
Bengal, Bombay, Hyderabad, and Burma, for experimental
cultivation. It appears to have been grown from seed
obtained from China with a fair amount of success at the
Saidapet Experimental Farm in 1882.
“Chemistry.–The chemical composition of the bean,
according to Professor Kinch, places it above all other pulses
as an albuminous food, while that of the straw also surpasses
in nitrogenous value that of wheat, lentils, and even hay. The
following [percentage] composition is given by Professor

Church: ‘In 100 parts of the bean, water 11, albumenoids
35.3, starch and sugar 26, fat 18.9, fibre 4.2, ash 4.6. The
nutrient ratio is here about 1:2, while the nutrient value is
105.’
“The bean is eaten in India in the localities where
cultivated. The Rev. A. Campbell states that in Chutia
Nagpur it is generally used roasted and ground as satu,
or simply roasted in the form of atá. In other parts of the
country it is also eaten in the form of dal. In China and Japan
three preparations are made from the soy-bean, namely soysauce, soy-cheese, and a kind of paste, the last two of which
are manufactured by crushing and pressing the seeds. The
following description of the composition and preparation
of the sauce is given in Spons’ Encyclopoedia.” A long
quotation is given.
“As already mentioned, the Oil is extensively used in
China and Japan as an article of food, and the cake left after
the expression of the oil is also eaten by the poorer classes.
“The soy-bean is an extremely valuable fodder-plant.
If cut just when the pods are fully formed it makes most
nutritious hay; and the residual cake above-mentioned, which
contains, according to Church, 40 per cent. of flesh-forming
materials and 7 per cent. of oil, is an extremely rich cattlefood.”
Note 1. An extensive “List of works consulted”
(bibliography) appears in Vol. I (1889, p. xiii-xxii),
followed by a list of contributors (p. xxiii-xxvi) and list of
abbreviations (p. xxvii-xxxiii).
Note 2. This is one of earliest documents seen (March
2005) that clearly refers to the cultivation of soybeans in
Burma.
Note 3. This is the earliest English-language document
seen (Nov. 2012) that uses the word satu to refer to roasted
whole soy flour, or that mentions roasted whole soy flour is
made and used in India.
Sir George Watt lived 1851-1930. This 7-volume work,
published from 1889 to 1896, is arranged alphabetically by
product. An extensive bibliography is in vol. 1, and the index
comprises vol. 7. Address: M.B., C.M., C.I.E., Reporter on
Economic Products with the Government of India.
3370. Whitney, William Dwight. ed. 1890. The century
dictionary: An encyclopedic lexicon of the English language.
New York, NY: The Century Co. See the entry for “Soy” in
Vol. 5, p. 5790.
• Summary: This dictionary contains three entries related to
the soy-bean in Volume 5: (1) “Soy (soi), noun. [Also sooja;
= F. soy, soui = G. Sw. Dan. soja (NL. soja, soya); Jap. siyan, Chinese shi-yu, soy.] 1. A kind of sauce prepared in the
East from the soy-bean (see def. 2). It is eaten with fish, cold
meat, etc. There are two or three qualities of soy [sauce], but
the Japanese soy is reckoned the best.
‘I have been told that soy is made with a fishy
composition, and it seems most likely by the Taste; tho’
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a Gentleman of my Acquaintance who was very intimate
with one that sailed often from Tonquin [Tonkin, in today’s
Vietnam] to Japan, from whence true Soy comes, told me that
it is made only with Wheat, and a sort of Beans mixt with
Water and Salt.’ Dampier, Voyages, II, 28.
‘From travellers accustom’d from a boy / To eat their
salmon, at the least, with soy.’ Byron, Beppo, vii.
2. The soy-bean or -pea, Glycine Soja (Soja hispida,
etc.). It is an annual leguminous plant with stout nearly
erect or somewhat climbing stems covered with rusty hairs,
bearing trifoliate leaves and from their axils two or three
pods 1½ or 2 inches long. The seeds are made into the
above sauce and variously used in cookery; an oil is also
expressed from them, and the residue is extensively used
in China for feeding cattle and as a fertilizer. The plant is
native from northern India to Japan. The cultivated plant
differs somewhat from the wild, and by some authors is
distinguished as Glycine hispida. Also Sahuca bean.
(2) soy-bean (soi’bên), noun. See soy, 2.
(3) soy-pea (soi’pê), noun. See soy, 2.
Note 1. James Platt (1899) says: The word “Soy” has
been badly treated by all our dictionaries. The best is the
‘Century,’ where it is traced to ‘Japanese siyan, Chinese
shiyu,’ but even that involves two errors. One is a misprint
(‘siyan’ should be siyau); the other is that it accounts for
only half the English word.
Note 2. “Miso” is not mentioned in this dictionary.
Address: Prof. of Comparative Philology & Sanskrit in Yale
Univ.
3371. Wolff, Emil Theodor von. 1890. Tabelle ueber
Zumammensetzung und Naehrstoffgehalt der Futtermittel
[Tables showing the composition and nutrient content of
feeds]. In: Oswald Mentzel and Alexander von Lengerke.
1890. Landwirtschaftliche Kalendar [Agricultural Calendar].
Berlin. [Ger]*
• Summary: Emil Wolff was a pioneer in analyzing
feedstuffs and publishing his results in tabular form. In this
1890 German calendar, he first published original analyses
of soybeans. (1) Soybean plants–harvested at the end of
blossoming. Water 16.0%. Crude protein 14.2%. Raw fat
(Rohfett) 2.2%. Nitrogen-free extract 26.3%. etc. (2) Green
soybean plants. Water 15%. Crude protein 6.7%. Raw fat
2.5%. Nitrogen-free extract 38.6%. etc. (3) Chaff and hulls
of soybeans: Water 14%. Crude protein 5.1%. Raw fat 1.3%.
Nitrogen-free extract 42.4%. etc. (4) Soybean seeds: Water
10%. Crude protein 33.4%. Raw fat 17.6%. Nitrogen-free
extract 29.2%. etc. (5) Soybean cake: Water 13.4%. Crude
protein 40.3%. Raw fat 7.5%. Nitrogen-free extract 28.1%.
etc.
Note: Oswald Mentzel lived 1801-1874. Alexander von
Lengerke lived 1802-1853.
3372. Woods, Chas. D. 1890. Stubble and roots of plants

as manure. Connecticut (Storrs) Agricultural Experiment
Station, Annual Report 2:67-75. For the year 1889. See p. 73,
75.
• Summary: “47. Soja bean (Soja hispida), Stubble and
Roots.–From Forage Garden... Plants were 20 inches tall,
spreading, and leafy; pods and seeds quite well formed but
immature. Roots fine and fibrous, abundant near the surface.”
Weight of green tops (all in pounds/acre): 19,190. Stubble
and roots to depth of 7 inches: 1,198. Roots from 8 to 22
inches in depth: 102. Stubble and roots to depth of 22 inches:
1,390. Dry (water-free) stubble and roots: 1,401.
Note: The soja bean was one of the lowest producers of
stubble and roots of the 11 eleven crops tested. Table 14 (p.
75) shows experimental results of the weight of stubble and
roots of 20 plants (including the soja bean, yellow lupine
{Lupinus luteus}, blue lupine {Lupinus hirsutus}, and white
lupine {Lupinus alba}) in four square feet, and in one acre.
Address: Chemist and Acting Director, Storrs Agric. Exp.
Station, Storrs, Connecticut.
3373. Yeo, I. Burney. 1890. Food in health and disease.
Philadelphia: Lea Brothers & Co. x + 583 p. See p. 341,
345, 406, 432-33, 440. Illust. Index. 19 cm. Series: Clinical
Manuals for Practitioners and Students of Medicine.
• Summary: This is a U.S. edition of the 1889 London
edition. Address: M.D., F.R.C.P., Prof. of Clinical
Therapeutics, King’s College, London, and Physician to
King’s College Hospital [London, England].
3374. Hart, Ernest (Mrs.). 1890? Diet in sickness and
health. London: The Scientific Press, Ltd. 219 p. With
an Introduction by Sir Henry Thompson, F.R.C.S., M.B.,
London. Undated. Index.
• Summary: Soy is not mentioned in the body of this book.
However on p. 223, near the rear of this book is a full-page
ad for: “Callard & Co., by Royal Warrant to Her Majesty the
Queen. Manufacturers of starchless and sugarless foods for
those suffering with Diabetes, Glycosuria, Obesity, Gout,
Eczema, Rheumatism, etc.
“Messrs. Callard are supplying these Foods to Guy’s,
The London, St. Bartholomew’s, and the principal London
and Provincial Hospitals.
“Brown and white bread without starch, all kinds of
gluten, almond, bran, soy bread and biscuits, afternoon tea
biscuits, ivory jelly, chocolates, etc. Special wines, etc.
“Please write for Descriptive catalogue, reports, etc.,
65 Regent Street, Piccadilly Circus” [London, England].
Address: Formerly student of the Faculty of Medicine of
Paris, and of the London School of Medicine for Women.
3375. Zhongzhi xinshu [New book on plantings]. 1890?
China. Passage on soy reprinted in C.N. Li 1958 #582, p.
328. Undated. [Chi]
• Summary: Wade-Giles reference: Chung Chih Hsin Shu.
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Author unknown. Date is estimated as late 19th century.
Qing dynasty. A long passage describes the “fourth month
bean” (siyuedou) which is planted in the fourth month. Note:
This bean was later (by 1904) called caidou (Phaseolus
vulgaris). (Translated by H.T. Huang, PhD, May 2003).
3376. Gazette du Village (Paris). 1891. Le soja d’Étampes:
et le pain des diabétiqués [The soybean of Étampes: and the
bread for diabetics]. 28(1):394. Jan. 4. [Fre]
• Summary: The utilization of soy flour to make bread,
which is especially suited for diabetics, calls attention to this
plant whose cultivation is not well understood, but which
should not be grown north of Paris. Rather, it is suited to the
relatively warm climates of our country.
A recipe for soy bread, developed by Dr. Menudier, is
given. This bread contains more protein than regular bread,
and much less starch.
The soybean can also be used in cooking according
to Mr. Blavet, president of the Horticultural Society of
Étampes.
In the south of France (le Midi), the soybean is roasted
and used as a substitute for coffee.
3377. Lyon Medical: Gazette Medicale et Journal de
Medecine Reunis. 1891. Le pain de soja hispida [Soybean
bread]. 66(1):184-85. Jan. 4. [1 ref. Fre]
• Summary: The soybean, which was introduced into France
about 30 years ago, does well in certain types of soils and
environments. This year, Dr. Ménudier harvested 1,800 kg
per hectare. These seeds are sold for 1 franc 80 to 2 francs by
grain merchants. One can see that this crop, says Mr. G. de
Cherville, can be very remunerative.
With these seeds, Dr. Ménudier has had a bread made,
which is said to be excellent, and which, because of its
special alimentary properties, can render great service in the
treatment of diabetes. According to the analyses of the bread,
made by Mr. Joulie, one of our most eminent chemists, the
results show that this soy bread (pain de soja) is twice as rich
in edible nitrogenous materials [protein] and five times as
poor in amylaceous materials [starch] as regular wheat bread;
as for oil, it contains nearly ten times more. Address: France.
3378. Chicago Daily Tribune. 1891. Society event in
Chinatown. Reception and dinner for Lee Yun, who is Hip
Lung’s relative. Jan. 24. p. 3.
• Summary: “For the first time in the history of Chinatown
a birthday party was given last night, to which only a select
few were invited. The festivities were held in Ki Yung’s
restaurant... The party was given for Lee Yun, a brother-inlaw of Hip Lung, the ‘boss’ Chinaman of Chicago, and was
pronounced a success.”
A sumptuous banquet, such as only a Chinese epicure
could devise, was spread for twenty. The menu of 14-16
courses, which is given, includes: “Duck, chicken, Canton

cake, almond sauce, soy sauce, rice wine, tea, and opium.”
3379. Beal, W.H. 1891. Compilation of analyses of fodder
articles, fruits, sugar-producing plants, dairy products, etc.
made at Amherst, Mass., 1868-1891. Massachusetts State
Agricultural Experiment Station, Annual Report of the Board
of Control 8:289-300. For the year 1890. Jan.
• Summary: In section “A. Analyses of Fodder Articles,”
analyses of the following are given: I. Green fodders–Soja
bean, whole plant (Soja hispida Mönch). II. Hay and coarse
dry fodders–Soja bean. Soja-bean straw. IV. Grains and other
seeds–Soja beans. For each product the following statistics
are given: Number of analyses. Dry matter (Max., min.,
avg.). Percentage protein (Max., min., avg.). Percentage
fat (Max., min., avg.). Percentage nitrogen-free extract
(Max., min., avg.). Percentage fibre (Max., min., avg.). Ash.
Nutritive ratio (average).
In section “B. Analyses of Fodder Articles with
Reference to Fertilizing Ingredients,” analyses of the
following are given: II. Hay and coarse dry fodders–Soja
bean. Soja- bean straw. IV. Grains and other seeds–Soja
beans. For each product the following statistics are given:
Number of analyses. Percentage of moisture. Nitrogen. Ash.
Potassium oxide. Sodium oxide. Calcium oxide. Magnesium
oxide. Ferric oxide. Phosphoric acid. Insoluble matter.
Valuation per ton of 2,000 pounds.
Note: Analyses of gluten meal are given on pages 295,
and 300.
3380. Brooks, William P. 1891. The Agricultural [sic,
Agriculturist]. Massachusetts (Hatch) Agricultural
Experiment Station, Annual Report 3:4-5. Jan.
• Summary: “Report has been made on several varieties
of Japanese crops, viz., four varieties of beans and three of
millet. Of the latter, two, the Setaria Italica (Jap. Mochi Awa)
and the Setaria Italica (Jap. Awa), seem especially promising
for seed production and fodder...
Note: In the 4th Annual Report (p. 8-9), published one
year after this one, we learn that the Soja bean was one of
the four varieties of beans tested. Red beans [azuki] were
almost certainly another one of the four (see Brooks 1890,
Bulletin No. 7, p. 14-17). Address: Agriculturist, Amherst,
Massachusetts.
3381. Goessmann, Charles A. 1891. On feeding experiments,
1890. Massachusetts State Agricultural Experiment Station,
Annual Report of the Board of Control 8:12-134. For the year
1890. See p. 39-48, 54-60, 65.
• Summary: The section titled “Two summer feeding
experiments with milch cows” (p. 39-69) explains that the
experiments were designed to compare the economical value
of reputed fodder crops (vetch and oats, and soja bean),
when fed as green fodder in part or in whole for English
hay. The summer feeding experiments with milch cows
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were conducted from July 12 to Sept. 30, 1890. The daily
consumption of the green feed “was decided by the appetite
of the different cows; vetch and oats varied from fifty to sixty
pounds, and soja beans from forty to 60 pounds.”
Conclusions of 1890 (p. 43-44). “The soja bean exceeds
in our case in five out of six cases the vetch and oats in
feeding effect... Judging from our own experience, we can
only recommend very highly the practice of raising any of
the stated new fodder crops... for the purpose of increasing
the fodder resources of the farm during summer and autumn.
They may serve as green fodder as well as hay; most of
them have a higher nutritive ratio than either English hay,
corn fodder or corn stover; they tend to improve the soil
chemically and physically; they yield liberal returns, and are,
as a rule, highly relished by cattle.”
One table (p. 54) gives the chemical composition of
the soy bean plant as a fodder article, a second (p. 55) gives
the local market value of 19 articles of fodder (ranging
from $15.00 to $3.14 per ton), including green soja beans
($4.40 per ton). A third table (p. 55-56) gives a valuation of
the essential fertilizing constituents in 26 articles of fodder
(incl. green soja beans), including the value of their nitrogen,
phosphoric acid, potassium oxide, and total valuation per
ton. Most valuable is new-process [solvent extracted] linseed
meal ($23.32) and least valuable is carrots ($1.04). Soja
beans are valued at $2.44.
Note 1. Analyses of gluten meal are found on pages 105,
125, and 126.
Note 2. This is the earliest English-language document
seen (June 2003) that contains the term “linseed meal.”
Address: Ph.D., LL.D., Director of the Station and Chemist,
Amherst, Massachusetts.
3382. Goessmann, Charles A. 1891. On field experiments.
Massachusetts State Agricultural Experiment Station, Annual
Report of the Board of Control 8:135-226. For the year 1890.
Jan. See p. 141, 159-160, 169-72, 185, 199.
• Summary: A table on p. 141 shows the composition of
19 fodder crops raised upon the Station grounds–including
Soja bean (Soja hispida). It has a nutritive ratio of 1:2.5 to
1:5.5. Its fodder constituents and its fertilizing constituents
in pounds per 1,000 pounds of dry matter are given. Its
manurial value per ton of dry matter is $10.39, the 6th
highest.
Section VII is titled “Field experiments with prominent
fodder crops...” (p. 159-68). It states (p. 171-72): “Soja Bean
(Soja hispida).–Two varieties, white and black, were planted
May 23; they came above ground June 2. The white variety
began to bloom August 9, and the black variety but one day
later... Both stood the drought well. The roots had apparently
no tubercles. The white variety matured sooner than the
black one. The soja bean promises to be a valuable addition
to the leguminous fodder crops in New England. Two acres
have been planted with soja beans during the past season,

on the grounds of the station. The growth of one acre has
served, in its semi-matured state, as green fodder during the
autumn... for milch cows; and that of the other has been put
in a silo as an admixture to corn ensilage (see statements on
silos).
Note: This is the earliest English-language document
seen (Oct. 2018) that uses the word “tubercles” (or
“tubercle,” so spelled) in connection with soybeans.
Page 185 gives an analysis of the soja bean plant and of
its dry matter.
Page 199 states: “Several acres were sown to vetch
and oats, soja bean and corn, to furnish green fodder for the
dairy, and to serve as ensilaged crops for winter feed. One
silo is filled with fodder corn, and another with half soja
bean and half fodder corn.” A table shows that 10 tons of
green soja bean have been raised on the station farm for the
production of fodder.
Other fodder crops evaluated (p. 170-73): Barley, early
Southern white corn, horse bean (Vicia faba), common
vetch (Vicia sativa), white lupine (Lupinus alba), serradella
(Ornithopus sativus), Bokhara clover (Melilotus alba), and
sainfoin (Onobrychis sativa–Esparsette). Address: Ph.D.,
LL.D., Director of the Station and Chemist, Amherst,
Massachusetts.
3383. Goessmann, Charles A. 1891. On feeding experiments,
1890. Massachusetts State Agricultural Experiment Station,
Annual Report of the Board of Control 8:12-134. For the year
1890. See p. 39-48, 54-60, 65.
• Summary: The section titled “Two summer feeding
experiments with milch cows” (p. 39-69) explains that the
experiments were designed to compare the economical value
of reputed fodder crops (vetch and oats, and soja bean),
when fed as green fodder in part or in whole for English
hay. The summer feeding experiments with milch cows
were conducted from July 12 to Sept. 30, 1890. The daily
consumption of the green feed “was decided by the appetite
of the different cows; vetch and oats varied from fifty to sixty
pounds, and soja beans from forty to 60 pounds.”
Conclusions of 1890 (p. 43-44). “The soja bean exceeds
in our case in five out of six cases the vetch and oats in
feeding effect... Judging from our own experience, we can
only recommend very highly the practice of raising any of
the stated new fodder crops... for the purpose of increasing
the fodder resources of the farm during summer and autumn.
They may serve as green fodder as well as hay; most of
them have a higher nutritive ratio than either English hay,
corn fodder or corn stover; they tend to improve the soil
chemically and physically; they yield liberal returns, and are,
as a rule, highly relished by cattle.”
One table (p. 54) gives the chemical composition of
the soy bean plant as a fodder article, a second (p. 55) gives
the local market value of 19 articles of fodder (ranging
from $15.00 to $3.14 per ton), including green soja beans
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($4.40 per ton). A third table (p. 55-56) gives a valuation of
the essential fertilizing constituents in 26 articles of fodder
(incl. green soja beans), including the value of their nitrogen,
phosphoric acid, potassium oxide, and total valuation per
ton. Most valuable is new-process [solvent extracted] linseed
meal ($23.32) and least valuable is carrots ($1.04). Soja
beans are valued at $2.44.
Note: This is the earliest English-language document
seen (June 2003) that contains the term “linseed meal.”
Address: Ph.D., LL.D., Director of the Station and Chemist,
Amherst, Massachusetts.
3384. Proskowetz, Max von. 1891. Die Cultur der neuen
Gemuesepflanze Stachys tuberifera [The cultivation
of the new vegetable plant, Stachys tuberifera (crosne,
Chinese artichoke or Japanese artichoke)]. Wiener
Landwirthschaftliche Zeitung (Vienna) 41(10):75, col. 1.
Feb. 4. [Ger]
• Summary: As large as the number of crops and garden
plants may be that has been presented to us Europeans for
testing by the New World and the parts of the Old World
that have only moved closer to us in this century, only a very
small fraction of these new introductions have passed the test
for capability for acclimatization and lasting yield. At this
juncture, the soybean (Sojabohne) is to be pointed out which,
also according to the experiences of the undersigned, had
such small yields and provided such uncertain harvests in the
wet and not especially warm areas of Austria and Germany
that in most locations at which cultivation trials were carried
out in the field with this bean, its cultivation was dispensed
with.
[The article then goes on to discuss Stachys tuberifera,

which was introduced at the Paris World Exposition of
1889.]
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. The scientific name of this plant is now Stachys
affinis. An illustration in col. 2 shows a few lower leaves
and the many tubers of the plant. Here is a color photo of the
above-ground parts from Wikipedia. An English-language
biography of Dr. Maximilian von Proskowetz is also
available at Wikipedia. Address: PhD.
3385. German Coffee Berry: New U.S. domestic soybean
variety. Renamed ItoSan (Morse 1948). 1891.
• Summary: Salina Herald (Salina, Kansas). 1891. “That
splendid coffee.” Feb. 5. p. 7, col. 4. “Mr. Goodman,
Williams County, Illinois, writes us: ‘From one package
Salzer’s German Coffee Berry I grew 300 pounds of better
coffee than I can buy in stores at 30 cents a pound.’
“A package of this and big seed catalog is sent to you by
John A. Salzer Seed Co., La Crosse, Wisconsin, upon receipt
of 15 cents stamps and this notice. w.n.”
Burpee (W. Atlee) & Co. 1896. Burpee’s farm annual.
Philadelphia, Pennsylvania. 184 p. On page 77 of this
catalog we read: “Soja Bean. This is the variety that has
been extensively advertised as the so-called German Coffee
Berry! It is recommended, however, as really a useful forage
plant, and is worthy of a fair trial. Per pkt. 5 cts.; ¼ lb 15
cts.; per lb 35 cts., postpaid.”
Follette, Berge [George]. 1901. “Soy beans in the corn
belt.” Leavenworth Times (The) (Leavenworth, Kansas).
Dec. 14. p. 2, col. 5. “The soy bean is sold under several
names–German coffee berry, domestic coffee berry and soja
bean.”
Morse, W.J. comp. 1948. “Soybean varietal names used
to date.” Washington, DC: Appendix to the mimeographed
report of the Fourth Work Planning Conference of the North
Central States Collaborators of the U.S. Regional Soybean
Laboratory, Urbana, Illinois. RSLM 148. “German Coffee
Berry–Same as Ito San.” Address: USA.
3386. Salina Herald (Salina, Kansas). 1891. That splendid
coffee. Feb. 5. p. 7, col. 4.
• Summary: “Mr. Goodman, Williams County, Illinois,
writes us: ‘From one package Salzer’s German Coffee Berry
I grew 300 pounds of better coffee than I can buy in stores at
30 cents a pound.’
“A package of this and big seed catalog is sent to you by
John A. Salzer Seed Co., La Crosse, Wisconsin, upon receipt
of 15 cents stamps and this notice. w.n.”
Note 1. Soy is not mentioned in this ad, but gradually we
learn that the German Coffee Berry is really the soja bean or
soy bean. Does anyone believe that real coffee will grow in
Germany or Kansas?
Note 2. This same article ran in the issues of March 5 (p.
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7), and April 9 (p. 7). And in 1892 on Feb. 4 (p. 7), Feb. 11
(p. 7), Feb. 25 (p. 2), March 4 (p. 7), April 1 (p. 2).
3387. Clark, Henry N. 1891. Soja beans (Ad). Progressive
Farmer (The) (Winston-Salem, North Carolina). Feb. 10. p.
7.

the treatment of the disease, and his rules as to dietaries are
the most valuable we have yet seen. He especially mentions
the Soja bean, which has lately been tried with great success
by Dr. Hale White, and urges the profession to endeavour to
get rid of the sugar by diet alone, and only when they find
continued dieting fail, to have recourse to drugs.” Note:
Soya bean biscuits were very successfully used in the
wards of Guy’s Hospital, according to Dr. Hale White in the
periodical The Practitioner (May 1893, p. 323-24). Address:
London.
3391. Dujardin-Beaumetz, -. 1891. Behandlung des Diabetes
und der Polyurie [Treatment of diabetes and polyuria].
Therapeutische Monatshefte 5:159. Feb. [Ger]
• Summary: As a substitute for bread made from grain
[typically wheat], the author recommends one made [in part]
from the soybean (Glycine hispida) and wheat germ.

• Summary: The title of this ad is written in big bold letters.
“100 Bushels of these famous Beans for sale at $1.60 per
bushel. They are unsurpassed as feed for stock and in yield
per acre. As a soil improver they are better than clover or
cow peas. One bushel will plant eight acres. Address:”
Address: Neal, Halifax Co., N.C.
3388. Menudier, A. 1891. Le Soja hispida dit d’Étampes et le
pain des diabétiques [The Etampes soybean and the bread for
diabetics]. Règne Végétal (Le): Revue Mensuelle Publiée par
la Societé Botanique du Limousin 2:25-30. Feb. 15. [Fre]
• Summary: This periodical is the official organ / publication
of the Museum of Limousin. Articles very similar to this
by Dr. Menudier one have been published numerous
times during 1890 and 1891. Address: M.D., President of
the General Syndicate of the Agricultural Shows of the
Department of Lower Charente (Président du Syndicat
général des Comices agricoles de département de la
Charente-Inférieure).
3389. Parker, Fred A. 1891. Brown Leghorn chickens and
Berkshire pigs! (Ad). Progressive Farmer (The) (WinstonSalem, North Carolina). Feb. 24. p. 8.
• Summary: “Also the famous Soja Beans 40 cts. per peck.
$1.50 per bushel. Safe delivery guaranteed. Address:”
Note: this ad also appeared in the March 31 issue (p.
8), April 14 issue (p. 8), and April 28 issue (p. 8). Address:
Mebane, Almanac Co., N.C.
3390. Guy’s Hospital Gazette (London). 1891. Reviews.
Diabetes: The Causes, Symptoms, and Treatment. By C.W.
Purdy, M.D. ([Reviewed by] F.A. Davis, Berners Street).
5:57. Feb. 28. Series 3. [1 ref]
• Summary: The book review begins: “This volume
furnishes both Physician and Student with a clear statement
of the present position of our knowledge on the subject of
Diabetes. The author has evidently had great experience in

3392. Manchester Guardian (England). 1891. The Wesley
centenary: Unveiling the statue in London. Address by
Archdeacon Farrar. March 3. p. 8.
• Summary: “... this unsavoury mass of tag, rag, and
varieties–(laughter)–before them that they could give them
as much Naseby pepper and Worcester sauce as they would
have stomach for.–(Applause).”
3393. Wigmore, J.H. 1891. Notes on the eiraku-sen.
Transactions of the Asiatic Society of Japan 19:501-04. See
p. 502. Read 17 March 1891. [1 ref]
• Summary: The eiraku-sen was an important Japanese coin.
“In the 10th year of Oyei (1403), says the story, the greatest
typhoon ever known in Japan drove a Chinese ship [off
course] to Misaki village in Izu, now Sôshû.” The people on
the ship requested harbor. Mitsukane “confiscated the ship’s
cargo, and after provisioning the crew with miso, salt, fuel,
and rice, sent them back to China.”
The author of Denyen Jikata Kigen gives three reasons
for believing that this story is not true.
3394. Wiener Landwirthschaftliche Zeitung (Vienna). 1891.
Zu Saatzwecken [For sowing purposes (Ad)]. 41(26):209,
col. 1. April 1. [Ger]
• Summary: See next page. for sale by the Count’s
Estate Management (gräfliche Gutsverwaltung) Cziffer
[today’s Cifer, Slovakia], near Pressburg, Hungary [today’s
Bratislava, Slovakia].
Hanna and Oregon barley at 8.50 Austro-Hungarian
gulden (fl. 8.50)
Alfalfa seeds (Luzernesamen) 52.- gulden (fl. 52.-)
Sainfoin seeds [Onobrychis viciifolia]
(Esparsettesamen) 12.50 gulden (fl. 12.50)
Soybeans (Sojabohne) 10.- gulden (fl. 10.-)
per 100 kg without sack, ex Cziffer railway station.
Note 1. Translated by Philip Isenberg (MM, CT), Long
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Beach, California.
Note 2. This is an old ad–reformatted. It also appears in
the issue of April 4 (p. 5, cols. 5-6), and of April 8 (p. 5, cols.
3-4).
3395. Dujardin-Beaumetz, Georges Octave; CarpentierMéricourt, Eugène. 1891. Leçons de clinique thérapeutique.
6, éd., rev., modifiée et très augm. 3 vols. [Lessons from a
therapeutic clinic. 6th ed., revised and expanded. 3 vols.].
Paris: Doin. [Fre]
• Summary: Vol. 1, Treatment of disorders / diseases of the
heart, of the vessels and the aorta, of the stomach and the
intestine (Traitement des maladies du coeur, des vaisseaux et
de l’aorte, de l’estomac et de l’intestine) contains Lesson 5,
Complex foods, which has a section on the soybean (du soja,
p. 390-91) which states: The soybean, soja hispida, is a bean
of Japanese origin which is today cultivated on a large scale
in Europe, and particularly in Austria; this bean contains a
large quantity of nitrogen [protein] and little or no starch.
When the oil that this bean contains is removed, one obtains
a defatted flour which can be used to make bread, either
alone (as Lecerf has done) or in association with gluten (as is
the practice of Mr. Bourdin, a baker from Reims).
Legumine or fromentine are extracted from the embryos
of legumes or cereal grains using new milling techniques.
These oils contain an oil named wheat germ oil, which is
purgative, like soy oil (l’huile de soja). Bovet and Doulliot
are experimenting with these two substances.
Another section, titled Soybean bread (Du pain de soja)
(p. 695-96) gives details concerning this bread from various
sources.
Vol. 3, Treatment of disorders / diseases of the
nervous system, treatment of fevers, and general disorders
(Traitement des maladies du système nerveux, traitement
des fièvres et des maladies générales) contains a section
(p. 578) in which the authors recommend a bread prepared
from soybeans as a food for persons suffering from diabetes.
Address: Physician at the Cochin Hospital [France].

3396. Grunzel, Josef. 1891. Die Agrarverfassung in Japan
[The agricultural constitution in Japan]. Oesterreichische
Monatschrift fuer den Orient: Hauptteil 1891 (Vienna),
Austria-Hungary. Nos. 3-4. March/April. Page 93. [Ger]
• Summary: Page 93, right column near bottom: The five
sacred grains (fünf Feldfrüchte; go-koku) of China include
daidzu (Dolichos soja L.) and adzuki (Phaseolus radiatus
L.). Address: PhD.
3397. Menudier, A. 1891. Les Sojas et le pain des
diabétiques [Soybeans and bread for diabetics]. Bulletin de la
Societe d’Acclimatation 38:546-51. April. [Fre]
• Summary: The author is a physician. “The soybean (Le
Soja) or oil peas of China, having great worth from the
dual point of view of human health and the nourishment
of animals, has been cultivated on my property for 2 years
with such success that I hope it will convince some of my
colleagues to follow my example... The yield this year was
1,800 kg/ha. That could be increased by the use of phosphate
fertilizer. The soybean is eaten avidly by animals in either
its green or dry forms. But what renders it invaluable
is the successful use that can be made of its seed in the
nourishment of people suffering from diabetes mellitus. If
the soybean, which is presently sold for 2 French francs per
kg, stays at only one-half or one-third of this price, it will be
assured of a rich culture. Note: I warn that reader that I have
neither soybeans nor soybean bread for sale.”
Several tables (p. 546-47) give a chemical/nutritional
analysis, made several years ago by the chemist M. Joulie,
of the stems and leaves, the seeds, and the entire plant. This
is then converted to the yield per hectare of each major
nutrient. It is shown to be rich in potash and nitrogen, which
it was recently shown that microorganisms on the roots
extract from the air.
Last November, M. Joulie, analyzed soy flour made
from soybeans grown on the author’s property. Two analysis
are given: one on an as-is, and one on a moisture free basis.
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Its low starch content, excellent for diabetic diets, is noted. A
similar analysis (p. 548) is given for soy bread (pain de soja)
and wheat bread.
“The soy bread produced in Paris becomes covered with
mold at the end of 3-4 days, whereas that which I have had
made keeps well for 20 days, or more if I am careful to turn
it from time to time. I have in my family two people who
have a good constitution but who suffer from simple diabetes
mellitus. One is age 50 and one age 76.
All the bakers selling breads made from gluten or soy
keep their methods secret and their prices very high. Thus
soy bread is sold in Paris for about 4 francs a kilo, a price
that is absolutely unbearable for low-income diabetics. If
soybean culture grows, it should soon be possible to lower
the price of soy bread to 50 centimes per kg. Made as I have
indicated, it would render a great service to diabetics. A table
(p. 551) shows the chemical composition of a Yellow variety
of soybean seed. Address: President of the general syndicate
of agricultural shows of the Dep. of Charente-Inferieure.
3398. Duncan’s (John) Sons. 1891. Display ad: The original
and genuine (Worcestershire) Lea & Perrins’ sauce. San
Francisco Chronicle. May 14. p. 6, col. 2.
• Summary: Printed to the left of the bottle: “Extract of a
Letter from a Medical Gentleman at Madras [India], to his
brother at Worcester, May, 1851. ‘Tell Lea & Perrins’ that
their Sauce is highly esteemed in India, and is in my opinion,
the most palatable as well as the most wholesome Sauce that
is made.’ Printed to the right of the bottle: “It imparts a most
delicious taste and zest to soups, gravies, fish, hot & cold
meats, game, Welsh-rarebits, &c.
“Beware of imitations; see that you get Lea & Perrins’
[signature].
“Signature on every bottle of Original & Genuine.”
Large illustrations show: (1) A bottle of the sauce. (2)
The “Lea & Perrins” signature.
Note 2. This is the earliest document seen (Feb. 2012)
concerning Worcestershire Sauce that mentions the words
“Welsh-rarebits” (or “Welsh-rarebit”). Address: New York
[City].
3399. Carrière, E.-A.; André, Ed. 1891. Chronique horticole:
Le Soja comme plante antidiabétique [Horticultural
chronicle: The soybean as a plant for diabetics]. Revue
Horticole: Journal d’Horticulture Pratique (Paris) 63:24145. June 1. See p. 243. [Fre]
• Summary: Having been highly touted as a cultivated
animal fodder, soya is currently being recommended to
fight diabetes, a disease previously barely known but whose
frequency, nowadays, is constantly increasing. It has been
recognized that soya can be an excellent helping to prevent
or manage diabetes; its beans, when ground and used to
make bread, produce a bread that is effective against this
terrible disease.

Following an opinion that was later found to be
incorrect, it was said that this antidiabetic property was
found only in white-hilum soybean varieties, which caused
these to be specifically researched while these actually were
only seldom encountered.
However, medico-scientific experiments made on
several points, demonstrated the error in these assertions:
it is not only the beans with white hilum / testa that can be
used to fight diabetes but all of them, whatever their color.
Address: France.
3400. Wiener Landwirthschaftliche Zeitung (Vienna). 1891.
Schwarze brasilianische Fisolen (Zugleich auf die Frage 166)
[Black Brazilian green beans (Also answer to question no.
166)]. 41(44):4, col. 1. June 3. [Ger]
• Summary: Just as was the case with the soybean
(Sojabohne) at the time, the so-called “black Brazilian
bean” appears to now arouse general interest once again, as
emerges from the increasing inquiries on its characteristics,
cultivation, and profitability. [The article then goes on to
discuss the black Brazilian green bean [or French bean]
(Fisole) in detail...]
The Brazilian green bean may also only have a life like
that of a shooting star in the heavens of our agricultural
crops, as has in fact been the case with so many of its
predecessors in the most recent two decades that have
passed. Aside from the soybean, we recall the peanut
(Arachis hypogaea), and furthermore some oil plants
(Oelgewächse), such as Lallemantia iberica, Ricinus,
some fiber plants (Gespinnstpflanzen) such as China grass
[Boehmeria nivea] (Ramie), cotton, etc. At the time, the
greatest to-do was in fact caused by the soybean, with up
to five Austro-Hungarian gulden (fl. 5) being paid per kilo
of its seeds for planting, but now things have also gotten
completely quiet with it. Everything is in fact worth a trial,
but for the time being only on a small scale.
B. Th.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
3401. Georgeson, C.C. 1891. Experiments under way on the
farm. Industrialist (The) (Manhattan, Kansas) 16(37):14546. June 6.
• Summary: Fifty-five distinct field experiments are under
way, with an aggregate of 2,068 plats subject to separate
study, observation, and thought. Crops being studied are
wheat, corn, oats, forage and miscellaneous crops. In the
section titled “Forage and Miscellaneous Crops” we read:
“8th. trial of Soy Beans.–The results obtained last year with
certain early varieties imported from Japan were full of
promise.” Address: Prof., State Agricultural College.
3402. Haughton, H.T. 1891. Native names of streets
Singapore. J. of the Straits Branch of the Royal Asiatic

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 1133
Society No. 23. p. 49-65. June. See p. 53.
• Summary: Contents: Chinese names of streets and roads in
Singapore. Tamil names of streets and roads in Singapore.
The article begins: “Acting under the powers conferred
by section 143 of the Municipal Ordinance 1887, the
Commissioners have affixed at the corner of every street in
the town of Singapore a board on which is inscribed ‘the
name by which such street shall be known.’” But, as most of
the residents are aware, the names given by the Municipality
to the various streets are only used by the European portion
of the population, and the Chinese, Tamils and Malays have
names for the streets very different from their Municipal
titles. In the selection of names for the streets, Chinese
names were very properly selected for the Chinese part of the
town, and Malay names for many of the streets in Kampong
Glam, and one would naturally have supposed that such
names as ‘Hongkong Street’ and ‘Macao Street’ would have
been adopted by the Chinese, and that the Malays would
have had no hesitation in appropriating a name like ‘Jalan
Sultan.’
“But, whatever the reason may be, the fact remains that
the Municipal names are ignored by the natives, with the
exception of the police, who are, of course, compelled to
learn them.”
The British have given their own names to most of
the streets in Singapore. Each entry in this article contains:
(1) The British name given to the street. (2) The name
of the street written in Chinese (or Tamil) characters.
The transliteration of those characters into English. The
translation and meaning of the Chinese (or Tamil) name.
Page 53: “Chin Chew Street. (3 Chinese characters
given). Tan Hu Hoi [Tau Hu Hoi?]–’Beancake street,’ so
called from the beancake [tofu] sellers who live there.
Beancake is called by Babas ‘Kweh Koyak.’”
Note: The Chinese characters show clearly that
“beancake” refers to tofu and not to the “beancake” that
is obtained as a co-product when soybeans are pressed to
obtain their oil.
3403. Menudier, A. 1891. Les sojas et le pain des diabétiques
[Soybeans and bread for diabetics]. Journal de l’Agriculture
(de la Ferme...) 26:381. Jan/June. [1 ref. Fre]
• Summary: “My notice concerning Soja d’Etampes
attracted so many requests that the grain merchants had
soon sold all of their soybeans. Diabetics who can no longer
obtain this variety of soybean, have contacted me, but I have
no reserves of seed–only the amount necessary for the next
planting.
“In order to be useful to diabetics, whose numbers are
far too great, I wanted to see if the yellow-seeded soybean
(le Soja à grain jaune) which is different from the Etampes,
could be substituted for the latter. The former is yellowish
white in color (the other a darker yellow), has a more
pronounced hilum, a larger seed size, and a later maturity.”

A table, based on analyses by the skilled chemist Mr.
Joulie, compares the nutritional composition (both as-is and
on a dry-weight basis) of the yellow soybean with that of the
Etampes soybean. One can easily see that the two varieties
have almost the same nutritional value and can, therefore, be
used interchangeably.
“I then pushed my experiment further by using the
yellow soybean to make bread, using my formula. I found no
difference in the taste of the two breads.
“The yellow soybean is available in large quantities
from Messrs. Vilmorin-Andrieux, so it will be easy for
diabetics to buy enough to last until the next harvest.”
Note: This is the earliest document seen (Nov. 2012) that
gives the name Soja d’Etampes to a soybean from Etampes,
France. Address: M.D., President of the general syndicate of
agricultural shows of Charente-Inferieure.
3404. Product Name: Shoyu (Brand Unknown).
Manufacturer’s Name: Unknown. Company founded by
Jihachi Shimada.
Manufacturer’s Address: Honolulu, Oahu, Hawaii.
Date of Introduction: 1891 June.
New Product–Documentation: Husted’s Directory of
Honolulu and the Territory of Hawaii. 1905-06. Not listed.
Also not listed in 1907 or 1909.
Morita, Sakae. 1915. Hawaii Nihonjin Hatten-shi
(History of the Progress of Japanese in Hawaii). Hawaii:
Waipahu Shin Eikan. 866 p. See p. 260. “The first Japanese
who lived in Hawaii and brewed shoyu there was Jihachi
Shimada, who originally came from Yamaguchi-ken, Japan.
He started in June 1891 and tried to make shoyu on a large
scale. But bad transportation made it difficult for him to
expand his market. This plus lack of capital forced him to
quit.”
Note 1. This is the earliest known soyfood product
manufactured by a Japanese in the Western world. It is not
known where the soybeans used to make this shoyu were
grown.
Nihei, Takao. 1978. “Hawaii ni okeru Nihon-shu, miso,
shoyu no rekishi” (A history of Japanese sake, miso, and
shoyu in Hawaii: Miso and shoyu). Nippon Jozo Kyokai
Zasshi 73(7):542-49. Gives founder’s name and city. No
longer in business. Letter from Takao Nihei. 1988. July 19.
“There was a record showing that Mr. Shimada was the first
to make shoyu in Hawaii. But he closed soon after he started.
The company name and address are unknown. Therefore I
think that the first person who succeeded was Mr. Nobuyuki
Yamakami (Yamashiro).” Letter from Takao Nihei. 1988.
Sept. 1. “Although it is written in many Hawaiian Japanese
Immigration Histories that Haruhachi SHIMADA was the
first person to make shoyu in Hawaii, I think the original
source of that information may be the book Hawaii Nihonjin
Hatten-shi Sakae MORITA (1915), brewing/fermentation
industry section, see above.” Other books (all in Japanese)
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repeating this information were Dainihon Kaigi Iminshi by
Fuji Shugoro (1937, Vol. 2. p. 21-22), Nihon Bunka Koshoshi
(1955, Vol. 5, p. 409), Hawaii Nihonjin Iminshi (1969, p.
211).
Note 2. In 1891, Hawaii was not part of the United
States. It was first annexed in 1898, and became a state in
1959.
3405. Leblond, A. 1891. Le soja d’Étampes [The Étampes
soybean]. Journal d’Agriculture Pratique 55(31):161-63.
July 30. [Fre]
• Summary: Mr. Lachaume was the first person in France,
in 1857, to speak of the cultivation of Soja hispida, which
he called pois oléagineux de la Chine (“oil peas of China”)
and which he strongly recommended, his agronomic trials
having been very successful. But until 1874 the soybean
wasn’t talked about very much. At that time the Society for
Acclimatization received from Mexico soybean seeds, which
it distributed to various horticultural societies, especially
the one at Étampes, which persevered in cultivating and
disseminating or distributing this plant, which had a
remarkable yield. Were the grains originating in Mexico the
same as those used by Mr. Lachaume? Probably not.
Dr. Menudier has pointed out the advantages to be
derived from the use of soybean bread for diabetics, and has
described the preparation of this bread, so we don’t have to
repeat these same instructions.
We would only add that the soybean can be used to good
advantage in cookery. Soybeans (Les sojas) are cooked and
prepared like haricot beans, however Mr. Blavet, president
of the Horticultural Society of Étampes, advises tossing
the dry soybeans into fresh boiling water for 5 minutes, the
boiling them until well cooked in a second batch of water. In
the south of France (le Midi) roasted soybeans are used as a
substitute for coffee.
An illustration (p. 461) shows Soja hispida plant with
pods. Illustrations (p. 462) show the leaves, pods and roots of
the soybean plant. These illustrations are from E.-A. Carrière
(1880).
Note 1. This is the earliest document seen (March 2021)
that uses the term “sojas” to refer to “Soybeans.”
Note 2. This document contains the earliest date seen for
soybeans in Mexico (1874) (one of two documents).
3406. Grunzel, Josef. 1891. Die Agrarverfassung in Japan
[The agricultural constitution in Japan]. Oesterreichische
Monatsschrift fuer den Orient (Vienna). Nos. 6/7. p. 93.
June/July. [1 ref. Ger]
• Summary: According to Kaempfer, the main grains in
Japan include rice, barley, wheat, soybeans (daidzu; Dolichos
soja L.) and adzuki (Phaseolus radiatus L.).
3407. Revue Internationale des Falsifications. 1891. Le pain
de soja hispida [Soy bread]. 5(1):17. Aug. 15. [Fre]

• Summary: Soja hispida, which was introduced in France
about 30 years ago, does very well in clay-calcareous
(argilo-calcaires) and clay-siliceous (argilo-siliceux) soils.
This year Dr. Ménudier harvested 1,800 kg/ha. The seeds
are sold by grain merchants for 1.80 to 2.00 French francs
per kg. As Mr. G. de Cherville says, this crop can be very
profitable.
With the seeds, Dr. Ménudier has made a bread which
he says is excellent and which, by virtue of its special
nutritional properties, can render great service in the
treatment of diabetes mellitus. Analyses of the bread made
by Mr. Joulie, one of our most eminent chemists, show that
soy bread (le pain de soja) is twice as rich in nitrogenous
substances and contains only one-fifth as much starchy
substances, capable of being transformed into sugar, as
regular wheat bread; as for fat, the soy bread contains almost
ten times more. Also, according to Mr. Joulie, it enables
one to establish a diet (ration) less voluminous and yet well
balanced, which the chemist sets at 620 gm of soy bread
and 180 gm of meat. This diet contains only 70 gm of starch
and sugar. However, with wheat bread this diet would be
1,000 gm of bread and 330 gm of meat, containing 447 gm
of starch and sugar–i.e., six times more [of the undesirable]
starch and sugar than the former diet. Address: France.
3408. State (The) (Columbia, South Carolina). 1891. A new
grass worm. Fine hay entirely stripped of its leaves. Aug. 15.
p. 4.
• Summary: “Salem, Aug. 13.–Special.–Some kind of grass
worm has made its appearance in the hay field. Mr. E.W.
Dabbs discovered this morning about an acre of his finest
hay entirely stripped of its leaves, and even the stems of the
grass are eaten off in many places. Close inspection failed to
find any depredation in a luxuriant field of cotton adjoining
or on the soja beans and cow-peas which are mixed with the
hay. These worms have begun on the spot where the Hessian
fly killed out the oat crop last year. They are of a gray-green
color, striped, and rather prettily marked, about one and a
half inches long,...”
3409. Wiener Landwirthschaftliche Zeitung (Vienna). 1891.
Saatenmarkt [Seed market (Ad)]. 41(68):550, col. 4. Aug. 26.
Whole number 2573. [Ger]
• Summary: Hugo Popper,
Agency and commission business in grains, seeds,
legumes, animal feeds, oil cakes, sunflower [seed] cakes,
Leopoldgasse 6, Vienna District II
will take on for the
Seed Market
that is taking place in Vienna next week, at the most
accommodating of conditions, the sale on commission of all
grain varieties, rapeseed and flax seed, planting seeds, and
legumes, and requests as soon as possible sample allocations
from any desired railway station or ship station at which the
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goods may be picked up and paid for.
At the same time, I am offering consigning for the
autumn and winter months from any desired railway station
or ship station at the most accommodating of conditions and
lowest daily prices top quality simply pressed sunflower
[seed] cakes... [a list of seeds, legumes, fodders, etc. follows,
including:] soybeans (Sojabohnen)... as well as all other
fodders and, if desired, will be glad to be at your service with
sample offers and the finest references.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This ad also appeared in the Aug. 29 issue (p.
558, col. 4).
3410. Quad-City Times (Davenport, Iowa). 1891. Food
words. Aug. 30. p. 2.
• Summary: “’Pass the catsup, please.’ We talk in many
tongues at table since our food and food names come from
afar. Catsup is only a corrupt way of spelling kitjab [ketjap],
a Hindoo soy (bean) sauce, for fish and sauce,–the word is
salt, hence any condiment that is salted is sauce according to
strict word meaning; so apple sauce is no sauce at all. Salt is
from the Aryan root sar, flowing, since salt was first found in
flowing water.”
3411. Wilson, Fred A. 1891. The soul of the cat: A celestial
tale. Romance: Being the Tales of the New York Story Club
3(1):66-73. Aug. See p. 69.
• Summary: “There was a cat which used to sleep under
Ling’s counter. She grew fat on the scraps of chow-chopsuey and chue-yuuk which fell from the table, and altogether
lived a life of peace. But the day Ling proposed to Maggie
Sullivan the cat’s manner changed. Instead of sleeping under
the counter all the day, she took to walking on the counter,
mewing uneasily in a wailing voice, which filled the room
with a distressful sound.”
3412. Parker & Co. 1891. Pate de Foie Gras, Truffles du
Perigord (Ad). Hartford Daily Courant (Connecticut). Sept.
9. p. 2, col. 6.
• Summary: “Crosse & Blackwell’s Mushroom Catsup.
Crosse & Blackwell’s Walnut Catsup. Crosse & Blackwell’s
India Soy [Sauce]. Crosse & Blackwell’s Essence of
Anchovies.”
“Successors of Fox & Co. Wholesale and retail grocers.”
Address: No. 17 Central Row.
3413. Zeitschrift fuer Nahrungsmittel-Untersuchungen
und Hygiene (Oesterreichische Chemiker-Zeitung). 1891.
Das Brod as Soja hispida [Bread made from the soybean
(Abstract)]. 5(9):213. Sept. [Ger]
• Summary: This is a German-language summary of a
French-language document titled Le pain de soja hispida
that appeared in Revue Internationale des Falsifications

(Aug. 15, 1891, p. 17). This summary describes the work of
Dr. Ménudier who made a bread suited for diabetics using
soybeans. An analysis of the soy bread (Sojabrot), conducted
by Joulie, is given.
3414. Goodale, George Lincoln. 1891. Some of the
possibilities of economic botany. Nature (London)
44(1144):530-36. Oct. 1. See p. 532-33. [1 ref]
• Summary: This is an “Abstract of the Presidential
address delivered before the American Association for the
Advancement of Science, at Washington [DC], August,
1891...”
For details see full address published in American J.
of Science (Oct. 1891, p. 271-302). Address: M.D., LL.D.,
Fisher Prof. of Natural History, Harvard Univ., Cambridge,
Massachusetts.
3415. Rita. 1891. The ladies’ column. Bush Advocate
(Hawke’s Bay, New Zealand). Oct. 3. p. 7.
• Summary: One section reads: “Indian soy [sauce].–Indian
and Japanese soy prepared from the dolicas saja [sic,
Dolichos soja], termed by them ‘soga’ [sic, shoyu, soya?]. A
good imitation is made as follows: Take one gallon or haricot
or kidney beans; boil till soft; add bruised wheat one gallon.
Keep in a warm place 24 hours, then add one gallon common
salt, 2 gallons water; put the whole in a strong jar, bung it up
for two or three months, stirring frequently, then press out
the liquor.”
Note: This same recipe appeared in the Evening Post
(New Zealand) on 27 Feb. 1892.
3416. Rural New-Yorker. 1891. Notes: a new ensilage plant.
50:717, col. 3. Oct. 10.
• Summary: “When people talk about ensilage, their hearers
generally begin to think about the corn plant, because that
has come to be recognized as the one great plant for the silo.
Many people have tried clover, different grasses and grains,
and even weeds with more or less success, but most of them
have come back to corn as the best for the silo. Much of this
is due to the fact that grasses and grains make good hay, and
are fed economically when dry. Big, dry corn stalks are very
‘hard eating;’ the silo makes them more eatable–saves waste.
At the Massachusetts Station experiments have been made
with the Soja Bean as a silo plant.
“This bean grows somewhat like a pea vine. It is said to
more closely resemble meat in its chemical analysis than any
other vegetable product. In Japan it is used as a staple article
of diet by the people. Dr. Goessman, of the Massachusetts
Station, thus describes his method of using it with corn: ‘The
corn–stalks, leaves and ears–was reduced to pieces of from
one to 1½ inch in length; and the Soja Bean–entire plantbeing still soft and succulent, was merely cut into two or
three pieces. Both plants thus prepared were subsequently
put alternately in layers, one foot in thickness, into a silo.
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The filling of the latter was carried on as fast as the material
could be conveniently secured. Each layer was carefully
packed down and the whole finally covered with layers of
tar paper and of matched boards. The latter were held in
place by barrels filled with sand. The silo was filled at the
beginning of September, 1890, and opened for use during
the succeeding January. The mixed ensilage thus produced
was of yellowish green color and less acid than a clear corn
ensilage obtained from the same lot of fodder corn treated in
the same manner and at the same time in an adjoining silo.’”
A table shows the composition (fat, protein, and
carbohydrates) of: Corn Ensilage, Mixed Ensilage, Clover
Hay, Timothy Hay, and Corn Stalks. The mixed ensilage
(presumably containing the Soja Bean) contains 4.27%
protein vs. 2.52% protein for the corn silage–or 69% more.
Address: M.D. [New York].
3417. Zeitung fuer Landwirthschaft. 1891. RedactionsBriefkasten [Letters to the editor]. No. 563. p. 236. cols. 1-2.
Oct. 10.
• Summary: Estate management (Gutsverwaltung) in U.
[probably Ungarisch-Attenburg, today’s Mosonmagyaróvár,
Hungary]. You will be able to obtain soybeans (Sojabohnen)
in larger quantities through the archduke’s estate
management in Ungarisch-Attenburg.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
3418. Deutsche Medicinische Wochenschrift. 1891.
Diabetiker-Brot [Bread for diabetics]. 17(43):1210. Oct. 22.
[Ger]
• Summary: Dr. Ménudier has prepared a bread from
soybeans (Sojabohnen) which, because of its special
nutritional value, may provide great services in the treatment
of diabetes. As emerges from the analysis by Joulie, the
soybean bread (Sojabrot) is twice as rich in nitrogenous
nutritional products as wheat bread and contains only
one fifth of the starchy substance of the latter that can be
transformed into sugar. The soybean bread contains ten times
as much fat as wheat bread. Joulie therefore recommends the
soybean bread as a component of a less voluminous daily
ration for which approx. 620 g soybean bread and 180 g
bread and 330 g meat amount to a content of 447 g of starch
and sugar, that is, six times as much as the former [i.e., six
times as much as just the soybean bread by itself].
Note 1.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. Soy flour is not mentioned in this brief article.
Therefore we do not know whether the bread was made from
boiled and ground whole soybeans or from whole soy flour
or grits.
3419. Goodale, George Lincoln. 1891. Some of the

possibilities of economic botany. American J. of Science
42(250):271-316. Oct. Third Series. See p. 280-85, 302. [1
ref]
• Summary: This is the Presidential address delivered before
the American Association for the Advancement of Science, at
Washington [DC], August, 1891...”
The section titled “Vegetables” (p. 280-85) states that
Vilmorin is an authority on the many unique vegetables
now available in Europe. “In 1854 the late Prof. Gray called
attention to the remarkable relations which exist between
the plants of Japan and those of our eastern coast. You will
remember that he not only proved that the plants of the two
regions had a common origin, but also emphasized that many
species of the two countries are almost identical.”
“One of the most convenient places for a preliminary
examination of the vegetables of Japan is at the railroad
stations on the longer lines... For native consumption there
are prepared luncheon boxes of two or three stories, provided
with simple and yet embarrassing chopsticks. It is worth the
shock that it causes ones nerves to invest in these boxes and
try the vegetable contents... “Prof. Georgeson, formerly of
Japan, has kindly identified some of these for me,...
“Prof. Georgeson, whose advantages for acquiring
a knowledge of the useful plants of Japan have been
unusually good, has placed me under great obligations by
communicating certain facts regarding some of the more
promising plants of Japan which are not now used here.
It should be said that several of these plants have already
attracted the notice of the Agricultural Department in this
country.
“The soy bean (Glycine hispida). This species is known
here to some extent, but we do not have the early and
best varieties. These beans replace meat in the diet of the
common people” [in Japan].
Footnote 22 (p. 302) includes: “Beans (Glycine
hispida), many kinds and prepared in many ways.” Also
mentions pickled green plums (Ume-boshi). “Several kinds
of seaweeds are also very commonly served with rice.”
Address: M.D., LL.D., Fisher Prof. of Natural History,
Harvard Univ., Cambridge, Massachusetts.
3420. Petit, J. 1891. Le Soja aux îles de la Sonde [Soya in the
Sunda Islands (Java)]. Bulletin de la Societe d’Acclimatation
38(2):462. Oct. [Fre]
• Summary: The seeds of the soybean (de Soja), Soja
hispida, the Japanese legume, are rich in albuminoids and
fats, yet they contain very little starch or sugars. Their
composition is very similar to foods of animal origin, and
soy flour is very valuable for making bread for diabetics–
who are not supposed to eat starches or sugars.
“Mr. Cornellisen, inspector of the medical service in
Java, has just recommended to the Dutch authorities that
they propagate the soybean crop as much as possible in
Malaysia. These beans (fèves), which can potentially take
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the place of meat, should be a powerful aid to indigenous
people weakened by a diet that is exclusively vegetarian
and lacking nitrogenous material (matière azotée). Soya is
already cultivated in several parts of Java, and the nature of
its nitrogenous material, composed not of gluten like cereals
but rather of legumin and vegetable casein similar to milk
casein, allows one to make, with its fermented flour, highly
nutritious cheeses.”
Note: In the last paragraph, it is not clear to which food
the author is referring; it could be fermented tofu or tempeh,
although neither is now made from soy flour.
3421. F. 1891. The capture of nitrogen. Cultivator & Country
Gentleman 56(2026):951, cols. 3-4. Nov. 26.
• Summary: “That by proper culture and rotation of crops
we can capture nitrogen in a soil full of carbonaceous
matter is doubtless true, but that in the first processes of soil
improvement it will never pay to apply artificial nitrogen
is far from being the case. In fact, we can more speedily
get that ‘proper soil,’ by the use of a little nitrogen in some
combination than otherwise.”
“When once we can get a good growth of clover or
other good leguminous crop on the land, we have secured
the ‘proper soil’ and can then go on, with our phosphatic
fertilizers, with its improvement without any need for buying
nitrogen, or any need for hauling charcoal on it, for the
leguminous crops such as clover, field peas or soja beans will
gather it for us.”
“I fully believe that the time is not far distant when
intelligent farmers will have their lands in such condition
that they will abandon the purchase of nitrogen, but will
capture it by the use of leguminous crops.” Address: Raleigh,
North Carolina.
3422. Turner, Fred. 1891. New commercial crops for N.S.
Wales: The cultivation of the soy bean (Soja hispida,
Moench.). Agricultural Gazette of New South Wales
2(11):648-50. Nov.
• Summary: “The soy bean is indigenous in India, Japan and
China. There are numerous varieties of the plant cultivated
in those countries, including both tall and dwarf-growing
kinds, but it is the large-seeded varieties of the latter which
I would particularly recommend for cultivation in this
Colony, because they are not only more easily managed, but,
generally speaking, are more productive to any given area
than the tall growing kinds. The dwarf soy is an annual hairy
growing plant, growing about 2 feet high, with trifoliate
leaves, and small flowers borne is short axillary racemes.
These are succeeded by oblong three or four seeded hairy
pods. As will be seen from the engraving of the plant, it is a
good deal like the ordinary dwarf kidney bean in its habit of
growth, but differs materially in the superior quality of the
pulse which it yields. The very productive and pulse yielding
plant has been cultivated in Asiatic countries probably from

time immemorial, but only within the past twenty years or so
has it attracted the attention of European cultivators. In the
southern parts of Europe, the cultivation of the dwarf kinds
have proved a great success, and in France they are said to be
an important crop.
“Some of our leading seedsmen have now become aware
of the value of the soy bean, and seeds are now obtainable
in Sydney. The plant has already been grown in a small way
in a few places in this Colony, and has proved itself well
adapted to our climate, so that there is no risk in attempting
its cultivation here, in suitable places, on a large scale.”
Note 1. This is the 2nd earliest document seen (March
2010) that clearly refers to the cultivation of soybeans in
Australia or Oceania. This document contains the 2nd
earliest clear date seen for cultivation of soybeans in
Australia or Oceania (Nov. 1891). The source of these
soybeans is unknown.
“Moreover it is not only a vigorous growing and a heavy
yielding pulse plant, but it appears to keep remarkably free
from both insects and fungoid pests.” Note 2. This is the
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earliest English-language document seen (Aug. 2007) that
uses the word “fungoid” to refer to fungal.
“Having eaten the seeds of the soy bean, I can say that
they are an excellent addition to the pulse yielding plants we
have already under cultivation. As regards their chemical
composition I cannot do better than quote the analyses
of Professor Church and Dr. Forbes Watson. ‘Although
there are a number of varieties of the soy bean, the chief
differences between them lying in the size, shape, and
colour of the seeds, yet these varieties are not distinguished
by definite differences in chemical composition. That
composition entitles the soy bean to the highest place, even
amongst the pulses, as a food capable of supplementing the
deficiencies of rice, and of other eminently starchy grains.
Very few vegetable products are so rich as the bean at once
in albuminoids and in fat or oil, the former constituent
amounting on the average to 35 per cent, and the latter to 19
per cent. The cultivation of the pale large seeded varieties
should be extended.”
Facing this first page is a full page illustration of a soy
bean plant, titled Soja hispida, Moench. “Soy Bean.” with
an enlarged pod (A) and seed (B). It has been copied from
an 1882 issue of The Garden (July 29, p. 93) then modified
slightly.
Two tables are titled “Composition of soy bean.” The
first, by Professor Church, shows the composition in 100
parts [percentage] and in 1 lb. The second by Dr. Forbes
Watson, shows the composition with husk and husked.
“’The nutrient ratio here is about 1.2 while the nutrient
value is 105. Potash forms early one-half and phosphorus
pentoxide one-third of the ash of the soy bean. The beans
are sometimes pressed for the sake of the oil they yield; the
residual cake forms an extremely rich cattle food, containing
as it does 40 per cent. of flesh-formers [albuminoids =
proteins], and 7 per cent of oil.’”
“The soy bean can be grown nearly all over that portion
of the Colony where late spring or early autumn frosts do
not occur, and with irrigation it might prove a valuable plant
to grow in the interior. A good guide to go by is to cultivate
the plant in those parts where the kidney bean will flourish,
and this is over an immense area of New South Wales. The
soybean is rather an exhausting crop, therefore it should be
an alternating one. It would do very well to follow after a
root crop. To obtain the best results it should be grown on a
moderately light, well drained, and well worked soil that is
rich in organic matter. The plant will grow well enough on
other kinds of soil provided that they are drained, and well
worked, and, if not naturally fertile, some suitable manures
are applied. If well rotted farm-yard manure is not available,
then sulphate of potash, or nitrate of soda, might be used
with advantage. If farm yard manure is applied to the land,
it should be ploughed in some time previous to sowing
the crop, or it might have a tendency to cause a too rank
growth of the plants, at the expense of the yield of beans.

Commercial manures may be used on the land when it is
prepared to receive the crop.
“Sowing the seed. From the Hunter to the Tweed
Rivers, it would be possible to obtain two crops in the year
by sowing in October, then again in December if there is
a sufficient amount of moisture in the soil. South of the
Hunter River, however, it will be hardly likely that more
than one crop can be harvested during the year. The seed
for this should not be sown before the middle of October, or
the beginning of November, according to situation. It would
perhaps be as well to state that the young plants are very
susceptible to frost, 2º Fahr. being quite enough to blacken
them.” Gives more details on sowing, then a paragraph on
harvesting.
The last section is titled “Uses: The beans can be picked
from the plants whilst green, and cooked and eaten without
previous preparation. Ripe soy beans should, however, be
steeped in warm water for some time before they are cooked,
otherwise they will remain almost as hard as they were
before cooking. In China and Japan the soy bean cheese
[tofu] and a kind of paste [miso] are important articles of
food. In those countries also soy sauce is made from the
beans, which is not unknown to European palates. The sauce
is said to be made in the following way. Boil the beans with
equal quantities of wheat or barley, and leave it for three
months to ferment, after which salt and water are added, and
the liquid strained. Soy sauce is extensively used in Asia,
and to some extent in Europe for flavouring certain dishes,
especially beef, and it is supposed to favour digestion.”
Note: This is the earliest English-language document
seen (April 2013) that uses the term “soy bean cheese” to
refer to tofu.
3423. Bureau of Land Management. 1891. Piper land grants
in Mason County, King Co. and Skagit Co., Washington
state. Issued 1 Dec. 1891.
• Summary: On 1 Dec. 1891 Charles V. Piper and his father,
Andrew W. Piper, who were living in Seattle, Territory of
Washington, purchased two pieces of land in Washington, as
described in this deed. The two pieces were not adjacent.
The deed (shown here) reads as follows.
“Piper, Charles V. Land Grants
“December 1, 1891, Document 160, Mason County,
Washington. 021N–003W S1/2 SE1/4
“Section 4; SE1/4 SW1/4 Section 4.
Note: Wayne Dawson, genealogist, has translated these
two grants into plain English:
Piper, Charles V. Accession # WAOAA 094353
December 1, 1891, Document 160, Washington State,
Mason County, Principal Meridian Willamette, Township 21
North,
Range 3 West, South Half of the Southeast Quarter of
Section 4.
December 1, 1891, Document 160, Washington State,
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Mason County, Principal Meridian Willamette, Township 21
North,
Range 3 West, Southeast Quarter of the Southwest
Quarter of Section 4.
(The total of these two grants was 120 acres; they are
contiguous).
“Piper, Andrew W. Land Grants
“(Accession # WAOAA 076077)
“1/28/1888, #8398, 026N-003E, NE ¼ SW1/4, Section
25, King County
“(Accession # WAOAA 080203) 160 Acres
“5/5/1890, #7401, 034N-002E, S1/2 SE1/4, Section 6,
Skagit County
“SE1/4 SW1/4. Section 6, Skagit Co
“Lot/Tract 7, Section 6, Skagit Co.
Again, Wayne’s translation:
Piper, Andrew W. Accession # WAOAA 076077
January 28, 1888, Document 8398, Washington State,
King County, Principal Meridian Willamette, Township 26
North, Range 3 East, Northeast Quarter of the Southwest
Quarter of Section 25. (40 Acres)
Piper, Andrew W. Accession # WAOAA 080203
May 5, 1890, Document 7401, Washington State, Skagit
County, Principal Meridian Willamette, Township 34 North,
Range 2 East, South Half of the Southeast Quarter of Section
6.
May 5, 1890, Document 7401, Washington State, Skagit
County, Principal Meridian Willamette, Township 34 North,
Range 2 East, Southeast Quarter of the Southwest Quarter of
Section 6
May 5, 1890, Document 7401, Washington State, Skagit
County, Principal Meridian Willamette, Township 34 North,
Range 2 East, Lot/Tract 7 of Section 6.
(The total of these 3 tracts was 160.18 acres)
“Source: Bureau of Land Management Land Grant
Records.
Wayne Dawson, genealogist, of Arizona, writes (1 July
2017): “The land grants sold the land to settlers/people who
wanted it to encourage settlement. They paid a small price
like $1.25 an acre for it. Is that a gift or purchase?
“Andrew’s Land: He obtained one tract in King county
and 3 different pieces in Skagit County. Some of them give
some additional details other than plot size. His King county
tract was 40 acres.
“The tracts in Skagit county were awarded as 3 but
then totaled as 160.18 acres. There is a small notation in the
corner of their page on this tract that says the Lot 7 was the
SWSW 1/4. Assuming I can find a map of this one, it may
illustrate the lot better. Sometimes you actually have to find a
copy of the plat to tell where lots are.”
Charles’s Land: Charles land was shown as 2 tracts but
total 120.0 acres. He bought the land for the same nominal
fee that Andrew did, probably $1.25 but I will have to
confirm that price. Regardless of the exact price, it was

MUCH cheaper but there were requirements that had to be
met.
The beautiful maps were created by Wayne Dawson,
genealogist of Arizona. He adds that on August 2, 1887,
A.W. Piper, received a mining claim. So perhaps he, a
confectioner with a large family, was hoping that this plot of
land would be an investment containing valuable minerals.
Address: Washington state.
3424. Shepherd, Frank I. 1891. Methods of determining the
adulterations of coffee. Pharmaceutical Era (The) 6(11):32629. Dec. 1. [17 ref]
• Summary: “What is known to us in the markets as coffee
is the dried seed of Coffea Arabica, a small tree growing
from fifteen to thirty feet in height, and a native of Southern
Arabia and Abyssinia [today’s Ethiopia]. It is now cultivated
in almost all civilized tropical countries, but chiefly in Brazil,
the East Indies, and Arabia.
“Coffee is used almost wholly as a beverage, and is in
greater demand than any other, excepting alcoholic drinks.
It is for the purpose of supplying this immense demand at
a lower price that coffee is adulterated. Indeed, it is one of
the most commonly and extensively adulterated articles of
commerce.”
The adulterants are largely made from roots (12 are
listed, starting with chicory or dandelion), cereal fruits (5
are listed, including barley and rye), leguminous seeds (12
are listed including “28. Soja Bean (Soja hispida). England
and Germany”), other seeds, and other vegetable products. A
total of 79 plants is listed.
Under “Examination for adulterations” (methods of
detection), the soja bean is also mentioned on p. 328 (col. 3).
Contains an excellent bibliography. Address: USA.
3425. Alton Evening Telegraph (Alton, Illinois). 1891. Real
rural reading. Will be found in this department. Dec. 5. p. 7.
• Summary: The section on “The value of ensilage” states:
“The Maryland agricultural experiment station reports the
best method of preserving forage and the comparative value
of the same plant, harvested and stored in different ways,
form part of the general problem of forage and feeding.”
“Ensilage is found as profitable for supplementing
pasturage in times of drought, as for giving stock ‘a green
bite’ in the winter. Indian corn is the favorite crop of
ensilage, the most productive, the easiest to raise, and, all
considered, the best. But clovers, the cow-pea and the soja
bean, make a more nutritious article of ensilage, and may be
advantageously mixed with corn, in the silo. Other plants and
waste products, some unpalatable in other forms, make fairly
good ensilage.”
3426. Wiener Landwirthschaftliche Zeitung (Vienna). 1891.
Boden Erzeugnisse (Siehe auch Gesucht) [Products of the
Soil (Also see “Wanted”) (Ad)]. 41(98):550, col. 4. Dec. 9.
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Whole number 2603. [Ger]
• Summary: The Gustav Szandtner Estate Lease Ürmény
(Neutra County) (Gustav Szandtner’sche Gutspachtung
Ürmény (Com. Neutra)) [today’s Mojmírovce, Nitra region,
Slovakia] is offering in outstanding quality: Ürmény awardwinning fodder beet seeds (improved Oberndorfer variety),
orangish-yellow, rounded conical shaped (spitzkugelförmig)
beets. Double-harvest French giant sainfoin (Zweischürige
französische Risenesparsette) [Onobrychis viciifolia] (highyielding fodder plant). Genuine Oregon barley seeds. Yellow
soybeans (Sojabohne) (the highest protein fodder) and broad
beans.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This ad also appeared in the Dec. 16 issue (p.
793, col. 6). and in the Dec. 26 issue (p. 817, col. 6). and in
the Dec. 30 issue (p. 825, col. 6). and of Feb. 20, 1993 (p.
9, col. 5) and of March 5 (p. 7, col. 5) and in Jan. 25 (p. 7,
col. 6) and of Jan. 28 (p. 7, col. 6) and of Feb. 1 (p. 7, col. 6)
and of Feb. 4 (p. 7, col. 6) and of Feb. 8 (p. 7, col. 5) and of
Feb. 11 (p. 7, col. 6), and in the issue of Feb. 13 (p. 7, col. 5),
and of Feb. 15 (p. 7, col. 6) and of Feb. 18 (p. 7, col. 5) and
of Feb. 22 (p. 7, col. 6) and of March 25 (p. 9, col. 6) and of
April 1 (p. 7, col. 6) and of April 8 (p. 7, col. 5).
3427. Thanet, Octave. 1891. Letters from a self-made cook.
Atlanta Constitution (Georgia). Dec. 13. p. 11.
• Summary: Contains various recipes in sentence-style
format. One is titled “How to make brown sauce.” For a
darker color, add “a teaspoonful of China soy [sauce],...”
3428. Hawaiian Planters’ Monthly (The) (Published for
Planters’ Labor and Supply Co. of the Hawaiian Islands).
1891. Agricultural science and its main object. 10(12):56276. Dec. See p. 569.
• Summary: A large table (p. 569, whose source is suggested
on p. 532) shows “how many pounds of the constituents
mentioned are withdrawn per acre by various crops.”
One of the crops, “Soja bean (Soja hispida)” withdraws
87 pounds of potash (Kali, K2O), 62 pounds of phosphoric
acid (P2O5), and 297 pounds of nitrogen.
At the end we read: “To be continued.” Note: This is
apparently not an original article.
3429. De Negri, G.; Fabris, G. 1891-1892. [Vegetable oils.
Oil of Soja hispida (soja bean)]. Annali del Laboratorio
Chimico Centrale delle Gabelle (Rome). p. 220-256. [Ita]*
• Summary: The Soja hispida is a herbaceous plant of the
Leguminoseae, indigenous to China and Japan, where the
seeds are highly valued as a comestible. The seeds contain
a large quantity of a fermentable sugar, and also a ferment
(enzyme) similar in its properties to diastase. The oil, present
in the proportion of 14-18%, can be extracted by pressure
or by means of ether; it possesses laxative properties, a

yellowish-brown color and a slight aromatic odor. It readily
solidifies, and is intermediate between the siccative (drying)
and non-siccative oils. Note: This is the earliest document
seen that uses the word “laxative” in connection with soy
bean oil. Petit (1888) said soy oil was a “gentle purgative”
and Smith (1871) noted that soy beans were said to be
laxative.
The following physical and chemical constants are
given for soy oil; they confirm those obtained by Stingl and
Morawski (1886):
Specific gravity at 15ºC 0.924.
Point of solidification 8-15ºC.
Point of fusion of the fatty acids 27-29ºC.
Point of solidification of the fatty acids 23-25ºC.
Maumené test (temperature rise) 59ºC.
Iodine number 121.3.
Iodine number of the fatty acids 122. Saponification
number 192.5.
The oil gives, with Hauchecorne’s reagent, a dirty
white coloration in the cold, but deep orange when heated;
with Brulle’s reagent a deep orange; but no coloration with
Bechi’s reagent.
3430. Annales de la Société d’horticulture de la HauteGaronne. 1891. Séance du 8 novembre 1891 [Meeting of 8
Nov. 1891]. 38:125-28. Dr. D. Clos presiding. [Fre]
• Summary: Page 128: Mr. Astié mentions... and the
anti-diabetic qualities of the soybean (du Soja). Address:
Toulouse, France.
3431. Atkinson, Edward. 1891. The science of nutrition,
in three parts: Treatise upon the science of nutrition. The
Aladdin oven. Dietaries carefully computed. Springfield,
Massachusetts: Clark W. Bryan and Company. 146 p. Illust.
22 cm.
• Summary: The author (p. 8-9) is urging southern U.S.
cotton farmers to adopt new crops, especially rice and
pulse [legumes]. They can produce corn stalks and cowpea vines for the silo. “In their cottonseed meal they have
a fat-producing food.” “In respect to one variety of pulse,
the Soy or Soja bean, Prof. Church remarks. ‘The Soy bean
is entitled to the highest place, even amongst the pulses, as
a food capable of supplementing the deficiencies of rice or
other starchy grains. Very few vegetable products are so rich
as this bean, at once in albuminoids and in fat and oil, the
former constituent averaging 35% and the latter 18 or 19.’
“At the time of the Cotton Exposition, in Atlanta
[Georgia], 1881, I imported from China two or three bushels
of Soy beans, which were distributed from there. I have
lately seen several references to their cultivation in Southern
agricultural journals. The sugar planters of Louisiana have
only within very recent years discovered the fertilizing
properties of cottonseed meal; the Chinese have used bean
meal as a fertilizer for centuries.”
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Note 1. This is the earliest English-language document
seen (Sept. 2016) that uses the term “bean meal” to refer to
ground, defatted soybeans.
“If another great crop of cotton should so reduce the
price as to force a variation in Southern farming with a little
more rapidity, it might prove to be a blessing in disguise.
Would it not be judicious to procure the seed of mountain
rice from Japan, of upland rice from India, and might it not
be judicious to add to the Soja of China the Dal, Poput and
Gram from the northwestern or temperate sections of India?”
Note 2. This is the earliest English-language document
seen (Dec. 2003) with the word “nutrition” (or “nutritious,”
“nutritional,” “nutritive,” or “nutrients”) in the title that also
mentions soy.
Note 3. This book is largely an advertisement for the
Aladdin Oven, invented by the author.
Note 4. Edward Atkinson lived 1827-1905. A selfmade Boston businessman who had been successful in the
textile and fire insurance businesses, he was also a pioneer
in the domestic science / home economics movement in
the United States. Concerned that the low living standards
of the working class–caused in part by industrialization
and urbanization–could lead to riots and social upheaval,
he looked for ways to improve the lot of the poor through
reducing the cost of food and teaching the poor about the
new science of nutrition. Using his oven, anyone could cook
food using much less fuel. See Revolution at the Table, by
Harvey Levenstein (1988, Chap. 4).
Note 5. This is the earliest English-language document
seen (Oct. 2006) that contains the term “cow-pea vines” (or
“cow-pea vine”).
Note 6. This is the earliest English-language document
seen (July 2016) that contains the term “cottonseed meal”
(written just like this). Address: Boston, Massachusetts.
3432. Atwater, W.O.; Woods, Chas. D. 1891. The acquisition
of atmospheric nitrogen by plants. Connecticut (Storrs)
Agricultural Experiment Station, Annual Report 3:12-14. For
the year 1890.
• Summary: “The Annual Report for the Station for 1889
contained (pp. 11-51) a detailed account of the experiments
undertaken up to December of that year upon the acquisition
of nitrogen from the air by growing plants. With this was a
summary of results of experiments conducted at Wesleyan
University in 1881 and 1882, which brought the first positive
experimental evidence that plants can obtain large quantities
of nitrogen from the air...”
During the season of 1890, a number of sand culture
experiments were performed, among them some on the
soja bean. “The plants were grown in sea sand, washed and
burned, so as to free it from all compounds of nitrogen. All
of the plants were supplied with the necessary amount of
plant food, with the exception of nitrogen, and to some of
the plants, nitrogen was supplied in the form of calcium and

potassium nitrates. Rather more than half of the plants were
inoculated with infusions prepared by treating soil taken
from near the roots of growing plants of the same or allied
species... Few of the plants developed root tubercles, and the
tubercles that were formed were for the most part few and
small. Of the inoculated plants, about one-third had no root
tubercles; most of the other two-thirds had a very few small
tubercles. A few plants, both inoculated and not inoculated,
had a fair number of root tubercles, and these were the only
ones that showed gain in nitrogen of any amount.” These
experiments “confirm the observation by Hellriegel of the
connection between root tubercles and the acquisition of
nitrogen.”
Note 1. This is the earliest document seen (Aug. 2018)
concerning inoculation of the soybean in the United States.
Note 2. This is the earliest English-language document
seen (Aug. 2018) that uses the word “inoculated” (or any of
its cognates) in connection with acquisition of atmospheric
nitrogen by plants.
Note 3. This is the earliest English-language document
seen (Nov. 2016) that uses the word “tubercles” (or
“tubercle,” so spelled) in connection with soybeans to refer
to (what was later called) the nodules on their roots.
A portrait photo shows Wilbur Olin Atwater. Address: 1.
Director of the Station; 2. Chemist.
3433. Bentley Historical Library, University of Michigan.
1891. Index to John Harvey Kellogg speeches and lectures
(1891-1943) (Archival collection). Ann Arbor, Michigan. 10
p. Undated. 28 cm. [409 ref]
• Summary: This typewritten list gives the titles of the
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409 speeches and lectures Dr. Kellogg (lived 1852-1943)
presented from 1891 to 1943. They are listed alphabetically
under each year. On average, he presented 8.2 per year, but
in 1898 he presented 33, in 1901 he presented 22. His most
oratorically productive decade was from 1900 to 1909, when
he presented 148. Amazingly in 1940, at age 88, he presented
12 (including one titled “Soy Acidophilus”), in 1942 (at age
90) he presented 8, and in 1943 he presented 3.
Some interesting lecture titles: 1891–Nature’s method
of defending the body against disease. A twentieth century
doctor.
1893–Relations of the muscles to religion. What is the
medical profession?
1896–Religion of the body.
1897–Common errors in diet. Twenty years experience
in the non-alcoholic treatment of diseases.
1898–How to get well quick. God’s design in
establishing Sanitariums. St. Helena Sanitarium [California].
1900–Dress reform talk. How nature fights diseases.
What is the natural food of man? 1901–Exercise. Health food
fakirs.
1903–Flesh food. 1905–How Christians should eat.
1906–How incurable are cured. The natural diet of man.
1907–The anti-toxic diet. How to live well one hundred
years. Oatmeal. The scientific basis of vegetarianism.
1908–Constipation. 1909–Evils of civilization. The
magical curative power of water. Sugar.
1910–The Battle Creek Idea. Is the human race
degenerating? The physiological necessity of hard work. The
possibilities of preventative medicine. Why flesh eating is
wrong.
1911–Tendencies toward race degeneration. The
beginning of the Battle Creek idea. Tobacco. Yogurt ferments
in the treatment of intestinal disorders. 1913–Meat germs.
1914–Why laughing is an aid to digestion. 1916–The case
against sugar.
1930–Soybeans as human food. 1932–The Eskimos not
exclusive meat eaters. 1933–Orange juice versus flu. 1935–
The aristocracy of health. Improved apparatus for irrigating
and flushing the colon. 1937–Soy acidophilus milk. Special
health value of the soybean. 1938–The case against meat
eating. 1940–Soy acidophilus. 1942–Nature a false god. The
new sugar. My search for health. 1943–Drink more water.
Address: Michigan Historical Collections, Bentley Historical
Library, Univ. of Michigan, Ann Arbor, Michigan 481092113. Phone: 313-764-3482.
3434. Chamberlain, Basil Hall. 1891. Things Japanese:
Being notes on various subjects connected with Japan... 2nd
ed. revised and enlarged. London: Sampson Low, Marston
and Company, Ltd.; Hongkong, Shanghai, Yokohama, and
Singapore, Ltd.: Kelly & Walsh, Ltd. [8] + 503 p. Index. 1st
ed 1890 (408 p.). Slightly revised edition published 1905.
Reprinted in 1970 by Charles E. Tuttle Co., Inc. (Rutland,

Vermont, and Tokyo). [14 ref]
• Summary: This book is arranged alphabetically by subject.
Festivals (p. 154): “Setsubun is the name of a movable feast
occurring sometimes late in January, sometimes early in
February, on the eve of the first day of spring, old calendar.
Beans [roasted soybeans] are scattered about the house on
the evening of this day in order to scare away demons, and
of these beans each person present eats one more than the
number of the years of his age.”
Food (p. 168): Same as in the 1890 ed.
Sun, moon and stars (p. 394): There are three great
nights of the lunar year for moon viewing. “The 15th night of
the 8th moon, which is no other than our harvest moon at the
full, is celebrated by an offering of beans and dumplings and
of bouquets of eulalia-grass [susuki] and lespedeza blossom.
This moon is termed the ‘bean moon.’”
Note: In Chado: The Way of Tea, a translation of the
Japanese classic Sado-sai-jiki, and various other Japanese
books we learn that the full moon on the 15th night of the
8th lunar month is the brightest and most widely viewed one
of the year and is called meigetsu (literally “bright moon”).
Aesthetic appreciation of the full autumn moon originated
in China as early as the Han dynasty (202 BC to AD 220).
Moon-viewing became popular in China during the Tang
dynasty (618-907) and this tradition was transmitted to
the Japanese court in Kyoto in about the 8th century; the
aristocracy called this festival Otsukimi (“moon viewing”)
and celebrated it, outdoors, by composing poems, listening
to music, etc. Today that date falls in mid-September. In
both Japan and the West, this is the “harvest moon” and its
celebration a pre-harvest festival.
However it is the next full moon, about a month later,
on the 13th day of the 9th lunar moon that is called the
“bean moon” (mame-meigetsu). It is indeed, as Chamberlain
says, celebrated by an offering of beans (edamamé, or green
vegetable soybeans) and dumplings (glutinous rice steamed
with chestnuts). In some parts of Japan the edamamé are
mashed, sweetened with sugar, then used to coat rice-flour
dumplings. This mame-meigetsu is still celebrated at the
Kitano Tenmangu Shrine in northwest Kyoto.
Tea (p. 403): Other tea-like infusions: “Mugi-yu, an
infusion of parched barley; Mame-cha, a similar preparation
of beans. Fuku-ja, or ‘luck tea,’ is made of salted plums,
sea-weed, and xanthoxylon seeds, and is partaken of in every
Japanese household on the last night of the year.”
Concerning red beans [aduki]: Birthdays (p. 56):
“Birthdays are not much observed in Japan, except that rice
mixed with red beans [azuki] is eaten on the auspicious day.”
Festivals (p. 154-55): Dec. 13.–This day is called Kotohajime, that is, “the beginning of things,” because such
preparations for New Year as house-cleaning, decorating,
and the pounding of rice for cakes (mochi), are then taken
in hand. People eat o-koto- jiru on this day,–a kind of stew
whose ingredients are generally red beans [azuki], potatoes,
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mushrooms, sliced fish, and a root called konnyaku.”
Jan. 15-16.–The end of the New Year holidays. The
16th is the Hokônin no Yado-iri, or Prentices Holiday Home.
Rice-gruel mixed with red beans [azuki] is eaten.”
N.B. Azuki-meshi, that is, rice mixed with red beans, is
eaten on the 1st, 15th, and 28th of each month, these being
the so-called san-jitsu, or “three days.” On the 30th, people
eat buckwheat vermicelli (misoka-soba).
Overview of Japanese commerce: “The chief progress
made during the past thirty years has been in industrial
developments” (p. 433). A large table show imports to Japan
in 1890 (p. 434): The top five imports (with the value in
million yen) are: Textiles and textile fabrics 20.49. Rice
12.30. Sugar 8.48. Raw cotton and wool 5.74. Kerosene oil
4.95. “Oil cake” [mostly soy bean cake] is another major
import, but grouped with oils, oil wax, and paints in oil 0.41.
Exports from Japan (p. 434-35): The top five are: Raw
silk, waste silk, and cocoons 16.75. Tea 6.28. Copper 5.36.
Silk piece goods and silk manufactured goods 3.64. Coal
3.10. Also seaweed 0.68.
The top five ports for exports and imports are (p. 435):
Yokohama 73.0. Kobe 49.0. Nagasaki 7.7. Osaka 3.80.
Shimonoseki 1.77.
Japan’s leading trading partners (imports + exports)
are: Great Britain 32.5. USA 26.7. Hongkong 14.8. China
14.0. France 12.2. Address: Emeritus Prof. of Japanese and
Philology in the Imperial Univ. of Tokyo, Tokyo.
3435. Dietrich, Theodor; Koenig, Franz Joseph. 1891.
Zusammensetzung und Verdaulichkeit der Futtermittel
nach vorhandenen Analysen und Untersuchungen
zusammengestellt. Zweite vollstaendig umgearbeitete und
sehr vermehrte Auflage [Composition and digestibility of
fodders, according to present analyses by the authors. 2 vols.
2nd ed, extensively revised and expanded]. Berlin: Springer.
Vol. 1, xviii + 896 p.; Vol. 2, vi + p. 897-1415. 26 cm. [Ger]
• Summary: These two volumes are filled with tables; the
source of the data on each line of each table is clearly cited.
Volume 1 concerns the composition of feeds / feedstuffs
(Futtermittel). In the section on “Dry fodder,” subsection
“Clover and hay” are sections on the soybean (Soja hispida,
Sojabohne; p. 207), lupins (p. 195-97), kudzu (p. 207),
etc. The subsection on straw discusses soybean straw
(Sojabohnenstroh; p. 251).
The subsection on legumes contains a lengthy discussion
of the soybean (Soja hispida; p. 565-68) using much
terminology first proposed by Harz (1880). The varieties
analyzed: (I) Soja hispida platycarpa var. melanosperma,
black oblong soybean (3 sources). (II a) Soja hispida tumida
var. pallida Harz, yellow soybean (25 sources). (II b) Soja
hispida tumida var. castanea Harz, brown soybean (13
sources). (II c) Soja hispida tumida var. atrosperma Harz,
black round soybean (5 sources). Analyses of soybeans
whose botanical lineage is not exactly known (12 sources).

In the section titled “Residues from oil mills” (p. 658+)
is a table (p. 727) analyzing the composition of soybean
cake (Sojabohnenkuchen) from China (3 sources, from 1861,
1872, and 1876).
Volume 2 concerns the digestibility of feeds. The section
on Analytical Tables contains Emil Wolff’s “Tables showing
the composition and nutrient content of feeds” (1890) (p.
1024-31). The following soy-related analyses are given:
(1) Soybean plants–harvested at the end of blossoming (p.
1025). (2) Green soybean plants (p. 1027). (3) Chaff and
hulls of soybeans (p. 1028). (4) Soybean seeds (dry, p. 1029).
(5) Soybean cake (p. 1031). It also contains Julius Kuhn’s
“Tables showing the percentage composition of feeds.” In
the section on “Seeds and fruits,” it contains (p. 1035) an
analysis for “Chinese Oilbeans” (Chinesische Oelbohnen).
The section on “Green and raw fodder” contains tables
for: Soybean hay for sheep (p. 1096). Soybean straw for
sheep. Soybean hulls for sheep (p. 1096). Soybeans for sheep
(p. 1113).
Note: The authors calculate total protein by multiplying
total nitrogen by 6.25. Theodor Dietrich lived 1833-1917.
F.J. König lived 1843-1930. Address: 1. Prof. and Head,
Agric. Exp. Station in Marburg; 2. Prof. and Head, Agric.
Exp. Station in Muenster. Both: Germany.
3436. Dujardin-Beaumetz, Georges Octave. 1891. Ueber
die Behandlung des Diabetes mellitus [On the treatment of
diabetes mellitus]. In: Verhandlungen des X. Internationalen
Medizinischen Congresses. See vol. 2, part 5, p. 78-101.
Held 4-9 Aug. 1890 at Berlin, Germany. [Fre]
• Summary: This section of the International Medical
Congress consists of three papers on the treatment of
diabetes. The first, by Mr. Pavy of London, is in English. The
second, by Mr. Dujardin-Beaumetz of Paris (p. 84-91), is in
French. Since Mr. Dujardin-Beaumetz was unable to attend,
his paper was read by Mr. Ewald of Berlin. The third paper,
by Mr. Seegen of Vienna, Austria-Hungary, is in German.
Thereafter is a long discussion with many participants.
Only the paper by Mr. Dujardin-Beaumetz includes
a discussion of soybeans. Gluten bread, introduced by
Bouchardat, was a step forward, but it contained too much
starch. Almond bread, as suggested by Seegen, was tried in
France with fairly good results. But the best results came
from soy bread (le pain de soja).
The soybean (Glycine hispida), which provides a
much-appreciated food in Japan and a cheese (un fromage)
[tofu] now widely researched, is presently cultivated on a
large scale in Europe. It contains almost no starch, and the
histological samples taken by Blondel proved that soybean
seeds contain almost no starch. However, it contains a
purgative oil, soya oil (l’huile de soja), which creates
difficulties when making soy bread.
Nevertheless, a soy bread is now made commercially
in France, either with or without gluten. It is accepted by
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numerous diabetics and it is far superior to the best gluten
bread. Unfortunately the unusual and rather strong soy taste
will always limit the use of this bread.
The first participant in the discussion is Mr. Miura
(Tokyo, Japan), who comments (in German, p. 100-01) on
the treatment of diabetes in East Asia and notes that soybeans
are widely used. Address: Paris, France.
3437. Georgeson, C.C. 1891. What does science teach us in
stock-feeding? Kansas State Board of Agriculture, Quarterly
Report 20:97-108. For the quarter ending March 31, 1891.
• Summary: Contents: Introduction. Nature of the animal
body. Nature of the food materials. Feeding standards (tables
compiled by German experimenters). Analyses of feedingstuffs. How to compound a ration. Daily ration for ox
weighing 1,200 pounds. What is gained by it? Discussion (p.
105-08; high praise for this paper).
“The most important point in a feed is its quality; or, in
other words, the absolute and relative amounts of the nutrient
elements which it contains. These nutrients are, 1st, protein
(or albuminoids), the substance which contains nitrogen. The
amount of protein differs greatly in different materials, as
may be seen by a reference to the table of analysis of feedstuffs. Protein has its typical representation in the white of
eggs. It is the only substance from which flesh can be formed
in the body. Rapid growth and development of muscle
cannot go on when the feed is deficient in protein. It is the
most important and indispensable element in all feed. I say
indispensable, because an animal would starve to death on
a food that contains no protein, as, for instance, starch and
sugar.
“2d. The nutrient next in importance is the
carbohydrates, also called the ‘nitrogen free extract.’ This
class of nutrients consists chiefly of starch, sugar, woody
fiber, and gum. In ordinary feeds they are present in relative
abundance. They contain no nitrogen.
“3d. The fat in the feed is the third nutrient. It is
essentially of the same character as the fat of the body, and
is present only in small quantities except in such feeds as
cotton seed, flax seed, and other seeds rich in oil. These
are the nutrients. Now, other things being equal, that feedstuff is of the best quality which is richest in digestible
albuminoids.”
A table, titled “Feeding standards: Per day and per
1,000 lbs. live weight” (p. 100) gives values for many
different kinds of livestock at various ages or periods of
growth. There are columns for: Total organic substance (lbs),
nutritive (digestible) substances: Protein (albuminoids),
carbohydrates, fats, total nutritive substance (lbs), and
Nutritive ratio (lbs).
“The ‘nutritive ratio’ is the ratio of digestible protein
to the sum of digestible carbohydrates and fat. To calculate
this ratio, the amount of fat is multiplied by 2.5 and the
product added to the carbohydrates, when the sum of the

two is divided by the albuminoids; the latter are thus always
represented by 1. The fat is multiplied by 2.5 because it has
been found that one pound of fat produces as much heat as
two and a half pounds of starch.”
Another table titled “Analyses of feeding stuffs” (p. 101)
groups these into five different categories: Hay and straw,
green fodders (including “Soy bean, entire crop”), grain and
seeds (incl. hemp seed), roots and tubers, and by-products
(incl. sunflower cake, oilmeal {old- or new process}, and
gluten meal).
2. This is the earliest English-language document seen
(Oct. 2007) that contains the term “sunflower cake.”
In 1916 W.A. Henry and F.B. Morrison, in their
classic Feeds and Feeding. A Handbook for the Student
and Stockman. 16th ed., stated (p. 487): “Corn gluten
meal, commonly called ‘gluten meal,’ consists chiefly of
corn gluten separated in the wet-milling process of starch
manufacture, with practically none of the hull fragments. It
may or may not include corn solubles and may occasionally
contain some corn oil meal. Gluten meal usually has more
than 40 per cent protein, averaging 43.1 per cent.”
Note 1. This is the earliest English-language document
seen (June 2008) that contains the term “gluten meal” used
together with soy.
Note 2. This is the earliest English-language document
seen (Sept. 2016) that contains the term “oilmeal” (also
spelled “oil-meal,” p. 103-04). It probably refers to linseed
meal. “New process” means solvent extracted; “old
process” means mechanically pressed. Address: Prof., State
Agricultural College.
3438. Hayward, Albert I. 1891. Report of the Agriculturist.
Maryland Agricultural Experiment Station, Annual Report
3:90-103. For the year 1890. See p. 97-98.
• Summary: In Part III, titled “The forage garden,” is a
section on “Forage Plants,” which contains the following
subsection (p. 97-98): “Soja bean. Soja hispida. For the past
three seasons this valuable Japanese forage plant has been
grown at this Station. In 1888 and 1889 the conditions were
not favorable and only medium crops were secured.”
In 1890, these beans were planted on 25 plots of oneeighth acre each. A blight appeared in 1888. In 1890 the bean
plants were cut into half-inch lengths and put into a silo with
alternate loads of corn.
A table shows the yield of soja bean plants (in lb) on
each of the 24 plots. “The largest plot yield, at the rate of
over 8 tons per acre, far exceeding any that has been secured
heretofore at this Station. Taking into consideration the
highly nitrogenous character of the plant, the feeding value
of this crop of 8 tons per acre is equal to at least sixteen
tons per acre of fodder corn. The total yield of the three
acres as thus grown, was 13 tons. On good soil, with proper
manuring, this plant would undoubtedly give a much higher
yield.” Address: B.S., Agriculturist, College Park.
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3439. Koenig, Franz Joseph. 1891. Die Untersuchung
landwirtschaftlich und gewerblich wichtiger Stoffe.
Praktisches Handbuch [The investigation of important
agricultural and commercial products. Practical handbook].
Berlin: Verlag von Paul Parey. xvii + 776 p. See p. 286-87.
Illust. Index. 22 cm. [1 soy ref. Ger]
• Summary: In the chapter on “Feeds” (Futterstoffe, p. 211+)
is a long section on microscopic investigations of feeds.
The subsection on “Legume seeds” (Leguminosensamen,
p. 282+) contains a brief division titled “The soybean”
(Sojabohne, Soja hispidum, p. 286-87, after Hanauseck [sic,
Hanausek 1884], p. 286-87), which contains a microscopic
description of the different types of cells accompanied by a
large illustration by Hauseck [sic, Hanausek, 1884] (Fig. 63)
of a cross section of the soybean at 200 times magnification.
Six different types of cells are numbered and identified: 1.
Palisade cells (Pallisadenzellen {Palisadenzellen}). 2. Hourglass cells (Säulenzellen). 3. Inner and outer parenchyma
layer (Innere und äussere Parenchymschicht). 4. Hyaline
stria (Hyaline Streisen). 5. Cuticle or epidermis of the
cotyledons (Oberhaut der Cotyledonen). 6. Parenchyma of
the cotyledons (Parenchym der Cotyledonen).
Note: This illustration, with slightly modified terms, first
appeared in Hanausek (1884, p. 101).
Also discusses: Yellow lupins (p. 258-59, 286-87).
Linseed cake and oil (p. 288-90, 416-17, 419). Peanut cake
and oil (p. 294-97, 416). Sesame seed cake and oil (p. 30001, 416, 418-19). Hempseed cake (p. 307-08). Address: PhD,
Prof. and Head, Agricultural Experiment Station, Münster /
Muenster in Westphalia, Germany (PhD, Professor, Vorsteher
der landwirtschaftlichen Versuchsstation in Muenster in
Westphalia, Germany).
3440. Lee, Jordan G. 1891. Results of 1890 obtained on the
North Louisiana Experiment Station. Louisiana Agricultural
Experiment Station, Bulletin No. 8. p. 167-214. Second
Series.
• Summary: The section titled “Forage plants” (p. 200+) we
read (p. 205): “Soja bean, another Leguminosæ ranks high
as a forage and renovator of worn lands in some countries.
During the three years trial here, though doing poorly at first,
it has grown in popularity until now, when it may be placed
on the list of useful forage plants. It grows one to two feet
high, bearing abundant crop of short yellow pods filled with
small, round white pea, resembling sweet pea. It has a large
leaf surface which cures into excellent hay, with only a few
hours sunshine.”
Also discusses: Teosinte (Reana luxurians), pearl
millet (Penicillaria spectata), kaffir corn, Egyptian rice
corn, German or golden millet, golden wonder millet, early
Japanese buckwheat, white field lupine, peanuts, chufas, and
cow peas. Address: B.S., Asst. Director, Calhoun, Louisiana.

3441. Menudier, Adolphe. 1891. Les Sojas ou pois
oléagineux de Chine et le pain des diabétiques. Troisième
édition [Soybeans or oil peas of China and bread for
diabetics. 3rd ed.]. Saintes, France: Imprimerie A. Gay
éditeur. 15 p. [Fre]
• Summary: This booklet is basically the same as the
article apparently first published in April 1891 in the
Bulletin de la Societe d’Accimatation. It is the same,
paragraph for paragraph, up to page 13, although set in
a much larger typeface (15 pages vs. 5 pages), and there
are small differences in format (see table p. 6-7), use of
italics, capitalization, a few changed words, and writing of
numerals (see p. 11). From page 13 on there are several new
paragraphs and a new table; the last paragraph of the April
1891 article is omitted.
The author is a physician. His expanded credentials /
resume are given on the title page. “Chevalier de la Légion
d’honneur.
“Membre de la Commission Supérieure du Phylloxéra.
“1er Vice-Président du Comité Central d’Études et deVigilance de la Charente-Inférieure.
“Membre correspondant de la Société Nationale
d’Agriculture de France.
“Président du Syndicat général des Comices Agricoles
de six arrondissements du département de la CharenteInférieure.
“Président du Comice Syndical Agricole de
l’arrondissement de Saintes.
“Médaille d’honneur de 1re classe (ministère de
l’Intérieur).
“Lauréat du Premier prix cultural de la première
catégorie. 2000 fr. et objet d’art de 500fr. au Concours
régional de la Charente-Inférieure en 1875.
“Objet d’art décerné par le Ministre au Concours
régional de la Charente Inférieure en 1883.” Address: PhD.
President of the general syndicate of agricultural shows of
the Dep. of Charente-Inferieure.
3442. Phelps, C.S. 1891. Fodder crops for soiling and
ensilage. Connecticut (Storrs) Agricultural Experiment
Station, Annual Report 3:37-43. For the year 1890.
• Summary: Soja beans and cow peas were grown together
as fodder plants; the seed was sown on May 29. “Soja beans.
The seed germinated quite slowly and unevenly... The plants
made a rather slow growth, and throughout the season the
foliage appeared of a pale yellow color. By the middle of
September the plants had reached a height of three and onehalf to four feet. They were not branched, nor very leafy,
and the stems were hard and woody. The best growth was
obtained where 480 lbs. per acre of mineral fertilizer was
applied. September 23d, the soja beans were pale colored,
and not as leafy nor succulent as the cow peas. Four small
sections, cut on the above date, gave a yield at the rate of
9.1 tons per acre. The crop was cut September 24th, and left
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in small piles to wilt. On the 26th, it was cut into about one
inch lengths and packed in the silo. For chemical analysis,
see pages 16 and 17.”
Note: The soja beans were apparently made into silage,
but not used for soiling (as suggested in the title).
3443. Popenoe, E.A.; Mason, S.C.; Marlatt, F.A. 1891.
Germination of weeviled peas–Garden notes on potatoes,
beans, and cabbage. Kansas Agricultural Experiment Station,
Bulletin No. 19. p. 193-201. Dec. 1890. See p. 199-201.
• Summary: The section titled “Some Japanese beans” (p.
199-201) lists and describes ten such beans, all but two of
which were procured from Japan by Prof. Georgeson. Of the
ten, four are soy beans, and the first 3 of these were collected
by Georgeson. “The three imported Soy beans seem to be
specially commendable as resisting drought and heat to
a degree surpassing all others on trial, and in ripening so
uniformly that they may be pulled or cut, harvesting the crop
at once without material loss from shelling.” For each plant,
there is a description of the plant, its flowers and seeds, time
of ripening, and yield.
“No. 7. Glycine hispida–’Soy’–’Eda-mame’ (Jap.)...
[The seeds are] oval, or nearly round, smooth, greenish
yellow. This was the earliest of the Soy beans, being fully
ripe by August 29th. The plants continued vigorous through
the severest drought of the summer, seeming to suffer little
from it. The average yield per acre was estimated at 1,669
pounds.
“No. 8. Soy–’Kiuski Daidzu’ (Jap.)... Ripened a week to
ten days later [than No. 7]. Average yield per acre estimated
at 1,026 pounds.
“No. 9. Soy–’Yamagata Cha-daidzu’ (Jap.)... “Seeds,
three-eighths of an inch long, oval, dull brown in color.
Began bearing the latter part of August and continued till
frost. The average yield per acre estimated at 1,693 lb.
“No. 208. ‘Soja’–Glycine hispida (Wood). The seed of
this was received from T.W. Wood & Sons, of Richmond,
Virginia, and the results obtained are shown for comparison
with the Japanese varieties. Planted at the same time, they
were only in first bloom August 27th, when No. 7 of the
Japanese list was nearly ripened. The vines grew rank and
succulent, three to four feet high. No pods were ripened till
late in September, and further production was cut short by
frost. The estimated yield per acre was 498 pounds.”
Two varieties of adzuki beans (Phaseolus radiatus) are
also described. The black podded one yielded 934 lb/acre
and the other yielded 628 lb/acre.
Note 1. This is the earliest document seen (Nov. 2020)
that mentions a named soybean variety in the United States,
or that mentions the soybean varieties Yamagata Cha-daidzu
or Eda-Mame (or “Eda Mame,” spelled as two words).
Note 2. This is the earliest soy-related English-language
document seen (March 2003) that contains the word
“Entomology.”

Note 3. This is the earliest English-language document
seen (Sept. 2004) that uses the term “dull brown” to describe
the color of soybean seeds. Address: Dep. of Horticulture
and Entomology [Manhattan, Kansas].
3444. Portrait of the family of Solomon and Margaret Fouts
of Camden, Indiana (Photograph). 1891. Undated.
• Summary: See next page. This handsome 8-by-10 inch
black-and-white photo, which was taken against an attractive
living room backdrop, shows Solomon and Margaret Fouts,
and their eight children. Front row, seated, left to right:
Noah Fouts, Solomon Fouts, Taylor Fouts (about age 1012), Margaret (Bridge) Fouts (Solomon’s wife), Laura Fouts
(Wickard). Back row, standing, left to right: Mary Fouts
(Guard), Finis Fouts, Emma Fouts (Jones), Clara Fouts (later
Grace), and Alma Fouts (Getty). Note: Taylor Fouts (born
14 Dec. 1880) is the youngest child. The men are dressed in
two-piece suits, the women in Victorian high-collar tightlylaced dresses. Solomon has a slightly curly, white beard.
The children were born in this order: (1) Laura J. born
19 July 1861. She married John Wickard on 27 Sept. 1882
in Carroll Co., Indiana. (2) James Judson born 22 Jan. 1863
(died at about age 6 months). (3) Noah born 25 Jan. 1864.
Married Lillie Jane Patton on 1 Dec. 1887 in Indiana. (4)
Finis Ewing (pronounced FAI-nus) born 21 Nov. 1866.
Married first Nellie Pottenger on 29 Oct. 1892 in Hamilton
Co., Ohio. Married second Louanna Kitchel Shanks on
27 July 1911. (5) Mary Eve born 28 Sept. 1868. Married
George Thomas Guard on 27 Nov. 1890 in Indiana. (6)
Emma born 21 Nov. 1870. Married Oliver Morton Jones on
7 Oct. 1891 in Carroll Co., Indiana. (7) Alma born 27 Sept.
1872. Married John Albert Getty on 15 June 1897 in Cass
Co., Indiana. (8) Clara born 29 Aug. 1878. Married Edward
Henry Judge Grace on 28 Dec. 1904 near Deer Creek,
Carroll Co., Indiana. (9) Taylor born 14 Dec. 1880. Married
Lillie May Wagoner on 24 Oct. 1907 in Flora, Carroll Co.,
Indiana.
Talk with David Fouts of Camden, Indiana. 1998. Nov.
16. He is related (distantly) to Taylor Fouts and he has a
large family tree (about 3 feet wide and almost 2 feet high)
which contains all of the birth and marriage information
given above, plus genealogical information on the Fouts
family going back to about 1769. David provided the birth
dates and names of spouses shown above. Taylor Fouts’
daughter (Mary Margaret Bowman) and granddaughter
(Mara Bowman Hendress) both go to the same church as
David.
3445. Rathgen, Karl. 1891. Japans Volkswirtschaft und
Staatshaushalt [Japan’s economy and national budget].
Leipzig: Duncker & Humblot. xx + 785 p. See p. 328, 331,
397, 445, 611-12. In: Staats- und Socialwissenschaftliche
Forschungen. Vol. 10. No. 4. [2 ref. Ger]
• Summary: Wheat flour is an important component in the
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production of shoyu (p. 328).
“Production of soybeans by year was as follows.
(Note 1. 1 cho = 2.45 acres and 1 koku = 180 liters or 47.6
gallons): 1878 was 414,961 cho and 1,642,183 koku. 1881
was 427,557 cho and 2,175,337 koku. 1884 was 440,647 cho
and 2,323,435 koku. 1887 was 466,315 cho and 3,253,790
koku (p. 330). The large increase in numbers is due mainly to
a 76% increase in yields during this 9 year period. This must
be difficult since most soybeans are grown around the edges
of fields, on paddy bunds and in very small plots.
“Soybeans are grown throughout Japan, but they are
concentrated in Tokyo plain and the prefectures bordering
on its north. In 1887 the following 12 prefectures accounted
for 56% of Japan’s total production: Kanagawa, Saitama,
Chiba, Ibaraki, Tochigi, Gunma, Nagano, Niigata, Yamagata,
Fukushima, Miyagi, and Iwate.
Note 2. This is the earliest document seen (Jan. 2005)
that gives soybean production or area statistics for Japan.
“This exceptionally nutritious bean appears in all
possible forms in Japanese cooking, as a vegetable, boiled
in sugar, as tofu (“als Tofu (Bohnenkäse)” = bean cheese),
and as the main component of fermented miso soup (MisoSuppe) and of soy sauce (Soja-Sauce).
“During the period 1870-74, the price of soybeans
averaged 3.015 yen/koku. In 1875 it was 4.46 yen and in
1886 3.98 yen, with a high of 7.11 yen/koku in 1882.”

“Since 1885, with the introduction of use taxes, new
production statistics have begun to be kept on the shoyu
industry. In 1887/881 some 1,180,188 koku of shoyu was
taxed from 11,687 businesses, averaging 101 koku per
factory. By comparison, the amount of shoyu taxed in 188889 was 1,304,551 koku from 10,634 businesses, averaging
koku per factory. As with sake breweries, the number of
plants has diminished from 13,682 in fiscal year 1885/86 to
10,634 in the fiscal year 1888/89. Although shoyu factories
are found throughout Japan, there are certain regions of
concentration. Chief among these is Chiba prefecture,
which in 1887/88 had 689 factories and a production of
121,816 koku, averaging 177 koku/factory. The capital of the
industry is the city of Choshi. Other major shoyu producing
prefectures are Ehime (555 plants, 73,525 koku), Hyogo
(544 plants, 73,168 koku), Okayama (580 plants, 64,389
koku), Fukuoka (381 plants, 58,022 koku), Ibaraki, Aichi,
Kanagawa, and Saitama.
On p. 611-12 is a detailed discussion of Japan’s shoyu
tax. Shoyu production was already being taxed in 1875.
Then law 10, enacted on 8 May 1885, which went into effect
of 1 July 1885, reinstated the tax. This tax is similar to the
sake tax. A yearly license costing 5 yen is required and a
tax of 1 yen/koku of shoyu produced is levied. Government
tax revenues from shoyu grew from 640,379 yen during the
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partial year 1885/86 to 1,215,254 in 1889/90.
Rathgen lived 1856-1921. Address: Leipzig, Germany.
3446. Riley, C.V. ed. 1891. Reports of the United States
commissioners to the Universal Exposition of 1889 at Paris.
Vol. 5, Agriculture. Washington, DC: Published under
direction of the Secretary of State by authority of Congress.
935 p. See p. 127. Index.
• Summary: In the section on “African and Asiatic countries”
is a subsection titled “Japan” (p. 127) which (according to
the table of contents) is about “The Soja (Glycine hispida)
and the azouki [azuki] (Phaseolus radiatus), two important
Japanese vegetables.”
The actual entry states: “The exhibit in class 71 was
particularly interesting; beside the Government exhibit
there were fifteen private ones and eleven of these exhibits
contained soja or daizon [sic, daizu]. The soja (Glycine
hispida) is a leguminous plant closely resembling the pea,
and is one of the principal vegetables in use among the
Japanese, who employ it in various ways; kôritôfou, or
cheese of the soja [dried frozen tofu], is a sort of alimentary
paste, prepared by coagulation and freezing. The soja is also
grown to a small extent in France, and was exhibited in a
collective exhibit from the départment de l’Aube. Its grain
contains very little amylaceous matter (starch) and sugar,
and is therefore particularly adapted for food for diabetic
patients, while it also contains much nitrogenous matter and
phosphoric acid, which renders it very nutritive.
Note. This is the earliest English-language document
seen (April 2013) that uses the term kôritôfu to refer to driedfrozen tofu.
“Another vegetable much used in Japan is the azouki
(Phaseolus radiatus), a sort of bean [azuki]. Dried prunes,
anzous (Prunus armeniaca) [apricots], were also shown
and were of good quality. There was a fine exhibit of dried
ginger. Raisins, nuts, peanuts, preserved bamboo sprouts,
etc., were also shown, and the whole display was a good
one.”
Note: This is the earliest document seen (Feb. 2017)
concerning the United States Department of Agriculture
(USDA) in connection with the soybean. Address: Ph.D.,
Representative of the U.S. Dep. of Agriculture.
3447. Saundby, Robert. 1891. Lectures on diabetes:
Including the Bradshawe lecture, delivered before the
Royal College of Physicians on August 18th, 1890. Bristol,
England: J. Wright; New York, NY: E.B. Treat. vi + 232 p.
See p. 185-86. Illust. Index. 23 cm. [31 ref]
• Summary: In Chapter 6, titled “Treatment of diabetes,” the
author states: “The patient should be encouraged to eat fats,
fat bacon, cream, eggs, and if necessary cod-liver oil should
be added.
“There can be no doubt that a purely animal diet is the
best, but it is difficult to get patients to keep to such a regime

for long together.”
He then compares gluten bread (which “is not a very
satisfactory article, as it always contains a considerable
percentage of starch.” A table shows the composition of the
best specimens he has found of French and of English gluten
bread) and of soya bread.
“The use of ‘Soya’ bread has recently been advocated
by Dujardin-Beaumetz. It is made from the meal of Soya
Hispida, a bean like the haricot, a native of China and Japan,
but now cultivated in Austria. Bread made from it is not
unpalatable and far superior to gluten bread in appearance
and taste. A report in the Lancet gives the following figures
respecting its composition:” Nitrogenous material–25.02%.
Starch–2.72%. Mineral matter–4.0%.
“’Soya’ bread, biscuits, and flour are now prepared
by a London firm. Samples procured from this firm, and
submitted to analysis, give the following figures:-”
A table shows the nutritional composition of each.
Soya bread contains 23.3% carbohydrates. Soya biscuits
contain 46.1% carbohydrates. Soya flour contains 45.6%
carbohydrates.
“This result was certainly very unexpected, but if it is
to be taken as correct, it shews that the Soya Bread contains
about as much carbohydrates as the best gluten bread,
over which it has no advantages at present in the matter of
cheapness. My patients have objected very much to its taste,
and it appears to exert a laxative effect on the bowels, which
is not always desirable.” Address: M.D. Edin. [Edinburgh],
F.R.C.P. London, Birmingham [England].
3448. Schulze, E.; Likiernik, A. 1891. Ueber das Lecithin der
Pflanzensamen [On the lecithin in plant seeds]. Zeitschrift
fuer Physiologische Chemie (Hoppe-Seyler’s) 15:405-14. [17
ref. Ger]
• Summary: The broad distribution of lecithin in plants
is astonishing. This article focuses on lupins and vetches.
Ether-alcohol extracts show that legumes contain a higher
range of lecithin (0.81% to 1.64%) than do cereal grains
(0.57% to 0.74%).
It seems that the lecithin content of seeds rises with
their nitrogen content. Nitrogen-rich lupins and soybeans
(Sojabohnen) also have a relatively high lecithin content (p.
414).
Note: This is the earliest German-language document
seen (Feb. 2016) with Lecithin in the title that mentions
soybeans. Address: From the Agricultural-Chemistry
Laboratory of the Polytechnikums in Zurich (Switzerland).
3449. Schulze, E.; Steiger, E.; Maxwell, W. 1891.
Untersuchungen ueber die chemische Zusammensetzung
einiger Leguminosensamen [Investigations on the
chemical composition of some leguminous seeds].
Landwirtschaftlichen Versuchs-Stationen 39:269-326. See p.
311-15. [7 ref. Ger]
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• Summary: Part III of this article, titled The Seeds of the
Soybean (Die Samen der Sojabohne {Soja hispida}), begins:
It is well known that the soybean differs from the other
leguminous seeds used for nutrition by humans and animals
by its much higher fat content; it contains about 18%. We
have not undertaken an exhaustive investigation of the
soybean. The investigation that we present here concerns
only some of its nitrogen-free constituents, which we will
present here. At the same time we will give an overview of
the above-mentioned bean.
On the basis of an ongoing investigation, E. Meissl and
F. Böcker (see footnote) give an as-is composition of the
soybean. A table shows that it contains 10% water, 37.5%
proteins, 18% fat, 2% cholesterol, lecithin, resin (Harz) and
wax. 10% dextrin. Less than 5% starch. 5% cellulose. 5%
ash. Plus sugar, amido bodies (Amidokörper), etc. in small
amounts.
There follows a long and detailed analysis. Address:
Agrikulturische Laboratorium des Polytechnikums in
Zuerich [Zurich].
3450. Stubbs, Wm. C.; Barrow, D.N. 1891. Report of the
State Experiment Station... at Baton Rouge, Louisiana, for
1890. Louisiana Agricultural Experiment Station, Bulletin
No. 7. p. 143-66. Second series. See p. 158.
• Summary: The section titled “Forage crops” states (p. 158):
“Soja Bean–A short, woody plant, bearing a tremendous
amount of short, flat, poorly filled pods. The beans are small
and round and very hard. Has never proved of much value
here.”
Other forage crops discussed are yellow millo maize,
pearl millet, conch pea, Hungarian grass, German millet,
golden millet, white lupine, blue lupine, yellow lupine, silver
hulled buckwheat, early Japanese buckwheat, and common
buckwheat.
Note: This is the earliest document seen (March 2021)
concerning soybeans in Louisiana, or the cultivation of
soybeans in Louisiana. This document contains the earliest
date seen for soybeans in Louisiana, or the cultivation of
soybeans in Louisiana (1890). The source of these soybeans
is not known. In Jan. 1891 Barrow submitted his report for
“experiments at this station during the year 1890.” Address:
1. Ph.D., Director of the Station and Official State Chemist;
2. B.S., Asst. Director [Baton Rouge].
3451. Van Abbott (G.) and Sons. 1891. Diabetic, invalid and
infant dietetic depot (Ad). London Homeopathic Hospital
Reports. Back cover.
• Summary: A full-page ad. For diabetes: “Van Abbott’s
Gluten Bread. Van Abbott’s Soya Bread and Biscuits.”
Address: 6, Duke Street Mansions, Grosvenor Square, W.
[London, England].
3452. Vierteljahresschrift ueber die Fortschritte auf dem

Gebiete der Chemie der Nahrungs- und Gunussmittel. 1891.
Japanische Soja [Japanese soy sauce (Abstract)]. 5:161-62.
For the year 1890. [1 ref. Ger]
• Summary: A German-language summary of the following
German-language article: Bayerische Gewerbe-Zeitung
(Nuremberg). 1888. “Japanische Soja” (Japanese soy sauce).
No. 23. p. 538-40.
3453. Vilmorin-Andrieux & Co. 1891. Les plantes potagères:
Description et culture des principaux légumes des climats
tempérés. 2 éd. [Garden vegetables: Descriptions and culture
of the principal vegetables from temperate climates. 2nd ed.].
Paris: Vilmorin-Andrieux et Cie. 730 p. See p. 625-27. Illust.
Index. 25 cm. [Fre]
• Summary: The section titled “Soja–Soja hispida Moench”
(p. 625-27) describes the soybean. It is a member of the
legume family (Légumineuses).
Synonym: Pois oléagineux de la Chine.
Foreign names: German: Soja-Bohne.
A description is given of this Chinese annual, of its
cultivation and usage.
Two specific types of soybeans are then described: Soja
ordinaire a grain Jaune [Ordinary soybean with yellow
seeds] and Soja d’Étampes [The soybean from Etampes,
France].
After the latter description we read: The earliest variety
of soybeans that we know of is a variety with oblong seeds,
light brown in color, the color of coffee lightly roasted. It
matures completely in the climate of Paris; this is not always
the case even with the soybean from Etampes.
An illustration (line drawing) shows the live plant of
each of these two types with many pods growing thickly
on the stem, plus a separate enlargement of a cluster of
pods. These are the same two non-original illustrations that
appeared in the 1st edition of 1883. Address: Paris, France.
3454. Woods, Chas. D. 1891. Analyses of feeding stuffs.
Connecticut (Storrs) Agricultural Experiment Station,
Annual Report 3:14-25. For the year 1890. See p. 15-17, 25.
• Summary: Various analyses of the soja bean (Soja hispida)
are given. One table (p. 16) compares the composition of
the seeds (8.32% water, 35.24% protein, 20.48% crude fat)
with “six week bean” seeds. A second table (p. 17) gives the
composition (calculated on the moisture at time of cutting)
of soja bean vines bearing nearly mature seeds, grown in
the Forage Section of the Station in 1889, and cut Aug. 26.
(73.8% water, 5.43% protein, 2.24% crude fat), and vines
(average of 2 samples: 76.00% water, 2.65% protein, 0.60%
crude fat), and horse bean vines.
A third table is the same as the second except that the
composition is calculated on a water content of 12½ percent.
Vines with seeds yielded at the rate of 9½ tons of green
crop per acre, containing 2½ tons of dry matter. “The vines,
grown by the station in 1890 for ensilage, were sown May
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29. Only mineral fertilizers (phosphoric acid and potash)
were applied. Throughout the season the plants were pale
and made a slow growth. They had the appearance of having
insufficient plant food. Harvested Sept. 24th. Sample taken
when prepared for silo, Sept. 26... Yielded at the rate of a
little more than 9 tons per acre.”

in manures for comparison.” Some of the totals are (in
descending order of total fertilizing ingredients): Vetch vines
185. Red clover vines 184. Blue lupine vines 179. Horse
bean 173. Soja bean, vines and seeds 115. Soja bean vines
87. Cow pea vines 81. Address: Chemist and Acting Director
of the Station.

3455. Woods, Charles D. 1891. Fertilizing ingredients
in crop and in roots of legumes. Connecticut (Storrs)
Agricultural Experiment Station, Annual Report 3:29-36. For
the year 1890.
• Summary: Part I is a study of the “Manurial value
of leguminous crops.” Analyses are for the purpose of
ascertaining their proximate composition and feeding value.
“The specimens were obtained by Prof. Phelps, Agriculturist,
and Mr. Bailey, Assistant in Farm Experiments of the Station,
with the aid of the senior class of the Storrs School and some
outside labor during the summer.”
Table show: (4) “Percentage of fertilizing ingredients in
specimens of legumes calculated on water-free substance.”
Columns include: Nitrogen, phosphoric acid, and potash.
Includes values for: Soja beans, vines and seeds. Soja bean
vines (2 samples). Soja bean vines, average. White lupine
vines. Yellow lupine. Blue lupine vines.
(5) “Fertilizing ingredients per acre in crop, in
specimens of legumes. Weights of crop as harvested, of dry
substance, and of fertilizing ingredients in crop.” Includes
the same crops shown in table 4.
Part II analyzes the “Fertilizing ingredients in root.
Two specimens of cow pea roots and two of soja bean
have been analyzed during the year.” Tables show: (6)
“Percentage of fertilizing ingredients in stubble and roots,
calculated to water-free substance.” (7) “Amount of roots
and stubble and valuable ingredients left in one acre, with
valuable ingredients in manures, for comparison.” The five
“fertilizers” given for comparison are: Rich stable manure,
nitrate of soda, dissolved bone-black, ground bone, and
muriate of potash. Conclusion: “When the stubble is turned
under, both it and the roots decompose, and their manurial
ingredients become more or less speedily and completely
available for succeeding crops. The crop that leaves a large
amount of materials in and upon the soil after harvest adds
much to the next year’s store of plant food, and hence to the
fertility of the soil.”
Part II concerns “Green manuring. It is generally better
economy to feed a crop of such plants as legumes and
carefully save the manure, and thus return the larger portion
of the manurial matters to the land, than to plow it under.
Still, there are some crops, as lupines, that may at times be
used to good advantage for green manure, and circumstances
may be such as to warrant the use of other and more valuable
crops for this purpose.”
Table 8 shows “Fertilizing ingredients in crop and
roots per acre in some legume, and valuable ingredients

3456. Yamagata Cha-daidzu: New U.S. domestic soybean
variety. Synonym: Eda (Ball 1907). 1891. Seed color:
Brown.
• Summary: Sources: Popenoe, E.A.; Mason, S.C.; Marlatt,
F.A. 1891. “Germination of weeviled peas–Garden notes on
potatoes, beans, and cabbage. Some Japanese beans.” Kansas
Agric. Exp. Station, Bulletin No. 19. p. 193-201. Dec. 1890.
See p. 199-200. This variety was procured from Japan by
Professor Georgeson, and placed with this department for
trial. Planted May 19th, in rows three and a half feet apart.
“No. 9.–Soy–’Yamagata Cha-daidzu’ (Jap.). Plants two to
two and a half feet high, quite spreading and very rank,
strong growers; leaves larger and coarser than in Nos. 7 and
8 [Eda-mame and Kiuski Daidzu]; blossoms of about the
same size as the others but of a deep violet color; pods two
to three inches long, three-fourths of an inch wide, densely
hairy, often having three beans in a pod; seeds three-eighths
of an inch long, oval, dull brown in color. Began bearing the
latter part of August and continued till frost. The average
yield per acre estimated at 1,693 pounds.”
Flagg, Chas. O.; Towar, J.D. 1893. “Agricultural
Division.” Rhode Island Agric. Exp. Station, Annual Report
5:129-62. For the year 1892. See p. 149-52, 156-57. The
section titled “Forage Plants” states that two varieties of soja
beans were received from the Kansas Experiment Station.
A table titled “Summary of analyses of leguminous crops”
(p. 157) gives the composition of Yamagata Cha-daidzu as
follows: Green material–Water 74.48%. Nitrogen 0.68%.
Absolutely dry matter–Nitrogen 2.68%. Yield per acre
17,424 [lb]. Dry matter per acre 4,466 [lb]. Nitrogen per acre
118.5.
Anderson, W.B. 1900. “Forage crops.” Indiana (Purdue)
Agric. Exp. Station, Annual Report 12:59-66. For the year
ending June 30, 1899. See p. 62. The section titled “Soy
beans” begins: “Six varieties were grown at the station in
1898, with the following results:... Yamagata is very late and
failed to produce a solid bean. It will furnish an abundance of
forage and in a favorable season could grow a good yield of
beans.”
Piper, Charles V.; Morse, W.J. 1910. “The soy bean:
History, varieties, and field studies.” USDA Bureau of Plant
Industry, Bulletin No. 187. 84 p. Dec. 31. See p. 31. States
that Yamagata Cha-daidzu is a synonym for Eda. Address:
USA.
3457. Zavitz, C.A. 1891. Report of the assistant
superintendent of experiments. Ontario Agricultural College
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and Experimental Farm (Guelph), Annual Report 16:152202. For the year 1890. See p. 202.
• Summary: In 1890 C.A. Zavitz, the newly appointed
director of experiments, drew the attention of President
Mills to two pressing needs which he believed were “of the
utmost importance to the real practical bearing and greater
development of the experimental work at this institution for
the best interests of the farmers of Ontario.
“(1) That an experiment station building should be
erected upon the college grounds where work could be
accomplished during the winter months in preparing grains
and fertilisers for the coming season’s experimental work
and for distributing over the province...”
“(2) That there be a number of branch experiment
stations established throughout Ontario” because of the
province’s variation in both soil and climate. Address:
B.S.A., Asst. Superintendent of Experiments, Ontario
Agricultural College [Guelph, Ontario, Canada].
3458. Brisbane Courier (Queensland, Australia). 1892.
Imports (A special charge is made on consignees’
announcements inserted in this column). Jan. 7. p. 3.
• Summary: “Taiyuan, s. [steamer], from Hongkong:... 3,260
bags rice, 16 packages tea,... 5 cases preserved ginger, 7
boxes beans, 10 cases oil, 23 boxes shamsho, 2 boxes bean
curd,... 5 boxes soy [sauce], 2 boxes eggs,...”
3459. Gawne (W.). 1892. Why buy a small bottle of Lea
and Perrin’s [sic] Sauce when you can buy a large bottle of
Gawne’s Worcestershire Sauce,... (Ad). New Zealand Tablet
(National). Jan. 15. p. 16.
• Summary: “... of equal quality, and nearly double the
quantity, for about half the price... It has a peculiar Relish
and Piquancy; is a thorough Appetiser and Tonic, and
will agree with the most Delicate Stomach. Gawne’s
Worcestershire Sauce is all that the most exacting
connoisseur could wish, and should find a place in every
household.”
3460. Journal des Ouvriers Inventeurs. 1892. Le Soja
hispida au Japon [The soybean in Japan]. 3:1. Jan. 16. [Fre]
• Summary: This is a reprint of an article from the Journal
d’Hygiène, by Dr. M. de T.
3461. Massey, W.F. 1892. Notes on a recent number: Mr.
Wiggins’ article on “Green Manuring in Virginia.” Cultivator
& Country Gentleman (The) 57(2034):43-44. Jan. 21. See p.
44, col. 1.
• Summary: “While the columns of the Country Gentleman
are always replete with matters of interest to cultivators, I
think the number for January 7 is unusually suggestive.”
“As a hot-weather renovating crop, there is none that
can compare with the cow pea, unless it may be the soja
bean. This plant (Soja hispida) promises to push our favorite

cow pea hard. Its enormous growth of forage and wonderful
productiveness in seed make it a very promising plant. My
colleague, Prof. F.E. Emery, has a silo filled with them, and
I am curious to note the result of his experiment. The soja
bean is the only real rival we have of the cow pea. While a
man’s land is badly lacking the humus, it may be better to
plow under the entire growth of peas or beans, but when
once the land is in ‘good heart,’ I feel sure it is far more
economical to cure the tops either as hay or ensilage and
plow under only the stubble. With cow peas, soja beans and
crimson clover, the reclamation of the old fields of the South
is an easy matter, and the results would surprise those who
have had no experience with these temporarily exhausted
lands.” Address: North Carolina Exp’t [Experiment] Station.
3462. Brooks, William P. 1892. The Agricultural Division.
Massachusetts (Hatch) Agricultural Experiment Station,
Annual Report 4:8-11. Jan. See p. 8-9.
• Summary: “The Japanese millets mentioned in the last
annual report [p. 4], together with two other species of
millet and a number of varieties of Soja bean, have been
given further trial. The millets show remarkable cropping
capacity.”
“Several varieties of Soja bean, Glycine hispida, which
have been under cultivation, prove well adapted to our soil
and climate, and on soil of medium quality have yielded in
different years from about 25 to 35 bushels to the acre. About
8 bushels of these beans were ground into a fine meal by
the local miller last winter, and an experiment in feeding the
meal to milch cows would have been undertaken had not the
destruction of our barn by fire prevented. This experiment
will be undertaken the present winter, upon a smaller scale,
made necessary by the loss of our stock of seed.”
“Hemp of two varieties and flax of three have been
successfully raised.” Address: Agriculturist, Amherst,
Massachusetts.
3463. Goessmann, Charles A. 1892. On field experiments:
Experiments with field and garden crops (1891).
Massachusetts State Agricultural Experiment Station, Annual
Report of the Board of Control 9:171, 187-97. For the year
1891. See p. 187-88.
• Summary: “Some of the plants here cultivated during
previous seasons have already been introduced into our farm
industry on a sufficiently extensive scale to enable us to form
a decided opinion regarding their special local economic
value. Foremost among them are some fodder crops,
Southern cow-pea, serradella, some vetches,” white soja
bean (Soja hispida) and black soja bean. “We have raised for
several years, successfully, large crops of both varieties of
soja bean, and consider them for our locality a most valuable
addition to our forage crops.”
Other crops grown on Field C with the two types of soja
beans were serradella (Ornithopus sativus), Bokhara clover
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(Melilotus alba), spring vetch (Vicia sativa), kidney vetch,
sainfoin (Onobrychis sativa), and yellow trefoil.
Note: This is the earliest American document seen that
mentions sainfoin. Address: Ph.D., LL.D., Director of the
Station and Chemist, Amherst.
3464. Goessmann, Charles A. 1892. I. Feeding experiments
with milch cows (three). Massachusetts State Agricultural
Experiment Station, Annual Report of the Board of Control
9:13-106. For the year 1891. Jan. See p. 37-61, 72, 74.
• Summary: Various rations, including two with corn and
soja bean ensilage as the major ingredient, were fed to milch
cows. A table (p. 36) shows the local market cost [price]
of eight fodder articles used from November 1890 to June
1891 in Amherst, Massachusetts. The least expensive of
these is corn and soja bean ensilage ($3.50 per 2,000 lb); the
most expensive are corn meal and gluten meal (each $28.00
per 2,000 lb). Another table (p. 36-37) shows the average
composition of the principal daily fodder rations used in
various experiments; corn and soja bean ensilage comprised
42.15% of the diet in two experiments. Old process linseed
meal and gluten meal were also fed.
Each cow had her own name: Jessie, Roxy, Buttercup,
Nancy, Clarissa, etc. Previous trials using soja bean as a
principal coarse fodder for milk production have been very
encouraging. Page 58 gives the composition of corn and soja
bean ensilage.
On p. 59 begins the description of a summer feeding
experiment with milch cows, July 6 to Sept. 26, 1891. The
green feed was vetch and oats, soja beans and fodder corn.
The grain feed was corn meal, wheat bran, dried brewers’
grain, and gluten meal (Chicago). The daily consumption of
soja beans (green) ranged from 38 to 44 lb; they cost $4.40
per ton. A table (p. 72) gives the composition of soja beans
(green) in 1891. Another table (p. 74) shows the valuation of
the essential fertilizing constituents of the various articles of
fodder used. “Cotton-seed meal” has the highest valuation
($25.60 per ton). Corn and soja bean ensilage is valued at
$3.22, and soja bean (green) at $2.44.
Note 1. This is the earliest English-language document
seen (July 2016) that contains the term “cotton-seed meal”
(written with a hyphen). Cotton-seed meal is mentioned
many times elsewhere in this article.
Note 2. Analyses of gluten meal are found on pages 29,
57, and 70. After this article, they are also found on pages
103, 124, 146, 167, and 170. Address: Ph.D., LL.D., Director
of the Station and Chemist, Amherst, Massachusetts.
3465. Miller, S. 1892. Some new forage plants for Missouri.
Rural New-Yorker 51(2193):84. Feb. 6. Oversize.
• Summary: “Soja Bean.–The past season I grew about eight
hills of this bean in good garden soil. The seed was put in
four feet each way and two grains in a hill. A fair calculation
showed that the yield would be about 70 bushels to the acre.

Even for chicken feed I would consider it profitable. But
from one trial of it for the table I consider it of no little value.
“It is a sort of medium between a bean and a pea, and
equal to the best of either. Soak over night before cooking
them. I have a notion that treated as the Yankees cook beans
they would be excellent. Hereafter I shall plant them but
three feet apart, and put but one grain in the hill. The plant
makes a little tree, quite different from any pea or bean
I know of. From the lateness of its maturing here, I have
doubts of its success much farther north of Montgomery
county” [Missouri].
Note: Also has sections on kaffir corn and teosinte.
Address: Montgomery Co., Missouri.
3466. Drogisten-Zeitung (Vienna). 1892. Die Verfaelschung
des Kaffees und deren Nachweis, Von Frank Shepherd [The
falsification of coffee and its detection, by Frank Shepherd].
7(3):57. Feb. 8; 7(5):104-05. March 8. [Ger]
• Summary: From: Pharmaceutical Era, 1891, p. 326.
28. Soybeans (Sojabohnen) (Soja hispida). England,
Germany.
i.e. soybeans can be used to make a coffee substitute.
Address: PhD.
3467. Arning, G. 1892. The Soja bean (Letter to the editor).
Cultivator & Country Gentleman 57(2038):132, col. 1. Feb.
18.
• Summary: Eds. Country Gentleman–”In 1881, when
I came to this country, I saw in a New-York German
newspaper that a Chinese student had read a paper at a
meeting about the culture of the Chinese oil bean or soja
bean, he recommending it highly for a trial. I was much
interested, as I knew something about that bean in Germany,
where it was introduced after the Franco-German war, and
wrought a revolution among farmers.
“Now, I wonder why there is so little heard about this
excellent bean, which cannot be praised enough for its great
value for table use as well as for fodder. It ripens in Germany
as far north as Mecklenburg-Schwerin on the East sea, grows
in almost any soil not too bare of fertilization, and yields
heavily.
“Last year, I found an advertisement which read as
follows:
“’Soja Bean.–Of great value to grow for table, for livestock or to enrich the ground. For table, they are very rich,
requiring no butter in cooking. For live-stock, horses, cattle,
sheep and hogs fatten on them quickly and cheaper than with
corn. For fertilizer, a growth turned under equals a crop of
clover, and they will grow where clover will not. Yield three
times as much as navies.’
“In Feeding Animals, page 158 B, we find the analysis
of the soja bean or Chinese oil bean with 91.41 lb. dry
matter, 31.14 lb. albuminoids, 27.48 lb. carbohydrates and
15.59 lb. fat. Therefore it is richer in albuminoids than
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linseed cake meal, and very near as rich as decorticated
cottonseed meal, and the principal matter is, it can be grown
cheaply not too far north. Another merit of this bean is that
it is not as constipating as our field peas and beans generally
are.”
“Now, I think this will show that the soja bean is one of
the best and cheapest foods with which to balance any fodder
one can grow, and for this reason it should be tried, as with
it, it should be possible to produce 100 lb. of milk for about
40 cents; and still we fail to reach the end of possibility.
“The seed of this excellent bean is costly, as I see in
Henderson & Co.’s catalogue of 1891 that one pound sells
for 20 cents–a bushel $6.”
Note: This is the earliest document seen (Sept. 2014)
that uses the term “revolution” (or “revolutionary”) in
connection with soy beans. Address: New York.
3468. H.R. 1892. The Soja bean, p. 132 (Letter to the editor).
Cultivator & Country Gentleman 57(2041):187, col. 2.
March 10.
• Summary: “Will Mr. Arning, or some one else, give
particulars as to growing, yield, curing, &c, and if the vine
is valuable, and how to cure it–also, how it does for soiling
when green?” Address: Baltimore, Maryland.
3469. Arning, G. 1892. Soja bean, p. 132 (Letter to the
editor). Cultivator & Country Gentleman 57(2042):212, col.
4. March 17.
• Summary: “Near the end of the article, it should read as
follows:
“Now 6 lb. of this mixed grain, 5 lb. oat straw, 8 lb.
good clover hay and 40 lb. corn ensilage contain 23.96 lb.
dry matter, 2.49 lb. albuminoids, 12.13 lb. carbohydrates and
0.63 lb. fat; nutritive ratio 1 to 5.5–a ration for an 800-lb.
cow.
“But 6 lb. soja bean (not mixed grain), 6 lb. oat
straw, 5 lb. medium meadow hay and 40 lb. corn ensilage
contain 22.70 lb. dry matter, 2.65 lb. albuminoids, 10.49 lb.
carbohydrates, 1.21 lb. fat; nutritive ratio 1 to 5.1–for a 750lb. cow.
“Both are good and cheap rations, and they are
constructed on the basis of 3 lb. dry matter for 100 lb. live
weight.” Address: [New York].
3470. Arning, G. 1892. The Soja bean (Letter to the editor).
Cultivator & Country Gentleman 57(2043):224, col. 3.
March 24.
• Summary: “Eds. Country Gentleman–In reply to ‘H.R.,’
p. 187, I can only refer to men who have grown them in this
country, as I gave up farming in 1875 when they were just
introduced. Mr. S. Miller of Missouri says in the Rural NewYorker of Feb. 6 [1892]:
“Soja Bean.–The past season I grew about eight hills of
this bean In good garden soil. The seed was put in four feet

each way and two grains in a hill. A fair calculation showed
that the yield would be about 70 bushels to the acre. Even
for chicken feed I would consider it profitable. But from one
trial of it for the table I consider it of no little value. It is a
sort of medium between a bean and a pea, and equal to the
best of either. Soak over night before cooking them. I have
a notion that treated as the Yankees cook beans they would
be excellent. Hereafter I shall plant them but three feet apart,
and put but one grain in the hill. The plant makes a little
tree, quite different from any pea or bean I know of. From
the lateness of its maturing here, I have doubts of its success
much farther north of Montgomery county [Missouri].
“At the Massachusetts Station, experiments have been
made with the soja bean as a silo plant. This bean grows
somewhat like a pea vine. It is said to more closely resemble
meat in its chemical analysis than any other product. Dr.
Goessmann of the Massachusetts Station thus describes
his method of using it with corn: “’The corn-stalks, leaves
and ears-was reduced to pieces of from one to one and a
half inches in length; and the soja bean-entire plant-being
still soft and succulent, was merely cut into two or three
pieces. Both plants thus prepared were subsequently put
alternately in layers, one foot in thickness, into a silo. The
filling of the latter was carried on as fast as the material
could be conveniently secured. Each layer was carefully
packed down, and the whole finally covered with layers of
tar paper and of matched boards. The latter were held In
place by barrels filled with sand. The silo was filled at the
beginning of September, 1890, and opened for use during the
succeeding January. The mixed ensilage thus produced was
of a yellowish green color, and less acid than a clear corn
ensilage obtained from the same lot of fodder corn, treated in
the same manner and at the same time in an adjoining silo.’
“To show the difference in feeding value, analyses were
made of the two sorts of ensilage. The figures are given for
percentage or pounds of these substances in 100 lb. of the
product:”
A table compares the fat, protein, and carbohydrate
content of corn ensilage and mixed ensilage.
“The ensilage contained over 70 per cent, of water,
which, of course, made the total feeding value less per 100
lb. than if it had been dry.” Address: [New York].
3471. Capehart (W.R.). 1892. Seed of Soja bean, Japan pea
or Mongolian bean (Ad). Cultivator & Country Gentleman
57(2043):240, col. 1. March 24.
• Summary: “A most valuable forage plant–for Sale.”
Address: Avoca, North Carolina.
3472. G. 1892. Feeding steers (Letter to the editor).
Cultivator & Country Gentleman (The) 57(2043):232, cols.
2-3. March 24.
• Summary: Eds. Country Gentleman–I should like to
have advice in matter of rations for thin steers to be fed
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and fattened through the winter, from September next, and
finished off on good clover for a month next spring. I am
pioneering on a new place and shall have no good hay, but
can raise in advance this summer any quantity of roots, sugar
beets, carrots, rutabagas, sorghum, &c., and will have some
acres of sweet corn...”
“What about soja beans? We could add plenty of them
to winter-feeding, and would the vines make good feed when
cured as fodder? G.
[Reply] Taking for granted that G. can raise roots
cheaply enough to feed 40 lb. to a steer, and that he is right
in his suggestion that he can raise ‘plenty’ of soja bean
(Chinese oil bean–this bean makes a good cattle food in
combination), we think we can compound a ration that will
fatten more rapidly than corn meal. And first, he may as well
confine his roots to mangolds, rutabagas and carrots.
“He will, no doubt, raise some corn; then let him grind
100 lb. of corn with 100 lb. of soja beans. Now we will give
him the following combination: 12 lb. cut corn fodder, 40
lb. carrots, or other pulped roots, 8 lb. corn and soja beans
ground. This will have the following digestible nutrients, in
pounds:”
A table shows that the combination will provide 2.47 lb.
albuminoids, 12.98 lb. carbohydrates and 0.98 lb fat.
“Nutritive ratio 1 to 6.2. If properly prepared, this will
be a model ration for fattening steers, and it has a very small
amount of grain. These roots are supposed to be pulped or
grated and mixed with moistened cut corn fodder, and then
the ground corn and oil bean mixed in. G. will see that it
must be a very palatable ration. We think after the first three
weeks that steers will lay on 3 lb. weight per day.
“The vines of soja beans make excellent fodder when
cured, and they could be run through the cutter and mixed
with the cut corn fodder. These vines are equal to the best
hay. E.W.S.”
3473. Neal, James C. 1892. Station record. Oklahoma
Agricultural Experiment Station, Bulletin No. 2. p. 3-11.
March. See p. 8-9.
• Summary: “The work at the Oklahoma Experiment farm is
necessarily in a barely formative stage... The farm consists
of 80 acres in section 14, tp. [township] 19, range 2, and
120 acres in section 15, tp. 19, range 2.” “Cultivation:
The experimental orchard was begun on Dec. 2, 1891, by
‘breaking’ the prairie in sec. 14.” The weather hindered
operations, so that plowing, disking, and harrowing were not
finished until Jan. 4, 1892. Then the land was “sown with
various clovers and grasses to determine vitality in a struggle
with the prairie grasses and weeds.” The scientific and
common name of each species planted is given.
“Plats each containing 1-40 [1/40th] acre are sown
with the seeds of the following plants of the clover family:
Arachis hypogea, pinder, pea-nut... Dolichos catiang, cow
pea, in varieties (13 varieties are listed). Dolichos soja,

soy bean. Ervum Abyssinica, African lentil... Lupinus
luteus, yellow lupine... Medicago sativa, alfalfa. Melilotus
leucantha, Bokhara clover... Trifolium incarnatum, crimson
clover... Vouandsia subterranea, African earth nut”
[Bambarra groundnut].
“I have received several varieties of Japan beans
[probably meaning “Japanese beans,” including the soy
bean] by the courtesy of Prof. Georgeson of the Kansas Ag.
Exp. Station, that he thinks are decided acquisitions.”
“Small trial plats have been planted with: Oryza sativa
[Oryzae sativa], Georgia upland rice, and Japan upland rice.
Papaver somniferum, opium poppy. Sesamum orientals,
benne.
Note: This is the earliest document seen (March 2021)
concerning soybeans in Oklahoma, or the cultivation of
soybeans in Oklahoma. This document contains the earliest
date seen for soybeans in Oklahoma, of the cultivation of
soybeans in Oklahoma (March 1892). The source of these
soybeans was Prof. Georgeson of Kansas. They are probably
the ones he got from Japan in 1890. Address: Ph.C., M.D.,
Director of the Station, Stillwater, Oklahoma.
3474. Speth, G. 1892. Irish potatoes, sweet potatoes,
tomatoes, forage plants. Georgia Agricultural Experiment
Station, Bulletin No. 17. p. 163-98. March. See p. 190-91,
196-98.
• Summary: The section on “Forage plants” (p. 190+) begins
with a long subsection on cow peas, which is considered
the “most valuable” forage plant in the Southern States. The
subjection titled “Soja bean” (p. 196-98) begins: “Although
known in the Southern States for a long time, it has never
been fully appreciated, but promises in time to become a
great rival to the cow pea; it produces a great amount of
forage, which seems to cure easier than the cow peavines and
proves more productive of peas.
“It is of as easy culture as our cow peas, yielding a
forage which is greatly relished by farm stock, and which
compares favorably with cow pea vines. The beans which
possess most highly nutritive qualities, being rich in protein
and fat, which are the most expensive elements in all feeding
stuffs, resembling in composition, good beef. In its home,
Japan, where it is extensively cultivated, it takes that place
which meat takes here.”
Professor Atwater has stated in an article in the Century:
“In the most economical feeding of animals it takes a number
of pounds of hay, corn and other feeding stuff to make a
pound of beef or pork.” The Bulletin continues: “If a pound
of vegetable protein costs 2½ cents as we find it to cost in the
Soja beans, a pound of animal protein must cost considerable
[sic, considerably] more if produced by the aid of protein
obtained from corn at a cost of double that amount.”
A long discussion, comparing the effect of soja beans
and corn on soil fertility, notes that “leguminous plants are
not dependent on nitrogenous fertilizers; they gather their
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supply from the atmosphere...”
There follow five related tables: (18) Yield of forage and
seed of cow peas, soja beans, varieties of corn and peanut
vines.” For each crop it gives the amount of forage per acre
(green, and dry), and seed per acre. Soja beans yield 9,730 lb
per acre of green forage or 2,940 lb per acre of dry forage or
1,307 lb per acre of seed.
(19) Composition of cow peas, soja beans and corn. (20)
Composition of cow pea vines, soja bean vines, corn forage,
and peanut vines (cured). (21) Yield of crude nutrients of one
acre of (vines and forage). (22) Yield of crude nutrients of
one acre of (seeds and grains).
The article ends: “The results evidence the exceptionally
high value of the Soja beans as a feeding stuff, far greater
than that of corn or cow peas, the superiority of the vines for
forage, which in composition are equal to the cow peas and
greatly surpass the corn forage.”
Note 1. This is the earliest English-language document
seen (Dec. 2020) that contains the term “vegetable protein”
(or “vegetable-protein” or “vegetable proteins”).
Note 2. This is the earliest English-language document
seen (Dec. 2020) that contains the term “animal protein”
(or “animal-protein” or “animal proteins”). Address:
Horticulturist, Experiment, Georgia.
3475. Wollny, E. 1892. LXIV. Untersuchungen ueber die
Bildung und Menge des Thaues [LXIV. Unvestigations on
the formation and amount of dew]. Forschungen auf dem
Gebiete der Agrikultur-Physik 15:111-151. Jan. See p. 130,
132, 133. [2 ref. Ger]
• Summary: At the head of this article: III.
Agrar-Meterorologie. Mittheilungen aus dem
agrikulturphysikalischen Laboratorium und Versuchsfelde
der technischen Hochschule in München.
Soybeans are mentioned on pages 130, 132-33. Address:
Prof., Dr., Munich, Germany.
3476. Wilson (John). 1892. For sale–A few bushels of Soja
peas... (Ad). Cultivator & Country Gentleman 57(2045):261,
col. 3. April 7.
• Summary: “... at $2.50 per bushel, 75 cents per peck,
f.o.b.”
Note: This is the earliest (and only) document seen (May
2012) with the term “Soja peas” (or “Soja pea”) in the title or
in the document. Address: Coleraine, North Carolina.
3477. J.W. 1892. The Soja bean (Letter to the editor).
Cultivator & Country Gentleman 57(2047):305, cols. 2-3.
April 21.
• Summary: “Thinking It would be of some advantage to
those who wish to plant the soja bean or pea, I will give the
way we plant and cultivate, which is quite at variance with
your correspondent’s plan. For forage there is nothing to
excel it. Plant with rows 4 feet apart on a slightly elevated

ridge; drop from 10 to 12 peas in hills 18 inches apart, on
edge; cultivate as you would any other crop. We bar them off
and chop weeds and grass when 5 or 6 inches high; let stand
a few days, turn the moldboard and put earth to them–split
out middle, and if the land is good they will soon hide the
ground from 4 to 6 feet high, stuck full of peas on every joint
of limbs.
“If wanted for seed, let stand until leaves turn yellow
and are dropping off, cut and store away until dry. If for hay,
cut when a few leaves turn yellow; if you do not, the leaves
will all shed when dry, but the peas will hang on. The yield
per acre is very large, though I have never tested them. We
plant them thick, so as to get small stalks; when cut up after
drying they are very hard. All live-stock eat them. I ran mine
through cutter, ½-inch long–one-third corn fodder, one-third
peanut vines and one third soja peas, well mixed, and it
makes a fine feed. We never cook them to eat. Our cook says
that if boiled all day they will crack in your teeth at night.”
Address: Coleraine, North Carolina.
3478. Fisherman and Farmer (Edenton, North Carolina).
1892. Soja beans. April 29. p. 2.
• Summary: From New York Times: “The soja bean plant
has no special value in this country, where we have so many
other good feeding crops. It is a native of India [sic], where
it is called ‘gram,’ and needs a hot climate to do well. It may
be grown in the Southern States, but it is no better than the
cowpea, which is a bean, and much the same kind of a plant.
Some recent experiments with the soja bean have shown that
it is exceedingly nutritious, but not more so than the cowpea.
The writer grew a small crop of it in New Jersey some years
ago, but discarded it as unprofitable. The cowpea may be
grown in New Jersey.”
3479. Agricultural Gazette of New South Wales. 1892. Notes
on economic plants. 3(4):241-44. April.
• Summary: The section titled “The soy bean (Soja hispida,
Moench)” states (p. 244): “In the issue for November [1891,
p. 648-50] appeared an article on the cultivation of the soy
bean in connection with which the following facts should be
of considerable interest as proving the suitability of this bean
as a commercial crop. One dozen seeds were handed to an
officer of the Department, and sown by him at Summer Hill,
near Sydney, in ordinary garden soil in the first week of last
December. A sprinkling of No. 3 Sugar Company’s manure
was the only fertilizer used, and the plants received about
the same amount of attention in the shape of watering and
hoeing as the other vegetables in the garden. From the twelve
seeds four moderately good plants were raised; the rate of
growth being about the same as ordinary dwarf beans. The
yield on picking on the 3rd March last, resulted as follows: “1st plant–29 pods.
“2nd plant–43 pods.
“3rd plant–15 pods.
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“4th plant–23 pods.
“A number of these plants contained three seeds, others
two, and the remainder one only, so that taking two seeds to
the pod as an average–certainly a low estimate–the crop from
the four seeds which germinated amounted to no less than
220 seeds. In regard to this result it must be borne in mind
that the seeds sown were imported, and probably old, and
that according to all previous experience the yield from seeds
matured here will be much greater.”
Other economic plants mentioned in this article include:
Early mastodon maize (from Ohio, USA). Early butter maize
(From Messrs. Peter Henderson Co., New York). Johnson
grass (Sorghum halepense, Pers.). Bokhara clover (Melilotus
leucantha, W.). Linseed (Linum usitatissimum, Linn.).
Honey-producing plants (Serradella), “Alfalfa,” or Lucerne
(Medicago sativa). Address: Dep. of Agriculture.
3480. Brooks, William P. 1892. Division of Agriculture.
Massachusetts (Hatch) Agricultural Experiment Station,
Bulletin No. 18. p. 41-104. April.
• Summary: The section titled “Report on trial of
miscellaneous crops” (p. 97-104) includes many varieties
imported from Japan: Oats (3 varieties). Millet, Panicum
crus-galli. Millet, Panicum miliaceum. Hemp. Flax. Wheats.
Japanese varieties of beans.
All the beans “belong to two distinct classes, known to
the Japanese respectively as ‘Adzuki’ or ‘Shodzu,’ the latter
name meaning ‘small bean’ and ‘Omame’ or ‘Daidzu,’ both
the latter names meaning ‘large bean.’ The beans of the first
class are a distinct species, Phaseolus radiatus and are used
by the Japanese almost entirely in confections. They are
characterized by a remarkably thin skin, and are generally
boiled, put through a sieve, and variously sweetened and
colored although also prepared in other ways. An enormous
quantity of these confections is eaten by persons of all ages
and classes.
“The beans belonging to this class have been sometimes
incorrectly designated Soja beans by American writers.”
It grows fairly well but is “much poorer in albuminoids
[proteins] and fat than the soja bean.”
A table compares the nutritional composition of a red
adzuki bean raised in Massachusetts in 1890 with a kidney
bean (Phaseolus vulgaris).
“Whether the beans of this class [adzuki] will prove
valuable here may be doubtful. They are certainly unusually
attractive in appearance; but it is not likely that the Japanese
bean confections, which nearly all foreigners in Japan regard
as decidedly flat and insipid, will ever come into favor here.”
“The beans of the second class (‘Daidzu’), belong to
a distinct genus and by some authorities are named Soja
hispida, whence the common designation soja (sometimes
soya) bean; by other authorities, the species is named
Glycine hispida which name, probably, has the claim of
priority. The name ‘soja’ or ‘soya’ has undoubtedly been

taken from the name ‘soy’ given to a sauce (used extensively
as a condiment), in the manufacture of which this bean is
largely used. The name given to the Japanese variety of this
sauce is ‘shoyu.’ This bean is also extensively used in many
ways in Japan as human food, and is also largely employed
as food for horses and cattle.
“It has been said that this bean is the richest known
vegetable substance. ‘In point of nutriment the soy bean is of
all vegetables nearest to meat,’ says Rein [1886]. A sample
of beans grown here in 1890 has been submitted to analysis,
with results shown below:”
A table titled “Soya Bean. Glycine hispida. shows: Dry
matter: 11.53%. Crude protein: 34.49%. Crude fat 16.45%.
Nitrogen free extract 26.29%. Crude fibre: 4.40%. Ash:
6.55%.
Several of the varieties which I have had under
cultivation, having been taken from northern Japan
(Sapporo), ripen seed here with as great certainty as the
kinds of corn under cultivation. It is believed that some of
these varieties will prove valuable grain crops. The yield, it
is true, cannot be expected to equal that of corn; but the grain
is far richer, and because of the high percentage of protein it
contains it is fitted to take the place of bran, cotton-seed meal
and linseed meal for which our dairymen yearly pay out so
much money.
“It should further be remembered that if the results
of modern investigations on this point are not misleading,
this plant must be able to take most of its nitrogen from the
air which must vitally affect the question of its economy
as a farm crop. Most of our crops are nitrogen consumers.
This, being a nitrogen gatherer, should enable the farmer
to dispense in large measure with purchased nitrogenous
fertilizers.”
Details of cultivation of red and white adzuki beans are
given. The red yielded at the rate of 27.3 bushels per acre
and the white yielded at the rate of 21.7 bushels per acre.
“We have invariably found the red varieties superior to the
white in productive capacity, and in beauty of appearance.
The seed of these varieties was kindly sent us by Prof.
Georgeson of the Kansas Experiment Station, as our original
stock had been destroyed by fire. The seed was planted May
14th, the crop pulled Oct. 3rd. and threshed Oct. 23d.”
Six varieties of soya beans were also tested (p. 103-04):
Eda [sic, Eda Mame] (8.37 bu/acre), Kuiske [Kiyusuke]
(14.26), Medium Early White (23.25). Medium Black (22.8),
Medium White (19.5), Medium Green (30.2). The first two
were sent by Prof. Georgeson, the last four imported from
Sapporo, Hokkaido [Japan], by Brooks. The yields in bushels
per acre are given after each variety name in parentheses.
Medium Early White had previously yielded as high as 35
bushels per acre. “I believe that crops of about 30 bushels
per acre of this variety [Medium Early White] may be safely
anticipated.”
Note 1. This is the earliest English-language document
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seen (Nov. 2020) that mentions the soybean varieties
Medium Black, Medium Green, Medium Early White, or
Medium White.
Concerning the variety Eda [sic, Eda Mame] (p. 103):
“Seed received from Prof. Georgeson, planted May 14th,
crop pulled Oct. 3d., and threshed Oct. 23d. The area
occupied by this variety was 20.3 square rods; the yield was
1.06 bushels, or at the rate of 8.37 bushels per acre. This is
one of the poorest varieties we have under cultivation.”
Note 2. An analysis of “Georgeson” plus “Eda” shows
clearly that Georgeson et al. named this variety “Eda Mame.”
Address: Agriculturist.
3481. Medium Black: New U.S. domestic soybean variety.
Synonym: Buckshot (Ball 1907). 1892. Renamed Buckshot
by 1948. Seed color: Black.
• Summary: Sources: Brooks, William P. 1892. “Division
of Agriculture.” Massachusetts (Hatch) Agricultural
Experiment Station, Bulletin No. 18. p. 41-104. April. See p.
104. “Variety, Medium Black; seed imported from Sapporo
[Japan]; area, 0.76 square rods, planted May 13th; pulled
Oct. 13th and threshed Oct. 25th. The yield was six and one
half pounds, or at the rate of 22.8 bushels of 60 pounds per
acre. The growth of vine was ranker than in most of the other
sorts, and this may make this variety valuable for fodder.”
Hills, J.L. 1894. “Dairying.” Vermont Agric. Exp.
Station, Annual Report. 7:70-118. For the year 1893. See p.
118. There are three entries (X, XI, and XIII) for “Soja (or
soy) bean (Soja hispida).” Entry XI is for “seed obtained
from the Hatch Experiment Station of the Massachusetts
Agricultural College... This is a Japanese plant which has
been grown in this country for several years. It has been very
generally successful as a forage crop. The dried and ground
beans make a passable imitation coffee (Plumb 1894). A
few varieties, ‘Early White,’ ‘Medium White,’ ‘Medium
Green,’ ‘Medium Black,’ and perhaps others mature seed
in Massachusetts, and have yielded from 22 to 28 bushels
per acre. It is a good plant for fodder or ensilage. The seed
planted here in 1893 was obtained from two sources. That
obtained from the Massachusetts Station grew best and
yielded five tons of green fodder, a ton and a quarter of dry
matter and a quarter of a ton of protein to the acre.
Flagg, Chas. O. 1894. “Rotation of crops: Experiments
with leguminous plants.” Rhode Island Agric. Exp. Station,
Annual Report 6:176, 190-92. For the year 1893. See p. 191.
A table shows the range of yield of green fodder (in pounds
per acre) for seven Soja Bean varieties, including Medium
Black Soja Bean (4386–7108 pounds). This was one of 32
legumes planted on 29 May 1893.
Brooks, William P. 1895. “The Agricultural Division.”
Massachusetts (Hatch) Agric. Exp. Station, Annual Report
7:7-16. Jan. The section titled “Soya beans” (p. 13) states:
“We have continued to experiment with a number of varieties
of this crop. We find three of value, and these we call ‘Early

White,’ ‘Medium Green’ and Medium Black.’ The seed of all
was originally brought from Japan [by Brooks in late 1889;
See Brooks 1890, p. 14, 16]. Note: The term “medium black”
(written in all lowercase letters) was first used to describe
soybean strains by Brooks in Jan. 1894 (p. 12).
Morse, W.J. 1948. Soybean Varietal Names Used to
Date. Washington, DC: Appendix to the mimeographed
report of the Fourth Work Planning Conference of the North
Central States Collaborators of the U.S. Regional Soybean
Laboratory, Urbana, Illinois. RSLM 148. 9 p. May 26. See
p. 4. “Medium Black–Same as Buckshot.” Note: This is the
earliest document seen (Aug. 2002) stating that Medium
Black is the same as Buckshot. Address: USA.
3482. Medium Early White: New U.S. domestic soybean
variety. 1892. Seed color: White or pale yellow.
• Summary: Sources: Brooks, William P. 1892. “Division
of Agriculture.” Massachusetts (Hatch) Agricultural
Experiment Station, Bulletin No. 18. p. 41-104. April. See
p. 104. “Variety, Medium Early White; seed originally
from Sapporo [Japan]. The past season is the third that this
variety has been cultivated upon our grounds. The area the
past season was 37.17 square rods, the yield 5.4 bushels, or
at the rate of 23.25 bushels per acre. In previous years we
have had crops at the rate of 22.5, 25, 27, and 35 bushels
per acre. As we had but a very small quantity of seed, the
seeding of the past season was thinner than desirable for
a full crop from the land. I believe that crops of about 30
bushels per acre of this variety may be safely anticipated.
The dates of planting, etc., of this variety were the same as
in the case of the varieties described above” [i.e., planted
May 14th, crop pulled Oct. 3d, and threshed Oct. 23d].
Note: This description seems to contain a contradiction: If
the past season was the third that this variety was cultivated
on these grounds, then there could have been no more than
two previous harvests and yields. Yet four previous yields
are given, implying that this past season was the 5th season
this variety was grown. Since in soybeans in Massachusetts
are typically harvested in about October, the first crop was
probably harvested in about Oct. 1887.
True, A.C. 1894. “Report of the Director of the Office of
Experiment Stations.” Report of the Secretary of Agriculture.
p. 417-64. For the year 1893. See p. 439-40. Address: USA.
3483. Medium Green: New U.S. domestic soybean variety.
Synonyms: Early Green, Green, Guelph (Ball 1907),
Medium Early Green (Morse 1927). 1892. Seed color: Green
(chromium).
• Summary: Sources: Brooks, William P. 1892. “Division
of Agriculture.” Massachusetts (Hatch) Agricultural
Experiment Station, Bulletin No. 18. p. 41-104. April. See p.
104. “Variety, Medium Green; seed imported from Sapporo
[Japan]; planted, etc., as above [planted May 13th; pulled
Oct. 13th and threshed Oct. 25th]; area, 0.76 square rods;
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yield, 8.5 pounds, or at the rate of 30.2 bushels, of 60 pounds
per acre. This is apparently a very vigorous and productive
variety, and may prove a valuable acquisition.”
Hills, J.L. 1894. “Dairying.” Vermont Agric. Exp.
Station, Annual Report. 7:70-118. For the year 1893. See p.
118.
Flagg, Chas. O. 1894. “Rotation of crops: Experiments
with leguminous plants.” Rhode Island Agric. Exp. Station,
Annual Report 6:176, 190-92. For the year 1893. See p. 191.
A table shows the range of yield of green fodder (in pounds
per acre) for Medium Green (4613–6597 pounds). This was
one of 32 legumes planted on 29 May 1893.
Brooks, William P. 1895. “The Agricultural Division.”
Massachusetts (Hatch) Agric. Exp. Station, Annual Report
7:7-16. Jan. See p. 13-14. The seed was originally brought
from Japan by Brooks in late 1889. Medium Green appears
to be most valuable for ensilage. Note: The term “medium
green” (written in all lowercase letters) was first used to
describe soybean strains by Brooks in Jan. 1894.
Ball, Carleton R. 1907. “Soy bean varieties.” USDA
Bureau of Plant Industry, Bulletin No 98. 28 p. May 27.
See p. 20-21. States that Medium Green is a synonym for
Guelph. Piper and Nielsen (1909) and Piper and Morse
(1910) state the same thing. Piper and Morse (1923) say
“Guelph or Medium Green.” Then in 1927, Morse gives
separate entries for both Guelph and Medium Green.
Morse, W.J. 1927. “Soy beans: Culture and varieties.”
USDA Farmers’ Bulletin No. 1520. 34 p. April. See p. 7, 9.
“Early Green.–The same as Medium Green.” “Green.–The
same as Medium Green.” “Guelph.–The same as Medium
Green.” “Medium Early Green.–The same as Medium
Green.”
Bernard, R.L.; Juvik, G.A.; Nelson, R.L. 1987. “USDA
soybean germplasm collection inventory.” Vol. 1. INTSOY
Series No. 30. p. 14-15. Medium Green is in the USDA
Germplasm Collection. Maturity group: I. Year named or
released: by 1903. Developer or sponsor: Prof. W.P. Brooks,
Massachusetts AES (Agric. Exp. Station). Literature: 01,
03. Source and other information: From Japan in 1889 by
Prof. W.P. Brooks, Massachusetts AES (Agric. Exp. Station).
‘Guelph’ was synonym. Prior designation: None.
Talk with Dr. Richard Bernard, former curator of
the USDA Germplasm Collection. 1998. Oct. 15. “Many
varieties got named long after they were released, especially
in the old days. It took them a while to settle on name. They
decided that names like Medium Green, while descriptive,
were not valid variety names, so they came up with Guelph.”
Dr. Bernard further complicated the problem because he
had two different strains that were called Medium Green
or Guelph, so he let the two names exist together, because
the strains are different. These two are still in the soybean
germplasm collection. Address: USA.

1892. Seed color: White or pale yellow.
• Summary: Sources: Brooks, William P. 1892. “Division
of Agriculture.” Massachusetts (Hatch) Agricultural
Experiment Station, Bulletin No. 18. p. 41-104. April. See p.
104. “Variety, Medium White; seed imported from Sapporo
[Japan]; planted, etc., as above [planted May 13th; pulled
Oct. 13th and threshed Oct. 25th]. Area occupied, 0.76
square rods; yield, 5.5 pounds, or at the rate of 19.5 bushels
per acre. In explanation of the comparatively small yield of
this variety, as well as of the preceding [Medium Black], it
should be stated that as we had but a mere handful of the
seed, it was planted very thinly. This variety, I believe, is
essentially, perhaps identically like or original stock.”
Hills, J.L. 1894. “Dairying.” Vermont Agric. Exp.
Station, Annual Report. 7:70-118. For the year 1893. See p.
118. There are three entries (X, XI, and XIII) for “Soja (or
soy) bean (Soja hispida).” Entry XI is for “seed obtained
from the Hatch Experiment Station of the Massachusetts
Agricultural College... This is a Japanese plant which has
been grown in this country for several years. It has been very
generally successful as a forage crop. The dried and ground
beans make a passable imitation coffee (Plumb 1894). A
few varieties, ‘Early White,’ ‘Medium White,’ ‘Medium
Green,’ ‘Medium Black,’ and perhaps others mature seed
in Massachusetts, and have yielded from 22 to 28 bushels
per acre. It is a good plant for fodder or ensilage. The seed
planted here in 1893 was obtained from two sources. That
obtained from the Massachusetts Station grew best and
yielded five tons of green fodder, a ton and a quarter of dry
matter and a quarter of a ton of protein to the acre.” Address:
USA.
3485. Oesterreichische Monatschrift fuer den Orient:
Hauptteil 1891 (Vienna), Austria-Hungary. 1892. Ueber den
Strassenhandel und das Strassengewerbe in Peking [On the
street trade and street industry in Peking]. No. 4. April. Page
58-60. [Ger]
• Summary: From beans that have been transformed through
fermentation, a type of bean cheese (Bohnenkäse) is made
which is first boiled in oil and thereupon also boiled in
salt water. The cry of the seller, “Lu chu cha tou fei (fu),”
indicates this. It also sounds very melodic to the ear of a
European, while the same cannot be said of most of the
other cries, even though they are all sung with a natural
voice and not with a falsetto voice, since otherwise the seller
would probably very soon grow hoarse. In addition to the
bean cheese, the merchants involved also sell tea eggs. By
virtue of the fact that those are boiled in tea and salt, they
supposedly take on an especially aromatic aroma. The ta toufu, the soybean cheese, is prepared differently.
[The article goes on to discuss peas, sour milk, etc.]
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: PhD.

3484. Medium White: New U.S. domestic soybean variety.
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3486. Homestead (The) (Des Moines, Iowa). 1892. The soja
bean. 38(19):436. May 6. Whole No. 1877.
• Summary: “The soja bean is on trial at a great many of the
experiment stations where the necessity for a farm grown
feeding stuff, rich in albuminoids, is strongly felt. As might
be expected upon first trials, reports are quite various as to
its value. Some condemn it because cows and horses do not
find it palatable, and because as forage its leaves are papery
and its stalks woody. Trials in New Jersey have been thought
to prove it much below expectation there. On the other hand,
in North Carolina, the soja bean is highly recommended for
its large growth of fodder and its immense crop of beans
which are believed to have a great, but as yet, not exactly
determined feeding value... We are trying a few in an
experimental way this year, for as yet there are few reports as
to results of efforts to grow it in the Northwest.”
First cited by Hymowitz. 1986. Bibliography of early,
previously uncited publications on soybeans in the United
States. 2 p. Unpublished.
Address: Des Moines, Iowa.
3487. Spirit of the South (Rockingham, North Carolina).
1892. Soja beans. May 14. p. 2.
• Summary: From the New York Times: “The soja bean plant
has no special value in this country where we have so many
other good feeding crops. It is a native of India, where it
is called ‘gram,’ and needs a hot climate to do well. It may
be grown in the Southern States, but it is no better than the
cowpea, which is a bean and much the same kind of plant.
Some recent experiments with the soja bean have shown that
it is exceedingly nutritious, but not more so than the cowpea.
The writer grew a small crop of it in New Jersey some years
ago, but discarded it as unprofitable. The cowpea may be
grown in New Jersey.”
3488. Austin Weekly Statesman (The) (Austin, Texas). 1892.
Farm notes: The soja bean. May 19. p. 5.
• Summary: “The soja bean is fast becoming popular. It is
a strong upright grower, bearing small pea-like beans of a
dirty white color. They are very rich in oil and must be very
nutritive.
“It is said to be used extensively by the Japanese. It
has a peculiar flavor when cooked like other beans, but can
doubtless be done up in a way to tickle the palate of even a
Texan epicure. I have found it easy to raise and very prolific.
It should be planted in drills three feet apart, thinned to six
inches, and cultivated like any other hoed crop. Not only is
it valuable for kitchen use, but as stock feed. It will give a
heavier yield than cow peas, and it is claimed that it is equal
to the latter as a soil renovator.”
3489. Massey, W.F. 1892. Legumes in North Carolina.
Cultivator & Country Gentleman 57(2051):385, cols. 1-2.
May 19.

• Summary: “Last summer we raised on the college farm
a lot of soja beans. They made a magnificent growth, and
were put into the silo. To-day Prof. Emery tells me that since
changing his cows from corn ensilage to the soja he finds a
remarkable increase in the flow of milk. And yet the Rural
New-Yorker’s Jersey Experiment Farm decided the soja to be
a worthless legume years ago, and its editor takes the station
officers to task for daring to find it good after he has settled
the matter for them. The soja is certainly the most formidable
rival our cow pea has met. We have three varieties, one with
small yellow seed, one with large round greenish seed, and
one with red seed. It has been suggested that they will cross
with the cow pea if planted near. We shall test this during
the present summer.” Address: North Carolina Experiment
Station.
3490. Zeitung fuer Landwirthschaft. 1892. RedactionsBriefkasten [Letters to the editor]. No. 585. p. 121. col. 1.
May 20.
• Summary: B. in Ziersdorf. You will be able to obtain
soybeans (Sojabohnen) in larger quantities through the
archduke’s estate management in Ungarisch-Attenburg
[today’s Mosonmagyaróvár, Hungary].
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
3491. Georgeson, C.C. 1892. Agricultural matters: Test of
some Japanese beans. Kansas Farmer (Topeka, Kansas).
June 15. p. 3, cols. 1-3.
• Summary: This is a reprint of information that first
appeared in Bulletin No. 32 of the Kansas Agricultural
Experiment Station.
The text begins: “Two species of Japanese beans have
been grown here at the station for two years past. These are
the soy bean and the adzuki...”
Soy bean varieties or types mentioned include: EdaMame, Yellow Soy Bean, Yamagata Cha-daidzu (tea
colored), and Kiyusuke Daidzu.
The last paragraph reads: “As has been stated, all these
yields would have been larger if the weather had permitted
the saving of the crop in better shape. They were threshed
on the machine, and it was found that a large portion of the
beans were cracked and broken by the cylinder.” Address:
State Agricultural College, Manhattan, Kansas.
3492. Wing, J.E. 1892. Building a house (Letter to the
editor). Cultivator & Country Gentleman 57(2055):464-65.
June 16.
• Summary: In this letter to the editor, Joseph E. Wing, a
soybean pioneer, describes in detail how he built several
houses. He begins: “Eds. Country Gentleman–I believe I
was born with a taste for building. I built my first house of
the flat shale rock of Western New-York when a lad of about
12. I believe it was a creditable structure, too; the walls
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were ‘plumb’ if the corners were not square, and the interior
arrangements hardly to be improved (there being but one
room–size 4 by 5).
“There were many houses I longed to build, and some of
them were put on paper, but my next material constructions
were on the old Range Valley ranch on the borders of the
Colorado desert.”
“I was fortunate in another experience. My wife and I
spent the first winter of our honeymoon in a rented house
built cheaply and by contract, I should think. It was a very
cold house–drafts of air came through the floor and from
around the windows, and one room especially we termed the
‘cold-storage room.’ The house was built so that every room
was exposed on three sides to the weather, which feature
seems to me a common mistake among builders, wasteful
alike of material, space and comfort. It is a superstition
among country (and city) carpenters, that it is necessary to
cut up and break up the outlines of a building to make it look
well. The Greeks knew better 2,000 years ago, and architects
know better today.
“I could not afford, nor did I care for, a large house.
I built for two, though there have seldom been fewer than
four, and often six of us, and room-enough. We wanted
the house to look right, but first it must be convenient and
comfortable.”
“The living-room is 14 by 16 [feet], with good-sized
wood fireplace in the corner. The door has a large pane of
glass in it, and the front window is one pane 48 by 60. There
is a pleasant out-look through this window of woodland, and
a little lake in the background, and it is a constantly changing
picture, more appreciated by us than if ‘done in oils.’ The
window seat is built in the niche designed for it, and has a lid
on hinges, so that pillows, books or anything handy can be
put under it.
“A double sliding-door connects with the dining room,
12 by 18 in size. I used common No. 1 pine doors, 2 feet
8 inches by 6 feet 8 inches, costing here $1.75 each. The
carpenter pleaded for special doors, higher and heavier, but
they would not have been so good, nor looked so well. The
sliding-door is a great economizer of space, and I would not
be with out these doors for double their cost.”
Illustrations show: (1) A front view of this house. (2)
The first floor floor plan including bed room, closet and
bath, living room, dining room, kitchen, stove, cupboards,
fireplace, sliding doors (3 sets), sink, stairs to cellar, woodshed, pump, cement water trough for milk [cans] (in cellar),
drain, window seat, back porch.
“The kitchen is 11 feet by 10 feet 3 inches, with one
entire side, next the dining-room, cupboards. There are six
of them, large and small, and a closet under the stairs. It has
cistern water in sink, and well water, from a driven-well, is
on the porch just outside. The back porch has regular barndoors enclosing it, sliding on barn-door hangers. This makes
it very snug when cold rains are blowing or snow flying. A

pipe connects the water-trough with the pump; so whenever
we use the well, fresh, cool water flows in around the milk
cans. The cellar is only under the woodshed, being designed
simply for a dairy–is 12 by 14 feet, with cement floor and
very easy stairs. The stairs go up from kitchen, though they
might, if preferred, go from dining-room. It was not our
intention to finish the [upstairs] chamber, but we did after all,
and made two good bed-rooms and a large hall, that serves
for a folding bed in emergency. If stairs went up from diningroom, it would be necessary to have a good-sized dormer in
roof to give headroom where they came up.
“There is a small fireplace in front bed-room upstairs,
connecting with main chimney. With a fire-screen and
andirons it is just as safe as a stove, and a great comfort on
cold nights and mornings, beside making perfect ventilation.
The bed-room below is of good size, and might easily have
double doors connecting with sitting-room. Its single door
should be a sliding one for economy of space.
“I kept accurate account of what the house cost me,
except my own labor and that of my father-in-law who
helped, and it amounts to $690, including the paint, spouting,
and all but well and plumbing. I used 10-foot studding,
ceilings 9 feet below, chambers 8 feet in center, sloping with
roof to 4 feet at sides; roof half pitch.” Address: Champaign
Co., Ohio.
3493. Logansport Pharos-Tribune (Logansport, Indiana).
1892. Facts for farmers. June 28. p. 6.
• Summary: “At the Massachusetts station experiments
have been made with the soja bean as a silo plant. This bean
grows somewhat like a pea vine [cowpea]. It is said to more
closely resemble meat in its chemical analysis than any other
product.”
3494. Atkinson, Edward. 1892. Soja beans and other
nitrogenous foods (Letter to the editor). Southern Planter
(Richmond, Virginia) 53(7):392. July. [3 ref]
• Summary: In the section titled “Farm management.”
“I observe that you are dealing with the ‘soja’ bean and
other leguminous plants for use in the silo. You will find
that subject treated in my book upon the ‘Science of
Nutrition,’ which is about to be published... The deficiency
in the dietaries of Europe is found to consist in nitrogen.
The element of which we are depriving our soil without
sufficient return is also nitrogen. The people of China and
India comprehend this matter a great deal better than we
do. I imported soja beans for distribution from the Cotton
Exhibition in Atlanta [Georgia] in 1881, whence they went
out in small parcels. Since then they seem to have attracted
a good deal of attention in the South. I believe they were
known before, but nothing had apparently come of the
knowledge. In Church’s book upon ‘The Food of India,’
testimony is given to the very great value of the soja bean
in yielding the nitrogenous element of food which is so
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necessary in what are called ‘the rice-fed nations.’ There is
no such thing as a rice-fed nation. The people would starve if
fed only on the starch in the rice.
“It is absolutely certain that your soils must be renovated
either with cow-peas, clover, or beans. I have reason to
believe that the ‘soja,’ the ‘mung’ and some other East Indian
varieties of beans are very much more nitrogenous than the
cow-pea is as a rule;...”
The editor then invites the Virginia and North Carolina
Experiment Stations to conduct research on Mr. Atkinson’s
suggestion “as to the proper proportion of Soja and cowpea vines to be siloed with corn in order to the making of a
complete nutritive ration for stock and also as to the nutritive
value of the cow-pea.” Address: Boston, Massachusetts.
3495. Wallace, Henry. 1892. Editorial correspondence.
Homestead (Des Moines, Iowa). Aug. 12. p. 5.
• Summary: “While many farmers believe that the soil of
Kansas is inexhaustible, it requires no prophet to foretell
what will happen if a rotation of all grain and no grass is
kept up. It is one of the objects of the agricultural college
to solve this problem, on which the future prosperity of the
state depends. We believe that it will be solved by Prof.
Georgenson, and if so the plant that will take the place of
clover in a rotation will be one of the best gifts over made
by any man or college to the Kansas farmer. Last winter the
Homestead said repeatedly that the West needed and must
have a grain that would give a cheaper albuminoid than oil
meal or bran, and suggested that it might be found in the
Soy, or, as it is called, the Soja bean. We were not aware that
Prof. Georgeson had, while in the service of the Japanese
government, as teacher of agriculture, selected a number of
varieties of Soy beans and had since succeeded in selecting
four that matured early enough to perfect, themselves in
the soil and climate of Kansas. He has several acres of
these in crop this year and when a full report is made this
winter of their yield per acre, both of beans and fodder–their
relative ratio and the steer’s opinion of them–we believe one
important step will have been taken in solving a problem of
the first importance to the Kansas farmer.
“Noticing them when the thermometer was 104 [ºF] in
the shade and corn around them wilting under the scorching
sun, we are safe in saying that the Soy bean laughs at a heat
that is fatal to almost any other crop. Time must tell the rest,
of which due report will be made through the Homestead.”
3496. Neuigkeits Welt-Blatt (Vienna). 1892. Interessantes aus
aller Welt [Interesting items from all over the world]. No.
189. Aug. 19. p. 5. [Ger]
• Summary: The Japanese also love above all else spicy
(pikante) sauces. Among these, the most highly esteemed
is soy sauce (Sojasauce), the production of which requires
three years! The Japanese have an excellent understanding of
preserving fruits.

Note 1. The article then goes on to discuss fruits and
vegetables, vinegar and oil, meat and malt extracts, tea, sake,
and trees and leaves with no further mention of soybeans or
soyfoods.
Note 2. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
3497. Coupin, Henri. 1892. La soya [The soybean]. Nature
(La) (Paris) 20:203-04. Aug. 27. [Fre]
• Summary: An overview of the soybean (La Soya). It is not
possible to encourage too much the acclimatization of exotic
plants in France. One cannot doubt the worthiness such an
interest when a plant, such as the soybean, has found, in its
country of origin, such numerous applications.
This plant is used in China and Japan for human food
and for animal feed, for making bread, cheese [tofu], for
extracting an oil [soy oil], etc. Why would we not do the
research necessary to raise such a precious plant in France?
Many trials have already been conducted and have succeeded
rather well; we will return to that later, but first we must see
how the soybean behaves in Japan and China.
The soybean (Glycine Soya) belongs to the legume
family. A botanical description is given.
In Japan, the soybean is one of the most widely used
plants. It is known under the name of either mame or daizu,
and it is widely used to make a sort of paste, named miso
(le Miso). The process for making miso is described. [Note:
However koji is not mentioned so it will not work]. It
ferments for 1-2 months, and then is ready for food use. It is
part of the breakfast of many Japanese.
The second product made from soybeans is a condiment,
a liquid named Shoyu. It is a sort of dark brown syrup
which serves as a sauce to season dishes, especially fish.
The manufacture of shoyu is a very important industry in
Japan. In the city of Nagasaki alone there are as many as ten
factories, and each makes more than 1.2 million kilograms
per year of shoyu. A description of how shoyu is made is
given using equal quantities of boiled soybeans and roasted
wheat, plus salt. 1.8 liters sells for 40-50 centimes.
The third product made from soybeans is a cheese called
tofu (le To-fu or fromage de Daizu). The process for making
tofu is described. It can be eaten fresh, but unfortunately it
retains the taste of raw beans, which is not very agreeable.
In China the soybean is known as Yeou-teou, but here it
is not ordinarily cultivated on a large scale, as it is in Japan.
According to Eugene Simon: Each person makes his or her
own cheese [tofu]. Very also, often, each one makes his oil,
if not at home, then at least at one of his parents’ homes or in
the neighborhood; it is distributed by the head of the family.
There is a variety of black soybean which constitutes
the principle food of animals; horses and mules eat the seed
in nature. People use mainly the white soybean (la Soya
blanche): from it they extract an oil [soy oil], which is the
object of an enormous trade and which occupies the top rank
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among the oils used in China. As in Japan, the Chinese also
make tofu. According to Paillieux and Bois, in the entire
Chinese empire, only the Tartars use daily milk; the [Han]
Chinese do not consume it at all. They use soymilk instead.
The soybean is solid milk. Not all legumes contain legumine,
as the soybean does. Describes how to make soymilk from
soybeans.
Trials for the acclimatization of soybeans in Europe are
rather numerous. In 1875, the first ones were conducted by
F. Haberlandt and Blaskovics in Austria-Hungary. In France,
Buffon received soybean seeds and cultivated them at the
Museum [of Natural History]. One of the problems with
the soybean is that its seed mature very late. However some
varieties mature their seeds earlier than others.
An illustration [non-original] shows a soybean plant. At
the bottom of the column on page 1, we read: See No. 425,
of 25 July 1881, p. 115 [an article by E. Roman]. Address:
Ingenieur en chef à Périgueux.
3498. Georgeson, Charles C. 1892. The coming fodder plant.
Industrialist (The) (Manhattan, Kansas) 18(2):1. Aug. 27.
• Summary: “We are just now, August 24, harvesting a
portion of the Soy bean crop, and putting it into a small silo
with a view to studying its behavior and feeding value as
silage later on. We have four varieties: of these, two are so
far advanced towards maturity that the leaves have begun to
fall, while the other two are later, the seeds being only about
half grown. They are grown in rows thirty-two inches apart,
but at this stage the plants fill out the space between the rows
almost completely. The soil is a loam of only fair quality, has
not been manured, and has a pronounced slope to the south.
The yield of the green plants is about 5 1/3 tons per acre.
“The crop was planted May 23 and 24, and this growth
has therefore been made in exactly three months. Its feeding
value is of the best. It compares favorably with clover and
alfalfa in nutritive qualities, and the ripe beans are only
excelled by oil meal. Cattle and hogs eat all parts of the plant
greedily; even the dry bean straw, thrown into the yard after
the beans were threshed out, was all eaten by the cattle. But
perhaps the quality which will be most highly appreciated by
Kansas farmers is the ability of this bean to withstand drouth.
At no time since we began to grow this plant in 1890 has it
suffered from dry weather; even the very severe drouth of
that year failed to affect it disastrously. What other plant have
we which possesses all these qualities; which will go through
our trying drouths unscathed; whose nutritive qualities rank
with the very best; which is freely eaten by stock; which will
in three months produce 5 1/3 tons of green feed, or about
3 tons of hay to the acre on unmanured land, and which can
be cleared off in time for wheat, and will leave the ground in
excellent shape for the drill without plowing? This is what
the Soy bean will do. I know of no other plant of which
the same can be said. When these qualities become known,
it must forge its way to the front and take a leading place

among our fodder plants. This is the conclusion I have come
to after growing it three years here at the college. I would be
glad to get the opinion of those who have tried the Soy bean
this year, especially in places where drouth was felt severely,
and I ask those who received seed beans from the Station last
winter, if they happen to see this, to kindly write me their
opinion of this promising fodder plant, together with the
culture it has received.”
Note 1. This is the earliest English-language document
seen (Aug. 1997) and the earliest document seen from the
United States that uses the term “silage” in connection with
the soy bean.
Note 2. This is the earliest document seen (Sept. 2016)
that uses the term “oil meal,” although it probably refers to
defatted linseed oil meal rather than to defatted soy bean oil
meal.
Note 3. Letter accompanying photocopy of document
from Cindy Von Elling, University Archives and
Manuscripts, Kansas State University. 1997. Aug. 27. “The
Industrialist was the faculty newspaper and was published
weekly during the school year by Kansas State Agricultural
College in Manhattan, Kansas from 1875 to 1910.” It was
edited by the faculty and students, and a subscription cost
fifty cents a year. Address: M.Sc., Prof. of Agriculture,
Superintendent of Farm, Kansas State Agricultural College,
Manhattan, Kansas.
3499. Industrialist (The) (Manhattan, Kansas). 1892. Local
matters. 18(1):11. Aug. 27.
• Summary: “Our six and a half acres of soy beans are
making a promising show for a crop. Professor Georgeson
believes the bean destined to become an important
agricultural plant.”
3500. Plodovskiy, P.I. 1892. Po kul’tur’ zheltoy soi (Soja
hispida) [On the cultivation of yellow soybeans (Soja
hispida)]. Zemledel’cheskaya Gazeta (Farmimg Gazette) No.
35. p. 831-32. Aug. 29. [Rus]
• Summary: Soybean, or the Chinese oil-bearing pea, is very
narrowly cultivated here, despite the flattering reviews about
it from foreign farmers. We know from them that soybean is
a very valuable plant for food and for animal fodder.
Wishing to become better acquainted with soybean
on our soil and under our conditions, I undertook to plant
it on an experimental field belonging to the Kharkov
Agricultural Academy. In 1890 and 1891, I planted small
quantities of green-seed soybean, but it turned out to be
so late to mature that by the time the autumn frosts began
I had not obtained even one mature bean pod, despite the
powerful and prolonged summer heat in those years. During
the current year (1892) I planted yellow (yellow-seed)
soybean, as it distinguishes itself by maturing more quickly
than the other kind. Three plots of land were allocated for
planting: (1) 1/8 desyatin [1 desyatin is approximately 1
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hectare] with sandy soil, after a crop of winter rye; the latter
occupied third place in terms of fertilizer; (2) 1/16 desyatin
with clay-loam/black-earth soil, which for five years had
been occupied with brome grass, orchard grass [Dactylis
glomerata] and tall fescue; and (3) 1/16 desyatin of clayloam/black-earth (suglinisto-chernozemnaya) soil, which
had previously grown crimson clover, which was in fourth
place for fertilizer. All plots were autumn-plowed to remove
the preceding plants (mentioned above), and in spring,
harrowed and then worked over [p. 832] with three-blade
plows. After this plowing, the field was harrowed, and then
marked out for planting soybean, with rut markers set at
intervals of 8 vershok apart [1 vershok is about 1.75 inches
or 4.5 centimeters]. On April 20 and 21 the soybean was
seeded in, observing the 8-vershok interval between seed
beds. The planting was done using the grub-hoe method.
In each hole, from 1 to 1.5 vershok deep, we dropped 3 to
5 seeds, and then the hole was filled and the earth lightly
tamped down with a boot heel instead of compacting it. A
total of 20 pounds of seeds went into the three plots, at a
rate of 2 poods [as of 1899, 1 pood = 36.11 lb or 16.38 kg]
for each official desyatin [1 official desyatin = 2.7 acres]. In
each plot, the soybean came up together by April 30, and on
May 16 it was thinned, so that one healthy plant remained in
each seed bed; at the same time, the soil was hoed to loosen
the upper layer and destroy weeds. After that the soybean all
grew quickly and began to branch, and by halfway through
June it had grown so much that it perfectly shaded the soil,
having reached at least one arshin in height [1 arshin = 28
in or 71.12 cm] in the sandy soil and 1¼ arshin in the blackearth soil. At this time it was clear to see that on the sandy
soil 8 vershok between plants was completely sufficient,
but on the black-earth soil that was too little; a distance of
between 10 and 12 vershok between seed sites should be
recognized as necessary on damper and fertile soils, for
example clay-loam/black-earth, or else the plants will be too
crowded, and will remain too long in an immature, grassy
state, as a consequence of which their maturation will be
delayed. By June 30 the soybean was already fully in flower;
at this time, each stalk bore from 7 to 13 well-developed
branches, sprinkled with small buds similarly to the main
stalk. The blossoming lasted until almost the end of July, but
at that time no less than 1/3 of the stalk, from the bottom,
was already full with developed green bean pods, the husks
of which were covered with thick yellowish-brown hairs.
From this time on the soybean began to mature, i.e., the
pods situated on the lower part of the stalks began to take
on a yellowish color, while at the same time their seeds also
changed coloration in the husk from green to yellowish. The
soybean remained in this state until the middle of August;
from that time on, it quickly began to ripen: the pods all
took on a yellowish coloration and their husks became dryer
and dryer; the leaves and stalks also went yellow, while the
leaves, beginning at the bottom of the stalk, began to fall. On

August 25 the soybean had reached full ripeness and I began
to harvest it.
I harvested by picking and cutting individual plants. I
tried to mow some with a scythe, but I learned that soybean
is not good for mowing, because the stalk is covered with
pods right down to the very bottom, and so during mowing
the scythe cuts through pods with significant damage to the
seeds. As the soybean harvest occurred at its full maturation,
the leaves had almost all fallen from the stalks, and therefore
at this stage of development less straw, which can serve
as good forage, is obtained. Here it would be suitable to
mention that the harvest time for soybean occurs when the
seed pods, stalks and leaves go yellow. Samples of soybean
collected, for the sake of experiment, during this time,
matured right up until they were dried; that drying lasted
three days. If it is not important to save the leaves as forage,
then soybean can be harvested at full maturity, when most of
them have already fallen. Soybean pods do not open easily,
which means there is no seed scatter when harvested at full
maturity. Of course, I have in mind harvesting by pulling or
cutting individual plants.
The harvested soybean was laid out for drying and
then threshed with a flail, and the seeds winnowed. The
total harvest from the three plots was 17 poods (from ¼
desyatin). This time I do not have the means to report the
precise harvest from each plot individually, but I will say
approximately that the clay-loam/black-earth plots yielded 5
poods each (80 poods from 1 desyatin), and the sandy plots
yielded 7 poods (around 60 poods per desyatin). Seeds from
the black-earth plots were almost 1½ times larger than seeds
from the sandy plot. I should also add that the past three
years were marked by prolonged droughts, strong winds and
heat spells, and so the soybean harvest obtained this year can
be considered lower than average; in general, we can assume
that our light soil will yield an average of at least 70 to 80
poods per desyatin, and black-earth soil around 120 poods.
I have every reason to state that soybean is not picky
about soil, it tolerates drought wonderfully, and therefore it
fully deserves the attention of our young farmers, where it
can serve generously as a fodder plant, comparable in terms
of nutrition to very few others.
Note: Translated by Shelley Fairweather-Vega, Seattle,
Washington. Address: Dergachi Station, Russia [near today’s
Kharkiv, Ukraine] on the Kursk-Kharkov railroad.
3501. Vegetarian Messenger (Manchester, England). 1892.
Japanese agriculture. Aug. p. 226. [1 ref]
• Summary: An article in the Times (London) summarizes
a recent USDA report on this subject. “All kinds of
leguminous plants are raised in abundance in almost
every part of the empire, beans being largely used in the
manufacture of soy, a kind of sauce.”
3502. Sydney Mail (Australia). 1892. Vegetable garden. Sept.
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3. p. 520, cols. 3-4.
• Summary: “As all the tender kinds of vegetables may
be sown freely during September, this month is one of the
busiest of the year... There is another variety of bean known
as the Soy bean, Soja hispida, which is worth trying. It is
grown in precisely the same manner as the French bean. Seed
of the variety known as Soja d’Etampes can be obtained in
Sydney. It grows to a height of from 2 to 2½ ft. ‘This plant
requires at least four or five months to complete its growth
and come to maturity.’”
3503. McCarthy, Gerald. 1892. Pea and bean weevils: if you
want to get rid of them use Bisulphide of Carbon. Twin-City
Daily Sentinel (The) (Winston-Salem, North Carolina). Sept.
13. p. 1.
• Summary: Many hundred bushels of garden peas and
beans, cow peas and soja beans are annually destroyed by
weevils in the Southern States. These weevils are two species
of the genus Bruchus B. Pisi. The pea weevil is the smaller
and is blackish with white spots. It attacks only the garden
pea, never the cow pea, which is a true bean, or the garden
bean, etc. The bean weevil B. Obsoletus or fabae is a rather
small, yellowish, hairy insect. This weevil never attacks the
pea, but is the great pest of beans and cow peas. Both species
lay their eggs upon the growing pods in the field and garden.
The eggs hatch in a few days and the young grub bores its
way into the seeds. The grub lives within the seed until it
has completed its growth and becomes a perfect or winged
insect.”
“Never bring a light into or near the room while the
fumes can be smelled, as bisulphide of Carbon is very
inflammable. The bisulphide may not kill the eggs and to
insure complete destruction repeat the bisulphide treatment
after sixty days.
“Bisulphide of Carbon may be ordered in quart or pint
cans from any dealer in chemicals, etc., for about twenty
cents per pound. Most druggists can supply it in smaller
quantities but at a much higher price.”
Note: Today (June 2017) this chemical is usually
called “carbon disulphide.” It is a colorless liquid with a
not-unpleasant smell. Address: North Carolina Experiment
Station.
3504. Farmers’ Review (Illinois). 1892. Soy bean fodder.
Sept. 14. p. 580, cols. 3-4.
• Summary: “We are just now, August 24, says Prof. C.C.
Georgeson, of the Kansas Station, harvesting a portion of the
Soy bean crop, and putting it in a small silo with a view to
studying its behavior and feeding value as silage later on. We
have four varieties; of these, two are so far advanced towards
maturity that the leaves have begun to fall, while the other
two are later, the seeds being only about half grown. They
are grown in rows 32 inches apart, but at this stage the plants
fill out the space between the rows almost completely. The

soil is a loam of only fair quality, has not been manured, and
has a pronounced slope to the south. The yield of the green
plants is about 5 1/8 tons per acre. The crop was planted
May 23 and 24, and this growth has therefore been made in
exactly three months.
“Its feeding value is of the best. It compares favorably
with clover and alfalfa in nutritive qualities, and the ripe
beans are only excelled by oil meal. Cattle and hogs eat all
parts of the plant greedily, even the dry bean straw, thrown
into the yard after the beans were threshed out, was all
eaten by the cattle. But perhaps the quality which will be
most highly appreciated by Kansas farmers is the ability of
this bean to withstand drouth. At no time since we began to
grow this plant in 1890 has it suffered from the dry weather;
even the very severe drouth of that year failed to affect it
disastrously.
“What other plant have we which possesses all
these qualities; which will go through our trying drouths
unscathed; whose nutritive qualities rank with the very best;
which is freely eaten by stock; which will in three months
produce 5 1/8 tons of green feed, or about three tons of
hay to the acre on unmanured land, and which then can be
cleared off in time for wheat, and will leave the ground in
excellent shape for the drill without plowing? This is what
the Soy bean will do. I know no other plant of which the
same can be said. When these qualities become known,
it must forge its way to the front and take a leading place
among our fodder plants. This is the conclusion I have come
to after growing it three years here at the college, I would be
glad to get the opinion of those who have tried the Soy bean
this year, especially in places where drouth was felt severely,
and I ask those who received seed beans from the station
last winter, if they happen to see this to kindly write me their
opinion of this promising fodder plant, together with the
culture it has received.”
3505. Times (London). 1892. Chinese roads. Sept. 20. p. 7,
col. 5.
• Summary: “An account by Mr. Clennel, an officer of the
British consular service in China, of a journey which he
made recently from Amoy [Xiamen, a seaport in Fujian
province] to Foochow [Fuzhou, the capital of Fujian
province] overland has been published as a Blue-book.”
The large number of travelers “needs sustenance and
rest and supports a truly wonderful number of cookshops
and small wayside inns... Here hot water, tea, rice, dried fish,
tobacco, fruit, sweet potatoes, pea-nuts, bean-curd cakes,
slices of sugarcane, and sweetmeats in great variety may be
had on payment of a fraction of a penny for each.”
3506. Homestead (The) (Des Moines, Iowa). 1892. The soy
bean. 38(39):889. Sept. 23. Whole No. 1897. [1 ref]
• Summary: “In our recent visit to Manhattan, Kansas, we
were very much interested in the soy bean, of which several
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acres of four different varieties are growing on the college
farm... Prof. C.C. Georgeson, in charge of the station, was
for three years employed by the Japanese government as
professor of agriculture. While there he made a special study
of the economic plants of Japan, particularly of soy, or as it
is commonly called, the soja bean. Out of the many varieties
in use in Japan, he has selected four with which he is making
his experiments. In a recent number of the Industrialist [27
Aug. 1892, p. 1] he gives the following report:
“We are just now, August 24, harvesting a portion of
the soy bean crop.” The seeds of four varieties were sown
in rows 32 inches apart. The crop was planted May 23-24.
“Cattle and hogs eat all parts of the plant greedily... At no
time since we began to grow this plant in 1890 has it suffered
from dry weather.”
Professor Georgeson is experimenting with the soy bean
mainly to try to find a crop which will do well in that large
portion of Kansas where clover is not reliable and alfalfa
does not fit well with any rotation. One of the virtues of
the soy bean “lies in this, that it can be planted after corn
planting is finished, cut in time to sow the ground to wheat
and furnishes an exceedingly large amount of food highly
nitrogenous, and hence the best possible combination with
the carbonaceous foods such as corn, corn fodder, straw, etc.,
which are so abundant and cheap in the West. We shall watch
the development of the soy bean with a great deal of interest.
The Agricultural College at Ames has been experimenting
with the bean, but with varieties that are not a success in the
climate of Iowa.”
First cited by Hymowitz. 1986. Bibliography of early,
previously uncited publications on soybeans in the United
States. 2 p. Unpublished. \
3507. Austin Weekly Statesman (Austin, Texas). 1892. The
domestic coffee berry. Oct. 6. p. 8, col. 2.
• Summary: “A Missouri correspondent of the Texas Farm
and Ranch tells of a new plant which he designates the
domestic coffee berry. If less than half the good properties
he claims really belong to it then we are on the verge of an
agricultural revolution. He says: ‘For the benefit of your
readers I give my experience with one of the most valuable
plants that has ever been discovered.
“The domestic coffee berry, which is destined to save
our farmers millions of dollars as soon as its merits become
known [sic]. I have been farming over sixty years and
never saw anything to equal it; while growing it is a sight to
behold. The best coffee substitute known. Some consider it
equally as good; others can’t tell the difference. It costs only
1 cent per pound to raise, exclusive of the seed, as it is such
an enormous yielder, producing when sowed broad cast from
forty to sixty bushels per acre. Plant in rows three feet apart,
one berry every ten inches. My patch made at the rate of
thirty-eight bushels per acre. It is as easy to raise as corn and
beans, and is subject to no insect pest; does well on this land,

grows from two to three feet tall and fruits from the ground
up, plump pods touching each other on the loaded limbs,
meeting each other in the middle of the row and bending
down to the ground with its beautiful golden fruit and vast
mass of foliage, which makes it very improving to land
matures north or south in less than five months; much more
fattening to hogs than corn; and no gathering to do, as they
do that themselves. Parch and prepare like store coffee it is
extremely healthy on account of the medicinal properties in
curing rheumatism. In order that you may see for yourself I
send one bush of my late planting and enough to make a pint
of prime coffee.’
“The editor acknowledges the receipt of the specimen
stalk which he says was one mass of pods and evidently of
enormous productiveness. The bean is said to have a decided
coffee flavor, but a little more bitter than Rio. We will look
anxiously for further information on this wonderful plant.”
Note: This is the earliest document seen (March 2016)
that contains the term “coffee berry,” or the term “domestic
coffee berry,” or that uses the word “coffee” in the name of
a soybean variety, or that uses the term “Domestic Coffee
Berry” as the name of a soybean variety. We soon learn that
this is a fancy new name for the soybean.
3508. Nevada State Journal (Reno, Nevada). 1892. A
warning to our farmers. Beware of Cole’s Domestic Coffee
Berry. Oct. 20. p. 8, col. 3.
• Summary: “S.A. Jones, Director of the Nevada Experiment
Station, has received the following circular letter, which
explains itself. The Station publishes it for the benefit of
farmers and others who might be induced to purchase. The
Station has received the sample and dodger mentioned
below.
“Georgia Experiment Station. October 13, 1892.
“Director S.A. Jones, Dear Sir:–This station has just
received from one ‘C.E. Cole, Duckner [sic, Buckner],
Missouri,’ a parched and ground sample of what he
calls ‘Cole’s Domestic Coffee Berry,’ accompanied by a
printed dodger [small leaflet] setting forth the merits of
this ‘wonderful’ berry in graphic style, and supported by
numerous ‘testimonials.’ He offers seed for sale at fabulous
prices, $3.50 per pound, in large quantities, 25 cents per
hundred seeds, in small quantities.
“I presume each station will receive or has received a
similar sample or dodger. Fortunately, perhaps, I received a
few days earlier, through the Southern Cultivator, a package
of the ‘coffee’ together with a specimen plant in full fruit.
“The plant is simply a common variety of Soja Thispida
[sic, hispida] or Japan Pea, so well known to many of
the stations, and the seeds of which are abundant and
comparatively cheap.
“On the principle of the golden rule I write to put you
on your guard against this imposition, and suggest that you
hand it around among your farmers, as I expect to do in this
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State.”
“Very truly, R.J. Redding, Director.”
Note 1. This is the earliest document seen (March
2021) that contains the term “Coles Domestic Coffee Berry”
in connection with soy coffee, or that explains that this is
simply a clever name for the soybean, sold at high prices.
Note 2. This is the earliest document seen (March 2021)
that mentions Mr. Cole in Missouri, as a seedsman for soja
beans.
Note 3. This is the earliest document seen (March 2021)
concerning soybean products (roasted soy flour / soy coffee)
in Nevada. This document contains the earliest date seen for
soybean products in Nevada (1892); soybeans as such have
not yet been reported.
3509. American Coffee Berry: New U.S. domestic soybean
variety. 1892. Renamed Ito-San by about 1902.
• Summary: Sources: Arrow (The) (Wichita, Kansas). 1892.
“A correspondent of the Southern Live Stock Journal says...”
Oct. 29. p. 1, col. 4. “... the American coffee berry is a
perfect substitute for coffee, grows anywhere in the United
States, and will produce sixty bushels per acre.”
Gleanings in Bee Culture. 1893. “Humbugs and
swindles: The American coffee-berry.” 21(16):639. Aug.
15. Letter to the editor from J. McQueen of Wooster, Ohio.
“Mr Root:–What is your opinion of the American coffeeberries that are being advertised? Do you think that they will
become very popular among the farming class of people?”
Henderson (Peter) & Co. 1896. General wholesale
catalogue to dealers: Vegetable seeds, farm seeds, flower
seeds, tools, fertilizers, insecticides, &c. New York, NY. 40
p. Jan. See p. 15. In the section titled “Farm seeds,” under
“Miscellaneous farm seeds” we read: “Beans, Soja or Japan,
The American Coffee Berry,–per lb. 20¢; per peck $1.75. Tel.
Cipher: Petilado. per bushel $6.00.”
Gregory, James J.H., & Sons. 1896. Catalog of home
grown seeds. Marblehead, Massachusetts. 72 p. See p. 36.
The section titled “Grains, Grasses and Forage Plants” states:
“Soja or Soya Bean. The ‘American Coffee Berry.’ Under
the name of American Coffee Berry this Japanese bean is
being sold in the West at fabulous prices. It does not even
belong to the coffee family of plants, still it is a fact, as we
find by actual test, that when roasted and coarsely ground
it tastes so nearly like Brazilian coffee the difference is
scarcely perceptible. It certainly is the best of all substitutes
for coffee yet found, and as there is nothing injurious about
it, it being the most nutritious of all vegetable products, and
as it can be raised almost anywhere where corn will mature,
and yield from twenty to thirty bushels per acre, we believe
that the time is not far distant when it will be quite generally
raised as a substitute for cheaper varieties of coffee. The
extraordinary richness of the seed makes them an excellent
home substitute for cotton and linseed meal for feeding
purposes. Cows are very fond of the ground beans, and the

meal mixed with corn meal makes valuable food for poultry.
Price per quart, postpaid, 45 cents; per package, 10 cents.”
Address: USA.
3510. Arrow (The) (Wichita, Kansas). 1892. A correspondent
of the Southern Live Stock Journal says... Oct. 29. p. 1, col.
4.
• Summary: “... the American coffee berry is a perfect
substitute for coffee, grows anywhere in the United States,
and will produce sixty bushels per acre.”
Note: This is the earliest document seen (Nov. 2020) that
mentions the soybean variety “American Coffee Berry.”
3511. Redding, R.J. 1892. Cheese and butter dairying.
Georgia Agricultural Experiment Station, Bulletin No. 18. p.
213-24. Oct. See unnumbered page after p. 224.
• Summary: The unnumbered page at the end of this bulletin
bears the large, bold title “Caution to farmers.” It states:
“Farmers are advised to beware of a man in Missouri
who is attempting to sell seeds of what he calls the
‘Domestic Coffee Berry,’ at the fabulous price of twentyfive cents per hundred seeds, in ‘small quantities,’ and at
‘wholesale rates of $3.50 per pound.’ He claims that ‘parched
and ground’ it is almost equal to ‘store coffee.’ It is, in truth,
a fair substitute for coffee, but the plant is nothing more
than the Soja Bean or Japan Pea, which was distributed
throughout the South twenty years ago and is now abundant
and can be had for two or three dollars a bushel. This station
has grown a good many bushels this year. The director
planted several acres for forage and seed twenty years ago.
Don’t be deceived.” Address: Director, Experiment, Georgia.
3512. Towers-Smith, W. 1892. The dietetic treatment of
obesity. Edinburgh Medical Journal 38:335-47. Oct.
• Summary: “Read before the Medico-Chirurgical Society
of Edinburgh, 22nd March 1892.” In the section titled “Diet
for an extreme case,” under “1st period, 14 days,” the menu
for breakfast (p. 346) calls for “bread or biscuits made from
soya bean, 2 oz.;...” In the “3rd period, 31 days,” toast can be
consumed “in place of soya bread, for each meal, 2 oz.,...”
In the section titled “No. 1.–Specimen diet chart,” under
“Diet chart for 14 days,” the menu for breakfast (p. 347) calls
for “1 oz. of soya bread or biscuit;...” Address: M.R.C.S.
Eng.
3513. Union County Journal (Marysville, Ohio). 1892. A
coffee humbug: “Cole’s Domestic Coffee Berry” a common
variety of Soja Hispida, or Japan pea. Nov. 3. p. 3.
• Summary: “The Ohio experiment station has just received
the following letter from Col. R.J. Redding, director of the
Georgia experiment station:
“’This station has just received from one “C.E. Cole,
Buckner [Jackson County], Missouri,” a “parched and
ground” sample of what he calls “Cole’s Domestic Coffee
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Berry,” accompanied by a printed dodger [small leaflet]
setting forth the merits of this wonderful “berry” in graphic
style, and supported by numerous “testimonials.” He offers
seed for sale at fabulous prices, $3.50 per pound, in large
quantities, 25 cents per hundred seeds, in small quantities.
“’I presume each station will receive, or has received, a
similar sample and dodger. Fortunately (perhaps) I received a
few days earlier, through the Southern Cultivator, a package
of the “coffee” together with a specimen plant in full fruit.
The plant is simply a common variety of Soja Hispida or
Japan Pea, so well known to many of the stations, and the
seed of which is abundant and comparatively cheap.
“’On the principle of the Golden Rule I write to put you
on your guard against this imposition, and suggest that you
“hand it around” among your farmers, as I expect to do in
this state.’”
“At about the same time the above letter was received,
the Ohio station received a copy of the same circular from
Cole, together with a package of the roasted and ground
‘coffee’ and a few of the wonderful berries. The berries are
simply [Japan] peas, and the ‘coffee’ has been mixed with
enough of the genuine article to give it the characteristic
aroma of coffee.”
3514. Indiana Farmer. 1892. A coffee humbug (editorial).
27(45):3, col. 1. Nov. 5.
• Summary: “The Ohio experiment station has just received
the following letter from Col. B.J. Redding, director of the
Georgia experiment station:
“’This station has just received from one “C.E. Cole,
Buckner, Missouri,” a “parched and ground” sample of what
he calls “Cole’s Domestic Coffee Berry,” accompanied by
a printed dodger setting forth the merits of this wonderful
“berry” in graphic style, and supported by numerous
“testimonials.” He offers seed for sale at fabulous prices,
$3.50 per pound, in large quantities, 25 cents per hundred
seeds, in small quantities.
“’I presume each station will receive, or has received, a
sample and dodger. Fortunately (perhaps) I received a few
days earlier, through the Southern Cultivator, a package of
the “coffee,” together with a specimen plant in full fruit. The
plant is simply a common variety of Soja Hispida, or Japan
pea, so well known to many of the stations, and the seed of
which is abundant and comparatively cheap.
“’On the principle of the Golden Rule I write to put you
on your guard against this imposition, and suggest that you
“hand it around” among your farmers, as I expect to do in
this State.’”
“At about the same time the above letter was received,
the Ohio station received a copy of the same circular from
Cole, together with a package of the roasted and ground
‘coffee’ and a few of the wonderful berries. The berries are
simply peas, and the ‘coffee’ has been mixed with enough
with the genuine article to give it the characteristic aroma of

coffee.’
“We, too, had some curiosity about the so-called coffee
berry, and wrote to Mr. Cole for a sample. The berry proves
to be a pea, as stated by Col. Redding, and the coffee does
not suit our folks. It has something of a bitter taste of cheap
grades prepared coffee, but none of the peculiar aromatic
flavor of the genuine article. We pronounce it a humbug, and
think that Cole is liable to prosecution for obtaining money
under false pretenses.–Eds.”
3515. Rural New-Yorker. 1892. Notes from the Rural
Grounds: Japan beans. 51(2232):721. Nov. 5. Oversize.

• Summary: “A dozen years ago or thereabouts The Rural
New-Yorker raised one variety of the Soy or Soja Bean
from Japan. The report was that our cattle and horses
preferred green clover to green Soy leaves; that the plants
were difficult to cure, because the leaves became black and
papery before the tough, succulent stems could be dried. Last
year Prof. C.C. Georgeson, now of the Kansas Agricultural
College, but recently from Japan, was kind enough to send
us three varieties of the Soy Bean and two other Japan
beans, called respectively, Black and White Podded Adzuki–
Phaseolus radiatus, botanically. All were planted May 3.
“Prof. Georgeson wrote, at the time of sending the
beans, that the Japanese boil the Black Podded Adzuki when
ripe and eat them with rice. ‘Even the raw beans,’ he said,
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‘have a pleasant taste.’
“The Soy Beans are used both ripe and green, in the
latter case ‘boiled in the pods when nearly full grown and
shelled and eaten at the meal.’
“July 19, we fed the Soy leaves and stems to two horses.
One seemed to relish them, eating the stems as readily as the
leaves, with relish. The other did not care for either stems or
leaves.
“July 28, a lot of each kind was cut and partly cured in
the sun. Both horses seemed to relish all kinds and ate the
stems which were tough and woody. The stems were still
green, the leaves somewhat blackened.
“September 1, both the Soys and Phaseolus were boiled.
The latter were inferior to most beans; the Soys were hard
and worthless.
“Description:
“No. 1. Phaseolus radiatus–Black Podded Adzuki.
Yellow flower. Resembles cow peas. July 28, plants two feet
high and bushy. General appearance that of the Soys. Not yet
in bloom. August 28. Cut this date. Leaves just beginning to
turn yellow. A few of the beans ripening. They are borne in
small clusters of one, two and three or more–usually about
three. They are about four or five inches long and less than a
half inch in diameter, holding about 10 seeds which entirely
fill the pod in a most uniform and regular manner. The seed
is a dark, dull crimson. The pods are perfectly smooth and
shell out as readily as snap beans.
“The beans grow–as do the cow ‘peas’–upon petioles of
varying length, from two or three to six inches in length.
“No. 2, Phaseolus radiatus–White Podded Adzuki.
Bright yellow flowers. July 28, plants not so tall as No. 1.
Cut August 28, leaves just beginning to turn yellow as on
No. 1. A few of the beans ripening. The beans are borne in
small clusters as in No. 1. and of the same size and color.
“No. 3. Glycine hispida. Yellow Soja Beans. July 25,
height three feet, bushy. Hairy stems and leaves; leaves
four inches in length, widely ovate, some heart-shaped. The
largest petal (vexillum) is purple; the others (wings and keel)
small and white.
“No. 4. Glycine hispida–Soja Beans–Kyusuke Daidzu.
The seeds are much the same as those of No. 3. Height of
plant, three feet four inches. Does not bloom as early as the
other Sojas. Bushy plants.
“No. 5. Glycine hispida–Soja Beans, Edamane [sic,
Edamame]. Flowers small and white. Seeds larger than those
of either No. 3 or 4; as large as early smooth peas, rather
longer one way than the other and light green in color; oval,
hard and smooth. Leaves not quite so heavy as those of No.
3. Same size.
“No. 6. Glycine hispida, Soja Beans. Yamagata ChaDaidzu. The seeds are brown in color and as large as late
wrinkled peas, but oval and smooth. The plants bear more
leaves and they are larger than those of Nos. 4 or 5. Blooms
somewhat later.

“The Soja pods bristle with hairs and the skin is rough.
There are two seeds to a pod about the size of a Sieva. The
pods do not open readily when green. The plants are very
prolific, far more so than the Phaseolus radiatus (No’s. 1
and 2). The Sojas bear two to five beans at every joint, or
upon short petioles growing out of the axils, as shown in our
illustration from nature. Fig. 278, see page 722, is a photoillustration of the Phaseolus radiatus, life size.
“As to the future of the Soja Bean, we need not
speculate. Other writers who have raised it and studied it,
favor us with their views in this number, and from these an
idea of its possible, if not its probable, economical value
as compared with other legumes may be gleaned. It will be
noted that Prof. Emery mentions that nodules form on the
roots of Soja plants as they do on those of clover.”
On the center of the page is a large photo of many soy
bean pods on the stems of one plant.
Note: This is the earliest document seen (Nov. 2020) that
mentions “Yellow Soja” or “Yellow Soja Beans.” However
this is not a new variety (See Georgeson 1890 Dec.)
3516. Rural New-Yorker. 1892. True value of the soja bean.
North, east, west, south. Will it come into general use?
51(2232):721-22. Nov. 5. Oversize.
• Summary: These questions were sent to the directors of all
the stations in the country:
“1. After your experience with the Soja Bean as a forage
crop, do you consider it of enough value to urge the farmers
of your State to experiment with it?
“2. How does it compare in yield, cost of culture and
harvesting and value for stock food with clover?
“3. What is the best way to cultivate and cure it?
“4. What is its rank as a silo crop and is it best suited for
the silo?
“5. Will it come into general use in your State?
“The following typical replies cover the four sections of
the country. Others on the same subject will follow later:
“Vermont too far North for it: The Soja Bean has been
but little tested at this station. The whole of Vermont is too
far north to make it worth while to attempt to raise it. Either
corn or clover is away ahead of it as a fodder crop or for the
silo. We have rather gone back on Prickly Comfrey. We had
no trouble in raising enormous crops of it or in getting our
stock to eat it, but the labor of cutting it by hand more than
over-balanced all its good qualities, and we finally gave it up.
“Vermont Station. W.W. Cooke.
“Not Much Use for New York: The Soja Bean is not
well suited to most places in our Northern climate; at least it
has not proved to be a success with us. We have nitrogenous
plants which are so much more certainly and easily raised
than this, that I would not think for a moment of cultivating
it for a forage plant. As to the cost of culture and harvesting
in comparison with clover, no comparison whatever can be
made. We have not had opportunity to harvest and cure this
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plant to such an extent as to learn how it should best be done.
I doubt if it would be a good plant to put in the silo, because
all highly nitrogenous plants are hard to preserve in the silos,
as now made.
N.Y. Station. I.P. Roberts.
“Not Much Chance in Connecticut: Our idea of the Soja
Bean as a forage crop may be expressed in the following
extract from a bulletin which is in preparation: ‘The Soja
Bean makes a tall, slender growth and is not as succulent
and leafy as the cow pea. It should be sown about May 20,
and from our experience appears to need a fertile soil for the
best results. The plants have made a slow growth and each
season the foliage has been of a pale yellow color. The yield
in 1889 was 9 tons and in 1892 6.4 tons per acre. The fodder
has been well eaten by milch cows, but the yields have
been lighter than for cow peas, and from the table of fodder
analyses it will be seen that it is not as rich in protein. Both
of these crops are ready for feeding at about the same time,
and from our experience the cow pea is to be preferred.’
“It does not seem to me practicable to compare the
Soja Bean with clover, since the plants mature at such very
different times unless it is to be used for winter feeding.
Maturing as late as it does, it is a difficult crop to cure as
hay, but it is well adapted for the silo, though from our
experience, as stated above, the cow pea is its superior. I very
much doubt its coming into general use in this State.
“Chas. D. Wood. Connecticut Station.
“Good Where Clover Won’t ‘Catch.’ I have a very good
opinion of the Soja Bean as a soiling crop, that is to be cut
and fed green. On fairly strong and fertile land, sown in drills
18 inches apart and at average intervals of three inches apart
in the drills, the plants have reached a height of 36 inches.
Our stock eat them with a good relish. Compared with the
Southern cow pea, the stems are more ‘woody,’ otherwise
we see little difference. I certainly think it of sufficient value
to urge the farmers of our State to experiment with it as a
soiling crop. For cutting and curing as dry fodder I prefer
clover. Many of our New England farmers find it difficult
to get a first-rate ‘catch’ of clover every time and with our
present knowledge of the value of the legumes as renovating
plants I would encourage the growth of as many and as great
a variety as possible. Oats, barley and Hungarian [sic, grass?]
are all grown here as soiling crops, and I think we can very
profitably add, or even substitute ‘Soja Beans’ and cow peas.
“Rhode Island Station. Chas. O. Flagg.
“Good for a Massachusetts Silo: I am much pleased with
our results in raising Soja Beans as a fodder crop. During the
past season I have raised several acres of them; one variety,
which was bought of J.M. Thorburn & Company, of New
York, has not matured seeds thus far, yet yielded 10 tons
per acre of green crop, with 24 per cent of solid matter, for
ensilage; the other variety matured abundance of seeds and
yielded from seven to eight tons per acre. The plant is much
liked by all kinds of farm live stock; our results in milk

and meat production are very satisfactory with both green
crop and silo product. I have just filled a silo with alternate
layers of equal weights of Soja Beans and green fodder corn
(kernels glazing over.) Cost of production in drills (three
feet apart) is not more expensive than of any other forage
crop. The convenience of securing an additional (annual)
leguminous crop for annual rotation counts for much with us
in the support of our dairy industry, considering the present
condition of our pastures and meadows. The Soja Bean is
exceptionally rich in both nitrogenous constituents and fat;
and the entire plant from the time of showing flowers is
equal to, if not better than any other leguminous fodder crop
on record.
“My success with serradella as a fodder crop during the
past season has been marked–10 to 11 tons of green fodder
(18 per cent solids) per acre. Our cows feed for some time on
green fodder corn (two parts) and green serradella (one part).
My former satisfactory observations are confirmed. A silo
has been filled with equal weights of green serradella and
Hungarian Grass (in bloom).
“C.A. Goessmann. Massachusetts Station.
“A Valuable Plant for North Carolina: Our experience
with this legume now covers two seasons on soil not
favorable to large or even moderate crops, yet this does
well in comparison with other crops. Last year (1891) two
acres on the college farm produced 23,430 pounds of Soja
Beans as cut for the silo and 3,140 pounds of half cured hay.
The ensilage was rather too strong in odor and was at first
objected to on that score by the student feeder, and by stock
as was suggested for the same reason. The driving horse was
humored and fed hay while this ensilage lasted. The cows
soon acquired a taste for it and seemed to be as eager for it
as for any other food. Change of feeders and the grain feed
during the five weeks the Soja Bean ensilage was being fed
prevented any deductions on the yield of milk, though at
the end of that time the flow was quite equal to that at the
beginning.
“An analysis of this ensilage followed by a digestion
experiment showed it to be rich food and easily digestible,
although nearly ‘ripe’ when cut for the silo. Our crops have
been planted in hills 18 inches apart with the Centennial
corn planter, and in drills with a wheat drill with the rows 3
and 3½ feet apart, so that it could be easily cultivated. On
our soil the crop will bear closer planting without crowding.
It stands up straight, the worst fault being the too hard
condition of the stems. It may be cut with a mowing machine
or self-rake reaper to good advantage, and probably the new
corn ensilage cutters will handle it as well as corn.
“We can recommend the Soja Bean to our friends as a
valuable addition to profitable, quick-growing crops. If the
college crop be calculated at 6.5 tons per acre, and 20 per
cent of loss be allowed from fresh weight to ensilage, there
would be 10,400 pounds of ensilage per acre. Taking it at
even five tons, and comparing it with 1¼ ton of clover hay,
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which would be a large crop from the land on which the
beans grew, we find this table. The analysis and digestibility
of the Soja Beans are from Mr. Kilgore’s unpublished
analysis and determination, and the composition and
digestibility of clover hay from Stewart’s Feeding Animals:”
This 7-line table gives the amount of dry matter, ash,
protein, fat, nitrogen-free extract, and crude fiber in the
product of one acre of the following:
“10,000 pounds Soja Bean Ensilage
“3,000 pounds clover hay
“Digestible matter in 3,000 pounds clover hay
And the ratio of two of these.
“This difference is not very great, but is in favor of the
Soja Bean as a little more cheap carbohydrate, as straw or
corn stover, could be fed with it to advantage to bring up the
‘ratio’ to the ‘standard.’ Also, if ‘fat’ be regarded as worth
2½ times as much as carbohydrates, there would then be the
value of more pounds of food from the beans, and this too
after an allowance of 23 per cent for loss on the bean crop.
“Soja Beans can be ensiloed more easily than cured for
hay. They will grow in favor with stockmen without doubt.
“Frank E. Emery. North Carolina Station.”
Note 1. This is the earliest document seen (March 2021)
concerning soybeans in Rhode Island, or the cultivation
of soybeans in Rhode Island. This document contains the
earliest date seen for soybeans in Rhode Island, or the
cultivation of soybeans in Rhode Island (about July 1892).
The source of these soybeans was Dr. O.C. Wiggin (of
Keysville, Virginia), and the Kansas Agricultural Experiment
Station (Continued).
3517. Rural New-Yorker. 1892. True value of the soja bean.
North, east, west, south. Will it come into general use?
(Continued–Document part II). 51(2232):721-22. Nov. 5.
Oversize.
• Summary: (Continued): “Later Mr. Emery sends this note:
Inclosed find root of Soja Bean grown on poor red clay
soil, showing tubercles. The long branch was “pulled” out,
and may have had tubercles farther out, but they seem to be
clustered at the base of the stalk.
Rural N.-Y.–The tubercles are plainly visible. Our
readers will remember that the latest scientific theory is
that these tubercles, or little warts, are active agents in
the assimilation of nitrogen by the leguminous plants.
This would indicate the value of the Soja Bean as a green
manuring crop.
“Clover Needs a Nurse, Soja Bean Doesn’t: 1. I
unhesitatingly recommend our farmers to experiment with it.
“2. It will produce more feed to the acre here than
clover, and do it in half the time required for the latter. We
cannot start clover with any other crop; when the so-called
‘nurse crop’ is harvested the young clover is killed by the
scorching sun. This is so generally the case that but few
experienced farmers in central Kansas and westward ever

attempt sowing clover with wheat or oats, or any other crop.
And the first year, even when seeded by itself, it seldom
affords much hay, and it is unwise to pasture it for fear of
killing it. The Soja Beans we have yield a full crop of feed
during three months of the summer. They are harvested and
the ground can be put in fall wheat, by the time the clover
crop is fairly established. Moreover, the Soja Bean can be
grown where clover cannot get a foothold on account of the
heat and drought.
“3. So far as tried, I have found it best to grow it in
rows about 30 inches or a little more apart, and let the plants
average one to every two inches in the row. I cultivate them
until shortly before the blossoms appear. I have so far had no
difficulty in curing them as I would a heavy crop of clover.
Whether it is better to cure it as hay or to put it in the silo is
yet to be determined by experiment.
“4. I see many reasons why it can be made a profitable
crop throughout this State, and throughout the West, but
especially in the region where the corn crop and tame grasses
are uncertain.
“[Prof.] C.C. Georgeson. Kansas Agricultural College.”
A large illustration (p. 722) shows a “White podded
adzuki bean. Fig. 278.”
3518. Topeka Weekly Capital (Kansas). 1892. Editorial:
Here’s a new wrinkle as to the use of soy beans... Nov. 10. p.
9.
• Summary: “A man from Missouri is sending them out
in sample packages advertising them as ‘Cole’s Domestic
Coffey Berry,’ and offering to supply seed at $3.50 per
pound. He is even sending samples to the experiment
stations.”
3519. Brisbane Courier (Queensland, Australia). 1892. The
field and garden: Reminders for November. Nov. 11. p. 6.
• Summary: From Queenslander: “In the South French beans
may still be sown, but in the tropics the snake bean or the
soya bean, the Madagascar bean, and its congeners should be
looked to for a summer vegetable.”
3520. Homestead (The) (Des Moines, Iowa). 1892. The soy
or soja bean. 38(48):1099. Nov. 25. Whole No. 1906.
• Summary: “Early in the fall we called attention to our
readers as to the possibilities of the soy bean as a substitute
for clover in Kansas and Nebraska, and especially in that
part of these states where clover has not been a pronounced
success. This bean has been known for some years, and
been the subject of experimentation at the various stations in
the East and South, but has not been very highly esteemed,
especially in the eastern states. The Rural New Yorker
has recently been taking the consensus of agricultural
opinion on the matter... It does not meet with much favor in
Vermont, New York or Connecticut, these states claiming
that they have a better thing in the common red clover. The
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Massachusetts Station gives a better report probably because
it has a better variety and knows better how to handle it.
North Carolina reports that it is a very valuable crop, a trifle
better in its nutritive value than clover grown on the same
ground. Kansas, however, gives it the highest commendation,
and we give the report of her experimentation in full. Prof.
Georgeson, of the above station, who by the way studied the
plant in Japan, has four varieties that mature in the latitude of
Manhattan, Kansas, says:
“1. I unhesitatingly recommend our farmers to
experiment with it. 2. It will produce more feed to the acre
here than clover, and do it in half the time required for the
latter. We cannot start clover with any other crop; when the
so-called ‘nurse crop’ is harvested the young clover is killed
by the scorching sun. This is so generally the case that but
few experienced farmers in central Kansas and westward
ever attempt sowing clover with wheat or oats, or any other
crop. The first year, even when seeded by itself, it seldom
affords much hay, and it is unwise to pasture it for fear of
killing it. The soja beans we have, yield a full crop of feed
during three months of the summer. They are harvested, and
the ground can be put in fall wheat, by the time the clover
crop is fairly established. Moreover, the soja bean can be
grown where clover cannot get a foothold on account of the
heat and drouth. 3. So far as tried, I have found it best to
grow it in rows about thirty inches or a little more apart, and
let the plants average one to every two inches in the row.
I cultivate them until shortly before the blossoms appear.
I have so far had no difficulty in curing them as I would a
heavy crop of clover. Whether it is better to cure it as hay
or to put it in the silo is yet to be determined by experiment.
4. I see many reasons why it can be made a profitable crop
throughout this state, and throughout the West, but especially
in the region where the corn crop and tame grasses are
uncertain.
“These reports are what we should have expected. It is
very hard to find any better in the way of a forage producer
and fertilizer combined than the red or mammoth clovers.
It is where these fail that the soy bean finds its appropriate
place.”
This bean “has the advantage, that it will endure drouth
that is fatal to the clovers... We expect much from the soy
or soja bean, but most where it can be used as a substitute
for the clovers. “We notice that a man down in Missouri
[perhaps Mr. Cole] is selling it as ‘The Domestic Coffee
Berry.’ It is all right for the grower to grind the beans and
mix them to adulterate his own coffee if he wishes, but even
then he should buy a peck or so at the price he is asked by
this man for a pound, and then give his pigs and calves a
share before grinding for his coffee.”
Note 1. This is the earliest document seen (March 2021)
concerning soybeans in connection with (but not yet in)
Nebraska.
Note 2. We have been unable to identify the source

of this long, interesting quotation by Prof. Georgeson.
However during the week of Nov. 19, 1892, Prof. Georgeson
and George T. Fairchild (President of the Kansas State
Agricultural College [and father of David Fairchild, of
plant introduction fame]) attended the annual convention
of Agricultural Colleges and Experiment Stations at New
Orleans, Louisiana (See The Industrialist 19 Nov. 1892,
p. 55). The quotation probably came from a talk that Prof.
Georgeson gave at that convention.
3521. Emery, F.E.; Kilgore, B.W. 1892. Digestion
experiments: With pulled fodder, crimson clover hay,
cowpea-vine hay, corn silage, soja bean silage, and
cotton-seed–raw, roasted, hulls, and meal. North Carolina
Agricultural Experiment Station, Bulletin No. 87d. 53 p.
Nov. 26. See p. 13-15. Technical Bulletin No. 4. [2 ref]
• Summary: The Introduction (p. 1) states that the digestion
work reported here includes determinations on Southern
cattle foods such as “Soja Bean Silage with two animals” and
“Cotton seed-Hulls and Cotton-seed Meal” (ratios 7 to 1, 6 to
1, and 4 to 1), with one or two animals.
Section (4) titled “Digestion of soja (soy) bean silage by
black and gray goats” (p. 13-15) states that two goats were
fed soja bean silage (6 pounds per day for 40 days) in March
and April 1892. “The soja bean is one of our most promising
crops. Soja bean silage has been fed in our stable long
enough to give assurance of its value. For milch cows it has
seemed to arrest the natural decline in yield for a time, when
fed after a long period on corn silage...
“The high percentage of protein in proportion to
carbohydrates gives this silage a narrow nutritive ratio, and
this indicates that it can be used to good advantage as part of
a ration of hay or straw with corn, or corn and oats, or mixed
with corn silage. Indeed, we have a correspondent who is
growing corn and soja beans together for silage, and who
assures us that this combination saves him much grain, as
less is needed with his stock when feeding this combination
than with other coarse foods.”
Tables (p. 14) show: (1) Percentage composition of
soja bean silage, waste, and solid excrement. (2) Nutrients
consumed and excreted in grams, with percentages digested:
Black goat, and gray goat.
Note: This is the earliest U.S. agricultural experiment
station publication or Bulletin seen (Aug. 1998) with the
word “soja” or “soy” in the title. Actually “soja” is in the
subtitle. Address: 1. Agriculturalist; 2. 1st Asst. Chemist.
Both: Raleigh, North Carolina.
3522. Goessmann, Charles A. 1892. On fodder articles and
fodder supplies. Massachusetts Agricultural Experiment
Station, Bulletin No. 45. 15 p. Nov. See p. 6-7.
• Summary: It “has been for years a special task of our
work at the station to investigate upon our farm lands the
comparative merits, if any, of a variety of fodder plants, new
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to our locality and of a fair reputation elsewhere, as may
have been noticed in our annual report... The new crops this
far selected for that purpose are all annual leguminous plants
(clover family), as summer vetch, Scotch tares, sojabean,
serradella, horsebean [broad bean; Vicia faba] and southern
cow-pea. These crops can clam a higher nutritive value than
the grasses, and they yield in the majority of cases a larger
return per acre.”
The “sojabean” was one of 21 new fodder crops planted
during 1892.
A table (p. 7) shows that the “Soja bean” yielded 11.1
tons/acre of fodder. Dry matter: 26.80%. Dry matter per acre:
5,949 lb. Per cent of nitrogen in dry matter (Pounds): 1.19.
Nitrogen per acre (Pounds): 71. Address: Director, Amherst,
Massachusetts.
3523. Emory, Frank E. 1892. North-Carolina Experiment
Station: Crops, implements and the season. Cultivator &
Country Gentleman (The) 57(2082):965, cols. 2-3. Dec. 22.
• Summary: “Eds. Country Gentleman–In a letter to your
columns we spoke of feeding some green clover mixed with
rather overripe pea-vine hay. The whole was mixed or rather
put in the silo several feet deep, in layers of the hay and then
the clover, alternately, to the depth of several feet. Enough
was removed each day for the next day’s feed.”
“Most farmers here plant corn and cottonseed with a
single-row planter. Few wheat drills are owned, and it is
doubtful whether they are often used to sow corn in drills, as
they may be to good advantage. My corn and cow peas sown
with the drill were stunted by drouth. Corn sown alone and
also soy beans were good crops considering the severe dry
weather.”
Note: Use of the term “soy beans” instead of “soja
beans.” Address: Raleigh, North Carolina.
3524. Industrialist (The) (Manhattan, Kansas). 1892. Local
matters. 18(18):75. Dec. 24.
• Summary: “In reporting the proceedings of the State Dairy
Association, the Kansas Capital says: ‘Prof. C.C. Georgeson
treated the subject of “Dairy Institutes,” and urged the
necessity of their establishment among farmers. He seemed
to think that the greatest obstacle in the way of the plan is
the difficulty in obtaining a sufficient number of qualified
instructors... He also favored the establishment of a dairy
school at Manhattan. F.C. Burtis, Assistant Agriculturist to
the Experiment Station, told the meeting of ‘A Dairy Test of
Soy Bean Ensilage,’ which is now in progress at the Station.
The results of the experiment so far speak very favorably for
the feeding value of the new Japanese beans on trial at the
Station.’”
Three other sections also discuss Prof. Georgeson:
“Prof. Georgeson will discuss ‘Dairy Institutes’ at the
meeting of the Improved Stock-Breeders’ Association of
Topeka, January 10th and 11th.”

“Professors Georgeson, Graham, and Mayo attended
a Farmers’ Institute this week at Sharon Springs, Wallace
County, near the Colorado line.”
“Prof. Georgeson explained and illustrated, in a recent
number of the Breeders’ Gazette, the new cattle tie which he
some time ago devised and adopted for use at the barn.”
3525. Toronto Daily Mail (Canada). 1892. Theory and
practice: The Ontario Agricultural and Experimental Union.
Fourteenth annual meeting–Ex-students of the college on the
farm. Dec. 27. p. 4.
• Summary: “Guelph, Dec. 26–The fourteenth annual
meeting of the Ontario Agricultural and Experimental Union
opened on the 22nd inst. in No. 1 class room at the Ontario
Agricultural College. Mr. Nelson Monteith, B.S.A., president
of the union, occupied the chair.”
“Second day: After the reports of committees were
received, the following officers were elected for the ensuing
year:... Editor, Mr. C.A. Zavitz... Delegate to Central
Farmers’ Institute, Mr. C.A. Zavitz.”
“The report on agricultural experiments was presented
by Mr. C.A. Zavitz, B.S.A. He reported on co-operative
work in agriculture for the last seven years. The successful
experiments this year, so far heard from, were nearly 1,600,
viz.,...” These experiments were conducted on 164 farms
in Ontario. “Mr. Zavitz was enthusiastic in his report, and
thoroughly convinced his hearers of the importance, wide
extent, and thoroughness of his work.”
3526. Farm Journal (Philadelphia, Pennsylvania). 1892.
Looking ahead–1893. 16(12):222. Dec. Cols. 2-3.
• Summary: “C.E. Cole, Buckner, Mo. [Missouri], sends
us a sample plant of what he calls ‘Domestic Coffee Berry,’
the seeds of which he offers for $3.50 per pound. With the
plant is also a sample of the seed roasted and ground ready
for making coffee. The true name of this berry is Soja bean
or Japanese pea, and it can be bought of seedsmen for about
twenty cents per pound. The Soja bean is a fairly valuable
crop in the South for stock feeding, and may he worth trial in
the Middle states.”
3527. Georgeson, C.C.; Burtis, F.C.; Shelton, W. 1892. Test
of some Japanese beans. Kansas Agricultural Experiment
Station, Bulletin No. 32. p. 232-38. Dec. 1891.
• Summary: “Two species of Japanese bean have been
grown here at the Station for two years past. These are the
soy bean (Glycine hispida), and the adzuki–the mungo, of
India (Phaseolus radiatus). Both of them have given promise
of much usefulness in this country. They have been subjected
to severe tests concerning their endurance of this climate,
and have come out triumphantly. Having seen these beans
grown in Japan, and noted the very important part they take
in the diet of the Japanese, the writer became anxious to try
them here, which has been done with gratifying success.”
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The

Soy Bean. “The United States Department of Agriculture
made an effort to introduce it [the soy bean] years ago, and
several enterprising seedsmen have from time to time made
attempts in the same direction; but with the result that it
has been generally successful only in the South because the
varieties introduced were too late to mature in the latitude
of the Northern States. Knowing this, pains were taken to
procure some of the earliest varieties grown in Japan. A few
dozen beans of each of several kinds arrived in the spring
of 1890. They were planted in the latter part of May and
matured seed before frost, in a little over three months’ time.
The amount planted being so small, no attempt was made to
estimate the yield, but they appeared to be very productive.
One thing in their favor was proved that first season–their
ability to withstand drouth...
“The seed thus raised was planted in the latter part of
May, in 1891, and harvested early in September, with yields
ranging for the several varieties from 12½ to nearly 19
bushels of beans per acre. These yields would under more
favorable conditions have been considerably larger...
“The bean takes its common name, ‘Soy,’ from a sauce
manufactured from it, which in commerce goes by the name
of ‘Soy,’ though the Japanese name for this sauce is ‘Shoyu.’
The beans are boiled and mixed with certain proportions of
rice and salt, and the compound is then allowed to undergo a
process of fermentation, which results in the delicious brown
sauce so common in Japan, and which forms the basis of the
best sauces in this country. The term ‘soja,’ often applied to
this bean, is misleading, inasmuch as the species named by
Siebold and Zuccarini Glycine soja is not cultivated there,
or at least rarely cultivated, though it is wild in the south;

and later this species was confounded with the cultivated
species, G. hispida Moench, whence the origin of the term
‘soja,’ as applied to the cultivated bean. The soy bean is
a native of Japan, and it has been cultivated there from a
very remote period, as is testified by the numerous and
strongly-differentiated varieties which have been developed.
The Japanese cultivate it extensively, and it is to them an
important article of food. It takes to a very large degree the
place of meat in their diet, and it is altogether too costly and
precious an article to be fed to live stock, except when it on
rare occasions is grown as a hay crop. They use the beans
ripe, and, properly cooked, they make a palatable and highlynutritious dish. Sometimes they are eaten green when nearly
full grown; they are then boiled in the pods and shelled at the
meal.
“In this country they will likely be of most value as
a fodder plant, though they compare favorably with navy
beans for table use; they are, however, more glutinous and
less starchy than navy beans, and on this account may not
suit the taste of all persons.”
“The following four kinds are early enough to be
depended upon to mature seed in this latitude every year.”
Eda-mame: yield, 12.6 bushels beans (at 60 pounds per
bushel) per acre. Yellow Soy Bean: yield, 14.57 bushels
per acre. Yamagata Cha-daidzu (tea-colored bean, from
Yamagata): yield, 18.8 bushels per acre. Kiyusuké Daidzu
(Kiyusuke is the name of a person): yield, 18.23 bushels per
acre.
“As has been stated, all of these yields would have been
larger if the weather had permitted the saving of the crop in
better shape.”
Pages 237-38 give detailed information on “The
adzuki (Phaseolus radiatus),” including white-podded and
black-podded varieties. Mrs. Nellie S. Kedzie, Professor of
Household Economy, tested the adzuki beans in recipes and
found them to be “a very good bean for cooking purposes.”
Baked in the old-fashioned way, the adzuki is “sweeter that
the ordinary white bean; so less sugar or molasses is needed
in baking. I found this bean especially nice for making bean
soup.”
Photos (p. 232) show yellow soy bean, Yamagata-Chadaidzu, and white podded adzuki plants.
Note 1. This is the earliest document seen (July 2014)
that contains a photo of the soy bean or of the adzuki.
Note 2. This is the earliest document seen (Oct. 2013)
that mentions the soybean variety Kiyusuké Daidzu (spelled
that way). Address: 1. M.Sc., Prof. of Agriculture, and
Superintendent of Farm; 2. B.Sc., Asst. in Agriculture; 3.
Foreman of the farm. All: Kansas State Agricultural College,
Manhattan, Kansas.
3528. Georgeson, C.C. 1892. The economic plants of Japan–
XVI. Leguminous plants. American Garden (New York)
13(12):727-29. Dec.
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• Summary: This article begins: The soy bean (Glycine
hispida, Moench); Jap. O-mame, Diadzu [sic, Daidzu]. A
bush-bean extensively cultivated in all parts of Japan. The
plant varies from 1½ to 3 feet in height, according to the
variety and soil, and the varieties, which are numerous,
differ much in size, color, time of ripening and the general
appearance of their beans... The beans are more or less
lenticulate, some almost globular.
“This vegetable is always grown in rows about two feet
apart, and usually as a second crop, the early beans being
planted between the rows of wheat and barley, and the late
ones immediately after these crops are harvested. After the
beans are well up, they are cultivated with the hoe once or
twice, and if the soil is poor, enriched with liquid manure,
but otherwise they receive no special care. The beans are, for
the most part, not used until ripe, when they are prepared for
food in a multitude of ways. Occasionally the green pods,
containing nearly full-grown beans, are boiled, and the beans
shelled and eaten from the pod. The early varieties mature in
from 80 to 100 days, and the late ones from 100 to 120 days.
“Varieties of this bean are numerous. Probably more
than a hundred can be found in the country. Beans of all
varieties of this species are in shape intermediate between
peas and our common beans. Many of them are nearly round,
many are somewhat flattened on two sides, or lentil-shaped,
and some are oblong, but never to the same degree that our
common beans are elongated. As to size, they vary from that
of duck-shot to a little above very large peas. The size of the
hilum and its markings are in many cases characteristic.”
Note: This is the earliest English-language document
seen (April 2007) that uses the word “hilum” in connection
with soy bean seeds. The hilum is the place on the seed
where it is attached to the pod. The hilum of most soybean
varieties is dark in color.
“The beans are easily classed, according to color, as
white, yellow, black, brown, green and spotted varieties.
About 38 sorts that came under special observation I noted
down as being worthy of more general culture. Some of these
were sent from the Japan Imperial College of Agriculture
to the French Exposition in 1889. Four of the varieties
have been grown successfully at the Kansas Agricultural
College for several years, and may be trusted to mature
seed in this latitude. Two other kinds tested here proved
failures because they ripened too late. The successful kinds
yielded under field culture last year from 16 to 18 bushels
of beans an acre. They promise to become quite valuable in
this country, not only for the table but for stock-feed. Soy
beans are more nutritious than any other known species of
bean. They yield as much nourishment as good beef–pound
for pound. Most of the housekeepers who have tried those
grown here pronounce them fully equal to the navy bean for
table use, and some think them superior. They contain more
albumen and less starch than the navy beans, and so do not
cook quite so mealy as the latter, but they are fully equal

to them in flavor. Their rough and rather tough pods render
them unsuited for use in the green state, hence they will not
come in competition with wax beans; but they can compete
with the navy beans, and they have doubtless a great future
as stock feed. Not only is the bean itself nutritious, but the
entire plant is rich in nitrogen. The Japanese as yet consume
but little meat; with them the soy bean takes the place
of meat, especially with the middle classes. One of their
favorite uses of this bean is in the form of bean-cheese, or
tofu.
“For making bean-cheese the Shiro-mame, or white soy
bean, is commonly used. The beans are soaked in cold water
for 24 hours, then while still wet they are ground between
two small millstones turned by hand, the product being not
flour but a thin paste, which is collected in a tub below. To
this more water is added, and it is then boiled in a large kettle
for an hour. On being removed from the fire it is strained
through a bag to remove the hulls, the filtrate running into
a tub or vessel of suitable size. Water is stirred into it, and a
small quantity of ‘bitter brine’ (refuse from the salt-works,
consisting chiefly of chloride of magnesium) is added, about
a quart of ‘bitter brine’ to every two gallons of dry beans.
This causes the legumin to be precipitated; when it has
settled to the bottom of the tub, a little pressure is applied by
means of a lid, which fits inside the vessel and is weighted
somewhat. When cool, the water is decanted off, and the
tofu or curd is cut in slices, and is now ready for the market.
In this condition it is a spongy yellowish white substance,
resembling cheese-curd. It is peddled from house to house,
and is universally esteemed; but it is always roasted, fried,
baked or cooked in some way before it is served. It has been
my privilege to eat it on many occasions, and I can testify
that it is both palatable and satisfying. The only scruple one
need have about eating it is concerning the purity of the
water used in its preparation. According to Professor Kinch,
tofu has this composition: water, 89.29; ash, 0.48; fiber, 1.01;
nitrogenous substances, 4.87; non-nitrogenous substances,
4.35. Americans eat many things less nourishing than this
bean-cheese.” Address: Prof., Kansas Agricultural College.
3529. Georgeson, C.C. 1892. The economic plants of Japan–
XVI. Leguminous plants. Adzuki (Document part). American
Garden (New York) 13(12):727-29. Dec. See p. 728-29.
• Summary: This section of the article states: “Phaseolus
radiatus, L.; Jap. Adzuki. This is another bean largely grown.
It is not a native, but was in all probability introduced from
India. It is a bush-bean, about two feet tall; leaflets oval,
often sinuate or lobed; flowers yellow; pod long and narrow;
beans very small and mostly red or yellowish green, square
at the ends and very short–in fact, they resemble a handsatchel in shape. They are used mostly for grinding into
flour, from which a sort of bean-cake is made. They are also
boiled with rice, producing a dish called aka-meshi, which
is served on festive occasions. They have the reputation of
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being the best-flavored beans in existence, but much depends
on their preparation. Doctors of the Chinese school attribute
medicinal properties to this bean, and order it as an exclusive
diet for kake [sic, kakke = beriberi] patients, a disease
sometimes attacking people who live largely or exclusively
on rice. These beans are cultivated like soy beans, as a
second crop, in rows two feet apart. Most varieties ripen
in three months from the time of planting. Japan produces
annually from a million and a half to two million bushels
of this bean. I imported a little seed of two varieties two
years ago, along with the soy beans already mentioned, and
they have yielded very satisfactorily, producing last year
twelve bushels to the acre. They ripen earlier than soy beans,
and are not such robust growers.” Address: Prof., Kansas
Agricultural College.
3530. Western Garden and Poultry Journal (Des Moines,
Iowa). 1892. Seasonable sayings: The Ohio Agricultural
Experiment Station Bulletin says that “Cole’s Domestic
Coffee Berry” that is now being so widely advertised...
3(12):222. Dec. Col. 3.
• Summary: “... is nothing but a common variety of Soja
Hispida, or Japan Pea. Let none of our readers be swindled
by ordering this worthless plant at a fabulous price.”
3531. Atkinson, Edward. 1892. The science of nutrition:
Treatise upon the science of nutrition... Springfield,
Massachusetts: Clark W. Bryan and Company. 179 p. Illust.
22 cm.
• Summary: The text on pages 8-9 is identical to that in
the 1891 edition. Also discusses: Cow-peas, green peas,
green corn, lentils (p. 104-06), why animal foods are more
expensive than vegetable foods (p. 139-40). Address: LL.D.,
Ph.D., Boston, Massachusetts.
3532. Bretschneider, Emil V. 1892. Botanicon sinicum. Notes
on Chinese botany from native and Western sources. Part II.
Botany of the Chinese classics. With annotations, appendix
and index by Rev. Ernst Faber, Dr. Theol. Shanghai: Printed
by Kelly & Walsh, Ltd. 468 p. Index. 28 cm. [Eng]
• Summary: The contents of this book was first published in
1882 as an article in the Journal of the Royal Asiatic Society,
North China Branch. The contents and pagination of the
book is the same as the original article (which see). Address:
M.D., Late physician to the Russian Legation at Peking,
China.
3533. Candolle, Alphonse de. 1892. Origin of cultivated
plants. New York, NY: D. Appleton and Co. viii + 486 p. See
p. 330-32, 443. Translation of Origin des Plantes Cultivees,
1883 ed. 2nd ed. 1886. The latter reprinted in facsimile in
1959 by Hafner Publ. Co, New York. 20 cm. [15 ref]
• Summary: The section on soy in this edition is identical to
(in fact, a facsimile of) that in the 1885 edition by the same

publisher in New York. The author, a famous Swiss botanist,
whose father was also a famous botanist, lived 1806-1893.
Address: Geneva, Switzerland.
3534. Chisholm, George Goudie. 1892. Handbook of
commercial geography. 3rd ed., revised. London: Longmans,
Green, and Co. 515 p. See p. 72-73, 344. Illust. Maps. Index.
• Summary: In the Chapter I, “Commodities directly or
indirectly on climate,” in Section A, “Products of the
temperate zone,” is a subsection titled Pulses which states
(p. 72-73): “167. The chief pulses of commerce are common
peas and beans, chick-peas, and soya beans.”
“In warm countries, where butcher-meat is little
consumed, this [chick-peas] and other pulses are in fact an
almost essential part of the regular diet, since they supply
elements of food not contained in sufficient quantity in grain
and fruits. It is for this reason that soya beans are largely
consumed in two other warm countries, China and Japan,
as well as in India. According to Decandolle this bean is
indigenous in Cochin-China, Java, and Japan. It is now very
extensively cultivated throughout Eastern Asia, and is made
(along with other pulses) into a great variety of preparations
for use as human food. Soya [sauce], an extract from soyabeans, is also exported to Europe, and especially to England,
to be used as an ingredient in soups and sauces, but much
of the so-called soya is manufactured in Europe itself from
various mushrooms [sic]. Oil can also be expressed from the
beans, and in some parts of Central Europe the cultivation of
this bean as food for cattle has been tried.”
In the section on “Countries,” under Asia–Japan we read
(p. 344): “787. Besides rice, the principal food-crops are
wheat, barley, and soya beans.”
“788. Japanese agriculture leaves little room for live
stock. Sheep have only recently been introduced in small
numbers experimentally. The number of horses is about a
million and a half, that of cattle one million, as against nearly
two millions of the former and upwards of ten millions of
the latter in the British Isles, which have a rather smaller
population. Japan is thus altogether without, or very poorly
supplied with, some important products. It has no native
wool, no milk, butter, or cheese, and a comparatively small
supply of leather, which has to be replaced for different
purposes by various other materials.” Address: London.
3535. Clerq, F.S.A. de. 1892. Inlandsche plantennamen
[Indigenous plant names (in the Dutch East Indies); Glycine
Soja (kadeleh)]. Teysmannia (Batavia [Jakarta]) 3:341-459.
See p. 349. [2 ref. Dut]
• Summary: The entry for soybean is: Glycine Soja
(kadeleh). “Kadélé is Javanese and Sundanese. In Malay it is
kedelai” (diacritical marks are included). Address: Indonesia.
3536. Cornevin, Charles. 1892. Des rédidus industriels dans
l’alimentation du bétail [Industrial residues in the feeding of
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animals]. Paris: Librairie de Firmin-Didot et Cie. ix + 552 p.
20 cm. [Fre]
• Summary: In Part I, chapter 4, Des tourteaux (“the
cakes”) (p. 169-346) contains a small section (p. 289-90)
titled Tourteau de soya (“soybean cake”) which states: A
legume, the Soya hispida (Dolichos japonensis) is very much
exploited in the Far East (dans l’Extrême Orient, i.e., East
Asia) and is imported into Europe where it is capable of
germinating / vegetative growth. It furnishes a cake which
contains (by titration) 5.5 to 7.5% oil and is very rich in
albumenoids [protein].
There can be no doubt that it constitutes a feed of the
first order for animals. It remains to be seen whether its
price will be reasonable and if it can be cultivated in Europe,
which would enable us to obtain it more easily.
Note: Charles Cornevin lived 1846-1897. Address:
Professor at the veterinary school of Lyon.
3537. Dammann & Co. 1892. En-gros Preis-Liste von
Gemuese-, Blumen-, landwirthschaftlichen, Gehoelz-,
Coniferen-, und Palmen-Samen, Blumenzweibeln etc.
[General price list: Of vegetable, flower, agricultural, tree,
conifer, and palm seeds, flowering bulbs, etc.]. San Giovanni
a Teduccio (near Naples), Italy. 100 p. 26 cm. [Ger; Fre]
• Summary: See next page. In section I, “Vegetable seeds,”
the section titled “13. Soja” (p. 24) lists four varieties:
Yellow, brown, black, and Green Samarow (Soja hispida
var.). The yellow is the least expensive, and is priced in
French francs: 0.80 francs per kg, 7.50 francs for 10 kg,
or 70 francs for 100 kg. The brown and black are 6.25%
more expensive, but the Green Samarow sells for 2.5 times
as much–2 francs per kg! The left half of each page is in
German and the right hand in French. A long description of
the Green Samarow is given.
The front cover is similar in layout and design to that
of the 1889-1890 catalog. This is catalog No. 62. 1892-93.
The company is owned by E. Dammann and C. Sprenger.
On the back cover, the company name and address is written
diagonally in large letters, between two parallel lines.
Location: (1) Bailey Hortorium, Mann Library, Cornell
University, Ithaca, New York; (2) Horticultural Library,
Smithsonian Institution, Washington, DC.
Note: This is the earliest document seen (Nov. 2020) that
mentions the soybean variety Green Samarow. But it was
not introduced to the United States until about 1902. This is
one of the few varieties introduced from Europe which kept
its European name. Address: San Giovanni a Teduccio (near
Naples), Italy.
3538. Farneti, Rodolfo. 1892. Frutti freschi e secchi ortaggi
[Fresh fruits and dry vegetables]. Milan, Italy: Fratelli
Dumolard Editori. xxiii + 712 p. Illust. 19 cm. [10+* ref. Ita]
• Summary: “Alterazione e falsificazione delle sostanze
alimentari e di altre importanti materie di uso comune.

Manuali.”
Page 487 has a section titled “Soja–La soja o fagiolo
Chinese (Dolichos Soja, L. o Glycine Soja, Benth).” The
soybean is said to have originated in Cochin China, Japan,
and Java. Many varieties are cultivated on a large scale in
China and Japan. The chemical composition of 4 varieties
(tumida pallida [white or pale yellow], tumida castanea
[brown], tumida atrosperma, and platicarpa melanosperma
[black]) is given. Address: Italy.
3539. Giles, Herbert Allen. 1892. A Chinese-English
dictionary. London: Bernard Quaritch; Shanghai, Hongkong,
Yokohama & Singapore: Kelly and Walsh, Ltd. xlvi + 1416
p. 31 cm. [4 ref. Eng; chi]
• Summary: This massive volume, weighing almost 12
lb, contains more than 1,450 pages and 13,848 Chinese
characters. Contents: Dedication (to the Honourable C.P.
Chater). By the same author (17 books). Preface: Number of
characters, the characters numbering, duplicate characters,
phonetic arrangement, orthography, the tones, the dialects
(Beneath the number attached to each character will be
found its rhyme (R) as given in the P’ei-wên-yün-fu. The
romanization of each character is given in Cantonese,
Hakka, Foochow, Wênchow, Ningpo, Peking, Mid-China,
Yangchow, and Ssuch’uan {Szechwan} dialects, as well as in
Korean, Japanese, and Annamese, each being distinguished
by its initial letter), the definitions, the entries, etymology,
grammar, difficulty of Chinese, personal. Philological essay
(incl. tones, ranging from 4 to 9, in ten dialects). Table of
sounds.
Examples of soy-related characters:
Chiang (p. 122, No. 1220). “A soy made by mixing salt
with bean-flour. Sauce. Pickled food.” Fourteen compounds
using this character are given, including: Bean sauce, soy.
Pickled bean curd [fermented tofu]. Bean sauce. Soy [sauce]
is of two kinds, the clear and the thick. Dry relishes. Soy
colour–a dark reddish drab. He won’t use money for vinegar
to buy soy.
Ch’ih (p. 205, No. 1996). “Salted fruits, etc., dried and
used as relishes.” Four compounds incl.: Salted beans. Soy,
sauce.
Ch’ou (p. 259, No. 2521). “Sweet-smelling; strongsmelling. Stinking. Ch’ou fu. “stinking bean-curd; noxious.”
Note 1. This is the earliest English-language document
seen (Oct. 2011) that mentions Ch’ou fu which it translates
as “stinking bean-curd.” This is also the earliest document
seen (Oct. 2011) that uses the term “stinking bean-curd.”
Fu (p. 458, No. 3686). “Rotten; putrid; worthless.”
Eleven (p. 458, No. 3686). “Rotten; putrid; worthless.”
Eleven compounds and sayings include: Bean curd, see No.
11,417. Bean curd officials–a term of contempt applied to
certain of the poorer classes of official servants who are
compelled to feed largely on this cheap food. Also explained
as flabby or unenergetic officials. A Mongol name for cheese.
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A kind of milk made from beans (rufu = milk + fu) [Note:
Probably fermented tofu, not soymilk].
Huang (p. 522, No. 5124). Yellow. Compounds: Yellow
beans [soja].
Mao (p. 778, No. 7,679). “Hair, down, feathers.” But the
word “Hairy beans” = edamame does not appear here.
Shih (p. 988, No. 9999). See No. 1996.
Ta (p. 1,036-37, No. 10,470). “Great.” But the word
“Great bean” = soybean does not appear here.
Tou (p. 1,127, No. 11,417). “Beans; pulse.” See also No.
11,412. Thirty compounds, incl.: Bean-sprouts. Bean-curd. A
cheap restaurant (a bean-curd restaurant). Bean-cake. Bean
oil. Big bean, black bean, or yellow bean = the soja bean
(Glycine hispida, Max.), used for making bean-curd, soy, oil,
etc. Ground-nuts.
Yu (p. 1,316-17, No. 13,409). “Oil, fat, grease.” 45
compounds incl. Sesamum-seed oil. Linseed. Wood oil. An
oil factory. Oil dregs. But “bean-oil” = soybean oil does not
appear here.
Note 2. This is the earliest English-language document
seen (Aug. 2007) that contains the term “sesamum-seed oil.”
Note 3. Herbert Giles lived 1845-1935.
Note 4. Unfortunately, the pronunciation of the
compounds is not given (as in Mandarin).
Note 5. This is the earliest English-language document
seen (Oct. 2011) that uses the term “pickled bean curd” to
refer to fermented tofu.
Note 6. This is the earliest English-language document
seen (Oct. 2002) that uses the term “Wood oil” to refer to
what would later be called “China wood oil” or “tung oil,” a
pale yellow drying oil obtained from the seeds of tung trees
(any of several trees of the genus Aleurites), and used mainly
in quick-drying varnishes and paints, and for waterproofing.
Address: H.B.M. [Her Britannic Majesty’s] Consul at
Ningpo [Zhejiang province, China].
3540. Gilmore, George William. 1892. Korea from
its capital: With a chapter on missions. Philadelphia,
Pennsylvania: Presbyterian Board of Education and SabbathSchool Work. 328 p. See p. 210. Illust. 19 cm.
• Summary: Page 210: “Of beans and lentils many varieties,
all small, are grown; they are used for food by man and
beast. In the winter a common dish–and by some foreigners
said to be a very toothsome one–is made of sprouted [soy]
beans.” Address: Rev., A.M.
3541. Goodale, George Lincoln. 1892. Cultivated plants of
the future. J. of the Royal Agricultural Society of England
53:600-13. Third series. See p. 607-08. [2 ref]
• Summary: Prof. Georgeson, who has lived and taught in
Japan, and acquired a good knowledge of its useful plants,
recommends: “The soy bean (Glycine hispida). This species
is known in the United States to some extent, but we do
not have the early and best varieties. These beans replace

meat in the diet of the common people” [in Japan]. Address:
Fisher Prof. of Natural History, Harvard Univ., Cambridge,
Massachusetts.
3542. Green Samarow: New U.S. domestic soybean variety.
1892. Renamed Samarow in 1907. Seed color: Green.
• Summary: Sources: Dammann & Co. 1892. “En-gros
Preis-Liste von Gemuese-, Blumen-, landwirthschaftlichen,
Gehoelz-, Coniferen-, und Palmen-Samen, Blumenzweibeln
etc.” [General price list: Of vegetable, flower, agricultural,
tree, conifer, and palm seeds, flowering bulbs, etc.]. San
Giovanni a Teduccio (near Naples), Italy. 100 p. See p. 24.
In section I, “Vegetable seeds,” the section titled “13. Soja”
(p. 24) lists four varieties, including Green Samarow (Soja
hispida var.). Green Samarow is by far the most expensive.
Thorburn, James M., & Co. 1902. One hundred & first
annual catalogue of high-class seeds. New York, NY. Page 51
states that the company is offering Green Samarow–$0.25/
quart, $6.50/bushel.
Nourse, D.O. 1903. “Cow peas and soy beans.” Virginia
Agric. Exp. Station, Bulletin No. 149. p. 91-99. June. See p.
96. “Green Samarow.–Planted May 18th. Condition August
28th: stand good, but only about half covers ground; plant
out of bloom, but pods green; apex leaflet 2½ x 3¼ inches;
height, 1 foot 10 inches. September 12th; pods still very
green; yield, green plant, 1903, per acre, 3,850 pounds.”
Ball, Carleton R. 1907. “Soy bean varieties.” USDA
Bureau of Plant Industry, Bulletin No 98. 28 p. May 27.
See p. 11, 13, 20. Note: Ball is the first to use the name
“Samarow” in preference to “Green Samarow.”
Piper, Charles V.; Morse, W.J. 1910. “The soy bean:
History, varieties, and field studies.” USDA Bureau of Plant
Industry, Bulletin No. 187. 84 p. Dec. 31. See p. 31. “The
Samarow has not occurred in any of our Asiatic importations.
It is advertised under the name ‘Green Samarow’ by several
European seedsmen. Messrs. J.M. Thorburn & Co., who first
introduced it into the United States about 1901, inform us
that their seed was from Italy. The ‘Green Samarow,’ S.P.I.
No. 22320, from Haage & Schmidt, Erfurt, Germany, proved
to be Guelph.” Address: USA.
3543. Henderson (Peter) & Co. 1892. Manual of everything
for the garden–1892. New York, NY. 152 p. 28 cm.
• Summary: See next page, The soy bean appears on page
50, in a half-page section titled “Miscellaneous and Sundry
Seeds for the Farm,” along with about 39 other such seeds.
The entire entry reads: “Bean, Soja or Japan, 20 cts. lb.;
$6.00 bu.” On the cover are four large flowers.
This catalog is owned by Special Collections, USDA
National Agricultural Library, Beltsville, Maryland. Address:
35 & 37 Cortlandt St., New York.
3544. Jenkins, E.H.; Winton, A.L. 1892. A compilation
of analyses of American feeding stuffs. USDA Office of
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Experiment Stations, Bulletin No. 11. 155 p. See p. 12-13,
16-17, 43, 76, 120.
• Summary: This is a compilation of tables showing
nutritional analyses of various crop plants. Concerning the
Soja bean (Soja hispida): Six analyses were done of it as a
green fodder plant, eight as a seed, and an unknown number
as hay. For the 6 analyses as green fodder and the 8 analyses

as seeds (p. 12-13, 16-17), the following is given: (1) In fresh
or air-dry material, the maximum, minimum, and average
values of the following: Water, ash, protein (N x 6.25),
fiber, nitrogen-free extract, fat. (2) Calculated to water-free
substance, the average values of the following: Ash, protein,
fiber, nitrogen-free extract, fat.
For the subsequent analyses, only average values are

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 1181
given, but “References to publications” (mostly experiment
station annual reports) are also given.
Note: This is the earliest document seen (Nov. 2016) by
or about USDA’s Office of Experiment Stations which also
mentions soybeans. Address: Vice Director of the Station,
Connecticut Agric. Exp. Station.
3545. Johnson & Stokes. 1892. Money growers manual.
Philadelphia, Pennsylvania. 116 p. 25 cm.

two types of spring wheat. The company is now also selling
many kinds of “Tough-coated Scotch Collie shepherd dogs”
(p. 116).
This catalog is owned by the National Agricultural
Library, Special Collections, in Beltsville, Maryland.
Address: 217 & 219 Market St., 206 & 208 Church St.,
Philadelphia, Pennsylvania.
3546. Kansas Agricultural Experiment Station, Annual
Report. 1892. Bulletin No. 32. December, 1891.
Chemical and Farm Departments. 4:x. For the year
1891.
• Summary: The introductory portion of this report
gives a summary of each of the Bulletins published
by the station during 1891. On p. x, the summary
of Bulletin No. 32 states: “Test of the soy bean
(Glycine hispida) and Phaseolus radiatus [adzuki
bean], both imported from Japan, with comments
on their probable value for this country; the use
of plaster and oil meal as fertilizers on millet; the
effect of plaster applied as a fertilizer on both tame
grasses and prairie grass.”
Note: Bulletin 32 is titled “Test of Some
Japanese Beans,” by Georgeson, Burtis, and
Shelton. Address: Manhattan, Kansas.
3547. Kellogg, Ella Ervilla Eaton. 1892. Science in
the kitchen: A scientific treatise on food substances
and their dietetic properties, together with a
practical explanation of the principles of healthful
cookery, and a large number of original, palatable,
and wholesome recipes. Battle Creek, Michigan:
Health Publishing Co. 573 p. Illust. Index. 23 cm.
• Summary: This is Ella Eaton Kellogg’s most
influential work. The wife of the famous Dr.
John Harvey Kellogg discusses the principles
and methods of the dietary system employed
at the Battle Creek Sanitarium. The Preface,
written by the publishers, begins: “The interest
in scientific cookery, particularly in cookery as
related to health, has manifestly increased in this
country within the last decade...” Many successful
schools for instruction in cookery have been
established. Unfortunately the focus has been on
“the preparation of toothsome and tempting viands,
but little attention has been paid to the science of
dietetics, or what might be termed the hygiene of

• Summary: In the section on “Selected Farm Seeds,” on
page 77 after three types of buckwheat (new Japanese, silver
hull, and common), the three-line entry for “Soja Hispida
(Soja Bean)” has the same text and prices as in last year’s
catalog.
Also on this page are 8 types of corn, Mammoth Russian
sunflower, broom corn, Manshury barley, spring rye, and

cookery.
“A little less than ten years ago [ca. 1883] the Sanitarium
at Battle Creek, Michigan, established an experimental
kitchen and a school of cookery under the supervision of
Mrs. Dr. Kellogg... the demand for instruction has become
so great that classes are in session during almost the entire
year. During this time Mrs. Kellogg has had oversight of the
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cuisine of both the Sanitarium and the Sanitarium Hospital,
preparing bills of fare for the general and diet tables,... [for]
500 to 700 inmates.
“These large opportunities for observation, research, and
experience, have gradually developed a system of cookery...
[that] may justly be styled, A New System of Cookery.
Although based on modern chemistry, the methods are
simple, and the results are tasty, wholesome and attractive.
Many people say its has never occurred to them “to do it this
way before.” Great success has also “attended the cooking
school in connection with the Bay View Assembly (the
Michigan Chautauqua),...”
In the Introduction, the author emphasizes that diet
and cooking should be studied as a science whose aim is to
promote good health. This book focuses on those scientific
principles. The most important foods, the legumes and
grains, and their products, are given extra space and special
attention.
Chapter 1, titled “Foods,” discusses the properties of
food, the food elements (starch, sugar, fats, albumen, mineral
substances {phosphates, carbonates}, and indigestible
substances), uses of the food elements, proper combination
of foods (6 of carbonaceous to one of nitrogenous),
condiments (which have no real food value, are all strong
irritants, and only disguise the natural flavor of food. The use
of condiments invites habitual use of intoxicating drinks),
etc. Each chapter is followed by a page titled “Table topics”
containing quotations, often from well-known or respected
people. For example: “A man’s food... suggests his moral
nature. Many a Christian is trying to do by prayer that which
cannot be done except through corrected diet.–Talmage.”
The first two food chapters are about cereal grains (p.
78-107, and about breads and bread-making). In the next
chapter, titled “Fruits,” is a long section on “nuts, or shell
fruits” with recipes.
Note 1. Neither peanut butter nor “nut butters” are
mentioned in this book. However the peanut is mentioned on
pages 7, 9, 110, and 214.
The long chapter on “Legumes” (p. 217-27) focuses
on dry peas, beans, and lentils. Although neither soybeans
nor soyfoods are mentioned, we read (p. 217-18): “The
nitrogenous matter of legumes is termed legumin, or
vegetable casein, and its resemblance to the animal casein of
milk is very marked. The Chinese make use of this fact, and
manufacture cheese [clearly tofu] from peas and beans.”
Note 2. This is the earliest known Seventh-day Adventist
cookbook that mentions soyfoods.
Note 3. This is the 2nd earliest document seen (Dec.
2013) concerning soyfoods in connection with Dr. John
Harvey Kellogg–actually his wife, Ella.
The chapters on animal products are toward the back
of the book, after the chapter on desserts. The first of these,
titled “Milk, cream, and butter” (p. 364-79) says that milk is
best used in its fresh, natural state, and includes discussions

of “adulteration of milk, quality of milk influenced by
the food of the animal, diseased milk, kinds of milk to be
avoided, and distribution of germs by milk.” The section on
“artificial butter” discusses various “fraudulent preparations”
such as oleomargarine. The use of cheese is strongly
discouraged, since it “is very difficult of digestion” and “is
very liable to contain a poison called tyrotoxin, capable of
producing most violent and indeed fatal results...” Recipes
for non-fermented cheese are given. The next chapter is titled
“Eggs” (p. 380-88).
Surprisingly, this is not a vegetarian cookbook,
although the author and her husband were long-time ardent
vegetarians. Next comes a long chapter on meats, with
recipes (p. 389-417). Possible reasons for including such a
chapter are: (1) As a place to criticize the use of the “flesh
and various organs” of animals, poultry and game as food.
(2) As a place to praise the vegetable [vegetarian] diet. (3) To
help prevent other leaders of the domestic science / scientific
cookery movement (most of whom were not vegetarians)
from categorically dismissing the book. On the first 3 pages
of this chapter we read: “At the present time there is not
much question in the minds of many intelligent, thinking
people as to the propriety of using foods of this class, and
especially of their frequent use. Besides being in no way
superior to vegetable substances, they contain elements of
an excrementitious character, which cannot be utilized, and
which serve only to clog and impede the vital processes,
rendering the blood gross, filling the body with secondhand waste material which was working its way out of the
vital domain of the animal when slaughtered. To this waste
matter... are added those productions of the putrefactive
process which so quickly begin in flesh foods exposed to air
and warmth.
“That flesh foods are stimulating has been shown by
many observations and experiments.
“Flesh foods are also specially liable to be diseased and
to communicate to the consumer the same disease... It has
been abundantly proved that such diseases as the parasitic,
tuberculous, erysipelatous, and foot and mouth diseases are
most certainly communicable to man by infected flesh. All
stall and sty fed animals are more or less diseased. Shut up in
the dark, cut off from exercise, the whole fattening process is
one of progressive disease... Add to this the exhaustion and
abuse of animals before slaughtering; the suffering incident
to long journeys in close cars, often without sufficient food
and water; and long drives over dusty roads under a burning
sun to the slaughter house, and it will be apparent to all
thoughtful persons that such influences are extremely liable
to produce conditions of the system that render the flesh unfit
for food.” Note 4. The main concern here is human health,
not animal suffering.
“Meat is by no means necessary for the proper
maintenance of life or vigorous health, as is proved by the
fact that at least ‘four tenths of the human race,’ according
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to Virey, ‘subsist exclusively upon a vegetable diet, and as
many as seven tenths are practically vegetarians.’ Some of
the finest specimens of physical development and mental
vigor are to be found among those who use very little or
no animal food.” “The use of large quantities of animal
food, however free from disease germs, has a tendency to
develop the animal propensities to a greater or less degree,
especially in the young, whose characters are unformed.
Among animals, we find the carnivorous the most vicious
and destructive, while those which subsist upon vegetable
foods are by nature gentle and tractable.” Nevertheless, many
meat-centered recipes are given. The page of “Table topics”
at the end of the chapter contains only quotations critical of
eating meat.
The chapter on “Food for the sick” contains recipes
(p. 426-28) for: Beef tea. Chicken broth. Mutton broth.
Chicken panada, etc. The section titled “Grains for the sick”
(p. 429) states: “The various cooked preparations of grains–
granola, wheatena, avenola, wheat gluten, and gluten meal–
Manufactured by the Sanitarium Food Co., Battle Creek,
Michigan, form excellent articles of diet for many invalids,
when served with hot milk or cream...” Then comes a section
on “Meats for the sick” with 7 recipes (p. 430-31).
A closing chapter titled “A year’s breakfasts and
dinners” (p. 481-538) gives 365 days of sample healthy
menus, with this introduction: “We have given meats no
place upon these bills of fare, as we wished particularly to
illustrate how good, substantial menus of appetizing variety
could be provided without their use;...”
Caramel coffee, one of “various grain coffees” is
mentioned on at least 7 pages in this book. For example,
the chapter on “Beverages” (p. 357+) discusses caffein
[caffeine], the adulteration of tea and coffee, and the idea that
these beverages contain “poisons.” A section in this chapter
on “Substitutes for tea and coffee” gives recipes for making
five different types of “Caramel Coffee.” The first one states
(p. 360): “Take three quarts best bran, one quart corn meal,
three tablespoonfuls of molasses; mix and brown in the oven
like ordinary coffee. For every cup of coffee required, use
one heaping tablespoonful of the caramel. Pour boiling water
over it, and steep, not boil, for fifteen or twenty minutes.”
This book also discusses: Artificial human milk (3
recipes, one based on pearl barley). Graham bread, Graham
flours, and other whole-wheat flours. Wheat gluten (with
many recipes).
A 3rd ed. was published in 1898, a 4th edition in 1904,
and a final edition in 1910.
Concerning the Bay View Assembly School of Cookery,
this was connected with the Michigan Chautauqua, which
was a Methodist camp meeting resort begun in 1875. A
chautauqua was an institution of the time that provided
popular education combined with entertainment in the form
of lectures, concerts, plays, etc., often presented outdoors or
in a tent. Ella Kellogg was very involved with the Women’s

Christian Temperance Union (WCTU), which built a hall on
the grounds of the Bay View Assembly in 1890. Address:
A.M., Superintendent of the Sanitarium School of Cookery
and the Bay View Assembly School of Cookery, and
Chairman of the World’s Fair Committee on Food Supplies
for Michigan [Battle Creek, Michigan].
3548. Klinkert, Hillebrandus Cornelius. 1892. Nieuw
maleisch-nederlandsch zakwoordenboek [New Malay-Dutch
pocket dictionary]. Leiden, Netherlands: E.J. Brill. 400 p. 19
cm. [Dut]
• Summary: This dictionary writes Indonesian and Malay
words using Latin characters and defines them in Dutch.
Soy-related entries include: (1) bidjan, widjen, or lenga
(sesame). (2) katjang (bean), including katjang botor, katjang
hidjau (small green beans [mung beans]), katjang kedelai
[soybean], katjang parang (sword-shaped), katjang peroethajam (very long and thin), katjang tanah (peanut), katjang
goreng (fried peanuts). (3) kedelai (the name of a legume
with black seeds, from which soya etc. is made. In Java,
called kedele). (4) ketjap (soy = soija). (5) ragi (a type of
yeast = gist). (6) tapé (Jav. tapeh = tapai).
The following soy-related words do NOT appear: tahu
or tao-hoe (tofu). taoge (sprouts). tautjo (Indonesian miso).
tempe (tempeh). Note: H.C. Klinkert lived 1829-1913.
Address: Leiden, Netherlands.
3549. Kojima, T. 1892. Jimawari shôyu bunseki [Analysis
of local shoyu]. Yakugaku Zasshi (J. of the Pharmaceutical
Society of Japan) No. 125. p. 701. [Jap]
• Summary: The local shoyu is from Choshi in Chiba
prefecture, and Otsu in Saitama prefecture. Address:
Yakugaku Kyoshi-bu, Ika-daigaku, Japan.
3550. Martindale, William; Westcott, W. Wynn. 1892. The
extra pharmacopoeia. 7th ed. London: H.K. Lewis & Co.,
Ltd. viii + 524 p. See p. 417. Index. [33* ref]
• Summary: In the section titled “Secondary list of drugs.
Of some we have had little or no experience, others are
old remedies recently resuscitated” we read (p. 417):
“Soya Hispida.–Syn. Dolichos Soja.–The seeds of the
soy bean are recommended as food, made into a kind of
bread, for diabetic patients. They contain only 6.4 per
cent. of starch, 36.7 per cent, of proteid matter, and 17 per
cent. of fat. Slightly purgative at first, but toleration soon
established,–P.J. [Pharmaceutical Journal] 1889, 118; Th.
Gaz. [Therapeutic Gazette, Philadelphia, Pennsylvania] Jan.
1889, 41.”
Note: There are index listings for “Soy Bean” and
“Soya Hispida.” Address: 1. F.C.S., Late Examiner of the
Pharmaceutical Society, and Late Teacher of Pharmacy
and Demonstrator of Materia Medica at University College
[London]; 2. M.B. Lond., Deputy-Coroner for Central
Middlesex.
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Culture, Museum d’Histoire naturelle de Paris.
3551. Moore, R.B. 1892. Compilation of analyses of fodder
articles, fruits, sugar-producing plants, dairy products, etc.
made at Amherst, Mass., 1868-1892. Massachusetts State
Agricultural Experiment Station, Annual Report of the Board
of Control 9:313-39. For the year 1891. See p. 314, 318, 32325.
• Summary: The following are percentage averages for:
whole soja bean plant, soja bean hay, and soja bean
grains / seeds.
dry matter 23.56, 88.46, 85.83.
protein 16.45, 14.81, 33.97.
Fat 4.84, 2.85, 20.19
Nitrogen-free extract 44.50, 54.29, 33.98
Fibre 26.47, 19.78, 6.02
Ash 7.77, 8.27, 5.84
Nutrition ratio 1:4.20, -, 1:2.61. Also discusses: Corn
and soja bean ensilage, mochi millet, Horse beans (Vicia
faba), cow-peas, lucerne (alfalfa), small pea (Lathyrus
sativus), red adzinki [azuki] beans, saddle beans, daidzu
beans [same as soja beans], soja bean straw, white adzinki
beans.
Note: This is the earliest English-language document
seen (March 2006) that uses the word “adzinki” to refer to
azuki beans.
3552. Paillieux, Auguste; Bois, D. 1892. Le potager
d’un curieux: Histoire, culture et usages de 250 plantes
comestibles, peu connues ou inconnues. Dieuxième édition
[The inquisitive person’s kitchen garden: History, culture,
and uses of 200 edible, little-known or unknown plants. 2nd
ed.]. Paris: Librairie Agricole de la Maison Rustique. xii +
589 p. See p. 502-49. Illust. Index. 24 cm. [2 ref. Fre]
• Summary: Contents of section on soy: Introduction: Work
of the Society for Acclimatization with soy, structure of this
book, excerpts on soy from past issues of the Bulletin the
Society for Acclimatization. Botany of the soybean. 1. Soy
in Japan: Kaempfer’s writings, including miso and shoyu,
Japan at the World’s Fair of 1878, miso, shoyu, tofu. 2. Soy
in Cochin China: Black soybeans, various foods. 3. Soy in
China: Soy oil, tofu and fermented tofu, soy sauce, other
uses. 4. Soy in Austria-Hungary. 5. Soy in France: Historical,
varieties, cultivation, utilization.
The author’s full name is Nicolas-Auguste Paillieux
(lived 1812-1898; he died on 8 Feb. 1898 at age 85). An
illustration (non-original line drawing; p. 503) shows a
mature soybean plant bearing many pods, plus a close-up of
three pods to the lower right of the plant (from an original in
J.R.F. 1882). Note: Desire Bois lived 1856-1946.
Also discusses (listed alphabetically): arachide (peanuts,
p. 26-28), haricot mungo (azuki, p. 201-09), kudzu or ko
(p. 271-84), quinoa (p. 460-66), souchet comestible (chufa,
p. 498-502, with illustration). Address: 1. Member of the
Societe Nationale d’Acclimatation 2. Asst. de la Chaire de

3553. Phelps, C.S. 1892. Forage crops. Connecticut (Storrs)
Agricultural Experiment Station, Annual Report 4:9-13. For
the year 1891. See p. 13.
• Summary: “During the past two years the Station has
grown a variety of fodder crops for feeding to milch
cows during the summer months. The system practiced is
what is known as soiling, or the feeding of animals in the
stables, during the growing season, largely or wholly on
green forage. The practice of soiling is especially valuable
on high priced lands in proximity to cities and towns, as
land in such localities is often too valuable to be used for
pasturage. The advantages claimed for the soiling system
may be summed up as follows: A comparatively small
amount of land is required; the food supply can be closely
regulated; the animal does not waste its energy in searching
for and obtaining its food; and, finally, the manure may be
all preserved for use in growing cultivated crops. In soiling
it is important to have a succession of fodders throughout
the growing season, with each in its best stage of growth for
feeding.”
Cow pea “seed may be obtained of T.W. Wood, Nos.
8-10 South 14th street, Richmond, Virginia.” Note: Wood
was also an early soybean seed dealer.
The section titled “A series of crops for soiling” (p. 13)
states: In arranging a series of crops for soiling throughout
the entire summer, it becomes important to know the best
times for sowing or planting, and when the crops will
best serve for feeding... From three years’ experience and
observation in the practice of soiling, we are disposed to
recommend the following for central Connecticut:” A table
contains four columns: Kind of fodder, amount of seed per
acre, approximate time of seeding, and approximate time
of feeding. One of the 13 crops listed is Soja beans. Use 1
bushel of seed per acre. Plant on May 25 for feeding on Aug.
20 to Sept. 5.
Note: This is the earliest document seen (Oct. 2004)
concerning the use of soja beans for soiling.
3554. Polk (R.L.) & Co. 1892. Seattle city directory. Seattle,
Washington: R.L. Polk & Co., Inc. See p. 650.
• Summary: Piper, Andrew W., baker, 313 Yesler ave and
confectioner 902 2d, residence 11th s w corner Pine. Bakery
tel [telephone] 826.
Piper, Charles V., clk [clerk] A.W. Piper, boards 11th s w
cor Pine. Address: Seattle, Washington.
3555. Schaedler, Carl. 1892. Die Technologie der Fette
und Oele des Pflanzen- und Thierreichs. 2 vermehrte und
verbesserte Auflage [The technology of oils and fats from
the plant- and animal kingdoms. 2nd ed.]. Leipzig, Germany:
Baumgaertner’s Buchhandlung. xiv + 1373 p. Illust. 22 cm.
[Ger]
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• Summary: In Chapter 16, “Descriptions, properties,
and confusions of the oils and fats” is a section titled
“Papilionaceae (Leguminosae), papilionaceous plants
(Schmetterlingsblüthler).” The first plant discussed (p. 525)
is the soybean: “1. Dolichos Soja Linn = Soja japonica, Soja
hispida = Chinese oilbean (Chinesische Oelbohne), Sao;
Sojabohne. It is native to Japan and China and cultivated in
southern Asia. The seeds, which have a piquant (pikante)
taste and are used as food. The oil, called soybean oil
(Sojabohnenoel), and incorrectly called “oil of peas” (“Huile
de pois”) serves as an edible oil.
The composition of the soybean is given, according to
Meissl and Böcker. The starch content depends on the degree
of ripeness of the beans, according to O. Harz; completely
mature seeds contain very little starch, while unripe seeds
contain more of it.
The ether-soluble portion of the bean consists of about
90% neutral triglycerides (Neutralfett) and 5-10% cholesterol
(Cholesterin), lecithin, wax, and gum (Harz).
Also discusses: Margarine (p. 157, 1325-29). Peanuts
(p. 511-20. The oil is called Erdeichelöl, Madrasöl, Oleum
Arachidis, Huile d’Arachide, Huile de Pistache de terre,
Ground-nut oil, Earth-nut oil, Pea-nut oil, Moong-phullie
(Hindostan), Nelay-cadalay (Tamil), Katjang-tannah (Java),
Veru-sanaga Feling, Cochang-gorung (Sumatra), Mandobi
(Brazil), Amendoim (Brazil)). Almonds and almond oil (p.
526-36). Sesame oil (p. 611-17). Chufa (Cyperus esculentus,
Erdmandel, Grasmandel, indianische Süsswurzel, p. 655-56.
The oil is called Oleum Cyperi esculenti, Cyperus oil, Huile
de souchet comestible). Linseed oil (p. 672-90). Hempseed
oil (p. 721-24). Contains 463 superb text illustrations,
including multi-part illustrations of the peanut plant, seeds,
and flowers, Underwood’s peanut picker (wooden machine),
Crooker’s wooden separator for peanuts, and a metal peanut
sheller. Also a multi-part illustration of the almond seed and
flowers. The soybean is not illustrated.
Note: Carl Schaedler was born in 1843. The author of
the first edition of this book, Paul Lohmann, who had exactly
the same position at the same place in Berlin as Schaedler,
died shortly before this second edition was published. Thus,
Dr. Schaedler finished preparing it for publication. Address:
Qualified chemist and expert to the royal courts of Berlin
(vereideter Chemiker und Sachverständiger der Königlich
Gerichte zu Berlin).
3556. Schulze, E. 1892. Ueber die in den Futtermitteln
enthaltenen Fettsubstanzen und ueber die Bedeutung
derselben fuer die tierische Ernaehrung [On the lipids
contained in fodders and their significance for animal
nutrition]. Landwirtschaftliches Jahrbuch der Schweiz
(Switzerland) 6:72-80. [20 footnotes. Ger]
• Summary: Page 74: Cholesterol forms one of the groups
of materials (Die Cholesterine bilden eine Stoffgruppe). Also
mentions so-called cholesteride (sog. Cholesteride).

The last of the components / constituent parts
(Bestandteilen) of crude fats and oils (des Rohfetts)
enumerated above is lecithin (das Lecithin). This substance,
having a complicated structure, contains glycerin and
fatty acids and is consequently closely related to the
glycerides (neutral fats); finally, it is also closely related to
some protein-containing organic bases, choline as well as
phosphorus and can be considered to be a fat that contains
protein and phosphorus. Lecithin is found first and foremost
in egg yolks and other animal substances. Only recently
[1883] has it also been found in plants.
A table (p. 76) shows that soybeans (Sojabohne) contain
1.64% lecithin and 19.7% crude fat calculated on a dryweight basis. Address: Prof. Dr., Zurich, Switzerland.
3557. Shimizu, Sazao. 1892. Tôfu putomain chûdoku
[Ptomaine poisoning from tofu]. Yakugaku Zasshi (J. of the
Pharmaceutical Society of Japan) No. 129. p. 1130-33. [Jap]
• Summary: This is the earliest document seen (Nov. 2020)
expressing concern with the microbiological safety of tofu.
Note: A dictionary defines ptomaine (derived from the
Greek ptoma = corpse, and first used in 1880) as: “any of
various organic bases which are formed by the action of
putrefactive bacteria on nitrogenous matter and some of
which are poisonous.” Webster’s defines ptomaine poisoning
(first used in 1893) as: “food poisoning caused by bacteria or
bacterial products.” Address: Gifu-ken, Japan.
3558. Stubbs, Wm. C. 1892. Forage crops, grasses, clovers
and small grains. Louisiana Agricultural Experiment Station,
Bulletin No. 19. p. 533-62. Series 2. See p. 542.
• Summary: “Soja Bean–Glycine Hispida. On the lighter
soils of North Louisiana a partial success. In South
Louisiana a partial success. In South Louisiana makes only
vines without perfecting the fruit. The growth however
is very heavy and luxuriant.” Address: Ph.D., Director of
the Station, Baton Rouge, Louisiana; Asst. Director of the
Station, Audubon Park, New Orleans, Louisiana.
3559. Suda, Katsusaburô. 1892. Kansai shôyu bunseki
seiseki [Analysis of shoyu from Kansai (the Kyoto-Osaka
area of southwest Japan)]. Yakugaku Zasshi (J. of the
Pharmaceutical Society of Japan) No. 128. p. 1000-03. [Jap]
Address: Kyoto, Japan.
3560. Takahashi, Saburo. 1892. Gyo shôyu seibun
[Constituents of fish shoyu]. Yakugaku Zasshi (J. of the
Pharmaceutical Society of Japan) No. 129. p. 1127-30. [Jap]
• Summary: Soybeans (daizu) are mentioned. Address: Kure,
Kyushu, Japan.
3561. Tokyo Eisei Shiken. 1892. Kaki shôyu no seibun
[Constituents of oyster shoyu]. Yakugaku Zasshi (J. of the
Pharmaceutical Society of Japan) No. 124. p. 594-96. [Jap]
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Address: Atsugan, Hokkaido, Japan.
3562. Watt, George. 1892. A dictionary of the economic
products of India. Vol. 6:1. Pachyrhizus to rye. London: W.H.
Allen & Co.; Calcutta, India: Office of the Superintendent of
Government Printing. 594 p. See p. 365-66. Index (in Vol. 7).
25 cm. [65* ref]
• Summary: For Phaseolus mungo (green gram) (called
mung in India), see p. 187-93. Varieties include Var. glaber,
Var. Wightianus, Var. radiatus (called urd or mash in India).
Since mung belongs to the same species as urd / mash, “the
resemblance between the two is very great. The most popular
distinction between the two, as met with in the field, lies in
the fact that mung had dark green, and urd yellowish green,
leaves, but the chief difference is in the shape of the grain,
that of the latter being much larger and longer than that of
mung.” Mung, which is cultivated throughout India, comes
in three colors, with green (harri-mung) being the typical and
most common.
For Prunus amygdalus (almond), see p. 342-44. For
Pueraria tuberosa, see p. 363.
For pulses (leguminous seeds), see p. 364-68. They
include Cajanus indicus (pigeon pea, arhar dal in Hindi &
Bengali), Cicer arietinum (the common gram or chicken-pea,
chena or chola in Hindi & Bengali), Dolichos biflorus (the
horse gram, kurti-kalai in Bengali, kulthi gahat in Hindi),
Dolichos lablab (the Indian bean, sim or makham-sim in
Bengali, sim in Hindi), Glycine hispida, Maxim. (the soya
bean, gari-kulay in Bengali, bhat or bhatwan in Hindi),
Lathyrus sativus (the jarosse or gesse, khesari in Bengali),
Lens esculenta (the lentil, masuri in Hindi), Phaseolus
actinifolius (moth or mothi in Hindi), Phaseolus mungo and
var. glaber (green gram, mung or mug in Hindi), Phaseolus
mungo var. radiatus (mash-kolai in Bengali, urd mash in
Hindi), Phaseolus trilobus (mungani in Bengali), Phaseolus
vulgaris (the kidney bean, French bean, or haricot; cultivated
for the sake of its young pods by Europeans; scarcely, if
ever, used by the natives). Pisum arvense (the grey pea or
field pea, desi mattar in Hindi & Bengali), Pisum sativum
(the common pea, mattar or gol mattar in the North-West
Provinces), Vigna Catiang (chowli in Hindi, barbati in
Bengali, and urohi mahorpat in Assamese). Note: This is the
earliest English-language document seen (June 2008) that
uses the scientific name Lens esculenta to refer to lentils.
Concerning the soya bean (p. 365-66): “This plant,
densely clothed with fine ferruginous [rust colored] hairs, is
sub-erect. It is met with in the tropical regions and the outer
Himálaya, from Kumáon to Sikkim, and the Khásia and the
Naga Hills to Upper Burma. Dr. Stewart mentions a field of
bhat having been observed in Bisahir in the Panjàb, at an
altitude of 6,000 feet. Dr. Roxburgh first saw it grown from
seed received from the Moluccas in 1798.
“DeCandolle [De Candolle] considers Soya, and
apparently correctly, as a native of Cochin China, Japan,

and Java. But he remarks that ‘it is of modern introduction
into India.’ ‘There are no common Indian names’ for it.
This seems to be a mistake; the plant is well known in India
under the names given above. In Manipur and the Naga Hills
it is one of the most abundant of pulses. In the Naga Hills
it is known as tsu dza, a name not unlike Soja, but at the
same time it may be related to the old Chinese name Shu.
The Soya most likely reached India from China, passing by
way of the mountain tracts of Assam. The importance of
these hills in settling questions of the nativity of cultivated
Indian and Chinese plants has not been fully appreciated,
and we might fairly anticipate that many statements at
present accepted as facts will be considerably modified with
an extended knowledge of the wild and cultivated plants
of the Assam and Chinese frontier. Soya is an important
article of food in Tibet. It is made in India into a sauce
called ‘Soy.’ The advisability of extending its cultivation
on the Himálayan tracts was pressed on the Government of
India in 1882 by Professor Kinch, and the attention of local
Governments also was called to it, but it does not appear to
have made much progress.”
Note: Most of Watt’s information about the soya bean
and soy sauce came from: “Official report of the Calcutta
International Exhibition, 1883-84. 2 vols.” Address: M.B.,
C.M., C.I.E., Reporter on Economic Products with the
Government of India.
3563. Yakugaku Zasshi (J. of the Pharmaceutical Society of
Japan). 1892. Shôyu bunseki seiseki [Analysis of shoyu].
No. 125. p. 700. [Jap]
Address: Osaka, Japan.
3564. Yakugaku Zasshi (J. of the Pharmaceutical Society of
Japan). 1892. Shôyu no seibun [Composition of shoyu]. No.
124. p. 596-97. [Jap]
Address: Naimusho, Eisei Shikensho, Tokyo, Japan.
3565. Law, James Thomas. 1892? Law’s grocer’s manual:
A practical guide for tea and provision dealers, Italian
warehousemen, chandlers, shipstore dealers, bakers,
confectioners, fruiterers, and general shopkeepers. Liverpool,
England: J.T. Law. 842 p. See p. 251. 20 cm. *
• Summary: The section on “Spices” (p. 251) states: “Soy
forms the chief base of nearly all the bottled sauces and
relishes on the market.”
A second edition of this book was published in 1902 in
London by Gilbert & Rivington (1171 p.). A third edition
was published in 1931 in London by W. Clowes & Sons (xiii
+ 774 p.; edited and revised by C.L.T. Beeching). A fourth
edition was published in 1950 in London by William Clowes
& Son (xv + 814 p.; edited and revised by W.G. Copsey).
Note: James Thomas law lived 1790-1876. Address:
Liverpool.
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3566. Gazette du Village (Paris). 1893. Le Soja hispida [The
soybean]. 30(1):246. Jan. 1. [Fre]
• Summary: A subscriber talked with us last week about the
soybean, which he intends to cultivate in order to feed the
seeds to his goats. For this purpose, the black soybean should
be used, since it has a high oil content–even more than the
yellow soybean.
The soybean has not previously been cultivated as a
forage plant. M.G. Heuzé [Heuze] thinks that it is a good
acquisition and that it will render service to agriculturists in
the south and southwest regions of France. However in the
North, because of its magnificent production of herbage, said
to be 20,000 to 30,000 of stems and green leaves.
The soybean is an annual which can grow on most kinds
of soil, but it prefers soils that are slightly clayey and well
exposed to sunlight. The seeds are planted in April and May,
after all frosts, 80-100 kg of seed per acre.
Animals with horns enjoy eating the green forage. Let
us remember that the soybean is cultivated as a food plant in
Japan, and that bread made from soy flour is recommended
for diabetics.
3567. Logansport Pharos-Tribune (Logansport, Indiana).
1893. Farm and garden: Soja bean as a fodder crop. Jan. 4. p.
18, col. 4.
• Summary: “’Will the soja bean come into general use?’
was the question asked of the directors of several of the
experiment stations and variously asked in the Rural New
Yorker. W.W. Cooke, of the Vermont Station, replied that
Vermont is too far north for it. From the New York station
Professor J.P. Roberts wrote that the soja bean was not of
much use in New York. Not much chance in Connecticut
was the tenor of C.A. Wood’s letter. Charles A. Flagg, of the
Rhode Island Station, has a good opinion of the soja bean as
a soiling crop and thinks it of sufficient value to urge farmers
to experiment with it as a soiling crop and where clover
won’t ‘catch.’ Professor Goessman thinks the soja bean
good for a Massachusetts silo and is much pleased with the
results gained at the station in growing it for a fodder crop.
A valuable plant for North Carolina is the word from the
north Carolina station, where the soja bean is recommended
as a valuable addition to profitable quick growing crops.
Professor Georgeson, of the Kansas Agricultural college,
writes, ‘I see many reasons why it can be made a profitable
crop throughout this state and throughout the west, but
especially in the region where the corn crop and tame grasses
are uncertain.’”
3568. Noerdlinger, H. 1893. Ueber Erdnussgruetze, ein
neues fett- und stickstoffreiches Naehrmittel [On peanut
groats, a new food, high in fat and nitrogenous substances].
Drogisten-Zeitung (Vienna) 8(1):9-10. Jan. 8, col. 2. [Ger]
• Summary: Since the question of the production of meals
and breads from Arachis hypogaea had been solved in such

a satisfactory way, the matter suggested itself of testing
whether compounds could also be obtained from this most
nutritious crop that is similar to legumes for the preparation
of soups and other dishes which were equal to legumes in
nutrition, especially the soybean (Sojabohne).
Thus far, the soybean has been regarded as the most
protein-rich plant-based food, and its cultivation was warmly
recommended in recent years. Koenig (footnote: Chemie der
Nahrungs- und Genussmittel, Aug. II [sic–2nd edition], vol.
II, p. 573) says:
“Through the high fat content, combined with a high
protein content, the soybean positions itself far above the
species of legumes that have been common thus far. Thus not
enough can be said about its cultivation even in Germany,
particularly since good-tasting dishes can be produced from
it.”
Uffelmann also expresses himself in that way. (Footnote:
Handbuch der Hygiene, first half, p. 227.) In view of this,
in addition to a cheap price, the compound that is to be
produced from Arachis hypogaea has to have great tastiness
and at least the same fat content and protein content as the
soybean in order to enter into competition with it. And in
fact, it was successful without great difficulties to produce a
product which, in addition to a somewhat higher fat content,
contains half again as much protein as the soybean and,
within that context, has the advantage of an extremely cheap
price.
[The article goes on to discuss the properties of peanuts.]
The following table shows the content of legumes and
peanut groats (Erdnussgrütze):
[A table follows with the four column headings
Nitrogenous Substances, Fat, Nitrogen-free Extract
Substances, and Nutritional Units Per Kilogram (footnote:
according to J. Koenig, Prozent Zusammensetzung und
Nährgeldwerth der Nahrungsmittel) and the five row
headings Peas, Beans, Lentils, Soybeans, and Peanut Groats
(footnotes: references showing various page citations from
J. Koenig, Chemie der Nahrungs- und Genussmittel, 2nd
edition, vol. II). The table shows the peanut groats having a
higher content of nitrogenous substances, fat, and nutritional
units per kilogram and a lower content of nitrogen-free
extract substances than all of the other legumes including the
soybean.]
Consequently, 1,000 g of peanut groats contains the
same number of nutritional units as 1,258 g of soybeans,
1,671 g of lentils, 1,790 g of beans, and 1,822 g of peas.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. The next article in this journal is about the care
of leeches! Address: PhD.
3569. Wiener Landwirthschaftliche Zeitung (Vienna). 1893.
Die Lage der Landwirthschaft im Jahre 1892. Die Bukowina
im Jahre 1892 [The Agricultural Situation in 1892. Bukovina
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in the year 1892]. 43(7):50. Jan. 25. [Ger]
• Summary: Footnote: The aforementioned essay awakens
in us and indeed in many of our more elderly readers a
cheerless memory. In 1878, we established a “block calendar
(Blockkalendar) for agriculture” [probably a farmer’s
almanac] which as early as that year, but even more so in the
1879 edition, already offered such a great diversity of notices
and suggestions for farmers that it won general approval.
The 1880 edition was supposed to have been even far more
complete and richer in content. Our block calendar would
have developed up to this day, within fourteen years, into a
work that in fact no farmer would have wanted to miss out
on. And here, as well, it was our “commerce” institution, the
Imperial-Royal Post Office (k.k. Post) which, as a result of
its enormous postage rates at that time, made the existence
of that enterprise, which at the time was the only one that
existed, impossible.
The harvest of grains was in general substantially
smaller than in 1891, yet in spite of the good quantities,
the prices of grain sank significantly... The cultivation of
legumes in Bukovina is of no great significance, in spite of
the fact that they flourish exceptionally well in these parts
(hierlands), are for the most part wippelfrei [no idea at all
what this means and there are no citations on the Internet.
It could be a misprint for wipfelfrei, which would mean no
crown on top of the plant, but that makes no sense], and
achieve significant prices. The quantity produced in 1892
of peas, beans, and green beans can be estimated at 50,000
quintals (q) [equal to 100 kg], of which more than 30,000
quintals are allotted to domestic consumption. There are
very few lentils cultivated, soybeans not at all, and vetch in
insignificant quantities.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. Bukovina is a historical region, variously
described as in Central or Eastern Europe. The region
is located on the northern slopes of the central Eastern
Carpathians and the adjoining plains, today divided between
Romania and Ukraine.
From 1774 to 1918, Bukovina was an administrative
division of the Habsburg Monarchy, the Austrian Empire,
and Austria-Hungary. After World War I, Romania
established its control over Bukovina.
3570. American Horticulturist. 1893. Domestic Coffee Berry
(Ad). Nebraska Bee-Keeper 4(1):14. Jan. [1 ref]
• Summary: “Proven a success in the U.S. American
Horticulturist tells all about it. Copy Free. Christian
Advocate of St. Louis. Mo. [Missouri], says: ‘We have tested
it. It is a wonderful discovery, and will gladden the hearts of
thousands, as every one can raise it for themselves.’ Field
and Farm, Denver [Colorado], says: ‘It will become one
of our most popular crops.’ Missouri and Kansas Farmer
says: ‘The coffee made from this berry is of very fine flavor.’

Yields 35 bushels per acre. Matures in 4 months. Equals
imported Coffee.
“Sample and testimonials that prove all we say, for l0cts.
[10 cents] and 10 addresses of fruit growers or gardeners.
Address American Horticulturist, Lawrence, Kansas.”
3571. Brooks, William P. 1893. Farm report. Massachusetts
Agricultural College, Annual Report 30:45-57. Jan. See p.
52.
• Summary: A section titled “Soya Beans” states that two
acres of warm alluvial loam land were planted to this crop.
The seed was sown on May 25, in rows 2.5 feet apart. “The
cost of production and harvesting, manures and fertilizers,
being charged in the usual manner, was $97. The yield was
36 bushels of beans and three tons of straw.”
Note: This is the earliest document seen (Sept. 2007)
that gives a figure for the cost of producing soya beans and/
or straw. If we allocate all of the cost to the beans alone,
they cost $2.69 per bushel to produce. Address: Prof. of
agriculture.
3572. Brooks, William P. 1893. The Agricultural Division.
Massachusetts (Hatch) Agricultural Experiment Station,
Annual Report 5:151-56. Jan. See p. 152.
• Summary: “Three varieties of soya beans have been
under cultivation. These have given yields of from about
22 to 28 bushels per acre. It is significant that the yield
has been greatest where the tubercles which are connected
with the assimilation of atmospheric nitrogen were most
abundant. The cause for the wide differences in the number
of tubercles upon the roots in different fields will be studied
in another season. At present we are unable to determine
whether these differences are due to variety of bean, or
to location; though it is believed that the fact that soya
beans had previously been grown where the tubercles were
this year most abundant is a sufficient explanation of the
phenomena noticed, for this would mean a greater number of
germs in the soil, as the certain consequence of the previous
cultivation of the crop upon which the tubercle bacilli
develop.”
Note 1. This is the earliest English-language document
seen (Aug. 2018) that uses the word “bacilli” (or “bacillus”)
or the term “tubercle bacilli” in connection with soybean root
bacteria.
Note 2. This same exact information appears in the
Massachusetts Agricultural College, 13th Annual Report
(Jan. 1893, p. 18), by H.H. Goodell (Director). Address:
B.Sc., Agriculturist, Amherst, Massachusetts.
3573. Crocker, C.S. 1893. Compilation of analyses of fodder
articles, fruits, sugar-producing plants, dairy products, etc.,
made at Amherst, Mass. 1868-1893. Massachusetts State
Agricultural Experiment Station, Annual Report of the Board
of Control 10:309-321. For the year 1892. Jan.
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• Summary: In Section A, “Analyses of fodder articles,” the
following analyses are given (p. 311-315): I. Green fodders–
Corn and soja bean ensilage. Soja bean, whole plant (Soja
hispida Mönch). II. Hay and dry coarse fodders–Soja bean.
Soja-bean straw. IV. Grains and other seeds–Soja beans. Red
adzinki [azuki] beans. Daidzu [daizu] beans.
For each product the following statistics are given:
Number of analyses. Dry matter (Max., min., avg.).
Percentage protein (Max., min., avg.). Percentage fat (Max.,
min., avg.). Percentage nitrogen-free extract (Max., min.,
avg.). Percentage fibre (Max., min., avg.). Ash.
In section B, “Analysis of fodder articles with reference
to fertilizing ingredients,” the following analyses are given
(p. 318-21): I. Green fodders–Corn and soja bean ensilage.
Soja bean. Hay and dry coarse fodders–Soja bean. Soja-bean
straw. IV. Grains and other seeds–Soja beans. Red adzinki
[azuki] beans. White adzinki beans. Daidzu beans.
For each product, the following are given: Number
of analyses. Moisture. Nitrogen. Ash. Potassium oxide.
Sodium oxide. Calcium oxide. Magnesium oxide. Ferric
oxide. Phosphoric acid. Insoluble matter. Valuation per 2,000
pounds, based on the following prices per pound of essential
fertilizing ingredients: Nitrogen 15 cents, potassium oxide
4½ cents, phosphoric acid 5½ cents.
Gluten meal is analysed on pages 316 and 323. Address:
Amherst, Massachusetts.
3574. Dujardin-Beaumetz, Georges Octave. 1893. The
treatment of diabetes. Translated by E.P. Hurd, M.D. Dietetic
and Hygienic Gazette (New York) 9:14-15 Jan.
• Summary: “The attempts made to find a substitute for
gluten bread have not been very successful. We first of all
tried the soya, that curious Japanese bean which contains
hardly any starch, and which I was one of the first to
advocate. Unhappily, the oil contained in this flour renders
panification with it difficult, and the soya has a peculiar
taste which becomes offensive to the diabetics when they
are obliged to subsist on it a long time. So, notwithstanding
the small quantity of saccharifiable matters contained in the
soya biscuits, the firm which in Paris had undertaken the
manufacture of this bread was obliged to give it up.”
“The case has been the same with fromentine. You
know we give this name to a kind of flour extracted from
the embryos of wheat, which the new processes of grinding
and of bolting enable us to separate easily from the other
constituent parts of the grain.
“Unfortunately, here, too, the oil of the wheat, which is
purgative like that of soya, renders panification difficult, and
despite the attempts made by Bovet and Doerliot, fromentine
has not as yet taken much of a place in dietetics.” Address:
Prof., Paris [France].
3575. Goessmann, Charles A. 1893. Part I. On feeding
experiments. Massachusetts State Agricultural Experiment

Station, Annual Report of the Board of Control 10:13-91. For
the year 1892. Jan. See p. 26, 46-47, 81, 84.
• Summary: Section I is titled “Feeding experiments with
milch cows (two). 1891-92.” Page 26: “Our local experience
with a variety of annual leguminous fodder crops, as
vetches, cow-peas, serradella and soja bean, has been very
encouraging. The satisfactory results obtained in previous
years are fully confirmed year after year. We are raising the
present season vetch and oats, Canada peas and oats, soja
beans and serradella, partly for green fodder and for ensilage,
and partly for hay.” This information is repeated on p. 33.
At “3. Creamery record of the Station for 1891 and
1892” (p. 46) is a table showing the local market cost per
ton of 23 articles of fodder used. Corn meal is the most
expensive at $29.50. Soja beans (green) cost $4.40, and corn
and soja bean ensilage costs $3.50.
An analysis of the fertilizing constituents of these
articles of fodder is then given (p. 47), showing the nitrogen,
phosphoric acid, and potassium oxide content, plus a
valuation per 2,000 pounds based on the current price of
each component. The highest value is given to cotton-seed
meal $21.42, compared with corn and soja bean ensilage
$2.99 and soja beans (green) $2.26.
Page 67: “Our trials on a small scale with new fodder
crops during the past year include the following: Summer
vetch, soja bean, Bokhara clover [named after the capital
of Bukhara Province, Uzbekistan], sanfoin, horse bean,
cow-pea, yellow trefoil, serradella, prickly comfrey, flatpea (Lathyris sylvestris), kidney vetch, blue lupine, yellow
lupine, white lupine, silver-hull buckwheat, Japanese
buckwheat, common buckwheat, summer rape, winter rape,
Jerusalem artichoke, sugar beet.”
A table (p. 68) shows the average annual yield of various
meadow [forage] crops. Soja bean: Yield per acre: 11.1
tons, dry matter 26.80%, dry matter per acre 5,949 pounds,
nitrogen in dry matter 1.19%, nitrogen per acre 78 pounds.
The soja bean is 3rd in nitrogen per acre after fodder corn
and serradella.
At “6. Analyses of fodder articles made at the station
in 1892” (p. 78+) are analyses of “Soja bean, green (1891)”
(p. 81), “Soja bean, green (1892; late variety)” (p. 84), “Soja
bean straw, late variety (1892)” (p. 84).
Gluten is discussed on the following pages in this
and following articles: 14, 15, 34 (“Buffalo gluten feed”),
35 (“Gluten feed,” analysis of composition), 37 (“Gluten
feed (Buffalo)”), 46 (Local cost per ton is “Gluten meal
$27.50, Gluten feed $23.00”), 47 (fertilizing constituents
of “Gluten meal $16.15, Gluten feed $13.89”), 55 (“gluten
feed”), 76 (Market cost, “Chicago gluten meal $28.00”), 86
(composition of “Buffalo gluten feed, Coon gluten feed [sic,
Corn gluten feed], Pope’s gluten feed”), 87 (“Gluten meal,
Dick gluten flour”), 96, 97, 117, 118, 120, 126-128, 130, 142,
146, 155, 160, 162.
Note: This is the earliest document seen (June 2008) that
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contains the term “gluten feed” (or “gluten feeds”), or the
term “Peoria gluten feed,” or the term “Buffalo gluten feed,”
or the term “Chicago gluten meal.” All of these gluten feed
products are very similar to one another, and are by-products
in the manufacture of starch from corn! In 1916 W.A. Henry
and F.B. Morrison, in their classic Feeds and Feeding. A
Handbook for the Student and Stockman. 16th ed., stated (p.
486): “Corn gluten feed, usually simply called ‘gluten feed’
consists of corn gluten meal and corn bran, with or without
corn solubles. It may also include part of the corn oil meal.”
Corn gluten feed typically contains about 25 per cent protein,
but may contain less. “Gluten feed is used chiefly for feeding
dairy cows and is one of the most common protein-rich feeds
for this purpose.” Address: Ph.D., LL.D., Director of the
Station and Chemist, Amherst, Massachusetts.
3576. Nebraska Bee-Keeper. 1893. The Domestic Coffee
Berry. 4(1):12. Jan. [1 ref]
• Summary: “Uncle Sam will produce his Own Coffee.
“The Domestic Coffee Berry, which has proven a
success in the U.S. will work a revolution in the Coffee
market, as a good article can be produced in all the Corngrowing states at 1ct. [1 cent] a pound. The American
Horticulturist gives a full account of it, see their adv.
[advertisement] in another column, or address them at
Lawrence, Kansas.”
3577. J.B. 1893. Soja beans and corn ensilage (Letter to the
editor). Cultivator & Country Gentleman (The) 58(2088):93.
Feb. 2.
• Summary: “Eds. Country Gentleman–I filled a silo with
corn and soja beans about evenly and equally mixed. The
corn was at the proper stage (glazed), the beans were green
and about half grown on the pods. It opened up beautifully
the other day, perfectly preserved and what is called sweet
ensilage. Cattle eat it voraciously. Of feeding stuffs I have
in addition only cottonseed meal, oat straw and chaff,
a little first-class clover, orchard grass and tall meadow
oat-grass hay mixed, timothy and herd’s grass, and native
crop-grass hay. I think that the soja bean must be very rich
in albuminoids, but have never seen nor can I procure an
analysis of the whole plant. Will Prof. Stewart be kind
enough to compound a proper ration of the above? J.B.
Farmington, S.C.
[Reply] J.B. does well to put up this mixed ensilage. The
soja bean is, no doubt, destined to be a very profitable crop
in the South for ensiloing. The North-Carolina Experiment
Station has been carrying out some very interesting digestion
experiments, and among the rest an experiment with sojabean ensilage and corn ensilage. We are indebted to Prof.
F.E. Emory, who assisted in carrying out these experiments,
for their Technical Bulletin, No. 4, detailing no less than 13
experiments to show the digestibility of various kinds of
fodder and by-products. From this it appears that corn and

soja-bean ensilage, mixed together in equal parts, by weight,
has a nutritive ratio of 1 to 7.4, and that 40 lb. of the mixed
ensilage has 0.77 lb. of albuminoids, 4.62 carbohydrates, and
0.42 fat.
“Based upon this, we will give J.B. the following
combination as a ration for milk (presuming that he wishes
a ration for milk): 40 lb. mixed soja bean and corn ensilage,
6 lb. mixed hay, 6 lb. oat straw and chaff, 8 lb. cottonseed
meal. This will have the following digestible nutrients, in
pounds:”
A table shows the digestible albuminoids [protein],
carbohydrates and fat for each of the for rations, and the total
of each.
“Nutritive ratio: 1 to 5.4.
“This is a fairly balanced ration for milk, and should
produce satisfactory results, and it will enable J.B. to
produce milk cheaply out of the materials which he has on
hand.
“As this is a novel ration we hope J.B. will re port the
result after feeding it. E.W.S.” Address: Farmington, South
Carolina.
3578. Salina Herald (Salina, Kansas). 1893. Oh that
delicious coffee! Feb. 10. p. 7, col. 5.
• Summary: “Costs but 1¢ to grow. Salzer has the seed.
German Coffee Berry, pkg. 15¢. Java Coffee pkg. 15¢.
Salzer’s New American Chicory 15¢. Cut this out and send
15¢ for any of the above packages or send 30¢ and get all 3
pkgs, and great Catalog free to John A. Salzer Seed Co., La
Crosse, Wisconsin. [w.n.]”
Note: This same article ran in the issues of March 3 (p.
7), April 7 (p. 2), and April 28 (p. 7).
3579. Bukowinaer Rundschau (Czernowitz, Bukovina). 1893.
Die Lage der Landwirthschaft in der Bukowina im Jahre
1892 [The state of agriculture in Bukovina in the year 1892].
12(1255):2. Feb. 19. [Ger]
• Summary: This is a copy of an article that appeared under
approximately the same title on 25 Jan. 1893 in the Wiener
Landwirthschaftliche Zeitung.
3580. Wiener Landwirthschaftliche Zeitung (Vienna). 1893.
Zum Fruehjahrsanbau offeriert: Sojabohnen [For spring
planting, soybeans]. 43(16):126, cols. 5-6. Feb. 25. [Ger]
• Summary: of top quality @ 10 Austro-Hungarian gulden
(fl. 10) per 100 kg ex Hradisch, not including sack, as
long as supplies last, offered by Ungarisch Hradischer
Zuckerfabriksdirection [Ungarisch Hradisch Sugar Factory
Management] in Ungarisch Hradisch [today’s Uherské
Hradiste, Czech Republic], Moravia.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This ad (2 columns wide) also appears in the
March 1 issue (p. 138, top center). in the March 4 issue (p.
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148, top center). in the March 8 issue (p. 159, bottom right).
in the March 11 issue (p. 167, top center). in the March 15
issue (p. 177, near top left).
3581. Avenir de Diego-Suarez (Madagascar). 1893. [Foods
made from the soybean]. March 2. [11 ref. Fre]*
• Summary: Note 1. As of March 2019 we have been unable,
after great effort, to obtain a copy of this article; we do not
even know the title. However a detailed summary (which we
have; which see) appears in Le Temps (Paris) of 8 April 1893.
Note 2. Diégo-Suarez (named Antsiranana before French
colonization in about 1893 and renamed Antsiranana or
Antsirane in 1975) is a harbor and port town at the northern
tip of Madagascar. In 1893 Madagascar was part of the
French colonial empire. The place was named for Diego
Soares, a Portuguese navigator (brother of the better-known
Bartholomew Dias) who visited the bay in 1543.
The estimated population in 1990 was 54,400. A French
naval base (maintained since 1901) was handed over to
Madagascar in 1975.
3582. A.A.M. 1893. Manure–Book–Ensilage. Cultivator &
Country Gentleman (The) 58(2092):170, cols. 2-3. March 3.
• Summary: “How may I save liquid manure from cows
fastened in stalls? The solid manure is raked up each day,
but I have no way of saving the liquid except so much as is
absorbed by the solid, the rest running out on the ground. If
I put in a gutter, please state dimensions and whether some
absorbent should be placed in it, or if the liquid manure is
allowed to run out at one end into a box or barrel. (1) Can
I get ‘Dairying for Profit’ without sending to Canada? (2)
What are best crops for best ensilage? Proportion in acres
of each sort? Do you value such crops as Kafiir corn, millo
[sic, milo] maize and teosinte for ensilage? Do cow pea vines
make good ensilage? Would you advise soja bean as part of
crop for ensilage? (3) A.A.M., Crystal Springs, Georgia.
[Reply] (1) There are two ways of saving the liquid
manure. One of them by conveying it into a tank, to be
afterwards pumped out and carried to the land, which
requires much labor. The other and easier way, if you have
plenty of straw and other absorbent, is to apply enough of
this daily or weekly to absorb the whole. This is then carried
out and placed in a compost heap, where it should ferment
moderately, but not too rapidly.”
(2) Send 80 cents to this office, and we will send you
the book. (3) Corn is usually the best crop for the silo, either
of its many varieties answering well, although varying in
quantity. On good rich land, sown three or four times as
thick as for the common corn crop, it will yield from fifteen
to twenty tons to the acre. The other crops mentioned by our
correspondent will succeed tolerably well if ripe enough so
as not to be too watery or juicy, but just beginning to ripen.”
Address: Crystal Springs, Georgia.

3583. New York Times. 1893. A sale of bottles. March 14. p.
4.
• Summary: From the Manufacturer (Philadelphia): “Messrs.
Craven Brothers of the Salem Glass Works, Salem, New
Jersey, are about shipping five carloads of glass bottles
to England by a steamer of the White Star Line. This, it
is stated, is the first time that bottles manufactured in this
country will be brought into competition with the Englishmade article in its own market. The first shipment will
include 1,000 gross [1 gross = 12 dozen = 144] of longnecked bottles [i.e., 144,000 bottles]. They will be packed in
boxes made to hold 2 gross each. The order was received by
cable from Lea & Perrin, manufacturers of Worcestershire
sauce.”
Note: This article is largely about protective duties and
tariffs, to which it is opposed.
3584. Wiggin, Oliver C. 1893. Cow-peas north and west
(Letter to the editor). Cultivator & Country Gentleman (The)
58(2094):204, col. 2. March 16.
• Summary: “Eds. Country Gentleman–O.T. (p. 150)
proposes to experiment with the southern cow-pea as a
soiling crop, and asks the name of six best varieties. I doubt
if he finds the experiment altogether satisfactory in his
latitude. He will get a considerable growth of vine, but the
period of feeding will be short. The plant needs not less than
90 days for an average growth. This will bring him close to
fall frosts in his section, and he will have hardly more than
10 days for green feeding. This may be all he requires in his
succession of crops. In fact, it is about all the time we get on
many soiling crops at the North. The cured pea makes a most
valuable hay.
“I sent four varieties of the cow-pea and a sample of
Soja bean to a friend in Rhode Island to experiment with
last year. I saw them growing in the field in the middle of
September. They looked very satisfactory, though evidently
not at home. If planted here on soil as rich as that was,
those same varieties would have been ‘out of sight.’ The
Black and Unknown took the lead, while the Clay was a
close rival, but the Soja bean was ahead of them all. Last
summer was an exceptionally hot one in New-England, and
I think this experiment was probably more successful than
can be reckoned on as a rule. The seeding was much too
heavy, contrary to my directions. I made a very satisfactory
experiment with the Clay pea in Nebraska several years ago.
It withstood the drouth better than any other plant growing.
The latitude was about that of Duchess county, but the deep,
rich and warm soil just seemed to suit the plant.
“The most common varieties of cow-pea cultivated
here are the Clay, Black, Whippoorwill, Speckled (Coffee)
and Unknown, and more recently a new variety christened
Wonderful. I can see no difference in the last two so far.
They are great performers under favorable circumstances.
O.P. will most likely find the Black and Clay best adapted to
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his locality, though he may wish to experiment with some of
the ranker late varieties. I wish he would try the Soja bean.
I feel inclined to use it to the exclusion of all others. He can
hardly expect to mature seed in Duchess county.
“In a former letter I spoke of the value of Japan clover,
which is taking our old fields as a renovating crop. This
winter I have been plowing some old field [sic, fields] having
considerable areas set with it. Wherever the plow crosses
one of these patches, the soil turns up as black as any garden
loam. I find the roots penetrating twice the depth of the
furrow. The plant has no tap root, but a large number of fine
sprays, like all annuals. Oliver C. Wiggin. Charlotte County.
Virginia.”
Note: This is the earliest English-language document
seen (Dec. 2016) that uses the word “Whipporwill” to refer
to a variety of cow peas. Address: Charlotte County, Virginia.
3585. Sessions, Wm. R. 1893. Massachusetts State Board of
Agriculture, Annual Report of the Secretary 40:xxi+467 p.
For the year 1892. Public Document No. 4. See p. 51, 20607, 218, 395-96.
• Summary: In the section titled “Cattle foods” Dr.
Goessmann, director of the station, states (p. 51): “The
introduction of annual leguminous plants, like peas, vetch,
Scotch tares, soja bean, etc., on a more extensive scale, is
in my opinion a step in the right direction to cheapen the
production of milk and meat by increasing the production of
home-raised cheap and valuable coarse fodder articles.”
In the section titled “Work of college and station” we
read (p. 206): “The testing of varieties of crops new to this
section has occupied considerable time... Of the beans,
several varieties of the species commonly known as the soja
bean prove well adapted to our climate. They ripen their seed
with as great certainty as corn, and may prove of use as grain
crops. These beans are the richest known vegetable food, and
are readily ground into meal.”
Page 207: “A fourth experiment was for the comparison
of soja bean meal and cotton-seed meal. But a small quantity
of the bean meal was available for this experiment, and
it was tried with only two animals, and during but twelve
weeks. One of these animals gave a result decisively in
favor of one food, and the other for the opposite food. I am
justified simply in judging that the two must be of about
equal value. Should this conclusion prove well founded, we
have in early varieties of the soja bean a crop by means of
which the farmer may escape the necessity under which he
now lies of buying largely of bran and cotton seed or similar
feeds.” The soja bean is mentioned twice on p. 218.
In the section titled “German experiment stations,”
subsection “C. The Experiment at Bernburg” (where Prof.
H. Hellriegel is director and Dr. Wilfarth is his assistant)
discusses their work proving that leguminous plants can
assimilate free nitrogen from the air. We read (p. 395-96):
“Experiments made by Professor Goessmann at the State

Experiment Station this year were quite instructive. On
plats of one-tenth of an acre each, that had received a liberal
dressing with nitrogen, as well as potash and phosphoric
acid, 2,000 pounds of green soja beans were raised; while
on an equal area, with land in the same condition, where no
nitrogen was used, the yield was but 1,400 pounds. So far
as the writer noticed by an examination of the roots of the
bean, the nodules were but comparatively few in number;
and this result, according to his individual opinion, might
be attributed to a scarcity of the soja bean bacteria in the
soil. We have yet many experiments to make before a fuller
knowledge can be obtained.”
Note 1. This is the earliest English-language document
seen (Aug. 2018) that uses the word “nodules” (or “nodule”)
in connection with the roots of soybeans.
Note 2. This is the earliest English-language document
seen (Aug. 2018) that uses the word “bacteria” (or
“bacterium”) in connection with the roots of soybeans.
Gluten is mentioned on the following pages: 26 (“gluten
meal”), 31 (“Chicago gluten meal”), 215 (“Chicago gluten
meal”), and 217 (“Buffalo gluten feed”). Address: Secretary
of the Board.
3586. Temps (Le) (Paris). 1893. On lisait dans l’Avenir de
Diego Suarez du 2 mars cet avis: [We read in l’Avenir de
Diego Suarez of March 2 this notice:]. April 8. p. 2, cols. 2-3.
No. 11641. [1 ref. Fre]
• Summary: The governor hurriedly lets the residents know
that he has just received from Mr. de Mahy a box of soya
bean seeds (une boîte de graines du haricot soya), with
which is made a cheese [tofu] that keeps for a very long
time. It improves with age and that is a precious resource for
settlers who live far from the urban centers.
This notice appears to have surprised a few of our
colleagues. It did not contain, however, the revelation of an
unknown food.
Cheese made from soya is called tofu (to-fu). Here is the
recipe for tofu, which seems to us of interest to reproduce
given the efforts being made to acclimatize this legume
in Europe. You begin by softening the seeds of this bean
in water, then you crush them in a mortar so as to make a
milky paste. When this paste is pressed in a piece of linen it
separates into two parts: one [okara] stays inside the linen
and is used for animal feed. The other, a liquid which passes
through the linen, is rich in emulsified fatty matter and in
albuminoidal matter (albuminoids). This liquid is heated;
coagulation is facilitated by adding nigari (eau mere / mother
water, which flows out of sea salt piles). This curd separates
and gives the cheese. It is eaten either raw, or cooked with
fish, or most often pulverized. During the winter [after being
frozen], it is dried. In this state, it keeps for a very long time.
Soya cheese (Le fromage de soya) is a very important
food in China. Only the Tartars / Mongols have continued
to use [cow’s] milk. The Chinese do not consume any
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such milk. In its place they use soya. Its seed is a sort of
solid milk. No other legume contains as much legumin (a
substance chemically analogous to casein) as the soybean.
None other is as rich in fatty acids. All you need to do is to
crush the soya seed, dilute it with water, and filter through
a sieve to obtain a product with milklike properties that can
be used just as you would milk. Soya cheese looks just like
quark cheese (fromage à la pie).
The soybean (La soya) which is cultivated in Japan, in
China, in the Indies [Dutch East Indies, today’s Indonesia],
in Cochin-China [today’s South Vietnam], in Tonkin [today’s
North Vietnam], etc. is used for more than just making tofu.
It is used in these countries in a great variety of ways to
make human foods and seasonings. Transformed by cooking
in water into a gruel / pap (bouillie) which is mixed with salt
and polished rice, one obtains miso, which is served at lunch
[as the seasoning in miso soup] by many Japanese.
Mixed with barley and submitted to fermentation, after
adding additional water and being pressed, one obtains a
syrupy liquid, called shoyu, a unique sauce used to season
almost all Japanese foods (mets), and which is employed in
such large quantities that the factories of the city of Nagasaki
make more than 1,200,000 kilograms of it each year. Finally,
an oil is extracted from the soybean which is the object
of an important trade and which serves for both human
consumption and in industry.
Note 1. Antsiranana, named Diego-Suarez prior to
1975, is a city in the far north of Madagascar. This daily
newspaper, l’Avenir de Diego Suarez, was published there.
Note 2. This is the earliest document seen (March 2021)
concerning soybeans in Madagascar, or the cultivation of
soybeans in Madagascar. This document contains the earliest
date seen for soybeans in Madagascar, or the cultivation
of soybeans in Madagascar (1893). The source of these
soybeans is Mr. de Mahy, but we know nothing about him or
why he sent them.
3587. St. Louis Post-Dispatch (Missouri). 1893. A dainty
salad. May 7. p. 35.
• Summary: Written for the Sunday Post-Dispatch: “The
fashionable flower of the day, says the Naturalist, is used in
Japan as a salad plant. The chrysanthemum is cut from the
stem as soon as it is in its earliest bloom, boiled in water, and
dressed with vinegar, a light wine, salt and a kind of liquid
[soy sauce / shoyu] distilled from the soya bean.”
3588. Rappel (Le) (Paris). 1893. Diabète [Diabetes]. May
10. p. 4, cols. 5-6. [Fre]
• Summary: Food for diabetics using the products of
Desvilles made from Soya hispida (employed in the
hospitals of Paris, silver medal at the Exposition of Tours
{l’Exposition de Tours} 1892).
The Soya hispida is a food substance containing only
3% starch. On this basis, the Academy of Medicine (meeting

of 19 May 1888) has recognized it as greatly superior to
gluten for the feeding of diabetics.
You can find it at the Pharmacy Desvilles, 74, rue
Etienne-Marcel, in the most widely recommended forms:
bread, flour, and wafers (gaufrettes).
The Desvilles Bread (Le Pain Desvilles), made from
Soya hispida, is a fresh bread which, from the day it is made,
it stays fresh for several days and has an agreeable taste.
Under this regimen, the vital forces of diabetics reappear
rapidly (the diabetics heal) and the sugar disappears in
several weeks. One boite of this bread–12 loaves (pains)–6
French francs.
Desvilles Soy Flour (La Farine de Soya Desvilles) all
ready to make into bread. Per kilo–2 francs 50.
Soy Biscuits (Biscottes de Soya), per kg–4 francs.
Soy Wafers (Gaufrettes de Soya), per dozen–1 franc.
Sucrin, a replacement for sugar, the only one authorized
for diabetics, per boite–2 francs.
General depot: Grande Pharmacie Hygiénique, 74, rue
Etienne-Marcel, Paris.
3589. Natuur (De). 1893. Soja [Soya]. 42(20):233-34. May
13. [1 ref. Dut]
• Summary: This Dutch-language periodical appears inside
a German-language periodical titled Die Natur (Halle). The
author of this article (whose initials “CKN” appear at the
end) discusses: The soybean plant, named Glycine Soya or
Dolichos Soja or (in Dutch) de Sojaboon, which is widely
used for food in Japan (where it is called Mame or Daizu)
and China. Food products made from the soybean in Japan:
Miso, shoyu (soy sauce), To-fu [tofu] or Kaas van Daizu; a
brief description is given of how each is made. Soybeans in
China, where it is called “Yeou-teou,” and where they make
a cheese (Soja kaas), oil (eigen olie), and milk (melk) which
resembles cow’s milk.
Note. This is the earliest Dutch-language document seen
(April 2013) that uses the term To-fu or the term Kaas van
Daizu or the term Soja kaas to refer to tofu.
Black soybeans (zwarte Soja) are widely used. Proteins
in the soybean, including legumine. In Europe, by 1881, the
soybean was known in Italy, Austria, Hungary, and France
(especially at Etampes and Montpelier); from the seeds,
people learned to obtain oil, milk, cheese, an excellent cattle
feed [soybean cake], and a vegetable for humans–similar to
the French bean but much better (en een groente voor den
mensch, gelijkende op onze spersiebonen, maar veel beter).
Soybeans are used by doctors to treat people suffering from
diabetes.
In France, the seeds are roasted like coffee beans; the
result is a good-tasting coffee substitute (dure koffie,... een
even goed smakend surrogaat verkrijen).
A large illustration (engraving) shows a soybean plant
bearing many pods. In the lower left corner is one large pod.
In the lower right is written “Al Clement,” which appears to
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of crushed oats, or barley and beans, with sheaves of green
barley and tares, in addition to the accustomed hay.”
“These horses have the advantage of the richest kind
of diet in their beans. These contain as much nitrogen as
lean beef, and for the restoration of wasted muscle caused
by hard work, the nitrogenous [protein] elements of food
are specially useful. We have no such food for horses on
this side of the world; our climate seems to be unfavorable
for the growth of the crop, but we have a substitute almost
precisely constituted in the dried brewers’ grains that have
recently come into the market. Peas have nearly the same
composition as beans, and might be used as a substitute for
them, but the southern cow pea is a bean, and the soja bean,
closely related, is equally rich in this needed nitrogenous
matter. This bean is the choice food for horses in India, and
it is well worth cultivation here as a partial substitute for our
too starchy corn.”

be the artist’s name.
Note 1. This is the earliest Dutch-language document
seen (Nov. 2012) that mentions soy coffee.
Note 2. This is the earliest Dutch-language document
seen (June 2009) that mentions green vegetable soybeans,
which it calls “een groente voor den mensch,...”
Note 3. This is the earliest Dutch-language document
seen (Aug. 2013) that mentions soymilk, which it calls melk.
Note 4. This is the earliest Dutch-language document
seen (Sept. 2016) that mentions oil from the soybean, which
it calls olie.
3590. Stewart, H. 1893. Feeding work horses. Cultivator &
Country Gentleman (The) 58(2103):393, cols. 1-2. May 18.
• Summary: “It is generally safe to judge of things on
principles, and as the alimentation of all kinds of animals,
human and otherwise, is based on well-known principles,
it is safe to be guided to a large extent in feeding our farm
animals by what we know of our own needs and liking.”
“One sees the finest draft horses in the world in the
streets of English cities. Those equine monsters, the brewers’
horses, black as coal, sleek, spirited and strong enough to
walk off with ease with a load of six or seven tons, are kept
in such condition by the use of a bucketful of beer twice a
day, and this they take with the same relish and nutritious
result as the quart taken at a draft by their lusty drivers,
who handle the heavy barrels with the most perfect ease.
The solid food of these giants of their race mainly consists

3591. Early White: New U.S. domestic soybean variety.
Synonym: Ito San (Ball 1907). 1893. Seed color: Yellow
(straw), hilum pale.
• Summary: Sources: Great Bend Register (The) (Great
Bend, Kansas). 1893. “Soy bean.” May 25. p. 2, col. 2.
“For fodder we especially recommend the varieties which
we call ‘Medium Green’ and ‘Medium Black.’ For seed we
recommend ‘Early White.’”
Hills, J.L. 1894. “Dairying.” Vermont Agric. Exp.
Station, Annual Report. 7:70-118. For the year 1893. See p.
118.
Flagg, Chas. O. 1894. “Rotation of crops: Experiments
with leguminous plants.” Rhode Island Agric. Exp. Station,
Annual Report 6:176, 190-92. For the year 1893. See p. 191.
Seeds of 32 legumes were sown 29 May 1893 in duplicate
rows 3 feet apart across on each of three plots. Seven
varieties of soybeans were planted. A table shows the range
of yield of green fodder (in pounds per acre) for the three
plots. Early White had 1890–2646 pounds.
Ball, Carleton R. 1907. “Soy bean varieties.” USDA
Bureau of Plant Industry, Bulletin No 98. 28 p. May 27. See
p. 23-24. States that Early White is a synonym for Ito San.
Address: USA.
3592. Great Bend Register (The) (Great Bend, Kansas).
1893. A new forage crop. May 25. p. 2, col. 2.
• Summary: From Live Stock Indicator: “Elsewhere in this
issue Prof. Georgeson outlines briefly the experience with
Soy beans in Manhattan Agricultural College. It is a valuable
supplement to an editorial subject on another page written
before it was received. Prof. Georgeson authorizes us to
say that the farmer, and especially Kansas farmers, can be
supplied with samples from that station on the sole condition
that they are willing to pay transportation thereon. A quart
will be sent to each applicant either by express or mail as
he desires. If by mail the request must be accompanied with
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fifteen cents to pay postage, and if ordered by express, the
applicant must not refuse to pay express charges on receipt
of the goods. The station has occasionally sent out samples
during the past winter which have been returned at a loss of
double expressage. The better way is to send fifteen cents
with the request and have the matter done. We hope that our
farmers will experiment very generally with this plant and
report results to the Indicator next fall.”
3593. Great Bend Register (The) (Great Bend, Kansas).
1893. Soy bean. May 25. p. 2, col. 2.
• Summary: From Live Stock Indicator: “Prof. Brooks of
Hatch Experiment Station, Massachusetts, publishes the
following record of his experience at that station with soy
beans for the last few days:
“These beans have attracted much attention during the
last few years, chiefly as fodder crops; but most of those
put upon the market have been the late varieties, which will
not mature here. The seeds of the varieties we have were
originally imported from Japan, and all have matured here
for the last few years. We consider them worthy a trial either
as fodder crops to feed green or for the silo, or as grain
crops. The seeds are the richest known vegetable substance.
We have had them ground and have fed the meal with
satisfactory results to cows in milk. It appears to be fully
equal, in feeding for milk, to cotton seed meal; and has given
a milk richer in butter than that substance. Several parties
report success in feeding to poultry, for which it is thought it
may prove valuable, as they are as rich as meat. They have
been fed raw in some instances, and in others have been
boiled. The beans boiled and ground [sic, roasted] make
an excellent substitute for coffee, and some seedsmen are
advertising them under the name of the ‘American Coffee
Berry.’ For fodder we especially recommend the varieties
which we call ‘Medium Green’ and ‘Medium Black.’ For
seed we recommend ‘Early White.’ These beans should be
sown rather thinly in rows two and a half feet apart. About
six plants to one foot of row are enough; and it will require
about 1 peck of seed to the acre. Plant at the same time as
other beans.
“However well these beans may do in the eastern states,
we will find their greatest field of usefulness in Kansas and
Nebraska. Prof. Georgeson, of the Manhattan station, has
given special attention to the varieties that will mature in
that climate, and is the most competent advisor as to the best
methods of cultivation. Farmers of the West, and especially
of the farther West are in great need of a leguminous grain
with which to balance up their excessive carbonaceous
ration. We have for years regarded the soy bean as the grain
most needed by the western farmers. We hope that our
readers will experiment with this bean quite extensively and
report the results of their experience in the Indicator.”
Note: This is the earliest document seen (Nov. 2020) that
mentions the soybean variety Early White.

3594. Rural New-Yorker. 1893. Wanted! A good coffee
substitute. 52(2261):365. May 27. Oversize.
• Summary: S.P. of Winslow, Maine, writes to ask if any
readers of the Rural New-Yorker know of a good substitute
for coffee. “I want to find some drink with an agreeable
bitter taste, and have tried chicory and the so-called hygienic
coffees, but they do not fill the bill.”
The editor replies: “We have used roasted rye, and
also dried and ground carrots, but we can’t say we ‘hanker’
after them. The Soja bean is used to some extent as a coffee
substitute. Who among our readers can add to the list?”
Address: New York.
3595. Atkinson, Geo. F. 1893. Contribution to the biology
of the organism causing leguminous tubercules. Botanical
Gazette 18(5):157-66 (May); 18(6):226-37 (June);
18(7):257-66 (July). [125 ref]
• Summary: This early bibliography, which does not mention
soy, contains an excellent bibliography of early references.
Address: Cornell Univ. [Ithaca, New York].
3596. Neal, James C. 1893. Notes of progress. Oklahoma
Agricultural Experiment Station, Bulletin No. 6. 39 p. May.
See p. 25.
• Summary: The section titled “Glycine hispida (Dolichos
soja). Soy bean” states: “Two species of this fine plant grew
splendidly on our poorest soil giving eminent satisfaction.
The trial would indicate that in some of these beans we
should find a superior food plant that will thrive on our many
acres of Alkali land.”
Note: This document clearly shows that soybeans were
being cultivated in Oklahoma by May 1893.
Also contains sections on: “Arachis hypogaea. Peanut”
and “Vouandsia subterranea. Earth nut.” Address: Ph.C.,
M.D., Director of the Station and Botanist, Stillwater,
Oklahoma.
3597. White, W. Hale. 1893. On the use of soya beans in
diabetes mellitus. Practitioner (London) 1(5):321-32. May.
[14 ref]
• Summary: The article begins: “The use of preparations
of soya beans in diabetes mellitus has been steadily gaining
ground lately, and I have myself given the biscuits to every
case of diabetes I have had under my care for the last
three years. It is such an advantage to be able to vary the
monotonous food of patients suffering from this disease that
I thought the soya beans ought to be more widely known,
and that therefore some description of the vegetable, together
with an account of a few of the cases I have watched, might
be of interest, especially as there is no doubt that we have
in the soya bean an article of diet which is of the greatest
benefit to sufferers from diabetes.”
“The best account of the plant from which the beans are
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derived, and of the uses to which they are put, is given by
Egasse” (1888).
“Soy sauce, which is imported into England, is used in
enormous quantities in Japan. The Dutch call it zoya, the
Chinese call it tsiang-yeou, the Japanese call it shoyu, sooju,
or soja, and in Batavia and Java it is known as ketjap. This
liquid is obtained by fermentation of cakes of roasted barley
and boiled soya beans. After fermentation salt is added,
the whole is kept two or three years, and then the sauce
is squeezed out of the mass. In Japan it is used largely in
cooking, and for many purposes replaces butter” (p. 323).
“Dujardin-Beaumetz, when speaking at the Académie de
Médecine in 1888, advised the use of soya beans in diabetes.
He is said to have mentioned them again at the Medical
Congress at Berlin in 1890, and in 1891 he briefly referred
to them and recommended a bread prepared from them as a
food for persons suffering from diabetes.
“English abstracts of the articles I have mentioned soon
appeared. A short account of Lecerf’s may be found in the
Pharmaceutical Journal; and that of Egasse is abstracted in
the Therapeutic Gazette published in America.” (p. 323).
“It as been found that soya beans mixed with oats form a
very nutritive food for horses.
“Out of several cases of diabetes which I have treated
with soya bean biscuits, I have taken at random three
appended cases, which followed each other consecutively in
the wards of Guy’s Hospital [London]. They illustrate well
the effects of the treatment.
“At Guy’s Hospital the usual diabetic diet consists
of gluten bread 6 oz., two eggs, butter 2 oz., two almond
biscuits, milk 1 fl. oz., cooked meat 12 oz., greens,
watercress, tea, and soda-water.”
In England, Prof. John Attfield (19 Sept. 1890)
published the following analysis of “soya bean flour:
Nitrogenous material 41.14 per cent. Fatty material 13.70 per
cent. Cellulose, starch and sugar 30.35 per cent. Phosphate
material 4.81 per cent. Other mineral matter 0.52 per cent.
Moisture 9.38 per cent.” (p. 324).
Note: This is the earliest English-language document
seen (Jan. 2019) that contains the term “soya bean flour.”
A table (p. 324) shows an analysis of soya bread, soya
biscuits, and soya flour published by Robert Saundby in
1891.
Case I–Alfred Smith, age 33, admitted into Guy’s
Hospital 15 Oct., 1890, for diabetes. He had been there twice
before in April 1889 and Sept. 1889 for the same disorder.
On the 2nd occasion, on admission, he was passing 5,040
grains of sugar a day. After a stay of seven weeks, during
which he was dieted with gluten bread and the ordinary
diabetic diet, he left passing 640 grains a day–only 13% as
much. Describes the positive effect of replacing gluten bread
with 22 soya biscuits. “While taking soya biscuits this patient
gained two stone in weight” (1 stone = 14 avoirdupois
pounds or about 6.35 kg; 8 stones = a hundredweight in

the Imperial system). “When discharged on this occasion,
he was passing about 300 grains of sugar a day” compared
with 600 grains on a previous occasion when treated with
gluten bread. “We may therefore confidently say that the
improvement was rapid and marked on soya bean diet...
The biscuits produced no diarrhoea [diarrhea] nor other ill
effect.” A large table with 6 columns shows the patient’s
daily progress from Oct. 15 to Dec. 20: Date, urine passed
(fluid oz.), grains of sugar per oz. of urine, specific gravity of
the urine, total sugar passed in 24 hours, weight of patient (p.
327-29).
Case II was the same patient as in Case I, readmitted in
April 1891. A table shows his daily progress (p. 329-30).
Case III was George Killick, age 18, admitted to Guy’s
Hospital on 29 Nov. 1890 and discharged on Jan. 19. A fullpage table shows his daily progress. “We learn, therefore,
that in this case also, the soya bean diet was quite as efficient
as the gluten bread diet, if not more so, in reducing the
quantity of sugar in the urine, and in diminishing the amount
and specific gravity of the excretion.
“The general health of the patient improved
considerably, and the treatment produced no disagreeable
results.” Address: M.D., Physician to, and Lecturer on
Materia Medica and Therapeutics, Guy’s Hospital, London.
3598. Stewart, H. 1893. A dish of hash: Plowing–Manure–
Seeding–Moonshine (Letter to the editor). Cultivator &
Country Gentleman (The) 58(2106):445, cols. 2-3. June 8.
• Summary: “Eds. Country Gentleman–The contents of your
paper for May 4, are of such great variety and interest as to
afford any thoughtful reader mental occupation for weeks, or
even months.”
“Mr. McPherson (p. 346) will find an analysis of
Bermuda grass in Feeding Animals, that useful work of
my venerable friend E.W. Stewart. It is a book that should
be in the library, and the mind as well, of every farmer. In
regard to the grass mentioned by Mr. McPherson, Eleusins
indica, much interesting information will be found in the
report of the Madras Agricultural College, in which this and
other fodder plants now being introduced into American
agriculture, such as the soja bean, are described.” Address:
Macon Co., North Carolina.
3599. Hawaiian Star (Honolulu). 1893. Imports and
consignees. June 10. p. 5, col. 5.
• Summary: “Ex city of Peking, 80 pkgs [packages] soy
quong [sic] for Sam Kee Co. 50 cases shoyu for Wing Wo
Chan Co., 185 pkgs shoyu and provisions for S. Ozaki, 600
pkgs shoyu Kimura & Co., 470 pkgs shoyu for Itohan &
Co.,... 300 sacks beans for Wing Wo Chan,...”
3600. Sun (Baltimore, Maryland). 1893. The coming man in
the South. June 15. p. 4.
• Summary: “In the last number of the Manufacturers’
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Record, of Baltimore, in an article written by Mr. Edward
Atkinson, the well-known publicist, it is affirmed that ‘the
coming man in the South is the pea-vine [cow pea] farmer.’”
“To know an appreciate the nutritive and fertilizing
values of beans and other leguminous plants is, according to
our author, the beginning and end of agricultural wisdom for
owners of fatigued Southern soils. The virtues of the peanut,
for example, stand out prominently when they are compared
with those of corn... The soy, or soya bean, less rich in oil,
has a food value of 105 as compared with corn [88½ or
peanuts 151]. Each variety has its own merits. The chick
pea, resembling closely the cow pea, is grown in India in the
cotton fields. It is rich in albumen and starch, but is free from
oil.”
3601. Western Rural and American Stockman (The) (Illinois).
1893. Clover culture in the West. June 17. p. 369, 372, col. 1.
• Summary: “Where the proper conditions do not prevail,
the fertility of your soils can be maintained, at present prices
of grain, only by growing some other legume, and I know
of none that seems so likely to meet your wants as the Soy
bean.
“In successful clover culture, the selection of varieties is
a matter of no small importance. Each variety has a specific
use, and should be sown only for a definite purpose. The
white clover should be in every permanent pasture, although
it has, like the rest of us, its faults.”
3602. Tropical Agriculturist (The) (Peradeniya, Ceylon).
1893. Nitrogen again–And the soja bean. 13(1):50-51. July
1. [1 ref]
• Summary: “This is an extract from a letter by Mr. Edward
Atkinson of Boston, Massachusetts, to the Southern Planter
of Carolina” (July 1892, p. 392).
At the end, the editor of the Tropical Agriculturist
appends this question: “Has the soja bean ever been grown
in Ceylon? It seems to be the richest in nitrogen of all the
legums [sic, legumes].”
3603. Chemist and Druggist (London). 1893. The
manufacture of soy in China. 43:38-39. July 8.
• Summary: “The manufacture of soy [sauce] and beancurd
[tofu] is one of the most flourishing industries in the
prefecture of Wênchow, China. The method is not supposed
to be a secret, but the native manufacturers do not encourage
inspection by foreigners. The beans used in the industry are
principally white beans from Chinkiang. Besides these little
else is required than a large amount of salt and flour, and an
unlimited supply of fresh water.
“There are five large manufacturers in Wênchow, who
work under licenses issued by the provincial Government
and (as salt is a Government monopoly) are subject to
periodical inspection of their premises by excisemen. The
largest manufacturer at Wênchow takes out a license for 8

salt ‘passes,’ each ‘pass’ representing 368 bags of 85 1/3
lbs., or 2,243 cwt. [1 cwt (British) = hundredweight = 112
pounds] of salt every year. For each ‘pass’ obtained the
manufacturer is permitted to set up 36 vats, to each of which,
again, are annexed two feeding-vats. The vats are arranged
at the bottom of a reservoir; the salt is stored in a similar
reservoir at the back of the premises, where it is allowed
to stand and drain for one year, Chinese salt being mostly
unclarified sea-salt. Each vat is provided with an impervious
cover.
“The beans, having been carefully washed, are placed in
a cauldron holding 133 1/3 lbs. They are boiled for six hours,
and then simmered and cooled through another eighteen
hours. The broth is drawn off for use later on in the process,
while the mash is mixed with flour (apparently wheat flour)
at the rate of 213 lbs. of flour for each cauldron of mash.
The resultant mixture is placed in large shallow baskets of
bamboo, fitting each upon a wooden frame. These frames
are piled one on the top of the other to a great height, and are
left in the sun for five to eight days. When the mash emits
a yellow exudation and turns yellow it is ready for further
manipulation. It is now placed in the vats, and over it is
poured a mixture of 2 parts of salt to 5 parts of water.
“To this clarified brine is added the bean-broth, and with
this mixture the mash (now dry) is beaten up, and left to
ferment. As it dries in the sun the process is repeated, and so
on throughout the hot season (say, July to September), care
being taken to cover the vats during rain. After three months
or so a yellow oil appears, each vat producing about 667 lbs.
of the oil. To this oil are added 2,400 lbs. of brine (but no
bean-broth) thickened by 10 per cent. of salt, and the result is
the soy [sauce] of commerce. Of this there are six grades, the
prices of which per catty (1 1/3 lb.) are respectively 96 cash,
80 cash, 56 cash, 40 cash, 24 cash, and 20 cash–1,040 cash
to the dollar (2s. 10d.). The soy [sauce] of one year can be
used in that year, but it is considered always better to give it
a second summer’s fermentation.”
Note 1. This is the earliest English-language document
seen (May 2003) that contains statistics on the production or
consumption of soyfoods (in this case soy sauce) in China.
Note 2. The ratio of wheat to soybeans in making this
soy sauce is apparently 213 to 133.3, or 1.6 to 1. It is not
clear whether the 133.3 pounds refers to dry or to washed
soybeans, however the weight should not be much different.
3604. Atlanta Constitution (Georgia). 1893. Experiment
farm. A Constitution correspondent visits the beautiful
place and gives an account of what he saw. The standard of
excellence to which Colonel Redding has brought the place–
Cotton experiments. July 9. p. 11.
• Summary: A visit to the Georgia agricultural experiment
station near Griffin, Georgia. “A few years ago the Bates
place was only a truck farm and home of the owner.” Colonel
R.J. Redding (the director) and Mr. K.M. Kimbrough (the
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agriculturist) are both well qualified. “Variety patch: Two
acres have been set aside upon which the officers intended
to illustrate the patches that should be upon every farm. On
these two acres are potatoes, African ground peas, Lorgie
common ground peas, Spanish peanuts,... sun flowers,
buckwheat, upland rice, Pearl millets, sorghum, broomcorn,
soja beans and coffee beans.”
“The silo–Curing feed stuffs: Curing green forage has
always been a menace to the average farmer, on account of
the changeableness of the weather.” But the silo has largely
solved this problem. A large wooden silo has been erected
as a wing of the barn. Cemented inside, it has a capacity of
fifty tons. Mr. Kimbrough stated that last year he put into
the silo 93,000 pounds of “green corn, pea vines [cow peas],
sorghum and soja beans.” Although green and partly wet, it
was cut up with a forage machine, run by a steam engine,
and immediately put into the silo, then covered with planks,
weighed down, and left alone. The sour stage soon passed
and it was fed to cows all during last winter with good
results.
3605. Kansas Farmer (Topeka, Kansas). 1893. Pointers for
Kansas farmers. July 12. p. 3, cols. 3-4.
• Summary: One part of this article concerns soy beans:
“The great botanical family of leguminosæ furnishes the
inquiring agriculturist with a number of plants which, while
valuable as crops, have the added merit of increasing instead
of diminishing the fertility of the soil. It is also true that the
crops produced by these plants furnish very often a very rich
food. That is, they contain an abundance of the most valuable
nutriment called protein, and hence must be used with more
or less caution, or over-feeding occurs. Among these plants
which are of especial value to our farmers we would place
in the front rank the alfalfa, the cow pea and the soy bean.
The soy bean has been shown by experiments made at the
Kansas Experiment Station to be a great drouth-resister, a
good grower and a good yielder. Of the four varieties tested
there the yellow soy is the earliest to mature and the heaviest
producer of grain. The Edamame matures but little later.
The Kiyusuke Daidzu showed the beans only about half
grown at the date of cutting, August 24, and Yamagata ChaDaidzu was a very late variety. If grown for the crop chiefly,
the yellow soy is to be recommended, and of this bean a
prominent authority says: ‘In point of nutriment, the soy
bean is of all vegetables the nearest to meat.’ It is the earliest
to mature and is a heavy yielder. Thirty bushels of grain to
the acre of this exceedingly rich food is no unusual yield.
The Yamagata promises to be more valuable for fodder than
for grain, and its large, heavy growth makes a yield of two
tons to the acre a not unusual one.”
3606. Sarnia Observer (Ontario, Canada). 1893. Feeding
horses: Give them more nitrogenous food and less corn–
Work horses. July 14. p. 4.

• Summary: “One sees the finest draft horses in the streets of
English cities. Those equine monsters, the brewers’ horses,
black as coal, sleek and spirited, are strong enough to walk
off with ease with a load of six or seven tons. The solid
food of these giants of their race mainly consists of crushed
oats or barley and beans, with sheaves of green barley and
tares [perhaps the common vetch, Vicia sativa, a legume], in
addition to the accustomed hay.” Sometimes a dozen eggs
are added to the regular food. “This is an excellent thing for
the skin, and the coat glistens like satin under this kind of
feeding.
“These horses have the advantage of the richest kind of
diet in their beans. These contain as much nitrogen as lean
beef, and for the restoration of wasted muscle caused by
hard work the nitrogenous elements of food are specially
useful. We have no such food for our horses on this side of
the world [in Canada]. Our climate seems to be unfavorable
for the growth of the crop, but we have a substitute almost
precisely constituted in the dried brewers’ grains which have
recently come into the market. Peas have nearly the same
composition as beans and might be used as a substitute for
them, but the southern [U.S.] cow pea is a bean, and the
soja bean, closely related, is equally rich in this needed
nitrogenous matter. This bean is the choice food for horses in
India and is well worth cultivation here as a partial substitute
for our to starchy corn.”
3607. Orange County Observer (Hillsborough, North
Carolina). 1893. The coming man in the South. July 15. p. 2,
col. 2.
• Summary: “In a recent issue of the Manufacturers’ Record,
of Baltimore, in an article written by Mr. Edward Atkinson,
the well-known publicist, it is affirmed that ‘the coming
man in the South is the pea-vine farmer.’ Beans are ideal
renovators of worn-out soil and peas are a variety of the
same leguminous tribe. An instance is cited of a farm in
Virginia that produced five barrels of corn being brought by a
course of beans, to producing fifteen barrels. ‘Southern land’
says the author, ‘needs beans, peanuts, cow-peas or other
renovating plants rather than booms for its development.’ All
legumens are renovators of worn-out soil.”
“To know and appreciate the nutritive and fertilizing
properties of beans and other leguminous plants is, according
to our author, the beginning and end of agricultural wisdom
for the owners of fatigued Southern soils. The virtues of
the peanut, for example, stand out, prominently when they
are compared with those of corn. Corn has a food value at
a certain standard of 88½ while the food value of peanuts
is 151. The soy, or soya beans, less rich in oil, have a food
value of 105 as compared with corn. Each variety has its own
merits.”
3608. Hawson (H.). 1893. See what the newspapers say
about Gawne’s Worcestershire sauce (Ad). Southland Times
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(Otago, New Zealand). July 29. p. 2.
• Summary: Contains a long list of praiseful testimonials
from the following New Zealand newspapers: Southland
Times, Evening Star, Otago Workman, Taieri Advocate,
New Zealand Tablet, Globe, Southern Standard, Cromwell
Argus, Oamaru Mail, Otago Daily Times, West Coast Times,
Palmerston and Waikonaiti Times, Christchurch Press, and
Dunstan Times.
Messrs. Gawne and Co., George street, Dunedin–which
[as of Feb. 2010 is the second-largest city in the South Island
of New Zealand, and the principal city of the region of
Otago] make this sauce.
“Why buy a small bottle of Lea and Perrin’s Sauce
when you can buy a large bottle of Gawne’s Worcestershire
Sauce?” It is locally made and sells for about half the price
of the imported article. Address: Agent [New Zealand].

in alternate hills with beans.”
3611. Hosie, Alexander. 1893. Report by Mr. Hosie on the
island of Formosa with special reference to its resources and
trade. Great Britain Foreign Office. 26 p. Commercial. No.
11. [1 ref]

3609. Gleanings in Bee Culture. 1893. Humbugs and
swindles: The American coffee-berry (Letter to the editor).
21(16):639. Aug. 15.
• Summary: “Mr Root:–What is your opinion of the
American coffee-berries that are being advertised? Do you
think that they will become very popular among the farming
class of people? J. McQueen.
“Baltic, Ohio, July 24.
“As the above is a little out of our line, we forwarded
it to the editors of the Rural New-Yorker, who make the
following reply:
“This ‘American coffee-berry’ seems to be the Japanese
Soy bean, which has been tested at several of our Experiment
Stations. The bean, when ground and roasted, makes a fair
substitute for coffee, and is used for this purpose quite a
little in parts of Indiana and Illinois. The ‘American’ part of
it is the cheek of the ‘introducer,’ who calls it a new thing
and wants to charge 10 times what it is worth. The Georgia
Experiment Station has sent out a bulletin describing the
matter.
“H.W. Collingwood, Editor, Rural New-Yorker.
“Friend M., will you please tell us where you saw the
American coffee-berry advertised? and if you can, forward
this to the editors accepting such advertisements. We had
heard of it before, but wanted to be sure we were right.”
Address: Wooster, Ohio.
3610. Daily Charlotte Observer (Charlotte, North Carolina).
1893. August races at Raleigh–Experiments at the state farm.
Aug. 25. p. 1 [unumbered]. Morning ed.
• Summary: “Prof. Emery, of the experiment farm, gives
some interesting and important facts regarding ensilage and
clover. He has put 75 tons of ensilage in the silos. This is
made up of corn, soja beans and cow peas. The soja bean is
found valuable. It is nutritious, as the carefully conducted
experiments show, and it grows well. Mixed with corn it
makes a superior ensilage. Corn should be drilled or planted

• Summary: The title page states that this report was
“Presented to both Houses of Parliament by Command of
Her Majesty. August 1893.” The report was received in
March 1893. Contents: Introduction. Physical characteristics.
Inhabitants. Agriculture. Economic botany: Textile plants,
oil-producing plants (incl. Dolichos soja, L.), other
commercial plants. Special industries. Trade. Map of
Formosa.
The section titled “Oil-producing plants” (p. 16-19)
begins: “Since the introduction of kerosene oil into China the
demand for native lighting-oils has been on the decline, but
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for cooking purposes some of these oils are produced in large
quantities. Oil-yielding seeds are likewise exported, to a
limited extent, to foreign countries, where the oil is extracted
and used to adulterate more valuable oil. Of the seventeen
oil-producing plants cultivated in China, eight grow in
Formosa. They are: “1. Dolichos soja, L. (?). More oil is extracted from
the [soja] bean than from any one of the other oil-yielding
plants of China. The two kinds of bean treated for oil are
small in size and oval in shape, one having a whitish yellow
epidermis and interior, the other being green throughout.
They are probably sub-varieties of the soja bean. The process
of extraction is worthy of description.”
Note 1. This is the earliest English-language document
seen (March 2021) that uses the term “extraction” in
connection with the commercial crushing of soybeans to give
oil and meal.
Note 2. This is the earliest English-language document
seen (March 2021) that uses the term “whitish yellow” to
describe the color of soybean seeds.
“The first thing that strikes the eye of a visitor to a
bean-oil factory is the enormous stone wheel which is
used to crush the beans. It is of dressed granite, about 10
feet in diameter and 2½ feet thick at the axis, gradually
contracting to a foot at the rim. This wheel, which is of
enormous weight, revolves in a well 30 to 36 inches broad,
paved with stone, and bounded on each side by a low wall
of concrete some 3 feet high... Two mules, blindfolded, are
harnessed to the wheel, one in front, the other behind, and
walk outside the outer wall.” After being crushed, the soja
beans are steamed, then poured into molds composed of
a couple of narrow metal bands surrounded by a wooden
casing with a steamed straw broom forming the bottom. The
mass is trampled down by foot until it is quite hard. “The
wooden casing is removed, and the metal bands arranged
a short distance apart near the top and bottom of the cake
respectively. The whole is then put into a primitive wooden
press, and subjected to considerable pressure by the driving
in of successive wedges. The oil is expressed and drains into
an underground tank... When all the oil has exuded from
the cakes they are taken from the press, the metal bands and
straw casings are removed, and, after being left to dry for
a time, they are ready to be shipped to other parts of China
for manure. The beans yield about 10 per cent. weight of oil,
and the cakes, when removed from the press, weigh some 64
lbs., and are worth about 2s. 9d. each. They constitute a very
valuable manure, and are carefully macerated before being
applied to the soil.
“To show the commercial value of this industry, I may
mention that 60,000 tons of bean cakes were exported from
Chefoo during 1890. Nor is Chefoo the principal exporter.
Newchwang sent out over 156,000 tons in the same year. In
Formosa these beans are grown, and the oil is extracted in
the above manner, but only in quantities sufficient to meet

local requirements. The refuse cakes are not exported. The
oil is used for both cooking and lighting purposes.”
A table (p.25) shows “Trade of the island of Formosa
carried on in vessels of the foreign type.” The major export
is tea, followed by sugar. “Beans” (probably soybeans) are
a minor export; 96,708 lbs. worth £363. Formosa’s main
import by far is opium.
Concerning the inhabitants (p. 8): “The first Europeans
to visit Formosa were the Portuguese, who settled at
Kelung in 1590. They were followed by the Dutch, who
landed in 1624. Two years later came the Spaniards; but
they were expelled by the Dutch in 1642. A Chinese pirate
Chief, Koxinga by name, drove away the Dutch in 1661
and proclaimed himself King; but twenty-two years later,
in 1683, the Chinese dethroned his successor and asserted
their authority. From that date until 1887 Formosa was a
dependency of the Province of Fuhkien [Fukien / Fujian]; but
in the latter year, and chiefly in consequence of the French
hostilities (1884-85) undertaken in the north of the island, the
eyes of the Chinese were opened to the value attached to it
by foreigners, and it was raised to the rank of an independent
Province of the Empire. The Chinese did not reach Formosa
until after Europeans had settled there.”
Concerning agriculture (p. 8): “As the level part of
Formosa is... peopled by immigrants from the Fuhkien
[Fukien] and Kwangtung provinces, agriculture is conducted
on much the same principles as on the adjacent mainland.”
Note 3. This is the earliest document seen (March
2021) concerning soybeans (not including wild soybeans)
in Taiwan, or the cultivation of soybeans in Taiwan. This
document contains the earliest date seen for soybeans in
Taiwan, or the cultivation of soybeans in Taiwan (Aug.
1893).
Note 4. This is the earliest English-language document
seen (March 2021) that uses the word “crush” or the word
“crushed” in connection with soybeans. Use of hydraulic
presses is not mentioned.
Also discusses these oil-producing plants: (1) Pueraria
thunbergiana Benth. “This trailing vine is found in North
Formosa, but so far as I can gather, its tendrils are not,
as in the Yang-tse Valley, and especially at Ho-k’ou, near
Kiukiang, treated for fibres, from which is produced an
excellent cloth, strong, durable, and cool” (p. 16). (2)
Brassica Chinensis, L. “Rape is usually a winter crop in
China... It is more widely cultivated in China that any other
of the oil-yielding plants. The seeds are treated much in the
same way as [soy] beans, being crushed, steamed, and being
subjected to pressure... Rape oil is used for lighting as well
as cooking” (p. 17).
(3) Sesamum Indicum et Orientale, D.C. Formosa
exports a large quantity of sesame seeds to France where
their oil is largely used to adulterate olive oil. “Sesame is
essentially a food oil. Refuse seed-cake is much used in
Formosa for adulterating opium” (p. 17).
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(4) Arachis hypogæa, L. “The ground nut, a native of
Africa, is extensively cultivated in China, not only for the
food which the nuts supply, but also for the oil which they
contain. Although the Chinese have not yet discovered
a good practical method of removing the shells before
pressing, yet the oil, necessarily impure on that account, is
highly appreciated as a food, as well as a lamp oil. To obtain
the oil, the nuts are roasted, rolled, winnowed–to get rid of
the shells–steamed, and pressed. The plant prefers a sandy
soil, such as is found in the neighborhood of Chefoo, but
it appears to be equally at home in Western China and in
Formosa. I may say, without fear of contradiction, that these
nuts will be found on every roadside stall in China” (p. 1718).
And (p. 18-19): (5) Seeds of the vegetable tallow tree
(Stillingia sebifera, S. and N). (6) Tea seeds (Camellia thea,
Link). (7) Camphor laurel (Cinnamomum camphora, N. and
E.). (8) Castor oil plant seeds (Ricinus sp.). Address: Acting
British Consul, Tamsui [Tan-shui or Tansui, in northern
Taiwan].
3612. Charlotte Democrat (The) (Charlotte, North
Carolina). 1893. From our Raleigh correspondent. Sept. 1.
p. 3.
• Summary: “Professor Emory says the silos at the farm are
nearly full. He has put in them seventy five tons of corn,
soja bean and cow-pea ensilage. The soja bean is found to be
of high value. The digestion experiments, with cows, have
proved this. The bean is nutritious and grows well. Mixed
with corn it make a superior ensilage.”
3613. De Negri, G.; Fabris, G. 1893. Vegetable oils
(Abstract). Scientific American Supplement 36(922):1474142. Sept. 2.
• Summary: An English-language summary of the following
Italian-language article by the same authors with the same
title. 1891-92. “Oil of Soja Hispida (Soja Bean).–Annali del
Laboratorio Chimico Centrale delle Gabelle (Rome). p. 220256.
The Soja Hispida is a herbaceous plant of the
Leguminoesae, indigenous to China and Japan, where the
seeds are highly valued as a comestible.
“The seeds contain a large quantity of a fermentable
sugar, as also a ferment similar in its properties to diastase;
the oil, present in the proportion of 14 to 18 per cent., can
be extracted by pressure or by means of ether; it possesses
laxative properties, a yellowish brown color, and a slight
aromatic odor. It readily solidifies, and is intermediate
between the siccative and non-siccative oils.
“The following properties are given, which are
confirmatory of those obtained by Stingl and Morawski
(Chem. Zeit., 1886, 140):
“Specific gravity at 15º 0-924
“Point of solidification 8º-15º

“Fatty acids:
“Point of fusion 27º-29º
“Point of solidification 28º-25º
“Temperature rise 59º
“Iodine number 121.8
“Iodine number of fatty acids 122
“Saponification number 192.5
“The oil gives, with Hauchecorne’s reagent, a dirty
white coloration in the cold, but deep orange when heated;
with Brulle’s reagent a deep orange, but no coloration with
Bechi’s reagent.”
Note 1. This is the earliest English-language document
seen (June 2020) that mentions the “iodine number” (or
“iodine value”) of soja bean oil.
Note: This is the earliest English-language document
seen (June 2020) that mentions the “saponification number”
of soja bean oil.
3614. Los Angeles Times. 1893. The ru-ying: Fish eagle, or
fishing cormorant of the Chinese. Sept. 3. p. 18.
• Summary: “The little birds are fed on bean curd [tofu]
and chopped eels. At the age of 4 weeks the males are worth
from $1 to $2.”
3615. Gleanings in Bee Culture. 1893. The American coffeeberry. 21(18):723. Sept. 15.
• Summary: “After publishing what we did on page 639,
we are told that the American coffee-berry is advertised by
Samuel Wilson, of Mechanicsburg, Pennsylvania. It was also
my pleasure a few days ago to see it growing on the grounds
of our experiment station at Wooster, Ohio. If you will
turn back to page 639 you will notice that the Rural NewYorker says: ‘The “American” part of it is the cheek of the
“introducer” who calls it a new thing, and wants to charge
ten times what it is worth.’ In Wilson’s catalogue it is called
‘Cole’s Domestic coffee-berry.’ An exaggerated picture is
given, and a tremendous puff, with several testimonials from
those who have used the coffee. Then follows the offer of 25
cts. a packet, or five packets for a dollar. It is true, the plant
is exceedingly prolific, for it is one of the soy-bean family,
and the seeds could be sold for five cents a packet, and goodsized packets at that.
“I have tested the coffee, but I should say it could not
be compared with even the poorest grades of coffee. It
might, however, prove more healthful and nutritious; for,
while beans are a most nutritious food, they are in no sense a
stimulant. I do not know that anybody would be very much
harmed by investing, only that it seems too bad, when money
is so hard to get hold of, to be asked to pay 25 cts. for a small
package of beans; and, by the way. I do not think I ever saw
any thing in the whole range of the bean family. where there
are so many pods on a single plant. As the beans are small,
however, we probably shall not get so many bushels per acre,
after all...”
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3616. Times (London). 1893. Chinese bean oil. Sept. 26. p. 7,
col. 5.
• Summary: “More oil is extracted from the bean than from
any one of the other oil-yielding plants of China. The two
kinds of bean treated for oil are small in size and oval in
shape, one having a whitish yellow epidermis and interior,
the other being green throughout. They are probably subvarieties of the soja bean. The process of extraction in
Formosa is described by Mr. Hosie in a recent report on
that island.” The rest of the article is a summary of Hosie’s
report.
Note 1. This is the earliest English-language document
seen (Sept. 2016) that mentions the oil of the soybean in the
title.
Note 2. It is also the earliest English-language document
seen (Sept. 2016) with the term “bean oil” or the term
“Chinese bean oil” in the document or in the title.
3617. Parker & Co. 1893. Imported sauces (Ad). Hartford
Daily Courant (Connecticut). Sept. 30. p. 4.
• Summary: “L. & P. [Lea & Perrin’s] Worcestershire Sauce.
Mushroom Catsup. Walnut Catsup. Essence of Anchovies.
Sayer’s Sultana Sauce. Harvey Sauce. China Soy [sauce].
Green Mango Chutney. Sliced Chutney. Chasmere [sic,
Cashmere] Chutney. Bengal Hot Chutney. Tobasco Pepper
Sauce [Tabasco], etc., etc.”
“Successors of Fox & Co. Wholesale and retail grocers.”
Address: 17 Central Row.
3618. Vorderman, Adolf G. 1893. Analecta op
bromatologisch gebied. I. [Writings on foods: Moldfermented foods. I.]. Geneeskundig Tijdschrift voor
Nederlandsch-Indie 33(3):343-99. Sept. See p. 350-360.
[Dut]
• Summary: The Dutch microbiologist discusses bean
sprouts (p. 350-54; taôge), light-colored, brown and black
soybeans (p. 354-56; kadelé poetih, merah, item [Bat.
maleisch], Licht gekleurde, bruine en zwarte soja-boontjes),
tofu (p. 356-57; tao-hoe), firm or pressed tofu (p. 357-59
(tao-koa)), ragi (p. 359-60; a traditional inoculum, though
he does not mention tempeh), tapej (p. 360; [tapeh], Tsao in
Chinese), arak (p. 369-78).
His first-hand discussion of tofu and pressed tofu is
particularly interesting:
6. Tao-hoe (Chinese; with 2 Chinese characters): The
tao-hoe and tao-koa consist of bean-based cheese, obtained
from light colored small soybeans.
Preferably are used those [soybeans] imported from
Annam [now part of northern Vietnam], but many of the
Chinese in Batavia [today’s Jakarta] nowadays, prefer the
cheaper kadele poetih, originating from Preanger [the region
on West-Java around Bandung] or the Ommelanden.
The light colored small soybeans are soaked for a

duration of 5 hours in river water, after which they have
swollen to 2 to 3 times their original volume. After being
cleaned of possible contaminants or foreign matter, they are
run into a stone mill, not unlike the ones used by Europeans
to grind paint. One Chinese turns the mill, while another
pours the soaked beans with hull and all and some water into
it.
As a white thin mash the product runs from a small
gutter to a barrel standing ready.
This mash is heated in a large iron cauldron above a fire,
until it boils thoroughly. The foam is scooped off and after
cooking the liquid is filtered through a cotton cloth. A white
dough-like mass [okara] remains in the cloth, which smells
oily, which is sold as duck or chicken feed.
Page 357: “The liquid, that was filtered out and has a
milky white color, is mixed with a percentage of regular salt
from Madura. Or with a little burnt gypsum.
This gypsum comes as stralige (?)” gypsum from China
and is shipped in in large blocks. As it is specifically used for
the bean-based cheese preparation from small soybeans, in
the trade in Batavia it is called batoe tao.
The salt as well as the gypsum change the liquid through
precipitation into a white gelatinous mass, which has a
certain consistency after complete cooling, enough to be cut
from flat blocks into square pieces. However, this cannot
be done within two hours after precipitation. Arranged on
banana leaves and cut into pieces about 10 cm (4 inches)
long, 7 cm (2.75 inches) wide and 2 cm (0.8 inches) high,
protected from dust by a white cotton cloth, they are offered
for sale on the street.
It does not taste pleasant, a real raw bean taste, but
mixed with other ingredients the unpleasantness is lost.
For the preparation of Chinese dishes as well as the
Indonesian rice table tofu (tao hoe) is used.
To keep the preparation for a longer period of time, a
procedure is followed which results in tao koa [pressed tofu].
7. Tao koa [pressed tofu] (with 2 Chinese characters):
By cutting the above-mentioned tofu (tao-hoe) into flat
square cakes and dipping them in an extract of turmeric
(koenjit-rhizoom; Curcuma longa L.) they obtain an intense
yellow color on the outside. The yellow cakes are then
wrapped in white cotton square cloths, put under boards
and exposed to a certain pressure. Usually (p. 358) Chinese
characters are pressed into them at this point.
During pressing much water is lost, but because
of it these cakes keep much longer than cakes of tofu.
These yellow-colored plant-based cheeses are produced
and consumed in large quantities by Chinese as well as
indigenous people and by people of color.
When considering the diet of weak Indonesian children
tofu or pressed tofu can be used as an alternative, when
children refuse to eat eggs, something that is quite common
here. In my earlier practice I used this successfully. Tofu is
also imported from China in dried form [dried frozen tofu].
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The cakes from China are larger and flatter and always
have the Chinese characters.
In addition, their surface is darker than those made here
and fattier too, while their consistency is very tough.
According to König, Edward Kinch analyzed the Tofu
(read tao foe) (Footnote: The Keh Chinese pronounce
the name as tao foe) and found in these freshly made
preparations:
89% water,
5% nitrogen-containing compounds,
3.5% fat,
2.1% Nitrogen-free extractive compounds
[carbohydrates],
and 0.5% ash;
while he established the composition of tao-kao on
page 375 of König (cited elsewhere), sub 4, 2nd paragraph
determined as frozen tofu, at:
18.7% water,
48.5% nitrogen-containing compounds,
28.5% fat,
2.6% nitrogen-free extractive compounds,
and 1.7% ash.
Page 359: Most likely, the composition of the latter
preparation is similar to the one from bean-based cheese
cakes imported from China, but surely not to the one of the
pressed tofu freshly made here, which must be the same,
aside from having less water, to regular tofu.
Translated by Sjon Welters (Montpelier, Vermont).
Plates at the end show microorganisms for ragi, tapej,
sugarcane brem, and rice wine.
Note: This is the earliest Dutch-language document seen
(April 2013) that uses the term tao-hoe or the term tao-koa to
refer to tofu. Address: Inspector, civil health department for
Java and Madura (Inspect. burg. geneesk. dienst voor Java
en Madoera).
3619. Emery, F.E. 1893. Feeding experiments. North
Carolina Agricultural Experiment Station, Bulletin No. 93.
46 p. Oct. 7. See p. 41-46.
• Summary: This bulletin consists of three feeding
experiments: 1. Experiments in fattening stock for beef with
cotton-seed hulls and meal. 2. Corn silage and soy (soja)
bean silage with cotton-seed meal for beef. 3. Exclusive
silage feeding and what is a maintenance ratio.
Soy is mentioned mostly on pages 42-46.
Conclusion (p. 46): “If other trials confirm the result
here given, it may be stated that exclusive ensilage feeding
can be practiced with success in growing and fattening stock
as well as in maintenance if the ration is made so as to be
fed in a properly balanced condition. Corn silage by itself
must still be fed with some other food rich in protein or the
corn must be grown with, or at least mixed with, pea vines
or beans, and the two crops cut together, for ensilage, which
will not require the purchase and addition of bye fodders.”

Address: M.S., Agriculturist, North Carolina Agric. Exp.
Station, Raleigh.
3620. Wilmington Morning Star (The) (Delaware). 1893.
[Newspaper exchanges]. Oct. 11. p. 3.
• Summary: From Greensboro Patriot [North Carolina]: “Mr.
B.N. Smith, of this county, has been experimenting with a
new bean or pea. It is called the Soja bean. The vine or stalk.
grows about three feet high, and is full of pea pods from top
to bottom. While the bean is good for cooking purposes, it is
valued very highly for cattle and horses. Just at this time of
the year the vines should be cut down and dried. The hay is
very much relished by cattle. The bean can be raised on very
poor land, if manured.”
3621. Lea & Perrins. 1893. Diese Worcestershire Sauce ist
seit mehr als fuenfzig Jahren in allen Welttheilen bekannt...
[This Worcestershire sauce has been known in all parts of
the world for more than fifty years...]. Neue Freie Presse
(Vienna) No. 10470. Oct. 15. p. 23. [Ger]

• Summary: ... and forms the best, most useful and most
sought after of all sauces. Ask for Lea & Perrins’ sauce, and
see that the signature [here the signature “Lea & Perrins” is
written] stands on the bottle as proof. Beware of Imitations.
Available at wholesale from Lea & Perrins in Worcester,
Crosse & Blackwell, and in all Colonial operations in
London. Available retail at each produce merchant.

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 1204
Note 1. This same ad appears in the Oct. 29 issue (p.
21), and in 1894 in the Jan. 16 issue (p. 14), and the March
14 issue (p. 18), and the March 28 issue (p. 14), and the May
15 issue (p. 10), and the June 27 issue (p. 15), and the July
27 issue (p. 12), and the Aug. 29 issue (p. 14), and the Sept.
12 issue (p. 15), etc.
Note 2 This is the earliest German-language ad seen
(Oct. 2018) for Lea & Perrins’ Worcestershire Sauce.
3622. St. Louis Post-Dispatch (Missouri). 1893. Use of the
soya bean. Nov. 12. p. 20.
• Summary: “The use of the Soya bean in the dietary of
diabetics has recently attracted much attention. Heretofore
the bean has been used only for culinary purposes, the
Japanese using a liquid called sooju [shoyu] or soja [soy
sauce], a condiment which they prepare by fermenting the
seeds of the Soya bean. The Japanese name of the plant
is Daidsu [Daizu]. Linnaeus, the great botanist, called it
Dolichos Soja.”
The Japanese call the beans Mame, and make ‘miso’ or
sooju from them. The preparations are used principally in
cooking meat. In China an emulsion [soymilk] is made from
the oil of the beans [sic, from the whole beans]. It forms a
white liquid and is drunk in the districts in which milk is too
dear for the poor to buy it. The Chinese also make a kind of
cheese [tofu] from the beans. Soy sauce is exported to and
used in many European countries. The Dutch call it ‘Zoya.’
In the East Indies it is known as ‘Ket Jay’ [sic, ‘Ket Jap’]
(probably the source of ‘catchup’ or ‘ketchup’). This liquid
is obtained by fermentation of cakes of roasted barley and
boiled soya bean. After [the first] fermentation salt is added.
The whole is kept for two or three years and then the sauce is
squeezed out of the mass.
“Bread and biscuit, made from the flour of the beans,
have been highly recommended for diabetics on account of
the low proportion of starch and the high proportion of fat
and proteid. They are said to be pleasant to the taste. Dr. W.
Hale White, writing from Guy’s Hospital, London, where he
has used the bread and biscuit for some time, says: ‘They are
to patients suffering from diabetes not only a good substitute
for gluten bread, but they form a pleasant change from it,
and many patients much prefer the taste of them to gluten
bread.’”
3623. Valder, George. 1893. Experiments with pulses.
Agricultural Gazette of New South Wales 4(11):855-58. Nov.
• Summary: This article is mostly about trials with 10
different varieties of cow-pea (Vigna catiang, Endl.) obtained
from Queensland, South Australia, New South Wales, and
the USA.
However the last paragraph reads: “Reports on other
species of pulses, including mung bean, gram, chick-pea,
soy bean, Lima bean, pigeon-pea, etc., will appear in due
course.” Address: Dep. of Agriculture.

3624. O.W. [Wiedert]. 1893. Die Oel liefernden Pflanzen
Formosas [The oil-bearing plants of Formosa (Abstract)].
Seifenfabrikant (Der) (Berlin) 13(50):785-86. Dec. 13. [Ger]
• Summary: A German-language summary of the section
titled “Oil-producing plants” (p. 16-19) from the following
English-language article: Hosie, Alexander. 1893. Report by
Mr. Hosie on the island of Formosa with special reference to
its resources and trade. Great Britain Foreign Office. 26 p.
Commercial. No. 11. Note: Hosie was Acting British consul
at Tamsui.
3625. Valder, George. 1893. Experiments with pulses.
Agricultural Gazette of New South Wales 4(12):914-17. Dec.
• Summary: The section titled “Soy bean (Soja hispida,
Moench.) (p. 915-16) states: “Seeds of three varieties were
obtained, viz., ‘Common White,’ obtained from a local
seedsman; ‘Improved White,’ from the United States; and
a black variety from Queensland... At first the plants grew
rather slowly, but as the weather became warmer the growth
was more rapid. When about 15 inches high the plants of
‘Common White’ and ‘Black’ were badly attacked by beanrust, but, strange to say, the plants of ‘Improved White,’
which were growing next to these varieties, were not affected
in the slightest degree.”
The plants gave an average of 235 pods and 648 seeds
per plant, or 2.7 seeds per pod. Improved White gave the best
yield, 47 bushels/acre of dry pulse. Common White gave 13
bu/acre and the black variety gave 9 bu/acre. The latter two
were “badly affected with bean-rust.”
“The only fault that I could find with the Soy bean was
that it was too slow in ripening its seed, it being nearly five
months in coming to maturity, but I noticed that the plants
grew best during the month of January, especially during one
hot dry week, and I, therefore, believe that this plant is best
suited to the warmer parts of the Colony. I should strongly
recommend farmers to plant a small area with this crop,
as the beans shelled out when quite green form a delicious
vegetable, and the plants after the pods are taken off make
very good feed for cattle.
“The department obtained a small quantity of seed of
the common white variety and distributed it to a number of
farmers in different parts of the Colony. The seed germinated
badly, but most of the plants that were obtained grew
remarkably well.
“Mr. J. Allison, Eglinton, Bathurst, reports as follows:–
’The seeds received were very deficient in vitality, only three
plants coming to perfection. These proved very vigorous and
prolific, reaching a height of from 2 to 2½ feet, and bearing
a quantity of delicious beans. I think this will prove a real
acquisition to the list of choice vegetables.’
“Mr. J. Taylor, Reedy Creek, Rylstone, says:–’The Soy
bean grows well in this district, attaining a height of 3 feet
6 inches, and being covered with pods. In fact, so heavily a
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crop did the plants bear that I was obliged to put in stakes
and tie them up, in order to prevent the plants being broken
down. The beans are delicious eating.’
“Mr. Charles Mapperson, junr., of Tattaila, Moama,
states that he believes the Soy bean will stand the hot
summer weather better than any other bean which he has yet
tried, but it must be sown in the early spring.”
Note 1. Since there were 17,000 Chinese in Australia by
1855 (see Australian Department of Immigration and Ethnic
Affairs. 1985. “A Land of Immigrants”), a good historian
could probably push these two dates back even further.
Note 2. Two of these soybeans “were badly affected with
bean-rust.” Is this soybean rust, or a “bean-rust” of another
type? If it is soybean rust, this is the earliest document
seen (April 2019) that mentions soybean rust on cultivated
soybeans (Glycine max). Talk with Prof. Ted Hymowitz,
Univ. of Illinois. 2005. May 31. Soybean rust is indigenous
to Australia. Ted is not aware of any fungal disease called
“bean rust” that is different from soybean rust. Moreover,
regular beans are not very susceptible to soybean rust. This
could well have been soybean rust, but we cannot say for
certain. Address: Dep. of Agriculture.
3626. Tschirch, Alexander; Oesterle, Otto. 18931898. Anatomischer Atlas der Pharmakognosie und
Nahrungsmittelkunde [Anatomic atlas of pharmacognosy and
foods]. Leipzig: Chr. Herm. Tauchnitz. vi + 351 p. Plus many
plates on unnumbered pages. Illust. Index. 31 cm. [Ger]*
• Summary: This is a beautiful, oversize, lavishly illustrated
book–containing many original illustrations (in 81 plates)
of microscopic cross sections of plants, with accompanying
text. The author observed root nodules on soybeans, which
he obtained from Egypt.
Note: Alexander Tschirch lived 1856-1939. Address: 1.
Prof. of Pharmacognosy and Director of the Pharmaceutical
Inst.; 2. Unestablished university lecturer (Privatdozent).
Both: Univ. of Bern [Switzerland].
3627. Dafert, F.W. 1893. Experiencia 6 [Experiment 6].
Relatorio Annual do Instituto Agrinomico do Estado de Sao
Paulo (Brazil) em Campinas 1892. p. 19-20. [Por]
• Summary: The author states that 470 gm of Soja hispida
[soybeans] were planted, to be evaluated as a forage crop in
Sao Paulo state, Brazil, in 1892. Address: PhD.
3628. Ball, James Dyer. 1893. Things Chinese: Being
notes on various subjects connected with China. 2nd ed.,
revised and enlarged. London: Sampson Low, Marston
and Company, Ltd.; Hongkong, Shanghai, Yokohama, and
Singapore, Ltd.: Kelly & Walsh, Ltd. 5 + 497 + xiv p. Index.
[8 ref]
• Summary: This book is arranged alphabetically by
subject. In the section on “Food” (p. 183+) we read (p. 186):
“Chinese food, like French, does not consist of roasts, but

of a multitude of made-up dishes. Peanut oil and soy [sauce]
are added to them, and soups and broths are much taken.
The Chinese, as far as their own food is concerned, are born
cooks.”
Page 188: “We give a few Chinese receipts which we
have translated from a Chinese Cookery Book:... Chicken
with the liquor of fermented rice... Take gelatinous rice,
which has been fermented with yeast and water added,
and cook with this for two hours, afterwards add the juice
expressed from fresh ginger, soy, sesamum, and oil, of each
a little. Mix together with boiled peanut oil. Dish and add
fragrant herbs.”
Peanut oil is mentioned on pages 186, 188, 288 (for use
in lamps). The author lived 1847-1919. Address: Author,
H.M. Civil Service, Hongkong.
3629. Bretschneider, Emil V. 1893. Botanicon sinicum.
Notes on Chinese botany from native and Western sources.
II. J. of the North China Branch of the Royal Asiatic Society
25:i-ii, 1-468. New Series. For the year 1890-91. See pages
35-36, 137-39, 162-65. [200+* ref. Eng]
• Summary: The single most important early work on
Chinese botany written by a Westerner. Bretschneider, an
M.D., lived 1833-1901. Contents: Corrigenda and addenda
to Part I. Introduction (p. 1). Notes on Chinese, Japanese and
European works consulted (p. 4). Plants mentioned in the Rh
ya (p. 20). Plants mentioned in the Shi king, the Shu king, the
Li ki, the Chou li and other Chinese classical works (p. 137).
General remarks by Dr. E. Faber (p. 402). Classification of
Chinese names of plants (p. 411). Index of Chinese names (p.
435). Index of European names (p. 461).
Pages 35-36 state: “29.–Jung shu is the same as Jen shu.
Kuo P’o:–This is the plant called Hu tou (foreign bean).
“Hing Ping:–Fan Kuang as well as She Jen and Li Sün
all explain the above names of the Rh ya by hu tou. But they
were mistaken. As jung is likewise a term for foreigners
[western barbarians] they concluded that jung shu and hu tou
are the same. Cheng Hüan and Sun Yen identified the jung
shu correctly with the ta tou or great bean. [Comp. infra,
355, Shi king.]
“The ta tou is the Soja hispida, Moench, or soy bean.
The hu tou, or foreign bean, is the Faba sativa [sic, Vicia
faba], or common bean [sic, broad bean], one of the
cultivated plants introduced from Western Asia into China, in
the second century B.C., by the famous general Chang K’ien
[Chang Ch’ien, traveled 139-115 B.C.].
Chapter 2, “Plants Mentioned in the Shi King, the Shu
King, the Li Ki, the Chou Li and Other Chinese Classical
Works,” begins with a discussion of cereals or grains (ku).
“The term wu ku [wugu] (Cc = Chinese characters given) or
five kinds of grain seems to be the oldest classification of
grain. It is attributed to the Emperor Shen Nung. The ancient
commentators enumerated these five kinds as follows (Cc):
1. tao, Rice. 2. mai, comprising Wheat and Barley. 3. tsi,
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Panicum miliaceum, the common Millet. 4. shu, Panicum
miliaceum, the glutinous variety [of Millet]. 5. shu, the Soy
bean, Soja hispida. Note 1. This is the earliest Englishlanguage document seen (Aug. 2002) which mentions the wu
ku (“five grains”) and states that the soy bean (shu) is one of
them. Since the classification of the wu ku are attributed to
Shen-Nung, it is the earliest English-language document that
links him with the soy bean.
“Some commentators have liang, Setaria italica, instead
of tsi, others substitute ma, hemp, Cannabis sativa, for tao,
rice.” Mencius and the Li ki both use the term wu ku.
“The ancient Chinese term ‘the five kinds of grain’ is
also usual in Japan. We read in [Kaempfer’s] Amoen. exot.,
834, under come [rice]...” The soy bean is included. The
Chou li mentions the six kinds of grain, or liu ku, which did
not include the soy bean, and the nine kinds of grain, or kiu
ku, which listed the soy bean, ta tou, as number six and the
adzuki bean as number 7.
Pages 164-65 state: “355.–In the Shi king we have
the term jen shu, which Legge translates as ‘large beans,’
468:–Hou Tsi planted large beans [dadou = soy beans]
which grew luxuriantly. Note: This is the earliest Englishlanguage document seen (June 2003) that mentions Hou Tsi
in connection with soy beans.
“In the Rh ya [29] jen shu is given as a synonym of jung
shu. Sun Yen identifies it with the ta tou or great bean, which
latter name seems to appear first in Fang Cheng-chi’s book
on husbandry [1st century B.C.] This is the soy bean, Soja
hispida, Moench [See Pên ts’ao kang mu, XXIV, 1.] A good
drawing of the plant is found in Chi wu ming shi l’u k’ao, I,
8. This bean has always been considered by the Chinese as
the most important of the cultivated leguminous plants. It is
grown in numerous varieties all over the Empire, especially
in the north, and is much esteemed for the oil yielded by its
seeds. The name great bean refers to the plant, not to the
seeds, which are small, of the size of a pea.
“The soy bean is also largely cultivated in Japan. It is
described and figured under the Chinese characters meaning
“great bean” in Amoen. exot., 838, and So moku, XIII, 18-21.
“The soy bean is much employed in China and Japan
for preparing the so-called ‘bean-curd’ and the sauce called
‘soy.’ The first is prepared by macerating the beans in water
and milling them together with the water. The liquid pap is
filtered. To this fluid is added gypsum, in order to coagulate
the casein, and also chloride of magnesium. The coagulated
casein or bean-curd is of a jelly-like appearance. Soy is
made by boiling the beans, adding water, salt and wheat, and
producing fermentation by yeast.
“Bean-curd and soy were most probably known to the
Chinese in the classical period, although no distinct mention
is made of these condiments in the classical writings. The
ancient term tsiang, which Legge translates by ‘sauce,’
includes, we may suppose, soy. [See Li ki, I, 459-461 ‘Diet
of the Ancient Chinese.’] Confucius Analects, 96. Biot

translates the tsiang mentioned in the Chou li by ‘mets
delicats.’ I,70:–Pour les mets delicats on emploie cent vingt
objects differents. Compare Pên ts’ao kang mu, XXV, 26, on
the preparation of the tsiang. At Peking the common name
for soy is tsiang yu (tsiang oil). [S.W.] Williams [Dictionary
(1874), 764] states that the English word soy is probably
derived from shi yu, in Japanese si yu. [I should think rather
from the characters pronounced sho yu in Japanese. See
Hepburn’s Dictionary (1867).] The character shi written with
another radical replacing the “bean” radical to the left of
the main character, in the Shuo wen is explained there by 5
characters, made of salt and beans [I cannot understand what
the third character here is intended to mean]. See also Pên
ts’ao kang mu, XXV, 2, under ta tou shi.
“As to the bean-curd, tou fu, it appears from the
quotations in Pên ts’ao kang mu, XXV, 7, that this term and
the mode of making bean-curd are first mentioned in the
Huai nan tsz’ [2nd century B.C.], but it was no doubt much
earlier known in China.” Address: China.
3630. Clos, M.D. 1893. Revision des tubercules des plantes
et des tuberculoïdes des légumineuses [Review of root
nodules and the bacteria that infect them on legumes].
Memoires de l’Academie des Sciences... de Toulouse
5:381-405. Ninth Series. http://gallica.bnf.fr/ark:/12148/
bpt6k57203023/f399.image [50+ ref. Fre]
• Summary: A footnote on the first page states that this paper
was read in the meeting of 16 March 1893. The paper is
divided into two chapters. The first chapter begins: The study
of the underground organs of plants, long neglected, has
become during the past half-century the subject of in-depth
research, starting with the morphology of the tubercules (des
tubercules).
There is a good history of research on tubercules in
legumes
Chapter II, titled Les Tuberculoïdes des Legumineuseses
(page 387) states that the French word tuberculoïdes refers to
the bacteria that invade the root nodules of legumes.
Soy is mentioned in passing on page 403: (Some species
of these two genera mentioned above appear completely
lacking, and so is Soja hispida, Amphicarpoea monoica and
Ervilia sativa). Address: [Toulouse, France].
3631. Duthie, John F. 1893. Field and garden crops of the
North-Western Provinces and Oudh, with illustrations.
Part (volume) III. Roorkee: Dep. of Land Records and
Agriculture, N-W. Provinces and Oudh (India). Printed at the
Thomason Civil Engineering College Press. x + 65 + xix p.
+ unnumbered plates. See p. 3, 45 and plate LXXXV. [6 soy
ref]
• Summary: See next page. “Glycine hispida, Maxim.
See plate LXXXV. Soy bean or Japan pea; bhat (N.-W.
Himalaya); kajuwa (Tarai); bhatnas, bhatwas (Nepal and N.
Tirhoot).
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“Natural order Leguminosæ. An annual clothed with
ferruginous [rust-colored] hairs. Stems stout, suberect, or
climbing. Leaves trifoliolate, on long petioles. Flowers
small, reddish. Pods 2-3 seeded, axillary, linear oblong,
recurved, and densely pubescent.
“The Glycine Soja, under which name the soy bean is
described in the Flora of British India, is another species,
and has been identified with G. ussuriensis of Regel, which
grows quite wild in Mandchuria [Manchuria], whereas this
plant has nowhere been found as unmistakably wild...
“In these provinces its cultivation is confined to the
lower slopes of the Himalaya and to a few of the neighboring
plains districts. It is grown in poor soils during the rainy
season, and represents a very inferior variety of the Japan
pea, which under proper cultivation is a much more robust
plant, with broader leaves and larger pods and seeds...
“The plant affords excellent fodder for all kinds of
stock, if harvested before it is fully matured. From the seed
a preparation called miso is largely used in China and Japan;
and the green pods yield the well known sauce” [sic].
Plate LXXXV, drawn by H. Hormusii, is an excellent
illustration of the cultivated soy bean plant (Glycine hispida,
Maxim.) showing young and old leaves, flowers, and slightly
hairy stems. An inset shows five different views and parts of
the flower.
The author acknowledges his indebtedness to Dr.
Watt’s most useful “Dictionary of the Economic Products of
India” and Prof. Church’s “Food Grains of India.” Address:
Director, Botanical Dep., Northern India.
3632. Fairchild, Geo. T.; Failyer, Geo. H.; Popenoe, E.A.;
Georgeson, C.C.; Mayo, N.S.; Hitchcock, A.S. 1893. Report
of the Council. Kansas State Agricultural Experiment
Station, Annual Report 5:vii-xi. For the year 1892. See p.
ix-x.
• Summary: In the section titled “Other work,” the
subsection “Farm Department” states (p. x): “Experiments
with forage plants.–Distance at which to plant Red Kaffir
corn for seed and fodder; culture of Soy beans for hay;
culture of Soy beans for seed.
“Feeding Experiments are in progress with 20 steers,
which are fed essentially in the same manner as the steers
fed last winter, and reported upon Bulletin 34; also feeding
experiments with the Soy bean, to ascertain its value, when
fed at the various stages of growth, for the production of
milk.” Address: 1. LL.D., Chairman of the Station Council
and President of the College; 2. M.Sc., Prof. of Chemistry; 3.
A.M., Prof. of Horticulture and Entomology; 4. M.Sc., Prof.
of Agriculture. All: Station Council, Manhattan, Kansas.
3633. Fesca, Max. 1893. Beitraege zur Kenntniss
der japanischen Landwirtschaft. II. Specieller theil
[Contributions to an understanding of Japanese agriculture.
II. Special part]. Berlin: Paul Parey. ix + 929 p. See 187-203,

872-73. Also published as vol. 2 of 2 volumes bound in one
(Paul Parey, 1893). [7 ref. Ger]
• Summary: The chapter on the legumes (Die
Huelsenfruechte, p. 187-203) is partly a review of the
literature, with emphasis on soybeans (Daizu, Omame,
Sojabohne). He begins by noting that for a nation like
Japanese, where the people live predominantly on plant
foods (Pflanzenkost = vegan diet), legumes are of major
importance for the nutrition of the people, in that they offer
a substitute for meat. They also supply important nitrogen
to the soil. A table (p. 188) shows soybean production and
yield in Japan from 1879 to 1887. The area increased from
441,699 cho to 466,315. Note: 1 cho = 2.45 acres. Production
increased from 2,280,135 koku to 3,253,790. Note: 1 koku
= 180 liters or 47.6 gallons. Yield increased from 5.1 cho/
koku to 7.69. Soybeans like the climate of northeastern Yezzo
[Hokkaido]. A table (p. 190) gives the date of planting,
date of harvest, and days to maturity at Hakodate, Sapporo,
and Nemuro (all on Hokkaido). Also discusses: Soy sauce
(Shoyusauce; p. 190), dates for other locations, and fertilizer
(Düngung) needs (p. 191-92, incl. phosphoric acid, potash,
wood ashes, straw, and superphosphate). A table (p. 193)
shows soybean area (in cho), production. and yield in 1887
in 6 parts of Japan (Yezzo, northern Japan, central Japan
[which had by far the greatest planted area and production],
western Japan, Shikoku, Kyushu).
Also discusses: The extraordinarily high nutritional
value of the soybean (p. 196), yellow lupins (p. 196),
defatted soybean cake (Daizukasu, p. 196), shoyu or soy
sauce, Shoyubohne, and koji (p. 197-99), tofu, Bohnenkäse,
and Tofumame (p. 199), Kori-Tofu and E. Kinch (p. 199).
His analysis of shoyu presscake (Shoyukasu) and okara
(Tofukasu) showed that they contained respectively: Water
53.6 and 85.7%. Ash: 6.7 and 0.5%. Crude protein: 12.6 and
3.8%. Crude fat: 13.7 and 1.4%. Nitrogen-free extract: 6.7%
and 5.4%. Crude fiber (Rohfaser): 6.7 and 3.2%. Tofukasu
is a rather good livestock feed, and it is also eaten by poor
people. The shoyu presscake, although richer in nutrients
than okara, is used, at most, only in small amounts in feeds
and then it must be cooked. Living yeast cells in the koji
can easily cause stomach diseases and problems, and the
presscake also has a high salt content. Note: This is the
earliest German-language document seen (June 2013) that
uses the term Tofukasu to refer to okara.
Miso (4 types; p. 200-02): (1) White miso (Shiro-Miso:
Low salt content and short shelf life; keeps for 10 days);
made with rice koji. Fermented for 3-4 days. (2) Edo Miso
(Yedo-Miso): Higher salt content, shelf 5-4 months up to 1
year. Made with rice koji. Fermented for 10 days in summer,
30 days in winter. (3) Farmhouse miso (Inaka-Miso): Very
high salt content. Shelf life: About a year; made with barley
koji. Fermented for about 11-12 months. (4) Sendai miso,
also known as Red miso (Sendai-miso: auch Aka-Miso
genannt): Red color and high salt content. Shelf life: several
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years. Made mostly with barley koji. Fermented for 1½ to 2
years.
Azuki (Phaseolus radiatus, with planted area,
production and yield for 1883 and 1884, p. 203).
A table (p. 873) shows a valuation of Japan’s
agricultural production for about 17 major crops (Source:
Japan’s Volkswirtschaft und Staatshaushalt). For each crop,
the annual production (in koku), the worth per unit, and the
value of the total crop in yen are given. The most valuable
crops are: Rice: 40 million koku, 200 million yen. Dehulled
barley (beschalte Gerste): 7 million koku, 14 million yen.
Naked barley (nakte Gerste): 5 million koku, 12.5 million
yen. Soybeans (Sojabohnen): 3 million koku, 12 million yen.
Wheat (Weizen): 3 million koku, 12 million yen. Address:
Prof., Dr., Germany.
3634. Flagg, Chas. O.; Towar, J.D. 1893. Agricultural
Division. Rhode Island Agricultural Experiment Station,
Annual Report 5:129-62. For the year 1892. See p. 149-52,
156-57. [4 ref]
• Summary: The section titled “Forage Plants” (p. 149-62)
states: “From Dr. O.C. Wiggin of Keysville, Va. [Virginia],
was received a small package of Soja beans and two varieties
of cowpeas... six varieties of Japanese beans [including two
soja bean varieties, Yamagata Cha daidzu, and Kiyusuke
daidzu, see p. 157] were received from the Kansas
Experiment Station.”
“Soja or Soya Bean. (Soja hispida, natural order
Leguminosæ).” According to Henderson’s Hand-book of
Plants (p. 417) “’This is a climbing annual plant allied to
(Dolichos) (“cow-pea”). It is much cultivated in tropical Asia
on account of its beans, which are used for preparing a wellknown brown and slightly salt [sic] sauce (Soy) used both in
Asia and Europe for flavoring certain dishes, especially beef,
and supposed to favor digestion.’
“We believe this plant worthy of trial by those who
desire a variety of crops for soiling and especially as,
in common with all the Leguminous plants, it is rich in
nitrogenous elements. It could easily be cut and stored as
ensilage...
“During the early winter a variety of this bean was
extensively advertised by a party in Missouri as ‘Cole’s
Domestic Coffee Berry,’ and offered for sale at the
extravagant price of $3.50 per pound. Its wonderful merit
as a substitute for coffee was set forth in a ‘dodger’ with
‘testimonials’ attached. The seed can be purchased of J.M.
Thorburn & Co., No. 15 John St., New York, or other large
seed dealers, in small quantities, at 15 cents (15 cts.) per
pound.”
A table (p. 151) gives the composition of soja beans,
red clover, and cowpea plants. Values for the soja bean plant
are based on three analyses, two grown at the Massachusetts
Experiment Station in 1889 and cut August 20th and August
30th, the third grown at the South Carolina Experiment

Station and cut in full bloom August 5th 1889.”
Another small table (p. 152) gives the fertilizer
constituents of the above soja bean plant cut in full
bloom: Moisture 7.05%. Nitrogen 2.37%. Potash 1.315%.
Phosphoric acid 0.58%. The crop from one acre of soja
beans cut and weighed green (27,769.5 lb) has the following
fertilizing values, based on the value of each constituent:
Vines $34.54. Roots $4.99. Total: $39.53.
“For many years the idea has been prevalent among
the farmers of southern New England that it does not pay
to sow clover... This condition of things is unfortunate for
our agriculture in the light of the discovery within recent
years that the leguminous plants are able to use the nitrogen
of the atmosphere for their growth through the medium of
bacteria infesting a nodular growth upon the their roots. All
the clovers, peas, beans, lupines, vetches, spurry, serradella,
and sainfoin belong to this class and are generally cultivated
for their seeds, for fodder or for green manuring. None other
of our ordinary field and garden plants, grasses, cereals,
root crops, vines, etc., have yet been shown to posses any
such ability to assimilate atmospheric nitrogen, hence are
dependent for their growth upon the supply of nitrogen
within the soil and rain water, or supplied by the farmer
in manure or fertilizers. When purchased, nitrogen is the
most expensive element, costing more than three times as
much per pound as potash and more than twice as much
as phosphoric acid, hence true economy should direct the
prudent farmer to invest his money in phosphoric acid,
potash and the seeds of leguminous plants in so far as he
can use such crops for market, for feeding or for green
manuring” (p. 155).
A table titled “Summary of analyses of leguminous
crops” (p. 157) compares the composition of soja beans,
cowpeas, and three types of “Japanese beans” (Yamagata
Cha daidzu, Kiyusuke daidzu, and Black Podded Adzuki).
The two “daidzu” beans are actually types of soja beans.
Note 1. This is the 2nd earliest document seen (March
2021) concerning soybeans in Rhode Island, or the
cultivation of soybeans in Rhode Island. This document
contains the 2nd earliest date seen for soybeans in Rhode
Island, or the cultivation of soybeans in Rhode Island (1892).
The source of these soybeans was Dr. O.C. Wiggin (of
Keysville, Virginia), and the Kansas Agricultural Experiment
Station.
Note 2. This is the earliest English-language document
seen (March 2021) that uses the word “nodular” or the word
“bacteria” (or “bacterium”) in connection with root nodules.
Note 3. The authors apparently do not realize that
Yamagata Cha-daidzu and Kiyusuke daidzu are the names
of soja bean varieties (see table p. 157). Address: 1. B.Sc.,
Director of the Station, Agriculturist, and President of the
Board; 2. B.Sc., Asst. Agriculturist. Both: Providence, Rhode
Island.
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3635. Goessmann, Charles A. 1893. Part II. On field
experiments and observations in vegetable physiology and
pathology. Massachusetts State Agricultural Experiment
Station, Annual Report of the Board of Control 10:169-195.
For the year 1892. Jan. See p. 172-76, 190, 193, 195.
• Summary: Section 1 is titled “Field experiments to
ascertain the effect of the exclusion of every form of
nitrogen-containing manurial matter from the fertilizer
applied for the production of a leguminous crop–soja bean–
on its yield per acre (Field A).”
Page 172: In 1892 “The seed was sown in drills two
and one-half feet apart May 16, at the rate of seven pounds
to each (1/8 acre) plat. The soja bean seed, a late maturing
variety, was bought of [seedsmen] J.M. Thorburn & Co.,
New York, at 8 cents per pound. The crop was cut for
ensilage September 8. The young plants appeared above the
ground May 28... The variation in the color of the crop was
quite marked in different plats during the earlier stages of its
growth. Those plats which received an addition of nitrogen
in form of nitrate of soda showed a deeper green color than
those which received other forms of nitrogen, in particular,
sulphate of ammonia; while those that received no addition
of nitrogen maintained a light green color until the close of
the season.”
The highest yield of green soja bean was 11.450 tons/
acre (plats 1 and 2). “An examination of the above tabular
statement of the yield of each plat shows, in every case
where no additional nitrogen in any form has been applied
in connection with the phosphoric acid and potash used as
fertilizer (plats 4, 7, 9), a decided falling off in the yield;
fully one-third less than where barn-yard manure and nitrate
of soda have furnished the nitrogen supply (plats 0, 1, 2, 3).”
“The crop when harvested, Sept. 7 and 8, to serve for the
production of a mixed ensilage (soja bean and fodder corn),
showed no signs of seed pods or blossoms. It differed in this
respect decidedly from other early maturing varieties, white
and black soja beans, which have been raised and described
by us in preceding annual reports. The advantage, if any, of
this new variety of soja bean consists in the large amount
of vegetable matter it produces, as compared with the early
maturing varieties.”
Section 4 is titled “Experiments with a variety of new
forage crops (1892).” The report notes: “Soja bean (Soja
hispida), five rows. The seed was sown May 18. The young
plants appeared above ground June 1 and began to bloom
Sept. 22. The growth was very good, reaching a height of
about 3 ft, but was very light colored. Oct. 2 the foliage was
injured by frost (temperature, 33ºF).”
Also discusses: Sainfoin, serradella, cow-pea, blue
lupine, white lupine, yellow lupine (p. 190-95). In a
following report, the soja bean is mentioned on pages 20910 (In 1892 several varieties of soja bean were raised; they
yielded 10 tons per acre of green matter, 770 lb of straw and
240 lb of beans).

Note: No mention is made of soybean nodules,
inoculation, or nitrogen-fixing bacteria in this report.
Address: Ph.D., LL.D., Director of the Station and Chemist,
Amherst, Massachusetts.
3636. Goodale, George Lincoln. 1893. Some of the
possibilities of economic botany. Smithsonian Institution
Board of Regents, Annual Report p. 617-46. See p. 631. [1
ref]
• Summary: This is the complete “Presidential address
delivered before the American Association for the
Advancement of Science, at Washington [DC], August,
1891. from the Proceedings of the American Association for
the Advancement of Science, vol. XL, pp. 1-38; also, The
American Journal of Science, Oct. 1891, vol. XLII, pp. 273303.
Page 631: “Prof. Georgeson, formerly of Japan, has
kindly identified some of these [foods and plants] for me,...”
“The soy bean (Glycine hispida). This species is
known here to some extent, but we do not have the early
and best varieties. These beans replace meat in the diet of
the common people” [in Japan]. Address: M.D., LL.D.,
Fisher Prof. of Natural History, Harvard Univ., Cambridge,
Massachusetts.
3637. Henderson (Peter) & Co. 1893. American farmers
manual. New York, NY. 26 p. 28 cm.
• Summary: In the section titled “Miscellaneous agricultural
seeds” (p. 24) is an entry for: “Soja or Japan Bean. (Glycine
hispida.)” It is identical to the entry in the 1890 edition of
this Henderson’s American farmers manual.
This catalog is owned by Special Collections, USDA
National Agricultural Library, Beltsville, Maryland. Address:
35 & 37 Cortlandt St., New York.
3638. Henderson (Peter) & Co. 1893. Manual of everything
for the garden–1893. New York, NY. 156 p. 28 cm.
• Summary: The soybean appears on page 58, in a halfpage section titled “Miscellaneous and Sundry Seeds for
the Farm,” along with about 42 other such seeds. The entire
entry reads: “Bean, Soja or Japan, 20 cts. lb.; $6.00 bu.”
On the cover are three large flowers and a circular
illustration of Columbus landing in the New World. On
page 4 is an illustration of a “Partial view of the Columbian
Exposition Grounds, Chicago” [Illinois]. Numbers and a
legend explain the locations of Peter Henderson & Co.’s
seven exhibits. On page 5 are illustrations of the company’s
seed packeting room and trial grounds.
This catalog is owned by Special Collections, USDA
National Agricultural Library, Beltsville, Maryland. Address:
35 & 37 Cortlandt St., New York.
3639. Henry, Augustine. 1893. Notes on economic botany of
China. Shanghai, China: Printed at the Presbyterian Mission
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Press; Kilkenny, Ireland: Boethius. 68 p. See p. 13-14. 18
cm. Facsimile edition printed in 1986 by Boethius Press,
Kilkenny, Ireland. [Eng]
• Summary: The book begins: “Missionaries and others
living in the interior, are often in a position to make enquiries
concerning the natural production of China, the results
of which would be of great service to science. I intend to
publish a few notes, pointing out the direction in which such
work might be done as regards articles derived from the
vegetable kingdom.”
The author focuses on the vegetable products of Shêngking [Liaoning, a province in northeast China whose capital
is Mukden]. The soja bean is a staple of Newchwang trade.
“7. The Soja bean, Glycine hispida, Max. is noted for its
numerous varieties and manifold uses. Ta-tou is the bookname of the species; but in the colloquial the varieties have
each a distinct name, and these have not been very well
made out for China. In Japan there are five great varieties,
the white or yellowish, green, black, brown, and spotted,
divided into sixteen sub-varieties, according to difference
in form (which varies from spherical to flattened elliptical)
size and colour. These sub-varieties differ in their use, time
of arriving at maturity, etc. In China the chief kinds are
Huang-tou [Yellow soybean] and Hei-tou [black soybean]:
and perhaps the following sorts mentioned in the Paris Ex.
C. [Exhibition Catalogue?] as occurring at Newchwang,
are simply varieties of the Soja bean, viz., Pai-tou [white
soybean], Ch’ing-tou [green soybean] and Ma-tou [“sesame
bean”]. Information is wanted about these varieties. The
Soja bean is the most important of the legumes cultivated
in China; from its seeds bean-oil is produced; the refuse
in the manufacture of which, bean-cake, is largely used in
the South for manuring the sugar plantations. From certain
varieties bean-curd, soy and bean-sprouts are prepared...
“For Sheng-king we wish descriptions and uses of the
different varieties of the Soja bean, distinguished according
to the local names.”
Also discusses other species of beans and peas cultivated
in China (p. 12-13; each is accompanied by two Chinese
characters): 1. Pien-tou, the lablab bean, of which there are
two varieties, one with purple, the other with white flowers.
Botanists call this species Dolichos lablab, L.
2. Kang-tou, Vigna sinensis Hassk, the “chow-lee” of
India [cowpea].
3. Tao-tou ([jack bean], literally “sword bean”),
Canavalia ensiformis, D.C., the “over-look” pea of the West
Indian negroes.
4. Tsan-tou (“silkworm bean”), Vicia Faba, L, the
common bean, the broad bean.
5. Wan-tou, Pisum sativum, L., the common garden pea.
6. Phaseolus mungo, L. This haricot includes in China
two if not more very distinct varieties. (a). Lu-tou (“green
bean”), the Chinese vermicelli pea [mung bean]; the small
seeds of this are ground into flour and are used for making

the kind of vermicelli known as Fên-t’iao. (b). Ch’ih-hsiaotou (“red small bean”), small red haricots [azuki].
8. Besides the foregoing there are several other species
of beans cultivated to a small extent, among which may be
mentioned the Man-tou of Hupeh, Phaseolus chrysanthus,
Sav. and lentils, Ervum Lens, L. which is called at Ichang
Chin-mai-wan.
Note 1. This is the earliest English-language document
seen (April 2003) that uses the term “lablab bean.”
Also: kudzu (ko, p. 57-59), which is said to grow all
over China, especially in the vicinity of Kiukiang.
Note 2. The edition published in Ireland in 1893, having
the same title, has E. Charles Nelson as the 2nd author. It
has vx [15] pages of front matter plus 6 unnumbered pages.
And it is 21 cm tall, rather than 18. According to OCLC /
WorldCat (Oct. 2010) the edition published in Ireland is
owned by 44 libraries worldwide, compared with only 2
for the Shanghai edition. Address: I.M. Customs, Shanghai,
China.
3640. Hickman, J. Fremont. 1893. Report of the
Agriculturist. Ohio Agricultural Experiment Station, Annual
Report 12:XXIX-XXXII. For the year 1893. See p. XXX.
• Summary: The section titled “Testing of forage crops” (p.
XXX) states: “The following were grown during the past
season: five varieties of soja beans, one of spurry, one of rape
and two varieties of cow peas. It is expected that a bulletin
will be devoted to a few of these special crops.”
3641. Japan, Dep. of Agriculture and Commerce,
Agricultural Bureau. 1893. A descriptive catalogue of the
agricultural products exhibited in the World’s Columbian
Exposition. Tokyo: Printed by Seishibun-sha. 115 p.
• Summary: See next page. The World’s Columbian
Exposition was a World’s Fair held in Chicago, Illinois, to
celebrate the 400th anniversary of Christopher Columbus’s
arrival in the New World in 1492.
Discusses 38 commercial products, with most divided
into basic information and products made from the crop.
Includes: Rice (“The manures applied to rice fields” include
“green manures, farm yard manures, composts, ordures, fish
manures, Sake kasu, Shoyu kasu, rape seed cake, and soy
bean [cake] {p. 11}), barley (“It is much used as the material
for making miso. Miso is prepared by pounding together
boiled soy bean, salt, and the Koji {yeast}* prepared from
common barley or naked barley; and is one of the most
common articles of food in Japan.” (Footnote: *”Eurotium
oryzae). It [barley] is also used for making ame {p. 23}).
Wheat (“Wheat is used principally for preparing soy
[sauce], vermicelli, onmen [sic, somen?], undon [sic, udon],
and several kinds of confectionary” {p. 27}. It is also used
for making fu or wheat gluten; “Roast ‘fu’ is used as food
by boiling it with soup, soy, mirin, etc.” {p. 29}), naked
barley (Hordeum nudum; hadakamugi), Job’s tears (Coix
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lacryma; hatomugi), soy bean (Soja hispida; daidzu), adzuki
(Phaseolus Radiatus, [azuki]), sasage (Dolichos Umbellatus),
haricot bean (Phaseolus vulgaris), peas, buckwheat
(“Sobakiri” and “Kôri-soba” are both seasoned with soy
sauce {p. 46}), rape seed (Brassica chinensis, natane)
and rape seed oil (natane abura), sesame seeds (yellow
{kigoma}, white {shirogoma}, and black {kurogoma} are
displayed) and sesame oil (made from only yellow and white
sesame), yegoma (Perilla occimoides), hemp, shiitake, chilli
(Capsicum Longum; tôgarashi; “The fresh unripe fruit and
leaves of certain varieties are eaten by cooking them with
soy, sugar, “Katsuwobushi” [katsuobushi],* etc.” {p. 103}).
Also discusses: Dried daikon (p. 109-11), konjak flour
(Conophallus konjak; konniak-ko, konnyaku; “For cooking,
it is cut into small pieces and boiled with soy, soup, mirin,
sugar etc.” {p. 112}), kampio (Lagenaria vulgaris; kampio
[kampyo, kanpyo]; “It is used as an article of food by boiling
with water, soy, sugar, mirin etc.” {p. 113}), wine.
Concerning the soy bean: In 1887, the total area of
arable land devoted to soy bean cultivation is 4,633,152 tan
(1 tan = 0.245 acre; thus 1,142,472.2 acres or 462.352.16
hectares). The total production of soy bean in the Empire was
estimated to be 3,253,790 koku [419,459 metric tons] (1 koku

= 180 liters, and 1 bushel = 35.2390 liters; thus 585,682,200
liters = 16,620,284 bushels).
Note 1. From the above figures, a yield of 14.53 bushels
per acre can be calculated.
From 1887 to 1891 the price of soybeans per koku
ranged from 4.180 yen in 1888 to 5.319 yen in 1890. Four
specimens of soybeans were exhibited:
No. 24. Green soy bean (awo-daidzu) The produce of
Akumi-gun, in Yamagata prefecture.
No. 25. Black soy bean (kuro-daidzu). The produce of
Sapporo-gun, in Hokkaido. No. 26. Common soy bean. The
produce of Chikuba-gun, in Ibaraki prefecture. No. 27. Soy
bean (Itachi-daidzu). The produce of Iruma-gun, in Saitama
prefecture.
“Daidzu or soy bean is extensively used in Japan to
prepare various kinds of foods indispensable for the daily
meal, such as ‘soy’ or ‘shôyu,’ ‘tamari’ (a kind of soy), tofu,
and miso. It is also largely used as a food for horses and
manure [bean cake].
Note 2. This is the 2nd earliest English-language
document seen (April 2012) that mentions tamari, which it
calls “tamari” (not “tamari shoyu”).
A analysis of the percentage composition of 3 kinds
of soy beans analyzed by the Sanitary Experiment Station
at Tokio is given; Green soy beans have the highest crude
protein content (42.85% with 12,28% water). White soy
beans (shiro-daidzu) have the highest ash content (5.00%
with 13.46% water). Black soy beans have the highest fat
content (18.26%, and the 2nd highest crude protein content
40.25%, with 11.09% water). Soy bean (Itachi-daidzu) from
Saitama prefecture.
Although daizu is abundantly produced in Japan, since
its daily consumption by all classes of people is great, it
is now imported from China and Korea in large quantity.
However imported soy bean is never used to make first class
shoyu or soy, since the imported beans are inferior to those
produced in Japan.
A table shows the quantity (in kin) and value (in yen)
of soy bean exported from Japan from 1887 to 1891; 2.1
million kin were exported in 1889.
Four specimens of soy sauce are on display. Two
brands (the trade marks are shown) are made by Mr. Mogi
Shichirouemon, and two are made by Mr. Mogi Saheiji. All
are made at Noda-machi, Chiba prefecture, Japan. Brands (a)
and (c) are of the first quality; brands (b) and (d) are of the
second quality.
A table shows the amount of shoyu made in Japan each
year from 1887 to 1891; the amount ranges from 1,304,551
koku in 1888 to 1,157,982 koku in 1890. Since 1 koku = 180
liters, the amount made in 1888 is 234,819,180 liters. The
total number of shoyu manufacturers in 1889 was 10,682.
A table shows the price (in yen) of various brands and
quantities of shoyu from 1887 to 1892. A brief description
of the process for making shoyu is given. The word “barm”
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is used instead of koji. Either barley or wheat can be used
with daizu to make the barm. The “mixture is kept for about
25 months, stirring it occasionally with a paddle, say twice a
day during winter and three times in summer, and when it is
fermented to the required degree, soy is extracted by means
of a soy press. The clear liquid thus obtained is pasteurized
by heating to about 130º F. and when entirely cooled, it is
transferred into casks.”
As shoyu is manufactured from daizu, wheat, etc., “it
naturally contains a large quantity of albuminous matter.
Shoyu is used in Japan as table salt is in Europe and
America; consequently it is indispensable for daily use
for cooking fish, meat, vegetables. etc. It has a remarkable
merit when applying it in the place of sauces (like
‘worcestershire’) for beefsteak, fry, stew, etc. It answers
better than salt when used with cold meat.
“Japanese soy or ‘Shoyu’ has long been exported to
various parts of Europe where those who once taste it never
fail in extolling its flavour. It is said that in Holland, Japanese
soy has been used by many people from long years ago
and highly esteemed by them.” A table shows the chemical
composition of shoyu.
“Since the fine flavour of Japanese soy has recently
become known to people abroad, several trial consignments
were made both to Europe and America, and the result,
though it has obtained a high reputation among them, still
it has not yet become a leading article of export.” A table
shows the annual amount and value of shoyu exported from
Japan from 1887 to 1891. It ranges from 1,302.71 koku
worth 11,091 in 1887 to 3,749.01 koku worth 41,028 yen in
1891. Thus the exports are growing rapidly.
Three specimens of tamari are one display, one dilute
and one concentrated. The first two are made and sold by
Mr. Ishima Mosaku. The 3rd (regular tamari) is made and
sold by Mr. Morimoto Chôhachi. All are made at Yokkaichi
in Miye [Mie] prefecture. Tamari is made chiefly in the
prefectures of Miye, Aichi and Gifu [in central Japan].
Tamari is very similar to shoyu except that no wheat is used
in manufacturing tamari.
Tofu (bean curd): “Tofu is one of the most favourite
foods of Japanese and sold in all places both in towns and
villages. The specimen here exhibited is called Yakidofu
and is prepared by roasting partially dried ‘Tofu’ over a
charcoal fire.” “As ‘Tofu,’ sometimes called bean curd, being
a coagulated vegetable albumen of soy beans, it contains
a large proportion of nutritious matter, most important to
human life, especially, to those who subsist mainly upon
vegetables.” The price of this Yakidofu is 18 yen per 10
dozen.
Note 3. This is the earliest English-language document
seen (April 2013) that mentions grilled tofu, which it calls
Yakidofu.
A specimen of Kôri-tôfu or frozen bean curd is
displayed; it is made in Minami Adzumi-gun, Nagano

prefecture. “As it can be preserved for many years it is a
suitable for provision for vessels undertaking long voyages.”
Concerning adzuki: There are both red adzuki and white
adzuki. Early varieties are sown in the spring; late varieties
{called aki-adzuki in the autumn}. “It is mostly used for
preparing “An”–a pulpy mixture of boiled Adzuki flour and
sugar, and in that state is largely used for making various
kinds of confectionary.” It is also used to make “Sarashi-an
or refined flour of ‘adzuki,” and “shiruko–a juice prepared by
boiling the flour with a suitable quantity of water and adding
sugar...” Note 4. Shiruko could be described as adzuki bean
soup with mochi (rice cake).
Concerning rape seed: “Rape was formerly cultivated
to a great extent but since the introduction of Kerosene Oil,
the acreage of its cultivation has been much diminished, yet
it is grown in nearly all parts of Japan and forms one of the
important farm crops.”
3642. Japan. Dep. of Agriculture and Commerce, Bureau
of Commerce (Nôshômushô Shôkôkyoku). 1893. General
view of commerce & industry in the empire of Japan. Tokyo:
Printed by M. Onuki. ii + 491 p. See p. 22, 37, 67, 247, 324,
345, 349-51, 429-30, 440-41, 469-70, 474. Index.
• Summary: Name of organization with diacritics is:
Nôshômushô Shôkôkyoku. Pages 21-22: A list of all the
71 commodities exported from the port of Kobe in 1891
whose value exceeded ¥10,000. The largest by far was rice
(5.5 million yen), followed by tea, matches, and camphor.
Also: Kanten or colle vegetable [agar] 408,615. Rape seed
oil 114,572. Sea weeds 22,372. Cut sea-weeds 17,765. Soy
[sauce] 11,483 yen.
Page 37: After the “Restoration of Meiji,” a new port
was opened at Kobe, near Osaka. Its principal articles of
merchandise were “rice, salt, sugar, tea, soy,...”
On pages 61-67 are tables of Japanese weights and
measures and comparative tables with those of the empire
of Great Britain, including both troy and avoirdupois.
These show Japanese units for length (9 units; the standard
is the shaku), area of land (6), capacity (5), and weight
(6; the standard is the kwan). In 1885 the Government of
Japan joined the Universal Metric Convention, and in 1891
established the present system of weights and measures.
Page 67: Industrial pursuits can be classified into
original ones (that existed from ancient times, having first
been introduced from China and Corea [Korea]) and those
introduced from the West. Original industries include “salt
making, sugar making, Sake brewing, soy brewing, oil
producing,...”
Page 247: Exports (Class 22) include “Soy. The total
value of the latest export is 41,029 yen, and chiefly exported
to Hawaii.”
Page 324: A table shows imports (both weight and
value) of “Oil-cake” from 1887 to 1891, from China, Korea,
and Other.
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Page 345: Class II–Duty free goods includes “Oil cake.”
Page 349: Class II–Duty free goods, includes “All kinds
of Mush-rooms, excepting Shiitake, Confectionaries, all
kinds of Liquors, Vinegars, Soy [sauce], Oils, and Prepared
Tobacco... Sea-weeds excepting Kobu [Kombu, seaweed],...”
Pages 429-30: “Table of the total quantity [weight
in picul or catty] and value [in yen] of the commodities
exported from Japan to the United States.” Soy [sauce] rose
from 7,862 catties [1 catty weighs 1.33 lb] worth 261 yen in
1887 to 9,744 catties worth 1,146 yen in 1891.
Page 440-41: Chapter 7, “Commercial and industrial
unions in Japan,” lists the 2,013 “trade unions” of businesses
in the same general field. One of these, “Liquor and soy,” has
106 members.
Pages 469-70, 474: Table III lists “Industrial
corporations.” One class, “Soy and miso,” has 4 members
and capital of 75,500 yen. Address: Tokyo, Japan.

Nagai and Murai found the composition of Japanese shoyu
to be as follows (in gm per 100 cc): dry matter 35.17, total
nitrogen 8.93, sugars 4.44, dextrin 4.56, alcohol 0.14,
volatile acids = acetic acid 0.16 gm, non-volatile acids =
lactic acid 1.08 gm, ash 14.67 gm, specific weight (relative
density) at 21ºC 1.199.
A large table at the bottom of p. 195 gives a detailed
nutritional analysis of nine commercial sauces by C.
Söllscher and F.J. König. These nine include: Essence
of Anchovies, Harvey-Sauce, Japanese Soya (shoyu),
Indian Soya, Beefsteak Sauce, and Maggi’s Suppen- und
Speisegewürze (Seasoning for Soups and Foods). The
contents of a typical bottle and the relative price are also
given: Japanese Soya is the most expensive (2.75) and
Beefsteak Sauce is the least expensive (1.50).
Note: This is the earliest document seen (June 2015) that
mentions an HVP sauce product (Maggi’s).

3643. Kaeufliche Saucen [Commercial sauces (Document
part)]. 1893. In: F.J. Koenig, ed. 1893. Chemie der
Menschlichen Nahrungs- und Genussmittel. Zweiter Theil.
Ihre Herstellung, Zusammensetzung und Beschafftenheit,
ihre Verfaelschungen und deren Nachweis. Dritte Auflage
[The Chemistry of Human Foods and Stimulants. Vol.
2. Their Production, Composition and Properties, their
Falsification and Proof of that. 3rd ed.]. Berlin: J. Springer.
xvi + 1385 p. See p. 194-95. [3 ref. Ger]
• Summary: The most widely available sauce is Japanese
shoyu (die “Japanisch Soya,” or Shoya, or Soy), which, in
Japan, is made by a fermentation process from barley or
wheat (for the malting {koji} phase), table salt, yeasts, water,
and mainly out of a soybean variety (Dolichos Soya or Soya
japonica) cultivated especially for this purpose. The soybean
has an excellent aroma for this purpose. The composition
of the soybeans used for this purpose (according to Kellner
1887) are given.
For details on the art
of making Japanese shoyu,
see Vol. 1, p. 241.
Shoyu is a very
important foodstuff /
seasoning (Nahrungsmittel)
in Japan; it is enjoyed with
almost all dishes and must
partially take the place of
meat. Each year in Japan
about 540 to 720 million
liters are manufactured; the
Japanese enjoy, on average,
60-100 cc of shoyu (Shoya)
per day.
The next section is
basically a summary of
Tahara and Kitao (1889)

3644. Kellogg, Ella Ervilla Eaton. 1893. Science in the
kitchen: A scientific treatise on food substances and their
dietetic properties, together with a practical explanation of
the principles of healthful cookery, and a large number of
original, palatable, and wholesome recipes. Chicago, Illinois:
Modern Medicine Publishing Co. 581 p. Plus 36 leaves of
plates. Illust. Index. 23 cm.
• Summary: This 1893 edition is very similar to the 1892
edition. All the pages up to about p. 440 are identical, but
somewhere after that 8 pages have been added. Pages 55158 are blank except for “New recipes” and the page number
printed at the top of each page. There are also 14 blank pages
after the last numbered page.
Facing the title page is an illustration of the hospital and
sanitarium at Battle Creek.
Note: An ad in the Sanitarium health foods booklet
(1893, inside back cover) states: “The new hygienic cook
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book. Thoroughly scientific; entirely practical. Over 800
carefully tested recipes. Bright and entertaining in style,
concise, the result of Ten Years of patient research and
experimentation in the Experimental Kitchen connected
with the Sanitarium at Battle Creek, Michigan. Ought to
be in every family.” Address: A.M., Superintendent of the
Sanitarium School of Cookery and the Bay View Assembly
School of Cookery, Battle Creek, Michigan, and of the Bay
View Assembly School of Cookery, and Chairman of the
World’s Fair Committee on Food Supplies, for Michigan.
3645. Koenig, Franz Joseph. ed. 1893. Chemie der
menschlichen Nahrungs- und Genussmittel. Zweiter Theil.
Ihre Herstellung, Zusammensetzung und Beschafftenheit,
ihre Verfaelschungen und deren Nachweis. Dritte Auflage
[The chemistry of human foods and delicacies. Vol. 2. Their
production, composition and properties, their falsification
and proof of that. 3rd ed.]. Berlin: Verlag von Julius
Springer. xvi + 1385 p. See p. 194-95, 389, 486-90, 529-30,
1044-53, 1071. Illust. Index. 24 cm. [12 ref. Ger]
• Summary: Summaries of early studies on the chemical
composition of soybeans and various soyfoods, including
some original studies. Discusses (p. 194-95) commercial
sauces, including Japanese shoyu (“Japanisch Soya oder
Shoya oder Soy”). See separate entry.
Discusses (p. 1044-51) adulteration of coffee and coffee
substitutes. Under “Coffee made from legumes” (p. 1051)
we read: “The soybean (compare p. 486) is also used for the
preparation of a coffee substitute.” A table (p. 1053, based
on Kornauth) compares the composition of 12 roasted seeds
and fruits used to make coffee substitutes, including chicory,
barley, figs, soybeans, white lupins, and chufa.
An illustration (p. 1071) shows different cellular
layers of the soy bean sprout leaves (Keimblätte)–after an
illustration by J. Moeller.
Also discusses: Peanuts (Erdnusse, Arachis, p. 322, 373,
385, 389, 494, 621, 686, 1051). Sesame seeds (p. 322, 385,
372, 389, 408, 494). Almonds (p. 322). Hemp (p. 322, 385,
493). Lupins (p. 372, 385, 389, 490-91, 1050, 1053, 106869). Chufa (Erdmandel, Cyperus esculentus, p. 1051, 1053).
Address: PhD, Prof. (who teaches but does not have a faculty
seat or voting rights) at the Royal Academy and Head of the
Agricultural-Chemical Experiment Station at Muenster, in
Westphalia, Germany (ordentlicher Honorarprofessor der
Koeniglichen Akademie und Vorsteher der agric.-chemischen
Versuchsstation Muenster i. W.).
3646. Neale, A.T. 1893. III. Field tests of forage crops.
I. Varietal tests of southern pea vines, &c. Delaware
Agricultural Experiment Station, Annual Report 5:31-35. For
the year 1892.
• Summary: Contents: Relative yields of green crop per acre.
Relative yields of seed per acre. Cost of seed. Peculiarities of
growth. Effects of commercial fertilizers upon crop yields.

Summary.
The “Soja bean, a Japanese plant, is urged by a few
farmers and experimenters as superior to all other fodders.”
At Dover, the soja bean gave a maximum yield of 8.6 tons/
acre of green vine fodder when fertilized with Nitrate of
Soda and Muriate of Potash. By comparison, the best cow
pea varieties gave 12.5 and 12.6 tons/acre under similar
conditions. Soja bean seed costs $2.25 per bushel, and 1
bushel sowed 4.0 acres.
The section titled “Peculiarities of growth” states (p.
33): “The Soja bean is upright in its growth, makes a great
deal of foliage and does not run or tangle; it, too, could
be easily handled with mowing machinery, &c., if thickly
planted.”
Note: This is the earliest document seen (Jan. 2003)
that uses the word “machinery” (“mowing machinery”) in
connection with soybean harvesting or production. Address:
Director of the Station, Newark, Delaware.
3647. Sagot, Paul Antoine; Raoul, Edouard François
Armand. 1893. Manuel pratique des cultures tropicales et des
plantations des pays chauds [Practical manual for tropical
crops (2 vols. in one)]. Paris: Augustin Challamel. xxxii +
734 p. See p. 151-55. [Fre]
• Summary: In the chapter titled Légumes et Culture
Potagère, there is a section on soybeans and soyfoods written
by Edouard Raoul titled “Soja hispida Moench, Pois Soja,
Pois oléagineux de Chine. Daïzou des Japonais.” It discusses
the widespread culture of soybeans in southern Asia, China,
and Japan. “The seed is very rich in oil and in casein soluble
in water. Its consistency, especially before maturation, is
very tender and fine. Unfortunately it does not have much
taste of its own. The pod is very small and contains only 2-3
seeds. It is not easily opened. I prefer soybean seeds having a
color that is clear fawn-colored or tawny (fauve) or greenish,
to those which are black.”
“The plant must be sown from very fresh seeds. The
germination (in Europe) is often very unequal, and many of
the seeds don’t develop...
Page 152: Some seeds sent by me to French Guiana (la
Guyane) have been cultivated by Mr. Bar au Maroni, and
have borne fruit, but I don’t have precise details on their
vegetation or ease of utilization.
It seems that the plant originated in East Asia and that
its introduction into India (l’Inde) is rather recent. In China
and Japan the culture of soybeans has seen the greatest
development. The Chinese and Japanese extract from
soybean seeds a vegetal / plant-based cheese, coagulated
casein (fromage végétal, caséine coagulée), which is
widely consumed, but it does not please Europeans. They
also extract oil from the seeds. I am willing to believe that
plant-based casein may contain some special digestive and
nutritive properties, either for healthy people or those who
suffer from cachexia (cachectique) and I would recommend
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that new studies be carried out on this subject. While the
custom of an uncivilized or half-civilized people may appear
disgusting to Europeans, these customs are almost always
based on an underlying scientific fact, and once this fact is
identified, the custom’s processes can be modified for use by
Europeans.
Page 153: Brief descriptions are then given of miso,
shoyu, tofu (tofou), dried frozen tofu, (kouri-tofou) “which
is nothing but tofu dried using heat” [sic], and yuba (uba),
“a product very rich in nitrogenous materials {proteins}
and fats,” followed by a list of the names of the best-known
Japanese soybean varieties, and a discussion of the difference
between Glycine hispida Moench (Kuro mame [black
soybeans], no mame, kuzu, yama-daizou [wild soybeans]),
and Glycine soja Siebold et Zuccar. (kiu mame and tsouroumame). Typical analyses of the stems and leaves, seeds,
and entire plants are given based on research conducted by
M. Joulie. A comparison of the nutritional value of soya
and wheat is given based on the research of Wechler in
Austria and Messrs. Fremy, Müntz and Pellet in France. Dr.
Menudier uses soy flour in diabetic diets.
In the brief description of tofu (p. 153) it is stated that
it is a cheese obtained by the coagulation of juice (suc)
obtained by pressure from the soybean. The French word
suc is an unusual word to use for soymilk. Hervé Berbille
writes (Dec. 2014): “This is the first time I have ever seen
the word suc used to refer to soymilk. Google gives ‘juice’
as a translation of ‘suc’, but I do not like it because ‘juice’
also refers to jus in French, as jus and suc are not rigorously
synonyms. For example, if you talk about orange juice as
suc, it evokes more likely a liquid that appears spontaneously
from a freshly cut vegetable, like lettuce for example.
However suc is not necessarily an edible liquid.”
The soybean (soja) is also discussed briefly on pages
124, 165, and 534.
Also discusses: Winged beans (p. 149-50; Psophocarpus
tetragonolobus Dec., Dolichos tetragonolobus L., Pois
carré). Peanuts (p. 150-51; Arachide, Arachis hypogæa).
Bambarra groundnuts (p. 151; Voandzou, Voandzeia
subterranea Dup. Th.).
The title page also states: Ouvrage publié après sa
mort, complété et mis à jour par E. Raoul, Pharmacien en
Chef du Corps de Santé des Colonies. Professeur du Corps
de Productions et Cultures Tropicales a l’École Coloniale.
Membre du Conseil Supérieur de Sante des Colonies et Pays
de Protectorat
Préface par M. Maxime Cornu, ProfesseurAdministrateur au Muséum d’histoire naturelle de Paris.
(A work published after his death and updated by E. Raoul,
Pharmacist in Chief of the Health Service of the Colonies.
Professor of the course on Tropical Productions and Cultures
at the Colonial School, member of the High Council for
Colonies and Protectorates.
Preface by M. Maxime Cornu, Professor-Administrator

at the Natural History Museum of Paris).
Note 1. This is the earliest document seen (March 2021)
concerning soybeans in French Guiana, or the cultivation
of soybeans in French Guiana. This document contains the
earliest date seen for soybeans in French Guiana, or the
cultivation of soybeans in French Guiana (1893). The source
of these soybeans was Prof. E. Raoul, who was apparently in
France.
Note 2. This is the earliest French-language document
seen (March 2021) that uses the term kouri-tofou to refer to
dried-frozen tofu.
Note 3. Sagot lived 1821-1888.
Note 4: This is the earliest document seen (March 2021)
concerning general information on soybean production in the
tropics.
Note 5. Notice that “kuzu” is given as a name for the
wild soybean in Japan.
Note: Translated by Elise Kruidenier, Seattle,
Washington. Address: 1. Doctor of Medicine, Former
Surgeon of the Navy, Former Professor of Natural History at
the Special Normal School of Cluny (Docteur en Médecine,
Ancien Chirurgien de la Marine, Ancien Professeur
d’Histoire Naturelle a l’École Normale Speciale de Cluny);
2. Head Pharmacist of the Colonial Medical Corps, Professor
of the Course on Tropical Productions and Crops at the
Colonial School (Pharmacien en Chef du Corps de Santé des
Colonies. Professeur du Cours de Productions et Cultures
Tropicales a l’École Coloniale).
3648. Semler, Heinrich. 1893. Die tropische Agrikultur:
Ein Handbuch fuer Pflanzer und Kaufleute. Vierter Band.
Zweite Haelfte [Tropical agriculture: A handbook for
planters and buyers. Vol. 4, second half]. Wismar, Germany:
Hinstorff’sche Hofbuchhandlung Verlagsconto. xiv + p. 393880. See vol. 4:2, p. 475-78. Illust. 24 cm. [ soy ref. Ger]
• Summary: In the long, 30-chapter section on fodder crops,
chapter 28 (p. 475-78) is about Soybeans (Sojabohnen–Soja
hispida oder Glycine Soja). Contains one non-original
illustration of the soybean plant with many pods (p. 477).
A table (p. 476) compares the nutritional composition of
soybeans (Soja), peas, beans, lupines, linseed, lean oxen
meat, and fatty mutton. Soybeans have the highest content of
protein (Stickstoff haltige Stoffe; 37.8%) of all. In German,
protein is called “flesh-building stuff” (fleischbildenden
Stoffen). They also have the highest content of fat (20.9%) of
the various seeds. The soybean can be used as both a human
food and as a livestock feed. When used as a human food,
the beans must be simmered for at least 24-36 hours (p. 478).
Also discusses: Lucerne (Medicago sativa, p. 417-25).
Earth almonds (Cyperus esculentus or Erdmandeln, p. 48385). Note: Heinrich Semler lived 1841-1888. He died of a
fever in Zanzibar, German East Africa, five years before this
book was published. Address: Germany.
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3649. Westeroode, W. de Wolff van. 1893. Inlandsche
plantennamen [Indigenous plant names (in the Dutch East
Indies); Glycine Soja (“kadeleh”)]. Teysmannia (Batavia
[Jakarta]) 4:23-30. See p. 25-26. [Dut]
• Summary: Mentions Glycine Soja (“kadeleh”). The
Ngoko-Javanese is “kadele” or “kedele,” the kromo“kedang-soel”, the same in East as in Central Java. The
soy (kedele) beans deserve a precise pharmacological
investigation in view of the surprising results given by the
soy product ketjap [Indonesian soy sauce] against persistent
malaria, which cannot be cured by other means. Address:
Indonesia.
3650. Emery, F.E.; Kilgore, B.W. 1894. Digestion
experiments: With soy bean hay, cat-tail millet, Johnson
grass hay, sorghum fodder and bagasse, peanut-vine hay,
cotton-seed meal, cotton-seed hulls, crimson clover hay, corn
meal, corn-and-cob meal, and corn silage. North Carolina
Agricultural Experiment Station, Bulletin No. 97. p. 85-102.
Jan. 30. See p. 90-91, 95-96, 101-02.

• Summary: In February and March 1893 a black goat and a
spotted grade Jersey heifer (a cow named “Spot”) were fed
soy (soja) bean hay for 14 days. The section titled “Summary
of results” (p. 91) states that the results of two investigations,
this year and last, show both soy bean silage and hay “to be
most valuable and highly nutritious fodders. As the soy bean
is a leguminous, or nitrogen gathering plant, it is hoped that
its cultivation and use will greatly increase.”
Tables show: (A) Composition of foods used in
experiments (p. 95), including soy bean hay. (B) Coefficients
of digestibility and nutritive ratios (p. 96). Based on 2
determinations, soy bean hay has a nutritive ratio of 3.55;
71.08% of the protein is digested, and 54.18% of the
albuminoids. (I) Composition of soy bean hay, waste, and
solid excrement (p. 102). (II) Nutrients consumed and
excreted in ounces, with percentages digested (for the black

goat and Jersey cow separately) (p. 102).
An illustration (facing page 101) shows two goats,
one black and one white, standing side by side in separate
wooden stalls.
Note 1. This is the earliest U.S. agricultural experiment
station publication or Bulletin seen (June 2014) with the
word “soy” in the title or subtitle; it is in the subtitle.
Note 2. This is the earliest document seen (June 2010)
with the term “soy bean hay” in the title or subtitle. Address:
1. Agriculturist; 2. Asst. Chemist. Both: Raleigh, North
Carolina.
3651. Brooks, William P. 1894. The Agricultural Division.
Massachusetts (Hatch) Agricultural Experiment Station,
Annual Report 6:9-14. Jan.
• Summary: This section begins: “The experimental work
of the past season has been more extensive than in any
previous year; but, owing to the early date at which this
report is made, it is impossible to present many results in a
satisfactory manner. Our corn, soya bean and millet crops
are not yet harvested; our silo, though filled, cannot be
opened;...”
“The millets, Panicum crus galli and miliaceum, have
had more extended trial this season as crops for green fodder
and ensilage... They were put into the silo September 18 and
19, in alternate layers with soya beans.
“We have cultivated in small amounts some twenty
varieties of soya and other Japanese beans the past season,
but these are not yet all harvested. It is thought that the early
white and the medium green and black [i.e., medium black]
varieties first cultivated here will prove as valuable as any.
The first gives a fine yield of seed. The others have ripened
perfectly for the last 5 years, but are a little late for this
section. They appear to be valuable varieties for fodder or for
ensilage.
“The appearance of tubercles which are known to be
connected with the assimilation of atmospheric nitrogen
upon the roots of some varieties under the cultivation last
year and not upon others led us to undertake investigations
to determine the causes of this difference. A crop with these
tubercles upon its roots can take free nitrogen from the air,
but without them it is powerless to do so; hence the interest
of the inquiry.”
Soya-bean meal (ground soya beans) is compared with
cotton-seed meal in feeding two lots of dairy cows during
two periods of three weeks each. The yields of milk and
butter for the two lots of cows were practically the same
although “The cows on the soya-bean meal gave rather the
most milk.” Chemical analyses showed the cream from the
cows fed soya-bean meal to be the richer, containing 17.83
per cent butter fat compared with 17.09 per cent for cows
fed cotton-seed meal. The butter made from the cows that
were fed cotton-seed meal was finer in texture but appeared
greasy, while that from the cows fed soya bean meal was
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thought to have a more agreeable texture and flavor. Soya
beans of the “early white variety” were sold at cost to
farmers in the state.
Note 1. This report describes the first feeding test
conducted in the USA on milch cows (Wiggans 1934, p. 9);
A very early use of ground soya beans (not defatted meal) for
livestock feed.
Note 2. This is the earliest document seen (Aug. 1999)
that uses the term “medium black” (although written in
lowercase letters) in connection with soybeans (one of two
documents).
3652. Crocker, C.S. 1894. Compilation of analyses of fodder
articles, fruits, sugar-producing plants, dairy products, etc.
made at Amherst, Mass., 1868-1894. Massachusetts State
Agricultural Experiment Station, Annual Report of the Board
of Control 11:347-365. For the year 1893. Jan. See p. 349,
351-52, 354-55, 358, 361, 363.
• Summary: In Section A, “Analyses of fodder articles,” the
following analyses are given (p. 348-55): I. Green fodders–
Corn and soja bean ensilage. Soja bean [whole plant] (Soja
hispida). Soja bean (early white). Soja bean (early green).
Soja bean (medium black). Soja bean (late). Serradella
(Ornithopus sativus Brot.). White lupine (Lupinus albus).
Yellow lupine (Lupinus lutens).
II. Hay and dry coarse fodders–Blue melilot (Melilotus
coerulea Desr.), Sainfoin (Onobrychis sativa), Sulla
(Hedysarum coronarium), Summer rape (Brassica napu),
Soja bean, Soja-bean straw.
IV. Grains, seeds, fruits, etc.–Soja beans. Red adzinki
[azuki] beans. Daidzu beans. V. Flour and meal–Soja-bean
meal (average 18.17% fat). VI. By-products and refuse–
Gluten meal (avg. 9.13% fat), Gluten meal (Chicago) (avg.
7.89% fat).
For each product the following statistics are given:
Number of analyses. Dry matter (Max., min., avg.).
Percentage protein (Max., min., avg.). Percentage fat (Max.,
min., avg.). Percentage nitrogen-free extract (Max., min.,
avg.). Percentage fibre (Max., min., avg.). Ash.
In section B, “Analysis of fodder articles with reference
to fertilizing ingredients,” the following analyses are given
(p. 358-21): I. Green fodders–Corn and soja bean ensilage.
Soja bean. Soja bean (early white). Soja bean (early green).
Soja bean (medium black). Soja bean (late). White lupine.
Yellow lupine. II. Hay and dry coarse fodders–Soja bean.
Soja-bean straw. IV. Grains–Soja beans. Red adzinki [azuki]
beans. White adzinki beans. Daidzu beans. V. Flour and
meal–Soja-bean meal.
For each product, the following are given: Number
of analyses. Moisture. Nitrogen. Ash. Potassium oxide.
Sodium oxide. Calcium oxide. Magnesium oxide. Ferric
oxide. Phosphoric acid. Insoluble matter. Valuation per 2,000
pounds, based on the following prices per pound of essential
fertilizing ingredients: Nitrogen 17½ cents, potassium oxide

5½ cents, phosphoric acid 5 cents.
Note: This is the earliest document seen (Sept. 2004)
that uses the term “medium black” (though written in
lowercase letters) in connection with soybeans (one of two
documents). Address: B.S., Asst. in General and Analytical
Chemistry, Amherst, Massachusetts.
3653. Forstlich-Naturwissenschaftliche Zeitschrift. 1894.
Referate: Untersuchungen ueber die Bildung und Menge des
Thaues von E. Woolny [Book review: Investigations on the
formation and amount of dew, by E. Woolny]. 3(1):40-42.
Jan. [2 ref. Ger]
• Summary: This article was published in Forschungen b.
Agrik. Phys. [Forschungen auf dem Gebiete der AgrikulturPhysik] Vol. 15, p. 111-151. In this review, soybeans are
mentioned 4 times on page 40.
3654. Goessmann, Charles A. 1894. Field experiments: 4.
Experiments with a variety of new forage crops (1893).
Massachusetts State Agricultural Experiment Station, Annual
Report of the Board of Control 11:183, 212-20. For the year
1893. Jan. See p. 212-14, 218-20.

• Summary: Among the 20 forage crops tested on Field D
were late-maturing soja bean early-maturing white soja bean,
and early-maturing black soja bean–each with the scientific
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name Soja hispida. Concerning late-maturing soja bean: Two
rows were planted. “The seed was obtained of J.M. Thorburn
[seedsman] of New York City, at eight cents per pound.”
Early-maturing white soja bean (Soja hispida, ten rows.
“This variety has served us well for several years as hay and
ensilage” (see previous reports)). Early-maturing black soja
bean (Soja hispida, five rows). The three varieties of soja
beans were sown on May 19. Also tested were: Three types
of buckwheat (common, Japanese, and silver-hull), white and
yellow lupine, prickly comfrey, and sainfoin.
Page 218 gives a nutritional analysis of soja beans (with
pods forming; the color is not mentioned) and its fertilizing
constituents.
A photo (on an unnumbered page after p. 218) shows
an early-maturing soja bean, with pods formed, in a pot on a
table in September 1893. Address: Ph.D., LL.D., Director of
the Station and Chemist, Amherst, Massachusetts.
3655. Goessmann, Charles A. 1894. Field and fertilizer
experiments: 7. Field experiments to compare the effect of
homemade mixed stable manure, of unleached wood ashes,
and of various mixtures of commercial fertilizing material
on the yield of some prominent farm crops, when applied
as manure under otherwise fairly corresponding conditions
(1888-94). Massachusetts State Agricultural Experiment
Station, Annual Report of the Board of Control 11:183, 22736. For the year 1893. Jan.
• Summary: Apparently the Massachusetts agricultural
experiment station now considers the “Soja bean” a
“prominent farm crop,” because it is used in these
experiments, grown on 2.08 acres in 1890, at the rate of 50 lb
of seed per acre. The yield of green forage from 5 plats (cut
when blooming, containing 22% dry matter), calculated on a
lb/acre basis was: 9,037, 9,665, 7,313, 10,603, and 10,305.
In 1892 60 lb of seed/acre was used, and in 1893 103
lb/acre was used. It was concluded that “Soja beans should
be planted in drills, to keep the weeds down... Vetch and
oats yield larger crops, suitable for green fodder, than soja
bean, at an early part of the season... Both crops, vetch and
oats and soja bean produce a valuable ensilage.” Address:
Ph.D., LL.D., Director of the Station and Chemist, Amherst,
Massachusetts.
3656. Lindsey, J.B. 1894. Feeding experiments. I. Feeding
experiments with milch cows (two). Massachusetts State
Agricultural Experiment Station, Annual Report of the Board
of Control 11:11, 15-47. For the year 1893. Jan. See p. 15-16,
18-20, 24-25, 33, 41, 46.
• Summary: The section titled “Description of the fodder
articles” (p. 16) states: “The ensilage was made from ‘Pride
of the North’ corn and a late variety of soja bean, cut up
into pieces several inches in length... The soja bean was a
late variety which failed to blossom. When cut it measured
three and one-half feet in height. Silo No. 1 contained equal

weights of corn and soja bean, while silo No. 2 contained
two parts of soja bean to one part of corn. These ensilages
are called respectively corn and soja-bean ensilage and sojabean and corn ensilage.”
A table (p. 19) shows that these two types of ensilage
were the least expensive, only $2.75 per ton. They were used
in feeding period IV.
The milch cows are listed by name: Gem, Lucy,
Florence, May, Jennie, Julia, Nora, Nettie.
Note: Throughout this 11th Annual Report are analyses
of gluten feed and gluten meal (see Index at gluten). Address:
Ph.D., Associate Chemist (Feeding Dep.), Amherst.
3657. Lindsey, J.B. 1894. Feeding experiments. II. Fourth
feeding experiment with steers. 1892-93. Massachusetts
State Agricultural Experiment Station, Annual Report of the
Board of Control 11:11, 57-76. For the year 1893. Jan. See p.
65-76.
• Summary: Goal: To ascertain, if possible, those rations
(i.e. combination of feeds) that would produce the greatest
growth for the least outlay of money. Among the fodders
fed to two steers was corn and soja-bean ensilage. A table
of analysis (p. 65) gives its composition and the value of
its fertilizing constituents. In the ration fed from Jan. 16 to
Feb. 28 corn and soja-bean ensilage was the main ingredient.
“The financial statement shows that, excluding the cost of
labor, the coarse fodder articles and grains have been sold at
market rates, and have been a trifle more than paid for in the
value of the beef and of the manure produced... The average
gain for the entire experiment (467 days) was 1.37 pounds,
and the dry matter required to produce 1 pound of gain was
10.82 pounds.”
Note: This is the earliest document seen (July 2002)
concerning the feeding of soybeans to cattle (steers) for the
clearly stated purpose of fattening them to produce beef
or meat. Address: Ph.D., Assoc. Chemist (Feeding Dep.),
Amherst.
3658. Mills, James. 1894. Report of president. Ontario
Agricultural College and Experimental Farm (Guelph),
Annual Report 19:3-18. For the year 1893. See p. 6-8.
• Summary: In the section titled “Changes in staff,”
president Mills notes (p. 6): “Prof. Shaw left for Minnesota
at the same time [1 Oct. 1893]; and his place was filled
by making C.A. Zavitz, B.S.A., head of the Experimental
Department, appointing G.E. Day, B.S.A., Lecturer on
Agriculture, Live Stock, etc., and placing Wm. Rennie of
Swansea in charge of the farm. As Farm Superintendent, Mr.
Rennie devotes his whole time to the management of the
farm and live stock, and the control and oversight of men
and students at work. By this arrangement, the office of Farm
Foreman has been dispensed with...”
In the section titled “Experimental Department,”
president Mills states (p. 7-8): “Our experimental work has
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been carried on with vigor throughout the year, especially
in testing varieties of grain, dates of seeding, and methods
of cultivation. On the plots at the College, Mr. C.A. Zavitz,
our experimentalist, tested 70 varieties if winter wheat, 73
of spring wheat, 73 of barley, 133 of oats, 81 of peas,...” Mr.
Zavitz also supervised some live stock experiments: Two
experiments with 6 steers, one experiments with 4 cows, and
3 experiments with 160 lambs.
“For detailed information on the nature and results
of all these experiments, see report of the Experimentalist
in Part VIII. of this volume.” Address: President, Ontario
Agricultural College [Guelph, Ontario, Canada].
3659. Ontario Agricultural College and Experimental Farm
(Guelph), Annual Report. 1894. Appendix VI. Meetings of
farmers’ institutes. 1894. 19:219-22.
• Summary: These meetings are held in January of each year
and divided geographically into various divisions. Division
2 is the responsibility of “C.A. Zavitz, B.S.A., L. Patton
and D.W. Beadle.” A table shows that from Jan. 2 to Jan. 19
they held eleven meetings of one or 1½ days each (the one
day meetings started at 10:30 a.m. and the 1½ day meetings
started at 1:00 p.m.) in the following towns: Parkhill, Forest,
Brigden, Petrolea, Appin, Glanworth, Brucefield, Exeter,
Coldstream, St. Mary’s, and New Hamburg. The county in
which each town is located is also given.
3660. Schulze, E.; Frankfurt, S. 1894. Ueber die Verbreitung
des Rohrzuckers in den Pflanzensamen [On the distribution
of sucrose in plant seeds]. Berichte der Deutschen
Chemischen Gesellschaft 27(1):62-64. [Ger]
• Summary: Mentions the soybean (der Sojabohne; Soja
hispida). Proves that soybeans contain sucrose. Address:
Agrikulturische Laboratorium des Polytechnikums, Zurich,
Switzerland.
3661. Zavitz, C.A. 1894. Report of the experimentalist.
Ontario Agricultural College and Experimental Farm
(Guelph), Annual Report 19:53-130. For the year 1893. See
p. 79.
• Summary: The section titled “Beans, comparative test of
17 varieties” (p. 79), states: “In 1893, 17 varieties of beans
were grown on plots side by side... Each plot was one onehundred and-sixtieth of an acre. The beans were planted in
rows 25 inches apart on May 22nd...”
A table shows the names of the 17 varieties and the
yield of each. “Yellow Soy” yielded 20.4 bushels/acre and
Edamaine [Edamame] yielded 7.7 bushels/acre. The seed
of the Yellow Soy was obtained from the United States,
and that of the Edamaine [sic], a fodder plant, was obtained
from the Kansas Experiment Station [from Prof. Charles
C. Georgeson]. “Other varieties [sent by Georgeson] which
did not mature their seed were Yamagata, Cha Daidzie [sic,
Yamagata Cha-Daidzu], Kiyusuke Daidzie [sic, Kiyusuke

Daidzu; both soy bean varieties] and Black Podded Adyuski
[sic, Adzuki]. These varieties will be tested again in another
year.
Note 1. This is the 2nd earliest document seen (Aug.
2019) that clearly refers to soybeans in Canada, or in Ontario
province, Canada, or to the cultivation of soybeans in
Canada, or in Ontario province, Canada (May 1893). The
source of these soybeans was the United States, probably
from Kansas.
Note 2. This is the earliest document seen (Aug. 2019)
by or about C.A. Zavitz in connection with soybeans. Zavitz
apparently does not realize that Yamagata Cha-daidzu and
Kiyusuke daidzu are the names of soja bean varieties (see p.
79).
Note 3. This is the earliest document seen (Aug. 2019)
in which C.A. Zavitz states that he obtained soybeans from
Kansas. Between 1890 and 1893 the Kansas Agricultural
Experiment Station and Prof. Charles C. Georgeson who
worked there published more than twenty articles on
soybeans; Prof. Zavitz probably read at least one of these
before he contacted Kansas to request soybean seeds.
Note 4. Bound at the back of this volume is the 15th
“Annual Report of the Ontario Agricultural and Experimental
Union.” Address: B.S.A., Experimentalist, Ontario
Agricultural College [Guelph, Ontario, Canada].
3662. Zavitz, C.A. 1894. Report of experiments in
agriculture. Ontario Agricultural College and Experimental
Farm (Guelph), Annual Report 19:246-69. For the year 1893.
• Summary: This report is part of the 15th “Annual Report
of the Ontario Agricultural and Experimental Union,” bound
at the back of this volume. The 15th annual meeting of the
Ontario Agricultural and Experimental Union was held at the
Agricultural College [OAC], Guelph, on December 21st and
22nd, 1893, commencing at 10 a.m. on the 21st. The report
describes experiments conducted by Ontario farmers in
cooperation with the Ontario Agricultural College.
In the section titled “Report of committees,” Mr. Zavitz
reported (p. 223) that he and Mr. E. Lick had visited the
Minister of Agriculture and requested that the “Union” grant
be increased from $400 to $700 per year. They were very
kindly received by the Hon. Mr. Dryden, “who spoke very
favorably of the work being done by the Association and also
increased the grant to $650.”
Zavitz begins his report (p. 246): “There were thirteen
distinct co-operative experiments in agriculture conducted
by the Association during the past year, two were with
fertilizers, three with fodder crops, three with root crops and
five were with grain crops. Two years ago 2,642 packages
of fertilizers and seeds were distributed, one year ago 5,688
packages were distributed and during the present year no less
than 7,181 packages were sent out to members of the ‘Union’
and other interested farmers throughout the province.
Nothing was sent out but choice material, both in regard to
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quality and variety. The seeds and fertilizers were forwarded
to twelve hundred experimenters over Ontario, and not
one complaint has been received from the experimenters
regarding the material of the material sent or the manner of
preparing the same. The majority of those who carried on
experiments in 1893 forwarded us reports after the crops
were harvested...”
“The following circular was sent out in February to
members of the Association, previous experimenters and to
others who applied for seed of different kinds: ‘Dear sir,–
The members of the Ontario Agricultural and Experimental
Union, along with other interested farmers over Ontario,
are carrying out a system of co-operative experiments in
agriculture. This work was started upon its present plan
in the spring of 1886 with twelve experimenters, who
received the grains and fertilizers, carried out the necessary
instructions, and reported the results at the end of the season.
For the first two or three years the experiments were confined
almost entirely to the ex-students of the Agricultural College,
but as many other farmers expressed a desire to join in the
work, the invitation was extended to them also... on the
condition that they would be careful to follow the necessary
instructions and report the results of the tests after harvest.
The work has steadily increased... In 1891 there were 2,642
plots and in 1892 there were upwards of 5,000 plots used for
these co-operative tests over Ontario.”
A table shows the number of promising varieties of each
crop tested, the number of plots for each, and the size and
shape of each plot–typically 2 rods by 1 rod (0.0125 square
acres; 1 rod = 5.50 yards, 16.5 feet, or 5.029 meters). Soy is
not mentioned. Address: B.S.A., Experimentalist, Ontario
Agricultural College [Guelph, Ontario, Canada].
3663. Flett (W.H.), Limited. 1894. Classified ad: To Messrs.
Lea and Perrins, Worcester. Times (London). Feb. 3. p. 1, col.
3.
• Summary: “We the undersigned, W.H. Fleet, Limited,
of Everton-valley, Liverpool, hereby express our Regret at
having Used a Label for our Worcestershire Sauce having
on it two medallions or circles containing representations of
game, and a border with diagonal lines, which you consider
to be an infringement of your rights in respect of the labels
registered by you as Trade Marks, and we undertake not to
use it again, or any other, in infringement of your rights. And
in consideration of your abstaining from legal proceedings
against us, we are willing that you should publish this our
apology in such a manner as you may think fit.
“Dated the 9th day of January, 1894. (Signed) W.H.
Flett, Limited. J.A. Shearer, Secretary.” Address: Liverpool
[England].
3664. Hale, J.H. 1894. “In What They Say, page 50, of your
issue of January 27,... Rural New-Yorker 53:89, col. 1. Feb.
10.

• Summary: “I note what O.O.G. has to say in relation
to cow peas for South Jersey... ‘I am using Soja beans, to
some extent, for the same purpose; and I believe the time is
coming when many of our farmers will quit using the highpriced nitrogen and secure it all from the atmosphere through
these valuable plants. I shall sow more cow peas than ever
the coming season...’”
“’I am also using Soja beans, to some extent, for the
same purpose; and I believe the time is coming when many
of our farmers will quit using the high-priced nitrogen and
secure it all from the atmosphere through these valuable
plants. I shall sow more cow peas than ever the coming
season.’” Address: Georgia.
3665. Morrell, Dora M. 1894. Relishes: Cooking them at
table–Variety and abundance. Los Angeles Times. Feb. 11. p.
21.
• Summary: The last recipe, for “Deviled almonds,” calls for
“two tablespoonfuls of Worcestershire sauce.”
3666. San Francisco Examiner (California). 1894.
Buddhism’s latest loss. Details of the death of the ex-Lord
Abbot of Japan. The aged priest a victim of the grip [grippe;
the flu]. When finally stricken the etiquette of his court
forbade his attendants from rendering him any aid–elaborate
funeral ceremonies arranged–ancient customs of the faith.
Feb. 16. p. 1.
• Summary: “Victoria, Feb. 15.–Following close upon the
news of the disappearance in the mighty Thibetan [Tibetan]
earthquake of Skoolhak, of the Buddhist Pope comes the
announcement of the death of the ex-Lord Abbot of the Otani
sect and head of all the Buddhist priests in Japan, induced
in a great measure, it is believed, by grief over the loss of
the sacred head of the faith, as briefly mentioned in the
Examiner today.
“Concerning the latest catastrophe to Buddhism, the
Japan Mail says:...
“A funeral ceremony on a grand scale will be performed
on the 29th of January, one feature of which will be a feast at
which there will be present the dead prelate’s successor, chief
priests of the branch temples throughout the empire, the wife,
nearest blood relations and immediate female attendants of
the deceased, the duties of waiting usually entrusted to the
Councilors of the household being on this occasion delegated
to the principal male attendants of the Lord Abbot’s person.
The viands served will be of the plainest kind–a little miso
soup, with square-cut pieces of bean curd, and some rice.
“Similar simplicity will be observed with respect to
food distributed to the general body of mourners. It will be
limited to a ball of rice and a few slices of pickled turnip.
The recipients of this consecrated food do not eat it, They
carry it home and treasure it carefully as a talisman against
disease, distributing portions to friends, who keep it for the
same purpose.”
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This long article also appeared in the Washington Post
(Washington, Kansas) (May 11, p. 7) and more than ten other
newspapers.
3667. Indiana Farmer. 1894. How to use fertilizers: Prize
essay No. 2. 29(8):19, col. 3. Feb. 24.
• Summary: “But, you say, how will I know what is lacking?
“By experiment. Apply to one plot of ground,
potash, to another potash and phosphoric acid, to another
phosphoric acid alone, and so on with the single elements
and combinations; then observe which produces the best
results. Some patent medicines are claimed to be a sure cure
for everything, from colic to sin. So also some commercial
fertilizers are said to be adapted to all kinds of soil and all
kinds of crops, from soja beans, the ash of which contains
3 per cent nitrogen, to buckwheat whose ash contains 3 per
cent potash. One claim is just as absurd as the other.”
3668. Scientific American. 1894. Bean oil. 70:116. Feb. 24.
Based on a report by Alexander Hosie. [1 ref]
• Summary: “The following particulars of bean oil in
Formosa are extracted from a special report on the resources
and trade of that island prepared by Mr. Alex. Hosie, late
Acting British Consul at Tamsui, and published by the
Foreign Office.” A lengthy extract is given.
“Dolicho’s Soja.–More oil is extracted from this bean
than from any one of the other oil-yielding plants of China.
The two kinds of bean treated for oil are small in size and
oval in shape, one having a whitish yellow epidermis and
interior, the other being green throughout. They are probably
sub-varieties of the soja bean. The process of extraction is
worthy of description.
“The first thing that strikes the eye of a visitor to a
bean oil factory is the enormous stone wheel which is used
to crush the beans. It is of dressed granite, about 10 feet in
diameter and 2½ feet thick at the axis, gradually contracting
to a foot at the rim. This wheel, which is of enormous
weight, revolves in a well 30 to 36 inches broad, paved with
stone, and bounded on each side by a low wall of concrete
some 3 feet high. The massive wooden axle on which the
wheel revolves has its opposite end firmly fixed in a huge
beam, which rises vertically from the center of the circle
formed by the inner wall of the well, and which revolves
with the wheel. Behind the wheel, and supported by a plank
fixed on and near the opposite end of the axle, is a wooden
framework, which just sweeps the floor of the well. The
front of the framework has a metal share like a plow, and
affixed to the rear is a small square of wood inclined to the
inner wall of the well, with a loop of rope or leather nailed
to it. The beans to be crushed are heaped in the well against
the inner wall. Two mules, blindfolded, are harnessed to the
wheel, one in front, the other behind, and walk outside the
outer wall.
“At the first revolution nothing is crushed, but the loop

at the end of the framework drags the beans on to the floor of
the well, and at the second revolution these are crushed and
swept toward the outer wall by the share, making way for a
fresh supply of beans dragged on by the loop arrangement
at each revolution. The beans are flattened into thin round
wafers, and are crushed a second time before they are ready
for further manipulation. After the second crushing, bean
wafers sufficient to make a cake 4 inches thick and 2 feet
in diameter when compressed are put in a square piece of
sacking, and placed on a wooden grating above a caldron
of boiling water. In a few minutes they are rendered quite
soft by the steam which passes up through the grating to the
sacking and its contents.
“During the process of steaming, another workman has
been arranging a series of soft straw brooms, which are also
steamed, so as to form the bottom of a couple of narrow
metal bands surmounted by a wooden casing, over which the
long tips of the straw brooms project. Into this the steamed
beans are poured and trampled down by foot till the mass is
quite hard. The projecting straw tips are then brought over
the top of the beans by foot, and trampled down so as to
form a covering. The wooden casing is removed, and the
metal bands arranged a short distance apart near the top and
bottom of the cake respectively. The whole is then put into
a primitive wooden press, and subjected to considerable
pres- sure by the driving in of successive wedges. The oil
is expressed and drains into an underground tank, the top
of which is on a level with the stone-guttered slab on which
the lowest cake rests, for half a dozen cakes, one above
the other, may be undergoing pressure in the same press at
the same time. When all the oil has exuded from the cakes
they are taken from the press, the metal bands and straw
casings are removed, and, after being left to dry for a time,
they are ready to be shipped to other parts of China for
manure. The beans yield about 10 per cent weight of oil,
and the cakes, when removed from the press, weigh some
64 pounds, and are worth about 2s 9d. each. They constitute
a very valuable manure, and are carefully macerated before
being applied to the soil. To show the commercial value of
this industry, I may mention that 60,000 tons of bean cakes
were exported from Chefoo during 1890. Nor is Chefoo the
principal exporter. Newchwang sent out over 156,000 tons
in the same year. In Formosa these beans are grown, and the
oil is extracted in the above manner, but only in quantities
sufficient to meet local requirements. The refuse cakes are
not exported. The oil is used for both cooking and lighting
purposes” [burned in lamps].
For more details see Hosie 1893. Address: Acting British
Consul, Tamsui [Tan-shui or Tansui, in northern Taiwan].
3669. Cooke, Wells W.; Watrous, Frank L. 1894. Farm notes
for 1893 (Home Station, Fort Collins, Colorado). Colorado
Agricultural Experiment Station, Fort Collins, Bulletin No.
26. p. 3-9. Feb. See p. 7.

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 1223
• Summary: The section titled “Miscellaneous fodder crops”
(p. 7) states: “Four varieties of Soy Beans were sown May
23rd [1893]. The growth was slow, though they were the
hardiest varieties of this plant. None of the seeds ripened
and few pods formed. The crop was far too small to be
profitable.”
Note: This is the earliest document seen (March 2021)
concerning soybeans in Colorado, or the cultivation of
soybeans in Colorado. This document contains the earliest
date seen for soybeans in Colorado, or the cultivation of
soybeans in Colorado (23 May 1893). The source of these
soybeans is unknown. Address: 1. B.S., A.M., Agriculturist,
on Station Council; 2. Asst. Agriculturist.
Both: Fort Collins, Colorado.
3670. McCarthy, Gerald; Emery, F.E.
1894. Some leguminous crops and
their economic value. North Carolina
Agricultural Experiment Station, Bulletin No. 98. p. 133-54.
March 1.
• Summary: This bulletin contains three parts, the first two
of which discuss soy beans. It is not clear where these soy
beans came from.
Part I, titled “Legumines as improvers of the soil,” by G.
McCarthy, states: “Among the natural orders or families of
plants, none hold a higher place in relation to human welfare
than the Leguminoseæ or Pulse family. This family includes
every variety of bean, pea, clover, medic, vetch, and many
useful and poisonous drugs, besides a number of the finest
ornamental and timber trees. The legumines were among
the first vegetables cultivated by mankind, and have ever
been among those most esteemed. Nearly all of this family
of plants have a peculiarly-shaped butterfly-like flower, and
the seeds are enclosed in pods, which are often arranged in
one-seeded joints. Both the stems and the seeds of all the
legumines are very rich in albuminoids–the food which goes
to form the muscular or lean-meat portion of flesh, and are
therefore especially valuable for a young and growing stock
and for working animals.
“In North Carolina, the most valuable and generally
used forage and fertilizing plants of this family are the true
clovers, medics [such as black medic (Medicago lupulina)
and burr clover (Medicago denticulata)], Japan clover,
vetches, cow-peas, and Japan peas... It is well know that
most or all of this family of plants have a property possessed
by no other family of plants–that of harboring in their roots
a species or class of yet unnamed microbes which fix the
free-nitrogen of the air which is then absorbed and utilized
by the plant in its growth and fruition. We can therefore, by
stimulating a luxuriant growth of legumines obtain at slight
expense the nitrogen required by other nitrogen-consuming
crops.”
On p. 242 we read: “Japanese peas–Glycine hispida.–
The Japanese or Mongolian pea is more commonly called

‘soja’ and ‘soy’ bean, but it is not a bean. Recently there have
been introduced several new varieties of this pea. All the
following varieties were sown May 20 [1893] and received
the same treatment:
“The common Soja Bean or Soy Pea.–Seed round,
yellow. Vigorous growing, hairy, bushy plant attaining a
height of 20 to 25 inches. Stems become woody soon after
flowering. A very prolific bearer of round yellow seeds,
which are sometimes used as a substitute for coffee. The
peas, when properly cooked, are edible and palatable. The
edible qualities of the soy bean are so highly esteemed in
Japan that it is there rarely fed to stock.

“The following directions [recipe] for cooking the ‘soy’
pea are given by Dr. J.H. Mills, of the Baptist Orphanage at
Thomasville, N.C. [North Carolina]: Soak the peas till the
skins come off. Then stir the peas in the water until the skins
rise to the surface and skim them off. Boil the peas with
bacon until soft. Add pepper and butter to suit and serve hot.
If the peas are green the preliminary soaking may be omitted.
This makes a most palatable dish, well liked by children.
“Japan Pea No. 9.–A vigorous, bushy plant resembling
the ‘soy,’ but smoother and has larger dark-colored seeds.
This is the best of the new varieties.
“Japanese Pea No. 7.–A small, slender, bushy plant
bearing a fair crop of small cream-colored peas–inferior to
the soy and No. 9.
“Japanese Beans–Phaseolus radiatus [Adzuki beans]–
Japanese Bean No. 5.–A low and slender-growing plant
bearing numerous pods well filled with a small red bean
which makes excellent soup.
“Japanese Bean No. 6.–A plant scarcely distinguished
from No. 5 and of about the same value. Both these beans are
for table use only and not for forage.”
An illustration (p. 142, non-original) by “VAC” or “VC”
shows the “Japanese or Soy Pea” plus several enlarged pods
in the lower right corner.
In Part III, titled “The fungous and insect enemies
of legumines,” by Gerald McCarthy, Section C, “Insect
enemies,” discusses the following insects that damage
leguminous forage plants in North Carolina: (1) The pea
weevil, Bruchus pisi, is the larger of the two common
weevils. But “Bruchus fabæ [the bean weevil] is our most
destructive weevil and is the species which infests cow-peas
and table beans [including soy beans] in store [storage].”
This weevil is the smaller of the two, “is light yellow in
color and quite hairy.” As soon as this bean weevil matures
in stored beans or cow-peas, it immediately “lays eggs on
the hard seeds and these soon hatch into devouring grubs,

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 1224
which, after eating their fill, again produce the winged form
to lay more eggs, and so on while the food supply lasts. A
few weevils in the stock of beans put into the bin in the fall
may increase to millions by the spring and ruin a thousand
bushels of beans or cow-peas.
Remedies: If the presence of weevils is suspected, the
seeds of beans or peas “should be plunged into water nearly
scalding hot–140ºF for five minutes before sowing. As soon
as the seed is threshed out and before bagging for storage,
it should be placed in a tight bin, or hogshead, or piled in a
conical heap on the floor of a tight room and subjected to the
fumes of carbon bisulphide.”
(2) The clover-seed midge, a two-winged fly, is “a sister
species of the notorious Hessian fly, Cecidomyia destructor.
Also mentions the clover root borer and the clover hay
worm.
Note 1. This is the earliest English-language document
seen (May 2012) that uses the term “Japanese Pea” or
“Mongolian pea” or “Japanese Pea No. 7” to refer to the
soy bean. Since “Japanese Pea” is mentioned in only one
other document (Soule 1907, p. 280-81, from Virginia) we
conclude that this is not the name of a new soy bean variety.
Note 2. This is an early reference to the soybean in
connection with Mongolia.
Note 3. This article contains one of the earliest American
recipes for cooking whole soybeans.
Note 4. In the late 1800s, the adzuki bean was
sometimes given the scientific name Phaseolus radiatus. In
the U.S., Georgeson of Kansas gave it this name in 1890 and
1892. Later the name was used for the mung bean.
Note 5. This is the earliest English-language document
seen (Aug. 2014) that contains the word “entomologist” in
connection with soybeans.
Note 6. This is the earliest English-language document
seen (March 2007) that uses the word “medic” to refer to a
leguminous plant, probably alfalfa (Medicago sativa). It is
also the earliest English-language document seen (March
2007) that uses the word “medics” to refer to members of
this plant family.
Note 7. This is the earliest English-language document
seen (Feb. 2007) that uses the word “legumines” to refer to
legumes.
Part II of this article (p. 147-50), titled “The cultivation
of leguminous plants for forage,” by F.E. Emery, notes that
the soy bean was one of the most common “legumines” used
for hay, soiling, and silage. “The cow-pea and the soy bean
will give better satisfaction for soiling or silage than for
hay, unless sown broadcast...” For soiling: “Soy beans grow
upright and may be planted alternately with corn in the same
row and cut at the same time with it.” Address: 1. Botanist
and entomologist; 2. Agriculturist. Both: Raleigh, North
Carolina.

3672. Bay of Plenty Times (New Zealand). 1894. Feeding
horses. March 2. p. 2.
• Summary: “Give them more nitrogenous food and less
corn–Work horses: One sees the finest draft horses in the
streets of English cities. Those equine monsters, the brewers’
horses, black as coal, sleek and spirited, are strong enough to
walk off with ease with a load of six or seven tons. The solid
food of these giants of their race consists mainly of crushed
oats or barley and beans, with sheaves of green barley and
tares [perhaps the common vetch, Vicia sativa, a legume], in
addition to the accustomed hay.” Sometimes a dozen eggs
are added to the regular food. “This is an excellent thing for
the skin, and the coat glistens like satin under this kind of
feeding.
“These horses have the advantage of the richest kind of
diet in their beans. These contain as much nitrogen as lean
beef, and for the restoration of wasted muscle caused by
hard work the nitrogenous elements of food are specially
useful. We have no such food for our horses on this side of
the world [in New Zealand]. Our climate seems unfavorable
for the growth of the crop, but we have a substitute almost
precisely constituted in the dried brewers’ grains which have
recently come into the market. Peas have nearly the same
composition as beans and might be used as a substitute for
them, but the southern [U.S.] cow pea is a bean, and the
soja bean, closely related, is equally rich in this needed
nitrogenous matter. This bean is the choice food of horses in
India and is well worth cultivation here as a partial substitute
for our to starchy corn.”

3671. McCarthy, Gerald; Emery, F.E. 1894. The forage plant

3673. Rural New-Yorker. 1894. J.M. Thorburn & Co., 15

garden, including full notes taken during growth. North
Carolina Agricultural Experiment Station, Bulletin No. 98. p.
157-70. March 1.
• Summary: Pages 169-70 contain sections with the
following titles: “Japan or Mongolian Pea.–Glycine hispida
and Red Bean, Phaseolus radiatus [azuki bean]. Japan Pea
No. 9.–Glycine hispida, variety. Japan Pea No. 5.–Phaseolus
radiatus. Japan Pea No. 7.–Glycine hispida, variety. Japan
Pea No. 6.–Phaseolus radiatus. Japan Pea.–Glycine hispida,
common Soy Pea or ‘Soja Bean.’ The Japanese Peas and
Beans.”
Some of the information in these sections is very similar
to that given in a previous section of this same bulletin, on
pages 142-43 but pages 169-70 contain more details–and
illustrate the confusion that existed about these plants and
their names. The last section titled “The Japanese Peas and
Beans” (p. 170) states: “As forage plants the common socalled Soja Bean, more properly named Soy Pea, is by far
the best of all these plants. It is later than Nos. 7, 8 and 9, but
grows much more luxuriant and will give 50 to 100 per cent.
more forage per acre.” Address: 1. Botanist; 2. Agriculturist.
Both: Raleigh, North Carolina.
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John Street, New York. 53:129, col. 3. March 3.
• Summary: “Here we have the ninety-third annual catalogue
of this firm... Cow peas and Soja beans are on page 52.”
3674. Wisconsin, Douglas County, Superior Court. 1894.
In the matter of the application to become a citizen of the
United States. Douglas County, Wisconsin. 1 p.
• Summary: This is Gustaf Lager’s application for U.S.
citizenship on 9 March 1894. And to renounce “all allegiance
to any foreign prince, potentate, state or sovereignty and
particularly to the King of Sweden of which at the time I was
a citizen or subject.” His signature appears at least 3 times,
the last on 22 Aug. 1906.
3675. Schlegel, Gustave; Cordier, Henri. 1894. The Chinese
bean-curd and soy and the soya-bread of Mr. Lecerf. I. Tofu.
T’oung Pao (General Newspaper) 5:135-46. March. [11 ref.
Eng]
• Summary: “Of late these Chinese preparations have again
attracted the notice of Europeans. The Temps in France
published last November [sic, April 8, 1893] a note upon the
subject after an article in the Avenir de Diego-Suarez of 2
March 1893, and Dr. Vorderman, of the civil medical service
in Java and Madura... We will add to these notices what is
written about the subject by the Chinese themselves.
“I. Tao-fu or Bean Curd. According to ‘Collected
Omissions of Sieh-choh’ nothing had been ever heard of
the confection of bean-curd before or after the period of the
three dynasties of antiquity (B.C. 2205-250), and it was only
mentioned for the first time in the work of Liu-ngan [Liu An]
king of Hoai-nan [Huai Nan] of the Han (second century
before our era) Cf. Mayers, Chinese Readers Manual, No.
412, Cap. 24.”
“The Tao-fu or Bean-curd was also called ‘Leguminous
milk’, and was prepared by boiling curds or milk from beans.
“It is further related that when Shi-tsih [pinyin: Shi Ji]
was governor of Ts’ing-yang [pinyin: Qing Yang] (Latitude
30º45’, Longitude 115º26’) he, in order to purify himself
and to rouse the population, did not permit himself the use
of meat, but bought every day in the market several pieces
of bean curd, so that the townpeople called these curds ‘The
little slaughtered sheep.’
“The bean of which this curd is prepared is known
in science by the name of Soja hispida, and has been
imported in the form of a meat-sauce from Japan to Europe
under its japanese name of Sho-yu, the corrupted japanese
pronunciation of the chinese tsiang yu or ‘relish-oil’ which
this sauce bears in some parts of China, and which has been
further corrupted by the Dutch into Soja, by which name
(also written soya and soy) it became known all over Europe.
We will return to this by and by.
“According to Dr. Vorderman (loc. cit. p. 354) the
soy-beans are distinguished in light-colored (cream-color,
straw-yellow, light ochre-yellow and amber-yellow),

brown and black. The first two sorts are roundish, the last
either roundish or oblong, as they come from the one or
the other variety of the plant. Accordingly, the plant with
roundish seeds is called Soja hispida, tumida and that with
oblong seeds Soja hispida, platycarpa, amounting, with
the differences in color, to four varieties: 1. Soja hispida,
tumida Beta pallida; 2. Soja hispida, tumida Beta atrospuma
[atrosperma]; 3. Soja hispida, tumida Beta castanea; 4. Soja
hispida, platycarpa Beta melanosperma.
“No. 2 and 4 are black and serve especially for the
fabrication of Soy or Ketchup, whilst No. 1 (pale-yellow)
and No. 3 (brown) are used for other culinary purposes.
“Since the Vienna [Austria] exhibition of 1873, when
several samples of Chinese, Japanese and Indian soybeans
were exhibited, their great nutritive proprieties and richness
of azote [nitrogen] and fat have been shown by chemical
analysis, and the culture of this plant has been largely
introduced into Europe, especially in Hungary.”
Note 1. This is the earliest English-language document
seen (July 2003) that contains the word “soybeans”–spelled
as one word.
König in his work Die menschlichen Nahrungs und
Genussmittel, 2nd Ed., Vol. II, p. 372, gives an analysis of
the composition of 4 types of soybeans. “Dr. Vorderman says
that he has not been able to detect amylum [starch] in the
Soybeans of Java, China and Annam in applying the reaction
of jodium [iodine] upon the section of the bean. The texture
of the cotyledons consists principally of oblong, radiating
parenchyme-cells, about five times longer than broad.
Note 2. This is the earliest English-language document
seen (Oct. 2004) that uses the word “cotyledons” in
connection with soybeans.
“II. Tao-kan or Preserved Bean Curd. The Chinese make
of the Soy-beans two preparations, one called in Java Taohu and the other Tao-toa. They both consist of leguminous
cheese, obtained from the light-brown beans, principally
those obtained from Annam. But at present many Chinese
in Batavia prefer the so much cheaper kadele putih grown in
the Preanger and the Ommelanden (circumjacent territory of
Batavia).
“These lightcolored beans are macerated during five
hours in rainwater, when they swell up to about twice or
thrice their original size. After having been cleansed from
accidental dirt or admixtures, they are ground in a stone
handmill, very much resembling that in which Europeans
ground colors. One Chinese turns the mill, whilst the other
throws the macerated beans, still in their husk, with a little
water into the mill, so that the stuff runs as a white, thin
mass, by a small gutter, into a tub prepared for its reception.
This mass is then heated upon the fire in a large iron open
cauldron, until it reaches the boiling-point. The froth is
skimmed, and the fluid strained, after boiling, through a
cotton cloth, in which a white, doughy residu [sic, residue
= okara] remains, having a peculiar oily smell, and which
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serves as food for ducks and fowl.
“The filtrated fluid, which has a milkwhite color, is
mixed, whilst it is being cooled, with a certain proportion of
common Madura-salt or with a little calcined gypsum.
Note 3. This is the earliest English-language document
seen (Aug. 2013) that refers to soymilk, which it calls the
“milk from beans” and “The filtrated fluid, which has a
milkwhite color...”
“This gypsum is imported from China in the form of
large lumps of radiated gypsum. As it is specially used
for preparing the leguminous cheese of the soybeans, it is
called by traders in Batavia by the Malay-Chinese hybrid
word Batu-tao i.e. ‘bean-stone.’\ “The salt (or, as in China,
the chloride of magnesium) and gypsum change the juice,
by precipitation of the legumine [legumin], into a white,
gelatineous [gelatinous] mass, which, when sufficiently
cooled, obtains a certain consistency, allowing it to be cut
into flat square pieces. This can, however, not be done for
after two hours after the precipitation. These squares are then
laid upon plantain-leaves protected by a white cotton cloth
against dust, and hawked about in the streets.
“They have an unpleasant raw bean-flavor, but when
mixed with other victuals, this taste is lost. It is used as well
in the preparation of Chinese victuals, as in that of the socalled Indian rice-dish.
“In order to preserve the tao-fu for continuous use, it is
made to tao-koa (or dried beans) by the following method.
“The tao-fu, cut into flat squares, is plunged into a
decoctum of Curcuma longa, which colours it intense yellow.
These yellow cakes are then wrapped up in white square
pieces of cotton, laid between boards and exposed to a
certain pressure. Generally they are at the same time stamped
with Chinese characters.
“By this pressure a good deal of water is lost, but the
cakes can be preserved much longer.
“Dr. Vorderman says that both tao-fu and tao-koa can be
successfully used in the nourishment of feeble children, who
refuse to take eggs. Tao-koa is also imported from China, but
these cakes are much larger than those prepared in Java, and
are always stamped with Chinese characters.”
Note 4. This is the earliest document seen (Aug. 2002)
that mentions Liu An of Huai Nan in connection with tofu.
Note 5. This is the earliest English-language document
seen (April 2013) that uses the word “Tao-fu” (or “Tao fu”),
or the word “Tao-hu” (or “Tao hu”), or the word “Tao-kan”
(or Tao kan”) to refer to Chinese-style tofu.
Note 6. This is the earliest English-language document
seen (Sept. 2004) that uses the term “pale-yellow” or the
term “straw-yellow” to describe the color of soybean seeds.
Note 7. An article in this same issue, titled “The Chinese
in Boston” [Massachusetts], notes that presently “1,000
Chinese live in Boston, of which 700 work in the 180
laundries, and about 300 are merchants and traffickers, all
dwelling on Harrison Ave. Here one also finds 63 gambling

dens (or houses of ill repute) and several others where
opium is smoked–visited in part by the most vile class of
Americans.”
Note 8. We wonder if there wasn’t at least one tofu shop
in Boston at this time. Address: 1. Professeur de Chinois
à l’Universite de Leide [Leiden]; 2. Professeur à l’Ecole
spéciale des Langues orientales vivantes et à l’Ecole libre
des Sciences politiques à Paris.
3676. Schlegel, Gustave; Cordier, Henri. 1894. The Chinese
bean-curd and soy and the soya-bread of Mr. Lecerf. III. Taoyu or soy oil. T’oung Pao (General Newspaper) 5:135-46.
March. See p. 140-43. [10 ref. Eng]
• Summary: This section is not about soybean oil, but about
various types of Chinese soy sauce. “But the Soy-bean does
not only serve for the preparation of beancurd, but also for
the renowned condiment and sauce known as Soya, not only
in the far east, but also over all Europe and America. It is
known by the name of Shi which is explained in the Yih-ya as
being a homonyme of the word Shi or ‘taste’ and was known
by the people of Thsi because it is a combination of the five
tastes.
Note: This is the earliest English-language document
seen (Nov. 2011) that uses the word Shi to refer to fermented
black soybeans.
“In the dictionary Shwo-wen [Shuowen] (about A.D.
100) the condiment is described as ‘Salt-mixed dark pulse.’
Bretschneider (Botanicon Sinicum, II, 165, Shanghai 1892)
says he cannot understand what the character (dark) is
intended to mean.
“If he had looked up the word in our Dutch-Chinese
dictionary published in 1884, i.v. Soya, he would have
found its explication given according to the Tan-yuen-luh,
written by Yang-shin, one of the most prominent scholars
of the Ming-dynasty (Wylie, Notes, p. 130), who says: ‘Shi
is properly a bean; it is mixed with salt and darkly shut up
into jars and pots, wherein it is fermented; this is why it is
called dark pulse.’ In fact, this is the way the Soya is made.
The beans are first boiled soft, mixed with an equal quantity
of wheat or barley, and left to ferment; a portion of salt, and
three times as much water as beans, are afterwards put in,
and the whole compound left for two or three months, when
the liquid is pressed and strained.
“As we have said above, the mass is fermented in large
stone covered jars, and any-one who has visited Canton will
have, if not seen, at least smelled the disagreeable stench
emanating from the large jars with fermenting Soy in the
Soymakers-lane.
“The Chinese say that the character Shi does not occur
in the nine classics, but that in the commentary of the
‘Great bitter, the salt and the sour of the Nine discussions of
Sung-yuh,’ the ‘Great bitter’ is explained as being the Shi
or Soy; and that in the Chapter on Aliments in the Annals
is spoken of a thousand measures of salted soybeans (shi):
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whilst, according to the History of Aliments of the former
Han-dynasty, soy was sold in (the capital) Chang-ngan by a
certain Fan Shau-ung, who was on that account called the
Soy-Fan.”
“In the Elegies of Thsoo (Wylie, Notes, 181) 4th
Century B.C., is equally spoken of the Great bitter, the salt,
the sour, the pungent and the sweet, where, according to
the commentary, the great bitter is the Soy, the pungent are
Pepper and Ginger and the sweet Sugar and Honey; and
that it means that the juice of the Soybean was mixed with
Pepper and Ginger, and that the salt and sour was mixed with
Sugar and Honey, so that the pungent and sweet flavor was
produced.
“In the book ‘Antiquities of Wu-lin’ (Wylie, Notes,
p. 45), written during the southern Sung-dynasty (13th
century), we find mentioned among the victuals in the
market: birdsnests (?), gingered soy (shi) and honied and
gingered soybeans.
“This is the native soy; but the Poh-wuh chi (Wylie,
Notes, p. 153), published in the latter part of the 3d century,
says that Soy is also prepared in foreign countries. The
beans are steeped in bitter wine and afterwards dried very
hard; they are then boiled in and again dried, which process
is thrice repeated. Afterwards the mass is mixed with a
proportional quantity of powdered pepper. This species
of Soy is called in China Khang-pih (Man-strengthening)
because it pushes down the humours and composes them.
Bretschneider thinks that though the character Shi does
not occur in the Classics, Soy was very probably known in
olden times under the name of Tsiang [chiang or jiang] which
occurs in the Li-ki, the Chow-li a.o. The common name for
Soy in Peking, he says, is Tsiang-yu or Tsiang oil. This name,
imported into Japan, but pronounced there Sho-yu, from
which our word Soya has been corrupted, was first imported
by the Dutch from Japan to Europe.
“But this supposition is not supported by Chinese
authorities, who describe the Tsiang as a salted condiment
or sauce made from all sorts of meat, fishes, fruits, etc., but
never from beans.
“According to the Fan-tsze-ki-jen the Tsiang was
introduced from Toung-hai, the modern Hoai-ngan fu. The
first quality cost 200 pieces a pound; the middling sort one
hundred, and the inferior quality thirty. This condiment was
so expensive that we read in the Annals that a thousand jars
of briny tsiang were put upon a par with a state of a thousand
carriages.
“In the Ping-tsih are mentioned Briny Tsiang of stewed
chicken, Briny Tsiang of stewed fishroe (Footnote: With
reference to this condiment, we may mention the Ké-tsiap,
brine of pickled fish or shell-fish, prepared in Fuhkian
[Fujian, W.-G. Fukien] {Douglas [1873], Dict. of the Amoy
dialect}, and which is most surely the origin of the word
Ketchup, another name for soy [sauce]. It has nothing to do
with the Malay, though the malay word Ketjap ‘to taste’ has

a family-air.), of stewed turtles, of hashed fish mixed with
mustard, and of the fat of the elk.
“In old Nan-yueh people ate Tsiang made of the
Kow-fruit, a kind of mulberry according to some, but the
betelpepper according to others.
“A condiment was also made of the peony roots of the
elmseeds which was called Mut, of bitter squash and of the
bottle-goard [gourd].
“In like wise a sauce was made of the Yu-tsih fish, and
even of salted bees, crabs, shrimps, or rather lobsters, and
ant-eggs. But not a single writer speaks of tsiang made of
beans, and more particularly of the soyabean” (p. 143).
Note: This is the earliest English-language document
seen (Feb. 2007) that contains the word “soyabean” (or
“soyabeans”), written as one word. Address: 1. Professeur
de Chinois à l’Universite de Leide [Leiden]; 2. Professeur à
l’Ecole spéciale des Langues orientales vivantes et à l’Ecole
libre des Sciences politiques à Paris.
3677. Schlegel, Gustave; Cordier, Henri. 1894. The Chinese
bean-curd and soy and the soya-bread of Mr. Lecerf. IV. The
soyabread of Mr. Lecerf. T’oung Pao (General Newspaper)
5:135-46. March. See p. 144-46. [5 ref. Eng]
• Summary: “The high nutritive properties of the Soybean
have induced the Europeans to introduce its culture into
Europe, and since some years a kind of bread has been
baked of it for the use of the sufferers of Diabetes or sugarconsumption.” Note 1. This is the 2nd earliest Englishlanguage document seen (July 2003) that contains the word
“Soybean” (or “soybean”)–spelled as one word.
“After the exposition in Vienna in 1873, attention was
drawn upon the Soya by Mr. Haberland [Haberlandt] and
Count Cettems [sic, Heinrich Attems], and in April 1888, Mr.
Lecerf, a Paris chemist, called the attention of the Société
de Médecine upon the services which this leguminose could
render to sufferers of diabetes and obesity. It is known that
with obese people it are the amylaceous substances which
are changed into fat by the digestive functions. The sufferers
of obesity are able to absorbe [sic] all fat substances without
seeing their “embon-point” [plumpness] augment; for,
as has been shown by Eberstein, fat substances are never
assimilated, but they are decomposed in order to serve the
functions of respiration and to supply the human body with
heat.
“Mr. Lecerf’s proposal met with success, and professor
Dujardin-Beaumetz, having firstly tried the bread invented
by Mr. Lecerf in the hospital Cochin, offered, in the sitting
of 19 May 1888 of the Académie de Médecine, samples of
the Soya-bread Lecerf fabricated without any admixture of
foreign flours, and proposed to substitute it for the glutenbread in the alimentation of diabetics.
“Later on, Doctor Blondel published a very interesting
study of the Soya, and showed the nearly complete absence
of amylum [starch] in its tissues.
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“We let follow here a comparative table of the chemical
composition of Soya compared to that of wheat and lean
beef according to the analysis of Messr. [sic, Messrs.]
Boussingault, Lehmann and Pellet... These ciphers show the
superiority of Soya above all known alimentary substances.
“Before the introduction of the soya-flour into the
therapeutic treatment, the ordinary bread and even the
gluten-bread were a serious obstacle in the diet followed
by sufferers of diabetes, and this on account of the amylum
which they contain: ordinary bread containing 60% of
amylum and gluten-bread 15%; whilst Soya-bread only
contains an insignificant percentage (3%) of amylum; and,
as it also contains a small quantity of bi-carbonate of soda,
dispenses the patients of drinking Vichy or Karlsbad waters.”
“Strange to say, however, the fabric [factory] for Soyabread established by Mr. Lecerf had to shut up on account
of the limited sale of its produce. He sold his patent to
Messieurs Peitz & Co., druggists and chemists in Paris (98
Place Beauvau), who have also placed a depot of their bread
in the ‘Grande Pharmacie hygenique Desvilles’, 24 Rue
Etienne-Marcel, and who sell this bread at the price of 50
centimes (5 pence).”
Holland was the first country which followed in
the wake, and Mr. G.C.F. Koehler in Amsterdam (29
Weesperstraat) fabricates even a superior kind of Soya-bread,
containing less oil than the Paris bread [made by Mr. Lecerf
and later by Messieurs Peitz & Co.], and therefore more
palatable than the latter, for 40 cents (= 8 pence). But his
breads are double the size of Paris ones, and, consequently,
relatively cheaper.
“To the great shame, however, of Germany, Austria
and Great-Britain, this highly beneficial and nutritive bread
seems to be totally unknown and ignored in these respective
countries. In London no baker, druggist or chemist had ever
heard of it, and I could only get a kind of échaudé de gluten
fabricated in Paris, and tasting like old dry sponge; and this
in a town, where are some five-thousand of sufferers of
diabetes!!...
“It seems to us imperative that in each larger town of
Europe and America special bakeries for the fabrication
of Soya-bread and Soya-flour be established. We can
recommend it by our own experience of five years to all
sufferers of Diabetes and Obesity as a most wholesome and
welcome article of food.”
Note 2. This is the earliest English-language document
seen (Jan. 2019) that uses the term “soya-flour.” Address: 1.
Professeur de Chinois à l’Universite de Leide [Leiden]; 2.
Professeur à l’Ecole spéciale des Langues orientales vivantes
et à l’Ecole libre des Sciences politiques à Paris.
3678. Western Druggist. 1894. Queries and comment.
16(3):104-08. March. See p. 106.
• Summary: “67. Canton Soy or Soja.–L.S.S. (Chicago, Ill.
[Illinois]) asks the composition of ‘soja,’ a condiment in

much favor amongst Scandinavians. Genuine canton soy or
soja, according to the Scientific American Cyclopedia, is a
species of black sauce imported from China, prepared with
white haricots [sic, white soja beans] (?), wheat flour, salt
and water. A spurious preparation is made in the manner
described below. The soja bean mentioned (soja hispida or
dolichos soja) is described in the Dispensatory. It contains a
starch-converting ferment, and this gives the explanation of
the preceding formula.
“No. 2.–Soy bean–gal. 1
“Wheat, bruised–gal. 1
“Salt–gal. 1
“Water–enough
“Boil the soja seeds in water till soft, add the wheat,
keep in a warm place for twenty-four hours; add the salt, and
2 gallons of water, and, after keeping bunged up in a stone
jar for two or three months, press out the liquor.”
3679. American Druggist and Pharmaceutical Record. 1894.
Queries and answers: Worcestershire sauce. 24(14):171.
April 5. Whole No. 293.
• Summary: “J.F.G.–The Scientific American says that this
is quite a complex condiment. It is made of wine vinegar,
1½ gals.; walnut catsup, 1 gal.; mushroom catsup, 1 gal.;
Madeira wine, 1 gal.; Canton soy [sauce; from China], ½
gal.; moist sugar, 2½ lbs.; salt, 19 ozs.; powdered capsicum,
3 ozs.; pimento, 1½ ozs.; coriander 1½ ozs.; chetney
[chutney], 1½ ozs.; cloves, ¼ oz.; mace, 3/4 oz.; cinnamon,
¼ oz.; asafoetida [asafetida], 6½ drms [drams]. Dissolve in 1
pt. brandy 20º above proof. Boil 2 pounds hogs’ liver for 12
hours in 1 gal. of water; add water continually so as to keep
up the quantity of 1 gal.; mix the boiled liver thoroughly
with the water, strain through a coarse sieve, and add this
to the above mixture. It is self-evident that no chemical
examination could ever detect the presence of half the above
ingredients.”
Note: Soy sauce is an ingredient, as are two types of
Western-style catsup.
3680. Times (London). 1894. The cereal crops of Japan. April
9. p. 12, cols. 2-3.
• Summary: “A report has been made to his Government
by M. Sienkiewicz, the French Minister at Tokyo, upon the
cereal crops of Japan, which comprise rice, barley, wheat
and rye.” Although only one-eighth of the total area of Japan
is cultivated, it produces (in ordinary years) enough food to
feed the population of more than 40 million people. “Wheat
and barley are largely employed in the manufacture of shoyu,
or Japanese sauce, and also for making pastry.” Most of the
article discusses rice, including huge exports (at high prices)
and imports (at low prices).
3681. McCarthy, Gerald. 1894. The Experiment Station:
at Raleigh, N.C., desires to assist the farmers of North
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Carolina. By sending its publications to those really desire
them or by advices as to agricultural subjects. March 29,
1894. Statesville Record and Landmark (Statesville, North
Carolina). April 12, p. 8, col. 4.
• Summary: “Some Late Bulletins of the North Carolina
Experiment Station:...
No. 93 Feeding Experiments: 46 pages, Includes
experiments in fattening livestock for beef with cotton seed
hulls and meal; feeding with corn silage and soja (soy) bean
silage with cotton seed meal:...”
“Field peas: The North Carolina Experiment Station
during 1893 had under competitive test plats of cow peas
and soja bean–ten varieties of the former and eight of the
latter. The experiment has been completed and the results
are published in bulletin No. 98, which is now being ailed
in time to benefit farmers who sow these crops in the spring.
Here it may be said that the ‘unknown’ pea has upon dry,
medium and wet soil given by far the best results, out
yielding all others, both in fruit and foliage. This pea is also
the latest to mature...”
“In the soja bean class, the old yellow variety is the most
productive, both in fruit and foliage, but is much later than
some of the newer variety [sic].
“Concerning the popular names of these plants it may be
said that the co-called cow pea is not a pea, but a bean and is
more properly called Chinese beans. The so-called soja bean
is a true pea, and should be called soy pea, of Japan pea. But
by whatever banes we call them, these plants are among the
most valuable crop the southern farmer can grow.”
Note 1. This is the earliest document seen (March 2021)
in which the term “soy pea” appears.
Note 2. This article also appeared in the Charlotte
Observer (North Carolina) on 8 April 1894 on either
page 1 or an insert right after p. 1. Address: Botanist N.C.
Experiment Station.
3682. D.H.M. 1894. The soja bean (Letter to the editor).
Indiana Farmer 29(15):12, col. 3. April 14.
• Summary: “Will you please give me some information
through the Farmer about the Soja bean? When and how to
plant? What they yield, etc?
“Will it do well in central Indiana? Where can I get seed
and what is the cost?
D.H.M.
“The Soja is a Japanese plant with flowers like the pea.
In Japan and China the beans are boiled and distilled [sic]
into a liquor called Soy. In this country experiments are
being made with the plants for forage. It remains to be seen
whether it is adapted to our climate. They are not quoted in
our seed catalogs.”
3683. New-York Tribune. 1894. Experiments with the peanut.
April 15. p. 8.
• Summary: “Washington [DC], April 14.–The United States

Consul-General at Frankfort [Frankfurt, Germany], Frank
Mason, has forwarded a report, founded on researches and
experiments recently made by the German Government,
upon the use of the peanut. Four samples, according to the
report–peanut grits, peanut flour, peanut biscuit, and diabetic
chocolate biscuit–were used. These were tried in a public
hospital in Berlin, and supplied as food to 120 patients. More
than half found peanut soup made from grits palatable and
excellent and ate gladly. Its durability surpasses even that of
the hitherto unequalled ‘soja beans’ of Japan and China.”
Note: See Mason 1894 for details about the report.
3684. Villon, A.M. 1894. Le pain asiatique [Asian bread].
Revue de Chimie Industrielle (et le Moniteur Scientifique,
Quesneville) (Paris) 5(52):73-74. April 15. [Fre]
• Summary: This bread, which one can see at a glance is a
totally new commercial product, is reserved specially for
diabetics and is destined to replace gluten bread as well as a
more recent product: the aleuronnat.
Tables show: (1) The nutritional / chemical composition
of beef versus soybeans, which are called “Haricot chinois.”
(2) The average composition of soy bread: Water 45%,
nitrogenous substance 20.168%. Fats 9.350%. Starches and
sugars 2.794%. Phosphoric acid 0.863%.
(3) The nutritional composition of soy bread on an “as
is” basis (32.7% moisture, 15.01% protein) and on a dry
weight basis (22.31% protein). (4) The composition of wheat
bread on an “as is” basis (34.95% moisture, 6.16% protein)
and on a dry weight basis (9.46% protein). Address: Editor in
Chief.
3685. State (The) (Columbia, South Carolina). 1894. Peanuts
for food. They are likely to be adopted as rations for the
German Army. April 24. p. 5.
• Summary: “Rene Bache in Washington Star. The humble
and slightly esteemed peanut is beginning to assume
importance in the world. It is likely to be adopted for
rations by the army of Germany, the Department of State is
informed. In that country the oppressive cost of a gigantic
military establishment makes demand for the cheapest
possible food for soldiers. This requirement is met by the
‘goober,’ which is more nutritious than the best beefsteak and
highly digestible when properly prepared.
“Such, at all events, are the conclusions arrived at by
Dr. Nordlinger and other German savants who have been
investigating the subject. They have found that peanut
‘cake’–the residue after oil has been expressed from the
nuts–is a highly concentrated food and suitable for human
beings. It is calculated to be of great value to the peasant
and industrial classes of Europe, which have suffered from
a long and nearly exclusive diet of bread and potatoes.
Hitherto it has only been employed as forage for cattle,
sheep and horses.” Peanut flour and grits are good for use as
human food; they are “especially recommended for the use

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 1230
of persons afflicted with diabetes. Also a fairly acceptable
substitute for coffee is made from peanuts.
“Roasted: One interesting fact ascertained by the
German savants is that peanuts, raw or roasted, are not
nutritious at all, for the reason that the digestive functions
refuse to assimilate them. The chewed particles pass through
and out of the body almost unaltered. It is the same way with
almonds and with nuts in general.” However boiled peanut
grits are perfectly digestible, even by sick people.
“The German military authorities,... have been making
experiments with peanut meal and grits, served to the
garrisons at Frankfurt and elsewhere. They have reported
favorably to the ministry of war at Berlin, and, if new trials
are equally satisfactory, the new food will be adopted as an
element of the rations and ‘field sausage’ of the army. It is
also likely to find acceptance in the navy. One important
quality is its sustaining power, enabling the consumer to
endure much fatigue. In this particular it surpasses the
hitherto unequaled ‘soja bean’ of China and Japan.”
Concerning nutritive value, “soja beans are more
nutritious than white peas, peanuts are more nutritious than
soja beans... Peanut meal only costs 4 cents a pound in bulk.
“Manufactured products: At present the most important
use of peanuts is in the manufacture of oil. The American
‘goobers’ are larger, sweeter and better flavored than any
grown in the world, but they are not so rich in oil as the
African, the finest of which comes from Senegambia and
the east coast. In East Africa and India great quantities of
peanuts are thrashed out by machinery, only the seeds being
exported, so as to save bulk. At the oil mills, the kernels are
ground and then pressed. The best of the product is used for
salad oil, the poorer quality is employed in making soap and
as an ingredient of oleomargarine.” Much of the so-called
“olive oil” sold in the United States is actually peanut oil,
which costs only $1 a gallon.
“The finest goobers: This country depends for supplies
of peanuts chiefly upon Virginia. In that State 3,000,000
bushels of them are grown annually–more probably than
the crops of all the other states put together. Tennessee
comes next with 500,000 bushels. North Carolina, Georgia,
Michigan and California also raise peanuts largely, but the
Virginia ‘goobers’ are the finest of all and fetch the highest
price.”
“The greatest peanut market in the United States is
Norfolk. Petersburg comes second and Smithfield third. In
these towns [all in Virginia] there are many big factories
employed in the business of rendering marketable the
nuts that are sent in by farmers.” They are winnowed and
screened, sorted, the bad ones picked out by young girls,
then “packed in bags of 100 pounds each and shipped to
jobbers in various cities. The jobbers sell them, raw or
roasted, the latter to grocers mostly. They do the cooking in
great cylinders that will hold twenty or thirty bushels at a
time.”

“A generation ago most of the peanuts consumed in this
country were imported from Africa. The African ‘goober’
is small and round, the shell containing only one kernel
usually. The American ‘Ground nut’ is simply the African
nut modified by conditions of soil and climate in the United
States. Plant our peanut in Africa and before long it reverts
to the original African type from which it was produced. It is
said that peanuts brought the first peanuts hither.
“Now the American nuts have driven the African nut
out of our markets altogether, and the latter are regarded
as a curiosity here. Most of the peanuts grown in the dark
continent are sent to France through the port of Marseilles
to be pressed for oil. The finest of all ‘goobers’ are the
Spanish, which are considered a fancy article and are mostly
consumed by confectioners. They cost 20 cents a pound,
retail, and are about one-third the size of ordinary ones. The
big nuts are never so well flavored as the little ones.”
Note: The soja bean is also mentioned.
3686. Detroit Free Press. 1894. The cheapest of foods.
Experiments with peanuts produce satisfactory results. April
25. p. 4.
• Summary: From Boston Herald: “Mr. Edward Atkinson,
who has given so much attention to the question of nutrition,
and who has lately been making a special study of the
remarkable qualities of leguminous products, like beans,
peas and lentils, in the way of furnishing the most nourishing
kinds of food, will be likely to gain much pleasure from the
report of our consul-general at Frankfort [Frankfurt], Mr.
Frank H. Mason, on the manufacture of oil and food from
peanuts in Germany.”
“The climate of the [American] south is most favorable
for the cultivation of the peanut, which appears destined to
become a most valuable article of food.”
“Germany has built up a large business in manufacturing
oil from peanuts, and this oil is largely used as a substitute
for olive oil. Nearly 21,000 tons of peanuts were last year
used for the purpose, imported chiefly from west and east
Africa and British India.”
“Chemical analysis demonstrates the extraordinary
nutritive value of the peanut products as food. A comparison
of the five leguminous articles–peas, white beans, lentils,
soja beans and peanut grits–shows the food value of
a kilogram of these, as measured in units of nutrition,
to ascend in the order given from 1720 for the first to
the remarkable figure of 3134 for the last-mentioned.
A comparison of twelve principal animal and vegetable
food materials demonstrates that the cost of 1,000 units of
nutrition in peanut meal is only three cents,...”
For details see Mason 1894.
3687. Allen, E.W. 1894. Leguminous plants for green
manuring and for feeding. Farmers’ Bulletin (USDA) No. 16.
24 p. April. See p. 12.
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• Summary: The section titled “Composition of green
leguminous crops” contains a table showing 12 such crops,
including Soja bean, serradella, white lupine, and yellow
lupine.
The section titled “Green manuring compared with
feeding the crop” (p. 19-20) contains a table on “Crops for
soiling in central Connecticut” that mentions Soja beans,
clover rowen, and rowen grass.
The section titled “Value of leguminous crops for
feeding” (p. 20-22) contains two tables, both of which list
Soja bean: (1) “Average composition of hay from grasses and
leguminous crops” and “Relative yield of food and fertilizing
material in crops of hay from grasses and leguminous crops.”
Hay from the soja bean contains: Water 6.3%, protein 14.5%,
carbohydrates 66.6%, and fat 5.6%.
The section titled “Some crops for green manuring”
has a subsection on “Lupines” (p. 12) which begins:
“The three species of lupines more commonly grown are
the white, the yellow, and the blue lupine... The seed is
extremely nitrogenous and in Europe is used for cattle
food. As it contains a bitter alkaloid injurious to animals it
must be disembittered before feeding. Kellner’s process of
disembittering lupine seeds consists in soaking the seed in
water for twenty-four hours, with frequent changes of water,
steaming for one hour, and then extracting for two days, with
frequent stirring. In the latter operation the discolored water
is drawn off frequently and fresh water added.”
“Summary: (1) Green manuring improves the physical
properties of the soil by making the soil more porous and
adding to its supply of humus. It brings up the dormant
plant food from deep down in the soil and deposits it near
the surface, where it can be used by plants feeding near the
surface.”
“Hay from leguminous crops is about twice as rich in
protein as hay from grasses.”
Note 1. This is the earliest English-language document
seen (Jan. 2005) with the term “green manuring” (or any
related term) in the title in connection with soybeans.
Note 2. The date of publication does not appear on this
bulletin, but is found on page 2 of the next bulletin (No. 17)
in a list of Farmers’ Bulletins. Address: Ph.D., Asst. Director
of the Office of Experiment Stations.
3688. Shimada, Koichi. 1894. Kansai shôyu oyobi tamari
shiken seiseki [Results of tests on shoyu and tamari from
Kansai, or Western Japan]. Yakugaku Zasshi (J. of the
Pharmaceutical Society of Japan) No. 146. p. 297-327.
April. [Jap]
• Summary: Early information on the chemical composition
of soy sauce in Japan. The term “tamari” (with furigana
attached) is written with the characters “kuki” plus “sho or
chiang.” Very revealing.
3689. Plumb, Charles S. 1894. A substitute for coffee.

Purdue University (Indiana) Agricultural Experiment
Station, Newspaper Bulletin No. 6. 4 p. May 9. [1 ref]
• Summary: “While no substitute will satisfy the lover of
high-grade coffee, the peculiar properties of coffee as a
drink render it unsuited to a few people in every community.
These few persons frequently make use of a substitute,
which, while lacking the alkaloid of true coffee, in a measure
imparts to the fluid made from it a flavor similar to that of
coffee. Such a drink may be palatable, nourishing, and well
adapted to the person using it.
“The purpose of this brief bulletin is to direct attention
to what seems to be a desirable and easily available
substitute for coffee, such as can be grown upon the farm in
this latitude, viz: the Soy or Soja bean.
“The Soy bean (Soja hispida) is a Japanese plant that
has been but little grown in America...
“The writer’s attention was first directed to the peculiar
merits of the roasted Soy bean, as a substitute for coffee, by
Mr. L.D. Brown early in 1892, who was then a farmer in this
county [Tippecanoe County]. In a letter, Mr. Brown says:
‘We have used it almost exclusive of other coffee, for coffee,
for many years–seven or eight [i.e., since 1884 or 1885],
I believe. I have raised 782 beans on one stalk from one
bean planted, and had 16 bushels on one acre in Tippecanoe
county.’...
“Samples of Soy beans grown upon the Station grounds
in 1892 were analyzed in the laboratory under the direction
of Prof. Huston, and some of the roasted bean from the same
source was also analyzed.”
A table then shows the composition of soy bean
(unroasted and roasted), coffee (unroasted and roasted),
artificial coffee [we are not told from what it was made],
and barley coffee. Roasted soy beans contain 21.61% fat
compared with 15.63 for roasted coffee and 3.25% for barley
coffee. Roasted soy beans contain 6.49% carbohydrates
compared with 39.73% for real coffee. Only real coffee
contains caffeine (1.18% unroasted, 1.38% roasted).
“Of the Soy coffee, 17.07% became soluble when boiled
in water for drinking. The one main and essential difference
between the seeds of the Soy and coffee is that one contains
an alkaloid–caffeine–to which is due its peculiar flavor,
which the other lacks... It is important to note that the Soy
bean roasted is more nutritious than the artificial coffee
or barley coffee sold in the market, and that the two latter
contain but little fat and a great deal of carbohydrates (starch
and sugar mainly)...
“As tried in the family of the writer, the drink made
from the Soy bean was agreeable, and enjoyed more than
some of the so-called coffee served in some hotels and
restaurants. I have no hesitation in recommending farmers
to make a drink from roasted Soy beans, rather than buy the
cheap grades of coffee sold on the market, that in so many
cases are adulterated with burnt pastry beans, peas, chicory,
etc. Drink made by a number of persons in this community

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 1232
from the roasted Soy bean was much relished.
“A tablespoonful of the ground beans makes a cup of
coffee. Mr. Brown recommends using one-fourth cup of
common coffee and three-fourths cup of Soy to begin with,
and one will thus more readily become accustomed to it...
Special care should be taken in roasting. The hull of the bean
should be brown, and not black, when properly roasted, and
the berry should grind easily in the mill.
“In 1892 a man by the name of Cole, of Missouri,
advertised extensively at $3.50 per lb., cash with order, what
he termed “Cole’s Domestic Coffee Berry.” This so-called
coffee, a sample of which was sent to this station, was made
from nothing else than Soy beans, the seed of which can be
secured of leading seedmen at from 10 to 15 cents a pound.”
Other substances used to make coffee substitutes are:
roasted rye, roasted malt and chicory (by German peasants),
roasted barley with molasses, 5 parts bran mixed with 1 part
molasses, then browned, and finally boiled.
“In view of the large amount of highly adulterated coffee
sold on the market, wherein the cereals and peas and beans
play an important part, it would seem just as well for more
of the people who buy the low grade, cheap coffee to make
their drink out of a substitute which will answer the same
purpose in every respect and cost materially less.”
Note 1. This is the 2nd earliest document seen (March
2021) concerning soybeans in Indiana, or the cultivation of
soybeans in Indiana. This document contains the 2nd earliest
date seen for soybeans in Indiana (1884 or 1885), or for the
cultivation of soybeans in Indiana (by 1892). The source of
these soybeans is not known. We do not know whether or
not Mr. Brown grew (in Indiana) the soybeans he used as a
coffee substitute.
Note 2. This is the earliest known publication by the
Indiana Agric. Exp. Station or Purdue University that
mentions the soybean. This document also contains the
earliest date seen (1892) for the cultivation of soybeans at the
Indiana Agric. Exp. Station.
Note 3. This document contains the earliest date seen
(March 2021) that mentions “Cole’s Domestic Coffee Berry”
(1892 at $3.50/lb) or the fact that it was sold by a Mr. Cole in
Missouri.
Note 4. This is the earliest English-language document
seen (March 2021) that uses the term “Soy coffee” to refer to
a coffee made from soybeans.
Note 5. This is the earliest English-language document
seen (March 2021) that uses the term “barley coffee” to refer
to a coffee made from barley.
Note 6. This News Bulletin was soon reprinted in the
Indiana (Purdue) Agric. Exp. Station, 7th Annual Report
(Feb. 1895), p. 45-49. Address: Director of the Station,
Lafayette, Tippecanoe County, Indiana.
3690. Colfax Chronicle (Colfax, Louisiana). 1894. Farmer
and Planter: The peanut as a foodstuff. A vista of wealth and

prosperity may open up for the farmers of the South through
the humble goober. May 12. p. 3, cols. 1-2.
• Summary: “About a year ago the attention of the writer
was drawn to a report, or rather series of reports, made to
the German government and subsequently published in the
Zeitschrift fur Nahrungsmittel, a journal devoted especially
to foodstuffs, alimentation, etc., on a new foodstuff called
Protein meal that had recently been introduced into that
country. The new aliment has first been brought to the
notice of the military authorities, who ordered an exact and
searching inquiry into its merits. Dr. Koenig, of Munster, was
placed in charge of the investigation, and it is to his report
that I am about to call attention. Dr. Koenig is the greatest
living authority on all that pertains to foodstuffs in that
country.”
Note: About half of this long article is about peanuts and
about half about “the soya bean.”
3691. Prager Tagblatt (Prague, Austro-Hungarian Empire).
1894. Japan-Soya [Japanese soy sauce]. 18(131):7. May 13.
[Ger]
• Summary: Under this name the Soya trading company
in Tokyo brought a food [soy sauce] onto the market; it is
made from soybeans (Soya-Bohnen), white barley, and table
salt. According to testimony, it has medicinal value, for not
only does this food have a much better taste than medicines,
but it is also highly recommended for its nutritional value,
especially to weak people and convalescents, since it has an
appetite-inducing effect.
The above-named company employs 2,000 workers in
Tokyo and produces 4,543,500 liters annually. In the Chemist
Associations of Hamburg, Prof. Dr. Weiss gave a lecture on
soy sauce (die Soya), in which he warmly recommended it
as a supplement to meat, vegetables, sauces, and soups, and
drew the attention of physicians to it. The sole depot for
Austria-Hungary is the local import business of Japan- and
China wares, W. Stanek in Prague, Ferdinand Street No. 32
and Wladislav Alley (Gasse) No. 13.
Note: This is the earliest article seen (April 2020) in the
AustriaN Newspapers Online (ANNO) database that contains
the German word Soya-Bohnen (soybeans)–spelled with
a “y” instead of the usual “j” and hyphenated. This word
appears in ten different issues of these newspapers from 1894
to 1934.
3692. Stanek (W.). 1894. Japan Shoya [Japanese shoyu
(Ad)]. Prager Tagblatt (Prague, Austro-Hungarian Empire)
18(131):35. May 13. [Ger]
• Summary: See next page.
T.S.K.
Japan Shoya
30 Medals and Award Certificates (Ehrendiplome)
“Japan Soya” does not just provide a pleasant taste, it
also stimulates the appetite and is very nutritious.
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“Japan Soya” is of great value for the ill,
reconvalescents, and children. Not only is it completely free
of harmful substances, it is also free of all hot spices which,
in absence of anything better, have been used thus far as
stimulants, although their spiciness has definitely not been
agreeable or acceptable to everyone.
“Japan Soya” is a vegetable product, obtained primarily
from the Japanese soybean (Japan Soya-Bohne) (Dolichos
soya or Soya japonica Savi), but it completely replaces the
meat extracts costing 75% more in those cases where they
are used for the strengthening of foods. And at the same
time, it forms a pleasantly aromatic seasoning. The “Tokio
Shoyu Kwaisha” (in German, Soya Handelsgesellschaft zu
Tokio) [the Soy Trading Company in Tokyo] is the largest
factory in its sector. It employs around 2,000 workers, owns
its own steamships, and produces around 1 million [imperial]
gallons per year, equaling 4,543,500 liters.
Instructions for use: it is recommended to add “Japan
Soya” to foods during cooking. For example, with a quantity
of approximately 3 liters of bouillon, take 1 to 2 tablespoons
full of “Japan Soya” and then use correspondingly less
cooking salt. In addition, “Japan Soya” should not be
missing from any table so that it is left up to diners to season

their foods according to their own taste.
Grade A (Qual. a) 1 bottle 2.40 gulden, half bottle 1.40
gulden, quarter bottle 80 kreuzer; Grade F (Qual. f) 1 bottle
80 kreuzer, half bottle 55 kreuzer
Sole depot agent (Depositeur) for Austria-Hungary:
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. Between the two vertical terms “Trade Mark”
near the top middle of the ad are three such marks, including
the hexagonal Kikkoman trademark. The words “Shoya” and
“Soya” are not words in Japanese; the word is “Shoyu.”
Note 3. This ad also appeared in the June 12 (p. 16), July
14 (p. 16), Aug. 25 (p. 17), and 1895 May 16 (p. 25) issues
of this newspaper.
Note 4. This is the earliest document seen in which the
words gulden and kreuzer both appear. From 1857-1892 in
Austria-Hungary, 100 Kreuzer = 1 Gulden. Address: ImportGeschaeft in Prag.
3693. Revue Internationale des Falsifications. 1894. Le pain
asiatique [Asian bread]. 7(9):150-51. May 15. [Fre]
• Summary: Mr. A.M. Villon recently wrote an interesting
article on this subject in Revue de Chimie Industrielle: This
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bread, which is soon going to be introduced commercially,
is reserved especially for diabetics and is destined to replace
gluten bread and a more recent product: the aleuronnat.
Despite its good preparation, gluten bread contains 16%
to 17% amylaceous materials [resembling starch] and sugars.
We’re looking for something better. Germany has launched
l’aleuronnat, a vegetable albumin.
Baron Euhdarf of Hamburg has recommended a
bread prepared with meat. An almond bread has been
recommended by F.W. Pavy. But neither of these
preparations had obtained the general approval of doctors.
Nor was either bread able to be tolerated for a long time
by the sick [diabetics]. They are not the same as the Asian
bread prepared with a leguminous seed from China and
Japan known as the Haricot chinois (“Chinese bean,” i.e.
the soybean). The flour of this seed contains a considerable
quantity of superior protein (matières azotées), even in
comparison with meat, as one can see from the following
analysis. A table compares the nutritional composition of
beef and soybeans.
But what is even more interesting here is the small
content of amylaceous materials and sugars in this flour.
It would be very easy to imagine using this natural flour,
without any chemical processing, to make a bread for
diabetics. Mr. Ledeuil of Baune is making such a bread. We
have had the opportunity to visit the factory of Mr. Ledeuil,
were able to study in detail the processing for making Asian
bread. We also conducted an analysis of this new bread to
determine its nutritional value and its potential value in
diabetic diets.
Three tables show: (1) The basic nutritional
composition. (2) A more complete nutritional composition
of the Asian bread both “as is” and on a moisture free basis.
(3) A two-column table similar to (2) above, but for wheat
bread–for comparison.
The article concludes: The results of these analyses
show that the Asian bread is twice as rich in nitrogenous
materials [protein] and contains only one-fifth as much
starch as wheat bread. This, added to its good taste, makes
Asian bread a product of high value for combating diabetes.
Address: France.
3694. Rock Hill Herald (South Carolina). 1894. Distribution
of soy or soja beans. May 16. p. 1.
• Summary: The N.C. [North Carolina] Agricultural
Experiment Station, desiring to extend the cultivation of Soy
Beans, proposes to distribute a quantity of seed to careful
planters desiring to test their merits. The only condition is
that each applicant send 10 cents in postage stamps to pay
cost of transportation by mail. Enough seed will be sent to
each application to plant 1/10 acre. The first 400 applicants
will be filled in the order received.
“The station regards this as a very valuable forage
plant.” “It is also a good table bean, but requires a long time

to cook.”
3695. Prairie Farmer. 1894. Substitutes for coffee. 66(20):1.
May 19.
• Summary: This consists of long reprints from: Plumb,
Charles S. 1894. “A Substitute for Coffee.” Purdue
University (Indiana) Agric. Exp. Station, Newspaper Bulletin
No. 6. 4 p. May 9.
However interspersed with the reprinted portions, and
not clearly distinguished from them by italics, quotation
marks, etc., are a number of comments, apparently by
an editor of Prairie Farmer. For example, after the first
paragraph from Plumb we read: “This is misleading. None
of the substitutes have the flavor of coffee, and one, chicory,
should never be used on account of its diuretic qualities. The
Soy bean (Soja hispidi) [sic, hispida] is probably the best
substitute for the real coffee bean, and to those who care to
try it, we give the proper means of cultivation as follows:”
Note: Also in the Indiana edition of Prairie Farmer.
3696. Weekly Argus (Crawfordsville, Indiana). 1894. Too
sacred to touch. Stricken down, he lay where he fell until
death came to his relief. May 19. p. 7.
• Summary: “The ex-lord abbot, of the Otani sect, who
died lately at his residence in Kyoto, was the head of all the
Buddhist priests in Japan.” He had been in poor health since
the previous year. While making his way along a hallway,
attended by a male servant, he fell. The alarm was sounded,
and instantly about twenty women charged will all sorts of
duties and ceremonial offices in the house of the prelate ran
to the spot. But so inflexible is the etiquette of the abbot’s
household “that in the absence of his wife not one of the
attendants might touch the body of the incarnate Buddha,
even in the moment of his death agony.” He died about an
hour later. Describes the many ceremonies conducted.
The funeral ceremony was on a grand scale. However:
“The viands served were of the plainest kind–a little miso
soup, with square cut pieces of bean curd, and some rice.”
3697. Parker & Co. 1894. Lee [sic, Lea] & Perrin’s
Worcestershire Sauce (Ad). Hartford Daily Courant
(Connecticut). May 23. p. 5.
• Summary: “Harvey Sauce, Mushroom Catsup, Walnut
Catsup, India Soy [sauce], etc.
“Successors of Fox & Co. Wholesale and retail grocers.”
Note: This ad also appeared in the June 2, 5, 9, and 12
issues of this newspaper. Address: No. 17 Central Row.
3698. Connell, J.H. 1894. Trouble overestimated in Texas.
Rural New-Yorker 53:329, col. 1. May 26.
• Summary: “The advice frequently given ‘never plow under
green crops while green as it will sour the ground,’ is too
general to be true...
“We have very much land in the South which is entirely
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deficient in organic matter, and for this reason suffers
severely from the hot sun by baking, and from drought
by easily yielding up all its water. But these lands may be
very largely restored to their former state of fertility by
turning under crops of green stuff, such as Sweet clover,
cow peas, Red clover, Soja beans and some others... The
addition of any form of ashes or of lime would largely
prevent the souring of the land in turning under green crops.
I am satisfied that the same results can be accomplished by
turning under green crops in dry weather, or in cool weather,
without this extra expense.” Address: Prof. of Agriculture
and Director Texas Agric. College.
3699. H.W.C. 1894. A substitute for red clover. Rural NewYorker 53:342, col. 3. June 2.
• Summary: “’Do you use this clover for hay?
“’Yes, indeed; on May 18 I finished housing the hay
from a field of this clover which was sown in July last, at
the last cultivation among a growing crop of Soja beans.
This field was mown May 11. The clover was in full
bloom, and varied in height from 10 to 36 inches by actual
measurement...’”
3700. Farmers’ Review (The) (Illinois). 1894. Soja bean, a
substitute for coffee. June 6. p. 357, col. 3.
• Summary: Prof. C.S. Plumb, director of Purdue University
Agricultural station, has sent out a bulletin telling the value
of the Soja bean as a substitute for coffee. Report of the
bulletin is as follows:
“The purpose of this brief bulletin is to direct attention
to what seems to be a desirable and easily available
substitute for coffee, such as can be grown upon the farm in
this latitude, viz: the Soy or Soja bean. The Soy bean (Soja
hispida) is a Japanese plant that has been but little grown in
America. It has an upright, stiff, bushy form, under favorable
circumstances attaining a height of three feet. There are three
large leaves on a leaf stem...”
Note: See the original bulletin: Plumb, Charles S. 1894.
“A substitute for coffee.” Purdue University (Indiana)
Agricultural Experiment Station, Newspaper Bulletin No. 6.
4 p. May 9.
3701. Rural New-Yorker. 1894. Coffee substitutes. 53:370,
cols. 1-2. June 9.
• Summary: “Prof. C.S. Plumb, of the Indiana Experiment
Station, writes a sensible bulletin on the subject. He says:
“’While no substitute will satisfy the lover of high grade
coffee, the peculiar properties of coffee as a drink render it
unsuited to a few people in every community. These persons
frequently make use of a substitute, which, while lacking
the alkaloid of true coffee, in a measure imparts to the fluid
made from it a flavor similar to that of coffee. Such a drink
may be palatable, nourishing and well adapted to the person
using it.’

“He then describes the Soy bean, which he says may be
planted in rows 30 inches apart, with a bean every six to nine
inches. The latter part of May is the best time. The ripe beans
should be pulled and dried. The beans are roasted and ground
like coffee. Of this drink Prof. Plumb says:
“’As tried in the family of the writer, the drink made
from the Soy bean was agreeable, and enjoyed more than
some of the so called coffee served in some hotels and
restaurants. I have no hesitation in recommending farmers
to make a drink from roasted Soy beans, rather than buy the
cheap grades of coffee sold on the market, that in sol many
cases are adulterated with burnt pastry beans, peas, chicory,
etc. Drink made by a number of persons in this community
from the roasted soy bean was much relished.’
“Some parties use one-fourth true coffee with the ground
beans. Prof. Plumb gives a list of coffee substitutes given by
readers of the R.N.Y...”
3702. Emery, F.E. 1894. How the creamery shares work.
What should a butter factory cost? Rural New-Yorker 53:374,
375, col. 3 & col. 1. June 16.
• Summary: “But, now the factory is established and a few
are raising cows to support it, it is to be hoped that farmers
generally within six or eight miles will see in this their
opportunity to shift their farming enough to get a regular
income from milk, and, at the same time, be enriching their
farms by keeping dairy cows, and growing clover, cow
peas, Soybeans and the grasses, instead of doing so much
cultivating for cotton, corn and wheat. These are all good,
but less acreage on a higher plane will yield more crop and
cash returns.” Address: Prof.
3703. Thompson (T.) and Son Co. 1894. We might give
you a much longer list than this one... (Ad). Evening Star
(Toronto, Canada). June 21. p. 4.
• Summary: Groceries:... “Tomato Catsup 10¢, large bottle.
Worcestershire Sauce 8¢ bottle. Epps’ Cocoa 10¢ package.”
Note: This is the earliest document seen (Feb. 2012)
that mentions Worcestershire sauce (one of whose main
ingredients was soy sauce) in Canada.
3704. Roelofsen, J.A. 1894. The iodine-absorption of some
of the rarer fatty oils. American Chemical Journal 16(6):46769. June.
• Summary: A table (p. 469) lists “Chinese bean oil”
[soybean oil] but the author does not know the scientific
name of the plant from which this oil is derived. The country
of origin of this oil is also not given. “Iodine Absorpt. 138.8.
Color: Yellow. Consistency: Liquid.” Its iodine-absorption
value (138.8) is the sixth highest in the table (p. 469) after
shark liver oil (209), gurjun-tel (171.4), ye-no-abura (165.4),
cashew-nut oil (165.3), and linseed oil (154.1).
Note 1. This is the earliest English-language document
seen (July 2020) that uses the term “iodine-absorption value”
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in connection with soybean oil to refer to what will soon (by
1895) come to be called simply “iodine value.”
Note 2. This is the earliest English-language document
seen (Sept. 2003) with the term “fatty oils” in the title.
Also gives values for: Olive oil (80.9), ground-nut
oil (97; Arachis hypogaea), cocoanut oil, Narcole (8.3),
sunflower-seed oil (52.7), cotton-seed oil (108.7), maize oil
(124.4), teel oil / gingaly oil (103.1).
3705. Therapeutische Monatshefte. 1894. Mit Bezug auf
die Kost der Diabetiker... [With reference to the diet of
diabetics...]. 8:239. June. [Ger]
• Summary: Hale White (of Austria-Hungary) recommends
a new diabetic bread, which is made from the seed of the
soybean (Glycine hispida).
3706. Manchester Guardian (England). 1894. Commercial
markets: London produce market, Thursday. July 6. p. 3.
• Summary: “Drugs.–The sales went very quiet. Rhubarb
again cheaper... Cardamoms firmer... Jamaica honey...
Jamaica beeswax... Cape aloes... Gamboge...; China soy at
10s. to 11s.”
3707. Chicago Daily Tribune. 1894. Japanese substitute for
coffee. The soy bean declared to be equal to the genuine
article (Abstract). July 7. p. 14.
• Summary: From New York Sun: “The agricultural
experiment station of the Purdue University of Indiana has
issued a circular setting forth the qualities of the soy, or soja
bean and advocating its use as a substitute for coffee. The
soy bean (soja hispida) is a Japanese plant which can be
grown in this country.
Note: This is a summary of: Plumb, Charles S. 1894. “A
substitute for coffee.” Purdue University (Indiana) Agric.
Exp. Station, Newspaper Bulletin No. 6. 4 p. May 9.
To that is added new information about chicory. “Inquiry
among coffee merchants in this city discovered that the
soy bean as a substitute for coffee was not commercially or
otherwise known here. According to an expert who has been
a coffee taster for nearly a quarter of a century, chicory is the
only thing which can be considered a substitute for coffee.
By substitute he means adulterant, using the word in a good
sense... Chicory,... mixed with a good grade of coffee is a
better and more wholesome drink than some of the low-grade
coffees. The expert said that while he and his partners sold
pure coffee to their customers unless they ordered otherwise,
they used coffee mixed with chicory themselves.
“Chicory, although considered the best adulterant, is
not the only one. Several of the cereals play a part in the
preparation of cheap coffee, if they do not pretend to be
substitutes. It is said that the entire Canadian pea crop,
and a large part of the Michigan crop are devoted to the
adulteration of coffee. Rye and barley are also used as
adulterants.”

3708. Hale, J.H. 1894. Farm life and work: Mr. Hale’s
weekly budget of news. Hartford Daily Courant
(Connecticut). July 10. p. 11.
• Summary: “’Courant’ readers will probably tire... of my
constant harping on the planting and plowing under of green
crops [as green manure] for farm enrichment.”
“Yesterday we made the last pickings on our strawberry
fields and at once began plowing the vines under, and within
two or three days the entire acreage will have been plowed,
harrowed down and sown to cow peas or soja beans in drills
two and one-half feet apart; probably one and one-half
bushels of seed to the acre. These will be cultivated three or
four times during the next month, and at the last cultivation
crimson clover seed will be sown on; as the beans and peas
are semi-tropical plants, they will be killed down by the first
frosts of fall, but before that time they will grow, produce
tons and tons of forage, rich in nitrogen, largely gathered
from the atmosphere;... and early next spring we shall have
acres of land that are many dollars richer in plant food than if
the old strawberry vines, weeds and grass had been allowed
to remain until the land was wanted for planting purposes
next spring.” Address: South Glastonbury (southeast of
Hartford), Connecticut.
3709. Quad-City Times (Davenport, Iowa). 1894. Peanut oil.
A new industry added to the South’s list. It was not invented
there–Originally made in France, but there seems to be a
future for it in America–Peanut meal suggested as a food for
cattle. July 20. p. 2.
• Summary: “[Macon, Georgia, letter to Philadelphia Times
{Pennsylvania}]. The goober states of the south have long
supplied picnic parties and circus visitors with the great
essential to their happiness and ‘crackling’ peanuts in the
summer time may be heard in the most remote corners of the
country, showing the widespread popularity in which they
are held... the general public continue to crunch the goobers
and to exercise the jaws in a way that nothing but chewing
gum can equal. The demand for peanuts is consequently
large, and the output in the south is enormous, employing
thousands of people in growing and shipping them to
market.”
“But the credit of making peanut oil and meal does not
belong to the genius of the Yankee, nor to the efforts of the
astute southerner. The chemists of France and Germany
have demonstrated the fact that the peanuts have a value far
greater than simply chewing them to while away the time,
and American growers are simply putting these discoveries
into practical operation for pecuniary reasons. The extraction
of peanut oil is quite an important industry in France, and it
stands first among several other oil products including olives,
cocoanuts, cotton seed, rape, linseed, poppies and beans,
which the thrifty Frenchmen turn into oil for culinary and
other purposes.
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“In Germany there are 27 peanut oil factories and last
year some twenty thousand tons of peanuts were imported to
feed these mills.”
“In many respects peanuts are very valuable as human
food. Chemical analysis at home and abroad shows that
it is composed largely of nitrogenous elements, and as a
sustaining food it is ahead of any of our vegetables and even
of beef. The soja bean of China and Japan makes excellent
nutritious food and has become famous for its general use,
and the peanuts are said to be almost equal to the bean in
richness in small bulk.”
3710. Rural New-Yorker. 1894. The Soja bean was first tried
at the Rural Farm in 1880. 53:524, col. 3. July 21.
3711. Chatham Record (The) (Pittsboro, North Carolina).
1894. Substitute for coffee. Aug. 2. p. 1.
• Summary: From New York World: “The different
substitutes for coffee would seem to be innumerable. Dried
apples and carrots, rye, malt, bran, peas, beans, barley and
chicory, have all made bids for popular favor, besides many
others not enumerated. Among the latest candidate [sic] is
the soy or soja bean. Its producer, Director Plumb, of Purdue
University, says his attention was first called to the value of
this bean for this purpose in 1891 by a farmer, who told him
that his family had used the bean instead of coffee for several
years, and had raised 16 bushels to the acre.
“In his bulletin Director Plumb says the seed should be
planted about thirty inches apart in rows, with a bean every 6
to nine inches in the row...”
3712. North Carolina Agricultural Experiment Station,
Bulletin. 1894. Miscellaneous agricultural topics contained
in press service bulletins of January to June, 1894. No. 103.
p. 237-59. Aug. 17. See p. 240-41, 254. This Bulletin is also
published in the Annual Report.
• Summary: The section titled “Soy (Soja) beans ought
to be planted” (p. 240-41), by F.E. Emery, Agriculturist at
the North Carolina Experiment Station (released 27 Jan.
1894), is an answer to many questions in a letter from a
correspondent. Emery discusses the best time to sow or plant
soy beans, the kind of soil in which they should be planted
and how it should be prepared, and how they compare with
black peas as a feed and as a land improver.
“As a food for stock, the soy bean is one of the richest
legumes that can be grown... This is a most desirable plant
to raise for stock. It is also a good table bean, but requires a
long time in cooking, and most people will have to learn to
like its flavor.”
The section titled “Distribution of Soy (Soja) Beans” (p.
254, released 25 May 1894) notes that the North Carolina
“Agricultural Experiment Station at Raleigh, desiring
to extend the cultivation of Soy Beans,” will distribute
enough soy bean seeds to plant “1-10 acre” to the first 400

applicants who send 10 cents in postage stamps to pay the
cost of transportation by mail. “The Station regards this as
a very valuable forage plant... It is also a good table bean
but requires a long time to cook. The beans parched similar
to coffee, has been used as an acceptable substitute, for it,
and at far less cost. It has not the exact aroma of coffee, but
is recommended as a cheap substitute probably just as good
and in some cases better than the low grades of coffee after
being adulterated with peas of beans with a value less than
the soy bean. The Station urges a careful trial of this crop.
The section titled “Directions for Cooking Soy Beans or
Peas” (also p. 254) is the same as that printed in the Station’s
Bulletin No. 98 (1 March 1894, p. 142). It contains a recipe
from Dr. J.H. Mills of the Baptist Orphanage at Thomasville,
North Carolina. Address: Agriculturist, North Carolina
Experiment Station, Raleigh, North Carolina.
3713. Parker & Co. 1894. Sauces! (Ad). Hartford Daily
Courant (Connecticut). Aug. 30. p. 4.
• Summary: “Lea & Perrin’s Worcestershire, Harvey’s,
Halford’s, Sultana, Indian Soy [sauce].
“Catsup: Mushroom, Walnut, Shrewsbury, Snider’s.”
Note: This ad also appeared in the Aug. 31, Sept. 1 and
Sept. 5 issues of this newspaper. Address: 17 Central Row.
3714. American Agriculturist. 1894. Nitrogenous crops for
stock. 54(3):65. Sept. 15.
• Summary: “The nitrogen or [sic, of] the air is the cheapest
source of nitrogen for plants, and the leguminous plants
which secure it are the cheapest source of nitrogenous
protein for animals, according to E.W. Allen, of the U.S.
Department of Agriculture (F.B. 16). Hay from leguminous
crops is about twice as rich in proteid materials as hay from
grasses.”
“Ripe cowpeas and soja beans furnish an extremely rich
concentrated food, which may be ground for feeding in place
of expensive commercial feeds. The rich straw may be used
for coarse fodder. Leguminous crops are best utilized when
fed on the farm, and the manure carefully saved and applied
to the soil. The greatest profit is thus secured, and nearly the
same fertility is maintained, as with green manuring.”
3715. Mataura Ensign (Otago, New Zealand). 1894. Corea
[Korea] and Coreans: Roasted dog and other delicacies. In
search of a female. Sept. 29. p. 7.
• Summary: From NZ Press, by Fare Fac: “The Kingdom of
Corea has for centuries been a bone of contention between
China and Japan... But, with one exception, the Chinese
have always come out victorious. This was in 1592,”
when Japanese forces invaded the country and defeated
the Chinese. Five years later, however, the Chinese again
became possessed of the country, and have held it as a
suzerain ever since. It was the Japanese who gave the name
to the outside world. The Chinese name is Tsiotsien, the
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native name Kaoli, and the Japanese name Korai, Anglice
Korea or Corea.”
The eastern slope is not very fertile, so most of the
population lives on the western slope. Here they raise a little
barley, rice and [soya] beans in the alluvial pockets of the
foothills.
“The [soya] bean cake is the pressed marc of the pulse
grown on the western shores. The oil is used internally and
externally–it smells worst when it in used outside–also for
lighting and lubrication. The marc is used for fuel and stock
food. The bean cakes look exactly like 24 inch grindstones
and are quite as soft.”
3716. American Agriculturist. 1894. Green tomato soy.
54(6):177. Oct. 6.
• Summary: “There will certainly be some green tomatoes on
the vines which you can save from the clutches of Jack Frost
by making into a delicious pickle. Slice a gallon of tomatoes
without peeling; add six good sized onions also sliced, one
quart of vinegar, a pint of sugar, one tablespoonful each of
pepper, salt and ground mustard and half a tablespoonful
each of allspice and cloves. Stew until tender, stirring often,
and put up in pint jars. Whole spices one ounce of each may
be used instead of the ground if preferred.”
Note: Tomato ketchup and “soy” are once again
confused, showing the close relationship between the two.
3717. Indiana Farmer. 1894. Feed legumes to dairy cows.
29(40):7, col. 1. Oct. 6.
• Summary: “A great deal has been learned in economy
of feeding by the farm dairyman in the last decade or two.
The experiment stations have done good work all along the
different lines of live stock feeding. Clover, peas, the soja
bean and other plants are much more used now for feeding
cows than formerly. At one of the Eastern stations recently
special attention has been called to this matter by actual
experiment in feeding:
“Their large percentage of protein compounds–which
serve to form blood, muscle, bone and milk–and their
consequent feeding value, which exceeds that of the grasses,
corn fodder, corn stover, or straw. They may be used to
supplement these fodders in place of the concentrated
nitrogenous feeds, such as bran, cottonseed, linseed and
gluten meals, etc. Hay from the legumes is twice or more
than twice as rich in protein as that from grasses.
“Their power of gathering large quantities of plant
food from natural sources. Many if not all of our common
legumes acquire considerable quantities of nitrogen from the
air. Their roots penetrate deeply into the subsoil, and they
thus obtain plant food from the depths beyond the reach of
plants with smaller root development. Their manurial value.
When the crop is fed, most of the nitrogen, phosphoric acid,
potash and other fertilizing ingredients go into excrement,
liquid and solid, and if preserved make a rich manure. The

large amounts of plant food left behind in roots and stubble
after removal of the crop furnish a cheap and valuable store
of plant food for following crops.
“While the clovers will doubtless prove in the future,
as they have in the past, the most favorable of the legumes
for general purposes in Connecticut, the cow pea, soja bean
and vetches are valuable for forage, silage or hay, and the
experiments and observations at the station and elsewhere
indicate that they are worthy of careful trial.”
3718. Sumpter Daily Item (South Carolina). 1894. Classified
ad: 44 Farm products, seeds & plants. Oct. 15. p. 106.
• Summary: “For sale: Cobb soy bean seed. $8.50 Bushel,
uncleaned. $10.50 cleaned. Call 469-2280 or 469-8190 after
6 p.m.”
3719. Carpenter, Frank G. 1894. Li’s banquet: A dinner with
the premier in one of his palaces. How a Chinese state dinner
is served. Los Angeles Times. Oct. 21. p. 13.
• Summary: This banquet took place in Tien-Tsin, China.
The dinner was given in honor of General John W. Foster,
our ex-Secretary of State, who was then on a trip around
the world. As is the custom, no women were present at the
banquet.
“All of the Chinese dishes were served in such shape
that they could easily be taken up with chopsticks. In place
of salt, each man has a little bowl of Japanese soy into which
he dipped his food before eating it.”
3720. St. Louis Globe-Democrat (St. Louis, Missouri). 1894.
Marriages. Oct. 25. p. 7.
• Summary: “This evening at the Pilgrim Congregational
Church will be solemnized the marriage of Miss Adda De
Villers Bush to Mr. William Henry Danforth, both of this
city. The bride is a daughter of Mr. Floyd E. Bush, of 5710
Cates avenue, and the groom is a member of the RobinsonDanforth Commission Company. Miss Mabel Evans will
act as maid of honor, and Mr. Harry D. Chapman, of Sioux
City, will be best man. The bridesmaids will be Misses
Edna Udell, Emma Hollister, Mollie Hall, Bessie Robinson,
Martha Richards and Hetta Cook, and the groomsmen
Messrs. Warren Healey, Tom Rutledge, Palmer Clarkson,
Harry Hall, George Robinson and Albert Danforth, of
Charleston, Missouri. After the ceremony there will be a
reception at the bride’s home, 5710 Cates avenue.”
3721. McCarthy, Gerald. 1894. Pea and bean weevils.
Statesville Record and Landmark (Statesville, North
Carolina). Nov. 8. p. 8, col. 4.
• Summary: “Many hundreds of bushels of garden peas
and beans, cow peas and soja beans will be destroyed by
weevils in this state during the coming winter, unless proper
treatment be used. These weevils are two species of the
genus Bruchus...
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“The cheapest and most effective remedy for booth
weevils is Bisulphide of carbon. It is a good plan to run the
seed through a fanning mill shortly after gathering. This
cleans the seed and destroys many eggs on the bean...”
Address: Entomologist, N.C. Experiment Station.
3722. Los Angeles Times. 1894. A Japanese plant–The soy
bean. Nov. 9. p. 5.
• Summary: A reprint of: Plumb, Charles S. 1894. “A
substitute for coffee.” Purdue University (Indiana) Agric.
Exp. Station, Newspaper Bulletin No. 6. 4 p. May 9.
3723. G.S.P. 1894. Discussion: Acquaintance with nitrogen
catchers (Letter to the editor). Rural New-Yorker 53:714, col.
1. Nov. 10.
• Summary: “This season, on ground freshly spaded and
rich, I sowed a small quantity of cow peas (black beans in
appearance), and near them a row of Soja beans (which look
much like peas). I gave them no cultivation, and when they
were about two feet high, I cut them together with the mass
of weeds which had swamped them–about September 1, I
think, and when neither had shown any blossoms...” Address:
Winslow, Maine.

returns on the rich and bountiful soils of Iowa. It withstands
drought in a remarkable manner. Another plant experimented
with for two seasons is the Soja bean or Soy bean, as it is
called. It is an annual leguminous plant native of Japan
where it has been used extensively as a food for man and
animals. The Japanese as yet consume little meat and this
bean takes its place, being rich in both protein and fats. This
bean has been cultivated for some years in the south, but
the southern varieties have not been successful in the north.
In Japan varieties have been grown that open their seed in
three months. These were brought to this country by Prof.
Georgeson of Manhattan, Kansas, who spent several years
there as professor of agriculture. Some of these varieties
were distributed by Prof. Georgeson. These have proved
successful, not only in Kansas, but here in Iowa, where they
made a wonderful growth under the most trying conditions.
The Soy bean has a great future, not only in the semi-arid
regions of the west, but in states farther east.”
3726. Jamestowm Alert (North Dakota). 1894. Farm notes.
Dec. 6. p. 2.
• Summary: “The dry season has set Iowa people
considering the problem of raising food for stock. Several
new foods have been suggested and tried, which give
promise of great success as dry weather crops. Among them
are cow peas; a Japanese bean plant called the Soja, or Soy
bean, very prolific and nutritious, and growing wonderfully
under the most trying conditions; and turnips.”

3724. Lea and Perrins. 1894. Classified ad: Lea and Perrin’s
sauce. Times (London). Nov. 20.
• Summary: “Original and genuine Worcestershire.
Purchasers should see that every bottle bears the signature of
Lea and Perrins.
“Lea and Perrins’ signature is now printed in Blue Ink
Diagonally across the outside wrapper of every bottle of the
original and genuine Worcestershire sauce.
“The most economical in use.
“Beware of imitations.”
Note: These four messages are repeated over and over
until they fill up an entire column. The bottom four lines
read: “The original and genuine Worcestershire Sauce
sold wholesale by the proprietors, Worcester. Crosse and
Blackwell, Ltd., London, and export oilmen generally. Retail
everywhere.” Address: [England].

3727. Chemisches Central-Blatt. 1894. Pflanzenkaese
[German review of “On the vegetable cheese, natto”
(Abstract)]. 1894(26):1049-50. Dec. 26. [1 ref. Ger]
• Summary: A German-language summary of the following
English-language article: Yabe, Kikuji. 1894. “On the
vegetable cheese, natto.” Bulletin of the College of Agric.,
Tokyo Imperial Univ. 2(2):68-72.
Note: This is the earliest German-language document
seen (Jan. 2012) that mentions natto, which it calls
Pflanzenkäse, der Natto, or Nattokäse. Address: Imperial
Univ., College of Agriculture, Tokyo, Japan.

3725. Quad-City Times (Davenport, Iowa). 1894. Iowa
crops: dry-weather lessons and suggestions. Necessity of
some forage product to keep stock up during dry weather of
July and August–Root crops and cow peas in favor. Nov. 27.
p. 2.
• Summary: “Ames, Nov. 26. The season of 1894 will have
in it many valuable lessons for the Iowa farmer.”
“The Iowa Agricultural college has been making more
valuable experiments with new forage plants. The cow pea or
whippoorwill pea, which has long been a standard southern
forage plant, but more especially because it is an excellent
renovator of soils, gives promise of great value here in
Iowa. This plant is especially rich in protein and gives large

3728. Age (The) (Melbourne, Australia). 1894.
[Vegetarianism in Japan]. Dec. 29. p. 4. [1 ref]
• Summary: This untitled article begins: “Japan is moving.
The Sei-i-kwai, a medical journal published in Tokio, has
a number of original articles in the English language, and
while the tone and treatment are clearly imitative, there is
nevertheless evidence of a certain originality of thought. The
following of an extract from an article by Dr. Ishizuka on the
Natural Food of Man affords a good example of the peculiar
style and treatment.” Observes that the teeth of men or closer
in structure and movement to those of herbivorous, than of
carnivorous animals. “Now, among the foods which are fitted
to the normal teeth of men, there is nothing better than the

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 1240
cereals.” “It is the general opinion at present that meat and
vegetables are necessary articles for animal nutrition, but it is
contrary to the principal purpose of creation... Consequently
Shaka, the founder of Buddhism, separated days for
abstaining from meat and fish in order to regulate the use
of them, and Confucius also gave an instruction against the
excessive use of meat. It will be clear then that meat is not an
article of daily use.”
“It is a well known fact that Buddhist monks never eat
meat and fish, but they eat beans more than most people in
various forms, miso, natto, etc.”
3729. Yabe, Kikuji. 1894. Nattô no kenkyû [Studies on
natto]. Nogakkai Kaiho (J. of the Scientific Agricultural
Society, Japan) No. 24. p. 3-10. Dec. [Jap]
• Summary: Also published earlier this year under the same
title in Tokyo Kagaku Kaishi (Journal of the Tokyo Chemical
Society) 15:196-205.
3730. Eisei Shiken Iho (Bulletin of the Imperial Hygienic
Laboratories). 1894. [Analysis of Kansai (southwest Japan)
shoyu and tamari]. No. 9. p. 90-. [Jap]*
• Summary: JTULM says (2001/08): This serial owned by
Faculty of Pharmaceutical Sciences Library, University of
Tokyo. Phone: 03-5841-4746.
3731. Product Name: [Soya Bread].
Manufacturer’s Name: Messieurs Peitz & Co.
Manufacturer’s Address: 98 Place Beauvau, Paris, France.
Date of Introduction: 1894.
New Product–Documentation: Schlegel & Cordier. 1894.
T’oung Pao. 5:135-46. March. “The Chinese bean-curd and
soy and the soya bread of Mr. Lecerf.” Lecerf was a Paris
chemist, who presented samples of his bread in May 1888 to
the Academie de Médecine. He started a factory to make the
bread, but by 1894 he had been forced to close it due to “the
limited sale of its produce. He sold his patent to Messieurs
Peitz & Co., druggists and chemists in Paris (98 Place
Beauvau), who have also placed a depot of their bread in the
‘Grande Pharmacie hygenique Desvilles’, 24 Rue EtienneMarcel, and who sell this bread at the price of 50 centimes (5
pence).”
3732. Product Name: [Asian Bread].
Manufacturer’s Name: Mr. Ledeuil & Co.
Manufacturer’s Address: Baune, France.
Date of Introduction: 1894.
New Product–Documentation: Villon. 1894. Revue
Internationale des Falsifications. 7:150-51. Mr. Ledeuil of
Baune is making this bread for use in diabetic diets. Villon’s
nutritional analysis showed that it contained only 11.4%
carbohydrates. “Asian Bread is twice as rich in protein and
contains one-fifth the starch as wheat bread.”

3733. Murai, Junnosuke. 1894. Shôyu bunsekihyô [Tables of
shoyu analyses]. Eisei Shiken Iho (Bulletin of the Imperial
Hygienic Laboratories) No. 8. p. 35-45. (Journal also called
Tokio Eiseisiken Iho. Edited by Naimu-sho Eisei-kyoku).
[Jap]
• Summary: Investigated the composition of 40 samples
of soy sauce. Discusses shoyu nitrogen, albumins, and
peptones. Address: Tokyo Eisei Shikensho, Tokyo, Japan.
3734. Yabe, Kikuji. 1894. Nattô no kenkyû [Studies on
natto]. Tokyo Kagaku Kaishi (J. of the Tokyo Chemical
Society) 15:196-205. Also in Nogakukai Kaiho 24:3-10
(1894). [Jap]
• Summary: For an English-language version, see Yabe’s
1894 article titled “On the vegetable cheese, natto” in the
Bulletin of the College of Agriculture, Tokyo Imperial Univ.
2(2):68-72. Address: Nôgaku-shi, Japan.
3735. Bittó, Béla von. 1894. Ueber the Bestimmung
des Lecithingehaltes der Pflanzenbestandtheile [On the
determination of the lecithin content of plant parts].
Zeitschrift fuer Physiologische Chemie (Hoppe-Seyler’s)
19:488-98. [6 ref. Ger]
• Summary: The first attempts to determine the lecithin
content of plant seeds were made using ether extraction.
Yet not all phosphorus-containing components of plants are
soluble in ether, so alcohol (both ethyl and methyl alcohol)
were tried as solvents, as was cooking for 8-10 minutes, plus
numerous extractions. Table 1, titled “Phosphorus content of
100 parts by weight of dry matter (p. 492) gives the results
for eight seeds, of which soybeans (Soja hispida; Sojabohne)
had the second highest phosphorus content, 0.0780%
following 20 extractions with ether then cooking with methyl
alcohol. Yellow lupins had 0.0804% while Schulze and
Steiger got only 0.0629%.
Table 2, titled “Lecithin content of 100 parts by weight
of dry matter (p. 493) gives results for the same eight seeds.
Again, soybeans had the second highest lecithin content,
2.033% following the same extraction process. Yellow lupins
had 2.093% while Schulze and Steiger got only 1.64%.
Slightly lower values for both phosphorus and lecithin
are shown in table 3 (p. 494). Address: Imperial Inst.
of Chemistry, Budapest [Austria-Hungary] (Chemische
Reichsanstalt, Budapest).
3736. Cavendish, Alfred Edward John; Goold-Adams, Henry
Edward. 1894. Korea and the sacred white mountain: Being
a brief account of a journey in Korea in 1891. London:
George Philip & Son. 224 p. Illust. (40 original, many color).
Maps. Index.
• Summary: This book is an amplification of the author’s
diary kept during a stay of a few weeks in Korea. Soy is
mentioned as follows: Page 12: “Chefoo is the wateringplace for Korea, Pekin, Tientsin, and Shanghai, but the
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foreign portion of it is very small, with three indifferent
boarding-houses, but good pears and good bathing, if you do
not mind a naked fisherman or two about. The chief exports
appear to be straw plait for hats and bean-cake for manure.”
Page 33-34: Korean ponies, which carry foreign
travelers and their belongings, are very small. The forage
ration consists of about 2 lbs. of beans and millet boiled in
water, and the whole poured hot into a trough; the average
feed is two gallons of this mixture, given three times a
day, and supplemented by 2 lbs. of chopped straw (rice or
millet).” “Other means of transport are found in donkeys,
cattle, and coolies.”
Page 48: Beans are becoming largely grown in Korea,
for the demand for them in Japan is increasing, as they
are used in the manufacture of Bean-curd, Miso, and Soy
[sauce], while the Japanese are growing instead mulberries
for sericulture. Wheat, barley, and rice, the latter of two
kinds, one of which grows in dry soil, are also increasing, the
export of these in 1890 being–barley, 5,260,533 lbs., value
$50,341; [soya] beans, 87,950,800 lbs., value $1,004,762;
wheat, 5,869,466 lbs., value $60,381; rice, 116,622,000 lbs.,
value $2,057,868.”
Note: This is the earliest document seen (March 2014)
that gives statistics for trade (imports or exports) of beans
[probably mostly soybeans], from Korea.
Page 54. “Besides flax, maize, and cotton, there were
fields of the small millet (Setaria italica), substitute for
porridge, and of the tall millet, Susu or Kaoliang (Holcus
Sorghum), with stems 8 to 12 feet high and as thick as a
man’s thumb, turning to golden yellow or bright mahogany
colour; from the latter kind the Koreans make the coarse
cloth of which their rough garments are composed, when
they do not use Manchester shirtings; also fields of beans,
food for cattle and men, and the foundation of Japanese soy
[sauce] and our Worcestershire sauce.”
Pages 146-47: “He produced some samshu, a muddy
fluid which smelt and tasted like Kaffir beer, with strong
spirit in it; this peculiar taste is due to the bean-water [water
in which soy beans have been boiled] which they mix with
the spirit distilled from rice or millet. We were given a bottle
of this liquor by the head-man, and the cook bought another
of Chinese make, which was quite clear and less diluted with
bean-water.”
Pages 195-96: “Whilst waiting in the inn to-day, I had
plenty of opportunities of observing the nauseous smell
of the food greedily devoured by the Koreans. Five or six
little dishes, containing various preparations of meat or fish,
chillies, [soy] beans, cabbage, rice, &c., were ranged on a
little table a foot high, and gave forth a most evil odour. A
Korean likes his viands very highly seasoned, and in eating
takes a little of every dish into his mouth, that he may enjoy
the pleasant mingling of the different flavours.” Note: At
least one of these dishes probably contained Korean-style
soy sauce or miso–but we cannot be sure.

Bean or beans (usually noted in passing as a crop with
other crops) are mentioned on pages 66, 67, 68, 134, 138,
150, 191, 194, 199. Address: 1. Captain, F.R.G.S., 1st Argyll
and Southern Highlanders, now in Edinburgh; 2. Captain,
R.A.
3737. De Negri, G.; Fabris, G. 1894. Die Oele [The oils
(Abstract)]. Zeitschrift fuer Analytische Chemie 33:547-72.
See p. 568-69. [1 ref. Ger]
• Summary: A German-language summary of an Italianlanguage article by the authors titled Gli Olii (the oils) in
1891-93 and published in Annali del Laboratorio Chimico
Centrale delle Gabelle (Rome), pages 220-56. That article
contains a section on soy oil which is summarized here as
follows:
Soy oil (Soyaöl).
Specific gravity / relative density 0.924. Freezing point
(Gefrierstadium) +8 to +15ºC. Melting point of the fatty
acids +27 to +29ºC. Iodine number 121. Saponification
number 192.
Puff cores (Hauchecorne): Cold dirty white, warm dark
orange color.
Brullé: dark orange color.
Bechi: no color. Address: Laboratorio Chimico Centrale
delle Gabelle.
3738. Engler, Adolf; Prantl, L.K. 1894. Die Natuerlichen
Pflanzenfamilien nebst ihren Gattungen [The natural plant
families, together with their genera]. Leipzig: Verlag von
Wilhelm Engelman. 396 p. See vol. 3. Part 3, p. 360-61, 392
(Fig. 131 B-D). [Ger]
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subsection “Farm Department” states (p. ix-x): “Besides
the experiments reported in Bulletins Nos. 39, 40, 42, and
45, the farm department has done work in the following,
some which will be reported in due time:... Work with
Fodder Crops: (1) Distances at which to plant red Kaffir
corn for grain and fodder. (2) Distances at which to plant soy
beans. (3) Method of seeding soy beans. (4) Soy beans and
cowpeas for grain and hay. (5) Seeding alfalfa in corn. (6)
Test of varieties of grasses.” Address: 1. LL.D., Chairman
of the Station Council and President of the College; 2.
M.Sc., Prof. of Chemistry; 3. A.M., Prof. of Horticulture
and Entomology; 4. M.Sc., Prof. of Agriculture. All: Station
Council, Manhattan, Kansas.

• Summary: “390. Glycine L. (Soja Savi, Johnia W. et Arn.,
Notonia W. et Arn., Leptocyamus Benth., Bujacia E. Mey.)...
There are about 15 varieties in tropical Africa, Asia, and
Australia...
“Uses: G. hispida Maxim., the Japanese soybean is
grown throughout East Asia for the pleasant tasting seeds;
they serve also for the preparation of a pungent brown sauce,
which in South Asia accompanies almost all meals and is
also imported to Europe. The plants also thrive in Germany
and are recommended for cultivation, however they do not
always ripen in our climate, so their cultivation is unsure.”
Illustrations (p. 362, Fig. 131) show (B) the leaves and
flowers of a soybean plant (¼ size), and (C) an enlarged
soybean flower (3 times normal size).
Also discusses the peanut (p. 324-25) with an excellent
five-part illustration.
Note: This 1st edition (1887-1915) appeared in 23
volumes. An incomplete second edition was issued in 28
parts (1924-1980), although Engler had died in 1930. It is
still considered one of the few true World Floras. Address: 1.
Prof. der Botanik und Direktor des botan. Gartens in Berlin;
2. Prof. der Botanik und Direktor des botan. Gartens in
Breslau.
3739. Fairchild, Geo. T.; Failyer, Geo. H.; Popenoe, E.A.;
Georgeson, C.C.; et al. 1894. Report of the Council. Kansas
Agricultural Experiment Station, Annual Report 6:vii-xii. For
the year 1893. See p. ix-x.
• Summary: In the section titled “Other work,” the

3740. Flagg, Chas. O. 1894. Rotation of crops. Rhode Island
Agricultural Experiment Station, Annual Report 6:176-95.
For the year 1893. See p. 190-93.
• Summary: The section titled “Experiments with
leguminous plants” (p. 190-93) states: “The trial of legumes
was made upon three of our most uniform and thoroughly
exhausted plots of the experiment land on the plain. The
object, aside from studying the habits and growth of the
most common leguminous plants, was to determine the
effects of different applications of nitrogen. The three plots
(permanently numbered 17, 19, and 21) each received an
application of 1,200 pounds dissolved South Carolina Rock
(16.63 per cent. total phosphoric acid), and 180 pounds
muriate of potash (50 per cent. potassium oxide), while
in addition No. 19 received 150 pounds of nitrate of soda
(15.50 per cent. nitrogen), and No. 21 received 450 pounds
of nitrate of soda of the same strength, while no nitrogen
whatever was applied to No. 17.”
Seeds of 32 legumes were sown on 29 May 1893 in
duplicate rows 3 feet apart across on each of the three plots.
Seven varieties of soja beans were planted. A “Table giving
weights of short rows and computed yields per acre” (p. 191)
shows the amount of nitrogen or soda applied to each plot
and the computed yield of green fodder (in pounds per acre)
for the 3 plots. The Soja Bean varieties and their yield range
for the three plots are: Medium Green Soja Bean (4613–
6597), Medium Black Soja Bean (4386–7108), Early White
Soja Bean (1890–2646), Yamagata-cha Daidzu [brown]
(2646–4915), Kiyusuke Daidzu (5369–7562), Edamame
(3403–3781), Yellow Soy (2193–3856). The two varieties
giving the highest yields were Kiyusuke Daidzu (7562 lb/
acre) and Medium Black Soja Bean (7108 lb/acre). Yields are
also given for Black Podded Azuki (3100–5218) and White
Podded Azuki (4537–5596), White Lupine, Blue Lupine,
Yellow Lupine, Serradella, and Spurry (Ornithopus sativus).
“In our last report (Fifth Annual Report, page 150) we
called attention to the merits of the varieties of the soja or
soya bean and cow pea as fodder crops especially valuable to
the dairy man for summer feeding, soiling and for ensilage.
They are tender plants and can only be sown when all danger
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of frost is past and must be harvested before frost in the fall,
therefore their season of usefulness is somewhat limited. The
farmer with a large herd of milch cows and limited pasture
desires an abundant crop for soiling early in spring and late
in autumn. We can find such among the leguminous plants.”
Note 1. This is the earliest document seen (Nov. 2020,
one of two documents) that mentions the soybean varieties
Medium Black or Medium Green.
Note 2. This is the earliest English-language document
seen (March 2006) that uses the word “Azuki” to refer to
azuki beans. Address: Director of the Station, Agriculturist,
and President of the Board of Managers, Providence.
3741. Frankfurt, Salomon. 1894. Ueber die
Zusammensetzung der Samen und etiolierten Keimpflanzen
von Cannabis sativa und Helianthus anuus [On the
composition of seeds and etiolated seedlings of Cannabis
sativa (marijuana) and Helianthus anuus (the sunflower)].
Landwirtschaftlichen Versuchs-Stationen 43:143-82. [23 ref.
Ger]
• Summary: Lecithin is mentioned on pages 146, 149,
151, 152, 155, 156, 162-66, 174-78, 180-82. Soybeans are
mentioned on pages 177 and 178.
Page 177: E. Schulze and his colleagues demonstrated
vast quantities of nitrogenous organic bases in etiolated
vetch, lupin, soya and pumpkin seedlings / sprouts.
Page 178: The choline that was detected by E. Schulze
in etiolated lupin, vetch, soya and pumpkin seedlings /
sprouts may be caused, during the germination process,
by the decomposition of lecithin. Address: Agrikulturchemische Laboratorium des Polytechnikums in Zuerich
[Zurich, Switzerland].
3742. Gonner, Edward Carter Kersey. 1894. Commercial
geography. London: Macmillan and Co., Ltd.; New York:
The Macmillan Co. xi + 205 p. See p. 48. Index. 18 cm.
Reprinted in 1897 and 1900.
• Summary: In Part II, Chapter 1, “The production of food
and drink,” the section titled “Pulses” states (p. 48): “Owing
to their extremely nutritious characteristics, leguminous
vegetables hold an important position in the diet of many
nations. The varieties of most importance are common peas
and beans, lentils, chickpeas, and soya-beans.”
“Beans are also grown in the north of Europe and
America, but some varieties flourish more richly in the
warmer zones. Of these the soya-bean is important. It is
grown and consumed most largely in China, Japan, and
Egypt, the latter country being very prominent in its exports
both of beans and lentils to the United Kingdom.” Address:
Brunner Prof. of Economic Science, University College,
Liverpool [England].
3743. Hills, J.L. 1894. Dairying. Vermont Agricultural
Experiment Station, Annual Report 7:70-118. For the year

1893. See p. 109-10, 114-18.
• Summary: Section VIII, titled “Ensilaging soja bean
and vetch” (p. 109-10) states: “Among the crops grown
experimentally during 1893 were the Soja Bean (Soja
hispida), and the Russian or Villous Vetch, (Vicia villosa)...
They were planted in rows 27 inches apart and the soja
bean was cultivated. The soja bean plot (No. 11) contained
2,520 square feet and grew 564 lb green fodder, equivalent
to nearly 5 tons green fodder, or a ton and a fifth dry matter
to the acre. The vetch and soja bean plot (No. 13) contained
2,592 square feet and grew 824 pounds of green fodder,
equivalent to nearly 7 tons of green fodder, or a little over
a ton and a third of dry matter to the acre. The crops were
harvested Sept. 20 and ensilaged in small cylindrical silos.
After about 6 months the silos were opened and the contents
fed out. The cows ate the ensilages readily, but the quantities
were too small to admit of experimental feeding. Both
ensilages kept nicely and had a pleasant aromatic odor.” One
table (p. 110) shows the composition of dry matter for soja
bean, soja bean ensilage, villous vetch and soja bean, and
villous vetch and soja bean ensilage. A second table (same
page) shows the yields and losses in the same ensilaged
crops per acre.
Section XI, titled “Miscellaneous fodder crops” (p. 11418) states that in the summer of 1893 various fodder crops
were planted by the former director, Prof. W.W. Cooke. A
table (p. 114) shows that Soja beans (obtained from J.M.
Thorburn & Co. [seedsmen] of New York, and from the
Hatch Experiment Station of the Massachusetts Agricultural
College) were planted in 27 inch rows at the rate of 56 lb/
acre and harvested on Sept. 20. Those from Thorburn yielded
22,519 lb/acre of green fodder, and those from Massachusetts
yielded 9,752 lb/acre. Villous vetch and soja beans were
planted in 27 inch rows at the rate of 30 and 35 lb. of seed
per acre respectively and harvested on Sept. 21. The yield
was 13,843 lb/acre of green fodder.
A second table (p. 115) gives the composition (both
original substance and dry matter) of each crop in terms of
water, crude ash, crude protein, crude fiber, nitrogen free
extract, ether extract, nitrogen, phosphoric acid, and potash.
A third table (p. 116) shows “Pounds of dry matter and
fodder ingredients per acre in experimental crops.” Other
crops discussed on p. 316-18 include Japanese radish, spurry,
crow foot millet, panicle millet, and rape.
On p. 318 there are three entries (X, XI, and XIII)
for “Soja (or soy) bean (Soja hispida).” Entry XI is for
“seed obtained from the Hatch Experiment Station of the
Massachusetts Agricultural College... This is a Japanese
plant which has been grown in this country for several years.
It has been very generally successful as a forage crop. The
dried and ground beans make a passable imitation coffee
(Plumb 1894). A few varieties, ‘Early White,’ ‘Medium
White,’ ‘Medium Green,’ ‘Medium Black,’ and perhaps
others mature seed in Massachusetts, and have yielded from
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22 to 28 bushels per acre. It is a good plant for fodder or
ensilage. The seed planted here in 1893 was obtained from
two sources. That obtained from the Massachusetts Station
grew best and yielded five tons of green fodder, a ton and
a quarter of dry matter and a quarter of a ton of protein to
the acre. Both green and ensilaged it was relished by the
cattle. This same crop has proved very satisfactory this year
(1894).”
Note: This is the earliest document seen (March 2021)
concerning soybeans in Vermont, or the cultivation of
soybeans in Vermont. This document contains the earliest
date seen for soybeans in Vermont, or the cultivation of
soybeans in Vermont (summer, 1893). The source of these
soybeans was J.M. Thorburn & Co. of New York, and the
Hatch Experiment Station of the Massachusetts; Hatch in
turn got them from Japan (see Hills 1895). Address: Director
of the Station and Chemist, Burlington, Vermont.
3744. Japanese Bureau of Agriculture (Norinsho). 1894.
The fisheries of Japan. Bulletin of the United States Fish
Commission 13:419-435. For the year 1893.
• Summary: The short section titled “Utilization of algæ”
(p. 434-35) was compiled and arranged from the 1893
“Descriptive Catalogue of Exhibits Relating to the Fisheries
of Japan at the World’s Columbia Exhibition” by Hugh
McCormick Smith.
It notes of amanori (Porphyra vulgaris): “The weed
is but seldom eaten fresh and nearly always is made into
thin sheets like paper, and dried for preservation. This is
heated over the fire and eaten with broth, or by itself with a
little [soy] sauce. It is also used for various other culinary
purposes.”
Company name with diacritics is: Nôrinshô.
3745. Johnson (Mark W.) Seed Co. 1894. Catalogue of
garden, field and flower seeds... Atlanta, Georgia. 10 p.
• Summary: In the section on “Beans,” page 1 states: “Soja
Bean, for forage and stock–$2.25/bu., $0.75/pk., $0.20/qt.,
$0.10/pt., $0.05/p’pr.” [p’pr = put up in flat papers, like a
small folded paper envelope].
Note: This is the earliest document seen (Oct. 2020)
showing that the Mark W. Johnson Seed Co. is selling
soybeans.
This catalog is owned by the Smithsonian Horticulture
Branch Library in Washington, DC. Call number: 8793.
Address: No. 35 South Pryor Street, Atlanta, Georgia, USA.
3746. Landwirtschaftlichen Versuchs-Stationen. 1894.
Personal-Notizen [Personal notices–Dr. O. Loew to replace
Dr. O. Kellner]. 43:192. [Ger]
• Summary: Dr. O. Loew of Munich has been invited to
be the successor to Prof. Dr. O. Kellner at the AgriculturalChemical Laboratory in Tokyo.

3747. Nagai, Sôji. 1894. Sake shôyu kokusû sanshutsu
shinpô [A new method of calculating the number of koku
(a Japanese unit of volume) of sake and shoyu]. Iiyamachi,
Nagano-ken, Japan: Published by the author. 75 p. 20 cm.
[Jap]*
• Summary: A koku is a Japanese unit of volume. One koku
is approximately 278.3 liters. One koku was originally
defined as enough rice to feed one person for one year. A
koku of rice weighs about 150 kilograms or 330 pounds.
Note: A masu is a square wooden measuring box; the
sides are joined at each corner using a finger joint or comb
joint. They come in different sizes.
1 go = 180 cc = 0.763 cups (U.S.).
1 sho = 10 go = 1800 cc = 1.8 liters = 1.903 quarts =
0.476 gallons (U.S.).
1 to = 10 sho = 18 liters = 19.03 quarts = 4.76 gallons
(U.S.).
1 koku = 10 to = 180 liters = 190.3 quarts = 47.6 gallons
(U.S.). Address: Iiyamachi, Nagano-ken, Japan.
3748. Ranhofer, Charles. 1894. The epicurean: A complete
treatise of analytical and practical studies on the culinary
art,... making a Franco-American encyclopedia. New York,
NY: Published by the author. 1183 p. Illust. Index. 28 cm.
• Summary: See next page. The recipes in this book
are numbered sequentially. “Soy” (sauce) is used as an
ingredient in 2 recipes: 545. “Soya sauce (Sauce Soya).
Reduce one pint of velouté (No. 415) or espagnole (No. 414)
with two gills of essence of either chicken, game, or fish, and
when the sauce is of a sufficient consistency, add to it two
tablespoonfuls of soya sauce, and two ounces of fresh butter;
beat slowly with a whip” (p. 317).
557. “Victoria sauce (Sauce à la Victoria) (“a
teaspoonful of vinegar, the same of soya sauce,” p. 319).
The following recipe for pompano fish has “soya” in the
title but neither “soya” nor “soy” is used as an ingredient, nor
are they mentioned in the body of the recipe. 1226. Pompano
à la soya (Pompano à la soya) (p. 452).
Worcestershire sauce is used as an ingredient in 8
recipes: 299. Chicken okra gumbo. 332 Ox tail soup à la
Soyer. 451. English sauce. 632. Tartar sauce, English style
(also calls for Harvey sauce). 1396. Minced tenderloin à la
Beckman. 1571. Sweetbreads, English style, with brown
English sauce. 1591. Mutton chops Soyer. 1721. Minion
fillets à la Landgrave.
“This book is simply the best way to answer any
question about how the upper classes were dining in late
Victorian America. It is the magnum opus of the great
Chef, Charles Ranhofer, who ruled the kitchen at the famed
Delmonico’s restaurant in New York City. This is a huge
treatise: 1183 pages, 800 illustrations, over 3000 recipes.
By and large, the recipes are in the classic French tradition.
However American recipes are not neglected... This opus
shows well why Delmonico’s was the premier dining room
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of its day” (MSU introduction).
For an excellent history of Delmonico’s Restaurant and
business operations in New York see www.steakperfection.
com/ delmonico/ history.html. The business (a small cafe and
pastry shop) was started in 1827 by two Swiss-born brothers
at 23 William St. in New York City. But the restaurant
opened in 1830 in the adjoining building at 25 William
Street; the cafe and pastry shop continued to thrive next
door. The restaurant featured a bill of fare (called a menu
today), which was itself new. Address: Chef of Delmonico’s,
Madison Square [New York City].
3749. Rural New-Yorker. 1894. R.I. [Rhode Island]
Experiment Station: 53:62, col. 3. Date
• Summary: “’The Soja bean is superior to Red clover in two
important particulars, protein and fat, especially the latter.’”
3750. Saunders, William. 1894. Report of the Superintendent
of Gardens and Grounds. Report of the Secretary of
Agriculture. p. 365-394. For the year 1893. See p. 378, 387.
• Summary: In the section titled “Notes in miscellaneous
plants (p. 365+), there is a subsection on “Soy bean” (p.
378) which states: “Glycine soja is a low-growing annual
plant resembling the well-known kidney or bush bean of the
gardens. The seeds of this species are used by the Japanese
and Chinese in the manufacture of the sauce which they call
soy, or soja. This is said to be made by boiling the seeds or
beans in water together with millet, wheat, or other grains,
the mixture being allowed to ferment, and afterwards refined
and stored for use. Soy is a thick, black liquid resembling
molasses, but not so tenacious. This sauce is a favorite
accompaniment to other food dishes in China and Japan. The
leaves [sic, seeds] furnish a valuable oil, and the resulting
cake is used for feeding animals and for manure to the
fields of sugar cane in Southern China. These beans have
frequently been recommended as a substitute for the coffee
bean, but they are a poor substitute for it–about equal to
scorched wheat or rye.”
In the section titled “Interrogatories and Replies” (p.
385+) is a letter (p. 387) from “E.P.D. (Massachusetts)”
who asked: “Can you inform me if the soja or Japan bean
is cultivated in this country? It is said to be valuable as an
article of food, being more nutritious than meat.
“Reply–The soja bean has been grown more or less,
chiefly as a novelty, in this country for many years–for half
a century at least–but having gained recognition as being
of special importance. It has been recommended for the oil
contained in it as a substitute for coffee, etc. It is said to be
used in Japan mainly as an ingredient in a sauce called soy.
Seeds can be obtained from most of the large seed stores
in this country.” Address: Superintendent of Gardens and
Grounds [USDA, Washington, DC].
3751. Schulze, E.; Frankfurt, S. 1894. Ueber den

Lecithingehalt einiger vegetabilischer Substanzen [On
the lecithin content of some vegetable substances].
Landwirtschaftlichen Versuchs-Stationen 43:307-318. See p.
315. [9 ref. Ger]
• Summary: A large table (p. 315) shows the content of
lecithin-related substances found in the dry matter of
various seeds. The first number indicates the percentage of
phosphorus in the form of compounds (Verbindungen) which
are soluble in ether or alcohol. The second number indicates
the percentage of lecithin, calculated from the first figure.
Yellow lupins (Lupinus luteus) sample I 0.060%/1.55%.
Yellow lupins sample II 0.61%/1.59%. Soybeans (Soja
hispida) 0.063%/1.64%. Vetches (Vicia sativa) sample I
0.047%/1.22%. Vetches sample II 0.028%/0.74%. Hemp
(Cannabis sativa) 0.038%/0.88%. The contents of 14 other
seeds are given. Soybeans are shown to contain the highest
lecithin content of any seed tested.
These two numbers related to lecithin content are also
given for other substances including wheat germ, wheat
bran, sesame cake (Sesamkuchen; 3 samples), linseed cake
(2), peanut cake (2), copra (Kokosnusskuchen; coconut
cake), palm kernel cake, hemp cake, beech-nut cake
(Bucheckernkuchen), mushroom (Agaricus campestris),
edible mushroom (Steinpilz; Boletus edulis).
Some years ago [1891], S. Schulze and A. Likiernik (1)
described a method by which one can separate lecithin from
some vegetable / plant substances. That was based on the
even earlier (1889) observations of E. Schulze and E. Steiger
(published in the same journal). Address: Agrikulturische
Laboratorium des Polytechnikums in Zurich.
3752. True, A.C. 1894. Report of the Director of the
Office of Experiment Stations. Report of the Secretary of
Agriculture. p. 417-64. For the year 1893. See p. 439-40.
• Summary: In the section on “Practical experiments at
the Agricultural Experiment Stations” (p. 365+), there is
a long subsection titled “Soja beans” (p. 439-40) which
states: “These beans are also known as soya and soy beans.
Two distinct species have been called by these names. The
small bean (Phaseolus radiatus) is largely used in Japanese
confections, but is of no special value as a forage plant.
“The large bean (Soja hispida or Glycine hispida) is
the true soja bean, and has been found by the stations in a
number of States to be a valuable forage plant. In Japan this
bean is largely used as food for man and animals.
“The soja bean is an animal leguminous plant
resembling the bunch or upright varieties of cowpeas. The
growth is erect and from 3 to 4.5 feet high. The short pods
are borne thickly on the stocky, bushy plant. Stems, leaves,
and pods are densely covered with short hairs.
“The soja bean can not be said to be a new plant in
the United States but was introduced from Japan before
the organization of the experiment stations in 1888.
However, the varieties first introduced were too late in
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maturing for localities in which early autumn frosts occur.
The Massachusetts State Station and the Kansas Station
introduced from Japan early varieties of soja beans, Repeated
experiments at these stations indicated that these matured
in Massachusetts with the same certainty as the common
varieties of corn, and that they ripened in Kansas in any
season. The varieties which experiments have shown to be
early enough for Kansas are Eda mané [sic, Eda-mame; see
Popenoe, Mason, and Marlatt 1891], Yellow Soy, Yamagata
Cha-daidzu [brown], and Kiyusuké Daidzu. In Kansas soja
beans have shown considerable ability to resist drought.
“The seed should be planted only after the ground is
warm in the spring. In Kansas the latter part of May is the
preferred season. The beans, at the rate of 5 to 10 per foot,
are planted in drills from 2.5 to 3 feet apart. The cultivation
is similar to that given the bunch varieties of the cowpea and
should not occur while the leaves are wet with dew or rain.
The vines are cut when the beans begin to ripen, cured in
small, high piles, and threshed when dry.
“At the South Carolina Station the yield of beans was
from 10 to 15 bushels per acre. At the Georgia Station soja
beans yielded 1,307 pounds of beans per acre, while the yield
of cowpeas on an adjacent plat was only 840 pounds. The
weight of dry forage from the former was also greater than
that of the hay from cowpeas. At the Massachusetts Hatch
Station the variety Medium Early White soja bean yielded at
the rate of 35 bushels per acre. The variety Black Medium
made a ranker growth of vine than most of the other sorts.
At the Massachusetts State Station soja beans yielded 5,949
pounds of dry matter per acre. The red varieties [probably
azuki beans] have been found superior to the white in
productiveness and in beauty of appearance. At the Georgia
Station soja-bean forage was relished by stock and was
more easily cured than cowpea vines. The yield of soja bean
forage, exclusive of beans, was at the rate of 2,940 pounds
of dry matter per acre, containing 88.2 pounds of crude fat,
438.06 pounds of crude protein, 730.29 pounds of fiber,
1,143.36 pounds of nitrogen-free extract and 186.39 pounds
of ash. Analysis showed the beans to be much richer than
cowpeas in protein and fat but poorer in starchy matters. One
hundred pounds of air-dry beans contained 25.86 pounds
of nitrogen-free extract. The nutritive ratio is very narrow.
This very high percentage of fat and protein makes soja
beans a suitable substitute for cotton-seed meal and linseed
meal and other concentrated and costly feeding stuffs which
dairymen often find it necessary to purchase. Soja bean meal
without any admixture was relished by milk cows at the
Massachusetts Hatch Station.
“The soja-bean plant has been advantageously used for
hay, for soiling, and for silage, and is believed to have, in
common with most cultivated leguminous plants, the power
of obtaining some of its nitrogen from the air, and hence
acting as a soil renovator.”
Note: This is the earliest English-language document

seen (Oct. 2006) that contains the term “cowpea vines”
(or “cowpea vine”). Address: Director of the Office of
Experiment Stations [USDA, Washington, DC].
3753. Wheeler, H.J.; Towar, J.D. 1894. On the occasional
ill-effect of sulphate of ammonia as a manure and the use
of air-slaked lime in overcoming the same. Rhode Island
Agricultural Experiment Station, Annual Report 6:206-267.
For the year 1893. See p. 230. [59* ref]
• Summary: The section titled “Soja beans (Soja hispida)”
(p. 230) describes tests in which soja beans were grown on 4
plots. Plot 23 was fertilized with sulphate of ammonia alone.
Plot 25 was fertilized with sulphate of ammonia plus lime.
Plot 27 was fertilized with nitrate of soda alone. Plot 29 was
fertilized with nitrate of soda plus lime. The highest yield
of soja beans and straw (either green or absolutely dry) was
from plot 27. The authors conclude: “Here again as in the
case of others of the leguminous plants, the nitrate of soda
alone, gave better returns than when used with lime. We see
by comparison of the yield of plots 23 and 25 that in this
case, contrary to all the previous observations, nitrogen in
the form of sulphate of ammonia gave greater returns when
used alone than when used with lime.”
A photo (Fig. 8, opposite p. 264) shows soja beans

growing in a field with cow peas. The caption reads:
“Showing the comparatively uniform growth of two
leguminous crops across four plots, two of which were
manured with sulphate of ammonia, and two with nitrate of
soda–one plot in each case being with and one without lime.”
The section titled “White podded adzuki” (p. 229)
states: “This is a Japanese bean, introduced into this country
by Prof. W.P. Brooks of the Hatch Experiment Station,
of Amherst, Massachusetts, through whom the seed was
obtained.”
Note: This is the earliest English-language document
seen (Oct. 1999) that mentions the application of lime, as a
fertilizer, to soja beans. Address: 1. Ph. D., Chemist; 2. B.
Sc., Asst. Agriculturist. Both: Kingston, Rhode Island.
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3754. Whitehead, Jessup. 1894. The American pastry cook:
A book of perfected receipts,... 7th ed. Chicago, Illinois:
Jessup Whitehead & Co., Publishers. 225 p. See p. 180, 199.
Illust. Index.
• Summary: The chapter titled “The hotel book of salads”
states (p. 180) that d’Albignac was a Frenchman living in
London. One day, while dining alone in one of the most
famous taverns in London, a young dandy of good family
came to his table and said: “Sir, it is said that your nation
excels in the art of making salads; will you be so good as
to oblige us by mixing one.” He consented and, “after a
little hesitation, ordered all that he thought necessary for his
expected masterpiece.” With good luck he succeeded.
Before long he was invited to “mix a salad in one of the
finest houses in Grosvenor Square, London.” With good luck
he succeeded again. Before long he became “known as the
fashionable salad maker and soon had a gig, in order to keep
his appointments, with a servant to bring his mahogany case
containing all the ingredients–such as vinegars of different
flavors, oils with or without a fruity taste, soy [sauce],
caviare [caviar], truffles, anchovies, ketchups, gravies, and
even hard-boiled eggs.
“Later he got cases made to order, furnished them
completely and sold them by hundreds. In short he came to
realize a fortune of more than eighty thousand francs.”
In the same chapter, recipe 718 for “Garlic vinegar” (p.
181) calls for “1 teacupful of walnut ketchup.”
In the same chapter, under “750. Fish salad” we read
(p. 199): “But table sauces, ketchups, soy, and essence of
anchovies, can be added to the dressings according to taste.
“Of India soy Savarin says: ‘It seems likely the Roman
garum was a foreign sauce; perhaps even the “soy” which
we get from India, and which is known to be got by the
fermentation of a mixture of fish and mushrooms’” [sic].
Note: The author does not realize that soy [sauce] is
made from soy beans and, in East Asia, never contains fish
or mushrooms. It always contains salt, and koji, made by
growing filamentous molds on wheat or soybeans. Address:
Chicago, Illinois.
3755. Wilson, James. 1894. Soiling crops, 1894. Iowa
Agricultural Experiment Station, Bulletin No. 27. p. 85-104.
• Summary: Various soiling crops were fed to milch cows.
“During the summer of 1894 we grew Soja beans, or
Japan beans, under experimental conditions for feeding
to dairy cows, so as to get indications of their value as an
addition to our field crops and their effect on the quantity
and quality of milk, and on the flavor of butter. This bean
comes to blossoming–which is the best feeding stage for
milk-making–in August, when few plants now known to
our cropping system are in succulent condition. It seems
to be entirely at home in a dry climate. It is rich in protein,
palatable when cows become used to it, gives a fine flavor to
butter, increases the flow of milk when substituted for green

sweet corn, and increases the fat per cent over corn, as our
tables will show.
“The seed was sent to the college by Prof. Georgeson, of
Manhattan, Kansas, who brought several varieties of it from
Japan.”
Leguminous plants that furnish the protein element can
be grown on the farm. When fed with green corn, corn meal,
or by themselves, they give good results and can save a
farmer money.
Page 96 is titled “Soja Bean” and states: “The Soja
bean, or soy bean, or Japan bean has been grown at different
times on the college farm for twenty years [i.e. since 1874]...
The seed used came from Prof. Georgeson, of Manhattan,
Kansas, who, during his residence in Japan, selected
varieties suitable to our climate. We grew two varieties of
it, the yellow soja, the earlier, and the Keyuska [Kiyusuke]
succeeding, in order of ripening... We grew it in hills, planted
and cultivated as corn is... It is widely advertised as a coffee
plant, and sold at high figures for that purpose. The cows did
not eat it readily at first, but after getting it sprinkled with
bran and salt for a few days they ate it readily... at the end of
the test period, August 19th, they had reached a larger flow
[of milk] than at any time during the feeding of sweet corn.”
Note: This is the earliest document seen (March 2012) that
uses the term “Japan beans” or “Japan bean” as other names
for the soy bean.
Page 97 gives an analysis of the soja bean plant, cut
in August (as is, and dry matter). Address: Director of the
Station, Ames, Iowa.
3756. Wolff, Emil Theodor von. 1894. Die rationelle
Futterung der landwirthschaftlichen Nutztiere. Auf
Grundlage der neuen tierphysiologischen Forschungen.
Sechste, neubearbeitete Auflage [The rational feeding
of farm animals. On the basis of new animal physiology
investigations. 6th ed.]. Berlin: Verlag Paul Parey. viii + 262
p. No index. 19 cm. Series: Thaer-Bibliothek. [Ger]
• Summary: In the chapter on “Characteristics of feeds
(Futtermittel) (p. 104+), section 8, titled “Straw of
leguminous plants” (Stroh der Hülsenfrüchte) (p. 129-30)
discusses the straw of soybean plants.
In the section on “Concentrated feeds” (p. 130+) section
2, “Leguminous seeds” (Bei den Körnern der Hülsenfrüchte)
(p. 135) has a paragraph (p. 137) on “the Chinese oilbean or
Soybean” (Die chinesische Ölbohne oder Sojabohne).
Soybeans are mentioned in the appendix of this
book which consists of several long tables: (1) Average
composition of feedstuffs (Futtermittel) and their content
of digestible constituents. Hay–soybeans, at the end of
blooming (p. 329.2). Straw–soybean (p. 241.7). Chaff and
hulls–Legumes–Soybeans (p. 242.3). Seeds and fruits–
Legumes–Soybeans (p. 243.3). By-products of oil milling–
Soybean cake (p. 345.6).
(2) Digestibility of feedstuffs: A. Average and range
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of the coefficients of digestibility. 1. Investigations with
ruminants. Green fodder and hay–Soybeans (p. 247.4),
Soybean straw (p. 247.8), Soybean hulls (p. 247.9). Seeds
and grains–soybeans (p. 248.3). B. Average composition and
nutrient content in direct experiments on the digestibility of
tested feedstuffs. 1. Investigations with ruminants. Green
fodder and hay–Soybeans (p. 251.7). Straw–Soybean
straw (p. 252.3). Seeds and grains–Soybeans (p. 252.4). 3.
Nitrogen content of various feeds in terms of protein and
non-protein nitrogen. Soybeans, at the end of blooming (p.
256.6). Grains and seeds–Soybeans (p. 257.6).
Also discusses: Almonds (p. 245). Hempseed (p. 140,
243, 245). Lucerne (p. 247, 249, 251, 253). Lupins (p. 122,
238-43, 247-48, 250-52). Peanuts (p. 138-39, 242-43, 245,
252). Sesame seeds (p. 138, 243, 245, 248, 252).
Note 1. This sixth edition of this important book was
translated into English in 1895 by Herbert H. Cousins, and
published in London.
Note 2. Prof. Emil Wolff (lived 1818-1896) was of
Danish origin. Before coming to Hohenheim, Wolff had
been the first director of the experiment station Möckern, at
Leipzig, the first agricultural experiment station in Germany–
erected in 1851, the year Kellner was born. Address:
Prof. at the Royal Württemberg Agricultural Academy,
Hohenheim (Professor an der Königlich Württembergische
Landwirtschaftliche Akademie Hohenheim) [Württemberg,
Germany].
3757. Woll, F.W. 1894. Composition of feeding stuffs.
Wisconsin Agricultural Experiment Station, Annual Report
10:288-94. For the year ending June 30, 1893.
• Summary: Page 291 notes: “The figures giving the
composition of fodders are in most cases the averages taken
from the compilation of analyses of American Fodders by
Dr. E.H. Jenkins and A.L. Winton, Jr. (Experiment Station
Bulletin No. 11, Office of Experiment Stations, Washington,
DC, 1892) [the authors were from the Connecticut Agric.
Exp. Station.]
A table (p. 294) titled “Average composition of
American feeding stuffs,” shows 8 analyses conducted on the
Soja bean. Its percentage composition is as follows: 10.8%
water, 4.7% ash, 34.0% crude protein, 4.8% crude fibre,
28.8% nitrogen free extract, 16.9% ether extract, 84.5%
organic matter. Its per cent digestible matter is as follows:
Crude protein 29.6%, carbohydrates 17.9%, and ether extract
15.9%. Address: Asst. Chemist [Madison, Wisconsin].
3758. Woods, Charles D. 1894. Composition of New
England feeding stuffs. Connecticut (Storrs) Agricultural
Experiment Station, Annual Report 6:140-55. For the year
1893. See p. 146.
• Summary: Gives a detailed analysis of the composition
of soy bean (Soja hispida) fodder, at the time of cutting. It
shows average, maximum, and minimum values based on

6 analyses, of the basic nutrients (protein, fat, nitrogen free
extract, fiber, ash, and calories per pound), for the fodder
as is and on a moisture-free basis. The fodder contained an
average of 3.4% protein as is and 13.2% on a moisture free
basis. Many other fodder crops (cow peas, serradella, vetch)
were higher in protein.
3759. Woods, Chas. D. 1894. The digestibility of feeding
stuffs. Connecticut (Storrs) Agricultural Experiment Station,
Annual Report 6:156-67. For the year 1893. See p. 160-61.
• Summary: Table 49, titled “Maximum, minimum, and
average coefficients of digestibility of European feeding
stuffs” is a translation of the summation table prepared
by Profs. Dietrich and König (Zusammensetzung und
Verdaulichkeit der Futtermittel. Berlin [Germany], 1891).
It “contains the results of all published European digestion
experiments obtained by these very careful and painstaking
compilers. A few American studies are also included.” This
table lists soy bean hay, soy bean straw, soy bean pods (p.
160), and soy beans (p. 161). For each feeding stuff is given:
Number of experiments, number of trials, organic matter,
protein, fat, nitrogen-free substance, and fiber.
Other feeding stuffs include serradella, lupin hay,
lupin straw, dari, lupin (steamed, not extracted), carob bean
(Johannisbrot), spelt bran, rape seed oil cake, peanut oil
cake, sesame oil cake, etc.
3760. Yabe, Kikuji. 1894. On the vegetable cheese, natto.
Bulletin of the College of Agriculture, Tokyo Imperial
University 2(2):68-72. German summary in Chemisches
Central-Blatt 1894(2):1049-50. [Eng]
• Summary: Contents: Introduction. The microbes of natto.
Chemical investigation [of composition].
“Since remote times there has been prepared in Japan
from soya beans, a sort of vegetable cheese called natto.
The beans are first boiled in water for five hours to render
them exceedingly soft. The still hot mass is in small portions
wrapped in straw and the bundles thus formed, well tied at
both ends, are then placed in a cellar, the middle of which a
fire is kindled, whereupon the cellar is well closed. The heat
is left to act for twenty-four hours, after which the product
is ready for consumption. Although the moderate heat of
the cellar acts only for twenty-four hours, there is still a
considerable bacterial change going on. The microbes may
be derived either from the air or from the straw. Of course it
can not be expected that bacteria on the surface of the soya
beans would still be very active. They are probably killed by
the five hour’s boiling*. (Footnote: *Exceptional cases where
bacteria can stand boiling heat still longer are known, for
instance with Bacillus subtitlis.) This product has a peculiar
but not putrid smell. The soft mass of the beans is kept
together by a very thick viscid substance. In this substance I
have found four kinds of microbes present, and the chemical
decomposition of proteids must be due to one or more of
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these microbes.”
The author then describes but does not give scientific
names for the four microbes. Three of these were micrococci
(a yellow, an orange yellow, and a white micrococcus), and
the fourth was a small, not motile, bacillus which liquified
[liquefied] gelatine and produced a greenish fluorescence.
“With regard to the specific smell of natto, repeated
experiments have convinced me that the above mentioned
yellow micrococcus is the chief cause, while with regard
to the slimy substance which shows such an enormous
degree of viscidity further experiments have to be carried
out; because the yellow micrococcus is not the cause of this
viscidity.”
A table (p. 72) compares the nitrogenous substances
in soya beans and natto made from those same soya beans.
The moisture rises 3.9-fold from 15.16% to 59.12%. The
total nitrogen increases by only 2%, from 7.355 to 7.542.
Footnote: This may be chiefly due to the loss of carbon
dioxide during the fermentation. The nitrogen of proteids
(excluding peptones) decreases by 42%, from 6.899 to 4.033.
The nitrogen of amides increases 14.7-fold from 0.128 to
1.892. The nitrogen of peptone increases almost five-fold
from 0.328 to 1.617.
“There can hardly be any doubt that the nattopreparation is more easily digestible than the original soya
bean, as it is very soft (Footnote: While the water of the airdry soya bean amounted to 15.16%, that of natto amounted
to 59.12%) and contains peptone” (p. 72).
Note 1. This is the earliest English-language document
seen (Jan. 2012), written by a Japanese, that contains the
word “natto.”
Note 2. This is the earliest English-language document
seen (Jan. 2012) that gives a detailed description of how
natto is made, its chemical composition, a little about its
microbiology. and its final appearance, smell, etc. However,
we told nothing about how or when it is eaten in Japan.
Although Yabe mentioned Bacillus subtilis in a footnote (p.
68) as a heat-resistant bacterium, he did not realize that it
was the actually the bacterium / bacillus that caused the natto
fermentation.
Note 3. This is also the earliest English-language
document seen (Jan. 2012) that uses the term “vegetable
cheese” or the word “cheese” or the word “slimy” to refer to
natto. Address: Nôgaku-shi; Tokyo Univ., Japan.
3761. Barbour County Index (Medicine Lodge, Kansas).
1895. Display ad: Cole’s New Domestic Coffee Berry: Better
than a gold mine. Jan. 9. p. 4, col. 1.
• Summary: “Raise your own coffee at less than one cent
a pound. Let high tariff store coffee go. The poor man’s
friend and rich man’s delight. Matures north or south in four
months. Plant any time up to 20th of June; 20,000 farmers
supplied and every one praises it. Has produced over 60
bushels per acre. Some prefer it to store coffee. Produces

two crops a year in the south. Large packet postpaid 20 cts;
or enough to plant 200 hills, 50 cts or stamps. Will make
200 pots of most delicious coffee, good enough for a king. Is
superseding store coffee as fast as its merits become known.
Large catalogue of 50 new varieties of seeds and testimonials
from patrons all over the Union sent free with each order by
“C.E. Cole, Seedsman, Buckner, Mo.” [Missouri].
A large illustration shows a plant simply bursting with
pods, with a coffee and large round beans below it.
Note: This outrageous ad for soybeans appeared in many
small-town newspapers in Jan., Feb. and March 1895 in
Kansas, Iowa, Wisconsin, and Pennsylvania. It also appeared
in the fall of 1895 in Oklahoma, Arizona, South Carolina,
and Indiana. And in early 1896 in Iowa and Pennsylvania.
3762. Chicago Daily Tribune. 1895. The seed distribution
humbug. Jan. 9. p. 6.
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• Summary: Argues that seed distribution by the USDA is a
waste of taxpayers’ money and rarely appreciated by farmers.
Last year, only 40 persons out of the 1.8 million who
received seed packets cared enough to acknowledge them.
“There was a time undoubtedly when Congressmen curried
favor among their rural constituents by sending them, in
addition to Patent Office and department reports, packets of
milo maize, Jerusalem corn, hairy vetch, soja beans, mangel
wurzels, and cowpeas, but that time has gone by.”
In 1880 a modest $1,000 was appropriated for seed
distribution; last year the expense increased to about
$255,000. If we returned to the $1,000 of 1880, the money
saved “would supply all the Kaffir corn and soja beans that
are needed.”
3763. Ferndale Enterprise (Ferndale, California). 1895.
For the farmer. Valuable hints taken from our agricultural
exchanges. Something for all ruralists. Interesting topics for
agriculturist, horticulturist and general farmer. Jan. 11. p. 6,
col. 2.
• Summary: “Why green manuring and soiling pay. Green
manuring improves the physical properties of the soil by
making the soil more porous and adding to its supply of
humus. It brings up the formant plant food from deep down
in the soil and deposits it near the surface where it can be
used by plants feeding near the surface...”
“Green manuring with clovers, peas, beans, lupines, etc.
(leguminous crops), actually enriches the soil in nitrogen
drawn from the air...”
If allowed to ripen, the seed of the cowpea and soja bean
furnishes an extremely rich concentrated feed which can be
ground and fed in place of expensive commercial feeds. The
straw remaining may be fed as a coarse fodder, for it is richer
than ordinary hay.
“Grow more leguminous crops. The furnish the cheapest
food for stock and the cheapest manure for the soil. They do
this because they obtain from the air [nitrogen] a substance
necessary for the plants and animals alike, which costs in the
form of feeding stuffs from 15 to 25 cents a pound.”
3764. Middelburgsche Courant (Middelburg, Netherlands).
1895. Homeopatische geneesmiddeln van Dr Willmar
Schwabe [Homeopathic remedies by Dr Willmar Schwabe].
Jan. 15. p. 4, col. 3. [Dut]
• Summary: This advertisement is for four specialty breads:
Aleurone bread [from Greek aleuron, flour; aleurone is
a protein found in protein granules of maturing seeds],
almond bread, gluten bread, and soya bread (Aleuronaat-,
Amandel-, Gluten- en Sojabrood). These breads are sold by
the apothecary firm of F.G. Vrijdag Zijnen in the Hague (‘s
Gravenhage). They are probably for diabetics.
Note: This ad was found by searching the Dutchlanguage database http://kranten.delpher.nl/ for “sojabrood”
using advanced search between 1880 and 1899.

3765. Kellner, O.J. 1895. Ueber die Bereitung von Sake,
Shoyu, und Miso [On the preparation of sake, shoyu, and
miso]. Chemiker-Zeitung 19(6):97-98; 19(7):120-21. Jan. 19.
[6 ref. Ger]
• Summary: The first installment of this article gives details
on the production of sake in Japan. The process can be
divided into 4 steps: The production of a diastatic ferment
(koji), the culturing of the yeast (Hefezüchtung), the main
fermentation, and separation of the fermented liquid (sake).
A detailed description is given of the preparation of both
koji starter (the ash of camellia wood is used) and koji. The
koji, make in koji cellars, contains a very powerful, inverting
ferment (ein sehr kräftiges, invertirendes Ferment), whose
effect goes further than the diastase of malt. The finished
sake, which contains 11-14% alcohol, is consumed hot.
Sake makers in Japan, like beer makers in earlier times in
Germany, are very conservative and will hardly allow the
introduction of a thermometer into their operations.
Shoyu or “Bohnen-Sauce” is called Soja or Shoja in
Germany. About one-fourth of the wheat is finely pulverized.
It is fermented in vats for various times ranging from 8
months to 5 years. Then the liquid is pressed out in cotton
sacks. Finally the press-cake is mixed with salt water, and
re-pressed to yield a lower quality product. The finished
product consists of a mixture of soy sauces of different ages
to improve the flavor and aroma. The best soy sauce is made
from equal parts of 3-year and 5-year soy sauce. The presscake is used for fertilizer.
A nutritional analysis of shoyu is given. Its relative
density ranges from 1.182 to 1.193. In 1888-89 in Japan
10,634 shoyu plants produced 1.3 million koku [1 koku =
180 liters or 47.6 gallons, so 1.3 million koku = 234 million
liters or 61.88 million gallons]. Per capita consumption was
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about 5.5 liters per year.
Concerning miso, the author discusses rice miso first,
then barley miso, implying that the former is more widely
used. He notes that miso can be made in only 4 days by
incubating it hot. He then gives nutritional analyses of 5
types of miso that he made in 1889. “According to my
estimation, at least 30 million kg, over half of the yearly
soybean harvest, is used in miso production... Those
soybeans that are not used for shoyu and miso production,
serve largely for the production of tofu (Bohnenkäse).” The
tofu is coagulated with a solution obtained from sea salt that
is rich in magnesium chloride [i.e. nigari]. Address: Privy
Councillor (Hofrath), Japan.
3766. von Haufen, O. 1895. Ein Japanisches Diner [A
Japanese dinner]. Tages-Post (Linz, Austria-Hungary)
31(17):1. Jan. 20. [Ger]
• Summary: Reprint prohibited.
That was the only course that could be called a soup.
Later dishes that were also served with a lot of liquid brew
(Aufguss), mostly from beans and wheat (called “miso”
(Misso)), were in fact simple sauces which the Japanese
enjoy in rather large quantities and which, since they do
not use a spoon, they drink right out of the bowl that is held
up tightly to the mouth after they had previously fished out
a bite with their chopsticks and stuck it in their mouths.
The aforementioned suimon [fish soup] is also drunk. Soy
[sauce] (Soya), miso, and tofu are three Japanese products
that may not be lacking at any meal. The first is produced
from beans which, in a skillful fashion in an extremely
painstaking process, have been brought to the point of
rotting (going moldy, shortly before the formation of the
mold (Pilzbildung)), miso is made from wheat, barley, and
beans that have likewise been treated that way, and tofu is a
bean cheese (Bohnenkäse [fermented tofu]) that is prepared
in a way from beans and wheat that have been transformed
in putrefaction which my knowledge of chemistry is not
sufficient to understand in detail. Incidentally, when tofu is
used correctly, it tastes very good for once, as does miso and
especially soy sauce. The soup was followed by a course of
pieces of fish, potatoes, radishes (Rüben), etc. that were all
steamed together. Then came superb oysters accompanied by
a spicy sauce. This was followed by an excellently prepared
dish of preserved chicken, then a fish dish, after that the miso
sauce, and thereupon bear stew, wild boar in a spicy broth,
then squid, and finally pheasant.
The rice is simply boiled in water and pieces of fish,
tofu, and salted daiko [sic, daikon] (large Japanese white
radish) are eaten with it.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Tokio [Japan]..
3767. Hayes County Republican (Hayes Center, Nebraska).
1895. Some feeds for dairy cows. Jan. 24. p. 8, col. 5.

• Summary: Condensed from Farmers’ Review Stenographic
Report: “At the Iowa Dairy Convention at Ames, Prof.
Wilson of the agricultural college spoke on feeding dairy
cows.”
“This year we have made a test with two of the pea
family. One is the soja bean. We have been growing it here
for twenty years [i.e., since about Jan. 1875]. It will grow
well in a dry season. It is true we have corn fodder, but that
has not all the constituents needed in a feed for cows. We
can get the fat constituents from it, but not the casein. Now
this soja bean, if ground up, plat and all, will be just as rich
as bran is. It ripens along about the last week of August, and
comes in when we want it to. It is the first plant that we have
tried to introduce into our system that will make as good
butter as our corn. Corn has the constituents that make fine
butter. The butter made from blue grass and from clover and
peas is good, but it does not grade up to that made from corn.
The butter resulting from the feeding of the soja bean grades
up to that made from the feeding of corn. A cow will eat on
average about sixty-five pounds of this soja bean plant and
seed per day.”
Note: This article also appeared in the Nebraska State
Democrat (Lincoln, Nebraska) on 26 Jan. 1895 (p. 8, col. 3).
3768. Woodward & Co. 1895. Sauces. Ketchups (Ad).
Hartford Daily Courant (Connecticut). Jan. 24. p. 12.
• Summary: “Sauces: Lea & Perrin’s Worcestershire, quarts
75¢, pints 45¢, ½ pints 25¢. Holbrook’s Worcestershire,
pints 35¢, ½ pints 18¢. A 1 International 40¢. Tabasco 45¢.”
Halford’s. Sultana, Chili, Anchovy.
Ketchups: Shrewsbury’s, Snider’s, Flacus, “Crosse &
Blackwell’s Mushroom, pints 40¢, Walnut 40¢,... India Soy
[sauce], Paprica [Paprika],...” Address: 217 Main Street,
Hartford, Connecticut.
3769. Manchester Guardian (England). 1895. London
produce market, Thursday. Jan. 25. p. 3.
• Summary: “Drugs.–Auctions very interesting. Vanilla was
in good demand... Rhubarb flat... Cardamoms chiefly sold...
Dragons blood reeds... China soy sold at 8 3/4d. to 10½d.”
3770. Brooks, William P. 1895. The Agricultural Division.
Massachusetts (Hatch) Agricultural Experiment Station,
Annual Report 7:7-16. Jan. See p. 13-14.
• Summary: A table (p. 13) compares the composition of
“American average of corn silage” with “Millet and soya
bean silage.” The author concludes: “It will be noted that the
millet and soya bean silage is considerably richer than the
corn silage in protein, which is the most valuable portion of a
fodder,–the nitrogenous portion.” The two fodders contained
11.25% vs. 8.0% crude protein on a dry matter basis.
The section titled “Soya beans” (p. 13) states: “We have
continued to experiment with a number of varieties of this
crop. We find three of value, and these we call ‘Early White,’
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‘Medium Green’ and Medium Black.’ The seed of all was
originally brought from Japan [by Brooks in late 1889; See
Brooks 1890, p. 14, 16]. The first is the most reliable for
seed production in this vicinity, though neither of the others
has failed to ripen every season during the last 6 years.
The ‘Medium Green’ appears to be the most valuable for
ensilage. This has given a yield of rather over eight tons per
acre when ready for the silo...
“Pot experiments in the culture of three varieties of the
soya bean, employing for each soil from our own grounds
and soil from a locality where this crop had never been
grown, were carried out in 1893. The pots were variously
fertilized in two parallel series for each kind of soil. To the
soil of every pot in one series for each kind of soil a little
dust from the floor where soya beans had been thrashed was
added. The object aimed at was to determine whether the
addition of this dust, which, it was known, must contain in
abundance the germs of the tubercle bacillus peculiar to soya
bean roots,–the bacillus which gives the plant the power to
fix atmospheric nitrogen,–would affect the development of
root tubercles and the growth and yield of the plants. The
results were striking. From a very early stage, the plants in
the pots to which a pinch of dust from the threshing floor
had been added were of a markedly greener color and more
vigorous. The weight of both vine and seed from such
pots was larger. Upon examination after harvest the roots
were found to have a far greater number of tubercles. The
important point here is, that the tubercle development is
coincident with greater vigor.
“Out-of-door experiments of a similar nature upon a
large scale have been tried in the field this year. Upon ½ of
a number of areas similarly fertilized throughout, a small
quantity of earth from a field where soya beans had been
cultivated for several years was scattered; the result in every
instance was a marked increase in crop.
“Soya beans, as well as other leguminous crops,
sometimes fail to assimilate atmospheric nitrogen to any
great extent when first cultivated in a neighborhood. This is
frequently, no doubt, because the appropriate tubercle bacilli
are not present in sufficient numbers. They will usually
increase from year to year, and when they become abundant,
success will be more certain. It may sometimes pay to import
a small quantity of earth from a locality where the crop does
well, for the purpose of securing a supply of the needed
bacilli.”
Note 1. In “Soybeans: The Success Story,” (1990)
Prof. T. Hymowitz describes this inoculation experiment
in its historical perspective as follows: “In 1893... Brooks
then conducted what is considered a classic experiment. He
placed never before cropped soil into pots and planted seed
from three soybean cultivars originally from Japan. In one
series of pots he added a pinch of dust collected from the
floor where soybeans had been thrashed and the other series
of pots were his control. The results were striking. In the

pots receiving a pinch of dust, the plants were greener, more
vigorous, and the seed yields much larger than the controls.
In addition, the roots of the plants that received the pinch
of dust were found to contain nodules. Soil from Brook’s
experiment was sent to the New Jersey and Kansas stations
and his results were confirmed.”
Note 2. It is not absolutely clear how the tubercle bacilli
that Brooks used in his pioneering experiments arrived in
America. They may well have arrived on the seeds that
Brooks imported from Japan in 1889. These may have been
the first soybean bacilli in America. In 1897 David Fairchild
“wrote to Japan and imported several pounds of soil from a
soybean field” (Fairchild 1948, p. 14).
“A considerable number of miscellaneous crops have
been under trial on a small scale. The more important of
these are the following: mummy pea, Canada field pea,
blue-stem wheat, naked black barley, Japanese naked barley,
Japanese barley, Japanese clover, dwarf Essex rape, spurry,
flat pea (Lathyrus sylvestris), and alfalfa.” Details are given
on four of these.
“Soya bean meal [probably ground whole soybeans]
compared with gluten meal” (p. 16). The two were tested as
“part of a ration for milch cows. The results do not indicate
any considerable difference. Cream separated by the Cooley
submerged system is more perfect in the milk from cows
receiving the bean meal. The line of demarcation is far more
distinct, and the cream is thicker and richer in fat.”
3771. Crocker, C.S. 1895. Analyses of fodder articles with
reference to fertilizing ingredients. Massachusetts State
Agricultural Experiment Station, Annual Report of the Board
of Control 12:438-45. For the year 1894. Jan.
• Summary: The soja bean is mentioned on pages 428-29,
432, 434-35.
Analyses of the following products are given (with
the valuation per 2,000 pounds in parentheses): I. Green
fodders–Corn and soja bean ensilage. Ensilage of millet
and white soja bean. Soja bean. Soja bean (early white).
Soja bean (early green). Soja bean (early black). Soja bean
(medium black). Soja bean (late). II. Hay and dry coarse
fodders–Soja bean, Soja bean straw. IV. Grains–Soja beans
(22.63). Red adzinki [adzuki] beans (14.07). White adzinki
beans (14.14). Daidzu beans [actually soja beans] (22.96). V.
Flour and Meal–Soja-bean meal (24.64). Peanut meal (-). VI.
By-products and refuse–Gluten meal. Gluten feed (Buffalo).
Peanut feed. Peanut husks.
For each product the following statistics are given:
Number of analyses. Percentage of moisture. Nitrogen. Ash.
Potassium oxide. Sodium oxide. Calcium oxide. Magnesium
oxide. Ferric oxide. Phosphoric acid. Insoluble matter.
Valuation per 2,000 pounds. [“The valuation is based on
the following prices per pound of the essential fertilizing
ingredients: nitrogen 17½ cents, potassium oxide 5½ cents,
phosphoric acid 5 cents”].
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Note: This “soja-bean meal” is probably ground soja
beans; it was probably not defatted. Address: B.S., General
and Analytical Chemistry [Amherst, Massachusetts].
3772. Goessmann, Charles A. 1895. Field experiments.
Massachusetts State Agricultural Experiment Station, Annual
Report of the Board of Control 12:189-321. Jan. For the year
1894. See p. 189-90, 195-98, 231-32, 243-44, 248-49, 321.
• Summary: In Part 1, titled “Field experiments for the
purpose of studying the economy of raising leguminous
crops (clover-like plants)...,” pages 196-99 discuss the soja
bean. “An early maturing variety of white soja bean was the
crop employed for the experiment.” The soja beans were
planted on May 12 in drills two and one-half feet apart.
“The plants appeared above ground on May 21. June 5
the field was cultivated an hoed, and also on the 16th and
25th and July 12.” One table (p. 197) shows the height in
inches of soja-bean plants upon the 11 different plats of
field A, on 3 dates (July 3, July 10, July 24) during the 1894
season. The tallest plants on July 24 were 27 inches high;
the drought probably limited their height. Those receiving
no nitrogen addition had a yellowish appearance. “The crop
was cut August 28, being put into the silo with corn for the
production of a mixed silage.” A second table (p. 197) shows
the yield of soja beans on the 11 different plats during the
1894 season. Converted to pounds per acre, the yields ranged
from 7,000 lb/acre to 4,050 lb/acre. A third table (p. 198)
gives a nutritional analysis of the “early maturing soja bean”
(whole plant as is, and dry matter only). Conclusion: Adding
nitrogen is not cost effective.
Part 4, titled “Experiments with forage crops” (p. 21330), discusses experiments with 27 such crops, including
early-maturing soja bean (Soja hispida) and late-maturing
soja bean (the seed was obtained from J.M. Thorburn & Co.,
New York). Also tested were prickly comfrey (Symphytum
officinalis), alfalfa (Medicago sativa, [called “lucerne” in
Britain and Australia]), alsike clover (Trifolium hybridium),
sainfoin (Onobrychus sativa), Japanese clover (Lespedeza
striata), serradella (Ornithoptus sativus), Bokhara clover
(Melilotus alba), yellow lupine (Lupinus lutens), blue lupine
(Lupinus perennis), white lupine (Lupinus alba), Southern
cow-pea (Dolichos sinensis), silver-hull buckwheat, Japanese
buckwheat, common buckwheat (all three Fagopyrum
esculentum), and Spanish peanut (no scientific name given).
The soja bean was used in a mixed silage with corn.
During 1894 some 3.125 tons of soja bean (green) were
raised on the experiment station farm.
A diagram (p. 248) shows that soja beans were tested
on Field D in 1892 and 1893. A table titled “Compilation of
analyses of fodder articles raised (1894)” (p. 249) gives a
chemical analysis of the dry matter in “Late maturing soja
bean.”
Note 1. This is the earliest document seen (Jan. 2002)
that mentions lupins in the United States.

Note 2. This is the earliest English-language document
seen (Jan. 2002) that contains the term “Spanish peanut”
(p. 232) or “Spanish peanuts,” worldwide or in the United
States. Address: Ph.D., LL.D., Director of the Station
[Amherst, Massachusetts].
3773. Lindsey, J.B. 1895. Part I. Feeding experiments and
dairy studies. Massachusetts State Agricultural Experiment
Station, Annual Report of the Board of Control 12:13-188.
For the year 1894. Jan. See p. 32, 40-41, 78-79.
• Summary: Contents: I. A practical talk about feeding.
II. Objects of the different experiments. III. Feeding
experiments with milch cows (two). IV. Hay substitutes.
V. The Babcock v. the space system, etc. VI. Feeding
experiment with steers. VII. Feeding calves for veal. VIII.
Digestion experiments (p. 146-74, by Lindsey, Smith, and
Holland; see separate record): Digestion experiments with
sheep; the digestibility of the pentosans.
References to gluten early in this document: “gluten
feeds” (p. 15), Buffalo gluten feed (p. 33, 40, 41).
A table (p. 78) lists the “Local market cost per ton of
various articles of fodder.” Soja-bean hay costs $15.00. Four
fodders containing gluten are also mentioned in this table:
Buffalo gluten feed. Peoria gluten feed. King gluten meal.
Chicago gluten meal.
Another table (p. 79) lists “Fertilizing constituents.”
Soja-bean hay contains: Moisture 16%. Nitrogen 2%.
Phosphoric acid 0.50%. Potassium oxide 1.24%. Value
per 2,000 pounds: $7.74. The most valuable fertilizers are:
Cotton-seed meal $24.14. New-process linseed meal $20.52.
King gluten meal $17.84. Buffalo gluten feed, Peoria gluten
feed, and Chicago gluten meal are also mentioned in this
table. All of these gluten feed products are very similar to
one another, and are by-products in the manufacture of starch
from corn! See definitions p. 148-49.
Note: This is the earliest English-language document
seen (May 2008) that contains the term “King gluten meal.”
Address: Ph.D., Assoc. Chemist (Feeding Dep.), Amherst.
3774. Lindsey, J.B.; Smith, R.H.; Holland, E.B. 1895. Part
VIII. Digestion experiments: 1. Digestion experiments with
sheep. Massachusetts State Agricultural Experiment Station,
Report 12:146-74. For the year 1894. Jan. See p. 150, 15254, 156, 163, 172-73.
• Summary: Two sheep were fed raw, ground soja-bean
seeds called “Soja-bean meal. The beans were raised upon
the grounds of the Hatch Experiment Station. The quantity
necessary for the experiment was supplied through the
kindness of Professor Brooks” (p. 151).
A table (p. 150) shows the digestibility of the meal and
other feeds. One sample of soja-bean meal, was used in 2
single trials; its digestibility was: dry matter 82%, crude
cellulose 71%, crude fat 86%, crude protein 91%, and
extract matter 76%. “The test of this meal was not entirely
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satisfactory, the variations in the percentages of cellulose and
fat digestible in case of the two sheep being too large...” The
composition of soja-bean meal is: crude ash 6.20%, crude
cellulose 4.5%, crude fat 18.89%, crude protein 38.47%,
extract matter 31.94%. The composition of hay plus sojabean meal is also given.
Other feeds listed on p. 148-53 are: “New-process
linseed meal. Buffalo gluten feed. Peoria gluten and Chicago
maize feeds. Chicago gluten meal. King gluten meal.” Peanut
feed is described on p. 149 and 172. Address: Amherst,
Massachusetts.
3775. Mell, P.H. 1895. Experiments on foreign seeds.
Alabama Agricultural Experiment Station, Bulletin No. 60.
p. 25-32. Jan. See p. 32.
• Summary: The section titled “Soja or soya or soy bean
(Glycine hispida) (p. 32) begins with a long quotation from
“The Treasury of Botany” by Lindley and Moore (1866). The
author then notes: “This plant is valuable for man and stock
and the results of the experiments conducted at Auburn show
that it can be easily grown in Alabama. The forage cured
from it [hay] is excellent, and stock eat it with relish. Two
varieties of the seeds have been tested and both have yielded
favorable results.
“The soja bean is not a new plant in the United States
since it has been grown with marked success in some of the
Middle and Western states for several years; it is however
new to the South.
“The Experiment Station has a small quantity of the
seeds for distribution among the farmers of Alabama. Efforts
will be made to give the seeds as wide a distribution as
possible.” Address: Botanist and member of Experiment
Station Council, Auburn, Alabama.
3776. Mills, James. 1895. Report of president. Ontario
Agricultural College and Experimental Farm (Guelph),
Annual Report 20:ix-xxiv. For the year 1894. See p. xv-xvi.
• Summary: In the section titled “Experimental plots, etc.”
president Mills draws Zavitz’ work to the attention of the
government via a table which shows the growth in the
number of plots used in experimental work from 1886 to
1894. That number grew from 56 in 1886, to 464 in 1889,
to 1,045 in 1891, to 1,705 in 1894. President Mills also
pointed out that during the last four years (1890 to 1894)
the Experimental Department had distributed over 23,000
packages of choice grain throughout Ontario. province. He
concluded that section: “I commend the report of Mr. Zavitz,
our experimentalist, in Part IV of this volume, as one of
the most valuable reports ever issued by our experimental
department.”
A photo (facing p. viii) shows the college officers and
staff, including Prof. Zavitz (B.S.A., Experimentalist).
Address: President, Ontario Agricultural College [Guelph,
Ontario, Canada].

3777. Zavitz, C.A. 1895. Report of the experimentalist.
Ontario Agricultural College and Experimental Farm
(Guelph), Annual Report 20:63-128. For the year 1894. See
p. 86.
• Summary: In the section titled “Beans, comparative test
of 13 varieties” (p. 85-86), a table shows that two soy bean
varieties were tested for yield in 1893 and 1894. Yellow
Soy produced the equivalent of 20.4 bu/acre in 1893 and
15.56 bu/acre in 1894, for a 2-year average of 17.98 bu/
acre. Edamaine [sic, Edamame] produced the equivalent of
7.6 bu/acre in 1893 and 6.94 bu/acre, for a 2-year average of
7.44 bu/acre. For Yellow Soy, a measured bushel weighed
59.13 lb and Yellow Soy yielded 1.82 tons/acre of straw.
For Edamaine, a measured bushel weighed 59.00 lb and
Edamaine yielded 1.19 tons/acre of straw.
A full-page photo shows “Second year students and
members of staff, June, 1894.”
Bound at the back of this volume is the 16th “Annual
Report of the Ontario Agricultural and Experimental
Union” (p. 243-301). In a “Report of experiments in
agriculture,” presented by C.A. Zavitz, B.S.A., Director,
Ontario Agricultural College, Guelph (p. 276-301), 12
experiments on various crops and soils are described; soy is
not mentioned. Address: B.S.A., Experimentalist, Ontario
Agricultural College [Guelph, Ontario, Canada].
3778. Flagg, C.O. 1895. Fertilizers for first year on a dairy
farm. American Agriculturist 55(5):109. Feb. 2.
• Summary: The writer (F.B.B., Rhode Island) needs enough
fodder to keep 10 cows for milk production. “For fodder
crops sow Canada peas with the oats, using two bushels of
peas and two bushels of oats. For fertilizer, use Formula
D. The peas should be covered with a plow or harrow four
inches deep and the oats sown after the peas and harrowed
in. If crops are needed for feeding green during the summer,
cow peas or soja beans will be found economical. These
are leguminous crops which grow well where there is a
scanty supply of nitrogen to make full fodder crops. They
are not suitable for curing for winter feeding. They are also
profitable to grow for making ensilage. When dried the stems
are woody and the leaves drop from the stem, so there is
difficulty in curing and they are not palatable to stock. As
green foods during the summer they are excellent.”
A table at bottom of article gives the composition of five
formulas: Formula D consists of:
Nitrate of soda, 300 lb.
S.C. dissolved in phosphate rock, 600 lb.
Fine ground bone, 0 lb.
Muriate of potash, 150 lb.
Tankage, 0 lb.
Dried blood, 0 lb. Address: Director, Rhode Island
Experiment Station.
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3779. Martin, Ernest. 1895. Le Tao-fu (soya), son origine,
ses propriétés, son acclimatation [Tofu (soya): Its origin,
properties, and acclimatization]. Revue Scientifique (Revue
Rose) 3(5):144-46. Feb. 2. Series 4. [Fre]
• Summary: A French-language review of the literature
on tofu, including a brief discussion of soy sauce and
soybeans. The Soya hispida (Family: Papilionacées; Glycine
Phaseolus) is an oilseed (graine oléagineuse) that originated
in China. According to the research of Prof. Schlegel at the
University of Leiden, it was first mentioned in the work of
Liu-An, king of Huai-nan, of the Han dynasty, in the 2nd
century before the Christian era. From this period, the seed
was boiled and a milk-like liquid [soymilk] was extracted
which had the reputation of possessing beneficial properties.
When the soybean (le soya) was imported to Europe,
it was in the form of a sauce made in Japan and sold by the
Dutch who were the first [sic] European navigators to arrive
in Japan. Note: Portuguese navigators arrived in and traded
with Japan before the Dutch.
Its name was sho-yu, which is nothing but the corruption
of the Chinese characters tsiang-yu, which signifies savory
oil [sic]. From sho-yu, the Dutch made the word “soya” or
“soy” the name by which the bean is known in Europe.
Discusses: The shape and color of soybeans. The
Exposition of Vienna [Austria] in 1873. König’s discovery
that soybeans contain 31-33% protein. The research of
Vorderman and Pellet. Tao-Kan, Tao-Hu (tofu in Java),
and Tao-Koa. Tofu exported from Annam. How Chinese
in Batavia make soymilk and tofu (curded with gypsum);
use of the pasty residue (résidu pâteux) [okara] for feeding
to penned poultry, such as chickens and ducks. Further
processing of tofu to extend its shelf life.
Note: This is the earliest French-language document
seen (June 2013) that uses the term résidu pâteux to refer
to okara. Preparation of soy sauce. Many uses of tofu in
Chinese therapy. Shi-tsih as the founder of the vegetarian
diet. Writings of Montigny, the French consul general. Soy
bread in diabetic diets. Mr. Desvilles. Soybean trials and
acclimatization in France. Composition of soybeans grown in
France.
From the viewpoint of practical utility, we conclude
that the acclimatization of species of the vegetable and
animal kingdoms, which was formerly the goal of multiple
costly tests, has now lost much of its importance. The ease
of communications and the rapidity with which exotic
shipments can be made often provide the same results.
However we must continue to be attentive to failures of
acclimatization, for they have much to teach us. One of the
most interesting problems of science is that of mutations.
The work of the mutationists (tératologistes), and especially
of Dareste, on the production of artificial anomalies, has
led to new proof that the variability of animal organization
is much greater than one would be tempted to believe–and
this variability extends also to plants... Such research can

help elucidate the problem of the origin of races, which has
heretofore remained in the deepest obscurity despite the
work of savants such as Is. Geoffroy Saint-Hillaire, Darwin,
and Quatrefages.
Thus there is nothing surprising in the transformations
manifested in living things which, transplanted from
afar, find themselves placed in telluric [terrestrial] and
climatological conditions completely different from those
of their original habitat. Examples of this transformation
multiple with each new day; they include the opium poppy,
rhubarb, some legumes, numerous varieties of bamboo.
What is the reason for these laws of transformation and
degeneration that extend over each of the large kingdoms
of nature? The problem is posed but has not been seriously
addressed.
As for the soybean (graine de soya), we have shown
that it undergoes this transformation in a very sensitive
manner: in it, the protein molecule progressively gives way
to the starch (amylacée) molecule. At the heart of the plant
organism, a special synthesis is accomplished: its chemical
composition is modified in proportions such that it becomes
inappropriate for the goal targeted by its cultivation in
Europe.
3780. Plumb, C.S. 1895. Miscellaneous gifts. Indiana
(Purdue) Agricultural Experiment Station, Annual Report
7:13-16. For the year 1894. See p. 14.
• Summary: The 1st line on page 14 states: “Prof. C.C.
Georgeson, Manhattan, Kan. [Kansas]. 3 bags soy beans.”
Many gifts of periodicals are also listed. Address:
Director of the Station, LaFayette, Indiana.
3781. Hanausek, T.F. 1895. Correspondenz: Mittheilungen
aus Japan [Correspondence: Communications from Japan.
Enquiry on miso to Dr. Kellner]. Chemiker-Zeitung
19(11):222. Feb. 6. [Ger]
• Summary: Letter dated 26 Jan. 1895. Dear (sehr geeherter
Herr) Doctor. In his Communications from Japan. Professor
and Privy Councillor (Hofrath) O. Kellner has described the
preparation of saké, shoyu and miso in the authentic way
and given us a praiseworthy enlightenment (Aufklärung)
about these Japanese foods and food accessories (stimulants
/ enjoyables; Genussmittel). In addition to the authors
mentioned by him, such as Hoffmann, Korschelt, Atkinson
and J. Rein, who have reported about these items, Dr. G.
Wagener (1881 in Tokyo) should also be mentioned. In the
Oesterreichische Monatsschrift fuer den Orient 1881, No.
12 he has given a very detailed description of miso. There
are two basic types of miso–a Koji miso or white miso and a
red miso, which should be made without koji [sic, it is made
using less miso].
I would therefore like to request of Dr. Kellner that he
clarify for us whether or not there are really two types of
miso in Japan, and if it is fact that red miso is made without
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koji.
A summary / excerpt of the work of Wagener is also
contained in my book titled Nahrungs und Genussmittel
aus dem Pflanzenreiche [Foods and Food Accessories from
the Plant Kingdom] (page 100). With the request that you
publish these lines. Address: Dr. Vienna, Austria.
3782. Kinsley Mercury (The) (Kinsley, Kansas). 1895. Back
with rich trophies. Feb. 7. p. 4, col. 1.
• Summary: “Last spring we made notice in these columns
that Mr. Henry A. Salzer of the John A. Salzer Seed Co.,
La Crosse, Wisconsin, America’s leading seed growers
and merchants, was in Europe in search of rare seeds and
novelties for the American farmer and citizen.
“Judging from their new catalogue, his trip was an
eminently successful one. It is brimful of rare things, Of
especial merit we name the Bismark apple, bearing the
second year; the Giant Flowering Star Phlox, the German
coffee berry, and for the farmer, the Victoria rape, Germanica
Vetch, the Lathyrus silvestris, the Giant Spurry and Giant
Incarnate clover, Sacaline, and dozens of other rare things.
“This wide-awake firm is in the van, and their catalogue,
which is sent for 5¢ postage, would be cheap at $1.00 per
copy.”
Note 1. This notice is in a column filled with
advertisements. Is it an ad masquerading as an endorsement?
In 1895 the exact same notice appeared in a large number of
different newspapers throughout the Midwest, especially in
Kansas, but also in Missouri, North Dakota, etc.
Note 2. Does anyone believe that coffee will grow in
Kansas?
3783. Republican (Salem, Illinois). 1895. The great German
coffee berry. Feb. 10. p. 7, col. 3.
• Summary: “Coffee at one cent a pound, that is what it costs
to grow it, good coffee, too. Some say that it is better than
Rio. This we know, while in Europe last summer in search
of seed novelties we often drank this in hotels in France,
Holland and Germany.
“Thirty-five packages earliest vegetable seeds, $1.00,
not 3 cents per package.
“Largest growers of farm seeds as oats, grass and clover,
corn and potatoes, etc., in the world. Early heavy yielding
vegetables our specialty.
“If you will cut this out and send it with 15¢ postage to
John A. Salzer Seed company, LaCrosse, Wisconsin, you will
get a free package of their German Coffee Berry seed and
their catalogue. [K]”
3784. Kellner, O.J. 1895. Die Bereitung von Miso in Japan
[The preparation of miso in Japan]. Chemiker-Zeitung
19(13):265. Feb. 13. [3 ref. Ger]
• Summary: This is an answer to questions from Dr.
Hanausek to Chemiker-Zeitung. Kellner wrote his first major

article on miso in 1889. There are 4 basic types of miso in
Japan: 1. Shiro miso (white miso) is made from large-seeded
soybeans (grosskörnigen Sojabohnen), rice koji, and salt.
The ingredients are mixed at 70-90ºC, and the product is
ready after 3-4 days of fermentation. It will not keep longer
than 10 days. Note 1. This is the earliest document seen (Oct.
2001) worldwide that mentions “large-seeded soybeans.”
The next document to use that term appeared in 1936 in the
USA.
2. Yedo miso (named after the early name for Tokyo)
is made from the same ingredients as Shiro miso. The
ingredients are mixed, the mixture is brought to 35-45ºC,
and part of the salt is added in a cooled solution only after
mixing is carried out. The fermentation takes about 10 days
in summer, 30 days in winter. The miso will keep for 4 to 15
months at room temperature.
3. Inaka miso (countryside or peasant’s miso). Less
expensive barley koji is used in place of rice koji. The
soybeans are steamed for a very long time until they
attain the desired reddish color. The fermentation takes
11-12 months, and the finished miso will keep for about
1 year. This type contains the most salt. To accelerate the
fermentation, mix the ingredients while the soybeans are still
hot.
4. Sendai miso (named after the city of Sendai) is
substantially different in preparation from the other types.
The cooked beans are rubbed to a paste, formed into
prismatic pieces [prismatische Stuecke], and hung up with
straw cords to dry for 1 to 1½ months. Then they are washed
with lukewarm water, pulverized, sifted through a fine sieve,
mixed with barley koji, salt, and cold water, and mashed in a
mortar. The mass is put in the fermentation vat and roughly
every 2 months reworked in the mortar. The fermentation,
for which a cool room is used, is first ended after 1 to 1½
years, and the finished miso has a fine aroma, sweet taste,
and reddish color. Because of the latter it is widely referred
to as “red miso.”
In the production of special types of miso, the following
ingredients may be added to the basic ingredients before
the fermentation: Glucose or cane sugar, gingerroot, slices
of eggplant, Japanese burdock, roasted soybeans (geröstete
Sojabohnen), rice bran, sesame oil. Moreover, many families,
for use in their homes, prepare a miso using the presscake that is left over after making shoyu and that has not
been washed with salt water. It is used in place of steamed
soybeans, and it is permeated with a fermentation-instigating
power. In place of koji, dehulled barley may be used. In
commercial miso production, only rice- or barley koji is
used.
Note 2. This is the earliest German-language document
seen (Dec. 2012) that mentions soynuts, which it calls
geröstete Sojabohnen. Address: Prof., Dr., Moeckern [near
Leipzig], Germany.

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 1258
3785. Wehmer, Carl. 1895. Aspergillus oryzae, der Pilz der
japanischen Saké-Brauerei [Aspergillus oryzae, the fungus
of Japanese sake breweries]. Zentralblatt fuer Bakteriologie.
Series 2. 1(4/5):150-60. Feb. 23; 1(6):209-20. March 11. [40
ref. Ger]
• Summary: The first detailed description of Aspergillus
oryzae. This 23-page article is too long to translate and the
microbiological vocabulary also makes it hard to translate, so
we will render only the first 1½ pages into English.
Among the few mycelial fungi (Mycelpilzen) of
technical significance, Aspergillus oryzae, which was
mentioned in German journals for the first time around
twenty years ago, has taken on a leading rank. As an effective
component of koji grains (Kojikörner), it is well known
that in Japan, it forms the important aid for an industry that
is based on rice processing, with which it plays the same
role as is exercised with us in brewing by barley malt. Thus
its significance for the Japanese fermentation industry has
been sufficiently indicated, but on the other hand it is also
suggested that the designation that is occasionally applied
to it at times as “Japanese yeast” is not completely correct
to the extent that it is not a creator of, for instance, alcohol
but rather one of [the enzyme] diastase. And therefore, it
does not give rise to the actual fermentation process, but
rather only prepares it by converting the starch of the rice
grain into sugar. At least, information that deviates from this
has not yet been proven. If we leave out of consideration
some other less powerful species that convert starch into
sugar (verzuckernd), then as a producer of a very effective
diastase, it consequently ranks right alongside Amylomyces
rouxii which likewise has been made use of industrially for a
long time, or even better Mucor amylomyces Rouxii (Calm.)
Eijkm., that essential component of the so-called “Chinese
yeast” which only became known in the past few years.
(Footnote 1: Eijkman, “Mikrobiologisches über die
Arrakfabrikation in Batavia” [“The Microbiological Element
of the Production of Arrack in Batavia”], (this Centralblatt,
vol. XVI, 1894, no. 3, p. 101). Calmette had previously
designated the fungus as Amylomyces Rouxii. (“La levure
chinoise” [“Chinese Yeast”] in Ann. de l’Institut Pasteur.
T. VI.)–Incidentally, as a result of the just published work
by Went and Prinsen Geerlings, our knowledge of these
Mucorinae (Mucorineen) experienced another substantial
expansion (“Beobachtungen über die Hefearten und
zuckerbildenden Pilze der Arakfabrikation” [“Observations
on Yeast Species and Sugar-forming Fungi in Arrack
Production”] in Verhandeling d. koninkl. Akademie v.
Wetensch. te Amsterdam, II. Ser. 2. No. 2. With four tables.
Amsterdam 1895)–subsequent remark.)
And it is not without any interest to see how for
centuries, very particular fungi have been constantly
cultivated and exploited industrially to a comprehensive
degree by East Asian peoples without any more detailed
knowledge of them and their effect.

“We already have very detailed information about the
saké (rice wine) brewery (1) and thus it is not difficult to
get a more precise picture of it. A shorter description by
Hoffmann (2) that is usually overlooked in the literature is
followed by the detailed account by Korschelt (3) which, as a
result of going into numerous noteworthy particularities, may
command further interest. Several years later, Atkinson (4)
also provided at the same time not only his own experiments,
but also a more precise description of this Japanese industry
about which, however, it may only briefly be remarked–as it
lies outside the framework of our work–that it is essentially
based upon a transformation from starch into sugar of
previously steamed rice by means of our Aspergillus and
the subsequent fermentation of the liquids that contain
sugar by means of species of yeast that apparently arrive
spontaneously...
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Adjunct Professor at the Hanover
Technical College (Privatdozenten an der Technischen
Hochschule, Hannover).
3786. Blaine County Herald (Watonga, Oklahoma). 1895.
Dairying in Georgia. March 7. p. 6, col. 6.
• Summary: “It is surprising that the south has been so slow
to give attention to dairying and poultry raising, for which it
is so admirably fitted by reason of its mild temperature and
abundance of fodder of various kinds...” “2. Land suitable
for stock farming is surprisingly cheap. The so called worn
out farms now growing up to pines are easily cleaned and
seeded with Bermuda grass, clover, alfalfa, cow pea, field
pea, soja bean and other nutritious dairy feeds. Prof. Wing of
the experiment station decides that no pasture grass he knew
in Ohio or Michigan equals the Bermuda grass for dairy
pasturage,...”
3787. Boston Daily Globe. 1895. Our cooking school. March
10. p. 27.
• Summary: “Worcestershire sauce: One and a half gallons
of white wine vinegar, 1 gallon of walnut catsup, one gallon
of mushroom catsup, ½ gallon of Madeira wine, ½ gallon
of Canton soy [sauce; from China], 2½ pounds of moist
sugar, 19 ounces of salt, 3 ounces of powdered capsicum,
1½ ounces chutney, 3/4 ounce each of cloves, mace and
cinnamon and 6½ drachms assafoetida [asafoetida, a spice]
[drams; 1 dram = 1/16 ounce = 1.772 gm], dissolved in 1
pint of brandy 20 above proof. Boil 2 pounds of hog’s liver
for 12 hours in 1 gallon of water, adding water as required
to keep up the quantity; then mix the boiled liver thoroughly
with the water; strain it through a sieve. Add this to the
sauce. Cayenne pepper may be added to it.” From: Weaver,
Olneyville, Rhode Island.
A second recipe, with a modification, is given by
J.H. (of Fall River, Massachusetts), who has used it for
over 10 years. It includes: “Canton soy, ½ gallon;...” The
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modifications include: “Indian soy, 1 ounce;... The Indian
soy is an imported article; it is sometimes imitated by boiling
one gallon of dwarf kidney beans in water till soft, adding
1 gallon of bruised wheat, keeping in a warm place for 24
hours, then adding a gallon of salt and 2 gallons of water, and
keeping 2 or 3 months, in a tightly corked jar, after which the
liquor is pressed out.”
Note 1. Following the above instructions for homemade
“Indian soy” will not work at all; the result will not even
vaguely resemble soy sauce. Note 2. This is the earliest
document English-language document seen (Feb. 2012)
that uses the term “dwarf kidney beans” in connection with
soybeans or soy sauce.
3788. Evening Star (Toronto, Canada). 1895. The label on
the bottle: Crosse & Blackwell, and Lea & Perrin may be
heard from. Said to be on the trail of those who refill bottles:
An effort to be made to stop the fraud. March 21. p. 1.
• Summary: “There is a species of fraud that has been
practiced generally all over, that will likely before long
be suppressed, for steps have already been taken in that
direction, not only in Toronto, but also in other parts of the
province.”
An Englishman is here in the interest of several English
sauce and pickle manufacturers, who think that their bottles
and their labels are being too freely used to hold bulk articles
of an inferior quality.
The label and the bottle: You have noticed in restaurants
and hotels, even of good name, that the bottles containing
Worcester sauce, and Crosse & Blackwell’s pickles have
labels that look as though they had been roughly handled,”
and that the contents of the bottle is of inferior quality.
Many of the people who fill these trade-marked bottles
are apparently unaware that what they are doing is illegal.
The Englishman is making a list of the names and addresses
of the proprietors of such establishments.
3789. Rural New-Yorker. 1895. Business bits. 54:207, col. 1.
March 23.
• Summary: “You will need ensilage corn a little later, but
now is the time to secure it. T.W. Wood & Sons, Richmond,
Virginia, are offering it for 75 cents a bushel, bags included.
They also offer the black cow pea, soja bean, millet, etc.
They send catalogue free.” Address: Prof.
3790. Wood (T.W.) & Sons. 1895. Virginia ensilage corn
(Ad). Rural New-Yorker 54:215, col. 3. March 23.
• Summary: “Large stock. Extra quality. Best and largest
yielding ensilage corn grown. Price, 75 cents per bushel,
bags included. Also, Black Cow Peas, Soja Beans, German
Millet and other Southern specialties. Prices on application.
Catalogue mailed free.”
Note: A similar ad appears on pages 225 and 245.
Address: Seedsmen, Richmond, Virginia.

3791. Indiana Farmer. 1895. Queries and answers. 30(14):3,
col. 1. April 6.
• Summary: “S.D.S. Madison: The seed of the soya bean is
sold by J.J.H. Gregory the seeds-man of Marblehead, Mass.
[Massachusetts], and probably others. The early is sometimes
used as a substitute for coffee; the late is a forage plant.
“M.B.F., Fulton Co.” [Indiana].
Note 1. Fulton County, formed in 1836, is located in
north central Indiana.
Note 2. “S.D.S. Madison” probably refers a person
whose initials are S.D.S. and who lives in Madison, Indiana.
3792. Hills & Co. 1895. Macaroni! (Ad). Hartford Daily
Courant (Connecticut). April 8. p. 12.
• Summary: “Sauces... we carry ten times the best
assortment. Lea & Perrin’s Worcestershire 28¢, 45¢, and
75¢. Holbrook’s Worcestershire 22¢, 35¢, and 65¢. Mango
Chutney. Sliced Mango... also China Soy [sauce], Brands A
1, Reading, Walnut and Mushroom, Chile,...”
Also sells many types of “catsup,” incl. Van Camp’s.
Address: 368 Asylum Street.
3793. The First Sino-Japanese War (1894-1895), and the
Treaty of Shimonoseki (17 April 1895) (Important event).
1895.
• Summary: The origin of the Sino-Japanese War was a
dispute over Korean affairs. “Japan’s opening of Korea in
1876 led to increasing embroilment with China over the
peninsula. Peking adamantly insisted on its suzerainty over
Korea, which Japan refused to recognize...
“During the next decade the Chinese intensified their
efforts at modernizing their military forces, particularly
the navy, while the Japanese became increasingly involved
in Korea, thus setting the stage for an even more serious
confrontation. Then the Tonghak (‘Eastern Learning’), a
popular religious organization with a strongly antiforeign
bias, broke out in revolt in southern Korea in 1894, China
sent a small body of troops at the Korean king’s request, and
Japan then sent in a larger force, demanded reforms of the
Korean government, and finally seized control of it and had
it declare war on China. War followed between Japan and
China on August 1.
“The ensuing hostilities were the first real test of the
efforts at military modernization both China and Japan
had been making for a whole generation. Most Westerners
assumed that the Chinese giant would win through sheer
size, but Japan quickly proved that its modernization had
been more successful. Its armies seized the whole of Korea
and then invaded Manchuria. But victory was largely
determined by sea power, which in the absence of railways
controlled even China’s access to Korea. While the Chinese
fleet was larger, the Japanese was qualitatively much
better. On September 17 off the mouth of the Yalu River,
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the Japanese, using modern British naval tactics, severely
crippled the Chinese fleet, which came out like cavalry,
lined abreast. The Japanese then captured the naval base of
Port Arthur in South Manchuria and besieged Weihaiwei
on the northern coast of Shantung, where the remainder of
the Chinese fleet was bottled up. Weihaiwei fell, the fleet
surrendered, and China had to sue for peace.
“The terms of the Treaty of Shimonoseki, signed
between Itô and Li on April 17, 1895, were relatively severe,
though perhaps less so than they might have been had not a
Japanese fanatic shot and wounded Li. China was obliged
to cede Taiwan, the nearby Pescadores Islands, and the
Kwantung Peninsula in South Manchuria; recognize Korea’s
independence; pay 200 million taels indemnity; open more
ports; and negotiate a commercial treaty. The latter, signed in
1896, gave Japan all the privileges that the Western powers
had in China and added the further privilege of carrying
on ‘industries and manufactures,’ using the cheap labor in
the treaty ports.” Note: The Treaty of Shimonoseki gave all
foreigners a clear right to establish factories in treaty ports.
After 1895, foreign-run factories using Western technology
rapidly increased in number as, revealingly, did privately
owned Chinese factories using Western technology.
“Japan’s triumph, however, was soon tarnished by a
blatant power play by the Western nations. Russia, which
itself had ambitions in both Manchuria and Korea, was
alarmed by Japan’s success. It persuaded Germany and
France to join in a diplomatic intervention on April 23, 1895,
‘advising’ Japan to give up the Kwantung Peninsula. Bowing
to force majeur, Japan complied, receiving in compensation
30 million taels of additional indemnity. There was naturally
a strong reaction of indignation among the Japanese public,
which became further embittered when the same three
powers appropriated pieces of China for themselves in 1898,
the Russians taking, under a twenty-five year lease, the
Kwantung Peninsula that Japan had been forced to disgorge
only three years earlier.
“The achievement of equality: Still, Japan’s victory
over China greatly impressed the West, and the British
in particular, disillusioned with the incompetence of the
Chinese government, began to show a decidedly more proJapanese attitude.”
“On July 30, 1902. the Anglo-Japanese Alliance was
signed–the first military pact on equal terms between a
Western and a non-Western nation... The British, seeing their
long dominance of the eastern seas threatened by the rise of
new naval powers, bolstered their position in East Asia by
allying themselves with the only strong naval power in the
area. They also forestalled by this pact any Russo-Japanese
pact to partition Northeast Asia and instead secured Japanese
support for the maintenance of the treaty system in China.
The Japanese, faced with growing rivalry with Russia over
Korea and Manchuria, needed the alliance to ensure that, if
war broke out, Russia would not be joined by other European

powers, as it had been in its intervention over the Kwantung
Peninsula in 1895. The wording of the alliance made it clear
that in such a case Britain would come to Japan’s aid.”
But an even more important victory came a few years
later in 1904, when Japan defeated the powerful Russian
Empire.
Source: Fairbank, Reischauer, and Craig. 1973. East
Asia: Tradition and Transformation. p. 553-55.
3794. Wheeler, Charles E. 1895. Early soiling crops for feed
during drouth. American Agriculturist 55(17):474. April 27.
Incorrectly paginated.
• Summary: “The first thing on every farm should be to sow
one or more extra crops, to be used as a soiling crop.”
“New forage crops: If green feed for the season is
wanted, begin with vetch and oats, then green soja beans,
and later serradella. By Aug. 1, or when the kernels glaze,
green corn fodder may be cut.” Address: New York.
3795. Plumb, Charles Sumner. 1895. Silos and silage.
Farmers’ Bulletin (USDA) No. 32. 30 p.
• Summary: Starts with a good history of silos and silage
worldwide. The section titled “Selection and culture of silage
crops” begins: “The plants most available for silage in the
United States are Indian corn, red clover, rye, oats, wheat,
sorghum, the millets, and alfalfa in the North, and soja beans
and cowpeas in addition to the above in the South. Indian
corn is the great silage plant of America. It... will produce
the largest amount of desirable silage per acre of any crop
we can grow. Fifteen to twenty tons of green fodder can be
grown on an acre without difficulty over a large part of the
United States” (p. 18). “A process to be recommended is the
cutting of cowpeas or soja beans and placing them separately
or together with the corn in the silo. This gives more
nutritious silage than corn alone” (p. 20).
The section titled “Composition and feeding value of
silage” contains a table (p. 21) showing the composition of
the following kinds of silage: Corn, sorghum, red clover, soja
bean, cowpea vine, field pea vine, and a mixture of cowpea
and soja bean vines. Field pea vine silage has the highest
protein content (5.9%), followed by red clover silage (4.2%),
then soja bean silage (4.1%).
Soja bean silage is also mentioned on pages 24, 27.
Address: Prof. of Animal Industry and Dairying in Purdue
Univ. and Director of the Indiana Agric. Exp. Station.
3796. D.A.P. 1895. The crimson clover reports (Continued).
Rural New-Yorker 54:331, col. 1. May 11.
• Summary: “I sowed the middle of August on two acres,
at the last working of Soja beans, and also September 8 on
four acres of bean stubble. About 15 per cent on the twoacre lot survived the winter; practically all on the four-acre
lot is dead. Freezing heaved it out; small plants were lifted
before winter set in; clusters of plants generally remained
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intact until the last 10 days of March.” Address: Kittaning,
Pennsylvania.
3797. Prairie Farmer. 1895. Sorghum as a fodder crop
(Letter to the editor). 67(10):3. May 11.
• Summary: J.F. York of Illinois writes: “Editor The Prairie
Farmer:–My clover having killed out badly, I wish to inquire
of the readers of The Prairie Farmer about sowing sorghum
as a fodder crop, amount of seed per acre, and how handled,
etc. Its comparative value with millet, for same purpose. Any
information on the subject will be thankfully received.”
The editor replies: “Sorghum is largely grown as a
fodder crop in parts of Kansas and Nebraska, where it is
sown broadcast, mown and treated as hay. For States east of
the Mississippi river we believe it would be much better to
drill it in rows and cultivate it as with corn...”
“The results of trials of the soja or soy beans from Japan
have been so satisfactory in many cases that it would be well
to make trial of these, at least on a small scale. One great
advantage these have is that the growth of a crop of them has
much the same effect on the soil as does the growth of a crop
of clover.”
3798. Yabe, Kikuji. 1895. [“On the vegetable cheese, natto”].
Zentralblatt fuer Bakteriologie. Series 2. 1(11):413-14. May
15. [1 ref. Ger]
• Summary: This is a German summary of the Englishlanguage article by Yabe which was published in 1894 in
Japan in the Bulletin of the College of Agric., Tokyo Imperial
Univ. 2(2):68-72. No German or other foreign title is given.
“In Japan a vegetable cheese named ‘natto’ is prepared
from soybeans...” (“In Japan bereitet man aus Sojabohnen
einen ‘Natto’ genannten vegetabilischen Käse, indem...”).
Address: Nôgaku-shi, Imperial Univ., College of Agriculture,
Tokyo, Japan.
3799. Farmers’ Review (The) (Illinois). 1895. Planting soy
beans. June 5. p. 256, col. 1.
• Summary: “The North Carolina experiment station says:
Do not sow soy beans broadcast, but plant in hills or drills
2½ or 3½ feet apart, according to the richness of soil. If in
hills, 15 to 24 inches is far enough apart in the row. They
will doubtlessly grow on any soil suitable for corn. and
may be planted at the same time as corn, which gives a long
season from March to July. It is a good plan to plant in the
corn between the hills or stalks of corn. If corn is grown for
silage, the beans can be cut with the corn and will add greatly
to its value. The upright growth of soy beans leaves room for
cultivation, and this should be accorded to check the growth
of weeds. As food for stock the soy bean is one of the richest
legumes that can be grown. In chemical composition the dry
matter of silage and black pea vine hay differ more in fat and
other carbohydrates than protein. The roots bear numerous
tubercles, which aid it by gathering nitrogen from the air the

same as those of the pea vine or clover roots.
“There are no spreading by running vines to shade
the ground, which is one of the potent factors in soil
improvement, hence soy beans must be planted near enough
for shade. On poor soil there should be one plant every 2 x
1 feet and from that up to 2 x 3½ feet. It is usual to plant 2
to 4 beans in a hill, as it makes the stems finer, and they are
hard and woody at best. To save the seed the stalks should
be pulled or cut and stacked up loosely as soon as leaves and
pods have changed from green to a golden hue, and when dry
threshed out. The pods should not be hand picked, because
there are too many and with only one to three beans in a pod
it will not pay. They will beat out very easily when ripe and
dry, as he who leaves them too long will learn to his cost, for
the pods will open and the beans scatter upon the ground.
This is a most desirable plant to raise for stock. It is also a
good table bean, but requires a long time in cooking, and
most people have to learn to like its flavor.”
3800. Went, F.A.F.C.; Prinsen Geerligs, H.C. 1895.
Beobachtungen ueber die Hefearten und zuckerbildenden
Pilze der Arrakfabrikation [Observations on the yeast
varieties and saccharifying fungi used in making arak,
rice brandy]. Zentralblatt fuer Bakteriologie. Series 2.
1(13/14):501-04. July 10. Extracted from Verhandelingen der
Koninklijke Akademie van Wetenschappen. II. 4(2):. [1 ref.
Ger]
• Summary: Discusses raggi (ragi), tapej (tape, tapeh),
and brem. Japanese miso and koji (as described by
Kellner) are mentioned in passing. The four new species
of microorganisms described are: Monilia javanica,
Saccharomyces Vordermanni, Chlamydomucor Oryzae, and
Rhizopus Oryzae.
3801. Evening Star (Toronto, Canada). 1895. Ketchups–
pickles. Recipes for making choice relishes. July 13.
• Summary: Recipes are given for: Cold tomato ketchup.
Tomato soy. Neither recipe calls for soy as an ingredient.
3802. Putnam, F.A. 1895. A starter for crimson clover
bacteria. Rural New-Yorker 54:477, cols. 2-3. July 13.
• Summary: “There is one point in connection with the
successful growing of leguminous crops that I have not
seen touched upon in this Crimson clover discussion; that
is the part that bacteria have in enabling the plant to gather
nitrogen from the air. In the absence of these bacteria, the
plant is powerless to make use of atmospheric nitrogen,
and if the seed be sown on land that is deficient in available
organic nitrogen such as a field that has just produced a
heavy crop of corn, and the germs of the particular species of
bacteria that produce nodules on Crimson clover are absent
from the soil, is it not probable that the clover plants may die
from slow starvation?”
“Prof. Brooks, of Amherst, in a lecture before the
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Massachusetts State Board of Agriculture last winter,
speaking of nitrogen-gathering crops and these bacteria,
said, ‘Owing to the long cultivation of the common clovers,
peas and beans, the germs of the bacteria peculiar to each
are common to most soils; but this is not likely to be the case
with the bacteria developing upon the roots of such crops
as are new in any particular locality. Thus, for example, the
Soja bean upon the grounds of the Storrs School Experiment
Station [in Connecticut] was a failure–clearly being unable
to appropriate nitrogen from the air-until the appropriate
bacteria were procured from Amherst, when a seemingly
magical change was produced...’
“Prof. Brooks thinks that he imported some of the
bacteria from Japan on the Soja bean seed, it having probably
come in the dust and dirt with the beans, as after a few years,
the soil at Amherst was plentifully supplied with the bacteria
peculiar to this bean.” Address: Prof.
3803. Georgeson. C.C. 1895. The native grasses of Kansas.
Rural New-Yorker 54:486, col. 2. July 20.
• Summary: “It becomes, also, more and more apparent
that, for hay, we must depend more on cultivated crops with
drought-resisting qualities and short periods of growth, like
sorghum and soybeans, rather than on the time-honored
meadow grasses of eastern longitudes.” Address: Kansas
Experiment Station.
3804. Parker, Eliza R. 1895. Some pungent ketchups. Ladies’
Home Journal 12(7):127. July.
• Summary: “Tomato Soy: Take a bushel of ripe tomatoes,
cut them in slices and skin; sprinkle the bottom of a tub with
salt; put in a layer of tomatoes; cover with salt; add more
tomatoes and salt until all are in the tub. Cover the top with
a thick layer of sliced onions; let stand three days; turn into
a large kettle; set over the fire and let boil very slowly for
eight hours; stir occasionally to prevent sticking. Take from
the fire and stand aside over night. In the morning strain
and press through a wire sieve; add four pods of red pepper,
chopped fine, an ounce of ground cloves, two ounces each
of allspice and black pepper. Return to the kettle; set over a
slow fire and let boil until very thick and smooth. When cool,
put in small jars and seal. Soy is an almost unknown sauce
to modern housekeepers, but was found in the pantry of all
Southern housekeepers sixty years ago.”
Note: The Malay / Indonesian word for “soy sauce” is
ketjap.
3805. Inoue, M. 1895. Note on nukamiso. Bulletin of the
College of Agriculture, Tokyo Imperial University 2(4):21618. Aug.
• Summary: Nukamiso (which is unrelated to miso) is ricebran in a state of lactic fermentation that is used for pickling
and softening certain vegetables such as daikon (Japanese
white radish) and egg-plant. Nukamiso is prepared in barrels

by almost every family in Japan.
The article concludes: “It may be that nukamiso will
gradually find its way into other countries, as our soya-sauce
or shoyu has done.”
Note 1. This is the earliest English-language document
seen (April 2012) that uses the term “soya-sauce” to refer to
soy sauce.
Note 2. The parallel Japanese title of this Englishlanguage periodical is Tôkyô Teikoku Daigaku. Nôka
Daigaku. Gakujutsu hôkoku. Address: Nôgakushi [Tokyo,
Japan].
3806. Inouye, M. 1895. The preparation and chemical
composition of tofu. Bulletin of the College of Agriculture,
Tokyo Imperial University 2(4):209-15. Aug. [6 ref. Eng]
• Summary: One of the best early articles on tofu in Japan.
Inouye tried to make a product resembling Swiss cheese with
tofu, with moderate success.
“I have confirmed the absence of starch noticed by
Kellner in the Japanese soya bean, by repeated tests with
iodine, while observations made in Europe have shown the
presence of a very small quantity of starch granules” (p.
210).
“The efforts to prepare an easily digestible food from
soya beans led to the preparation of miso and natto, two
kinds of vegetable cheese, which were investigated some
time ago in the laboratory of this college. (Footnote: On the
preparation of miso, by O. Kellner, this Bulletin, Vol. 1, No.
6. On natto, by Yabe; Bulletin Vol. 2, No. 2).
“But the most interesting preparation is tofu, which
consists principally of the protein-matter of the soya bean
and which, according to the investigation of Prof. Osawa
in Tôkyô, is as easily digestible as beef. This preparation
is freshly made every day and sold in the form of tablets
[cakes] about 10 c.m. broad, 2 c.m. thick, and 25 c.m. long
[4 by 10 by 0.8 inches thick], is of snow-white appearance
and of the consistency and taste of freshly precipitated casein
of milk, but as there is no trace of bacterial action connected
with its preparation, the name vegetable cheese is certainly
not justified.” A table (p. 211) shows the composition of tofu
a determined by Kellner.
“Tofu is also sold in another form called kori-dofu
[dried-frozen tofu]. It is prepared by exposing the fresh
tofu tablets to the action of frost, under which they shrink
considerably, lose water, and become more compact. While
fresh tofu contains, on an average, 89.02% of water, koridofu contains only 15.32% in the air dry condition. The
analysis of kori-dofu gave me the following results: Water
15.32%. Albuminoids 41.42%. Fat and lecithin 23.65%.
Non-nitrogenous extract 15.05%. Cellulose 1.48%. Ash
3.08%.”
Note 1. This is the earliest English-language document
seen (April 2013) that uses the term kori-dofu to refer to
dried-frozen tofu.
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The author then describes the tofu manufacturing
process, noting that it “is manufactured only on a small
scale, by people who sell it in their own shops.” “The beans
are first soaked for about twelve hours in water and then
crushed between two mill-stones until a uniform pulpy
mass is obtained. This is then boiled with about three times
its quantity of water for about one hour, whereupon it is
filtered through cloth. This liquid is white and opaque,
exactly like cow’s milk; while the smell and taste remind
one of fresh malt.” “I also analyzed the fresh milky liquid
with the following results” for “Soya bean milk” and
cow’s milk, respectively (p. 212): Water 92.53% / 86.06%.
Albuminoids 3.02% / 4.00%. Fat 2.13% / 3.05% Fibre 0.03%
/–. Ash 0.41% / 0.70%. Non-nitrogenous extract, including
carbohydrates 1.88% /–. Milk sugar–/ 5.00%.
“The fat contained in this liquid as well as in the tofutablets was found to consist partly of lecithin. Tofu dried at
100º yielded 26.65% fat and 4.83 gr. of this fat yielded, after
igniting with carbonate of soda and nitrate of potash in the
usual way, 0.280 grm. of magnesium pyrophosphate, which,
when multiplied by the lecithin-factor, 7.2703, corresponds
to 2.035 grm. lecithin, amounting to 11.2% of dried tofu,
leaving for the genuine fat 15.4% (Footnote: A portion
of this lecithin was probably present in the soya bean as
lecithalbumin; comp. Leo Liebermann, J.B. f. Thierchemie,
1893, p. 32, and E. Schulze, Chemiker Zeitung, 1894, No.
43); more of the latter, therefore, is left in the refuse than of
the former.”
Note 2. This is the earliest original English-language
document seen (Feb. 2016) that contains the word “lecithin”
or “lecithalbumin” in connection with soy–in this case tofu.
“In the manufacture of tofu-tablets from the freshly
prepared milky liquid, about 2% of concentrated brine
[natural nigari] as it is obtained as mother liquor from the
preparation of sea salt, is added with constant stirring,
whereupon a flocculent precipitate is soon formed which is
separated by means of a cloth filter, slowly pressed, and then
cut into tabular shape. I have tried to arrive at a satisfactory
explanation of the nature of tofu, and have found that the
salt-brine does not act by its chloride of sodium, but by the
calcium and magnesium salts which are in it; for we can
at once obtain precipitate from the milky liquid if we add
a little calcium nitrate or magnesium sulphate, while we
can not obtain any separation or precipitation by adding
even considerable quantities of sodium chloride or sodium
sulphate.”
“I have analysed a sample of the salt brine used for tofu
making and found it to contain, besides chloride of sodium,
27.9% of chloride of magnesium and 7.0% of chloride of
calcium.”
Footnote 4 (p. 213): “In order to see whether a product
similar to Swiss Cheese could be obtained from the crude
soya casein or tofu, I infected 50 grm. of fresh tofu with a
small dose of pulverised Swiss cheese, and added ten per

cent of common salt to the mixture, pressed it in cloth,
and allowed it to stand in a moist beaker glass for several
months. The product resembled, only to a limited extent, the
cheese from milk, but further experiments with the addition
of small quantities of milk sugar are intended.”
Note 3. This is the earliest English-language document
seen (Aug. 2013) that contains the term “soya bean milk.”
Note 4. This is the earliest English-language document
seen (Aug. 2013) that contains the word “milky” in
connection with soymilk, or that uses the term “milky liquid”
to refer to soymilk. It is the second earliest English-language
document seen (Aug. 2013) that mentions soymilk, and the
earliest that mentions it in connection with Japan. However
there is no suggestion that Japanese consume soymilk as a
beverage.
Note 5. This is the earliest English-language document
seen (March 2009) that uses the term “vegetable cheese” to
refer to miso.
Note 6. This is the earliest English-language document
seen (Dec. 2020) that uses the term “soya casein” or “crude
soya casein” to refer to tofu or to a soy protein product.
Note 7. This is the earliest English-language document
seen (Dec. 2017) that contains a nutritional analysis of soya
bean milk. Address: Nôgaku-shi [Prof. of Agriculture],
Japan.
3807. H.W.C. 1895. The story of a peach ranch. Rural NewYorker 54:597-98, cols. 1 & 1. Sept. 7.
• Summary: “The second winter we were here I made a trial
of Crimson clover, about 200 acres, which started well; but
most of it died out during the winter, from just what cause I
never was able to decide definitely. But as none of the clover
family thrives in this section, and cow peas and Soja beans
do so well, there is hardly any need for the clover.” Address:
Georgia.
3808. Georgeson, C.C. 1895. Profitable stock-feeding:
feeding stuffs. Prairie Farmer 67(40):2-3. Oct. 5.
• Summary: “In my last article on this subject I described
briefly the nature of the elements of nutrition and their
functions in the animal system. I will now briefly compare
a few of the more common fodders and feeding stuffs as
regards the relative amount of digestible material that they
furnish. First, let us again note that it is only the digestible
portion of the foods which can aid in nourishing the animal.”
“Soy beans, a crop which is as yet but little known in
this country, comes next to cotton seed meal in the amount
of digestible protein. Malt sprouts, brewers grains, and
gluten meal are products with which the Western farmer is
not much acquainted except, perhaps, in the neighborhood
of factories which produce them. They are all rich foods and
high priced. The carbohydrates and fat show almost as great
variation as does the protein. Corn and the grains are rich in
carbohydrates, i.e., chiefly starch, while soy beans and cotton
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seed meal present the phenomena of having much less of
carbohydrates than they have of protein. This lack, however,
is compensated for in the large amount of fat they contain,
which has essentially the same function in the body as the
starch, and has a feeding value of more than twice that of
starch, pound for pound. To be used to best advantage, all
foods rich in protein should be fed only in moderate quantity
and always in connection with grain, which is deficient in
protein, as corn, or corn and cob meal; and in the case of
cattle and horses this combination should be supplemented
by coarse fodder fed ad libitum. The above list comprises
nearly all of the feed stuffs usually available here in the
West.” Address: [Kansas Agric. Exp. Station].
3809. Prairie Farmer. 1895. New fodder crops. 67(41):7.
Oct. 12.
• Summary: The article begins: “The experiment station
at Guelph [Ontario], Canada, has been experimenting with
some new fodder plants. A report of the work says: ‘Several
specimens of new and valuable fodder plants are in the
display, among which the following may be mentioned: The
Yellow Soy bean, which is one of the best of fifteen varieties
of this plant brought from Japan to the state of Kansas a
few years ago, and which were obtained by the Agricultural
College from that State three years ago. It produces one of
the richest grains known among all cultivated plants. It is
used to a certain extent for green fodder and also allowed to
ripen for the grain. It has been found to thoroughly mature in
this climate.”
Note: The report to which this article refers is probably:
Zavitz, C.A. 1894. “Report of the experimentalist.” Ontario
Agricultural College and Experimental Farm (Guelph),
Annual Report 19:53-130. For the year 1893. See p. 79.
3810. Miyoshi, Manabu. 1895. Anwendung japanischer Soja
und deren Gemisch fuer Pilzkultur [Use of Japanese soya
and mixtures of it for culturing molds]. Botanical Magazine
(Tokyo) 9(104):361-65, 403-04. Oct. 20. [2 ref. Jap; ger]
• Summary: The first part of this article (p. 361-65) is in
Japanese. The second part (p. 403-[404]) is a 1½-page
German-language summary of the article, apparently by
Prof. Miyoshi.
Note: This is the earliest document seen (Oct. 2017)
that describes the industrial uses of soybeans or soy products
(shoyu) as a culture medium (for growing microorganisms).
One of two documents. Address: Prof., Botanical Institute,
Tokyo Imperial University, Japan.
3811. Atkinson, Edward. 1895. Improvement of cotton. New
England Cotton Manufacturers’ Association, Transactions
No. 59. p. 110-48. Morning session, 24 Oct. 1895.
• Summary: “In the course of my studies I observed that in
India and China, the chief cotton producing countries outside
our own, the principal food of the working people consisted

of rice and beans or peas; in Mexico of corn and beans; in
Japan of rice or barley and beans; in Egypt of millet and
lentils, and so on, each race having discovered by a process
of natural selection that where meat is scarce or as in India
forbidden to many races, the source of muscular energy
had been found in some variety of the leguminous plants
which supply the nitrogenous element of food to which
the physiologists impute the greatest source of muscular
energy. Now it appears that in the order of nature and in
the conservation of energy these legumes give homes to
the bacteria by whom the nitrogen of the atmosphere is
dissociated and is thus converted to the nutrition of soil,
plant and beast, and finally of mankind.
“There are in India and Japan many varieties of upland
rice which require no irrigation; there are many varieties of
legumes of which we know little. I imported from China for
your exhibition of 1881 two or three bushels of soya beans
which were there distributed; that variety has become one
of your most valuable forage plants.” Address: President,
Boston Manufacturers’ Mutual Fire Insurance Co., Boston,
Massachusetts.
3812. Isoshima (K.). 1895. Fine Japanese goods (Ad). Pacific
Commercial Advertiser (Honolulu). Oct. 28. p. 5, col. 5-6.
• Summary: These Japanese goods include: “Crepes, Dress
Goods,... Japanese Canned Goods and Soy [sauce], Porcelain
and Curios,...”
“Very lowest of prices.” Address: 411 King St. (next
door Castle & Cooke’s), Honolulu; or P.O. Box 269. Phone:
560.
3813. Green, E.C. 1895. Craig potatoes at the Ohio
Experiment Station, etc. (Letter to the editor). Gleanings in
Bee Culture 23(21):822-23. Nov. 1.
• Summary: “Friend Root:–... When I was at the Medina
[Ohio] fair I had some specimens of the green and yellow
soja beans. Several farmers were quite interested in it, and
asked where they could get the seed. I told them that perhaps
the A.I. Root Co. would keep it in stock; if not, they can get
it of T.C. Wood & Co. [sic, T.W. Wood & Sons], seedsmen,
Richmond, Va. [Virginia].
“I believe this bean is a decidedly better forage plant
than many that have been introduced with a great deal
of advertising. On the station ground this year one ton of
green feed was cut from a tenth of an acre.” Written Oct. 7.
Address: Wooster, Ohio.
3814. Georgeson, C.C. 1895. Soy beans for stock. Prairie
Farmer 67(45):1. Nov. 9.
• Summary: “Jas. E. Booge, of Sioux City, Iowa, writes: ‘I
wish to know in what climate soy beans grow, and what time
it is best to plant them. It is something I know nothing of,
and I would like to try them. How many bushels will they
produce to the acre, and what kind of stock will eat them,
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and how should they be prepared for food?’
The author replies: “We have grown soy beans here,
at the Kansas Experiment Station, for the last six years,
and always with gratifying success. They withstand the dry
weather and hot winds better than any other legume that
we have tried so far. Their power to resist drought and their
highly-nutritious qualities are their chief recommendations.
The early varieties can be grown successfully as far north as
South Dakota and in Wisconsin. The later varieties cannot
be depended on to mature seed even here in Kansas. They
should not be planted until the ground is warm. We usually
plant the main crop here at the Kansas Station during the
last ten days of May, but they can also be planted later. Last
year I planted a field on the wheat stubble just after the
wheat was removed in the beginning of July, and although
the season was excessively dry they still produced a crop of
beans which matured seed before frost. Like all other crops,
they do best on rich soil, but they will grow on poor soil also.
They yield better than navy or other field beans. They can
be planted with a bean planter, a corn planter or even a grain
drill. We usually plant them with a shoe press drill, stopping
up three hoes [sic, holes] so as to leave the rows thirty-two
inches apart, and a plant to each two inches of row is thick
enough. A bushel of seed put in in this manner will plant an
acre.”
“As to the use of the soy bean as stock food, we have
fed it to stock as ensilage in the form of hay, and the ripe
beans ground to a meal, in all cases with gratifying results.
The ensilage produced a marked increase in the quantity,
and an improvement in the quality of the milk, and the bean
meal is better than oil meal in nutritive qualities. To be exact,
linseed oil meal contains twenty-seven pounds digestible
protein, and 32.2 pounds carbohydrates, and 7.1 pounds
fat, in 100 pounds of meal, whereas soy bean meal contains
30.1 pounds digestible protein, 30.7 pounds carbohydrates,
and 15.8 pounds fat in 100 pounds. If made into hay the
crop should be cut when the beans in the pod are about half
grown, just before the leaves begin to fall. After it is cured it
should be handled as little as possible to avoid crumbling the
leaves. This hay has a nutritive quality equal to that of bran.
We have, in a favorable season, raised three tons of this hay
per acre.
“The seed from which the stock we have here, is grown
was originally imported by the writer direct from Japan.”
Note 2. This is the earliest document seen (March 2021)
concerning soybeans in South Dakota, or the cultivation
of soybeans in South Dakota. This document contains the
earliest date seen for soybeans in South Dakota, or the
cultivation of soybeans in South Dakota (Nov. 1895). The
source of these soybeans is unknown.
Note 3. This is also the earliest document seen (March
2021) concerning soybeans in Wisconsin, or the cultivation
of soybeans in Wisconsin. This document contains the
earliest date seen for soybeans in Wisconsin, or the

cultivation of soybeans in Wisconsin (Nov. 1895). The
source of these soybeans is unknown.
Note 4. This is the earliest document seen (March 2021)
that uses the word “planter” (“bean planter”), or the word
“drill” (referring to an implement), or the term “grain drill”
in connection with soybean production. Address: Prof.,
Kansas Agric. Exp. Station [Manhattan, Kansas].
3815. Prairie Farmer. 1895. Soy beans again (Letter to the
editor). 67(46):3. Nov. 16.
• Summary: “Wm. L. Decker, of Emmert county, Michigan,
writes: ‘Where can I get soy beans, and how much should be
planted per acre?’
“Our correspondent can secure soy beans by sending to
the John A. Salzer Seed Co., of La Crosse, Wisconsin, and as
to methods of sowing and culture, we refer him to an article
in our issue of November 9.”
3816. Bowie (Robert). 1895. Sutter’s Buildings (Ad). Timaru
Herald (Canterbury, New Zealand). Nov. 30. p. 2, col. 3.
• Summary: “Has just landed ex ‘Tokomaru’ and ‘Ionic’
54 cases new and seasonable goods, including Crosse
and Blackwell’s goods in great variety. Also Gorgona
Anchovies,... Potted Meats, China Soy [sauce], Barrilla Ash
Soap,...”
Note: This is the earliest document seen (Feb. 2010) in
the New Zealand Newspapers database that contains the term
“China soy.”
3817. Valder, George. 1895. Experiments with pulses.
Agricultural Gazette of New South Wales 6(11):768-70. Nov.
• Summary: Section 2, titled “Soy bean (Soja hispida,
Moench.)” states: “This plant has also proved very suitable
for the Wagga Wagga district. Sown at the same time as the
cow-pea, it took longer to produce its seed, but yielded 5
bushels per acre more, viz., 39 bushels per acre. The yield
of fodder, however, was not nearly so heavy, and I do not
think it will ever compete successfully with the cow-pea
as a forage plant. In many parts of the United States large
quantities of cow-pea and soy-bean are made into hay, and it
is intended to this season to carry out experiments as to their
value for this purpose here.”
Also has sections discussing: Cow pea (Vigna catiang,
Endl.). Mung bean (Phaseolus mungo, Rox.). Pigeon
pea (Cajanus indicus, Spreng.). Tangier pea (Lathyrus
tingitonus.) Lima bean (Phaseolus lunatus, Linn.). Address:
Wagga Wagga Experimental Farm [NSW].
3818. Dombrowski, Raoul von. 1895. Vorkehrungen gegen
Culturschädigung durch das Wild im Gebiete der Forste
[Precautions against damage to cultivation by deer in forest
areas]. Oesterreichische Forst- un Jagd-Zeitung (Vienna)
13(50):397-99, col. 1 of p. 398. Dec. 13. [Ger]
• Summary: 4. To the extent that the ownership conditions
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allow in the hunting ground areas, it appears to be necessary
not only in the interest of rational gamekeeping, but also
in that of silviculture / forestry (Forstkultur) to set up a
correspondingly large area of the forest floor into several
reasonably distributed plots as constant deer and wildlife
food plots.
[The article then goes on to suggest crop rotations within
the forest in order to provide a constant food supply for the
game.]
A table titled Of Sowing and Harvest Proportions for
Fields in Deer and Wildlife Food Plots. It contains eleven
columns: Cultivated Plants, Weight for 1 hectoliter in kg,
Seed Planting Depth in mm, Seeds Required for 1 Hectare
subdivided into Wide Bed and Row Planting, Vegetation
Period Duration in Weeks, and Yield from 1 Hectare of Soil
Area subdivided into the two subcolumns Seeds expressed
in both quintals (100 kg) and hectoliters, and Straw, Tubers
and Roots, and Leaves and Stems, the last three of which are
expressed in quintals; and the seventeen rows Oats, Corn,
large; Corn, small; Common millet, Sorghum, Buckwheat,
Broad beans, large; Soybeans (Sojabohnen), Lupines,
yellow; Lupines, blue; Lupines, white; Winter rapeseed,
Winter rye, Potatoes, Jerusalem artichokes, Fodder beets,
and Dorschrübe [some sort of root crop, such as turnips or
kohlrabi; no further information available].
Soybeans: 70 kg per hectoliter, seeds planted at a depth
of 60 mm, seeds required for one hectare [no data for wide
bed planting] 0.8 hectoliters [equal to 80 liters] = 56 kg for
row planting, vegetation period duration of 23 weeks, yield
from one hectare of soil area of 21 quintals [equal to 2,100
kg] and 30 hectoliters [equal to 3,000 liters], and 26 quintals
[equal to 2,600 kg] of straw.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. The author’s name is written Raoul Ritter v.
Dombrowski. Address: Sir (Ritter).
3819. Prinsen Geerligs, H.C. 1895. Eenige Chineesche
voedingsmiddelen uit Sojaboonen bereid [Some Chinese
foods made from soybeans]. Pharmaceutisch Weekblad voor
Nederland 32(33):1-2. Dec. 14. Summarized in Teysmannia
(1897) 7:413-15. [5 ref. Dut; eng]
• Summary: Contents: Introduction. Tofu or bean cheese
(Tao-hoe of boonenkaas). Chinese soja or Fao-ijoe
(boonenolie; soybean oil). Japanese soya (soy sauce; In
Japanese: Shoijoe; in Chinese: Sex-sze-ijve). Taucho or bean
paste (Fao toio of boonenbrei).
In the section on tofu, soymilk is mentioned twice.
Note 1. This is the earliest Dutch-language document
seen (April 2013) that uses the term boonenkaas
(unhyphenated) to refer to tofu.
Note 2. This is the earliest Dutch-language document
seen (Aug. 2013) that uses the term melkachtige, vettige
vloeistof (“milky, fatty liquid”) or gefiltreerde melkachtige

vleistof (“filtered milky liquid”) to refer to soymilk.
Note 3. This is the earliest document seen (March 2009)
that mentions Indonesian-style miso, which it calls “Fao
toio.” This would later be spelled tao-tjo, taotjo, tauco, or
taucho.
At the end of the section on tofu, the author continues:
Another widely used bean preparation is soy sauce (de Soja),
of which two kinds exist: the Japanese and the Chinese
Soja. The first-mentioned has already been repeatedly
described, for example by König (1889, p. 241), further by
J.J. Hoffman in his “Contributions to the Knowledge of the
Language, Geography, and Ethnology of the Netherlands
Indies” (Bijdragen tot de Taal-, Land- en Volkenkunde van
Nederl. Indië; Vol. V, p. 192), and recently by G. Schlegel
in T’oeng pao [T’oung Pao 1894] (Part 5, No. 2) and O.
Kellner in Chemiker Zeitung (1895, p. 120). While I could
not find anything in the literature about the preparation of
Chinese soy sauce (Soja), I have copied the following from
the manufacturers themselves.
Chinese Soja or Fao-ijoe (bean oil). For this, only
black varieties of the Soja hipida [sic, hispida] humida Beta
atrosperma or Soja hipida platycarpa Beta melanosperma
have been used. Their seeds are cooked and the water poured
off, after which the beans are left in the sun for half a day to
dry. Now they are cooled on big trays of woven bamboo out
of the sun, then covered with leaves of a Hibiscus variety.
On the beans there will always appear a type of mold, the
Aspergillus Oryzae to be precise, which, at least on Java,
appears every time again on moist soybeans exposed to
the open air, but strangely enough does not appear on
other foods. The beans are allowed to stand until the mold
sporulates, which can be seen by the green color of the mold
threads (hyphae), then they are dried again for some days
and then put in a strong salt solution that has been cooled.
This mixture is put in the sun for 8 days and afterwards it is
boiled. The salt solution is then poured off from the beans
and saved. The beans are boiled again and the water is added
to the first salt solution. This process is repeated as many
times as it takes to extract the residue completely.
The decoction is strained through a fine sieve, boiled
again, and the sugar from the areng palm, star anise (not
the leaves), and some other herbs (which are available from
Chinese druggists as “soya herbs”) are added. Finally, this
dark brown, pleasantly aromatic liquid is boiled down until
salt crystals start to appear on the surface, indicating that the
liquid is completely saturated with salt. After cooling, the
soy sauce (soja) is ready to use. It yields a spice which is
used together with all different kinds of foods as a pleasant
condiment, and in the Chinese, Javanese, and even the
European kitchen on Java it is an irreplaceable ingredient.
Soy sauce is sold in several quality grades, of which the
best is a thick sauce with a special aroma. The lesser kinds
are thinner and are made by diluting the thick soy sauce with
salt water, while in the very low-grade kinds, instead of the
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pleasantly sweet-tasting palm sugar, the bitter, sour-smelling
unassimilated molasses from sugar factories is used.
Note 4. This is the earliest document seen (May 2010)
that describes the preparation of a sweet Indonesian-style
soy sauce quite similar to ketjap manis (which seems to
have been first created about 1960), yet the writer does not
mention its name.
The Chinese soy sauce appears as a black colored, thick,
clear liquid in which sometimes a viscous sediment can be
found. When diluted with water it turns turbid or cloudy,
but after adding salt this cloudiness disappears. Here is
an analysis of one of the most common varieties: Specific
gravity 1.254, saccharose and glucose 15.60%, nitrogen
containing substances (stikstofhoudende stof) soluble in
alcohol 4.87%, nitrogen containing substances not soluble in
alcohol 2.62%, nitrogen-free substances soluble in alcohol
0.25%, nitrogen-free substances (stikstofrije stof) not soluble
in alcohol 0.75%, salt 17.11%, other ash components 1.65%,
water 57.12%. Total 100%.
The substances insoluble in nitrogen consist (except for
peptone) mainly of legumin, which is soluble in strong salt
solutions (compare Beilstein, Handbuch Organische Chemie,
III, p. 1275) and will precipitate when diluted. This protein
product (eiwitstof) has, by repeated precipitation with alcohol
and renewed dilution in water and salt, been cleaned and
could be recognized as a legumin. The elementary analyses
gave these figures: Carbon 51.6, hydrogen 7.1, nitrogen 15.9.
Furthermore, the dilution in water was precipitated by
ammonium sulfate, magnesium sulfate and sodium sulfate
and not by a large quantity of sodium chloride.
The nitrogen containing substances soluble in alcohol
were leucine, tyrosine and aspartic acid, all breakdown
products of legumin, plus a little ammonia. Nitrogen-free
extraction substances are almost not present and consist of a
little pectin and the black coloring agent from the skin of the
soybeans, which gives the black color to the soya.
Just like Kellner (Chemiker Zeitung 1895, p. 121)
remarks, the composition of the soya is very similar to the
one of meat extract, by which the big importance of this
condiment in countries, where mainly vegetable type food is
consumed, can be readily explained. Very peculiar moreover
is the way in which during the preparation of the soya the
heavily digestible protein substances, which are locked into
the thick skinned cells of the soya, have been converted into
an easily digestible, very delicious food.
One lets the boiled beans mold by means of the
Aspergillus oryzae, which above all has the quality of
changing amylodextrine and starchy substances into sugars
followed by carbonic acid and water breakdown. We can say
that a microscopic investigation of a molded soybean shows
that the mold threads (hyphae) penetrate the cell walls of the
complete soybean and partly dissolve them so the contents
will be more readily available. When the mold has used up
all that food, as shown by its fructification, the beans are put

into a strong solution of salt water so that the legumin will
dissolve, producing a thick fluid liquid. At the same time,
the broken down substances of the legumin will dissolve
pepton [peptone], leucine, tyrosine and ammonia, next to the
aromatic substance that will start to form in this stage. The
continued manipulations, addition of sugar, herbs, etc., are of
course of minor importance, but principally the clever way
in which the mold is being used to dissolve the cell walls is
highly interesting. This, like so many Chinese preparations,
is completely empiric and no Chinese would have the
slightest notion of what all this molding is about.
This article describes the first attempt to identify the
tempeh mold. In the section on Indonesian miso (taucho),
the author notes: In a similar way, in Java, other molds are
used to make leguminous seeds into more digestible foods.
Thus the presscake, which remains after making peanut
oil and would be indigestible without further preparation,
is subjected to the action of molds. In central and eastern
Java Chlamydomucor Oryzae [now known as Amylomyces
rouxii] is used, whereas in western Java an orange mold
of the family Oospore (Neurospora) is used. In the former
case, the food is called ‘bongkrek,’ and in the latter ‘ontjom.’
If soybeans are molded with Chlamydomucor the spice is
called ‘tempets’ [sic, tempeh]. In the preparation, the seeds
are boiled, spread, mixed with a little molded cake from
a former batch, and left alone for a while until the mass is
bound into a solid white cake.
All the aforementioned molds have the ability to break
starch and pectin substances down into sugars, by which
means the cell walls are opened and the seeds made more
easy to digest.
In the case of the starch-containing peanut presscakes,
the breakdown of starch into sugars, followed by the use
of the resulting sugars, proceeds so rapidly that the cakes
become warm and within 1 day about 5% of their weight will
disappear.
Kagok Tegal 28.9.95.
Note 5. This is the earliest document seen written only
in Dutch that mentions Indonesian miso, which it calls Fao
toio or boonenbrei, and tao tsioe.
Note 6. This is the earliest document seen stating that
Hibiscus leaves are used in Indonesia to make soyfoods–in
this case soy sauce.
Note 7. This is the earliest document seen (Dec. 2020)
that mentions “bongkrek”–but the explanation is incorrect.
Note 7. This is the earliest document seen (March 2020)
that mentions “ontjom.” Address: Java, Indonesia.
3820. Sentinel (The) (Carlisle, Pennsylvania). 1895.
Leguminous plants: extracts from a Rhode Island
Agricultural Experiment Station Bulletin. Dec. 30. p. 3, col.
6. Evening edition.
• Summary: One part of this extract concerns soja beans:
“All varieties of soja beans are used profitably either as
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silage, as green fodder or as a green manure. They grow
readily. The common variety and the Early White are among
the earliest to mature. One bushel of seed is required per
acre. Black Podded Adzuki, White Podded Adzuki, Kiyusuke
Daidzu, Yamagata Daidzu, Eda-mame and Yellow Soy are
Asiatic varieties of beans similar [sic] to the soja beans.
The seed of these varieties, as well as the soja beans, makes
an excellent, rich meal for stock feeding, while the Black
Podded Adzuki beans are said to be desirable and nutritious
for table use.”
Note 1. The writer is confused, failing to realize that the
two varieties of Daidzu, as well as Eda-mame and Yellow
Soy are all varieties of soja beans. Thus, the words “soja
beans” and “soy beans” are synonyms.
Note 2. It seems unlikely that the writer of this article
got the information from any Rhode Island Agricultural
Experiment Station Bulletin. Rather, it is clear that he got
it (and his confusion) from the Eighth Annual Report of the
Rhode Island Agricultural Experiment Station, 1895, Part II,
pages 312-325, and especially from page 321.
3821. Wheeler, H.J.; Hartwell, B.L.; Sargent, C.L. 1895.
Analysis of fertilizers. Home-mixed fertilizers. Bulletin
(Rhode Island State College Agricultural Experiment
Station) No. 34. p. 82-125. Dec.
• Summary: This article has two parts. In Part II, in the
section on “Home-mixed fertilizers” (p. 88+) a subsection
titled “Tests for acidity” states (p. 95): “Among those plants
which have shown little or no benefit from liming, are:
millet, Hungarian, soja or soya bean, common white bean,
radish, yellow carrot, Indian corn, watermelon, lupine and
sorrel (Rumex acetosella).”
Note: The meaning of the word “Hungarian” as a plant
in this context is unclear. It may well refer to Hungarian
millet (Setaria italica), also known as foxtail millet, dwarf
setaria. Italian millet, and German millet, awa (Japanese),
etc. It is the second-most widely planted species of millet,
and the most important in East Asia. It has the longest history
of cultivation among the millets, having been grown in China
since sometime in the sixth millennium BCE. Address: 1.
Ph.D., Chemist, Kingston, Rhode Island.
3822. Yearbook of the United States Department of
Agriculture (USDA). 1895-1926. Serial/periodical.
Washington, DC: USDA. Vol. 1, no. 1. (For the year 1894.
Frequency: Annual).
• Summary: Concerning this title, Gladys L. Baker et al.
1963. Century of Service says: p. 30-31. The Development
of the Department under Jeremiah McLain Rusk: “An
additional step to make research results more readily
available became possible during Secretary Morton’s
administration [1893-1897] when Congress, on January 12,
1895, passed a law providing for the annual publication of
a volume of papers to ‘be specially suited to interest and

instruct the farmers of the country’ as distinct from the
business reports of the Department. The first of the new
series was the Yearbook of the United States Department of
Agriculture for 1894. Later, the annual volume was called
simply the Yearbook of Agriculture.
Page 102: “Publication of a series of five yearbooks to
assist farmers in solving urgent problems began in 1921. The
yearbooks from 1921 through 1925 dealt with the economic
aspects of agriculture...”
3823. Yabe, Kikuji. 1895. Un fromage végétal, le “natto” [A
vegetable cheese, natto (Abstract)]. Annales Agronomiques
21:494. [Fre]
• Summary: This is a French-language summary the
following English-language article published in Japan. Yabe,
Kikuji. 1894 “On the vegetable cheese, natto.” Bulletin of the
College of Agric., Tokyo Imperial Univ. 2(2):68-72.
3824. Agricultural Society of Japan (Dai Nihon Nôkai).
1895. Useful plants of Japan: Described and illustrated. Vol.
1. Tokyo: Agricultural Society of Japan. 233 p. See p. 5-6. 22
cm. [Eng]
• Summary: Discusses five varieties of Glycine hispida
(p. 5-6) including: 21. Black soy-bean, Jap. Kuro-mame.
“The beans have black skin. They are eaten either boiled or
parched and also used to make miso (a kind of sauce with
solid consistency), cakes, and natto (a cooked beans eaten as
relish to rice).”
Note 1. The writer fails to mention that both miso and
natto are fermented foods.
Note 2. This is the earliest English-language document
seen (Jan. 2012) stating that natto is eaten with rice, or as a
relish to rice.
22. White soy bean, Jap. Shiro-mame. Similar to No.
21 but the beans have yellowish-white skins. “Numerous
varieties as to size, form, or duration of growth occur, and all
are eaten either boiled or parched. Many important services
are due to this bean. They are used to make malt [koji],
miso (a kind of sauce), shôyû (bean sauce), and yuba (a
kind of food). The mamenoko (bean flour) [probably roasted
soy flour or kinako] is made of the beans and is eaten with
dango, etc. It yields a dye called Mame-no-go. Oil is also
pressed out from these beans. They are used in many other
different ways.”
Note 3. This is the earliest English-language document
seen (Nov. 2012) that uses the word mamenoko to refer to
roasted soy flour.
23. Green bean, Jap. Ao-mame. Similar to No. 21 but
with larger seeds of greenish color. “One variety with green
colour both of the skin and albumen called Konrinzai occurs,
and is used to make Aomame-no-ko (green bean flour).
24. Jap. Goishi-mame. The seed of this variety is flat and
black. Eaten boiled.
25. Gankui-mame. “Closely allied to the preceding.
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The beans are larger and thinner in the middle, and eaten
principally boiled.”
Also discusses: Job’s tears (Coix lachryma, Jap.
Tômugi, Hatomugi, p. 5. The grain is pounded in a mortar,
cleaned, and “consumed as meal and mochi. An infusion of
the parched and ground grains is used instead of tea, and is
called Kosen).” Five varieties of adsuki beans (Phaseolus
radiatus, p. 7-8).
Pea-nut (Arachis hypogæa, Jap. Tôjin-mame,
Nankin-mame, p. 9. “They are eaten parched or used in
confectionery, or to extract oil. A variety with larger nuts
about 3 times bigger was introduced from America in
1873”).
Kudzu (Pueraria thunbergiana, Jap. Kudsu, Makudsu,
p. 69-70, 92. “The largest roots are about 3-4 ft. [long] and
about the thickness of a man’s arm. In winter they are taken,
and an excellent starch is prepared from them. It is used for
food or paste. The vine is used to make baskets, and its fibre
is taken for cloth. The leaves are used to feed cattle”).
Sesame (Sesamum indicum, Jap. Goma, p. 84. “There
are three varieties, black, white, and brown colored. The
latter variety is the best to take oil. The oil is principally used
for dressing food. The grilled seeds are used to add to cakes,
salads, etc.”). Address: Tameike 1, Akasaka, Japan.
3825. Alvord, Henry E. 1895. The dairy herd: Its formation
and management. Yearbook of the United States Department
of Agriculture. p. 295-316. For the year 1894. See p. 312.
• Summary: In the section on “The pasture season and
soiling,” the subsection titled “Soiling” states (p. 312):
“Crops well adapted to soiling in most parts of the country
are these: Red clover and timothy, sown separately in July
and August; crimson clover and barley, sown in August
and September; and wheat and rye, sown in September
and October–all these for use in (an open) winter and early
spring. Oats, spring barley, and pease sown early in the
spring; vetches, also corn and soja beans, planted or sown
in May; cowpeas, corn, millets, and Hungarian grass, sown
in June–these for cutting in the summer and fall.” Address:
M.S., C.E.
3826. Atwater, W.O. 1895. Methods and results of
investigations on the chemistry and economy of food. USDA
Office of Experiment Stations, Bulletin No. 21. 222 p. See p.
193-94.
• Summary: In the section on “Food Consumption” a
subsection titled “Japanese Dietaries” (p. 193-94) states:
“According to Mori 3 general classes of dietaries are
common among the Japanese, namely, (1) that of the
rural population of the interior. This is almost exclusively
vegetable; fish is eaten but once or twice a month and meat
but once or twice a year; (2) that of the population of the
coast, who eat fish in considerable quantities, and (3) that of
the city population and of well-to-do families, who eat both

meat and fish to a considerable extent.”
“The legumes are little eaten in their natural state but
form the basis of a number of prepared foods and relishes,
such as miso, tofu, and shoyu, all of which are made from the
soja bean. The miso is prepared from cooked beans, which
are rubbed to a thick paste and fermented with the ferment
used in the preparation of the rice wine. Tofu, or bean
cheese, is essentially the legumin of the soja bean, which
is first extracted with water and then precipitated by the
addition of the mother liquor (magnesium chlorid), obtained
from the evaporation of sea water in the manufacture of salt.
The cheese is eaten fresh. The shoyu sauce is prepared from
a mixture of cooked and pulverized soja beans, roasted and
pulverized wheat, wheat flour, salt, and water. The mixture is
fermented with the above-mentioned rice ferment for 1½ to 5
years in casks. This sauce is used very largely by all classes.”
Address: Prof. of Chemistry, Weslyan Univ., Director of the
Storrs (Connecticut) Agric. Exp. Station, and Special Agent
of the U.S. Dep. of Agriculture.
3827. Benedikt, Rudolf. 1895. Chemical analysis of oils,
fats, and waxes and of the commercial products derived
therefrom. From the German of R. Benedikt. Revised and
enlarged by J. Lewkowitsch. London and New York, NY:
Macmillan and Co. xviii + 683 p. See p. 300-01. Illust.
Index. 24 cm. [2 soy ref. Eng]
• Summary: The section titled “Soja bean oil” states (p.
300-01): “French–Huile de Soya. German–Sojabohnenoel.
This oil is obtained from the seeds of Soja hispida, a plant
indigenous to China and Japan, where the oil is used for
culinary purposes... On exposure to air it dries slowly with
formation of a thin skin.”
One table gives the “Physical and chemical constants of
soja bean oil” based on two previous observers: Morawski
and Stingl (1887), and De Negri and Fabris (1891-1892):
Specific gravity at 15ºC: 0.9242–0.9270. Solidifying point:
+15 to +8ºC. Saponification value (Mgrms. KOH): 192.5–
192.9. Hehner value: 95.5%. Iodine value: 121.3%–122.2%.
Maumené test: 59º–61ºC.
Note 1. This is the earliest English-language document
seen (July 2020) that mentions the “iodine value” of soja
bean oil.
A second table gives the “Physical and chemical
constants of mixed fatty acids” based on the same two
observers. Solidifying point: 23-25ºC. Melting point: 2729ºC. Iodine value: 115.2–122%.
Note 2. This is the earliest document seen (Oct. 2016)
that mentions the Hehner value in connection with soybean
oil.
Also contains sections on: Linseed oil (p. 273-79).
Hemp seed oil (p. 280-81). Sesamé oil (gingili oil, teel oil,
p. 314-20). Almond oil (p. 358-61). Arachis oil (peanut oil,
earthnut oil, p. 362-66). Butter substitutes and oleomargarine
(p. 445, 549-51). Lard substitutes (p. 551-52). “Oleaginous
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seeds and oil-cakes” (p. 553) include: earthnut / arachis, and
sesamé cakes (p. 553-55). Boiled oil (linseed, p. 605).
Vulcanised oils–Rubber substitutes. French–Gomme
factice. German: Faktis (p. 612-13). “Vulcanised oils are
prepared from fatty oils either by heating with sulphur, or by
treatment with sulphur chloride in the cold.” “The substitutes
are india-rubberlike substances, and serve, as their name
indicates, to replace india-rubber.”
Rudolf Benedikt lived 1852-1896. Julius Isador
Lewkowitsch lived 1857-1913.
Note 3. This is the earliest English-language document
seen (May 2020) that mentions the term “lard substitutes”
(One of two documents).
Note 4. This is the earliest English-language document
seen (Sept. 2016) that uses the term “Soja bean oil” to refer
to soybean oil.
Note 5. This is the earliest English-language document
seen (Aug. 2016) that contains the term “Oleaginous seeds.”
Note 6. This is the earliest English-language document
seen (Feb. 2005) that uses the word “Sesamé” to refer to
“sesame.” Address: Prof., Dr., Vienna, Austria.
3828. Bretschneider, Emil V. 1895. Botanicon sinicum.
Notes on Chinese botany from native and Western sources.
III. Botanical investigations into the materia medica of the
ancient Chinese. J. of the North China Branch of the Royal
Asiatic Society 29:1-623. New Series. See p. 9-13, 385-86,
389. [200+* ref. Eng]
• Summary: The single most important early work on
Chinese botany written by a Westerner. Bretschneider, an
M.D., lived 1833-1901. Contents: Introduction (p. 1-9).
Titles of some Chinese, Japanese and European books quoted
in my researches by abbreviated references (p. 9-12).
P. = Pen ts’ao kang mu, the great Chinese Materia
Medica and Natural History by Li Shi-chen (second half of
the 16th century). (See Botanicon sinicum, I, p. 54).
T. = T’u shu tsi ch’eng, the great Chinese Cyclopædia,
published in 1726. (See Botanicon sinicum, I, p. 71). My
quotations refer to the chapters of the Botanical Section.
Ch. = Chi wu ming shi t’u k’ao, a Chinese Botany
illustrated by woodcuts, published in 1848. (See Botanicon
sinicum, I, p. 73). My quotations refer to the drawings.
The quotations from the Rh ya and the Classics refer to
Botanicon sinicum, Part II.
Kin huang = Kin huang Pen ts’ao, a treatise on plants
which can be used for food; accompanied with woodcuts
dating from the end of the 14th century (See Botanicon
sinicum, I, p. 49-53).
App. Appendix to the present = volume on ancient
Chinese geographical names.
K.D. = K’ang Hi’s Dictionary, the Kang hi Tsz’ t’ien
or Chinese Dictionary, published in 1716 by order of the
Emperor K’ang Hi.
W.D. = Williams’ Syllabic Dictionary of the Chinese

Language, 1874.
Amoen. exot. = E. Kaempfer’s Amoenitates Exoticae,
1712, in which a great number of Japanese plants are
described, sometimes also figured. The Chinese names in
Chinese characters are generally added.
Kwa wi, a Japanese Botany, illustrated by woodcuts,
published in the middle of the last century and translated into
French by Dr. L. Savatier in 1873 (See Botanicon sinicum, I,
p. 99).
Phon zo = Phon zo dzu ju, a large Japanese work on
Botany with nearly 1,800 coulored drawings illustrating the
Chinese Pen ts’ao kang mu, and published in 1828. (See
Botanicon sinicum, I, p. 100, Hon zo dzu fu).
So moku = So moku dzu setsu, another Japanese Botany
with 1,215 excellent drawings representing herbaceous
plants. (See Botanicon sinicum, I, p. 101). I quote these
drawings in preference to those of the Phon zo. To the latter
I generally refer only in the cases in which the plant in
question is not mentioned in the So moku as e.g. trees.
Thbg. Fl. jap. = C.P. Thunberg’s Flora Japonica, 1784.
(See Botanicon sinicum, I, p. 126).
Sieb. Icon. = Dr. Ph. Fr. Siebold’s Coloured drawings
representing Japanese plants, about 600, unpublished. (See
Botanicon sinicum, I, p. 127).
Sieb. Zucc. Fl. Jap. = Dr. Ph. Fr. Siebold et Dr.
Zuccarini, Flora Japonica, 1835-1870; described and
pictured 150 plants. (See Botanicon sinicum, I, p. 127).
Sieb. oecon. = Siebold’s Synopsus Plantarum
Oeconomicarum Universi Regni Japonici, 1827.
Hoffm. Schult = J. Hoffmann et H. Schultes, Noms
indigènes d’un choix de Plantes du Japon et de la Chine,
2nd edition 1864. (See Botanicon sinicum, I, p. 127). The
botanical identifications of Japanese and Chinese names of
plants are based on Siebold’s statements.
Miq. Prol. Fl. Jap. = F.A.G. Miquel, Prolusio Florae
Japonicae, 1866.
Franch. Sav. Pl. Jap. = A. Franchet et L. Savatier,
Enumeratio plantarum in Japonia sponte crescentium, 18741876.
J. Matsumura, Nomenclature of Japanese Plants, in
Latin, Japanese and Chinese, 1884.
Gauger = G. Gauger, Chinesische Roharzneiwaaren,
1848. Descriptions of Peking drugs, with drawings. (See
Botanicon sinicum, I, p. 122).
Tatar Cat. = A. Tatarinov, Catalogus Medicamentorum
Sinesium, 1856. (See Botanicon sinicum, I, p. 122).
Han. Sc. pap. = D. Hanbury’s Science Papers, 1875. P.
209-277 his notes on Chinese Materia Medica are reprinted,
which originally appeared in 1860, 1861. (See Botanicon
sinicum, I, p. 128). = P. Smith = Dr. Fr. Porter Smith,
Contribution towards the Materia Medica and Natural
History of China, 1871. (See Botanicon sinicum, I, p. 128).
Cust. Med. = List of Chinese medicines passing through
the Chinese Maritime Customs, 1889.
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Hank. Med. = R. Braun, List of Medicines exported from
Hankow and the other Yangtze Ports, 1888. (See footnote 4).
Parker, Sz ch’uan plants = Chinese Names of Plants
collected by E.H. Parker in Sz ch’uan [Sichuan, Szechwan]
1880 and 1881, and determined by Dr. Hance. (See China
Review, XI, 1883, p. 339).
Parker, Canton plants = Chinese Names of Canton
Plants, by E.H. Parker (See China Review, 1886, p. 104119).
Gardner Ichang plants = Vegetable products of the
Consular District of Ichang, in the Province of Hupeh, by
C.T. Gardner. (See Journal of the North-China Branch,
Royal Asiatic Society, XIX, 1884, p. 6-26).
Henry, Chin. plants = Chinese Names of Plants, by
Augustine Henry, M.A.–L.R.C.P. (See Journal of the NorthChina Branch, Royal Asiatic Society, XXIII, 1887, p. 233
seqq.). These names refer to the plants of the province of
Hupeh.
Ind. Fl. sin. = Index florae sinensis, by F.B. Forbes,
F.L.S., and W.B. Hemsley, A.L.S., 1888. Now in course of
publication.
The medicinal plants of the Shen Nung Pen Ts’ao King
[pinyin: Shennong Bencao Jing] and the Pie Lu [pinyin:
Mingyi Bielu] (p. 13-). Pages 385-86: Section “229.–ta tou,
Soy-bean, Soja hispida, Moench. P., XXIV, 1. T., XXXV.
“Comp. Rh ya, 29, Classics, 355.
Pen King:–Ta tou. The seed of the (3 Cc = 3 Chinese
characters given) hei dadou [black soy bean] is used in
medicine. Taste sweet. Nature uniform. Non-poisonous.
When eaten it causes the body to become heavy.
Pie lu:–The ta tou is produced in T’ai shan [in Shan
tung, App. 322] in marshes. It is gathered in the 9th month.
Su Sung [11th cent.]:–The ta tou is now generally
cultivated in two varieties–the white and the black. The latter
is used in medicine.
Li Shi-Chen:–There are many sorts of the ta tou–the
black, white, yellow, gray, green and spotted [according to
the colour of the seeds]. The black sort is used in medicine,
is also a valuable food, and is employed in making (1 Cc) shi
(Soy [fermented black soybeans]. V. infra, 234, and Bot. sin.,
II, 355). From the yellow sort oil is expressed (1 Cc) tsiang
[jiang] (sauces) and (1 Cc) fu (beancurd [tofu]. See l.c.) are
prepared. These beans are also eaten roasted. Besides the
seeds of the ta tou, and the oil expressed from them, other
parts of the plant are likewise officinal, viz. the (3 Cc) ta
tou p’i (the valves of the legume), the leaves, the carbonized
straw and the flowers.
“See P. Smith, 88, Dolichos soja. “230.- (4 Cc) [yellow soybean sprouts] ta tou huang
kuan. P., XXIV, 7.
This drug is noticed in the Pen king. As T’ao Hung-King
and Li Shi-Chen explain, this consists of the germs of the
black Soy bean, produced by steeping the beans in water and
causing them to germinate. These germs are used as food.

“This is still an article of food at Peking, but produced
from the yellow Soy bean and called (3 Cc) huang tou ya.
Note. This is the earliest English-language document
seen (Jan. 2013) that gives a name to soy sprouts; it calls
them ta tou huang kuan (old name) and huang tou ya
(present name).
Pages 389-90: “234.–Cc [fermented black soybeans]
ta tou shi. P., XXV, 2. Comp. Bot. sin., II, 355:–Soy. It is
noticed in the Pie lu. Li Shi-Chen says it is prepared from the
black soy bean.
“In the Cust. Med. the (2 Cc) tou shi is mentioned as an
article of import, p. 110 (183) Wu hu,–p. 164 (368) Shang
hai,–p. 216 (89) Wen chou. It is said to come from Han kow
and Ning po, and is identified there with salted black beans.–
See also Hank. Med., 45 [by R. Braun, 1888].
Appendixes. Chinese geographical names (p. 547).
Alphabetical index of Chinese names of plants (p. 606).
Alphabetical index of genus names of plants (p. 616).
Address: Late physician to the Russian Legation at Peking.
3829. Bretschneider, Emil V. 1895. Botanicon sinicum.
Notes on Chinese botany from native and Western sources.
Part III. Botanical investigations into the materia medica
of the ancient Chinese. Shanghai, Hongkong, Yokohama &
Singapore: Kelly & Walsh, Ltd. 623 p. Index. 28 cm. [Eng]
• Summary: This book was first published in 1895 as an
article in the Journal of the Royal Asiatic Society, North
China Branch. The contents and pagination of this book are
the same as the original article (which see). Address: M.D.,
Late physician to the Russian Legation at Peking, China.
3830. Delectus seminum fructuum quæ hortus botanicus
Christianiensis pro mutua coinmutatione offert [List of seeds
in the botanical garden at Christianiensis {today’s Oslo,
Norway}]. 1895. Christianiæ [today’s Oslo, Norway]: A.W.
Broggers Bogtrykkeri. [Lat]
• Summary: Note: Liv Borgen, Prof., Botanical Garden and
Museum, Univ. of Oslo, writes. 1997. May 23. “You will
also find a full copy of our seed list from 1896, ‘Delectus
seminum fructuum quae Hortus Botanicus Christianiensis
pro mutua commutatione offert’ printed in 1895. On page
7 you can find [under Leguminosæ] ‘Glycine Soja Sieb. &
Zucc.’” Address: Oslo, Norway.
3831. Engler, Adolf. 1895. Die Pflanzenwelt Ost-Afrikas und
der Nachbargebeite. Theil A. Grundzuege [The flora of East
Africa and neighboring regions. Part A. Fundamentals of
plant dissemination and distribution in German East Africa
and neighboring regions. 3 vols.]. Berlin: Geographische
Verlagshandlung Dietrich Reimer. See p. 33, 74, 99, 107.
Illust. 28 cm. [Ger]
• Summary: Page 52 gives a description of Accidium
(Aecidium?) Glycines P. Henn. Page 220, under the heading
“Tribe: Phaseolus,” describes the genus Glycine, noting that
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there are about 15 species in the tropics of the Old World,
and lists Glycine javanica L., G. pseudojavanica Taub., G.
hedysaroides Willd., G. repens Taub., and G. maranguensis
Taub.
Engler was born in 1844. German East Africa was
later renamed Tanzania. Address: Geheimrath, Direktor des
Botanischen Gartens und Museum in Berlin.
3832. Fairchild, Geo. T.; Failyer, Geo. H.; Popenoe, E.A.;
Georgeson, C.C.; et al. 1895. Report of the Council.–1894.
Kansas Agricultural Experiment Station, Annual Report
7:vii-xvii. For the year 1894. See p. xi.
• Summary: In the section titled “Other work,” the
subsection on the “Farm Department” states (p. xi):
“Miscellaneous crops.–Trials were made on a small scale
with new forage plants, Lathyrus sylvestris and sacaline,
and with peanuts, cow peas, and soy beans. These will be
reported on in a forthcoming bulletin.” Address: 1. LL.D.,
Chairman of the Station Council and President of the
College; 2. M.Sc., Prof. of Chemistry; 3. A.M., Prof. of
Horticulture and Entomology; 4. M.Sc., Prof. of Agriculture.
All: Station Council, Manhattan, Kansas.
3833. Flagg, Chas. O.; Towar, J.D.; Tucker, Geo. M. 1895.
Field experiments. Rhode Island Agricultural Experiment
Station, Annual Report 7:111-28. For the year 1894. See p.
114-19.
• Summary: The section titled “Experiment with leguminous
plants” (p. 114-20) states: “The experiment with leguminous
plants which began last year (see Annual Report for the
year 1893, p. 190) upon plots 17, 19, and 21, was continued
through this year with slightly varying results. The three
plots received like quantities of potash and phosphoric acid,
but plot 17 received no nitrogen, plot 19 received one-third
ration, and plot 21 full ration. In nearly every case in 1893
the plot (19) that received one-third ration (150 lbs.) of
nitrate of soda gave a larger yield than either plot 17 or 21.
While in 1894 a majority of the plants on the full-ration
plot (21) gave the largest yields, although the gain was not
great except in two or three cases; in no case was the gain in
weight of plot 21 over plot 19 sufficient to cover the expense
of applying the extra 300 lbs. of nitrate of soda.”
A table (p. 116) gives the names of the crops planted (all
were planted on 13 June 1894), the weight of three fertilizers
added (in lb/acre; phosphate rock, muriate of potash, and
nitrate of soda) the height of the plants, usual method of
sowing (broadcast vs. drilled; all the crops mentioned below
were drilled in 24-inch rows), date of harvest, excess yield
due to additional nitrogen. The crops include: Soja bean
(common), Soja bean (Medium Green; plants or beans), Soja
bean (Medium Black; plants or beans), Soja bean (Early
White; plants or beans), Black podded adzuki (plants or
beans), White podded adzuki (plants or beans), Kiyusuke
daidzu (plants or beans), Yamagata daidzu (plants or beans),

Eda-mame (plants or beans), Yellow soy (plants or beans).
“With most of the soja beans the increase of yield is not
sufficient the cover the cost of applying any nitrogen at all
the second year, while the first year there was a slight profit
made by applying the one-third ration.”
A table (p. 118) shows the composition of dry matter of
some leguminous green fodders (including 5 types of soja
bean) as compared with corn, oats, and millet.
Page 119 states: “All varieties of Soja Beans are used
profitably either as silage, as green fodder, or as a green
manure. They grow readily; the Common variety and the
Early White are among the earliest to mature. One bushel of
seed is required per acre.
“Black Podded Adzuki, White Podded Adzuki, Kiyusuke
Daidzu, Yamagata Daidzu, Eda-mame and Yellow Soy, are
Asiatic varieties of beans similar to the soja beans. The
seed of these varieties, as well as the soja beans, makes
an excellent, rich meal for stock feeding, while the Black
Podded Adzuki beans are said to be desirable and nutritious
for table use.”
Note 1. The above text indicates that the investigators
do not realize that soja beans, daidzu, eda-mame, and yellow
soy are all different types of soybeans. Some of these are
Japanese names.
Note 2. This is the earliest English-language document
seen (June 1998) that uses the term “green manure” in
connection with soybeans.
This is the earliest English-language document seen
(June 2014) that mentions the use of “phosphate rock”
or “rock phosphate” as a fertilizer, or in connection with
soybeans. Address: Kingston.
3834. Gillekens, L. Guillaume. 1895. Cours pratique de
culture maraîchère [Practical course in market-gardening].
Brussels, Belgium: Lebègue et Cie. vi + 633 p. Illust. 8vo.
[Fre]*
• Summary: The author mentions two varieties of soybeans:
the ordinary yellow soybean (le soja ordinaire à grain jaune)
and the soya of Etampes (soja d’Etampes).
Note: Vilvoorde (also spelled Vilvorde) is located in
Brabant province, in central Belgium, on the Senne River,
just north of Brussels. Address: Honorary Director of the
State Horticultural School in Vilvoorde (Directeur honoraire
de l’ecole d’horticulture de l’État, à Vilvorde [Vilvoorde,
Belgium]).
3835. Hart, Ernest (Mrs.). 1895. Diet in sickness and health.
London: The Scientific Press, Ltd.; Philadelphia: W.B.
Saunders. xii + 219 p. With an Introduction by Sir Henry
Thompson, F.R.C.S., M.B., London. Undated. Index.
• Summary: Soy is not mentioned in the body of this book.
However on p. 223, near the rear of this book is a full-page
ad for: Callard & Co. This ad is identical to the ad in the
1890? edition of this book. The company still sells soy

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 1273
bread and biscuits, etc. 65 Regent Street, Piccadilly Circus
[London, England]. Address: Formerly student of the Faculty
of Medicine of Paris, and of the London School of Medicine
for Women.
3836. Heco, Joseph. 1895. The narrative of a Japanese: What
he has seen and the people he has met in the course of the
last forty years. Edited by James Murdoch, M.A. 2 vols.
Tokyo: Maruzen. Illust. 23 cm.
• Summary: Vol. 1 is from the time of his being a castaway
in 1850 down to the battle of Shimonoseki. The ship
Auckland is mentioned in Vol. 1 on pages 83, 91, 92, and 100
of this book, however soy is not mentioned.
Hymowitz (2007/06) wrote: “Amazingly, one of the
Japanese fisherman rescued by the crew of the Auckland
remained in the United States. As a 14-year-old he took the
name Joseph Heco (ne Hizozaemon), learned to read and
write English, and became a U.S. citizen. He published a
book in 1895 that confirmed the Auckland incident from the
Japanese point of view.”
Note: Summary of book from WorldCat record: “Joseph
Heco (1837-1897), a native of the province of Sanyodo,
went to sea in 1850. When his ship was dismasted, he and
other members of the crew were rescued by an American
ship which took Heco to California; the young Japanese did
not return to his native land until 1859. The narrative of a
Japanese, vol. 1 (1895) contains Heco’s reminiscences, based

on diaries that he began to keep as soon as he had mastered
English...”
This book was first published in 1800 by AmericanJapanese Pub. Association; they reprinted it in 1970. Edited
by James Murdock. Library of American Civilization.
3837. Hicks, Gilbert H. 1895. Oil-producing seeds. Yearbook
of the United States Department of Agriculture p. 185-204.
For the year 1895. See p. 204.
• Summary: See below. Contents: General remarks. Cottonseed oil. Flax. Castor-oil bean. European spurge. Sunflower.
Madia sativa (Chile). Niger seed (Guitozia oleifera). Peanut.
Sesame. Hemp (Cannabis sativa). Rape. Poppy. Other oilproducing seeds (Melon, soja bean, maize, tobacco, fennel,
dill, anise, parsley, caraway, coriander, celery, lovage, and
wormseed (Chenopodium anthelminticum)).
No details are given on the soja bean.
“Rapeseed, or colza, oil is obtained from the seeds of
different varieties of the genus Brassica, rape (Brassica
napus) in particular. In Europe the term rapeseed oil is
sometimes applied to the product of rape alone, colza being
restricted to the oil of the ruta-baga [rutabaga], or Swedish
turnip (Brassica campestris), while ‘Rübsen’ oil is furnished
by the common turnip (Brassica rapa). There is great
confusion among authors in the use of both of the common
names of the oils and the scientific names of the varieties of
Brassica which produce them.” Brassica campestris (colza)
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is said to yield one-third more oil than rape. The different
varieties of rape fall under two heads–summer rape and
winter rape.
Note 1. This is the earliest reference seen to the soybean
in the Yearbook of the U.S. Department of Agriculture.
Note 2. A photo (frontispiece) facing the title page of
this Yearbook shows the new main building of the U.S.
Department of Agriculture. Address: Asst., Div. of Botany,
USDA.
3838. Hicks, Gilbert H. 1895. Pure seed investigation.
Yearbook of the United States Department of Agriculture p.
389-408. For the year 1894. See p. 395.
• Summary: In the section on “Methods of seed control,” the
subsection titled “Amount of seed to be used in a test” states
(p. 395): “250 grams of rye, wheat, barley, oats, corn, beans,
pease, lupine, soja bean, sunflower, red and sugar beet, oak,
beech, ‘pits’ of drupaceous fruits.”
In the section on “Germinating test,” the subsection
titled “Duration of the germinating experiment” states
(p. 399): “10 full days for cereals, clovers, spurry, peas,
beans, vetches, lentils, lupines, soja beans, sunflowers,
rape, cabbage, mustard, dodder, flax, chicory, hemp, poppy,
tobacco.” Address: Asst., Div. of Botany, U.S. Dep. of
Agriculture.
3839. Hills, J.L. 1895. Dairying. Vermont Agricultural
Experiment Station, Annual Report 8:142-92. For the year
1894. See p. 167-68.
• Summary: Section VI, titled “Miscellaneous fodder
crops” (p. 167-68) begins: “A series of experimental plots
containing a tenth of an acre each was laid out in the
spring of 1894... The following crops survived the attacks
of insects, drought, etc., and were harvested. The first
table gives the plot number, name of nine crops–incl. Soja
Bean (Green) and Soja Bean (Black), original substance
(percentage water and dry matter), and the composition
of the dry matter (percentage crude ash, crude protein,
crude fibre, nitrogen-free extract, ether extract, nitrogen,
phosphoric acid, and potash). The second table contains the
same columns plus “Total yield” and the same crops. The
Soja Bean (Green) was by far the best yielder, followed by
the Soja Bean (Black). The composition is given in total
pounds rather than as a percentage.
On p. 168 we read: “Soja (or Soy) Beans, green and
black medium varieties, (Soja hispida). Seed was obtained
from the Hatch Experiment Station of the Massachusetts
Agricultural College; 27 inch rows. These beans were grown
in 1893 as well as in 1894, and proved satisfactory each year.
As explained in the last report, they are of Japanese origin,
make good dry fodder or ensilage, and are relished by cattle.
No other leguminous hoed crop which we have grown have
given us better returns in tonnage of green fodder, dry matter
or protein. The green variety this year yielded at the rate of

six and a half tons green fodder, two tons dry fodder and
nearly a quarter of a ton of protein to the acre.” Address:
Director of the Station and Chemist, Burlington, VT.
3840. Holcombe, Chester. 1895. The real Chinaman. New
York: Dodd, Mead & Company. xx + 350 p. Illust. No index.
21 cm.
• Summary: An accurate and sympathetic portrayal of China
and her people in 1895, with 77 full-page black-and-white
photos. “One of the most common sights in any city or town
of China is that of a boy or girl with three or four pieces of
cash in one hand and a couple of dishes of coarse pottery
in the other going, with great dignity and importance, to
purchase the materials for the family dinner, and the fuel
with which to cook it. The bill of expenditures would run
somewhat as follows: Charcoal, one cash; rice or flour, two
cash; cabbage, one cash. On occasions of prosperity another
cash would be spent for oil or soy [sauce], and on very rare
and exceptional festive days still another would be invested
in purchasing about a teaspoonful of weak alcohol, to be
drank hot with the meal” (p. 315-16).
“Their daily food consists of rice steamed, cabbage
boiled in an unnecessarily large amount of water, and for
a relish, a few bits of raw turnip, pickled in strong brine.
When disposed to be extravagant and reckless of expense,
they buy a cash worth of dried watermelon seeds, and munch
them as dessert... In certain parts of the empire wheat flour,
oat, or cornmeal takes the place of rice. With this variation
the description answers with entire accuracy for the food
consumption of the great masses of the Chinese people...” (p.
312).
“The inn was better than average, and was supplied
with all the varieties of food which the region afforded...
Six meals and lodging for three men were furnished for less
than nine cents! But, to tell the truth, the bill of fare was
wholesome, but simple in the extreme” (p. 314-15).
Pages 10-12 discuss opium and the opium war from the
Chinese viewpoint. Pages 73-77 discuss the difficult role
of women in China. Address: For many years Interpreter,
Secretary of Legation, and Acting Minister of the United
States at Peking [China].
3841. Kingsford, Anna Bonus. 1895. The perfect way in diet:
A treatise advocating a return to the natural and ancient food
of our race. 6th ed. London: Kegan Paul, Trench, Truebner &
Co. Ltd. xiii + 121 p. 16 cm. [92* footnotes]
• Summary: The Encyclopedia Britannica (1929, at
Vegetarianism) considers this book one of the two classics
on the subject. It is a revised and enlarged translation of
the author’s July 1880 thesis, from the University of Paris,
under the title De l’Alimentation Végétale chez l’Homme.
The original thesis was published in Paris in French,
then translated into German. The first English edition
was published in 1881. The author, a physician (M.D.)
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deals much more with the physical and social aspects of
a vegetarian diet, than with its moral and philosophical
aspects. This is not because she regards the latter of lesser
importance, “but because their abstruse and recondite nature
renders them unsuitable to a work intended for general
reading.”
This long essay, which is not divided into chapters,
discusses both vegetarianism and animal welfare. It begins
with a Proem (prose poem, from The Light of Asia, about the
life of the Buddha by Edwin Arnold), then discusses anatomy
and physiology, cookery, physical force, national habits,
chemistry, stimulating effects of flesh food, alcoholism,
slaughter houses, social considerations, sufferings of cattle,
dangers of flesh-eating, treatment of disease, economical
considerations, over-breeding, the leather question, cruelty
in the fur trade, the manure question, sport, recapitulation,
conclusion.
On page 26 the author praises the Japanese diet: “The
Japanese not only abstain from animal food, but even from
milk and its productions. One of the laws which they most
religiously observe is, not to kill, nor to eat anything that is
killed... The Japanese are represented as robust, well made,
and active, remarkably healthy, long-lived and intelligent...
“’Fish and rice are the staple articles of Japanese
diet... Beans are an important article, and from these is
manufactured tofee [sic, tofu]–literally bean-cheese, an
article largely used by the poorer classes’” (New York World
1887).
“China.–’The perfection of the art of cooking is nowhere
more observable than in the monasteries of the Buddhists.
They have but the simplest elements of food to deal with.
No meat, no fish, no poultry are allowed at their tables. No
eggs, no lard, no butter, no milk must be introduced into their
confectionery. Vegetables alone are permitted, and yet by
means of these a dinner of surprising variety is served, and if
the guest judged only be appearances he would suppose that
the worthy abbot had forgotten the rigid rules of his monastic
establishment, and was about to break his vow by partaking
of most heretical viands’” (Pictures of the Chinese, by Rev.
R.H. Cobbold, M.A.).
On pages 93-94 the author shows that a meatless diet
will support a much larger population from a given area of
land than a meat-centered diet for which the land is used
for pasture and grazing. Address: Doctor of Medicine of the
Faculty of Paris, 11 Chapel Street, Park Lane [London?].
3842. Kirchner, O. 1895. Die Wurzelknoellchen der
Sojabohne [The root tubercles of the soja bean]. Beitraege
zur Biologie der Pflanzen 7(2):213-23. [20 ref. Ger]
• Summary: Contents: Introduction: Review of the literature,
creation of root nodules by inoculation with soil. Trials with
potted plants: Introduction, trials with fodder-soybeans, trials
with yellow soybeans. Trials in open land / fields: Review
of the literature, form and structure of the root nodules,

the nodule bacteria (Knöllchenbacterien), influence of the
nodules on the development of the soybean plant. Summary
and conclusion.
This article begins: For several years I occasionally
made the repeated observation in the Hohenheim Botanical
Garden of the roots of soybean plants. Several varieties
have been cultivated there in various spots for 10 years, yet
I have never seen them to possess any root nodules, even
though about 100 different types of papilionaceous legumes
(Papilionaceen) which have been planted nearby all exhibit
the normal root nodules. And one must assume that the same
organisms which produce the nodules in the Papilionaceen
in general, are widely distributed throughout the soil of the
garden.
In the literature at my disposal, I could find no indication
or evidence of the existence of root nodules on Soja hispida.
Rather, the absence of these nodules is expressly indicated
by Morck (1891) for the plants that were studied by him.
Frank only observed the root galls (Wurzelgallen) occurring
on the plant that were produced by Heterodera radicicola
[nematode]. Prof. [Alexander] Tschirch, on the other hand,
wrote to me that he studied root nodules of Soja which he
received from Egypt but has not published anything about it.
Note: The previous sentence strongly implies that
soybeans were in Egypt at about this time, and may have
been cultivated in Egypt. They were first introduced to Egypt
in 1858, but no details about their cultivation have yet been
given.
Since as a result of the numerous new studies about
the root nodules of Papilionaceae, the view is confirmed
again and again that those organs are not missing with any
species of the cited family, even if from time to time single
individuals do not possess them (footnote), I thus presumed
that the absence of the nodules with Soja that I have
observed in this botanical garden here is perhaps associated
with a not completely normal development of the plants
outside of their original natural habitat and in less favorable
climatic conditions, and in the autumn of 1891, I turned to
the Court Counselor Prof. O. Kellner, at that time Professor
of Agriculture.
Concerning names of the nodule bacteria (p. 220-21):
Beyerinck named the organism Bacillus radicicola and
Prazmowski named it Bacterium radicicola. Frank chose
the name Rhizobium Leguminosarum; Kirchner believed the
generic name Rhizobium to be invalid, so he proposed the
new generic name Rhizobacterium.
It is just that then, technical reservations have to be
asserted about the name Rhizobium which was chosen by
Frank in that earlier on, a genus of aphids received the name
Rhizobius from Burmeister (1839) which up until now has
remained valid. This circumstance leads me to the proposal
to replace the Franconian name with the more indicative
Rhizobacterium (footnote), a genus which encompasses more
numerous species than that which was called Rhizobium
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leguminosarum by Frank and Bacillus radicicola by
Beyerinck, which possesses too broad of a scope. For the
species that I have observed and described, which I call
Bacterium (Rhizobacterium) japonicum n. sp., the following
diagnosis results: cells rod-shaped, mostly slightly curved,
3.2 to 3.6 microns long, 0.8 microns thick, with granular
content that emerges when stained with aniline dye stain,
without the power of movement; colonies on nutrient gelatin
growing slowly; forming small, raised, round droplets that
do not liquefy the gelatin of a translucent, whitish color
and paraffin-like appearance. Lives in the soil in Japan and
produces the root nodules in Soja hispida Mnch.
He then gives a detailed taxonomic description of the
organism.
Note 1. This is the earliest document seen (April 2019)
that uses the species name japonicum for the soybean nodule
bacterium.
The Journal of the Royal Microscopical Society (Great
Britain, for the year 1896, p. 204) summarizes this article as
follows: “Having noticed that the roots of Soja hispida, when
grown in Europe, do not produce tubercles, while they do in
their native country of Japan, Prof. O. Kirchner devised the
expedient of infecting them by growing them in soil obtained
from that country. The device succeeded, and they produced
abundant tubercles, thus showing that these must be caused
by a microbe present in the soil. In anatomical structure the
root-tubercles of Soja present the greatest resemblance to
those of Phaseolus; the special microbe which produces
them the author proposes to call Rhizobacterium japonicum,
substituting this generic name for Frank’s Rhizobium.”
Leonard (1923, p. 277) states: “Kirchner (1895) in
observations made at Hohenheim, Germany, during a number
of years failed to find nodules on the soybean... On the other
hand, Kirchner (in a footnote) refers to Cohn’s work at
Breslau when he found nodules on the roots of plants of soy
beans growing in soil to which no inoculating material of any
kind had ever been applied.”
Baldwin and Fred (1929, p. 144) state: “Kirchner,
in 1895, studied the organism from soybean nodules and
concluded that this organism is distinct from the others. The
name Rhizobium japonicum was applied to it.” Hence, as
late as 1970 the name of the soybean bacterium was given as
Rhizobium japonicum (Kirchner)
Allen and Allen (1981, p. 304) state: “The causal
organism of soybean nodules was first isolated and described
by Kirchner (1895). He was probably also the first Westerner
to use soil for the inoculation of soybeans.”
Note 2. This is the earliest document seen (April
2019) that uses the genus name Heterodera for nematodes.
Address: Prof., Dr., Hohenheim [Württemberg, Germany].
3843. Lindsey, J.B.; Holland, E.B. 1895. The digestibility
of the pentosans. Proceedings of the Annual Meeting of the
Society for the Promotion of Agricultural Science 16:54-64.

Meeting held at Springfield. Mass. [27 ref]
• Summary: “During the last 8 to 10 years much attention
has been given to the study of the pentosans, xylan and
araban. The former was first isolated by Thomas Thompson
(1) by treating wood with cold alkali...
“Arabinose, now obtained in considerable quantities
from gum-arabic, was first discovered by Scheibler (5)...”
Soja-bean meal is mentioned on pages 55, 57 (“Sojabean meal. The beans were raised upon the grounds of the
Hatch experiment station and were coarsely ground before
being fed”–apparently to animals), 58, 61-62 (full-page
tables). Address: Massachusetts Agric. Exp. Station.
3844. Matsumura, Jinzô. 1895. Shokubutsu mei-i.
Enumeration of selected scientific names of both native
and foreign plants, with Romanized Japanese names, and
in many cases Chinese characters. Tokyo: Z.P. Maruya
(Maruzen K.K.). 8 + 26 + 17 + 321 + 62 p. See p. 134. With
a 26-page European-language bibliography and a 16-page
Japanese bibliography on botany. [606* ref. Eng]
• Summary: The author admits two species: Glycine soja
(tsuru-mame or no-mame, indigenous) and G. hispida (of
foreign origin).
Note: The National Union Catalog states that two similar
editions of this work were published in Tokyo in 1895. The
first, published by Maruya, is 321 p. The second, published
by “Z.P. Maruya & Co. (Maruzen K.K.),” is 455 p. Address:
Rigakuhakushi. Prof. of Botany, Tokyo Imperial Univ.
3845. Miyoshi, Manabu. 1895. Die Durchbohrung von
Membranen durch Pilzfaeden [Penetration of membranes by
mold filaments]. Jahrbuecher fuer wissenschaftliche Botanik
(Berlin) 28(2):269-89. [39 ref. Ger]
• Summary: Contents: 1. Introduction. 2. Review of
the literature. 3. Methodology. 4. Significance of the
chemical irritation. 5. Penetration experiments with various
membranes (Häuten).
Introduction: It is a well-known fact that the hyphae
(Keimschläche) of fungi either penetrate through natural
openings (stomata) or else pierce through the membrane of
part of the plant. A multitude of observations are already
known about the factors that play a role in this regard, but
they have not been sufficiently analyzed in order to clarify
the cause of the penetrating. In order to get a better idea
about the procedure, it is necessary to specify the process
in greater detail and to establish which individual elements
are essential for the success. The following studies ought to
provide a contribution in this direction.
It is also well-known that fungi produce enzymes,
which doubtlessly also has an effect upon the dissolution
of the membrane that is to be pierced through. On the other
hand, what is usually underestimated is the mechanical force
which may be set off both with fungal filaments (Pilzfäden)
and with higher plants. Furthermore, what also has to be
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mentioned first and foremost as one of the causes that is
favorable to piercing through is the chemical stimulus,
because it causes the gravitating of the fungal filaments
toward the host plant. As a result of the contact stimulus
that occurs from that point, another element is created: the
formation of suction pads. Thus it is not excluded that still
other factors, such as nutrition, moisture, and others, also
have an effect.
Japanese shoyu was first used by Prof. Miyoshi of this
Institute as a liquid cultural medium for various molds. He
recommended (p. 272 footnote) a mixture of 50 parts water,
20 parts Japanese shoyu, 5 parts raw sugar, and 25 parts
concentrated cooked onion juice.
Note: This is the earliest document seen (Oct. 2017)
that describes the industrial uses of soybeans or soy products
(shoyu) as a culture medium (for growing microorganisms).
Address: Prof., Botanical Institute, Tokyo Imperial
University, Japan.
3846. Morrison, George Ernest. 1895. An Australian
in China: Being the narrative of a quiet journey across
China to British Burma. London: Horace Cox. xii + 299 p.
Frontispiece. Illust. 2 folded maps. 23 cm.
• Summary: Page 87–”At Tchih-li-pu [in Yunnan],... the
houses are poor, the people poverty-stricken and ill-clad, the
hotel dirty... Food we had now to bring with us, and only at
the larger towns where the stages terminate could we expect
to find food for sale. The tea is inferior, and we had to be
content with maize meal, bean curds, rice roasted in sugar,
and sweet gelatinous cakes made from the waste of maize
meal. Rice can only be bought in the large towns. It is not
kept in roadside inns ready steaming hot for use, as it is in
Szechuen [Szechuan].
Page 252: “More than half the women had goitre. Before
them were laid out the various dishes. There were pale cuts
of pork, well soaked in water to double their weight, eggs
and cabbage and salted fish, bean curds, and a doubtful tea
flavoured with chamomile and wild herbs.” Address: M.B.,
C.M. Edin., F.R.G.S.
3847. Morton, J. Sterling. 1895. Report of the Secretary of
Agriculture. Yearbook of the United States Department of
Agriculture p. 9-66. For the year 1894. See p. 59.
• Summary: The section on “The gratuitous promiscuous
distribution of seed” states (p. 58-59): “The Secretary of
Agriculture calls attention to the report of this Department
for the year 1893, and particularly to page 17 thereof, under
the head of ‘Distribution of seed at the public expense.’
“Briefly, he recommends that the purchase of seeds for
gratuitous and promiscuous distribution be utterly abolished,
and that not one cent be appropriated for such distribution.
“During the fiscal year ending June 30, 1894, the
Seed Division gave out to Senators, Representatives, and
Delegates in Congress” 7,440,918 papers of vegetable seeds,

640,065 papers of flower seeds, 63,746 papers of tobacco
seed,...
In that distribution there were 177 varieties of vegetable
seed, 65 of flower seed,... 2 of soja beans, one of cowpeas,
etc. Address: Secretary of Agriculture, USDA, Washington,
DC.
3848. Noorden, Carl von. 1895. Diabetes mellitus [Diabetes
mellitus]. In: Thomas Lathrop Stedman, ed. 1895-1903.
Twentieth Century Practice: An International Encyclopedia
of Modern Medical Science by Leading Authorities of
Europe and America: 21 volumes. New York: W. Wood and
Company. 741 p. See Vol. 2, “Nutritive disorders,” p. 33179. [Ger]
• Summary: In the section on “Diet tables” (p. 168+),
Table II states (p. 169): “Second Group: Foods Permissible
in Moderate Quantities... English sauces, such as
Worcestershire, Harvey, beefsteak, anchovy, lobster, shrimp,
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India soy, China soy, one teaspoonful.” Address: Prof., PhD,
Vorstand der I. medizinischen Universitaetsklinik, Vienna
[Austria-Hungary].
3849. Portrait of the Adrian A. Parsons family, Plainfield,
Indiana (Photograph). 1895.
• Summary: This 11-by-14 inch sepia-toned photo shows
Indiana soybean pioneer Adrian A. Parsons (1846-1929)
and his wife Mary Fox Parsons (1850-1922), both seated in
chairs between trees in front of their house. Standing behind
and around them are their nine children dressed formally.
From left to right: Frank (1889-1918); Chester “Chet”
(1887-1977); Mary “May” (1885-1958; later Mrs. Benjamin
White); Edith (1880-1971; later Mrs. Harry White); Ethel
(1875-19?; later Mrs. Evan Davis); Norman (1873-1939);
Lester (1871-1958); Gilbert “Bert” (1883-1959); William
(1878-1961).

This photo, with date, typewritten caption, and the name
and dates of each person shown, was sent to Soyfoods Center
by Lee Parsons, Adrian’s great-grandson, of Indianapolis,
Indiana. He has written a description of the provenance of
this photo. The original was a 16 by 20 inch enlargement
that was digitally restored and hand tinted. The tree on the
right is a katalpa; the one on the left is either a black locust
or a cedar. Hanging from the katalpa is an American flag
suspended from a roughly horizontal staff. Leaning against
the base of the katalpa are a guitar, a fiddle, and a fiddle bow.
The leaves of both trees are tinted green, the flag is tinted
red, white, and blue, and the sky above the house is tinted a
lovely robins-egg blue.
3850. Pétillon, Corentin. 1895. Allusions littéraires.
Fascicule 1 [Literary allusions. Vol. 1]. Shanghai, China:
impr. de la Mission catholique (Chang-Hai). 2 vols. See Vol.
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1, p. 241. [Fre]
• Summary: The last entry on p. 241 concerns tofu. It begins
with 4 Chinese characters, then states (in French): Liu-An
(Lieou Ngan), son of Han Kao-tsou and king of Huai-nan
(Roi de Hoai-nan), was the first to reduce the soybean to a
milklike paste (2 Cc for soymilk) used to make doufu [tofu;
Bencao Gangmu]. This alchemist died in 122 BCE. Address:
Pere [Catholic father].
3851. Schulze, E.; Frankfurt, S. 1895. Ueber die
Verbreitung des Rohrzuckers in den Pflanzen, ueber seine
physiologische Rolle und ueber loesliche Kohlenhydrate,
die ihn begleiten [On the dissemination of cane sugar in
plants, on its physiological role and soluble carbohydrates,
which accompany it]. Zeitschrift fuer Physiologische Chemie
(Hoppe-Seyler’s) 20:511-55. [24 ref. Ger]
• Summary: Page 522: Section (f) is titled Seeds of the soya
bean (Soja-Bohne; Soja hispida). Stingl and Morawsky (in
Monatshefte fuer Chemie, Vol. 7, p. 76) previously found
cane sugar [sucrose] in soybeans.
Page 535: The soybean (Soja hispida) is mentioned 5
lines from the top.
Page 535: This article contains a section titled Raffinose
(melitosis or melitriosis) from the resting germ of Triticum
vulagre [wheat], which discusses raffinose, a complex sugar
also found in soybeans. Address: From the AgriculturalChemistry Laboratory of the Polytechnikums in Zurich
(Switzerland).
3852. Thompson, William Gilman. 1895. Practical dietetics:
With special reference to diet in disease. New York, NY: D.
Appleton & Co.; London: Henry Kimpton. xxii + 802 p. See
p. 135, 656. Illust. Index. 24 cm.
• Summary: The chapter titled “Vegetable Foods” states (p.
135): “Soya bread is made from an oily pea which grows in
China and Japan, and is used sometimes by diabetics, for it
contains over one third part gluten and but 1.17 per cent of
glucose.”
In the chapter on “Diseases especially influenced by
diet” (p. 599+), in the section on “Diabetes mellitus” is a
subsection titled “Dietetic treatment.” Under “Substitutes
for bread” we read (p. 654) that there are five breads made
from flour especially prepared for diabetics: Gluten bread,
bran bread, almond bread, inulin bread, and soya bread. The
passage on “Soya bread” (p. 656-57) states: “A meal [flour]
is made from the fruit of the Soya hispida, a bean which
is grown in China and Japan and also raised in Austria. It
is very rich in proteid. It has a peculiar taste and holds a
purgative oil.
“The published percentage compositions of the more
important ingredients of soya bread is as follows: Water,
proteids, fats, starch and sugar, phosphoric acid.
“Soya bread is nutritious on account of the large
percentage of fat which it contains, but according to an

analysis made by an expert chemist it contains more
carbohydrates than it is advertised to hold. This, in fact, is
true of all the breads and biscuits made of substitutes for
flour. Prof. Leeds says that some breads which are falsely
called gluten breads contain from 50 to 75 per cent of
carbohydrates, and hence they are unreliable and deceptive.”
Also discusses: Vegetarianism (p. 28-30). Wheat bran
and gluten (p. 120-21). Gluten bread (p. 128-29). Prepared
farinaceous foods, incl. Liebig’s Foods, Nestlé’s Food,
Gerber’s Food (p. 130-33). Diastase and malt extracts (p.
142-43. “Diastase is a vegetable ferment [enzyme]...”).
The chief vegetable proteids and a “purely vegetable diet”
(p. 143-45). Erbstwurst or pea sausage (p. 146-47; “It
was invented in 1870 by a cook named Grünberg, and the
German Government bought the secret of its preparation.
It is a cooked food composed of pea meal mixed with fat
pork and salt, so treated as to prevent the decay of legumin.”
Highly nutritious, it is rich in nitrogenous [protein] and
starchy material, and the fat provides energy, but it often
produces flatulence and diarrhea. Erbstwurst may be
quickly made into soups. It was used by the German army
in the Franco-Prussian War, and was known as the “iron
ration.”) Peanuts and peanut flour (p. 172). Oleomargarine
and Butterine (p. 176-77). Peanut oil (p. 179. “Peanut oil
is used to some extent in this country, like cotton-seed oil,
mainly to adulterate or imitate olive oil, which is much more
expensive”). Adulteration of coffee (with chicory, beans, or
peanuts) and coffee substitutes (from wheat, rye, or oatmeal
to which butter is added) (p. 200-01). Food preservation and
ferments (p. 253). Vegetarian diets (p. 296-97). Digestion of
proteids in the stomach (incl. gluten and vegetable casein,
p. 325). Artificial digestion, using scientifically prepared
digestive ferments or enzymes (p. 329-35): “To physiologists
we are indebted for the discovery and development of the
scientific preparation of digestive ferments of enzymes and
the predigestion of food outside the body. The composition
of the various digestive ferments and their action in general
have been understood for a long time, but it is only within
the last two or three decades that the use of these organic
bodies has been made practicable on a large scale for
rendering food more digestible or assimilable by invalids.”
“The different ferments which can be used for increasing
the activity of digestion within the body or for partially
digested foods outside of the body are principally diastase,
pepsin, and extracts of pancreatic juice, which are usually
called pancreatin, and which are compounds of several
substances. Besides these there are several vegetable
ferments, such as papain from the American papaw, and
ferments are present in the juice of the pineapple, and the
century plant or agave.
“Predigestion of starches: There are a variety of
ferments which have the power of converting starch into
dextrin and sugar. They are ptyalin in the saliva, amylopsin
[an amylase] in the pancreatic juice, diastase, a ferment in
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the intestinal juice, and the substances inulin and lichenin...
Mucin and certain gums are also amylolytic. Of these
different ferments, the one which is found to be of most
practical service for predigestion is diastase. The action of
the diastase of malt resembles that of the ptyalin of saliva
and the amylopsin of pancreatic juice, which alter starches
into dextrin and maltose.” “Ground malt itself possesses even
stronger digestive action upon starches than malt extracts.”
“For manufacturing malted foods the wheat or barley flour
should be baked in order to rupture the starch granules and
make them more soluble.”
“Predigestion of proteids: The digestion of proteids
may be accomplished either within the body by prescribing
pepsin and hydrochloric acid, or without the body by use
of the same agents, or, as is more often done at present,
by pancreatinisation. Pepsin was among the first digestive
ferments to be isolated and employed for artificial
fermentation. This ferment differs from diastase in the
fact that it is capable of continuing its digestive functional
activity within the body, and it is therefore frequently
prescribed in cases of deficient gastric secretion, to be taken
with the meals, or immediately after, as a powder or in
solution. The action of pepsin is confined to the conversion
of albuminous food, and it requires an acid reaction.” A table
(p. 332) shows the relative digestive power of 6 commercial
products as reported by Prof. Chittenden on 16 Feb. 1889;
Parke, Davis & Co.’s Pepsinum Purum in Lamellis was
found to be best. “Pancreatin is the name of a complex
fermentative body derived from extracting the pancreatic
gland.” It is “a powerful digestive agent and, on the whole,
more serviceable for the predigestion of food than any of
the other ferments. It contains both trypsin and amylopsin.
This extract also emulsifies fats... and since its action is so
powerful and varied, the majority of the predigested food
preparations–the so-called ‘peptonised foods’–are made
with pancreatin instead of pepsin.” Predigested infant foods
and milk are popular but expensive and sometimes have
a bitter or disagreeable flavor. Papoid [from papaya] is an
excellent vegetable ferment favored by Prof. Chittenden (of
Yale Univ., Connecticut), who states that it “has the power
of digesting to a greater or less extent all forms of proteid
or albuminous matter, both coagulated or uncoagulated.
Furthermore, papoid is peculiar in that its digestive power is
exercised in a neutral, acid, or alkaline medium.”
Food absorption takes place from the stomach to a
limited degree, from the small intestine to a great degree, and
from the large intestine to a lesser degree.
The first U.S. edition was published in 1897
(copyrighted 1895). A second edition was published in
1902. A fourth edition was published in 1909 (xxvi + 928
p.). William Gilman Thompson lived 1856-1927. Address:
M.D., Prof. of Materia Medica, Therapeutics, and Clinical
Medicine in the Univ. of the City of New York.

3853. Wolff, Emil Theodor von. 1895. Farm foods: or, The
rational feeding of farm animals. From the sixth edition
of ‘Landwirthschaftliche Fütterungslehre.’ Translated by
Herbert H. Cousins. London: Gurney & Jackson. xx + 365 p.
Index. 20 cm. [Eng]
• Summary: Emil Wolff lived 1818-1896. His preface to the
first edition (written in 1874) gives a brief early history of
the “science of Agricultural Dietetics” and the pioneering
work done by Voit and Pettenkopfer in deducing the
general laws of animal nutrition at the Munich School of
Physiology. “The glorious results already at hand in this field
of research have clearly proved the value of the Agricultural
Experimental Stations in strengthening the combined efforts
of Physiologists and Chemists.” Wolff then dedicates the first
edition “To all farmers and practical men who are trying to
feed their farm animals on a rational and economic system...”
In the Translator’s Preface, Cousins berates England
for its “paltry and inefficient way” of applying science to
agriculture. “The reader will hardly fail to be struck with the
rather obtrusive fact that the book is simply the record of
42 years’ work by the experimental stations of the German
government on the feeding of farm animals and the feedingvalues of farm foods.” As of 1892, Germany leads the
way in the application of science to agriculture, followed
by the United States, then France. “In England, such
institutions are solely represented by the private enterprises
of Sir John Lawes and the Royal Agricultural Society.”
“The experiments carried out at Rothamsted through the
munificence of Sir J.B. Lawes, and under the scientific
guidance of Sir Joseph Gilbert, have led to several highly
important practical conclusions.”
In Chap. IV, titled “The food-stuffs,” section 8 on
the “Straw of leguminous plants” states (p. 189): “That
the ripe straw of Soja beans is similar in composition and
digestibility to bean-straw has been proved by experiments at
Proskau.”
In Chap. V, titled “Concentrated food-stuffs,” section
2 on “Leguminous seeds” states (p. 199): “Soja beans
(Chinese oil-beans), which have been recently cultivated
in many parts of Germany, are distinguished by a high
percentage of albuminoids (33.4 per cent.) and of fat (17.6
per cent.). Experiments at Vienna in which pigs were fed
with potatoes and 2½ to 3 lbs. of Soja beans per day gave
highly satisfactory fattening results. Sheep, oxen, and cows
have been found to flourish when Soja beans were added to a
diet otherwise poor in fat and nitrogen.”
Table I, “Giving the average percentage composition
and percentage of digestible constituents of food-stuffs” (p.
298-312) contains many entries for soja beans and products,
usually under “Leguminosæ” or “Leguminous crops”: Hay–
Soja bean, end of bloom (p. 299). Straw–Soja beans (p. 304).
Chaff, hulls, &c.–Soja beans (p. 305). Grain and fruits–Soja
beans (p. 307). Note: Also includes five types of lupins,
incl. blue, white, and yellow. Oil seeds include: Earth-nuts,
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hempseed, gold of pleasure (Camelina sativa), madia, and
sesame. By-products from oil factories–Soja-bean cake (also
earth-nut cake, hemp cake, almond cake, and sesame cake).
Table II, “The digestibility of food-stuffs” (p. 313-28)
has two parts, each with similar entries for soja beans. Part
A. “Average and extreme variations of digestive coefficients
(Calculated from the results of direct experiments).” “I.
Experiments with ruminants.” Soja bean hay (p. 317). Soja
straw (p. 318). Soja bean pods (p. 318). Grain–Soja beans
(p. 318). Also: Lupins, spelt. Part B. “Average composition
and digestibility of foods as found by direct experiments
(Calculated as a percentage of dry matter).” “I. Experiments
with ruminants.” Soja-bean hay (p. 324). Soja-bean straw (p.
324). Soja bean pods (p. 324). Grain–Soja beans (p. 325).
Table III, “The nitrogen in food-stuffs expressed as
albuminoids and not albuminoids” (p. 331-37) concerns
the nitrogen content of food-stuffs. For each entry is given:
Nitrogen as per cent. of dry matter: Total, albuminoids,
and not albuminoids. Total N = 100: Albuminoids and not
albuminoids. Soja beans appear twice: Hay–Soja beans, end
of blooming (p. 334). Grains and seeds–Soja beans (p. 336).
Address: Wolff: Director of the Royal Agricultural College,
Hohenheim, Württemberg [Germany]. Cousins: M.A.,
Oxon., Lecturer in Chemistry, South-Eastern Agricultural
College, Wye, Kent.
3854. Woods, Chas. D. 1895. Results of analyses of fodders
and feeding stuffs. Connecticut (Storrs) Agricultural
Experiment Station, Annual Report 7:17-26. For the year
1894. See p. 20, 22, 24.
• Summary: In the section titled “Seeds” (p. 20) we read:
“1363-1365, Soy beans (Soja hispida).–Grown by the
station in 1892.” The amount and type of fertilizers used are
described. The plants were cut at three stages of maturity.
“No. 1341, cut May 26th, at which time the clover was
not quite in full bloom; 1342, cut May 28th, in full bloom;
1343, cut June 2d, a little past full bloom, lower half of
heads beginning to seed.” Table 1 (p. 22) gives the chemical
composition of the seeds “calculated to water content at
time of taking sample.” Table 2 (p. 24) gives the chemical
composition of the seeds “calculated to water-free substance
(dry matter).” In Table II, three samples of dry seeds
contained on average 40.93% protein, 18.11% fat, 30.35%
nitrogen-free extract [carbohydrates], 4.97% fiber, 5.64%
ash, and 2180 calories (“fuel value”).
3855. Yabe, Kikuji. 1895. Ueber einen vegetabilischen
Kaese aus Sojabohnen [On a vegetable cheese made from
soybeans]. Landwirtschaftlichen Versuchs-Stationen 45:43839. [1 ref. Ger]
• Summary: This is a German summary of the Englishlanguage article by Yabe titled “On the vegetable cheese,
natto,” which was published in 1894 in Japan in the Bulletin
of the College of Agric., Tokyo Imperial Univ. 2(2):68-

72. “The Japanese prepare from soybeans (Sojabohnen),
which are rather rich in proteins, two types of cheese: miso
and natto. Miso, made with koji, is consumed in greater
quantities than natto (Natto-Käse; literally ‘natto cheese’).”
Note: This is the earliest German-language document
seen (Jan. 2012) that uses the term vegetabilischen Kaese to
refer to natto. Address: Japan.
3856. Yearbook of the United States Department of
Agriculture. 1895. Feeding stuffs (for animals). p. 558-561.
For the year 1894. See p. 559-60.
• Summary: After the first section titled “Explanation of
terms used in the table” is 4-page table titled “Composition
of feeding stuffs.” Under “Green fodder” (p. 559) values
are given for “Soja bean (Soja hispida), average.” Under
“Silage” (p. 559) values are given for “Soja bean silage,
average.” Under “Hay” (p. 560) values are given for “Soja
bean, average.” Values are also given (p. 560) for “Soja-bean
straw, average.”
3857. Yearbook of the United States Department of
Agriculture. 1895. Fertilizing constituents of feeding stuffs
and farm products. p. 565-68. For the year 1894. See p. 56566.
• Summary: The table has five columns: Material, water,
ash, nitrogen, phosphoric acid, and potash. Under “Green
fodders” (p. 565) values are given for “Soja bean (Soja
hispida) average.” Under “Hay and dry coarse fodders” (p.
566) values are given for “Soja bean (whole plant)” and
“Soja bean (straw).” Under “Grains and other seeds” (p. 566)
values are given for “Soja bean.”
3858. Zeitschrift fuer Schul-Geographie. 1895. Lieferung
108: Gesneriaceae and Columelliaceae (Fritsch),
Bignoniaceae (K. Schumann) [Installment 108:...]. p. 27.
[Ger]
• Summary: As a substitute for these most important
legumes of ours, though, relatives are in many cases planted
in other countries, such as Lathyrus sativus (grass pea
(Kicherling), in Southern Europe, especially commonly in
Romania), Glycine hispida (Japanese soybean (Sojabohne)
in Eastern Asia), Cajanus indicus (indigenous in Africa,
frequently cultivated in the tropics in both hemispheres),
Phaseolus lunatus, P. mungo (mung bean), P. trilobus
and P. aconitifolius (cultivated in Africa and the Indian
subcontinent), Voandzeia subterranean (Angola pea,
cultivated especially in Africa), Vigna nilotica (cultivated
especially in the Indian subcontinent), V. sinensis (generally
in the tropics), Dolichos lablab (especially in Egypt and the
Indian subcontinent), and others.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This newspaper is used in Austrian middle
schools to teach students geography.
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Note 3. All of these Lieferungen are installments of the
book by Engler and Prantl that is being serialized in this
publication (from the title of this section on the previous
page, page 26). That book is:
Engler and Prantl. Die natürlichen Pflanzenfamilien
[Natural Plant Families] (see Zeitschrift für SchulGeographie, vol. XV, p. 348). Installments 104-108.
Published by W. Engelmann, Leipzig. The first edition
(1887-1915) appeared in 23 volumes. An incomplete second
edition was issued in 28 parts (1924-1980), although Engler
had died in 1930. It is still considered one of the few true
World Floras.
3859. Product Name: Tofu.
Manufacturer’s Name: Hirata Co.?
Manufacturer’s Address: Sacramento, California.
Date of Introduction: 1895?
New Product–Documentation: This is the earliest known
soyfood product made by a Japanese in the Continental USA.
However the initial company name, address, and starting
date are not clear.
Washizu, Shakuka. 1930. Zaibei Nihonjin shi kan (A
History of Japanese in America). Pages 36-37. “Pioneers of
tofu and konnyaku production in America.” A person named
Chieto HIRATA, who lived in Sacramento, California,
imported konnyaku from Japan. He came to the USA in
about 1891. He is one of the old timers who transmigrated
Hawaii. A native of Hiroshima prefecture in Japan, he was
very clever and business-minded. In 1893 his wife began
a company making konnyaku in Sacramento, California.
Shortly after that she started making tofu.
“Footnotes: (1). Mr. Hirata is presently engaged in
business in Korea. (2) Since the Chinese were the most
skilled in making tofu, only recently [in the last 20 years]
have Japanese started specializing in its production. There
are many who claim to be the first; I am afraid of making any
errors.”
3860. Ralph, Julian. 1896. The story of Miss Pi. Harper’s
New Monthly Magazine 92(548):189-200. Jan. See p. 190.
• Summary: This is a Chinese fairytale. Miss Azalea Pi is a
fairy. In Hang-chow: “They stared at the live fish in the tanks
and tubs of the fish-dealers, at the huge immaculate white
mounds of bean curd, and the gorgeous displays of green,
pink, and yellow vegetables. Everything was new to them.”
3861. Quad-City Times (Davenport, Iowa). 1896. The potent
peanut. One would hardly think the humble goober so
important. About four million bushels raised in this country
every year–The most nutritious and by far the cheapest of
foods–Substitute for olive oil. Jan. 9. p. 6.
• Summary: From Boston Herald: “But little is known of the
peanut outside of localities in which it is grown, and even
where it is most largely grown its possibilities are for the

most part not at all realized, and it is not by any means made
to yield the highest results it is capable of.”
“As regards food value, peanut kernels, with an average
of 29 per cent of protein, 49 per cent of fat and 14 per cent
of carbohydrates in the dry material, take a high rank that
should be classed with such concentrated foods as soja
beans, cotton seed, etc. The vines are shown by analysis to
be superior to timothy hay as a feeding stuff and but slightly
inferior to clover hay.”
3862. Times (London). 1896. Agriculture: Crops and live
stock. Jan. 13. p. 8, col. 3. [1 ref]
• Summary: “A vegetable preparation possessing many of
the dietetic properties of meat is produced in Japan under the
name of ‘tofu.’ It consists principally of the protein matter of
the soya bean, and is said to be as easily digestible as beef. It
is freshly made every day, and is sold in thin tablets of snowwhite colour, and of the consistency and taste of freshlyprecipitated casein of milk. The name ‘vegetable cheese,’
proposed to be applied to it, is not justifiable, as there is
no trace of bacterial action associated with its preparation.
Another form, known as ‘kori-dofu,’ is prepared by exposing
the fresh tofu tablets to the action of frost, with the result
that they shrink considerably, lose water, and become more
compact. Fresh tofu contains, on the average, 89 per cent of
water, whilst kori-dofu contains only 15.3 per cent, in air-dry
condition. Tofu is manufactured by the people who sell it in
their shops. The beans are first soaked for 12 hours in water,
and then crushed between two millstones to a uniform pulpy
mass. This is boiled for an hour with three times its quantity
of water, and is then filtered through cloth. The liquid passes
through white and opaque, exactly like cow’s milk, whilst the
smell and taste is suggestive of fresh malt. Upon standing,
very fine particles separate on the surface, and these under
the microscope are easily recognizable as small globules of
fat. After two or three days there is a strong development
of lactic acid, under the influence of which the casein
separates exactly as in the souring of milk. Mr. Inouye, of
the College of Agriculture at the Imperial University, Tokio,
states that in preparing tofu tablets from the fresh milky
liquid about 2 per cent of concentrated brine is added with
constant stirring; a flocculent precipitate soon forms and is
separated by means of a cloth filter, slowly pressed, and cut
into tabular shape. In this way about one-fourth of the total
quantity of the proteid in soya beans is obtained in the tofu.
The brine employed is made from sea water, and it is to the
potassium and magnesium salts contained in this that the
precipitation of the tofu appears to be due. Wherever rice
forms the principal food of man, as in China and Japan, the
addition of some other food rich in nitrogenous matters,
or proteids, is necessary to make up for the deficiency of
proteids in rice. The people of the sea coast supply this
want by the use of marine animals, whilst inland the seeds
of various leguminous plants, and notably the soya bean,
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are employed, as beef and other meats have only recently
come into use. Tofu, therefore, may be regarded as a kind
of vegetable beef prepared artificially from a plant product,
and, when consumed in conjunction with rice, filling the róle
of a nitrogenous or proteid food in the presence of a larger
quantity of a carbonaceous one.”
Note: This is the earliest article seen (Dec. 2005) in the
Times (London) that contains the term “soya bean.”
3863. Fruwirth, C. 1896. Zur Wirkung des
Schwefelkohlenstoffes bei Huelsenfruechten [The effect of
carbon disulfide on legumes]. Wiener Landwirthschaftliche
Zeitung (Vienna) 46(6):44. Jan. 18. [Ger]
• Summary: Note 1. The experiment involved a comparison
of plantings in soils that were or were not impregnated
with carbon disulfide and to determine whether or not root
nodules formed. The four column headings are: Impregnated
Soil: Nodules, and No Nodules; and Non-impregnated Soil:
Nodules, and No Nodules. Soja hispida [soybean] is listed
under Impregnated Soil: No Nodules.
Last paragraph: Aside from the effect of carbon
disulfide, it is otherwise conspicuous that the formation of
nodules with the two species of Vigna did not occur or only
occurred on one of the two beds that were impregnated.
Only a gradually occurring adaptation of the fungus that
is accustomed to being on the green beans which are
systematically close by can be assumed here. Since lupines,
soybeans (Soja), peas, and green beans had been planted
on the plots or in their vicinity, the formation of nodules is
explicable with a part of the other plants mentioned. With the
remaining plants, it is necessary to think of the presence of
the neutral form of the nodule fungus according to Nobbe’s
research.
Note 2. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 3. This is the earliest document seen (June 2019)
by C. Fruwirth in which the soybean is mentioned. Fruwirth
later wrote many long, important articles about soybeans.
Address: Lecturer (Docent Prof.).
3864. Bennett, John E. 1896. Pickle-making: An industry
whose importance few appreciate. Los Angeles Times. Jan.
27. p. 6.
• Summary: An early study of the rapidly growing picklemaking industry and market in Los Angeles–with many
statistics. The great staple of this industry is sauer kraut
[sauerkraut]. The Foster Preserving Co., established 2
years ago, produces about 250 barrels/year of catsup and
Worcestershire sauce. The Los Angeles Preserving Company,
a new firm located on San Pedro street near Ninth street,
makes about 500 gallons/year of Worcestershire sauce.
Lea & Perrin’s Worcestershire sauce, “which made
the estates of each of its manufacturers worth millions
of dollars,” comes into Los Angeles because of its good

reputation, although its price is higher than that of locally
made products.
Note: It would be very interesting to know the
ingredients used in the catsup and Worcestershire sauce made
by the Foster Preserving Co. Is soy sauce used in either?
3865. Prinsen Geerligs, H.C. 1896. Einige chinesische
Sojabohnenpraeparate [Some Chinese soybean preparations].
Chemiker-Zeitung 20(9):67-69. Jan. 29. (Exp. Station Record
8:72). [3 ref. Ger]
• Summary: This is a German translation of the author’s
1895 Dutch article, but with two mistakes concerning
tempeh corrected. He changed the name of the mold from
Chlamydomucor Oryzae to Rhizopus Oryzae and he changed
the name of the product from “tempets” to “tempeh.” He
added in conclusion that “it was finely sliced and enjoyed,
mold and all.” But he continued, apparently mistakenly, to
refer to tempeh as a Chinese soyfood.
He also improved his description of Chinese-style
soybean paste, which he now calls Tao-tjiung (Bohnenbrei)
[doujiang], and says has much similarity with the miso of the
Japanese (p. 68 R.7).
Note 1. These two articles by Prinsen Geerligs ushered
in the era of scientific research on tempeh by European
microbiologists and food scientists.
Note 2. This is the earliest document seen (Sept. 2011)
that contains the word “tempeh”–spelled with an “h” on the
end.
Note 3. It is also the earliest German-language document
seen (March 2020) that mentions tempeh, which it calls
“tempeh.”
Note 4. This is the earliest German-language document
seen (Aug. 2013) that uses the term milchweisse Flüssigkeit
(“milk-white liquid”) to refer to soymilk. Address: Java,
Indonesia.
3866. Brooks, William P. 1896. Report of the Agriculturist.
Massachusetts (Hatch) Agricultural Experiment Station,
Annual Report 8:11-42. Jan. See p. 34-36.
• Summary: The section titled “Soja beans” lists three
varieties grown at the station: (1) Early White. Yield: 18.25
bu/acre of seed. Ripens well but the yield is rather small.
(2) Medium Black. 14 bu/acre of seed or 12,922 pounds per
acre of forage for silage. “It is better for fodder than the early
white, but appears to be much inferior to the medium green
variety for that use.” (3) Medium Green. Yield: 14 bu/acre of
seeds and 20,644 pounds per acre of fodder. “A very valuable
fodder variety, either for feeding green or for the silo. It is a
rich nitrogenous feed, and (or great importance) it can take
much of its nitrogen from the air. Its roots here are very
thickly covered with tubercles containing the bacilli which
give it this power.”
One table (p. 35) compares the composition of “Medium
green soja bean” with that of “Longfellow corn fodder” as
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follows: Dry matter: 30.16 vs. 27.81%. Protein 19.35 vs.
9.79%. Fat: 3.87 vs. 3.25%. Cellulose 23.51 vs. 18.27%.
Carbohydrates 40.30 vs. 63.11%.
“The protein is classed as a flesh former, the other
substances above named are fat and heat producers. The flesh
formers and the fat of fodder are the most valuable of these
constituents... On the farm here our average yield of corn
fodder is about 16 tons per acre, while the green soja bean
gave this year a little over 10 tons.” A second table gives
“Food constituents per acre (pounds)” for “Green soja beans”
vs. “Longfellow corn”: Flesh formers: 1,167 vs. 871. Crude
fat: 233.4 vs. 290.1. Fibre: 1,1418.1 vs. 1,626.0. Fat and heat
producers: 2,430.9 vs. 5,616.8.
“Silage made from either barn-yard millet or corn and
medium green soja bean, in the proportion by weight of
about two parts of either of the two former to one of the
latter, makes a perfectly balanced ration for milch cows,
without grain or other feed of any kind.”
At the beginning of this report we find: “It is proper,
in making this first report of the Hatch Experiment Station
since its consolidation with the State Experiment Station,
that its history and organization should be briefly outlined
and made a matter of permanent record. The State station
was established by act of the Legislature in 1882, with Prof.
Charles A. Goessmann as director. Though located on the
college grounds and making use of its land for purposes
of experiment, it had no direct connection with it, but was
governed by its own board of control. Up to the time of
consolidation twelve annual reports had been issued and
fifty-seven bulletins...
“The Hatch Experiment Station was established
under act of Congress, Public No. 112, Feb. 25, 1887...
In 1894 an act was passed by the General Court, chapter
143, to consolidate the Massachusetts Agricultural
Experiment Station with the Experiment Department of the
Massachusetts Agricultural College.” Address: Amherst,
Massachusetts.
3867. Crocker, C.S. 1896. Compilation of analyses of
fodder articles and dairy products, made at Amherst, Mass.
1868-1896. Massachusetts (Hatch) Agricultural Experiment
Station, Annual Report 8:81-98. For the year ending June 30,
1895.
• Summary: Discusses: A. Fodder articles. Composition and
digestibility of cattle feeds: Corn and soy-bean ensilage.
Millet and soy-bean ensilage. Soy bean (early white, early
green, early back, medium black, late; all used as green
fodders). Soja bean. Soja-bean straw. A table (p. 82-83)
shows, for each fodder: 1. Composition. (a) Fresh or air-dry
substance: Water, ash, cellulose, fat, protein, nitrogen-free
extract. (b) Water-free substance: Cellulose, fat, protein,
nitrogen-free extract. 2. Digestibility. (a) Fresh or air-dry
substance: Cellulose, fat, protein, nitrogen-free extract. (b)
Water-free substance: Cellulose, fat, protein, nitrogen-free

extract.
B. Fertilizing ingredients in fodders. Green fodders:
Corn and soy-bean ensilage. Millet and soy-bean ensilage.
Soy bean (early white, early green, early black, medium
black, late; all used as green fodders). Soja bean. Soja-bean
straw. Soja beans (as seeds): Soja-bean meal. A table (p. 9497) shows the following for each fodder: Analyses, water,
nitrogen, potassium oxide, phosphoric acid, valuation per
2,000 pounds. C. Dairy products.
3868. Goessmann, Charles A. 1896. Report of the Chemist.
Department of fertilizers and fertilizer materials. Part
I. Report of field experiments. Massachusetts (Hatch)
Agricultural Experiment Station, Annual Report 8:111-46.
Jan. For the year ending June 30, 1895.
• Summary: A late maturing variety of soja bean was first
raised in 1892 in order to answer the question: “To what
extent does the cultivation of soja bean, a clover-like plant,
benefit the resources of available nitrogen plant food of the
soil after the removal of the crop at the close of the season
(for ensilage)?...
“It appeared from the results that the introduction of a
leguminous crop [soja bean] into our rotation had somewhat
reduced the difference in yield between the plats receiving
no nitrogen and those receiving it, yet had not entirely
obliterated it. It was decided to continue the observation by
repeating the raising of soja beans in 1894 and oats in 1895.”
Soja beans were also raised in 1894 and 1895. The final
conclusion was: “The conditions of the different plats are
apparently materially the same to-day as they were two years
ago. The raising of soja beans has not changed the results for
the better. It remains to be seen whether the ploughing under
of a leguminous crop, serving as green manure, will affect
the results.” Address: Ph.D., LL.D., Amherst, Director of the
Station.
3869. Hawaiian Planters’ Monthly (The) (Published for the
Planters’ Labor and Supply Co. of the Hawaiian Islands).
1896. Peanut oil and meal. 15(1):32-38. Jan. [1 ref]
• Summary: From: Corr. West Indian Home Builder. Note:
The meaning of the abbreviation “Corr.” is unclear. A
periodical titled West Indian Home Builder was published
monthly in from May 1896 to Feb. 1897 in Barbados.
Although most of this article is about peanuts and
peanut oil, on page 36 we read: “It combined, above all other
food stuffs, great richness in small bulk, and chemically
seemed equal to the famous ‘Soja’ bean of China and Japan
of bearing up men under severe fatigue. At the start the
results were entirely satisfactory, and it appeared likely that
the meal would be added to the campaign outfit of German
soldiers, but within a few weeks the whole scheme has been
abandoned, as the men rebelled against such food.”
The article begins: “Thomas Jefferson once said, ‘The
greatest service which can be rendered to any country is to
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add a useful plant to its culture, especially a bread grain;
next in value to bread is oil.’ A beautiful exemplification of
these wise words has been in the discovery of cotton seed
oil, and a still wider illustration would be realized in the
general manufacture of peanut oil. Peanuts do not occupy
a very dignified place in industry or literature. On the farm
they are relegated to an insignificant patch. In the city they
do not rise higher than to be sold at some corner stand. We
work up a small quantity into a toothsome candy, but usually
they are eaten roasted, munched around the fireside on the
farm during the quiet evenings, or the long, dull Sunday
afternoons, and in turn, at the circus or theatre or on a stroll,
when we want to kill time to the sympathetic motion of our
jaws. The newspapers have given an unsavory odor to this
innocent plant by making it do duty in the phrase ‘peanut
politics.’ to stigmatize the petty motive and action of so
much political conduct.
“But if we study the use made of this vegetable abroad,
and if we are to trust the analyses of chemists in Europe
and America, then there seems a broad field of activity and
usefulness just opening before this plant.
“In France the extraction of vegetable oils add a neat
sum yearly to the national wealth. Marseilles, in the language
of our late consul there, ‘from the remotest antiquity has
been the emporium, not only of the oils of the Province,
but also of those produced by Italy, Spain, the African
coast, Greece and Turkey.’ This industry gives employment
in that city to 3,000 hands, and stands first on the list of
her enterprises. The thrifty Frenchman is widely credited
with making soup from boot heels, and the same spirit of
economy levies tribute for him from all kinds of oleaginous
seeds, from olives, cocoanuts, palmnuts, sesame, cotton seed,
rape, linseed, poppies, beans and other seeds; peanuts stand
in the front rank in value.
“In Germany, according to the report of Consul-General
Mason, at Frankfort, just published by the State Department,
there are some 27 peanut oil factories, ‘located in various
parts of Germany, some of the principal ones being at
Hamburg, Mannheim and in Wurttemberg.’ Last year there
were imported over 20,000 tons of peanuts for these mills, an
increase of more than 5,000 tons in two years. Both France
and Germany get their peanuts from the east and west coast
of Africa, from India and a slight portion from us in America.
“As yet, this new business has done hardly more than
get a start here. Two years ago the State Department called
for a report on the oil industry in Marseilles, France, from
our consul there, for the benefit of some inquirers in St.
Louis [Missouri]. So far as known, two mills have been
established, the Oil Seed Pressing Company, of Broadway,
N.Y., and the St. Louis Edible Nut Company, Commercial
Street, St. Louis.
“It is probable that the commercial value of peanut
oil was discovered in France, through efforts to find a
cheap substitute for olive oil. At any rate, the finer grades

are largely used in cooking and a salad for the table. Our
grades go into the manufacture of soap, and serve also, to
some extent, for illuminating and lubricating purposes. In
Germany, it is mixed with oleomargarine and sold as butter,
and it is very likely mixed with the lard in Europe in the
same way that we mix cotton seed oil with lard.
“In a letter, Mr. C.B. Trail, our former consul at
Marseilles, says the French use the peanut oil for the same
purposes that they do cotton seed oil, and consider it just
as valuable. The oil is pronounced by chemists, almost
unanimously, as of very fine, pure quality.
“The kernel of the peanut is nearly one-half oil in
weight. The St. Louis mill finds that from 26 to 28 per
cent. will be realized, according to the method of pressure
adopted, whether steam or hydraulic. The French and
German factories get about 50 per cent.
“The process of manufacturing is rather simple. A
London authority, W.T. Branut. states, the common practice
is to press three times. The first pressure is a cold pressure
and yields 16 to I8 per cent. of very fine table oil. The
residue is moistened and again cold pressed, and yields 7
or 8 per cent. of less valuable oil. The residue from this is
heated and pressed, and turns out 7 or 8 per cent. more.
“But the French have lately perfected a new method
and invented a new press, and two pressings will produce
as much oil as three under the old plan. The machine is
elaborately described, with the aid of drawings and plates
in Consular Report 142, July, 1892. The price of the press
is given at 6,000 francs, or a little under $1,200. It can work
about one-third faster than the old style of press.
“The St. Louis company in a recent letter writes: ‘Oil is
excellent as salad oil or for use in manufacturing, where nondrying oil is wanted. We sell oil for 50 cents a gallon, but
no established trade as yet exists, and until it is, its value is
determined by better grades of cotton seed oil.’
“This is a better price than cotton seed oil brings, as the
American Cotton Oil Company, at Memphis, Tennessee, says
his oil is now selling for 23 cents a gallon at the mill. It is
quoted in the daily market reports of Baltimore papers at 30
cents a gallon for medium grades.
“The consular report from Germany states that the
peanut oil there ranges in price from 40 cents to $1,
according to the peanuts it is made from, East India variety
producing oil of the lowest grade, and Africa of the highest.
“The most important by-product from the extraction
of the oil is the meal. A thorough study of this substance
has been carried on by investigators in Europe and by the
chemists on the different State experiment stations, that
receive oil from the United States government. Exhaustive
analyses have been made by the New York, Georgia and
Tennessee Stations, and perhaps by others. They have been
compared with each other and checked with results from
Germany. In consequence of this care and duplication, we
can feel safe in accepting the conclusions reached. The
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labors of all are concisely summed up in a bulletin of the
Tennessee Station of some time ago, in plain language, to the
effect that ‘the peanut is one of the richest vegetable foods
known. Peanut meal is fully equal to cotton seed meal as a
food stuff.’ In fact, this authority states that the variations
between peanut and cotton seed meal are often no greater
than between two samples of cotton seed meal.
“The St. Louis company testifies: ‘The meal is excellent
as feed for cattle, increasing the butter making quality of
ordinary milk 50 per cent. There is a market for it at $27 a
ton. Europe is the market, although it ought to be no trouble
to get home trade.”
“In Germany the wholesale price is about $30 a ton.
The French use the meal as they do cotton seed meal, and
consider it equally as valuable.
“At first it was believed that the chief use of the meal
was as animal food or manure, but within a year the German
government has begun the most interesting investigations to
test its availability as human food. The chemists discovered
that it was remarkably high in nitrogenous elements. As
measured in sustaining power, it has about three times the
nutritive value of beef, and is ahead of all our common
vegetables and meats. The Ministry of War have made
extensive trials with it to learn how it would serve as rations
on the field.”
Note: The paragraph that mentions “Soja” goes here.
“A still more interesting attempt was made to prove the
physiological virtues of this meal in a large German hospital.
Over one hundred patients were fed with peanut meal soup.
Half of them ate it gladly, and found it to agree with them,
while most of the others pronounced it tolerably good. The
Frankfort Consul reports that the meal has been put on the
market in the shape of grits and hour. It can be prepared
as soup or as biscuit. It is offered for sale at four cents a
pound package. It may come into use as an ‘anti fat,’ since
it has a low proportion of starch and fat and such fattening
compositions.
“But there would be little hope of introducing this meal
as food for men in this country so long as corn and wheat
are so cheap. The future for it in the South is for fattening
cattle...”
3870. Henderson (Peter) & Co. 1896. General wholesale
catalogue to dealers: Vegetable seeds, farm seeds, flower
seeds, tools, fertilizers, insecticides, &c. New York, NY. 40
p. Jan. 27 cm.
• Summary: See upper right. In the section titled “Farm
seeds” (p. 15) under “Miscellaneous farm seeds” we read:
“Beans, Soja or Japan, The American Coffee Berry,–per
lb. 20¢; per peck $1.75. Tel. Cipher: Petilado. per bushel
$6.00.”
This catalog is owned by Special Collections, USDA
National Agricultural Library, Beltsville, Maryland. Address:
35 & 37 Cortlandt St., New York, New York.

3871. Lindsey, Joseph B. comp. 1896. Tables of the
digestibility of American feed stuffs. Experiments made
in the United States. I. Experiments with ruminants. II.
Experiments with swine. Massachusetts (Hatch) Agricultural
Experiment Station, Annual Report 8:99-110. Jan. For the
year ending June 30, 1895. [14 ref]
• Summary: These tables are dated 31 Dec. 1895. In Part I,
titled “Experiments with ruminants,” a long table shows that
the following kinds of fodder were used: soja-bean hay, sojabean ensilage, and soja-bean meal. For each kind of fodder
the following information is given: number of samples,
number of single trials, and the per cent digestibility of each
of the following: dry matter, organic matter, crude cellulose,
crude fat, crude protein, extract matter. Address: PhD,
Chemist (foods and feeding).
3872. Zavitz, C.A. 1896. Report of the experimentalist.
Ontario Agricultural College and Experimental Farm
(Guelph), Annual Report 21:191-269. For the year 1895.
• Summary: In the section titled “Beans–Comparative test
of 13 varieties” (p. 218), a table shows that two soy bean
varieties were tested for yield in 1893, 1894, and 1895.
In 1895 they were sown on June 3 and again on June 24.
Yellow Soy produced the equivalent of 20.4 bu/acre in 1893,
15.56 bu/acre in 1894, and 12.30 bu/acre in 1895, for a
3-year average of 16.09 bu/acre. Edamaine [sic, Edamame]
produced the equivalent of 7.6 bu/acre in 1893, 6.94 bu/acre
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in 1894, and 7.79 bu/acre in 1895, for a 3-year average of
7.44 bu/acre.
In the section titled “Fodder crops–8 varieties,” a table
(p. 262) includes Yellow Soy Beans. Average height of crop:
22.8 inches. Average yield per acre: 11.26 tons. General
appearance as a valuable crop for fodder purposes: 8 out of
10 (where ten is the least valuable). Relished by cattle when
fed in the stable: 3 out of 10 (where 10 is the least relished).
Bound at the back of this volume is the 17th “Annual
Report of the Ontario Agricultural and Experimental Union”
(p. 345-432). Zavitz’s long and detailed report is on pages
366-93, but soy is not mentioned. This latter report is a
summary of trials by farmers on their farms; it went to all
cooperating farmers. Address: B.S.A., Experimentalist,
Ontario Agricultural College [Guelph, Ontario, Canada].
3873. Falkirk Herald (Stirlingshire, Scotland). 1896.
Vegetable beef. Feb. 12. p. 7, col. 4.
• Summary: “A vegetable preparation possessing many of
the dietetic properties of meat is produced in Japan under the
name ‘tofu.’ It consists principally of the protein matter of
the soya bean, and is said to be as easily digestible as beef.
It is freshly made every day, and is sold in thin tablets snowwhite colour, and of the consistency and taste of freshlyprecipitated casein of milk. Tofu is manufactured by the
people who sell it in their shops. The beans are first soaked
for hours in water, and then crushed between two millstones
to a uniform pulpy mass. This is boiled for an hour with
three times its quantity of water, and is then filtered through
cloth. The liquid passes through white and opaque, exactly
like cow’s milk, whilst the smell and taste are suggestive
of fresh malt. Upon standing, very fine particles separate
on the surface, and these, under the microscope, are easily
recognisable as small globules of fat. After two or three
days there is a strong development of lactic acid, under the
influence of which the casein separates exactly as in the
souring of milk. In preparing tofu tablets from the fresh
milky liquid about 2 per cent. of concentrated brine is added
with constant stirring; a flocculent precipitate soon forms,
and is separated by means of a cloth filter, slowly pressed,
and cut into tabloid shape. This way about one-fourth of the
total quantity of proteid in soya beans is obtained in tofu.
The brine employed is made from seawater, and it is to the
potassium and magnesium salts contained in this that the
precipitation of the tofu the appears to be due. Wherever
rice forms the principal food of man, as in China and Japan,
the addition of some other food rich in nitrogenous matters,
or proteids, is necessary to make up for the deficiency of
proteids in rice. The people of the sea coast supply this
want by the use of marine animals, whilst inland the seeds
of various leguminous plants, and notably the soya bean,
are employed, as beef and other meats have only recently
come into use. Tofu, therefore, may be regarded as a kind
of vegetable beef prepared artificially from a plant product,

and, when consumed in conjunction with rice, filling the role
of a nitrogenous or proteid food in the presence of a larger
quantity of a carbonaceous one.”
3874. Rural New-Yorker. 1896. Catalogue reviews
(Continued). 55:120, col. 1. Feb. 22.
• Summary: “James J.H. Gregory & Son, Marblehead.
Massachusetts.–The ordinary catalogue of farm and garden
seeds, garden implements, etc. Few firms, in our opinion,
take more pains to send out seeds true to name and the best
of their several kinds.”
“The Soja bean is regarded as excellent for ensilage. He
prefers the Leaming corn for ensilage as the best of all kinds
that will mature in New England. He says that Kaffir corn
cannot be relied upon to mature seed in New England.”
3875. Wiener Landwirthschaftliche Zeitung (Vienna). 1896.
Klee-, Gras-, Rueben- und Feldsamen [Clover, grass, and
beet seeds and seeds for other field crops]. 46(16):136. Feb.
22. Whole number 3042. [Ger]
• Summary: Vienna, February 20. Report from Wieschnitzky
& Clauser’s successors. For all cultivation seeds for
sowing, a lively demand has set in and better qualities with
guaranteed purity and germination rates found brisk sales.
The following were recorded: [a list follows of the prices for
various agricultural seeds.]
Furthermore, the following were also noted: soybeans
(Sojabohnen) 9 Austro-Hungarian gulden (fl. 9)... All figures
per quintal [equal to 100 kg] ex Vienna, in best seed quality
with larger orders.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
3876. Neue Freie Presse (Vienna). 1896. Klee-, Gras-,
Rueben- und Feldsamen [Clover, grass, and beet seeds and
seeds for other field crops]. No. 11315. Feb. 23. p. 13-14,
col. 1. [Ger]
• Summary: Vienna, February 22. Original report from
Wieschnitzky & Clauser’s successors. For all cultivation
seeds for sowing, a lively demand has set in and better
qualities with guaranteed purity and germination rates found
brisk sales. The following were recorded: [a list follows of
the prices for various agricultural seeds.] Seeds for field
crops: soybeans (Sojabohnen) 9 Austro-Hungarian gulden (fl.
9)... All figures per 100 kilos ex Vienna, in best seed quality
with larger orders.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
3877. Grazer Tagblatt (Graz). 1896. Wien, 24. Februar
[Vienna: Death of Katharina Haberlandt]. 6(55):11. Feb. 25.
Morning edition. Tuesday. [Ger]
• Summary: Katharina Haberlandt, the widow of the college
professor and the mother of Graz University professor
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Gottlieb Haberlandt, died here tonight.
Note: She died on 22 Feb. 1896. Gottlieb, the son of
Prof. Friedrich Haberlandt, became a world-famous botanist.
3878. Wiener Landwirthschaftliche Zeitung (Vienna). 1896.
Tagesneuigkeiten [News of the day: Death of Katharina
Haberlandt]. 46(17):136. Feb. 26. Wednesday. [Ger]
• Summary: On the twenty-second of this month
[i.e. 22 Feb. 1896], after lengthy suffering, Professor
Katharina Haberlandt died at the age of sixty-seven (im
68. Lebensjahre). She was the widow of Prof. Friedrich
Haberlandt, professor at the Imperial-Royal College of
Agriculture (k.k. Hochschule für Bodencultur) who is gone
but not forgotten in agricultural circles. It is well known
that the eldest son of the deceased couple, Dr. Gottlieb
Haberlandt, an esteemed employee of this journal, works
as professor of botany at the University of Graz. A younger
son, Friedrich Haberlandt [Johann Friedrich Haberlandt, Jr.],
is an engineer with the governor’s office of Lower Austria.
And the youngest son, Dr. Michael Haberlandt, who is also
an esteemed employee of this journal, is a junior civil servant
curator (Custosadjunct) at the Imperial-Royal Court Museum
of Natural History (k. und k. naturhistorisches Hofmuseum),
and the actual founder and the soul of the Austrian
Folklore Society (Verein für österreichische Volkskunde).
Two daughters of the deceased couple work as teachers
at municipal schools in Vienna. Because of her goodheartedness and her upstanding nature, the immortalized lady
shall remain unforgettable to all those who knew her.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
3879. Weekly Spokesman-Review (Spokane, Washington).
1896. Farm and orchard: The soy bean attracting much
attention among scientific men. Method of planting. Feb. 27.
p. 2.
• Summary: “During the drouth of the past season with
hay so short a crop, many have turned their attention more
than ever to what we term ‘emergency crops.’ Something
to take the place of hay they did not get, says the Wisconsin
Agriculturist. Some sowed millet, others sowed fodder corn,
while occasionally one is heard of who tried his luck with
the soy bean. Though not much used as yet among Michigan
farmers I believe it is coming and coming to stay says the
Detroit Tribune.

“Some have tried it on a small scale, but we look for it
to become the favorite fodder plant when better known.”
“To feed green they should be cut while in blossom or
while the earliest pods are small. To make good hay, cut
while the pods are well formed but yet green.”
3880. Hickman Enterprise (The) (Hickman, Nebraska). 1896.
Farm and garden: importance of green manuring. Feb. 28. p.
3.
• Summary: Farmers’ Review: “If allowed to ripen, the seed
of the cowpea and soja bean furnishes an extremely rich
concentrated feed which can be ground and fed in place of
expensive commercial feeds. The straw for it is richer than
ordinary straw.”
3881. Vegetarian Messenger (Manchester, England). 1896.
Tofu, a Japanese vegetable cheese. Feb. p. 33-35.
• Summary: A summary of a long paragraph on tofu from an
article titled “Agriculture: Crops and live stock,” in the Times
(London) (13 Jan. 1896, p. 8).
3882. Wiener Zeitung (Vienna). 1896. Verstorbene. Den 22.
Februar. Haberlandt Katharina [Deceased: Feb. 22, Katharina
Haberlandt]. No. 52. p. 19. March 3. [Ger]
• Summary: See above. Katharina Haberlandt, the
professor’s widow, age 67, VIII, Neudeggergasse 14,
Lungenentzündung.
Note: This brief notice is interesting because it
apparently gives the address where she resided when she
died.
3883. Céris, A. de. 1896. Le soja et le pain des diabétiques
[Soybeans and bread for diabetics]. Journal d’Agriculture
Pratique 60(1):345. March 5. [Fre]
• Summary: “Dr. Menudier is going to publish a third edition
of a brochure. The first edition appeared several years ago
under the title “The soybean or oil pea of China and diabetic
bread” (Le soja ou pois oléagineux de Chine et le pain des
diabétiques).
“Dr. Menudier shows in this brochure that the cure for
diabetes mellitus is obtained by an appropriate diet / regimen
in which soya bread is substituted for wheat bread; it is twice
as rich in protein and contains only one-fifth as much starch
as wheat bread. Dr. Menudier describes how to prepare this
bread at home and the portion suitable for diabetics. This
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advice is easy to follow without any extra expense for those
who can grow their own soybeans.
“Dr. Menudier has no financial interest in publicizing
this information, for he has no soybeans to sell and his
brochure is distributed free of charge by Mr. A. Gay, printer
at Saintes (Charente-Inférieure).”
3884. Corson, Juliet. 1896. A Lenten dinner: Good things
that can be made in the lean season even. New York Times.
March 8. p. 27.
• Summary: “Soya, or soy, is a favorite table sauce, which
was first brought to England by officers returning from India.
Small pieces of fish, poultry, and vegetables are preserved
in this sauce, with the double effect of keeping them entirely
sweet and making them tender... being remembered that the
Chinese soya is sweet and spicy, but less peppery than the
cassareep of the West Indies. The Japanese is salter [sic,
saltier] and less spicy and sweet than the Chinese.”
Note: “Cassareep is a thick black liquid made from
cassava root, often with additional spices, which is used
as a base for many sauces and especially in Guyanese
pepperpot. Besides use as a flavoring agent, it also acts as a
preservative” (Source: Wikipedia, Sept. 2010).
3885. Rural New-Yorker. 1896. In the opinion of Ruralisms,
the catalogue makers make a serious mistake in not giving a
fall index. 55:181, col. 2. March 14.
• Summary: “An index saves all this trouble. It takes some
space, to be sure, and adds a trifle to the cost. But it is our
way when we wish to look up special offers, collections,
field corn, Kaffir corn, Teosinte, buckwheat, sugar cane seed,
tobacco, broom corn, oats, clovers, grasses, Soja beans. cow
peas, ornamental plants, shrub and tree seeds, fertilizers
and so on, to select the catalogue that always contains a
comprehensive index.”
3886. Challiwack Progress (The) (Challiwack, British
Columbia, Canada). 1896. The farm: crops for green feeding
in summer. March 18. p. 4.
• Summary: “Fodder corn: There is perhaps no forage plant
better known to our farmers than corn. The total amount of
food materials furnished by this crop is without doubt greater
than from any other of our common green fodders. The
nutritive value of the fodder is, however, much less, pound
for pound, than the fodder of clovers, peas, or soy beans.
We are firmly of the belief that some of the more highly
nutritious fodder plants, like soy beans and cowpeas, can be
substituted for corn, and be grown with a smaller drain on
the fertility of the soil.
“Soy beans: This valuable fodder plant was introduced
from Japan. There are several varieties, some of which are
especially valuable for their seeds, while others produce little
seed but a large amount of forage, ‘Medium Green’ being
the best for forage. The plant grows about three feet high, is

leafy and quite succulent, and is well eaten by cattle. In fairly
fertile soils it will produce ten tons of green fodder per acre.
It should be sown in drills 2½ feet apart at the rate of 1 to 1¼
bushels per acre. It may be sown about the same time that
corn is planted, and will produce valuable fodder for stall
feeding Aug. 10-30. Cultivate freely in the early part of the
season of growth.”
Next comes a section on cowpeas.
3887. Wehmer, Carl. 1896. Aspergillus Wentii, eine neue
technische Pilzart Javas [Aspergillus Wentii, a new type of
technical mold from Java]. Zentralblatt fuer Bakteriologie.
Series 2. 2(5):140-51. March 27. [8 ref. Ger]
• Summary: Contents: General and background. The mold.
3. Physiology of the mold. 4. Comparison with similar mold
varieties. 5. Diagnosis: Aspergillus Wentii [Wehmer] nov.
spec.–a new species of mold.
This new species of mold was observed by Went in
the preparation of Chinese-style soy sauce (Tao Yu, see
vol. 1, p. 248) and Chinese-style soybean paste (Tao-tjiung
or Bohnenbrei) according to the method practised in Java,
and was described by Wehmer (XIX.) in 1896. It appears
spontaneously on the boiled Soja beans that have been
covered with Hibiscus leaves, and affects a loosening and
disintegration of the firm tissue of the bean.
Ten illustrations on p. 151 show different stages and
parts of the mold (See next page.).
Note: This is the earliest document seen (Feb. 2009)
that contains the term Tao-tjiung, a term, and perhaps a
product, that appears to be between doujiang (Chinese-style
miso) and tao-tjo (Indonesian-style miso). Address: PhD,
Privatdozenten an der Technischen Hochschule, Hannover.
3888. Bulletin van het Koloniaal Museum te Haarlem.
1896. Naamlijst van Indische nuttige gewassen, die in
gedroogden staat in het Koloniaal Museum te Haarlem zijn
tentoongesteld [A list of the names of useful Indonesian
crops, which are exhibited in the dried state at the Colonial
Museum in Haarlem]. No. 12. p. 48-60. March. [Dut]
• Summary: The plants are listed alphabetically by scientific
name. On page 59 we read: “Soya hispida Mönch, fam.
Leguminosae-Papilionaceae. Soja-plant. Katjang kadelé.”
Also discusses: (1) Arachis hypogaea. Aardnoot.
Curaçaosche amandel. Katjang tanah. Groundnuts. (2)
Sesamum Indicum. Sésamé. Widjen. Sesame seeds. (3)
Voandzeia subterranea. Madagascar-aardnoot. Katjang
bogor. Bambarra groundnuts.
3889. Ralph, Julian. 1896. The “boss” of Ling-Foo. Harper’s
New Monthly Magazine 92(550):620-31. March. See p. 624.
• Summary: “She trotted seventeen hours a day on those
doubled-up ends of hers [feet that had been bound]–like
the pig-deer in the rice-fields–cooking the rice, preparing
the bean curd in all its forms, serving the food, the tobacco,
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some of them, is it not a wise business policy to establish and
maintain the fertility of our farms in this way,...”
“Or, if the land is dry and sandy, soja beans instead
of peas are sown; these seeds germinate very quickly in
midsummer, and make very thrifty plants, which, in their
early stages, are greatly stimulated by frequent cultivation,
so that before frosts come in the fall to kill the tender plants,
they will make an enormous growth, covering the ground
with many tons of organic matter, rich in nitrogen.”
“ Of course, under any plan of green manuring, only
leguminous plants should be used, for it is only these that,
through the tubercles that grow upon their roots, are able
to trap and hold the free nitrogen of the air. Rye, wheat,
buckwheat, corn stover, etc., gather no nitrogen, and are
only of value for the organic matter that they add to the
soil; therefore, in any attempt to work out the nitrogenous
salvation of your farms and pocket-books, hold fast to the
clovers, cow peas and soja beans.”

the lighted paper spills for the men who smoked the waterpipes.”
3890. Parker & Co. 1896. Groceries. New goods just
received (Ad). Hartford Daily Courant (Connecticut). April
1. p. 10.
• Summary: “Pate de Foie Gras, Truffles du Perigord...
Crosse & Blackwell’s Mushroom Catsup. Crosse &
Blackwell’s Walnut Catsup. Crosse & Blackwell’s India Soy
[Sauce]. Crosse & Blackwell’s Essence of Anchovies,...”
Address: 17 Central Row.
3891. Hale, J.H. 1896. “Chemicals and clover.” Green crops
give ripe results. Keep the land constantly covered. Rural
New-Yorker 55:233-34, col. 3. April 4.
• Summary: “Knowing, as we do now beyond question that,
by growing and plowing under such green crops as clover,
cow peas, vetches and soja beans, we may gather from the
air and store up in our soil, all the nitrogen we require for
our most ravenous crops. and even more than is desirable for

3892. Oamaru Mail (New Zealand). 1896. Items. April 10.
p. 3.
• Summary: “A vegetable preparation possessing many of
the dietetic properties of meat is produced in Japan under the
name of ‘tofu.’ It consists principally of the protein matter
of the soya bean, and is said to be as easily digestible as
beef. It is freshly made every day, and is sold in thin tablets
of snow-white color, and of the consistency and taste of
freshly-precipitated casein of milk. Wherever rice forms the
principal food of man, as in China and Japan, the addition
of some other food rich in nitrogenous matters, or proteids,
is necessary to make up for the deficiency of proteids in
rice. The people of the sea-coast supply this want by the
use of marine animals, whilst inland the seeds of various
leguminous plants, and notably the soya bean, are employed,
as beef and other meats have only recently come into use.”
3893. Coalville Times (The) (Coalville, Utah). 1896. Farm
and Garden: importance of green manuring. April 17. p. 7.
• Summary: From Farmers’ Review: “The agricultural
department at Washington [DC] gathers in a bulletin the
following results of experience in the practice of green
manuring for the improvement or preservation of the fertility
of the land...
“If allowed to ripen, the seed of the cowpea and soja
bean furnishes an extremely rich concentrated feed which
can be ground and fed in place of expensive commercial
feeds. The straw for it is richer than ordinary hay.
“Grow more leguminous crops. They furnish the
cheapest food for stock and any remaining may be fed as
coarse fodder, the cheapest manure for the soil. They do
this because they obtain from the air a substance [nitrogen]
necessary for plants and animals alike, which costs in the
form of fertilizers and feeding stuffs from 15 to 25 cents a
pound.”
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3894. Prairie Farmer. 1896. The soiling system for dairy
cows. 68(17):2. April 25.
• Summary: “In the second part of the annual report of the
Storrs Experiment Station [Connecticut] for 1895 we get
some very timely suggestions upon the value of soiling and
best crops adapted to this purpose. Several experiments were
conducted at this station last year. The object was to compare
fodders containing relatively large quantities of protein with
those containing relatively small quantities, in their effects
on milk and butter production. Those high in protein were
mainly leguminous fodders and consisted of oats and peas,
clover, soy beans, cow peas, rowen and barley and peas.
Those lower in protein belonged to the cereal fodders and
consisted of oat fodder, Hungarian grass and corn fodders.
Seventy pounds of most of these crops were fed per cow
dally...”
“Although smaller crops are usually obtained with the
legumes (clover, peas, soy beans, etc.) than with fodder
corn, the fodder from the legumes is richer in nitrogen and
protein and a larger percentage of this protein is digested
by the animals, and hence these fodders are of more value
in the production of milk, cheese, butter and beef. Owing
to irregularities in pasture feed, caused mainly by frequent
droughts, it becomes necessary to supplement such feed by
the use of green fodders or silage, in order to prevent serious
shrinkage in the amounts of milk, milk solids and butter fat.
A more extended use of fodder crops like the clovers, oats
and peas, soy beans, cow peas and, barley and peas, is a
matter that should receive the careful attention of dairymen.”
3895. Smith, Normand. 1896. Crops for soiling (Letter
to the editor). Cultivator & Country Gentleman (The)
61(2257):343, cols. 2-3. April 30.
• Summary: “Eds. Country Gentleman–A discussion of
the various green foods sown in spring and used in the fall
months would doubtless interest many of your readers at this
time. The writer in 1894 helped prepare and make a county
exhibit at the Virginia State Fair, and grew many kinds of
forage crops.”
“Another valuable late fall green feed for nearly all
kinds of stock is the soja bean. Sown in drills and worked
a couple of times, it makes a heavy growth, and can be cut
with a mower as it is of upright growth. It takes about the
entire season for it to ripen, but a dairyman who has a lot of
these beans to grind and mix with his feed can well dispense
with oil and cottonseed meal.” Address: Henrico Co.,
Virginia.
3896. Walsh, Geo. E. 1896. Sugar from beets (Letter
to the editor). Cultivator & Country Gentleman (The)
61(2257):343-44. April 30.
• Summary: “Eds. Country Gentleman–The advance in
the prices for tobacco and sugar, as a result of the Cuban

revolution, directs special attention to the relative importance
of these two farm products in the United States, and to the
great strides in the improvement of their cultivation in the
past decade. The four articles of tropical countries that have
been considered practically unsuited to our soil and climate
are sugar, tea, coffee and tobacco; but while in a measure
this supposition seems true, it can no longer be held as an
unqualified statement of fact. Coffee we have not attempted
to grow in this country, although the soja bean is now quite
extensively raised as a cheap substitute, and it equals in
flavor and quality much of the low-grade coffee imported
from foreign countries.”
3897. Hickman, J. Fremont. 1896. Forage crops. Ohio
Agricultural Experiment Station, Bulletin No. 70. p. 79-107.
April. See p. 85-87, 94-95, 105.
• Summary: In the section titled “Leguminous Forage
Plants” is a subsection on “The Soja Bean. (Glycine hispida.)
This is known in its native country (Japan) as the Japanese
or Mongolian pea, in the United States as the ‘Soja’ or ‘Soy’
bean... In Japan the soja bean is regarded, when properly
cooked, as an edible and palatable dish, being so highly
esteemed that it is rarely fed to stock. The berries, when
broken and boiled in water, make a fair substitute for coffee.
“In May, 1893, two varieties were planted in rows three
feet apart and in hills twelve inches apart in the row; these
were cultivated, much as we would cultivate potatoes, during
the season. They made a very fine growth.”
On 17 May 1895 a small patch (one-tenth acre) of soja
beans was planted in rows, and another one-tenth acre was
planted with a grain drill at the rate of one bushel per acre. A
photo (Plate I, facing p. 94) shows this patch when the plants
were about six weeks old. “To the right of the soja beans is
a patch of rape, which is shown more distinctly in Plate II”
(next page).
The soja bean plant, “like alfalfa and cowpeas, may be
used in at least three ways: as a forage crop, for hay, and as a
green manure, for plowing under.”
“This plant has not been tested at this Station as a green
manure, but, belonging as it does to the Leguminous family,
and making such a large, strong growth within a single
season, it would seem to have the advantage over the clovers,
which take a full year to develop enough to turn under.
“From my present knowledge of this plant I regard it as
one of the most promising new plants, either as a forage crop
or for plowing down.”
Page 105 summarizes: “The soja bean is one of the most
promising new forage crops grown at this Station. It makes
a very good yield per acre, is a hardy, rapid grower, makes
a relatively good soiling crop, and promises well as a green
manure.” Address: M.A.S., Agriculturist, Wooster, Ohio.
3898. Hopkins, Cyril G. 1896. Composition and digestibility
of corn ensilage, cow pea ensilage, soja bean ensilage,
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and corn-fodder. Illinois Agricultural Experiment Station,
Bulletin No. 43. p. 181-208. April. See p. 181-82, 192-95,
201.
• Summary: Soja is mentioned 11 times in this bulletin.
“Digestibility of soja bean ensilage (p. 192): The soja
bean is a leguminous plant, which has been introduced
into this country from Japan. Like clover, it is a ‘nitrogen
gatherer,’ and it contains a high percentage of protein. It
has already been grown as a forage plant to some extent in
the United States. The data and results obtained from the
digestion experiments with soja bean ensilage are given in
Tables 7, 8, and 9.”
Tables: (7) Number of pounds (both fresh and dry) of
soja bean ensilage fed, of refuse, and of dung, for each steer;
and also the percentage composition of the dry matter.
(8) Number of pounds of each nutrient in the soja bean
ensilage fed, in the refuse, and in the dung, during a period
of six days; and also the digestion coefficients.
(9) Digestion coefficients of soja bean ensilage as
obtained from each steer, and also the average of the four
determinations. “The only other determinations which have
been made of the digestibility of soja bean ensilage are those
reported by the North Carolina Station in Bulletin 87d. The
determinations were made with goats, and the results of the
experiments are given below” [in an unnumbered table, p.
195].
The author began feeding soja bean ensilage and other
fodders to steers in February 1895. The “ensilage from soja
beans was eaten by the steers much less readily than that
from cow peas...” (p. 195).
Summary: “Soja bean ensilage resembles clover hay
both in composition and digestibility [they are analyzed in
detail]. It furnishes an equal amount of protein, more fat, but
less total energy than clover hay.”
“As compared with cow peas and soja beans, the cornfodder and corn ensilage have a much higher value for
energy or fat production, but the cow pea ensilage and soja
bean ensilage are far more valuable for animal growth or the
production of milk.”
Note: This is the earliest publication seen (April 2017)
concerning research on soybeans at the University of Illinois
or its Agricultural Experiment Station. Address: M.S.,
Chemist.
3899. Neuigkeits Welt-Blatt (Vienna). 1896. Theater,
Kunst, Musik und Literatur: “Neueste Erfindungen und
Erfahrungen” [Theater, art, music and literature: “Latest
inventions and experiences”]. 23(117):12. May 22. [Ger]
• Summary: A. Hartleben’s Verlag in Vienna [publisher].
The sixth issue of Volume 23 includes, among other things:
cathode rays and X rays, the production of metal platings
and colorings of mass produced goods, the production of
preservative papers, the connection of offset frame parts,
new high energy bread (Kraftbrod), durable paint on glass,

the determination of the height of tables, the production of
lactose, the safe storage of matches, Chinese bean cheese
(Bohnenkäse [fermented tofu or tofu]), etc.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
3900. Jeffers, A. 1896. From southeastern Virginia (Letter
to the editor). Cultivator & Country Gentleman (The)
61(2261):426, cols. 2-3. May 28.
• Summary: “The potato crop is a good stand; so is corn. The
crops are all well cultivated this year–better, in fact, than for
years before. The hay crop is needing rain; so is the grain
crop.
“Pastures are short, but our leading butter-makers are
soiling their cows with crimson clover, rye, or oats. The
crimson clover is getting to be a great favorite here. It is
being grown quite extensively, and so also is the ‘soja bean.’
Our people are paying more attention to feeding the soil, in
order that the soil may feed them. For more than 250 years it
has been a game of ‘take’ from the soil here. Now it is to be
‘give and take,’ with a certainty that the improvement of the
soil is to be rapid and permanent.” Address: Norfolk County
[Virginia].
3901. Hale, J.H. 1896. Good to follow strawberries. Rural
New-Yorker 55:369, col. 1. May 30.
• Summary: “As to Soja beans, I find them a very good crop
to follow strawberries on beds that I plow up directly after
fruiting. I have the ground harrowed down well, and then the
beans, about one bushel to the acre, are sown in rows three
feet apart. They come up very quickly, and after running
through them two or three times with the cultivator in the
early stages of growth, they are allowed to grow at will and
often make a growth of three to four feet before frost comes
in the fall; a grand forage crop and fine for turning under. For
very light, sandy land, I find that they do even better than
cow peas.”
3902. Rural New-Yorker. 1896. A crop of soja beans. 55:36869, col. 3. May 30.
• Summary: “W.Y.V., New York–Would Soja beans be a
good crop to sow on an old strawberry bed, turned under in
July 7. If so, what is the best manner to put them in?
“May Answer for Green Manuring.
“Soja beans sown not later than July 10, will give a
good crop for plowing under as green manure, or if frost do
not occur before September 20, might be fed green. I would
advise sowing in drills, 2½ feet apart, at the rate of one
bushel per acre. The crop should be cultivated several times
during the first month. If sown broadcast, the weeds would,
probably, interfere badly with the growth of the crop.
“Storrs Experiment Station [in Connecticut]. C.S.
Phelps.
“What Soja Beans Are.
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“The name, Soja, as applied to beans, designates a class
or species, Glycine hispida, and is not the name of a variety.
There are many varieties in this class, and they vary widely
as to the length of season required for growth. The earliest
varieties mature in about the same length of time as our
earliest varieties of garden beans, while the latest require
a considerably longer season than we have here. There is,
probably, no variety that would mature if planted in July
that W.Y.V. would find of value as a grain crop, for the yield
would be very small. The earliest variety that I look upon
as of much value for a fodder crop, either to be fed green,
or put into the silo with corn or millet, is one which I call
“Medium Green.” It requires about the same length of season
as Longfellow corn. It would not ripen if planted in July, but
in a specially favorable season, might produce considerable
valuable fodder. We have, however, never planted any
variety as late as July, and from what I have seen of the
growth of these beans, I do not recommend it for the purpose
suggested.
“Massachusetts Exp. Station. Wm. P. Brooks.
“Pretty Late for the Beans. “W.Y.V. does not say to what
purpose he would put the crop when grown, whether it is
to be turned under as green manure, or to be cut for feeding
purposes. We have had no experience, whatever, with sowing
Soja beans as late in the season as July. That class of plants is
very susceptible to frosts, and would be destroyed by the first
cold snap in the fall. I very much doubt whether sufficient
growth could be secured between July and the first frosts of
September, to prove remunerative as a feeding crop. Even
as a green crop to plow under, I question whether it would
not be better economy to sow Crimson clover which, as a
nitrogen gatherer, would be equally efficient, and would
have the merit of making considerable growth during the fall
months, as it withstands light frosts perfectly. Soja beans,
sown from May 20 to June 20, make a very desirable green
fodder crop.” for soiling purposes, or to supplement scanty
pastures on dairy farms. They are also an excellent fodder
to mix with other crops less rich in protein for the silo, but
for curing as fodder, are not so desirable on account of the
tendency of the leaves to fall from the stalks in drying. If
sown, they may be drilled in two or three inches deep, and
the drills 18 inches apart it sown in July; earlier sowings
should not be less than two feet apart for the best results.
“Rhode Island Ex. Station. Chas. O. Flagg.”
3903. Kellogg, John Harvey. 1896. Bean cheese: Editorial.
Modern Medicine and Bacteriological Review (Battle Creek,
Michigan) 5(5):112. May.
• Summary: “A variety of cheese known as tofu is much
used by the Japanese. It is made from the soja bean,
which, after soaking for twelve hours in water, is ground
to a uniform pulpy mass, then boiled for an hour in three
times its quantity of water, and afterward filtered through
a cloth. The milky liquid thus obtained is allowed to stand

two or three days, when lactic acid develops, by which the
vegetable casein is separated as in sour milk. Ten per cent.
of concentrated brine is added by constant stirring, which
causes a flocculent precipitate. This is separated by a cloth
filter, and is formed into tablets by a slow pressure.
“Tofu is eaten in the form of soup and in many other
ways. The solid nutriment which it contains amounts to only
about ten per cent. Sometimes the greater part of the water is
separated by freezing, and the block of frozen tofu afterward
allowed to thaw in the sun. When prepared in this way,
the proportion of solid nutriment, chiefly fat and vegetable
casein, is nearly eighty per cent.”
Note 1. This is the earliest document seen (Dec. 2013) in
which Dr. John Harvey Kellogg clearly mentions a soyfood
product–tofu.
Note 2. This is the earliest English-language document
seen (April 2013) that uses the term “frozen tofu” to refer to
dried-frozen tofu. Address: M.D., Battle Creek Sanitarium,
Michigan.
3904. Cultivator & Country Gentleman (The). 1896. In
southeastern Virginia (Letter to the editor). 61(2263):465,
cols. 2-3. June 11.
• Summary: “No marked changes in methods of farming
or crops are noticeable. Soja beans have lost favor, and are
being abandoned. Scarlet clover does not gain in estimation.
Wire fencing, even the barbed wire, is coming into more
general use. For a year or two past the black pea (southern
field pea) has been in brisk demand to go west and north, and
this season finds our farmers without seed for their own use.”
“B.W.J., Surry County, Virginia.” Address: Norfolk
County [Virginia].
3905. Western Rural (The) (Chicago, Illinois). 1896. Relative
value of hays (Letter to the editor). 54(24):778, col. 1-2. June
11.
• Summary: A letter from A.J. Greenville, North Carolina.
“’Discussing the relative merits of hay with a merchant,
who is also a planter and owner, he very much doubted my
assertion that crab grass hay ranked higher than timothy in
nutriment and that peavine hay, cut at the proper time and
cured properly, outranked either. Will you be so kind as to
publish or at least give me the benefit of your information on
the relative merits of timothy, orchard grass, Bermuda, crab
grass, peavine hay, peanut hay, oat straw, pea hulls, shucks,
soy beans, crimson clover and red clover? Our farmers are
just beginning to find out that oat straw, shucks and pea hulls
are worth saving. I have been preaching such economy for 20
years and have only succeeded in advancing the wonderful
utility of cowpeas as a hay, grain and renovating crop. I trust
I am not asking too much of you. The information sought
would be very valuable to many of us.’”
“Answered by F.E. Emery, Agriculturist, North Carolina
Experiment Station. ‘Your queries are in the line where most
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farmers need information. There are men who haul wood to
this city at $2 to $ 2.50 per cord and buy timothy hay at $20
per ton to feed their teams. Cornstalks are left to fall down in
the field by them and their neighbors. It is fairly capable of
demonstration that the wasted stalks if fed with a meal ration
can replace the hay at a lower cost for feed. You asked for
commercial value when it seems comparative feeding value
is what is desired. Commercially, timothy hay outranks all
others. That is the kind to raise to sell, but to feed at home
would be a different question.’”
Note 1. Soy beans are not mentioned in the reply, or in
the large table titled “Comparison of cattle foods” which
gives digestible constituents for 14 different types of hay,
straw, hulls, clover and lucerne (including peavine hay and
peanut hay).
Note 2. This periodical was later renamed Western Rural
and Livestock Weekly.

subsection on “Soy beans” states that Soja hispida “is a
large, very leafy annual, growing from four to five feet in
height. It can be grown in all parts of Connecticut and will
produce a large amount of forage, which may be fed either
green or preserved as silage... It should be harvested when
the seeds are young and tender, at the same time as fodder
corn, and by mixing the two a better grade of silage can be
obtained than from corn alone. The corn and beans may be
distributed in layers by successively cutting and putting into
the silo one or two loads of each.”
“It may be sown with a large grain drill by plugging
enough of the holes to give the proper distances for the rows
[2½ feet apart], or the seed may be sown with an ordinary
garden drill.” Address: Agriculturist.
3909. Smith, Jared G. 1896. Fodder and forage plants,
exclusive of grasses. USDA Division of Agrostology, Bulletin
No. 2. 58 p. [2 ref]

3906. Ottawa Journal (Ontario, Canada). 1896. Scientific
miscellany (Specially prepared for The Journal). June 13. p.
3.
• Summary: “A vegetable meat of Japan, called ‘torfu’ [sic,
tofu] is said to consist mainly of protein of the soya bean,
and to be as nutritious and digestible as meat. It is sold in
tablets, is white as snow, and tastes like fresh malt.”
3907. Prairie Farmer. 1896. Substitutes for hay. 68(25):4.
June 20.
• Summary: “The Storrs station has issued a timely
bulletin on ‘Hay Substitutes,’ by C.S. Phelps. While all
the conditions, under which forage crops may be grown
successfully in Connecticut, will not apply to the more
western states, yet there are many general hints in the
bulletin that will be timely and helpful. Silage crops are
recommended.”
“’Cow peas is another bean-like plant that has been
successfully grown during the past eight years. Although
naturally tender it has been injured by frost only one season
out of the eight. It should be sown between the 10th and
20th of June on a warm, dry, loamy soil, and will be ready
for the silo at about the same time as fodder corn. As most
varieties do not seed In this climate, it will continue to grow,
and remain tender and succulent longer than the soy beans.
It may be grown in drills two and one-half feet apart, at the
rate of one bushel per acre, and will produce eight to ten tons
per acre by the 1st to the 15th of September. The cow peas
should be mixed with corn in the silo as recommended for
soy beans. The Clay variety [of cow pea] is the best we have
tried for fodder.’”
3908. Phelps, C.S. 1896. Hay substitutes. Connecticut
(Storrs) Agricultural Experiment Station, Bulletin No. 17. 8
p. June. See p. 4-5.
• Summary: In the section titled “Silage Crops,” the

• Summary: Includes detailed discussions of the following
plants (listed here alphabetically; many are illustrated):
Amaranthus (p. 8)–Bigweed, pigweed, tumbleweed (fig.
2). Several species are used on the western ranges, incl. A.
blitoides.
Amphicarpæa monoica (p. 8)–Hog peanut. “A wild
bean, native of the woodlands and forests throughout the
region east of the Missouri River, with two kinds of flowers...
Arachis hypogæa (p. 9)–Spanish peanut, peanut, ground
nut, goober, earth nut (fig. 4). “An annual herb, a native
of Peru and Brazil, introduced very widely in cultivation
throughout the Southern States. The peanut is hardy as far
north as Maryland. This is one of the most valuable fodder
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plants for the Southern States. There are two varieties–the
one which furnishes the peanut of commerce, which requires
a long season; and the Spanish peanut, which matures in
about three months. The pods of the latter are smaller, and
the seeds fewer and smaller, than those of the edible variety.
Peanut-vine hay is more nutritious than that of red clover.
The yield of nuts ranges from 50 to 75 bushels to the acre.
The Spanish peanut is the one usually grown for forage...
The nuts or beans are rich in oil and albuminoids. Peanut
meal makes a richer stock food than cotton-seed meal. A
valuable oil can be expressed from the seeds.”
Cyperus esculentus (p. 15)–Chufas, hognut, ground
almond (fig. 12). “A Perennial sedge, spreading extensively
by underground stolons, which produce enormous numbers
of edible tubers... The oil extracted from the nuts is said
to surpass in excellence all other oils used for culinary
purposes.”
Glycine hispida (p. 21)–Soja bean, soy bean, coffee
bean (fig. 17). “An erect annual legume, with hairy stems
and leaves, which has been cultivated in China and Japan
from remote antiquity. It was long grown in botanic gardens,
but when the facts concerning its use as a human food by
oriental nations came to light about twenty years ago, it
was largely introduced into this country and Europe, where
through trials of its forage and food value have been made...
When fed to milch cows, a ration of soja beans increases
the yield of milk, improves the quantity of the butter, and
causes the animal to gain rapidly in weight. It is an excellent
addition to a ration for fattening cattle. In China and Japan,
where the soja bean is an article of diet, substances similar
to butter, oil, and cheese, as well as a variety of dishes, are
prepared from it. The yield of green forage amounts to from
6 to 8 tons per acre, and of the beans from 40 to 100 bushels.
The feeding value of the bean has been found to be greater
than that of any other known forage plant except the peanut.
Lotus tetragonolobus–square pod pea (p. 27; above
right). A much-branched ascending annual, closely related to
the birdsfoot clover. It is a native of southern Europe [sic],
and is grown there for salads and as an ornamental plant.
It has been recommended by the California Experiment
Station as the best winter crop for plowing under in spring as
green manure. It yields from 20 to 25 tons of green fodder,
equivalent to 4 to 5 tons of air-dried hay, and the roots are
described as being fairly incrusted with tubercles, whose
office it is to extract nitrogen from the air; and though the
plant does not contain as high a percentage of crude protein
as alfalfa or the clovers, it is worth as a green manure two
or three times as much as either, because of the enormous
amount of herbage produced. Sown in January, it will be
ready to be plowed under in May. The seed should be sown
broadcast thinly on freshly plowed earth and harrowed in.
Lupinus albus–White lupine. Lupinus hirsutus–Blue
lupine. Lupinus luteus–Yellow lupin (p. 27-28).
Note 1. This is the 2nd earliest document seen (Aug.

2008) by or about USDA’s Division of Agrostology and the
first to mention soybeans. On 1 July 1895, within the USDA,
the new Division of Agrostology was established. Directed
by Frank Lamson-Scribner, it conducted research on grasses
and forage plants, especially in the Western U.S. Address:
Asst. Agrostologist, Div. of Agrostology, USDA.
3910. Trimble, Henry. 1896. Recent literature on the soja
bean. American J. of Pharmacy 68:309-13. June. [12 ref]
• Summary: One of the best early reviews of the literature,
especially the Japanese and European literature, published
in the United States. This paper introduced several new
soyfoods (such as natto and kori-dofu) to the United States
Contents: Introduction. Nutritional composition of the soja
bean based on analyses of 5 samples from China, Hungary,
France, and Japan. Diastatic enzyme / ferment “present in the
soja beans to a greater extent than in many other leguminous
seeds (see Güssmann 1890). Composition of etiolated soja
shoots [sprouts]. The oil [of the soja bean]. Starch content.
Sugar content. Use of soybeans as food in Japan. Miso.
Natto. Tofu. Kori-dofu. Introduction of the soja bean to the
United States in about 1888. Ability to obtain nitrogen from
the air.
Note. This is the earliest English-language document
seen (Jan. 2013) that uses the term “etiolated soja shoots” to
refer to soy sprouts.
“The immediate excuse for the appearance of this paper
is the fact that a number of contributions have recently
appeared on the soja bean, notably from the College of
Agriculture, Imperial University of Japan.”
“The oil may be extracted by pressure or by means
of solvents [in the laboratory]; it is said to possess some
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laxative properties, is of a yellowish brown color, and
has a slightly aromatic odor; it is intermediate between
the drying and non-drying oils.” The following constants,
based on Stingl and Morawski (Chemiker Zeitung, 1886,
p. 140) are given: “Specific gravity at 15ºC: 0.924. Point
of solidification: 8-15ºC. Fusing point of the fatty acids:
27-29ºC. Point of solidification of fatty acids: 23-25ºC.
Temperature rise: 59ºC. Iodine number: 121.3. Iodine
number of the fatty acids: 122. Saponification number:
192.5. Note: Trimble actually got these constants from J. of
the Society of Chemical Industry, 31 May 1893, p. 453-54,
which summarised an Italian-language article by De Negris
and Fabris (1891), whose values confirmed those obtained by
Stingl and Morawski.
Trimble (p. 311-12) gives a good, detailed description
of natto based entirely on Yabe (1894). Parts of his
summary perceptive: “Yabe found in this substance four
kinds of microbes present, and he believes the chemical
decomposition of the proteids to be due to one or more of
these microbes... A chemical investigation by the author just
mentioned [Yabe] revealed tyrosine, peptone, guanine, leucin
and xanthine. The total proteids amounted to considerably
more in the natto, when allowance is made for moisture, than
existed in the original bean, and the artificial product is also
considered to be much more digestible.”
Concerning tofu and soymilk: “A still more interesting
preparation of the soja bean than either of the preceding
[miso and natto] is tofu. This has been described and
investigated by M. Inouye (Bulletin Imp. College of
Agriculture, Vol. 2, No. 4 [1895]). The beans are first soaked
for about twelve hours in water, and then crushed between
two millstones until a uniform pulpy mass is obtained. This
is then boiled with about three times its weight of water, and
filtered through cloth. The liquid filtrate is white and opaque,
very closely resembling cow’s milk, while the odor and taste
remind one of fresh malt. On standing, the liquid becomes
sour from the formation of lactic acid, and a coagulation of
the casein takes place. The freshly boiled and filtered liquid
is coagulated either by the addition of a portion of the sour
liquid which has been set aside from a previous lot, or it is
treated with about 2 per cent of a concentrated brine, such as
is obtained as mother liquor from the preparation of sea salt.”
“Somewhere about the year 1888 the soja bean was
introduced into the United States. It has been tried in a
number of State Experiment Stations, and is gradually
working into favor in the Southern States. In Kansas the
plant has been found to withstand considerable drought...
The plant is valuable for forage or soiling. The beans have
been produced in South Carolina to the amount of 10 to
15 bushels per acre. On account of their richness in oil
they have been used as a substitute for cotton-seed meal in
feeding cattle, with very satisfactory results.
“The plant is believed to have, in common with most
leguminosæ, the power of obtaining some of its nitrogen

from the air, and hence, of acting as a soil renovator.”
Note 1. This is the earliest document seen (Aug. 2013),
published in the USA, that contains the word tofu, or koridofu [dried-frozen tofu], or that discusses soymilk.
Note 2. This is the earliest English-language document
seen (March 2008) that contains the term “iodine number”
(regardless of hyphenation or capitalization).
Note 3. This is the earliest English-language document
seen (July 2020) that contains the word “drying” in
connection with soy oil and its iodine number, or that states
that soy oil is intermediate between the drying and nondrying oils. Address: USA.
3911. Yeo, I. Burney. 1896. Food in health and disease.
New and rev. ed. Philadelphia, Pennsylvania: Lea Brothers.
viii + 592 p. See p. 383-84, 394, 399. Illust. Index. 19 cm.
Reprinted in 1897, 1901
• Summary: In Part II, “Food in disease,” Chapter 3 is titled
“Food in diabetes.” In a review of the literature, “Soya
bread” is mentioned on pages 383-84. A nutritional analysis
of “Soya bean flour” by Prof. Attfield appears on p. 384
(Proteids 41.24%. Fats 13.70%).
Table II, “Article permissible [in diabetic diets] in small
quantities” (p. 394) includes: “English sauces.–Worcester,
Harvey, anchovy, Indian soy, etc. 1 tablespoonful.”
The section on “Diabetic dietaries” contains “5.–
Dujardin-Beaumetz’s” (p. 399) which begins: “He adopts
with little modification the dietary of Bouchardat. He
strongly recommends... the use of soya bread.”
The author (who lived 1835-1914) mentions gluten on
pages 7, 9, 67, 69, 71-76, 165, 173, 379, 381-384, 396, 398,
399, 404, 538, and 554. Address: M.D., F.R.C.P., Prof. of
Clinical Therapeutics, King’s College, London; Physician to
King’s College Hospital [London, England].
3912. Farm, Field and Fireside. 1896. Practical farming:
hays compared. July 4. p. 934, col. 1-2.
• Summary: This article (except for the title) is identical to:
Western Rural (The) (Chicago, Illinois). 1896. June 11, p.
778. “Relative value of hays.”
3913. Neue Freie Presse (Vienna). 1896. Huelsenfruechte
und Landesproducte [Legumes and agricultural products].
No. 11468. July 28. p. 11, cols. 1-2. [Ger]
• Summary: Vienna, July 27. [Original report from Wilhelm
Sarl, Vienna, Fünfhaus.] The first threshing samples arrived
through the course of the week, and they showed nice
qualities. More detailed information about the results of
this year’s harvest are still being awaited. Since warehouse
stocks of old goods have been almost completely cleared
out, buyers are gladly grabbing up new goods. The following
were recorded: [a list follows of the prices for various
agricultural seeds.] soybeans (Sojabohnen) 8 to 10 AustroHungarian gulden (fl. 8 bis fl. 10).
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Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. Similar columns with the latest prices appear in
the Aug. 2 issue (p. 11, col. 2, 3 lines from bottom), and in
the Aug. 15 issue (p. 12, col. 3, middle), and in the Oct. 18
issue (p. 14, col. 1, last 2 lines), and in the Dec. 6 issue (p.
13, col. 1, middle), and in the Feb. 7, 1897 issue (p. 12, col.
1, 9 lines from bottom), and in the March 23 issue (p. 11, col.
1), and in the April 18 issue (p. 13, col. 1), and in the May
9 issue (p. 12, col. 2), and in the June 6 issue (p. 14, col. 2),
and in the Feb. 6, 1898 issue (p. 13, col. 1), and in the April
3 issue (p. 13, col. 2), and in the Dec. 25 issue (p. 14, col. 1),
and in the April 9, 1899 issue (p. 13, col. 1), and in the April
May 24 issue (p. 11, col. 2), and in the Nov. 29 issue (p. 11,
cols. 1-2).
3914. Wiener Landwirthschaftliche Zeitung (Vienna). 1896.
Vom Buechertisch [From the book stand]. 46(61):500. July
29. Whole number 3087. [Ger]
• Summary: For the purchase of all of the books indicated
here etc., the book shop Gerold & Co. Buchhandlung,
Stefansplatz 8, Vienna District I is recommended. Prof.
R. Heinrich, Futter und Füttern der landwirthschaftlichen
Nutzthiere. Merkbuch zur zweckmäigen Verwendung der
in der Wirthschaft erzeugten und im Handel befindlichen
Futterstoffe für die verschiedenen Zweige der Viehhaltung
[The Fodder and Feeding of Agricultural Livestock:
Notebook for the effective use of the fodders that are
produced in agriculture and found on the market for the
various branches of livestock farming]. Winner of the
literary prize from the Mecklenburg Patriotic Association
(Mecklenburg'scher Patriotischer Verein). Octavo, x and 197
pp. 1896, Berlin, P. Parey. 2.50 German marks.
Forming a counterpart to the author's Dünger und
Düngen [Fertilizers and Fertilizing], this book superbly
follows practical purposes in that it wishes to provide a
brief overview of the specific nutritional effects, and the
applicability that is necessitated by it, of the most important
fodders. In a first part (Section I), the green fodders are
discussed, and specifically 1. the pasture, 2. the meadow
grasses, 3. the clover-like plants, and 4. “other fodder
plants”...
And among the remaining green fodder plants, there are
some points that are missing (Fehlstellen) and many valuable
fodder plants (species of vetch, other legumes, and also Ulex,
green wheat, fodder oats, fodder barley, millet, mixed fodder
crops, etc.) remain completely out of consideration...
Flax seeds, horse chestnuts, buckwheat, and acorns
are treated very insufficiently. Millet, lentils, soybeans
(Sojabohnen), locust beans, rapeseed, field mustard, and
other important seeds are not taken into consideration at all.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.

3915. Flagg, Chas. O. 1896. Some suggestions for Rhode
Island. Rural New-Yorker 55:528-29, cols. 3 & 1. Aug. 8.
• Summary: “We have leguminous plants which respond to
cultivation, but most of those of which the seed is small and
cheap when a sufficient amount for an acre is considered,
require about the whole season for their growth. If some
other than a leguminous plant were to be used, oats or barley
would answer the purpose, and so, also, would round turnips
or rape, of which the Dwarf Essex produces very abundant
foliage in a very short time. Either of these four would be
sure to do well until winter weather. I think that M. Morse
could very safely try either the black or white podded
adzuki Soja beans. These beans are about two-thirds the
size of Canada peas, and the plant is quite prolific, so that
a comparatively small area would yield sufficient seed for
planting, at comparatively little expense. We have not sown
any of these seeds so late in the season as August 1, but they
grow rapidly in warm weather, and if the soil be mellow, I
see no reason why sufficient growth should not be made by
them before frost to protect the soil from washing. Southern
cow peas would, probably, serve the purpose, but the seed
would cost at least $1 a bushel, or the same price as Canada
peas, and, at least, two or three bushels would be required
so late in the season in order to cover the ground. Much
more seed would be required fairly to cover the ground than
if sown early in the spring and given more time to grow.
Canada peas would have the advantage over Soja beans or
southern cow peas, in that the first frosts would kill the latter
while the former would grow well through the early fall
months until severe freezing weather came on, perhaps, until
the ground froze, so that their period of activity as nitrogen
gatherers would be nearly twice as long as that of the tender
varieties.” Address: Rhode Island Exp. Station.
3916. Tages-Post (Linz, Austria-Hungary). 1896. Theater,
Kunst und Literatur [Theater, art and literature]. 32(185):7.
Aug. 12. [Ger]
• Summary: There can be no argument about taste. But not
just that each individual has his own particular taste, but
also greater multitudes differentiate themselves through
characteristics of taste: there are national taste directions
and national dishes. The German adores his sauerkraut, the
Italian loves polenta, the Briton lauds his beefsteak and plum
pudding, and for the Chinaman, nothing exceeds his bean
cheese (Bohnenkäse [fermented tofu or tofu]).
[The paragraph goes on to describe an article on eating
dirt in the family magazine Zur Guten Stunde].
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
3917. Kellogg, John Harvey. 1896. A doctor’s chats with
his patients: A new food for diabetics. Good Health (Battle
Creek, Michigan) 31(8):248. Aug.
• Summary: The new food is Nuttose. “Until recently the
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almost universal prescription for persons suffering from
diabetes has been a meat diet, it being well known that the
leading symptom of this disease is the presence of sugar
in the urine, which is aggravated by the use of starchy
foods. Within the last few years, however, eminent French
physicians have pointed out the fact that in the exclusive
or free use of meat there is great danger of so filling the
system with a class of poisons which abound in meat, and are
known as leucomains and ptomains, as to produce death by a
diabetic coma...
“Gluten derived from wheat, the nitrogenous
principle of Soja bean, and the casein of milk, have been
substituted for meats with advantage. But the patient tires
of these substances, which, by their means of production,
are necessarily deprived of their natural flavors, and
consequently do not appeal to the palate in an appetizing
way.
“As a result of a long series of expensive experiments
and investigations, it has been found possible to prepare
from nuts a food which answers perfectly the requirements
of a person suffering from diabetes. This food, known as
nuttose, closely resembles meat, both in its appearance and
flavor. Its [percentage] composition is as follows:–Proteids,
15. Vegetable fat, 23.3, with a very small proportion of
soluble starch and dextrin. It also contains an abundance of
the salts, phosphates, etc., which accompany both vegetable
and animal proteids, and hence is a perfect food. Nuttose is
furnished in hermetically sealed cans, in which it will keep
indefinitely.”
Note: This is the earliest document seen (Oct. 2004),
by or about Dr. John Harvey Kellogg, that mentions the soy
bean [actually “Soja bean”]. It is also the earliest soy-related
article seen in Dr. Kellogg’s periodical Good Health. Dr.
Kellogg was born in 1852. Address: M.D., Superintendent of
the Battle Creek (Michigan) Sanitarium.
3918. Boston Daily Globe. 1896. Banquets in China. Here
is a list of the proper dishes to be served. There must not be
less than 37 courses on such an occasion. Sept. 20. p. SM40.
• Summary: From Woman magazine, by Miss J.E. BudgettMeakin: “One night I was a guest at a regular Chinese feast
of 37 courses, and here is the bill of fare:” 2-5 “... boiled
fowl dipped in soy sauce.”
Courses 1-20 were “the preliminaries, which were duly
disposed of or sampled, according to taste by means of chopsticks, little bowls of soy sauce being provided wherein to
dip such of the provisions as seemed to require more flavor.”
3919. McBryde, J.B. 1896. A contribution to the study of
Southern feeding stuffs: Some Tennessee feeding stuffs.
Tennessee Agricultural Experiment Station, Bulletin 9(3):51164. Sept. See p. 116, 119, 156, 157.
• Summary: Pages 116-19: A table titled “Analysis of
southern feeding stuffs” has 13 columns: Plant. Fresh or air-

dry material: Water, protein, fat, nitrogen-free extract, fiber,
ash. Water free substance: Protein, fat, nitrogen-free extract,
fiber, ash. References.
The values for “Soja Bean (Soja hispida)” on p. 119 are
as follows:
“Cut Aug. 21, in bloom...
“Cut Sept. 1, just in pod...
“Cut Sept. 11, pods developed...
“No description...
“Hay, no description...
“Cut Aug. 5, in bloom...
“All analyses (7) Maximum, minimum average.” For
protein, the maximum value for the whole fresh or air-dry
plant is 17.5%, the minimum is 11.56%, and the average
is 14.41%. The source of these values are North Carolina,
Georgia, and South Carolina Agricultural Experiment Station
publications.
Page 156: “Tables of the digestibility of American
Feed Stuffs–Continued.” Values are given for “Soja-bean
ensilage.”
Page 157: Values are given for “Soja-bean meal, Gluten
Meal, Chicago gluten meal, King gluten meal, Average
gluten meal, Buffalo gluten feed, etc.” Address: Chemist, the
Agric. Exp. Station, Knoxville, Tennessee.
3920. Lake Wakatip Mail (New Zealand). 1896. News from
all sources. Oct. 2. p. 4.
• Summary: “A vegetable meat of Japan, called ‘torfu’ [sic,
tofu], is said to consist mainly of protein of the soya bean,
and to be as nutritious and digestible as meat. It is sold in
tablets, is white as snow, and tastes like fresh malt.”
3921. Parker & Co. 1896. Imported sauces! (Ad). Hartford
Daily Courant (Connecticut). Oct. 3. p. 4.
• Summary: This ad is almost identical to that which
appeared in the 30 Sept. 1893 (p. 4) issue of this newspaper.
Note: This ad also appeared in 1896 in the Oct. 6, 7, 8
and 9 issues of this newspaper. Address: 17 Central Row.
3922. Cromwell Argus (New Zealand). 1896. Items. Oct. 6.
p. 3.
• Summary: “An American authority states that nitrogen
from the air can be got without money and without price
sufficiently to manure grain crops. It is because alfalfa,
clover, soy beans, and other leguminous plants have the
power to take nitrogen from the air and also from the subsoil;
that growing these crops in rotation with grain, especially
wheat, oats, and rye, avoids the expense and necessity of
applying nitrogen to the grain crops.”
3923. Atlanta Constitution (Georgia). 1896. New York’s
peanut monopoly: A remarkable industry which has started
up in the metropolis. Oct. 8. p. 8.
• Summary: “The peanut has risen from insignificance to
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dignity. It threatens to become one of the staple products of
the country.
“A company has now been formed by some of the
leading capitalists of Pittsburg [sic, Pittsburgh, Pennsylvania]
to control the peanut market. This company, which will be
known as the American Food and Oil Company and has
a capital of $60,000, will open headquarters, Virginia, the
center of the peanut industry.
“The manufacture of food products and oil out of the
peanut is practically an experiment in this country, although
it has been one of the great industries of France, and
especially in Marseilles, for many years.” Marseilles imports
$5,000,000 a year worth of peanuts from Africa and India.
Edward Atkinson, the political economist and statistician
from Boston [Massachusetts], said recently that “in a few
years the peanut crop will be one of the prime staples of the
south,... But statistics bear the statement out.”
Peanut oil is said be so much “like olive oil that only
the chemist or the expert can detect the difference. Its flavor
is pleasant and bland, and it may, on account of its purity,
eventually supplant olive oil in all culinary uses for the
table.”
“The kernel or fleshy part of the nut, in its properties as
a food, closely resembles the soja bean, which is used by the
armies of foreign countries as a ration and has a much higher
nourishing value. It can be manufactured into all sorts of
cakes, biscuits, breads, soups, griddle cakes, etc., and is well
suited to persons with impaired digestive organs.”
“No country in the world is better adapted to the raising
of peanuts than the South Atlantic states. The crops have
been steadily increasing during recent years, and a great
development is looked for in the immediate future.”
3924. Cleveland Plain Dealer (Ohio). 1896. A peanut
monopoly. Oct. 11. p. 16.
• Summary: From New York Journal: “The peanut has risen
from insignificance to dignity. It threatens to become one of
the staple products of the country.
“A company has now been formed by some of the
leading capitalists at Pittsburg to control the peanut market.
This company, which will be known as the American Food &
Oil Co., and has a capital of $60,000, will open headquarters
at Norfolk. Virginia, the center of the peanut industry.
“The manufacture of food products and oil out of
the peanut is practically an experiment in this country,
although it has been one of the great industries of France and
especially of Marseilles for many years. Those interested in
the present undertaking are confident of success, because
of the superiority of the product over other oils and meals,
and also because in America there is unlimited room for the
development of the peanut raising industry in the southern
states.
“The recent statement of Edward Atkinson of Boston
[Massachusetts], the political economist and statistician, that

within a few years the peanut crop will be one of the prime
staples of the south, was no doubt a surprise to many, But
statistics will bear the statement out, and it is proved that the
industry is constantly growing.
“The peanut oil is said to be so like olive oil that only
the chemist or the expert can detect the difference. Its flavor
is pleasant and bland, and it may, on account of its purity,
eventually supplant olive oil in all culinary uses for the table.
“The refined forms of the oil are used as the basis for
all pure toilet soaps which are manufactured in France. The
crude oil is an excellent lubricant, being equal to sperm oil,
besides being non-oxidizing and free from gum. Its keeping
qualities are superior to cottonseed oil.
“Other use to which peanut oil is put are for slab
dressing by confectioners and woolen manufacturers, and
in the molds of plug tobacco manufacturers. The kernel or
fleshy part of the nut, in its properties as a food, closely
resembles the soja bean, which is used by armies of foreign
countries as a ration, and has a much higher nourishing
value. It [which?] can be manufactured into all sorts of
cakes, biscuits, breads, soups, griddle cakes, etc., and is well
suited to persons with impaired digestive organs.
“The residue of the nut, that is the shell, is said to make
a food for live stock that is much more nourishing than bean
[bran?] or cottonseed hull. This no part of the nut is wasted,
but all is turned to profit.
“The statement that Marseilles imports yearly
$5,000,000 worth of peanuts from Africa and India gives
some idea of the magnitude of this industry that America
is so well suited to foster. No country in the world is better
adapted to the raising of peanuts than the south Atlantic
states. The crops have been steadily increasing during
recent years, and a great development is looked for in the
immediate future.”
3925. Cultivator & Country Gentleman (The). 1896. Cow
peas and soja beans. 61(2282):823. Oct. 22.
• Summary: “Mr. J.H. Hale of Connecticut sowed a great
part of his vacant land this season with cow peas and soja
beans for green manuring. Writing the last of August in the
Hartford Courant, he said that peas sown the first week in
July and cultivated three times had a thick mass of plants
2½ to 3 feet in height, and rows nearly as broad, while those
planted the last of the month were scarcely six inches high.
Sown side by side, the peas made double the growth of the
beans. The root tubercles, necessary for the gathering and
storing of the free nitrogen of the air, are more abundant and
larger on the peas than on the beans–in fact, on many of the
beans there were none, while abundant on the roots of peas
only three feet away. Judging from this year’s experience
alone, Mr. H. would not sow the beans again, but they
have grown so luxuriantly in years past that there must be
something in the season this year to account for their lack
of vigor, while the peas are a sight to behold. The many
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acres covered with tons upon tons of dark foliage rich with
nitrogen, indicate clearly that the old farm has been growing
richer rapidly while we have been at other lines of work.”
3926. Oesterreichische Monatsschrift fuer den Orient
(Vienna). 1896. Japanischer kaese [Japanese cheese]. Nos.
9/10. p. 127. Sept/Oct. [1 ref. Ger]
• Summary: From animal casein, which is so well known
in Germany, no cheese is made in Japan; the protein-rich
soybean (Soyabohnen) is used instead, in one case with the
addition of koji, without which the first kind of cheese could
not be made. The first kind is named miso, the last natto. A
description is given of how natto is made from soybeans.
3927. Naudin, Charles Victor. 1896. Botanique agricole–
Nouvelles recherches sur les tubercules des Légumineuses
[Agricultural botany–New research on the tubercles of
legumes]. Comptes Rendus des Seances de l’Academie des
Sciences (Paris) 123:666-71. Meeting of Monday, 2 Nov.
1896. [Fre]
• Summary: After a discussion of the work of Boussingault,
Georges Villet, Hellriegel, Wilfarth, and Nobbe and Hiltner,
the author mentions Rhizobium and notes that he has
inoculated and planted members of 21 different leguminous
genera, including Soja (p. 669). They grew well. He then
puts forward a new theory of nitrogen fixation by legumes–
which did not withstand the test of time.
3928. Georgeson, C.C.; Burtis, F.C.; Otis, D.H. 1896.
Feeding experiments. Kansas Agricultural Experiment
Station, Bulletin No. 61. p. 145-68. Nov.
• Summary: Section I (p. 147-60) is titled “Kaffir-corn, cornand soy-bean meal for pigs.” The “soy-bean meal” is in fact
ground soy-beans. There were 12 pigs in the experiment,
4 lots of 3 each. The experiment was conducted during the
winter of 1895-96. “The soy-bean meal is valued at $2 per
hundred pounds, while shorts [probably wheat shorts, i.e.
fine particles of wheat bran, germ, flour, and other materials
remaining after the milling of wheat flour] have but a value
of 80 cents a hundred. Kaffir-corn meal and corn-meal are
valued alike at 35 cents per hundred pounds. The soy-bean
meal has no market value. The beans were raised on the
College farm, and the estimate put on the meal is doubtless
too high in comparison with other feed stuffs.” In general
pigs fed the diet containing soy-bean meal, with either corn
or kaffir-corn, consumed more feed, gained weight faster,
and gained more weight per pound of feed consumed.
The “Summary of results in pig-feeding” (p. 168)
concludes: “1. A mixture of two-thirds Kaffir-corn meal and
one-third soybean meal produced excellent gains. The soybean meal apparently supplemented the defects of the Kaffircorn meal in such a way as to make the mixture a desirable
feed.”
“4. A mixture of two-thirds corn-meal and one-third

soy-bean meal gave slightly better results than Kaffir-corn
meal and soy-bean meal. The conclusion to be drawn from
this experiment is, that red Kaffir-corn meal is not as good a
feed for hogs as corn-meal, but that when either Kaffir-corn
meal or corn-meal is mixed with soy-bean meal the results
are highly satisfactory.” Address: 1. M.S. Prof. of Agriculture
and Superintendent of Farm; 2-3. Assistants. All: Farm
Department, Manhattan, Kansas.
3929. Rane, Frank Wm. 1896. Departments of agriculture
and horticulture. New Hampshire Agricultural Experiment
Station, Annual Report 8:83-87. Nov. See p. 84. Also called
Bulletin No. 40.
• Summary: In Section 1, “Agriculture,” Subsection 4,
“Testing new varieties of forage crops” (p. 84) states: “The
varieties were Soja beans, spring vetch, lucerne, white
lupines, seradella [serradella], crimson clover, sainfoin,
Japanese millet, golden millet, spurry, Dwarf Essex rape,
Jerusalem corn [durra, or grain sorghum], Kaffir-corn, white
milo maize, teosinte, sacaline; also four varieties of oats...”
At subsection 6 we read: “Fertilizers for soja beans.
One of the two acres of this crop was set aside for a fertilizer
experiment. It was divided into quarter plots and each
was fertilized as follows: two according to two different
formulas recommended by the Massachusetts station, one
by a Delaware station formula, and the other by our own.”
Address: B.Agr., M.S., Agriculturist and Horticulturist, New
Hampshire College of Agriculture and the Mechanic Arts,
Durham, NH.
3930. Grazer Tagblatt (Graz). 1896. Der Volkswirt.
Huelsenfruechte und Landesproducte [The economist:
Legumes and local agricultural products]. 6(338):6. Dec. 7.
Evening edition. [Ger]
• Summary: Includes the price of soybeans in Vienna, fl.
9.75 to 12.
Note: “fl.” stands for florins, based in Florence, Italy–
due largely to the Medici family as the bankers to Europe.
3931. Vilmorin-Andrieux and Co. 1896. General wholesale
seedlist, 1896-97. Paris: Vilmorin-Andrieux and Co. 100 p.
See p. 28, 46. Dec. 11. [Eng]
• Summary: In this English-language catalog, the section
titled “General wholesale list of seeds” states (p. 28): “Sojabean. Yellow Etampes. See “Sundry agricultural seeds.”
In that section (p. 43+) soy beans are listed on p. 46 as
follows: (1) Soja hispida. Soja Bean. Cable-words: Roylea.
One pound weight costs 5 pence. One cwt. (hundredweight
= 112 pounds) costs 30 shillings. (2) Soja hispida–black
seeded. Cable-words: Rourea. One pound weight costs 7
pence. One cwt. costs 54 shillings. (3) Soja hispida–extra
early. Cable-words: Roussea. One pound weight costs 8
pence. One cwt.: Not available. (4) Soja hispida–Yellow
Etampes. Cable-words: Rubia. One pound weight costs 7

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 1301
pence. One cwt. costs 50 shillings.
Also listed: Sesamum. Bene. Two varieties: (1)
Orientale, yellow-seeded. Teel or Til. (2) Sinense, whiteseeded.
On the front cover is an illustration of a one large
tomato and five small tomatoes. The text below the title
reads: “Prices include carriage to London, or delivery free
on board Havre for any order above 21 sh. [shillings] (But
not insurance nor re-forwarding expenses). Cable-address:
Vilmorin Paris.”
Page 2 is filled with information about shipping to the
United States. The company’s New York agent is Mr. August
Rhotert, 26, Barclay street (P.O. Box 2250). One insurance
rate is given to New York, Philadelphia [Pennsylvania],
Boston [Massachusetts], or Baltimore; a higher rate to
Halifax, Nova Scotia, or Portland, Maine. And a still higher
rate to India, Australia, New-Zealand, or South Africa.
On page 100 is a list of books (mostly in French) sold
by the company. Address: 4, Quai de la Mégisserie, Paris,
France.
3932. Farmers’ Review (The) (Chicago, Illinois). 1896.
Stock: Kaffir corn and soy beans for stock. 27(51):806. Dec.
16.
• Summary: “The Kansas experiment station recently
undertook some experiments in the feeding of soy beans
and Kaffir corn to pigs and cattle. The trials were made with
twelve pigs. The summary of the pig feeding experiment
says:
“1. Red Kaffir-cornmeal did not prove to be quite equal
to cornmeal as a fattening food for hogs. The poor gains of
the Berkshires in lots I and III are, however, in the main due
to inferior feeding qualities. The Poland-China gilt in lot I,
fed on Kaffir-corn made a fairly good gain on this feed.
“2. A mixture of two-thirds Kaffir-cornmeal and onethird soy-bean meal produced excellent gains. The soy-bean
meal apparently supplemented the defects of the Kaffircornmeal in such a way as to make the mixture a desirable
feed.”
“4. A mixture of two-thirds cornmeal and one-third soybean meal gave slightly better results than Kaffir-corn-meal
and soy-bean meal. The conclusion to be drawn from this
experiment is that red Kaffir-cornmeal is not as good a feed
for hogs as cornmeal, but that when either Kaffir-corn meal
or cornmeal is mixed with soy-bean meal, the results are
highly satisfactory.”
3933. Yabe, Kikuji. 1896. Kaese aus sojabohnen [“Cheese
from soybeans”]. Zentralblatt fuer Bakteriologie. Series 2.
2(23/24):769. Dec. 24. [2 ref. Ger]
• Summary: This is a German-language review of an article
from the Nederlandsch Landbouw Weekblad. 1896. No. 82–
from Molkerei-Zeitung. 1896. No 43. The Japanese prepare
from the Legumin-rich soybean two types of cheese, which

are named miso and natto. Address: Nôgaku-shi, Imperial
Univ., College of Agriculture, Tokyo, Japan.
3934. New Zealand Herald. 1896. Advertisements. Dec. 30.
p. 5.
• Summary: “Vegetable meat of Japan, called ‘torfu’ [sic,
tofu], is said to consist chiefly of protein of the soya bean,
and to be as nutritious and digestible as meat. It is sold in
tablets, is white as snow, and tastes like fresh malt.”
3935. Farming (Toronto, Ontario, Canada). 1896. Mr. C.A.
Zavitz. 14(4):292-93. Dec.
• Summary: “Mr. C.A. Zavitz, of the Ontario Agricultural
College, is perhaps, for so young a man, the most widely
know agriculturalist in the province. As experimentalist
to the Ontario Agricultural College, secretary of the
Agricultural and Experimental Union, and director of
co-operative experiments in agriculture for Ontario, Mr.
Zavitz is undoubtable doing a work which directly brings
him into touch with more farmers in their actual business
as farmers than any other man in the province. Mr. Zavitz
was born in 1863, at Coldstream, Middlesex county, where
his father still lives. Having received a good public and
high school education he attended the Agricultural College,
where he spent three years and had a most brilliant career,
not only taking a full part in all the wholesome student-life
of the college, but also pursuing his studies so well that he
gained enough of prizes to establish for himself a first-class
scientific library.
“Immediately at the closing of his college courses
in June, 1886, Mr. Zavitz was appointed assistant
superintendent of the experimental department of the
college. After serving in this capacity for seven years he was
appointed to the position of experimentalist, which office
he still holds. But Mr. Zavitz is almost as well known for
his work in connection with the Ontario Agricultural and
Experimental Union as he is for his work directly connected
with the college. For nine years he has been editor to the
union, and for ten years secretary of the committee on cooperative experiments, and for the same length of time
director of the experiments.
“When Mr. Zavitz first became connected with the
experimental work of the college there were only fifty-six
field plots in the experimental department, and there was no
co-operative experimental work conducted in Ontario. Since
that time the whole system of experimental work has been
a rapid but also a sustainable growth, until now there are
about 2,200 field plots in the experimental department of the
college, and 11,124 plots in connection with the co-operative
work of the Experimental Union, the latter of which are
located on 2,260 different farms situated in as many different
parts of Ontario.
“During the last ten years the publication of the results
of these experiments has taken up 44 distinct bulletins, 580
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pages of the annual reports of the O.A.C., and 180 pages
of the annual reports of the Agricultural and Experimental
Union. Mr. Zavitz is an enthusiastic worker in any sort of
work that he takes up. In institute work, for example, he
has taken part in no fewer than 220 separate sessions. He
has also done a great deal towards placing the agricultural
work of the college before the public by means of exhibits
at leading fairs, and the very striking and attractive exhibit
of Ontario agriculture which was made at the World’s Fair,
Chicago [Illinois], was designed and arranged by him.”
Contains a portrait photo with the caption: “C.A. Zavitz,
B.S.A., Experimentalist, O.A.C.” He looks very youthful
despite his complete baldness and a large mustache.
3936. Chicago City Directories, Shinzaburo Mogi,
Kikkoman, Shinzo Ohki, Oriental Show-You Co. 1896-1923.
Chicago, Illinois.
• Summary: The Chicago city directory shows no listings
in 1896, 1902, or 1904 for Mogi or Yamato. In 1914
Shinzaburo Mogi is president of Yamato Importing Co., 824,
36 S. State in Chicago. S. Nakinura also works there. They
import silks. In 1916 Shinzaburo Mogi is still president but
the address is now 3rd floor, 319 West Adams. S. Kurihara is
secretary. Mr. Mogi’s residence is at 6050 Blackstone Ave.
Mr. Tanba and Oriental Show-You are not listed.
In 1923 Shinzaburo Mogi is treasurer of Oriental Show
You Co. and resides at 6210 Dorchester Ave. The listing for
Oriental Show-You Co. shows Shinzo Ohki, president, Earlie
Diffendarfer, vice president (residence: Columbia City,
Indiana), Mitsuji Kiyohara, secretary, and Shinzaburo Mogi,
treasurer. Soy mfgrs, 208 N. Wab Av. The listing for Yamato
Importing Co. shows S. Mogi, president, S. Kitazawa,
vice president, N. Kimura, secretary, T. Kinchi, treasurer.
Whol[esale] dry goods. 305 W. Adams. Address: Chicago,
Illinois.
3937. Product Name: [Dr. Lahmann’s Japan Soja].
Manufacturer’s Name: Dr. Heinrich Lahmann.
Manufacturer’s Address: Germany.
Date of Introduction: 1896.
How Stored: Shelf stable.
New Product–Documentation: Ad in Ellen Goodell
Smith. 1896. The Fat of the Land and How to Live on It. A
description of “Japan Soja” is given on p. 164-65. A fullpage ad (p. 258) is titled “Pure. Vegetable. Nutritive.” by
The Hygienic Supply Co. (F. Witte), 203-205 Park Ave.,
Baltimore, Maryland. They are “Importers of German health
goods and books” including Dr. Lahmann’s Japan Soja,
which “Is a pure vegetable extract, which is far superior to
Meat Extract. It can be used for making soups, or may be
added to other foods in order to make them more appetizing.
Price per jar, $1.00.” Other German imports include Dr.
Lahmann’s Vegetable Milk (for infants), Dr. Lahmann’s
Vegetable Extract, and Dr. Lahmann’s Nutritive Cocoa.

Note 1. According to Vegetarisches Kochbuch mit
Gesundheit Regeln, by Carlotto Schultz (1886), Dr. H.
Lahmann of Stuttgart is an authority on the feeding of infants
and problems related to indigestion. Note 2. Strittmatter
(1915, p. 56) says that H. Lahmann M.D. lives in Munich,
Germany.
Note 3. Janet Barkas in The Vegetable Passion (1975,
p. 100) states that Dr. Heinrich Lahmann was an early,
influential vegetarian in Germany. “Lahmann traced
many illnesses to an over-reliance on meat and unnatural
medications.” He was one of the first German physicians to
use natural healing methods. He was the author of at least
3 major books, his sanitorium generated much enthusiasm,
and, at the turn of the century, he founded a vegetarian
society in Dresden.
Note 4. This is the earliest known commercial soy
product sold in Germany (one of two such products).
3938. Fairchild, Geo. T.; Failyer, Geo. H.; Popenoe, E.A.;
Georgeson, C.C.; et al. 1896. Report of the Council.–1895.
Kansas Agricultural Experiment Station, Annual Report
8:viii-xiii. For the year 1895.
• Summary: In the section titled “Other work,” the
subsection “Farm Department” states: “A feeding experiment
with pigs, in which the object is to test the comparative value
of Red Kaffir corn, corn meal, and soy bean meal [probably
ground whole soy beans] as feeds for pigs. The experiment
comprises twelve pigs divided into four lots of three pigs
each. Lot I, is fed on Red Kaffir corn meal; Lot II, on twothirds Kaffir corn meal and one-third soy bean meal; Lot
III, on corn meal; and Lot IV, on two-thirds corn meal and
one-third soy bean meal.” Address: 1. LL.D., Chairman of
the Station Council and President of the College; 2. M.Sc.,
Prof. of Chemistry; 3. A.M., Prof. of Horticulture and
Entomology; 4. M.Sc., Prof. of Agriculture. All: Station
Council, Manhattan, Kansas.
3939. Stebler, F.G. 1896. Mittheilungen der schweizer.
landwirthschaftlichen Untersuchungs-Station
[Communications of the Swiss Agricultural Experiment
Station]. Saechsische Landwirtschaftliche Zeitschrift 44:43255. See p. 450-51. [Ger]
• Summary: A table (p. 450-51) shows the average results
of 49 seeds tested in 1879/80. For the soybean (Sojabohne):
Number of seeds in a kilogram of pure seed: 7,006 (based on
5 samples). Purity: 99.6% (1 sample). Percentage that will
germinate: 54.0% (1 sample). Use value (Gebrauchswerth):
8.0% (1 sample).
Also gives results for hemp seeds and flax seeds /
linseed. Address: Zurich, Switzerland.
3940. Andes, Louis Edgar. 1896. Vegetabilische Fette
und Oele, ihre praktische Darstellung, Reinigung,
Verwerthung zu verschiedenen Zwecken, ihre Eigenschaften,
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Verfaelschungen und Untersuchung... [Vegetable fats and
oils: Their practical preparation, purification, utilization for
various purposes, properties, adulteration and examination].
Vienna, Austria: A. Hartleben’s Verlag. xi + 347 p. Illust. 19
cm. Series: A. Hartleben’s Chemisch-technische Bibliothek,
Bd. 225. [Ger]
• Summary: A long and interesting table (p. 26-35) titled
“Table of vegetable fats and oils, with their German, English,
and French nomenclature, source and origin, and percentage
of fat in the plants from which they are derived” contains
the following six columns: German names. English names.
French names. Plants from which obtained. Country of origin
(incl. Oceania). Percentage of fat and oil in the seeds. The
148 oils are listed alphabetically by their German name.
The majority of the English-language names are no
longer familiar, such as: Cashew apple, prickly poppy,
ailanto, anda, tucum, apple kernel, cardon, galam, candlenuts
(Origin: Oceania), ben, pear kernel, dika, Java almond,
nettleseeds, niam, ramtil, ochoco, ocuba, etc.
More common oils (with their names in three languages)
are: Charlock / Ackersenf-Ravison / Ravison d’Odessa.
Himalayan apricot / Aprikosenkern / Amandes de l’abricot.
Alligator pear / Avocado / Abacetier, Avocatier. Earthnut,
Peanut / Erdnuss, Madrasnusse, Mandobi / Arachide,
Pistache de terre (Origin: West Africa, India). Hempseed
/ Hanf / Graines de chanvre. German sesame, camelina /
Leindotter / Cameline. Almond / Mandel / Amandes. Palm /
Palm / Palme. Palm kernel / Palmkern / Palmish. Rapeseed /
Raps / Navette. Rubsen seed / Rübsen / Navet (turneps [sic,
turnips]). Sesame, till, benné / Sesam / Sesame.
In the chapter on “Non-drying vegetable oils (p. 12187) are long sections about: Cyperus oil (Cyperus grass oil;
Erdmandelöl, Huile de souchet comestible). Ground nut
(Earth nut), arachis, or pea nut oil (Erdnussöl, Arachidöl,
Arachisöl, Mandoböl; huile d’Arachide, huile de pistache de
terre). Almond oil. Sesame oil (Gingely or Jinjilli oil), benné
oil, til or teel oil. Soja bean oil (p. 166-67).
Concerning Soja bean oil (Sojabohnenöl, p. 184-85):
The raw material has many names: Chinese oil bean, Sao,
Soja bean, the fruit of Dolichos Soja L. = Soja japonica, Soja
hispida, indigenous to China and Japan. The seeds, which
are edible and possess a piquant flavor, contain soja bean oil,
falsely designated ‘huile de pois,’ an oil used for alimentary
purposes.” A table, based on Meissl and Böcker, shows that
the soja beans contain 30% soluble casein, 18% fat, 0.5%
albumen, 7% insoluble casein, 2% cholesterol (Cholesterin),
lecithin, resin and wax, and 10% dextrin. The author does not
know how this oil is prepared, but “it is probably obtained
by pressing in the ordinary way.” “Properties.–There is no
information available on this score.”
The chapter titled “Apparatus for grinding oil seeds and
fruits” (p. 48-120) includes many detailed descriptions and
excellent illustrations including: Edge runner mill (AngloAmerican). Crushing roller mill. Seed crusher. Seed crusher

(Anglo-American). Roller mill (Krupp). Improved heating
pan. Wedge press. Hydraulic press for oilseeds. Battery of
four Anglo-American presses on wrought iron case for the
reception of the oil (p. 89). Pan presses. Cake moulding
machines. Hydraulic press for round cakes.
In the section on “Improved export presses” (p. 87-

90) is an illustration of an hydraulic press (manufactured
by Rose, Downs & Thompson of Hull, England) with
movable box which is “suitable for treating linseed, rape,
sunflower, gingelly, sesame, mustard, poppy and niger seeds,
decorticated and undecorticated cotton-seed, Chinese peas
(chinesische Erbsen = soja beans), castor oil beans,... ground
nuts, coprah [copra],... palm kernels and olives.” etc.
Note 1. This is the earliest document seen (Sept. 2016)
that discusses the hydraulic press in connection with soy
beans.
“The universal extractor” (illustrated, p. 109) of J.G.
Lindner & Merz, is designed to extract oil or fat from all
fatty materials, including flax, hemp, sesame, ground nuts,
pressed oilcake, etc.
In the chapter on “Vegetable drying oils” (p. 188-213) is

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 1304
a long section about Hempseed oil (p. 190-93). In the chapter
titled “Oil-cake and oil-meal” (p. 318) is a table which
gives the composition of the 16 “most important oil-cakes.”
Linseed cake and meal, ground nut cake (both undecorticated
and decorticated) and sesame cake are listed; soja bean cake
is not.
On about page 326 is a “Table of constants of [39] oils
and fats,” including: Apricot kernel, arachis oil, hemp oil,
almond oil, rape oil (Raps), Rape oil (Rüböl), sesame oil,
whale oil. Soja oil is not mentioned. For each oil is given:
Specific gravity at 15ºC. Saponification value. Iodine value.
Hehner number. Reichert number. Acid number. Acetyl.
Note: This is the earliest document seen (Feb. 2003) that uses
the term “acid number” in connection with soybean oil.
Note: This is the earliest document seen (Jan. 2014) that
mentions the Reichert-Meissl number or value in connection
with soybean oil.
Contains a good early history of oil milling (p. 1-8).
The section titled “’Extraction’ method of obtaining oils
and fats” (p. 100-114) discusses the use of solvents such as
carbon bisulphide, canadol, benzol, benzine, sulphuric ether,
or carbon tetrachloride. Many specific commercial systems
are described and illustrated including: Diess’s extracting
apparatus, Voohl’s extractor, Seiffert’s battery of extractors,
and the Excelsior extractor (Wegelin & Hübner of Halle,
Germany). Also discusses: Oil-extraction installations
(building designs), press moulds and plates, and machine for
trimming oil-cakes. Soy is not mentioned in connection with
any extraction equipment.
Louis Edgar Andés lived 1848-1925.
3941. Aston, W.G. trans. 1896. Nihongi (Nihon Shoki).
Chronicles of Japan from the earliest times to A.D. 697. 2
vols. London: Published for the Japan Society by K. Paul,
Trench, Truebner. 443 p. [Eng]
• Summary: This incident appears in the first book, in the
chapter titled “The Age of the Gods.” The Deity Uke-mochi
no Kami, the Goddess of food, brought forth from her mouth
all kinds of foods, which were prepared and set out on 100
tables for the entertainment of the Deity Tsuki-yomi no
Mikoto. Seeing this, the latter “became flushed with anger
and said:–’Filthy! Nasty! That thou shouldst dare to feed me
with things disgorged from thy mouth.’ So he drew his sword
and slew her.”
Then the Sun Goddess, Ama-terasu no Oho-kami [also
called Amaterasu-omikami, the Shinto Sun Goddess], sent
another messenger, Ame-kuma-bito, to see the Goddess, who
“was truly dead already. But on the crown of her head there
had been produced the ox and the horse; and on top of her
forehead there had been produced millet; over her eyebrows
there had been produced the silkworm; within her eyes there
had been produced panic [Panicum millet]; in her belly
there had been produced rice; in her genitals there had been
produced wheat, large beans and small beans.”

Two footnotes explain that, according to Hepburn, “large
beans” refer to soybeans (Soja hispida), and “small beans” to
azuki beans (Phaseolus radiatus).
“Ame-kuma-bito carried all these things and delivered
them to Ama-terasu no Oho-kami, who was rejoiced, and
said:- ‘These are the things which the race of visible* men
(*as opposed to the unseen gods) will eat and live.’ So she
made the millet, the panic, the wheat, and the beans the seed
for the dry fields, and the rice she made the seed for the
water-fields” (p. 27).
Note 1. Aston is a very famous early Japan scholar, born
in 1841. Reischauer and Fairbank (1960, p. 464) cite this as
Nihon shoki (History of Japan, also known as the Nihongi),
compiled in A.D. 720.
Note 2. The 1896 edition of this book is very rare. In
1924 the original edition published by the Japan Society
was reissued as two volumes in one. The story cited above
appears on p. 32-33. In addition, the “five kinds of grain”
(including hemp, millet, rice, corn and pulse) are mentioned
on p. 21 and p. 278. Address: C.M.G., England.
3942. Atkinson, Edward. 1896. The science of nutrition. 4th
ed. Boston, Massachusetts: Damrell & Upham. 247 p. Illust.
Index. 22 x 18 cm.
• Summary: Note: The information about “the Soy or Soja
Bean” in this edition is identical to that in the 1891 edition,
but it is on pages 16-17.
Dedication: “By the kindness and liberality of Mr.
Andrew Carnegie, I am enabled to place this book in thirtyfive hundred Public Libraries.” Address: LL.D., Ph.D.,
Boston, Massachusetts.
3943. Burpee (W. Atlee) & Co. 1896. Burpee’s farm annual.
Philadelphia, Pennsylvania. 184 p. 23 cm.
• Summary: See next page. On page 77 of this catalog
we read: “Soja Bean. This is the variety that has been
extensively advertised as the so-called German Coffee
Berry! It is recommended, however, as really a useful forage
plant, and is worthy of a fair trial. Per pkt. 5 cts.; ¼ lb 15
cts.; per lb 35 cts., postpaid.” Note 1. This is the earliest
Burpee catalog seen (Nov. 2020) that mentions the soybean.
Note 2. “5 cts.” = 5 cents = $0.05.
Note 3. This is the earliest document seen (Nov. 2020)
that uses the term “German Coffee Berry” to refer to the
soybean. This term is not nearly as widely used as “Domestic
Coffee Berry” or “Cole’s Domestic Coffee Berry.”
On the same page as the Soja Bean are listed: Teosinte
(Reana luxurians), which “somewhat resembles Indian Corn
in appearance, but the leaves are much longer and broader,
and the stalks contain sweeter sap.” The only illustration on
the page shows Teosinte.
“Chufas, or Earth Almond. A species of ‘grass nut’
(Cyperus esculentus) much used to fatten hogs. The nuts
grow under ground, very near the surface, easily reached by

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 1305

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 1306
pigs or poultry.”
“Spanish peanut: A desirable variety because it is early
and a good bearer; its growth is perfectly erect. Planted in
April they will ripen in August, and planted as late as July
1st will mature crops before frost. The pea is smaller than the
Virginia Peanut, but fills out well, makes no pops. They can
be planted close in the row, yielding largely per area. This
variety can be grown in the North. Per pkt. 10 cts.; pint 25
cts.; quart 45 cts., postpaid.”
Also: Dwarf essex rape, Silver hull buckwheat, New
Japanese buckwheat, sugar cane (Early Amber, or Early
Orange), Osage orange, Australian salt bush, Kaffir corn,
Improved evergreen broom corn [broomcorn].
On the cover of the catalog is an illustration, “painted
from nature,” of “’Cupid,’ the new dwarf sweet pea, grows
only five inches high. The floral wonder of the age.”
Surrounding it are five little boy and girl Cupid figures. The
Burpee trade mark appears in the upper left corner.
Thanks to George Ball, President of W. Atlee Burpee
Co. (Jan. 1997) for searching through the companies archives
to find the earliest catalog that mentioned the soybean. He
notes in a letter of Jan. 20 that this catalog was probably
printed in late 1895. It would take a major research job to
find where the Soja Beans listed in this catalog were actually
grown/multiplied. Address: Philadelphia, Pennsylvania.
3944. Colenbrander, H.T. 1896. Dagh-register gehouden
int casteel Batavia vant passerende daer ter plaetse als over
geheel Nederlandts-India anno 1631-1634, uitgegeven door
het Departement van koloniën [Registry of goods held at
Batavia, Netherlands-Indies 1631-1634]. ‘s-Gravenhage:
Departement van koloniën. 6 + 480 p. [Dut]*
• Summary: This is a primary historical document of great
and unique significance. It is a series of records compiled by
the Government-General (Headquarters) of Holland in the
Castle Batavia (today’s Jakarta, Indonesia). It is a diary and
compilation of information on important events that took
place here, including summaries of reports from the trading
posts (factories) of the Dutch East India Company (VOC) in
Southeast Asia. The record was continued until March 1808.
Among the goods traded from Japan to Batavia were
Japanese shoyu, miso, and sake (rice wine), although in
rather small quantities.
3945. Dammer, Otto. 1896. Handbuch der chemischen
technologie: Unter mitwirkung von dirketor Th. Beckert...
[Handbook of chemical technology: With the assistance of
director Th. Beckert... Vol. 3]. Stuttgart, Germany: Verlag
von Ferdinand Enke. x + 771 p. Illust. (288 figs.). Index. 25
cm. [ soy ref. Ger]
• Summary: In this elegantly illustrated 5-volume set, the
first section of volume 3 is about fats and oils. The soybean
is mentioned only once, in a table (p. 46-47) which is
introduced by this sentence: The yield from the preparation

of the most important drying oils and the weight of the oil
seeds are given in the table by Bornemann [1889, 5th ed.]
below.
The table contains 5 columns: Name of the oil.
Weight of 1 hl [1 hl = 1 hectoliter = 100 liters] of seed (in
kilograms). Oil content of the seed (%). Oil yield in % by
pressing. Oil yield in % by extraction.
These basic statistics are given for 30 different oils and
their seeds. Only one statistic is given for soybeans: they
contain 18% soybean oil (Sojabohnenöl).
All fats are divided into and animal fats (Thierische
Fette) and plant fats (Pflanzliche Fette). Plant fats can be
either solid (coconut oil, palm oil, nutmeg or mace butter
{Muskatbutter}, etc.) or liquid (oils). Liquid oils can be
either non-drying (olive, oliveseed, mustard, almond,
peanut, sesame, cotton oils, etc.) or drying (linseed, poppy
seed, hemp, nut oils, etc.). There are also waxes and lanolin
(p. 2-3). A table (p. 17-19) gives the composition of 12
oilseeds–not including soybeans. The section on grinding,
crushing, and pulverizing seeds and fruits (p. 20-29) contains
excellent detailed illustrations of new metal machines.
One (p. 21) closely resembles the crushstones traditionally
used in China with wedge presses. Various hydraulic
presses used in modern European oil mills are described
and illustrated (p. 23-25). The section on solvent extraction
(p. 29-37) gives details on 5 widely used solvents: (1)
Carbon disulphide (Schwefelkohlenstoff), the most widely
used. It has a low boiling point and a high relative density
/ specific gravity. Its use was first patented in England
in 1856. (2) Gasoline / petroleum benzene (Gasolin /
Petroleumbenzin, regular or commercial for oil mills). (3)
Petroleum ether (Petroleumäther). (4) Canadol (Kanadol), a
light ligroin obtained by fractional distillation of Canadian
petroleum. (5) Petroleum benzene for commercial oil mills
(Petroleumbenzin (des Handels)); it has the highest boiling
point of all.
Note: This is the earliest document seen (Jan. 2010) that
mentions the use of “benzene” as a solvent in connection
with soybeans.
Basic information (p. 32) on 31 early patents for solvent
extraction of oilseeds, and illustrations of extraction systems
/ equipment.
This chapter also discusses: Almond oil (sweet almonds
contain almost twice as much oil as bitter almonds), colza
oil (Colzaöl), corn oil (Maisöl), cottonseed oil, hemp oil,
linseed oil, olive oil, oliveseed oil (Olivenkernöl), peanut oil
(Erdnussöl, Arachisöl), rapeseed oil, safflower oil, sesame
oil, and sunflower oil. Otto Dammer lived 1839-1916.
Address: PhD, Germany.
3946. Dujardin-Beaumetz, Georges Octave. 1896. L’hygiène
alimentaire [Food hygiene. 3rd ed]. Octave Doin, Editeur. 8
Place de l’Odeon, Paris. vi + 235 p. See p. 88-89, 187. Illust.
From: Conferences de Therapeutique de l’Hopital Cochin,
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1885-1886. [Fre]
• Summary: Soya is mentioned on page 88-89 in the 5th
conference, and soy bread is mentioned on p. 187.
Related subjects of interest are (1) From the fifth
conference, Des Aliments Végétaux et des Aliments Gras, p.
71: “In these modern times we are able to measure out the
advantages of a vegetarian diet... Thanks to this diet, man
can combat most illnesses and live to a ripe old age: this is
the vegetarians’ doctrine.” A table (p. 88) gives compares
the nutritional composition of beef and soybeans. (2) From
the eleventh conference, On the Diabetic Diet, p. 180: “It
has always been proposed to replace this bread, and there
are, all over Germany, these almond breads [literally, ‘pains
d’amandes’], which are of a more or less complicated
fabrication... Also in France we are making some use of
them.” Page 187 notes that “Soy bread (Le pain de soya)
constitutes a major advance in the feeding of diabetics.” Its
composition is given according to tests done by Leclerc,
which show that it contains 45% water, 20.1% protein, 9.4%
fats, 2.8% starches and sugars, and 0.8% phosphoric acid.
Thus it contains much less starches and sugar than gluten
breads.
Note: Dr. Dujardin-Beaumetz lived 1833-1895. A second
edition (viii + 239 p., revised, corrected, and expanded) was
published in 1889 by the same publisher. A third edition was
published in 1896, of the same size by the same publisher.
In July 1888 Dr. Dujardin-Beaumetz was listed by the
Bulletin de la Societe d’Acclimatation (vol. 35, p. 934) as a
“hospital doctor, member of the Academy of Medicine, 176,
boul[evard] St-Germain, Paris.” Address: Paris, France.
3947. Extra Early Dwarf: New U.S. domestic soybean
variety. 1896. Seed color: Brown (chocolate).
• Summary: Sources: Gregory, James J.H., & Sons. 1896.
Catalog of Home Grown Seeds. Marblehead, Massachusetts.
72 p. See p. 36. “Extra Early Dwarf.–This will mature
wherever bush beans will. It grows two feet high and bears
a chocolate-colored bean. Price, per quart, postpaid, 45 cts.;
per package, 10 cts.”
“Diversification of crops.” 1899. Nebraska Agric. Exp.
Station, Annual Report. 12:xii-xv. Feb. See p. xv. “Of a
number of varieties tested, the Extra Early Dwarf produced
the largest amount of seed, yielding at the rate of about 340
lbs. per acre.”
Zavitz, C.A. 1899. “Report of experimentalist.” Ontario
Agricultural College and Experimental Farm (Guelph),
Annual Report 25:101-29. For the year 1899. See p. 121-22.
“Of the different varieties tested during the past three years,
the Extra Early Dwarf is the earliest,...” Address: USA.
3948. Farmer, Fannie Merritt. 1896. The Boston CookingSchool cook book. Boston, Massachusetts: Little, Brown and
Company. xxx + 567 p. + [21] p. of advertisements. Illust.
Index. 19 cm. See also the 1911 and 1918 eds.

• Summary: This book is dedicated to Mrs. William
B. Sewall, President of the Boston Cooking-School. A
dedication, by the English author John Ruskin (1819-1900),
is the same as that found on the title page of Croly (1870).
In the Preface, Fannie states: “During the last decade
much time has been given by scientists to the study of foods
and their dietetic value, and it is a subject which rightfully
should demand much consideration from all. I certainly
feel that the time is not far distant when a knowledge of
the principles of diet will be an essential part of one’s
education. Then mankind will eat to live, will be able to do
better mental and physical work, and disease will be less
frequent.” She hopes that this cook book will “be looked
upon as a compilation of tried and tested recipes” and “that
it may awaken an interest through its condensed scientific
knowledge which will lead to deeper thought and broader
study of what we eat.”
Chapter 1, titled “Food,” begins by discussing proteids,
carbohydrates, fats and oils, mineral matter (which furnishes
the necessary salts), and water. “The chief office of proteids
is to build and repair tissues. They can furnish energy,
but at greater cost than carbohydrates, fats, and oils. They
contain nitrogen, carbon, oxygen, hydrogen, and sulphur or
phosphorus, and include all forms of animal foods (excepting
fats and glycogen) and some vegetable foods. Examples:
milk, cheese, eggs, meat, fish, cereals, peas, beans, and
lentils. The principal constituent of proteid food is albumen.
Albumen as found in food takes different names, but has the
same chemical composition; as, albumen in eggs, fibrin in
meat, casein in milk and cheese, vegetable casein or legumen
in peas, beans, and lentils; and gluten in wheat. To this same
class belongs gelatine” (p. 2).
“One of the greatest errors in diet is neglect to take
enough water;...” (p. 2).
“The average daily ration of an adult requires 3½ oz.
[99.3 gm] proteid, 3 oz fat, 10 oz. starch, 1 oz. [28.38 gm]
salt, 5 pints [10 cups] water” (p. 3).
“To keep in health and do the best mental and physical
work, authorities agree that a mixed diet [from both the
animal and vegetable kingdoms] is suited for temperate
climates, although sound arguments appear from the
vegetarian... Brain workers should take their proteid in a
form easily digested. In consideration of this fact, fish and
eggs form desirable substitutes for meat.” But the working
man needs meat (p. 3-4).
Chapter 2, titled “Cookery,” begins (p. 17): “Cookery is
the art of preparing food for the nourishment of the body...
Progress in civilization has been accompanied by progress in
cookery.”
Three recipes have the word “peanut” in the title: Peanut
cookies (p. 408). Salted peanuts (p. 445). Peanut nougat (p.
449). And Pistachio bisque uses peanuts as an ingredient.
Worcestershire Sauce is used in recipes throughout
this book: Oxtail soup (p. 108-09). Cecils with tomato
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sauce (p. 188). Salmi of Lamb (199; “or one cup cold lamb
gravy seasoned with Worcestershire, Harvey, or Elizabeth
Sauce”). Veal cutlets (p. 202; its Brown sauce is seasoned
with “salt, pepper, lemon juice, and Worcestershire Sauce”).
Tartar sauce (p. 244). Sardine canapés (p. 462; “sardines
(from which the bones have been removed) rubbed to a
paste, with a small quantity of creamed butter and seasoned
with Worcestershire Sauce and a few grains of cayenne”).
Devilled bones (p. 471; also calls for “1 tablespoon Walnut
Catsup”).
Blanquette of Lamb (p. 199) also calls for “one
tablespoon Mushroom Catsup.” Thus, “catsup” is called for
in only two recipes; “ketchup” is not mentioned.
“Fannie Farmer (1857-1915), the author of this book,
is perhaps the best known of the great American culinary
authorities of the turn of the 19th to 20th centuries. And this
book is arguably the best known and most influential of all

American cookbooks. It has been in print from its appearance
in 1896 until the present day... The publishers, Little, Brown,
evidently afraid of losing money on a cookbook, required
Fanny to pay for the first printing herself;...” By the time she
died in 1915 more than 360,000 copies had been sold. By
1946 some 2.5 million copies had been printed, and by 1990
about 4 million.
When Fannie was 30, she was encouraged “to enroll
in the Boston Cooking School to train as a cooking teacher.
The school, established in 1879 by the Woman’s Education
Association of Boston, fostered a more intellectual, scientific
approach to food preparation and diet, and in turn, elevated
the role of women not just as cooks, but as educated cooking
teachers and authorities on proper diets for the healthy and
sick. As a post-Civil War institution founded by reformers
and philanthropists, the school gave women of modest
means an entry into professional work at a time when more
women needed employment and few had career options...
Mary Johnson Lincoln, one such woman who began working
following her husband’s financial demise, served as president
of the school from 1879 to 1885.” Fannie “completed the
two-year program in 1889 as one of the best students; she
stayed on as Assistant Principal and became Principal in
1891.”
Fannie Merritt Farmer lived 1857-1915. This book, her
first cookbook, is actually an extensively revised version
of Mary J. “Lincoln’s popular work, Mrs. Lincoln’s Boston
Cook Book, published 12 years earlier” in 1884. “Some
initially criticized the book for appropriating Mrs. Lincoln’s
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schools recipes without acknowledgement. Nevertheless,
the book stood on its own as thoroughly modern:...” (MSU
biography). Address: Principal of the Boston Cooking
School.
3949. Flagg, Chas. O.; Tucker, Geo. M. 1896. Agricultural
division. Rhode Island Agricultural Experiment Station,
Annual Report 8(part II):312-326. For the year 1895. See p.
319, 321-22, 324, unnumbered, p. 325.
• Summary: The title page states: “Eighth Annual Report of
the Rhode Island Agricultural Experiment Station, 1895. Part
II. of the Eighth Annual Report of the Corporation, Board
of Managers, of the Rhode Island College of Agriculture
and Mechanical Arts, Made to the General Assembly at its
January Session, 1896.” Published in Providence, R.I., 1896.
Across the top of the title page, in smaller bold letters. is
written: “State of Rhode Island and Providence Plantation.”
The section titled “Leguminous and other plants grown
with and without different quantities of nitrogen” (p. 319+)
has within it a full-page table (on page 320) titled “Table
showing weights of some leguminous and non-leguminous
plants grown with different quantities of nitrogen.” Page
321 of this table shows that the following varieties of soja
bean and adzuki bean were grown: Soja bean (medium
green), Soja bean (medium black), Soja bean (early white),
Black podded adzuki, White podded adzuki, Kiyusuki [sic,
Kiyusuke] daidzu, Yamagata-cha [daidzu], Edamame, and
Yellow soy.
Page 322 summarizes the results of the two previous
tables: “With regard to the leguminous plants only one–the
Japanese bean called ‘Edamame’–gave a greater yield upon
either plot 17 or 19 than upon plot 21. In this case the yield
upon plot 17 without nitrogen was over 80 per cent. as great
as that of plot 21, while plot 19 gave a crop over one-fourth
greater than that from plot 21.”
On page 324 is a “Diagram showing the relative cost of
fertilizers and yields of crops on plots 17, 19, and 21. On this
page values are given for: Soja Bean, Medium Green. Soja
Bean, Medium Black. and Soja Bean, Early White.
On an unnumbered page containing 3 horizontal rows of
photos of 9 upright, mature, soja bean plants, three varieties
of soja beans are shown.
Fig. 4. Medium Green Soja Bean. Plot 21. Full ration
nitrogen. Plot 22. One-third ration nitrogen. Plot 17. No
nitrogen.
Fig. 5. Medium Black Soja Bean. Plot 21. Full ration
nitrogen. Plot 22. One-third ration nitrogen. Plot 17. No
nitrogen.
Fig. 6. Early White Soja Bean. Plot 21. Full ration
nitrogen. Plot 22. One-third ration nitrogen. Plot 17. No
nitrogen.
On page 326 is a “Diagram showing the relative cost of
fertilizers and yields of crops on plots 17, 19, and 21.” On
this page values are given for: Black Podded Adzuki. White

Podded Adzuki. Kiyusuki [sic, Kiyusuke] Daidzu. Yamagatacha [Daidzu]. Edamame. Yellow Soy.
3950. Friedrich Haberlandt’s surname is written in color
high on the wall of the Ceremony Hall at the Imperial-Royal
College of Agriculture (Hochschule für Bodencultur) in
Vienna. 1896.
• Summary: See next page. Friedrich Haberlandt was one
of the founding professors and a chancellor (Rektor) of the
Imperial-Royal College of Agriculture (Hochschule für
Bodencultur) in Vienna.
Because of this, his name was written prominently in
the Ceremony Hall (Festsaal) of the college at 33 Gregor
Mendel Strasse. You can see the name Haberlandt high on
the wall to the upper left of the portrait of emperor Franz
Joseph (ruled 1848-1916).
When was Haberlandt’s name painted on that wall? This
is more complicated. As Johann Vollmann explains: The
agricultural college was opened in October 1872 at another
place (Palais Schönborn, Laudongasse). Haberlandt worked
there until 1878.
The “new” college building at 33 Gregor Mendel Strasse
33 was opened in 1896, so Haberlandt [who died in 1878]
had never been there! As he was a founding professor of
original college who had died before the opening of that
building, his name was written there in the Ceremony Hall
among a few others! So, that painting is from year 1896 most
probably!
3951. Gregory, James J.H., & Sons. 1896. Catalog of home
grown seeds. Marblehead, Massachusetts. 72 p.
• Summary: See next page. In the section titled “Grains,
Grasses and Forage Plants,” page 36 states: “Soja or Soya
Bean. The ‘American Coffee Berry.’ Under the name of
American Coffee Berry this Japanese bean is being sold in
the West at fabulous prices. It does not even belong to the
coffee family of plants, still it is a fact, as we find by actual
test, that when roasted and coarsely ground it tastes so nearly
like Brazilian coffee the difference is scarcely perceptible.
It certainly is the best of all substitutes for coffee yet found,
and as there is nothing injurious about it, it being the most
nutritious of all vegetable products, and as it can be raised
almost anywhere where corn will mature, and yield from
twenty to thirty bushels per acre, we believe that the time
is not far distant when it will be quite generally raised as a
substitute for cheaper varieties of coffee. The extraordinary
richness of the seed makes them an excellent home substitute
for cotton and linseed meal for feeding purposes. Cows are
very fond of the ground beans, and the meal mixed with
corn meal makes valuable food for poultry. Price per quart,
postpaid, 45 cents; per package, 10 cents.
“Varieties–We have grown many varieties imported
chiefly from Japan and have selected three to catalogue.
“Extra Early Dwarf.–This will mature wherever bush
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cows in better flesh, and add decidedly to the richness of the
manure pile, making it worth as much again for plant food
as that made from corn stalks.” An illustration shows a soja
bean plant containing many pods.
Other plants listed in this catalog include: Alfalfa or
lucerne, Japan clover (Lespedeza striata), golden wonder
Millet, kaffir corn, manshury barley, Japanese buckwheat,
yellow doura, prickley comfrey [prickly comfrey],
milo maize, Japanese millets, and sacaline (Polygonum
Sachalinense).
This catalog is owned by the Smithsonian Horticulture
Branch Library in Washington, DC.
Note: This is the earliest document seen (Nov. 2020) that
mentions the soybean variety Extra Early Dwarf. Address:
Marblehead, Massachusetts.

beans will. It grows two feet high
and bears a chocolate-colored bean.
Price, per quart, postpaid, 45 cts.;
per package, 10 cts.
“Medium Early.–This will mature
as far north as central New England,
grows three feet in height, is an
abundant cropper, bearing round,
straw-colored beans. Price, per
peck, per express, $1.25; per quart,
postpaid, 45 cts.; per package, 10
cts.
“Late or Ensilage.–These varieties
cannot be relied on to ripen north
of southern New England, but
for ensilage purposes they can be
successfully raised in middle New
England. Plants four feet high; beans
varying in color. Price, per bushel,
per express or fright, $3.00; per
peck, $1.00; per quart, postpaid, 40 cents; per package, 10
cents.
“Both Medium Early and Late are excellent sorts to
use for ensilage, layer and layer with corn, for they greatly
enrich the ensilage, contributing the rich nitrogenous element
in which the corn stalks are markedly deficient. For this
purpose the stalks should be cut when the beans are about
full sized. They not only help the yield of milk but keep the

3952. Guo Yunsheng. 1896. Jiuhuang jianyishu [Treatise on
simple methods of alleviating famine]. China. Passage on
soy reprinted in C.N. Li 1958 #344, p. 243-47. [Chi]
• Summary: Wade-Giles reference: Chiu Huan Chien I
Shu, by Kuo Yün-Shêng. Qing dynasty. The major division
titled “Monthly ordinances for famine relief” contains the
following sections: In the third month, you can plant largeseeded black soybeans (heidou). In the third month, plant
small-seeded yellow soybeans (huangdou): they can be
used cooked as a main dish / grain (fan) or as a side dish
/ vegetable (cai), or they can be used for making jiang,
fermented black soybeans (shi), soy oil, or tofu (fu). In the
third month, plant large-seeded yellow soybeans (huangdou):
they can be used in all the same ways as small-seeded yellow
soybeans, described above.
In the fourth month, plant large-seeded black soybeans,
small-seeded yellow soybeans, and large-seeded yellow
soybeans: In the early fall, they young pods can be eaten [as
green vegetable soybeans].
In the fifth month, plant the large-seeded black soybean,
the small-seeded yellow soybeans, and the large-seeded
yellow soybeans: everybody knows what to do with them.
The major division titled “Saving the soil when it is
depleted” contains the following sections: Plant large-seeded
black soybeans, small-seeded yellow soybeans, or largeseeded yellow soybeans: Do not till the soil [which could
cause erosion]. Note 1. Planting these legumes will help
enrich the soil with nitrogen.
Plant large-seeded black soybeans, small-seeded yellow
soybeans, or large-seeded yellow soybeans on land which
has been infested by insects: Soybean seedlings contain no
sugar, so the insects do not like to eat them.
New beans [those on land that has not been previously
planted to beans] should be planted in a shady place: These
new beans came from a place named Fanxian in Sichuan
province. Note 2. This is apparently a famous soybean
variety from a place where soybeans are apparently grown a
lot.
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Large-seeded black soybeans, small-seeded yellow
soybeans, and large-seeded yellow soybeans should be
planted in a shady place.
Barley can use black or yellow soybeans as green
manure. Wheat can use black or yellow soybeans as green
manure.
Barley can use dried black or yellow soybean leaves as
manure. Wheat can use dried black or yellow soybean leaves
as manure. Note 3. In times of famine, recycle all possible
crop wastes.
In sandy places, use the dry empty pods of black
soybeans or yellow soybeans as manure.
In hard soil, use dried leaves of black or yellow
soybeans as manure.
Black soybeans and yellow soybeans should not follow
(fears) the red flowered plant [safflower?] in rotations–
according to certain old farmers. Note 4. Safflower has
orange-red flowers, which were long used in China as a
source of red dye. Southern melons (nangua) should not
follow black or yellow soybeans in rotations. Bamboo shoot
melons (sungua) should not follow black or yellow soybeans
in rotations. False southern melons (jianangua) should not
follow black or yellow soybeans in rotations. Nuogua melons
should not follow black or yellow soybeans in rotations:
in the midst of their growth, the melons will wilt. Black
soybeans should not follow yellow soybeans in rotations, and
vice versa.
The major division titled “Planting for famine relief”
[plants which yield a crop quickly] contains two sections:
Quick-maturing / early soybeans (dadou) or plum soybeans
(meidou) can planted any time (and staggered) from the 2nd
month to the 5th month: Soybeans planted in the 2nd month
will ready to harvest in the 5th month. Small-seeded yellow
soybeans whose seedlings are to be used as a vegetable
(huangdou miaocai) can be planted for 3 months / three
times [meaning unclear]: The grain changes into a vegetable;
they are grown everywhere. (Translated by H.T. Huang,
PhD, March 2003).
Bray (1984, p. 641): “A treatise on simple methods of
alleviating famine.” 1896.
3953. Heeres, G.E.; et al. 1896. Dagh-Register int Casteel
Batavia, Anno 1624-1629 [Registry of goods traded at
Batavia, 1624-1629]. ‘s-Gravenhage: Martinus Nijhoff.
[Dut]*
• Summary: This is a primary historical document of great
and unique significance. It is a series of records compiled by
the Government-General (Headquarters) of Holland in the
Castle Batavia (today’s Jakarta, Indonesia). It is a diary and
compilation of information on important events that took
place here, including summaries of reports from the trading
posts (factories) of the Dutch East India Company (VOC) in
Southeast Asia. The record was continued until March 1808.
Among the goods traded from Japan to Batavia were

Japanese shoyu, miso, and sake (rice wine), although in
rather small quantities.
3954. Heinrich, R. 1896. Futter und Füttern der
landwirtschaftlichen Nutztiere [The fodder and feeding of
agricultural livestock]. Berlin: Paul Parey. *
• Summary: The long subtitle continues: Merkbuch
zur zweckmässigen Verwendung der in der Wirthschaft
erzeugten und im Handel befindlichen Futterstoffe für die
verschiedenen Zweige der Viehhaltung [Notebook for the
effective use of the fodders that are produced in agriculture
and found on the market for the various branches of livestock
farming].
3955. Hills, J.L. 1896. Dairying. Vermont Agricultural
Experiment Station, Annual Report 9:157-236. For the year
1895. See p. 195-96.
• Summary: In section V, “Miscellaneous fodder crops” (p.
194-202) is a table titled “Analysis of experimental crops.”
Six varieties of soja beans (white, green, or black) were
drilled in clay loam or sandy loam soil. The nutritional
composition of the entire plants is given on an “as is” and
on a dry matter basis. A similar table on page 196 converts
these figures to pounds of green fodder, dry matter, and food
ingredients per acre. The yield of green fodder ranged from
23,500 pounds for one green soja bean to 3,850 pounds for
one white soja bean. Address: Director of the Station and
Chemist, Burlington.
3956. Hills, J.L. 1896. Report of the Director. Vermont
Agricultural Experiment Station, Annual Report 9:8-16. For
the year 1895. See p. 14.
• Summary: In the section titled “Miscellaneous fodder
crops” (p. 14) is the following subsection: “Soja beans.
Green, black and white; grow from three to four and one-half
feet high; may be fed green, ensiled, or hayed; well relished
by cattle in either form; grown at the rate of from three to
two-thirds ton of dry matter per acre.” Address: Director of
the Station and Chemist, Burlington.
3957. Hooker, Joseph D. ed. 1896. Journal of the Right Hon.
Sir Joseph Banks... during Captain Cook’s first voyage in
H.M.S. Endeavour in 1768-71 to Terra del Fuego, Otahite,
New Zealand, Australia, the Dutch East Indies, etc. London:
Macmillan and Co., Ltd.; New York: The Macmillan Co. li +
466 p. Illust. Index. 23 cm.
• Summary: Joseph Banks had a staff of nine men, including
Daniel C. Solander (the Swedish naturalist who had been
trained by the great plant classifier Linnaeus), three artists
and four servants. They were among the 94 men who
boarded the Endeavour commanded by Captain James Cook
on 25 Aug. 1768 at Plymouth, England. Of these, 38 men
died during this voyage around the world.
On 19 April 1770 (p. 261) they first sighted the coast
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of Australia southward of Cape Howe. Sailing northwards,
they found no inlet or harbor until April 28 (p. 263-69), when
they went ashore at Botany Bay, aptly named by Banks for
its prodigal wealth of plants which kept him and Solander
happy and busy for days. On June 14 they first saw a safe
harbor in the mouth of a river, today called the Endeavour
river (p. 279-91). Banks and Solander used this time to
botanize. They killed an kangaroo and many large turtles, ate
both, and became friendly with the indigenous people.
They left the harbour on August 4, continuing on to New
Guinea, the Dutch East Indies, and the Cape of Good Hope.
London lionized Banks on his return. Later Banks sponsored
the trips of many experienced, professional plant hunters.
Captain Cook had successfully circumnavigated the world,
and Banks was largely credited with the strong scientific
flavor of the voyage. Banks later became unofficial director
of Kew Gardens.
Note 1. Sir Joseph Banks lived 1743-1820; Sir Joseph
Dalton Hooker lived 1817-1911.
Note 2. Even though the soybean is not mentioned in
this book, we know from the 1900 book titled Illustrations of
the botany of Captain Cook’s voyage round the world in the
H.M.S. Endeavour in 1768-71, by Banks and Solander that
they did collect two wild perennial relatives of the soybean,
Glycine tabacina Benth. and Glycine tomentosa Benth. (see
p. 22).
Note 3. Sunningdale is a suburb of East Berkshire, about
6 miles south-southwest of Windsor, England. Address: The
Camp, Sunningdale [East Berkshire, England].
3958. Johnson & Stokes. 1896. Garden and farm manual.
Philadelphia, Pennsylvania. 112 p. 26 cm.
• Summary: In the section on “Forage Plants” (p. 68), the
three-line entry for “Soja Hispida (Soja Bean)” has the same
text as in last year’s catalog, but two of the prices are lower:
“peck, $1.00; bushel $3.00.”
Also on this page are scaline (true Polygonum
Sachalinense; “No other forage plant has ever created
such widespread discussion”), Lathyrus sylvestris, or flat
pea, Jerusalem corn (a non-saccharine sorghum), kaffir
corn, white millo [milo] maize or dhoura, yellow millo
maize, teosinte (Reana Luxurians), sainfoin or esparsette
(Onobrychis Sativa), early amber sugar cane, and dwarf
essex rape.” The company is now also selling many kinds of
bee-keepers’ supplies (p. 112).
This catalog is owned by the National Agricultural
Library, Special Collections, in Beltsville, Maryland.
Address: 217 & 219 Market St., 206 & 208 Church St.,
Philadelphia, Pennsylvania.
3959. Koenig, Joseph. 1896. Die landwirthschaftliche
Versuchs-Station in Muenster i. W. [in Westfalen] in ihrer
Entwickelung waehrend der ersten 25 Jahre [The agricultural
experiment station in Muenster in Westfalen: Its development

during its first 25 years]. Muenster in Westfalen: Druck und
Verlag der Aktien-Gesellschaft “Der Westfale.” vii + 261 p.
Illust. No index. 24 cm. [Ger]
• Summary: In the section on “Seed tests” (p. 251), the
soybean is listed as one of the seeds tested. Address: o. Hon.Professor der Koeniglichen Akademie [Germany].
3960. Moe, Alfred Keane. 1896. A history of Harvard.
Cambridge, Massachusetts: Harvard University. 121 p. Illust.
21 cm.
• Summary: A comic, fictional history of Harvard. Page 104:
“In fact, the inducement to study Blackstone and Torts, and
Pleading and Contracts, was so liberal that the great influx
of embryo shysters necessitated the building of a new Law
School. The chief features of the building are its barbarously
lighted spite of the fact that last year only two score B’s were
given in a class of fifty. Chinese, however, did not take. The
only word most of the men could remember was ‘chop sui’
[chop suey], and this was scarcely sufficient to pass them.”
Note: This is the earliest document seen (May 2014) that
uses the term “chop sui” to refer to chop suey.
3961. Nishimura, Eijuro. 1896. Miso shôyu jôzôhen [Miso
and shoyu fermentation]. Tokyo: Hakubunkan. 316 p. See p.
18. 20 cm. Series: Tsuzoku nichiyo kagaku zensho, no. 11.
[Jap]*
• Summary: More than 90% of the protein in soy beans is in
the form of albuminoids.
Note: This is the earliest book in WorldCat / OCLC that
has miso as a subject or title word.
3962. Osborn, Herbert; Mally, C.W. 1896. Entomological
work for 1895: The four-spotted pea weevil (Bruchus quadrimaculatus, Fabr.). Iowa Agricultural Experiment Station,
Bulletin No. 32. p. 386-94.
• Summary: Experiments with carbon bisulfide fumigation
were conducted to determine its effect on the germination
of various seeds infested by these insects. Fifty seeds each
of Keyusunke [Kiyusuke] soy bean and yellow soy bean
[Yellow Soy Bean] were fumigated and planted. These were
compared with an unfumigated check. Fumigation reduced
the number of seeds that germinated only slightly. This
weevil did not live in yellow soy beans. “In the yellow soy
beans it is quite probable that a few mature, for a number of
beans have been found in the seed room showing an opening
similar to the ones made by the weevils in the whip-poorwill peas. But in all the specimens of this... examined the
contained larvae were dead, only having entered the seeds
a short distance and they probably never survived the first
moult.” A photo (p. 386) of Bean Weevils, and beans, shows
eggs on surface and the holes eaten by weevils. Address: 1.
Entomologist; 2. Asst. Entomologist. Both: Ames, Iowa.
3963. Phelps, C.S.; Woods, Chas. D. 1896. Digestion
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experiments with sheep. Connecticut (Storrs) Agricultural
Experiment Station, Annual Report 8:187-214. For the year
1895.
• Summary: Soy bean meal (probably ground whole soy
beans) and timothy hay were fed green to sheep. A table
shows the percentages of total nutrients and fuel value of the
different feeding stuffs actually digested.
3964. Phelps, C.S. 1896. Field experiments with fertilizers.
Connecticut (Storrs) Agricultural Experiment Station,
Annual Report 8:101-10. For the year 1895. See p. 106-07.
• Summary: The section titled “Experiment on soy beans”
(p. 106-07) begins: “Two series of plots similar to those upon
which the corn and cow peas were grown, were planted to
soy beans.” A table titled “Special nitrogen experiment on
soy beans” gives (for 10 plots, each 1/25th acre) the type,
weight, and cost of fertilizer used, the yield of soy bean seed
per plot and per acre (calculated), and the gain or loss over
unfertilized plots.
The best yield, 18 bushels/acre, was obtained on plot
12 fertilized with mixed minerals plus 75 lbs of sulphate of
ammonia. This was 7.2 bu/acre more than the unfertilized
plot. On “one series of plots a few hundred pounds of soil
were taken from a plot of ground where this crop had been
grown the previous year, and where tubercles had developed
freely. This was done in order to inoculate the new soil
and cause the tubercles to develop... On the whole, the
yields where the addition soil was used were not materially
different from those where no soil was used. This was
probably due to the fact that the tubercles did not make
sufficient growth to influence the acquisition of nitrogen.”
3965. Planchon, Gustave; Collin, Eugène. 1896. Drogues
simples d’origine végétale [Simple drugs of vegetable origin.
Vol. 2]. Paris: Octave Doin, Editeur. See p. 544-45. [2 ref.
Fre]
• Summary: Under Soybean seeds (Grainese de Soja
hispida)–Contents: Name and origin of the plant.
Description. Microscopic structure. Chemical composition.
Uses. Address: 1. Directeur de l’École supèrieure de
Pharmacie de Paris.
3966. Ritthausen, Heinrich. 1896. Ueber die Berechnung
der Proteinstoffe in den Pflanzensamen aus dem gefundenen
Gehalte an Stickstoff [On the calculation of the protein
content of plant seeds based on their measured nitrogen
content]. Landwirtschaftlichen Versuchs-Stationen 47:391400. [1 footnote. Ger]
• Summary: Greaves (1911, p. 34) states that Ritthausen “by
collecting and studying data from various sources concluded
that there is 17.6 per cent nitrogen in the protein of cereals,
hence in their calculation the factor 5.7 should be used in
place of 6.25, as had been previously used.”
The composition of many seeds, as determined by other

researchers, is given in two long tables (p. 392-98) including
wheat (by Ritthausen and Osborne; p. 392, 397), rye, barley,
oats, maize, buckwheat, peas, broad beans (Saubohne,
Vicia faba L.), vetch (Wicken, Vicia sativa), grass peas
(Platterbsen, Lathyrus sativa [sativus]), soybeans (by Meissl
and Böcker; p. 394, 397), white beans (Phaseolus), yellow
lupins (Gelbe Lupinen, Lup. luteus), blue lupins, radish seeds
(Rettigsamen), rapeseed and colza seed presscake, peanut
presscake, sunflower seeds, sesame presscake, cottonseed
presscake, hempseed presscake, pumpkinseed (Kürbiskerne),
candlenuts (Aleurites triloba), coconut presscake,
sweet almonds, bitter almonds, Hazelnuts (Haselnüsse,
Lambertsnüsse), peach kernels, apricot kernels, walnuts,
linseed, Brazil-nuts (Paranusse, Bertholletia excelsa), castor
oil seeds (Ricinussamen), potato seeds.
3967. Rundschau fuer die Interessen der Pharmacie, Chemie
und verwandter Faecher (Vienna). 1896. Miso und Natto,
Kaese aus vegetabilischen Eiweiss der Japaner [Miso and
natto, cheese of the Japanese made from vegetable protein].
p. 327-28, col. 1. [Ger]
• Summary: This is a summary or reprint of an article by
Oscar Lowe that appeared in Ph. Centr. Discusses rice or
barley miso, importance of koji. For natto several hundred
grams of soybeans are boiled in salt water for 5 hours; the
beans are wrapped in rice straw and placed in a heated room
for 24 hours. It is probably the microbes on the straw that
causes the fermentation. For the finished cheese (natto), it
is important to have threads that can be pulled and have a
peculiar smell.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
3968. Schulze, E. 1896. Untersuchungen ueber die zur
Klasse der stickstoffhaltigen organischen Basen gehoerenden
Bestandteile einiger landwirtschaftlich benutzten Samen,
Oelkuchen und Wurzelknollen, sowie einiger Keimpflanzen
[Investigation on constituents of the class of nitrogencontaining bases of some agricultural seeds, oil cakes, and
root nodules, as well as some sprouts]. Landwirtschaftlichen
Versuchs-Stationen 46:23-77. See p. 61-62. [2 ref. Ger]
• Summary: Soy is mentioned in a section starting on p.
61 and titled “III. Organische Basen aus Keimpflanzen. A.
Cholin aus den etiolierten Keimpflanzen von Lupinus luteus,
Lupinus albus, Soja hispida und Cucurbita pepo” [III.
Organic bases from sprouts. A. Choline from the etiolated
sprouts of European yellow lupin, white lupin, soybeans, and
squash / cucurbits].
Note 1. Choline is a vitamin of the B complex, essential
to liver function, however the word “vitamin” does not
appear in this article.
Note 2. “Cucurbita pepo is a cultivated plant of the
genus Cucurbita. It yields varieties of winter squash and
pumpkin, but the most widespread varieties belong to
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Cucurbita pepo subsp. pepo, called summer squash.” Source:
Wikipedia, at Cucurbita pepo (July 2014).
Note 3. This research was conducted in connection with
S. Frankfurt, E. Winterstein, and several other co-workers.
Address: Aus dem Agrikulturechemischen Laboratorium des
Polytechnikums, Zurich, Switzerland.
3969. Skeat, Walter William. 1896. A concise etymological
dictionary of the English language. 4th ed., further revised
with enlarged supplement. New York, NY: Harper &
Brothers, Publishers. xii + 633 p. See p. 453-54, 611.
• Summary: The etymology of the word “Soy” states (p.
453-54): “Soy, a sauce. (Japanese.) Also sooja, ‘which has
been corrupted into ‘soy;’ Eng. Cycl. Japanese shóyu, soy,
sauce; though the name is now given to the bean (Dolichos
soja) whence soy is made.”
In Appendix 6, “Distribution of words according to the
languages from which they are derived,” is a section (p. 611)
“19. Words of Asiatic origin, but neither Aryan nor Semitic.”
Under “Japanese” are listed only two words: “japan, soy.”
Address: Rev., Litt.D, LL.D., Elrington and Bosworth Prof.
of Anglo-Saxon in the Univ. of Cambridge [England].
3970. Smith, Ellen Goodell. 1896. The fat of the land and
how to live on it. Special chapters on nuts and vegetable oils,
and how to use them in cooking; milk; bakeries; feeding
infants and various other subjects relating to the problem.
Amherst, Massachusetts: Press of Carpenter & Morehouse.
251 + [12] p. Portrait. Illust. Index. 20 cm. At top of title
page: “A practical cook and text book for general use.”
• Summary: A remarkable and wholistic vegetarian (actually
vegan) cookbook by a medical doctor (M.D.). A photo
(frontispiece), facing the title page, shows a portrait of Dr.
Ellen Smith. Dedication: “To the millions of thinkers who
think in new directions, and to other millions who do not
stop to think whether they should ‘live to eat’ or eat to live’
this book is dedicated.” Facing the table of contents are three
quotations from Buddhist and Christian scriptures on the
importance of not killing.
The Preface begins: “This book is because of the
agitation and discussion upon the various phases of the food
question. The title indicates its character to be vegetarian;
this word however is a misnomer, but as none better has yet
been coined, we will simply state that we are vegetarians
because we think nature designed us to subsist on the ‘fat of
the land,’ and not on the flesh and blood of beasts, or of any
living, sentient creature.”
“To be a health and dietetic reformer in the early days
of this movement meant much sacrifice and often personal
abuse” (p. 10).
“With no desire to set aside the work of the scientists,
we accord ‘honor to whom honor is due,’ and may success
attend their gigantic efforts, that seem to be heroically
directed toward healing, protecting, and preparing the animal

world and their products for human consumption” (p. 11).
This chapter, after listing many of America’s major
problems, concludes: “From a vegetarian standpoint,
these unhealthful conditions of mind and body are largely
propagated, nourished and developed and developed
from the never ending supply of slaughtered flesh and its
stimulating–not nourishing–accompaniments. The moral
and physical health of millions is thus undermined, and
from such material is created generation after generation of
imperfect human beings;...” (p. 11).
Chapter 5, titled “Milk, cream, butter, etc.” begins:
“Milk, cream, butter, salt and sugar are admissible in
hygienic and vegetarian dietary, but in most of the recipes
here given are not included... [but] in all cases salt can be
added if desired, or milk substituted for water.”
Chapter 6, titled “Vegetable oils,” notes: “Those at
present extensively used for culinary purposes are obtained
from the olive, cocoanut and cotton seed.” It is almost
impossible to obtain olive oil unadulterated. “The American
Analyst tells us that ‘Two-thirds of the olive oil sold in
the markets of the world is born in the cotton fields of the
southern states” (p. 57). “At Manheim, Germany, cocoanuts
have for many years been made into butter for general
culinary use... [It] keeps indefinitely and even when exposed
to the air will not become rancid like animal fat. This butter
is also manufactured in England... It is now manufactured
in America by the Pure Food Co., Chicago, Illinois” (p.
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58). Chapter 6 concludes prophetically: “One need not be
a vegetarian or even a hygienist to use these vegetable oils,
for these are thousands of families using them, who also
use animal food, finding economy in health and purse by so
doing.” Note 1. This is the earliest document seen (March
2005) that contains the term “Pure Food,” probably in
connection with the growing “pure food movement” in the
USA
Chapter 10, titled “Nuts, their culture and use in
cooking,” (p. 141-56) discusses almonds (now largely grown
in California), walnuts, pecans, Brazil nuts, and peanuts.
Peanut oil is largely exported to foreign countries and
doubtless returns, with olive oil, under the name of “Pure
Olive Oil.” “It is said that America uses 4,000,000 bushels
of peanuts yearly at a cost to the consumers of $10,000,000.
Very rarely do we find these nuts on the table as an article of
food, but they are consumed between meals by everybody,
from the shoeless and hatless street waif to the grayhaired millionaire.” “Unbelievers tell us that a vegetable
diet lacks proteids or tissue building elements, and hence
that vegetarians are not properly nourished. Science has
demonstrated that proteids are abundant in the grains,” nuts,
and other foods (p. 148-49). The section titled “Nuts as food”
(p. 149-53) begins: “Nuts are not only superior to flesh as an
article of diet, but may be used in many forms of cookery,
either whole, chopped, grated, crushed or ground into a paste
or meal.” “The pine nut, sold under the name of pegnolia
[pignolia], is an excellent nut for cooking.” Two sub-sections
are titled “Nut substitute for milk” (using cocoanuts, pecans,
peanuts, Brazil nuts, etc.) and “Nut butter” (one of the latest
novelties). There are recipes for sandwiches with “almond
nut butter,” and “Peanut sandwiches” spread with a “form
of nut butter which flavors so strongly of peanuts that it will
make an excellent substitute for dairy butter to spread the
bread and hold the crushed nuts in place.”
Note 2. This book contains no recipe for making peanut
butter at home.
Chapter 11, “Salads,” contains a long section titled
“Japan Soja” (p. 164) which clearly refers to Japanese soy
sauce: “A jar of the extract of Japan soja was received too
late for careful testing or experiment. But coming from a
German vegetarian laboratory [Dr. Lahmann’s] and said to
be free from injurious substances, it may prove to be a useful
addition to the table. Following is a description of the Soybean from which it is made.
‘Japan Soja, a substitute for flesh meat extracts such
as Bovinine, etc. etc. The soy-bean or pea is a small erect
herb, (“Glycine soja,” or “soja hispida”) of the bean family,
“Papilionacees” of India and China, cultivated for its seeds;
composed of 38% proteids, 17 to 20% fat, 5% cellulose
[fiber] and 4% ashes. The hygienist loses nothing by
declining flesh meat extracts of any sort, but substantially
gains by adopting Japan Soja, a safe and far more palatable
flavoring for various dishes. It may not only be so

employed in the preparation of dishes, prior to serving, but
subsequently and similarly to Worcestershire sauce, etc.’
The odor and flavor of this preparation is very delicate
and may readily supply a need in the dietary of those who are
making a change from an animal to a vegetable diet.”
The next (and last) paragraph of Chapter 11 (p. 165)
notes that commercial samples of “Bromose and nut butter...
manufactured in vegetarian laboratories and guaranteed free
from animal fat” were “received at ‘the eleventh hour,’ too
late for critical experiment... Crushed nuts, nut butter and
nut meal of home make were used in all preceding recipes
containing nuts.”
Chapter 12, titled “Condiments and seasonings” (p. 16771) argues against the use of salt, spices (including pepper,
mustard, ginger, etc.), and commercial condiments. “Salt
destroys natural flavor and gives its own flavor to all food...
Salt also induces unnatural thirst,...” Instead, why not grow
and use “sweet herbs” and “aromatic seeds.” “Why may
not sweet marjoram, sweet basil, rosemary and lavender,
lemon verbena, rose and geranium leaves lend their exquisite
flavors to our food? Thyme, parsley, sage and mints of
various kinds...” Note 3. This general attitude may explain
why Japanese soy sauce, a commercial condiment, was not
considered a condiment and included in this chapter.
A “Directory” (p. 246) lists 13 sources of “pure food
products” including: “Health foods: Dr. J.H. Kellogg, Battle
Creek, Michigan. Nut preparations: Sanitas Food Co., Battle
Creek, Michigan... Vegetable milk, etc.: Hygienic Supply
Co., 203-05 Park avenue, Baltimore, Maryland... Readshaw’s
Forest Mills Graham Flour (Original) and cereals, Dansville,
New York.”
A full-page ad (p. 255) describing products made and
sold by the Sanitas Food Company (Battle Creek, Michigan)
is titled “Pure Products of Nuts.” These include Bromose,
Nuttose, Nut-Butter [probably peanut butter], and Nut-Meal.
A full-page ad (p. 258) is titled “Pure. Vegetable.
Nutritive,” by The Hygienic Supply Co. (F. Witte), 203-205
Park Ave., Baltimore, Maryland. They are “Importers of
German health goods and books” including Dr. Lahmann’s
Japan Soja, which “Is a pure vegetable extract, which is far
superior to Meat Extract. It can be used for making soups,
or may be added to other foods in order to make them
more appetizing. Price per jar, $1.00.” (Note 4. According
to Vegetarisches Kochbuch mit Gesundheit Regeln, by
Carlotto Schultz {1886}, Dr. H. Lahmann of Stuttgart is
an authority on the feeding of infants and problems related
to indigestion.) Other products imported from Germany
by this company include Dr. Lahmann’s Vegetable Milk
(for infants), Dr. Lahmann’s Vegetable Extract, and Dr.
Lahmann’s Nutritive Cocoa.
Note 5. This is the second earliest English-language
document seen (Aug. 2013) that contains the term “Vegetable
Milk.” This non-soy product is an emulsion made from
almonds and nuts.
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Page 259 contains an ad for Health-Culture: A Journal
of Practical Hygiene by The Health-Culture Co., 341 Fifth
Ave., New York.
Page 260 contains an ad for Food, Home and Garden, a
periodical edited by Rev. Henry S. Clubb of the Vegetarian
Society of America, 310 Chestnut St., Philadelphia,
Pennsylvania.
Note 6. Notice that this book contains no chapter on
main dishes or entrees; unleavened Graham bread (made
with “entire wheat flour”) was considered the best main
dish. Very few the many recipes call for the use of dairy
products, eggs, animal fats, or honey, and in each case they
are optional.
Chapter 13, “Pudding, pastries and cakes,” convincingly
questions the need for this entire category of foods, but those
who must have such sweets are encouraged (p. 176-77) to
use water instead of milk, vegetable fats instead of animal
fats and dairy products, reduce the number of eggs and the
amount of sugar used by one-half or more, and gradually
eliminate spices and salt.
Chapter 14, “Milk and the cow” makes a strong case for
not using these animal products.
A woman cited several times (p. 68, 177) as an authority
on foods is Mrs. Emma P. Ewing. Address: M.D., Pansy
Park, Dwight, Massachusetts.
3971. Thompson, William Gilman. 1896. Practical dietetics:
With special reference to diet in disease. New York, NY: D.
Appleton and Co. xxii + 802 p. Illust. Index. 24 cm.
• Summary: Very similar to the 1895 edition, with the same

number of pages. Soy is mentioned on pages 135, 654, 65657, 785, and 799. Address: M.D., Prof. of Materia Medica,
Therapeutics, and Clinical Medicine in the Univ. of the City
of New York.
3972. Woll, Fritz Wilhelm. 1896. A book on silage. Chicago,
Illinois: Rand, McNally & Co. 190 p. Illust. Index. 22 cm.
• Summary: See below. In Chapter 1, titled “Silage crops,”
the section on “Other silage crops” (p. 33) states: “A large
number of crops, besides corn and clover, have been siloed
successfully in this and other countries. All are, however,
of minor importance... In Southern States, pea vines [cow
pea vines], soja bean, alfalfa, teosinte, and chicken corn are
occasionally siloed.”
Corn (Zea Mays) is often called “Indian corn” (p. 1214). Gluten meal is also siloed (p. 150-51). F.W. Woll was
born in 1865. The second edition of this book was published
in 1900.
An illustration (frontispiece) facing the title page shows
a round wooden silo in Wisconsin. Address: Asst. Prof. of
Agricultural Chemistry, Univ. of Wisconsin.
3973. Woods, Chas. D. 1896. Results of analyses of fodders
and feeding stuffs. Connecticut (Storrs) Agricultural
Experiment Station, Annual Report 8:175-86. For the year
1895. See p. 179-86.
• Summary: The section titled “Seeds” (p. 178-79) describes
ten trials of soy beans, grown by the Station in 1895, with
and without fertilizers. The fertilizers included dissolved
bone-black, muriate of potash, nitrate of soda, and sulphate
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of ammonia.
The section titled “Milling and by-products” (p. 179)
mentions two samples of “Soy Bean Meal” from soy beans
grown by the Station in 1895.
Table 64, “Composition of fodders and feeding stuffs
analyzed 1894-95, calculated to water content at time of
taking sample” (p. 180-83) contains analyses of: five soy
beans (as green fodders), 11 soy beans (as seeds), and two
samples of “soy bean meal” (actually ground whole soy
beans, containing 18.56 to 19.12% fat).
Note: This is the earliest English-language document
seen (Jan. 2019) that uses the term “soy bean meal” to refer
to whole soy flour.
Table 65, “Composition of water-free substance of
fodders and feeding stuffs analyzed 1894-95” (p. 183-86)
contains analyses of: five soy bean vines (as green fodders;
12.37 to 21.83% protein), 11 soy beans (as seeds; 35.10
to 41.40% protein), and two samples of “soy bean meal”
(actually ground whole soy beans, containing 20.80 to
21.26% fat). Address: Vice-Director of the Station and
Chemist, Storrs, Connecticut.
3974. Yearbook of the United States Department of
Agriculture. 1896. Feeding stuffs (for animals). p. 560-63.
For the year 1895.
• Summary: Contents: Explanations of terms used in
the table. A long table gives the average composition of
American feeding stuffs (Green fodder*, silage*, hay and dry
coarse fodder [soja bean hay and straw]*, roots and tubers,
grains and other seeds*, mill products, waste products {incl.
refuse from cornstarch factories, incl. gluten meal (3 types),
cream gluten, and gluten feed}). * = mentions Soja bean
(Soja hispida).
In this table, the composition includes the percentage
of water, ash, protein, fiber, nitrogen-free extract (mainly
sugars, starches, and gums), and fat.
3975. Georgeson, C.C. 1897. Further experience with soy
beans. Industrialist (The) (Manhattan, Kansas) 22(19):1. Jan.
11.
• Summary: “The soy bean not only continues to flourish,
but is more and more appreciated as its virtues come to light.
We have grown several acres yearly during the last six years.
Though some seasons have caused other crops to fail, the
soy bean crop has never failed completely. In the droughtstricken year of 1894, the yield was only about 4 bushels per
acrem but even this was better than a failure. In 1895, they
yielded 18.5 bushels per acre. They were seeded that year on
May 31st, and harvested August 16th. In 1896 the main crop
was seeded May 19th and harvested August 31st, producing
a yield of sixteen bushels per acre.
“Perhaps the most valuable feature of this crop is that
it can be grown as a catch crop on wheat or oats ground
after these crops are harvested. We have, for several years,

raised fair crops of beans as a second crop following wheat
and oats. In 1896, we started to plow the wheat ground June
22nd, immediately after the wheat was thrashed. The beans
were seeded June 27th; they were cultivated once, early in
July; and by September 28th they had matured a crop of
beans which, after being cleaned in a fanning mill, averaged
8.22 bushels per acre of fine quality. The second planting
was made July 11th. This crop was likewise cultivated once.
On September 28th, there was danger of frost, and the crop
was cut for hay, the beans in the pod being somewhat more
than half grown. This crop was light, being only .61 tons
per acre, but when we consider the feeding quality of this
hay, it is still a valuable crop. A third planting was made
July 25th, which was likewise cut for hay in the latter part of
September. The yield was .53 tons per acre. A patch of this
planting was left to be killed by the frost, but the first light
freezes did not affect it, and the crop was ripe on October
17th, and yielded 5.15 bushels ripe clean seed per acre. All
of these beans were grown on a poor hillside which has been
cropped continuously for upwards of twenty years without
ever being manured. The yields are, therefore, not a fair
index of what could be expected on rich soil. We have, so far
had no difficulty in selling the beans we could spare at $2 or
more a bushel.
“In feeding value, the soy bean is ahead of linseed meal
and every kind of mill stuff. The only other concentrated
feed on the market of equal value is cotton-seed meal.
and this material has serious objections as a general feed
stuff because of its poisonous nature when fed to pigs (see
Bulletin No. 53 of this Station).
Professor Georgeson obtained excellent results in
feeding hogs on a ration of which soy-bean meal [probably
ground whole soybeans] was a prominent constituent. His
experiments are reported in detail in Bulletin No. 61 of the
Kansas Agric. Exp. Station. This article is a good, brief
summary of those tests: “It was found... that a lot of three
pigs which was fed for 126 days on a ration consisting for
the first eleven weeks of Kaffir corn meal along an the last
seven weeks of Kaffir corn meal and shorts gained a total of
191 pounds, while a similar lot fed two-thirds Kaffir corn
meal and one-third soy-bean meal gained 547 pounds in
the same time. Another lot of three pigs which was fed on
corn meal for the first eleven weeks of the experiment and a
mixture of two-thirds corn meal and one-third shorts for the
last seven weeks of the experiment made a total gain of 306
pounds in 126 days, while a similar lot of three pigs fed on
two-thirds corn meal and one-third soy-bean meal throughout
the experiment gained 554 pounds in the same time. The
largely increased gains in these pigs must be credited chiefly
to the soy bean meal. We have not, as yet, had beans enough
to use them in feeding steers, but an experiment in this line is
contemplated in the near future.
“The soy beans cannot be grown successfully without
cultivation. They should be planted in rows at the rate of
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three pecks to a bushel of seed per acre, and they should be
cultivated a few times to keep down the weeds and moisten
the soil. They do not grow well when broadcasted, as we
have ascertained by experiment. We plant them with an
ordinary grain drill, stopping up three holes and leaving
the first and fifth open. This puts the rows thirty-two inches
apart, which is ample space to admit of cultivation; where
the growth is not rank, twenty-four inches is afar enough
between rows.
“Those of the farmers in Kansas who desire to try the
soy bean will be furnished a sample of these beans free if
they will pay transportation. Twenty cents in stamps will
carry a quart of the seed through the mail, and if those
who desire to try them will send that amount in stamps to
the Farm Department, the beans will be forwarded to the
applicant by an early mail. This applies to Kansas farmers
only.” Address: Prof.
3976. Bruce Herald (Otago, New Zealand). 1897.
Miscellaneous. Jan. 12. p. 6.
• Summary: “Vegetable meat of Japan, called “torfu” [sic,
tofu], is said to consist chiefly of protein of the soya bean,
and to be as nutritious and digestible as meat. It is sold in
tablets, is white as snow, and tastes like fresh malt.”
Note: This is the earliest English-language document
seen (Nov. 2014) that contains the term “vegetable meat”
(or “vegetable meats”–with any combination of hyphens or
quotation marks). This “vegetable meat” is tofu, which is
made from soya beans.
3977. Vaterland (Das) (Vienna). 1897. Die chinesische
Ostbahn [The Chinese Eastern Railway]. Jan. 18. p. 6, col 1.
[Ger]
• Summary: With regard to the construction of the Chinese
Eastern Railway, the St. Petersburg Journal of Trade and
Industry (Handels- und Industrie-Ztg.), the mouthpiece of
the Russian Ministry of Finance, writes: In the beginning,
the intention was for the Siberian Railway, in its Transbaikal
and Amur districts, to follow the direction from Chita via
Sretensk along the bank of the Shilka to Pokrovskaya,
and thereupon along the northern bank of the Amur to
Khabarovsk in order to create the connection with the Ussuri
Railway.”
Northern Manchuria, which is split by the railway
approximately down the middle, has especially significant
natural wealth which has already been exploited in part and
which awaits exploitation to an even greater degree. It is
especially wheat, barley, buckwheat, rice, millet, soybeans
(Oelerbsen, literally “oil peas”), and corn that are cultivated.
Manchurian poppies and tobacco are well known and
produced abundantly. The raising of livestock represents
the occupation of numerous Manchurian nomadic peoples.
The land’s wealth in iron is being exploited to a significant
degree, and some time ago, the exploitation began of the

wealth in gold.”
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
3978. Brooks, William P. 1897. Report of the Agriculturist.
Massachusetts (Hatch) Agricultural Experiment Station,
Annual Report 9:9-49. Jan. See p. 9, 14-16.
• Summary: “Soy beans: Soil-test work shows a very
intimate connection between potash supply and the growth
of this crop.”
The beans, variety Medium Green, were sown at
Amherst on May 19, in drills 2½ feet apart, requiring 25
pounds seed for the acre. The nothing plats [those that
received no manure or fertilizer of any kind] produced an
average of 350 pounds beans and 757½ pounds straw per
acre.
“Potash (muriate) appears to be the most useful element,
giving an average increase per acre of 646.67 pounds beans
and 451.67 pounds straw.” But other experiments at this
station “indicate that the sulphate is superior to this salt
(muriate) for beans.” Address: Amherst.
3979. Fortuné, H. 1897. La nourriture d’approvisionnement
[Feeding foragers]. Apiculteur (l’) 41(1):500-02. Jan. [Fre]
• Summary: Honey harvesting is over at this time of year.
This winter will require a great deal of feed, because the
hives will not be well stocked enough to get through the
cold season without the bees being in danger of starvation.
Broodless hives must be monitored with the greatest of care
to lead the queen, if there is one, to lay eggs. The feeders will
be ready to serve their purpose, and the bees will soon have
pollen at their disposition. From time to time, I dust a little
soy flour (farine de Soya) on one or two old empty combs,
which I then place in an unoccupied hive or under any
covered area, a short distance away from the hives. In the
absence of empty combs, it is possible to use a shallow box
with several rulers nailed to the bottom, between which the
flour can be dusted. The flour is a nice light yellow color.
The larvae are fed with the pearly white jelly that is
prepared in the bees’ stomachs, and are stronger and more
vigorous when this jelly contains an infinitesimal amount of
soy flour. This pure jelly prepares the queens for fertilization.
My queen bees, fed by the worker bees, are able to lay up
to 3,000 eggs per day, almost their full weight in eggs in 24
hours. I also dust soy flour over my feeder sugar syrup and
this works perfectly for the nectar flow.
With this stimulating and generous feed, my hives
provide me with 65 kg [of honey] on average.
What is the soybean (Soya)? It is a bean (phaséolus)
imported from China that is perfectly adapted to cultivation
in France. In China, this plant is used for a wide variety of
purposes, both as a food and otherwise. Boiling it into a pulp
and mixing it with salt and rice produces “miso,” which is
the universal breakfast of the Japanese. Nagasaki annually
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produces 2,000,000 kg of miso. A very highly valued oil is
extracted from soybeans, and it is a beneficial substitute for
olive oil.
Bread made with soy flour quickly treats diabetes, that
serious and painful disease, and is a beneficial substitute for
gluten bread which, in the long term, leads to nausea and
constipation. It owes this marvelous property to its almost
complete lack of starch. When analyzed for nutritional value,
wheat bread contains 9.5% protein, and soy bread (pain
de Soya) 22.25%. Wheat bread has 5.25% fat; soy bread
48%. It is therefore easy to see why I provide my bees with
unlimited soy flour throughout the year. My hives never get
dysentery or foulbrood (loque ou pourriture du couvain–
Note: It appears that loque and pourriture du couvain are
both translations of “foulbrood.”) This valuable condiment
serves both as a preventative and economizes food (anti
déperditeur–this appears to mean that it diminishes waste
due to a lack of assimilation. This was a term often used to
describe alcohol and coffee.)
As an interesting aside, I will add that in China, soy is
consumed instead of [cow’s] milk, which inhabitants do not
drink. Cheese made from soybeans resembles soft cow’s
cheese (fromage à la pie), and is delicious. When grown,
the plant produces not only an abundant crop of green
fodder with a high protein content, which is therefore very
nourishing, but also such a high production of seeds that it
contains as many pods as there are soybean plants (plantes
de Soya) [Note: The number of pods is 50-100 times greater
than the number of plants]. On average, you can count on
2,000 kg of seeds and 20,000 kg of fodder to feed cattle
in the long winter months. The fodder provides the same
benefits as the seed and is three times more nutritious than
alfalfa and hay from pastures.
When the seeds are grilled like coffee and ground,
they produce an infusion that is very similar to coffee, with
the same stimulant properties [sic, soy coffee contains no
caffeine and is often used because it has no stimulating
properties]. The aroma is the same, and the taste identical
[sic, almost]. Mixing this infusion with milk produces coffee
with cream, which is invigorating with a delicate flavor.
If I have gone into rather great detail on the special
properties of Chinese soybeans, it is because I know that
many apiarists are also farmers, and I believe I can be useful
to them by making them aware of this crop, which will
provide them with tangible benefits–I have been growing this
crop successfully for three years.
Note 1. This is the earliest document seen (Aug. 2009)
concerning the feeding of soybean flour to honey bees as a
pollen substitute.
Note 2. Translated by Elise Kruidenier, Seattle,
Washington.
Note 3. This periodical is owned by Univ. of Wisconsin
at Madison. Address: [France].

3980. Goessmann, Charles A. 1897. Part I. Report on field
experiments. Massachusetts (Hatch) Agricultural Experiment
Station, Annual Report 9:177-84. Jan. For the year 1896. [1
ref]
• Summary: 1. Tests with various types of manurial
substances on different crops were conducted. These tests
with soy bean began in 1892. When soy bean received no
nitrogen the yield was one-third to one-fourth less. Growing
soy beans on a field seemed to increase the amount of
available nitrogen stored in the soil for use by subsequent
crops (oats). These experiments with soy beans were
continued in 1894 and 1896, with promising results.
2. Experiments with “Nitragin,” a germ fertilizer for
the cultivation of clover and clover-like plants–leguminous
crops. Discusses the pioneering work of Laws and Gilbert,
and of Hellriegel. “Hellriegel and his co-laborers established
by careful observation the fact that leguminous plants, like
clovers, beans, vetches, lupines, etc., with the assistance
of certain micro-organisms (root bacterium) found in the
soil, can utilize the elementary nitrogen of the air for the
formation of nitrogen plant food fit for the support of their
growth.”
Note 1. This is the earliest English-language document
seen (Aug. 2018) that uses the word “micro-organisms”
(or “microörganisms” or “microorganisms,” regardless
of hyphenation) in connection with the acquisition of
atmospheric nitrogen by plants.
Note 2. This is the earliest English-language document
seen (Oct. 2004) that uses the term “germ” in connection
with micro-organisms.
There follows a translation of a publication on Nitragin
by Nobbe and Hiltner. Nitragin, a pure culture sold in
a bottle which is sufficient for inoculation of 2.5 roods,
is manufactured by Farbwerke vorm. Meister Lucius &
Bruning, Hoechst on Main, Germany. A list of various kinds
of Nitragin developed for 19 leguminous crops is given. Soy
beans are not included in this list. And there is no indication
that Nitragin was tested on soy beans at Massachusetts this
year.
3. Observations with leguminous crops at Amherst.
Experiments were conducted on 21 leguminous crops,
including early-maturing and late-maturing soy bean (Soja
hispida). “(c) Soy beans, early and late varieties, have
yielded, as a rule, during average seasons large crops; yet
they have failed to enrich the soil they were raised upon
sufficiently in available nitrogen plant food to secure under
otherwise corresponding conditions, as far as the supply of
available potash and phosphoric acid is concerned, as high a
yield of a succeeding crop of rye, oats, barley and even soy
bean, as where from 40-50 lb per acre of an available form
of nitrogen were added. The liberal addition of nitrates to the
soil interfered with a liberal development of root tubercles, in
case of soy bean, in a well-infected soil.”
“The belief that each variety of leguminous crop is

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 1320
associated with a root bacterium of its own finds support in
the circumstance that the root tubercles of different varieties
of these crops quite frequently vary, not only in size and
shape but in their mode of distribution over the main roots or
rootlets. Illustrations of this feature have been furnished by
the writer in form of photographs from nature in case of soy
bean, horse bean, lupines, etc., (see State station report for
1894).”
Note 3. No photographs or illustrations appear with
the article. Address: Ph.D., LL.D., Amherst, Director of the
Station.
3981. Holland, Edward B. comp. 1897. Compilation
of analyses of fodder articles and dairy products, made
at Amherst, Mass. 1868-1897. Massachusetts (Hatch)
Agricultural Experiment Station, Annual Report 9:137-55.
Jan. For the year June 30, 1896.
• Summary: Table “A. Composition and digestibility of
cattle feeds” (p. 138-50) gives detailed figures for many
feeds. Soy beans are listed as follows under various
categories: I. Green fodders: Soy bean (early white, medium
green, medium back, late). II. Ensilages: Corn and soy-bean
ensilage. Millet and soy-bean ensilage. III (c). Hay and dry
coarse fodders: Soy-bean straw. V. Grains, seeds, etc.: Soy
beans. Red adzinki [adzuki] beans. VI. Flour and meal:
Peanut meal. Soy-bean meal. As “Fresh or air-dry substance,
this soy-bean meal contains 16.3% fat, and 34.8% protein;
thus it is actually ground whole soy beans. Category VI is 21
different gluten products.
Table “B. Fertilizing ingredients in fodder articles” (p.
151-53) gives detailed figures for many types of fodder. Soy
beans are listed under approximately the same categories
and in the same way as in table A. The following figures
are given for each fodder article: No. of analyses, water,
nitrogen, potassium oxide, phosphoric acid, and valuation
per 2,000 pounds (using the figures for the retail cost of
nitrogen, phosphoric acid, and potash in fertilizers). Address:
Asst. Chemist (foods and feeding) [Amherst, Massachusetts].
3982. Lindsey, Joseph B.; Holland, E.B.; Billings, G.A.
1897. The effect of narrow and wide rations on the quantity
and cost of milk and butter, and on the composition of milk.
Massachusetts (Hatch) Agricultural Experiment Station,
Annual Report 9:100-125. Jan. See p. 119, 121, 124-25.
• Summary: Millet and soy-bean ensilage were fed to dairy
cows, and compared with other feeds. The amount and cost
of milk and butter produced was measured. The market
cost of the millet and soy-bean ensilage was by far the least
expensive per ton of the 7 feeds tested. Address: 1. Chemist
(foods and feeding); 2. Asst. Chemist (foods and feeding).
3983. Morrow, George E. 1897. Climate and crops in
Oklahoma. Oklahoma Agricultural Experiment Station,
Bulletin No. 22. 13 p. Jan. See p. 10.

• Summary: The year 1896 was warmer than usual. “The
average mean temperature, 61.7 deg. [degrees Fahrenheit],
as shown by reports from 21 stations, including some in the
Indian Territory, was higher than in 1895. No report was
made of a temperature below zero at any time during the
year, and in but two cases was the minimum below 6 deg.
The maximum temperature was unusually high, every station
reporting a maximum ranging from 104 to 115 deg.” The
highest temperature was usually reported between August 1
and 20.
“Soy, soja, or Japan beans–These beans are well worthy
of more extended trial; more especially in northern part of
the territory. They answer much the same purpose as do
the cow peas, but have an erect and coarse stalk.” Address:
M.A., Director of the Station and Agriculturist.
3984. Zavitz, C.A. 1897. Report of the experimentalist.
Ontario Agricultural College and Experimental Farm
(Guelph), Annual Report 22:117-202. For the year 1896. See
p. 193-94.
• Summary: The section titled “Fodder crops” (p. 19394) contains a table showing the results of eight kinds of
crops for two years. Each plot was 1/100 of an acre, and
the experiment was conducted in duplicate each year.
Concerning Yellow Soy Beans: Average height of crop in
1896: 25.0 inches. Average height during two years (1895
and 1896): 23.9 inches. Average yield per acre in 1896: 6.85
tons. Average yield per acre during two years (1895 and
1896): 9.06 tons.
Note: Rape produced nearly twice as much green crop
per acre as any other crop–18.28 tons in 1896. Soy beans
gave the fourth best yields. Address: B.S.A., Experimentalist,
Ontario Agricultural College [Guelph, Ontario, Canada].
3985. Rural New-Yorker. 1897. Food and care for winter
lambs. 56:115, col. 1. Feb. 20.
• Summary: A.R.B., Drewry’s Bluff, Virginia–What is a
good plan for sheep pens for feeding sheep on a large scale
with or without feed stored in the same buildings? We are
feeding 1,100 sheep 25 bushels of corn daily, one feed of
cow-pea and Soja-bean hay, with the grain partially matured,
and one feed of mixed-grass hay. Can we improve on this
feed? Would bran or linseed meal pay for using in connection
with this ration? What is the best feed for sheep that have
lambs in January, and for the lambs that they may be ready
for the early New York market?
“Answered by J.S. Woodward: I take it for granted that
the sheep being fed are full-grown, being fed simply for
fattening.”
“I have had no experience in feeding cow peas or Soja
beans, but from what I read of them, I take it that they are
both rather constipating, which certainly the corn is,...”
“Of course, clover hay is the ideal forage for breeding
ewes or those raising winter lambs, but cow peas and Soja
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beans must be good, as both are very nitrogenous.”
3986. Bellwood, A.R. 1897. Hog pasture in Virginia, Rural
New-Yorker 56:144, col. 2. Feb. 27.
• Summary: “A.B.L., Upperville, Virginia–I have two fields
of about three acres each that I wish to make into a hog
pasture for use this coming summer. I think of sowing one
with a mixture of rye, oats, barley, sand vetch and Crimson
clover; the other with Australian salt-bush. What do you
think of it? Will salt-bush spread and get where I do not want
it?
“Ans: If it is the custom of A.B.L. to pasture his pigs,
I would suggest a yearly rotation. Divide the area set apart
for hogs into lots–one, two, three, four and five. Have in
these respectively, Crimson clover, Red clover, cow peas,
Soja beans and Jerusalem artichokes. This will give feed
continuously for the year.”
“As soon as there is no danger of frost, sow the Soja
beans in rows two feet apart, and cultivate and plant the
artichokes.”
“By August 1, the cow peas will have their first pods
ripe, and will be ready to use. The Soja beans will come in
later, and with very little additional food to the hogs will
make prime pork. One needs to be somewhat careful when
the hogs are first turned into the Soja beans. It is best not to
let them eat all they will for a few days, as a full feed before
they are used to the beans will sometimes kill them.”
Page 132, col. 1: “F. Barteldes & Co., Lawrence,
Kansas–A Catalogue of the ‘Kansas Seed House,’ of 96
pages, eight pages of which are given to specialties among
vegetables and flowers. A picture appears showing what the
catalogue designates, as Black-Chaff Kaffir corn, showing
what it will do in Kansas. Soja beans, Cow peas, Navy field
beans and many varieties of sorghum, are offered. Several
pages are given to tree, shrub and fruit seeds.”
3987. Hoyt, M.A. 1897. Soy beans. Farm, Field and Fireside
(Chicago, Illinois). Feb. 27. p. 296-97.
• Summary: “Two or three years ago we used to read
considerable in the agricultural papers about the soy bean.
Its analysis was given, its feeding value estimated, its habits
described, etc., all calculated to make a favorable impression
and induce farmers to test its merits. Lately, however, there
is great silence on the subject. Either few persons are making
its acquaintance or they fail to report their experience.
“For two years I have been raising soy beans on a small
scale; the first summer, from less than a pint of seed, the
yield was twenty-two pounds, besides using a small part of
the crop for green feed. This quantity I divided among eleven
brother farmers, retaining enough to plant half an acre, the
half of which was cut green, cured and stored for horse feed;
the remainder was left to ripen. Our horses are very fond of
them, either fed green or preserved for hay but they are quite
laxative and need to be used sparingly. A ration once or twice

a week promotes a good healthy condition of the bowels.
“Last year, when my stock of beans was small, there was
considerable call for them to be used as seed; this season I
have kept most of the crop to accommodate those who may
wish to try them. I feed a few to the hens which eat them as
readily as they do corn. With corn they preserve the balance
of essential food elements. A few stalks are suspended in
the hen house at which the fowls work with undaunted
perseverance, though the pods are very hard to open. They
should be shelled for poultry feed.
“Poultry also like the green growing plants. It cost me a
warfare last summer to save my crop from their ravages.
“My first trial was made in a dry season; last year we
had plenty of rain. Both yields were heavy, but comparison
shows in favor of the former condition
“If others who have cultivated this plant would submit
a leaf of their experience, it would confer a favor upon some
readers of this paper, who are waiting for the testimony of
experimenters before making a trial themselves.” Address:
Mears, Michigan.
3988. Rural New-Yorker. 1897. The R.N.Y.’s review of the
catalogues of 1897. 56:129-132, col. 1. Feb. 27.
• Summary: Page 132, col. 1: “F. Barteldes & Co.,
Lawrence, Kansas–A Catalogue of the ‘Kansas Seed House,’
of 96 pages, eight pages of which are given to specialties
among vegetables and flowers. A picture appears showing
what the catalogue designates, as Black-Chaff Kaffir corn,
showing what it will do in Kansas. Soja beans, Cow peas,
Navy field beans and many varieties of sorghum, are offered.
Several pages are given to tree, shrub and fruit seeds.”
3989. Wood (T.W.) & Sons. 1897. Wood’s High Grade Seeds
(Ad). Rural New-Yorker 56:135, cols. 3-4. Feb. 27.
• Summary: “Have attained a national reputation, until
now they are sold to nearly every State in the Union,
while their Southern specialties are sold to nearly every
civilized country on the face of the Globe. Wood’s
Catalogue tells about all Garden and Farm Crops, giving
particularly valuable information about Cow Peas, Ensilage
Corn, Celebrated Virginia Tobacco, Cotton, Soja Beans,
Peanuts, Sorghums, and all about Grasses and Clover, with
recommendations as to best Grass Mixtures for different
climates and soils. Customers say our Catalogue is ‘A Most
Satisfactory Business Document,’ and ‘Worth $1.00 to any
farmer or Gardener.’ Mailed free to any one desiring to
purchase seeds. Write for it.”
“The Largest Seed House in the South.” Address:
Seedsmen, Richmond, Virginia.
3990. Chilcott, E.C. 1897. Forage plants for South Dakota.
South Dakota Agricultural Experiment Station, Bulletin No.
51. 32 p. Feb. See p. 18-19.
• Summary: In the section titled “Some Failures” (p. 18)
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we read: “Cow peas and soja beans have both been tried
repeatedly here but have never given results that would
indicate they are adapted to our conditions. The plants are
quite tender when they first appear and are easily injured
by frost, wind and rain storms. They will not ripen seed and
the foliage is not readily eaten by cattle until they become
accustomed to them. Both cow peas and Soja beans are
valuable forage plants for the southern states and been
recommended by several of the stations as suitable for green
manuring in the northern states. We believe, however, that
there are other plants much better adapted to both of these
purposes for South Dakota.”
Note 1. In March 1991 Roy Scott, a soybean breeder at
the South Dakota Agric. Exp. Station, spent several hours
examining the station’s annual reports for the years 1890
to 1897. He could find no reference to soybeans; peas were
often tested.
Note 2. This is the 2nd earliest document seen (March
2021) concerning soybeans in South Dakota, or the
cultivation of soybeans in South Dakota. This document
contains the second earliest date seen for soybeans in South
Dakota, or the cultivation of soybeans in South Dakota (Feb.
1897). The source of these soybeans is unknown. Address:
Vice Director of the Station and Agriculturist.
3991. Hanai, T. 1897. Physiological observations on lecithin.
Bulletin of the College of Agriculture, Tokyo Imperial
University 2(7):503-06. Feb. [9 ref. Eng]
• Summary: “Seeds rich in starch generally contain much
less lecithin than such as are rich in proteid, thus barley
grains contain less than half the amount of lecithin that
soja-beans do (see Schulze & Steiger 1889, Hoppe-Seyler’s
Zeitschrift für Physiologische Chemie, Vol. 13). Probably
there is also a larger proportion of lecith-albumin in the seed
of soja and lupin than in those of squash and barley.
Note 1. This is the earliest English-language document
seen (Dec. 2017) that contains the term “albumin” (or
“albumins”) in connection with soy.
Note 2. In this article, Hanai did not investigate
soybeans; he studied only the leaves of the tea plant (Thea
chinensis) and the bark of Prunus Cerasus.
Note 3. Nevertheless, this is the earliest Englishlanguage document seen with the word “lecithin” in the title
in connection with soy. Address: Nôgaku-shi, Japan.
3992. Hoyt, M.A. 1897. Soy beans. Western Rural (The)
(Chicago, Illinois) 54(9):265. March 4.
• Summary: This article is identical to one with the same
author and title published in Farm, Field and Fireside. Feb.
27. p. 296-97. Address: Mears, Michigan.
3993. Indiana Farmer. 1897. The silo. 32(10):4, cols. 1-3.
March 6.
• Summary: “(Read before the Ohio Live Stock Association

by F.R. Dethick, Mantua, Ohio).
“The introduction of the silo as a factor in modern
agriculture has not met with that general favor which its
merits demand, and, although an increasing number of
dairymen and stock raisers are availing themselves of the
advantages of ensilage, the majority is still very large who
cling to the older system of dry fodder. This is, in part, due
to the extravagant claim by the early pioneers in the new
departure.”
“A variety of green crops may be used as silage, clover,
millet and the Soja bean are said to give satisfactory results.
It is to corn, however, that we must look for ideal silage.”
3994. Read, L.H. 1897. Soy beans and cow peas. Farm,
Field and Fireside (Chicago, Illinois) 29(13):441. March 27.
• Summary: “I notice an inquiry in regard to Soy beans and
will tell my experience the past summer. I procured a small
sample of two varieties from Marblehead, Massachusetts;
one a yellow and the other a black seeded kind, but the
grasshoppers liked them so well that I did not get my seed
back. They kept nearly every leaf trimmed off as fast as they
grew.
“I presume that in larger quantities they would not
be able to eat them all, and intend to try them again this
summer.
“I have been trying to find out all that I can in regard to
cow peas as a crop for green manuring and wish that your
readers would give all the information they can through
your columns. I planted a few seeds of them last spring,
but very few of them came up and none of them ripened,
but they made a fair growth and I have faith that they may
be of considerable value in this light, sandy soil of Central
Wisconsin.
“The Wood County Horticultural Society has made
arrangements for an experiment or trial station under my care
and we will test all the different varieties of cow peas and
soy beans.
“If any of your readers will kindly send us a small
sample for trial on our experiment station of the varieties
they have we will be greatly obliged.
“We shall test hundreds of varieties of beans, peas,
potatoes, squash, etc., and hope to be able to give much
information in regard to varieties on trial. Any one sending
samples for trial will receive reports of our experiments.”
Note: This article also appeared in The Western Rural,
1 April 1897, p. 395. Address: Secretary, Wood County
Horticultural Society, Grand Rapids, Michigan.
3995. Advocate and News (Topeka, Kansas). 1897. Kaffircorn meal as fattening food. March 31. p. 3.
• Summary: “At the Agricultural College Farm, under
the superintendence of Professor Georgeson, assisted by
Professors Burtis and Otis, some interesting experiments
were made last year with pigs and cattle fed on Kafir-corn
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meal, corn and soy-bean meal. The experiments in detail
were published in Bulletin No. 61, under date November,
1896, and the following conclusions reached:”
3996. Medium Early Black: New U.S. domestic soybean
variety. Synonym: Buckshot (Ball 1907). 1897. Seed color:
Black.
• Summary: Sources: Williams, Thomas A. 1897. “The
soy bean as a forage crop.” USDA Farmers’ Bulletin No.
58. p. 1-19. March. See p. 5-7. “For soiling or for ensilage
‘Medium Early Green,’ ‘Medium Early Black,’ or the ‘Late’
green or black varieties may be used, according to the length
of the season and the time at which the crop is to be used.
In... the Central States ‘Medium Early Black’ seems to be the
favorite...”
Cottrell, H.M.; Otis, D.H.; Haney, J.G. 1901. “Soy beans
in Kansas in 1900.” Kansas Agric. Exp. Station, Bulletin No.
100. p. 55-115. March. See p. 59. A table, titled “Varieties
of soy beans,” shows the varieties tested, the source of the
seed (many seedsmen), the yield of beans per acre, the yield
of hay per acre, and the days from planting to maturity.
The varieties, with their yields in bushels per acre, include
Medium Early Black, from J.J.H. Gregory (3.0 bu/acre).
Evans Seed Co., Inc. 1904. 1904 retail price list:
Northern grown legume, forage plant, grain and grass seeds.
West Branch, Michigan. 24 p. See p. 6. Varieties: “Medium
Early Black. A rank grower with coarse heavy stalks.
Specially adapted to black prairie soils, for ‘hogging off.’”
Ball, Carleton R. 1907. “Soy bean varieties.” USDA
Bureau of Plant Industry, Bulletin No 98. 28 p. May 27. See
p. 13-14. States that Medium Early Black is a synonym for
Buckshot.
3997. Medium Early Green: New U.S. domestic soybean
variety. Synonym: Guelph (Ball 1907). 1897. Seed color:
Green.
• Summary: Sources: Williams, Thomas A. 1897. “The soy
bean as a forage crop.” USDA Farmers’ Bulletin No. 58. p.
1-19. March. See p. 5-7. ‘Medium Early Green’ is one of
the best varieties to plant for hay, as it yields heavily and
retains its leaves well. For soiling or for ensilage ‘Medium
Early Green,’ ‘Medium Early Black,’ or the ‘Late’ green or
black varieties may be used, according to the length of the
season and the time at which the crop is to be used. In the
New England States the ‘Medium Early Green’ variety is
generally preferred,...”
Towar, J.D. 1902. “Cowpeas, soy beans and winter
vetch.” Michigan Agric. Exp. Station, Bulletin No. 199.
p. 165-74. April. See p. 173. A table shows the nutritional
composition of the following five varieties which were
analyzed by the chemist of the Experiment Station this
season: Extra Early Black, Medium Early Green, Medium
Early Black, Ito San or Medium Early Yellow, Medium Early
Yellow.

Evans Seed Co., Inc. 1904. 1904 retail price list:
Northern grown legume, forage plant, grain and grass
seeds. West Branch, Michigan. 24 p. See p. 6. Varieties:
“Medium Early Green. This is common in both China and
Japan. Introduced to America by Prof. Brooks, of Amherst
[Massachusetts], it has proven the best of all for soiling and
ensilage. Height 3 to 5 feet, very branching; dense, rank
growth of foliage, leaves 3 to 5 inches in diameter. Beans
small to medium, green all the way through. Matures seed
in Michigan in 100 to 110 days. Yield at Wisconsin Station
26½ bushels, and at Illinois Station 41½ bushels per acre. We
have taken great care in making our stock of this variety the
best in America, and it has always given perfect satisfaction
when grown for ensilage. The beans show 37 per cent
protein.”
3998. Medium Late Black: New U.S. domestic soybean
variety. 1897. Seed color: Black.
• Summary: Sources: Williams, Thomas A. 1897. “The soy
bean as a forage crop.” USDA Farmers’ Bulletin No. 58.
p. 1-19. March. See p. 7. “For green manuring the large
medium or late varieties are best; ‘Medium Late Black’ being
excellent for this purpose (See fig. 4).”
Note: Morse (1948) does not list this as a named
soybean variety.
3999. Tokio Nurseries Co. 1897. General catalogue of plants,
bulbs, seeds, &c. &c. Tokio, Japan. v + 53 p. 25 cm. [Eng]
• Summary: See next page. In the section titled “Vegetable
seeds” (p. 45-50) is a subsection on “Pulse” (p. 47-48). The
first entry is: “Soya Hispida, glycine hispida, soy bean, wide
cultivation of this bean in the East, is used in the preparation
of Japanese Soy [sauce], of Vegetable Bean Cheese [tofu], as
well as Green fodder and manure. Thus the bean forms one
of the staple products of Japan.
“’Early Variety,’ sow April, crop in June. $1.20 per 10
lbs. $12.00 per 100 lbs.
“’Late Variety,’ sow May, crop in August, eaten only
when fully boiled down. $2.00 per 10 lbs. $18.00 per 100
lbs.”
Other species of pulse listed are: Phaseolus Mungo
var. subtrilobata ([azuki], 4 varieties; “’Common,’ a very
hardy productive one, sending out bushy crowns. The
beans are crushed and made into sweets. $1.00 per 10 lbs.”
Also: White, Black-Eyes, New Prolific), Phaseolus Mungo
var. radiatus ([mung beans]; “green podded, which when
smashed is made into sweets, June-Sept., $1.50 per 10 lbs.”),
broad beans, peas (“Ordinary pisum sativum, also used in
the preparation of viscous soy” [sauce]), red pea, Dolichos
Lablab, Mucuna Capitata, French beans, Speckled Partridge
(“correct botanical name is not yet identified”), Canavalia
ensiformis.
“Cable address: Nurseries Co., Tokio. Headquarters for
lily bulbs, Cycas revoluta, Japanese plants and seeds.” On
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the cover are two photos: (1) A horse pulling a two-wheeled
cart loaded with boxes. (2) People packing things into trays
and baskets outdoors.
Note 1. This is the earliest Japanese seed catalog seen
(Oct. 2020) that offers soybeans.
Note 2. This is the earliest Japanese seed catalog seen
(Oct. 2020) that contains one or more photographs.
Note 3. This is the earliest English-language document
seen (April 2012) that mentions a non-soy sauce made
from peas that resembles soy sauce. Address: Komagome,
Denchu, Tokio, Japan.
4000. Williams, Thomas A. 1897. The soy bean as a forage
crop. Farmers’ Bulletin (USDA) No. 58. p. 1-19. March.
Revised (very slightly) in 1899. [7 ref]
• Summary: Contents: General characteristics and origin.
Varieties. Conditions of growth. Methods of culture.
Harvesting. Yield. Chemical composition. Digestibility.
Value and uses: As a soiling crop, as a silage crop, as a hay
crop, as a pasture plant, as a soil renewer, value of the bean
for feed. Summary. Appendix–Soy beans as food for man.
In the letter of transmittal printed at the front of this
bulletin, F. Lamson-Scribner (USDA Agrostologist) says:
“For reasons set forth in the body of this bulletin [see p. 4],
the name ‘soy’ has been adopted to ‘soja,’ by which it has
been generally known.

“In 1875 Professor Haberlandt began an extensive series
of experiments with this plant in Austro-Hungary, and in a
work published in 1878 he gave the results of his studies and
strongly urged the cultivation of the soy bean as a food plant
for both man and beast. Although he succeeded in exciting
a great deal of interest in its cultivation while making his
experiments, and distributed a considerable amount of
seed, very little seems to have come of it; for at his death,
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which occurred in 1878, the interest flagged, and the soy
bean has failed to obtain the place as a staple crop which he
prophesied for it.”
“It is only within the last 15 years that it [the soy bean]
has received much attention as a forage crop.” Robert C.
Morris of Illinois grew soy beans in 1896.
“The term ‘soy’ applied to this bean is derived from a
Japanese word ‘shoyu,’ denoting a certain preparation from
the seeds which is a favorite article of diet in that country.
The term ‘soja’ is often used in connection with this plant,
but Professor Georgeson, who spent some time in Japan,
and who, since his return to this country, has experimented
extensively with this plant, says [1892, “Test of some
Japanese beans”]: ‘The term soja, often applied to this bean,
is misleading, inasmuch as the species named by Siebold
and Zuccarini Glycine soja is not cultivated there (Japan),
or at least rarely cultivated, though wild in the south...’” (p.
3-4). Note 1. Prof. Georgeson played an important role in
changing the name of this plant to soy bean from soja bean.
“Varieties (p. 5-7): The different varieties of soy bean
are distinguished largely according to the color, size, and
shape of the seed, and the time required for the plants to
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reach maturity. They also differ more or less in the habit of
growth and in the character and degree of the hairiness of the
various parts of the plant. The names applied to the varieties
here in the United States usually refer to the time of reaching
maturity and the color of the seed; as, for example, ‘Early
White,’ ‘Medium Late Green,’ ‘Medium Black,’ etc. The
early varieties generally fruit heavier in proportion to the size
of the plant than the later ones, and hence are better to grow
for seed, while the medium or late varieties are better for
forage on account of the larger yield of fodder that may be
obtained.
“The ‘Early White’ soy bean is an excellent variety
to grow when a crop of seed is desired, particularly in the
North, where the growing season is likely to be short...
‘Medium Early Green’ is one of the best varieties to plant
for hay, as it yields heavily and retains its leaves well. For
soiling or for ensilage ‘Medium Early Green,’ ‘Medium
Early Black,’ or the ‘Late’ green or black varieties may be
used, according to the length of the season and the time at
which the crop is to be used. In the New England States the
‘Medium Early Green’ variety is generally preferred, while
in the Central States ‘Medium Early Black’ seems to be
the favorite... For green manuring the large medium or late
varieties are best; ‘Medium Late Black’ being excellent for
this purpose.”
Harvesting: The “best forage will be obtained by cutting
just as the pods are forming... In harvesting a crop for the
seed, the plants may be pulled by hand or cut with a scythe
or mower and gathered into small piles, which should be
relatively high and of a small diameter, so that the plants
may dry out readily. Thrashing can be done with a flail or
with the thrashing machine. Very good results can be had
with common grain thrashers by taking out a portion or all of
the concaves and substituting blanks.”
The subsection titled “As a pasture plant” (p. 16) states:
“In some parts of the country, particularly in the South, the
soy bean crop is often pastured. Although hogs are perhaps
most frequently used, all kinds of stock can be pastured
on it. The crop can often be fed in this manner to great
advantage. The labor and expense of harvesting is saved
and the droppings from the animals are of great value to the
land. Young stock, particularly sheep and hogs, can be very
profitably pastured on this crop. Many farmers maintain
that by this method of feeding the land is benefited as much
as if the crop had been plowed under, and they obtain the
pasturage in addition.”
The subsection titled “As a soil renewer” (p. 16-17)
states: “Leguminous plants, through the aid of the root
tubercle organisms, are able to add to the available nitrogen
of the soil... When the soy bean was first introduced into
the United States it did not form root tubercles, owing to
the absence of the tubercle organism from the soil, and it
has been grown for several years in some localities without
the appearance of any tubercles. In other cases the tubercles

have developed in great abundance after a short time. At the
Massachusetts (Hatch) Station the medium green soy bean
produces great numbers of the tubercles. (See fig. 5.) At the
same station it was found that a liberal application of nitrates
interfered with the development of the tubercles.”
“Value of the bean for feed: There is no crop so easily
grown that is so rich and can be used to such good advantage
in compounding feeding rations as the soy beans. Excepting
the peanut, there is no other raw vegetable product known
which contains such high percentages of protein and fat in
such a highly digestible form.
“For feeding to animals the beans should be ground and
the meal used with some less concentrated feeding stuffs.
Comparatively few experiments have as yet been made in
the United States to test the feeding value of soy-bean meal.
Professor Brooks, in Massachusetts, found that it compared
very favorably with cotton-seed meal. Cows fed on soy-bean
meal gave richer milk and produced a better quality of butter
than when fed on cotton-seed meal, but on the latter the
cream was richer. Professor Georgeson obtained excellent
results in feeding hogs on a ration of which soy-bean meal
was a prominent constituent” (See Bulletin No. 61 of the
Kansas Station).
Excellent illustrations (line drawings, some made from
photos, p. 4-7, 17) show:
(1) A young seedling soy bean (½ size).
(2) (a) flowering branch of a soy bean plant (reduced
2/3). (b) one of the flowers (enlarged), (c) pods of a soy bean
plant (reduced 2/3).
(3) Extra early soy bean, leaves and roots at age 7 days
(¼ size).
(4) Medium black soy bean, leaves and roots at age 7
days (¼ size).
(5) Roots of a soy bean plant, showing tubercles.
Tables show: (1) Composition of soy bean at four
different stages of growth. (2) Chemical composition of
the various kinds of forage made from the soy bean (incl.
hay and ensilage). (3) Total amounts in pounds of food
constituents produced on an acre of land by soy bean and
fodder corn (proteins are flesh formers; fat, fiber, and extract
matter are fat and heat producers). (4) Digestibility of soybean forage.
An appendix to this article is titled “Soy Beans as Food
for Man,” by C.F. Langworthy (which see).
Note 2. This is the earliest document seen (Jan. 2003)
that uses the word “mower” or the word “concaves” in
connection with soybean production.
Note 3. This is the earliest English-language document
seen (Jan. 2003) that uses the word “machine” (thrashing
machine) in connection with a specific machine for soybean
production.
Note 4. This is the earliest document seen (Nov. 2020)
that mentions the soybean varieties Medium Early Black,
Medium Early Green, or Medium Late Black.
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Note 5. This is the earliest document seen (Oct. 2004)
which gives details on use of soy bean as a good “pasture
plant” or a pasture plant well suited for use in fattening hogs.
Note 6. This is the earliest English-language document
seen (Oct. 2004) that uses the words “pasturage,” “pasture,”
or “pastured,” or the term “pasture plant,” in connection with
soybeans. Address: Asst. Agrostologist, Div. of Agrostology,
USDA.
4001. Otago Witness (New Zealand). 1897. Pater’s chat with
the boys. April 1. p. 51.
• Summary: The section titled “Japan: Past and present”
states: “Twenty years ago she [Japan] was an isolated nation,
untalked of among the nations of the west; but she is now
a great military, manufacturing, and commercial power,
combining the maritime instincts of Britain with the goaheadism of America, and so becoming the combined John
Bull and Yankee of the Pacific. So afraid have the United
States become of the competition of the lively Japs that one
of the planks in the last election was exclusion of the Jap and
his products.” These protectionist measures are bound to fail
for two reasons, which are given.
Japan is facing labour troubles and a rise in the cost of
living, as a table shows. If 100 “is taken as the unit of cost of
living in 1872,” then “the figures below show the amount of
advance since [to about 1897]:–Rice 100 to 161. Miso 100 to
189. Shoyu 100 to 158. Firewood 100 to 141. Charcoal 100
to 150. Cotton 100 to 150. Rent 100 to 228–or an average
increase of 64 per cent., while wages have gone up only 33
per cent., or little more than half as much.”
4002. Otago Witness (New Zealand). 1897. Otago
Agricultural and Pastoral Society: Digestibility of fodder.
April 29. p. 7.
• Summary: “From recent experiments, the Illinois
Experimental Station concludes as follows:–The composition
of cowpea ensilage corresponds very closely with that of
clover hay, the important difference being in the higher
percentage of fat found in the clover, but the digestibility of
the cowpea ensilage is so much greater that it furnishes an
equal amount of fat and much more protein and total energy
than the clover hay.
“Soja bean ensilage resembles clover hay both in
composition and digestibility. It furnishes an equal amount
of protein, more fat, but less total energy than clover hay.
Both of these leguminous forage plants draw upon the free
nitrogen of the air in an indirect way for a part of their
food supply; their composition shows a high percentage of
nitrogen, and they have great value for improving the soil.”
“As compared with cowpeas and soja beans, the maize
fodder and maize ensilage have a much higher value for
energy and fat production, but the cowpea ensilage and soja
bean ensilage are much more valuable for animal growth or
the production or the production of milk.”

4003. Loew, Oscar. 1897. Ueber die Bereitung der ShoyuSauce [On the preparation of soy sauce]. Mittheilungen
der Deutschen Gesellschaft fuer Natur- und Voelkerkunde
Ostasiens (Yokohama) 6(60):474-76. [1 ref. Ger]
• Summary: The importance of shoyu / soy sauce (ShoyuSauce) is well known. It is estimated that the per capita
utilization of soy sauce averages 80 cubic centimeters (cc)
per day. The yearly production amounts to, on average, 3¼
million koku (1 koku of soy sauce = 180.4 liters–liquid
volume; therefore 3¼ koku = 586.3 million liters).
In the preparation of this pleasant-tasting sauce, which
is also used in place of table / cooking salt with foods,
since it is very rich in salt (12-16%), there is an article in
vol. 1, issue no. 6 of the Mittheilungen der Ostasiatischen
Gesellschaft an article has been published by Dr. J.J.
Hoffman [in 1874], in which the mechanical operations
are described in detail, but not enough attention is given to
the chemical side of the process. In this connection even a
small number of errors have crept in, how, for example, the
germination of the wheat kernels is related to the preparation
of the shoyu koji. In the following lines therefore I will
report only on the chemical conditions. The composition of
shoyu, as determined by various authors, is as follows:
Water 63 to 73%. Total nitrogen 0.7 to 1.2%. Peptone
0.5 to 1.8%. Ether extract [fat] = 0.5 to 1.0%. Sugar and
dextrin 3.5 to 4.3%. Volatile acids / acidity 0.1 to 0.16%.
Fixed acids 0.6 to 0.82%. Alcohol 0.42 to 1.09%. Ammonia
0.1 to 0.25%. Amino acids 0.5 to 1.21%. Table salt (NaCl)
12-16%. Other minerals 4-6%.
The shoyu process falls into three main steps: (1) The
preparation of the shoyu koji. 2. The fermentation and
ripening process. 3. Pressing and cooking.
To make shoyu koji, cooked soybeans are mixed are
mixed with wheat kernels that have been roasted until their
surface is brown. Use approximately equal parts soybeans
and wheat. Inoculate the mixture with a mycelium of the
mold Aspergillus oryzae, the same mold that is used in the
preparation of sake and miso koji (See Kellner’s article
about miso in volume 3 of this periodical). This mold plays a
very important role in each of these fermentation processes.
The mold contains many soluble enzymes, and especially a
powerful diastatic enzyme that converts starch to sugar. The
soybeans must be cooked for fully 5 long hours, so that they
are soft enough to be affected by the action of the enzymes.
In order that the mycelium develops as quickly as
possible, it is important that the koji be properly prepared.
How long does shoyu ferment and age in its wooden
vats? Hoffman speaks of 3-5 years, but in most factories it
takes only 2 years.
Dr. Loew then describes the 5 steps in the ripening
process.
After about two years in most factories the contents of
the vats is pressed–using an extremely primitive process,

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 1328
which is described in detail by Hoffman. The liquid flows out
and the pressed residue, which is left behind, is mixed with a
salt solution to make a lower-quality of soy sauce. The firstpressed liquid is cooked in vats and then immediately filled
into wooden kegs. The sauce rarely spoils except in very
high summer temperatures and with much contact with air.
On the surface a kind of skin or pellicle forms, made up of
yeast cells; if the sauce is filtered again, it can be saved.
Not all factories make shoyu in the same way, so that
higher and lower qualities of shoyu are found on the market.
The best shoyu bears the name Kikkoman (the name means
“thousand octagons” [sic]). It has the finest taste and the
best aroma. It is made in the city of Chôshi in the province
of Shimosa, and sold in most of the large stores in Tokyo.
Because of its high price, it is consumed only by relatively
affluent customers.
The question naturally arises: Can the two-year
fermentation time be shortened–so that one’s capital is
not tied up for such a long time. We must answer with a
resounding “yes”! An essential factor in the slow process
is the enzymes from the koji molds; their action is slowed
by the high salt content of the mixture. If the soybeans and
wheat were finely crushed or ground, and if the fermenting
mixture were warmed to 35-40ºC, the time could be
significantly shortened. One of my students, Nishimura,
determined that during the cold months from November
to April little or no progress is made in the fermentation
process.
To enhance the aroma-building process, a small amount
(about 1%) of unrefined sake (nigori) could be added without
retarding the development of the yeasts. In fact, under these
conditions, we have made good quality shoyu in just 2
months. We are now investigating other ways of decreasing
the time.
Note: This is the earliest document seen (Nov. 2020) that
mentions amino acids in connection with soybeans. Address:
Prof. of Agricultural Chemistry, Imperial University of
Tokyo.
4004. Pacific Commercial Advertiser (Honolulu). 1897.
Wants to annex: Japanese resident says United States is best.
Believes there are enough laborers here–Minister Cooper’s
action should be approved. May 4. p. 5, col. 2.
• Summary: “’So far as the Japanese are concerned–I mean
the Japanese in Hawaii–there is no love in their breasts
for the mother country. They are here for the dollars they
can earn and take back with them. So long as they are here
they don’t care a spoonful of soya [sauce] what becomes of
Japan. For that reason I say it is best for them to work for the
annexation to the United States.”
4005. Kerpely, Kálmán. 1897. Légenygyüjtés és talajojtás
[Plants that fix nitrogen (papilionaceae) and soil inoculation].
Koztelek (Common Ground) 7(38):678-79. May 12. [Hun]

• Summary: If we examine the roots of the pea, vetch,
clover, alfalfa, broad bean, etc., namely the plants belonging
to the legume family, we find–under normal conditions–
tubers, called root nodules, of varying thicknesses. These
tuber-like growths are not malformations stemming from
some disease–as previously thought–but are the result of
the workings of certain beneficial bacteria. Among others, a
species of bacteria (Bakterium radicicola) lives in cropland
that penetrate the roots of legume plants, where it proliferates
and causes these root nodules to grow. The nodules on the
roots of the plants mentioned above are thus filled with
bacteria which exert an effect on the plant that are of quite
extraordinary significance.
These bacteria absorb the free nitrogen found in the air
and rework it to make it available to the plants with which
they are in a symbiotic relationship. This is of extreme
importance from a practical perspective, as the plants
included in agricultural production are unable to directly
utilize the free nitrogen in the air (which makes up almost
80% of the atmosphere); they are only able to provide for
their nitrogen-related needs by way of the bound nitrogen
available in the soil (in the form of organic nitrogen, various
forms of ammonia, and saltpeter). However, the bacteria
mentioned above are capable of utilizing the nitrogen
available in the air and make it available to the legume plants
with which they live together.
Soy is not mentioned.
Note: Translated by Peter A. Gergay of San Francisco,
California. Address: Columnist, Hungary.
4006. Otago Witness (New Zealand). 1897. Agricultural and
pastoral news. May 13. p. 4.
• Summary: “Experiments in the making of silage are being
extensively carried on at the various experiment stations in
the United States. At the Massachusetts corned soja beans
made an excellent silage,...”
4007. Indiana Farmer. 1897. The dairy: Green food.
32(20):6, col. 1. May 15.
• Summary: “Pasture grass, says Prof. J.B. Lindsey, of the
Hatch Experiment Station, Amherst, Massachusetts, is a
perfect feed for the dairy cow, and when the animal can
secure sufficient of it without too great efforts, maximum
milk yields may be expected. This, however, is rarely the
case and it very frequently becomes necessary to practice at
least a partial system of soiling.”
“For green food during the month of August the
barnyard millet Panicum crux galli is to be recommended.
This millet was imported from northern Japan. The wild
species growing in this country is the common barn-yard
grass... It needs plenty of moisture to produce maximum
yields and will not stand a drouth as well as corn. Medium
green soja beans, sown in drills two and one-half feet apart
about May 10th, will grow four feet tall and furnish a green
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fodder rich in protein from August 20th to September 15th.
“Corn planted about May 20th, will furnish green
fodder from August 25th, to September 20th. It can be fed
in connection with soja beans, one-half of each, to excellent
advantage and furnishes a properly balanced ration.”
4008. Carver, Geo. W. 1897. Re: Growing the soja bean
at Tuskegee, Alabama. Letter to Booker T. Washington
[Tuskegee, Alabama], May 20. 3 p. Handwritten.
• Summary: “Dear Sir:–I beg leave to submit the following
epitomized report of our experiment work for this year.
1st. The German Kali Works of New York, has very kindly
donated to the school a large amount of fertilizers to be used
in our experiment” upon sweet potatoes and potatoes. Mr.
H.W. Collinwood has also kindly given the school some
fertilizers “to be used on cotton, cow peas & clover.
“In addition to these two new varieties of cotton, the
Velvet [probably velvet beans; see Rackham Holt, 1943, p.
168], soja bean [soya bean] and a new maize for forage are
being tested.
“The object of Mr. Collinwood’s exp. [experiment] is
to show that the home mixture costs less than the purchased
goods, and will give equal if not better results, also the
value of legumes as soil builders... Respy. [Respectfully]
Submitted, Geo W. Carver.
“In addition I will say that we are planning to make
quite an exhaustive test of our forage plants so as to
determine more fully the best ones for soil building and
forage purposes in this locality.”
Note 1. Carver arrived at Tuskegee in Oct. 1896. Within
7 months he had begun to do field trials on “soja beans.”
Note 2. This is the earliest document seen (April 2012)
by George Washington Carver that mentions soybeans.
And this document contains the earliest date seen for the
cultivation of soybeans by Carver in Alabama (1897). Note
that soybeans were first cultivated in Alabama in 1895 at
the Alabama Agricultural Experiment Station. The source of
Carver’s soybeans is unknown but it could have been this
experiment station.
Note 3. Carver was the earliest known and most
famous African-American to contribute significantly to the
development of soybeans in the USA.
Note 4. Tuskegee Institute, which later became world
famous, was founded by Booker T. Washington in 1881
at Tuskegee, Alabama, to educate freed slaves and their
descendants. It was a private “Normal School for colored
teachers.” Lewis Adams, a former slave and successful
tradesman, was the founding force behind the school.
Note 5. This is the earliest archival document seen (Oct.
2001) that mentions soy.
Note 6. This is the earliest unpublished letter seen (Oct.
2001) that mentions soy.
Note 7. This is the earliest document seen (April 2007)
that mentions velvet beans in connection with soybeans.

Location: Library of Congress, Washington, DC.
Microfilm of The George Washington Carver Papers in the
Tuskegee Institute Archives, Roll 1 #0781-0783. Address:
[Tuskegee, Alabama].
4009. R.C.M. 1897. The soja bean a feed and fertilizer
(Letter to the editor). Indiana Farmer 32(21):13, cols. 1-2.
May 22.
• Summary: “The writer has been growing soja beans for
several years, and the present season will farm 170 acres of
land, 80 acres of which will be planted in soja beans.
“For several years we have made an earnest effort to find
a leguminous crop (soil restorer) to take the place of corn (an
exhaustive crop on prairie and hill farms.)
“In Vol. VI, of the Louisiana Experiment Station, is a list
of experiments and tables showing the recurring richness of
stock peas and leguminous plants in fertilising matter.”
Note: This is the earliest document seen (June 2014) that
contains the term “stock peas,” a term that may well refer to
cow peas.
“A crop of Soja beans grown on land that will make 40
bushels of corn per acre will, if plowed under, put $16 worth
of fertilizing matter per acre into the soil.”
“James Belwood, of Virginia, writes me: ‘I have
threshed over 100 bushels of soja beans grown on one acre
of rich river bottom land.’
“I.D. Whitaker, of Calhoun P.O., Richland county,
Illinois, threshed seven bushels of seed from 16 square rods
of soja beans, at the rate of 70 bushels per acre.
“Our own experience would justify the statement that
it would be very poor land that would not yield a ton to the
acre. Land that would yield 10 bushels of corn would be
good for two tons of a feed that is more than the equivalent
of cotton seed or flax seed, and cost nothing but labor,
and that your own. Take your pencil and figure out the
comparative value of an acre of each of these crops. The
writer has written out his experience, and the details of how,
and when to plant, amount of seed required per acre, how to
cultivate, to harvest for seed or for hay, and it is published in
pamphlet form. A copy will be mailed upon receipt of stamp
to cover postage. We wish every farmer could know as we do
the real value of this crop.” Address: Richland Co., Illinois.
4010. Progressive Farmer (The) (Winston-Salem, North
Carolina). 1897. A new fodder crop. May 25. p. 1, col. 3.
• Summary: “The soja bean is one of the newer fodder
plants that are not sufficiently appreciated, according to the
American Agriculturalist, authority for the following: The
soja bean is a leguminous or cloverlike plant, which seems to
possess great facility for getting its nitrogen from the air. The
dry matter in either the green fodder or straw of the soja bean
contains twice as much fat and protein as in fodder corn,
while the grain is hardly exceeded in richness by cottonseed
meal. Indeed, it is probably true that ‘these beans are the
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richest known vegetable substance,’ and as they can be raised
in any climate or soil that will mature corn, this crop enables
the northern farmer to raise concentrated feed instead of
buying it.
“The medium green [Medium Green] variety is best for
forage, being leafy and succulent. In fairly fertile soil it will
produce 10 to 12 tons of green fodder per acre. It should be
sown in drill 2½ feet apart, using 1 to 1½ bushels of seed
per acre. Sow about corn planting time and cultivate freely
early in the season. It will produce a valuable fodder for stall
feeding in August or early September to be fed green or put
into the silo in the proportion of one part soja bean to two
parts of corn. Such silage is a balanced feed for milk cows.
The black variety is a good fodder plant but not equal to the
green. Both kinds will ripen seed wherever the larger kinds
of corn mature. Owing to the wonderful root development
of the medium green variety, it has an admirable effect on
the soil when the stubble is plowed under. Like the action of
alfalfa on land adapted to that crop, the soja bean brings to
the upper stratta [sic, strata] of soil plant food from below.”
Address: Belhaven, North Carolina.
4011. Hawaiian Planters’ Monthly (The) (Published for the
Hawaiian Sugar Planters’ Association). 1897. Plant food and
cultivation. 16(5):234-41. May. See p. 240. [1 ref]
• Summary: From: Bulletin of the Kansas State Experiment
Station.
Page 240: “Catch-Crops,–Leguminous Leguminous
crops, like cow-peas, soy-beans or crimson clover are
preferable for catch-crops if they can be successfully grown,
but corn sown broadcast, rye, or whatever green crop can be
successfully grown, will do. If the catch-crop will not winter,
it should be turned under in the fall while green, and the soil
packed around it with a disc harrow or roller, followed by
the common harrow to loosen the top soil again, or by any
tool that will pack the soil around the vegetable matter and
leave the top loose. This returns the nitrogen to the soil in the
form of humus, to be acted on again by the micro-organisms
that convert it back to nitrogen. This, however, can be better
managed by a rotation of crops.”
4012. Stanstead Journal (Rock Island, Stanstead, Quebec,
Canada). 1897. Farm, field and garden: A new fodder crop.
June 3. p. 2.
• Summary: “The soja bean is one of the newer fodder
plants that are not sufficiently appreciated, according to The
American Agriculturalist, authority for the following: The
soja bean is a leguminous or cloverlike plant, which seems to
possess great facility for getting its nitrogen from the air. The
dry matter in either the green fodder or straw of the soja bean
contains twice as much fat and protein as in fodder corn,
while the grain is hardly exceeded in richness by cottonseed
meal. Indeed, it is probably true that ‘these beans are the
richest known vegetable substance,’ and as they can be raised

in any climate or soil that will mature corn, this crop enables
the northern farmer to raise concentrated feed instead of
buying it.
“The medium green variety is best for forage, being
leafy and succulent. In fairly fertile soil it will produce 10 to
12 tons of green fodder per acre. It should be sown in drills
2½ feet apart, using 1 to 1¼ bushels of seed per acre. Sow
about corn planting time and cultivate freely early in the
season. It will produce a valuable fodder for stall feeding in
August or early September, to be fed green or put into the
silo in the proportion of one part soja bean to two parts of
corn. Such silage is a balanced feed for milk cows. The black
variety is a good fodder plant, but not equal to the green.
Both kinds will ripen seed wherever the larger kinds of corn
mature. Owing to the wonderful root development of the
medium green variety, it has an admirable effect on the soil
when the stubble is plowed under. Like the notion of alfalfa
on land adapted to that crop, the soja bean brings to the
upper status of soil plant food from below.”
Note 1. This is the earliest document seen (Feb. 2007)
concerning soybeans / soya beans in connection with (but not
yet in) Quebec.
Note 2. Stanstead is a town in the Eastern Townships of
Quebec. Stanstead is located on the Canada-United States
border across from Derby Line, Vermont.
4013. Quad-City Times (Davenport, Iowa). 1897. Farm
progress. Winter wheat in better condition. An Iowan is
raising tobacco–Manitoba cattle coming to the state in large
numbers–Jottings about stock, grain, and various rural
interests. June 19. p. 4.
• Summary: “The Ohio experiment station in giving general
results for seven forage crops tested recommends alfalfa for
lands having open or porous sub soils, cow peas only for
green manuring or impoverished land, soja bean for forage
and green manuring.”
Note: This article also appeared on Sunday, June 20, p.
4.
4014. Washington Post. 1897. Saucemakers win a suit. June
24. p. 2.
• Summary: “The English papers contain an account of a
motion made last month in the suit of Lea & Perrins against
Courtenay, before Mr. Justice Romer last month, seeking
an injunction restraining the defendants from holding
themselves out as ‘the original makers of Worcestershire
sauce,’ the advertisement complained of reading that the
Messrs. Courtenay were ‘the only producers of the original
and genuine Worcestershire sauce at a reasonable price, and
manufactured from the original recipe. Upon the argument
the Judge at once held that this advertisement could not go
on. The defendants’ counsel admitted it was indefensible, and
the defendants gave an undertaking to discontinue its use.”
Note: To give an undertaking to do something is to
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formally promise to do it, as before a judge or a court of law.
4015. Curtis, Minnel Wakeman. 1897. Experiment of
American family in Japanese housekeeping. San Francisco
Chronicle. June 27. p. 1.
• Summary: “At noon they unpacked their rice and dried
fish, and took their tiffin seated in the open doorway. The
former dish was eaten dark with shoyu sauce; the latter,
soaked and delicately fried, looked exactly like squares of
coarse white lace.”
“... with hot sweet potatoes, cutlets, and turbans of fish
and squares of pressed rice coated with shoyu, together with
other delicacies,...”
Note: A “turban” is a rolled stuffed fillet of fish.
4016. Agricultural Gazette of New South Wales. 1897.
General notes. 8(6):433-35. June.
• Summary: The section titled “Leguminous crops for pigs”
states: “The method adopted by Mr. Wilson, whose ideas
are printed in the American Agriculturist, are given below,
commends itself both as regards simplicity and economy.
The chief expense of such as system would appear to be
in the need for pig-proof fences; but with plenty of cheap
timber, and the ingenious use of barbed wire, the outlay need
not be heavy. Besides the addition of a lucrative branch to
the farm, there is the direct advantage of land improved by
the mere production of generous crops of legumes and the
droppings of the animals that feed off them. It is far easier to
manure land in this way than to buy expensive fertilizers and
cart them to the paddocks.
“’Corn versus peas for hogs.–I have been raising hogs
twenty years, feeding peas, peanuts, soja beans, &c., and find
that corn makes the flesh much firmer and the lard whiter
and firmer than when fed on any kind of peas. I am satisfied
hogs will take on fat faster fed on peas than on corn. I think
I have had hogs gain 2 lb. a day on peas and soja beans. My
plan of feeding hogs is this: I sow the peas in one field and
the soja beans in another; turn the hogs on the peas first and
let them eat these, as they will rot sooner than the soja beans;
then turn on the latter. When they get through the soja beans
they are as fat as I want them, when I put them in a close pen
and feed on corn two more weeks to harden. I do not want
anyone to think I am opposed to peas and soja beans. I plant
more beans than corn, and I think I get five times the profit
from the first I do from corn.–W.H. Wilson, Norfolk Co.,
Va.” [Virginia].
4017. Nishimura, Y. 1897. The chemistry of soja sauce
manufacture. Bulletin of the College of Agriculture, Tokyo
Imperial University 3(3):191-206. June. German summary in
Chemisches Central-Blatt 1897(2):817. [5 ref. Eng]
• Summary: Contents: Introduction. Preparation of
wheat and soja bean. Preparation of soja koji. Chemical
processes during the ripening of soja sauce wort (moromi).

Microscopical examination. The production of the flavour.
Suggestion for the improvement of manufacture.
“The manufacture of soja sauce forms one of the
important industries of Japan and the export of the article
[is] increasing from year to year. (Footnote: Every Japanese
uses daily in place of common salt from 50 cc. to 80 cc. of
this sauce as a food condiment.) The production in 1893
was 2,307,844 hectoliters (=1,279,238 koku). The number
of brewers was now nearly 10,000. One of the factories
in Tokio alone employs 250 workmen and manufactures
annually 45,000 hectoliters.”
This is a detailed description of the process for making
koji, moromi, and soja sauce, and an attempt to improve
the process and product, and to reduce the fermentation
time. Making soja sauce consists of four principal stages:
Preparation of the wheat and soja bean, preparation of the
soja koji, the ripening process, and pressing and boiling.
“Soja sauce is prepared from wheat (sometimes also from
barley), the soja bean,* and a salt solution by a slow process,
which requires from one to two years and sometimes more.
(Footnote: *”The so-called yellow soja bean (itachi) which
principally serves for the manufacture of soja sauce is
rather small and has a certain lustre... All materials for my
investigation were obtained from the great soja sauce factory,
Asamasa, at Nakano near Tokio).”
“It was clear to me that the whole ripening process
consisted principally in the action of the powerful enzymes
of Aspergillus oryzae upon the carbohydrates and proteids in
the soja bean and wheat, and further in the development of
an agreeable flavour” (p. 19).
“As the present method of manufacture of soja sauce
requires much time and therefore a considerable amount of
unremunerative capital, it seemed to me of great importance
to find some way by which the process could be shortened.
Two points seemed to me worthy of consideration. 1. To
hasten the action of enzymes. 2. To produce the agreeable
taste and flavour in the same measure as the enzyme action is
hastened” (p. 200).
First the author crushed freshly prepared moromi so as
to increase the surface area acted upon by the enzymes. Then
he diluted the moromi with an equal amount of water and
heated the mixture to a temperature of 30-35ºC for 1 week.
But the normal flavour of good soja sauce had not developed.
“The colour of the mixture was dark brown and its taste
decidedly sour. To the mixture just mentioned was added 2%
cane sugar and 2 c.c. of thick sake yeast for 300 grams of the
mixture, and this was again digested at 30-50ºC for 12 days.
In this case the flavour was more agreeable and the taste not
sour.”
Note 1. This is the earliest document seen (July 2014)
that describes the addition of sugar to soja sauce in an
attempt to improve its taste. The author also recommended
the direct addition of alcohol in the form of sake or nigori
(crude sake) to improve the flavour. In this way he was able
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to make soja sauce with a good odour and taste in 5 weeks.
He then tried making soja sauce with germinated soja beans
[sprouts], but no real advantage was gained.
Note 2. This is the earliest English-language document
seen (Jan. 2013) that uses the term “germinated soja beans”
to refer to soy sprouts.
Microscopical examination demonstrated that “the
membranes of the cells of the wheat-endosperm and
of the seeds of the soja bean, had been attacked and
partially dissolved; only the husk of the wheat had resisted
completely. This action must be due to the powerful enzyme
derived from the Aspergillus oryzae developed during the
preparation of the koji.” “The mycelium observed was
mostly due to Aspergillus and Penicillium. The small elliptic
yeast cells observed resembled Saccharomyces exigus while
the large kind of yeast resembled the sake yeast” (p. 203).
Bacteria were observed during the summer on the surface of
the moromi, but could never be found alive in its interior.
The gradual production of alcohol seems to affect the
development of flavour.
The article concludes: “I hope that the manufacture of
soja sauce will be improved, however, not only by adopting
the measure I propose, but also by introducing steam power
and other modern appliances.”
Note 3. This is the second earliest English-language
document seen (Jan. 2013) that contains statistics on the
production or consumption of soyfoods (in this case soy
sauce) in Japan.
Note 4. The parallel Japanese title of this Englishlanguage periodical is Tôkyô Teikoku Daigaku. Nôka
Daigaku. Gakujutsu hôkoku. Address: Nôgakushi.
4018. Scott, Charles Payson Gurley. 1897. Malayan words in
English. J. of the American Oriental Society 18(1):49-124.
Jan/June. See p. 64-67.
• Summary: This entry focuses on the words ketchup,
catchup, catsup, and kitjap. For details see the 1897 book of
the same title by the same author.
The following words do not appear in this book: kedelai,
kedele, tahu, taosi, or toyo.
4019. Watts, R.L. 1897. Pot culture of lettuce. Tennessee
Agricultural Experiment Station, Bulletin 10(2):1-139. June.
See p. 137.
• Summary: Page 137 (near the bottom): “The entire field
was planted to Soja beans and cow peas in 1897. These crops
were very luxuriant, but, for controlling reasons, could not be
weighed with accuracy... We can then estimate the residual
value of the fertilizers as shown by the analyses above,
modified by the growing of cow peas and Soja beans...”
Address: Horticulturalist, Agric. Exp. Station, Knoxville,
Tennessee.
4020. Kearney Daily Hub (The) (Kearney, Nebraska). 1897.

Impure seed a menace. Agricultural department aiding
farmers to eradicate pests. July 3. p. 1, col. 6.
• Summary: “A large amount of cheap seed, it is said, is now
being sold as novelties, at fancy prices, through manipulation
of the name, and the report says that the German coffee
berry, which many seedsmen are now advertising as a cheap
substitute for coffee, is really the common soja bean, which
can be bought cheaply anywhere.”
4021. New York Times. 1897. Weed seeds from abroad. Tons
of infected grass and clover seed imported–Government tests
to be established. July 3. p. 3.
• Summary: A report to Secretary Wilson of the USDA “says
that the ‘German coffee berry,’ which many seedsmen are
now advertising as a cheap substitute for coffee, is really
the common soja bean, which can be bought cheaply almost
anywhere.”
Note: This article, titled “Vile weed seed,” also appeared
in the Los Angeles Times on this same date (p. 6).
4022. Langworthy, C.F. 1897. Soy beans as food for man.
Farmers’ Bulletin (USDA) No. 58. p. 20-23. July 7. Revised
(very slightly) in 1899. [1 ref]
• Summary: Describes and gives the nutritional composition
of various Japanese soyfoods, including natto, miso (white,
red, or Swiss), tofu, frozen tofu, yuba, shoyu. Many of his
descriptions of soyfoods are based on Trimble (1896).
“Tofu, or bean cheese, is prepared as follows: The beans
are soaked in water for about twelve hours, and crushed
between millstones until of a uniform consistency. The
ground material is then boiled with about three times its bulk
of water for about an hour, and filtered through cloth. The
filtrate is white and opaque, having somewhat the appearance
of milk. It has, however, the taste and smell of malt. This
milky liquid, to some extent, resembles cow’s milk in
composition, as is shown by the following table:” The table,
titled “Comparison of the composition of soy-bean milk and
cows’ milk,” shows that the two liquids (soy / cow) have the
following composition: Water 92.53% / 86.08%, albuminoids
3.02% / 4.00%, fat 2.13% / 3.05%, etc.
“The protein in soy-bean milk is precipitated by adding
the mother liquor obtained in the manufacture of salt from
sea water, which contains considerable magnesium chloride.
The precipitate is filtered off and formed into cakes with the
hands. It is eaten in the fresh state or frozen. In the latter case
it loses part of its water.”
“Though these soy-bean products are prepared chiefly in
Japan and other eastern countries, their manufacture has been
attempted to some extent in Switzerland and elsewhere...”
“Bean sausages in considerable variety are prepared
in Germany, and formed part of the ration of the German
soldier in the Franco-Prussian war. So far as can be learned,
these are always made from ordinary varieties of beans and
not from soy beans...
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“Under the name of coffee beans, soy beans are eaten
to some extent in Switzerland as a vegetable, and dried and
roasted are also used as a coffee substitute. Their use for this
latter purpose is not unknown in America. The attempt has
recently been made by certain dealers to place the soy bean
on the market as a new substitute for coffee and to sell it
under other names at an exorbitant price.
“Bulletin No. 98 of the North Carolina Experiment
Station recommends soy beans as a palatable vegetable when
prepared as follows: Soak the beans until the skins come off
and stir in water until the skins rise to the surface and then
remove them. Boil the beans with bacon until soft, season
with pepper, salt, and butter, and serve hot. If the beans are
green the preliminary soaking may be omitted. No other
references to the use of soy beans for human food in the
United States have been found.”
Note 1. This is the earliest English-language document
seen (Aug. 2013) that contains the term “soy-bean milk.”
It is also the earliest U.S. government document or USDA
document seen (Aug. 2013) that uses the term “soy-bean
milk” (or any other term containing the word “milk”) to refer
to soymilk.
Note 2. This is the earliest document seen (Nov. 2016)
concerning the work of the USDA with nutrition (or home
economics) and soybeans.
Note 3. According to Roth (2013, p. 106): “Langworthy
entered the USDA as an assistant to Wilbur Atwater, then
head of the Office of Experiment Stations. Atwater was
widely regarded as the founder of nutrition science in
America, largely by transmitting ideas that he learned while
studying in Germany. Above all, he believed that the value
of food was reducible to its constituent nutrients: protein,
carbohydrates, fat and minerals (along with bulk to aid
digestion). For reasons largely of status, however, Americans
spent more money than necessary to obtain these nutrients,
although the time would come when, due to an increasing
population, they would no longer be able to. Above all, he
argued, Americans needed to economize on sources for what
he regarded as the most precious of nutrients–protein–as
this was “tissue-building,” not simply a source of energy.”
Address: Office of Experiment Stations, USDA, Washington,
DC.
4023. Neue Freie Presse (Vienna). 1897. Heimische
Soyasauce [Domestic / homemade soy sauce]. No. 11816.
July 16. p. 4, col. 3. [Ger]
• Summary: Note 1. Emphasizes the economic importance of
soy sauce from Japan and gives a recipe for ersatz soy sauce
made from mushrooms.
This beloved sauce, made from the soybean
(Soyabohne), comprises a not unimportant export article
from Japan.
This most popular of sauces, produced from the
soybean, forms a not unimportant export article of Japan

and finds versatile use as an addition to manifold dishes in
all cultivated lands. We can produce just as flavorful a sauce
from local substitutes and thus, at the same time, convert a
slightly perishable food into a state of a preserved food. In
our climate, the cultivation of the soybean (Soyabohne) is
not profitable, and the production of genuine domestic soy
extract is therefore costly. We have an excellent substitute in
the mushrooms that have come up abundantly in some years,
as occurred with us last year and this year as a consequence
of the substantial precipitation in the summer. The price of
one kilogram of porcini mushrooms (Steinpilz, Herrenpilz
= Boletus edulis) dropped in Vienna from 2 gulden to 10
crowns as a consequence of the enormous supply. These
mushrooms form the basic material for the substitution of
the Japanese soybean sauce (Soyabohnen Sauce). For its
production, one takes porcini mushrooms, champignon
mushrooms, a handful of mousseron mushrooms, some
chantarelles (Rehfüsschen), and small quantities of all
edible mushrooms that can be purchased. Instead of the
mousserons, some cloves of garlic can be used. Incidentally,
it is completely sufficient to use only porcinis and
champignons in order to produce a superb preserved food.
The mushrooms are washed until they are clean and then
sorted. They are cut into small pieces, salted, sprinkled
with some sugar, and left to sit overnight. The next day, the
mixture is placed in a canning pot, boiled in water for an
hour, then crushed and pressed through a sieve. The juice is
allowed to cool, it is boiled once again for an hour, and then
pressed through a fine sieve (Haarsieb). That juice is then
boiled down into a thick syrup, filled into small bottles, and
stored. This tasty sauce is then added as needed to roasted
meats. Many kilograms of mushrooms yield only a small
quantity of this extract, which keeps for a long time.”
Note 2. Westerners were unable to make real soy sauce
until they understood the key, koji, which remained a wellkept secret for many decades.
Note 3. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
4024. Prairie Farmer. 1897. At the Oklahoma Experiment
Station a large quantity of excellent pasturage... 69(20):1.
July 17.
• Summary: “... for hogs has been secured by sowing
broadcast a mixture of Japan or Soy beans, Kaffir and
sorghum. The pigs evidently prefer the beans. The crop
outgrowing the ability of the pigs to consume it, cows have
been pastured on the plat to their great satisfaction.”
4025. Georgeson, C.C.; Burtis, F.C.; Otis, D.H. 1897.
Data on the growth of young stock. Kansas Agricultural
Experiment Station, Bulletin No. 72. p. 175-80. July.
• Summary: The Introduction (p. 175) explains: “The
ensilage was made from corn. The hay, when not otherwise
qualified, consisted of a fair quality of prairie hay. The soy-
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bean hay was cut and cured when the beans in the pod were
about half grown, and was saved in good condition.”
Soy-bean hay was used as part of the feed for
shorthorn bulls (p. 176), shorthorn heifer calves (p. 177),
Holstein-Friesian bulls (p. 178), Jerseys (p. 179-80)–all
with good results. Address: 1. M.S. Prof. of Agriculture
and Superintendent of Farm; 2-3. Assistants. All: Farm
Department, Manhattan, Kansas.
4026. Georgeson, C.C.; Burtis, F.C.; Otis, D.H. 1897. Farm
department: Experiments with wheat. Kansas Agricultural
Experiment Station, Bulletin No. 71. p. 163-74. July.
• Summary: The section titled “Wheat in rotation: Series
II” states (p. 171): “Another experiment, comprising twenty
one-tenth acre plots, has been started with a view to test the
value of certain leguminous plants as fertilizers for the wheat
crop. These plants are soy-beans, cow-peas, and field peas.
These leguminous crops are grown partly as a catch-crop and
partly as a rotation, in accordance with the following plan:...”
Details are given.
Table VI (p. 172), titled “Wheat in rotation: Series II”
gives the results of these rotation experiments on 20 different
plats of 1/10 acre each. Soy-beans are mentioned frequently.
For each plat and rotation are given: Yield of plat (pounds
of grain, pounds of straw). Rate per acre (pounds of grain,
pounds of straw).
Summary: “5. The rotation experiments in which wheat
was followed by some leguminous catch-crop, sown as soon
as the wheat is harvested and removed or plowed under in
time to again sow the ground to wheat that same fall, have
only just begun, the past year being the only season in which
wheat has been grown on this plan. The wheat seeded on
soy-bean stubble gave the best yields.” Address: 1. M.S.
Prof. of Agriculture and Superintendent of Farm; 2-3. M.S.,
Assistant. All: Manhattan, Kansas.
4027. Hawaiian Star (Honolulu). 1897. Many tons of bad
seeds: Hawaiian farmers should take warning. Secretary
Wilson informed that thousands of pounds of pests are
annually imported from abroad. Aug. 6. p. 3, col. 3.
• Summary: “A large amount of cheap seed is now being
sold as novelties at fancy prices through manipulation of the
name and the report says that the German coffee berry, which
many salesmen are now advertising as a cheap substitute for
coffee, is really the common soja bean, which can be bought
cheaply anywhere.”
4028. Thomson, H.M. 1897. Mixing crops in the silo. Rural
New-Yorker 56:533, col. 1. Aug. 14.
• Summary: “Every year, we ensilo more or less of the
larger Japanese millets, sometimes alone, more often with
Soja beans, with excellent results. I prefer to cut millet into
two-inch lengths and use plenty of water when filling-two
or three pailfuls on each load. When mixing two crops in

the silo, I put in a load of one, then a load of the other...”
Address: Massachusetts Experiment Station.
4029. Times (London). 1897. Section K.–Botany: Bacteria
and cheese. Aug. 21. p. 6, col. 6.
• Summary: “It is not impossible that the much more definite
results obtained by investigations into the manufacture of the
vegetable cheeses of China and Japan will aid bacteriologists
in their extremely complex task. These vegetable cheeses
are made by exposing the beans of the leguminous plant
Glycine–termed soja-beans–to bacterial fermentations in
warm cellars, either after preliminary decomposition by
certain mould-fungi, or without this. The processes vary
considerably, and several different kinds of bean-cheeses are
made, and known by special names. They all depend on the
peculiar decompositions of the tissues of the cotyledons of
the soja-bean, which contain 35-40 per cent of proteids and
large quantities of fats. The softened beans are first rendered
mouldy, and the interpenetrating hyphae render the contents
accessible to certain bacteria, which peptonize and otherwise
alter them.”
Soy [sauce] is a “brine extract of mouldy and fermented
soja beans,...”
4030. Duggar, J.F. 1897. Soil inoculation for leguminous
plants. Alabama Agricultural Experiment Station, Bulletin
No. 87. p. 459-85. Aug.
• Summary: Focuses on cowpeas (Vigna catjang), hairy
vetch, Canada field pea, crimson clover, alfalfa, bur clover,
white lupin, lespedeza (also known as Japan clover).
Leguminous plants grown on fields where this species
has long been grown, generally had tubercules, but most
those inoculated with active, efficient germs were more
productive. The harvested dried weight of the plants was
significantly greater.
Page 481: “The nitragin used in these experiments was
purchased from Lucius and Bruening, Hoechst am Main,
Germany, through their American agents, Victor Koechl &
Co., 79 Murray street, New York city. The cost was $1.25
per bottle, plus express from New York. The manufacturers’
directions state that one bottle is sufficient for five-eighths of
an acre. Adding 10 per cent to the price in New York to cover
express from that point the cost would be $2.20 per acre for
nitragin.
“This outlay, while it would doubtless often prove
profitable, is greater than the writer is prepared to advise for
large areas.”
Page 483: “Some of the readers of this bulletin can aid
in gathering facts relative to the distribution of tubercule
producing organisms in this State by sending to the
writer specimens of the roots of the less generally grown
leguminous plants, as clover, alfalfa, beggar weed, soja
bean and vetch, labelling the specimens with the sender’s
address and writing fully in regard to the crops previously
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grown on the land from which the specimen was taken.
Many observations will perhaps help to answer the very
practical question: ‘What classes of soils in Alabama would
be benefitted by inoculation for clover, vetch, etc.’
Page 483-84: Summary. “Inoculation with this germ
fertilizer or nitragin greatly increased the yields of these
plants as compared with untreated plants.
“The increase in the weight of inoculated plants, after
thorough drying, was as follows:
“Hairy vetch, increased by 89 per cent.
“Canada field peas, increased by 138 per cent.
“Crimson clover (young plants), increased by 146 per
cent.
“Lupins (tested on only one soil), not increased.
“Germ fertilizer prepared for vetch, was effective on
Canada field peas.
“Inoculation material procured without cash outlay acted
like nitragin, and greatly increased the yields of hairy vetch
and alfalfa.” Address: Agriculturist, Auburn, Alabama.
4031. Georgeson, C.C.; Payne, J.S. 1897. Investigations
of the root development of some forage plants. Kansas
Agricultural Experiment Station, Bulletin No. 75. p. 212-22.
Aug.
• Summary: The Introduction (p. 212) gives a history of
this type of research in the U.S. and Europe. Illust. No. 5
(on an unnumbered page) shows a cut-away view of the
soy bean root system. The section titled “Illustrations” (p.
219) explains: “The soy bean (Fig. 5) was 2½ feet high.
Its roots penetrated 2 feet and 10 inches, and spread nearly
three feet to one side.” Address: 1. M.S. Prof. of Agriculture
and Superintendent of Farm; 2. M.S., Assistant. All: Farm
Department, Manhattan, Kansas.
4032. Wheeler, H.J. 1897. Lime and liming. Bulletin (Rhode
Island State College Agricultural Experiment Station) No.
46. p. 83-109. Aug. See p. 99.
• Summary: A table (p. 98-99) shows the following: “Year of
1893–Benefited by liming. Injured by liming. Year of 1894–
Benefited by liming. Injured by liming.”
The Soja bean is one of those crop plans benefited
by liming in 1894–but only slightly (p. 99); its yield was
increased by only 6 per cent.
Note: We can probably conclude from this that the
soybean was cultivated in Rhode Island in 1894–on a very
small scale as part of a trial. Address: 1. Ph.D., Chemist,
Kingston, Rhode Island.
4033. Jerrold, Julian. 1897. A Chinese dinner in New York.
Illustrated American (The). Sept. 4. p. 312-13. *
• Summary: “A Chinese dinner is the most civilized dinner
in the world. There is a certain New York epicure who
delights to demonstrate this by giving Chinese dinners to
little parties of his chosen friends. Such a dinner, in twelve

courses, he gave the other day, in the restaurant of Ma Hung
Low, in Mott street. This dinner may be described as a lesson
in Chinese civilization, and an effective example of how to
dine both wisely and well.
“The guests were eleven, making, with the host, the
accepted Chinese dinner number of twelve,...
“The shark-fin rolls, in spite of their forbidding name,
were a gelatinous mixture rolled in eggs, very light and
digestible, but needing the relish of the red ‘soy’ sauce [red
soy sauce] into which one was expected to dip them.”
Note: This is the earliest English-language document
seen (April 2012) that contains the term “red soy sauce.”
“The stuffed chicken wings were a marvel of delicacy,
but the addition of ‘soy’ obscured their distinctive flavor to
any but a Chinese palate subtilized by a thousand years of
discrimination.”
4034. Indiana Farmer. 1897. Soja beans at state fair.
32(37):8, col. 4. Sept. 11.
• Summary: “We expect to sow some soja beans and cow
peas at the fair. They were grown on our place at Irvington,
and we invite all readers who attend the fair to call at the
Farmer stand and see them. The soja is a variety and has
been known to produce 100 bushels to the acre. It is a
valuable forage plant also, and an excellent fertilizer. We
desire our farmer friends to examine it and give their opinion
as to its value.”
Note: Soja beans are also mentioned twice, in this same
context, in column 1.
4035. Indiana Farmer. 1897. Soja beans. 32(39):8, col. 2.
Sept. 25.
• Summary: “A large proportion of the friends who called
at our tent on the fair grounds desired to see the soja beans
we promised to show them. We had two varieties, the dwarf
and the medium. The former were about ripe, and are now
fully ripe and are being gathered. The medium variety are
still green, and we intend to mow them for fear they will
be caught by the frost. Both kinds are very prolific, but the
larger varieties must be planted quite early to insure their
maturing in this latitude [Indianapolis, Indiana]. If they are
wanted only for hay or forage the large, or medium, soja is to
be preferred, as they will produce the greater quantity.
“Mr. Morris of Olney, Illinois, from whom we obtained
seed, writes us, Sept. 6 as follows regarding his crop: ‘I have
before me three plants. First a “dwarf,” eight inches high. It
has 225 well developed pods, averaging two and one-half
beans to the pod. Our Dwarf crop is now ready to harvest.
The second plant is “Medium” variety, three and one half
feet high, full of pods half made. If this variety was cut today
the field would average three to four tons per acre of hay or
fodder. Third, a plant of the later or “Mammoth,” five and
one-half feet high. They made a quarter crop of seed in this
latitude. If cut for hay would make five or six tons.’
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“Our own experiment with Sojas is not entirely
satisfactory, as yet. In the first place we didn’t plant quite
early enough and then we drilled them too thick, and did
not thin them out as we should have done for seed. They are
probably about right for hay, but we did not need the crop
for that purpose. We are satisfied that they will make a large
amount of forage, even on land that is light or somewhat
worn. Our cows and horses ate the green stalks readily from
the first taste. The beans are without doubt very nourishing
and a great fat producer, as they are rich in oil. Analysis
show [sic] that they contain 31.05 per cent of protein, and
16.7 per cent of fat, which makes them one of the most
valuable feeds, either for meat or milk.
“Cut green or turned under by the plow they are an
excellent fertilizer, but whether superior to clover we
are not able to say. They will grow in land so poor that
clover will not catch in it, we understand, which, if true,
recommends them for recuperating worn out soils. We hope
our experiment station, and many farmers also, will try them
next season.
“A farmer in northern Illinois, who grew these beans
last year, says of them: ‘They made a tremendous growth of
tops. The plow pulled up many top roots broken off 18 to 24
inches under the soil; don’t know how much deeper these
roots went into the subsoil for mineral plant food. The top or
lateral feeding roots were literally matted in the top soil.’”
Note: This is the earliest document seen (Nov. 2020) that
mentions the soybean variety Mammoth.
4036. Voorhees, Edward B.; Lane, Clarence B. 1897. Milk:
Its value as a food and studies which suggest a different
method of sale. New Jersey Agric. Exp. Station, Bulletin No.
123. Sept. 20, 1897.
• Summary: Pages 7-8: “The Feeding: It was the aim to feed
the animals in such a way as to keep them up to their full
capacity without any attempt to force a large yield. During
the summer soiling was practiced–a three-acre lot serving
for daily exercise rather than pasture. Aside from the green
forage, consisting of rye, wheat, crimson clover, oats and
peas, millet, soja beans, cow peas, corn fodder, silage and
other roughage, the feed consisted of dried brewers’ grains,
wheat bran, linseed meal and corn meal, in practically the
following proportions, though variations were made from
time to time, in order to provide a balanced ration with the
roughage used:” Address: 1. A.M., Director; 2. B.S. Asst. in
Dairy Husbandry. Both: New Brunswick.

results for cow Dora McKee than did corn and soy-bean
silage and cotton-seed meal, with wheat bran mixed in ratio
of one to two, by weight.
“2d. The corn and soy-bean silage, with cotton-seed
meal and wheat bran, gave a better result with cow No. 5
than did sweet potatoes and corn shucks...” Address: M.S.,
Prof. of Agriculture, and Agriculturist [Raleigh].
4038. Chittenden, F.H. 1897. The bean leaf-beetle (Cerotoma
trifurcata Forst.). USDA Division of Entomology, Bulletin
No. 9. p. 64-71. Series 2. See p. 67. Illust.
• Summary: Contents: Introduction. Literature and history
of the species. Occurrence in the year 1897. Description of
the insect: Description of the egg, description of the larva.
Distribution. Food plants; nature of damage. Life history.
Remedies: Hand picking, spraying with arsenicals, dusting
with pyrethrum, clean culture and careful weeding.
“The only other leaf feeders that have been observed
about the neighborhood of the District, that are likely to be
mistaken for this species by the nature of their work, are
the grape-vine colaspis (Colaspis brunnea) and the twelvespotted cucumber beetle. The latter, however, works in a
much different manner. On beans and soja beans it was
observed feeding on the upper surface of the leaves, but the
holes that it makes are very small and irregular and scarcely
likely to be mistaken for those of Cerotoma, except perhaps a
long time after they have been eaten out.”
Note: According to Dr. Marcos Kogan, a University
of Illinois entomologist and an expert on the literature of
soybean insects, this is the earliest document he has seen
(March 2021) concerning an insect pest on soybeans. It is
also apparently the earliest document seen (March 2021)
concerning the cultivation of soybeans in the District of
Columbia (Washington, DC), although it is possible that the
soybeans referred to were grown in an adjacent state, such
as Maryland or Virginia. If they were grown in Washington,
DC, this document would contain the earliest date seen for
the cultivation of soybeans in Washington, DC (Sept. 1897).
Illustrations (p. 67) show: (a) adult beetle, (b) pupa, (c)

4037. Emery, F.E. 1897. Feeding experiments, milk records,
etc. I. Comparative effect of some rations fed to milch cows.
North Carolina Agricultural Experiment Station, Bulletin
No. 143. p. 157, 161-69. Sept. 30.
• Summary: Each of the four cows has her own name or
number. “Conclusions.–1st. The ration of sweet potatoes,
raw cotton-seed, pulled fodder and cowpea meal gave better
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larva, (d) side view of anal segment of larva, (e) leg of same,
(f) egg–a, b, c enlarged about six times; d, e, and f enlarged
more. Address: Washington, DC.
4039. Consular Reports [USA]. 1897. New tariff in Japan.
55(204):91-101. Sept. See p. 97. [Eng]
• Summary: This tariff was annexed to the “protocol of the
Anglo-Japanese Treaty, signed at London, July 16, 1894.”
Edwin Dun, U.S. Minister, in Tokyo, sends a translation of
the tariff law and states that the budget for the year 1897 was
passed without amendment by both branches of the Japanese
Diet, so this statutory tariff bill regulates the customs dues
to be levied in all cases wherein Japan is not bound by treaty
stipulations.
Under “Section X.–Oil and wax,” we read: “Bean or pea
oil”–10% ad valorum tax.
Note: Japan’s first modern legislature, the Imperial Diet,
was established in 1890 under the Meiji Constitution.
4040. Epicure: A Journal of Taste (The). 1897. Notes from
the Brussels Exhibition. 4(46):354. Sept.
• Summary: At the Brussels International Exhibition:
“Another firm exhibiting is the Birmingham Vinegar
Brewery Company, who show a pyramid of bottles of
Holbrook’s Worcestershire Sauce, 20 feet high by 20 feet
square.”
4041. Mammoth: New U.S. domestic soybean variety.
Synonyms: Late Yellow, Mammoth Yellow, Southern, Yellow
(Ball 1907). Late (Piper & Morse 1923, p. 42). 1897. Seed
color: Yellow (straw), hilum tawny.
• Summary: Sources: Indiana Farmer. 1897. “Soja beans.”
32(39):8, col. 2. Sept. 25. “Third, a plant of the later or
‘Mammoth,’ five and one-half feet high. They made a quarter
crop of seed in this latitude. If cut for hay would make five
or six tons.”
E.B.D. [Evan B. Davis, of Hendricks County, Indiana].
1902. “Soy beans will be valuable this season.” Indiana
Farmer. 62(5):3. Feb. 1. “While it [Early Yellow, or Dwarf]
will not produce as much forage or seed as the... Mammoth,
it is a sure crop for Indiana and the other varieties are not.”
Ball, Carleton R. 1907. “Soy bean varieties.” USDA
Bureau of Plant Industry, Bulletin No 98. 28 p. May 27. See
p. 12, 13, 26-27. “Classification–Key to the varieties (p.
11): VI. Yellow seeded: 1C. Later, 125 to 135 days, taller,
32 to 42 inches = Mammoth.” “The Mammoth is the best
known and most widely cultivated variety in the Southern
States. It has also been sold to a considerable extent in the
North, mostly because of the splendid growth it makes, but
it has never given satisfaction there because of its lateness.
It has been a commercial variety in this country for a
great many years, but its origin is not known... The time
required to reach maturity varies from 110 to 140 days, the
average being 120 and 130 days. The yields of 17 plats at

Washington varied between 4 3/5 and 15 bushels to the acre,
with an average of 9 1/3 bushels. The name, Mammoth, is
very suitable for this variety, and is coming into use for it
in agricultural press and by some seedsmen. Numbers and
sources of lots grown: Agrost No. 1195, ‘Yellow,’ S.P.I. No.
4285, Virginia; Agrost. No. 1300, ‘Late,’ F. Barteldes & Co.;
Agrost. No. 1305, T.W. Wood & Sons; Agrost. No. 1307,
‘Southern,’ T.W. Wood & Sons; Agrost. No. 1308, Iowa Seed
Co.; Agrost. No. 1309, Johnson & Stokes; Agrost. No. 1310,
Plant Seed Co.; Agrost No. 1311, C.J. McCullough; Agrost.
No. 1314, ‘Late Yellow,’ Peter Henderson & Co.; Agrost No.
1315, Northrup, King & Co.; Agrost No. 1465, ‘Yellow,’
Breck & Sons; Agrost. No. 1466, ‘Yellow,’ Texas Seed and
Floral Co.; Agrost. No. 1472, ‘Southern,’ J.M. Thorburn
& Co.; Agrost No. 1477, Hammond Seed Co.; Agrost. No.
1976, union of seven of above serial numbers; Agrost No.
1977, union of seven of above serial numbers; S.P.I. No.
4285, ‘Yellow,’ T.W. Wood & Sons; S.P.I. No. 17280, grown
from Agrost. Nos. 1976 and 1977.”
Piper, C.V.; Nielsen, H.T. 1909. “Soy beans.” USDA
Farmers’ Bulletin No. 372. 26 p. Oct. 7. See p. 8-9.
“Mammoth (Yellow).”
Piper, Charles V.; Morse, W.J. 1910. “The soy bean:
History, varieties, and field studies.” USDA Bureau of
Plant Industry, Bulletin No. 187. 84 p. Dec. 31. See p. 29.
“The Mammoth is at present the most important soy bean
grown in the United States. It has also been known as Late,
Yellow, Late Yellow, Southern, and Mammoth Yellow. The
date of introduction of this variety is very obscure, and
nothing definite is known regarding its origin. None of the
numerous recent introductions are identical and but one is
closely similar, No. 23328, from Erfurt, Germany, received
as ‘Yellow Riesen.’ It is not probable, though, that this was
a German-grown seed, as so late a variety could scarcely
mature in Germany. Several varieties from Shanghai, China,
and from Japan are closely related. It may possibly be the
‘white-seeded’ soy bean introduced by the Perry expedition.
We have been unable to find any early published records that
definitively refer to this variety. It is not improbable that it is
this variety that was grown at the North Carolina Agricultural
Experiment Station in 1882. There can be but little doubt that
it is the “soja” bean from T.W. Wood & Sons, Richmond,
Virginia, grown by the Kansas Agricultural Experiment
Station in 1889 (see their Annual Report for 1899, p. 43) and
in 1890 (see their Bulletin 19, p. 201). Since 1895 Mammoth
has been a well-known variety.”
Piper, Charles V. 1914. Forage Plants and Their
Culture. New York, NY: The Macmillan Co. xxi + 618 p.
See p. 513-14, 519. The Mammoth variety “was introduced
previous to 1882. It is largely due to the introduction of this
variety that the soybean has become an important crop in
the United States, as a very large percentage of the acreage
is still planted to this variety.” “This is a tall late variety,
under average conditions growing from three to five feet
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high, and strictly bushy in habit. At the present time probably
two-thirds of the acreage of soybeans in the United States
is devoted to this variety. On account of its lateness, it will
not usually mature seed north of the District of Columbia
and Kentucky, This variety was introduced prior to 1882, but
there is no record as to its exact source. The seeds are yellow,
one pound containing about 2100. The pubescence is gray,
and the flowers are white” (p. 519).
Morse, W.J. 1918. “The soy bean: Its culture and uses.”
USDA Farmers’ Bulletin No. 973. 32 p. July. See p. 15. “The
Mammoth (fig. 10) is the standard commercial late variety,
more extensively grown at the present time than any other. It
yields well both in grain and forage, but for grain it cannot
be expected to mature north of Virginia and Tennessee. As
forage, however, it can be utilized much farther north.”
Kinney, E.J.; Roberts, George. 1921. “Soybeans.”
Kentucky Agric. Exp. Station, Bulletin No. 232. p. 2357. May. See p. 33. Concerning the Mammoth variety:
“The chief variety of the Cotton Belt and by far the most
extensively grown of any variety in the United States. The
introduction of this excellent variety in 1882 was largely
responsible for the greatly increased interest in the soybean
in this country.”
Piper, Charles V.; Morse, William J. 1923. The soybean.
New York, NY: McGraw-Hill Book Co. xv + 329 p. March.
See p. 41-43, 166. Page 41 states: “The early introduced
varieties.–Previous to the numerous introductions by the
United States Department of Agriculture beginning in 1898,
there were not more than eight varieties of soybeans grown
in the United States.” One of these was Mammoth (with
yellow seeds). Page 42 states: “Mammoth.–The Mammoth
is at present the most important soybean grown in the United
States. It has also been known as Late, Yellow, Late Yellow,
Southern, and Mammoth Yellow. The date of introduction of
this variety is very obscure, and nothing definite is known
regarding its origin.”
Note: This is the earliest document seen (Oct. 2020)
that mentions Northrup, King & Co. in connection with
soybeans. Address: USA.
4042. Morrow, George Espy. 1897. Report of the Director
and financial statement. Oklahoma Agricultural Experiment
Station, Annual Report p. 1-11. For the fiscal year ending
June 30, 1897. See p. 6.
• Summary: The section titled “Outline of work for the year”
(p. 6) states: “An extended series of rotation experiments
with and without manure, and with plats for continuous
cultivation with the same crops for comparison, has been
planted and the work begun: thus supplementing the plans
along same lines begun in former years.
“Field experiments with the following farm crops have
been carried out: Wheat, oats, corn, kafir, sorghum, cotton,
castor beans; cow peas, soy beans, and rape; sugar and
stock beets; alfalfa, red and alsike clovers, and a number of

grasses. In general, these tests have included comparison
of varieties, methods of preparation of the soil and after
cultivation: time, mode, thickness, and disposition of seed:
deep, shallow, frequent and infrequent cultivation: time of
harvesting.”
Note: This is the earliest document seen (Nov. 2014)
that mentions “kafir” (spelled with one “f”). MerriamWebster’s Collegiate Dictionary (1998) defines kafir, a word
first used in about 1785, as “a grain sorghum (Sorghum
caffrorum) with stout, short-jointed, somewhat juicy stalks.”
The spelling “kafir” is now preferred to “kaffir.” Address:
M.A., Director of the Station and Agriculturist, Stillwater,
Oklahoma.
4043. Ward, A.B. 1897. An agricultural experiment station.
New England Magazine 15(1):65-81. Sept. See p. 78.
• Summary: Discusses the origins of the experiment station
at Connecticut and the pioneering work in the new field
agricultural microbiology.
Over the past fifty years, since the farm and laboratory
have joined hands, “advance has been steady and secure.
But little more than forty years ago, Sir John Bennet Lawes
and Dr. J.H. Gilbert were establishing their station at
Rothamsted, Boussingault [1802-1887] was experimenting
in his laboratory in Alsatia [Alsace, France], and, best of all,
the farmers in Möckern, in Saxony [later part of Germany],
were petitioning the government to assist them in founding a
station to study the questions arising their work.
“It was in emulation of Möckern that American
scientists sought to provide Connecticut with similar
advantages;...
“Japanese beans, with broad low leaves flapping in
the wind and curious pods which seem to have slid from a
Satsuma jar or a Banko teapot. There are two classes of these
beans–the Japanese Soja or Soya bean, ‘the delicious soy,’
of which there are seven varieties under cultivation, and a
smaller, thin-skinned bean which, boiled, sifted, sweetened
and colored, forms a favorite Japanese confection.”
4044. Farm, Field and Fireside (Chicago, Illinois). 1897.
The culture of soy beans. 20(40):296-97. Oct. 2.
• Summary: From Farmers’ Bulletin [No. 58; Williams
1897, p. 8]: “In a general way, the same methods of culture
may be recommended for the soy bean as would be given to
the ordinary field beans. The soil should be well prepared,
so as to afford a good root bed, and should be left smooth
and free from clods in order to facilitate the cultivation and
harvesting of the crop. If the soil is lacking in potash and
phosphoric acid, these should be supplied to secure the best
results. From experiments carried on at the Massachusetts
Hatch Experiment Station, it is probable that for this crop
the potash can be supplied in the form of the muriate. Under
ordinary conditions it is not likely that there will be any
necessity for using any nitrogen-containing fertilizer, as
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sufficient of this element is usually present in the soil, and,
like other legumes, this plant assimilates the free nitrogen
of the air. In experiments with this crop where nitrogen has
been supplied to the soil in various forms it has been found
that there was but very little gain in the yield, and in but very
few instances was this sufficient to pay for the extra fertilizer
used.
“Although soy beans may be planted quite early in the
season, the best results will be obtained if the seeding is
postponed until the ground has become thoroughly warm;
and in case the earlier varieties are used, a fairly good crop
of forage or even of seed may be obtained if the seeds are
not planted until the earlier small grains, such as rye and
barley, have been harvested. It may thus be possible to obtain
two crops from the same field in a single season; one of
small grain, and the other of soy bean, and yet to leave the
land in better condition than if the second crop had not been
grown. Another practice is to drill the beans in between the
rows of corn after the last plowing; they are also sometimes
planted between the hills of corn, as are field beans. The best
method of seeding will depend somewhat upon the kind of
crop which it is desired to harvest. If the soil is good, and
a crop of hay or green fodder is desired, good results may
be obtained by sowing broadcast or with a grain drill. If,
however, a crop of beans is desired, it is best to plant in drills
from 2 to 3 feet apart, according as the soil is light or heavy.
There is considerable difference in the amount of seed sown
per acre in the various parts of the country; some farmers
sow only about half a bushel per acre, while others prefer
a bushel or even more. The proper amount will necessarily
vary somewhat, according to the method of seeding and the
character of the soil. As a rule, when grown for seed, from
one-half to three-fourths of a bushel per acre will be ample.
When put in with a grain drill or sown broadcast, a greater
amount of seed will be required; but in any case it will hardly
be necessary to use more than 1 bushel per acre. Of course,
less seed will be required when the grain drill is used than
when the seed is sown broadcast, and as a rule better results
will be obtained. When planted for beans enough seed should
be used to give an average of five or six plants per foot in
the row. If nothing better is at hand for planting the seed,
an ordinary grain drill, with enough of the holes stopped up
to give the desired distance for the rows, may be used. For
example, if the holes are 8 inches apart, number 1 may be
left open, numbers 2, 3, and 4 closed, number 5 open, etc.,
and the rows will be 32 inches apart, or, if a less distance is
desired, number 4 may be left open and number 5 closed,
and the rows will be 24 inches apart. In very light soil the
latter distance would probably be best, but in heavier soils
the former would be preferable.
“When the seed has been drilled in rows close together
or has been sown broadcast, very little cultivation will be
necessary. It will sometimes be found advisable, however,
to cultivate the drilled field soon after planting, as in case

the land is very foul, the weeds are liable to get such a start
that they will interfere with the growth of the young soy
plants. For this purpose use a light harrow. When grown for
seed, thorough cultivation should be given, at least while the
plants are young. As a rule, cultivation should be shallow
and frequent if the best results are to be obtained. When the
ground is inclined to pack or bake, it should be stirred after
each rain, but care should be taken not to work the field
when the plants are very wet from rain or dew. If the drills
have not been made too far apart, it will be found that the
plants will soon shade the soil sufficiently to keep the weeds
in check and to keep the surface in good condition, so that
much cultivation will be unnecessary. In fact, on good soil
very fine crops have been obtained with but a single stirring
of the soil after the seed had been planted. As a rule, this
crop will require a smaller amount of cultivation than corn.”
4045. Rural New-Yorker. 1897. Science from the stations:
Reviews of important bulletins. 56:652, col. 1. Oct. 2.
• Summary: “The following bulletins have recently been
received. Readers desiring copies of them, should write to
the directors of the various stations at the addresses given
below:
“The Soy Bean as a Forage Crop.–Farmers’ Bulletin No.
58, United States Department of Agriculture, Washington,
D.C.”
4046. Rural New-Yorker. 1897. Science from the stations.
Reviews of some important bulletins. 56:668, col. 2. Oct. 9.
• Summary: “The Department of Agriculture. Washington,
D.C., has issued Farmers’ Bulletin... No. 58, entitled The
Soy Bean as a Forage Crop, and also discusses the value of
this bean as food for man. It appears that this Japan bean has
given reasonably good results in various parts of the country,
particularly in Massachusetts and Kansas. It is useful as a
soiling crop, for cutting into the silo with corn, for hay or
pasture, and also, as a green manure in the place of clover
or cow peas. At the Massachusetts Station, it was concluded
that a ton of the green Soybean fodder is worth $.244, while
a ton of cow peas is worth $2.23. The Soy beans, however,
did not leave the ground in as good condition as clover or
cow peas. It is possible that there are sections of country
where the Soy bean will prove more valuable than other
leguminous plants, but in most situations, we think that
farmers will be more generally satisfied with clover and cow
peas or Canada field peas.”
4047. Union (Saint George, Utah). 1897. Soy beans. Oct. 9.
p. 3, cols. 3-4.
• Summary: From Rural Northwest. “The U.S. Department
of Agriculture has issued a farmer’s bulletin on the Soy Bean
as a Forage Crop, and Soy Beans as Food for Man. There is
very little general knowledge about Soy beans in this part of
the United States. A few years ago it was advertised under
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various names at fancy prices as a substitute for coffee.
“The Bulletin says that it is a native of southeastern Asia
[sic] and has been cultivated from very ancient times. It has
only been introduced into other regions in modern times.
“It has been grown in this country in the South for many
years but has only received attention as a forage plant in the
last fifteen years.
The Soy bean requires about the same temperature as
corn. The earlier varieties have been found in Europe to
mature further north than the earlier varieties of corn. As a
general thing the soy bean is not as easily injured by frost
as corn. It has excellent drouth-resisting qualities, and at the
same time can withstand an excess of moisture better than
the cow pea or even than corn.
“In Japan it is usually sown about the end of May and
is cut for hay in August. The general methods of culture
are similar to those given field beans. If the crop is to be
made into hay or silage the best time to cut it is when it is
in full bloom or pods beginning to form. Under favorable
circumstances 12 or 13 tons of fresh fodder are obtained per
acre. In New England yields of 9 to 12 tons are reported. The
green fodder has much the same composition as red clover
but is slightly higher in protein. The beans are almost as rich
in protein and richer in fat than the best cottonseed meal.
Experiments at the Storrs Experiment Station [Connecticut]
show that soy bean hay compares well with clover and
alfalfa hay as to digestibility. The beans have a very high
percentage of digestibility. They contain five times as much
digestible fat as ordinary wheat bran.
“In Japan the plant is highly valued as a nitrogen
collector and is extensively grown in rotation with other
crops to keep up the nitrogen. In some parts of the United
States it has not formed root tubercules.
“There is said to be no other crop so easily grown that is
so rich and can be used to such good advantage in compound
feeding rations as the Soy beans.
“In Japan various preparations of Soy bean supplement
rice as food for man, the deficiency of protein in rice being
made up by the large supply of it in Soy beans.
“There are many varieties of Soy beans. The Medium
Early Green or the Medium Early Black would be most
likely to prove satisfactory in this section.”
Note: One rarely reads that the soybean is cut to make
hay in Japan.
4048. Fort Worth Morning Register (Fort Worth, Texas).
1897. Pig feeding experiments. Oct. 14. p. 3.
• Summary: “At the experiment station of the Kansas State
Agricultural College red Kaffir corn meal did not prove to
be quite equal to cornmeal as a fattening food for hogs. A
mixture of two-thirds Kaffir corn meal and one-third soy
bean meal produced excellent gains. The soy bean meal
apparently supplemented the defects of the Kaffir corn meal
in such a way as to make the mixture a desirable feed. A

mixture of two-third cornmeal and one-third soy bean meal
gave slightly better results than Kaffir corn meal and soy
bean meal. The conclusion to be drawn from this experiment
is that red Kaffir is not as good a feed for hogs as corn meal,
but that when either Kaffir corn meal or cornmeal is mixed
with soy bean meal the results are highly satisfactory.”
4049. Rural New-Yorker. 1897. Feeding stock in Virginia.
56:687, cols. 2-3. Oct. 16.
• Summary: “We can grow crops that enable us to come
nearer to a complete ration than some farmers think. This
latitude is the home of the cow pea and Soja bean, and there
is no crop that horses, cattle and sheep will eat with greater
relish. Analyses of cow-pea and Soja-bean hay place them
above clover hay in protein, while the Soja beans are richer
in this element than linseed meal, and cow peas 50 per cent
better than wheat bran. My experience in feeding them in
this way has been very encouraging.”
4050. New-York Tribune. 1897. Dinner at the Japanese
legation: There are some peculiarities in the menu, though
not many. Oct. 17. p. C14.
• Summary: “Chickens, too, are served in a peculiar way.
They are cut up into small squares, fried and then dressed
with a sauce called ‘shoyu,’ which the Japanese say is the
origin of the so-called Worcestershire sauce.”
4051. Advocate (The) (Topeka, Kansas). 1897. The soy bean.
Oct. 20. p. 2, cols. 3-4.
• Summary: “The soy bean (Glycine hispida), previously,
but incorrectly called soja bean, is a leguminous plant, native
of south-eastern Asia. De Candolle says that it originally
occurred in the wild state in the region ‘from Cochin China
to the south of Japan and to Java.’ It has been cultivated from
very ancient times, and in some countries, notably Japan, it
is a very important food plant, and its cultivation has reached
such an advanced stage that innumerable varieties and forms
have been developed.”
“Professor Georgeson has obtained fairly good results
in Kansas on very poor soils, and under very adverse
conditions as to moisture. In South Carolina the soy bean
gives excellent crops on sandy, limestone, or marly soils, and
also on drained swamp and peaty lands that are well marled.
Experiments in both Europe and America show that the soy
bean possesses excellent drought resisting qualities, enduring
dry weather much better than the ordinary field or garden
beans.”
Details are then given on how to cultivate soybeans.
4052. New Zealand Tablet (National). 1897. Science notes:
The flavours of butter and cheese. Oct. 22. p. 27.
• Summary: “We learn some curious facts about butter and
cheese from that section of Professor Marshall’s learned
Presidential Address on Botany, at the meeting of the British
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Association, which was devoted to the bacteriology of the
dairy. To different forms of bacteria, he tells us, are due the
distinctive flavours of varieties of butter and cheese...”
“The lecturer suggested that interesting results might
be obtained from the investigation of the vegetable cheese
[tofu] made in China and Japan from the curd of the soy
bean, which is allowed to become mouldy in the process”
[fermented tofu].
4053. Star (Canterbury, New Zealand). 1897. In a Japanese
inn. Oct. 23. p. 8.
• Summary: From St. James’s Budget: The writer, who
stayed in a traditional Japanese inn (hatoga), described
eating a meal there. “The European traveller will be
confronted with a variety of surprises.” Of the soups, he
liked the wan mori (clear soup) best. “Chawan mushi, or
soup with eggs in it, thick and custard-like, containing
minced meats, fish, vegetables, &c.; and miso shiru, or bean
soup [miso soup], are also palatable.
“It is only within the last few years that the Japanese
have begun to eat meat. Now, however, in most of the inns
on the main roads ushi nabe will appear on the menu. This
dish is composed of beef cut up small, stewed and served
aux fines herbes, together with a liberal admixture of soy
[sauce]. Tori nabe, or stewed fowl, is a similar dish and most
appetizing. Soy gives a strong flavouring also to another
esteemed dish, unagi meshi, or eels and rice.”
4054. Rural New-Yorker. 1897. What Chinese eat. 56:717,
col. 1. Oct. 30.
• Summary: “Among oddities in vegetables are lily bulbs,
which are boiled and eaten by the Chinese. Other vegetables
found in Chinese stores in this country are Soy beans, in their
ordinary condition, sprouted, and also made into a sort of
cheese [tofu]; Lotus seeds, the nuts of the Maiden-hair tree,
ginger roots, yams, Chinese radish and tubers of the Arrowhead. We should have some difficulty in recognizing the
common barnyard duck, as it is sold among the Chinese; the
birds are skinned, flattened out, and dried or smoked. Dried
cuttle-fish is another delicacy, and these ugly sea creatures,
freshly caught, are sold in the San Francisco market. The
Chinese are very suspicious of our food, and rarely buy
except from dealers of their own race.”
4055. Consular Reports [USA]. 1897. Tariff of Canada,
1897. 55(205):151-232. Oct. See p. 159. [Eng]
• Summary: This new Canadian tariff comes with an index.
Page 159: “67. Pickles, sauces and catsups, including soy
[sauce], thirty-five per cent ad valorum.”
4056. Times of India (The) (Bombay). 1897. Current events:
Indian. Nov. 1. p. 6.
• Summary: “Surgeon-Lieutenant Colonel W.G. King has
requested certain officers in Vizagapatam, Bellary, and

Saidapat [all in the Madras Presidency at the southwestern
tip of British India] to report upon the possibilities of
cultivating the ‘Soy bean,’ with a quantity of which he
furnished them. The ‘Soy bean’ is, he states, probably the
most nutritious form of readily assimilable pulse at present
known, and should it prove possible to introduce it widely in
the Madras Presidency, it would prove of great advantage in
jail administration, and also to the poorer classes generally.”
Note: Soybeans had been in Madras as early as 1882
(See Kinch 1882).
4057. Times (London). 1897. The condition of Japanese
agriculture. Nov. 2. p. 3, col. 6. [1 ref]
• Summary: The Department of Agriculture and Commerce
in Tokyo has recently issued a report on Japanese agriculture.
It shows the agricultural wealth of the country and the
relative importance of various crops and other productions.
Rice is the most important crop and during the past 10 years
the area devoted to its cultivation has steadily increased.
“Japan consumes all her own rice and produces enough for
her own consumption in an average year... The total yield
of the three grains, barley, rye, and wheat is increasing, and
is now about half the yield of rice... The growth of the soya
bean and Italian millet [awa] has declined steadily” in recent
years.
4058. Rural New-Yorker. 1897. Science from the stations:
Reviews of important bulletins. 56:732-33. Nov. 3.
• Summary: “The Value of Milk,” Bulletin 123 of the New
Jersey Station (New Brunswick).
Page 733, col. 1. “The cows are not pastured, but
exercise in a three-acre field, Green food–rye, wheat,
Crimson clover, oats and peas, millet, Soja beans, cow peas,
corn fodder–is cut and brought to them. In winter, they are
fed ensilage, hay, dry fodder and beets.”
4059. Indiana Farmer. 1897. Horticulture. 32(45):7, col. 1.
Nov. 6.
• Summary: “The seed firm of Huntington & Page recently
had an order for a considerable bill of garden and field seeds
from Mexico City. Among the seeds ordered were Soja
beans, which we were able to supply to the firm, from the
crop we harvested in September.”
4060. Denver Evening Post. 1897. Queer restaurant: All sorts
of diseases treated by a course of foods. Nov. 12. p. 2, col. C.
[1 ref]
• Summary: From Kansas City Star: “On Regent street in
London a great dietary grocery and restaurant has just been
opened.” The “maidens who stand about ready to serve you...
are wondrously intelligent looking women whose mission
any one of them will assure you is to dispense scientific
foods to suffering humanity.” “We sell foods to correct
nearly every disease you can name, from low spirits to
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galloping consumption;...” The store does not sell a drop of
medicine in any form. Down in the big kitchen, every cook is
an expert chemist.
“Soy flour, which comes all the way from China and is
valuable, because it contains so small a modicum of starch,
was in hot demand, and yet was run close by almond flour,
another preparation of ground and powdered almonds from
which almost all the starch had been eliminated.”
“Down in our kitchen, were you permitted to visit there,
you would find the bakers taking out loaves of delicious
bread made of almost any possible material [other] than
wheaten flour. Our best breads are made from nuts chiefly,
and from soy, that is, a meal of beans ground up and then
thoroughly digested in salt and water before it is ever
cooked.”
Note 1. This is the earliest English-language document
seen (Jan. 2019) that contains the term “soy flour.”
Note 2. This is the earliest document seen (June 2015)
concerning the health food movement in the UK.
4061. Sydney Mail (Australia). 1897. Horticultural notes.
Nov. 20. p. 1057.
• Summary: “The several thousand of Chinese residents in
San Francisco are remarkable for their aversions to ‘white
devils’ bread,’ and for using in its stead a number of articles,
either imported at considerable expense direct from China
or grown by them in the rich alluvial valleys of California.
One may frequently see offered for sale in the provisiondealers’ stores in China-town, San Francisco, large baskets of
yellowish-white lily-bulbs...”
“Among other things frequently met with in the
provision stores of China-town are:–... Chinese cabbage,
Brassica chinensis; sprouted seeds of the Soy bean, Glycine
Soja; black, white, and green seeds of Glycine Soja, and a
small, square, white cheese made from the same, wrapped in
a yellow cloth, and bearing a brown Chinese monogram;...”
Note 1. This is an early report of soybeans, soy sprouts,
and probably pressed tofu in California. It is the only
document ever seen (Jan. 2010) describing pressed tofu
being sold, wrapped in cloth, bearing a Chinese monogram
[character] on the cloth. The source of this information is
unclear.
Note 2. This is the earliest English-language document
seen (Jan. 2013) that uses the term “sprouted seeds of the
Soy bean” to refer to soy sprouts.
4062. Current Literature: A Magazine of Contemporary
Record. 1897. Table Talk: Concerning eating and drinking.
22(5):444. Nov. [1 ref]
• Summary: “A Chinese Dinner in New York–Julian Jerrold–
Illustrated American.
“A Chinese dinner is the most civilized dinner in the
world. There is a certain New York epicure who delights to
demonstrate this by giving Chinese dinners to little parties of

his chosen friends. Such a dinner, in twelve courses, he gave
the other day, in the restaurant of Ma Hung Low, in Mott
street. This dinner may be described as a lesson in Chinese
civilization, and an effective example of how to dine both
wisely and well.
“The guests were eleven, making, with the host, the
accepted Chinese dinner number of twelve,...
“The shark-fin rolls, in spite of their forbidding name,
were a gelatinous mixture rolled in eggs, very light and
digestible, but needing the relish of the red ‘soy’ sauce into
which one was expected to dip them.”
“The stuffed chicken wings were a marvel of delicacy,
but the addition of ‘soy’ obscured their distinctive flavor to
any but a Chinese palate subtilized by a thousand years of
discrimination.”
Note: This appears to be a “digest” with reprints or
excerpts of selected current literature.
4063. Trimble, Henry. 1897. The soy bean. American J. of
Pharmacy 69:584-93. Nov. [11 ref]
• Summary: Much of this material is derived from Williams
and Langworthy (1897). Illustrations (p. 585, from Williams,
p. 5) show: (a) flowering branch of a soy bean plant (reduced
2/3), (b) one of the flowers (enlarged), (c) pods of a soy bean
plant (reduced 2/3).
One table (p. 588) shows the chemical composition of
various kinds of forage made from the soy bean (fresh or
air-dry substance, or water-free substance): Fodder (early
bloom to early seed), soy-bean hay, straw, straw (hulls and
vines after threshing), soy-bean seed, soy-bean meal (18.9%
/ 21.0% fat), soy-bean ensilage, corn and soy-bean ensilage,
millet and soy bean ensilage.
Another table (p. 591) shows the composition of the
following “Soy-bean food products”: Fresh tofu, frozen tofu,
natto, yuba, white miso, red miso, Swiss miso, and two types
of shoyu. For each is given the percentage of water, protein,
fat, nitrogen-free extract, fiber, and ash [minerals].
Note: This is the earliest English-language document
seen (Sept. 2011) that contains the term “soy-bean food” or
“soy-bean food products.” It is also the earliest document
seen (Sept. 2011) concerning the etymology of the word
“soyfoods.” Address: USA.
4064. Davenport, E. 1897. The cow pea and the soja bean.
Illinois Agricultural Experiment Station, Circular No. 5. 4 p.
Dec. 1.
• Summary: “The cow pea, which is essentially a bean, and
the soja bean, which is a pea, are so similar in nature and
use as to be closely associated in the public mind and to
make it expedient to treat of them in close connection. Both
are natives of Southeastern Asia, where the seed is used
principally as human food and the vines as stock food. In
this country they are used almost exclusively for stock. Both
are leguminous and, like all their kind, bear tubercles on the
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roots which gather nitrogen from the air. Both are valuable,
therefore, in restoring fertility, and stand in the same relation
to agriculture as does the clover plant. Both are capable of
yielding about 35 bushels of seed per acre, though the yield
generally falls to less than half that amount. The cow pea
is more spreading, makes more hay and of better quality,
because the soja bean, though very upright, has a woody
stem, and drops its leaves badly... The cow pea succeeds best
in the South... The soja bean has been but recently introduced
from Japan, succeeds best in the North and fails utterly in the
far South. Both may be sown either broadcast or in drills, but
both yield more seed from drills. Both enjoy good land, but
will grow upon land ‘too poor to raise anything else.’... The
cow pea has more than 60 varieties ranging from two to five
months for maturity, and from upright to trailing in habit; the
soja bean has few varieties and they are all upright.”
Table 1 shows the composition and digestibility of
the cow pea and the soja bean (green, hay, and seeds) in
comparison with that of Indian corn. The hay from soja
beans is inferior for reasons given above.
“The two common varieties of soja beans are the Black
Medium and the Early White, or Improved White. Of these
the first seems to give the ranker growth of vines and the
latter the heavier yield of seed.” Address: Director of the
Station, Urbana, Illinois.
4065. Stanstead Journal (Rock Island, Stanstead, Quebec,
Canada). 1897. Dairy and creamery. Dec. 2. p. 2.
• Summary: “Cowpea hay and soja bean contain more
protein or nutritious elements than clover does. Cowpeas
are 50 per cent richer in protein than wheat bran is, while
soja beans are richer even than linseed meal in this milk and
muscle making element.”
4066. Indiana Farmer. 1897. The soja bean in the South.
32(49):9, cols. 3-4. Dec. 4. [1 ref]
• Summary: “I submit the following report on what I have
been and am now doing with soja beans. For 12 years I have
been operating upon the lines laid down by the Southern
Planter–Increasing yield while diminishing area. By the
use of the soja bean and cornfield pea, I have doubled the
food product and cash value of every acre cultivated in corn,
without increasing the cost of cultivation.
“In 1884, ‘85 and ‘86 I made experiments that
demonstrated the adaptability of the soja bean to our soil
and climate, as well as its inestimable value as a food
product. What was then pronounced by many as utopian and
chimerical, are now demonstrated facts: and I refer them and
all to the letters published by me in the Planter in 1886-87.
“My system is to make no more of the ‘staple crops,’
with which the market is glutted, and will be kept glutted
by the west, than I need for my own use; because they can
not be sold for what it can be produced in Virginia. But I
make all the leguminous [legumes] possible; these enrich the

land while they enrich the farmer,–especially the soja bean,
which, when planted with corn, doubles the food product
and cash value of the acreable production, without adding
anything to the cost of cultivation. Since my first letters were
published, I have never been able to supply the demand for
soja bean seed. By this means I have been able to keep my
head ‘above water’ these hard times.”
“Hon. R.N. Gaines in Southern Planter.”
4067. Fry, Smith D. 1897. Our Washington special. Los
Angeles Times. Dec. 10. p. 10.
• Summary: More “work is required in cultivating
leguminous plants, than in raising grass hay.” Yet by
“prudence and energy the farmers can make more money and
keep their soil always in good condition. For example, it has
been demonstrated that soja bean meal is one of the richest
feeding stuffs, and is fully equal to the cotton-seed meal
for the production of milk and butter. With increased profit
certain, the ambitious will, of course, put forth the additional
energy and care to achieve wealth. The soja bean may be
threshed out and ground, while the straw makes splendid
makes splendid coarse fodder, and it is much richer in food
material than good meadow hay.”
4068. Witherspoon’s. 1897. Christmas delicacies: See
our window (Ad). Press and Horticulturist (Riverside,
California). Dec. 11. p. 6.
• Summary: “Some very dainty imported fruits, Mushrooms
in glass, Tobasco sauce [Tabasco], India chutney, India soy
[sauce], Jordon’s imported almonds” [Jordan’s]. Address:
711 Main Street [Riverside]. Phone: 72.
4069. Windsor Star (Windsor, Ontario, Canada). 1897. News
and notes. Dec. 22. p. 7.
• Summary: “The soy bean may be grown about as far north
as corn.”
4070. Indiana Farmer. 1897. Forage crops: Alfalfa, crimson
clover, rape, soja beans, etc. 32(52):5, col. 2. Dec. 25.
• Summary: “(Paper read before the Ohio Industrial meeting,
Columbus, Ohio, by Prof. J. Fremont Hickman).
“To the arid regions of the western States alfalfa has
without question been one of the most valuable plants ever
introduced.”
“(Continued next week).” Note: We are unable to find
the continuation. Address: Pike Co.
4071. Angell, Stephen H. 1897. Soya as food and fodder.
Consular Reports [USA] 55(207):551-52. Dec. [2 ref. Eng]
• Summary: A remarkable article about all aspects of
soybeans and soyfoods. It begins: “The following is a
translation from an article by M. Henri Fortune, the wellknown French agriculturist. ‘There exists a plant extensively
cultivated throughout China, Japan, Cochin China, and
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Tonquin, of which the culture on clay and flinty clay lands
would be an excellent experiment for agriculturists and
persons interested in the progress of agriculture. This plant
acclimatizes perfectly in Belgium.
“’It is employed in the above countries as a food and
for divers other purposes. Transformed by cooking into a
pulp, which is mixed with salt and rice, we obtain the ‘miso,’
which constitutes the regulation breakfast of the Japanese.
I have eaten this preparation in Yedo [Edo, Tokyo] in 1892,
and I found it excellent in taste and very nourishing.
“’Mixed with barley, fermented with water and pressed,
this product yields a sirup known as the “soya,” which is, so
to speak, the unique sauce for all and every Japanese dish,
and is employed in such large quantities that the works in
the town of Nagasaki have a yearly production of 2,000 tons.
The soya also yields a very superior quality of oil, which
advantageously replaces olive oil.’”
“’The bread made from the flour of the soya is as good
as cake without sugar, and is very appetizing, and is not
to be compared with gluten bread, which constipates.’”
Fortune believes that ‘soya bread is twice as nourishing as
wheaten bread, five times as poor in starch, and ten times
as rich in fatty materials, and, once its qualities are fully
known, the soya may be pronounced the bread of the future.’
He recommends the use of soya in bread and biscuits for
diabetic diets.
“’In China, the soya replaces milk, which the Chinese do
not drink at all. To make this milk, the grain must be crushed,
put in a sieve, water slowly poured over it, and a product
obtained having all the qualities of milk.
“’The cheese made from soya is delicious. The grain
is softened in water and pounded in a mortar. The pulp
compressed in a cloth gives two parts; that which is hard
is used to feed poultry, etc., and the other, which passes
through the cloth, is albumen, and is put on the fire, the curds
separated with the aid of rennet, and, when coagulated, a
little salt is added.’”
Of green vegetable soybeans he writes: “’We have a
project in hand to call together the principal Paris restaurant
keepers this winter, to allow them to partake of this new
vegetable, which will advertise it throughout the world under
the patronage of such substantial connoisseurs.
“’In a few years hence, one will buy soya at the grocers,
as to-day one buys beans. It is an excellent substitute for hay,
and keeps horses in good condition, and cows, when fed on
it, will yield at least 20 per cent more milk daily than when
fed on ordinary hay.
“’The soya produces per hectare (2.471 acres) from
2,500 to 3,000 kilograms (5,512 to 6,614 pounds) of
seed, especially if phosphate fertilizers are sufficiently
employed.’”
Note: This is the 2nd earliest document seen (July.
2015) concerning soybeans in Belgium, or the cultivation of
soybeans in Belgium. This document contains the earliest

date seen for the cultivation of soybeans in Belgium (Dec.
1897). The source of these soybeans is unknown. Address:
Commercial Agent, Roubaix, France July 13, 1897.
4072. Duncan, A.W. 1897. The chemistry of food. Vegetarian
Messenger (Manchester, England). Dec. p. 419-27.
• Summary: A 2-page table giving the chemical composition
of foods, contains a section on analyses of pulse which
includes soy-beans and pea-nuts. Address: F.C.S [Fellow of
the Chemical Society].
4073. Naudin, Charles Victor. 1897. Nouvelles recherches
sur les tubercules et les nodosités des légumineuses, et sur
leurs rapports avec ces plantes (1) [New investigations on
legume nodules or tubercles (and on their connection with
these plants)]. Journal d’Agriculture Pratique 61(II):46-51.
July/Dec. [Fre]
• Summary: This article is part of a series; see the issues of
April 8, and of June 10 and 17, pages 491, 807, and 842.
Contents of this issue: 22. Phaseolus (incl. white lupins).
23. Pisum sativum. 24. Psoralea bituminosa. 25. Scorpiurus
subvillosus. 26. Soja hispida. 27. Tetragonolobus purpureus.
28. Trifolium (T. ssativum, T. repens, T. alexandrinum, T.
angustifolium, and T. agrarium).
4074. Read, Sheridan P. 1897. Flour in China and Japan.
Consular Reports [USA] 55(207):519-25. Dec. See p. 523.
[Eng]
• Summary: Page 523: “In the northern provinces, where
rice is not grown and can only be purchased by the well to
do, wheat is the most common cereal, but it is of a very poor
quality.”
“The wheat is ground by a very primitive process. The
mill consists of two light stones, which are turned by aid
of a blindfolded mule. The flour is coarse and dark, chiefly
used in the form of vermicelli, and, when steamed, makes a
good substitute for rice, and when mixed with a little broth,
flavored with a dash of soy [sauce], it forms a very savory
dish.”
Wheat flour is also used for making rolls which are
lightened with leaven, and these are cooked by steaming, as
are the many varieties of patties containing minced meat,
molasses, or a kind of jam. The steamer consists of sieves,
fitting tightly one upon another, which are covered and
placed over the kettle in which the meat or other food is
being cooked.
“The ordinary Chinese, whether in city or village, takes
his breakfast at the tea house or restaurant. It consists almost
entirely of these meat rolls or patties; the latter are dipped
in vinegar, soy, or a solution of red pepper, when eaten.”
Address: Consul, Tientsin [China] (24 June 1897).
4075. Product Name: Yamamori Shoyu [Soy Sauce].
Manufacturer’s Name: Yamamori Jozo-sho (Yamamori
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Brewery).
Manufacturer’s Address: 561 North 6th Street, San Jose,
California.
Date of Introduction: 1897.
New Product–Documentation: Note: This is the earliest
known Japanese soy sauce plant in the United States. This
is the second earliest known soyfood product made by a
Japanese in the Continental USA, and the earliest known soy
sauce and fermented soy sauce produced in the continental
USA.
Zaibei Nippon-jin Nenkan (The Japanese-American
Yearbook). 1905. No. 1. Published by Mr. Kyutaro Abiko,
of Nichibei [Shinbun], Japanese-American News. Page
24. Under the category heading “Jozosho” (Breweries),
lists Yamamori Jozo-sho, 561 North 5th Street, San Jose,
California. Then page 137 states: “In recent years a person
named Yamamori started a new shoyu brewery and engaged
in it enthusiastically.” An unnumbered page in the same 1905
edition states that there are currently two shoyu breweries in
San Jose. This must mean Yamamori and Sugita.
Nichibei Shinbun-sha. 1906. Zaibei Nihonjin Nenkan
[Japanese-American Yearbook]. Directory entry p. 38.
“Yamamori Shoyu Jozo-sho, 561 N. 6th St., San Jose.
Washizu, Shakuka. 1930. Zaibei Nihonjin shi kan (A
History of Japanese in America). Page 38. “The origin
of shoyu production (by Japanese in America).” In about
1897 Mr. Kohei Yamamori started making shoyu in San
Jose, California (on North 6th St.). Eventually the business
failed, but in about 1907 many other shoyu makers started in
various other parts of the country. Talk with Ken Mogi. 1984.
April 20. The California First Bank in San Francisco has a
library of Japanese-American history. A 1930 article states
that Mr. Yamamori (Yama = mountain, Mori as in Morioka)
started brewing soy sauce in San Jose on North Sixth St. The
company name is not given.
4076. Allbutt, Thomas Clifford. ed. 1897. A system of
medicine, by many writers. London: Macmillan and Co.,
Ltd.; New York, NY: The Macmillan Co. 995 p. See vol. III,
p. 224-25. 24 cm. [1 ref]
• Summary: In the section on “General diseases of obscure
causation,” the chapter titled “Diabetes mellitus,” by Dr.
Saundby states (p. 224-25): “Unfortunately many articles,
prepared and unprepared, but purporting to be free of starch
and sugar, are not what they are represented to be... It is
regrettable that ‘Soy’ flour should be recommended by some
writers as free from carbohydrates, for it really contains
about 24 per cent (Kinch, in Frankland’s Agricultural
Chemistry, p. 198), while some Soy biscuits sold for the use
of diabetics contain twice as much.”
“Since the introduction of gluten bread sixty years ago
by Bouchardat it has been the principal means used to satisfy
this craving [for bread]. But the best gluten bread contains at
least 25 per cent of starch, and many samples contain 40 per

cent;...”
Also discusses: The value of almond bread, biscuits
or cakes (with a recipe for the latter). How to detect starch
(but not sugar) in foods with a few drops of a weak iodine
solution. Saccharine (glusidum) as an acceptable sweetener
for diabetic foods.
Note: This is the earliest English-language document
seen (July 2003) that contains the term “soy biscuit” (or
“soy biscuits”). Address: M.A., M.D., LL.D., F.R.C.P.,
F.R.S., F.L.S., F.S.A., Regius Prof. of Physic in the Univ. of
Cambridge,... England.
4077. Andes, Louis Edgar. 1897. Vegetable fats and
oils: Their practical preparation, purification, properties,
adulteration and examination. Translated from the German
by Charles Salter. London: Scott, Greenwood & Son; New
York: D. Van Nostrand Co. xv + 316 p. Illust. Index. 22 cm.
• Summary: Vegetable fats and oils play an increasingly
important role in modern society because of great
improvements in the processes of manufacturing and
refining (incl. bleaching), and an increase in the number
of applications for which the oils are now used. “In place
of the old primitive presses many establishments are now
fitted with all the appliances suggested by the development
of technical knowledge, both for expressing the oil from the
seeds by mechanical means and for obtaining it by extraction
[with a solvent], whereby the yield is greatly increased.”
Trade with distant lands, has led to the discovery of oil seeds
hitherto unknown to Europeans (p. v).
The Introduction (p. 3-4) states: “The preparation of
fatty oils in China was thus described by the Swedish sailor
Captain Eckeberg in 1767: -” A detailed description of the
process is given but not the name of the “oil-producing
seeds.” “According to Schädler, this communication of
Eckeberg’s fills up a gap in the historical record of oil
mills, nothing new having been recorded between the time
of the Romans [by Pliny] and the sixteenth century.” “The
invention of the hydraulic press in 1795 marked an important
advance in the oil industry. In 1815 these new presses were
introduced into France and Germany, where they rapidly
spread and are still in use in the majority of oil works... At
first only vertical hydraulic presses were made, but later on
the horizontal form was introduced; nevertheless, the vertical
shape is still the most widely used.”
A long and interesting table (p. 24-31) titled “Table
of vegetable fats and oils, with French and German
nomenclature, source and origin, and percentage of fat in the
plants from which they are derived” contains the following
six columns: English names. German names. French
names. Plants from which obtained. Country of origin (incl.
Oceania). Percentage of fat and oil in the seeds. The 148 oils
are listed alphabetically by their French name.
The majority of the English-language names are no
longer familiar, such as: Cashew apple, prickly poppy,
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ailanto, anda, tucum, apple kernel, cardon, galam, candlenuts
(Origin: Oceania), ben, pear kernel, dika, Java almond,
nettleseeds, niam, ramtil, ochoco, ocuba, etc.
More common oils (with their names in three languages)
are: Charlock / Ackersenf-Ravison / Ravison d’Odessa.
Himalayan apricot / Aprikosenkern / Amandes de l’abricot.
Alligator pear / Avocado / Abacetier, Avocatier. Earthnut,
Peanut / Erdnuss, Madrasnusse, Mandobi / Arachide,
Pistache de terre (Origin: West Africa, India). Hempseed
/ Hanf / Graines de chanvre. German sesame, camelina /
Leindotter / Cameline. Almond / Mandel / Amandes. Palm /
Palm / Palme. Palm kernel / Palmkern / Palmish. Rapeseed /
Raps / Navette. Rubsen seed / Rübsen / Navet (turneps [sic,
turnips]). Sesame, till, benné / Sesam / Sesame. grinding
In the chapter on “Non-drying vegetable oils (p. 10769) are long sections about: Cyperus oil (Cyperus grass oil;
Erdmandelöl, Huile de souchet comestible). Ground nut
(Earth nut), arachis, or pea nut oil (Erdnussöl, Arachidöl,
Arachisöl, Mandoböl; huile d’Arachide, huile de pistache de
terre). Almond oil. Sesame oil (Gingely or Jinjilli oil), benné
oil, til or teel oil. Soja bean oil (p. 166-67).
Concerning Soja bean oil: The raw material has many
names: “Chinese oil bean, Sao, Soja bean, the fruit of
Dolichos Soja L. = Soja japonica, Soja hispida, indigenous to
China and Japan. The seeds, which are edible and possess a
piquant flavor, contain soja bean oil, falsely designated ‘huile
de pois,’ an oil used for alimental [alimentary] purposes.”
A table, based on Meissl and Böcker, shows that the beans
contain 30% soluble casein, 18% fat, 0.5% albumen, 7%
insoluble casein, 2% cholesterol (Chosterin), lecithin, resin
and wax, and 10% dextrin. The author does not know how
this oil is prepared, but “it is probably obtained by pressing
in the ordinary way.” “Properties.–There is no information
available on this score.”
The chapter titled “Apparatus for grinding oil seeds
and fruits” (p. 42-107) includes many detailed descriptions
and excellent illustrations including: Edge runner mill
(Anglo-American, p. 46-47). Crushing roller mill (p. 48).
Seed crusher (p. 49). Seed crusher (Anglo-American, p.
49). Roller mill (Krupp, p. 51). Improved heating pan (p.
54-55). Wedge press (p. 58-59). Hydraulic press (p. 59-61).
Pan presses (p. 61-64). Cake moulding machines (p. 64-66).
Hydraulic press for round cakes (p. 68).
In the section on “Improved export presses” (p. 77)
is an illustration of an hydraulic press (manufactured
by Rose, Downs & Thompson of Hull, England) with
movable box which is “suitable for treating linseed, rape,
sunflower, gingelly, sesame, mustard, poppy and niger
seeds, decorticated and undecorticated cotton-seed, Chinese
peas [soja beans], castor oil beans,... ground nuts, coprah
[copra],... palm kernels and olives.” etc.
“The universal extractor” (illustrated, p. 96-97) of J.G.
Lindner & Merz, is designed to extract oil or fat from all
fatty materials, including flax, hemp, sesame, ground nuts,

pressed oilcake, etc.
In the chapter on “Vegetable drying oils” is a long
section about Hempseed oil (p. 172-73). In the chapter titled
“Oil-cake and oil-meal” is a table (p. 291) which gives the
composition of the 16 “most important oil-cakes.” Linseed
cake and meal, ground nut cake (both undecorticated and
decorticated) and sesame cake are listed; soja bean cake is
not.
On page 299 is a “Table of constants of [39] oils and
fats,” including: Apricot kernel, arachis oil, hemp oil, almond
oil, rape oil (Raps), Rape oil (Rüböl), sesame oil, whale oil.
Soja oil is not mentioned. For each oil is given: Specific
gravity at 15ºC. Saponification value. Iodine value. Hehner
number. Reichert number. Acid number. Acetyl. Note: This is
the earliest English-language document seen (Feb. 2003) that
uses the term “acid number” in connection with soybean oil.
Early history of oil milling (p. 2-7): Pliny [of Rome, AD
23-79] gave the earliest known description of an oil mill,
which the Romans called a “turpetum,” that crushed olives.
In 1767 the Swedish Captain Eckeberg gave a detailed
description of oil milling in China. In 1795, the invention of
the hydraulic press marked an important advance. In 1815
these new presses were introduced into France and Germany.
The section titled “’Extraction’ method of obtaining
oils and fats” (p. 88-107) discusses the use of solvents such
as carbon bisulphide, canadol, benzol, benzine, sulphuric
ether, or carbon tetrachloride. Many specific commercial
systems are described and illustrated including: Diess’s
extracting apparatus, Voohl’s extractor, Seiffert’s battery of
extractors, and the Excelsior extractor (Wegelin & Hübner of
Halle, Germany). Also discusses: Oil-extraction installations
(building designs), press moulds and plates, and machine for
trimming oil-cakes. Soy is not mentioned in connection with
any solvent extraction equipment.
Louis Edgar Andés lived 1848-1925.
4078. Atwater, W.O.; Benedict, Francis G. 1897. Analyses of
fodders and feeding stuffs. Connecticut (Storrs) Agricultural
Experiment Station, Annual Report 9:273-87. For the year
1896.
• Summary: In the section titled “Description of samples”
under “Green fodder” (p. 274+) we read (p. 277): “1697,
1698, Soy bean fodder.–Sampled August 8 and 12, 1896, in
connection with sheep digestion experiment No. 39. The soy
beans were generally in bloom and growing rapidly, but not
full grown.
“1697, 1699, 1700, Soy bean fodder.–Sampled August
20, 24, and 28, 1896, in connection with sheep digestion
experiment No. 40. Crop from second sowing, about twothirds grown, from bloom to early seed stage, and quite
succulent.”
Table 73 titled “Composition of fodders and feeding
stuffs analyzed 1895-96. Calculated to water content at time
of taking sample” (p. 281), gives the composition of the 5
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samples of soy bean fodder described above. For each is
given: Water (avg. 77.16%), protein (3.29%), fat (0.92%),
nitrogen-free extract (9.53%), fiber (6.74%), ash (2.36%),
and fuel value per pound (405 calories).
Table 74 titled “Composition of water-free substance
of fodders and feeding stuffs analyzed 1895-96” (p. 285)
again gives the composition of the 5 samples of soy bean
fodder described above. The average of 5 values are now:
Protein 14.47%, fat 4.00%, nitrogen-free extract 41.58%,
fiber 29.61%, ash 10.34%, and fuel value per pound 1765
calories. Note: Most other fodders contain a higher fuel value
per pound than soybean fodder: Rowen 1840, corn ensilage
1830, oat fodder 1820, meadow fescue 1815, red-top 1815,
sweet corn fodder 1810, and timothy 1800. Address: 1.
Director of the Station; 2. Chemist. Both: Storrs Agric. Exp.
Station, Storrs, Tolland County, Connecticut.
4079. Benedikt, Rudolf; Ulzer, Ferdinand. 1897. Analyse der
Fette und Wachsarten. Dritte erweiterte Auflage [Analysis of
fats and waxes. 3rd expanded ed.]. Berlin: Verlag von Julius
Springer. xviii + 659 p. Illust. Index. 24 cm. [2 soy ref. Ger]
• Summary: In Chapter 12, titled “Description of individual
fats and oils,” under “Fluid fats (Flüssige Fette)” in the
section on “Non-drying and weakly-drying plant oils” is
a subsection titled “33. Sojabohnenöl.” Many constants
are given for this oil, and after each the source of the
information–either (1) Morawski and Stingl, or (2) De Negri
and Fabris.
Also discusses: Lecithin from the oil of plants and
animals (including corn oil, butterfat, human fat) on 5
different pages, but does not mention lecithin from soybean
oil. Oleomargarine (p. 240). Linseed oil (p. 428-36). Hemp
seed oil (p. 437-38). Sesame oil (Oleum Sesami, Huile de
sésame, Gingelly, Sesamé, Jinjili, Benné, Til, Teel oil, Olio
di sesamo; p. 456, 472-77). Ground-nut, Earth-nut, Pea-nut
oil (p. 456, 477-81). Almond oil (p. 458-61).
Rudolf Benedikt lived 1852-1896. The frontispiece is
a nice portrait photo with his signature. His biography, by
Prof. Ulzer, appears on p. iii-vi, followed by a bibliography
of 67 of his publications (p. vii-ix). This book was
prepared for publication by Prof. Ferdinand Ulzer one
year after Dr. Benedikt’s untimely death on 6 Feb. 1896.
He was born on 5 July 1852 in Vienna. Address: 1. Prof.
an der k.k. technischen Hochschule; 2. Prof. an der k.k.
Technologischen Gewerbe-Museum. Both: Vienna, Austria.
4080. Connell, J.H.; Clayton, Jas. 1897. Field experiments
at College Station with corn, cotton and forage plants. Texas
Agricultural Experiment Station, Bulletin No. 40. p. 849-74.
(Sept. 1896). See p. 873.
• Summary: The section titled “Experiments in varieties of
forage plants” (p. 873) contains a table which shows that two
varieties of “Soja Bean” were planted on 11 May 1896 at the
rate of 60 lb of seed per acre. Both were harvested on Aug.

20. The variety that was drilled gave a yield of 700 lb/acre
of cured hay, whereas the variety that was broadcast gave
a yield of 200 lb/acre. These were among the lowest yields
of any of the 23 plant varieties tested. For example, forage
sorghum yielded 11,500 lb/acre and white African millet
yielded 10,400 lb/acre.
Other varieties of forage plants tested included Orange
Sorghum, Red Milo Maize, Cattail Millet, Jerusalem Corn,
Clay Pea, Whipporwill Pea [also spelled “Whippoorwill” in
other documents], Tory Pea, Japan Buckwheat, Silver Hull
Buckwheat, and Dwarf Broomcorn.
Note 1. This is the earliest document seen (March
2021) concerning the cultivation of soybeans in Texas. This
document contains the earliest date seen for the cultivation
of soybeans in Texas (11 May 1896). The source of these
soybeans is unknown.
Note 2. This is the earliest English-language document
seen (March 2021) that uses the terms “Clay Pea” or
“Whipporwill Pea” or “Tory Pea” to refer to these varieties
of cow peas. Address: 1. M.Sc., Director of the Station; 2.
Agriculturist. Both: College Station, Brazos Co., Texas.
4081. Fullständigaste Svensk-Amerikansk Kokbok–SwedishEnglish cookbook. 1897. Chicago, Illinois: The EngbergHolmberg Publishing Co. 378 p. Illust. (50). Index. 20 cm.
[Eng; swe]
• Summary: “Soy” [sauce] is used as an ingredient in 3
recipes: Veal steak (“beef tea and a few drops soy,” p. 3233). Brown jelly for roast beef (“color it with some soy,” p.
307). Swedish caviar (“two spoonfuls dark soy and salt,” p.
317).
A recipe titled “To make soy” (p. 309) states: “When in
the spring, meat and pork is taken up to be smoked, the brine
may be used for soy. Boil the brine, and when it curdles and
looks clear, strain it. Then boil 4 ox feet with ginger, cloves,
strong pepper (½ ounce), a pound of onions, a bunch of
tarragon, thyme and marjoram. When the feet feel soft there
is about ½ gallon brine left, which strain and allow to cool.
Boil 3 pounds of lump sugar. Put the brine in it, and boil a
while.”
Worcestershire sauce is used as an ingredient in 4
recipes: Fricasse [Fricassee] of beef (p. 27). Goose with
turnips (p. 50-51). Pigeons on the spit (p. 59-60). White
cabbage with pork (p. 201-02).
For most pages, the left half of each page is in Swedish
and the right half is in English. Address: Chicago, Illinois.
4082. Gregory, James J.H., & Sons. 1897. Catalogue of
home grown seeds. Marblehead, Massachusetts. 72 p.
• Summary: In the section titled “Grains, Grasses and Forage
Plants,” the entry and illustration for “Soja or Soya Bean”
(p. 36) is similar to that in last year’s catalogue except that
the text begins: “We have grown many varieties of Soja
imported directly from Japan and from them have selected
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four to catalogue. American Coffee Berry...” These beans
are now being sold in larger quantities and at lower prices:
“Price, per peck, per express, $1.25; per quart, 30 cents; per
quart, postpaid, 45 cents...”
Soja beans are also mentioned in a price list on p. 50.
This catalog is owned by the Smithsonian Horticulture
Branch Library in Washington, DC. Call number: #10025.
Address: Marblehead, Massachusetts.
4083. Henderson (Peter) & Co. 1897. Wholesale catalogue:
Tested seeds. Vegetable seeds, farm seeds, flower seeds,
tools, fertilizers, insecticides, &c. New York, NY. 40 p. 27
cm.
• Summary: In the section titled “Farm seeds” (p. 14) under
“Miscellaneous farm seeds” we read: “Beans, Soja or Japan,
The American Coffee Berry,–per lb. 10¢; per peck $1.25. Tel.
Cipher: Petilado. per bushel $4.50.”
This catalog is owned by Special Collections, USDA
National Agricultural Library, Beltsville, Maryland. Address:
35 & 37 Cortlandt St., New York, New York.
4084. Hicks, Gilbert H.; Dabney, John C. 1897. The superior
value of large, heavy seed. Yearbook of the United States
Department of Agriculture. p. 305-22. For the year 1896.
• Summary: “No farm practice yields more beneficial results
than the careful and intelligent selection of seed for sowing...
Weak or otherwise inferior seed, if it comes up at all, often
gives rise to sports and new varieties...” Note: Webster’s
Third New International Dictionary (1963) defines a sport
as “6: an individual exhibiting in whole or in part a sudden
spontaneous deviation from type beyond the normal limits

of variation, usually as a result of mutation, especially of
somatic tissue.”
A graph (p. 309) shows the development of soja bean
plants from heavy and light seed. Heavy seed produced
plants that grew faster and were about 50% taller. A table (p.
312) shows, for 5 heavy and 5 light soja bean seeds, details
on the weight of the seed, root, shoot, and plant. Height of
plant, number of leaves, length of taproot, and diameter of
stem. Heavier seeds produced heavier, larger plants. The
seed used in this experiment was raised at the Massachusetts
Agricultural Experiment Station.
Illustrations show: (1) Top row–Soja bean plants from
heavy (rear pots) and light (front pots) seed, planted 15 Sept.
1896, and photographed early in the experiment. Bottom
row–Four typical soja bean plants photographed at end of
experiment, the two at left from heavy and the two at right
from light seed (p. 310).
(2) Seedlings from heavy and light seeds of Soja hispida.
The large seed (0.164 gm) produced a seedling weighing
1.5 gm. The small seed (0.120 gm) produced a seedling
weighing 0.7 gm (p. 311).
The soja bean is mentioned on pages 309, 310, 311, 312,
and 314. Address: 1. First asst. botanist; 2. Assistant. Both:
Div. of Botany, USDA.
4085. Hills, J.L. 1897. Dairying. Vermont Agricultural
Experiment Station, Annual Report 10:134-220. For the year
1896-97. See p. 169-73.
• Summary: In section II titled “Feeding trials with silages
and potatoes” subsection 2 on “Corn silage vs. a silage made
from cowpeas and soja beans” (p. 169-73) states: “Cow peas
and soja beans were grown on experimental plots on the
station farm in the summer of 1895. The green material as
it went into the silo contained on the dry basis 23 per cent.
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of crude protein. Corn silage averages about 11 per cent. of
the same ingredient... The mixed silage lost very heavily of
its protein in the silo however and came out hardly richer in
that ingredient than its competitor. The reasons for this loss
are not clear.” “During March, April, and early May, 1896,
feeding experiments were carried out to test the relative food
values” of these two types of silage, fed to dairy cows. It was
found that the cows on the mixed silage ate more of it (on
a dry matter basis) produced less and better milk. Results
obtained at other stations in feeding cowpea silage and soja
bean silage are summarized on p. 173.
In section V titled “Miscellaneous fodder crops” (p.
188-90) is a large table (p. 188) showing the composition
(both “original substance” and “dry matter”) of these crops,
including 8 legumes. The “Green soja bean” contains
65.54% water in the “original substance.” The dry matter
contains crude ash 9.27%, crude protein 6.55%, crude fibre
23.41%, nitrogen-free extract 44.28%, fiber extract 6.46%,
nitrogen 2.65%, phosphoric acid 0.65%, and potash 1.86%.
In the subsection on “Leguminous crops” (p. 189) we read:
“Soja Beans (Soja hispida; Glycine hispida). This crop has
been grown at the station for several years and continues to
give satisfaction. The green and black varieties have proved
to be, on the whole, the best annual cultivated leguminous
crops which we have tested.” Address: Director of the
Station and Chemist, Burlington, Vermont.
4086. Hosie, Alexander. 1897. Three years in Western China;
A narrative of three journeys in Ssu-ch’uan, Kuei-chow, and
Yun-nan [1882-84]. 2nd ed. London: George Philip & Son.
New York: Dodd, Mead. xxvii + 302 p. See p. 68, 164. Illust.
Map. Index. 22 cm. First edition published in 1890.
• Summary: The contents and pagination of this book
are largely the same as those of the first edition (1890).
Bean curd [tofu] is discussed on p. 68, and soy sauce on
p. 164. Also contains a fold-out map showing the author’s
route. Address: M.A., F.R.G.S., H.B.M. Consular Service,
Newchwang, China.
4087. Japan. Dep. of Agriculture and Commerce, Bureau
of Commerce (Noshomusho Shokokyoku). 1897. General
view of commerce & industry in the empire of Japan. Tokyo:
Printed by Y. Yamaguchi. 315 p. See p. 22-23, 234. Also
published in 1900 in Paris by M. de Brunoff)
• Summary: Name of organization with diacritics is:
Nôshômushô Shôkôkyoku. Page 5: “The treaty ports or
towns open to foreign trade are: Yokohama and Tokyo,
on the Bay of Tokyo. Kobe and Osaka on the Bay of
Osaka. Niigata, on the western coast of Honshiu [Honshu].
Hakodate, on the Tsugaru Strait. Nagasaki, on the southwestern coast of Kiushu [Kyushu], Kelung, Tamsui, Takow,
and Taiwan on the western coast of Taiwan. Ten partially
opened ports in Japan and three in Corea [Korea] are also
listed.

On pages 18-22 are tables of Japanese weights and
measures and comparative tables with those of the empire of
Great Britain, including both troy and avoirdupois.
Agriculture and mining (p. 22-23): Agriculture has
been the leading pursuit of the people since earliest times
and in the greater part of the cultivated area rice is grown;
other principal food crops are wheat, barley, and soya beans.
Industries not imported from the west include “salt making,
sugar making, sake brewing, soy brewing, oil producing,...
(p. 23).
Imports–Class II.–Duty free goods (p. 228) includes:
“Grain, including rice, paddy, wheat, barley, oats, rye, peas,
beans [incl. soya beans], millet, Indian corn. Flour and meal
prepared from the above. Oil cake [when imported from
Manchuria, this was typically soya bean cake].
Exports–Class II.–Duty free goods (p. 232-34)
includes: “All kinds of mushrooms, excepting Shiitake,
Confectionaries, all kinds of liquors, Vinegars, Soy [sauce],
Oils, and Prepared Tobacco... Sea-weeds excepting Kobu
[Kombu, seaweed],...” Address: Tokyo, Japan.
4088. Johnson & Stokes. 1897. Garden and farm manual.
Philadelphia, Pennsylvania. 96 p. 25 cm.
• Summary: In the section on “Selected Farm Seeds,” page
69 states: “Soja Bean (German Coffee Berry)–In the past few
years the Soja Bean, which we have catalogued for at least
twelve years, has been advertised in a sensational way by
certain seedsmen as German Coffee Berry.
“The beans, or so-called berries, ripen in about four
months from time of planting, and produce a crop of twentyfive to thirty bushels to the acre, being as easily grown as
other field beans. When roasted and ground they closely
resemble and taste very much like coffee. Some mix half and
half with coffee when using, and claim it is superior. Its great
value, however, lays in the fact that when ground it makes
one of the most valuable crops for feeding stock and adds
greatly to the milk production. It is also a valuable forage
crop and for fertilizing the soil and for pasturing, or feeding
the green fodder, of which it yields eight to ten tons per
acre. Sow broadcast one-half bushel to the acre, or it may be
planted in drills three feet apart and one foot between plants.
Pkt., 10 c.; lb. 25c.; 3 lbs., 60c., post-paid; lb., 15c.; 10 lbs.,
$1.00; bush., $3.00, by freight or express.”
This catalog is owned by the Smithsonian Horticulture
Branch Library in Washington, DC. Call number: #9253.
Address: 217-219 Market St. and 206-208 Church St.,
Philadelphia, Pennsylvania.
4089. Krafft, Guido. 1897. Die Pflanzenbaulehre. Sechste,
neubearbeitete Auflage [Instruction in plant cultivation. 6th
revised ed.]. Berlin: Verlagsbuchhandlung Paul Parey. viii
+ 279 p. Illust. (incl. many color). Index. 23 cm. Series:
Lehrbuch der Landwirtschaft auf wissenschaftlicher und
praktischer Grundlage. 2nd Bd. [2 ref. Ger]
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• Summary: In Chapter 2, “Legumes (Cultivation of proteinrich seeds),” section 7 (p. 80-81) is about the soybean
(Die Sojabohne) also called the coarse-haired soybean
(rauhhaarige Soja) or the Haberlandt’s bean (HaberlandtsBohne) (Soja hispida Mönch). Discusses: Botanical
description, color of seeds, two important German-language
publications about soybeans (Wein 1881 and Haberlandt
1878), widely cultivated in China and Japan, bears seeds
in Europe only in areas which in 20-25 weeks accumulate
2500 to 3000ºC heat units (Wärmeansprüchen), which
significantly exceeds the northern distribution limit for
maize. Seeds and straw of the yellow variety are rich in
protein (27-39.9%, or 5.1-9.1%), for human and animal feed.
The soybean (Sojabohne) requires light soil types, and it
thrives most preferably on deep, humus-rich, sandy soils that
are either loam, calcareous, or well-drained marl which have
been loosened well and are in the first and second positions
of a crop rotation after fertilizing. It will flourish on less
favorable soils in sunny, warm locations. The soybean (Soja)
may either precede or follow any plant in a crop rotation. It
thrives after grain, root crops, fodder plants, and on newly
cleared plots. With regard to soil preparation, plowing twice
is sufficient or else forming furrows in the autumn and then
deep uprooting (exstirpieren) in the spring.
Sowing occurs in early May. Earlier sowings, even if
they withstand mild late frosts, germinate too slowly. The
seed is planted with a dibble in a 47 to 50 cm square or
else planted with a drill at a distance of 25–50–60 cm. With
dibble sowing, two seeds are planted in one step 2.5 to 5 cm
deep. With dibble planting: 10 to 12 kg per hectare, with drill
planting: 20 to 30 kg per hectare.
The care is the same as with beans. Immediately after
sowing, hoeing takes place, and the hoeing is repeated in
early July. The soybean is intensely pestered by hares and
mice. Sprouts and young leaves are eaten by wire worms
(Drahtwürmen) and cock chafer grubs (Engerlingen), while
the leaves are eaten by the little painted lady (Distelfalter)
(Vanessa cardui L.), page 110 and attacked by the fungus
Septoria sojina Thüm. Blossoming occurs in late June. The
lowermost pods begin to mature in early September. But
complete maturity is very much delayed by damp autumn
weather, so it usually occurs in the middle of September or
even only in early October. The plants are pulled up or else
cut with a scythe or a grass mowing machine. Seed yield:
19–26–37 hectoliters (14–19–27 metric hundredweight
[equal to 100 kg each]) per hectare @ 65 to 72 to 75 kg;
straw yield: 20–40–50 metric hundredweight per hectare.
Note: Last half translated by Philip Isenberg (MM, CT),
Long Beach, California.
A non-original illustration (line drawing) shows a
soybean plant with many pods growing thickly on the stem,
plus an enlarged view of a cluster of about 7 pods to the
upper left of the plant. The soybean is also mentioned on p.
64. Also discusses Lupins (p. 80-85).

Chapter 3, Oilseeds (Ölfrüchte; the cultivation of
oil-containing seeds, p. 81-95) discusses rapeseed (p. 8288), Rübsen [Brassica campestria], Leindotter [Camelina
sativa], poppy seed (Der Mohn), mustard seeds (Der Senf),
fodder radish (Oelrettich, Raphanus sativus var. oleiformis),
sunflower, and coast tarweed [or Chilean tarweed], Madia
sativa (Madie). It also mentions: Peanuts, almonds, white
sesame, brown sesame. Address: PhD, Full Public Professor
der Agriculture and Forestry at the Imperial-Royal College
of Agriculture in Vienna, etc. (o. ö. Professor der Land- und
Fortswirtschaft and der k.k. technischen Hochschule in
Wien).
4090. Lafar, Franz. 1897. Technische Mykologie. Ein
Handbuch der Gaerungsphysiologie... Erster Band:
Schizomyceten-Gaerungen [Technical mycology.
A handbook of fermentation physiology... Vol. 1:
Schizomycetic fermentations]. Jena: Verlag von Gustav
Fischer. xiii + 362 p. See p. 290, 305-15. Illust. No index.
25 cm. Foreword by Prof. Dr. Emil Chr. Hansen (CarlsbergLaboratorium, Kopenhagen [Copenhagen]). [7 ref. Ger]
• Summary: The introduction gives a detailed early history
of the discovery of fermentation, microorganisms and
Mikrozymen / Mikrozyma (microzymes) (including the work
of Needham, Spallanzani, Franz Schulze, Theodor Swann,
Schröder and Dusch, Louis Pasteur, and Béchamp), its
relation to spoilage, the development of fermentation theory,
and the nature of the fermentation organisms.
In Chapter 31, “Cheese fermentations and related
decompositions,” section #179 is titled “Natto and miso.”
These fermented foods are both made from the soybean
(Soja-Bohne). For natto: The fermentation results in a partial
transformation of the proteins into amides, peptones, guanin,
xanthin, and tyrosin. The resulting mass is called natto in
Japan, and is sold commercially. Note: Even though the word
“enzymes” is not used, the author describes their action.
This is the earliest document seen (July 2003) describing the
action of enzymes produced during a soybean fermentation.
At the end of the same section, koji, shoyu, tofu, nukamiso,
taohu, and tao-yu (Chinese-style tofu and soy sauce) are
mentioned–with 7 partial references.
Chapter 33, titled “The binding of free nitrogen by
bacteria” (p. 303-17) discusses this relatively new idea in
depth, including the discovery of root nodules on legumes,
the origin and function of the nodules, and the nodule
bacteria; Soybeans are mentioned on p. 303. Chapter 36,
titled “Nitrogen-fixing bacteria” (p. 335-43) gives more
details.
Note 1. Although there are many in-text citations, the
bibliography for this volume appeared in Vol. II, published in
1901-1907. An English-language translation of this volume
was published in 1910.
Note: This is the earliest document seen (Sept.
2002) concerning the early history of microbiology
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and the discovery of enzymes. Address: Unestablished
university lecturer (Privatdozent) for FermentationPhysiology, Technical High School. Assistant at the
Physiological Laboratory of the Royal Experiment Station
for the Fermentation Industry at Hohenheim near Stuttgart
[Germany].
4091. Lindley-Cowen, L. Western Australia Bureau of
Agriculture. ed. 1897. The West Australian settler’s guide
and farmer’s handbook: Descriptive notes on the agricultural
areas and crown lands open for selection... Perth, Australia:
Bureau of Agriculture. E.S. Wigg & Son, Printers. 22 + 818
+ 23 p. Issued in 6 parts. See Part 1, p. 447-48. Edited by L.
Lindley-Cowen, Secretary.
• Summary: Chapter 3, titled “Fodder and forage plants
(Exclusive of grasses)” begins: “The bulk of the information
given in the following pages is taken from Bulletin No.
2, issued by the United States Department of Agriculture,
division of agrostology. Numerous other plants are
mentioned in the bulletin, but only those have been selected
which it is considered might be successfully introduced into
this colony.”
In this chapter (which is mostly about legumes, with the
plants listed alphabetically by scientific name) is a subsection
(p. 447-48) on the soja bean. It starts with a large illustration
(line drawing), “Fig. II.- Soja bean (Glycin [sic, Glycine]
hispida) which shows the upper part of a soybean plant with
leaves, pods, and a flower.
It continues: “Glycine hispida (Soja bean; soy bean;
coffee bean. Fig. II)–An erect annual legume, with hairy
stems and leaves, which has been cultivated in China and
Japan from remote antiquity. It was long grown in botanic
gardens, but when the facts concerning its use as a human
food by oriental nations came to light about twenty years
ago, it was largely introduced into this country [USA]
and Europe, where thorough trials of its forage and food
value have been made. There are a large number of named
varieties, which vary in the color of their seeds and the
length of time which the plants require to come to maturity.
The seed is planted at the rate of half a bushel to the acre,
in drills 2½ to 3 feet apart, and cultivated about the same
as Indian corn. In Virginia, soja beans are planted between
the hills of corn, so that two crops are produced on the
same field at the same time. The yields of seed are often
enormous. Soja beans are fed to stock green, as silage, or as
hay. The haulms are rather woody, and do not make the best
quality of hay, but as either ensilage or green forage they are
unsurpassed. The hay contains from 14 to 15 per cent. crude
protein and 3 to 6 per cent. of fat. The beans contain from
32 to 42 per cent. protein, and from 12 to 21 per cent. of fat
in fresh material. When fed to milch cows, a ration of soja
beans increases the yield of milk, improves the quantity of
the butter, and causes the animal to gain rapidly in weight.
It is an excellent addition to a ration for fattening cattle. In

China and Japan, where the soja bean is an article of diet,
substances similar to butter, oil, and cheese [tofu], as well as
a variety of dishes, are prepared from it. The yield of green
forage amounts to from 6 to 8 tons per acre, and of the beans
from 40 to 100 bushels. The feeding value of the bean has
been found to be greater than that of any other known forage
plant except the peanut.”
Also mentioned in this chapter are the peanut (p. 433),
astragalus (p. 434), Brassica napus (winter rape, rape,
dwarf Essex rape, p. 436-37), chick pea (p. 439), Cyperus
esculentus (chufas, hognut, ground almond, p. 440), lentil (p.
440), etc. Address: Perth, Australia.
4092. Naudin, Charles Victor. 1897. Nouvelles recherches
sur les nodosités ou tubercules des légumineuses (et sur leurs
rapports avec ces plantes) [New investigations on legume
nodules or tubercles (and on their connection with these
plants)]. Paris: Librairie Agricole de la Maison Rustique. 75
p. [Fre]
• Summary: In Part I (p. 1-20), soybeans are mentioned on
pages 5 and 16, and peanuts on p. 6. In Part II, section 4 is
Arachis hypogaea (p. 24-27), and section 26 is Soja hispida
(p. 56-58). The conclusion is p. 69-75.
Part I is an introduction and a commentary on how our
knowledge about edible legumes has increased over the ages
as a result of contact with people in various cultures. “In
Europe and in our colonies, the haricot beans of America,
the Dolichos and Soja of the Far East, the peanut from
Brazil, the cashew from India, and many other economic
legumes have shown no difficulty finding their home with
us or elsewhere when the nature of the soil and climate were
favorable.” The author then discusses natural vs. sterilized
soil and the different results from nitrogen, nodules, and
nodulation.
Concerning the soybean (p. 56-58): Soja hispida–
Edible legume from China, introduced a few years ago into
Europe and cultivated in several countries. It is also found
in America where it appears that it is esteemed as an edible
plant. We know that its beans are so rich in albuminoid
materials [protein] that the Chinese make a sort of cheese
[tofu] from it, and in France its use is recommended for
diabetics.
In 1895, I cultivated it at Rastine [perhaps the name
of his home or estate; it may be in southern France near
Toulouse] where it did well, despite the drought, and proved
to be very productive. I found no root tubercles on any of
these plants. At Villa Thuret in the last days of May, I planted
7 soybeans in a very large pot of earth sterilized by boiling,
and 7 other seeds in a similar pot filled with control soil from
the garden. All these seeds came up at the same time, but the
plants from the sterilized pot quickly took a lead upon those
from the control soil. They were greener, more vigorous, and
rose to 0.5 or 0.6 meters while those of the other pot hardly
passed 0.4 meters in height.
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On September 6, the 14 plants were pulled out of
the earth, and the large clod that enclosed their roots was
dissolved in water. In the sterilized pot three plants presented
neither tubercles nor bulges of any sort. On the fourth plant
we distinguish on the gnarl a pustule of doubtful nature.
On the three others we find 7 or 8 tubercles spread out on
the roots or agglomerated and forming tuberosities the size
of a small pea. The 7 plants from the control soil all bore
tubercles but not very many and hardly the size of a cabbage
seed. This comparative experiment shows first that the earth
rid of microbes that it could contain by boiling is more
favorable to soybeans than soil with bacteria in it, and that
the seeds of this legume can contain bacteria that, depending
on the circumstances, will develop or will remain inert,
which is the case with all other legumes.
Note 1. Naudin lived 1815-1899. Itie (1910, p. 48)
notes: “Naudin finally confirmed that, rich in tubercles in
its country of origin, the soybean does not take these with it
when planted in a distant location.”
Note 2. A footnote states that this is a revised edition of
des tubercules et des tuberculoïdes des légumineuses in: (1)
Memoires de l’Academie des Sciences de Toulouse, 1893;
and (2) Comptes Rendus des Seances de l’Academie des
Sciences, June 1896, p. 407.
4093. Nesbitt, R.T. 1897. Composition of different kinds of
silage. Questions and answers. Publication of the Georgia
State Department of Agriculture 22:57-66. For the year 1896.
• Summary: Questions from Georgia farmers are answered
by R.T. Nesbitt. A table titled “Composition of different
kinds of silage” (p. 55) gives the composition of “Soja bean”
silage: Protein 4.1%, fiber 9.7%, nitrogen-free extract 6.9%,
fat 2.2%.
The soja bean is mentioned briefly on pages 56 and
57. The section titled “Soja beans” (p. 64-66) gives details.
Question: “During the Exposition I noticed in the Georgia
building a display of soja beans, which I was told were a
legume of exceptionally fine quality for stock feed. Please
give me all the information possible as to this crop. I would
like to know how it compares with our fieldpea, both as a
food and as a renovator of the soil. Also when to plant and
how to cultivate. What is the usual yield per acre?
Answer: “As an improver of worn soils, and a valuable
food for stock the soja bean ranks among our best crops. The
bean is richer in fat than any of our other grains, and stock
are very fond of the fodder. The latter if mixed with corn
in the silo furnishes a better balanced ration than the corn
alone.” An analysis from the USDA (as green fodder, dry
fodder, grain, and fertilizer) shows that, “as a fertilizer and
improver of the soil, and as a food, the soja bean takes rank
above our ordinary field or cow pea.” The terms “protein,”
“fiber,” “nitrogen free extract,” and “fat” are defined in
layman’s terms.
Groundpeas or Spanish groundpeas [probably

peanuts] are discussed on pages 54, and 57-58. Address:
Commissioner of Agriculture.
4094. Phelps, C.S.; Bryant, A.P. 1897. Digestion experiments
with sheep. Connecticut (Storrs) Agricultural Experiment
Station, Annual Report 9:246-72. For the year 1896.
• Summary: Soy bean fodder was fed green to sheep in two
experiments (p. 254, 267-68). Soy bean meal was fed to
sheep with timothy hay. Table 72 (p. 248-51) shows that soy
bean meal, soy bean fodder, and each of their nutrients were
well digested. Note: It is not clear from this report exactly
what is meant by the term “soja bean meal.” It is probably
ground whole soybeans, uncooked.
4095. Porter, Noah. ed. 1897. Webster’s international
dictionary of the English language. Springfield,
Massachusetts: G&C Merriam Co. 2011 p. 30 cm.
• Summary: “Soy (soi) n[oun]. (Chinese shôyû) 1. A Chinese
or Japanese liquid sauce for fish, etc., made by subjecting
boiled beans (esp. soja beans), or beans and meal, to long
fermentation and then to long digestion in salt and water. 2.
(Bot[anical]). The soja, a kind of bean. See Soja.”
“Soja (sôja or sôya). n[oun]. (Bot.) An Asiatic
leguminous herb (Glycine Soja) the seeds of which are used
in preparing the sauce called soy.”
“Catchup, or catsup (Probably of East Indian origin
because it was originally a kind of East Indian pickles). A
table sauce made from mushrooms, tomatoes, walnuts, etc.
(Written also Ketchup).”
Note: At the entries for Ketchup and for Catsup, it says,
“See Catchup.” Address: Springfield, Massachusetts.
4096. Prain, David. 1897. Some additional Leguminosae.
J. of the Asiatic Society of Bengal Vol. 66 (Part II. No. II) p.
347-518. See p. 403-04. [3 ref. Eng]
• Summary: “The present paper contains descriptions of
species that are new to India in the sense that they are not
included in the account of this Order prepared in 1876 by
Mr. J.G. Baker, F.R.S., the distinguished Keeper of the
Herbarium, Royal Gardens, Kew, for Sir Joseph Hooker’s
Flora of British India, Vol. II. Some of the species are new
to science or at all events are not to be traced in any of
the works in the library of the Calcutta garden and are not
provided with names either in the Calcutta Herbarium or in
that at Kew. Others are species already described elsewhere
but not included in the Flora of British India because they
had not been reported from within the limits of the Indian
Empire up to the time when Mr. Baker’s account of the
Leguminosae was being prepared.”
“Glycine Linn. 1. Glycine javanica Linn. 2. Glycine
pentaphylla Dalz.
“3. Glycine hispida Maxim... The soy bean. Mr.
Maximowicz in 1873 pointed out that Glycine Soja S.& Z.
is not the cultivated ‘Soy,’ but is the wild species that was
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subsequently redescribed by Regel and Maack as Glycine
ussuriensis. For this reason Mr. Maximowicz suggested
the use of the name Glycine hispida, since Moench had
named the ‘Soy’ Soja hispida and because that name had
become almost classical owing to its use in the Prodromus.
As Sir J.D. Hooker and Mr. Jackson have adopted Mr.
Maximowicz’ suggestion in their Index Kewensis, and as Mr.
Duthie has also followed it in his Field and Garden Crops,
it is necessary to indicate the fact here. There is however, no
doubt that the ‘Soy’ is Roxburgh’s Dolichos Soja and it is
almost equally certain that it is Dolichos Soja Linn.; it would
therefore, in the writer’s opinion, be far better to retain the
name Glycine Soja for our plant, citing as our authority
Bentham in Journ. Linn. Soc. viii. 266, and allow the name
G. ussuriensis to be substituted for that of the wild species
previously name G. Soja by Siebold and Zuccarini.
“Mr. Baker says of the Soy, ‘often cultivated’; this
might lead to the supposition that it is a wild species in India.
This it most certainly is not; even as an escape it is of rare
occurrence. In connection with this it may be mentioned
that in one of the few unequivocal instances of ‘escape’
among Herb. Calcutta examples, (specimens collected by
Mr. Kurz on the banks of the Ganges at Sahebganj) the
plant, instead of having suberect, has long trailing stems;
but for their greater hispidity the specimens might well
pass as representing the wild G. ussuriensis. Very probably,
therefore, Mr. Maximowicz’ suspicion that the Soy is only a
cultivated variety of the Ussuri plant may be correct.”
Observations on the soybean continue under Phaseolus
radiatus Linn. (p. 422-23): “Phaseolus Max Linn. is a
composite species. Wight and Arnott say that the plant from
Hermann’s herbarium included here, and on which the
species was probably based, has no flowers. The American
plant quoted by Linnaeus under P. Max is, according to Savi,
a distinct species P. Hernandezii; the Cadelium [kadelee or
kedelé] of Rumphius (Herbarium Amboinense [1747], vol.
5, t. 140) also quoted, is obviously a form of Glycine hispida
Maxim., the Soy or Soja.”
Piper and Morse (1923, p. 30-32) quote a long passage
by Prain elucidating how Linnaeus was led to confuse
soybeans and mung beans under one name. For the source of
that quote, see: C.V. Piper. 1914. The name of the soybean:
A chapter in its botanical history. Journal of the American
Society of Agronomy 6(2):75-84. See p. 78.
Note: This is the earliest document seen (Sept. 1996)
by a native English speaker, that uses the word “Soy” or the
phrase “the Soy” to refer to the soy bean rather than to soy
sauce.
Also discusses: “11. Phaseolus radiatus Linn. Species
Plantarum 725. The writer agrees with Mr. Baker in
considering that Phaseolus Max Roxb. [Roxburgh]–the
Krishna Mung, and P. aureus Roxb.–the Sona Mung, are
only varieties of P. Mungo Roxb–the Mung itself.” The Mash
or Urd is a totally different plant. “The three leading varieties

of Mung (P. radiatus Linn.) may be readily distinguished as
follows:” 1. Var. typica. Seeds green. P. Mungo Roxb. Flora
Indica iii, 292. 2. Var. aurea. Seeds yellow. P. aureus Roxb.
Flora Indica iii, 299. Phaseolus Atsuki [azuki] Siebold.
Verh. Batav. Gen., xii, 57. Sona Mung, the most esteemed
form of Mung. 3. Var. grandis. Seeds black. P. Max Roxb.
Flora Indica iii, 295. The “least esteemed form of Mung. It
is certainly an introduced form, probably from the Chinese
Empire where it is widely grown from Shanghai to Yarkand.
In S. China it is called Lutou (pinyin: Ludou; ‘green beans’)
(Aug. Henry 1893, no. 6 [p. 13]); in Yarkand Dr. Scully notes
that this is what as known as Mash, a name that in India is
restricted to P. radiatus Roxb. (P. Mungo Linn.)–the MashKulai or Urd crop.”
(2) “11b. Phaseolus Mungo Linn. Of this there are two
fairly distinct forms:” Vera and Roxburghii. The latter is:
“The Urd or Mash-Kulai; a very important Indian crop,
totally different from, and much more important than, the
Mung crop.” Address: Probably India.
4097. Scott, Charles Payson Gurley. 1897. The Malayan
words in English. New Haven, Connecticut: The American
Oriental Society. 93-144, 49-124 p. See p. 64-67. Index. 25
cm. [73* ref]
• Summary: The word “ketchup” is discussed in detail (p.
64-67). It is a well-known name for various kinds of sauces.
The word catchup, which first appears in English in 1690,
is defined as a “high East Indian Sauce.” This word is found
in Malay as kechap or kichap, and in Dutch transliteration
as ketjap. It is also found in Lampong as kichap and in
Sundanese as kechap. In Malay dictionaries from 1884 to
1895 it is defined as soy [sauce], Japanese soy [sauce], or
indigenous / native soy [sauce]. The earliest Sundanese entry
found (Rigg 1862) states: “Kéchap, Catchup, a dark coloured
sauce prepared by the Chinese.”
But what is soy? The word comes from the Japanese
shô-yu (Hepburn 1867). The Chinese form, in Mandarin, is
sh’-yiu (Williams 1874) or shi-yu (Doolittle 1872), Canton
shi-yau (Chalmers 1870; Williams 1856), Ningpo tsiang-yiu
(Morrison 1876). The Chinese forms are probably original.
Other words that have come into English from Malay
or other languages of the Malay archipelago (Javanese,
Lampong, Sundanese, etc.) include: agar-agar (a sea-weed),
amuck (frenzied, homicidal rage), bantam (a dwarf fowl),
batik (spotted cloth), catchup (see ketchup), cockatoo (a
parrot), compound (from campong, a village), gecko (a
lizard), gingham (cotton cloth), gong (instrument of sound),
gutta-percha (a gum or resin produced by a tree), junk (a
boat), kachang (a legume), ketchup (a condiment), lorikeet
(a parrot), lory (a parrot), orang-utan (primate animal),
padi (rice), picul (a weight), rattan (part of palm stem used
for walking sticks and wickerwork), sago (pith of a palm),
sambal (a curry).
Note: Reprinted from the Journal of the American
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such lighter soils as are deficient in these
elements. The soy bean is withal one of the
most promising of the annual leguminous
forage crops, and, as before indicated,
may prove of special value in connection
with Indian corn, the later supplying the
‘roughness,’ the soy bean producing the
digestible crude protein necessary to make a
complete and well-balanced ration.”
An illustration (p. 499, drawn from a
photo) shows “Roots of yellow soy bean,
grown at the Kansas Agricultural Experiment
Station in 1896 on land inoculated with
an extract containing the tubercle-forming
bacteria.” There are many tubercles on the
roots.
Note: This is the earliest English-language
document seen (March 2021) that uses the
word “bacteria” in connection with soybean
roots.
A photo (Plate XXXI, fig. 2, facing p. 494)
shows “Soy beans grown in Grass Garden,
U.S. Department of Agriculture, Washington,
DC.” In the background is a museum

Oriental Society vol. 17 (1896) and vol. 18 (1897).
4098. Smith, Jared G. 1897. Leguminous forage crops.
Yearbook of the United States Department of Agriculture p.
487-508. For the year 1897. See p. 495, 498-500. [2 ref]
• Summary: One section titled “The Soy Bean” (p. 498500) gives a long introduction to this crop. “The soy bean
(Plate XXXI, fig. 2, facing p. 494) has been cultivated as
human food and for green manure in China and Japan for
many centuries, but has only been brought to the attention
of American farmers as a forage crop within the last twenty
years. In Oriental countries various preparations are made
from the seeds, which take the place of meats and meat
products in the dietary of the people. Here, however, the
seeds are used only as cattle foods, or when parched, as a
substitute for coffee. They are especially rich in fats and
nitrogenous compounds. Of all legumes in cultivation the
peanut alone exceeds it in the amount and digestibility of its
food constituents.” Also discusses cultural practices, use as
hay and silage, chemical composition and digestibility of the
soy bean plant and seeds. “The crop should be cut for hay
from the time of flowering until the pods are half formed.
Later than that the stems are coarse and woody, and the
feeding value rapidly declines. One hundred pounds of soybean hay contains 88.7 pounds of dry matter.”
“The yield varies, according to soil and season, from
6 to 13 tons of green forage. The yield of seed varies from
as low as 15 to as high as 100 bushels per acre, the average
being about that of corn–from 25 to 40 bushels. This crop
is a heavy potash feeder, and requires fertilization with
lime, and with potash and phosphoric acid when grown on

building.
Note. This is the earliest document seen (March 2021)
concerning the cultivation of soybeans in Washington,
DC. This document contains the earliest date seen for the
cultivation of soybeans in Washington, DC (1897, probably
spring). Address: Asst. Agrostologist, Div. of Agrostology,
USDA.
4099. Spillman, Wm. J. 1897. Experiments with forage
plants. Washington State Agricultural Experiment Station,
Annual Report 6:16-26. For the year ending June 30, 1896.
See p. 19, 22. 56 p. in report.
• Summary: Listed among the “Hay, pasture, and manuring
crops” sown the past year and under experiment by the
station were (p. 19): “Soy bean, Edamame” and “Soy bean,
medium green.” The author concluded: “Soy beans do not
come to blossom. Our seasons are too short for them.”
Note 1. This is the earliest document seen (March
2021) concerning soybeans in the state of Washington, or
the cultivation of soybeans in Washington. This document
contains the earliest date seen for soybeans in Washington
state, or the cultivation of soybeans in Washington (1896,
probably about April or May). The source of these soybeans
is unknown.
Note 2. Charles V. Piper, M.S., Botanist and
Entomologist, is listed among the staff of this station.
Address: M.S., Agriculturist, Pullman, Washington.
4100. Rural New-Yorker. 1898. Balanced ration from homegrown fodders: a Connecticut dairyman wants help (Letter to
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the editor). 57(2501):4-5. Jan. 1. Oversize.
• Summary: The letter to the editor begins: “How can I
utilize the following fodder crops to best advantage in
feeding milch cows? I have 10 cows in all; eight now giving
milk, one due to calve soon, and one not due until spring
or early summer.” His crops include “Soja beans from onequarter acre.”
The reply comes from C.S. Phelps of the Storrs
(Connecticut) Experiment Station, who states: “Better Buy
Some Flesh-Formers. It would be impossible to compound
a ration from the food stuffs given by your correspondent,
that would be especially valuable for milk production. There
is too great a lack of flesh-formers or protein in all of the
materials except the Soja beans. If the latter are the seed,
they are highly valuable, standing next to cotton-seed and
new process linseed meals, in percentage of protein. We
are coming more and more to believe, in this country, that
protein is the all-important ingredient in milk production,...
The following rations will supply about the proper amount of
protein for cows of 700 to 900 pounds, live weight:” One of
the items in the table is 2 pounds “soy bean meal” [which is
not defatted].
In a 2nd answer, the soja bean is mentioned twice on
page 5. Address: Connecticut.
4101. Tropical Agriculturist (The) (Peradeniya, Ceylon).
1898. The soy beans. 17(7):460. Jan. 1. [1 ref]
• Summary: “The Madras Government sends us a paper
showing how Surgeon-Lieutenant -Colonel W.G. King,
Sanitary Commissioner for Madras, addressing the District
Medical and Sanitary Officer, Vizagapatam, the Deputy
Collector of Bellary and the Tahsildar of [nearby] Saidapet
[Tamil Nadu], on 8th September 1897, says:
“I have the honour to forward herewith __ oz of soy
beans, with the request that you will kindly cause them to
be sown in any suitable place where they can be carefully
watched as to progress of growth, and that you will oblige
me by stating the nature and amount of crop obtained and
whether you think the beans can be grown successfully
in your district from the experience so obtained. I need
not remind you that the ‘Soy bean’ is probably the most
nutritious form of readily assimilable pulse at present known,
and that, should it prove possible to introduce it widely in
this Presidency, it would prove of great advantage in jail
administration and also to the poorer classes generally... In
asking you to kindly undertake the experiment, I may state
that it was only after long and persistent search in India and
Burma that I have ultimately obtained specimen.”
“Very few vegetable products are so rich as this bean at
once in albuminoids and in fat or oil, the former constituent
amounting on the average to 35%, and the latter to 19... In
China and Japan three preparations are extensively made
from the soy bean. Soy sauce is the best known of these,
but more important are the soy or bean cheeses, and a kind

of paste. The beans are sometimes pressed for the sake of
the oil they yield; the residual cake forms an extremely rich
cattle food, containing as it does 40 per cent. of flesh-formers
and 7 per cent. of oil. The Soy bean may also be grown as
a fodder plant. If cut just when the pods are fully formed, it
makes an excellent hay, superior to that of the lentil.”
4102. Vilmorin-Andrieux et Cie. 1898. Catalogue général
de graines, fraisiers, ognons à fleurs etc. Printemps 1898
[General catalog of seeds, strawberry plants, flowering bulbs,
etc. Spring 1898]. Paris: Vilmorin-Andrieux et Cie. 178 p.
See p. 74, 97-98. Jan. 1. [Fre]

• Summary: In this French-language catalog, the section on
“General list of vegetable garden seeds” (Liste génénerale
des graines potagèrs) (p. 18-75), offers one variety of soy
beans as follows (p. 74): Soja from Etampes (d’Étampes),
costs 1.8 francs per kg, 0.6 francs per 250 gm (#43902), or
0.40 francs per 125 gm (#43903).
In the section titled “Forage plants that are not cereal
grains, forage roots, and industrial and economic plants
(Plantes fourragères non graminées, racines fourragères,
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plantes industrielles et économiques”) (p. 92-100), three
varieties of Soja beans are listed on p. 97-98 as follows:
(1) Soja hispida. Pois oléagineux.–yellow seeded (à grain
jaune). Price in Paris: 90 francs per 100 kg, or 1 franc per kg.
“Abundant green forage, to be consumed when the seeds are
half formed; later, ensile the entire plant like maize,” alone
or with the pulp of beetroots, etc. (2) Soja hispida–very early
(très hâtif). Price in Paris: Not available per 100 kg or per kg.
“The dry seeds are very rich in oils and fats and constitute an
excellent feed for livestock. Plant in May in lines, with 35-40
cm between seeds.” (3) Soja hispida–black seeded (à grain
noir). Price in Paris: 170 francs per 100 kg, or 1.8 francs per
kg. “Same properties and same culture as the preceding; the
seed is especially recommended for the feeding of horses.”
“For Soja hispida from Etampes, see the section on
garden vegetables (au Potager).
Note 1. On the front cover of this catalog is an
illustration of flowers in bloom. On the back cover is an
illustration of two types of peas growing in pods on plants,
with the date “1898” in bold letters in the middle.
Note 2. Is is the earliest soy-related seed catalog or
document seen (July 2014) that contains a telephone number
(106,86), which appears on the back cover. Address: 4, Quai
de la Mégisserie, Paris, France. Phone: 106,86.
4103. Otago Witness (New Zealand). 1898. A Chinese dinner
in New York. Jan. 6. p. 52.
• Summary: “A Chinese dinner is the most civilised dinner in
the world.” The feast began at 2 o’clock and there were ivory
chopsticks at every diner’s place–and never a knife or fork in
sight. There were many courses. “The shark-fin rolls, in spite
of their forbidding name, were a gelatinous mixture rolled in
eggs, very light and digestible, but needing the relish of the
red ‘soy’ sauce into which one was expected to dip them.”
“The stuffed chicken wings were a marvel of delicacy,
but the addition of ‘soy’ obscured their distinctive flavour to
any but a Chinese palate subtilised by a thousand years of
discrimination.”
4104. Washington Post. 1898. Big garden for grass: Results
from government experiments in Tennessee. Jan. 9. p. 19.
• Summary: “Assistant agrostologist Jared G. Smith writes
how seeds of the world have been utilized at Knoxville.” “In
addition to the grasses there were about a dozen varieties
of soy beans and some thirty or more named strains of
cowpeas... Cowpeas are, of course, well known in all the
Southern States, and the soy beans are being grown each
year on a larger scale. All of these latter plants belong to the
leguminous family. They are crops which derive nitrogen
from the air, and which enrich the land” by fixing it “in
the soil in a form that may be readily used by succeeding
nitrogen-hungry crops. The leguminous plants are the best
soil renovators, supplying humus as well as nitrogen, and
their cultivation deserves to become far more extended than

at present.”
4105. Farmers’ Review (The). 1898. Cow peas and soja
beans. 29:20. Jan. 12; 20:36. Jan. 19. [1 ref]
• Summary: This article is a summary of Davenport 1897,
Illinois Agric. Exp. Station Circular No. 5. The Farmer’s
Review is published in Chicago.
First cited by Hymowitz. 1986. Bibliography of early,
previously uncited publications on soybeans in the United
States. 2 p. Unpublished.
Address: Chicago, Illinois.
4106. Leitmeritzer Zeitung (Leitmeritz). 1898. Briefkasten
[Mailbox]. 28(4):9. Jan. 12. [Ger]
• Summary: “Graber town hall” (“Rathaus Graber”)
[today’s Kravare near Litomerice, Czech Republic]:
Which product contains more nutritional value in terms of
percentage: lentils, peas, or beans?
According to: Dr. Th. Dietrich and Dr. J. König, the
seeds of the legumes listed below have the nutritional units
(or feed units) that are displayed in the table: A table follows
with the column heading Sum of the Feed Value Units
According to the Content of, which is subdivided into Crude
Nutrients and Digestible Nutrients, and the rows:
Pisum sativum, peas
Vicia faba, broad beans (Ackerbohne)
Phaseolus vulgaris, green beans (Gartenbohne)
Ervum lens, lentils
Lathyrus sativus, grass peas
Lupinus luteus, yellow lupines
Soja hispida, soybeans (Sojabohne), the latter of which
is subdivided into yellow, brown, and black.
The table shows all three varieties of soybean as having
substantially higher nutritional values in both columns than
all other legumes. From the figures that are listed in this
table, it is immediately apparent for every farmer which
product has the highest nutritional value. If it is desired
to calculate, for instance, how the price of an individual
nutritional unit works out, then the market price of the feed
must be divided by the sum of the nutritional units to obtain
how much one nutritional unit costs or how much it is worth.
With the purchase of feeds that may come into question for
the farmer, that feed will of course be purchased with which
the price per individual nutritional unit works out to be the
cheapest.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
4107. Otago Witness (New Zealand). 1898. Farm notes: A
new fodder plant–The soja bean. Jan. 13. p. 7.
• Summary: From The Australasian: “The fodder plant
that has attracted more attention than any other among the
farmers of the United States during the last few years is
the soja bean. It has not advanced into public notice as the
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result of any boom, but is rapidly coming into the foremost
place purely on its merits. It has been principally grown
in what is known as the ‘corn belt,’ sometimes with maize
but often as a single crop. It thrives on the uplands, but
naturally gives heavier yields on the rich river flats. What
should make this fodder plant worthy of the attention of
Australian agriculturists is the fact that it withstands droughts
admirably, and yields a fair crop even in a very dry time
when the maize proves a failure.
“According to reports, the soja bean is most valuable for
feeding off stock on the ground, one practice being to fatten
cattle, sheep, or pigs on them when the maize cobs have been
harvested. Owing to the large amount of oil it contains the
soja bean is extremely fattening, while the plant is regarded
as equal to clover hay in feeding quality. The testimony of
farmers and experimental stations is so greatly in favor of
this plant that it should be worthy of trial at the hands of
Australian farmers. The evidence given on this plant points
to its being a most valuable fodder for dairy stock.
“Mr. R.Y. Gaines, of Virginia, says:–’In 1884-85
and 1886 I made experiments that demonstrated the
adaptability of the soja bean to our soil and climate, as
well as its inestimable value as a food product, What was
then pronounced by many as Utopian and chimerical are
now demonstrated facts.’ He says it as entirely owing to
the cultivation of the soja bean that he was able to keep his
head above water in these hard times. The Massachusetts
Experiment Station, in reporting on the feeding quality of
the soja bean, says:–”They are probably the richest known
vegetable substance... A hundred pounds of shelled corn
contains 4.5 lb of fat. A hundred pounds of soja beans
contains 18.9 lb of fat. They require less labor to cultivate
than corn, will make more feed on poor land, and on rich
land will treble the feed value of corn.’
“Mr. J. Beetwood, writing to ‘Swine Husbandry,’ says:
‘I have threshed over 100 bushels of soja beans from one
acre of rich river flat. It is the best feed for hogs we know of,
making the firmest and fattest pork.’
“Mr. E.S. Wilson, of Illinois, writing to ‘Coleman’s
Rural World,’ says:–’It is certainly a grand forage plant. I
have known it to stand in water for three weeks and yet come
out and make a good crop. This season, with the weeks of
drouth and high temperature, every bush was full of beans,
the feeding value of which is rated the same as cotton seed.
Its threshed straw in Herbert Myrick’s feeding chart is rated
as high as clover hay, and a crop on good land will make two
tons of straw per acre.’ On land that has been cropped for
half a century it has yielded 26,650 lb of green fodder per
acre cut for silo.
“Mr. Morris, of Illinois, writing to ‘Coleman’s Rural
World,’ says:–’Owing to the large amount of oil it contains
it is slow curing and must be thoroughly cured to keep. For
forage I cut as soon as the leaves begin to fade; when the
beans are dry store in barn.’ There are several varieties of

the bean in cultivation, the best known being the mammoth
[Mammoth] and the dwarf. Mr. Morris gives the following
directions for harvesting the crop:- ‘The dwarf beans must
be cub with a corn knife. Take a stick 20 in long in the left
hand, with it bend the plant to the left, and cut the plant at
the surface of the ground with the knife. To harvest the larger
varieties, if for feed, let the leaves begin to turn yellow at
the bottom of the plants, and cut with a mowing machine or
table rake. Let them stand for a day or two, then bunch into
small cocks. After four or five days bunch into larger cocks,
and let stand until the beans get dry in the pods. It will take
10 days. To cut for a seed crop, let stand until the leaves all
turn yellow. The seed crop must be carefully dried before
putting into bulk, as heat would endanger the vitality of the
beans. The plant is extremely hardy, and is said to be able to
hold its own against flood, frost, drought, grass, and weeds.
Curiously enough, the soja bean was cultivated in America in
small quantities for many years before its value as a fodder
plant was discovered.
“In Victoria [Australia] soja beans have been cultivated
on a very small scale for the last 10 or a dozen years [i.e.,
since about 1888 or 1886], but never on a scale to test its
value as a fodder plant. A few farmers in Gippsland [a
rural region in Victoria, Australia, stretching just east of
Melbourne to the New South Wales border] cultivate it
for supplying seed to the Melbourne seed houses, but the
demand is extremely small. The soja bean is small, scarcely
half the size of the smallest pea [sic] in cultivation. It is
smooth-skinned and not nearly as hard as the English horsebean.”
4108. Wiener Landwirthschaftliche Zeitung (Vienna). 1898.
Correspondenz: Die Beantwortung [Correspondence: The
answer]. 48(9):71. Jan. 29, cols. 2-3. [Ger]
• Summary: Answers to the inquiries that we receive from
our subscribers are provided free of charge.
53 and 54. Legume cultivation. For Mr. A. B. C.
(answers to Question No. 24). What purpose it may serve to
plant winter peas as a summer crop is difficult to decipher,
since there is no hint about it in the question.
As a mixture with broad beans for obtaining seeds, the
soybean (Sojabohne) is suitable in warm locations, and latematuring grey vetch in harsher locations.
M.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
4109. Yokohama Nursery Co., Ltd. 1898. Descriptive
catalogue... for 1898. Yokohama, Japan. 72 p. Illust. Index.
27 cm. [Eng]
• Summary: On the cover of this English-language catalog is
an illustration of a wistaria (Wistaria Chinensis) blooming in
a decorated pot. In the section “Price list of seeds” (p. 67-70)
is a subsection (p. 70) titled “Some vegetable seeds,” which
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mostly for decorative reasons. Some of the earlier
thinner catalogs (e.g., Tokio Nurseries, 1894) are
bound with colored thread. Address: Nos. 21-35
Nakamura, Yokohama, Japan.
4110. Zavitz, C.A. 1898. Report of the
experimentalist. Ontario Agricultural College
and Experimental Farm (Guelph), Annual Report
23:153-213. For the year 1897.
• Summary: The section titled “Miscellaneous
crops” at the end of this Report (p. 212-13) states:
“Besides the systematic experiments which have
been reported upon in the foregoing table, there
were quite a number of minor experiments, the
result of which cannot be place in tabulated
form to advantage. Under the heading might be
mentioned experiments with flax, hemp, pea-nuts,
ground almonds, horse beans, soja beans, tares,
winter rye, winter barley, Speltz spring wheat,
sand buckwheat, prickly comfrey, schaline, flat
pea (Lathyrus Sylvestrus), collards, teosinte,
ramie, Australian salt bush, lupines, lentils, banana
field beans, cow peas, sweet clover, chicory, field
pumpkins, and field squashes.” This is the only
place that soja beans or soy beans are mentioned.
The Conclusion (p. 213) notes: “The
plots, which now number upwards of 2,000, were
admired by the thousands of farmers who visited
our College during the past summer.” Address:
B.S.A., Experimentalist, Ontario Agricultural
College [Guelph, Ontario, Canada].

gives the price of 6 types of seeds in American gold dollars
per pound. These include: Soy bean 0.06, Tennoji turnip (flat,
very large) 0.30, egg plant (round and long) 0.75, Sakurajima
mammoth radish [daikon] 0.85, gourd 2.00, and cucumber
(climbing kind) $10.00 per 10 lbs.
Some sections (such as “Porcelain flower pots”) contain
beautiful illustrations. “Branch office: At 15 Broadway,
New York, U.S.A... Cable address: Uyekikaisha Yokohama,
Suzuki New York. The company is most famous for its
lily bulbs, Cycas revoluta, rhapis palms, chrysanthemums,
bamboos, and peonies. Unnumbered pages at the front
describe: Testimonials. Terms of business. Time of shipping
from Japan. Freight rates from Yokohama worldwide.
Packing and proximate measurement. Steamers (companies,
frequency of departure, and destinations).
Concerning the binding of these catalogs: The
Yokohama Nursery catalogs from 1898 to 1901 seem to have
a spine with internal stitching. Most of the thicker catalogs
are bound with colored thread, although this may be partly or

4111. Cook (A.G.). 1898. New Domestic Coffee
Berry (Ad). Gleanings in Bee Culture 26(3):109.
Feb. 1. [1 ref]
• Summary: A 3-inch-square ad with the left half
being an illustration. “You can grow your own coffee for
1 cent a pound. It is the poor man’s friend, and rich man’s
delight. Nothing ever found to compare with it. Perfectly
delicious; thousands prefer it to real coffee. It is a great
health saver, being nourishing instead of stimulating.
Millions are seriously injured by store coffee; let it alone,
and save $10.00 to $25.00 every year. The Domestic is
better, very easy to raise, bears prodigiously–almost a solid
mass of pods; grows well in any soil or climate, and ripens
everywhere early as corn. Two crops a year may be grown in
the South. It is the most nutritious of all vegetable products.
Prepare same as other coffee, and you will be surprised and
delighted to find how good it is.
A few extracts from hundreds of testimonials.
“Better than 30-cent store coffee.”–Dr. J.M. Ashley.
“A most wonderful discovery.” Christian Advocate.
“My crop averaged 140 bushels per acre.”–J.W. Agains.
“I prefer it to the genuine coffee.”–Prof. R.J. Harrell.
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“The whole country has been to see it.”–J. Campbell.
“More healthful and better than real coffee.”–A.I. Root.
“Genuine Headquarters Seed–large packet, with full
directions; also catalog of bargains, all for One Dime, or 12¢
in stamps; 3 pkts., 25¢. Agents wanted.
“Special Offer. A large package of Mixed Flower Seedsover 300 beautiful and charming varieties, added free if you
order promptly and name this paper. Address:
A.O. Cook, Seedsman. Hyde Park, N.Y.
In writing to advertisers, mention Gleanings.”

An illustration shows a bean plant covered with pods. In
the foreground and below it are large beans. To the left is a
metal pot with steam rising from the spout. On it is written:
“Coffee for one cent per lb.” Address: Seedsman, Hyde Park,
New York.
4112. Ashburton Guardian (Canterbury, New Zealand).
1898. Magna est veritas et prævalebit: Local and general.
Feb. 10. p. 2.
• Summary: “Of the thousands of Chinese residing in
‘Frisco’ [San Francisco], the great majority have a decided
aversion to what they call ‘white devils’ bread,’ preferring
articles all the way from China, or such products as can be
raised in the alluvial valleys of California. In the stores of
Chinatown, San Francisco, are to be seen, large baskets of
yellowish-white lily bulbs... Among other articles frequently
met with in the provision stores of Chinatown are:–...
Chinese cabbage, Brassica chinensis; sprouted seeds of the
Soy bean, Glycine Soja; black, white, and green seeds of
Glycine Soja, and a small, square, white cheese made from
the same, wrapped in a yellow cloth, and bearing a brown
Chinese monogram;...”

Note 1. This article is a paraphrase of an article
published about 3 months earlier, on 20 Nov. 1897, in the
Sydney Mail (Australia) (p. 2).
Note 2. The phrase Magna est veritas et prævalebit
[Truth is great and will prevail] comes from the King James
version of the Old Testament.
4113. Evening Bulletin (Honolulu, Hawaii). 1898. Live stock
points. Feb. 12. p. 3, col. 4.
• Summary: “All over the southern half of the great
American corn belt the soja bean will grow luxuriantly and
is one of the best stock feeds ever discovered. The difference
between it and corn is that the soja contains protein and oil,
the corn contains starch and oil. For fattening hogs a mixture
composed of two-thirds cornmeal and one-third soja bean
meal makes the ideal food for hogs. The soja bean will grow
well in latitude [sic] as far north as a line cutting off the
upper third of the states of Indiana, Illinois and Ohio. Soja
meal [probably ground whole soy beans] makes lean meat. It
is also a muscle making, human food. Try it next year.”
4114. Idaho Statesman (The) (Boise City, Idaho). 1898.
Domestic Coffee Berry: Several hundred packages here for
free distribution. Feb. 14. p. 4, col. 2.
• Summary: Note 1. This is not an ad; it looks more like a
public service announcement designed to get farmers and
gardeners to visit the company store.
“R.E. Green, Manager of the Boise & Nampa Canal
Company, has just received from the east about 300 packages
of domestic coffee berries for free distribution among the
Boise valley farmers to be used for seed. The berries can be
had by applying at the company’s office in this city.
“Mr. Green made a thorough test of this coffee last year
when samples were grown near Nampa. He says the plant
is of free growth and the cost of production of the berries is
about 1 cent a pound. He further states that it is superior in
every respect to the medium grade of imported coffee.”
Note 2. These “domestic coffee berries” are–judging
from the name and date–almost certainly soybeans. From
Oct. 1892 to 1898 the “Domestic Coffee Berry” was
advertised in many parts of the United States (and sold at
very high prices) as a new type of bean that grew in those
parts of the USA and that, when roasted, tasted remarkably
like coffee. It was later found to be a hoax; the “Domestic
Coffee Berries” were simply soybeans. So the high price was
unwarranted but the claim that they made good coffee, free
of caffeine, was true. Therefore, this is the earliest document
seen (March 2021) concerning soybeans in Idaho. The source
of these soybeans is unknown.
4115. Grange Wholesale Supply Co., Ltd. 1898. Grocery
specials (Ad). Evening Star (Toronto, Canada). Feb. 15. p. 4,
col. 4.
• Summary: “Worcestershire sauce. Lorimer’s imported, 9¢
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bottle.” Address: 126 King St. East, Toronto.
4116. X. 1898. The American coffee berry: How it answers
for coffee, etc. Gleanings in Bee Culture 26(4):151. Feb. 15.
• Summary: “I planted three ten-cent packages of the
American coffee-berry last spring. The ground was cold and
wet, so the planting was not done until the first of June. It
kept so cold and wet that only about two-thirds of the beans
came up. The crop matured early in September, before we
had any killing frost. When all was gathered I had just half
a peck of shelled beans–color a light cream. The pods grow
very thick on the main stem and on branches, but do not
branch very much. They bear pods very close to the ground,
and set generally two beans in a pod, sometimes three. I
counted one stalk that had 214 pods, and another 225. Thus
far I am satisfied that they are prolific, and would mature in
this climate.
“Would people generally like them for coffee, and would
they sell for a drink? I first browned and ground enough to
make three pots of coffee, using one drawing for two meals.
At the end of that time, for a week I missed that drink, when
I sat down to a meal, more than I ever did any tea or coffee
before in my life. I consider it as pleasant and agreeable
a drink as any thing I ever tried, and prefer it to any real
coffee. But how would others like it, whose interest extended
only as far as taste and cost are concerned? I was anxious
to find out, so I gave a small drawing, ready ground, to five
different families. In the five families, about 25 persons
drank of it. All but two said it was a pleasant and agreeable
drink; those two did not like the taste of it, but they admitted
they were cranks about their coffee, as they bought only the
best (signed X, Brooklyn, Ohio).
“The above is a very fair report, and we should be glad
to hear from some of the other readers of Gleanings in regard
to it. The coffee-berry, you will notice, is very much earlier
than any of the larger varieties of the soja beans. The strain
of seed we are sending out now will, I think, produce two
crops in a season here in Ohio. It will grow on the poorest
kind of ground, and will assuredly be worth as much as
any of the clovers for plowing under. Its value for seed for
stock has not yet been determined; but the beans themselves
are so exceedingly rich in nitrogen, I am sure it must prove
valuable for many purposes. It is a common expression that
certain kinds of soil are ‘too poor to grow white beans;’ but
I believe this coffee-berry, and probably other varieties of
the soja bean, would grow with considerable luxuriance
where even the proverbial white bean would fail to make a
stand. Who knows but this new coffee-berry that is now quite
extensively introduced has not been the means of bringing
down the price of real coffee? If it should take the place of
real coffee largely, a still better result would be attained.”
Address: Brooklyn, Ohio.

column: Soy beans (Letter to the editor). 56(7):203. Feb. 17.
• Summary: The writer asks–”Where can I get a bushel of
soy beans?”
Answer: “Of Walter Burpee & Co., Philadelphia, Pa.”
[Pennsylvania.]
Note: This same query and answer appeared in Farm,
Field and Fireside, 26 Feb. 1898, p. 284, col. 1. Address:
Waupaca, Wisconsin.
4118. Wallaces’ Farmer and Dairyman (Des Moines, Iowa).
1898. The superior value of large, heavy seeds. 23(7):3. Feb.
18.
• Summary: “The Yearbook of the Department of Agriculture
for 1896 contains a very valuable article [p. 305-22]
giving the results of the experiments conducted by the
Department of Agriculture for the purpose of determining
the comparative value for sowing of large, heavy seeds as
compared with the small and light seeds... The seeds used
were beans, soja beans, peas, rye, barley, wheat, and oats.
The seeds were carefully separated into two lots, one of
heavy and the other of light, the individual seeds of each
having approximately the same weight...”
An illustration shows 4 plants growing in pots. The
caption: “Soja Bean.–Four typical plants photographed at the
close of the experiment, the two at left from heavy and the
two at right from light seed.” The two plants at left are much
taller and larger. Address: Hendricks Co., Indiana.
4119. Wallaces’ Farmer and Dairyman. 1898. The superior
value of large, heavy seeds. 23(7):123. Feb. 18.
• Summary: “The Yearbook of the Department of Agriculture
for 1896 contains a very valuable article giving the results of
the experiments conducted by the Department of Agriculture
for the purpose of determining the comparative value for
sowing of large, heavy seeds as compared with the small
and light seeds. The experiments were conducted in the
greenhouse where every process could be under complete
control and accurate comparisons made. The seeds used were
beans, soja beans, peas, rye, barley, wheat, and oats. The
seeds were carefully separated into two lots, one of heavy
and the other of light, the individual seeds of each having
approximately the same weight. These seeds were planted
in pure sand, and the plants were given equal amounts
of a culture solution which contained all the necessary
elements of plant food. They were kept from first to last
as far as possible under identically similar conditions, and
measurements and photographs were made from time to
time.
An illustration shows: “Soja Bean–Four typical plants
photographed at the close of the experiment, the two at left
from heavy and the two at right from light seed.”
Conclusion: Large, heavy seeds produce larger, higher
yielding plants.

4117. Western Rural (The) (Chicago, Illinois). 1898. Querist
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4120. Rural New-Yorker. 1898. How to thrash cow peas
(Letter to the editor). 57(2508):121. Feb. 19. Oversize.
• Summary: B.B. of Farmingdale, Illinois writes: “What
is the best way of thrashing cow Peas and Soja beans? At
a recent meeting of the Illinois Horticultural Society, this
question was put, and about the only answers were, ‘Hand
pick the pods and flail them out,’ or ‘Tramp out with horses.’
Such answers are a weariness to the mind, at this date of the
world’s history.
“ANS.–For thrashing large quantities of peas and beans,
I have used a thrasher made expressly for that purpose.
The machine is manufactured at Brockport, New York,
and is similar, in general appearance, to a grain thrasher
and separator, but the cylinder and concaves are fitted with
teeth so shaped and arranged that the peas and beans are
not broken or injured in passing through it. It is run by a
12-horse-power engine, and has a capacity of 500 to 800
bushels per day. It is claimed by some that an ordinary grain
thrasher may be rigged to do very good work on peas, by
removing part of the teeth on the concaves, and lowering
them, in order to pass beans without splitting. With me, it is
an object to leave my vines on the ground for plowing under,
and to secure the very best possible quality of seed, so I have
the ripe pods picked by hand from the standing vines, and
thrash them out with a Dixie pea and bean huller, made in
Georgia. This machine runs by hand power, and saves all the
peas without splitting or breaking any. It has a capacity of
40 to 60 bushels per day, and cost $27.50.”–Delaware. E.G.
Packard.
4121. St. Louis Post-Dispatch (Missouri). 1898. Farmers’
Institute. Interesting and instructive meeting at Carlyle,
Illinois. Feb. 27. p. A8.
• Summary: “Special to the Post-Dispatch. Carlyle, Illinois.
Feb. 26. The Clinton County Farmers’ Institute held a
two days’ session at the Courthouse in this city yesterday
and to-day... This afternoon Dr. Robt. C. Morris of Olney
delivered an address, the subject of which was ‘A and B live
on adjoining farms. A raises stock peas and soja beans and
prospers; B raises wheat, oats and corn and fails...’ the close
attention of the audience was held for two hours.”
4122. Industrialist (The) (Manhattan, Kansas). 1898.
Economy in feeding. 24(2):120. Feb.
• Summary: “If 10 cents per head can be saved in the cost of
fattening each hog, the total saving will amount to $200,000
per annum. Our station will attempt to discover the best
methods of feeding and the best feeds for beef and dairy
animals and swine. A special study will be made of the best
methods of feeding our drouth-resisting crops–sorghum,
alfalfa, Kaffir corn, and soy beans.”
4123. Manti Messenger (Sanpete Co., Utah). 1898. Farm and
garden: Matters of interest to agriculturists. March 5. p. 1.

• Summary: This article is largely about “Cow Peas and
Soja Beans.” “For fertilizer–The value of these two crops as
a fertilizer is largely due to the high percent of nitrogen and
further upon the fact that though they prefer good land they
will grow on either sand or clay that it is too poor to raise
anything else.”
“In general, cow peas and soja beans are capable of
about equal yield in seeds, the former tending to excel in the
South and the latter in the north. Both yield more in drills
than when sown broadcast, late planting tends to increase
seed production and early planting to excessive production of
stem and leaf. Of the many varieties of cowpeas, the upright
growers are most prolific in seed and the so-called trailers of
longer seed, yield most forage. Yields of seed reported vary
from ten to twelve bushels to as high as thirty seven per acre
though twenty five bushels is a good yield of cow peas and
twenty of soja beans.
“The two common varieties of soja beans are the
Medium Black and the Early White, or Improved White. Of
these the first seems to give the ranker growth of vines and
the latter the heavier yield of seeds.
“The sixty or more varieties of cow peas differ greatly
in character of grow growth, in amount of vine in yield of
seed and in the time required from seeding to maturity. Some
of the smaller varieties called ‘bunch’ varieties are entirely
upright like soja beans others called ‘trailers’ send out long
trailing vines fifteen or twenty feet long and still others
called ‘runners’ send out upright stalks which afterward from
extreme development resume a horizontal position...”
“The following supposed facts will be of value to the
prospective grower: (t) means trailing, (r) running, (e) erect.
“Very early–Sixty or seventy days. New Era (r),
Chocolate (r), Congo (r), Vacuum (r), White Giant (r).
“Early–Whippoorwill (e), Red Crowder (r), Granite (r).
“Medium–Coffee (e), Large Lady (r), Pony (r).
“Late–Black (r), Everlasting (r), White Crowder (r).
“Very Late–Unknown (or Wonderful) (e), Black (r),
Blue Hull (r), Purple Hull Crowder (r), Clay (e), Conch (t),
Gourd (r), Calico (r), Quadroon (e), Redding (r), Red Nipper
(r), Speckled Crowder (r).”
Note: There is no indication that this article is about soja
beans or cow peas that have been grown in Utah.
4124. Wallaces’ Farmer and Dairyman (Des Moines, Iowa).
1898. Millet hay for milch cows. 23(10):7. March 11.
• Summary: “Among the most economical winter coarse
feeds for dairy stock can be mentioned corn, barnyard millet,
hay and soja beans.” Address: Hendricks Co., Indiana.
4125. Farm, Field and Fireside (Chicago, Illinois). 1898.
Voice of the people. 21(11):350. March 12.
• Summary: “Our readers can get soy beans at $4.00 per
bushel of C.E. Cole, Buckner, Missouri.”
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4126. Rural New-Yorker. 1898. Pasture for a Kentucky
orchard. 57(2511):181. March 12. Oversize.
• Summary: W.W.P. of Lexington, Kentucky, writes: I have
a 40-acre apple orchard, soil a yellow clay, containing little
or no humus, and inclined to bake very hard... [the] “soil
needs the addition of fertilizer and vegetable matter, but I
can not afford to purchase fertilizers, etc., and thought to
plant to cow peas and Soja beans, sown in drills 3 to 3¼ feet
apart, and cultivated thoroughly as late as possible. At the
last working, I had planned to sow rye on the larger area,
Crimson clover and rape on smaller areas, and follow again
with cow peas and Soja beans. Part of the cow peas and Soja
beans are to be cut for hay, and the rest pastured with hogs,
and the winter crops to be pastured with hogs and horses, and
then turned under in May preparatory to planting the peas
and beans again. Will this plan be successful in this latitude
and on such soil?
The answer begins: “It is best to devote any piece of
land that is in orchard to the fruit crop alone, except while
it is young...” Address: Mass. Ag’l College [Massachusetts
Agric. College].
4127. Matthews, Franklin. 1898. Bright skies in the west:
VIII–Drouth-resisting crops–alfalfa and kaffir corn. Harper’s
Weekly. March 19. p. 278-79.
• Summary: “There is still another food coming into
cultivation in Kansas and Nebraska that will have an
important effect probably on agriculture in those States. That
food is the soy bean, a Japanese product that was brought
to this country in 1890 [sic, in 1765 by Samuel Bowen].
This bean has the peculiar property of being able to supply
certain qualities that are lacking in all varieties of corn as
a fattening product. It is a little black bean that has been
grown for centuries in Japan, and takes its name from a
sauce into which the beans are made in that country. None
of the ordinary fodder plants of this country compare with
the soy bean in nutritive qualities. As a food it: is equally
attractive to human beings as to live-stock. It compares
favorably with the ordinary bean for table use. Its great value
as a supplemental food is shown by some tables which the
Kansas Agricultural College worked out in an experiment
with twelve pigs. When fed with Kaffir-corn meal the pigs
made a gain of .50 of a pound a day. When fed with a ration
consisting of two-thirds Kaffir corn and one-third soy bean
the gain was 1.44 pounds a day. When fed with a ration
of ordinary corn-meal the gain a day was .80 of a pound.
When fed on a ration of two-thirds ordinary corn-meal and
one-third soy bean the gain was 1.46 pounds a day. There
are other kinds of Japanese beans that are undergoing
investigation in the West. In alfalfa and Kaffir corn the
farmer has two splendid weapons with which to contest
with nature for supremacy. The officials of the Kansas
Agricultural College do not hesitate to say that these two
crops will be the ‘probable salvation of western Kansas and

other portions of our Western country under similar climatic
conditions.’”
This long article ends: “If alfalfa may be called the
‘gentle queen of the prairie,’ surely Kaffir corn may be
designated properly as the stalwart king and consort. And it
is not too great a stretch of the fancy to denominate the soy
bean as an attractive prince of the realm.”
4128. Rural New-Yorker. 1898. Hope Farm notes: The truth
about cow peas. 57(2512):202-03. March 19. Oversize.
• Summary: “Prof. Lindsay, of the Massachusetts
Agricultural College, tells me that they have given up the
cow pea because the Soja bean has proved itself a better
plant. We have not tried the Soja bean at Hope Farm. I got
the impression that it required more fertilizer or manure than
the cow pea to make an equal growth.”
The Soja bean is also mentioned near the top left of p.
203.
4129. Rural New-Yorker. 1898. Live stock and dairy.
57(2512):210. March 19.
• Summary: The Soja bean is mentioned twice in this
rambling article.
4130. Chicago Daily Tribune. 1898. Great is kaffir corn...
Value of the soy bean. March 21. p. 4.
• Summary: “There is still another food coming into
cultivation in Kansas and Nebraska that will have an
important effect probably on agriculture in those states. The
food is the soy bean, a Japanese product that was brought
to this country in 1890. This bean has the peculiar property
of being able to supply certain qualities that are lacking in
all varieties of corn as a fattening product. It is a little black
bean that has been grown for centuries in Japan, and takes
its name from a sauce into which the beans are made in that
country. None of the ordinary fodder plants of this country
compare with the soy bean in nutritive qualities. As a food
it is equally attractive to human beings as to live stock. It
compares favorably with the ordinary bean for table use.”
Then summarizes the following experiment in which 12
pigs were fed rations based on varying proportions of Kaffir
corn and soy beans: Georgeson, C.C.; Burtis, F.C.; Otis, D.H.
1896. “Feeding experiments.” Kansas Agric. Exp. Station,
Bulletin No. 61. p. 147-60. Nov.
4131. Wiener Zeitung (Vienna). 1898. Vermischtes:
Chemisch-Technisches aus Japan [Miscellaneous: ChemicalTechnical from Japan]. No. 69. March 24. p. 6, col. 2. [1 ref.
Ger]
• Summary: Chemiker-Zeitung reports about a lecture
“Chemical and Technical from Japan” (ChemischTechnisches aus Japan) which Prof. O. Loew recently held
in the Munich Chemical Society. The lecturer described
the manufacture of tofu, miso, soy sauce (Shoya-Sauce),
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natto and saké, all (but the latter) of which are made from
soybeans.
4132. Southland Times (Otago, New Zealand). 1898. Soja
bean. March 26. p. 6.
• Summary: “Glycine hispida (Soja bean; soy bean; coffee
bean). It is an erect annual legume with hairy stems and
leaves, which has been cultivated in China and Japan from
remote antiquity. It was long grown in botanic gardens,
but when the facts concerning its use as a human food by
oriental nations came to light about twenty years ago it was
largely introduced into this country [USA] and Europe,
where thorough trials of its forage and food value have been
made. There are a large number of named varieties which
vary in the color of their seeds and the length of time which
the plants require to come to maturity.
“The seed is planted at the rate of half a bushel to the
acre, in drills 2½ to 3 feet apart, and cultivated about the
same as Indian corn. In Virginia soja beans are planted
between the hills of corn, so that two crops are produced on
the same field at the same time. The yields of seed are often
enormous. Soja beans are fed to stock green, as silage, or as
hay. The haulms are rather woody, and do not make the best
quality of hay, but as either ensilage or green forage they are
unsurpassed. The hay contains from 14 to 15 per cent crude
protein and 3 to 6 per cent of fat. The beans contain from
32 to 42 per cent protein, and from 12 to 21 per cent of fat
in fresh material. When fed to milch cows a ration of soja
beans increases the yield of milk, improves the quality of the
butter, and causes the animal to gain rapidly in weight. It is
an excellent addition to a ration for fattening cattle.
“In China and Japan, where the soja bean is an article
of diet, substances similar to butter, oil, and cheese [tofu], as
well as a variety of dishes, are prepared from it. The yield of
green forage amounts to from 6 to 8 tons per acre, and of the
beans from 40 to 100 bushels. The feeding value of the bean
has been found to be greater than that of any other known
forage plant except the peanut.”
4133. Times (London). 1898. “Holbrook’s Worcestershire
sauce,” Limited. United States of America and Canadian
rights (Ad). March 31. p. 3, col. 1.
• Summary: This ad is for shares in a new company with
U.S. and Canadian trading rights. These rights are being
sold by the Birmingham Vinegar Brewery Company, 1897
(Limited). “Share capital: £100,000, divided into 50,000
cumulative six per cent preference shares of £1 each–
£50,000 and 50,000 ordinary shares of £1 each–£50,000.
Total £100,000.” The names of the directors are given:
“George F. Parker, Esq., late Consul of the United States
of America in Birmingham, Chairman.
“Gordon Louis Mainwaring, Esq., Director of the
Birmingham Vinegar Brewery Company, 1897 (Limited).
“Thomas Monton, Esq., J.P., Chairman of Minton and

Company (Limited).
“Edward Swaine Boord, Esq., Astley-ledge, Teddington,
Middlesex.” Address: [England].
4134. Times (London). 1898. The money market. March 31.
p. 4, cols. 2-4.
• Summary: “Holbrook’s Worcestershire Sauce (Limited)
(United States of America and Canadian rights) has been
formed with a share capital of £100,000... to acquire the
trading rights in the sale of ‘Holbrook’s Worcestershire
Sauce’ for the United States of America and Canada from the
Birmingham Vinegar Brewery Company, 1897 (Limited).
The purchase price has been fixed by Mr. Horace De Lisser,
the vendor, who is making a profit on the resale, at £60,000.”
4135. Henry, W.A. 1898. Feeds and feeding: A hand-book for
the student and stockman. Madison, Wisconsin: Published by
the author. vi + 657 p. See p. 161-62, 209. March. Index. 23
cm. [4 ref]
• Summary: In Part II, “Feeding stuffs,” Chapter 9, titled
“Minor cereals, oil-bearing and leguminous seeds” states (p.
161): “229. Soja (soy) bean.–This Japanese plant flourishes
in the Southern states and as far north as Kansas. In Japan it
serves for human food, but in this country it is used only by
stockmen. Like all leguminous seeds, the soja bean is rich
in protein, standing perhaps at the head of the list; unlike
many in its class, it is also rich in oil. Because the seeds
must be gathered by hand, the plant has generally been used
only for forage. At the Kansas Station this plant gave yields
ranging from 12.5 to 19 bushels of beans per acre. At the
Massachusetts Station a comparative test of soja-bean meal
with cotton-seed meal terminated in favor of the former for
milk and butter production.”
Chapter 12, titled “Leguminous plants for green forage
and hay” states (p. 209): “310. The soja (or soy) bean.–
According to Georgeson (Prairie Farmer, 9 Nov. 1895), the
soja bean has been grown for six years with success at the
Kansas Station... The yield is better than the navy or field
bean. If made into hay, as much as three tons per acre may be
secured from a field of soja-bean plants. This plant is gaining
friends at the South, but is too tender to be generally useful
at the North in competition with red clover and alfalfa.”
The Appendix contains several tables in which soy is
mentioned: 1. “Average composition of American feeding
stuffs” (p. 620-24; see p. 621-23 for soja bean meal, hay,
straw, and silage). 2. “Average digestibility of American
feeding stuffs, with additions from the German tables” (p.
625-30; see p. 626, 628-29). 3. “Average digestible nutrients
and fertilizing constituents in American feeding stuffs” (p.
631-34; see p. 632-34).
The Glossary (p. 642) defines: “Soja bean, or soy bean.
Soja hispida.” It also defines: Legumes. Nitrogen-free
extract. Nutritive ratio. Oil meal (“linseed cake reduced to
meal by grinding”).
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Note 1. There is no indication in this book that soybeans
have yet been grown in Wisconsin.
Note 2. Gluten is discussed in this book as follows:
Gluten meal (p. 351-52). Gluten feed compared with corn
meal and bran (p. 414-15). Gluten meal compared with
cotton-seed meal (p. 415). Gluten meal and corn compared
with wheat (p. 558). However, the terms “gluten meal” and
“gluten feed” are not defined.
Note 3. This is the earliest English-language document
seen (Aug. 2016) that contains the term “oil-bearing” (or “oil
bearing”) in connection with soy beans. Address: Dean of the
College of Agriculture, and Director of the Wisconsin Agric.
Exp. Station, Univ. of Wisconsin.
4136. Morrow, George E.; Bone, J. Hayes. 1898. Field Crop
Experiments, 1897. Oklahoma Agricultural Experiment
Station, Bulletin No. 33. 18 p. March. See p. 16-17.
• Summary: The section titled “Cow peas and soy beans”
(p. 16-17) states: “Soy beans drilled in rows 15 inches apart
gave 611 lbs. seed per acre; in drills 30 inches apart the yield
was only 218 lb per acre. The 1896 yield was at rate of 246
lb per acre.
“Neither in yield of beans nor in growth of stalks have
the Soy beans done as well at the Station as reported from
other Stations further north.”
Page 17 also contains a brief discussion of chufa
(“belongs to the sedge family and produces a small tuberous
root which has been recommended as a hog food”) and “peanuts,” both of which were tested at the Station last season.
Address: 1. M.A., Director of the Station and Agriculturist;
2. B.S., Asst. Agriculturist. Both: Stillwater, Oklahoma.
4137. Stubenrauch, A.V. 1898. Notes on small cultures.
Partial Report of Work of the Agricultural Experiment
Stations of the University of California p. 240-45. For the
years 1895-96; 1896-97. March. See p. 345.
• Summary: “An attempt was made during the season of
1896 to test the adaptability of a few select species of plants
to the Paso Robles climatic conditions, in order to find, if
possible, some ‘new crop’ that farmers could raise with
profit.”
Page 345: “The Japanese Soja beans fail, except under
heavy irrigation.”
Note 1. This station is located one and one-half miles
north-northeast from Paso Robles, San Luis Obispo County.
Elevation nearly 800 feet above the sea.
Note 2. This is the earliest mention of soy beans
(under any name) we can find in any of the early California
Agricultural Experiment Station annual reports.
Note 3. This is the earliest document seen (July 2020)
that mentions soybeans grown under “heavy irrigation.”
Address: Foreman, Southern Coast Range Culture Sub
station, Paso Robles, California.

4138. Hickman, J.F. 1898. Special notices by A.I. Root:
Vegetable-plants. Gleanings in Bee Culture 26(7):244. April
1.
• Summary: “There seems to be quite a demand this spring
for the soja bean, and most dealers are holding it at from
$2.50 to $3.00 a bushel. We have just succeeded in getting 20
bushels from the South, where it was grown, so that we can
furnish the seed at the low price of $2.25 a bushel. We have
just filled an order from our Ohio Experiment Station for 10
bushels. Here is what Prof. Hickman says in regard to it:
“I am thinking now of trying the soja bean on a larger
scale than ever before, as a crop to plow under, putting them
on this spring instead of oats, and plowing down for wheat
this fall.” Address: Ohio Agric. Exp. Station, Wooster, Ohio.
4139. Neuigkeits Welt-Blatt (Vienna). 1898. Nahrungs- und
Genussmittel [Foods and delicacies]. 25(75):12. April 2.
[Ger]
• Summary: In a lecture that was recently given in Munich
[Germany], Dr. F. Moritz of the same city indicates that
horsemeat is just as nutritious as any other meat... Moving
over to speak about vegetarianism, the speaker explained
that there are in fact peoples who live almost entirely from a
plant-based diet (von Pflanzenkost leben) such as a segment
of the Japanese who, in the soybean (Sojabohne), have a crop
which, in its wealth of protein, exceeds all other plants and is
also rich in fat and starch. Our sets of teeth point to a mixed
diet, as does the length of our intestine. But in any case,
there are people whose nerves have been irritated too much
by the meat diet and they therefore do the right thing by
adhering to a plant-based diet (sich an die Pflanzennahrung
zu halten) but, to generalize, do not completely abandon it.
One should not eat too much meat but also not subscribe to
ideal vegetarianism.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
4140. Wiener Landwirthschaftliche Zeitung (Vienna). 1898.
Boden-Erzeugnisse [Products of the soil]. 48(27):7. April 2,
col. 6. [Ger]
• Summary: Soybeans (Sojabohne) offered at the price of 8
Austro-Hungarian gulden (fl. 8) per 100 kg Anton Dreher’s
superintendent of the Vaál estate (Anton Dreher’s Inspectorat
der Herrschaft Vaál), Fejér country, Hungary.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This ad also appeared in the issue of April 6 (p.
7, col. 2).
4141. Fresno Morning Republican (The) (Fresno,
California). 1898. Farm, Field and Garden. April 6. p. 7,
cols. 1-2.
• Summary: “The soja bean is a grand food for live stock,
but Minnesota is a little too far north to grow it at its best.
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It is also better adapted for soiling and for fodder than for
pasture, but it may be pastured more especially by sheep.
“Cowpeas may be sown broadcast or drilled in when
grown from pasture and at the rate of 1½ to 2 bushels per
acre. As with soja beans, our climate is a little too cool for
growing them at their best.”
4142. Ludington Appeal (Michigan). 1898. Farm and garden:
Matters of interest to agriculturists. April 14. p. 5.
• Summary: The section titled “Some wheat experiments”
begins: “At the Kansas experiment station some experiments
have been carried on in wheat culture, and the following
summary is published in bulletin 71:”
“5. The rotation experiments in which wheat was
followed by some leguminous catch catch-crop, sown as
soon as the wheat is harvested and removed or plowed under
in time to again sow the ground to wheat that same fall, have
only just begun, the past year being the only season in which
wheat has been grown on this plan. The wheat seeded on
soy-bean stubble gave the best yields.”
4143. Atlanta Constitution (Georgia). 1898. The new south
and her future:... Edward Atkinson spoke. April 15. p. 5.
• Summary: In the section titled “The cowpea vine,” Mr.
Atkinson of Boston, Massachusetts, said that he has long
realized that “the cowpea vine [“peavine”] was the most
important plant in your section, because it was a renovating
plant... Since then the wonderful influence of the bacteria
has become known, which, living and dying in the nodules
attached to the roots of leguminous plants, dissociate
nitrogen from the atmosphere, then converting it to the
nutrition of soil; and yet what do you know in any true sense
about pea vines of which you have almost innumerable
varieties? Some are rich in starch and nitrogen, almost free of
oil; some are full of oil, deficient in starch; and some contain
more nitrogen than any other seed of the known world.
“The soya bean is one of the latter kind. I imported two
or three bushels of soya beans, which were distributed in
small parcels from your exposition [the Cotton Exposition
in Atlanta, Georgia] of 1881. The bean had been known
under another name; I think it was called Japan pea before
that time, but now I observe that the soya bean has rightly
become one of your great forage plants.”
4144. Matsumura, Shônen. 1898. Daizu no gaichû ni tsuite
[An insect injurious to soybeans]. Dobutsugaku Zasshi
10(114):126-30. April 15. [Jap; eng]
• Summary: The English-language summary is titled
“Grapholita glycinivorella, sp. nov.” It gives a detailed
description and illustration (p. 129) of this insect (moth and
larva), whose wing expanse is 13-15 mm, and whose body
length is 7 mm. It is a form of G. nebritana, Treitschke. Its
habitat is Sapporo, Japan.
This insect is now called Leguminivora glycinivorella,

Sargus cuprarius. Note: This is the 2nd earliest publication
about an insect that attacks soybeans.
4145. Bourguignon, L. 1898. Nicolas-Auguste Paillieux [In
memoriam: Nicolas-August Paillieux]. Revue Horticole:
Journal d’Horticulture Pratique (Paris) 70:176-79. April 16.
[1 ref. Fre]
• Summary: This journal (Revue horticole) announced
in its issue of Feb. 16 the death of Mr. A. Paillieux, who
died in Paris on 8 Feb. 1898 at the age of 85 years. This
long obituary discusses his life and work, including his
work with the soybean. Born in Paris on 10 Sept. 1812, he
was involved in commerce until 1871, when he began to
devote his entire attention to horticulture and gardening. “A
certain number of plants were propagated and popularized
by Mr. Paillieux. Among the most important of these is the
soybean (le Soya, Soja hispida), about which he published
a complete monograph. But the greatest service rendered
by Mr. Paillieux was
the introduction and
popularization of the Crosne
[pronounced kron; Stachys
affinis Bunge (S. tuberifers,
Naudin), an edible tuber
first imported from Japan
to Crosne near Paris],
which has taken a major
place among our most
precious winter legumes.”
Absolutely unknown
outside of China and Japan,
it was sent to France by Dr.
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Bretschneider, physician at the Russian legation in Peking.
This plant is now grown throughout France and in all the
countries of Europe. Note: Common names of Stachys
affinis Bunge are Chinese-artichoke and Japanese-artichoke
in English, and ganluzi in Chinese. A native of Asia, where
it is used as a human food and medicinally, this plant is not
currently well known in English-speaking countries.
Paillieux also played an important role in introducing
the chufa (Souchet comestible; Cyperus esculentus); in
Spain, the tubers are used to make a drink called Chufa.
A portrait (illustration) shows Nicolas-Auguste
Paillieux.
As does a later portrait from an unknown source.
Address: France.
4146. Georgeson, C.C. 1898. The Japanese soy bean. Prairie
Farmer 70(17):1. April 23.
• Summary: “’H.,’ of McLean Co., Illinois, writes: ‘Please
tell us about this bean; what is its value for hog feed as
pasture? It is recommended for this purpose in Kansas; does
it do well here? What is the yield; how much seed is sown
per acre; what is the price of seed and where is it obtained?
Tell us all about it. Also will the Jerusalem artichoke do well
on land too low for corn? Sometimes the land is flooded
during the spring storms. How about artichokes for hog

feed?’
C.C. Georgeson answers: “The soy bean is a leguminous
plant imported into this country from Japan. It is an upright,
stocky grower, attaining a height of from one and one-half
to four feet, according to the variety and quality of the soil.
The writer has grown this bean successfully at the Kansas
Experiment Station for the past eight years, and it has
likewise done well in Iowa, Pennsylvania, Massachusetts and
even in Wisconsin. There is therefore, no doubt but that it
will also succeed in any part of Illinois. It is, however, only
the earliest varieties, those which will mature inside of four
months, that can be profitably grown in the Northern states;
the late maturing sorts, will be killed by frost before the
beans are full grown. The value of the soy bean is wholly due
to its extraordinary richness in nitrogen. As is well known,
nitrogen is the most important element of nutrition for both
plants and animals. This plant has greater nutritive value than
any other cultivated plant. The ripe beans are much superior
to linseed oil meal for feeding purposes, while hay made
from the plant is equal to bran in feeding value. Like other
leguminous plants it is a nitrogen gatherer, and consequently,
the roots and stubble enrich the soil in this element.
“As to the value of this bean for hog feed, I can not do
better than give the substance of an experiment conducted
by me at the Kansas Station. Twelve pigs were divided into
four lots of three head each, and all were fed for 126 days
under identical conditions, except as to feed. They averaged
about sixty pounds per head. One lot was fed on Kaffir corn
meal to which was added one-third as much shorts during
the last seven weeks of the experiment. This lot gained 191
pounds. Another lot was fed a mixture of two-thirds Kaffir
corn meal and one-third soy bean meal [ground whole
soybeans] during the whole period, and they gained 547
pounds, or nearly three times as much. Still another lot was
fed corn meal, and for the last seven weeks two-thirds corn
meal and one-third shorts, as in the case of lot one, they
gained 306 pounds, while a fourth lot fed two-thirds corn
meal and one-third soy bean meal gained in the same time
554 pounds; the difference in these gains must be attributed
to the superior feeding quality of the soy bean meal. I have
likewise data, too extensive to quote here, which shows that
the crop can be pastured down in the field by hogs, with
excellent results. I have also fed both hay and ensilage made
from this plant, with satisfaction. It will thus be seen that
the soy bean is a valuable crop in whatever form it is used,
both for feed, and as a fertilizer. Another valuable feature
of this crop is that it can be grown as a second crop after
wheat or oats, if it is put in as soon as these are harvested.
It was my practice, for several years, at the Kansas Station,
to plow the stubble ground as soon after harvest as possible
and drill it to soy beans, and I have repeatedly harvested a
mature crop before frost from beans planted early in July.
This can be done anywhere where the frost holds off until
near the middle of October. I planted the stubble ground to

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 1367
beans even when there was no prospect of maturing the crop.
The green crop was then either pastured off by hogs, or more
generally cut and cured for hay, in either case it paid well for
the labor. When the crop was removed early enough to put
in winter wheat, it left the ground in excellent condition to
sow without further plowing, while the culture of the beans
suppressed the weeds that usually befoul stubble ground.
“The culture is simple. To make sure of a crop of seed
they should be planted in the latter part of May after corn
planting is over. Drill them in rows from two to three feet
apart, according to the size of the variety and the fertility
of the soil; drill them with any machine which will drop a
bean about every two inches along the row, a bean planter
is of course best, but a corn planter will do, and I have had
excellent success with a common wheat drill on which all
but the first and fifth feeds were stopped up; half a bushel
to three-quarters to the acre is enough when grown for
seed; if wanted for feed put in a bushel or more. Give them
shallow culture, and keep the weeds under; in the struggle
for existence they are no match for crab grass and the coarser
weeds and they suffer in proportion as these are allowed to
dispute the ground with them, for this reason they fail when
sown broadcast, except on land practically free of weeds.
“The short, hairy pods will form in great numbers from
the ground to the tip of the stem. If wanted for seed they
should be left till the leaves have about all fallen off; then
cut them with a bean harvester, if one is available, if not,
have the blacksmith fasten a corn knife, or similar piece of
steel with knife edge, to the shanks of a common two-horse
cultivator and draw it along the row so as to cut the stalks
one inch below the surface of the ground, put the knife
slanting so it will have a cutting action. I have found a homemade bean harvester of this pattern quite satisfactory. When
cut, rake the stalks into windrows and fork them up into tall,
narrow cocks to dry. When the pods begin to pop open and
scatter the beans, haul them under shelter and thrash them
out. A bean thrasher, if one is available, is of course best, but
a common thrashing machine will do. It must be run at slow
speed, and the concave must be removed and replaced with
boards, or the beans will break too badly. If wanted for hay,
cut the crop with a mower when the beans in the pods are
nearly full grown, and cure as you would a rank growth of
clover.
“It is a difficult crop to cure, the leaves crumble badly
when too dry, and the hay will mold if not dry enough; but
well cured it is equal to bran, pound for pound, and much
relished by cattle. The crop can be cut green and put into the
silo, but when put up by itself the silage is rather watery. It
makes a pleasanter feed if an equal quantity of corn, well
on toward maturity, is cut up with it; or a little good straw
can be cut up with it to absorb the excess of moisture. I have
found soy bean silage much relished by dairy cows, and it
materially increased both the quantity and the quality of the
milk.

“Now as to yield. I have raised eight bushels clean seed
to the acre as a second crop on poor ground, after wheat.
When planted in May they have yielded from eighteen to
twenty bushels on poor ground, and I have heard of yields
of forty bushels per acre on rich soil. I have raised three tons
of good hay to the acre, and six tons of silage. For hay and
silage some late, rank-growing sort can be used; for seed the
variety known as the Yellow Soy is the best for the Northern
states, because it is early and a good yielder.
“Grasshoppers and rabbits are very destructive to this
crop and where numerous may damage it seriously.
“It is probable that all large seed houses keep the
soy bean in stock by this time. Now as to the questions
concerning the Jerusalem artichoke... C.C. Georgeson.”
4147. New York Times. 1898. To stop customs frauds:
Unusual instructions for United States consuls at foreign
shipping ports. Appraisers to have facts. April 28. p. 4.
• Summary: The U.S. Treasury Department and State
Department are working “to stop undervaluations of imports
at the Port of New York.”
“Consuls at Hongkong and other Chinese ports are
directed to forward at frequent intervals price lists or
quotations on the following enumerated articles: Birds’ nests,
lichees preserved in tin, bamboo shoot, shrimp sauce, oyster
sauce, plum sauce, bean sauce, soy sauce, preserved ginger,
beansticks [dried yuba sticks], and dried mushrooms.”
4148. Rural New-Yorker. 1898. Hope Farm notes.
57(2518):330. April 30. Oversize.
• Summary: “We expect to sow four bushels of Early Black
cow peas this year. Part of them will be broadcasted among
the raspberries and blackberries after the fruit has been
picked. This, we hope, will give us a fair growth before frost.
We have heard so much about the Soja bean that we hope to
try a peck in comparison with cow peas, and of course we
shall try the Velvet bean on a small scale.”
4149. Burtis, F.C. 1898. Growing soy beans. Industrialist
(The) (Manhattan, Kansas) 24(4):261-63. April.
• Summary: “The characteristics and history of the soybean
have been outlined at frequent times from our station and
elsewhere, and need not be repeated here. To those not
acquainted with its growth, it will be sufficient to say that
this bean is an erect-growing plant, which, under Kansas
conditions, and on different soils, attains a height of from 1½
to 3½ feet. Its stems are stiff, woody, brittle and profusely
branched, bearing numerous pods. Seed furnished by our
experiment station has been tried by a great many farmers
in a small way. Some have found the plant adapted to their
wants and are growing it more or less extensively. One
grower has raised thirty-five acres the past season, and has
planned to put out one hundred acres the coming summer. It
is valued as a forage crop of great drouth-resisting qualities,
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and yielding a fair quantity of grain, containing a large per
cent. of protein (larger than linseed meal), a compound in
which our common stock-foods are deficient. The success
of those raising the soy bean on a large and practical scale
has excited new interest and is stimulating others to make
the trial. Many inquiries render it necessary to send out more
instructions as to methods of planting, harvesting, etc.
“The soybean is a legume, hence a nitrogen gatherer,
and will do much better on a poor, thin soil than many other
plants under similar conditions; but for a paying crop of
grain, it is best to select a soil of medium fertility at least;
and for the maximum yield of grain, the richest and deepest
soil will be needed, and the extra yield of grain will pay
for the chance afforded. Foul land should be avoided, as it
will require hand work to keep the weeds out, which may
increase the cost of cultivation beyond the profitable point.
“The soil should be so handled as to have it in fine tilth
and free from weeds at the time of planting. Less labor will
be required in the future cultivation of the crop if the weeds
are kept down some what during the spring with the disc
harrow, and the ground plowed just before planting, and
in this case it must be thoroly harrowed and leveled. This
method gives the weeds such a back-set that it is preferable
to fall plowing.
“Altho proof against an ordinary spring frost, they
thrive much better when the weather becomes settled and
warm. There is really a disadvantage in seeding before the
middle of May, and it may be delayed until the last week
in June, and still mature a crop of grain. Seeding before the
middle of May does not seem to hasten the time of maturing
materially, but makes the period of cultivation longer and
more expensive, with no increase in yield of grain.
“Other ways than seeding in drills and cultivating have
been a total failure with us, and we cannot recommend
broadcasting. Drill in rows as close as can be cultivated with
a two-horse cultivator. While close planting will give a larger
yield, the extra trouble in cultivating will over-balance the
gain. Rows thirty-two inches apart can be worked with most
cultivators. The plants should stand from two to three inches
apart in the row. For such seeding it will re quire thirty to
forty pounds of seed per acre. A common grain drill with
part of the holes closed is a handy implement for drilling
them in, as two rows can be seeded at the same time. Some
have succeeded in using the corn drill. In cultivating use a
cultivator with small shovels so as not to throw up ridges,
which will bother in harvesting, and thus also avoid covering
up some of the pods that grow very close to the ground.
“A peculiarity of the ripe pods is their cracking open in
the hot sun, making the harvesting and handling a point to
be watched closely and attended to at the proper time. The
medium varieties generally mature during the last week in
August or the first week in September. The pods turn brown
as they ripen, and the cutting should be started on a large
patch when about two-thirds of the pods have changed

color. We have used two methods of harvesting that are
practical for large patches. A self-rake reaper does the work
very speedily, keeps the beans clean, and leaves them in
convenient bunches for further handling. This method will
leave a few pods next to the ground uncut, but the time saved
will make up for these, and if it is practicable to turn hogs in,
they will pick these up clean. The second method is probably
in reach of more farmers, but will prove a little more
expensive and disagreeable. A common cultivator is rigged
up with two horizontal knives, bolted to and extending out
from its inner shanks, so as to run just below the surface of
the ground and cut the beans off as does the regular beam
harvester. The stalks can then be gathered in piles with
rakes or forks, or with a horse rake; but using the horserake
involves hand cleaning. Varying with the condition of the
beans and the weather, as a rule, the cocks should be left in
the field several days before threshing. During this time they
should be watched very closely, as a day or two of hot, dry
weather may cause much shattering of the pods.
“By putting in all blank concaves and running the
machine slowly, a common thresher will thresh the beans
nicely without much cracking. Soybeans do not crack so
easily as navy beans.
“During the last eight years on the station farm, the yield
of grain of the soybean has been from ten to twenty bushels
per acre. The past winter the college has used its surplus
seed for feeding experiments. Several hundred bushels of
the seed have been sold over the state by private parties this
winter, but the demand for seed has exhausted the supply.
As a catch crop, after wheat or oats, soy beans have proven
very successful, and this will probably be the most universal
use made of them in the future. At this station in 1896 a
yield of eight bushels of soybeans per acre was harvested
from twenty acres of wheat ground that was seeded the last
of June. The wheat was promptly removed, and the ground
plowed and thoroly harrowed. The beans came up readily
and made a rapid growth. In the fall the ground was in fine
condition for another seeding of wheat if it had been desired.
If the weather turns off extremely dry, the growth of beans
will be small and disappointing; but even in case of total
failure, the land will have had an early plowing, which is a
most important thing for a succeeding wheat crop.
“Our feeding experiments with soybeans in the past have
been mostly with pigs, but at present they are being tested as
a dairy feed. They are excellent to crowd or put a finish upon
fattening hogs at any age, but they can be most economically
fed to shoats or weanling pigs. With young pigs a feed of
corn meal with an addition of one-third soybean meal, will
produce fifty to one hundred per cent greater gains than can
be obtained by exclusive feeding of corn.” Address: Kansas
State Univ.
4150. Cottrell, H.M. 1898. Crops for dairymen. Industrialist
(The) (Manhattan, Kansas) 24(4):257-60. April.
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• Summary: Page 260: A table titled “Feed stuffs” has 4
columns: (1) Feed. Digestible nutrients, pounds per 100
pounds of feed. (2) Protein. (3) Carbohydrates. (4) Fat.
One of the 33 feeds is “Soy bean meal” [ground
soybeans]. Protein: 29.6%. Carbohydrates: 17.9%. Fat.
15.9% [showing the meal has not been defatted]. Address:
Kansas State Univ.
4151. Farcy, J. 1898. Le soja en Provence [Soybeans in
Provence, southern France]. Journal d’Agriculture Pratique
62(1):492-94. [Fre]
• Summary: Southern France is the country of legumes; the
climate suits them well. The soybean is marvelously well
adapted to the climate of southern France. First and foremost,
it has a great resistance to dry weather and drought, and can
be cultivated without irrigation. Moreover, it is endowed
with a robust constitution, which permits it to resist all kinds
of animal and vegetable parasites and other pests which in
past years have ruined crops of beans (fève), black haricots,
and chickpeas (pois chiches). The most widely cultivated
variety is the Soja d’Etampes, which matures earlier than
any other variety. An illustration (non-original line drawing;
p. 493) shows the Soja d’Etampes plant (from an original in
Carrière 1880). Address: Prof. of Agriculture at Brignoles,
Var.
4152. Industrialist (The) (Manhattan, Kansas). 1898. Local
notes: Farm department. 24(4):285. April.
• Summary: “We expect to put in this season nine acres of
alfalfa, thirty-five acres of Kaffir corn, and fifty-five acres of
soybeans. Field tests are being made with the Campbell subsurface packer.
“Our dairy cows are now being fed a ration of Kaffir
corn fodder for roughness and equal parts of Kaffir corn
meal and soybean meal for grain. The flavor of the butter
from this ration is good, but the butter so far has been a little
soft. Longer feeding is necessary to determine this point. If
good butter can be produced when soy beans are fed, Kansas
farmers will not need to buy the costly cotton seed and
linseed meals, as soybean meal is as rich in protein as linseed
meal and the soy bean is one of our best drought-resisting
plants.” Address: Kansas State Univ.
4153. Packer, E.H. 1898. Bread for diabetics. New England
Medical Gazette: A Monthly Journal of Homeopathic
Medicine 33(4):156-58. April.
• Summary: This article begins: “The desirability of a
special diet for diabetics has long been recognized. Together
with other foods various substitutes for the commonly used
breadstuffs have been proposed. Among them Soya bean
meal [flour] and its products have found especial favor, as
will be shown by reference to the following authorities: “At the Berlin Medical Congress, held in 1890, Dr.
Dujardin Beaumetz said: ‘The essential thing in the treatment

of diabetic patients is the regulation of diet, and the entire
replacement of carbohydrates by fatty food.’ He advocated
the use of Soya bread and biscuits as the most desirable
diabetic food. Again, Dr. C.W. Purdy, in the Guy’s Hospital
Gazette of February 28, 1891, reviewing ‘Diabetes: The
Causes, Symptoms, and Treatment,’ makes especial mention
of the Soya bean, which, he says, has lately been tried with
great success by Dr. Hale White, and urges the profession to
endeavor to get rid of the sugar of diabetes by diet alone.”
“I quote from a report on Soya bean flour, by Prof. John
Attfield, London, which gives an interesting statement of its
constituents:–”
“Nitrogenous or flesh-forming materials in 100 parts,
41.24; fatty or warmth-giving material, 13.70; other warmthgiving substances (cellulose, starch, or sugar), 30.36;
phosphatic or bone-forming material, 4.81; other natural
mineral matter, 0.52; moisture, 9.38.” From the Lancet;
“Ordinary bread, sugar, 331; brown bread much toasted, 178;
gluten bread, 101.”
“The great drawback to the use of Soya bean and its
products lies in the fact that it is generally unpalatable.”
The writer’s experiments show that a highly nutritious
and very palatable bread can be made using peanut meal
instead of soya. He gives a USDA analysis of peanut
meal. “From the above it is evident that the peanut is more
nutritious than the Soya bean. In parenthesis it may be said
that peanut meal can be obtained from the Joseph Burnett
Co., No. 36 India Street, Boston, Massachusetts.”
Note: This is the earliest document seen (Jan. 2019)
that uses the term “Soya bean meal” to refer to soy flour.
Address: M.R.C.S. Eng.
4154. Brooks, Wm. P. 1898. The soja bean in Massachusetts:
as compared with the cow pea. Rural New-Yorker
57(2519):334. May 7. Oversize.
• Summary: “We prefer the Soja bean to the cow pea, either
as a fodder crop to be fed green, or to be put into the silo, for
the following reasons:
“The Soja bean, a suitable variety being selected, will
ripen in this locality, while the cow pea will not. This enables
the farmer to produce his own seed, and further, the plant
can be allowed to reach a degree of maturity sufficiently
advanced to make the fodder less watery, and richer in the
most important constituents of plant food than the cow pea in
the immature condition in which it must be cut.
“The Soja bean is a considerably richer fodder than
the cow pea. This will be evident from the following table:
Composition of green fodders.” The table compares the cow
pea with Soja bean (average) and with Soja bean (Medium
Green variety).
“It will be noticed that two sets of figures are given for
the Soja bean. The former is the average of all the analyses
which have been made here, among which are several
analyses of late varieties which were very immature at
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the time they were taken for analysis. The figures for the
Medium Green variety, which I believe is the very best sort
for this latitude. constitute the better basis for comparison
with the cow pea. It will be noticed that this variety gives us
nearly twice as much fat, more than 1.66 times the amount
of flesh-formers (protein), and about 1¼ times the amount of
heat-producers (carbohydrates) that is given by the cow pea.
“When, in the light of these facts, we consider further
that the Medium Green Soja bean has, upon an average
as grown here, produced as large yields as the cow pea,
its superiority becomes strikingly evident. The crop of
both usually averages from 10 to 12 tons per acre green
weight. With a yield of 10 tons, the cow pea will give us
the following number of pounds of the different nutrients
per acre: Fat, 140 pounds; flesh-formers, 620 pounds; heatproducers, 1,720 pounds. The Soja bean with the same crop
gives us: Fat, 240 pounds; flesh-formers, 1,160 pounds;
heat-producers, 2,400 pounds. These facts make the apparent
superiority of the Soja bean as a fodder crop very clear.
“As is well known, however, the value of a fodder does
not depend entirely upon composition, but is affected in a
marked degree by the digestibility of the nutrients which it
contains. There is some evidence that the digestibility of the
Soja bean is not quite so great as that of the cow pea, but
sufficient experiments have not been made to enable us to
form a final judgment upon this point. In the light of such
evidence as we have, I may say, in conclusion, upon this
point, that there is no doubt that, after due allowance for a
lower rate of digestibility, the Soja bean is still shown to
be superior as a fodder crop in nutritive value. There is no
marked difference in the degree of palatability of the two
fodders, and such evidence as we have indicates that the
effect of the Soja-bean fodder upon the quality of the milk
produced from cows fed with it, is excellent.
“The Soja bean, being less watery than the cow pea,
keeps better in the silo. We have made excellent ensilage
by mixing either corn or Japan barnyard millet with the
Soja bean in the proportion of two parts of either of the
former to one of the latter. Such ensilage is palatable, and
in composition approximates closely the German feeding
standard for milch cows. I have no doubt that cows fed
exclusively on such ensilage would give a satisfactory
yield of milk, although, of course, in most cases, it will be
preferable to use some grain and concentrated foodstuffs
such as cotton-seed meal, gluten, etc. One peck of seed will
plant a little more than one-half acre. If sown for seed, I
would drop about eight seeds per running foot in the row;
if for fodder, from 10 to 12 seeds. The distance between the
rows on good land should be about 2¼ feet. If the land is
poor, the rows may be somewhat nearer together. The crop
does well on any good corn land, and should be planted
about the same time that corn is planted. The seed can be
very satisfactorily put in with any corn planter which plants
in drills.

“These beans are edible, and are the richest known
natural vegetable product. I do not believe, however, that
they will be as well liked for table use as some of our older
varieties of beans; they are too rich and oily to suit most
tastes. They are not much used directly as food, even by the
Japanese, but are largely employed in the manufacture of
a table sauce known as Shoyu (Soy), whence probably, the
names Soja, Soya, and Soy. They are, also, largely used for
the manufacture of a bean cheese [tofu], which is a favorite
and largely used article of food. A great many of the beans
are also used as food for horses and cattle.
“I have never seen the name German Coffee beans
applied to the Soja beans, but some of the early white [Early
White] and yellow varieties are advertised by some of our
seedsmen under the name American Coffee berry. I am too
fond of coffee to take kindly to any substitute therefor. I
have, however, found Soja-bean coffee as satisfactory as
any of the grain substitutes for coffee which are to be found
upon our markets. If it be used as coffee. the beans should be
first roasted just as the coffee berry is, and then ground and
treated in all respects like the true coffee.
“There are a great many varieties, and these differ from
each other widely in respect to the season required. The
earliest varieties will mature in about the same length of
time as our early garden beans. The Medium Green variety
spoken of in this article requires about the same length of
time as Longfellow’s or Sibley’s Pride of the North corn.
Some of the latest varieties requires so long a season that
they will scarcely more than reach the stage of blossoming in
this locality.” Address: Mass. Ag’l College.
4155. Farm, Field and Fireside (Chicago, Illinois). 1898.
Growing soy beans. 21(19):583. May 7.
• Summary: “J.E. Hall, Missouri, asks how to grow soy
beans, when to plant, how much seed to the acre, how to
cultivate and harvest them.
“Perhaps we can do no better in answering these
questions than to quote from a recent article of Prof. F.C.
Bartis, of the Kansas Experiment Station, where these
beans have been raised for several years and a number of
experiments carried on with them. This article was printed in
the Industrialist [Manhattan, Kansas], the college paper:
“The soy bean is a legume, hence a nitrogen gatherer,
and will do much better on a poor, thin soil than many other
plants under similar conditions; but for a paying crop of
grain, it is best to select a soil of medium fertility at least;
and for the maximum yield of grain, the richest and deepest
soil will be needed, and the extra yield of grain will pay for
the chance afforded. Foul land should be avoided, as it will
require hard work to keep the weeds out, which may increase
the cost of cultivation beyond the profitable point.
“The soil should be so handled as to have it in fine tilth
and free from weeds at time of planting. Less labor will be
required in the future cultivation of the crop if the weeds are
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kept down somewhat during the spring with the disc harrow,
and the ground plowed just before planting, and in this case
it must he thoroughly harrowed and leveled. This method
gives the weeds such a backset that is preferable to fall
plowing.
“Seeding and Cultivation: Although proof against
an ordinary spring frost, they thrive much better when
the weather becomes settled and warm. There is really a
disadvantage in seeding before the middle of May, and it
may be delayed until the last week in June, and still mature
a crop of grain. Seeding before the middle of May does not
seem to hasten the time of maturing materially, but makes
the period of cultivation longer and more expensive, with in
increase in yield of grain.
“Other ways than seeding in drills and cultivating have
been a total failure with us, and we cannot recommend
broad-casting. Drill in rows as close as can be cultivated
with a two-horse cultivator. While close planting will give a
larger yield, the extra trouble in cultivating will overbalance
the gain. Rows thirty-two inches apart can be worked with
most cultivators. The plants should stand from two to three
inches apart in the row. For such seeding it will require thirty
to forty pounds of seed per acre. A common grain drill with
part of the holes closed is a handy implement for drilling
them in, as two rows can be seeded at the same time. Some
have succeeded in using the corn drill. In cultivating use a
cultivator with small shovels so as not to throw up ridges,
which will bother in harvesting, and thus also avoid covering
up some of the pods that grow very close to the ground.
“Harvesting and Threshing: A peculiarity of the ripe
pods is their cracking open in the hot sun, making the
harvesting and handling a point to be watched closely
and attended to at the proper time. The medium varieties
generally mature during the last week in Autumn or the first
week in September. The pods turn brown as they ripen, and
the cutting should be started on a large patch when two thirds
of the pods have changed color. We have used two methods
of harvesting that are practical for large patches. A self-rake
reaper does the work very speedily, keeps the beans clean
and leaves them in convenient bunches for further handling.
This method will leave a few pods next to the ground
uncut, but the time saved will make up for these, and if it is
practicable to turn hogs in they will pick these up clean. The
second method is probably in reach of more farmers, but will
prove a little more expensive and disagreeable. A common
cultivator is rigged up with two horizontal knives, bolted
to and extending out from its inner shanks, so as to run just
below the surface of the ground and cut the beans off as does
the regular bean harvester. The stalks can then be gathered
in piles with rakes or forks, or with a horse rake; but using
the horse rake involves hand cleaning. Varying with the
condition of the beans and the weather, as a rule the cocks
should be left in the field several days before threshing.
During this time they should be watched very closely, as a

day or two of hot, dry weather may cause much shattering of
the pods. By putting in all blank concaves and running the
machine slowly, a common thresher will thresh the beans
nicely without much cracking. Soy beans do not crack so
easily as navy beans.
“Yield and Uses: During the last eight years on the
station farm the yield of grain of the soy bean has been
from ten to twenty bushels per acre. The past winter the
college has used its surplus seed for feeding experiments.
Several hundred bushels of seed have been sold over the
state by private parties this winter, but the demand for
seed has exhausted the supply. As a catch crop, after wheat
or oats, soy beans have proven very successful, and this
will probably be the most universal use made of them in
the future. At this station in 1896 a yield of eight bushels
of soy beans per acre was harvested from twenty acres
of wheat ground that was seeded the last of June. The
wheat was promptly removed and the ground plowed and
thoroughly harrowed. The beans came up readily and made
a rapid growth. In the fall the ground was in fine condition
for another seeding of wheat if it had been desired. If the
weather turns off extremely dry the growth of beans will be
small and disappointing; but even in a case of total failure,
the land will have had an early plowing, which is a most
important thing for a succeeding wheat crop. Our feeding
experiments with soy beans in the past have been mostly
with pigs, but at present they are being tested as a dairy feed.
They are excellent to crowd or put a finish upon fattening
hogs at any age, but they can be most economically fed to
shoats or weaning pigs. With young pigs a feed of corn meal
with an addition of one-third soy bean meal will produce
50 to 100 per cent greater gains than can be obtained by
exclusive feeding of corn.
“Notes: If our Missouri inquirer for soy beans lives
near a railroad line that connects with Lawrence, Kansas,
Barteldes & Co., seedmen of that city, deal in seed soy
beans.”
Note 1. This is the earliest document seen (Nov. 2016)
that uses the term “catch crop” to refer to soy beans. A catch
crop is one that is grown as a substitute for a staple crop that
has failed, or one that is grown as an intermediate between
two crops in an ordinary rotation, or between the rows of
another crop.
Note 2. This same article was reprinted in The Western
Rural of 26 May 1898, p. 652.
4156. Gleanings in Bee Culture. 1898. The soja bean
compared with the cow-pea. 26(10):408. May 15.
• Summary: “The following from Prof. Brooks, of the
Massachusetts Agricultural College, answers so well the
questions that have been asked by a good many that we
copy it from the Rural New-Yorker of May 7, with some few
omissions:
“We prefer the soja bean to the cow-pea, either as a
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fodder crop to be fed green, or to be put into the silo, for the
following reasons:
“The soja bean, a suitable variety being selected, will
ripen in this locality, while the cow-pea will not. This enables
the farmer to produce his own seed, and, further, the plant
can be allowed to reach a degree of maturity sufficiently
advanced to make the fodder less watery, and richer in the
most important constituents of plant-food than the cow-pea
in the immature condition in which it must be cut.
“The soja bean is a considerably richer fodder than the
cow-pea...”
4157. Gleanings in Bee Culture. 1898. Special notices by
A.I. Root: The soja bean–Lower prices for seed. 26(10):41213. May 15.
• Summary: “By purchasing a large stock directly from the
grower, we are able to give lower prices on the soja bean
than heretofore, as follows: Quart, 15 cts.; peck, 50 cts.;
bushel, $2.25. We have just furnished our Ohio Experiment
Station ten bushels. In making the order they write as
follows:
“Ohio Agr’l Experiment Station,
“Wooster, Ohio, March 18, 1898.
“Mr. A.I. Root:–I am thinking now of trying them on a
larger sale than ever before as a crop to plow under, putting
them on this spring instead of oats, and plowing down for
wheat this fall.
“J. Fremont Hickman.”
4158. Boston Daily Globe. 1898. Housekeepers’ column:
Tried and true recipes from experienced cooks. May 26. p. 8.
• Summary: “This is how I make Worcestershire sauce, and
I find it keeps many years and is always appreciated. If you
save the vinegar from other pickles, such as walnuts, it takes
the place of white wine vinegar, and makes the sauce a better
color. I strongly advise you to save the vinegar from all your
pickles in future. Proceed to make your sauce in this way:
“Pound half an ounce of cayenne pepper, half an ounce
of shallot, and one-eighth of an ounce of garlic, in a marble
mortar, adding gradually a quart of white wine vinegar, then
press it through a hair sieve. Add a quarter of a pint [a gill] of
Indian soy [sauce], then bottle and cork for use. If you find
the method too tedious, after pounding the dry ingredients,
put them into a jar and pour the vinegar boiling onto them.
Cover closely and let it stand till the vinegar has well
extracted the flavor of the ingredients, and before bottling
add the soy. This sauce improves by keeping. Mrs. English.”
Note: This recipe, by the same writer (Mrs. English),
under the titled “Worcestershire sauce” appeared in the 8
Feb. 1899 issue (p. 8) of this newspaper.
4159. Henderson (Peter) & Co. 1898. Market gardeners
or truckers wholesale catalogue of vegetable seeds, roots,
plants, implements. Spring 1898 (Mail-order catalog). New

York, NY: Orange Judd Co. 40 p. 27 cm.
• Summary: In the section titled “Miscellaneous Farm
Seeds” (p. 31) we read: “Bean, Soja–$1.00 peck, $3.00
bushel.
“Early Soja. 12 cents/lb, $1.25 peck, $4.00 bushel. It is
a very valuable fodder variety either for feeding green or for
the silo. It is a rich nitrogenous feed, is unsurpassed as a flesh
former, and, like the Clover is a soil improver, deriving its
nitrogen from the air.”
Also on p. 31 is a column of many sweet pot and
medicinal herbs (Küchen- und medizinische Kräuter), with
their names written in German, and prices for each. Another
section in German is for bird seeds (Vogelsamen), including
hemp (Hanfsamen).
This catalog is owned by the Smithsonian Horticulture
Branch Library in Washington, DC. Call number: #010126.
Peter Henderson lived 1822-1890. Address: 35 & 37
Cortlandt St., New York, New York.
4160. Brooks, William P. 1898. The soja bean and the cow
pea. Sherman County Times (Loup City, Nebraska). June 10.
p. 3, col. 1-2.
• Summary: “We prefer the soja bean to the cow pea, either
as a fodder crop or to be fed green, or to be put into the silo,
for the following reasons.
“The soja bean, a suitable variety being selected, will
ripen in this locality while the cow pea will not. This enables
the farmer to produce his own seed, and further, the plant
can be allowed to reach a degree of maturity sufficiently
advanced to make the fodder les watery, and richer in the
most important constituents of plant-food than the cow pea
in the immature condition in which it must be cut.
“The soja bean is a considerably richer fodder than the
cow pea.
“The Medium Green variety, which I believe is the
very best sort for this latitude, constitutes the better basis
for comparison with the cow pea. It will be noticed that this
variety gives us nearly twice as much fat, more than one and
two-thirds times the amount of flesh-formers (protein), and
about one and one-half times the amount of heat producers
(carbo-hydrates) as is given by the cow pea.
“When, in the light of these facts, we further consider
that the Medium Green soja bean has, upon an average, as
grown here, produced as large yields as the cow pea, its
superiority becomes strikingly evident. The crops of both
usually average from ten to twelve tons per acre, green
weight. With a yield of ten tons the cow pea will give us
the following number of pounds of the different nutrients
per acre: Fat, 140 pounds; flesh-formers, 620 pounds, heatproducers, 1,720 pounds. The soja bean with the same crop
gives us: Fat, 240 pounds, flesh-formers, 1,110 pounds;
heat-producers, 2,400 pounds. These facts make the apparent
superiority of the soja bean as a fodder crop very clear.
“These beans are edible and are the richest known
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natural vegetable product. I do not believe, however, that
they will be as well liked for table use as some of our older
varieties of beans: they are too rich and oily to suit most
tastes. They are not much used directly as food, even by the
Japanese, but they are largely used in the manufacture of
a table sauce known as shoyu (soy), whence, probably the
names soja, soya, and soy. They are, also, largely used for the
manufacture of a bean cheese [tofu], which is a favorite and
largely used article as food for horses and cattle.”
Note: Tofu is not fed to horses and cattle. Address: Prof.,
Massachusetts Agricultural College.
4161. Rural New-Yorker. 1898. Let the name of the bean be
soy. Scientific and sensible reasons for it. 57(2524):416-17.
June 11.
• Summary: “There has seemed to be some question as to
the proper name to give the Soy or Soja bean, which is now
coming into quite general use in this country. We notice that
both names are used by different people and would like if
possible to have the authorities agree upon one name and
thus avoid confusion in their description. Will you tell us
which of these two names–Soy or Soja–you prefer, with the
reasons for the choice?
“I have made use of the word Soy, instead of Soja,
because people coming here from Japan seemed to prefer the
use of the word. Another important reason why I prefer it is
that it is the simpler of the two words, and will be correctly
pronounced by almost anybody, while the other word will be
mispronounced more often than not.”–C.S. Plumb, Indiana.
“In these times, it will not be worth while to try to bring
every one to the single name, or the same common name for
a plant. The New Englanders and New Yorkers call a certain
tree whitewood or tulip tree, while the Carolina people insist
on calling it poplar or yellow poplar. The former people call
a certain grass June grass, while the people of Kentucky
call it Blue grass. Examples might be multiplied almost
indefinitely. The plant you ask about is Glycine Soja, Sieb.
and Zucc., at one time known as Soja hispida, Moench or
Dolichos Soja. The letters J and I were once the same, or
one took the place of both, so we had Soia as a Latin name,
which would very readily turn into the common name, Soy,
as I and Y are often used one for the other. A.H. Church, in
his Food Grains of India, calls the plant under consideration
Soybean. From my knowledge of the subject, I think
Soybean prefer able, but I do not see why some may not call
it Soja bean if they wish, and not violate the propriety of
good language.”–W.J. Beal. Michigan.
“The common name Soy for the beans of the species
Glycine hispida ought to be adopted generally, and the term
Soja discarded. Soy is commonly used by botanical writers
in this country and abroad, and the bean is referred to as the
Soybean in most horticultural reference works. The term Soy
is derived from the Japanese word Shoyu, which is a favorite
article of diet among the people. Prof. Rein in his Industries

of Japan, gives the terms Daidzu and O-mame as general
names for the beans of the species and he says that the
varieties are distinguished according to use, as those which
serve principally in making shoyu (soy), tofu (bean-cheese),
and miso (a sort of sauce), and those eaten in any plain
shape. The beans are distinguished further according to color,
form, and duration of growth. It will thus be seen that the
common English name is derived from a particular class of
the beans, the Shoyus, The term Soja was adopted by some
writers when it was thought that these beans belonged to the
species Glycine Soja but this species occurs only rarely in
Japan. The term Soja then is plainly misleading, and should
be replaced by the term Soy.”–G. Harold Powell, Delaware.
“Preferably Soy, following our recognized authorities,
Prof. Scribner, of the Department of Agriculture, Prof.
Brooks, of Massachusetts, and Prof. Georgeson, of Kansas.
Until recently, we have been taught to say Soja, why change
to Soy? It is in order to correct an error and avoid worse
confusion in the future. This bean is a Japanese plant known
by the botanical name of Glycine hispida. As explained by
Prof. Williams, of the Department of Agriculture in Farmers’
Bulletin 48, there is a related species found in Japan. known
botanically as Glycine Soja. The latter is properly entitled
therefore to the name Soja bean. The bean we have was by
mistake introduced under the wrong name. Now that it is
learned that it is not the true soja bean of Japan (Glycine
Soja), but the related species (Glycine hispida), we should
apply to it the name Soy. Soy is derived from the Japanese
word shôyu, which denotes a certain preparation from its
seeds.”–L.R. Jones, Vermont.
4162. Prairie Farmer. 1898. Planting soy beans. 70(26):2.
June 25.
• Summary: “As previously reported, the Farm department
will plant about fifty-five acres of soy beans this season. The
crop is put in for grain production and will be used in feeding
steers and dairy cows. The fields are being inoculated by
sowing broadcast soil in which plants bearing root tubercles
have been grown. In the experimental plats different methods
of soil inoculation are under trial. We are drilling and sowing
broadcast inoculated soil, before, at, and after planting,
each method being tested with 100, 500 and 1,000 pounds
of soil per acre. Tests are also being made of dipping the
seed in water in which infected soil has been placed and of
mixing the seed with mud made from inoculated soil. Cooperative tests are being carried on in various parts of the
state in growing soy beans by eighteen of the students in the
agricultural course, and Mr. G.P. Wagner is making a test
of soil inoculation for this crop. The importance of these
experiments with soy beans may be understood when it is
remembered that soy beans are as rich in protein as linseed
meal, supplying from three to four times as much protein as
corn, and that the soy bean is one of our best drouth-resisting
plants. The United States Department of Agriculture reports
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yields in other sections of from fifty to one hundred bushels
per acre; in Kansas, as the yield has been eight to twenty
bushels, it seems probable that inoculating the soil with root
tubercle-forming microbes will aid in increasing the yield–
The Industrialist” [Manhattan, Kansas].
4163. Industrialist (The) (Manhattan, Kansas). 1898. Local
notes: Farm department. 24(6):431-35. June. See p. 433.
• Summary: “As previously reported, the Farm department
will plant about 55 acres of soy beans this season. The crop
is put in for grain production and will be used in feeding
steers and dairy cows. The fields are being inoculated by
sowing broadcast soil in which plants bearing root tubercles
have been grown. In the experimental plats different methods
of soil inoculation are under trial. We are drilling and sowing
broadcast inoculated soil, before, at, and after planting,
each method being tested with 100, 500 and 1000 pounds
of soil per acre. Tests are also being made of dipping the
seed in water in which infected soil has been placed, and
of mixing the seed with mud made from inoculated soil.
Coöperative tests are being carried on in various parts of the
state in growing soybeans by eighteen of the students in the
agricultural course, and Mr. G.P. Wagner is making a test
of soil inoculation for this crop. The importance of these
experiments with soybeans may be understood when it is
remembered that soybeans are as rich in protein as linseed
meal, supplying from three to four times as much protein as
corn and that the soybean is one of our best drouth-resisting
plants. The United States Department of agriculture reports
yields in other sections of from 50 to 100 bushels per acre;
in Kansas as the yield has been 8 to 20 bushels, it seems
probable that inoculating the soil with root tubercle-forming
microbes will aid in increasing the yield.”
Note: The next section shows that The Industrialist is
published by the Kansas State Agricultural College. This past
year: “There have been enrolled a total of 804 students, an
increase of seventy, or nearly ten per cent over last year.”
4164. J. of Agriculture and Industry of South Australia. 1898.
Amyton, May 5. 1(11):909. June.
• Summary: “Seed Experiments.–Mr. Hawke reported
following results of seed experiments during past year:–
Giant Honduras sorghum, irrigated, 7ft. to 8ft. high; Red
Kaffir corn, irrigated, 5ft. high, not irrigated, 3ft., large
ears; Holcus, Red Amber cane, and White Kaffir corn, not
irrigated, failed to mature; Chufa did well, also Soja bean, a
good bearer and hardy; Popcorn failed to set heads; Peanuts
only bore a few seeds;...”
Note 1. This is the earliest document seen (Sept.
2014) concerning the cultivation of the Soja bean in South
Australia.
2. Amyton is a relatively unimportant town located 646
miles (1,039 km) west of Canberra.

4165. Osborne, Thomas B.; Campbell, George F. 1898.
Proteids of the soy bean. (Glycine hispida). J. of the
American Chemical Society 20(6):419-28. June.
• Summary: This is a reprint (from advance sheets) of the
authors’ 1898 article from the Connecticut Agricultural
Experiment Station Annual Report (for the year 1897).
4166. Otis, D.H. 1898. Root tubercules and their production
by inoculation. Industrialist (The) (Manhattan, Kansas)
24(6):363-81. June.
• Summary: See next page. Contents: History and
literature: Early opinions concerning the tubercules, recent
investigations (“To test some of these questions, and others
connected with them, experiments were carried on with
the soy bean, Glycine hispida, Maxim.”). Experiments
in the field: Methods of inoculation, culture and growth,
appearance of the roots, nitrogen content (of plants with
and without tubercules), data and yield. Experiments in
the greenhouse (“The test, in this case, was extended so
as to include other varieties of the soy bean, namely, the
edamame, kiyusuke daidzu, yamagata cha-daidzu, early
white, and the medium black”). Repetition and extension
of field experiment, how soon do tubercules appear (13
days after the beans were planted), effect of sterilizing the
soil, plants grown in pure Massachusetts soil, inoculating
at top, middle and bottom of pot (to test the rapidity with
which the organisms spread in the soil; with 3 illustrations).
Further experiments in the greenhouse: Plants grown in pure
Massachusetts soil II, inoculating with different amounts
of Massachusetts soil (no effect), effect of light on the
microorganisms (none), inoculating at different temperatures,
inoculating with Kansas soil, inoculating with tuberculous
roots, effect of inoculating other legumes with Massachusetts
soil (nodules were numerous on red clover and Canada
peas, but none formed on adzuki beans or cow peas). Root
tubercules under the microscope: Explanation of mycelium,
explanation of microscopic drawing (2 figures). Extent of
soy bean micro-organism in the United States (results from
Agric. Exp. Stations shown in Table IV). Conclusion.
Pages 279-80: “After the success of inoculating the
beans with imported soil was assured, it was thought to be an
interesting point to ascertain how far these particular microorganisms had spread in this country. Accordingly inquiries
were sent to all the experiment stations of the United States
and the following table constructed from the replies:” Table
IV contains 6 columns which show:
(1) Microorganisms indigenous to the soil: Indiana,
Louisiana, Massachusetts (Hatch), North Carolina, Rhode
Island, Tennessee.
(2) Micro-organisms obtained thru inoculation:
Connecticut (Storrs), Kansas.
(3) No tubercules found on the roots: California, Florida,
Iowa, Michigan, South Dakota.
(4) Have made no examination for root tubercules:
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Arizona, Arkansas, Colorado, Connecticut (State), Georgia,
Illinois, Maryland, Missouri, Mississippi, Nebraska, New
Jersey, New York (Cornell), New York (State), Ohio, Texas,
Vermont, West Virginia, Wisconsin.
(5) Too cold to successfully grow the soy bean:
Minnesota, Washington.
(6) Have not grown the soy bean: Kentucky, Maine,
Montana, Nevada, Pennsylvania, Utah, Virginia, Wyoming.
Note 1. This could be the earliest document seen (March
2021) concerning soybeans in Arizona, or the cultivation
of soybeans in Arizona. This document might contain the
earliest date seen for soybeans in Arizona, or the cultivation
of soybeans in Arizona (June 1898). The source of these
soybeans is unknown. But this is not strong proof.
Page 379: Three pairs of photographs show soybeans as
follows: 1. Soy beans not treated: Medium Green and Yellow
Soy. 2. Soy beans inoculated with soil: Medium Green and
Yellow Soy. 3. Soy beans inoculated with extract: Medium
Green and Yellow Soy. Note: Yellow soy has many nodules;
Medium Green has few or none.
“Since 1890, soy beans have been grown at the Kansas
Experiment Station, but frequent and numerous examination
of the roots failed to reveal the presence of any nodules or
tubercules. Knowing that the Hatch Experiment Station at
Amherst, Massachusetts, had been successful in producing
tubercules on the soy bean, it was proposed that an attempt
be made to inoculate the Kansas beans with Massachusetts

soil. Two quarts of the soil in which the beans had been
grown the previous year was ordered by express for
immediate use, and a half bushel by freight for additional
experiments in the greenhouse. In both cases the soil arrived
in a dry, pulverized condition, not unlike the dust in our
roads during a dry season.”
Page 377-78:
“Conclusion: The above experiments were not planned
with a view to obtain comparative results as to yields; and
where yields have been given, they are only incidental. The
main object was to ascertain whether or not a leguminous
plant could be made to produce tubercules by inoculating
it with a soil impregnated with the right kind of micro
organisms. As the Kansas soil contained none of these
organisms, the conditions were entirely under control,
and results obtained which otherwise would have been
impossible. The results show conclusively that inoculation
is entirely possible; and this, taken in connection with the
fact that it has been repeatedly proven that tubercules are
valuable adjuncts to leguminous plants, both for yield and as
a fertilizer, suggests the practicability of inoculating fields
deficient in micro-organisms that would be beneficial to the
particular leguminous crop to be grown. When we realize
that in the eastern states many farmers are paying from $6
to $10 an acre for fertilizers, which in the aggregate amount
to a tax of millions of dollars, and as we in the West are fast
tending in the same direction, should it not behoove us to lay
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hold of one of nature’s most effective means of maintaining
and even increasing the fertility of the soil? Free nitrogen is
around and about us in superabundance, it composing fourfifths of the air; but without the aid of these bacteria working
within the tubercules of the roots, plants have no power to
make use of it. By growing leguminous crops in rotation, and
inoculating the soil when the latter is deficient in the proper
species of bacteria and thus controlling the action of these
microscopic plants, the farmer may find them to be among
his best friends and strongest financial supporters.”
Note: This is an original article, not published in any
other periodical before or after it was published here.
Address: Kansas State College of Agriculture.
4167. Gleanings in Bee Culture. 1898. If we want to improve
our land, what shall we put on our crop as fast as the crop is
removed? 26(13):529. July 1.
• Summary: “From now on till frost we shall be almost daily
taking various crops from the soil. A high-pressure gardener
does not want his land to remain idle: and sometimes he is
more anxious to put on something that will benefit the soil
rather than to get a crop to sell. Crimson clover is excellent
where you can get it to winter. My impression is, that during
the month of July a heavy growth of cow peas, or, better still,
soja beans, would be worth more than the crimson clover.
Some of the early varieties of these two legumes would make
a lot of feed for stock, and possibly mature seed, especially
in more southern localities. Buckwheat is a great renovator,
and this would give the bee-keeper a crop of honey, and if
put in during this month, a crop of grain also; and crimson
clover may be put in at the same time, and will come on
all right after the buckwheat is off, or after the frost kills it.
Now, I should like suggestions from our experiment stations
and other parties who have had experience in this line. What
shall we sow, and how shall we manage it in order to get our
vacant ground up to a high degree of fertility?”
4168. Grand Valley Times (Moab, Utah). 1898. Farm and
garden: Matters of interest to agriculturists. July 1. p. 1.
• Summary: “... soy bean, rye and Kaffir corn.”
Note: The text in this article is hard to read because of
black vertical line near the left edge.
4169. Dujardin-Beaumetz, Prof. 1898. The soya bean: A
vegetarian treasure. Vegetarian (The) (London). July 23. p.
468.
• Summary: From Health News: The Soja, or Soya bean,
is the Japanese bean (Glycine soja), cultivated in certain
countries of Europe, and more particularly in Hungary, since
1875. This bean, which contains extremely little starch, and
has been employed in the dietetic treatment of diabetes by
Lecerf, contains a very large amount of albuminoid matter
(flesh formers); and, on referring to the different analyses
published by Steuff [Steuf], Capan [Caplan], Pellet, and

Muntz, we find the following percentage of alimentary
principles contained in the bean:–Albuminoid matter, 36.67
per cent.; fatty matter, 17.60 per cent. If this analysis is
compared with that of meat, the Japanese bean has a decided
advantage over beef.
“From an alimentary point of view, the soya bean serves
several uses. A sauce is made from it, which bears the name
of stiso [miso?] and soju [shoyu], but the most curious and
interesting point in the application of soja to dietetics, is a
kind of cheese made from it–it is the pea or bean cheese
[tofu], very much prized in Japan.
“In Europe, the soya bean has been utilized as the food
of men and animals, and in the last few years the attempt
has been made to make bread of it, which is a matter of
considerable difficulty, by reason of the large proportion
of oil which this bean contains. This oil, as Leon Petit has
shown, is very purgative [sic], and might replace castor oil
in medical practice. Hence it becomes a necessary to rid the
meal of this oil, in order to render it fit for domestic use.
Lecerf, in Paris, and Bourdin, in Rheims, have succeeded in
rendering the bread made from this meal very well borne by
the stomach.
“Here, then we have a bean which is more nutritive than
meat, and which serves for nourishment to a great country
like Japan, under the different forms of sauce, of cheese,
of farina, and even of an artificial milk. The advantage
which the Vegetarian dietary may derive from such a food is
evident.” Address: Physician to the Cochin Hospital, Paris.
4170. Denison Review (Denison, Iowa). 1898. Farm and
Garden: The soy bean. One of the most promising of annual
leguminous forage crops. Aug. 9. p. 9.
• Summary: “The soy bean ranks high among the
leguminous forage plants of comparatively recent
introduction in this country. Of all legumes in cultivation the
peanut alone exceeds it in the amount and digestibility of its
food constituents, The soy bean requires about the same class
of soils as Indian corn and will grow about as far north as
that crop can be depended on. The best results with it have
been obtained in the region between the thirty-seventh and
forty-fourth parallel east of the Rocky mountains. The region
best adapted to it, then, is the ‘corn belt,’ a circumstance
which argues well for its future use and value in conjunction
with corn for fattening animals.
“The soy bean should be planted in late spring or early
summer after the ground has become warm. In general the
early varieties should be used if a seed crop is desired and
the medium or late varieties if it is to be used as forage, it
having been found that the latter much excel the former in
value for that purpose. In some parts of Virginia the soy
bean is planted in the corn rows in alternate hills or between
rows at the time of the final cultivation. Usually, however,
it is grown as a main crop, either broadcast for forage or in
drills when cultivated for seed, The amount of seed required

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 1377
when it is sown in drills is less than when planted broadcast,
varying from two to three pecks [1 peck = 8 quarts = 2
gallons] per acre and in the latter case three to four pecks.
The rate of growth is quite rapid and unless the field is very
weedy the crops do not require much cultivation.
“The crop should be cut for hay from the time of
flowering until the pods are half formed. Later than that the
stems are course and woody and the feeding value rapidly
declines.
“The crop may be converted into good silage and for
this purpose should not be cut until the seed is nearly ripe.
The chief value of silage is that it provides a succulent food
during the winter time when green forage is not available,
but as certain changes take place in the silo, which render
a large part of the protein indigestible, it is better to depend
upon corn than to use any leguminous crop for this purpose.
“The ripe soy beans are among the richest of
concentrated foods. The yield varies, according to the soil
and season, from 6 to 13 tons of green forage. The yield of
seed varies from as low as 15 to as high as 100 bushels per
acre, the average being about that of corn, from 25 to 40
bushels.
“This crop is a heavy potash feeder and requires
fertilization with lime and with potash and phosphoric acid
when grown on such lighter soils as are deficient in these
elements.
“According to the year book of the department of
agriculture, the source of these statements and illustrations,
the soy bean is one of the most promising of the annual
leguminous forage crops, and, as before indicated, may
prove of special value in connection with Indian corn, the
latter supplying the ‘roughness,’ the soy bean producing the
digestible crude protein necessary to make a complete and
well balanced ration.”
Illustrations show: (1) Soy beans growing in front of
farm buildings. (2) “Roots of yellow soy bean.” Some root
nodules appear to be visible.
Note: The same article with the same title appears in the
Belding Banner (Belding, Michigan) on Aug. 11 (p. 7). and
in the Advocate and News (Topeka, Kansas) on Aug. 24, p. 8.
Note: This is the earliest English-language document
seen (June 2020) that mentions the use of soybeans for
intercropping, in this case with corn.
4171. G.E.W. 1898. Covering the waste places with grasses.
Scientific American 79:103. Aug. 13.
• Summary: “Besides summer and winter pasture grasses,
various forage plants, that are not grasses at all, have been
cultivated in recent years, and Southern farming has been
largely revolutionized by them. Probably the most important
are the cow pease [sic] and the soy beans. These plants are
vigorous growers, and derive most of their nitrogen from the
air. They belong to the leguminous family, and they enrich
the land by adding large quantities of nitrogen to the soil.

Nitrogen is a valuable and important fertilizer that must be
added to the soil directly or indirectly, and the leguminous
plants do this work better than any artificial method. They
are the best soil renovators and soil enrichers that we have,
and chief among them are the soy beans and the cow pease,
which are now raised so extensively throughout the whole
South.”
4172. Dujardin-Beaumetz, Georges Octave. 1898. The soya
bean: A vegetarian treasure. Vegetarian (The) (New York
City) 4(2):28-29. Aug. 15.
• Summary: This is reprinted from: Dujardin-Beaumetz,
Prof. 1898. “The soya bean: A vegetarian treasure.”
Vegetarian (The) (London). July 23. Page 468. Address:
Physician, Cochin Hospital, Paris [France].
4173. Manchester Guardian (England). 1898. Books of the
week. Aug. 16. p. 9.
• Summary: This is a book review of Gleanings of Cookery,
by a Mother and Daughter. London: Horace Cox. 8vo. pp.
149.
“Perhaps the most conspicuous example of
unsatisfactory flavourings is to be found in the recipe of
Julienne soup, which includes ketchup and Worcester sauce,
whereas the soup in question should, when finished, be
perfectly clear and something like the colour of sherry.”
4174. Los Angeles Times. 1898. Orchard, farm, rancho and
stockyard: Soil inoculation. Aug. 26. p. 11.
• Summary: From Wisconsin Farmer: “Some extensive
experiments have recently been concluded at the Kansas
Experiment Station in regard to the inoculation of the soil
on which legumes are to be grown, with soil impregnated
with the right kind of micro-organism for the production of
tubercles on the roots of leguminous plants. The legume that
was the subject of the experiment was the soy bean, which
has been grown at the Kansas station since 1890, but without
producing any nodules or tubercles on the roots.
“At the Hatch Experiment Station in Massachusetts,
however, the soy bean had been grown and tubercles
were produced. Soil in which the bean had been grown in
Massachusetts was therefore procured and with this the
inoculation experiments were made. The results show very
conclusively that such inoculation is easily possible., and it
has been repeatedly proven that the tubercles are a valuable
adjunct to leguminous plants both for increasing yield and as
a fertilizer.”
4175. Fesca, M. 1898. Die Sojabohne [The soybean].
Tropenpflanzer (Der) (Berlin) 2(8):233-46. Aug. [7 ref. Ger]
• Summary: The author writes about the importance of
soybeans for the German colonies. This is primarily a review
of earlier writers, such as O. Kellner and E. Kinch. “The
soybean is one of the most important cultivated plants in

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 1378
dried-frozen tofu [Kori-Tofu].
He gives analyses of the composition of shoyu presscake
(Shoyuruechstande) and okara (Tofurueckstande). Of the
shoyu presscake he says: “Unfortunately the high content of
salt (NaCl; 3-5%) makes it unusable for man or beast. It can,
however, be used as a fertilizer.” Address: Prof., Dr.
4176. Kellogg, John Harvey. 1898. Nuts as a food. Good
Health (Battle Creek, Michigan) 33(8):473-75. Aug.
• Summary: “Peanuts must be cooked longer than any
other nut, because the peanut is really not a nut at all, but a
legume. It belongs to a class of foods that are closely allied
to peas and beans. In China there is a bean which contains
eighteen per cent of fat–the ‘soja’ bean, which is largely
used as an article of food by the Chinese. But this bean does
not compare with the peanut in nutrient qualities. Peanuts
are largely used for food in the German army. Thousands of
tons are annually shipped from this country to Germany and
France.” Address: M.D.

East Asia. In Japan and most parts of China, it is by far the
most important legume. It is also cultivated in India...” In
Japan, 385,000,000 kg of soybeans are produced on 430,000
to 450,000 ha of land. This is 8½ to 9% of Japan’s total
agricultural land and 19% of the land not planted to rice.
Large amounts of soybeans are also planted around the edges
of fields and on the tops of dams. The yield of soybeans in
Japan for 1892-94 was 880-900 kg/ha. The soybean is one
of the main crops in Shantung province, China, according
to travelers Williamson and von Richthofen; it is used
extensively for oil.
An excellent 5-part illustration (p. 235) shows the
cultivated- and the wild soybean plant, with close-ups of the
pods, seeds, and flowers.
The author then discusses Shoyu. Through a long, slow
fermentation process some of the starch is transformed into
dextrin and sugar, then lactic and acetic acids are formed.
Aromatic compounds are also formed but little is known
about their amount or composition. The fermentation breaks
down proteins. He then gives Kellner’s analysis of the
composition of shoyu. According to E. Kinch, one liter of
shoyu contains 31.03 gm of sugar and 41 gm of nitrogenous
substances.
The author praises tofu as a fine protein source and cites
E. Kinch’s 1879 analysis of the composition of tofu and

4177. Valder, George. 1898. Notes for Hawkesbury District.
Agricultural Gazette of New South Wales 9(8):939-41. Aug.
• Summary: The section titled “Leguminous crops” states:
“Cow peas, Lima beans, soy beans and other leguminous
crops suitable for the warm season should be sown at the end
of this month.”
Note 1. The Hawkesbury District is just north of Sydney,
NSW, Australia. Richmond is a town near Sydney, located
on the alluvial Hawkesbury River flats at the foot of the
Blue Mountains. Hawkesbury Agricultural College was
established in Richmond, in 1891 as the first agricultural
college in New South Wales. In 1989 the college was
incorporated into the University of Western Sydney.
Note 2. An asterisk after the title of this article states:
“The directions herein given will apply to the greater
portion of the Central and South Coast Districts.” Address:
Hawkesbury Agricultural College.
4178. Farm Department. 1898. Kaffir corn for fattening pigs.
Kansas Agricultural Experiment Station, Press Bulletin No.
7. Sept. 13. Reprinted in p. 12-14 of Bulletin 86.
• Summary: Soy bean meal (whole ground soybeans) was
used as an ingredient, at the level of 13-15%, in four diets
based on kaffir corn or kaffir corn meal. “At the close of
the experiment the pigs fed kaffir corn and corn averaged
respectively 110 and 111 pounds each, and were rough and
lank. The pigs fed kaffir and soy bean meals averaged 164
pounds, those fed corn and soy bean meals 154 pounds, and
both lots were well rounded out and were sold at good prices
for light fat hogs.
“These experiments show that kaffir corn is similar to
corn in fattening qualities but not equal to it, and that if a
small quantity of feed rich in protein, as alfalfa, soy beans or
skim-milk, is added to the ration of kaffir corn, good results
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are obtained.”
“The soy bean is one of the best drouth-resisting crops,
and if farmers will raise this crop as well as kaffir corn, or
corn, pigs can be fattened profitably in every part of the
state.”
Note: This Press Bulletin was also published in The
Industrialist (Dec. 1898, pp. 709-10). Address: Manhattan,
Kansas.
4179. New-York Tribune. 1898. Woman’s life in the West.
Interesting facts gleaned by a ranch dweller. Bachelors are
so numerous and persistent that most girls are married before
they are twenty years of age. Sept. 19. p. 5.
• Summary: “Mrs. A.L. Mahler, of this State, recently went
to live on a ranch in Chelaw, Washington, with her husband.
Writing to a friend about life in the far West she says:”
“It is the woman who gathers the vegetables and fruit
and prepares them for winter use, shells the winter beans and
also the soja beans for coffee.”
Note: This is the 2nd earliest document seen (March
2021) concerning soybeans in Washington state. This
document contains the 2nd earliest date seen for the
cultivation of soybeans in Washington state (Sept. 1898).
The source of these soybeans may have been the Washington
state agricultural experiment station, at Pullman.
4180. Great Atlantic and Pacific Tea Co. 1898. Today’s
marketing (Ad). Washington Post. Sept. 24. p. 7.
• Summary: “Courtenay’s Worcestershire Sauce at ½ usual
price.” Note: This company also goes by the name “Great A.
and P. Tea Co.” Address: Main store: 501-503 7th St. N.W.
[Washington, DC].
4181. Globe-Republican (Dodge City, Kansas). 1898. Soy
beans in Kansas. Sept. 29. p. 2.
• Summary: “President Thomas E. Will of the State
Agricultural College, in a letter to a friend in Topeka
[Kansas], declares that the Soy bean, which was introduced
at the college, from Japan a few years ago, is a godsend to
the dry regions of Kansas. On poor land near the college the
beans stood a severe drought this year, but made a crop of
from seven to ten bushels an acre.”
4182. Wallaces’ Farmer and Dairyman. 1898. The hog:
Kaffir corn for fattening pigs. 23(39):730. Sept. 30.
• Summary: “Last winter sixteen experiments were made at
the Kansas Agricultural College to test the value of Kaffir
corn as compared with corn for fattening pigs and to find the
best methods of feeding Kaffir corn.”
Note: These experiments with Kaffir corn have been
described several times in Illinois farm magazines. They
show the superiority of using soy bean meal [ground whole
soybeans] as a protein source when feeding hogs.

4183. Cottrell, H.M.; Burtis, F.C.; Otis, D.H. 1898. Feed
and care of the dairy cow. Kansas Agricultural Experiment
Station, Bulletin No. 81. p. 11-38. Sept.
• Summary: A table (p. 12) gives the “Digestible nutrients,
pounds per 100 pounds of feed.” Among the “Concentrates”
is “Soy bean meal” [probably ground whole soybeans],
which contains: Protein 29.6. Carbohydrates 22.3. Fat 14.1.
By contrast, cottonseed meal (which has the highest protein
content) contains: Protein 37.0. Carbohydrates 16.5. Fat
12.6. Note the relatively high fat content, although not as
high as in soy bean meal.
The section titled “Succulence” begins: “The June
pasture which forces every cow to her best yield, furnishes a
succulent ration, and for best results from the cows through
the winter, succulent feed must be given.” “Succulent feeds
in winter have two advantages; they are appetizing, which
makes the cow enjoy her feed, and they keep the system in
a healthy condition and the bowels loose.” “If the dairyman
has neither ensilage nor roots, he should combine his feeds
to secure as nearly as possible the right condition of the
bowels. This is hard to do without succulent feeds.” A table
then shows the two basic types of feeds: Loosening feeds
and constipating feeds. The loosening feeds include soy bean
meal, alfalfa, sorghum hay, ensilage, roots, bran, linseed
meal, and gluten meal.
The section titled “One hundred rations” (p. 18-20)
explains: “The figures indicate pounds, each ration is for
twenty-four hours feed for a cow in full milk.” Soy bean
meal is used in about 1/3 of these 100 rations. “These 100
rations contain nearly equal quantities of milk-producing
food but do not have nearly equal feeding values.” “In using
these rations, the amounts of the different feeds that are
equivalent to each other for milk production are roughly as
follows: Corn fodder 1.0 lb. = prairie hay 6 lb. = sorghum
hay 9 lb. = millet hay 5 lb. Linseed meal (o. p. [old process])
5 lb. = soy bean meal 5 lb. = Chicago gluten meal 4½ lb. =
cottonseed meal 4 lb.”
Page 24: “Ensilage is poor in protein and should be fed
either with alfalfa or feeds like linseed, cottonseed, gluten
and soy bean meals.” Prairie hay “is poor in protein and
needs alfalfa or the heavy meals, as linseed and soy bean, to
balance it for milk production.”
The section titled “Soy bean meal” (p. 26) notes that it
“has about the same composition as linseed meal, and so far
as tested has the same effect on milk production and quality
of butter. The soy bean is one of the best drouth-resisting
plants and farmers can raise it and not have to buy linseed or
cottonseed meals.”
We conclude with this remarkable section (p. 33),
“Kindness: Kindness is an efficient aid in increasing milk
yield and costs nothing. The more a milker can make the
cow love him as she loves her calf, the more milk she will
yield to him. Investigations show that it is probable that
a considerable portion of the milk is secreted during the
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operation of milking, especially the rich milk which comes
last. Abuse and excitement reduce the secretion and not
only lower the quantity of milk given, but often lower the
percentage of butter fat. Kindness and petting make the cow
contented and put her nervous system in such a condition
that the fullest yield is given. This is not the only cause,
but it is probably a chief cause, of the wide variation in
butter fat sometimes shown in creamery tests.” Address: 1.
M.S., Agriculturist; 2-3. Assistants. All: Farm Department,
Manhattan, Kansas.
4184. Rane, Frank Wm. 1898. Experiments with roots and
forage crops. New Hampshire Agricultural Experiment
Station, Bulletin No. 57. p. 125-53. Sept. See p. 135-39.
• Summary: In the section on “Leguminous Forage Crops”
is a subsection titled “The Soy Bean (Glycine hispida): This
plant has been under cultivation at the Station for the past
four seasons; it is an introduction from Japan where it has
been cultivated from a very early time... Its main value, and
that for which we have been growing it, is as a forage crop.”
“There are many varieties, which at present are
classified by a few seedsmen into early, medium, and late;
others offer simply Soy or ‘Soja’ beans, which we find are
usually the late variety. In 1895, about three-fourths of an
acre were grown, but due to an early frost was not harvested
in the best condition. This was cut into the silo. In 1896
about two and one-half acres were grown; a photo shows this
soybean acreage. This was in blossom when cut into the silo,
being of the late variety.”
“The average yield of each variety per acre, when grown
upon a fairly rich, clay loam, although poorly drained, was,
for the early, No. 1, 2 tons, 1,808 pounds [5,808 lb]; for
the medium-early, No. 2, 4 tons. 1,922 pounds [9,922 lb];
and for the late, No. 3, 4 tons, 1,680 pounds [9,680 lb]. The
seed of the early is brown, while that of the medium-early
is black. All things considered, the medium-early variety is
best, on account of its maturing a large quantity of seed as
well as making a fine leafy growth, thus enabling one either
to sell the seed, or convert the whole into silage. When the
crop is to be cured for hay, it should be cut when in blossom.
Cows eat it but do not seem to relish it much. It is always
advisable to feed it with fodder corn, millets, etc., when used
for soiling. Likewise when mixed with corn for ensilage, it
forms a very valuable concentrated food. Our experience has
been that, when cut into the silo, the chief objection is its
woody, indigestible stem.”
“From our experience thus far, we do not advise farmers
to go into raising the Soy bean on a very extensive scale until
its value as a food has been more thoroughly demonstrated.
It has not come up to our expectations.”
Photos show: A field of late Soy Beans, 1896, at the
New Hampshire College farm (p. 136). Three uprooted soy
bean plants (early, medium, and late), 1898, next to a ruler
(p. 138). Address: Durham, New Hampshire.

4185. Valder, George. 1898. Farm notes for Hawkesbury
District. Agricultural Gazette of New South Wales 9(9):105558. Sept.
• Summary: The section titled “Leguminous forage crops”
states: “It is very necessary that more attention should be
given to these crops if the farmer wishes to keep up the
fertility of his soil.” After a brief discussion of horse-beans,
sunflowers, cow-peas and lucerne, we read: “In the United
States the soy-bean has come largely into favour for this
purpose [as a forage crop]. Although, so far, it has yielded
rather uncertain crops in this Colony, I believe that we
shall discover one or two suitable varieties among the large
number under cultivation. Being an upright grower, it can
be cut for forage with a mowing machine, and is easily
harvested in every way, besides chaffing well” [it can be cut
up fine for the food of cattle].
4186. Farmers’ Voice (The). 1898. Live stock and dairy:
Kaffir corn as pig feed. 13(40):6. Oct. 1.
• Summary: “The Kansas experiment station has been
making extended experiments with Kaffir corn as a fattener
for pigs. They tried it upon pigs nine and one-half weeks old,
seven and one-half months old, and six months old. They
fed it dry and soaked, fed it with maize, with corn meal and
soy bean meal. The conclusion, as set forth in Press Bulletin
No. 7, follows: These experiments show that Kaffir corn
is similar to corn in fattening qualities, but not equal to it.
That if a small quantity of feed rich in protein, as alfalfa,
soy beans or skim milk, is added to the ration of Kaffir
corn, good results are obtained. Kaffir corn has advantages
over corn for many parts of the state as a crop to raise for
fattening pigs.”
“The soy bean is one of the best drought-resisting crops,
and if farmers will raise this crop as well as Kaffir corn or
corn, pigs can he fattened profitably in every part of the
state.”
Note: These experiments with Kaffir corn have been
described several times in Illinois farm magazines. They
show the superiority of using soy bean meal [ground whole
soybeans] as a protein source when feeding hogs.
4187. Farmers’ Review (The). 1898. Stock: Kaffir corn for
fattening pigs. 29(40):612. Oct. 5.
• Summary: “A report sent out from the Kansas Experiment
Station says: Last winter sixteen experiments were made at
the Kansas Agricultural College to test the value of Kaffir
corn as compared with corn for fattening pigs and to find the
best methods of feeding Kaffir corn.”
Note: These experiments with Kaffir corn have been
described several times in Illinois farm magazines. They
show the superiority of using soy bean meal [ground whole
soybeans] as a protein source when feeding hogs.
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4188. Voorhees, Edward B.; Lane, Clarence B. 1898. Forage
crops. New Jersey Agricultural Experiment Station, Bulletin
No. 130. 22 p. Oct. 10. See p. 6-7, 9-12, 15, 22.
• Summary: Cow peas and soy beans are compared. “Of
the two crops, the cow pea is more promising for forage, for
while the cost of dry matter is greater, it is more succulent
and palatable... The plants, especially of the soy bean, are not
as coarse when seeded thickly, and hence the forage is more
palatable and probably more digestible.”
A table (p. 9) shows the average yield and cost per acre
of 12 soiling crops for three years. Broadcast soy beans cost
$7.66 and yielded 7.22 tons, at a cost of $1.06 per ton or
$9.00 per ton of dry matter. Soy beans in drills cost $8.54
and yielded 7.09 tons, at a cost of $1.20 per ton or $6.33 per
ton of dry matter. Indian millet cost only $3.26 and corn cost
only $3.40 per ton of dry matter.
A table (p. 11) shows the digestible food in one ton of 5
legumes and 5 cereals. Among the legumes, crimson clover
has the largest amount of digestible protein per ton (49.6 lb;
soy beans have only 34.2 lb). Soy beans have the highest
“nutritive ratio” (1:5.6). They have the next to highest cost
per ton of digestible food: $1.20 (vs. $0.61 for crimson
clover, the lowest).
A table (p. 15) shows six soiling crop rotations. In the
first of these, soy beans are planted on July 10, after rye
(Sept.), and oats and peas (May 10).
“General Suggestions. I. The forage crops that have
been found well adapted for compound soiling systems are
rye, crimson clover, red clover, oats and peas, corn, cow
peas, soy beans, Japanese millets and barley and peas. II.
Of these crops, rye, corn, crimson clover, oats and peas and
millets furnish food more economically than the others... V.
Complete soiling is entirely practicable–that is, green forage
crops may serve as the sole food of a dairy herd, without
injury to the animals, and at a considerable saving in the cost
of milk.” A photo (p. 8) shows “A crop of soy beans, seeded
broadcast” at the New Jersey station.
Note: This is the earliest document seen (July 1999)
in which the title of one of the authors contains the word
“Husbandry.” Address: 1. Prof. of Agriculture of the State
Agricultural College; 2. Asst. in Dairy Husbandry [New
Brunswick, New Jersey].
4189. Wallaces’ Farmer and Dairyman. 1898. Soy beans for
stock food. 23(42):781. Oct. 21.
• Summary: “Mr. Jacob Jury of Solomon, Kansas, asks the
following question: ‘What would you think of feeding green
Soy beans to hogs? I saw them recommended for dairy cattle
and planted nearly an acre, but owing to the long continued
drouth this summer they will not make more than a half crop.
I have been thinking of cutting them and feeding them stalk
and all. Have tried it with a few hogs, and they seemed to
like them. They are just beginning to ripen. How would they
do for horses or cattle, and how much can I feed to horses or

cattle?’
“Having had no experience in feeding soy beans we are
compelled to answer this question from the standpoint of
theory rather than practice. The soy bean–that is, the bean
itself, is very rich in flesh forming elements, almost as rich
as oil meal. It has about the same amount of protein and a
great deal more fat and considerably less carbohydrates. The
digestible nutritive ratio of old process oil meal is about 1
of flesh formers to 1.6 of meat and fat makers, and of soy
beans 1 to 1.5. It should therefore be fed in about the same
proportions and with the same purpose as one would feed oil
meal. This for the grain, not the hay. The soy bean hay has
a nutritive ratio of about 1 to 4, and hence is about as rich
as alfalfa hay. A forage crop of this kind should, therefore,
be exceedingly valuable as a feed for young hogs, and, in
fact, for hogs in any stage except during the last six weeks
or two months of the fattening process; even then we would
feed it sparingly. If we were in our correspondent’s place
we would try giving the hogs this soy bean forage and feed
with it kaffir corn or field corn, increasing the ratio of corn
as the hogs approached maturity. We believe it will pay him
well. It will be, we think, especially valuable as a feed in
connection with corn for brood sows. We would not care
to give it to horses that were standing idle as it is entirely
too rich in nitrogen. It should, however, be a good feed in
connection with corn for horses and for growing colts, and
also for dairy cows. This our correspondent will bear in mind
is all theoretical. We have no experience on the subject, and
the data we have given are from analyses from Prof. Henry’s
Feeds and Feeding. We suggest that the correspondent here
referred to write to the Manhattan Agricultural College
[Kansas], where more reliable data can be secured than from
any other station in the United States. The stations north
of Kansas have given but little attention to soy beans for
the reason that the larger varieties will not mature in these
northern latitudes. In feeding we would begin with small
amounts and increase, watching the results carefully.”
4190. Farm Department. 1898. The balanced ration. Kansas
Agricultural Experiment Station, Press Bulletin No. 12. Oct.
25. Reprinted in p. 22-23 of Bulletin 86.
• Summary: A balanced ration consists of three important
groups of substances: protein, carbohydrates and fat. “The
weak point in Kansas feeding is that the average rations are
greatly deficient in protein and have too much carbohydrates
and fat.”
“Fattening pigs made a gain of 9½ pounds per bushel
of kaffir corn eaten. When one-fifth of the kaffir corn was
taken out and soy bean meal substituted for it, increasing the
protein, a gain of 13 pounds was made for each bushel of
grain eaten. Alfalfa is the cheapest source of protein for the
Kansas farmer,...” Address: Manhattan, Kansas.
4191. Dunnell, Mark B. 1898. Our policy in China. North
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American Review (Cedar Falls, Iowa) 167(503):393-410.
Oct. See p. 397.
• Summary: “Fine as these cereal crops are, beans are a still
more important crop. They are grown in enormous quantities
for their oil, which is used extensively by the Chinese for
illuminating and cooking purposes. After the oil is extracted,
the beans are pressed into huge cakes, which are shipped
from Newchwang [Yingkou; one of the treaty ports] to the
southern ports of China, and there used as a fertilizer for
sugar cane.
“Beans are also ground into a pulp and converted into a
white jelly-like substance, which is called bean curd [tofu]
and highly relished by the Chinese.” Address: Formerly
Deputy Consul-General of the United States at Shanghai
[China].
4192. Valder, George. 1898. Farm notes for Hawkesbury
District. Agricultural Gazette of New South Wales
9(10):1227-29. Oct.
• Summary: The section titled “Leguminous forage crops”
begins: “Cow-peas, Soy Beans, &c., can still be sown.” Also
discusses the Florida Velvet Bean, and pea-nuts for feeding
to pigs.
4193. Wood (T.W.) & Sons. 1898. Wholesale price list
of fancy grass seeds, tobacco seed, tuberose bulbs, cow
peas, soja beans, teosinte, pearl millet and other southern
specialties. Richmond, Virginia. 1 p. Nov. 19. 26 cm.
• Summary: See next page. “Soja Beans. Yellow, the most
prolific and best field variety, per bus. [bushel] $1.30.”
Note: This catalog is owned by Special Collections,
USDA National Agricultural Library, Beltsville,
Maryland. It has been digitized and is available on the
Internet Archive website: https://archive.org/details/usdanurseryandseedcatalog Address: Richmond, Virginia.
4194. Takamuku, T. 1898. Shôyu kôji no enchiimu narabini
moromi no jukusei ni tsukite [On the enzymes of shoyu koji
and the ripening of moromi (mash)]. Tokyo Kagaku Kaishi
(J. of the Tokyo Chemical Society) 19(8):787-803. Nov. [Jap]
• Summary: The title on the English-language table of
contents reads: “On the Enzyme of Soja Kôji and the Process
of Soja Sauce Ripening.”
4195. Record-Union (The) (Sacramento, California). 1898.
Of interest to farmers. Distribution of seeds and plants by the
University: Work of the Agricultural Experiment Station at
Berkeley–What to plant and what not to plant. Dec. 10. p. 4,
cols. 1-3.
• Summary: “An interesting pamphlet (or bulletin) has just
been sent out from the University of California Agricultural
Experiment Station at Berkeley, Cal., of which Professor
E.W. Hilgard is Director, in relation to the distribution of
seeds and plants. The matter was prepared by E.J. Wickson,

Professor of Agricultural Practice.”
“Asparagus Pea (Tetragonolobus purpureus).–A squarepod pea; cut and cook like string beans; 3 cents per packet,
postpaid.
“Soy Bean (Glycine hispida),–Medium early variety,
grown at Pomona [southern California]. Very freely
commended at the East. Half-pound packages, by mail, 10
cents.”
Note: An early document showing that soybeans have
been grown in California.
4196. Vilmorin-Andrieux and Co. 1898. General wholesale
seedlist, 1898-99. Paris: Vilmorin-Andrieux and Co. 104 p.
See p. 11, 50. Dec. 16. [Eng]
• Summary: This English-language catalog is very similar to
the one for 1896-1897. The same varieties of soybeans are
offered. On the front cover is an illustration of a large Savoy
cabbage. Address: 4, Quai de la Mégisserie, Paris, France.
4197. New-York Tribune. 1898. The future wheat supply:
Edward Atkinson answers Sir William Crookes. Dec. 18. p.
A1.
• Summary: “Before dismissing the subject Mr. Atkinson
remarks on Sir William Crookes’s strange oversight of the
fact that other plants than the clover have a renovating effect
on the soil. The cowpea vine, alfalfa, soya bean and many
other types of legumes perform this work admirably and at
low cost.”
4198. Kelsa, W.H. 1898. Likes the sweet corn (Letter to the
editor). Indiana Farmer 53(52):4, col. 3. Dec. 24.
• Summary: “I planted the soja beans you sent me and they
made fifteen pounds of clean beans. I think they turned out
well. I will plant them again next spring since the pigs like
them. The sugar corn you sent is fine and we like it. Is very
good; we will plant more of it next spring.” Address: Pike
Co.
4199. Laughlin, Elmer. 1898. Feed stuffs (Letter to the
editor). Prairie Farmer 70(53):1. Dec. 31.
• Summary: “The interest in concentrated feed stuffs is on
the increase. We feed bran and shorts particularly for the
protein or muscle forming food they contain, while oats are
beneficial for the greater amount of protein in proportion
to heat and fat forming food. A new plant has come to our
notice during the last few years. It is a native of Japan and
is called the Soy bean. One of my neighbors has raised ten
bushels per acre of these beans. Some say they were planted
too thick and were not cared for properly or the yield would
have been greater. Thirty years ago it was the custom of the
older farmers of the south to haul cotton seed to the hollows
and waste places, or anywhere to get it out of the way, not
knowing what could be done with this most concentrated
of foods. The farmer might raise all the protein his stock
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requires if he only knew more how to seed, cultivate, harvest
and feed. A comparison of the different feeds will give an
insight as to their comparative value of protein. The average
yield of corn per acre is thirty bushels and this contains 131
pounds of protein, of oats it is thirty bushels containing 88.3
pounds protein and of Soy beans the average is ten bushels
per acre containing 177 pounds protein. Prof. Georgeson
of Kansas gives eighteen bushels as the average yield of
Soy beans per acre, with some waste. This would give 232
pounds of digestible protein to the acre, which would about
equal a ton of bran or shorts. The farmer should aim to raise
all of his feed and in this way save commission, hauling, etc.

Let us hear the experience of others who have grown the Soy
bean.–Elmer Laughlin”
4200. Bennett, R.L. 1898. Some experiments on the
fattening value of certain foods gathered by pigs. Arkansas
Agricultural Experiment Station, Bulletin No. 54. p. 81-86.
Dec.
• Summary: The crops eaten by four lots of pigs were
Spanish peanuts, chufas, soja beans, and corn, planted at
Newport, Arkansas. A table (p. 84) shows the pigs consumed
all the soja beans in only 32 days, compared with 46 days
for the other crops. The average weight gained per pig in
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32 days on the various crops was as follows: corn 76.3 lb,
peanuts 73.5 lb, chufas 39.3 lb, and soja beans 22.75 lb.
“Quality of pork produced by these foods. It is a well
known fact that beans and peas make a softer flesh and fat
than corn. Corn pork is the standard in this country, and the
flesh and fat produced by corn in this experiment was dry
and firm. Soja beans and chufas made fat of about the same
firmness, but not quite equal to corn. Peanuts made a soft
and oily fat.” Address: Director of the Station, Fayetteville,
Arkansas.
4201. Clothier, R.W. 1898. Latent fertility in the soil: Its
utilization and conservation. Industrialist (The) (Manhattan,
Kansas) 24(12):689-700. Dec.
• Summary: Page 699: “If the supply of nitrogen runs short,
it may be renewed by growing leguminous plants, all of
which are provided with tubercles on their roots which are
filled with bacteria having the power to take nitrogen from
the air and leave it in the soil in an available form for plant
food. The value of red clover as a cover crop is well known
to eastern farmers. It does not do well, however, in Kansas,
but its place may be filled by alfalfa, a crop which gives
valuable returns at the same time that it is replenishing the
soil with nitrogen. Soy beans are another paying crop that
will serve the same purpose as alfalfa. Where a cover crop
is wanted for a single season, it would be well to try our
common sweet clover,...” Address: Kansas State Univ.
4202. Fortuné, H. 1898. La nourriture d’approvisionnement
[Feeding foragers]. Abeille de l’Aisne (l’) 7(11-12):160-162.
Nov/Dec. [Fre]
• Summary: The following article was taken from
l’Apiculteur (The Apiarist): The title of the present periodical
(l’Abeille de l’Aisne) means “The Aisne Bee.”
4203. Wickson, E.J. 1898. Distribution of seeds and plants.
University of California Agricultural Experiment Station,
Seed Bulletin 1898-9. 14 p. Dec.
• Summary: In the section titled “For field and garden”
(p. 13-14) we read: “Asparagus Pea (Tetragonolobus
purpureus).–A square-pod pea; cut and cook like string
beans; 3 cents per packet, postpaid.
“Soy Bean (Glycine hispida).–Medium early variety,
grown at Pomona [southern California]. Very freely
commended at the East. Half-pound packages by mail, 10
cents.”
Note 1. An early document showing that soybeans have
been grown in California.
Note 2. Prof. E.W. Hilgard is head of the Berkeley
(California) agricultural experiment station. Address: Prof.
of Agricultural Practice, Agr. Experiment Station, Berkeley,
California.
4204. Leyden, Ernst von. 1898-1899. Handbuch der

Ernaehrungstherapie und Diaetetik [Handbook of nutritional
therapy an dietetics]. Leipzig: Verlag von Georg Thieme. 2
vols. [Ger]
• Summary: Vol. 1. Page 99: The soybean (Sojabohne) is
mentioned twice. First in a table that gives the nutritional
composition of five legumes. Comment: The soybean is
extraordinarily rich in fat. In China and Japan, the soybean
is used to make various popular foods: miso, shoyu, and tofu
(Miso, Soohu, Tofu).
Page 104, line 3: Especially widely used is soy sauce
(Sojasauce), made from fermented soybeans plus additions.
In volume 2, Chapter VII (p. 439-498) is Nutritional
therapy for metabolic diseases. A. Nutritional therapy
for diabetes mellitus (Ernaehrungstherapie bei
Stoffwechselkrankheiten. A. Ernaehrungstherapie bei
Diabetes mellitus), by Prof. Dr. Carl v. Noorden (Frankfurt
am Main). In this chapter soybeans are mentioned on two
pages:
Page 460: Under Prepared meat and fish-sauces, we
read: The well-known piquant English sauces (or those
modeled after English sauces) include: steak sauce, Harvey
sauce, Worcester sauce, anchovy sauce, lobster sauce, shrimp
sauce, India Soy sauce, China Soy sauce, etc. may be added
in the usual small quantities [to a diabetic diet]. if this is not
expressly forbidden for special reasons.
Page 463: A table lists various foods which are suitable
for diabetics. For each is given the category of food, specific
foods, carbohydrate content (%), equivalent of 20 gm wheat
flour, and remarks. Under natural meals / flours (Mehle)
is an entry for soybeans (Sojabohnen). They contain 38%
carbohydrates, equivalent to 20 gm. white bread
Note: This figure 38% carbohydrates seems much too
high; some researchers at this time found / claimed that
soybeans contained no carbohydrates.
4205. Beck, Louis J. 1898. New York’s Chinatown: An
historical presentation of its people and places. New York,
NY: Bohemia Publishing Co. xi + 332 p. Illust. Portraits. 23
cm.
• Summary: Pages 49-50: “Bill of fare:... Chop suey kiang–
(Giblets and pork fried).”
“Chow mean [chow mein]–(Fried noodles).”
“Chop suey–(A hash of pork, with celery, onions, bean
sprouts, etc.).”
“Yung dow foo–(Stuffed bean cheese [tofu]).”
Note: This is the earliest document seen (May 2014)
showing that tofu was being made in New York City as early
as 1898.
Page 56: “See ow sauce: A popular sauce affected by the
Chinese is called See Ow. It is made from [soy] beans, star
aniseeds and spices, and exposed to the sun. It is very high
flavored, and the Chinese epicure thinks that it beats any
other condiment on earth.
“Chinese sausage:” The main ingredient is fresh pork.
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“They are colored and finished with
bean sauce [soy sauce], stuffed in skins
and dried in the sun, to which they are
exposed five days. They are then kept
in a tightly covered jar for at least five
days, when they are ready for eating.
They are not fried, but steamed, fifteen
minutes being the usual allowance of
time for their cooking.”
Page 70: Pig roasting: The entire
carcass, including the head, tail and
feet, with the tongue and ears, is used,
each part being supposed to possess a
particular relish which it imparts to the
whole. A mixture of [soy] bean sauce
and allspice is added for flavoring.
While cooking it is basted with honey
mixed with brandy.”
Page 296: “As a friend and guide,
I have introduced many to the delights
of chop-suey, a standard dish that stands
the test of time much as does the roast
beef of old England. It can be eaten
once every day, and it is a wonder how the desire for it
manifests itself in the man who lives principally on French
cookery.
“Take a friend to Chinatown for the first time and
watch his face when the savory chop-suey arrives. He looks
suspiciously at the mixture. He is certain it has rats in it, for
the popular superstition that the Chinese eat rats is in-bred.
He remembers his schoolboy history, with the picture of a
Chinaman carrying around a cage of rats for sale.”
Page 297: “It is a long time before he can be persuaded
to go [to Chinatown] again, but he is sure to surrender
eventually to the enchanting decoction, and soon there are
times when the gnawing hunger for chop-suey, and for
nothing else, draws him to dingy Chinatown, alone and
solitary, if he can find no one to accompany him. For awhile
he half believes there must be ‘dope’ in the stuff. He is now
certain that there are no rats in it. He is a confirmed chopsuey eater.”
Page 315:
“A few days after this raid I [Isaac D. White] went with
Louis J. Beck to dine in the restaurant under the Joss House.
I recognized in the waiter one of the former prisoners,
and from the conversation which followed I was forced to
conclude that he remembered me.
“’What want?’ he asked sharply.
“’Two chow-chop-suey, I replied.
“’No Sabee; no chow-chop-suey,’ said the Chinaman,
sullenly.’”
4206. Beeton, Isabella Mary (Mayson). 1898. Mrs. Beeton’s
cookery book and household guide: Containing recipes

for every kind of cookery. Hints and advice in household
management... New and greatly enlarged edition. trussing,
cookery, etc., invalid cookery, labour-saving, carving, etc.
New edition. London, New York and Melbourne: Ward, Lock
& Co., Ltd. xxiii + 270 p. Illust. (some color). 19 cm.
• Summary: On the page near the front of the book (p.
x), just before the table of contents, is a half-page ad for
Holbrook’s Worcestershire Sauce, which states: “The largest
sale in the world. Large bottle. Small price. Fifteen prize
medals.”
Soy [sauce] is mentioned on page 69 (twice; The recipe
for Leamington Sauce calls for “1 pint Indian soy”), and
page 46 (once; The recipe for Gravy Soup states: Flavour
with ketchup, Leamington sauce {see Sauces}, Harvey’s
sauce, and a little soy”).
On page 65 is a recipe for Mushroom Ketchup:
“Ingredients: To each peck mushrooms, ½ lb. salt; to each
quart mushroom liquor ¼ oz. cayenne, ½ oz. allspice, ½ oz.
ginger, 2 blades pounded mace.”
Ketchup is mentioned on the following pages: 75, 113 (4
times each page), 65, 69, 78, 83, 100 (3 times each), 46, 49,
62, 68, 73, 76, 81, 87, 99, 101, 102, 111, 112, 115, 176, 179
(twice each page), ix, 16, 50, 51, 72, 74, 79, 96, 98, 110, 118,
175 (once each page). Mushroom ketchup is mentioned on
13 pages. Harvey’s Sauce is mentioned on pages 67 (twice),
46, 51, 68, 72, 74, and 79. Address: England.
4207. Bird, Isabella L. (Mrs. Bishop). 1898. Korea and her
neighbors: A narrative of travel, with an account of the recent
vicissitudes and present position of the country. 2 vols.
London: John Murray. Vol. 1: x + 261 p. Illust.
• Summary: In Vol. 1: Preface, p. vi: “It must be evident to
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all who know anything of Korea, that a condition of tutelage,
in some form or another, is now absolutely necessary to her
existence as a nation. The nominal independence won for her
by the force of Japanese arms is a privilege she is not fitted to
enjoy, while she continues to labour under the burden of an
administration that is hopelessly and superlatively corrupt.”
Page xi: The author made four visits to Korea between
Jan. 1894 and March 1897 as part of her larger plan to
study the characteristics of the Mongolian races. Her first
journey produced the impression that Korea was the most
uninteresting country she ever travelled in.
Soy [sauce] is mentioned–Pages 141-42: If, while
traveling, no “clean room” existed in an inn, “I had a room
in the women’s quarters at the back, remarkable only for its
heat and vermin, and the amount of ang-paks, bundles of
dirty clothes, beans rotting [fermenting] for soy [sauce and
paste], and other plenishings which it contained,...”
Page 177: “A quart of rice, which when cooked is of
great bulk, is a labourer’s meal, but besides there are other
dishes, which render its insipidity palatable. Among them
are pounded capsicum, soy [sauce], various native sauces of
abominable odours, kimchi, a species of sour kraut [kimchi],
seaweed, salt fish, and salted seaweed fried in batter. The
very poor only take two meals a day, but those who can
afford it take three and four.”
Pages 178-79: “The Korean is omnivorous. Dog meat is
in great request at certain seasons, and dogs are extensively
bred for the table.” And Koreans waste nothing. “Cooking
is not always essential. On the Han [river] I saw men taking
fish off the hook, and after plunging them into a pot of red
pepper sauce, eating them at once with their bones. Wheat,
barley, maize, millet, the Irish and sweet potato, oats, peas,
beans, rice, radishes, turnips, herbs, and wild leaves and
roots innumerable, seaweed, shrimps, pastry made of flour,
sugar, and oil, kimchi, on the making of which the whole
female population of the middle and lower classes is engaged
in November, a home-made vermicelli of buckwheat flour
and white of egg, largely made up into a broth, soups, dried
persimmons, spongecakes, cakes of the edible pine nut and
honey, of flour, sugar, and sesamum seeds, onions, garlic,
lily bulbs, chestnuts, and very much else are eaten. Oil of
sesamum is largely used in cooking, as well as vinegar,
soy [sauce], and other sauces of pungent and objectionable
odours, the basis of most of them being capsicums and
fermented rotten [soy] beans!”
Note: The Han is a major river in today’s South Korea
and the fourth longest river on the Korean peninsula after the
Amrok (Yalu), Tuman (Tumen), and Nakdong rivers.
Page 182: The inn, if inn it was, gave me a room 8
feet by 6, and 5 feet 2 inches high. Ang-paks, for it was the
family granary, iron shoes of ploughs and spades, bundles of
foul rags, seaweed, ears of millet hanging in bunches from
the roof, pack-saddles, and worse than all else, rotten beans
fermenting for soy [sauce and paste], and malodorous half-

salted fish, just left room for my camp-bed.”
Note: The author does not mention Korea’s very popular
soybean pastes–such as doenjang or kochujang. She may
well have used the word “soy” to refer to both soy sauce and
soy pastes.
Bean or beans are mentioned: Page 18: “Hides, [soy]
beans, dried fish, bêche de mer, rice, and whale’s flesh are
among the principal exports. It was not till 1883 that Fusan
was officially opened to general foreign trade, and its rise has
been most remarkable.”
Page 39: In the market booths are to be seen “rice,
millet, maize, peas, beans,...”
Page 85: In 1894 they paid taxes on barley, beans, rice,
and cotton.
Page 100: “... they conveniently export their surplus
produce, chiefly beans, tobacco, and rice, and receive in
return their supplies of salt and foreign goods.”
Page 112: In the Han River valley: “Every valley has
its streamlet, and is barred across by dykes of mud from its
head down to the Han–rice, with tobacco, beans, hemp, and
cotton, being the great articles of export.”
Page 119: “Ma-Kyo is the river port of Che-chön... “It
exports rice, beans, and grain from the very rich agricultural
country on both sides of the river,...”
Page 123: “When full grown a bull can carry from 350
to 500 lbs. They are fed on boiled beans, cut millet stalks,
and cut pea haulm, and the water in which the beans are
boiled.”
Page 138: Korean ponies “are fed three times a day on
brown slush as hot as they can drink it, composed of [soy]
beans, chopped millet stalks, rice husks, and bran, with the
water in which they have been boiled.”
Page 147: “There is much wet rice along the route, as
well as dry rice, with a double line of beans between every
two rows,...”
Page 149: “It is a most fertile tract, and could support a
large population, but not being suited for rice, is very little
cultivated, and grows chiefly oats, millet, and beans, which
are not affected by the strong winds.”
Page 150: “There the villagers could not or would not
take us in. They said they had neither rice nor beans, which
may have been true so late in the spring.”
Page 185: “A smaller valley contains about 3,000 acres
of rice land only, and on the slopes surrounding all these
are rich lands, bearing heavy crops of wheat, millet, barley,
cotton, tobacco, castor oil, sesamum, oats, turnips, peas,
beans, and potatoes.”
Page 186: “In wheat, barley, or rye fields the sowing
is in October, and the harvest in May or June, after which
beans, peas, and other vegetables are sown.”
Page 187: “Grain, peas, and beans are threshed out with
flails as often as not in the roadway of a village,...”
Page 189: The village “has several schools, and
exchanges rice and beans for foreign cottons at Won-san,...”
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Page 217: Newchwang “is a city of 60,000 souls, the
growth of its population having kept pace with its rapid
advance in commercial importance since it was opened to
foreign trade in 1860. Several British steamers with big
Chinese characters on their sides were at anchor in the
tideway, and the river-sides were closely fringed with upriver boats and sea-going junks, of various picturesque builds
and colours, from Southern China, steamers and junks alike
waiting not only for cargoes of the small beans for which
Manchuria is famous, but for the pressed bean-cake which
is exported in enormous quantities to fertilise the sugar
plantations and hungry fields of South China.”
Page 218–Concerning Newchwang: “’Peas,’ really
beans (Footnote: Glycene hispides [sic, Glycine hispida]
{Dr. Morrison}), are its chief raison d’être, and their ups
and downs in price its mild sensations. ‘Pea-boats,’ long and
narrow, with matting roofs and one huge sail, bring down
the beans from the interior, and mills working night and
day express their oil, which is as good for cooking as for
burning.”
Page 235–Muk-den [Mukden] is a busy place, and does
a large and lucrative trade, specially in grain, beans, and
furs.”
Seaweed is mentioned on pages 38, 140, 142, 177, 179,
182, 198-99. Kimchi: p. 98, 147, 177. Address: F.R.G.S.,
Geographer, Great Britain.
4208. Bretschneider, Emil V. 1898. History of European
botanical discoveries in China. 2 vols. London: Sampson
Low, Marston and Co., Ltd. xv + 1167 p. Indexes (names of
persons, names of plants). 28 cm. 2nd ed. 1935. [200+* ref]
• Summary: This magnificent work has been digitized in full
view on HathiTrust.
Vol. I ends on page 624. Vol. II is on pages 625-1167.
National Union Catalog says Bretschneider’s formal Russian
name is Emilii Vasil’evich Bretshneider (1833-1901).
The soy bean (search for Soja OR hispida OR soy) is
mentioned on 22 pages of this book.
In Vol. 1: On pages 401-03 the author discusses the
life and work of George Bentham, the author of Flora
Hongkongensis.
On pages 403-51 the author discusses the life and work
of Robert Fortune. “The travels and explorations of R.
Fortune in China, beginning with the year 1843, inaugurate
a new era in the history of botanical discoveries in that
country. Previous to that time the Chinese plants known to
our botanists in Europe and introduced into our gardens,
came from Canton or Macao...
“R. Fortune was born in Berwickshire, Scotland, on the
16th of Sept., 1812, and was educated in the parish school
of Edrom... Fortune visited China four times, 1843-45,
1848-51, 1853-56, 1861, and accordingly published four
interesting accounts of his travels in that country.” Fortune
traveled in Japan during 1860, visiting the ports of Nagasaki,

Kanagawa, and Yukuhama [Yokohama] near Yedo. He
visited Yedo for 15 days. In the spring of 1861 he returned
to Japan. His four books are “Three years wandering in the
northern provinces of China” (1847), “A journey to the tea
countries of China” (1852; in which he discusses the soy
bean), “A residence among the Chinese” (1857), and “Yedo
and Peking: A narrative of a journey to the capitals of Japan
and China” (1863).
Pages 536-37 discuss Louis C.N.M. Montigny, who
was born on 2 Aug. 1805 at Hamburg [Germany] of French
parents. He first went to China in 1843, as chancellier
accompanying the French Embassy. In 1847 he was
appointed Consular Agent at Shanghai, where he stayed
until about 1858. He died on 14 Sept. 1868 and his obituary
appeared in the Revue Horticole (1869, p. 52). During
his residence in Shanghai he rendered great services to
natural science and horticulture by introducing into France
interesting beasts and birds, and useful Chinese economic
plants–including Soja hispida and its oil. These plants were
cultivated a distributed by the Société d’Acclimatation of
Paris.
Page 545 notes that Voisin, a French missionary
who went to China in 1824, obtained from China several
economic plants among which was the textile plant, Ko.
Seeds were presented to the Museum of Natural History in
Paris through Stanislas Julien and the plants raised from
these seeds were examined by Prof. Jussieu, who found that
it was a legume resembling Dolichos bulbosus. It was later
identified as Pueraria.
Pages 554-55 discuss Stanislas Julien the great French
sinologist, who was born in 1797. In 1832 he succeeded A.
Rémusat as Professor of the Chinese language at the Collège
de France. He translated several interesting Chinese treatises
on economic plants, their cultivation and use, generally with
a view to incite his countrymen to introduce these plants into
France. In 1855 he wrote about Soja hispida in the Bulletin
of the Society for Acclimatization (France) (p. 225). He died
in 1873.
Contents: Preface (book includes, in addition to
China proper, Manchuria, Mongolia, Eastern Turkestan,
Tibet, Corea [Korea], and the Liu kiu [Loochoo] and
Bonin [Ogasawara] Islands. Note: The latter are about 30
subtropical islands located about 1,000 miles directly south
of Tokyo, Japan).
Also discusses: azuki beans (Phaseolus radiatus, p.
76, 129), cowpeas (Vigna sinensis, p. 77), hemp (Cannabis
sativa, p. 166, 169. 228, 493, 520. 522-23), kuzu (Pueraria
Thunbergiana, p. 175, 738, 755, 1051), Arachis hypogaea
(groundnuts; peanuts) (p. 231, 233, 451, 663, 844), sesame
(Sesamum orientale, p. 11, 158, 165, 226, 487).
Concerning Prunus mume we read: “Near the entrance
to the pass on the Canton side, Abel [Dr. C. Abel, 18161817] saw a species of Prunus in full flower, in Chinese mei
hwa shoo; hence the name of the mountain. (The mei hwa
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is Prunus Mume, S. & Z. [Siebold & Zuccarini]) (184)” (p.
233). See also p. 893.
Note: This is the earliest English-language document
seen (Dec. 2006) that uses the term Prunus mume to refer to
the name of the tree whose fruit is used to make umeboshi
salt plums. Address: Late physician to the Russian Legation
at Peking; now at St. Petersburg.
4209. Bretschneider, Emil V. 1898. IV. Sea-Trade of the
Dutch with Eastern Asia in the 17th century. In: Emil
V. Bretschneider. 1898. History of European Botanical
Discoveries in China. 2 vols. London: Sampson Low,
Marston and Co., Ltd. xv + 1167 p. See Vol. I, p. 21-26. [3
ref]
• Summary: “The first appearance of the Dutch in the Indian
Archipelago dates from the end of the 16th century.
1595–A “squadron consisting of 4 ships under the
command of C. Houtman sailed from Holland to the East
Indies. Having visited in the next year several places in the
island of Java and adjacent islands, they returned to Holland
with a rich cargo of spices. This first attempt was followed
by other Dutch commercial expeditions to India and the
Archipelago, which also proved successful. In
1602–”The Dutch East India Company was established.
The war which then issued between the Dutch, Spaniards and
Portuguese for the possession of the Spice islands lasted till
1610, when the Dutch remained masters of these seas and
monopolized the lucrative trade there. The seat of the Dutch
government was first established in the island of Amboyna
but...
1619–”It was transferred to the newly founded city of
Batavia in Java, from which year may be dated the formation
of the Dutch East Indian Empire.
1607–”Twelve years before the first commercial
expedition of the Dutch to the Archipelago took place, J.H.
Van Linschoten, a studious young Dutch-man had visited
India. Having obtained a place in the suite of the newly
appointed Portuguese Archbishop of Goa, he reached that
place in 1583, and spent 5 years there. On his return to
Europe he began to compile a book with the title: Navigatio
et Itinerarium in Indiam Orientalem, which was first printed
in 1599, and published also in Dutch. In 1885 the Hakluyt
Society edited an English version of it. This book contains
interesting accounts of India and other countries visited by
the author, or of which he had gathered information from
other persons. There are also a number of chapters devoted to
the natural productions of India especially those of vegetable
origin, fruits, drugs etc., accompanied with drawings. L.
also speaks of some Chinese drugs, as Rhubarb, China root,
China Camphor, and notices the Chinese Lac or Varnish. But
his notes on plants are for the greater part borrowed from
Garcia ab Orta.
1601–”It was in 1601, a year before the Dutch E. I.
Company was founded, that Dutch ships made their first

appearance in the Chinese waters. In this year the Admiral
J.C. Van Neck, who had been sent out to the East with a
small trading fleet by Dutch merchants, made sail for China.
In Sept. 1601 he found himself, without knowing it, with his
two ships off Macao. Some of the crew, who were sent on
shore, were hung by the Portuguese, whereupon the admiral
made haste to return to the Archipelago.
1604–”The first attempt was made by the Company to
obtain a footing for their trade in China. W. Van Warwijk
was sent with a commission to open friendly commercial
intercourse with the Chinese, but owing to the influence of
the Portuguese of Macao, this was refused.
1622–”J.P. Koen Governor of the Dutch settlements,
sent out from Batavia, which city he had founded in 1619,
a fleet of 8 vessels under the command of Bontekoe Van
Hoorn and C. Reijersz, to attempt the expulsion of the
Portuguese from Macao. This place having been bombarded
without any success and with considerable loss on the part
of the assailants, the Dutch fleet sailed to the Pescadore
[Pescadores, Penghu] Islands situated between Formosa and
the mainland and the Dutch established themselves on one
of the islands, and built a fort there. In the same year they
visited Taivan [sic, Taiwan] in Formosa, Amoy and Chin
chew (Chang chou fu), but were not allowed by the Chinese
authorities to carry on trade in the Chinese ports.
1624–”The Dutch removed from the Pescadore Is. to
Formosa and built the fort of Zeelandia on an island at the
entrance of the Bay of Taivan.
1655–”The Company at Batavia resolved on despatching
[dispatching] an embassy to Peking to the Emperor Shun
chi in order to obtain free trade in some Chinese ports. P.
de Goijer and J. de Keyzer were appointed envoys. The
narrative of this embassy was published by J. Nieuhof, who
had accompanied them as steward of the mission, with the
title: Legatio Batavica ad Magnum Tartariae Chanum Sung
Teium, Sinae Imperatorem, 1665. Comp. my Earl. Europ.
Res. p. 25. The embassy started from Canton on March
17th 1656 in Chinese boats, followed up the Pe kiang or
North River to Shao chou fu, then ascended an affluent of it
which comes from the N. E., to Nan hiung chow. Then they
had to cross the mountain range separating the province of
Kuang tung from that of Kiang si. At Nan an fu in Kiang
si they came again to a river, where they embarked. Then
descending the Kan River they reached Nan ch’ang fu, sailed
across Lake Po yang, entered the Yangtze kiang, reached at
Yang chou fu the Grand Canal, which led them to T`ien tsin.
Peking was reached on July 17th. The envoys were admitted
to an audience, prostrated themselves before the Emperor,
but did not obtain permission to trade. On Oct. 16th 1656
they set out on their return, and travelling by the same river
way they had come, the embassy reached Canton on Jan.
28th 1657.
1662–”After occupying for about 38 years a large part
of Formosa, the Dutch were expelled from the island, in Jan.

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 1389
1662, by Cheng C’heng kung (Koxinga of the Portuguese),
a powerful Chinese pirate, and thus lost their footing in
China.1600–”In Japan the Dutch had been more successful
in their commercial enterprises. According to Kaempfer,
History of Japan, the first Dutch vessels visited Japan in
1600. Nine years later, in 1609, the Dutch E. I. Company
sent several small vessels to Firando (N.W. of Nagasaki),
where they were well received by the Japanese, and, in 1611,
a formal edict in favour of their trade was obtained. A Dutch
factory was established at Firando. The Dutch trade was
opened in Japan by Jac. Spex sent by the Company in the
quality of an envoy and subsequently chief of the factory.
He left Japan in 1620, and in 1629 was appointed GovernorGeneral of the Netherlands India. Subsequently Japan was
closed against foreigners (Portuguese, Spaniards) with the
exception of the Dutch and Chinese. From 1834, however,
the Dutch trade with Japan has been limited to the island
of Decima (Deshima) in Nagasaki. After the year 1653 the
Chinese pirate Koxinga began to harass with his fleet the
forces of the new Tartar (Manchu) dynasty in China, and
ravaged and plundered the coast of the Fu kien province. He
even established himself in the islands of Amoy and Quemoy
and built fortifications there. After the expulsion of the Dutch
from Formosa, the Council at Batavia decided to send a fleet
to China, and to propose to the Tartars to operate conjointly
against Koxinga.
1662–On June 20th 1662 B. Bort, in the capacity of
envoy left Batavia with a squadron of twelve vessels, and
reached Hoksieu (Fu chou fu) on Aug. 14th. The vice roy
[viceroy] Sing la mong and the commander-in-chief of the
Tartar forces Lipui, then living in the interior of the province,
induced the Dutch-envoy to send two of his officers to the
vice roy’s camp, to arrange concerning operations. These
officers performed the journey to this camp, at a place called
Sinksien (?), in 11 days, conferred with the commander and
returned to Fu chou fu. After leaving this port the squadron
visited several ports on the coast, and amongst them Swatow,
and on April 11th 1663 reached Batavia. In a few months
Bort was again despatched to China with a reinforcement
of 16 other ships. Meanwhile Koxinga had died and his
son prosecuted his father’s depredations. The Dutch fleet,
in conjunction with the Tartars, attacked the pirates and
succeeded in expelling them from Amoy and Quemoy. The
Dutch were then permitted to trade with Canton, Fu chou
and Chin chew (Chang chou fu). Continued. Address: Late
physician to the Russian Legation at Peking.
4210. Bretschneider, Emil V. 1898. IV. Sea-Trade of the
Dutch with Eastern Asia in the 17th century (Continued–
Document part II). In: Emil V. Bretschneider. 1898. History
of European Botanical Discoveries in China. 2 vols. London:
Sampson Low, Marston and Co., Ltd. xv + 1167 p. See Vol.
I, p. 21-26. [3 ref]

• Summary: (Continued): 1666–”The council at Batavia
despatched for the second time an embassy to the court of
Peking. Pieter Van Hoorn was appointed ambassador and
received instructions to petition for free trade and permission
to erect factories. He landed at Hoksieu (Fu chou fu) on Aug.
6th 1666, but did not start for Peking till the 20th of January
1667. The narrative of this embassy as well as that of Bort’s
mission, in 1662, are found in Dapper’s Gedenkw. Bedryf d.
Nederl. O.I. Maetschappye in het keizerrijk van Taising of
Sina, 1670. We find there a detailed account of the journey
and the route followed, which we can easily trace as the
geographical names are not much corrupted. They proceeded
from Fu chou in boats up the Min River to, Kien ning fu, and
then ascended an affluent of this river on which the cities
of Kien yang fu and P’u ch’eng are situated. From the latter
place they went by land, and having to cross the mountain
chain forming the boundary between the provinces of Fu
kien and Che kiang they came to a navigable river where
they embarked again. Descending this river they passed by
Lan k’i hien, Yen chou fu and entered the great river (Ts’ien
t’ang kiang) which flows past Hang chou fu. The rest of the
journey was performed on the Grand Canal, and Peking was
reached on June 21st 1667. At the end of August they left the
capital, and returned to Fu chou by the same route. Hoorn
was admitted to an audience and had to perform the act of
prostration before the emperor. None of the privileges he
solicited for the Company were granted.
“After this summary outline of the early commercial
intercourse of the Dutch with Eastern Asia, derived from
various authentic sources, I shall now proceed to examine
what advantages resulted to botanical science from it,
and what the Dutch in the 17th century contributed to our
knowledge of Chinese plants: Clusius, in his Exotica, 1605,
p. 36, describes and figures a collection of fruits brought
home by the Dutch expedition (Van Neck) sent to the East
Indies, in 1597. In fig. V we may easily recognise the
Chinese Litchi fruit.–In the same book, p. 82, Clusius states
that the first specimen of Gummi Gutti or Gambogia was
brought to Europe from China by the Dutch admiral Van
Neck, in 1603. But these articles had hardly been procured in
China. Comp. supra p. 22.
“Let me further notice that we owe to the Dutch the
first authentic account of the useful Tea plant. Jac. Bontius
a Dutch physician, for many years a resident in Batavia, in
his Historia naturalis et med. Indiae orienltalis, written in
1631, p. 87, gives a short notice of the Tea shrub: `de Herba
sen Frutice quam Chinenses The dicunt, unde potum suum
ejusdem nominis conficiunt.’ B. states that no European has
ever seen the Chinese Tea plant, and that he is indebted for
all information about it to the General Jac. Spex, who resided
several years in Japan (v. supra p. 23) and saw it growing
there. G. Piso, likewise a Dutch physician, who in 1658
published Bontius’ writings, adds a more detailed and quite
correct description of the Tea shrub, with a figure which,
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as he states, had been drawn from nature in Japan, and
presented to him by D. Caron, ‘olim in Japonia praefectus’*
(Footnote: “*My respected friend, Professor Dr. G.
Schlegel of Leyden, to whom I owe many interesting notices
regarding Dutch intercourse with Japan and China, drawn
from Dutch documents, kindly informed me that François
Caron was sent to Yeddo [Edo, later renamed Tokyo] by the
Dutch E. I. Comp. in 1688, and in 1639 was appointed chief
of the Dutch factory at Decima”).
“It has also been asserted and even admitted as a fact,
that Tea (as a beverage, dried leaves) was first introduced
into Europe by the Dutch E. I. Comp. J.C. Lettsom, in his
Monograph on Tea, 1772, states that the Dutch first imported
Tea in the beginning of the 17th century, and suggests that
it was then brought not from China, but from Japan, for the
Dutch trade with China, at that time, was trifling compared
with that carried on in Japan. I have not been able to make
out the earliest or original source of this assertion, nor has
Professor Schlegel found any allusion to such an early Tea
trade of the Dutch in ancient Dutch records. I may observe
that in Valmont de Bomare’s Dictionnaire d’Hist. nat., 1791,
article `Sauge’, a curious statement referring to the Dutch
Tea trade is found. We read there (source of information not
given) that our common Sage (Salvia officinalis) is highly
valued by the Chinese and Japanese and that the Dutch use
(or used) to gather this plant in South Europe and take it to
the Chinese, accepting in return the Chinese Tea. For one
chest of Sage they receive from two to three chests of Green
Tea. I have in vain tried to find a corroboration for this
statement elsewhere.
“Although it cannot be proved that the Dutch in the first
half of the 17th century first introduced Tea as an article of
commerce into Europe, it is, nevertheless, a fact that they
were the first to introduce the Tea plant from Japan into the
gardens of Holland, and to recommend Tea as a beverage.
“N. Tulpius, a Dutch physician of Amsterdam, in his
Observationes medicae, 1641, lib. IV, cap. 60, details the
medical effects of the ‘Herba Thee.’ But he confesses that
Tea was unknown to him, and that all he writes about it
was communicated to him by persons who had visited the
native countries of the plant.–Piso (l.c.), however, states
(in 1658) that the Magnates in Europe were accustomed to
drink Tea: ‘unde fit ut magna copia et magno pretio ipsa
folia exsiccata et in capsulis plumbeis recondita, undiquaque
nunc distrahantur.’” Address: Late physician to the Russian
Legation at Peking.
4211. Brinkley, Frank; Nanjô, F.; Iwasaki, Y.; Mitsukuri, K.;
Matsumura, J. comp. 1898. An unabridged Japanese-English
dictionary: With copious illustrations. Tokyo: Sanseido. xxvi
+ 1687 p. Illust. 19 cm. [Jap; Eng]
• Summary: “... with coöperation of Prof. K. Mitsukuri in
zoological terms, Prof. J. Matsumura in botanical terms.”
For each entry, the romanized word comes first,

followed by the word written in hiragana and then in kanji
(Chinese characters). Note: The authors often use the word
“bean” when they should use the word “soybean.” Soy
related:
“Aburage: Bean-curd fried in oil.
“Amazake: Sweet sake; a kind of drink made of
fermented rice. Syn. [Synonym]: Hitoyozake, Kozake.
“Ame: A honey-like jelly made of flour of various
grains; starch-sugar.
“Ammochi: Mochi stuffed or covered with boiled and
crushed pea-beans [sic, azuki beans] mixed with sugar.
“Azuki [bot.] Mungo.
“Azuki meshi: Rice and red pea beans mixed and boiled
for food.
Azuki mochi: Same as Am-mochi.
“Dengaku: (2) (Coll.) Tôfu baked and covered with
sweetened miso. Dengaku wo yaku: to bake or prepare
dengaku.
“Dengaku-dôfu: See above.
“Daizu (Bot.) Soja bean.
“Edamame: (1) (lit.) Branch bean. (2) (coll.) [Soy]
Beans boiled in pods on the stalks.
“Gobuzuke: Dried radish chopped into pieces of about
5 bu (of half an inch) in length and cooked with soy [sauce]
and sugar.
“Gusokuni: Lobster chopped into transverse pieces and
cooked with sugar and soy.
“Hachihaidôfu: Tôfu chopped into small pieces and
boiled in a soup composed of four cups full of water, two of
soy, and two of sake.
“Hitasu–Shôyu ni hitasu: To steep in soy.
“Hiyayakko: tôfu served cold.
“Ikanago-shôyu: Soy prepared in Sanuki [on Shikoku
island], from a kind of fish called Ikanago.
Irimame: Parched peas or [soy] beans. Irimame ni
hana ga saku (coll. Prov.) (lit.) blossoms on parched peas;
something regarded as impossible.
“Iritori: Fowls boiled with a mixture of sugar, soy and
mirin until the sauce is fully absorbed.
“Iritsuke: Any fish roasted or boiled in a pan until the
sauce or soy is fully absorbed.
“Kabayaki: (1) A way of roasting fish. (2) Eels cut open
on the dorsal line, covered with soy mixed with sugar, and
roasted. (3) Unagi no kabayaki: Roasted eels.
“Kenchin: (Modern Chin.) (1) Black beans malted and
fried, and eaten with soy or table salt. (2) A soup containing
various vegetables and tôfu mixed together and fried.
“Kigaracha-meshi: Rice boiled with water and a small
quantity of sake or soy (so called from its yellowish color).
“Kijiyaki: The flesh of bonito or tunny-fish covered with
soy and sugar, and baked.
“Kinako: [Soy] Bean flour (of yellowish or greenish
color).
“Kinome-dengaku: Tôfu or the fruit of the egg plant
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covered with a pasty mixture of miso, sugar, and the buds or
leaves of the sanshô, and baked.
“Kiuri-momi: Cucumber chopped fine and seasoned
with salt, vinegar and soy.
“Kôji: Yeast, barm [sic]. Kôji wo nekasu: To make yeast
[sic, kôji].
“Kokushô: A soup prepared with miso and the flesh of
koi [carp] (cyprinus haematoperus).
“Kombumaki: Roasted or cooked fish wrapped in a
piece of kombu, tied and boiled with sugar and soy.
“Kuromame: (Bot.) Black soy bean.
“Kyarabuki: The stems of the fuki boiled with soy.
“Mamemaki: A ceremony of scattering parched peas
[sic, soybeans] about in an occupied house to drive out evils
spirits, celbrated on the last night of December, or the early
part of January (o.s.) [old style] crying aloud the while fuku
wa uchi (fortune inside), oni wa soto (devils outside). Syn.
Oniyarai, Setsubun.
“Mame-no-ko: [Soy] Bean flour used for covering or
sprinkling over mochi, dango. Syn. Kinako.
“Miso: A kind of sauce made of wheat, [soy] bean, and
salt. Miso wo tsukeru: (a) (lit.) to spoil (as one’s coat) with
miso. (b) (fig. coll.) to disgrace one’s self; Tonda miso wo
tsuketa: (coll.) have met with a shocking failure.
“Misokoshi: A miso strainer.
“Misomame: (Bot.) Soja bean, Glycine.
“Misoshiru: A kind of soup made with miso.
“Moromi: The grounds or lees left in making soy or sake
and used as food.
“Moromi-sake: A kind of sake with rice grounds not
separated from the liquid. Syn. Doburoku, Nigorizake.
“Murasaki: Another name for the sardine, or for soy.
Namaage or Nama-age: Not listed.
“Nattô: A kind of food made of boiled [soy] beans
(usually sold in small packages made of rice straw).
“Nigari: The brine left by the deliquescence of salt.
“Nigashio: Same as Nigari.
“Oborodôfu: (1) A tôfu boiled down until it is almost
dry and relished with soy and sugar. (2) A kind of tôfu [sic,
unpressed tofu curds].
“Omame: (Bot.) Soy bean.
“Satsuma-iri: Food prepared by cooking a mixture of
parched rice and finely chopped sweet potato, and relishing it
with soy and sugar.
“Shitaji: Soy. See Shôyu.
“Shôyu: A kind of sauce made by pressing a fermented
mixture of calcined barley meal, boiled [soy] beans, yeast,
water, and salt; soy. Syn. Shitaji, tamari.
“Shôyu no moromi: Soy before it is pressed.
“Suiri: Cooked with vinegar. Iwashi no suiri: A sardine
cooked with a mixture of vinegar and soy. Syn. Suni.
“Sukimi: Flesh of fish sliced thin, and eaten relished
with soy and wasabi or horse-radish.
“Sukiyaki: Roasting sliced meat or flesh with soy, in a

shallow pan. Note: This is the earliest document seen (April
2012) that contains the word “sukiyaki.”
“Sumiso: A kind of sauce made by rubbing together
miso and vinegar in a mortar [suribachi].
“Suribachi: An earthenware vessel used in rubbing miso;
a mortar.
“Sushi: (1) Fish seasoned with vinegar. (2) A general
name for food made of boiled rice and fish, eggs, vegetable,
etc. seasoned with vinegar and soy. As an affix the form is
changed to zushi. Inari-zushi: food made of fried tôfu stuffed
with a kind of chirashi-zushi.
“Tamari: Soy before it is pressed [sic].
“Tekkamiso: A kind of food made by roasting miso
mixed with parched beans, chopped burdock, and a little oil.
Temae: (1) One’s own side. O temae miso wa shio ga
karai: (coll.) Self approbation is disgusting.
“Teriyaki: Flesh of fish baked with a kind of sauce
composed of soy, mirin, and sugar.
“Tôfu: A kind of food made from bean curd hardened
by mixing with a small quantity of the brine left after the
deliquescence of salt [nigari]. In composition the form
changes into dôfu. Tôfu ni kasugae: (Prov.) (lit.) an iron
clamp to connect pieces of tofu; no effect. Yaki-dôfu: Baked
[grilled] tôfu.
“Tsukuru: To pickle in sake, brine vinegar, etc. Shôyu wo
tsukete yaku: To bake [grill] seasoned with soy. Syn. Hitasu,
uruosu.
“Uchimame: The soy bean flattened with hammer and
boiled in soup.
“Udondôfu: Tôfu cut into udon like pieces, and eaten
boiled in a soup made of cups of soy, two of sake in four
cups of water.
“Yuba: The skin of bean curd used as food. Syn. Uba.
“Yudôfu: Boiled tôfu.” Address: 1. Captain, R.A., Editor
of the Japan Mail; 2. M.A., Bungakuhakushi; 3. Nôgakushi.
4212. Chamberlain, Basil Hall. 1898. A handbook of
colloquial Japanese. 3rd ed. London: Sampson Low,
Marston, & Co.; Tokyo: The Shuyeisha, Ichigaya;
Yokohama, Shanghai, Hongkong, Singapore: Kelly & Walsh,
Ld. ix + 567 p. 19 cm.
• Summary: Page 241: Court words, used by the Imperial
Family, include: For miso they say “o mushi (lit. honourably
steamed). English: bean sauce.” For tôfu they say “o kabe.
English: Bean-curd.” O-kabe belongs also to the language of
women.
Note. This is the earliest English-language document
seen (Oct. 2012) stating that o-mushi is the Japanese court
word or women’s word for “miso.”
Page 451: A poem of 31 syllables (5, 7, 5, 7, 7) says:
Hototogisu / Jiyû jizai ni / Kiku sato wa,–/ Saka-ya ni san ri,
/ Tôfu-ya ni ni-ri!” Translation: “The village where one may
listen undisturbedly to the cockoo’s song is–three leagues
from the grog shop, and two from the bean-curd shop!”
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Anglo-Japanese vocabulary: soy [sauce], shôyu, shitaji.
Japanese-English vocabulary: “kabe, (with honorific
prefix o), the Court word for tôfu, bean-curd.”
Page 517: “miso, a kind of bean sauce.”
Page 520: “mushi, (with honorific prefix o), the Court
[women’s] word for miso, bean sauce.”
Page 538: “shôyu, soy (our word comes from the
Japanese).”
Page 546: “tôfu, bean-curd: tôfu-ya, a shop for or seller
of bean-curd.” Address: Emeritus Prof. of Japanese and
Philology in the Imperial Univ. of Tokyo, Tokyo.
4213. Dammann & Co. 1898. General price list: Of
vegetable, farm, tree, conifer, palm, flower and other seeds.
San Giovanni a Teduccio (near Naples), Italy. 94 p. 26 cm.
[Eng]
• Summary: In section I, “Vegetable seeds,” the section
titled “Beans-Soja (Soja hispida)” lists five varieties (whose
names are given in English only), sold by the pound (lb)
or hundredweight (cwt = 112 pounds), as follows: Yellow
3 pence/lb or 24 shillings/cwt. Brown 4 pence/lb or 28
shillings/cwt. Black 4 pence/lb or 28 shillings/cwt. Green
Samarow (extremely early and prolific) 5 pence/lb or 35
shillings/cwt. Giant yellow Santa Margherita (of enormous
growth; beans very large, extremely prolific) 5 pence/lb or 32
shillings/cwt.
Note: This is the earliest document seen (Nov. 2020) that
mentions the soybean variety Giant yellow Santa Margherita.
The front cover, surrounded by an ornate border or
geometrical design, contains extensive text: No. 109.
1898-99. By appointment to his Majesty the King of Italy.
Dammann & Co. Seed and bulb growers and merchants.
San Giovanni a Teduccio (near Naples), Italy. Established
1877. Awards obtained: First diploma of honour at the Italian
Exhibition, London, 1888. Large gold medal of the Royal
Academy of Naples for improvements in horticulture, 1890.
Three medals at the great Berlin International Horticultural
Exhibition, 1890. Diploma of honour from the Botanic
Society, Geneva, 1891. Horticultural exhibition, Naples,
1892. 11 first prizes, both the two medals of the government,
Florence 1893, 1895. Leipsic [Leipzig], large and small
silver medals 1893. Chicago 1893. Naples 1895. Illustrations
on the front cover show: (1) The great seal of Italy (at
top center). (2) The flowering plant Celosia pyramidalis
monstrosa growing (between the two lists of awards).
The inside front cover is filled with “Conditions of
sale.” It begins: “All prices are quoted in Shillings and Pence
(English currency).” Note: 12 pence = 1 shilling. One section
is about “Electros.” Note: An electro is a reproduction of a
flower or plant made by the electrotype process. The cable
address is “Dammann.”
Location: Horticultural Library, Smithsonian Institution,
Washington, DC. Address: San Giovanni a Teduccio (near
Naples), Italy.

4214. Dodson, W.R.; Stubbs, Wm. C. 1898. Grasses,
clovers, forage and economic crops. Louisiana Agricultural
Experiment Station, Bulletin No. 53. 55 p. See p. 28-29.
Series 2.
• Summary: In the section titled “Leguminous forage crops”
(p. 13+), the subsection on “Soy bean or soja bean (Glycine
hispida or Soy hispida)” (p. 28-29) states: “It seems to be
very well adapted to Louisiana as far as the production of
hay is concerned, but it is not sure to mature seed. In 1895
and 1896 the crop of seeds at Baton Rouge was very small,
while in 1897 there was a heavy crop that matured well, both
of early and late planting... It is the purpose of the station
to secure all the varieties possible directly from Japan, and
test their relative merits. The term Soy bean is therefore
indefinite, and reports as to its merits will mean nothing till
someone characterizes the varieties that may be met with.”
A photo (p. 27), titled “Pea nuts, pindars, goobers
(Arachis hypogæa),” shows a portion of the stem with
flowers and fruit–about one-sixth natural size. The correct
technical [scientific] name of “cow-peas” is also discussed;
most authorities agree that Vigna catjang and V. sinensis
are synonymous. Address: 1. A.B., S.B., Botanist; 2. Ph.D.,
Director of the Station. Both: Baton Rouge, Louisiana.
4215. Dyke, William. 1898. Humus. Illinois Farmers’
Institute, Annual Report 3:330-32. For the year 1898. See p.
331-32.
• Summary: “Read before the Richland County Farmers’
Institute.”
Page 330: “Humus is the organic matter in the soil,
and is formed by the decay of animal and vegetable matter.
The decay of roots, plowing under of sod, stubble, and the
application of stable manure all contribute humus to the
soil.”
Pages 331-32: “Perhaps there is no method more
economical or more available to the farmer of the present
in restoring humus than by the use of leguminous crops–
clover, cow-peas, and particularly the soja bean, turning
under the crop when fully matured. Where the land has
been so reduced that it does not produce over 20 bushels
of corn per acre, it is hardly possible to secure a profitable
stand of clover, and on such lands it is a waste of seed to try
to do so: but cow-peas and soja beans will grow there, and
after a few crops of these have been incorporated with the
surface soil, the land will be rich enough to feed the young
clover plant through the summer months, and loose enough
to give ample surface drainage in winter, thus preventing
heaving out, so common with us on soils deficient in humus.
Another advantage in planting cow-peas and soja beans
is the fact that they mature a crop in four months, while
clover takes fourteen. We should sow as much fall rye as
possible as a cover to our naked soils in winter, as well as
to furnish humus; it may be plowed down with profit in
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spring if done early. A growing rye crop is also one of the
best preventatives of washing in winter months, and largely
prevents loss of nitrogen by leaching.
“The soja bean is, I believe, the most valuable crop ever
grown by farmers of Southern Illinois, both as regards the
renovating qualities and its feeding value. I have grown it for
more than five years, and I find it the best crop with which
to build up a worn soil; the best horse feed when cut in the
bloom for hay, but do not feed too much of the leaves (the
stems are good enough for horses), and I can not conceive of
a more perfect food for milch cows than the shattered leaves
of the soja bean, with chopped sugar beets and just a little
bran sprinkled over them.
“Soja bean roots will furnish the nitrogen and bring
up from below quantities of other necessary fertilizing
ingredients; rye and cow-peas plowed down will furnish the
humus, and there is no reason why Southern Illinois farms
should not be rapidly restored to their original condition of
fertility if the farmer will only avail himself of these crops in
doing so.
“To the orchardist the soja bean and the cow-pea
especially commend them- selves, since cultivation can be
carried on until July, and a crop of soja bean or cow-pea hay
afterwards secured. I once secured a good crop of seed from
land that the same season gave me a crop of strawberries,
and it is always July before we are through picking
strawberries at our home.
“Fourteen years ago I moved to Effingham county, to
a farm that I afterwards learned had part of it been in wheat
for forty-four consecutive years, the last crop yielding less
than six bushels per acre, and this was second bottom land
which has since yielded abundant crops of berries, clover
and corn. The subsoil plow, leguminous plants, together with
the humus obtained in plowing under strawberry plants and
mulching, after fruiting, have almost restored this land to its
original fertile condition, and this result can be obtained with
cow-peas, soja beans and hogs, on equally exhausted lands
more remote from railway stations anywhere in Southern
Illinois.
“In conclusion, let me urge the members of this County
Farmers’ Institute, that you give serious consideration to
this question of restoring the humus to our own soils, and
to use largely the leguminous family of plants in so doing.”
Address: Effingham, Illinois.
4216. Essais agricoles et industriels faits en Cochinchine
depuis la fondation de cette Colonie jusqu’en 1897
[Agricultural and industrial trials conducted in Cochin China
since the foundation of this colony in 1897]. 1898. Saigon,
Vietnam: Imprimerie Commerciale Rey. See Vol. 2, p. 19092. [Fre]
• Summary: See the chapter titled Fromage de pâte de
haricots [Fermented tofu], by Tran, Nguyen Hanh. Address:
Cochinchina.

4217. Foreign Seeds and Plants Imported by the Section of
Seed and Plant Introduction, USDA, Inventory. 1898. Serial/
periodical. U.S. Department of Agriculture, Division of
Botany. Inventory No. 1, S.P.I. Numbers 1-1000, is 81 p.

• Summary: This serial publication, begun by O.F. Cook,
is the single best source of information on early soybean
introductions to the USA. A sequential number was assigned
to each new seed or plant introduced. The earliest Seed and
Plant Inventory numbers for “Glycine hispida–Soja bean”
are #480 (received March 1898 through Prof. N.E. Hansen,
from South Ussurie, Siberia) and #647-56 (received March 4,
1898, through Hon. A.E. Buck, from Tokyo, Japan).
The Introductory Statement in Inventory No. 1, written
by O.F. Cook (Special Agent in Charge of Seed and Plant
Introduction) states: “When the work of this section [of
Seed and Plant Introduction] was formally organized the
Department was already in the possession of a considerable
quantity of seeds [not including soja beans] secured by Prof.
Niels Ebbesen Hansen of the Agricultural College of South
Dakota during a visit to Russia, central Asia, and Siberia.”
The first seeds from Prof. Hansen, cabbage seeds, were
received in Feb. 1898. “More recently there has arrived from
France a large series of seeds [not including soja beans]
and cuttings personally selected by Mr. Walter T. Swingle,
agricultural explorer of this section.”
“The organization, methods, and purposes of this section
have been recently explained in a bulletin and a circular,
which are available on application. It should be repeated here
that our efforts are on a line quite distinct from that of the
Congressional seed distribution, whose object is the general
and popular distribution of vegetable, field, and flower
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seeds.”
Note: No starting date is given in Issue No. 1, but it
is cataloged by HathiTrust as 1898. The transmittal date
of No. 2 is 5 July 1899. The final year for this serial is not
clear. In 1902 this publication ceased and the inventory was
continued in the USDA Bureau of Plant Industry, Bulletins
No. 5 (issued 18 Jan. 1902), No. 66 (8 Feb. 1905), No. 97
(15 March 1907), No. 106 (20 Dec. 1907), etc.
Ted Hymowitz notes that most of these early soybean
varieties have been lost (Pers. comm. 27 May 1989). We
can find no explanation in the early issues of what the
abbreviation “S.P.I.” means.
4218. Fruwirth, Carl. 1898. Anbau der Huelsenfruechte
[Cultivation of legumes]. Berlin: Verlagsbuchhandlung
Paul Parey. xii + 274 p. See p. 11-13, 19, 47, 214-19 (Die
Sojabohne), 264, 272-73. Illust. No index. 19 cm. [5 ref.
Ger]
• Summary: Contents: Vernacular names in other countries.
Botanical characteristics. Varieties, types (Varietäten,
Sorten). Natural history. Uses and significance. Demands
placed on the soil and climate (Wärmesumme or “heat
units”). Use of fertilizers. Preparing the soil. Planting and
seed. Harvest and yields. Animal pests. An illustration (p.
215) shows the leaves and buds of a soybean plant (Glycine
hispida).
Concerning varieties and types: In addition to the
yellow-seeded form, soybeans (Sojas) with brown and with
black seeds are also cultivated in Europe, and both likewise
belong to the Soja tumida group. However the distribution
of these latter two is insignificant. Haage and Schmidt, the
seedsmen in Erfurt, Germany, sell a green-seeded form
named Bluish-green Soybean (Blaugrüne Soja). 100 seeds
weigh 8-13 gm. One liter of seeds weighs 712-717 gm.
Individual seeds are 7 to 8.2 mm long, 5 to 5.5 mm wide, and
3.2 to 4 mm high.
Note 1. This is also the earliest document seen (Oct.
2020) that mentions Haage & Schmidt in connection with
soybeans; it states that Haage & Schmidt is selling soybeans.
Soybeans are not listed in the company’s 1899 or 1898
catalogs at the National Agricultural Library (NAL).
Yield: The yield obtained in Hungarian Altenburg was
1,600 to 2,100 liters of seed and 1,300 to 1,600 kg of straw
per hectare. The yield in Bavaria (Bayern), based on many
trials, averaged 2,400 kg/ha of seed. Haberlandt calculated
the yield, based on trial plots with small areas, at 1,685 kg/
ha. The minimum figures for the yields in seeds and straw
can be assumed to be 12 and even 17-30 quintals of seeds
and 12-30 quintals of straw per hectare.
Note 2. 1 quintal = 100 kg.
Harvest: The soybean is harvested like the bush bean
(Buschbohne).
A table (p. 266-73) gives the composition on an as-is
and moisture-free basis of all legumes discussed in this book.

The table of contents lists the German names and the
scientific names of the legumes discussed (p. vi to x): 1.
Die Serradella, Ornithopus sativa. 2. Die Lupine, Lupinus
[lupin]. 3. Die Spargelerbse, Tetragonolobus purpureus [The
asparagus pea]. 4. Die echte Kicher, Cicer arietinum [the
chickpea or garbanzo bean]. 5. Die Futterwicke, Vicia sativa
[common vetch, tare, or vetch].
6. Die Ackerbohne, Vicia faba [broad bean, fava bean].
7. Die Narbonner Wicke, Vicia Narbonensis [purple broad
vetch, Narbon bean]. 8. Die einblütige Erve, Vicia monatha
[single-flowered vetch]. 9. Die Ervilie, Vicia Ervilie [bitter
vetch]. 10. Die Linse, Lens esculenta [Lentil].
11. Die essbare Blatterbse, Lathyrus sativus [grass pea].
12. Die Futterplatterbse, Lathyrus cicera [a type of wild pea;
red pea, flatpod peavine]. 13. Die Ackererbse, Pisum sativum
[the pea, common pea, English pea]. 14. Die Futtererbse,
Pisum arvense [Pisum sativum var. arvense; Austrian winter
pea]. 15. Die Sojabohne, Glycine hispida [the soybean].
16. Die Fisole, Phaseolus vulgaris [the common
bean, string bean, field bean, flageolet bean, French bean,
garden bean, haricot bean, pop bean, or snap bean]. 17.
Die Feuerbohne, Phaseolus multiflorus [scientific name
has changed; a tropical American perennial]. 18. Die
Mungobohne, Phaseolus Mungo [now named Vigna mungo;
black gram]. 19. Die Limabohne, Phaseolus inamoenus
[unknown; the lima bean or butterbean is Phaseolus lunatus].
20. Die Siévabohne, Phaseolus lunatus [lima bean or butter
bean].
21. Die Kuherbsen [cow peas, now Vigna unguiculata].
Note 3. Karl Fruwirth was born in 1862. Address:
Professor at the Royal Agricultural Academy (an der
Koenigliche Landwirtschaftlichen Akademie), Hohenheim
[Württemberg, Germany].
4219. Gifford, Daniel L. 1898. Every-day life in Korea:
A collection of studies and stories. Chicago, New York,
Toronto: Fleming H. Revell Co. 231 p. See p. 20, 53. Illust.
Map. No index. 20 cm.
• Summary: Page 20: “Beans are used for food–put sparingly
into the rice kettles, or decomposed for a peppery sauce
which furnishes one of their side dishes. Again they are
mixed with chopped straw and boiled in water, forming a hot
mixture that is the sole food of cattle and horses in Korea.
Beans are also an article of export.” Note 1. These beans are
soybeans and the peppery sauce is probably kochujang.
Page 53: “The heaping bowl of rice is then discussed,
either with the brass spoon or chop-sticks. And the chopsticks descend every now and then upon the contents of
the little side dishes, the brine-soaked ‘mu,’ or turnip, the
bits of dried fish or meats, a species of sauerkraut [kimchi]
composed of cabbage, shrimp, ginger, onion, red pepper, salt,
etc., with an occasional dip into the bean sauce [soy sauce]
(à la Worcestershire). For liquid food he drinks cold water, or
the water in which the rice has been cooked.”
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Note 2. In 1898 Pyeng-yang [Pyongyang] was “by far
the most important city in the north of Korea,...” As of 2009,
it is the capital of North Korea. Address: Rev., Mendota,
Illinois. Formerly eight years a missionary in Pyeng-yang
[Pyongyang], Korea.
4220. Giles, Herbert Allen. 1898. A Chinese biographical
dictionary. New York, NY: Paragon Book Gallery, Ltd. xii
+ 1022 p. 27 cm. Reprinted in 1962, 1968. Parallel title in
Chinese characters.
• Summary: Contains 2,579 biographies. On page 646 we
read: “Shen Nung (Cc = Chinese characters). A legendary
Emperor, said to have reigned B.C. 2838-2698 [i.e. he live
to the age of 140 years]. He was born upon the river (Cc)
Chiang, from which he derived his surname, and was the
son of a Princess named (Cc) An-têng, by whom he was
miraculously conceived through the influence of a heavenly
dragon. He received the designations (Cc) and (Cc), and is
also known as (Cc) from the place where he lived. He is said
to have taught the art of agriculture, to have discovered the
medicinal properties of plants, from which he is known as
(Cc), and to have established a system of barter. Canonised
as (Cc).” Giles lived 1845-1935.
Note: This is the earliest document seen (June
2003) that gives the date “2838” B.C. in connection
with Shennong. Address: LL.D., Prof. of Chinese in
the Univ. of Cambridge and late H.b.M. Consul at
Ningpo, 1898.

farmer lays in the fact that when ground it makes one of the
most valuable crops for feeding stock and adds greatly to the
milk production. Claimed also to be much superior to clover
for fertilizing the soil and for pasturing, or feeding the green
fodder, of which it frequently yields eight to ten tons per
acre. Sow broadcast one-half bushel to the acre, or it may be
planted in drills three feet apart and one foot between plants.
Per pkt., 5 cts; ½ lb., 15 cts.; lb., 25 cts., postpaid.”
Note: This is the earliest Hammond seed catalogue seen
(Oct. 2020) that mentions the soy bean–under any name,
and the earliest document seen (Oct. 2020) showing that
Hammond selling soybeans. The cover states: “Season 1898.
Annual catalogue of Harry N. Hammond, seedsman. Largest
grower of seed potatoes and farm seeds in the world.” This
catalog is owned by the Smithsonian Horticulture Branch
Library in Washington, DC. Call number: #10096. Address:
Decatur, Van Buren Co., Michigan.
4223. Henderson (Peter) & Co. 1898. Wholesale catalogue
for florists and market gardeners: Plants, flowers bulbs,
vegetable seeds, farm seeds, fertilizers, insecticides, tools,
&c. New York, NY. 61 p. 27 cm.
• Summary: In the half-page section titled “Farm seeds” (p.

4221. Gregory (James J.H.) & Sons. 1898. Catalogue
of home grown seeds. Marblehead, Massachusetts. 72
p.
• Summary: See next page. In the section titled
“Grains, Grasses and Forage Plants,” the entry and
illustration for “Soja or Soya Bean” (p. 36) is identical
to that in last year’s catalogue.
This catalog is owned by the Smithsonian
Horticulture Branch Library in Washington, DC. Call
number: #10024. Address: Marblehead, Massachusetts.
4222. Hammond (Harry N.) Seed Co. 1898. Annual
catalogue of season 1898 (Mail-order catalog).
Decatur, Michigan. 41 p. 23 cm.
• Summary: Under the subtitle “Soja Bean (Coffee
Berry)” we read (p. 25): “During recent years this
variety had been largely sold under the name of
German Coffee Berry at extravagantly high prices, but
we prefer to offer it under its correct name. The berries
ripen in about four months from time of planting, and
produce a crop of twenty to thirty bushels to the acre,
and are as easily grown as other beans. When roasted
and ground it closely resembles coffee and tastes quite
similar. Some mix half and half with coffee when
using and claim it is superior. Its great value to the
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50) we read: “Beans, Soja. $1.00 peck, $3.00 bushel.
“Early Soja. 12¢ lb., $1.25 peck, $4.00 bushel. It is a
very valuable fodder variety either for feeding green or for
the silo. It is a rich nitrogenous feed, is unsurpassed as a flesh
former, and, like the Clover is a soil improver, deriving its
nitrogen from the air.”
Inside the front cover is a major announcement–
especially since this is a wholesale catalog: “Important
announcement!! Our new departure!! Henderson’s seeds are
genuine only when supplied by us direct to the planter. We

have withdrawn from the wholesale jobbing seed trade. That
is we have discontinued supplying Seeds to Storekeepers and
others to sell again. But we will continue to supply florists
and market gardeners with our superior seeds, plants, bulbs,
&c., for their own planting at our lowest wholesale prices as
heretofore.”
Page 1, titled “The reasons why” states: “The difficulty
in a nutshell is this: Those buying to sell again want the
cheapest. Those buying for their own planting want the best.
To supply both the best and the cheapest, and suit both class
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of buyers, is manifestly impossible.”
In the index, the only listing is at “Beans, Soja.”
Interesting illustrations throughout this catalog show
the company’s buildings, sales rooms and order departments
(with hundreds of small wooden drawers), packeting rooms,
greenhouses, a pea sorting room, etc.
This catalog is owned by Special Collections, USDA
National Agricultural Library, Beltsville, Maryland. Address:
35 & 37 Cortlandt St., New York, New York.
4224. Illinois Farmers’ Institute, Annual Report. 1898. Perry
County Farmer’s Institute. 3:471. For the year 1898.
• Summary: “Friday, January 28, 9:30 a.m.
“Music. Prayer, by Rev. J.T. Brown.”
“’Stock Peas and Soja Beans.’ Dr. Morris, of Olney.
Discussion.”

Pennsylvania.
4227. Koenig, Franz Joseph. ed. 1898. Die Untersuchung
landwirtschaftlich und gewerblich wichtiger Stoffe.
Praktisches Handbuch. Zweite, neubearbeitete Auflage
[The investigation of important agricultural and
commercial products. Practical handbook. 2nd ed.]. Berlin:
Verlagsbuchhandlung Paul Parey. xxii + 824 p. Illust. Index.
25 cm. [10 ref. Ger]
• Summary: The section on the soybean (p. 277) has the
same text and illustration found in the 1891 edition. The
sections on “Leguminous seeds” and “Oil mill residues” also
discuss (p. 272-79, 284-97, with microscopic illustrations):
Peas, broad beans, lentils, yellow lupins, linseed, peanuts,
cottonseed, sesame seed, palm kernels (Elaeis guineensis
Jacq.), coconuts, sunflower seeds, hempseeds, Niger seeds.
Later sections discuss: Margarine (p. 416-18), oils (p.
430-31). Address: o. Hon.- Professor der Kgl. Akademie
und Vorsteher der landwirtschaftlichen Versuchs-Station in
Muenster i.W. [in Westphalia], Germany.

4225. Illinois Farmers’ Institute, Annual Report. 1898.
Clinton County Farmer’s Institute. 3:428. For the year 1898.
• Summary: “The first annual meeting of the Clinton
County Farmers’ Institute was held at Carlyle, Illinois,
Friday and Saturday, February 25 and 26, 1898, under the
following management: President J.T. Donnewald; Secretary,
George Johnpeter; Treasurer, Ben Schumacher; Executive
Committee, Ben Bond, Gerhard Holtgrave and William
Johnston.
“As this was the first meeting of the Clinton County
Farmers’ Institute the attendance was fully up to what the
management expected.” Saturday, February 26, 1898–
afternoon Session. “1:30. Piano solo Miss Celia Menkhaus.
The Nature of Our Soil and the Best Way to Im- prove Its
Fertility, Theo. H. Donnewald. A and B live on adjoining
farms; A raises stock peas and soja beans and prospers; B
raises wheat, oats and corn and fails; Why? Dr. Robert C.
Morris, Olney, Ill. Solo, Miss Nano A. Murray. Question box
opened.”

4228. Koningsberger, J.C. 1898. Eerste overzicht der
schadelijke en nuttige insecten van Java [First survey of the
destructive and useful insects in Java]. Mededeelingen uit ‘s
Lands Plantentuin (Buitenzorg) No 22. 53 p. See p. 16, 2021, 36, 51-53. [22 ref. Dut]
• Summary: The following insects are mentioned in
connection with soybeans (Kedeleh; Soya hispida, Moench):
74. Siriocauta [Maruca] testualis, Led.; 98. Creatonotus
lactineus, Cr.; 99. Creatonotus interruptus, Gmel.; 196.
Psylloides spec.
Pages 49-51 contain an index of the plants on which
various insects live. Note 1. This is one of the three earliest
publications on insects which attack soybeans.
Note 2. ‘s Lands Plantentuin is the botanical garden at
Buitenzorg, Java.

4226. Johnson & Stokes. 1898. Garden and farm manual.
Philadelphia, Pennsylvania. 92 p.
• Summary: In the section on “Selected Farm Seeds,” “Soja
Bean (German Coffee Berry)” is mentioned on page 65.
Other seeds mentioned in this section include: The true
improved leaming corn (long considered the earliest Yellow
Dent Corn in cultivation), seed buckwheat (new Japanese,
or silver hull), mammoth Russian sunflower, Australian salt
bush, teosinte, dwarf essex rape, kaffir corn (with photo),
Jerusalem artichoke roots, chufas or earth almond (Cyperus
esculentus–a species of “grass nut” used to fatten hogs). A
photo (p. 61) shows a “combined harvester, header, thresher
and sacker [pulled by many mules or horses], on the ranch of
one of our customers in California.”
This catalog is owned by the Smithsonian Horticulture
Branch Library in Washington, DC. Call number:
#0932. Address: 217 & 219 Market Street, Philadelphia,

4229. Lane, Clarence B. 1898. Report of the Assistant in
Dairy Husbandry. New Jersey State Agricultural Experiment
Station, Annual Report 18:161-93. For the year ending Oct.
31, 1897. See p. 171-73.
• Summary: In the section on “Soiling crops 1897” is a table
titled “Cost and yield per acre of soiling crops in 1897”
(p. 172) which includes soy beans planted in drills, and
broadcast. They were planted on June 7 and 12. The yields
and costs were 5.50 tons at $7.72 and 9.00 tons at $5.08 per
acre, respectively. The average cow ate 60 lb/day of green
fodder.
In the section titled “General remarks concerning crops”
(p. 172) is a subsection on “The soy bean” (p. 173) which
elaborates on the figures in the table: “Two acres of this
soiling crop were grown; one was sown in drills two feet
apart, at the rate of one-half bushel per acre, and cultivated
frequently until they shaded the ground, and cut at the time
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the seed pods were beginning to form; the plants averaged
from three and a half to four feet in height–the yield was but
five and a half tons. The other acre was sown broadcast at the
rate of one bushel of seed per acre. The yield was nine tons,
or 38.9 per cent. more than the drilled acre. The broadcast
method proved to be far preferable to sowing in drills, since
it costs less, the stems do not grow as large and woody, hence
they are more readily eaten, and a larger yield is secured.”
Other crops mentioned in this section include rye,
crimson clover, oats, peas, corn, the cow pea, Japanese
millet, barley, and Canada field peas. Address: Asst. in Dairy
Husbandry [New Brunswick, New Jersey].
4230. Lewkowitsch, Julius. 1898. Chemical analysis of
oils, fats, waxes and of the commercial products derived
therefrom: Founded on Benedikt’s second edition of Analyse
der fette. 2nd thoroughly revised and enlarged ed. London:
Macmillan and Co., Ltd.; New York, NY: The Macmillan Co.
xxi + 834 p. Illust. Index. 24 cm. [2 ref]
• Summary: The section titled “Soja bean oil” (p. 369-70)
states: “French–Huile de Soya. German–Sojabohnenoel. For
tables of constants see p. 370.
“This oil is obtained from the seeds of Soja hispida, a
plant indigenous in China, Manchuria, and Japan, where the
oil is used for culinary purposes.
“A sample of the oil extracted with ether by Morawski
and Stingl gave 0.22 per cent of unsaponifiable matter, and
2.28 per cent of free acid calculated to oleic acid.”
“On exposure to air it dries slowly with formation of a
thin skin.”
Two tables (p. 370) have the same titles and contain the
exact same information as those in the 1895 edition.
Also discusses: Hemp seed oil (p. 348-49). Sesamé oil
(gingili oil, teel oil, p. 385-92, 439). Almond oil (p. 435-38).
Arachis oil (peanut oil, earthnut oil, p. 441-47). Oleaginous
seeds and oil cakes, incl. earthnut/arachis, and sesamé cakes
(p. 673-75). Butter substitutes and oleomargarine (p. 67882). Lard substitutes (p. 682-84). Edible oils, “cold-drawn”
oil, and salad oils (sweet oils), incl. olive oil, sesamé oil,
arachis oil (p. 684-85). Burning oils and paint oils (p. 68586; soybean oil is not mentioned here).
Julius Lewkowitsch lived 1857-1913. Rudolf Benedikt
lived 1852-1896. Address: Ph.D., F.I.C., F.C.S., Consulting
and analytical chemist, and chemical engineer; examiner
in soap manufacture, and in fats and oils, including candle
manufacture, to the City and Guilds of London Inst.
4231. Mack, Karl. 1898. Program zur 80. Jahrfeier der K.
Württembergischen Akademie Hohenheim [Program for
the 80th Year Festival of the Royal Württembergischen
Akademie Hohenheim]. [Ger]*
Address: Germany.
4232. Mayer, Leendert Theodorus. 1898. De javaan als

landbouwer en veefokker [The Javanese people as farmers
and cattle breeders]. Batavia [Jakarta]: Albrecht & Co. vii +
187 + ii p. 22 cm. [Dut]*
• Summary: Mayer was born in 1851. This book is bound
with: Maijer, L. Th. 1894. De Jaavan, als mensch en als lid
van het Javaansche huisgezin. Batavia-Solo, Albrecht &
Rusche.
4233. Munson, W.M. 1898. The acquisition of atmospheric
nitrogen. Maine Agricultural Experiment Station, Annual
Report 13:114-40. For the year 1897. [120* ref]
• Summary: Contents: Introduction. Nitrogen accumulating
plants. Nature of the tubercle organisms. Soil inoculation.
Practical applications. A trial of Nitragin.
“Nitrogen accumulating plants: The most important
discovery in vegetable physiology in its relation to
agricultural science, which has been made during the past
generation, is that of the relation between microörganisms
[microorganisms] and the acquisition of atmospheric
nitrogen by plants.” “The results of several hundred
experiments have shown conclusively that many if not all of
the more common species of legumes are capable of using
atmospheric nitrogen. Peas, beans, vetches, clover, alfalfa,
lupine, soja bean, sainfoin, serradella and many other species
have been used in the experiments” (p. 115).
“Practical applications:... The prepared culture, sold as
Nitragin or Germ Fertilizer, is made in Germany and may be
obtained of Victor Koechl & Co., 79 Murray St., New York.
Cultures for pea, clover, vetch and various other legumes are
made.”
Munson tested Nitragin (obtained from the H.W.
Bowker Fertilizer Co.) on various crops, but not on soja
beans. He noted “no appreciable effect from the inoculation.”
He did, however, have good results inoculating soja
beans with tubercles from a previous crop.
“Our experience at the Experiment Station in the
inoculation of soils with specific bacteria has been limited,
but in the case of the soja bean, decided results were
obtained.
“Until the present season [1897] soja beans were never
grown in the station garden, therefore it was safe to assume
that none of the bacteria peculiar to the plant were present in
the soil.
“June 14, a quantity of soja beans was planted in drills
and with the seed a number of tubercles from the previous
year’s crop at the Storrs Experiment Station [Connecticut],
were scattered. In contiguous rows, the same variety of bean
was planted without tubercles. The crop was cut by frost
before maturity so no weights were obtained, but on October
14, the following results were noted:
“1. The plants from the inoculated soil were more stocky
and of a darker color than those from the adjacent rows.
“2. The plants from the inoculated soil bore an abundant
supply of tubercles while the others bore none.
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“3. The average height of plants from inoculated soil
was 2 feet 2 inches; from the other plot, 1 foot 11 inches.
“4. The average number of pods per plant from
inoculated soil was 81, from the other plot 74” (p. 129-30).
Contains an excellent review of the literature and
English-language bibliography on research on the acquisition
of atmospheric nitrogen by plants.
Note 1. This is the earliest document seen (March 2021)
that clearly refers to the cultivation of soybeans in Maine.
This document contains the earliest clear date seen for the
cultivation of soybeans in Maine (14 June 1897).
Note 2. This is the earliest document seen (Aug.
2018) that mentions inoculation or the use of a commercial
inoculum (“Nitragin or Germ Fertilizer”) in connection with
soybeans. Address: Orono, Maine.
4234. Osborne, Thomas Burr; Campbell, George F. 1898.
Proteids of the soy bean. (Glycine hispida). Connecticut
Agricultural Experiment Station, Annual Report 21:374-82.
For the year 1897.
• Summary: Contents: Introduction. Yellow soy bean. Soy
bean (Kiyusuki diadzu) [sic, Kiyusuki daizu]. Conclusion.
The article begins: “The proteids of the soy bean, so far
as we are informed, have never been the subject of special
investigation. The seeds used by us were grown in Kansas
and kindly supplied by Prof. C.C. Georgeson. Two varieties
have been examined, one known as the yellow soy bean
and the other, called in Japan, kiyusuki diadzu [sic, kiyusuke
daidzu].”
The authors then give a detailed discussion (6 pages)
of the methodology used for extracting, filtering (or, where
filtration was impossible, passing through a centrifugal
separator), isolating, and measuring the proteids in the soy
bean. A globulin, which the authors named “Glycinin,” was
prepared by saturating a 10 per cent sodium chloride extract
of the meal with ammonium sulphate, redissolving the
resulting precipitate, and dialyzing the solution. A table (p.
377) gives an analysis of glycinin in terms of its content of
carbon, hydrogen, nitrogen, sulphur, and oxygen–based on
9 samples. The authors then state: “It is probable, therefore,
that we have here a definite proteid, distinct from legumin,
containing 0.50 per cent. less nitrogen and 0.30 per cent.
sulphur than that substance. We propose for this globulin the
name Glycinin. They then describe its numerous reactions, as
with sodium chloride, by dialysis or cooling (“it separates in
the form of spheroids”), etc.
Other tables: (2) The composition of dried glycinin (p.
379). (3) Composition of the glycinin from Kiyusuki diadzu
(p. 380). “These results agree well with those obtained from
the yellow soy bean.” (4) Comparison of the composition
of glycinin from the two soybean varieties (p. 381). The
true composition of glycinin (p. 381). It consists of 52.12%
carbon, 6.93% hydrogen, 17.53% nitrogen, 0.79% sulphur,
and 22.63% oxygen.

“Conclusion: The soy bean contains as its chief proteid
constituent glycinin, a globulin similar in properties to
legumin, but of somewhat different composition, containing
nearly twice as much sulphur, four-tenths per cent. more
carbon and one-half per cent. less nitrogen... The soy bean
contains a more soluble globulin which resembles phaseolin
in its composition, and, so far as we could ascertain, also in
its reactions... Besides these globulins about 1.5 per cent. of
the albumin-like proteid legumelin was obtained. We have
found legumelin in a number of other leguminous seeds, the
pea, vetch, horse bean, lentil, adzuki bean, and cow pea.”
Tables (p. 382) show the chemical composition of (1)
legumin as found in the soy bean, and (2) the small amount
of proteose obtained from the soy bean. “Owing to the small
amount of proteose no evidence was obtained as to the purity
or individuality of this preparation.”
Note 1. This is the earliest U.S. agricultural experiment
station publication seen (July 2014) which is entirely about
soy beans.
Note 2. This is the 2nd earliest English-language
document seen (Dec. 2020) that uses the word “albumin”
(or “albumins”), or the word “globulin” (or “globulins”), or
the word “glycinin,” or the word “legumelin,” or the word
“proteose,” or the word “phaseolin” in connection with the
soy bean. It is also the first U.S. investigation of soy proteins,
and the first attempt to classify them. Note 3. This is the
earliest document seen (July 2014) that mentions the soybean
variety Kiyusuki daizu. Address: 1. Ph.D.; 2. Ph.B. [Bachelor
of Philosophy]. Both: Chemists, Connecticut Agricultural
Experiment Station.
4235. Proceedings of the American Pharmaceutical
Association. 1898. Report on the progress of pharmacy.
46:582-1120. See p. 857-60.
• Summary: In the section titled “Materia medica,” under
“Vegetable drugs,” we read: “Soy Bean-Food Value, etc.–
Referring to his paper on the soja bean (see Proceedings
1896, 634), in which he gave a summary of the literature on
this valuable food product, Prof. Henry Trimble reproduces
in the abstract a recent paper entitled “The Soy Bean as a
Forage Crop,” by Thomas A. Williams, with an appendix
on “Soy Beans as Food for Man,” by C.F. Langworthy,
published in Farmer’s Bulletin, No. 58, issued by the U.S.
Department of Agriculture. While not adding anything
new to the knowledge of the digestive ferment, which was
prominently discussed in the summary above referred to,
there is much valuable information that is of interest to the
pharmacist.
Discusses Glycine hispida, soy bean, Prof. Haberlandt,
yuba, shoyu, tofu, frozen tofu, natto, and miso.
See: Trimble, Henry. 1897. “The soy bean.” American J.
of Pharmacy 69:584-93. Nov.
4236. Richthofen, Ferdinand Freiherr von. 1898. Schantung
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und seine Eingangspforte Kiautschou [Shandong and its port
of entry, Kiaochow (Jiaoxian)]. Berlin: Dietrich Reimer. xviii
+ 324 p. Illust. Index. 25 cm. [Ger]
• Summary: The section on the “Agriculture” of Shandong
province states (p. 109) that the soybean (die Sojabohne) is
one of the most important crops, along with wheat, barley,
millet, kaoliang (sorghum), corn, rapeseed, peanuts, cotton,
hemp, and tobacco. Poppies are also widely grown for the
production of opium.
In the section on “Economic goals” we read (p. 27374) that [soy] bean cake (Bohnenkuchen) is the province’s
second largest export (after woven straw {Strohborde}),
being worth 1,340,000 taels, ahead of silk, and of peanut oil
(160,000 taels). Bean cake is the substance left over after
pressing the oil out of certain types of beans. These cakes
go mainly to Swatow [Shantou] for use in fertilizing the
sugarcane fields, and more recently to Japan as a substitute
for fish manure. The regions where these beans are cultivated
lie to a much greater extent in the present district of
Kiaochow than in that of Chefoo (Tschifu) [presently named
Yantai].
Note 1. The town of Kiaochow [Jiaozhou], in Shandong
province, was under German control from 1898-1914.
Note 2. Ferdinand Richthofen lived 1833-1905.
Note 3. Thanks to Philip Isenberg for help in translating
Strohborde, a non-standard spelling. Address: Berlin
[Germany].
4237. Saunders, Wm. 1898. Report of the director and acting
agriculturist. Annual Report of the Experimental Farms
(Ottawa, Canada). p. 5-89. For the year 1897. See p. 39.
Appendix to the Report of the Minister of Agriculture.
• Summary: The section titled “Experiments with Soja beans
(Soja hispida) (p. 39) begins: “The Soja or Soya bean is an
annual leguminous plant, somewhat resembling the upright
varieties of cow pea. These beans are extensively used in
Japan as food, both for men and animals. They may also
be used as a soiling crop, as hay, and as ensilage. There are
several varieties of these beans, some of which are much
earlier than others, one late variety was tried which appears
to be of little or no value, and one early variety which gave a
large crop and promises to be exceedingly useful.” The soil
and the late variety are then discussed.
“Early Soja beans. These were received from Peter
Henderson & Co., seedsmen of New York, in the spring of
1897.” Plants were sown May 25. Vines were well podded
at harvest. The 12 x 15 foot plot yielded the equivalent of
15 tons 855 pounds of fodder per acre. “As this plant is said
to endure hot, dry weather, it is hoped that it may be found
useful to grow for ensilage in those districts where horse
beans have not succeeded. As a nutritious and nitrogenous
food for animals, the analyses which have been published
of this plant, show that it compares favorably with the horse
bean. We hope to give this promising fodder plant a more

extended trial during the coming season.”
Note: This is the earliest document seen (July 2014)
that contains a systematic description of the testing of
soybean varieties in Canada–first conducted at the Central
Experimental Farm in Ottawa, Ontario province. Address:
Director, LL.D., F.R.S.C., F.L.S., Experimental Farms,
Ottawa, ONT, Canada.
4238. Shoemaker, John V. 1898. A practical treatise on
materia medica and therapeutics: With especial reference
to the clinical application of drugs. 4th ed., revised.
Philadelphia, Pennsylvania: The F.A. Davis Co., Publishers.
ix + 1108 p. See p. 1005. Index. 24 cm.
• Summary: In the chapter on “Diet in disease” (p. 998+)
we read (p. 1005): “Gluten-bread for diabetics usually
contains starch. A bread made from almond-flour has been
recommended. Experiments have recently been made by
Dr. W. Hale White in regard to the use of the soya bean in
diabetes. This article is obtained from a Japanese plant. The
beans are globular, and about the size of peas, which they
resemble in taste. From their flour, bread and biscuit [sic] can
be made and can be advantageously used as a substitute for
wheaten bread as the bean contains but a small proportion
of starch. The bread is palatable and Dr. White reports that
it answers a good purpose. He thinks that it is of more avail
than gluten-bread in reducing sugar in the urine and found
no ill effects from its use. The beans can also be made into
a soup.” Address: M.D., LL.D., Prof. of Materia Medica,
Pharmacology, Therapeutics, and Clinical Medicine, and
Clinical Prof. of the Skin in the Medico-Chirurgical College
of Philadelphia, 1519 Walnut St.
4239. Simmonds, Peter Lund. 1898. The dictionary of trade
products, manufacturing and technical terms, moneys,
weights, and measures of all countries. New ed., revised &
enlarged. London and New York: George Routledge and
Sons, Ltd. viii + 510 p. 20 cm.
• Summary: This book consists of a reprint of the body of his
1867 book Commercial Dictionary of Trade Products, plus a
different preface and a shorter supplement (p. 423-510). New
soy-related entries in the Supplement include: “Pea oil, a
fixed oil obtained in China by pressing the seeds of Dolichos
soja. “Soy bean (Glycine soja. This pulse, a native of the far
East, is now grown in Thibet, Assam, and other parts India).”
“Tofu, the oil-cake of beans and peas in Japan and China,
used for soups and sauces.
New non-soy entries in the Supplement include: Alfalfa,
earth-pea (Voandseia [sic, Voandzeia] subterranea), ginguba
(a name in Angola for the ground-nut), yaourt [yogurt] (a
name among the Turks for fermented milk).
Note 1. This book has no date on the title or copyright
pages. The most recent date seen in the Supplement is 1891
(p. 500–Telescope). Note 2. Peter L. Simmonds lived 18141897. Address: F.L.S., F.R.C.I., Vice-President of the City of
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London College, 16 Whittingstall Road, Fulham [England].
4240. Sun Fubao. 1898. Zhiwu jinlizhi [Useful applications
of plants]. China. Passage on soy reprinted in C.N. Li 1958
#345, p. 247. [Chi]
• Summary: Wade-Giles reference: Chiu Huan Chien I Shu,
by Kuo Yün-Shêng. Qing dynasty. When you plant yellow
soybeans (huangdou), they can be used as a mixed grain
(i.e., grains that are not rice or wheat). It can be used for
expressing oil. This oil is produced in and around Niuzhuang
(Newchwang; Yingkou); it is a lucrative business, and this
oil from Niuzhuang sets the price of vegetable oil [in the
region, or throughout China]. So everybody tries to find out
conditions / status of production in Niuzhuang. (Translated
by H.T. Huang, PhD, March 2003). Dr. Huang adds: The
interesting last sentence shows the beginnings of modern
economic thinking.
4241. Thorburn (James M.) & Co. 1898. Annual descriptive
catalog of seeds... New York, New York. 120 p.
• Summary: In the section on “Miscellaneous Seeds, and
Seeds of Economical Plants,” “Soja hispida (Soja Bean)” is
mentioned on page 52. To the description given in 1883 is
added: “Very valuable for the south, for either man or beast.
(About 1 bushel to the acre.) Per qt., 20 cents; per bus.,
$3.50.”
This company was established in 1802, incorporated in
1894. This catalog is owned by the Smithsonian Horticulture
Branch Library in Washington, DC. Call number: #9266.
Address: 15 John Street, New York, New York.
4242. Tokio Nurseries Co. 1898. General catalogue of plants,
bulbs, seeds, &c. &c. Tokio, Japan. v + 37 p. 25 cm. [Eng]
• Summary: In the section titled “Vegetable seeds” (p. 32-35)
is a subsection on “Pulse” (p. 33-34). The entries concerning
soybeans and other beans are very similar to those in the
1897 edition. However the prices in this English-language
catalogue are all given in Japanese yen. A note at the bottom
of each page states: “Yen is equivalent to about 50 cents U.S.
currency, 2 shillings or 2½ francs.” Address: Komagome,
Denchu, Tokio, Japan.
4243. Trabut, Louis. 1898. Le soja [The soybean]. Algerie,
Service Botanique, Informations Agricoles. Bulletin No. 16.
7 p. [7 ref. Fre]
• Summary: The author, who demonstrates a good
knowledge of American and European publications on the
soybean, has cultivated soybean varieties at Alger (Algiers)
and Rouïba since 1896. The soybean resists dryness well.
Soya (le Soja) has remained a curiosity and is not well
known among agriculturists. This is explained by the large
diversity of soybean races having very different needs, and
also by their very varied aptitudes and uses. This is not
astonishing, for soya is cultivated in the country of its origin

in both temperate and tropical zones, and is used for the
feeding of animals, which eat it in the form of grain, hay,
and green forage. It plays a major role in the human diet,
providing abundant nutrition in the form of sauce, vegetable
milk (lait végétal) or cheese [tofu], oil, flour, and bread. Soya
completes rice, which is lacking in nitrogen. It is very widely
used, furnishing, at a low price, a food which replaces meat
or fish.
Note 1. This is the earliest French-language document
seen (Aug. 2013) that uses the term lait végétal to refer to
soymilk.
Note 2. This is the earliest document seen (July 2014) by
Dr. Louis Trabut (1853-1929) about the soybean. He was a
pioneering French student and advocate of soybeans in north
Africa and French colonies.
We have made the mistake of presenting soya as a
rival to the haricot bean: the comparison turned out to be
advantageous for the latter legume (haricot) and soya was
rejected.
In Algeria we think that, for the moment, soya must
be looked at primarily as a forage plant. Very remarkable
for its richness in nitrogenous materials and fat, it can be
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very useful in the feeding of animals, for fattening and for
the production of dairy milk. Its role in the human diet is
less evident, however the indigenous people might find a
precious resource in this legume. The soya would perfectly
complement ‘bechna’ [probably a local grain] and barley,
which are used to make a flat cake which, is too low in
nitrogenous materials.
At this station the maximum yield has been obtained
from a large yellow soybean obtained directly from China.
On an area of 10 ares (1,000 square meters or 0.1 hectare)
the yield has been 30 tonnes/ha of green forage giving about
70 quintals (7,000 kg) of dry forage.
Note 3. This is the earliest document seen (Jan. 2001)
that uses the word “quintals” (or quintal”) in connection with
soybeans. 1 quintal = 100 kg.
Note 4. This is one of the earliest documents seen
(March 2019) concerning the cultivation of soybeans in
Africa.
The yield of the seed had been high enough that
cultivation of soybeans can be considered profitable. The
early varieties have given the following yields in kg/hectare
at the Rouïba Station in 1896/1897: Chocolate dwarf 1370
(not watered)/1735 (watered). Compact green 2980/1735.
Yellow early 2500/1785. The spring of 1896 was very rainy,
while the spring of 1897 was very dry and it was necessary
to water the crop.
On page 7 is a brief description of miso, shoyu, and tofu
(made by coagulation of soymilk).
Concerning nodulation: Until this year, the numerous
varieties of soya which I have cultivated at the station
did not show any trace of nodulation on the roots; it is
therefore evident that in our soils the special microbe which
determines these nodules or tumors is not present. In Jan.
1897 I contacted Prof. Kirchner (at the School of Agriculture
at Hohenheim), who is especially interested in the rhizobium
of soya, and I asked him to send me several nodules in order
to allow me to introduce to the soya crops here the microbe
which assimilates atmospheric nitrogen.
All the pots that were inoculated produced soybeans
whose roots were covered with nodules the size of peas.
It was not formerly possible to appreciate the influence of
the nodules on the development of the plant. Field trials
concerning this point will be made during 1898.
An illustration (non-original, p. 2) shows a soybean
plant (from an original in Carrière 1880). Address: Dr.,
Algeria.
4244. Tran, Nguyen Hanh. 1898. Fromage de pâte de
haricots [Fermented tofu]. In: Essais Agricoles et Industriels
Faits en Cochinchine Depuis la Fondation de Cette Colonie
Jusqu’en 1897. 2 vols. Saigon, Vietnam: Imprimerie
Commerciale Rey. See Vol. 2, p. 190-92. [Fre]
• Summary: At top of title page of this volume 2:
“Publications de la Société des Études Indo-Chinois de

Saigon–No. 1.” In middle of title page of volume 2: “Extraits
des Bulletins du Comité Agricole et Industriel (1865-1883) et
de la Société des Études Indo-Chinois (1883-1896).”
With the haricot bean [soybean] (dau-nanh in Annamite)
the indigenous people prepare a series of foods which are
consumed abundantly in this country [Vietnam] and in
China. It could be that with carefully-made preparations,
Europeans could make use of it [the bean].
The soybean contains an abundance of a milk-like
substance with which the followings cheese can be prepared.
1. Tofu (Dau hu)–A type of cheese that is eaten the day
it is made. It has a consistency somewhat similar to that
of Swiss cheese. It is widely used as an ingredient in other
dishes, seasoned with either sugar or salt, or in cooked foods,
because heat does not damage it.
2. Pressed tofu (Dau-hu-cu.ng; [cu.ng means “hard”])–
Used in the same way as No. 1, it is always cut into
pieces and cooked with other ingredients. Having a firmer
consistency than No. 1, it can be kept for a day or so.
3. Yuba (Dau-hu-ky; [literally “bean curd skin”])–This
cheese comes in dry sheets. It is cooked in other culinary
preparations. It serves as a mild seasoning and as a wrapper
like some Italian pastas.
Note 1. This is the earliest French-language document
seen (Aug. 2010) that uses the word Dau-hu-ky (regardless
of hyphenation or capitalization) to refer to yuba.
4. Fermented tofu (Dau-hu-nhan; [nhan means
“bitter”])–This fermented and salted cheese will keep for
a month or even a year. It is eaten with bread, with cooked
rice, or even with meats.
5. Chao–Another fermented and salted tofu, but sold in
an alcoholic brine, and diluted to make a soft paste. Used
in much the same way as butter. It sometimes accompanies
starchy foods (grains, bread, etc.) and sometimes it is added
to meats or fish.
6. Dau-hu-oa–A creamy cheese which is eaten with
sugar or water sweetened with sugar. Note 2. These are
soymilk curds (doufu-hua in pinyin). Also called Tao pho (in
Hanoi). Dao-hu hoa (in Hue). Tau-hu (Saigon).
The next section describes how to make each of the six
different types of tofu and yuba.
1. Tofu–As with other cheese, each of these must be
prepared with care. Start by crushing soybeans into pieces–3
or 4 pieces per bean at most, then soak in water for 18-20
hours. Stir from time to time so that the hulls rise to the
surface, then decant then off. Grind the rest finely to obtain a
fluid puree. Bring to a boil. After 15 minutes, add sea salt to
coagulate the liquid. The sea salt can be replaced by gypsum,
but the result will not be the same.
2. Pressed tofu–Prepare like No. 1 but cook longer and
press in a form with a very heavy weight for several hours
until it is about 1 cm thick and of firm consistency so that it
will last for several days.
3. Yuba–Lift off the thin films that form on the surface
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of hot soymilk with a fork. Let them dry in the sun. The
films, which are either white or yellow, will last for a year,
if care is taken to dry each film slowly and for a long time;
otherwise they will turn red.
4. Salted, fermented tofu (Da-hu nhan)–Cut tofu in
pieces a little larger than one’s thumb and spread them on
a plate covered by a banana leaf. According to the season,
leave them here for 2-3 days or more, until each piece is
entirely covered with mold. Wipe off the mold and layer
them in a deep crock. Between each later add powdered
salt. Hermetically seal the mouth of the crock / vase and
expose it either to the rays of the sun or to a source of heat;
continue this for 10-15 days, until the cheese is ready. It is an
excellent condiment.
5.–Chao. The complex fermentation is described in
detail.
6. Soymilk curds before they are pressed. Very light and
delicate, with subtle sweetness.
4245. Webster, J. 1898. Mistakes in horticulture. Illinois
Farmers’ Institute, Annual Report 3:303-07. For the year
1898. See p. 307.
• Summary: “Read before the Effingham County Farmers’
Institute.”
Page 307: “It is a mistake to suppose that after your
trees have commenced bearing that you can no longer help
them by cultivating the spaces one way in stock peas or soja
beans. Try preparing a strip 14 or 15 feet wide in spaces one
way and drilling in stock peas or soja beans so that you can
cultivate them twice, and see now nicely they will shade the
ground by the middle of July and build up your trees and the
ground they stand on.
“It is a mistake to suppose, if your orchard adjoins a
railroad, that you can not protect yourself at a very little
expense and loss of time by preparing the ground in good
shape early in June and drilling a strip in black or Niger
stock pea or soja bean, or some other leguminous nitrogengathering plant, and in the end find it more pleasant and
profitable, than an orchard partly destroyed, litigation and
trouble with the railroad company.” Address: Centralia,
Illinois.
4246. Wood (T.W.) & Sons. 1898. Descriptive catalogue and
guide for the farm & garden (with order form)... Richmond,
Virginia. 72 p. 26 cm.
• Summary: At the beginning of the section titled “Sundry
Agricultural Seeds” (p. 70) we read: “Soja Beans. This is
valuable as a field crop for forage and feeding purposes, and
also as a soil improver. Its great nutritive value, combined
with its enormous yield, make it a most valuable and
economical crop to grow. It has a stiff stalk holding the
pods well off the ground, and matures all the beans together,
enabling the farmer to cut the stalk with the seed, and save
the product without going to the great expense of pulling the

pods off. They can be fed, vines and all together, or can be
easily knocked out when dry, or they can be left standing,
and pigs and stock turned into them; and farmers adopting
this plan will find that they can feed hogs profitably to
compete with the Western States. We believe this bean to be
of the highest agricultural value, and it should be generally
grown by our Southern farmers. Sow half a bushel per acre
broadcast, or plant in drills three feet apart, and one-and-ahalf feet between the plants, dropping two or three beans in
each hill, which will require one gallon per acre. Per pkt.
10c., postpaid; qt. 15c.; peck, 60 c.; bushel, $2.00; 2 bushel
lots and over, $1.75 per bushel. Special prices on large lots.”
An illustration shows a soja bean plant in full leaf with
a couple of pods at the lower right. Other seeds listed on this
page include: Prolific tree bean, buckwheat (Japanese, silver
hull), Spanish chufas, dwarf Essex rape, beggar weed, Japan
rice (for upland culture), Jerusalem artichoke, and mammoth
Russian sunflower. At the center of the cover is written:
“Wood’s high grade seeds. Prize medal tested seeds.” Below
that is a large photo of a cabbage.
Note: This is the earliest document seen (Sept. 2006)
related to T.W. Wood & Sons that mentions the soy bean
(under any name) or states that they are selling it. This seed
company was selling soybean seeds by 1889, making it the
fourth earliest known American company to sell soy beans
in a seed catalog. This catalog is owned by the Smithsonian
Horticulture Branch Library in Washington, DC. Call
number: #009173. Address: Richmond, Virginia.
4247. Vilmorin-Andrieux et Cie. 1899. Supplément aux
catalogues: Liste des nouveautés 1898-1899 [Supplement to
the catalogs: List of novelties 1898-1899]. Paris: VilmorinAndrieux et Cie. 104 p. See p. 50. Jan. 2. [Fre; Eng]
• Summary: The first half of this catalog is in French and the
second half in English. In the English-language section titled
“Sundry agricultural seeds and seeds of economic plants”
(p. 47-50) four varieties of Soja beans are listed on p. 50 as
follows: (1) Soja hispida. Soja bean. Cable-words: Roylea.
One pound weight costs 5 pence. One cwt. (hundredweight
= 112 pounds) costs 30 shillings. (2) Soja hispida–black
seeded. Cable-words: Rourea. One pound weight costs 8
pence. One cwt. costs 60 shillings. (3) Soja hispida–extra
early. Cable-words: Roussea. One pound weight costs 1
shilling, 2 pence. One cwt.: Not available. (4) Soja hispida–
Yellow Etampes. Cable-words: Rubia. One pound weight
costs 8 pence. One cwt. costs 60 shillings.
Also listed: Sesamum (Bene), teosinte, tobacco (many
types), yarrow. On the front cover is an illustration of a
large potato. On the back cover is a list of books sold by the
company, and the table of contents. Address: 4, Quai de la
Mégisserie, Paris, France.
4248. Daily Herald (Biloxi, Mississippi). 1899. Legumes in
feeding rations. Jan. 8. p. 6.
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• Summary: “The Storrs experiment station of Connecticut,
basing the statement on many trials in that state, says that
the legumes such as clovers, peas, soy beans, etc., should
be more largely grown and more largely used in making
up feeding rations. The larger the proportion of these
nitrogenous coarse fodders used in the ration the less will be
the quantity of concentrated nitrogenous grain feeds which
need to be purchased and used. In other words, the more
these leguminous crops are grown and used the cheaper will
be the ration fed, if the best results are desired.”
4249. Hartford Courant (Connecticut). 1899. Timely hints to
farmers: Suggestions from the experience of others. Jan. 28.
p. 9.
• Summary: “The North Carolina experiment station
recommends the soja or soy bean as a palatable and highly
nutritious vegetable when prepared as follows: Soak the
beans until the skin comes off, then stir in water until they
[the skins] rise to the surface and remove. Boil the beans
with bacon until soft, season with pepper, salt and butter, and
serve hot. If the beans are green, soaking can be omitted as
the skins will be tender.”
4250. Johnson & Stokes. 1899. Garden and farm manual
(Mail-order catalog). Philadelphia, Pennsylvania. 92 p. 26
cm.
• Summary: In the section on “Selected Farm Seeds,” page
63 states: “Soja Bean (German Coffee Berry)–In the past few
years the Soja Bean, which we have catalogued for at least
twelve years as a valuable forage crop, has been advertised
in a sensational way by certain seedsmen as German Coffee
Berry.
“The dry beans, roasted and ground, closely resemble
and taste very much like coffee. Its great value, however, is
as a forage crop and for fertilizing the soil and for pasturing,
or feeding the green fodder, of which it yields eight to ten
tons per acre. Sow broadcast one-half bushel to the acre, or it
may be planted in drills three feet apart and one foot between
plants. Pkt., 10 c.; lb., 25c.; 3 lbs., 60c., post-paid; qt., 20c.;
peck, 75c; bush., $2.50, by freight or express.”
Also on this page are dwarf essex rape, early amber
sugar cane, sand, or winter vetch (Vicia Villossa), cow peas
(the great soil improver), and velvet bean (the great nitrogen
gatherer–a worthy rival of the cow pea). The company is
now also selling Scotch Collie shepherd dogs and eight types
of chickens, turkeys, and ducks (p. 92).
This catalog is owned by the National Agricultural
Library, Special Collections, in Beltsville, Maryland.
Address: 217 & 219 Market St., Philadelphia, Pennsylvania.
4251. Zavitz, C.A. 1899. Report of the experimentalist.
Ontario Agricultural College and Experimental Farm
(Guelph), Annual Report 24:119-83. For the year 1898. See
p. 174, 181.

• Summary: The section titled “Fodder crops” (p. 174)
contains a table listing six varieties of fodder crops that have
been tested for 4 years in succession on plots of 1/100 acre
in size. One of the crops was Yellow Soya Beans. Average
height of crop in 1898: 23.0 inches. Average height in four
years: 25.5 inches. Average yield per acre in 1898: 8.07 tons.
Average yield per acre in four years: 8.52 tons. Egyptian
peas gave the largest average yield of green crop per acre
in 4 years (9.0 tons), followed by Grass peas (8.88). “The
Yellow Soya bean, which has proven to be one of the best
soja beans which have been grown at this place, occupies
third place in production of green crop per acre” [8.52 tons].
In the section titled “Miscellaneous crops” we read
(p. 181): “Soya, Soja, or Japanese beans. Five varieties
of Japanese beans have been grown for two years in our
experimental grounds. Most of these varieties were brought
out from Japan by Prof. Brooks of Amherst University,
Massachusetts. Some of them are doing well in the State
of Massachusetts. They produce grain which is the richest
of any produced on the farm. Our experiments, so far, are
not of sufficient extent to justify our saying much in regard
to the place these beans are likely to occupy in the future
of agriculture in Ontario. It might be stated, however, that
in yield of grain per acre, the Yellow Soya beans, the seed
of which we originally obtained from the state of Kansas,
stands highest, and that the Early White, Medium Black
and Medium Green gave yields in the order named. The
seed of the last three were secured from Prof. Brooks. In
yield of green crop per acre the largest returns were secured
from the Yellow and from the Medium Green varieties of
Soya beans.” Address: B.S.A., Experimentalist, Ontario
Agricultural College [Guelph, Ontario, Canada].
4252. National Rural and Family Magazine (The) (Chicago,
Illinois). 1899. Querist column: Soja or Soy beans (Letter to
the editor). 57(5):154. Feb. 2.
• Summary: “From what reliable dealer can I procure the
‘Medium Maturing Black Soy Bean’ in quantity?–Jas. M.
Ward, Mo. [Missouri].
“We are not acquainted with a bean with the name you
give. Peter Henderson & Co., 35 and 37 Cortland St., New
York, sell an early soja bean and the ordinary soja. The Iowa
Seed Company, Des, Moines Iowa, sell early soy or soja
beans.”
4253. Farm Department. 1899. A new crop for Kansas
farmers. Kansas Agricultural Experiment Station, Press
Bulletin No. 24. Feb. 7. Reprinted in p. 44-46 of Bulletin 86.
• Summary: “The Kansas Experiment Station has been
growing the soy bean for the past ten years, starting with a
small patch, and increasing the area until last year thirty-five
acres were grown. It is a good drouth-resister, is not touched
by chinch bugs, and the beans are richer in protein than
linseed meal. With sufficient moisture to germinate them,

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 1405
a crop can be grown after wheat and oats are harvested. In
1896 the yield on ground after wheat was 8 bushels per acre;
in 1898 6¼ bushels. With linseed meal at $25 per ton, these
crops after wheat would be worth $6 and $4.68 per acre.
When planted earlier in the season, the yield of soy beans
is from 10 to 20 bushels per acre. The soy bean not only
furnishes a crop rich in protein, but at the same time enriches
the soil. Henry Rogler, one of our graduates, reports an
increase in large fields of 5 bushels of wheat per acre on land
where soy beans had previously been grown, over land that
had not been in soy beans.”
Then discusses the successful use of one part soy bean
meal [probably ground whole soybeans] with two parts
corn meal in pig feeds, the techniques for planting, soybean
cultivation, cutting, and threshing. “The ground should be in
good tilth, and the weeds thoroly killed just before planting.
Plant in drills, the rows 32 to 42 inches apart, dropping seeds
2 inches apart in the row. One-half bushel of seed per acre
is required. Cultivate as for corn, using small shovels on the
cultivator, and being careful not to ridge the ground. When
pods turn brown, cut either with a self-rake reaper or with
a common cultivator rigged up with two horizontal knives
bolted to the inner shanks. Put the stalks in cocks, where
they should be kept until cured [to make hay]. Thresh with
a common threshing-machine. Run slowly and use all blank
concaves. The beans may be fed whole or ground.
“We believe the soy bean is worthy of a trial in all
parts of this state, and that the trial should not be made on
less than an acre; five acres would be better. Hundreds of
people have tried planting a quart of seed, with the result that
grasshoppers and rabbits harvested these small patches.”
Note: This is the earliest document seen (Dec. 2018)
in which chinch bugs are mentioned in connection with soy
beans. Address: Manhattan, Kansas.
4254. E.F.D. 1899. A favored region–Alfalfa (Letter to the
editor). Indiana Farmer 54(6):2, col. 4. Feb. 11.
• Summary: “Did you ever consider how highly we were
favored (I speak more particularly of northern Indiana) with
reference to railroad facilities, soil, climate and water for
making the livestock industry in all its branches profitable?”
“From Holland comes the Alsike clover, thriving best in
low lands too wet for the others. From our Asiatic neighbor,
Japan, comes the soja or soy bean, destined to become one
of our most valuable seed and forage plants.” Address:
Leesberg?.
4255. Henderson (Peter) & Co. 1899. American farmers
manual (Mail-order catalog). New York, NY. 32 p. Feb. 28
cm.
• Summary: In the section titled “Farm seeds” (p. 24) is a
half-page section titled “Early Soja Beans.” The right onethird of this section states: These beans have attracted much
attention in recent years on account of their high feeding

qualities, but all were too late to be of value in the Northern
States. This variety has proved its earliness and value in the
Northern States by not only producing large fodder crops,
but ripening the seed as far north as Massachusetts. They
are worthy of a place on every farm, either as a grain crop
or fodder crop to feed green, or for the silo. The grain is the
richest known vegetable substance, and when ground and
fed to cattle gives a milk richer and better than cotton seed or
other meal. Planted in rows 2½ feet apart, with 6 to 8 plants
to the foot of row, requiring about half a bushel per acre, they
yield 15 to 20 tons per acre of fodder exceedingly rich in
flesh formers. For green feed, use from time of blossoming
till pods are well filled; for the silo, cut as soon as most
of the pods are well filled, and cut into ½-inch to 2½-inch
lengths. They are soil enrichers, gathering nitrogen from the
air in the same manner as clover, the roots being crowded
with tubercles, which give them this power. 15 ¢. lb., $1.25
peck, $4.00 bushel.
“Late–Being nearly a month later than the early variety
offered above, should not be used north of Virginia. $1.00
peck, $3.00 bushel.”
The left two-thirds of this section shows a photo of
Early Soja Beans growing in a small field, with some houses
in the background.
The bottom two-thirds of the page is titled “The
‘Henderson’ ensilage combination.” The left half, titled “A
complete balanced feed ration grown on the farm,” describes
a silage made of corn and soja beans. The right half, titled
“Wm. P. Brooks, Professor of Agriculture, Massachusetts
Agricultural College, writes Nov. 25th, 1898” begins: “The
combination of Corn or Millet, and Early Soja Beans, in
suitable proportions, certainly puts it within the power of
the farmer to produce silage which makes more nearly
a perfectly balanced feed for dairy cows than any other
combination, with which I am acquainted.” Across the
bottom is a table which shows the nutritional composition
and nutritive ratio of silage made from different ingredients.
This catalog is owned by Special Collections, USDA
National Agricultural Library, Beltsville, Maryland. Address:
35 & 37 Cortlandt St., New York.
4256. Nebraska Agricultural Experiment Station, Annual
Report. 1899. Diversification of crops. 12:xii-xv. Feb. See p.
xv.
• Summary: “Several kinds of grains, grasses, and forage
plants have been tested this year. Most of these were planted
with a view to secure plants that would thrive with a small
amount of rainfall.”
“The Soy Bean is another plant that is of great promise
to the Trans-Missouri region. This is a leguminous plant of
very rich nutritive qualities, both in seed and in the stem and
leaves. It is, however, as a producer of seed, that it gives
greatest promise in this region, as it does not furnish a large
amount of fodder of a succulent nature. Of a number of
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varieties tested, the Extra Early Dwarf produced the largest
amount of seed, yielding at the rate of about 340 lbs. per
acre.”
Note: This is the earliest document seen (March 2021)
concerning soybeans in Nebraska, or the cultivation of
soybeans in Nebraska. This document contains the earliest
date seen for soybeans in Nebraska, or the cultivation of
soybeans in Nebraska (probably spring 1898) (one of two
documents). The source of these soybeans is unknown.
This report does not state clearly when the soy beans
were cultivated. The cover of the report states that it was
“Presented to the Governor February 1, 1899.” This implies
that the soybeans were planted in 1898, probably in the
spring, but possibly as late as the summer. The soy bean is
not mentioned in the 7th through 11th annual reports of this
station. Address: Lincoln, Nebraska.
4257. Plumb, C.S. 1899. Report of the director and other
officers. Indiana (Purdue) Agricultural Experiment Station,
Annual Report 11:7-11. Covering the six months ending June
30, 1898.
• Summary: Page 9: “The Agricultural Department was
busily engaged in April and May in making the experimental
plantings of corn, oats, kaffir corn, soy beans, cow peas,
sunflowers, sorghum, Russian and Idaho field peas, and some
forage crops, grasses, etc...” Address: Director of the Station,
LaFayette, Indiana.
4258. Southern Planter (Richmond, Virginia). 1899. Sheep
husbandry in the South. 60(2):71. Feb.
• Summary: (The following letter was addressed by the
Editor of this journal to the Hon. Edward Atkinson, of
Boston, Massachusetts, in answer to an enquiry by him as
to the possibility of making sheep keeping profitable in the
cotton States...): “There are, however, other foods which
could be substituted for these for winter feed, which have
been found most admirably adapted for the purpose. Ensilage
made from the corn crop has been used most successfully as
a succulent winter food for sheep, and cow pea and soja bean
hay are most excellent feeds for sheep, and can be produced
here most successfully. A Canadian friend of mine, who has a
farm in Southside Virginia, last winter fed a flock of several
hundred sheep into fat mutton with ensilage, cow peas and
soja bean hay, and cow peas and soja beans as the grain
ration. He said he never had sheep to do better on any feed.”
“Red clover and the grasses seeded in August and
September give grazing and hay from April to the fall.
Cow peas and soja beans seeded in May and June will give
green feed and hay in the summer and fall. These may be
supplemented by corn and sorghum all through the summer
and fall months, and the ensilage made from these crops will
during the winter months supplement the green crops I have
mentioned as then available. How far cotton seed or cotton
seed meal could be safely used to supplement the winter

feeding of ensilage and cow peas and soja beans, I am not
prepared to say.”
4259. Gleanings in Bee Culture. 1899. Soy beans in Kansas.
27(6):239. March 1. [1 ref]
• Summary: This 2-inch column contains a long excerpt
from Bulletin No. 24 of the Kansas Experiment Station
(Manhattan, Kansas), followed by a summary of other
parts of the Bulletin. “Our Ohio Experiment Station agrees,
I believe, with all of the above.” Honey bees are not
mentioned.
4260. Indian Agriculturist (The) (Calcutta). 1899.
Cultivation of soy beans in Madras. 24:93-94. March 1. [1
ref]
• Summary: “The following Report on the cultivation of Soy
beans at the Government Farm, Saidapet, is published as an
agricultural paper by the Government of Madras.” Half a
pound of seed was sown on 15 Sept. 1897, dibbled 2 inches
apart in loamy soil on a plot 35 by 12 feet. The first flowers
appeared on about Oct. 15 and the pods were full bearing
by about Nov. 15. At that time a leaf disease, common to
leguminous plants, attacked the soybean plants, causing the
leaves to close and shrivel. Nevertheless the majority of
the plants looked healthy and bore heavily. The crop was
harvested on 15 Jan. 1898, yielding 4½ pounds of seed. This
is 9 times as much as the weight of seed planted and the
equivalent of 468 lb per acre.
In a second plot, ½ pound of soy beans were planted on
20 Nov. 1897. They yielded the equivalent of 495 lb/acre.
The Soy bean plant resembles the horse-gram plant in many
ways.
“Soy bean Soup.–An ollock [a small unit of grain
measure] of Soy bean was boiled in three ollocks of water,
and it was reduced to a nice buttery-like condition in about
half an hour. The taste is similar to that of dhal, but as there
were husks with a blackish colour, the dish was not attractive
to the eye. To remove the husk, the beans were soaked in
water for half an hour, then well squeezed, the husk was
removed, and the husked beans were boiled, and in about
half an hour’s time reduced to a thin consistency. The soup
thus obtained was seasoned with ghee and onions. It was
found to be a very delicious soup for rice.”
Note: In Madras, 8 ollocks = 1 puddy, and 8 puddies
= 1 marcal, which is 750 cubic inches and weighs 27 lb 2
oz. Thus 1 ollock = 11.72 cubic inches and weighs 6.78 oz.
Address: India.
4261. Ranch and Range (Yakima, Washington). 1899. The
soy bean. March 2. p. 5.
• Summary: “In response to inquiry from correspondents we
have secured the following information regarding the soy
bean from the Kansas Experiment Station, where it has been
tested during the past year.
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“It is a good drought-resister, is not touched by chinch
bugs, and the beans are richer in protein than linseed meal.
With sufficient moisture to germinate them, a crop can be
grown after wheat and oats are harvested. In 1896 the yield
on ground after wheat was 8 bushels per acre, in 1898 6¼
bushels. With linseed meal at $25 per ton, these crops after
wheat would be worth $6 and $4.68 per acre. When planted
earlier in the season, the yield of soy beans is from 10 to
20 bushels per acre. The soy bean not only furnishes a crop
rich in protein, but at the same time enriches the soil. Henry
Rogier, one of our graduates, reports an increase in large
fields of five bushels of wheat per acre on land where soy
beans had previously been grown, over land that had not
been in soy beans.
“With dairy cows, soy bean meal takes the place of
linseed meal, being somewhat richer in protein, a laxative
feed, and softening the butter fat. Not over three pounds per
day should be fed to a cow, and the softening effect on the
butter may be overcome by giving feeds having the opposite
tendency.
“In the winter of 1898, in fattening 7½-months-old pigs,
the gains per bushel of feed were:
“Kaffir corn meal, 11.7 lbs.
“Shelled corn, 12.3 lbs.
“Kaffir corn meal four-fifths, soy bean meal one-fifth,
13.9 lbs.
“With pigs 6 months old the gains per bushel of feed
were:
“Kaffir corn meal, 9.4 lbs.
“Shelled corn, 11.2 lbs.
“Kaffir corn meal four-fifths, soy bean meal one-fifth,
13.2 lbs.
“With both lots the pigs having soy bean meal made the
most rapid growth and were ready for market much earlier.”
Note: This summary of Kansas Experiment Station tests
continues for one more newspaper column.
4262. Dallas Morning News (Texas). 1899. A point in
diversification. March 3. p. 6, cols. 3-4.
• Summary: “Under the head, ‘A New Crop for Farmers,’
the Iowa State Register lays before its agricultural readers
some facts brought out at the Kansas state experiment station
concerning the soy bean. There is evidently something in
the bean for Texas farmers. The Kansas experiment station
has been growing the soy bean for the past ten years and,
starting with a small patch, the area has been increased each
year until now the tract of land devoted to this crop includes
thirty-five acres. The experiment station tried the bean in
fattening swine, using it as a meal mixed with Kaffir corn,
and the results are very satisfactory. In a bulletin just issued
by the station the experiment is described as follows:
In the winter of 1898, in fattening 7½-months-old pigs,
the gains per bushel of feed were:
“Kaffir corn meal, 11.7 lbs.

“Shelled corn, 12.3 lbs.
“Kaffir corn meal four-fifths, soy bean meal one-fifth,
13.9 lbs.
“With pigs 6 months old the gains per bushel of feed
were:
“Kaffir corn meal, 9.4 lbs.
“Shelled corn, 11.2 lbs.
“Kaffir corn meal four-fifths, soy bean meal one-fifth,
13.2 lbs.
“The pigs fed on mixed corn and soy bean meal made
the most rapid growth and were ready for market earlier.
With weaning pigs the result of the same feeding was, the
bulletin reports:
“Kaffir corn meal, 10.4 lbs.
“Corn meal, 11.5 lbs.
“Kaffir corn meal two-thirds, soy bean meal one-third,
15.4 lbs.
“Corn meal two-thirds, soy bean meal one-third, 15.6
lbs.
“The bulletin further reports as follows:
“In the fall of 1898 this station bought of farmers sixty
ordinary stock hogs of mixed breeding. The gains per bushel
of feed in fattening these hogs were:
“Kaffir corn meal, 7.5 lbs.
“Kaffir corn meal four-fifths, soy bean meal one-fifth,
12.9 lbs.
“The hogs fattened with soy bean meal have just been
marketed, while those not having it will not be ready for four
or five weeks.
“It is claimed after thorough tests that the soy bean is
a good drought-resister, is not touched by the chinch-bugs,
the beans are richer in protein than linseed meal. and with
sufficient moisture to germinate them, a crop can be grown
after wheat and oats are harvested. In 1896, the yield on
ground after wheat was from six to eight bushels per acre,
and when planted early in the season the yield is ten to
twenty bushels per acre. This soy bean not only furnishes a
vegetable crop for feeding and fattening stock, but it enriches
the soil, and the Kansas station reports an increase in large
wheat fields of five bushels per acre in the yield where the
soy beans have been grown on the land before the wheat was
put in. The Kansas experiment station bulletin in speaking
further of this bean says:
“The soy bean is an erect-growing plant, one and a
half to three and a half feet in height, with stiff stem having
branches thickly covered with pods. Cold weather hinders
its growth, and for this reason it is not best to plant until the
middle of May; and if the rainfall is sufficient a planting
may be made as late as July 1. The ground should be in good
tilth, and the weeds thoroughly killed just before planting.
Plant in drills, the rows thirty-two to forty-two inches apart,
dropping seeds two inches apart in the row. One-half bushel
of seed per acre is required. Cultivate as for corn, using small
shovels on the cultivator, and being careful not to ridge the
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ground. When the pods turn brown, cut either with a selfrake reaper or with a common cultivator rigged up with two
horizontal knives bolted to the inner shanks. Put the stalks
in cocks, where they should be kept until cured. Thrash with
a common thrashing machine. Run slowly and use all blank
concaves. The beans may be fed whole or ground [raw].
“It will be noted that the bean does best in a warm
climate. It does not appear that the raising and gathering
of the crop is any more expensive than for other ordinary
crops. Texas farmers may find in the soy bean something
to encourage them in increasing the fruits and benefits of
diversification.”
4263. Sedan Lance (Sedan, Kansas). 1899. A new crop for
Kansas farmers. March 9. p. 2.
• Summary: This is another summary of a report just issued
by the Kansas Experiment Station. It begins: “The Kansas
Experiment Station has been growing the soy bean for the
past ten years, starting with a small patch and increasing the
area until last year 35 acres were grown. It is a good drouth
resister, is not touched by chinch bugs, and the beans are
richer in protein than linseed meal. With sufficient moisture
to germinate them a crop can be grown after wheat and oats
are harvested. In 1896 the yield on ground...”
4264. F.M.T. 1899. The “Lit’ry” life. Los Angeles Times.
March 11. p. 8.
• Summary: From Chicago Journal: This sarcastic poem
describes a day in the life of a journalist. After awakening
at 6:15 a.m. and dashing to the office in a snowstorm: “You
take your pen, / Just like Andrew Lang, / Or Ruddy Kip
[Rudyard Kipling], or Lafe Young, / And write a / Fiery,
/ Impassioned / and eloquent / Leading article on the /
Cultivation of the / Soy bean / As a / Good stock feed, begosh. / Oh, / It is exciting!”
“At other times / You treat yourself / To peanuts, When
flush you dine / At Billy Boyle’s.”
4265. Morris (Robt. C). 1899. Soy or soja beans (Ad).
Indiana Farmer 54(10):18, col. 4. March 11.
• Summary: “And stock or cows peas.” Address: Olney,
Illinois.
4266. Atlanta Constitution (Georgia). 1899. First state fair
held in Atlanta [in Sept. 1855]. March 12. p. B4.
• Summary: Among the exhibitors at the 10th state fair
in Atlanta in Sept. 1855 were (listed alphabetically by
county):... “Fulton... Rev. Richard Johnson, Osage orange
plants, new vegetable, the Japan pea, greatest variety of
garden vegetables;...”
Note: Atlanta is the capital of Fulton Co., Georgia.
Could Rev. Richard Johnson have been related to or involved
with the Mark W. Johnson Seed Company of Atlanta,
Georgia?

4267. Lewiston Daily Sun (Maine). 1899. For the farmer:
Points on early vegetables... March 14. p. 3.
• Summary: The section titled “Soy beans” begins: “The
Kansas experiment station has been growing the soy bean for
the past ten years, starting with a small patch and increasing
the area until last year 35 acres were grown. It is a good
drought resister, is not touched by chinch bugs, and the beans
are richer in protein than linseed meal...”
“The soy bean not only furnishes a crop rich in protein,
but at the same time enriches the soil.”
4268. Gleanings in Bee Culture. 1899. Leaflets on growing
certain crops (Ad). 27(6):246. March 15.
• Summary: “Where a great many people are asking the
same questions about different things, say sweet clover, cow
peas, soja beans, etc., we have been in the habit of having
leaflets printed in order to answer questions. About this
season of the year there is always a great demand for these
leaflets. I find we have at present in stock leaflets or circulars
in regard to alfalfa, crimson clover, sweet clover, dwarf
Essex rape, soja beans, coffee-berry, the new onion culture,
or starting onions under glass.
“We have also a little book on Japanese buckwheat,
price 5 cents, or sent free to every one who purchases seed.
We have also ‘Forty Years in Growing Sweet Potatoes,’ by
Waldo F. Brown, price 10 cents only; or sent free to every
purchaser of sweet potatoes or plants, or to any one who
sends a dollar for Gleanings, mentioning at the same time
that he would like the sweet-potato book. If you want larger
books on growing crops, look over our book-list in our seed
catalog.”
4269. Gleanings in Bee Culture. 1899. Special notices by
A.I. Root: Soja beans (Ad). 27(6):245. March 15.
• Summary: “We have a nice lot of fresh seed. Pint, 10 cts.;
peck, 75 cts.; bushel, $2.50. If wanted by mail, add at the rate
of 8 cts. a pint for postage. I believe our experiment stations
are all giving favorable reports of this new leguminous plant,
and several have written us that the beans picked green, or
even cooked dry, are not only sustaining, but really good,
when properly cooked. This bean contains so much oil that
no fat pork need be added when cooking. We also have
a good stock of American coffee-berry, which is a small
variety of the soja bean. Price: ½ pint, 10 cts.; pint, 15 cts.:
quart, 25 cts. Its value for coffee need not be discussed now,
for almost everybody has tried it, and, I might say, almost
approved of it.”
Note: This is the earliest document seen (Dec. 2019) that
contains the term “coffee-berry” (hyphenated or not) used in
connection with soy coffee.
4270. Quad-City Times (Davenport, Iowa). 1899. Soy beans.
March 21. p. 2.
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• Summary: “The Kansas experiment station has been
growing the soy bean for the past ten years starting with a
small patch and increasing the area until last year 35 acres
were grown. It is a good drought resister, is not touched by
chinch bugs, and the beans are richer in protein than linseed
meal. With sufficient moisture to germinate them a crop can
be grown after wheat and oats are harvested. In 1896 the
yield on ground after wheat was eight bushels per acre; in
1898, 6¼ bushels. With linseed meal at $25 per ton these
crops after wheat would be worth $76 and $4.68 per acre.
When planted earlier in the season, the yield of soy beans
is from 10 to 20 bushels per acre. The soy bean not only
furnishes a crop rich in protein, but at the same time enriches
the soil.”
4271. Wine, C.H. 1899. Soja bean (letter to the editor).
Southern Planter (Richmond, Virginia) 60(3):115. March.
• Summary: “In the last copy of the Planter, you spoke of
curing pea-hay in the mow. I raise a great many soja beans,
and have been putting them in the silo, but I find it difficult
to get them through my 14-inch cutter; and as I have plenty
of mow-room, I think it will take less time and produce as
much milk if I can cure them in the mow.
“In the next copy, will you please give us your idea on
the subject? Will the hay, if cured in the mow, make as good
feed, and produce as much milk, as if put in the silo? Tell us
how to cure the bean hay in the mow. I want to sow about 50
acres in soja beans next spring, and would like to know the
most economical way to handle them, and at the same time
to get the best results.
“Two years ago, I had enough soja beans to make 50
bushels. When I thought they were cured, I hauled them to
the mow and unloaded with the hay-fork, and as I had plenty
of room, I did not disturb them after they left the fork. When
I threshed them, I found them all right on the outside, but the
middle heated, and were not good for anything. Since then I
have been stacking them around poles in the mow, and they
cure out all right. I think I will have 100 bushels this year
for seed. Is 1 bushel to the acre enough to sow? I sowed 2
bushels on part of mine last year, and think it made more hay
and had fewer weeds.
“Is the soja beau as good an improver of the land as the
pea? I find it makes double the quantity of feed, and is much
easier to save.” Address: Culpeper Co., Virginia.
4272. Gleanings in Bee Culture. 1899. Special notices by
A.I. Root: Soja (or soy) bean–Reduction in price (Ad).
27(7):287. April 1.
• Summary: “Instead of $2.50 per bushel, as in our catalog,
read $2.00 per bushel; peck, 60 cts.; quart, 10 cts. Leaflet
mailed on application, telling all about this legume.”
4273. Root, A.I. 1899. Is that soy bean worth any thing for
honey? Gleanings in Bee Culture 27(6):254. April 1. [1 ref]

• Summary: On page 239 is an excerpt from Bulletin No. 24
of the Kansas Agricultural Station. On page 254, the editor,
A.I. Root, addresses the question: “Is that soy bean, p. 239,
worth any thing for honey? and is it the same that is used to
make flour that diabetic patients can use? [Yes, doctor, the
soy bean does produce honey; but, as with many other plants
of that class, sometimes the bees work on it and sometimes
they do not. All of the leguminous plants, as a rule, are
honey-producing. In the Old World the soy bean is much
used for food; and just now attention is being turned to it in
this country. Cooked green, like green peas, they are said to
be delicious; but, to tell the truth, I have never tried them in
that way.–A.I.R.].”
Note 1. This is the earliest document seen (Oct. 2014)
concerning soybeans in connection with honey bees, and the
first to state specifically that honey bees sometimes make
honey from soybeans.
Note 2. “A.I.R.” is A.I. Root, the publisher of this
magazine in Medina, Ohio.
4274. Latta, William Carroll. 1899. The soy bean as a farm
crop. Purdue University (Indiana) Agricultural Experiment
Station, Newspaper Bulletin No. 73. 1 p. April 19. [1 ref]
• Summary: This article no longer exists (Sept. 2019) in
Purdue’s archives and special collections. However the exact
article, with the same author, title and year, was published
in Indiana Farmer 54(28):3. July 15 (which see). Address:
Agriculturist.
4275. Indiana Farmer. 1899. Soy bean excellent for the
table. 54(16):1898. April 22.
• Summary: “H.E. Vandeman, ex-Pomologist of the
Department of Agriculture, testifies that the Soy bean is
superior to the common white or soup beans in both taste and
texture and is an excellent table bean. We intend to try them.
If any of our subscribers want to try them and will send us
ten cents, or stamps to the amount, we will send a package
for trial. They make a very fair substitute for coffee and have
often been called the coffee bean.”
4276. Morris, Robert C. 1899. The soy bean and the cow pea
(Letter to the editor). Indiana Farmer 54(16):1898-99. April
22.
• Summary: Contents: Introduction. Yield of seed. Yield for
silo. Yield of hay. Yield of fodder. Pasture. Some feeding
results. Feeding the soil.
The letter begins: “Soy beans and cow peas will work
a complete revolution upon fifty per cent. of our American
farms; upon thirty per cent. a very marked change, but alas
twenty per cent. of our farmers are anchored in the gulf of
despair. Many times repeated tests show us that the soy bean
will put as much fertilizing matter into our soil as clover
and, like clover, will draw most of it from the air, but will
accomplish this result in four months. The soy bean and
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cow peas are summer growing plants but clover must take
the risk of two winters. While these plants are filling the soil
with fertilizing matter they are making a seed crop at the
same time that the Massachusetts Experiment Station says ‘is
probably the richest vegetable matter we grow.’”
“The venerable and practical agriculturist and teacher,
Hon. Richard V. Gaines of Virginia, writes me, ‘I have
planted soy beans now for fourteen years and have had
fourteen full crops. By the use of soy beans, planted in the
corn when it is laid by, I have been able to double the profit
on my acreage of corn without materially increasing the
cost per acre. The soy bean is capable of taking care of itself
against floods, frost, drowth [drought] and weeds.’”
Davis Bros. of Wayne county, Illinois, W.J. Fox of
Guernsey county, Ohio, and E. Beebee of Richland county,
Illinois, have all gotten good results growing corn and
soybeans for the silo.
The writer’s “own experience takes in six years,
covering both extremes of wet and dry weather, and we have
had six full crops. We have had but few reports of failures,
all traceable to some fault of planting or neglect.”
“Yield of seed. Mr. James Bellwood, of Virginia, says,
“I have thrashed over 100 bushels of soy beans from one
acre of rich bottom land.” Hon. N.D. Thurmond, of Missouri,
selected a plot and harvested the seed. He found the yield
to be at the rate of 80 bushels per acre. Mr. B.F. Carper of
Illinois, raised on half an acre 25 bushels of dwarf soy beans.
The finest single plant we ever saw had on it 461 pods that
would average two beans to a pod. A conservative estimate
for light, thin soil will be 10 to 25 bushels; on land that will
make 50 bushels of corn, a fair yield would be from 25 to 50
bushels.”
“Yield of hay: With a new, high priced seed it is difficult
to get reports of hay; every one wants a seed crop.
George A. Duncan of Lawrence county, Illinois, reports:
“The soy bean is a great success for pasture. They are up off
the ground and stock do not trample them. Stock did as well
on them as on clover and they are at their best when pasture
is scarce.”
Many farmers have conducted their own feeding
experiments using soy beans with good results; they include:
Hon. J. Edwin Black of Lawrence county, Illinois (sheep)
and S.C. Wilson of Olney, Illinois (ewes and lambs). Mrs. S.
Rose Carr of Lis, Illinois, writes: “My chickens had access to
soy beans and cow peas last fall, 1898, and it was surprising
how quickly the biddies [young chickens] slipped into their
winter wraps. They began laying two weeks earlier than
usual and kept it up all during the cold weather. Their house
was warm and they had soy beans instead of corn... I have
never had as high an average of eggs.”
Coburn, in his book on hog raising and feeding says:
“Soy beans are the best hog feed we know of, making the
firmest and fattest pork.”
“Feeding the soil: Poverty forbids the thought of

buying manures; we farmer’s keep so little stock we cannot
make much and fertilizers are out of our reach. A system
of exhaustive farming has brought us to ‘where we are at.’
Grain raising and selling our crops has resulted in farmers
shipping tons of nitrogen, phosphoric acid and potash off in
their wheat, oats, corn and grass.”
“Cotton seed meal and [linseed] oil meal cost about
$22.50 per ton. Now when the farmer can raise on his own
farm the equivalent of either and put it into his barns for less
than $2.50 a ton, thus saving $20 to add to the profit account
of his feeding, and while he is raising it the bean and pea will
be gathering from $10 to $25 worth of nitrogen per acre from
the air and storing it in his soil for next year’s crops, why
does he not do it?
“Soy beans and cow peas will leave more fertilizing
material in the soil than the succeeding crop will take
up; thus they justify the terms ‘soil renovating’ and ‘soil
building’ plants.”
For soy beans: “The necessity of procuring seed grown
as far north as possible is strongly urged. Medium soy beans
of north grown seed will ripen (except in the northern tiers
of counties, in years of early frost) in the states of Kansas,
Iowa, Missouri, Illinois, Indiana, Ohio and New York, south
part of it, and all the south. The dwarf soy bean will ripen
any where corn will get ripe. There is an extra early soy bean
that will ripen any where wheat will mature seed.”
After a paragraph on planting time and rate of seeding,
the article closes as follows, suggesting that the writer is
selling soy bean seeds: “With each shipment of seed will
be sent a circular giving in detail everything relating to
the growing and feeding of these crops.” Address: Olney,
Illinois.
4277. Indiana Farmer. 1899. The soy bean at Purdue.
54(17):8. April 29.
• Summary: “We are glad to receive the Soy bean bulletin
from our State Experiment Station. It shows that careful
attention has been given to this important new renovating
and forage crop at the State farm. Although our readers
have already heard a good deal about the plant, especially
in our last number, they will, we think, be glad to read the
report made by Prof. Latta, which we copy, as follows.
A comparatively new and promising leguminous crop
for Indiana farmers is the Soy bean. This plant has been
successfully grown in different parts of the State and at
several points farther north in the United States. It thrives
in good corn soil, and will grow wherever corn can be
successfully produced.
“Being a quick maturing annual, it will prove especially
helpful to those who cannot grow clover. A crop of Soy
beans can be produced between the spring and autumn frosts
anywhere in the State. The Soy bean may be grown for
pasture, green forage (soiling), for hay or silage, or for seed.
It will yield nine to 12 tons of green fodder, one and one-half
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to two and one-half tons of hay and 10 to 40 bushels of seed
according to variety, condition of soil, etc.
“Varieties.–If seed is desired, the earliest varieties, only,
should be grown in northern Indiana. The Medium early
varieties will doubtless mature in most parts of the State,
and are to be preferred owing to their greater yield. The later
varieties might be grown for soil-renewal or soiling, but they
would hardly mature seed.
“Culture.–The soil may be prepared as for corn. If
impoverished by previous cropping, the soil should be well
supplied with lime, potash and phosphoric acid. Nitrogenous
manures have also proved beneficial in New England. The
seed may be sown broadcast, or with the wheat drill, in rows
16 to 24 inches apart, or with the corn drill to be cultivated
as corn. The earlier varieties of Soy bean may follow a crop
of rye or barley or be sown in the standing corn at the time
of the last cultivation, if the weather is seasonable. If sown in
corn, put in two rows of Soy beans between each two rows
of corn. Sow about two pecks to the acre in rows, like corn,
and cultivate, if seed is desired. For pasture, soiling or hay,
so four or five pecks to the acre.
“Food Value.–Soy bean hay compares favorably with
clover hay in chemical composition. The seed is very rich
in protein, and can, therefore, be fed advantageously with
corn. The seed should be ground before feeding. The seed
is readily eaten. Stock, as a rule, do not relish the stems and
leaves at first, but soon take kindly to this forage.
“Soy beans and sorgum [sorghum] supplement each
other as soiling crops. Corn and Soy beans go together, and
are said to make good silage.
“Harvesting.–Begin cutting at the time of early bloom,
for soiling. Cut for hay when in full bloom, and as soon as
the pods have formed for silage.
“Cost of seed.–Seedsmen offer Soy bean seed at $2.50
to $3 per bushel. This makes the cost far too great to justify
growing Soy beans as a general crop. Farmers are advised to
try Soy beans in a small way as a special crop, and then grow
their own seed if the crop gives promise of being valuable.
“We have grown the Soy bean for two years and feel
justified in recommending it for trial, especially the medium
variety. It is a wonderfully vigorous and rapid grower on
good soil, making a large amount of foliage. We have a small
quantity of the seed, which we wish to send to our readers
who desire to experiment with it and will send a small
package for 10¢, 25¢ for a pint, by mail, or 10¢ by express.
Any time during May will do to plant the Soy bean.”
4278. Suzuki & Iida. 1899. Trade list of Japanese bulbs,
seeds and plants: 1899-1900. New York City, New York. 16
p. April. Index. 21 cm. [Eng]
• Summary: In the section on “Seeds” (pp. 13-16) is a
subsection (p. 16) titled “Vegetable seed.” “Soy bean” sells
for $0.15 per lb.
Cable address: Suzuki, New York. Uyekigumi,

Yokohama. Note: This company is the U.S. branch of the
Yokohama Nursery Co., Ltd. of Yokohama, Japan. Their
most popular product appears to be lily bulbs. Address:
11 Broadway, New York City, New York; 3 Nakamura,
Yokohama, Japan.
4279. Yamamoto, Masami. 1899. Seishu, gyûnyû, shôyuchû no horumuarudehiido bôfu no kôryoku jikken seiseki
[Results of experiments on the antiseptic power of the
formaldehyde in sake, milk, and shoyu]. Yakugaku Zasshi (J.
of the Pharmaceutical Society of Japan) No. 206. p. 313-25.
April. [Jap]
4280. Los Angeles Times. 1899. New crop for Kansas
farmers. May 1. p. 5.
• Summary: From Fruitman’s Guide: “The Kansas
Experiment Station has been growing the soy bean for the
past ten years, starting with a small patch, and increasing the
area until last year thirty-five acres were grown. It is a good
drought resister, is not touched by cinch bugs [sic, chinch
bugs], and the beans are richer in protein than linseed meal.
With sufficient moisture to germinate them, a crop can be
grown after wheat and oats are harvested.” It also enriches
the soil so that subsequent crops of wheat grown on the same
land give increased yields of about 5 bushels/acre.
“With dairy cows, soy beans take the place of linseed
meal,... a laxative feed and softening the butter fat. Not over
3 pounds per day should be fed to a cow.” “The hogs fattened
with soy bean meal have just been marketed.” Describes how
to cultivate and harvest the soy bean.
Note: “Soy bean meal,” mentioned frequently, probably
refers to ground whole soy beans.
4281. Bukowinaer Landwirtschaftliche Blätter (Czernowitz).
1899. Einige Fachsandruecke bei der Pflanzencultur und ihre
Bedeutung. Von Wirthschaftsverwalter Josef Mayer [Some
specialized terms with plant cultivation and their meaning.
By Josef Mayer, agricultural administrator]. 3(9):2. May 5,
col. 2. [Ger]
• Summary: VI. Soybeans (Sojabohne) are planted in early
May. They originated in Asia, and their cultivation and care
is like that of field beans (Feldbohne). They require light soil
types.
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This glossary appears to be serialized, as the
entries in this Section VI, the only one that appears in this
journal, are alphabetical and run from Sc to Zw.
Note 3. Czernowitz is today’s Chernivtsi, Ukraine.
4282. Latta, W.C. 1899. Facts about soy beans. Breckenridge
News (Hardinsburg, Kentucky). May 10. p. 3.
• Summary: The text of this article is almost identical to
Latta 1899. July 15. With the title “The soy bean as a farm
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crop.” This article begins:
“A comparatively new and promising leguminous crop
is the soy bean. The plant has been successfully grown in
different parts of Indiana, and at several points farther north
in the United States. It thrives in good corn soil, and will
grow wherever corn can be successfully produced.
“Being a quick maturing annual, it will prove especially
helpful to those who can not grow clover. A crop of soy
beans can be produced anywhere in the State between the
spring and autumn frosts...”
4283. Indiana State Journal (Indianapolis). 1899. Farm and
household: Soy bean and cow pea experience. May 17. p. 7.
• Summary: “Indiana Correspondence, Orange Judd Farmer.
The beans and peas were grown for seed between the 41st
and 42nd parallels of latitude, that is, the northern half of
Indiana...”
“The peanut is the only other plant in cultivation richer
in food constituents than the soy bean. The manufacturers of
peanut butter may find in soy butter a competitor for public
favor in the near future.”
4284. Neue Freie Presse (Vienna). 1899. Huelsenfruechte
und Landesproducte [Legumes and agricultural products].
No. 12481. May 24. p. 11, col. 1. [Ger]
• Summary: Vienna, May 23, Original report by Wilhelm
Carl, Fünfhaus [a district of Vienna].
The article discusses the prices and general demand
trends for various pulses according to size in AustroHungarian gulden, one assumes per hundred kilos, including:
Soybeans (Sojabohnen) (soja hispida–sic–Soja hispida)
9½ to 10½ gulden.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: Docent Prof.
4285. Sydney Mail (Australia). 1899. The best silage crops.
May 27. p. 1209.
• Summary: From Orange Judd Farmer: “The principal crops
available for silage are corn, clover, oats, and peas, millet
and soy beans. Corn is the leading silage crop of America...”
“The soy bean is another Japanese crop. The large
green variety has proved most valuable for use in the silo,
or for feeding green. It will produce from 10 to 12 tons of
fodder, and has a composition much like clover. The crop is
quite hardy. The plant resembles a large bush bean, grows
about 4 feet high, produces a stiff, woody stem, and has a
large proportion of foliage. One advantage of this crop is
that it matures about the same time as corn. This permits
the harvesting and storing of the two crops together. By
putting into the silo a few loads of each in succession, a good
mixture is obtained, and the resulting silage is more valuable
than that from corn alone. Corn silage is especially lacking
in the muscle-making constituents of protein, while the soy
bean supplies more of this nutrient, and hence the mixture

gives a better balanced ration.”
4286. Hills & Co. 1899. Catsups, pickles and sauces (Ad).
Hartford Daily Courant (Connecticut). May 30. p. 14.
• Summary: “In these lines we leave nothing that’s good, to
be wished for–Sauces: Watkins’ Nonpareil, Reading, Essence
Anchovies, Halford, Beefsteak, Brand’s A-1, Harvey, John
Bull, China Soy [sauce], Mushroom, Walnut, Lee [sic, Lea]
& Perrin’s Worcestershire, Colonel Skinner, Major Grey,
Sweet Louchnow, Ripe Mango, Sweet Mango, Bengal
Chutney.” Address: Grocers, Batterson Bldg.
4287. Farmers’ Bulletin (USDA). 1899. Experiment station
work, X: The soy bean as a feeding stuff. No. 97. 32 p. See
p. 13-15.
• Summary: “The soy bean, an annual leguminous plant,
has been grown from the earliest times in Japan, China,
and other countries of southeastern Asia. It is said to have
been introduced into this country from Japan in 1854, but
for a long time it was cultivated to only a limited extent,
principally in the South. In comparatively recent years,
however, improved varieties, adapted to varying climatic
conditions, have been introduced, and the cultivation of
the plant has spread quite rapidly, its range of successful
culture being almost as wide as that of corn. Many of the
stations have experimented with the bean and thus called
attention to its merits, and the Division of Agrostology of
this Department has issued a Farmers’ Bulletin (58) which
discusses in detail the characteristics, varieties, and culture of
the plant and its value as a food and feeding stuff.
“The Japanese and other Orientals grow the plant mainly
for the seed which are used in the preparation of a variety
of foods. The bean is rich in nutritive material and makes a
valuable food. It has a high protein content, and hence serves
well to balance the diet of people, such as the Japanese, who
do not eat much meat. There is no special demand for such
a food in this country, however, and so the soy bean is likely
to be, at least for many years to come, of most value as a
feeding stuff. It serves admirably to balance the rations fed to
stock. The plant may be fed as green fodder, hay, or silage;
or the beans may be fed in the form of meal...”
A table shows the food constituents of soy beans as
compared with other feeding stuffs. The percentage of water,
ash, protein, fiber, nitrogen-free extract, and fat is given for:
“Green soy bean (whole plant), green corn fodder, soy-bean
hay (with pods and seeds), dry corn fodder (with ears), soybean straw (after thrashing), corn stover (plant without ears),
soy-bean seed, corn kernels, soy-bean meal, pea meal, corn
meal, cotton-seed meal, linseed meal (new process), soybean silage, clover silage, corn silage, soy bean and corn
silage, soy bean and millet silage.”
“The Kansas Station has probably experimented with the
soy bean more extensively than any other station...” Address:
Washington, DC.
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4288. Gleanings in Bee Culture. 1899. Farming with green
manure. 27(11):443. June 1.
• Summary: “I notice that more than usual attention is
being given of late to bringing up the soil by turning under
crops, especially since cow peas, soja beans, crimson clover,
etc., have been used for this purpose. Some years ago we
purchased great quantities of manure at our livery stables;
but it made our potatoes so scabby that I have of late been
getting the ground in condition by turning under clover, both
crimson and red; also rye, and this spring, even wheat. I have
for many years back noticed the advertisement of a book
entitled Farming with Green Manures [by the Orange Judd
Co.]. After sending for the book I was surprised to notice that
it was first published in 1876...”
Note: This is the earliest English language document
seen with the term “green manure” in the title and in
connection with soy beans (soja beans).
4289. Latta, W.C. 1899. The soy bean as a farm crop.
Coalville Times (Coalville, Utah). June 2. p. 6.
• Summary: “A bulletin of the Indiana Experiment Station
says: A comparatively new and promising crop for Indiana
farmers is the Soy bean.”
There follows the exact text of Latta 1899. July 15. With
the same title.
4290. Wood (T.W.) & Sons. 1899. Classified ad: Cow peas.
The famous forage crop and soil improvers. Charlotte Daily
Observer (North Carolina). June 3. p. 8.
• Summary: “We are headquarters for these and all Southern
specialties, including Soja Beans, Velvet Beans, Pearl or Cattail Millet, Teosinte, Bermuda Grass, Ensilage Corn, Spanish
Peanuts, Chufas, Sorghums, etc.
“Write for prices, and our interesting giving full
information about these crops.” Address: Richmond,
Virginia.
4291. Star and Sentinel (Gettysburg, Pennsylvania). 1899.
Farm and garden: The soy bean. Cultivated like corn, the
Medium Early variety recommended. June 6. p. 4.
• Summary: “The soy bean is one of the staple crops of
Japan which is now becoming quite commonly grown in this
country.” Discusses the findings of Prof. Rane at the New
Hampshire Agric. Exp. Station. An illustration shows three
varieties of soy beans–early, medium, and late.
4292. Morning News (Savannah, Georgia). 1899. The soja
bean: a plant that will be in use and valued when the velvet
bean, so called, will be entirely forgotten. June 19. p. 7.
• Summary: “Mr. Robert Morris in the Southern Planter,
says:
“There are two values to every kind of feed–most
farmers think of only one–the feeding value and the manure

value. The feeding value determines the fertilising value; a
feed rich in feeding value, gives us a waste product rich in
fertilising quality.
“It being an accepted fact that the soy bean is the richest
vegetable or grain we can grow, it follows that the waste is
the most valuable. When this becomes better known, and
our farmers have an eye to a fat manure heap, as well as fat
stock, then it will be that the soy bean will be a standard
instead of a special crop. The bean far exceeds the cow pea
in the quality of the manure to be made by feeding either...”
Note: As stated above, this letter was originally
published as follows: Morris, Robt. C. 1899. The soja or
soy bean (Letter to the editor). Southern Planter (Richmond,
Virginia) 60(6):276-77. June. The full letter is reproduced
here in the Morning News (June 19, p. 9).
4293. Union County Journal (Marysville, Ohio). 1899. Farm
and garden: The soy bean. Cultivated like corn, the Medium
Early variety recommended. June 29. p. 4.
• Summary: “The soy bean is one of the staple crops of
Japan which is now becoming quite commonly grown in this
country.” Discusses the findings of Prof. Rane at the New
Hampshire Agric. Exp. Station. An illustration shows three
varieties of soy beans–early, medium, and late.
4294. Courrière, C. 1899. Culture du soja en Russie
[Soybean culture in Russia]. Journal d’Agriculture Pratique
63(1):472-73. Jan/June. [Fre]
• Summary: See next page. In Russia a variety of Podolie
[Podolia] soybean was created by 1899. After numerous
vain attempts, Mr. Owinsky (Owsinski, Ovsinsky, Ovsinskii,
Ovsinski, Ovinski) succeeded in acclimatizing two varieties
(one black, one brownish) to the area of Podolie, which has
a very hot and dry climate. The black soybean required 110
days for its seed to mature, and the brownish one required
100 days.
Mr. Czeczott has also conducted agronomic trials with
this plant in the government of Grodno (Lithuania) which is
located far to the north, and whose climate is more humid
and cold. The two varieties matured 6 days later than at
Podolie. Moreover, the sandy Lithuanian soil is much poorer
that the Podolian soil.
Note 1. This an early document concerning agronomic
trials with soybeans in Russia or Podolia.
Note 2. As of April 2020, Podolia (Russian: Podolye
/ Podolsk, Polish: Podole) is a region in the southwestern
Ukranian SSR between the Dniester and southern Bug
rivers. Chief cities are Mogilev Podol’skiy and Kamenets
Podol’skiy. It is not far from the northeast corner of
Romania. It was acquired by Poland in 1698, and by Russia
in 1798. A map of 1877 shows it to be a Balkan State, at
about 49º north latitude, directly west of Galicia, northwest
of Hungary, and north of Bessarabia and Moldavia.
Note 3. Podolia (Russian: Podolsk) is a former region
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on the left bank of the middle Dniester. In 1431 it was
incorporated in the medieval kingdom of Poland. It was
held by Turks from 1672-1699, then divided between Russia
and Austria in 1772. The eastern part was later a province
of Russia. As of Sept. 2015 Podolia is located in the westcentral and south-western portions of present-day Ukraine
and in northeastern Moldova (i.e. northern Transnistria). The
chief town is Kamianets-Podilskyi. A map shows Podolia
(yellow) in modern Ukraine (Source: Wikipedia).
Note 4. This is the earliest document seen (April
2020) that mentions the pioneering work of Mr. Owinsky
(Owsinski, Ovsinskii, Ovsinski, Ovinski) in Podolia.
Note 5. Bessarabia is: (1) A region of southeast Europe
between the Dniester and Prut rivers extending to the
Black Sea on the north to Poland. Most of it was recovered
by Russia in 1878 by the Treaty of Berlin. It formed a
government under Russia from 1812-1917 with the capital at
Kishinev (Chisinau). (2) A former province of east Romania
(spelled Basarabia). Proclaimed independence from Russia
as Moldavian (Bessarabian) Republic. Joined Romania on 9
April 1918. Seized by USSR in June 1940. Incorporated with
Bukovina as Moldavian S.S.R.
Note 6. This is the earliest document seen (April 2020)
concerning soybeans in Lithuania, or the cultivation of
soybeans in Lithuania. This document contains the earliest
date seen for soybeans in Lithuania, or the cultivation of
soybeans in Lithuania (June 1899). The source of these

soybeans is unknown. They probably come from Jan
Owsinsky who brought them from Asia in 1893. Address:
France.
4295. Fesca, M. 1899. Ueber die Landwirtschaft in Shantung
[On agriculture in Shantung, China]. Tropenpflanzer (Der)
(Berlin) 3(6):246-57. June. See p. 249-50, 255. [2 ref. Ger]
• Summary: Among the legumes in Shantung province,
the soybean plays a predominant role. It is used for human
and animal food, for making soy sauce (Shoyusauce), and
above all for oil. The large exports from Tshifu [Chefoo] of
soybeans, soybean oil, and soybean cake in 1896 amounted
to 1,567,147 Haikuan taels (6,258,588 German Marks), and
accounted for about one-fourth of all exports.
The soybean is one of the legumes with the highest oil
content, averaging 17.5% and ranging up to 20%. Peanuts,
however, contain 45% oil, and they are sometimes grown
in Shantung for their oil. Also discusses sesame seeds and
hempseeds. Address: Prof., Dr.
4296. Foreign Seeds and Plants Imported by the Section of
Seed and Plant Introduction, USDA, Inventory. 1899. [Soy
bean introductions]. No. 1. S.P.I. Numbers 1-1000. 81 p.
• Summary: S.P.I. Number 480. “Glycine hispida. Soja
bean. From South Ussurie [Ussuri, Usuri], Siberia [Russia].
Received through Prof. N.E. Hansen, March 1898. (1
package).” Note 1. This document contains the earliest
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clear date seen for soybeans in Russia, or the cultivation
of soybeans in Russia (March 1898). The source of these
soybeans is unknown, but it seems likely that they came
across the Ussuri (Wusuli) River from Manchuria.
647-656. “Glycine hispida. Soy bean. From Tokyo,
Japan. Received through Hon. A.E. Buck, March 4, 1898.
“647. ‘Akasaya.’
“648. ‘Nakade.’
“649. ‘Deko;’ medium early.
“650. ‘Sennari;’ medium early.
“651. ‘Fuknishiro’ [maybe ‘Fukunishiro’]; medium
early.
“652. ‘Kiyomasa;’ late.
“653. ‘Mejiro;’ late.
“654. ‘Aoteppo;’ late.
“655. ‘Kinoshita;’ late.
“656. ‘Asahi;’ late.”
Note 2. This is the earliest document seen (Nov. 2016)
concerning introduction of soybeans to the United States
by USDA’s Section of Foreign Seed and Plant Introduction.
These soybeans were all received in March 1898 from both
South Ussurie, Siberia, and from Tokyo, Japan.
Note 3. The last named soybean variety above, #656,
Asahi, may well be the same variety tested at the Kansas
Agric. Exp. Station in 1900 and described in their Bulletin
No. 100 in March 1901. Address: Washington, DC.
4297. Lamson-Scribner, F. 1899. Southern forage plants.
Farmers’ Bulletin (USDA) No. 102. 48 p. See p. 39-40.
• Summary: The section titled “Leguminous forage plants”
states (p. 40): “Soy bean (Glycine hispida).–One of the
staple crops of Japan, which attracted little attention in this
country until about ten years ago, but is now becoming quite
common. The crop is cultivated like corn, the seed being
planted in drills at the rate of half a bushel per acre. The
stems alone are too coarse to make good hay, but are covered
with such a dense growth of leaves and are so prolific in fruit
that the hay is prized highly, especially for milch cows and
for fattening animals. The yield of green forage is very heavy
when grown on good soil, and the yield of beans is usually
from 20 to 30 bushels per acre. Those who have had most
experience with this crop find that the best way to handle it
is to cut or pull the plants when the first pods begin to open,
and thrash as soon as dry enough. In this way the coarse
stalks are so broken in pieces and mixed with the leaves and
immature fruit that nearly all will be eaten. It is doubtless
the best of the legumes for the silo, as it can be more easily
handled for the cutter [probably a mechanical silage cutter]
than plants like clover or cowpeas. There are a number of
varieties, differing mainly in the time of ripening and the
color of the seeds.”
An illustration (non-original line drawing; p. 39) shows
a soybean plant with details of the leaves, flowers, and pods.
Note: The title page states that this article is “Compiled from

the publications of the Division of Agrostology.”
In the section on “Leguminous forage plants” are
subsections on yellow lupine (Lupines luteus, p. 41), Chinese
yam (Dioscorea batatas, p. 46), chufa (Cyperus esculentus,
p. 46), and peanut (p. 46-47). The latter states:
“Peanut (Arachis hypogea)–Of some value for hay, and
cultivated for hog pastures in all parts of the South. There are
two very distinct types in cultivation, the ‘common’ and the
‘Spanish.’ The former is the one which produces the peanut
of commerce. The plant grows as straggling as a potato, and
the nuts are produced on long peduncles and often quite
scattered. It is seldom used for hay, though often grown
for hogs. The Spanish variety is a smaller, more compact,
and erect plant, which produces an immense number of
very small nuts clustered closely at its base. This variety
is growing in favor for hay, as the plant, with its closely
adhering nuts, is easily pulled up. The yield is from 1 to 2
tons per acre, and as nearly half the weight is in the nuts, the
hay is richer in protein than any other in common use. Either
variety makes fine fall pasturage for hogs, and as the hogs
do the harvesting, peanuts furnish the cheapest food for the
season.” Address: Agrostologist, Div. of Agrostology, USDA,
Washington.
4298. Morris, Robt. C. 1899. The soja or soy bean (Letter
to the editor). Southern Planter (Richmond, Virginia)
60(6):276-77. June.
• Summary: “Editor, Southern Planter:
“The article on ‘Waste Vegetable Matter’ in your April
number, page 164, has forcibly impressed me as to the value
of ‘soy bean.’
“I have planted the bean, but gave it up on account of
the loss from shelling out whilst gathering and from the
hardness of the grain. Will not Mr. Morris kindly give,
through the Planter, his method of growing, gathering and
feeding soy beans?
“Richland Co., South Carolina, J. Shoolbred.
“The letter of Mr. J. Shoolbred, referring to the part of
my article on ‘Waste Matter,’ in the April Number of the
Planter, page 164, touches a question of vital importance
to every tiller of the soil, or any one who has to do with the
ground.
“There are two values to every kind of feed–most
farmers think of only one–the feeding value and the manure
value. The feeding value determines the fertilizing value; a
food rich in feeding value, gives as a waste product rich in
fertilizing quality.
“It being an accepted fact that the soy bean is the richest
vegetable or grain we can grow, it follows that the waste is
the most valuable. When this becomes better known, and
our farmers have an eye to a fat manure heap, as well as fat
stock, then it will be that the soy bean will be a standard
instead of a special crop. The bean far excels the cow pea in
the quality of the manure to be made by feeding either.
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“If intended for fodder, I find it best to plant in rows 24
inches apart, and put on seed at the rate of one bushel per
acre. This gives many small branches and great leaf growth.
“For soy bean fodder let the beans get into hard dough,
a few pods turned a little brown. At this time no leaves have
fallen.
“Cut at this stage there is practically no waste in
handling, and we save all the leafage–a very important thing
in feeding.
“A common binder cuts them very nicely. Do not bind
too tight: make small sheaves, and set four sheaves in a
shock. There is so much oily matter in soy beans they heat
and mould unless thoroughly cured before putting into bulk.
“I let them stand in the shock until the seeds are hard
and brittle. A very few seeds may shell out, but the loss is
small, and they are good for the ground.
“They can be cut with a mowing machine, or a table
rake reaper. I use the table rake on our farm, and let the
bundles lay four or five days, then double up the bundles,
turning all the bundles, so as to get the bottom of the piles
dry.
“This fodder is fed unthrashed to every animal and fowl
on the farm. In this way stock do not seem to notice the
hardness of the seed.
“I am careful to have them dry when put in the barn or
stack. The cow pea can be put up a little green, but the bean,
on account of the oil in it, would mould.
“For planting, I use corn-planting tools, or a grain drill. I
do not think it best to sow soy beans or cow peas broadcast. I
plant in rows and run a lever harrow over them about twice.
It kills the weeds and stimulates the growth of beans.
“This year I shall mix some soy beans in with the cow
peas we grow for cow-pea hay, to lift the vines up off the
ground.
“I shall also plant soy beans and Kaffir corn to cut when
beans and corn are ripe or in condition for fodder. To plant
with Kaffir corn or field corn we like the bean the best. The
vining habits of the pea make it hard to handle.
“I know of no farm crop that has such infinite
possibilities as the soy bean. It is the most certain of all farm
crops; has, so far, no insect enemies; yields a greater number
of bushels of beans than corn; on thin land (in our section) its
feeding value is four times that of corn.
“The feeding tables show that clover hay is worth
$11.20 a ton for feed, and that soy bean straw is worth
$11.40, after the seed is thrashed out. An acre of soy beans
will make as much straw as a crop of clover will on the same
land. While this seed and roughness is being made the microorganisms are building little nodules of nitrogen on to the
roots, and feeding the land for the following crop.
“Robt. C. Morris, Olney, Illinois.” Address: Olney,
Illinois.
4299. Grand Valley Times (Moab, Utah). 1899. Farm and

garden: Matters of interest to agriculturists. July 7. p. 4.
• Summary: The first section, titled “The soy bean as a
farm crop,” is based on a bulletin of the Indiana Experiment
Station.” The first 3 letters on the left side of the column are
cut off, but in some cases we can guess them from context.
For example: A comparatively new and promising crop for
Indiana farmers is the Soy bean.” The section is by W.C.
Latta, Agriculturist.
The original publication can be found at: Latta, W.C.
1899. “The soy bean as a farm crop.” Indiana Farmer
54(28):3. July 15.
4300. Lake Wakatip Mail (New Zealand). 1899. The
industries of Japan. July 7. p. 4.
• Summary: “Agriculture is the chief pursuit of the people
of Japan, and in the greater part of the cultivated area rice
and the principal food crops, wheat, barley, and soya beans,
are grown. Mulberry trees are planted everywhere. Tea
is mainly planted in the south of Honshiu and in Taiwan,
Formosa. The mineral wealth of the empire is great, but
much improvement is needed in mining. The coal production
is rapidly increasing, especially in Kiushiu and Hokkaido.
The development of the iron industry is somewhat slow, but
much is hoped for in the future. The production of silver has
been steadily rising; copper and antimony are also among the
principal exports of the country.
“The industries of the Japanese empire may be
distinguished as ‘original’ and ‘imported.’ The original
industries which existed from early times are those of
ceramics, weaving embroideries, lacquer work, paper,
metals, leather, wood, and bamboo carvings, camphor,
vegetable wax, salt, sugar, sake, soy [sauce], oil, tobacco,
indigo, and raw silk. These industries seem to have been
first introduced from Corea or China, but the lapse of several
hundred years has obliterated the original traces. Their scope
of working is generally small, and the tools and instruments
used are rude and simple. The industries which have been
introduced into the country are those lately brought over
from Europe and America. These comprise cotton spinning,
brick making, preparation of drugs and chemicals, cement
works, wire making, woollen manufacture, shipbuilding and
machinery; match, paper, and soap making. These industries
are generally carried on in a large scale, employing a vast
number of workmen and using water and steam power.
According to the latest returns, the total number of factories
belonging to companies and individuals is five thousand nine
hundred and eighty-five, one thousand and ninety-eight of
these being provided with steam engines and two hundred
and twenty-one with both steam and hydraulic engines.”
4301. Wiener Zeitung (Vienna). 1899. Vermischtes
[Miscellaneous]. No. 158. p. 5-6. July 13. [Ger]
• Summary: This is a long biography of Gottlieb Haberlandt
(born 28 Nov. 1854; died 30 Jan. 1945), son of Friedrich
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Haberlandt of soybean fame.
(Professor Haberlandt) Gottlieb Haberlandt, Professor of
Botany at the University of Graz, who has been appointed as
a member of the Berlin Academy of Sciences, is the pioneer
in a separate direction in the biology of plants. In his method
of working, he follows Simon Schwendener up to a certain
degree. Following Nägelian research, Schwendener set for
himself the particular task of exploring and studying the
mechanical principles that exist in the structure of plants.
Haberlandt goes one step further than Schwendener. He
makes the attempt to trace the anatomical construction of
plants to the adaptation to particular physiological needs.
His principle is to show the construction of the plant parts to
be a result of the function that they have to fulfill. He brings
function and construction into much closer relationships than
had been assumed for them before. From this, what results
for him is an entirely different division of tissue than is
otherwise common. What is decisive for him is the function
of the tissue; he pushes the moment in development history
and the tissue morphology properties into the background.
He sets down his idiosyncratic, far-reaching teachings in
the work Die Entwicklungs-Geschichte des mechanischen

Gewebesystems [The Development History of the
Mechanical Tissue System] (1878). The book caused a
sensation among experts. In its novelty, Haberlandt’s
different way of looking at things provoked criticism
and objections. His laying of the foundations of a
tissue theory based upon a physiological foundation
was accused of being too hypothetical. The necessary
factual material for a reform work such as what
Haberlandt was undertaking was supposedly still
lacking. And a onesidedness that was not justifiable
was also supposedly undeniable. But Haberlandt then
presented his fundamental botanical philosophy on a
broader footing in 1884 in a textbook on Physiologische
Pflanzen-Anatomie [Physiological Plant Anatomy].
Haberlandt’s manner of thinking describes progress
along the path to recognizing the prevailing of the
laws of mechanics in life processes. Over the course
of time, this commendable figure has been recognized
for his work of general importance. Haberlandt handles
another generally important biological problem in
the book Ueber die Beziehungen zwischen Function
und Lage des Zellkerns bei den Pflanzen [On the
Relationships between the Function and the Location
of the Cell Nucleus in Plants] (1887). The significance
of the cell nucleus for the life of the plant cell is well
known. It plays an essential role with the reproduction
and multiplying of the cell. Haberlandt showed that
this task of the cell nucleus also comes to be expressed
in its location within the cell. As he sets forth, the
nucleus is located for the most part within the greater
or lesser proximity of that location at which the growth
occurs at its liveliest or lasts the longest. Haberlandt
provided interesting new information on the theory of
the sensitivity of plant tissue in the paper “Das reizleitende
Gewebesystem der Sinnpflanzen” [“The Stimulating Tissue
System in Mimosas”] (1890). For him, the starting point is
formed by the proof of a thus far unnoticed tissue system
that lies in the phloem (Siebtheil) of the vascular bundles
(Gefässbündel). Because of the function that it takes on with
the tropism (Reizbewegung) of Mimosa pudica, Haberlandt
calls it “stimulating” (“reizleitend”). The study of this tissue
provides a new pointer for the understanding of how the
stimulus is transmitted in plant tissue. Also to be mentioned
from among Haberlandt’s self-published papers are: “Die
Schutzeinrichtungen in der Entwicklung der Keimpflanze”
[“The Protective Structures in the Development of Embryo
Plants”] (1877), “Die Sojabohne” [“The Soybean”]
(1878), “Vergleichende Anatomie des assimilatorischen
Gewebesystems der Pflanzen” [“Comparative Anatomy of
Assimilative Tissue Systems of Plants”] (1881), “Beiträge
zur Anatomie und Physiologie der Laubmoose” [“Articles
on the Anatomy and Physiology of Mosses”] (1886), and
“Anatomisch-physiologische Untersuchungen über das
tropische Laubblatt” [“Anatomical and Physiological
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4302. Gleanings in Bee Culture. 1899. Special notices by
A.I. Root: What to plant during the month of July where
early crops have been harvested (Ad). 27(14):556. July 15.
• Summary: “There is certainly no reason why a garden
should not be a thing of beauty and a joy for ever all along
through the fall as well as in the months of April, May, and
June. But to make this thing of beauty, every bit of ground
must be promptly cleared up and planted with the ‘something
else’ as soon as the last crop is gathered.”
“The last of July is just the best time, ordinarily, to sow
buckwheat; and unless you have frost unusually early you
will get a crop of honey and a crop of grain too. Cow peas
and soja beans are just the thing to put in now to turn under
just as soon as they are killed by frost. Of course, it is too
late to stand much of a chance for ripening the seeds unless
it is some of the extra early varieties. The American coffeeberry would probably ripen seeds if planted now. For prices
of any of the above seeds, write for our seed catalog.”

Indiana Farmer 54(28):3. July 15.
• Summary: “A comparatively new and promising crop
for Indiana farmers is the Soy Bean. This plant has been
successfully grown in different parts of the state and at
several points farther north in the United States. It thrives
in good corn soil, and will grow wherever corn can be
successfully produced.
“Being a quick maturing annual, it will prove especially
helpful to those who can not grow clover. A crop of soy
beans can be produced between the spring and autumn
frosts anywhere in the state. The soy bean may be grown for
pasture, green forage (soiling), for hay or silage, or for seed.
It will yield nine to 12 tons of green fodder, 1½ to 2½ tons
of hay, and 10 to 40 bushels of seed according to variety,
condition of soil, etc.
“Varieties.–If seed is desired, the earlier varieties, only,
should be grown in northern Indiana. The Medium early
varieties will doubtless mature in most parts of the state, and
are to be preferred owing to their greater yield. The latter
varieties might be grown for soil renewal or soiling, but they
would hardly mature seed.
“Culture.–The soil may be prepared as for corn. If
impoverished by previous cropping the soil should be well
supplied with lime, potash and phosphoric acid. Nitrogenous
manures have also proved beneficial in New England.
“The seed may be sown broadcast, with the wheat drill,
in rows 16 to 24 inches apart, or with the corn drill to be
cultivated as corn. The earlier varieties of soy bean may
follow a crop of rye or barley or be sown in the standing
corn at the time of the last cultivation, if the weather is
seasonable. If sown in corn put in two rows of soy beans
between each two rows of corn. Sow about two pecks to the
acre in rows, like corn, and cultivate, if seed is desired. For
pasture, soiling or hay, sow four or five pecks to the acre.
“Food value.–Soy bean hay compares favorably with
clover hay in chemical composition. The seed is very rich
in protein and can therefore be fed advantageously with
corn. The seed should be ground before feeding. The seed
is readily eaten. Stock as a rule, do not relish the stems and
leaves at first, but soon take kindly to this forage.
“Soy beans and sorghum supplement each other as
soiling crops. Corn and soy beans, together, are said to make
good silage.
“Harvesting.–Begin cutting at the time of early bloom,
for soiling. Cut for hay when in full bloom, and as soon as
the pods have formed, for silage.
“Cost of seed.–Seedsmen offer soy bean seed at $2.50 to
$5.00 per bushel. This makes the cost far too great to justify
growing soy beans as a general crop. Farmers are advised to
try soy beans in a small may [sic, way] as a special crop, and
then grow their own seed if the crop gives promise of being
valuable.” Address: Purdue Agricultural Experiment Station.

4303. Latta, W.C. 1899. The soy bean as a farm crop.

4304. Examiner (Sherbrooke, Quebec, Canada). 1899. Farm

Studies on the Tropical Foliage Leaf”] (1882). It is not just
the expert whom Haberlandt addresses with his accounts in
Eine botanische Tropenreise [A Tropical Botanical Voyage]
(1893), the fruit of a scientific journey to Buitenzorg on
Java [today’s Bogor, Indonesia] in 1891. Gottlieb Friedrich
Johann Haberlandt, who was born in Ungarisch-Altenburg
[today’s Mosonmagyaróvár, Hungary] in 1854, got his first
stimulus for botanical studies through his father, Professor
Friedrich Haberlandt, who was famous through his botanical
and agricultural studies. He carried out his university studies
in Vienna and Tübingen. He began his teaching activity as
an adjunct professor at the University of Vienna. Since 1880,
he has been working in Graz. Starting out as a professor at
the polytechnic, he attained the post of associate professor
at the university in 1884. Since 1888, he has been a full
professor and director of both the Botanical Garden and the
university’s Botanical Institute.
(Voss. Ztg.) [Vossische Zeitung]
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. Gottlieb Haberlandt was professor of Botany
at the University of Graz (1888-1909) and the University
of Berlin (1909-1923); he lived to the age of 90 and died in
Berlin in 1945 three months before the Allied victory. A large
portrait photo of him can be found at http://photoarchive.lib.
uchicago.edu/db.xqy?show=browse8.xml%7C1679
His son Ludwig is credited as being the father of the
birth control pill but apparently committed suicide in 1932 at
the age of 47.
Note 3. We can find no evidence that Gottlieb
Haberlandt self-publish a paper titled Die Sojabohne in 1878.
However in 1940 he did write an excellent 6-page journal
titled Die Sojabohne–which see.
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and garden: The soy bean. Cultivated like corn, the Medium
Early variety recommended. July 21. p. 3.
• Summary: “The soy bean is one of the staple crops of
Japan which is now becoming quite commonly grown in this
country.” Discusses the findings of Prof. Rane at the New
Hampshire Agric. Exp. Station. An illustration shows three
varieties of soy beans–early, medium, and late.
4305. Windsor Star (Windsor, Ontario, Canada). 1899.
Cheapening pork production. July 21. p. 6.
• Summary: “Trials at the Oklahoma station tend to confirm
the conclusions announced from two or three southern
stations that planting peanuts, sweet potatoes, cowpeas or
soy beans and allowing pigs to harvest the crop will be found
a profitable practice. Peanuts, cowpeas and soy beans are
highly nutritious and well adapted for making muscle as well
as fat... The best summer pasture for pigs in Oklahoma is
alfalfa,” followed by sorghum, thickly sown.
4306. Blasdale, Walter C. 1899. A description of some
Chinese vegetable food materials and their nutritive and
economic value. USDA Office of Experiment Stations,
Bulletin No. 68. 112 p. See p. 32-36. [19 ref]

• Summary: “According to Prinsen-Geerligs [ChemikerZeitung, 20 (1896) 67-69], ‘tao hu,’ or bean cheese, is
prepared from the seeds of the white variety of soy bean.
These are allowed to soak for three hours in water, are then
reduced to a thick paste, and the mass cooked. The cooked
mass is strained through a coarse cloth. The filtrate consists
of a milky-white liquid containing protein and fat. As soon
as this becomes cool some material is added (for instance,
crude salt containing magnesium chlorid [chloride]), which
precipitates the proteid material, the fat being inclosed in
the coagulated mass. The coagulated material is pressed and
kneaded into small cakes. The cakes may be dipped for a
few moments into a saline solution of curcuma. Variations in
the process give rise to a number of varieties of bean cheese.
This is essentially the method used by the Chinese of San
Francisco in the preparation of the bean cheese used by them.
It is sold either in the form of a freshly precipitated curd or
in the form of small square cakes obtained by compressing
the former material. It is usually cooked in peanut oil before
being eaten and, in the author’s opinion, is a palatable food.
A partial analysis of one of the cakes gave 81.35 per cent, fat
5.19 per cent, and ash 0.80 per cent.
“The filtrate from the cooked soy beans resembles milk,
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and, on heating, a skin [yuba], not unlike that formed on
milk, rises to the surface of it.”
A large number of varieties of the soy bean are in
cultivation in China and Japan, but only two were found in
the Chinese markets in San Francisco, a yellow and a black
variety. Aside from a difference in color, the two forms
apparently do not differ materially from each other. The
yellow variety is known as ‘wong tau,’ and is designated by
the characters ‘yellow’ + ‘bean’ (2 Cc = 2 Chinese characters
are given) while the black is known as ‘hak tau,’ and is
designated by the characters ‘black’ + ‘bean’ (2 Cc).
“Both varieties obtained from the Chinese market in
San Francisco grew readily in Berkeley, attaining a height
of about 3 feet, and in spite of a very dry season produced
an abundant crop of seeds... The composition of the seeds of
the two varieties is shown in Table 10 (p. 33), the average
composition of American-grown soy beans being quoted
also for purposes of comparison.” This table gives values
for water, protein, albuminoids, amids [sic] (by difference),
fat, starch, cane sugar, reducing sugars, crude fiber, ash, and
undetermined.
On a dry-weight basis, the original black soy beans
contained, on average, 0.35% more protein (39.62% vs.
39.27%) and 0.72% less fat (18.77% vs. 19.49%) than the
yellow soy beans. The soy beans grown in Berkeley (average
of 8 analyses) contained 38.1% protein and 19.00% fat. On a
dry-weight basis, the black soybeans were found to contain
15.8% more starch than the yellow soybeans (7.41% vs.
6.40%).
Photos show: (1) The upper portion of a plant of the
black soy bean (p. 33).
(2) “Mature plant of yellow soy bean” (showing only
the pods and stems, no leaves, p. 35). Address: Instructor in
Chemistry, Univ. of California.
4307. Foreign Seeds and Plants Imported by the Section of
Seed and Plant Introduction, USDA, Inventory. 1899. [Soy
bean introductions]. No. 2. S.P.I. Numbers 1001-1900. 94 p.
Transmittal date: 5 July 1899.
• Summary: 1492-1493. “Glycine hispida. Soy bean. From
France. Received through Mr. W.T. Swingle, December
1898.
“1492. (2 packages.) ‘An erect annual legume, with
hairy stems and leaves, which has been cultivated in China
and Japan from remote antiquity. It was long grown in
botanic gardens, but when the facts concerning its use
as a human food by oriental nations came to light about
twenty years ago, it was largely introduced into this country
and Europe, where thorough trials of its forage and food
value have been made. There are a large number of named
varieties, which vary in the color of their seeds and the
length of time which the plants require to come to maturity.
The seed is planted at the rate of half a bushel to the acre,
in drills 2½ to 3 feet apart, and cultivated about the same as

Indian corn. In Virginia soy beans are planted between the
hills of corn, so that two crops are produced on the same field
at the same time. The yields of seed are often enormous. Soy
beans are fed to stock green as silage, or as hay. The stems
are rather woody and do not make the best quality of hay,
but as either ensilage or green forage they are unsurpassed.
The hay contains from 14 to 15 per cent crude protein and 3
to 6 per cent of fat. The beans contain from 32 to 42 per cent
protein, and from 12 to 21 per cent of fat in fresh material.
When fed to milch cows, a ration of soy beans increases
the yield of milk, improves the quantity of the butter, and
causes the animal to grow rapidly in weight. It is an excellent
addition to a ration for feeding cattle. In China and Japan,
where the soy bean is an article of diet, substances similar
to butter, oil, and cheese, as well as a variety of dishes, are
prepared from it. The yield of green forage amounts to from
6 to 8 tons per acre, and the beans from 40 to 100 bushels.
The feeding value of the bean has been found to be greater
than that of any other known forage plant except the peanut.’
(Jared G. Smith.)
“1493. (1 Package.) ‘Soja hispida à grain noir’ (blackseeded Soja hispida).” Address: Washington, DC.
4308. Farmers’ Bulletin (USDA). 1899. Experiment station
work, XIII. No. 107. 32 p. See p. 7.
• Summary: The section titled “Fertilizer requirements
of crops” states (p. 7). “Soy beans.–(1) This crop differs
widely in its requirements from both rye and mustard, which
had preceded it. (2) No ‘specials’ are made for this crop in
Massachusetts, but fertilizers for it should be rich in potash.”
Address: Washington, DC.
4309. Sherman County Times (Loup City, Nebraska). 1899.
Farm and garden. Matters of interests to agriculturists:
Some up-to-date hints about cultivation and yields thereof–
horticulture, viticulture and floriculture. Grasses for
Oklahoma. Aug. 4. p. 8, col. 4.
• Summary: “The director of the Oklahoma experiment
station says:
“The experiment station receives more inquiries from
Oklahoma farmers concerning grasses or clovers than on any
other subject...”
“Many northern farmers do not take kindly to the
cultivation of cow peas. This crop has value as a substitute
for clovers, and its rapid growth and large yield of fairly
palatable nutritive food, as well as its great value as a
manuring crop entitles it to increased attention. Soy or Soja
bean has many of the same characteristics, but in trials at the
station has not given nearly so large a yield. This is better
adapted to northern than to southern parts of the territory.”
Note 1. The Territory of Oklahoma was an organized
incorporated territory of the United States that existed from
May 2, 1890, until November 16, 1907, when it was joined
with the Indian Territory under a new constitution and
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admitted to the Union as the state of Oklahoma” (Source:
Wikipedia, at Oklahoma Territory).
Note 2. This article also appeared in The Nebraska State
Capital (Lincoln, Nebraska) on 5 Aug. 1899 (p. 3, col. 4).
4310. Kurjer Lwoski (Lemberger Courier). 1899. Nasienie
wczesnej Soji [Early soybean seed] (Soja hispida praecox).
17(223):10. Aug. 13. [Pol]

• Summary: brought by me from Asia in 1893, acclimatized
and improved by careful selection, [which] I am selling from
my own plantations, run under my personal direction, with a
guarantee of the highest quality and prolificacy.
The soybean (Soja) is the most abundant and most
nutritious plant. The seed contains 36% protein and 19% fat.
It provides a tasty and nutritious feed for livestock since it
does not contain bitter and harmful alkaloids such as lupine,
for example. The seed may be fed in ground form, but it is
better to press soybeans to get an oil, which has an excellent
flavor. Cakes [translator’s note: typo in source] from
soybeans, containing 40% protein and 7% fat, are a delicious
feed for horses, cattle, pigs and the like. As a leguminous
plant, the soybean enriches the soil with nitrogen. In our
country, only my soybeans can be cultivated successfully;
other varieties do not thrive. The period of vegetation is from
100-110 days in Podolia, and 110-118 days in Lithuania.
Since soybeans (Soja) are twice as abundant and three times
as nutritious as oats, a morgen (1 morgen = 5,600 square
meters) of soybeans yields as much feed for livestock as

5-6 morgens of oats. As a result, soybeans are causing a
revolution in livestock raising and agriculture. A detailed
description of the plant and its cultivation is included with
every order.
Address: Jan Owsinski in Zmieriniets in Podolia
(Russia).
Note 1. Translated by Christine Pawlowski (CT), Erie,
Pennsylvania.
Note 2. This is the
earliest document seen that
mentions Jan Owsinski,
whose name and place of
residence appears frequently
in subsequent French- and
German-language publications.
Note 3. This is the
earliest Polish-language
document seen (April 2020)
related to soybeans.
Note 4. Today (2020)
Podolia is an historical
region in the west-central and
southwest parts of Ukraine–the
“breadbasket.”
Note 5. This ad also
appears in the Aug. 20 (p. 10)
and Aug. 27 (p. 8) issues of this
newspaper. Address: Podolia
(part of the Russian empire).
4311. Neue Hamburger Zeitung
(Hamburg, Germany). 1899.
Landeskultur in Kiautschou
[Agriculture in Jiaozhou,
China]. Aug. 15. p. 14, col. 1. [Ger]
• Summary: This article is mainly a list of crops cultivated in
Jiaozhou. One of these is the soybean (Soja-Bohne).
Note: In 1898 Imperial China rented Jiaozhou, located
in the south of Shandong Peninsula, to Germany, The capital
was Tsingtao (today written Qingdao in pinyin). The German
Imperial navy wanted a naval base in East Asia.
4312. San Francisco Chronicle. 1899. A San Franciscan’s
impressions of the Orient. Aug. 20. p. 3.
• Summary: George A. Newhall, Vice-President of the San
Francisco Chamber of Commerce, visited Asia where he was
officially commissioned to promote international trade. His
first stop was in Yokohama, Japan where “he was received
with the greatest cordiality by Kahe Otani, president of the
Yokohama Chamber of Commerce, member of the House
of Parliament,...” Mr. Otani “has two houses, one of modern
European style, the other a typical Japanese dwelling, and
it was in the latter that the repast was offered.” Mr. Newhall
removed has shoes and refused a chair that was offered to
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him.
“The numerous courses were served by served by dainty
little soft-footed Japanese maidens all of the food being in
elaborate lacquered bowls and served on lacquered trays
richly ornamented with gold. The courses were as follows:
“1. Sweetmeats with rice, molded in different shapes,
representing birds, flowers and beasts.
“2. Entree of meat and vegetables, with soye sauce.
“3. Fish-tai, baked and served cold with piquant
Japanese sauce.”
“The banquet lasted seven hours, from 3 to 10 P.M., and
Mr. Newhall heroically sat it out, using chopsticks,...”
4313. New York Times. 1899. The plague at Niu-Chang. Aug.
25. p. 7.
• Summary: “Tien-Tsin, China. Aug. 24. The bubonic plague
has appeared at Niu-Chwang [Newchwang, Yingkou, W.-G.
Ying-k’ou]. The outbreak is not regarded as serious.
“Niu-Chwang is a town and treaty port of the Chinese
Empire, Province of Leao-Tong [Liadong], on the navigable
river Liaou [Liao], near the Gulf of Pe-che-lee [Pechili,
Bohai Sea]... It has an increasing trade, and exports grains,
[soy] beans, bean cake, ginseng, deer horns, licorice, and
provisions. It has a population of over 60,000.”
4314. Washington Post. 1899. An interesting case settled;
Decision regarding the customs duty on a proprietary sauce
brought here in an unfinished state. Aug. 31. p. 7.
• Summary: “From the New York Tribune: An order
was filed in the United States District Court on August 4
discontinuing, by consent of both parties, the suit of the
United States vs. John Duncan’s Sons. This simple incident
terminated a remarkable episode in the administration of the
customs laws.
“About sixty years ago [i.e., in about 1839] this firm
became the American agents for the firm of Lea & Perrins,
of Worcester, England, manufacturers of the well-known
proprietary preparation called Worcestershire sauce.
“About twenty-two years ago [i.e., in about 1877] a
change of practice was begun by Lea & Perrins and John
Duncan’s Sons, by which, instead of sending over here the
sauce finished, bottled, labeled and ready for use, it was
sent over in a partly manufactured condition in casks, and
the Messrs. Duncan finished the sauce here according to a
formula furnished them by the English house, and bottled
and put it up for sale. This course had certain obvious
advantages. It saved the firms from paying duty on bottles,
labels, straw and finishing expenses, and avoided breakage.
The article which was brought over was an incomplete
material for the sauce, and was, of course, of no use to
anybody who was not acquainted with the formula for
finishing it. It was never furnished by Lea & Perrins to
anybody but the Duncans, and consigned only to them. It
was, therefore, one of the class of merchandise for which

or tariff law provides that in determining the valuation
upon which to assess duty the government officers shall
ascertain the cost of production and make suitable addition to
represent the manufacturers’ profit.
“Lea & Perrins had furnished the United States consul
with a statement of their cost of production, giving as
much detail as was consistent with the inviolability of their
proprietary secret. A suit was brought against the importers.
They defended it, putting in an answer denying that the
goods had been undervalued, and alleging good faith on their
part. The attorney general directed the discontinuance of the
suit on the Messrs. Duncan filing an affidavit similar to the
declaration made by Lea & Perrins, on the other side, that
the invoices in question had fully covered the market value
of the importation. The suit was discontinued without costs,
without payment of one dollar by the Messrs. Duncan, and
upon the motion of the government’s officers themselves.
“Lea & Perrins’ Worcestershire sauce is apparently more
popular than ever, and it is difficult for the manufacturers to
keep up with the demand.”
Note: It seems likely that Lea & Perrins imported soy
sauce from East Asia, then transshipped it from England to
New York, probably in the original wooden casks in which it
had been sent from Asia.
4315. Bennett, R.L. 1899. Relative effects on cotton and corn
of certain leguminous crops turned under entire and their
stubble only turned under. Arkansas Agricultural Experiment
Station, Bulletin No. 58. p. 106-07. Aug.
• Summary: In the first two trials, Cowpeas, Soja beans,
and Velvet beans were grown in rows on adjoining plots.
At the proper stages, half were cut and removed for hay. In
November, all of each plot was turned under, then cotton was
planted on May 10 the next year. The goal was to see the
effect of each crop on the yield of seed cotton. Velvet bean
vines turned under gave the highest yield (1,5550 lb/acre),
followed by Soja bean vines turned under.
The second trial was similar, except that the goal was
to see the effect on the yield of corn, and Velvet bean was
omitted. Soja bean vines turned under gave the highest
corn yield (42 bushels/acre) followed by cowpea vines
turned under (37 bu/acre). Address: Director of the Station,
Fayetteville.
4316. McClatchie, A.J. 1899. Report of the Agriculturist
and Horticulturist. Arizona Agricultural Experiment Station,
Annual Report 10:242-60. For the year ending June 30, 1899.
See p. 244-46.
• Summary: The section titled “Greed-manuring plants”
states (p. 246): “Velvet beans and soy beans were planted
April 10th. The former made a very poor growth until the hot
weather of June, many of them dying before that time. The
soy beans grew thriftily before the hot weather began, when
they were somewhat ‘burned.’
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“How the yield of the cowpeas, velvet beans, and soy
beans will compare with those of clover and alfalfa cannot
yet be stated.”
Note 1. This is the earliest document seen (March
2021) concerning soybeans in Arizona, or the cultivation of
soybeans in Arizona. This document contains the earliest
date seen for soybeans in Arizona, or the cultivation of
soybeans in Arizona (10 April 1899). The source of these
soybeans is unknown.
Note 2. This early reference was found and sent by Dr.
Colin Kaltenbach, Vice Dean and Director of the University
of Arizona Agricultural Experiment Station (28 May 1996).
Address: Agriculturist and horticulturist, Tucson, Arizona.
4317. Bay of Plenty Times (New Zealand). 1899. A new
fodder plant. Sept. 1. p. 4.
• Summary: “The soy bean (Soja hispida) is one of the
comparatively new fodder plants that is not yet sufficiently
appreciated (says the ‘American Agriculturist.’) It is a
leguminous, or clover-like plant, which seems to possess
great facility for getting its nitrogen from the air, owing to
the nitrogen nodules in its roots. The dry matter in either
the green fodder or straw of the soy bean contains twice as
much fat and protein as in fodder corn, while the grain is
hardly exceeded in richness by cottonseed meal. Indeed,
it is probably true that ‘these beans are the richest known
vegetable substance,’ and as they can be raised in any climate
or soil that will mature corn, this crop enables the northern
farmer to raise concentrated feed instead of buying it.
“The beans can be ground in country mills, and the meal
is superior in food value for milk production to cottonseed
meal. If roasted and ground these beans may be used as a
substitute for coffee. The flavour is not like that of coffee,
but it is agreeable, and the drink is wholesome. This last is
specially true of the early white [Early White] variety, which
is too small in growth to make a satisfactory fodder plant, but
yields 16 to 20 bushels of seed per acre. The medium green
[Medium Green] variety is best for forage, growing about 3
ft high, and is leafy and succulent. It is well liked by cattle.
In fairly fertile soil it will produce 10 to 12 tons green fodder
per acre. It should be sown in drills 2½ ft apart, using 1 to l¼
bushels of seed per acre. Sow about corn-planting time, and
cultivate freely early in the season. It will produce a valuable
fodder, to be fed green or put into the silo in the proportion
of one part soy bean to two parts of corn.
“Such silage is a balanced feed for milch cows, and
much richer in nitrogenous or flesh-forming elements and
in fat than corn silage. The black [Black] variety is a good
fodder plant, but not equal to the green [Green]. Both kinds
will ripen seed wherever the larger kinds of corn mature.
Owing to the wonderful root development of the medium
green [Medium Green] variety, it has an admirable effect on
the soil when the stubble is ploughed under.”

4318. Washington Post. 1899. Food from the Orient:
Americans may really become lotus eaters. Some Asiatic
food products. Special investigation of the subject being
made by the Department of Agriculture. Sept. 3. p. 27.
• Summary: A commission has been appointed by Secretary
of Agriculture James Wilson to look into the subject of useful
Asian vegetables. “Now that the Pacific Ocean has become
an American lake,... Yankee enterprise is on the alert to
gobble up whatever may be available for use on the other
side of that large pond...”
The section titled “Better than potatoes” states: “Among
other valuable Asiatic food plants are millet and the soy
bean. The former is a cereal of the first rank, cultivated
on an enormous scale both in India and China. The latter
forms an important part of the largely vegetarian diet of the
Chinese and Japanese. It has been cultivated for many years
in Europe, and is beginning to be extensively grown in the
United States, though mainly for forage. It resembles a pea
rather than a bean, but is very different from our peas and
beans.”
4319. Duncan’s (John) Sons. 1899. Display ad: Lea &
Perrins’ Sauce: The original Worcestershire. San Francisco
Chronicle. Sept. 4. p. 10.
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• Summary: A large illustration shows a gentleman seated at
a dining table, with white tablecloth and fine dinnerware. He
is wearing pince-nez spectacles and looking up at a waiter
who is standing near him, holding a tray upon which is one
lone bottle of Worcestershire sauce. He utters the words:
“That’s it.” Below the illustration is written: “Beware of
imitations.” Address: Agents, New York.
4320. Haney, J.G. 1899. Harvesting soy beans. Kansas
Farmer (Topeka, Kansas). Sept. 7. p. 3, col. 4.
• Summary: “The greatest drawback to the bean crop is the
lack of any practical means of harvesting it. Beans have
not been grown extensively enough to draw the attention of
any of the harvesting-machine companies, so no machines
have been put out. But beans are a common crop in many
sections of the United States, and the writer was surprised to
find, a short time ago, that there were ten companies listed
in the Buyer’s Guide, published by the Farm Implement
News, of Chicago, that make bean-harvesters. The attention
of the companies has been drawn to the fact that Kansas
is coming to be a bean State, and their machines are in
demand, and will doubtless be in the market in another year.
We are securing samples of several of the machines at the
experiment station, and will give them a trial.
“However, machines that are to come do not help to
harvest the present crop. We have made two machines here
this fall that are doing first-rate work. The toughness of the
bean stalk makes the problem much more difficult than if it
were soft and easily cut. We have not found it practicable
to use a mower or self-rake reaper because it is hard on the
machine to run on the loose ground, and with the mower,
driving over the beans shells them out. The bean-harvesters
made in the East cut two rows, and shove them together into
a windrow between where they stood, the cutting being done
by heavy knives slanting back at an angle of about 45º, and
running under the ground deep enough to cut the roots rather
than slide over them.
“Any cultivator that can be spread wide enough to
straddle two rows can be used to make a machine, and
the heavier the cultivator the better, as it will run steadier.
The knives of a common gopher weed cutter, or Tower’s
cultivator, can be used but are a little too short The knives
should be not less than two and a half feet long, and three
feet is better as it gives more chance for adjusting. The
knives can be fastened to the shank of the cultivator in
various way. If the knives of a Tower’s cultivator are used
they have an attachment that can easily be clamped to the
shank of the cultivator by first bolting a strip of iron on the
side of the shank and putting a piece between, thus leaving a
place to clamp the knife, and the slant of the knife backward
can be easily regulated here. Knives can be made by taking
a strap of steel three-eighths inch thick and two inches wide
and bending it so as to bolt on the shank, leaving about two
feet for the knife, bent back so that trash will not gather on

the edge. We have used such knives with fair success where
the ground is very clean and the beans are not too heavy. In
any case, any machine works better in clean land.
“After the beans are cut we rake them immediately with
a horse rake, using one horse. The horse can walk between
the windrows, rake four rows at a time, and not walk on any
of the beans. Our bean rows are thirty inches apart, and of
course wider rows would require different adjustment. Beans
may be stacked if thoroughly dry, but it is perhaps safest to
thresh from the field.
“We have seventy-five acres of beans at the college
farm this year and know that it is a profitable crop to raise,
and we would say, do not get discouraged because they are
difficult to harvest. Anything that is wanted real badly will be
forthcoming. A practical bean-harvester will soon be on the
market and in reach of every farmer. Stay by the soy beans
and they will do you good.” Address: Kansas Experiment
Station.
4321. Omako, M. 1899. “Ramuko” su oyobi shôyu no sekiri,
korera oyobi chôchi fusu no sankin ni taisuru sakkin ryoku
ni tsuite [The bacteriocide power of soda-water, vinegar,
and shoyu against the bacilli of cholera, typhoid fever, and
dysentery]. Tokyo Iji Shinshi (Tokyo Medical Journal) No.
1119. p. 1-6. Sept. 16. [6 ref. Jap]
• Summary: Nakazawa (1950) translates the title of this
article as “The antiseptic power of lemonade vinegar and
shoyu on the bacillus of dysentery, cholera, and typhus.”
Note: Wine is said to have been first made by the
Babylonians about 3,000 B.C. But vinegar existed as much
as 5,000 years before that. It is mentioned in the Bible. It is
produced naturally after a wine fermentation when bacteria
called acetobacters convert the alcohol to acetic acid. The
English word “vinegar,” first used in the 14th century, is
derived from the French vin aigre, or sour wine. In German it
is essig, and in Italian aceto, which is where the name acetic
acid comes from. Address: Osaka, Japan.
4322. Boston Daily Globe. 1899. Housekeepers’ column:
Tried and true recipes from experienced cooks. Sept. 27. p.
10.
• Summary: “Worcestershire sauce. Pound in a mortar ½
ounce of cayenne pepper, ½ ounce of garlic, and pour over
1 quart of boiling vinegar (or, if you have it, walnut pickle
vinegar). When nearly cold add a gill [¼ pint] of Indian soy
[sauce], and bottle. Cork tightly, and, after six weeks, the
sauce will be fit for use. Mrs. A.S.”
Note: With two small exceptions, this recipe is the same
as that by Mrs. English, first published in the 26 May 1898
issue (p. 8) of this newspaper.
4323. Valder, George. 1899. Hawkesbury District–
September. Agricultural Gazette of New South Wales
10(9):967-70. Sept.
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• Summary: The section titled “Leguminous crops” begins:
“Cow-peas, Lima-beans, Soy-beans, and other leguminous
crops suitable for the warm season should be sown at the end
of this month.” Lucerne and pea-nuts (for fattening pigs) are
also mentioned.
4324. Indiana Farmer. 1899. Soja beans as coffee. 54(40):1.
Oct. 7.
• Summary: “We met a gentleman at our tent who, after
looking at the soja beans we had on exhibition, told us that
those beans when parched were about equal to peanuts,
and when slightly browned and ground with coffee, in the
proportion of one-fourth sojas to three-fourths coffee, made
a drink much superior to coffee alone. It is richer and has a
fine delicate flavor. We intend to try it. The beans must not be
browned dry.”
Note: This is the earliest English-language document
seen (Oct. 2006) that uses the word “sojas” to refer to
soybeans.
4325. Boston Daily Globe. 1899. Housekeepers’ department:
Tried and true recipes contributed by the women of New
England. Oct. 15. p. 27.
• Summary: “Yorkshire relish: Yorkshire relish should
always be made as soon as walnuts can be gathered... Pick
your walnuts in dry weather, bruise them thoroughly, scatter
salt over them, and stir daily for three days. Press out all the
juice you can, and to every pint of the liquor add half a pint
of Indian soy [sauce], and three pints of good vinegar, one
ounce of shallots, half an ounce of cayenne pepper, and half
an ounce of garlic. Pound the dry ingredients in a mortar
before mixing all together. Stir and pour into small bottles
for use. Cork tightly, as this sauce will not mature under four
or six months. Mrs. L.”
4326. Valder, George. 1899. Hawkesbury District–October.
Agricultural Gazette of New South Wales 10(10):1128-31.
Oct.
• Summary: In the section titled “Leguminous forage crops,”
the soy-related text is identical to that in the Sept. 1898 issue.
4327. Clos, M.D. 1899. Les tuberculoides des Légumineuses,
d’après Charles Naudin [The root nodule bacteria of the
legumes according to Charles Naudin]. Bulletin de la
Societe Botanique de France 46(5):396-403. https://www.
tandfonline.com/doi/abs/10.1080/00378941.1899.10831759
[50+ ref. Fre]
• Summary: This paper was read in the meeting of 10 Nov.
1899. Soja hispida (the soybean) is mentioned on pages 398,
399, and 401. Address: [France].
4328. GVT Grand Valley Times (Moab, Utah). 1899. Dairy
and poultry: Interesting chapters for our rural readers. Nov.
24. p. 6.

• Summary: The section titled “Soy beans for swine” states:
“Many farmers in Iowa, Illinois, and Missouri are using soy
or soja beans as a forage crop for swine, says the Farmer...
Prof. Shaw... is confident that he has a variety of the soy bean
that will succeed in the northwest... If the soy bean proves to
be better than clover or rape it will be a valuable acquisition
as it is a soil renovator, like clover and peas.”
Note 1. Prof. Shaw is Thomas Shaw, Prof. of Animal
Husbandry, Univ. of Minnesota.
Note 2. This is the earliest document seen (March
2021) concerning soybeans in connection with (but not yet
definitely in) Minnesota.
4329. Foreign Seeds and Plants Imported by the Section of
Seed and Plant Introduction, USDA, Inventory. 1899. [Soy
bean introductions]. No. 5. S.P.I. Numbers 1901-2700. 62 p.
Transmittal date: 3 Nov. 1899.
• Summary: 2156. “Glycine hispida. Soy bean. From
France. Received through Mr. W.T. Swingle, February 13,
1899. ‘Yellow Etampes.’ The soy bean requires about the
same soils and climatic conditions as indian corn. It should
be planted in late spring or early summer, after the ground
is warm. In general the early varieties are best to grow for
seed and the late ones for forage. Seed is sown broadcast or
in drills at the rate of from 2 to 4 pecks per acre. The crop
grows rapidly and does not require much cultivation except
to keep down weeds. One hundred pounds of soy bean
hay contain 88.7 pounds of dry matter. Of the 51 pounds
digestible there are 10.8 pounds of crude protein. The ripe
soy bean seeds contain 34 per cent of protein, 17 of fat, and
33.8 of carbohydrates. In 100 pounds of seeds there are 66.8
pounds of digestible food.” Address: Washington, DC.
4330. Valder, George. 1899. Hawkesbury District–
November. Agricultural Gazette of New South Wales
10(11):1218-21. Nov.
• Summary: The section titled “Leguminous forage crops”
begins: “Cow-peas, Soy Beans, &c., can still be sown.” Also
discusses cow-peas, Florida Velvet Beans, and pea-nuts (for
feeding to pigs).
4331. Ralphs (Geo. A.). 1899. Our motto–”Large value at
little cost” (Ad). Los Angeles Times. Dec. 7. p. 3.
• Summary: “1 large bottle catsup–10¢. 1 large bottle
pickles–10¢. 1 large bottle mustard–5¢. 1 large bottle
Worcestershire Sauce–10¢.” Address: 601 S. Spring [Los
Angeles, California]. Phone: Main 516.
4332. Platt, James. 1899. “Soy.” Notes and Queries (London)
4:475. Dec. 9. 9th Series. [2 ref]
• Summary: “This word has been badly treated by all our
dictionaries. The best is the ‘Century,’ where it is traced to
‘Japanese siyan, Chinese shiyu,’ but even that involves two
errors. One is a misprint (‘siyan’ should be siyau); the other
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is that it accounts for only half the English word.
“To explain this, I must draw a distinction between
three kinds of Japanese. (1) In Japanese as written with the
native character soy would not be siyau, but siyau-yu. (2)
In the Romanised Japanese this is simplified to shoyu. (3)
Colloquially this is still further reduced by dropping the final
vowel, to shoy or soy (sh in Tokio, s in some other dialects).
Of this monosyllable only the so represents the classical
siyau; the final consonant (y) is a relic of the termination
yu. Hence my remark that the ‘Century’ accounts for only
half the English word. The English word is derived from
the Japanese, the latter from the Chinese. The Chinese form
given by the ‘Century’ is Northern Mandarin. At Shanghai
it becomes sze-yu, at Amoy, si-iu, at Canton shi-yau
[fermented black soybean sauce]. The first element is defined
by Williams, in his ‘Dictionary,’ p. 764, as ‘Salted beans,
or other fruits, dried and used as condiments’; the second
element merely means ‘oil’ (Williams, p. 1111).”
4333. D. 1899. “Soy.” Notes and Queries (London) 4:526.
Dec. 23. 9th Series. [2 ref]
• Summary: Responding to notes on “Soy” in this periodical
(9 Dec. 1899, p. 475) the author states: “In Java called Soya.
Query, from Soya, in Java?”
4334. Wiener Landwirthschaftliche Zeitung (Vienna). 1899.
Die Schwarze Soja als Karpfenfutter [The black soybean as
carp feed]. 49(102):830. Dec. 23, col. 1. [Ger]
• Summary: Mr. Kriner reports about a new type of
carp feed in the Mittheilungen des Oesterreichischen
Fischereivereines” [“Reports from the Austrian Fisheries
Association”]. Mr. Owsinki [sic, Owsinski] from Galicia,
who lived for many years in China, brought back with him
from there the seeds of the black soybean (Soja hispida
Owsinkii). It is distinguished as a result of a high content of
nutrients (38% protein and 17-20% fat), it grows enormously
productively (with a yield up to four hundred-fold), and
as a consequence of its composition, it ought to exceed in
nutritional value the yellow lupines that are used for the
feeding of carp. With this plant that thus far has been grown
in Central Europe only in gardens, agronomic trials and feed
trials are presently being carried out at the fish breeding
institute (Fischzuchtanstalt) in Zator, Galicia [today’s Zator,
Poland].
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
4335. Wiener Zeitung (Vienna). 1899. Gewinnung und
Einfuhr von Salz in Japan [Extraction and import of salt in
Japan]. No. 294. p. 13. Dec. 24. [Ger]
• Summary: A table (4 columns) shows the amount of salt
extracted in Japan from 1892 to 1896, with the total amount
in koku (1 koku = 0.128914 metric tons = 1,290 kg), the
value of that year’s amount in yen, and the price of one koku

in yen.
The salt, which is of little value, is also used for salting
fish etc. and above all for the manufacture of soy sauce
(Soya-Sauce) which is used in large quantities.
Note: This is the earliest article seen (April 2020) in the
AustriaN Newspapers Online (ANNO) database that contains
the German word Soya-Sauce (soy sauce)–hyphenated and
spelled with a “y” instead of the usual “j.” This word appears
in only five different issues of these newspapers from 1899
to 1928.
4336. Evening Bulletin (Honolulu, Hawaii). 1899. Sake and
soy. Dec. 30. p. 1, col. 1.
• Summary: “After thorough examination sake and soy
[sauce] have been found to be not dangerous as carriers of
plague and shipments of the two, after proper fumigation, are
now allowed by the Board of Health.”
Note: The Evening Bulletin was founded on 1 Feb. 1882
by J.W. Robertson and Company. In 1912 it merged with
the Hawaiian Star to become the Honolulu Star-Bulletin
(Source: Wikipedia at Honolulu Star-Bulletin, April 2016).
4337. Haury, Alfred. 1899. Die Schimmelpilze und ihre
industrielle Anwendung [Molds and their industrial
application]. Oesterreichische Chemiker-Zeitung 2(23):60511. Dec. Series 2. [24 ref. Ger]
• Summary: Discusses three genera of molds: Penicillium,
Aspergillus, and Mucor. Gives details and a review of the
literature on the use of Aspergillus species of mold for the
production of saké, koji, soy sauce, miso, and various other
East-Asian foods. In 1896 a book titled Les moisissures (The
molds), by Calmette was published in Brussels, Belgium;
he discussed sake, the chemical composition of koji, and
the action of its diastase enzyme. “It was a Japanese named
Jokichi Takamine who first had the idea of using koji in
place of malt in American and European distilleries. In 1889
in the USA he was issued a patent on the process for using
koji (or a mixture of koji and moto) in a fermentation to
make of product containing 15-18% alcohol. The process
was first tested in practice at Peoria, Illinois, is a distillery
of the Distilling and Feeding Co., but not with the results
that all the world had expected. Both Delbrueck (1894) and
Saare (1895) had the opportunity to the process on the spot
in 1894; in the opinion of Delbrueck koji is suited for use
in place of malt in the saccharification of starches. For the
production of koji, Takamine uses an inexpensive wheat bran
instead of the typical rice. The process is then described in
detail.
Aspergillus oryzae plays a key role in the production of
two East-Asian foods: soy sauce (Shoyu-Sauce) and miso.
The former is made with wheat, soybeans, salt, and water;
miso is made from soybeans, koji, salt, and water. For details
see Kellner’s publication “On Saké, Shoyu and Miso.” In
Java, another species of Aspergillus, namely A. Wentii is used
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to make their soy sauce (Sojasauce), according to PrinsenGeerligs.
Also discusses the use of Mucor species, such as
Amylomyces rouxii, in the production of spirits or brandy
from dehulled rice. In 1892 Calmette was head of the
Pasteur Institute in Saigon; today he is director of the Pasteur
Institute in Lille, France. He has taken considerable interest
in Mucor species, and published the results of his research
in his 1896 book. Colette has a factory at Seclin near Lille.
Colette and Boidin have formed the Amylo Society (Société
d’Amylo) in Lille. Address: Chemist, Austria.

Address: USA.
4340. Stoddard, W.H. 1899. Soy, or Soja beans. What they
are,.... how to grow them, and what they are good for.
Carlinville, Macoupin County, Illinois. Published by the
author. Printed by Enquirer Printing Establishment. 6 p.

4338. Lamson-Scribner, F.; Bentley, H.L. 1899. Progress
of experiments in forage crops and range improvement
at Abilene, Tex. [Texas]. USDA Division of Agrostology,
Circular No. 23. 20 p. See p. 13.
• Summary: Page 13 states: “Soy bean. The soy bean
promises to be one of the best forage plants for this section.
Three varieties, early, medium, and late, were tested in the
station garden. The early variety grew to be from 8 to 12
inches high and the plants were well filled with pods and
seed. The medium variety grew to be from 8 to 12 inches tall
and produced a very heavy yield of seed. The late variety
proved a vigorous grower. The plants were from 24 to 30
inches high, but they matured only a few beans. This variety
did not stand the dry, hot weather quite as well as the velvet
bean.” Address: 1. Agrostologist, Grass and Forage Plant
Investigations, Div. of Agrostology, USDA; 2. Special Agent
in Charge of Experiments at Abilene, Texas.
4339. Late Mammoth: New U.S. domestic soybean variety.
1899.
• Summary: Sources: Stoddard, W.H. 1899. Soy, or Soja
beans. What they are,... how to grow them, and what they
are good for. 6 p. Carlinville, Macoupin County, Illinois. See
p. 2, 3, 6. “In Japan, where the greatest use has been made
of it as food for man and beast, there are many varieties,
like our corn with us, but only a few have been introduced
into this country. Here it is divided into three classes, the
Early Dwarf, the Medium Early and the Late Mammoth. Of
these three there are white, yellow, green and black seeded
varieties, which differ but little in value. They are of an
upright, branching growth. None of the varieties ever run or
vine like the cow peas.” “The Late Mammoth grows 5 to 7
feet high, but seldom forms seed north of the Ohio river, and
only ripens in our southern states. It is worthless here except
for hay or green forage for pasture, or to plow under for
fertilizing.”
Note: Late Mammoth is an unusual variety. It is
mentioned in only two publications, both by W.H. Stoddard
of Carlinville, Illinois (1899 and 1900), it never appears
in any of the “official” USDA or experiment station
publications that list and describe existing soybean varieties,
and it is not listed as a synonym for any other variety.

• Summary: “This is an extract from a paper read before the
Macoupin (pronounced muh-KOO-pun) County Farmers’
Institute, Dec. 21, 1898. It was mentioned in letter by
Mary H. Stoddard, 25 Nov. 1944. On page 2 is inscribed:
Compliments of Mary Hoyt Stoddard Best (Mrs. Earl),
daughter of William H. and Mary V. (English) Stoddard. 202
Sue St., Carlinville, Macoupin Co., IL 62626. July 28, 1975.
The publication begins: “To our brother farmers and
stock men. In answer to the many inquiries received, asking
for information about the soja beans, we have prepared the
following circular to answer some of the many questions,
giving a few of the facts we have learned about them from
the reports of several state experiment stations, and from our
own personal experience in growing them for a feed, seed,
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and fertilizing crop. All intelligent farmers know there is an
urgent need for a grain and forage crop other than corn. A
crop rich in nitrogen and fat. A crop that can be grown easily,
quickly and with little or no extra cost over that of corn. If
possible, one that will not exhaust the soil like wheat, oats
and corn, but rather add to its fertility.”
The author discusses clover, alfalfa, and cow peas. He
says he has obtained a yield of 10 bushels “with less than
half a stand.” He accurately reviews the nutritional value
of soy beans compared to available supplements. “The last
and best of this trio of legumes is the soy bean, or as it is
generally but incorrectly called, the ‘soja’ bean. This plant
is a native of South-Eastern Asia, growing wild in Japan,
Java and parts of China. In Japan, where the greatest use has
been made of it as food for man and beast, there are many
varieties, like our corn with us, but only a few have been
introduced into this country. Here it is divided into three
classes, the Early Dwarf, the Medium Early and the Late
Mammoth. Of these three there are white, yellow, green and
black seeded varieties, which differ but little in value. They
are of an upright, branching growth. None of the varieties
ever run or vine like the cow peas.
“The Early Dwarf grows from 16 to 24 inches high,
matures seed fit to feed green in 69 to 75 days, and ripens fit
to cut for a seed crop in 80 to 90 days.
“The Medium Early varieties grow 3 to 4 feet high and
are a few weeks later than the Early Dwarf.
“The Late Mammoth grows 5 to 7 feet high, but seldom
forms seed north of the Ohio river, and only ripens in our
southern states. It is worthless here except for hay or green
forage for pasture, or to plow under for fertilizing. The Early
Dwarf has been grown successfully as far north as Wisconsin
and Minnesota, where corn is a doubtful crop.
“No soil is too poor for it to thrive and grow. It even
yields a fair crop on ground too poor to grow clover. Unlike
cow peas, which are a failure as a seed crop on rich land, it
stands prosperity, and instead of running to vines, it simply
increases alike its yield of forage and seed. So far no insect is
known to injure the vines while growing. Chinch bugs never
touch it. Drouths that burn up clover and cow peas and fire
corn, have little effect on it. Rains that make ‘little yellow
corn’ and rot off cow pea vines, do not injure the sojas. If
cut for hay or seed and lying on the ground, rains that would
utterly ruin clover, corn fodder or cow peas, rarely injures
the sojas.
“This fall part of my own crop was cut and lay on the
ground all through the two weeks’ rain in October, and I
never lost a handful of vines or a pint of seeds from that
cause. The little, fine, velvety hairs on stalk, leaf and seedpods, seem to hold the water at a distance till it can dry out.
These same little hairs on the green, growing plant attract
and hold the dew till the large pulpy leaves can absorb the
nitrogen it contains, transferring it through leaf, stalk and the
mass of thread-like surface roots to the soil which supports

it, thus paying its rent, till the ground is richer after growing
the crop than it was before planting.”
“Now for the food value of the seeds: Of protein or food
nitrogen, which is as necessary to the growth and health of
animals as it is to plants, forming blood, bone and muscle,
Soja bean seed contain 34 per cent; ground linseed oil-cake
contains 32 per cent; cow peas 20 per cent; wheat and oats
each 11 per cent; corn 10 per cent; wheat bran and ship
stuff 15 per cent; artichokes 2½ per cent; sugar beets 2 per
cent. Of fat, which goes to make heat, life and energy in the
animal, these same foods contain: Soja beans 17 per cent;
linseed oil-cake meal 3 to 7 per cent; corn 5 per cent; oats
5 per cent; wheat 2 per cent; bran and ship stuff each 4 per
cent; cow peas 1 4-10 per cent only; artichokes two-tenths of
1 per cent; sugar beets 2 per cent.”
“One of our most successful cattle feeders, Mr. J.F.
Clark, of this county, reports having pastured the past season
his field of sojas when summer feed was short, and says he
never had cattle thrive and fatten faster on any kind of feed.
“Mr. E.G. Duckles, of Chesterfield, cut and fed his green
sojas to his dairy cows the past summer with a quick and
decided gain both in quantity and quality of the milk and
butter.
“In my own experience I can say I never tried a better
feed for calves or shoats [shotes], or brood sows and pigs,
than the sojas either green or dry. They fairly go wild over
the mature green beans if offered to them when grass is dry
and before corn is ready to feed.”
“Prices of seed for 1899: Early Dwarf Sojas, $2.50 per
bushel; $1.50 per half bushel; $1.00 per peck. Medium Early
Sojas, $2.00 per bushel; $1.35 per half bushel; $0.75 per
peck.” Note 1. No price is given for Late Mammoth Sojas.
At the end of the booklet is a full-page ad: “Macoupin
County Stock and Seed Farms. W.H. & C.L. Stoddard,
proprietors, Carlinville, Macoupin County, Illinois. Our
specialties: Ohio Improved Chesterwhite Swine, Soja Beans,
and ‘Big Macoupin’ White Seed Corn.”
Note 2. This is the earliest document seen (March 2021)
concerning soybeans in Minnesota, or the cultivation of
soybeans in Minnesota. This document contains the earliest
date seen for soybeans in Minnesota, or the cultivation of
soybeans in Minnesota (Dec. 1899).
Note 3. This is the earliest English-language booklet
seen (March 2021) about soybeans, i.e. with the word “Soy”
(or any of its cognates) in the title.
Note 4. This is the earliest English-language document
seen (March 2021) that uses the term “the sojas” to refer to
soybeans.
Note 5. This is the earliest document seen (March 2021)
stating that William H. and C.L. Stoddard of Macoupin
County Stock and Seed Farms are selling Soja Beans.
Note 6. This is the earliest document seen (March 2021)
that mentions the soybean varieties Early Dwarf or Late
Mammoth.
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Note 7. Merriam-Webster’s Collegiate Dictionary
(1998) defines shoat (derived from Middle English shote), a
term first used in the 15th century, as “a young hog usually
less than one year old.” Others say “Shote: a young pig,
especially one that is newly weaned.” Address: Farmer,
Carlinville, Macoupin County, Illinois.
4341. Bureau of Plant Industry, Soils, and Agricultural
Engineering–Division of Forage Crops and Diseases. 18991928. Correspondence with agricultural experiment stations
(Archival collection). Washington, DC. Undated. 28 cm.
• Summary: Record Group 54–Records of the Bureau
of Plant Industry, Soils, and Agricultural Engineering.
Records of the Division of Forage Crops and Diseases,
Correspondence with State Agricultural Stations–1899-1928
[Label on the box]. Entry No. P.I. 66, Stack No. 170. Begin
location 27/26/02. Containers No. 1-41. Sorted by states,
so that correspondence with Illinois and Indiana would be
in Boxes 10 to 13, under the letter “I.” Within each state,
the folders are (approximately) in chronological order. This
includes letters that William Morse (USDA agrostologist)
wrote to and received from these Agric. Exp. stations.
Talk with Jacob Jones. 1998. Aug. Jacob has also
seen all of William Morse’s correspondence with Purdue
University and the University of Illinois (at Urbana). All
of Morse’s correspondence to Illinois is with Hackleman,
with only 1-2 letters between Morse and Burlison–at least
until 1928, which is when the boxes ended. He photocopied
approximately 400 pages related to soy and either Indiana or
Illinois.
Note: This is the earliest archival collection seen (Oct.
2001) that mentions soy. Address: USDA.
4342. Product Name: Doufu, Doufu Curds, and Fried
Doufu.
Manufacturer’s Name: Chinese Tofu Shops.
Manufacturer’s Address: San Francisco, California.
Date of Introduction: 1899.
New Product–Documentation: Blasdale. 1899. USDA
Office of Experiment Stations, Bulletin No. 68. p. 35. The
method for making tofu “is essentially the method used
by the Chinese of San Francisco in the preparation of the
bean cheese used by them. It is sold either in the form of a
freshly precipitated curd or in the form of small square cakes
obtained by compressing the former material. It is usually
cooked in peanut oil before being eaten and, in the author’s
opinion, is a palatable food. A partial analysis of one of the
cakes gave 81.35 per cent, fat 5.19 per cent, and ash 0.80 per
cent.”
4343. Kano, S.; Iishima, S. 1899. Honpo-san shizenbutsu
oyobi shikohin 18 shu no kyûshû ni tsuite [Digestion
experiments on 18 Japanese foods]. Gun-i Gakko Gyofu
Koku Nobu (Bulletin of the Army Medical College) No. 3. p.

101-33. [Jap]
• Summary: These human digestion experiments with single
food materials were conducted at the Army Medical College
in Tokyo. They are summarized in English by Oshima
(1905, p. 168-73). Most of the experiments used shoyu
as a seasoning. Experiment #89 used kingyo fu (a gluten
preparation) and raw red azuki (adzuke) beans. #92 used
tofu. #93 use tofu cake or okara. #94 used yuba. #97 used
kuzu starch (made from Pueraria thunbergiana). Address:
Army Medical College, Tokyo.
4344. Owsinski, J. 1899. Rannyaya soya [Early soybean] St.
Petersburg, Russia. [Rus]*
4345. Atwater, W.O.; Phelps, C.S. 1899. Effect of
nitrogenous fertilizers upon the yield and the composition
of certain grasses, grains, and legumes. Connecticut (Storrs)
Agricultural Experiment Station, Annual Report 11:113-203.
For the year 1898. See p. 148-53.
• Summary: The section titled “Effect of nitrogenous
fertilizers upon legumes” (p. 148+) begins: “During the
years 1895-98 inclusive, the Station carried on a series of
experiments with several of the legumes, especially cow peas
and soy beans... Effect upon yield–The experiments, on the
whole, indicate that the yields of legumes were increased
only slightly, if at all by the use of nitrogenous fertilizers.”
A table shows that “there was some slight increase in the
yield of the soy bean crop following the use of nitrogenous
fertilizers, but it was not sufficient to make their use at all
economical for this crop”
Effect upon the composition–”Nitrogen added to the
fertilizer does not tend to increase very largely the proportion
of nitrogen compounds found in the crop.” Address: 1.
Director of the Station; 2. Vice Director of the Station and
Agriculturist.
4346. Bedford, S.A. 1899. Experimental farm for Manitoba.
Annual Report of the Experimental Farms (Ottawa, Canada)
p. 271-325. For the year 1898. See p. 298-99.
• Summary: The section titled “Experiments with fodder
crops” (p. 298) states: Early in the season, seed of Japanese
Millet, Early Soja Beans and Horse Beans were received
from the Director with instructions for sowing. The chief
object in view in these tests was to gain information as to the
relative usefulness of these plants for fodder purposes in this
climate, and to ascertain the weight of crop obtainable from
each when sown in different ways.”
The section titled “Early soja beans” (p. 298-99) states:
“This plant can probably be utilized as a soiling crop also
for hay and ensilage. During the past season the Early Soja
Beans have not proved as productive as horse beans here...
There were only a very few plants with pods on, and the
pods were only partly grown.” A table shows the “Yield of
early soja beans sown at different distances.” These beans
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were planted in three plots (each 1/20 acre) in rows. The
yield of green matter per acre ranged from 7 tons 1,400 lb to
8 tons, 560 lb. The lowest yield was from plants sowed 3 feet
apart, and the highest yield from plants sowed 2 ft apart.
Note: This is the earliest document seen (Aug. 2019)
concerning soybeans in Manitoba province, Canada, or
the cultivation of soybeans in Manitoba province. This
document contains the earliest date seen for soybeans
in Manitoba province, or the cultivation of soybeans in
Manitoba province (1898). The source of these soybeans
was probably the Central Experimental Farm in Ottawa, and
was probably the same material reported by Wm. Saunders
in 1898 and 1899. The Central Experimental Farm, in turn,
got its soybeans from Peter Henderson & Co., seedsmen of
New York, in the spring of 1897. Address: Superintendent,
Experimental Farm, Brandon, MAN, Canada.
4347. Bencao yiminglu [Alternative names in the
pharmacopoeia]. 1899. China. Passage on soy reprinted in
C.N. Li 1958 #346, p. 247. [Chi]
• Summary: Wade-Giles reference: Chiu Huan Chien I Shu,
by Kuo Yün-Shêng. Qing dynasty. Li (1958, p. 247) gives
the date of publication as “late 19th to early 20th century.”
This book explains the meaning of ancient / early Chinese
characters, which are no longer used commonly. The entry
for “Soybeans” (dadou) lists five such characters and gives
brief explanations. The first two refer to the soybean plant
or its beans; the last three refer to parts of the soybean plant:
Shu (early, simpler form). Shu (later form with the grass
radical on top, and the early form in the lower left corner).
Jia means pods. Huo means leaves. Qi means stems.
The entry for “Soybean sprouts” (dadou huangjuan
or “soybean yellow curls”) notes that these are sprouted
soybeans (dounie). (Translated by H.T. Huang, PhD, April
2003).
4348. Beresford, Charles William. 1899. The break-up of
China, with an account of its present commerce, currency,
waterways, armies, railways, politics, and future prospects.
New York and London: Harper & Brothers Publishers. xxii +
491 p. See p. 34, 40, 60-61, 63, 70. Index. 23 cm.
• Summary: Lord Beresford visited many parts of China and
Manchuria on a mission given to him by the president of the
Associated Chambers of Commerce. “The break-up of an
Empire of four hundred millions of people is an event that
has no parallel in history.” Recently controversy has raged
over the “Open Door” and “Sphere of Influence” concepts.
All of the information related to soybeans appears in
Chapter IV, titled “Newchwang.” The author arrived at that
port in Manchuria on 4 Nov. 1898. Two of the largest British
trading companies are Butterfield & Swire, and Jardine &
Matheson Steamship Co. Each has about 35 steamers which,
in 1897 made about 250 trips in and out of Newchwang.
Newchwang and Talienwan are the only two ports on the

sea that can be used for trading with all of Manchuria. “The
backbone of the Chinese coasting trade under the British flag
is the Newchwang coasting trade–[soya] beans, bean-cake,
pease, and kindred stuffs. If Newchwang is closed the whole
coasting trade would be very materially affected.” (p. 34).
“The freight carried by boats in the summer is borne in
the winter by carts, carrying on an average 22 cwt. [1 cwt =
hundredweight = 112 pounds], which would take advantage
of the frozen ground to bring down loads of beans, oil,
maize, millet, and grain,” etc. (p. 40).
The staple exports from Newchwang “are beans, beancake, and bean oil... Until recent years the bulk of the beans
and bean-cake trade was carried on with the south of China;
but since the Chino-Japanese war [Sino-Japanese war, 189495] an extensive trade has been carried on with Japan; in fact
Japan has outstripped China altogether.” Exports to Japan
increased from 460,000 taels in 1891 to 5,079,000 taels in
1897, from 2,727,000 taels in 1891 to 2,438,000 taels in
1897. Exports to Canton increased from 1,751,000 taels in
1891 to 2,338,000 taels in 1897. “Beans are sent to Hong
Kong and Canton for food, and bean-cake is sent to Swatow
for manure.” (p. 60-61).
“In 1868, a steam bean-mill was started here [in
Newchwang]; but, owing to native opposition, it was not
allowed to work, and thus the experiment came to an end. In
1896 Messrs. Butterfield & Swire erected a bean-mill, and
with satisfactory results, the profit accruing from the making
of bean-cake in this way being enormous. The mill is worked
by Chinese only, and is practically Chinese-owned. Other
mills are shortly to be erected, and their erection will greatly
enhance the importance of Newchwang as an open port.” (p.
63).
In Newchwang “I also visited a bean-factory for
pressing the oil out of the beans; it was the most primitive
process conceivable. The beans were placed in receptacles
made of grass, which in their turn were put into perforated
iron vessels. The pressure was produced by wedges, driven
home with slung stones, the bearings being solid trees
with the heart cut out to make a guide. The Chinese have
generally set their faces against machinery for this industry.
Messrs. Jardine & Matheson have imported machinery which
would carry out the work far cheaper and better, but I was
told the Chinese merchants had boycotted both the bean-cake
and the oil, and that the mill had to be closed.” (p. 70).
Page 484 shows that of the 730,964 tons of shipping
entered and cleared from Newchwang, 363,922 tons (49.8%)
were on British ships. China’s five largest ports in terms of
value of trade in 1897 were Shanghai (101,832,962 Haikwan
taels), Tientsin (55,059,017 taels), Canton (49,934,391 taels),
Hankow (49,720,630 taels), and Newchwang (26,358,671
taels). China’s five largest cities in terms of estimated
population were: Canton 1,600,424, Peking 1,300,000,
Tientsin 1,000,000, Hankow 800,370, and Foochow 636,351.
On the same page are definitions of the following
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Chinese weights and measures: 16 taels = 1 catty. 1 catty =
1.33 lb avoirdupois. 100 catties = 1 picul. 1 picul = 133.33
lb weight avoirdupois. 6 mou = 1 acre. 3.3 li = 1 mile. 1
Haikwan (or Customs) tael = $0.72 American or 2s. 11.75d.
English.
A large full-body photo (frontispiece), facing the title
page, shows Lord Charles Beresford.
Note: This is the earliest document seen (March 2021)
concerning the Sino-Japanese War and soybeans. Address:
England.
4349. Breitenstein, H. 1899. 21 Jahre in Indien: Aus dem
Tagebuche eines Militaerarztes. Erster Theil: Borneo
[Twenty-one years in the Indies: From the diaries of a
military doctor, Part I: Borneo]. Leipzig, Germany: Th.
Grieben’s Verlag (L. Fernau). viii + 264 p. See p. 69. Index.
[Ger]
• Summary: A section about food states (p. 69): Of the
countless spices (Gewuerzen) (Hass-Karl speaks of 199
from the plant kingdom alone), for example Kerry, Ketjab
[Ketjap] (Soja) I can only say the same; they are magnificent.
Address: M.D., Karlsbad.
4350. Chamberlain, Basil Hall; Mason, W.B. 1899. A
handbook for travellers in Japan: Including the whole empire
from Yezo to Formosa. 5th ed., revised and augmented.
London: John Murray; Yokohama, Shanghai, Hongkong,
Singapore: Kelly & Walsh, Ltd. ix + 577 + 53 p. “With 28
maps and plans and numerous illustrations.” Index.
• Summary: Contents: Introduction. Routes: 1. Eastern
Japan. 2. Routes connecting Tokyo and Kyoto. 3. Central
Japan. 4. Western Japan and the Inland Sea. 5. The island of
Shikoku. 6. The island of Kyushu. 7. Northern Japan. 8. The
island of Yezo [Hokkaido]. 9. Luchu and Formosa. Glossary.
Page 10: Provisions: “Curry-powder will often help
to make insipid Japanese dishes palatable, and shôyu (soy
[sauce]) adds a zest to soups.” “The following Japanese
articles of food are considered palatable by most foreigners:
Kaseteira [Kasutera], sponge cake. Miso-shiru, bean-soup
[miso soup],... Sakana no tempura, fish fritter. Unagi-mesihi,
layers of rice with eels done in soy. Yokan, sweet bean-paste”
[azuki].
Gods and Goddesses (p. 56): Toyo-Uke-Bime, also
called Uke-Mochi-no-Kami, is “the Shinto Goddess of
Food or of the Earth. The Nihongi, one of the two principal
sources of Japanese mythology and early history...” The
Moon God killed the Goddess of Earth. From the body of the
murdered Earth sprang cattle and horses, millet, silkworms,
rice, barley, and [soy] beans, which the Sun-Goddess decreed
should thenceforth be the food of the human race. In the
Kojiki version of the myth, it is Susa-no-o who slays the
Goddess of Food, and there are other differences of detail.”
Eastern Japan (p. 225): “Tenjin-yama or Minato (Inn,
Suiryo-kwan). This prettily situated place contains a few

sake breweries and soy manufactories, the produce of which
is shipped in junks to Tokyo;...”
Mountains of central Japan (p. 281): “Narada
(accommodation at a Buddhist temple)” consists of but a few
households; the people are isolated and poor. “Rice, sake,
and soy [sauce] are with them luxuries to be indulged in on
rare occasions, their ordinary food consisting only of millet
and potatoes.”
Central Japan (p. 334): “Yuasa (Inn, Edo-ya) is a dull
town, noted for its manufacture of soy.”
Central Japan (p. 336): “There is a current belief to the
effect that Koya-san is so precipitous that such luxuries as
bean-curd (tôfu) cannot he carried up to it, but that the priests
place coppers on the temple balustrade, with which the crows
fly off to Kumano and bring back bean-curd in return.”
Central Japan (p. 389-90): Kasuga no Miya (a Shinto
temple). The oratory “is now used by the townspeople on the
evening of the Setsubun (3rd February) for the performance
of the ceremony of scattering [roasted soy] beans to expel
evil spirits.”
Central Japan (p. 403): Matsudô. “Travellers will remark
the great industry and economy practised in the agriculture
of this district, even the ridges between the rice-fields being
sown with beans or barley.” Note 1. Soy beans were often
planted on such ridges, then harvested as green vegetable
soybeans.
Note 2. The last 53 pages of this book are
advertisements. Address: 1. F.R.G.S., Emeritus Prof. of
Japanese and Philology in the Imperial Univ. of Tokyo,
Tokyo; 2. Corresponding member of the Royal Scottish
Geographical Society, and late of the Imperial Japanese Dep.
of Communications.
4351. Dammann & Co. 1899. General price list: Of
vegetable, farm, tree, conifer, palm, flower and other seeds,
canna roots, Italian fruit trees, plants, novelties of seeds &c.
&c. San Giovanni a Teduccio (near Naples), Italy. 98 p. 26
cm. [Eng]
• Summary: In section I, “Vegetable seeds,” the section titled
“Beans-Soja (Soja hispida)” lists the same five varieties
offered in the 1898-99 catalog, at slightly higher prices.
This is catalog No. 115. 1899-1900. The front cover
is the same as that of the previous year except that the
illustration is of the flower Zinnia elegans laciniata fl. albo
pl.
On the back cover two half-page illustrations show (1)
The company’s offices, a two-story stone building. (2) The
metal gates, stone pillars and tall stone walls at the entrance
to the trial grounds (15 acres).
Location: Horticultural Library, Smithsonian Institution,
Washington, DC. Address: San Giovanni a Teduccio (near
Naples), Italy.
4352. Douglas, Carstairs. 1899. Chinese-English dictionary
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of the vernacular or spoken language of Amoy, with the
principal variations of the Chang-chew and Chin-chew
dialects. New edition. London: Presbyterian Church of
England. xix + 612 p. 27 cm. [2 ref]
• Summary: The Preface begins: “The vernacular or spoken
language of Amoy, which this dictionary attempts to make
more accessible than formerly, has been also termed by
some ‘The Amoy Dialect’ or ‘The Amoy Colloquial;’ and it
particularly coincides with the so-called ‘Hok-kien Dialect,’
illustrated by the Rev. Medhurst in his quarto Dictionary
under that title.”
On page 58, under the character for chiang–chiu a sort
of sauce or condiment. tau chiu sauce made from beans and
flour. chiu-chheng the thinner part of tau chiu. koan-kiu-chiu
this sauce seasoned with cayenne pepper. chiu-liau various
sorts of vegetables preserved in tau chiu. chiu-koe pumpkins
so preserved. chiu-kiu ginger so preserved. chiu-mia-chia
wheaten dough balls in this sauce.
On page 156, under the character for hu–tau-hu [tofu]
bean curd shaped into squares (from the pulpy “tau-hoe”),
but not yet pressed. See tau.
On page 176, under the character for iu meaning oil or
fat. On the last line of the right column–tau-iu soy [sauce].
e-tau-iu dark-colored soy. seng-iu the common oil from
ground-nuts. moa-iu oil from hemp-seed.
On page 423, under the character for shi–si salted
vegetables and fruits. tau-si pickled and salted beans
[soybeans]. tau-si-pe black beans [soybeans] boiled, dried,
and kept till mouldy, to be made into soy [sauce]. tau-si-phoh
beans from which soy has been made, broken down small.
mi-si (Cantonese) = tau-chiu (Amoy), sort of salted sauce.
On page 480, under the character for tou–tau peas or
beans; pulse. tau-khe bean cake from North China, used as
manure. tau-iu soy (see iu). tau-chiu a thick salt sauce made
from pulse. tau-si salted beans [fermented black soybeans].
tau-hoe soft bean curd not yet pressed or shaped. tau-chiu
same. tau-hu [tofu] bean curd shaped but not yet pressed.
tau-hu-phe same, but made into thin sheets for wrapping
around eatables. teh tau-hu to shape the tau-hoe into pieces
of tau-hu. tau-koa bean-curd that has been pressed in a cloth.
tau-ju same cut into smaller squares and salted. tau-kiam
(Cantonese) same. tau-che refuse from manufacture of beancurd [okara]. tau-thau same. the-tau = lok-kha-seng, the
Arachis, ground-nut, or pea-nut, from which oil is made. thotau same.
Note 1. This is the earliest English-language document
seen (April 2013) that uses the term tau-hoe, or the term
tau-ju, or the term tau-hu-phe, or the term tau-koa to refer to
tofu.
Note 2. This is the earliest English-language document
seen (Nov. 2011) that uses the term “pickled and salted
beans” to refer to fermented black soybeans.
Note 3. The first edition of this book was published in
1873. In 1970 the Ku-T’ing Book Store in Taipei published a

photoreprint of the 1899 London edition; it was bound with
a Supplement photoreprinted from the 1923 Shanghai ed.
(612 p., 27 cm). Carstairs Douglas lived 1830-1877. Address:
Rev., M.A., LL.D. Glasgow, Missionary of the Presbyterian
Church in England.
4353. Duggar, J.F. 1899. Report of the Agriculturist. Annual
Report of the Agricultural Experiment Station of the A. &
M. College, Auburn, Alabama 11:33-36. For the year ending
Dec. 31st, 1898. See p. 34.
• Summary: Page 34: “Other leguminous plants which
have been studied during the past year are beggarweed, a
promising renovating plant for deep sandy soils and for fields
infested with rootknot or nematodes; soja beans, bur clover,
etc.”
Page 36: “During 1898 the correspondence of the
Agriculturist was large as usual. During the year the writer
delivered addresses at fourteen (14) Farmers’ Institutes,
eight of these being held under the direction of the State
Commissioner of Agriculture and six under the direction of
the Alabama Polytechnic Institute.
“Respectfully submitted, J.F. Duggar, Agriculturist.”
Note: This is the earliest English-language document
seen (April 2019) that mentions nematodes or rootknot; they
were found in the soils of Alabama. Address: Agriculturist,
Auburn, Alabama.
4354. Duncan’s (John) Sons. 1899. Its only a ? [question]
of sauce. New York, NY: John Duncan’s Sons. [8] p. Illust.
(color). 12 cm. *
• Summary: Advertisement in verse for Lea & Perrins’
Worcestershire Sauce.
4355. Early Dwarf: New U.S. domestic soybean variety.
1899.
• Summary: Sources: Stoddard, W.H. 1899. Soy, or Soja
beans. What they are,... how to grow them, and what they are
good for. 6 p. Carlinville, Macoupin County, Illinois. See p.
2, 3, and 6. “In Japan, where the greatest use has been made
of it as food for man and beast, there are many varieties,
like our corn with us, but only a few have been introduced
into this country. Here it is divided into three classes, the
Early Dwarf, the Medium Early and the Late Mammoth. Of
these three there are white, yellow, green and black seeded
varieties, which differ but little in value. They are of an
upright, branching growth. None of the varieties ever run or
vine like the cow peas. The Early Dwarf grows from 16 to 24
inches high, matures seed fit to feed green in 69 to 75 days,
and ripens fit to cut for a seed crop in 80 to 90 days.” “Prices
of seed for 1899: Early Dwarf Sojas, $2.50 per bushel; $1.50
per half bushel; $1.00 per peck.
Shaw, Thomas. 1900. Soiling Crops and the Silo:... New
York: Orange Judd Company. xii + 366 p. See p. 125. The
subsection on “Sowing” states: “As a rule, what are known
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as the dwarf varieties are preferred for grain production in
the north and the medium varieties are preferred in the south.
Of the former the Early Dwarf is a favorite and of the latter
the Medium Early Green.”
Note: Morse (1948) does not list this as a named
soybean variety. Address: USA.
4356. Fraser, Hugh (Mrs.). 1899. A diplomatist’s wife
in Japan: Letters from home to home. 2 vols. London:
Hutchinson & Co. See vol. 1, p. 231, 233, 238. Chap. XI.
With 250 Illust. 24 cm. [Eng]
• Summary: The author’s maiden name is Mary Crawford.
These letters, written in a poetic, flowery style during a
three years’ residence in Tokyo, Japan (April 1889 to April
1892), describe many aspects of Japanese life. Chapter XI,
written in Nov. 1889, begins with a description of a Japanese
mushroom hunting party in the autumn woods of Kyoto.
After the mushrooms (the most prized at matsu-také) are
gathered, they are cooked over a little fire in the woods.
“Then begins the business of roasting the mushrooms, in
which everybody helps; and great enthusiasm is shown
over the delicious odour they give out. ‘Ii nioi! Ii nioi de
gozaimasu!’ (Good smell! Honourably good odour!) exclaim
the ladies, as they deftly peel off the outer skin of the
toasted fruit, which is then shred into small pieces, flavoured
with shoyu (soy) and vinegar, and eaten with o’hashi, the
honourable chop-sticks.”
During his visit to Japan, there was an attempt on the
life of the young Russian prince Cesarévitch. There was a
great outpouring of sympathy and condolences and love from
Japanese people of all ranks “to the boy who lay healing of
his wound in Kobe Harbour. The poor sent the most touching
gifts–the rice and shoyu, the fish and barley flour, which
would have fed the little family for a year;...” Address:
Tokyo, Japan.
4357. Henderson (Peter) & Co. 1899. Manual of everything
for the garden. Second edition (Mail-order catalog). New
York, NY. 190 p. 28 cm.
• Summary: In the section titled “Farm seeds” (p. 44) the
top one-third of the page, titled “The ‘Henderson’ ensilage
combination: A gold mine for every dairy farm” describes an
ensilage “composed of two parts Fodder, Corn or Japanese
Millet to one part Early Soja Beans.” To the left of the text
is an illustration of a soja bean plant with a cluster of pods
in the upper left corner. On a banner is written “Henderson’s
Early Soja Bean.”
In the middle third of the page, to the left we read:
“Bean, Henderson’s Early Soja. The ordinary Soja Bean of
the South is too late to be of value in the Northern States.
This variety ripens even in Massachusetts, where it grew
nearly four feet in height, was heavily podded and yielded
over ten tons per acre. It is a very valuable fodder variety
either for feeding green or for the silo. It is a rich nitrogenous

feed, is unsurpassed as a flesh former, and, like the Clovers,
is a soil improver, deriving its nitrogen from the air. (See
cut.) 15¢ lb., $1.25 peck, $4.00 bushel of 60 lbs.
“Bean, Soja. $1.00 peck, $3.00 bushel of 60 lbs.”
The inside front cover states: “Important
announcement... We no longer supply dealers. By only
supplying the planter direct we protect many customers
who have had other Seeds and Bulbs foisted upon them as
‘Henderson’s.’” “We deliver free anywhere in the U.S.” Page
2 states: “The radical departure that we made last season
of selling only direct to consumers, and longer supplying
dealers to sell again, has been most satisfactory to our
customers and to ourselves... Alfred Henderson, President.
Charles Henderson, Vice-Pres. and Treas.”
In the index, the soja bean is listed only at “Beans,
Soja.” The index also lists Chufas.
This catalog is owned by Special Collections, USDA
National Agricultural Library, Beltsville, Maryland. Address:
35 & 37 Cortlandt St., New York.
4358. Henderson (Peter) & Co. 1899. Florists’ and market
gardeners’ wholesale catalogue of plants, flower seeds, bulbs,
vegetable seeds, farm seeds, fertilizers, insecticides, tools,
&c. (Mail-order catalog). New York, NY. 57 p. 27 cm.
• Summary: In the half-page section titled “Miscellaneous
farm seeds” (p. 45) we read: “Beans, Soja. $1.00 peck, $3.00
bushel.
“Early Soja. 12¢ lb., $1.25 peck, $3.75 bushel. It is a
very valuable fodder variety either for feeding green or for
the silo. It is a rich nitrogenous feed, is unsurpassed as a flesh
former, and, like the Clover is a soil improver, deriving its
nitrogen from the air.”
This catalog is owned by Special Collections, USDA
National Agricultural Library, Beltsville, Maryland. Address:
35 & 37 Cortlandt St., New York, New York.
4359. Heuzé, Gustave. 1899. Les plantes alimentaires des
pays chauds et des colonies. 2 ed. [Edible plants of the
tropics and colonies. 2nd ed.]. Paris: Librairie Agricole de la
Maison Rustique. xii + 381 p. See p. 174-78. 19 cm. Series:
Cours d’Agriculture Pratique. [Fre]
• Summary: The soybean is referred to in French as “Dolic
du Japon ou soja.” An illustration (non-original, p. 175; by
Thiebault, from Carrière 1880) shows the soybean plant
(titled Dolic du Japon ou soja) and a cluster of pods. Its
scientific names are Soja japonica, Sav. or Soja hispida,
Moench. Synonyms are Dolic soja, and Dolic à café. A
botanical description is given. “Varieties which are most
widely cultivated are the yellow soybean (le soja jaune;
Soja ochroleuca) and the black soybean (le soja noir;
Soja hispida). A sub-race named soja d’Étampes is the
most widely appreciated in France. It is very productive
but it needs 4-5 months to ripen its seeds. The soybean is
an annual; it was introduced to France from China by de
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Montigny under the name pois olèagineux. It is successfully
cultivated in China, Japan, the Indies, the Moluccas, etc. It
is rather easily sold in the green state at various markets.
Its principal merit is its ability to resist drought. It needs as
much heat as haricots...
“The Japanese transform the seeds of this legume into a
puree (tofu; ten-hu) or a paste (miso) with which they make
a sauce (soja), which they use to prepare various seasonings
named shoyu or sooju and tofu or daïzu.
“Soybean seeds germinate very irregularly and very
late in Europe, especially in their second year of existence.
An analysis of the soybean seed on a moisture-free basis,
conducted by Mr. Joulie, is given.
“The soybean is richer than wheat in fatty and
proteinaceous materials. When one prepares dry soybeans,
it is useful to soak them in water for 8-10 hours before
cooking, for they are naturally very hard. They are also eaten
in the shelled green state.
“The varieties with branches [les variétés à rames]
are not yet cultivated in Europe.” Gustave Heuzé lived
1816-1907. Address: Membre de la Société Nationale
d’Agriculture. Inspecteur Générale Honoraire de
l’Agriculture.
4360. Hills, J.L. 1899. Dairying. Vermont Agricultural
Experiment Station, Annual Report 12:252-354. For the year
1898-99. See p. 308.
• Summary: The section titled “Sundry forage crops” (p.
308) begins: “Six non-saccharine sorghums and leguminous
crops were grown in a small way in 1898. The stands of the
former were not particularly satisfactory; of the latter, fair.
The subsection titled Legumes states: “The soy bean
(soja bean) has been grown here for some years... and seems
a fairly promising forage crop, particularly if planted with
corn.”
A table gives “Analyses of the non-saccharine sorghums
and legumes” including the following whole plants: “Soy
bean, Russian vetch, black rice corn, brown dourrha, and
African millet.” Columns show the water content and dry
matter, then the composition of the dry matter: Crude ash,
crude protein, crude fiber, nitrogen-free extract, ether extract,
nitrogen, phosphoric acid and potash.
Note: This is the earliest English-language document
seen (June 2005) that mentions the interplanting of soybeans,
in this case with corn. Address: Director of the Station and
Chemist, Burlington, Vermont.
4361. Hinckley, A.A. 1899. The soja bean and cow pea.
Illinois Farmers’ Institute, Annual Report 4:406-08. For the
year 1899.
• Summary: “These plants belong to the leguminosæ or
pulse family, which includes the clovers and many other
deep rooted plants. They are becoming more and more
appreciated in our end of the State for stock feed and their

beneficial effect on our compact clay soil, which requires a
liberal supply of nitrogen and humus to increase fertility and
resistance of drouth.
“Cow peas and soja beans are nitrogen gatherers, and
produce abundant organic matter for making humus, their
roots penetrating deep in the soil, and bring to the surface
elements required by the grains and grasses, also make the
soil more porous, thereby increasing its capacity for holding
moisture. They have been grown only in a limited way with
us, and we have much to learn about their cultivation, harvest
and utility. In the future development of the resources of our
soil I think they will be a very important factor.”
“The soja bean is attracting considerable attention at
present, and justly so. It is an upright grower, has no runners
to tangle in handling, and makes more seed to the acre than
the cow pea; the grain is one of the richest we can grow for
feed. Analysis of the composition of grain shows this in a
forceable way:”
A table compares the nutritional composition of 100
pounds each of soja beans, cow peas, corn, oats and wheat.
The soja beans contain by far the highest percentage of
protein (34.0%) and fat (16.9%).
“The soja bean requires good cultivation to do the best
on any soil; it will stand more wet weather and more dry
weather than many other crops. The root growth is abundant–
equal to any plant in that respect. The root tubercles are the
largest I have seen, but are not numerous. Probably after the
bacterium peculiar to this plant is more diffused in the soil
there will be more of the nitrogen produced.
“If cut when in bloom or soon after, it makes a rich
hay, which is relished by the stock. Like the cow pea, it is
hard to cure. When harvested for the seed it can be stored
in the stack or bin without loss from rats, mice or weevil.
Care must be taken when put into bins to see that they are
perfectly dry or they are liable to heat.
“The depredations of insects injurious to grains and
grasses may be more or less checked by a rotation of cow
peas or soja beans, because their food will thus be cut off for
a season.
“Cow peas and dwarf soja beans may be planted after
harvest, and produce a growth that, plowed under, will add
much to the fertility of the soil. They are both splendid
crops to grow for hog pasture. From my own experience I
think sheep enjoy the soja bean better than any other stock. I
would advise all who are interested in increasing the fertility
of their land to give both these crops a good trial; do not stop
with one planting, but continue to use them in rotation with
other crops. I believe these two legumes will revolutionize
the farming interests of Southern Illinois. In them we have
the means of securing cheaply two very important elements
of soil fertility, humus and nitrogen, and at the same time
bring to the surface from the subsoil other elements of
fertility.
“I might add that the soja bean is good for table use; we
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like them.” Address: DuBois, Illinois.
4362. Itô, Tokutaro; Matsumura, Jinzô. 1899. Tentamen
florae Lutchuensis. Sectio prima. Plantae Dicotyledoneae
polypetalae [Essay on the flora of the Ryukyu Islands.
Section 1. Dicotyledonous multi-petaled plants]. J. of the
College of Science, Univ. of Tokyo 12:263-541. See p. 420.
[30 ref. Lat; eng]
• Summary: In the section titled “Leguminosæ,” by J.
Matsumura, descriptions of the following plants are given
in Latin: Glycine hispida (p. 420). Glycine hispida (p. 420).
Pueraria thunbergiana (p. 426). Phaseolus radiatus L. var.
typica (p. 427–Azuki is not mentioned).
Note: The Ryukyu Islands were formerly called
the Loochoo Islands. This is an unfinished systematic
enumeration with citations, notes, and few descriptions, but
without keys. Address: 1. Societatis Linnæanæ, Londeniensis
Socius; 2. Dr., in Universitate imperiali Tokyoensi botanices
Professor [Tokyo, Japan].
4363. Killebrew, Joseph B. 1899. Grasses and forage plants.
Tennessee Agricultural Experiment Station, Bulletin 11(24):1-144. See p. 47, 51, 73, 108-11.
• Summary: Staff: Charles W. Dabney is president of the
station. The author, Col. J.W. Killebrew, A.M., Ph.D., is
“probably the greatest authority in the South upon the culture
and uses of grasses and forage plants.”
Page 47: The section on “Sorghum for the silo” states:
“When it is grown in conjunction with cowpeas or soy beans
it gives a much more nutritious ensilage than corn taken by
itself.”
Page 51: The last two lines on this page about “Indian
Corn (Zea Mays)–(For forage)” state: “Corn fodder, green,
is also an excellent material for ensilage, especially when
grown with cowpeas, oats and soy beans.”
Page 73: This page, titled “Part II. Domesticated
leguminous plants” notes that “Clover should alternate
with cowpeas, soy beans, crimson clover, etc. Nitrogen, in
leguminous plants, occurs in the form of proteids, which
make meat and milk, and so is the most valuable constituent
in the food for cattle, especially for milch cows.” Also, in a
list of domesticated leguminous plants that will be discussed
in the order named in this bulletin, on the 2nd line from the
bottom is: “Soy Bean–Glycine soja or Soja hispida.”
The section on the soy bean (p. 108-11) is titled “Soy
bean–coffee bean–soja bean–(Glycine hispida)–(Forage,
Ensilage and pasture).”
Note: This is the earliest document seen (Jan. 2011) that
contains the term “coffee bean” used to refer to the soy bean
in connection with soy coffee.
“This plant has recently been introduced into cultivation
in the United States, though it has been known in China and
Japan from a remote antiquity. It is one of the crops grown
for human food in oriental countries. It yields a large amount

of seed while the forage, both green and dry, is capable of
sustaining and even fattening domestic animals. Experiments
that have been tried in Tennessee in its culture have been
fairly successful.
“The soy bean is an annual, belongs to the leguminous
family, and is grown for the same purposes as cowpeas and
clover. As a soil renovator, as a hay and as ensilage it is
nearly the equal in every respect of red clover.
“There are many varieties of the soy bean. The early
varieties are thought to be the best to cultivate for seed. The
medium early green is the best for hay and this with the
medium early black is best for soiling and for ensilage... It
will bear moisture well and a case is given by Mr. Robert
C. Morris, of Illinois, where soy beans stood three weeks
in water during the month of July without any permanent
injury.”
“The yield of the soy bean is very prolific, running from
25 to 40 bushels per acre and even 100 bushels have been
reported under very favorable conditions...
“Probably the best use which can be made of the soy
bean in the South is for the fattening of hogs. When so
used the labor and expense of harvesting is saved...” There
follows a long quotation by Prof. Georgeson of the Kansas
[Agric. Exp.] Station on the value of soy beans for pork
production.
“The farmers of Tennessee would do well to test the
value of this bean practically on all different varieties of
soils. It would unquestionably be a valuable addition to the
crops of the Cumberland table-land. It would be valuable in
the sandy soils of West Tennessee but it would grow with the
greatest luxuriance upon the valley lands of East Tennessee
and upon the limestone soils of the Central Basin and the
clayey lands of the Highland Rim.”
Note: Limestone is one of the most useful zoogenic
deposits. Also used as a common building stone, it is formed
chiefly by the accumulation of organic remains such as
shells or coral. A photo (p. 109) shows a stand of soy beans
growing near some corn plants (courtesy U.S. Dept. Agric–
USDA). Address: A.M., Ph. D., Grass expert, Agric. Exp.
Station, Knoxville, Tennessee.
4364. Kogyo Kagaku Zasshi (J. of the Society of Chemical
Industry, Japan). 1899. Shôyu no kanteihô ni tsuite [On the
evaluation of shoyu]. 2:424. [Jap]
4365. Lane, Clarence B. 1899. Dairy husbandry. New Jersey
State Agricultural Experiment Station, Annual Report
19:205-26. For the year 1898. See p. 207-08.
• Summary: “The forage crops that have been found well
adapted for complete soiling systems are... corn, cow peas,
soy beans, Japanese millets and barley and peas” (p. 205).
In the section titled “Soiling crops, 1898,” a table (p.
207) shows the “Cost and yield per acre of soiling crops.”
For “Soy Beans” it is stated that 1½ bushels of seed are
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used per acre. Date of seeding: July 16. Cost of labor: $2.15.
Seed: $3.75 (for 1½ bushels). Manure and fertilizer: $2.88.
Period of cutting and feeding: Sept. 14-21. Yield in tons: 5.2.
Total cost: $8.78.
In the section on “General remarks concerning crops”
we read: “Cow peas and soy beans.–One acre each of these
crops were sown broadcast. The yields were 7.2 tons and 5.2
tons, respectively. The cow pea is the most desirable of the
two, because it is more palatable and, as a rule, produces a
larger yield.” Address: B.S., Asst. in Dairy Husbandry [New
Brunswick, New Jersey].
4366. Langworthy, C.F. 1899. Appendix: Soy beans as food
for man. Farmers’ Bulletin (USDA) No. 58 (Revised ed.). p.
20-23. [1 ref]
• Summary: This part of Bulletin 58 is identical to the
original July 1897 edition. It begins: “The soy bean has been
used as a food for man in Japan, China, and neighboring
countries from the earliest times. In more recent years it
has been cultivated for this purpose in Europe. As has been
stated, there is a considerable number of cultural varieties.
Analyses of the soy bean grown in various countries have
been reported by a number of investigators. Some of these
are given in the following table:” (titled “Analyses of the
soy bean”). Address: Ph.D., Office of Experiment Stations,
USDA, Washington, DC.
4367. MacKay, Angus. 1899. Experimental farm for the
North-West Territories. Annual Report of the Experimental
Farms (Ottawa, Canada) p. 327-73. For the year 1898. See
p. 347.
• Summary: The section titled “Early soja beans” (p. 347)
states: “Three plots were first sown May 15 and cut by frost
May 27. They were sown again on May 28th. The first plot
was sown in drills 2 feet apart, the second 2½ feet apart and
in the third the drills were 3 feet apart. All the plots made a
fair growth and were just forming pods when destroyed by
frost on September 8th.” The frosted beans were weighed
after cutting. The highest yield (1,650 lb/acre) was obtained
from seeds planted in drills 2 feet apart. “The weights of
these frosted vines gives scarcely a fair idea of what the
weights would have been had frost come later.”
Note 1. According to a letter dated 8 March 1991
to Soyfoods Center from R.K. Downey (Head Oilseeds
Section, Agriculture Canada Research Station, 107 Science
Crescent, Saskatoon, Saskatchewan, S7N 0X2, Canada.
Phone: 306-975-7014), in 1898 “the Northwest Territories
included Saskatchewan and Alberta, and parts of Manitoba.
Saskatchewan became a province in 1905. Indian Head is
now a town in south Saskatchewan province, 44 miles east of
Regina, on the #1 highway [highway #1, the Trans-Canada
Highway] between Regina and Winnipeg. Indian Head was
one of the first Experimental Farms established in western
Canada by the Experimental Farm Service which is now the

Research Branch of Agriculture Canada. I think I can safely
say that the source of the soybeans grown at Indian Head
would have been the Central Experimental Farm in Ottawa,
and would have been the same material as reported by Wm.
Saunders in 1898 and 1899.”
Note 2. We know of no record showing that soybeans
have ever been grown in what is today the Northwest
Territories of Canada, the southern border of which is 60º
north latitude. This may be too far north for soybeans to
mature. Indian Head, by comparison, is located at about 50º
north latitude. Yet it is interesting to note that in Sweden,
soybeans have been grown successfully at Uppsala (60º),
Fiskeby-Norrköping 58.5º, and the Kalmar-Oland region
(56-57º; here they are grown commercially).
Note 3. This is the earliest document seen (Aug. 2019)
concerning soybeans in Saskatchewan province, Canada,
or the cultivation of soybeans in Saskatchewan province.
This document contains the earliest date seen for soybeans
in Saskatchewan province, or the cultivation of soybeans in
Saskatchewan province (15 May 1898). The source of these
soybeans was probably the Central Experimental Farm in
Ottawa, Ontario, Canada, which received their soybeans
from Peter Henderson & Co., seedsmen of New York, in the
spring of 1897 (see Saunders 1898).
Note 4. Mr. Angus MacKay was the first superintendent
of the experimental farm in the Northwest Territories, from
1888 to 1913. He accompanied Dr. William Saunders when
Saunders chose the site for the new farm. MacKay had
moved to the Indian Head area in 1882 and had farmed
there since that time. In May 1887, Mr. MacKay was invited
by the Minister of Agriculture, the Hon. John Carling,
to spend some time at the Central Experimental Farm in
Ottawa, to become better acquainted with the aims of the
experimental farms (W.E. Johnson and A.E. Smith. 1986.
Indian Head Experimental Farm, 1886-1986. Research
Branch, Agriculture Canada. Historical Series No. 23. p. 10).
Address: Superintendent, Experimental Farm, Indian Head,
Assiniboia, NWT, Canada.
4368. Monnier, Marcel. 1899. Le tour d’Asie. L’Empire du
milieu [The tour of Asia. The French Empire at the time].
Paris: E. Plon, Nourrit et Cie. 459 p. Plus 16 pages of plates.
[Fre]
• Summary: This book is largely about the French colonies
of Cochinchina, Annam, and Tonkin. However on page 93,
titled “Northern China” (La Chine du Nord) in a subsection
titled Hors d’-oeuvre we read: Smoked chickens, smoked
fish with rice vinegar, preserved duck eggs (100-year eggs)
in calcium, shrimps in castor oil, tofu (fromage aux pois),
smoked ham,...
4369. Morrow, George Espy. 1899. Report of Director.
Oklahoma Agricultural and Mechanical College.
Agricultural Experiment Station, Annual Report p. 9-16. For
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the years 1898-1899. See p. 11-12.
• Summary: In the section titled “Agricultural department”
we read (p. 12): “Soy Beans. Thickness of planting. Methods
of planting.” Peanuts, cow peas, and alfalfa were among the
many other crops tested.
On page 1 of this report, the section titled “Resources”
states: “The Oklahoma Agricultural and Mechanical College
receives from the U.S. Government every year the sum of
$22,500. This is known as the ‘Morrill Fund,’ and is to be
expended for instruction and appliances only, the Territory of
Oklahoma providing buildings, repairs, etc.
“The Agricultural Experiment Station, which is a
department of the College, receives from the United States
Government an annual appropriation of $15,000, to be used
solely for experimentation and the publication of results.”
Income from state taxes and
leases adds another $9,300.
This plus other small sources
of income raise the total
income of the college and
station to about $50,000.
“The last legislature also
made an appropriation
of $20,000, for building
purposes.” Address: M.A.,
Director of the Station and
Agriculturist, Stillwater,
Oklahoma.
4370. Munson, Welton
M. 1899. The acquisition
of atmospheric nitrogen–
Soil inoculation. Maine
Agricultural Experiment
Station, Annual Report
14:208-12. For the year
1898. [2 ref]
• Summary: Various
species of leguminous
plants (including red
clover, pea, bean, vetch,
and soja bean) were soaked in sterile water, inoculated with
one of the various “nitragin” cultures or with tubercles
from the previous year’s crop, then grown in sterile soil.
The “nitragin” cultures included “Pea nitragin,” “Lupine
nitragin,” and Clover nitragin.”
The section titled “Soja bean” (p. 212) states: “The
soja bean plants were small and weak in every instance and
in no case were tubercles found [on the roots] except upon
one plant from soil inoculated with soja bean tubercles.
(The tubercles used were from last year’s crop and were so
dry it was feared they would be of little value.) There was
no noticeable difference in the size and vigor of any of the
plants.

“General conclusion: The experiments thus far carried
on at this Station do not justify the recommendation of germ
cultures for leguminous crops. In no case did the culture of
the specific germ of any given species give better results
than did a culture of a nearly related type, and in most cases
plants from untreated pots were equally as vigorous and as
heavy as were those from inoculated soil.”
Note: This is the earliest document seen (Oct. 2018) that
mentions use of the “nitragin” cultures for inoculating soja
beans. It was unsuccessful. Address: Horticulturist, Orono,
Maine.
4371. Owsinski, Jan. 1899. Soja wczesna, Soja hispida
praecox [Early soybean (Soja hispida praecox)]. Warsaw,
Poland: Published by the author. 21 p. or 16 p. 20 cm or 10
cm. [Pol]

• Summary: Note: In OCLC/WorldCat the booklet is
cited just as it is above. The author’s name is spelled “Jan
Owsinski,” which is the Polish version of his name. The
book is actually published by the author in Lwow (Lviv in
today’s Ukraine), but cataloging records state: Gubrynowicz
and Schmidt, joint venture publishing house, in small octavo,
16 pages, 10 cm. This is a very small book (about 4 inches
tall), intended to be sent out free of charge with the soybeans
that the author is selling.
The author apparently did two editions, both in 1899.
One was 21 pages and 20 cm tall. The smaller one was 16
pages and 10 cm tall. The author’s name in Russian is Ivan
Evgen’evic Ovsinskij.
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Here is the translation from Russian into English:
The early soybean (soya), which we brought from Asia
in 1893 and naturalized in Europe, was put on the market
in 1899 by the Hetmanov Estate. Our soybean spread to all
the grain-producing provinces in Russia and abroad, and
this year the Vilmorin Catalogue listed our soybean as a
very valuable novelty. Vilmorin called our soybean early
maturing: extra-hatif.
Our soybean also spread to Austria, Germany, Romania,
etc. In Russia, after the experiments of Mr. Chechot, who
obtained early soybean seeds from us, our soybean spread to
the Northwest krai, the provinces of Mogilev, Minsk [both in
today’s Belarus], Vilensk [partially in Ukraine], Chernigov,
and others, the Southwest krai, to the lands of the Don,
Urals, and Kuban Cossacks, to the Caucasus [an area situated
today between the Black Sea and the Caspian Sea and mainly
occupied by Armenia, Azerbaijan, Georgia, and Russia]. and
Crimea [disputed today between Russia and Ukraine], to the
province of Congress Poland, and to some oblasts in Siberia.
The soybean can withstand -2 R [Rankine scale] below
zero and is highly drought resistant.
The soybean has three times the nutritional value of oats
and is twice as productive, enriches the soil with nitrogen,
and is not only superior to cereal plants (gramineax), but is
also immeasurably higher than all the papilionaceous plants
related to it (papillionaceae).
One hectare yielded the following harvest (table):
Soybean: 2500 kg grain and 7500 kg straw
Horse bean: 2000 kg grain and 3400 kg straw
Pea: 1920 kg grain and 2500 kg straw
With respect to the protein and fat content of soybeans
and other beans, as a consequence of the higher nutritional
value of the soybean we will obtain the following numbers:
One hectare yields (table):
Pea: Units 454 [units not given] proteins, 40 fats, 196.40
marks–cost of harvest.
Horse bean: 689 proteins, 34 fats, 319.02 marks [he may
be quoting international grain prices].

Soybean: 985 proteins, 366 fats, 631.02 marks
Moreover, the soybean is not damaged by the pea beetle
Bruchus pisi, as is the pea.
In China, each year in the spring at the so-called
agricultural holiday, the Chinese emperor does not personally
till and sow all grains, of course, but the five most important.
Among this number the soybean is on a par with wheat and
rice.
The Chinese know full well that the existence of the
mass of people we encounter in China would be unthinkable
without the soybean. Slivers of land sewn with soybean feed
all of a Chinaman’s livestock and provide him with oil and
seasonings for food. A desyatina [1 desyatina = 2.7 acres or
about 1 hectare] of soybean yields as many nutrients as fivesix desyatinas of oats. It is therefore understandable that a
farmer raising oats and barley experiences crowding on the
same plot of land that, if planted with soybeans, would feed
more than one Chinese family.
At the 1873 Vienna Fair, 20 varieties of soybean from
Algeria, China and Japan were exhibited. However, these
varieties, brought from the south, matured late. As a result,
the soybean crop could not spread even to the environs
of Vienna (not to mention to other localities), where Prof.
Haberlandt’s experiments did not produce positive results.
However, soybean cultivation became possible among
us in 1893, when we found in Asia and then naturalized new,
early, very high-yielding soybean varieties that do well under
our conditions.
We brought two soybean varieties from Asia and
naturalized them:
1. Black Early, which matures in 110 days in the
Southwest krai and in 118 days in Grodno province;
2. Brown, which matures in 100 days in the Southwest
krai and in 110 days in Grodno province.
Our soybean was cultivated very carefully in
Hetmanovka in 1898, and the result exceeded every
expectation. On 19 July 1898, students from the NovoAleksandrovsky Institute, A. A. Savostyanov and B. D.
Brutskus, visited the Hetmanovka farm. On inspecting the
soybean plantings, they counted 133 large pods (small ones
were not counted) on one of the first specimens that came
into their hands. Then specimens bearing about 200 pods
were found. Since soybean pods ordinarily contain 3 beans,
the harvest that year was 400-500 sam [sam refers to the ratio
of beans harvested to beans planted]. Mr. Chechot believes
that in poor soils it yields a harvest 18 sam; in average oils,
50 sam.
Our soybean contains 38% protein and 19% fat.
Soybean straw contains 3.4% protein and 1.5% fat. It
can be fed to cattle and is also an excellent fuel.
A table compares the protein and fat content of three
basic crops:
Winter wheat: 0.8% protein, 0.4% fat
Spring straw: 1.4% protein, 0.6% fat
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Soybean meal (Soyevye zhmykhi): 40% protein, 7% fat
Soybean can be fed ground, but it is more advantageous
to press the oil out of the soybean and use the meal as fodder.
In brief, our soybean offers the following advantages:
1. Soybean, especially black early [Black Early], has a
higher yield than other plants.
2. Soybean has greater food value than other plants, both
papilionaceous plants [legumes] and cereals.
3. Soybean contains no harmful alkaloids as do lupine,
hemp, etc.
4. Like all papilionaceous plants, soybean enriches the
soil with nitrogen and provides excellent shade with its broad
leaves.
5. Soybean is not destroyed by insects, as is rape, and is
resistant to parasitic fungi.
6. Because of its high yield and high food value,
soybean from one desyatina can produce as much grain as
5-6 desyatinas of oats or barley.
7. Soybean withstands both cold and droughts; the latter
pertains especially to black soybean.
8. Soybean, as a papilionaceous plant, provides an
opportunity to engage in more environmentally correct
farming, facilitating the introduction of crop rotation.
9. Soybean affords the ability to transport large amounts
of fodder in a small space. One rail car of soybean is equal in
nutritional value to 3-4 rail cars of oats, barley, or corn.
10. Soybean is far more beneficial in beet plantings that
are cereal grains, both from the standpoint of proper crop
rotation and of preventing nematode reproduction.
11. Soybean is superior to other oilseed plants in that it
does not require rich, fertilized soil.
12. Soybean produces excellent fodder not only in grain
form. Green soybean fodder is more nutritious than alfalfa.
At harvest, black soybean does not shed as does rape, for
example. No bloating, as happens with clover or alfalfa, has
been reported when animals are fed green soybean.
13. Planting one desyatina with soybean requires only
1-3/4 to 2 poods [1 pood = 16.38 kg] of seed when it is
planted in rows and 2½ to 3 when broadcast. As a result, it is
cheaper to plant soybean than other grains.
14. No plant produces as much excellent meal (which is
superior not only to cereals, rape, and even flax) as soybean
does. We should treasure this plant as much as the ancient
agrarian peoples of Asia value it on the basis of centuries of
experience.
From a report from A. E. Mangalov, captain of the
Cossack Army:
“After our forces occupied the Kwantung peninsula,
our Verkhneudinsk regiment was posted in Port Arthur,
Talienval, and Bindzo village, where we were forced to
acquire feed for the horses from the locals, for whom
soybean meal and green bristle grass (a kind of millet) are
the only fodder for the local livestock. Over my two-month
stay I was convinced that one could wish for nothing better

than soybean meal as horse feed. Because of the meager
supply of oats, the horses were switched to soybean rations
in the following way: for the first three days the horses each
got 10 pounds of a mix of 3 pounds of soybean meal and
7 pounds of oats; then for three days, 7 pounds of soybean
meal and three pounds of oats; finally they were given 10
pounds of soybean meal per day. In addition to soybean
meal the horses got millet straw, which, however, they ate
with no particular relish; the horses ate the [soybean] meal
voraciously.”
Translated by Kathy Stackhouse.
Note: This is the earliest document seen (Nov. 2020) that
mentions the Brown soybean. A soybean variety by that same
name was first introduced to the USA in 1908.
4372. Paillieux, Auguste; Bois, D. 1899. Le potager
d’un curieux: Histoire, culture et usages de 250 plantes
comestibles, peu connues ou inconnues. Troisième édition
entièrement refaite [The inquisitive person’s kitchen garden:
History, culture, and uses of 250 edible, little-known or
unknown plants. 3rd ed. completely redone]. Paris: Librairie
Agricole de la Maison Rustique. xvi + 678 p. See p. 575-625.
Illust. Index. 25 cm. [2 ref. Fre]
• Summary: The information about soy in this 1899 third
edition is very similar to that in the 1892 second edition, but
the page numbers are different. Contents of section on soy:
Introduction: Work of the Society for Acclimatization with
soy, structure of this book, excerpts on soy from past issues
of the Bulletin the Society for Acclimatization. Botany of the
soybean. 1. Soy in Japan: Kaempfer’s writings, including
miso and shoyu, Japan at the World’s Fair of 1878, miso,
shoyu, tofu. 2. Soy in Cochin China: Black soybeans, various
foods. 3. Soy in China: Soy oil, tofu and fermented tofu,
soy sauce, other uses. 4. Soy in Austria-Hungary. 5. Soy in
France: Historical, varieties, cultivation, utilization.
The author’s full name is Nicolas-Auguste Paillieux
(lived 1812-1898; he died on 8 Feb. 1898 at age 85). An
illustration (non-original line drawing; p. 576) shows a
mature soybean plant bearing many pods, plus a close-up of
three pods to the lower right of the plant (from an original in
J.R.F. 1882). Note: Desire Bois lived 1856-1946.
Other related or interesting subjects (listed
alphabetically): Adzuki (p. 224). Amande de terre: See
Chufa. Amarantus / Amarante (p. 14-16). Arachide / Arachis
hypogæa (p. 32-35). Chufa / Cyperus esculentus / souchet
comestible (p. 571-75). Daikon (p. 173). Gado-gado [Salad
with peanut dressing] (p. 224). Gobo (p. 45). Jinenjo (p.
246). Katakuri (p. 336). Koniaku [konnyaku] (p. 289). Ko /
kudzu (p. 300-315). Mioga (p. 396). Moyashi (from adzuki,
p. 226). Phaseolus radiatus / azuki (p. 222-24). Pistache
de terre: See arachide. Quinoa (p. 523-25). Udo (p. 448).
Voandzou / Voandzeia subterranea (p. 650-53). Wasabi (p.
420). Yama gobo (p. 496). Zingiber mioga (p. 396). Address:
1. Honorary member of the Council of the Societe Nationale
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d’Acclimatation 2. Asst. de la Chaire de Culture, Museum
d’Histoire naturelle de Paris.
4373. Phelps, C.S. 1899. Digestion experiments with sheep.
Connecticut (Storrs) Agricultural Experiment Station,
Annual Report 11:204-20. For the year 1898. See p. 206-08,
213.
• Summary: Soy bean fodder was fed green to sheep.
Table 40, titled “Coefficients of digestibility of nutrients in
different feeding stuffs and groups of feeding as determined
by experiments with sheep” (p. 206-07) gives values for
“Soy bean meal [probably ground whole soybeans] and
timothy hay” and for “Soy bean fodder.”
Digestion experiment No. 47 (p. 208, 213), for “Soy
bean fodder (fed green),” shows the composition of the
feeding stuffs and feces (including “heat of combustion”).
4374. Robertson, L.S. 1899. The importance of leguminous
crops to agriculture. Illinois Agriculturist 3:25-33. See p. 27.
[3 ref]
• Summary: “The Soja Bean has been but recently
introduced from Japan into our northern states. It is not a
success in the South. Like the Cow Pea it will grow on any
soil, and is relished by stock both for its seeds and vines. The
hay is inferior to that of the Cow Pea on account of its heavy
woody stems and because the leaves readily fall off. Like the
Cow Pea also, the roots are small and not much of value as a
fertilizer.” Address: Univ. of Illinois, Class of 1900.
4375. Robertson, R. 1899. Experimental farm for the
Maritime Provinces. Report of Superintendent. Annual
Report of the Experimental Farms (Ottawa, Canada). p. 24161. For the year 1898. See p. 255.
• Summary: The section titled “Experiments with soja
beans” (p. 255) states: “The seed used in these experiments
was of a very early variety of soja bean from Japan, sent by
the Director. The experiments were planned with the object
of finding out the best distance apart for growing this variety
of bean, and also its value as a forage crop... The seed was
sown 5th June.” The best yield, 5 tons 600 pounds, was
obtained by sowing the beans in drills 2 feet apart. Distances
of 2.5 and 3 feet gave lower yields.
Note 1. This is the earliest document seen (Aug. 2019)
concerning soybeans in Nova Scotia province, Canada, or
the cultivation of soybeans in Nova Scotia province. This
document contains the earliest date seen for soybeans in
Nova Scotia province, or the cultivation of soybeans in Nova
Scotia province (5 June 1898). The source of these soybeans
was Japan.
Note 2. Robertson was the first superintendent of
the experimental farm for the maritime provinces, at
Nappan, Nova Scotia, serving from 1897-1913. Address:
Superintendent, Experimental Farm, Nappan, Nova Scotia,
Canada.

4376. Saito, Akio. 1899. [Chronology of soybeans in Japan,
1868 to 1899, first half of the Meiji period] (Document
part). In: Akio Saito. 1985. Daizu Geppo (Soybean Monthly
News). Feb. p. 11-12. [Jap]
• Summary: 1871 July–A brewing tax (jôzô-zei) and
patent tax are levied on clear sake (seishu), unclear sake
(dakushu), and shoyu. But in 1875 the two taxes on shoyu
are discontinued because shoyu is considered one of the
necessities of life.
1873–At about this time a sincere farmer, Itoi Mosuke,
of Akita prefecture finds a special type of soybean and names
it Itoi-mame. Later the name changes to Ani and they are
cultivated all over Akita prefecture.
1873 May–The Japanese government exhibits soybeans
at the exposition in Vienna, Austria. And the USA becomes
interested in soybeans. Also at this expo, Kikkoman uses
glass bottles for their shoyu for the first time.
1875–At about this time, shoyu becomes so popular
overseas that a German-made fake shoyu appears.
1877–There are now 40-50 miso shops in Tokyo,
centered in Hongo (which comprises the areas of Yotsuya,
Fukagawa, Shiba, Shinagawa, Ooi, Oshima, etc.).
1877 Feb.–Dried-frozen tofu (kôri-dôfu) is purchased as
an army supply for the Seinan no Eki war.
1877 Aug.–The first domestic exposition is held in
Japan, at Ueno Park, Tokyo. Kikkoman shoyu wins an
award.
1878–The quick method of miso fermentation (miso no
sokujo-ho) is mentioned in a government report.
1878–The first official government statistics on soybean
cultivation in Japan start to be compiled. This year the area
is 411,200 hectares and production is 211,700 metric tons
[tonnes; yield = 514 kg/ha].
1879–The price of high-quality miso in Tokyo is 4 sen
per kg. In 1980 the price is 303 yen/kg–or about 7,575 times
higher. Note: From now on prices from the Meiji era come
from a book titled History of Lifestyle of the Meiji, Taisho,
and Showa periods as seen from prices of the day (Nedan
no Meiji Taishi Showa Fuzoku Shi). It is published by the
Weekly Asahi (Shukan Asahi).
1882–Around this time many small shoyu manufacturers
appear and quite a few bad quality shoyu products are on the
market. Shoyu loses considerable consumer confidence.
1885–The price of 1 keg (taru, 16.2 liters or 9 sho) of
shoyu at this time is as follows: Highest grade (jo no jo)
(Kikkoman) 1 yen, 40 sen; Middle upper grade (jo no chu) (3
makers including Yamasa) 1 yen 38 sen; Lower upper grade
(jo no ge) (Kamibishi) 1 yen 25 sen; Upper middle grade
(chu no jo) (Fujita) 1 yen 25 sen; Lower middle grade (chu
no ge) (Chigusa) 1 yen 17 sen; Lower grade (ge) (Kinka)
80 sen. Yamaguchi Yoshibei of Yamasa Shoyu starts to sell
Worcestershire Sauce, called “Mikado Sauce.”
1885 May–The government reinstates the tax on shoyu
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to raise money for the army.
1887–Soybean production in Japan tops 400,000 tonnes
(419,700 tons) for the first time.
1890–The Tokyo-Area Shoyu Brewers’ and
Wholesalers’ Union (Ichifu Rokken Shoyu Jozo-ka Tokyo
Tonya Kumiai Rengokai) forms a cartel for the first time
because of a 50% increase in the price of their raw materials.
1891–Mogi Kenzaburo of Kikkoman (1st generation)
starts to use a special press (gendo maki assaku-ki) invented
by Yamazaki Izuko to press the shoyu out of the moromi
mash more efficiently and quickly.
1893–In recent years the import of soybeans to Japan
has increased rapidly, and this year it reaches 96,000 tonnes.
These soybeans are grown mainly in Manchuria. The average
price of 2 liters of high-quality shoyu in Tokyo is 10 sen. (In
1982 it is 584 yen, or 5,840 times more than in 1893).
1894–Around this time miso soup is recognized for
its value as a protein food. Dr. Sito Nesaku, an agricultural
specialist, says that miso is a farm household’s milk.
1894–Yabe Kikuji (1868-1936) calls natto “Japanese
cheese” and presents the first academic paper on natto
bacteria in Japan.
1895–Around this time the number of walking vendors
of tofu, natto, and boiled whole soybeans (ni-mame)
increased, as did the production of dried-frozen tofu
(kori-dofu). The number of small shoyu makers decreased
dramatically as Kikkoman, Yamasa, and Higeta increasingly
used advanced industrialized methods. Recipes and methods
for making miso pickles (miso-zuke) using carrots, daikon,
udo, and ginger are given in women’s magazines such as
Jokan, Katei Zasshi and Jogaku Kogi.
1896–Around this time the importation of salt starts,
as shoyu makers in Noda and Chiba buy 15,000 tons of salt
from England.
1897–Soybean imports this year increase to about
140,000 tonnes, which is one-fourth of Japanese
consumption. Domestic soybean production is 400,000
tonnes.
1899–Mogi Keizaburo of Kikkoman of Kikkoman (1st
generation) starts using a boiler for the first time in the shoyu
industry. Address: Norin Suisansho, Tokei Johobu, Norin
Tokeika Kacho Hosa.
4377. Saunders, Wm. 1899. Report of the director and acting
agriculturist. Annual Report of the Experimental Farms
(Ottawa, Canada). p. 5-91. For the year 1898. See p. 51.
• Summary: The section titled “Experiments with Soja
beans (Soja hispida)” (p. 51) states: “The Soja or Soya
bean was first grown at the Central Experimental Farm as a
fodder plant in 1897, when two varieties, a late and an early
sort were tested. The early variety, the seed of which was
obtained from Peter Henderson & Co., seedsmen, of New
York, proved very promising and produced on the small plot
grown a weight of fodder equal to 15 tons 855 lb per acre. In

this case the beans were sown in rows 9 inches apart. Further
experiments have been tried with this early ripening Soja
bean during the past season, when two sets of plots were
sown at different dates and of different widths in the rows
with the object of finding out the best time to plant and the
most profitable method of planting.”
“From these experiments it would appear that the best
results may be looked for from planting these beans about
the middle of May in drills 14 inches apart.”
Note: Wm. Saunders was director of the entire system of
experimental farms across the Dominion of Canada. But he
was located at, and did his work at, the Central Experimental
Farm in Ottawa, Ontario. Address: Director, Dominion
Experimental Farms, Ottawa, ONT, Canada.
4378. Schulz, Carlotto. 1899. La table du végétarien:
Choix, préparation et usage rationells des aliments. 700
recettes suivie des règles d’hygiène [The vegetarian table:
Choice, preparation, and rational usage of foods. 700 recipes
following the rules of hygiene]. Paris and Brussels: La
Sociéte végétarienne de France; Georges Balat, éditeur à
Bruxelles. 395 p. Illust. General index. Recipe index. [Fre]
• Summary: Contains an introduction on vegetarianism by
the author. Soy is not mentioned in the index. However,
a table (p. 18) titled “Seasonal vegetables” (Légumes de
saison) includes fresh soybeans (soja frais) for August and
September.
The section titled “Throughout the year” (what to eat)
(p. 20), under “dry legumes” includes: Fèves–Soja. Haricots–
Arachides (peanuts). Lentils–Lentils of Egypt. Pois cassés–
Chick peas.
An advertisement by a company named Dépôt Central
Vegétarien (“Central Vegetarian Depot”) in Brussels
includes: Soybean extract, an excellent condiment (Extrait
de Fêves de Soya, condiment excellent). Note: This extract is
probably soy sauce.
4379. Sharpe, Thomas A. 1899. Experimental farm for
British Columbia. Annual Report of the Experimental Farms
(Ottawa, Canada) p. 375-412. For the year 1898. See p. 392.
• Summary: The section titled “Soja beans” (p. 392) states:
“These were sown in drills at different distances apart. The
growth was from 35 to 40 inches high... The branches were
well loaded with pods containing from two to four beans
each. This crop requires a longer season to ripen the bean,
but it makes a fine fodder for green feed, the cattle and
horses preferring it to any other food. All of it was fed green
as our silo was full and the weather was unfavourable for
curing it” [to make hay]. The highest yield from 3 plots was
obtained from a variety planted in drills 2 feet apart. Sown
on April 27, the plants were cut on Oct. 5, when the beans
were in a soft green state. The straw was 30-40 inches long
and the yield of fodder was 6 tons and 800 lb per acre.
Note 1. This is the earliest document seen (Aug.
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2019) concerning soybeans in British Columbia, Canada,
or the cultivation of soybeans in British Columbia. This
document contains the earliest date seen for soybeans in
British Columbia, or the cultivation of soybeans in British
Columbia (27 April 1898). The source of these soybeans was
probably the Central Experimental Farm in Ottawa, and was
probably the same material reported by Wm. Saunders in
1898 and 1899. The Central Experimental Farm, in turn, got
its soybeans from Peter Henderson & Co., seedsmen of New
York, in the spring of 1897.
Note 2. The last section on p. 392, titled “Experiments
with clover seed inoculated with Nitragin and without
Nitragin,” contains an early reference to the use of this
commercial product. Address: Superintendent, Experimental
Farm, Agassiz, BC, Canada.
4380. Shutt, Frank T. 1899. Report of the chemist. Annual
Report of the Experimental Farms (Ottawa, Canada). p. 123165. For the year 1898. See p. 124, 147-48.
• Summary: The section titled “Forage plants, fodders
and feed stuffs” (p. 124) states: “3. Soja beans as a forage
crop for the silo. This is practically a new field crop and
has been recommended for ensiling with Indian corn to
supply nitrogenous matter and thus make the ensilage
nearer a ‘balanced’ ration. Analyses are given depicting the
composition of the beans grown under different methods of
seeding and culture.”
The section titled “Soja Beans (Soja hispida)” (p. 14748) states: “During the season of 1897, this annual legume
was first tried as a field crop on the Central Farm. The
results obtained gave promise of it becoming a valuable
fodder for siloing in conjunction with corn.” Tables show:
(1) “Soja beans–Percentage composition of fresh material.”
(2) “Percentage composition of legumes” (mostly in
bloom) including soja beans, alfalfa, bokhara clover, broad
windsor beans, cowpea, English horse beans, serradella, and
telephone beans. Address: M.A., F.I.C., F.C.S., Chemist,
Experimental Farms, Ottawa, ONT, Canada.
4381. Trabut, Louis. 1899. Les engrais verts [Green manure
crops]. Algerie, Service Botanique, Informations Agricoles.
Bulletin No. 20. 24 p. See p. 22. [Fre]
• Summary: Soybeans are mentioned only briefly:
“Soybeans (les Soja) could also be cultivated for turning
under (ètre enfouis [as green manure, engrais vert]), but
these plants are more useful for the production of seed and
of a green summer forage, which is very rich in protein
materials and fats.”
Note: This is the earliest document seen (March 2002)
that uses the term “green manure” in the title in connection
with soybeans. Address: Experiment Station at Rouïba,
Algeria.
4382. Trabut, Louis. 1899. Rapport à M. le Gouverneur

Général sur les études de botanique agricole entreprises
en 1898 [Report to the Governor General on studies in
agricultural botany undertaken in 1898]. Algerie, Service
Botanique, Informations Agricoles. Bulletin No. 19. 83 p.
See p. 18-19. [1 ref. Fre]
• Summary: “Soya (le Soja) remains a very useful legume
in Algeria. Green soybean forage fed to dairy cows greatly
increases their production of milk. Since the cultures of
a special bacteria for the roots of the soybean have been
distributed and propagated, all the stands cultivated at the
station now have numerous and large nodules on their roots.”
A long quote by Zardeski (apparently from Algeria),
titled “Bou-Medfa.–Haouch Morad propriété Arthus,” is
included. It states: “Soybean seeds have been planted on
May 15; on irrigated soil, they have given an extraordinary
yield, larger than could be expected from any other variety
of beans or peas. The harvest of seeds that we are going to
obtain will allow us to try animal feeding experiments next
year. The enormous yield of the soybean, of both leaves and
seeds, leads us to predict that, in our region, this plant will
be able to become one of the most important elements in
the feeding of animals. We served soybeans boiled in salted
water to Arabs who come here. This food was unanimously
well accepted, so in the future we intend to include it in the
diet of our indigenous servants.”
An illustration (non-original line drawing; p. 19) shows
a mature soybean plant bearing many pods, plus a close-up
of three pods to the lower right of the plant (from an original
in J.R.F. 1882). To the lower left of the plant is written the
fraction 1/10. Address: Director of the Botanical Service,
Algiers, Algeria.
4383. YUrkevich, Lyutsian. 1899. Soya rannyaya, kak
nasyshchnaya pishcha dlya gubernii, postradavshikh ot
neurozhaya [Early soya as daily food for provinces suffering
from crop failure]. Kiev, Ukraine, Russia: Printing House of
Peter Barsk. 19 p. 20 cm. [Rus]
• Summary: Sigizmund Yaroshevskii brought soybeans
to Russia from abroad; however, due to lack of effort to
acclimatize these soybeans, they started to disappear.
In 1893, I. Ovsinskii [Ovsinsky, Owinski, Owinsky]
reintroduced black and brown varieties of soybeans from the
East to the Podol’skaya region [part of Ukraine in 2002]. In
1895, Yurkevich brought soybeans from North Korea into
Chernigovskaya, Mogilevskaya and Vilenskaya regions [also
part of Ukraine in 2002]. It was found that soybeans, which
were inexpensive and nutritious, could be used to feed the
starving and malnourished population. Also, soybeans were
used in Russia as a feed for army horses (when Yurkevich
traveled to Korea, he also noticed that their horses were fed
soybeans). Also discusses: Acclimatization and cultivation of
soybeans. Unique features of soybeans. Six recipes for dishes
made with soybeans: 1. Soy flour to make bread. 2. Soy flour
to make mamalyga (boiled dough). 3. Soy flour to make
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pancakes. 4. Cooked soybeans to make porridge. 5. Soybeans
to make soy oil. 6. Miso used in a porridge.
Both August Chechet (who lived under the name of
Gal’vachi) in an article in the agricultural journal, Roln. i
Hodow No. 40 of 1898, and J. Farcy in his article in Journal
de l’agriculture pratique No. 14 of 1898 approvingly
recommend soybeans. There follows a long quotation from
Chechet’s article. Address: Kiev, Ukraine, Russia.

Documents Published after
1899 Containing Important
Information about Soybeans or
Soyfoods before 1900
4384. Mattei, G.E. 1919. La soja ed i suoi prodotti [The
soybean and its products]. Bollettino di Studi ed Informazioni
del Regio Giardino Coloniale di Palermo 5(1/2):1-34. [40
ref. Ita]
• Summary: This article contains one of the best histories
seen to date of the soybean in Italy, from 1760 to 1813.
Contents: Brief history of the soybean. History of its
taxonomic classification. Botanical description of the wild
and domestic soybean. Varieties. Introduction of the soybean
to Europe (especially France and Italy). The question of the
root nodule bacteria. Cultural requirements. Importance /
value of the production. Utilization of the seeds. Soy flour
(Farina di soja). Soymilk (latte di soja). Soy cheese [tofu]
(formaggio di soja). Soy oil (olio di soja). Soy cakes (panelli
di soja). Other Japanese preparations: Miso, shoyu, koji.
Opportunities for soybean cultivation in Italy. Results of
cultural trials at the Colonial Garden (Giardino Coloniale) in
Italy.
“Introduction of the soybean into Europe: The soybean
(La Soja) was long confined to East Asia, and it is only
towards the 17th century that it appears in the Indian
Archipelago; in fact, if it had existed in the Pacific islands
at the time of Cook’s voyage, Forster surely would have
reported it. Its introduction to the East Indies is even more
recent. Roxburgh mentions its cultivation in the Botanical
Gardens of Calcutta from seeds acquired from the Moluccas,
in 1798. On the other hand, as Alphonse de Candolle
observes, if its cultivation were ages-old, it would have
spread long ago toward the West to Syria and Egypt, which
did not occur.
“Its introduction to France is said to date back to
1739, when certain missionaries sent soybean seeds, from
China, to the Jardin des Plantes in Paris: the uncertainty

however arises as to whether, even before this time, it was
cultivated in Europe, since, as Saccardo points out, it appears
that essays (saggi) on the plant exist in the Herbarium of
Bartolomeo Martini of Verona, Italy, written (composto) in
1701.
“In any event, concerning France, the soybean is
reported as being grown extensively in about 1821 at
Champ-Rond near Etampes; it seems, however, that
subsequently its cultivation was nearly lost; in fact,
Lachaume, in the Revue Horticole of 1857 [pages 568-70.
Nov. 16], reports it as a new introduction, thanks to the
French Consul in Shanghai, and he describes and illustrates
it.
“As for Italy, Pinolini [1905] dates the soybean to 1848
[sic, 1840]. It is possible that its cultivation as an agricultural
plant began to spread from that date, but the existence of
the soybean in Italy antedates this date by at least a century.
Saccardo says in fact: ‘cultivated since the mid-18th century,
and at times extensively, as in the Treviso region.’
“With the existence, as I have stated, of essays on
the soybean in the Herbarium of Bartolomeo Martini of
Verona, an herbarium written in 1701, one might suspect
that from that time the soybean was being cultivated in the
Verona region; but who could have brought the seeds? And
if this were the case, why do we not find any reports of it
in somewhat later authors? Or was the above-mentioned
essay brought directly from the Orient. It should be noted
that Kaempfer’s voyage to Japan dates to 1690, and we
have the first accurate reports on the soybean in 1712 with
Kaempfer’s own publication. Should we perhaps believe
that some study, brought back by Kaempfer, was given to
Martini? He might have obtained it from Zannichelli who, as
Targioni-Tozzetti relates, in the life of Micheli, carried on a
correspondence with Martini himself? Assuredly Kaempfer
had to regard a plant which is used for so many purposes in
Japan as important and it is possible he brought back essays
about it, and perhaps even seeds.
“In any event, the Jardin des Plantes in Paris, after
1739, must have distributed seeds to various botanical
institutions, including Italian. In fact, from the old Catalogs
(Cataloghi) of the first Italian botanical gardens and from
the pertinent Index seminum, we see that in the second half
of the 18th century, the soybean is being cultivated almost
everywhere: in 1760 Allioni mentions its cultivation in the
Botanical Gardens of Turin; in 1780 Abbot (l’Abate) Farsetti
introduced it to his Santa Maria di Sala garden near Venice;
in 1785 Scopoli mentions it in Pavia; in 1787 Guatteri
records it in Parma; in 1790, with the Botanical Gardens
barely established, Tineo was cultivating it in Palermo, as
results [show] from the Catalogue published in precisely
that year; in 1793 Zuccagni refers to it in Florence; in 1798
Durazzo had introduced it into his garden Dello Zerbino near
Genoa; in 1801 Tilli mentions it in Pisa; in 1805 Graefer
refers to it in Caserta; in 1807 Arduino introduced it to the
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Agricultural Gardens (Orto Agrario) of Padua; in 1811
Fabriani refers to it in Modena; in 1813 Tenora points it out
in Naples, and the same may be said for other more recent
reports. From this we see that, at the end of the 18th century,
the soybean was already cultivated throughout Italy, not for
agricultural but for scientific purposes, that is, in Botanical
Gardens.
“Perhaps this information escaped those, like Pinolini,
who did research on the soybean as an agricultural plant
because, in all works dealing with plants cultivated at that
time, the soybean is found under the name of Dolichos soja,
the generic name Soja, of Moench or Savi, not yet having
been adopted.”
In 1918 a soybean cultural trial was conducted at the
Colonial Garden, Palermo, on a plot of 350 square meters;
smaller experiments had been conducted in previous years. A
variety was chosen which had almost spherical seed and was
greenish yellow in color. The seeds were planted on March
29, in furrows at a spacing of 30 x 40 cm.; they germinated
regularly about 10 days later. The plants were hoed twice to
reduce weeds and irrigated eight times from the end of May
until the end of August. Flowering began in early July and
the seed was harvested on Nov. 15. The entire vegetative
period was, therefore, 7½ months. The plants reached an
average height of 90 cm. Their growth was luxuriant and
there was a normal development of nodules on the roots.
From this plot of 350 square meters, 51 kg of clean seed was
harvested; this corresponds to a yield of about 1,450 kg/ha,
which is considered quite satisfactory and could be increased
by manuring. The beans, when cooked in different ways,
were found to have an agreeable taste.
Talk with Ted Hymowitz, soybean geneticist, Univ.
of Illinois. 2003. Aug. 18. Caution! It is not clear whether
the early dates for soybean in Italy in this article are based
on herbarium specimens or living plants. With herbarium
specimens, it is easy to make errors.
Note 1. This document contains the earliest solid dates
and the second earliest overall dates seen for soybeans in
Italy, or the cultivation of soybeans in Italy (1760). The
source of these soybeans is unknown. Yet note that the
earliest possible date that the soybean was cultivated in
France was about 1740. Perhaps there was some connection
between the earliest possible soybean cultivation in France
and in Italy.
Note 2. This is the earliest Italian-language document
seen (April 2013) that uses the term formaggio di soja to
refer to tofu.
Note 3. This is the earliest Italian-language document
seen (Jan. 2019) that uses the term Farina di soja (regardless
of capitalization) to refer to soy flour.
Note 4. This article was reprinted in the Nov. 1991 issue
of Il Giornale della Soia (p. 11-16). Address: Prof., Royal
Botanical Garden (R. [Regio] Orto Botanico), Palermo, Italy.

4385. Buckley, Francis. 1925. A history of old English
glass. London: Ernest Benn Limited. xxviii + 154 p. Plus 60
plates on unnumbered pages at end. Foreword by Bernard
Rackham. Illust. Index. 28 cm. [2 ref]
• Summary: The foreword states: Following the pioneer
work of the late Albert Hartshorne, Mr. Buckley has given
long hours of toil to the patient exploration of written
records; official documents, newspapers and books of all
kinds have yielded to a mass of information which has
enabled him to make clear much that was obscure, and to
add greatly to our knowledge and understanding of a worthy
English art.” On p. xii is a list of titles and years of 18th
century newspapers he has searched–a formidable job!
Chapter XI, “The development of glass-cutting in
England: Bottle forms,” includes a good discussion of cruets
during the 1700s.
Appendix I, well indexed, contains references and
quoted text regarding the cut glass trade in England during
the late 1600s and 1700s. They are listed by city, and within
each city chronologically. The four earliest documents that
mention cruets are dated 1702-17, 1706, 1710, and 1711
(p. 143-44). The word is spelled cruets, cruits, crewits, and
crewets.
The two references to “Soy cruets” are as follows: (1)
Bath and Bristol Chronicle. 1768. Oct. 20. “To be sold by
hand at the Sadler’s Arms in Bath, the stock in trade from a
glass cutter in London, consisting of a great variety of cut
engraved and gilt glasses:” Incl. “Soy Cruets” (p. 122-23).
(2) Bristol Journal. 1774. June 4. “Sale... crewet frames
with ground glass castors and silver tops, Soy ditto” (p. 134).
Two plates show cruet bottles in the Victoria and Albert
Museum: (1) Plate XLI, four early cruet bottles, 17271760. No. 4 is a silver mounted and mallet-shaped cruet,
diamond faceted, of a type common in 1752 and later (see p.
xxiii for explanation). (2) Plate XLII, four later cut bottles,
1760-1800. No. 1 is a silver-mounted cruet (London 1798).
No. 4 is a Sheffield plate-mounted cruet, probably from
Whittington 1775-1785. Address: England.
4386. Zhao Erxun; et al. comp. 1927. Qingshigao [Draft
history of the Qing dynasty]. China. Passage on soy reprinted
in C.N. Li 1958 #350, p. 249. [Chi]
• Summary: Wade-Giles reference: Ch’ing Shih Kao, by
Chao Erh-Hsün (lived 1844-1927). Republican period
(Mingguo, 1911+). The section titled “Strange disasters, Part
2” states: During the reign of the emperor Kang Xi, 26th
year, 2nd month, at Hefei, the sky rained black soybeans
(heidou). During the same reign period, 44th year, 3rd
month, in Jiazhou it rained black soybeans. During the
reign of the emperor Yong Zheng, 11th year, 2nd month, at
Shanyang and at Qinghe, it rained black soybeans–which
tasted bitter. During the reign of the emperor Qian Long,
41st year, 6th month, at Yuyao, it rained wheat and yellow
soybeans (huangdou). During the reign of the emperor Xian
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Feng, 4th year, 4th month, at Huanggang, it rained black
soybeans–whose flavor was bitter. In the winter, at Wuchang,
it rained black soybeans. In the 5th year, 3rd month of
the same reign period, it again rained black soybeans
at Wuchang; they were like the seeds of the locust tree.
(Translated by H.T. Huang, PhD, April 2003).
Wilkinson (2000, p. 505, 737, 943) notes that this draft
was compiled from 1914 to 1927 (the year of the author’s
death), and presented in 1927. It covers the period 16441911. Non-Han foreigners mentioned: Tusi fanbu shuguo.
The punctuated edition contains 48 volumes. In 1997 it was
re-issued in reduced size with a biographical index, totaling
4 volumes. In 1914 work on the draft began at the instruction
of Yüan Shikai (1859-1916). The draft has never been fully
accepted as one of the Standard Histories; it was proscribed
by the Guomindang [Kuomintang] because it was compiled
by Qing loyalists. The Zhonghua edition is fully indexed in
the Shiyusuo’s 25 histories full-text database.
4387. Thorpe, W.A. 1929. A history of English and Irish
glass. 2 vols. London: The Medici Society; Boston: Hale,
Cushman & Flint. Illust. Index. 27 cm. [200+* ref]
• Summary: A superb book. Appendix II (p. 308-09) is titled
“Thomas Bett’s Accounts: From the bills in the possession
of Mr. Ambrose Heal, printed by Mr. Francis Buckley, in
Glass, Vol. V, p. 300 (July 1928).” Entries, starting in 1747,
are listed chronologically. At 1752 is the first mention of any
cruets cut by Betts. At 1753 we read: “1 Pr. [pair] Cut Soy
Cruits. 6 shillings.”
At 1755 we read: “1 P. [pair] Cut Soy Cruits. 5
shillings... 3 Soy Cruits Stopt. 7 shillings 6 pence.”
On page 309 are some explanatory notes: In 1738 Betts
is first mentioned as a cutter of fine glass; he had a shop
at Charing Cross [London] called the King’s Arms Glass
Shop. He died in 1767. “Stopt = with stoppers.” “Soy cruits
= bottles for soy, a sauce made from beans (Chin. shi = salt
beans, yu = oil).”
In 1677, the word “cruets” or “cruits” was spelled
“crewitts” (p. 127).
Volume II of this set consists entirely of glossy black
and white photos with captions. Some show “cruet-bottles”
(plates CLI = 151, CLIV = 154), but none show soy cruets.
Address: The Victoria and Albert Museum, London,
England.
4388. The book of songs, translated from the Chinese by
Arthur Waley. 1937. Boston and New York: Houghton
Mifflin Co. London: George Allen & Unwin, Ltd. 358 p. 23
cm. See also 1978 edition published by Grove Press, New
York.
• Summary: This is Waley’s translation of 290 songs, poems,
or odes from the Shijing. Waley has rearranged the odes and
their sequence by subject, given them numbers (different
from Karlgren’s later numbers), and grouped them into

chapters by subject, such as “Agriculture” (p. 158-72; poems
#153-162), etc. Waley states (p. 11): “Such of the songs as
are dateable range between 600 and 800 B.C.”
In original Chinese Book of Odes, soybeans (shu),
soybean leaves, or soybean shoots are mentioned in seven
odes. Six of these have been translated by Waley, who
consistently translates the character shu as “beans” rather
than as “soybeans.” Waley’s translations are more poetical
and available than Karlgren’s, but Karlgren’s are generally
more accurate. The six odes are as follows–with the number
in Waley followed by the number in Karlgren in parentheses:
No. 143 (207), p. 144, “Warriors” chapter: “They are
plucking southernwood, cutting the beans.”
No. 159 (154), p. 166, “Agriculture” chapter: “In the
seventh month we boil mallows and beans... In the tenth
month we bring in the harvest, / Millet for wine, millet for
cooking, the early and the late, / Paddy and hemp, beans
and wheat.” Note: In the “Agriculture” chapter, the grains
most frequently mentioned are two types of millet (one for
cooking and one for making wine), barley, rice, wheat, and
corn. Beans [soybeans] are mentioned only once.
No. 176 (222), “Blessings” chapter: “When one gathers
beans, gathers beans, / One puts them in baskets square or
round.”
No. 185 (186), p. 194, “Welcome” chapter: “Unsullied
the white colt / eating the bean leaves of my stack-yard.”
No. 238 (245), p. 242, “Dynastic Legends” chapter:
In the beginning, the one who gave birth to the people was
Chiang Yüan. Her first child was Hou Chi–”Lord Millet”–the
ancestor of the Chou people and the inventor of agriculture
(p. 160). He began to wail and then to crawl. “Well he
straddled, well he reared / To reach food for his mouth. / He
planted large beans; / His beans grew fat and tall. His paddylines were close set, / His hemp and wheat grew thick, / His
young gourds teemed.”
No. 251 (300), p. 269, “Dynastic Legends” chapter:
Chiang Yüan “bore Hou Chi, / Who brought down many
blessings, / Millet for wine, millet for cooking, the early
planted and the late planted, / The early ripening and the late
ripening, beans and corn. / He took possession of all lands
below, / Setting the people to husbandry.”
Li, the early Chinese forerunner of Japanese amazake
is mentioned twice in this book. In poem No. 156 (p.
161) Waley translates it as “sweet liquor” as follows: “We
make wine, make sweet liquor, / We offer it to ancestor to
ancestress.”
It is also mentioned in Waley’s poem No. 262 (p. 289).
This time, for some strange reason, he translates it as “heavy
wine” as follows: “So that we have something to offer, for
guest, for stranger, / To go with the heavy wine.”
In 1934 the editors of the Harvard-Yenching Index
Series published a Concordance to the Shih Ching.
4389. Graff, Henry F. 1949. The early impact of Japan upon
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American agriculture. Agricultural History 23(2):110-15.
April. [32 ref]
• Summary: This pioneering and extremely important article
on the early history of the soybean in America contains many
pre-1860 citations, cited here for the first time, concerning
farmers testing soybeans in Mississippi, Indiana, Ohio,
New York, Connecticut, Missouri, New Hampshire, North
Carolina, Kentucky, Virginia, Maryland, Delaware, and
Pennsylvania. Many of these early citations are from “Letters
and Reports of the Agricultural Division of the Patent Office,
1839-60” and are each cited elsewhere. Address: Dep. of
History, Columbia Univ., New York.
4390. The book of odes: Chinese text, transcription and
translation by Bernhard Karlgren. 1950. Stockholm, Sweden:
The Museum of Far Eastern Antiquities. 270 p. Index. 24 cm.
[5 ref]
• Summary: The contents of this book, all 305 odes, were
first published in the Bulletin of the Museum of Far Eastern
Antiquities, Stockholm (Ostasiatiska Samlingarna) 16:171256 (1944) and 17:65-99 (1955). In Bulletins 14, 16, and
18, Karlgren published extensive glosses–commentary
and interpretation explaining difficult or obscure words or
passages. Note 1. Hymowitz (1970, p. 416) states that “The
Book of Odes spans the period from the 11th century to
the 7th century B.C. during the reign of the royal house of
Chou.” The character shu (soybean) appears in the six of the
odes. In his Language of the Book of Odes, Dobson (1966)
divides the 305 odes into four time periods; those with the
smallest number are the most recent, and those with the
largest number are the oldest. We will use Dobson’s system
to assign approximate dates to the six odes:
Ode 154–Ts’i yüe (p. 97-99; 8th to 7th century B.C.). In
the seventh month we cook the k’uei plant and the soybean...
In the ninth month the people pound the threshing area flat
and hard. In the tenth month they bring in the harvest, which
includes glutinous millet, panicled millet, the hemp, the
pulse (shu), and the wheat.
Ode 186–Po kü (p. 128-29; 9th to 8th century B.C.).
Bright is the white colt, who eats the bean shoots of my
vegetable garden.
Ode 196–Siao yüan (p. 143-45; 9th to 8th century
B.C.). The pulse grows in the middle of the plain, where the
common people gather it.
Ode 207–Siao ming (p. 158-60; 9th to 8th century B.C.).
The year is drawing to a close. Reap the beans.
Ode 222–Ts’ai shu (p. 175-76; 9th to 8th century B.C.).
We gather the beans (shu). We gather the beans. We put them
in square baskets and in round ones.
Ode 245–Sheng min (p. 199-202; 10th to 9th century
B.C.). The one who first bore our people was lady Yüan of
Kiang. Her first child was a son–Prince Millet (Hou Tsi). His
voice grew loud, then he crawled, and soon was able to stride
and to stand firmly. So he sought food for his mouth. He

planted the soil with large beans; they were like streamers,
rankly waving. The grain had plenty of ears. The hemp and
the wheat grew thickly. He then grew many kinds of millet,
and he initiated sacrifices.
Ode 300–Pi kung (p. 257-61; 11th to 10th century
B.C.). 1. The Closed Temple is still. It is built very solid,
board upon board. Kiang Yüan was majestic; her virtue was
without fault. God on high made her fruitful. Without injury
or hurt, fulfilling her months but not late, she bore Prince
Millet (Hou Tsi). He sent down to the people a hundred
blessings, the glutinous millet and the panicled millet, the
grain that ripened quickly and that which ripened slowly, the
grain that was planted early and that which was sown late,
the pulse, and the wheat; he extensively possessed the lands
below, and caused the people to sow and reap. There was
panicled millet and glutinous millet, rice and black millet...
4. The Prince of Chou offers many sacrifices during each
season. The sacrificial vases are very great. Scalded and roast
pigs, sliced meat and soup are offered... 5. The prince has a
thousand chariots, plus many lances and bows. His 30,000
footmen wear helmets with cowries on red strings. With
these many footmen and weapons he withstood the Jung and
Ti barbarians, and repressed the King and Shu. The ancestors
make you, the princes of Lu, prosperous and resplendent,
long-lived and rich. You will vie with one another for
longevity.
Note 2. This latter ode is the oldest of the six; it was
written at the earliest date.
Note 3. There is a splendid Chinese library at the
Sinological Seminary in Göttingen, Sweden.
Note 4. Talk with H.T. Huang. 2001. July 21. Karlgren
was a more accurate translator than Waley; Waley was more
poetic. Address: Sweden.
4391. Breirem, Knut. 1952. Oscar Kellner (May 13, 1851–
September 22, 1911). J. of Nutrition 47(1):3-10. May.
• Summary: “It is generally accepted that German science
in the period 1850 to 1914 was of very high standing...
During this period Germany was a Mecca for students
seeking advanced training in the physiological and chemical
sciences.” F. Honcamp has stated that in German agricultural
chemistry, there were three great pioneers or pathfinders:
Liebig, Hellriegel, and Kellner.
Oscar Keller was born in Tillowitz, Silesia, on 13 May
1851. Note: Today [2001] this small town, called Tulowice,
lies in southwestern Poland. He fought in the Franco-German
war [Franco-Prussian War] in 1870-71, then finished high
school and went to the universities in Breslau and Leipzig to
study the basic sciences, especially chemistry. An extremely
diligent young man, he got his Ph.D. in the short space of
three years from the University of Leipzig. His first scientific
paper was published in 1874. As a young doctor Kellner
became an assistant in animal chemistry at the Agricultural
Academy of Proskau (Silesia).
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In 1876 Kellner went to Hohenheim at Stuttgart
(Württemberg). Here he became an assistant to Prof.
Emil Wolff, who was of Danish origin. Before coming
to Hohenheim Wolff had been the first director of the
experiment station Möckern (Moeckern), at Leipzig, the
first agricultural experiment station in Germany–erected in
1851, the year Kellner was born. Kellner began to study feed
evaluation, a field in which he later became the master.
In 1880, at age 29, he was invited to the Imperial
University of Tokyo as a professor of agricultural chemistry.
He stayed in Japan for 12 years and left a strong mark on
the foundations of agricultural chemistry in Japan. In Japan,
he married a Japanese woman. In 1892 he was called back
home to Germany to become director of the agricultural
experiment station at Möckern [Moeckern]. In 1905 the first
edition of his book, Ernaehrung der landwirtschaftlichen
Nutztiere (The Feeding of Livestock) was published. Many
subsequent editions were published, the 10th in 1924. An
English translation was published in 1910. He was also the
editor of Biedermann’s Centralblatt für Agrikulturchemie and
Die Landwirtschaftlichen Versuchsstationen. Endowed with
a strong personality and a love of work, he accomplished a
great deal. He died in the autumn of 1911 of a heart attack at
age 60.
An excellent full-page portrait photo shows Oscar
Kellner. Note: While in Japan, he wrote three original and
important articles each on miso and koji from 1889 to 1895.
Address: Royal Agricultural College of Norway, Div. of
Animal Nutrition, Vollebekk, Norway.
4392. Valignano, Alessandro. 1954. Sumario de las cosas
de Japón (1583). Adiciones del Sumario de Japón (1592).
Editados por José Luis Alvarez-Taladriz [Summary of the
things of Japan (1583). Additions to the Summary of Japan
(1592), edited by José Luis Alvarez-Taladriz]. Tokyo, Japan:
Sophia University. xix + 205 p. + 346 p. 26 cm. Series:
Monumenta Nipponica Monograph No. 9. [230 ref. Spa]
• Summary: This book consists of two separate books by
Valignano bound as one; each is paginated separately. In the
1st book, on page 93, the author mentions that he bought the
necessary provisions, rice, miso, dried fish, etc. Footnote 240
gives a long definition of misso [sic, miso] in Italian from
Saverio Orientale, by Bernardino Ginnaro (1641, Naples).
An appendix near the end of the 2nd book (published
in 1592; see p. 317-330) begins with a Treatise on how they
own land and calculate rents in Japan. It starts (p. 318) with a
reference to “Principio [1601-1603], c. 6.” In a long footnote
on p. 320, he states: “To measure rice, wheat, barley, Goma
[sesame seeds, used to make oil], Mame (see below), Abura
(vegetable oil), Saque [saké], etc. they use certain measures
such as the shaku, go, sho, to, koku, etc.” Looking in more
detail at the entry for “Mame,” after the word, we read (in
square brackets), the Chinese character for “bean” followed
by the Portuguese words ‘Feijoes, ou graos de Iapao’ ib.

[VJP 150],...” This means that the word “Mame” means
beans or Japanese beans. They are described in the VJP
which, according to the abbreviations section at the front
of this book (p. xix) means “Vocabulario de la Lingoa de
Iapam. [Nagasaki, 1603-1604]. This is the famous first
dictionary of Japanese in a European language, Portuguese,
compiled by the Jesuit mission in Japan, and published by
the Jesuits in Nagasaki in 1603-04. If we look on page 150 of
that dictionary, we do indeed see: “Mame. Feijoes, ou graos
de Iapao.”
Note 1. Today, the word Japanese “mame” has two
meanings: (1) Beans [generically, all types]. (2) A soybean.
When the word mame is the first part of a compound word,
it usually refers specifically to the soybean: mameabura is
soybean oil–more commonly called daizu abura; mamekasu
is soybean cake or meal–more widely called daizu kasu;
mamemaki is the ceremonial scattering of roasted soybeans
at Setsubun. Therefore: It cannot be stated clearly that the
soybean is mentioned in this book, or that the concept of a
soybean, apart from beans in general, was clear to the author.
However given this context of how foods are measured,
we think it is more likely that he was referring to beans in
general than to one particular type of beans. If he wanted to
refer specifically to soybeans, they are clearly mentioned as
Daizzu in the VJP dictionary which he cites! Daizzu [Daizu,
the Japanese word for soybeans] are defined as: “Mame.
Graos, ou feijoes de Iapao.”
Note 2. Principio is an abbreviation (see p. xvii)
that refers to a book titled Libro Primero del principio y
progresso de la Religion christiana en Jappon... by Padre
Alexandro Valignano of the Company of Jesus, 1601.
Manuscript in the British Museum.
About the author: On p. 2-3 we read: The padre
Alessandro Valignano (ca. 1539-1606) of the Society of
Jesus [Jesuit] visited Japan three times, 1579-1582 (during
the rule of Oda Nobunaga, who died in 1582), 1590-1592
(during the rule of Toyotomi Hideyoshi, who died in 1598),
and 1598-1603 (during the rule of Tokugawa Ieyasu, who
died in 1616). The fruit of his first trip was the Sumario,
published in 1583, of his second trip was the Adiciones del
Sumario, published in 1592, and of his third trip was the
Apologia de la Compañia de Jesûs de Japón y de la China
(1598) and the Principio y progreso de la religión cristiana
en Japón.
His three visits correspond to three very important
periods in Japanese history, in the transition from
decentralized feudalism to centralized feudalism or from
feudal anarchy to feudal order: the period of Azuchi
(Nobunaga), of Momoyama (Hideyoshi), and of Tokugawa
(Ieyasu). His writings capture magnificently the history of
these 3 periods.
Because he is a Christian and a Jesuit father (Roman
Catholic), his main interest is in religious affairs in Japan.
Brief biography: Valignano was an Italian missionary.
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1566–He entered the Society of Jesus. 1574–Traveled to
Portuguese India. In Asia, he helped to develop missionary
work in Goa, Macau, and especially Japan, where he
supported the mission with a share of the silk trade,
developed a native clergy, and saw Christianity grow to some
300,000 adherents.
4393. Hughes, G. Bernard. 1955. Old English cruets.
Country Life (London, England). Jan. 20. p. 178-80.
• Summary: An excellent history of early records of foodrelated domestic cruets in England: 1459–The Paston Letters
state that the majority of cruets are made of glass.
1521–Dame Hungerford’s inventory includes a set of
“cruettes of sylver, parcel gilte.” These were matching pairs
of flasks for serving oil and vinegar, used to enhance the taste
of the preserved foods of the period.
1611–Cotgrave defines the domestic cruet as “a Violl
wherein Oyle or Vinegar is served to the Table.” 1675–
George Ravenscroft introduces glass-of-lead under the name
of “improved flint glass.” He soon made flint-glass cruets in
3 sizes. 1690–Cruet frames appear; they are silver frames for
carrying pairs of cruets, thus simplifying passing at the table.
1760–”At about this time began the half-century vogue
of soy [sauce] as a relish with food. Soy was described in
1776 as ‘a sauce as thick as treacle, and of a clear black
colour.’ It was prepared from the beans of the soja hispida
and salt mixed with ground barley or wheat. This created a
demand for special soy frames complete with silver-mounted
cut-glass bottles hung by silver bottle tickets on chains. Such
a cruet frame might contain six to ten sauce bottles and a
pair of pepper casters. The bottle tickets might number many
more than the bottles, each being named differently, such as
soy, catsup, anchovy, lemon, tarragon, kyan, chili vin and so
on.”
1765-1773–”The trade-card of Thomas Heming,
goldsmith to the king” [London]... “illustrates an example
with three glass cruets, their necks and bodies cut with
shallow diamonds. The third bottle was for soy. This card,
issued between 1765 and 1773, is in the collection of Sir
Ambrose Heal.”
1820s to 1830s–”In a range of two, four, six, seven, and
eight containers they were catalogued as ‘Cruet and Soy
Frames.’”
Contains many large photos but none showing a soy
cruet. Address: [England].
4394. Shi, Shenghan. 1957-1958. Qimin yaoshu jinshi
[Modern Chinese edition of the Qimin Yaoshu (Ch’i-min
yao-shu)]. Peking, China: Science (Kexue) Press. 4 volumes.
[Chi]*
• Summary: A key modern edition of this classic. Going
chapter by chapter, Shi Shenghan first gives the original
classical text, followed by his translation and interpretation
of it into modern Chinese, so that it can be read and

understood today. In addition to these parallel texts, he has
added extensive bibliographic commentaries and technical
discussion.
This edition is extremely useful for the reader (like most
scholars today) who is not competent in classical Chinese.
However, it is not as scholarly or as up to date as the 1982
edition by Miao Qiyou (W.-G. Miao Ch’i-Yu). Address:
China.
4395. Li, Changnian. ed. 1958. Doulei [Selected historical
sources on legumes [in China] (Part I)]. Beijing, China:
Chung-hua (Zhong-hua shu-ju; Chung Hwa Book Co.). 410
p. 19 cm. Chinese Agricultural Heritage Series No. 4. [200+
ref. Chi]
• Summary: Wade-Giles reference: Tou Lei (Shang P’ien),
edited by Li Ch’ang-Nien–who is also the editor-in-chief
of the entire series. A superb compilation of many (but not
all) excerpts concerning soybeans and soyfoods from early
Chinese texts. The material is reprinted/reproduced as in
the original text; it is quoted verbatim, not summarized and
not recreated in a modern rendering. The section on the
soybean, as such, is on pages 213 to 251 (38 pages). Sixtynine books (Nos. 286-354), from the 10th century B.C. to
1927, are cited and their material on soy presented. Many
of the books he has cited are no longer easily available,
so he has made a tremendous contribution. This book on
beans is part of a series on various agricultural subjects,
sponsored by the Chinese Academy of Agricultural Sciences.
They commissioned the University of Nanjing Agricultural
College, which has an institute for the history of agriculture.
But there are many scattered and important references
to soya on the pages before that the section on the soybean,
in the section titled Shu (Legumes; p. 13-212). These include
pages 13, 15-18, 22, 26, 28-34, 36-53, 55, 57-58, 60-61,
64-65, 67, 69, 71-72, 75-77, 78-82, 85-86, 91, 93-95, 98,
103, 106, 120. Much of the material in both of these sections
has been translated into English for the Soyfoods Center by
Steve Fuller-Rowell and H.T. Huang. The author’s name in
pinyin is written Li Zhangnian.
The azuki bean [written with the Chinese characters
small + bean] is discussed on p. 253-60. Written with the
characters red + bean or red + small + bean it is discussed
on p. 261-70. Address: Prof., Chinese Agricultural Heritage
Inst., Nanjing Agricultural Univ., Nanjing, China.
4396. Shih, Shêng-han. trans. 1959. On “Fan Sheng-chih
shu”: An agriculturistic book of China written by Fan Shêngchih in the first century B.C. Peking, China: Science Press.
(Kexue Press). 68 p. 28 cm. Reprinted several times, incl.
1974. No index. [10 ref. Eng; Chi]
• Summary: This book is “A collection of the fragmentary
remains of original Chinese text of ‘Fan Shêng-Chih
Shu,’ rearranged, translated into English and discussed
in an analytical essay.” The Chinese text appears on each
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left-hand page, and a parallel text translation with critical
commentaries in English appears on each right-hand page.
Contents: Preface. The fragmentary remains of
the original text of Fan Shêng-Chih Shu (with English
translation): 1. Basic principles of farming. 2. Choice of
date and sorts for sowing. 3. To treat the seeds (to give
drought-tolerant plants). 4. Cultivation of certain crop
plants. 5. Harvesting. 6. Seed corn, selection and storage.
7. Cultivation in shallow pits. A brief analytical survey of
Fan Shêng-Chih Shu: I. Fan Shêng-Chih the agriculturist
and his book Fan Shêng-Chih Shu. II. The background
of Fan Shêng-Chih Shu. III. Subject matters dealt with in
Fan Shêng-Chih Shu. Appendix I. Table of approximate
equivalents of measures used in Fan’s book. Appendix II.
Table of the 24 sub-seasons of a Chinese calendar year.
The text of more than 3,000 words was translated by
Shih Shêng-Han at the Northwestern College of Agriculture,
Wukung, Shensi.
A translation of the parts that mention soybeans is given
at the original document: See Fan Shengzhi shu (10 BC).
4.8 To plant hemp: Ameliorate the ground thoroughly
before sowing... 4.9 To plant male hemp: Plough and drill the
field in spring time when it thaws. After sprouting of weeds,
apply manure and plough down, harrow to level out (then
sow). See also 4.8.1 to 4.9.1.
“5. Harvesting... 5.2 How to harvest beans: When the
pods begin to darken and stalks are grey, reap immediately,–
or else you will lose the falling seeds. Hence the saying goes:
“beans ripen on (threshing) ground.” Ripening on threshing
ground means harvest with green pods above and darkened
pods below.” Then describes how to harvest female and male
hemp plants. “5.3.2. Twenty days after summer solstice, soak
harvested male hemp plants in water to soften. Basts thus
obtained are as good as silk.”
7.5 Lesser beans (azuki) “4 to 5 shêng per mou, may be
sown among melons; the bean leaves can be sold as greens.”
7.8 mentions cultivation of Perilla and sesame in shallow
pits. Address: Ph.D., Prof. of Plant Physiology, Northwestern
College of Agriculture [Wukung, Shensi], China.

Also contains a good chronology of China from 2000
B.C. to A.D. 114, and 5 maps.
The poem “Zhao hun” (“The summons of the soul”)
contains this line (p. 107, line 95): “Bitter, salt, sour, hot
and sweet–there are dishes of all flavours:...” In the original
Chinese, the characters for “Bitter” are daku. Classical
scholars interpret them as referring to fermented salted
soybeans, also called fermented black soybeans.
Note: In Food in Chinese Culture, by K.C. Chang
(editor, 1977), this line is cited (p. 32) in a long passage
which shows the great variety of food dishes served in Zhou
China. Chang does not question Hawkes’ translation of daku.
Address: Prof. of Chinese, Oxford Univ., England.

4397. The songs of the south: An ancient Chinese anthology
of poems by Qu Yuan and other poets. Translated, annotated,
and introduced by David Hawkes. 1959. Harmondsworth,
Middlesex, England: Penguin Books Ltd. 352 p. 21 cm. 1st
edition 1959 (Oxford, England: Clarendon Press). [1 ref]
• Summary: This is an anthology of poems first compiled
in the second century, A.D. Called the Chu ci, it is southern
China’s counterpart of the Shi jing (Book of Odes). Together,
these two great ancestors of Chinese poetry contain all that
we know of its ancient beginnings.
The poems in the Chu ci originated from the state of
Chu and are rooted in Shamanism. The earliest poems were
composed in the fourth century B.C., and almost half of them
are traditionally ascribed to the poet Qu Yuan.

4399. Needham, Joseph; Lu, Gwei-Djen. 1962. Hygiene and
preventive medicine in ancient China. J. of the History of
Medicine 17:429-78. Oct. [49 ref]
• Summary: Pages 460-61 cite ancient Chinese documents
that discuss the use of saponins from beans (including
soybeans) in detergents. Address: Caius College, Univ. of
Cambridge, England.

4398. Reischauer, Edwin O.; Fairbank, John K. 1960. East
Asia: The great tradition. Boston, Massachusetts: Houghton
Mifflin Co. xiii + 739 p. Illust. Index. 23 cm. First published
1958. [150+* ref]
• Summary: A masterful history of the subject, focusing
on political history. Contents: 1. The setting of East Asian
history. 2. Early China: The birth of a civilization. 3.
Classic China: The golden age of Chinese thought. 4. The
first Chinese empire: The Ch’in and Han dynasties. 5. The
“barbarian” challenge and the regeneration of the empire. 6.
The late T’ang and Sung: The golden age of Chinese culture.
7. China and the “barbarians”: The Mongol empire. 8. State
and society under the Ming. 9. Traditional China at its
height under the Ch’ing (incl. Manchu Conquest, Tibet). 10.
Traditional Korea: A variant of the Chinese cultural pattern.
11. Early Japan: The absorption of Chinese civilization. 12.
Feudal Japan: A departure from the Chinese pattern. 13.
Tokugawa Japan: A centralized feudal state. 14. East Asia on
the eve of modernization.
Page 12 states that “many of the principal crops and
animals of East Asia, notably rice, the soy bean, the chicken,
the water buffalo and the pig, seem to have come from hot
and humid Southeast Asia.” Note: As of 1995 the soybean
is thought to have originated in northeast China, not in
Southeast Asia. Address: Harvard Univ.

4400. Cummins, J.S. ed. 1962. The travels and controversies
of Friar Domingo Navarrete 1618-1686. Works Issued by the
Hakluyt Society (Cambridge, England) No. 118. cxx + 475 p.
Series 2. 2 vols. See Vol. 2, p. 195-96. Index. 28 cm. [273*
ref]
• Summary: This work contains the “earliest accurate
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description by a European of food use of soybeans” (T.
Hymowitz). The author, Domingo Fernández de Navarrete, is
referred to as “Navarette” throughout this book. For details,
see Navarrete’s 1665 journal entry. Cummins states (p.
cxix): “This edition is not a translation of the Tratados, for
it is limited to the sixth book, namely the autobiographical
section of the Tratados. Yet the section on tofu is almost
identical (except in capitalization, italics, and punctuation)
to the first English translation published in 1704 by
Churchill and Churchill. The title page notes that this work
was “Edited from manuscript and printed sources by J.S.
Cummins.”
At the very end of Chapter XIII, titled “My journey to
Che Kiang and stay there till the persecution,” the author
describes tofu in China. Note that Chekiang is today the
name of a coastal province in eastern China, bounded on
the north by Kiangsu province, on the south by Fukien
[Fujian] province, and on the east by the East China Sea.
Writing in the year 1665, Navarrete says (p. 195-96): “16.
Before I proceed to the next Chapter, because I forgot it in
the first Book, I will here briefly mention the most usual,
common and cheap sort of Food all China abounds in, and
which all Men in that Empire eat, from the Emperor to the
meanest Chinese; the Emperor and great Men as a dainty,
the common sort as necessary sustenance. It is call’d Teu
Fu, that is, Paste of Kidney Beans.* I did not see how they
made it. They drew the Milk out of the Kidney-Beans, and
turning it, make great Cakes of it like Cheeses, as big as a
large Sive [Sieve], and five or six fingers thick. All the Mass
is as white as the very Snow, to look to nothing can be finer.
It is eaten raw, but generally boil’d and dress’d with Herbs,
Fish, and other things. Alone it is insipid, but very good
dress’d as I say and excellent fry’d in Butter. They have
it also dry’d and smok’d, and mix’d with Caraway-seeds,
which is best of all. It is incredible what vast quantities of
it are consum’d in China, and very hard to conceive there
should be such abundance of Kidney-Beans. That Chinese
who has Teu Fu, Herbs and Rice, needs no other Sustenance
to work, and I think there is no body but has it, because they
may have a Pound (which is above twenty Ounces) of it any
where for a Half-penny. It is a great help in case of want,
and is easy for carriage. It has one good Quality, which is,
that it causes the different Airs and Seasons, which in that
vast Region vary much, to make no alteration in the Body,
and therefore they that travel from one Province to another
make use of it. Teu Fu is one of the most remarkable things
in China, there are many will leave pullets for it. If I am not
deceiv’d, the Chinese of Manila [Philippines] make it, but
no European eats it, which is perhaps because they have not
tasted it, no more than they do Fritters fry’d in oil of Ajonjoli
(a very small seed they have in Spain and India, which we
have not**) which the Chinese make in that City, and is
an extraordinary Dainty, of which Europeans do deprive
themselves.”

Footnotes: “*To fu, or beancurd, is made of the soya
beans which were familiar to the servicemen in the East
during the Second World War; few of them would ‘leave
Pullets for it (see Couling 46). **Ajonjoli, oil extracted from
sesame (Sesamum indicum), used as an olive-oil substitute, a
hair-dressing, and for medicinal purposes.”
Near the end of Chapter 14, titled “My journey to the
Imperial City, and residence there,” Navarrete writes (p.
242-43, concerning the period 1666-1669): “19... My two
Companions, three Servants and I continued in the Imperial
City from the 28th of June till the 13th of September. During
this time, bating Fish, Flesh and Wine, the Emperor allow’d
all our Expence, as well as theirs; so that we had Rice, Wood,
Herbs, Oil, and what they call Teu Fu [tofu] in abundance
brought in to us; so that when we went away the Fathers of
the Society that remain’d behind were stock’d for a great
while with Rice, Wood, Oil and Vinegar.” Note: The tofu,
being a perishable food, would have been consumed within a
day or two.
This first part of this book (p. xix–cxx) gives a detailed
biography of Fernández Navarette. It begins: Few men have
had more literate enemies and as many inventive biographers
as Domingo Fernández de Navarrete (1618-86)...” The best
of his life was spent working as a missionary in China, where
he was a determined opponent of the evangelical methods
of the ‘Jesuit Mandarins.’ On his return to Europe he wrote
an account of China, the Tratados... de la monarchia de
China. This is an enthusiastic compendium of contemporary
knowledge of the Empire, which Navarrete constantly exalts
as a Utopian state fit to be imitated by Europe... the author,
wherever he went, had an observant eye, an open ear, and
an ever ready pen... This edition of Navarette’s travels is
based on all of [his] writings, but principally upon the sixth
book of the Tratados” an autobiographical account of his
travels. Navarrete was born in 1618 in Castrogeriz, Spain
(he was Castilian), and he died in 1686 on the island of
Santo Domingo, where he was Archbishop and Primate of
the Spanish Indies. In 1635 he became a Dominican friar in
Peñafiel, Spain. In July 1645, at the age of 27, he volunteered
for the Philippine mission. En route he spent 2 years in
Mexico, from Aug. 1646. Landing in the Philippines on 23
June 1648, he did mission work among the Filipino Indians,
then taught at the University, where his brilliant, curious
mind was recognized. He then joined the Dominicans in
China, arriving in Macao in 1658. “From the very beginning
he seems to have fallen in love with China and its people,”
among who he now remained working until the outbreak of
the persecution of 1664. He learned the Chinese language
well–and loved it. He became very critical and accusing of
the Jesuit missionaries in China–which later embroiled him
in controversies with them. He reached Canton in March
1666, and spent the next 4 years under house arrest until
Dec. 1669. Subsequently he travelled in many countries
and underwent frightening adventures, finally arriving
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back in Spain in Dec. 1674. There, in Madrid, he wrote
extensively–starting with his Tradutos [sic, Tratados]
historicos, politicos, ethicos y religiosos de la monarchia de
China (518 pages, divided into 7 Treatises) in the first half
of 1675. In 1677 he was nominated Archbishop of Santo
Domingo, where he arrived on 20 Sept. 1677. He died there
of an illness in Feb. 1686. Address: King’s College, Univ. of
London.
4401. Shih, Shêng-han. 1962. A preliminary survey of the
book Ch’i Min Yao Shu: An agricultural encyclopaedia of the
6th century. 2nd ed. Peking, China: Science (Kexue) Press.
x + 107 p. No index. 21 cm. First ed. 1958. Third ed. 1974.
[Eng]
• Summary: A discussion in English of the contents and
significance of this key Chinese agricultural work. Contents:
Preface. The Book Ch’i Min Yao Shu. Analysis of its source
books. Part I: Original material in the Ch’i Min Yao Shu.
Realisation of the importance of proper choice of season and
soil. Cultivation of cereals. Culinary vegetables (Chiang ts’ai
or soya hydrolysate conserves, p. 53-54). Fruit trees. Timber
woods. Other economic plants (fiber crops, tinctorial plants).
Animal husbandry. Domestic economy: Food processing
(refining table salt by recrystallization, preparation of fine
starch from cereal, saccharification of starch to prepare
“barley sugar,” fermentation [alcoholic fermentation,
acetic fermentation, chiang {incl. soybean chiang; protein
hydrolysates, p. 84-87}, shih {fermented black soybeans,
interrupted and melanised protein hydrolysates, p. 8788}, tsü {pickles, lactic fermentations from intrinsic
carbohydrate}, cha {pickles, lactic fermentation from
added carbohydrates}, lo {cheese lactic fermentation with
casein}], fu and lah [jerked and salted meat]), other technical
instructions for commodities of daily life (detergents
{saponins}, extraction of pigments from bastard-saffron,
dyeing with vegetable pigments, heating to accelerate
“drying” of oils, glue-making, preparation of cosmetics).
Part II: The influence of the Ch’i Min Yao Shu on agricultural
science in China. Epilogue. Address: PhD (London), Prof.
of Plant Physiology, Northwestern College of Agriculture
[Wukung, Shensi], China.
4402. Shih, Shêng-han. 1962. Chiang (Document part). In:
Shih Shêng-han, ed. 1962. A Preliminary Survey of the Book
Ch’i Min Yao Shu: An Agricultural Encyclopedia of the 6th
Century. 2nd ed. Peking, China: Science (Kexue) Press. x +
107 p. See p. 83-86. [Eng]
• Summary: The term jiang has no equivalent in most
European languages. Microorganisms which are alcoholic
starters include a number of molds that can hydrolyze
various proteins into component amino acids and amides
(such as aspargine and glutamine), resulting in a good taste
or relish. This hydrolysis of proteins is the basic principle for
preparing jiang.

The history of jiang has been traced back to the Analects
of Confucius (Lunyu). By the Han dynasty it was sold
commercially together with grain-based wines, vinegar, and
other liquids, so it must have been produced on a rather large
scale.
For making jiang, as for wine, it is important to have
good pure cultures of the fermentative microorganisms first.
This culture was named huangyi (yellow coating), maiyuan
(wheat-must), or huangzheng (yellow mold). Steamed wheat
grains were used as the starting material, culture medium, or
substrate; kept in a warm and humid place, they soon served
as a good growth medium for spores of the mold floating in
the air or attached to the leaves of Phragmites or Xanthium
used to cover the steamed grains.
After about a week (during the hottest month of
summer) a yellow coating of sporangia or sporangiophores
would appear on the surface, indicating the that the starter
for making jiang (jiangqu) was ready. The yellow coating,
which also contains spores, is the essential substance for
starting the fermentation.
Chapter 70 in the Qimin Yaoshu gives descriptions for
preparing various kinds of jiang, from both animal products
(meat, fish, crustaceans) and soybeans. In ancient times,
most jiang was made from animal products: Brief recipes
for making meat jiang, fish jiang, and soya jiang (also called
“soya-hydrolysate”) are given. Address: Prof. of Plant
Physiology, Northwestern College of Agriculture, China.
4403. Shih, Shêng-han. 1962. Shih (fermented black
soybeans; interrupted and melanised protein hydrolysates)
(Document part). In: Shih Shêng-han, ed. 1962. A
Preliminary Survey of the Book Ch’i Min Yao Shu: An
Agricultural Encyclopedia of the 6th Century. Peking, China:
Science (Kexue) Press. x + 107 p. See p. 86-87. [Eng]
• Summary: The Ch’i Min Yao Shu gives the earliest known
instructions for the preparation of shih (1 Cc = Chinese
character is given): “Shih is usually made in the 5th to 8th
month–this is the timely season.” Take 1 shih (about 22 liters
by volume) of soybeans, wash them well, then soak over
night. Steam them next morning. Rub a grain between your
fingers; if the skin slips off, it is well done. Spread the beans
on the ground to a thickness of 2 ts’un (6 cm) or on a mat if
the ground is unclean; allow them to cool. Cover with rushes,
also 5-6 cm thick. After 3 days, examine the beans to see
whether all are yellow. If so, remove the rushes and spread
the beans to form a thinner layer. Using your fingers, make
grooves to divide the surface into “plots.” Mix the beans,
spread and make “plots” again a few hours later. Repeat this
process three times a day for three more days. Cook another
portion of beans to get a syrupy decoction [of excess cook
water]. Take 5 shêng (1 shêng is about 0.22 liters) smaller
“starters” (made of glutinous rice) and 5 shêng good table
salt, mix both into the yellowed beans, sprinkle with bean
decoction. Knead with both hands until some juice begins
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to run our between your fingers. Then place the mixture in a
pottery jar until full–but do not press it down! If there is any
space left on top, stuff it with wild mulberry leaves. Tightly
seal the mouth with mud. Place jar in middle of courtyard
for 27 days. Then pour out the contents, spread, and dry in
the sunshine. Steam as long as if to steam raw beans, and
sprinkle with a decoction of mulberry leaves. When done,
spread and sun again. After steaming and sunning three
times, the shih will be ready [for use as a salty condiment or
seasoning]. Address: Prof. of Plant Physiology, Northwestern
College of Agriculture, China.
4404. Hu, Daojing. 1963. Shishupian [Discourse on the
character shu (soybean)]. Zhonghua Wenshi Luncun (Essays
on Chinese Literature and History) (Shanghai, China) 3:11119. May. [20 ref. Chi]
• Summary: Wade-Giles reference: Hu, Tao-ching. 1963.
Shih shu p’ien [“Discourse on the character shu (soybean)”].
Chung-hua Wen Shih Lun Ts’ung 3:111-19.
The author refers to four different Chinese bronze
vessels upon which the character interpreted as shu by
several authorities is inscribed. He gives references for
several compilations of writings concerning ancient
Chinese bronze inscriptions, in which these four bronzes
are mentioned, by archaeologists and others who specialize
in these ancient Chinese writings. The earliest of the four
vessels is dated 1024 B.C.–which places it very near the
beginning of the Early Chou period (1030 B.C. to 722 B.C.).
The other three are dated at 893 B.C., 863 B.C., and 817
B.C.
The soybean must have already been a fairly important
plant in China at this early date for its to name appear on
bronze vessels. Moreover, the author believes that three dots
at the bottom of each character symbolize a recognition of
the root nodules on the soybean plant, and their importance
to the plant.
A large illustration shows four different representations
of the ancient character for shu, obtained by rubbing bronze
vessels. Below each character, in smaller characters (in Hu’s
handwriting), is the name of the bronze vessel on which it
appears (Summarized by H.T. Huang, 28 July 2001).
Ho Ping-ti (1969, p. 29) states: “By Chou times the
peculiar nitrogen-bearing nodules of the root of the soybean
plant had apparently been well observed by peasants and by
those learned men who enlarged the Chinese vocabulary.
Unlike the early Chinese logographs [characters] for other
cereal plants, which emphasize the stem and leaves, the
emphasis of the new character shu (soybean) was on the
nodules of its root. Since the numeral three symbolizes many,
the three elongated dots at the lower half of the character
pictographically represents the root’s bulging nodules caused
by rhizobium” (Hu Tao-ching 1963).
Hymowitz (1970, p. 416) states: “In the opinion of Hu
(1963) the shu pictograph can be traced back to about the

11th century B.C.”
Talk with H.T. Huang, PhD, expert on the history of
Chinese food and agriculture. 2001. July 21. In China, the
oldest writing is found on oracle bones, but most Chinese
scholars agree that the ancient character for soybeans (shu)
does not appear on these bones. The next oldest writing
is found in bronze inscriptions, such as those on bronze
vessels. Chinese scholars agree that the ancient character
shu appears in these inscriptions–even though the ancient
character shu is slightly different from the modern character.
This seminal 1963 article by Hu is very widely known and
highly respected by Chinese scholars. Hu was the first to find
the ancient character shu, which refers to the soybean, in
bronze inscriptions. The main emphasis of the article is that
the little elongated dots at the bottom of the pictograph of the
character represent the nodules on the roots of the soybean,
a legume. The early Chinese noticed that these nodules were
important–a major discovery, almost 2,000 years before this
was discovered by westerners. A book, which is a collection
of many of Hu Daojing’s articles translated from Chinese
into Japanese, has been published; that is the only nice
collection of his writings. The four vessels on which the
ancient character shu appears must be important vessels,
otherwise they would not have been given names. Dr. Huang
visited Hu in 1991 in Shanghai and has corresponded with
him over the years.
4405. Cheng, Chih-Fan. 1963. Li Shih-chen and his Materia
Medica. China Reconstructs 12:29-31. [1 ref. Eng]
• Summary: An illustration shows Li Shih-chen (15181593), who was a great Chinese physician, pharmacologist,
and naturalist. Address: Lecturer in Medical History, Peking
Medical College.
4406. Sato, Makoto. ed. 1963. Kuki, hishio, misho, miso,
shôyu nado ni kansuru shiryô [Historical documents about
kuki (fermented black soybeans), hishio or chiang, misho,
miso and shoyu]. Noda: Noda Kofukai Toshokan. 230 p.
Illust. No index. 28 cm. [189 ref. Jap]
• Summary: Reprints of 189 old documents on shoyu and
miso, and their progenitors, in chronological sequence. The
alternate title is “Shoyu miso shiryo shusei.” Makoto Sato
was born in 1907. Address: Head, Kofukai Library (Kofukai
Toshokan Cho).
4407. Sun, Ying-Hsing. 1966. T’ien Kung K’ai Wu: Chinese
technology in the seventeenth century. Translated by E-tu
Zen Sun and Shiou-Chuan Sun. University Park & London:
Pennsylvania State University Press. xiv + 372 p. See p. 24,
29, 31, 215-16. Illust. 28 cm. [3 soy ref. Eng]
• Summary: The Tiangong Kaiwu, by Song Yingxing
(W.-G. T’ien Kung K’ai Wu, by Sung Ying-Hsing) was
first published in 1637. The title can be rendered as “The
Creations of Nature and Man.” This English-language
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translation of the 17th century work on Chinese technology
contains 18 chapters, 151 superb illustrations, and extensive
information on soybeans. The author concluded his preface
in 1637 by warning “An ambitious scholar will undoubtedly
toss this book onto his desk and give it no further thought;
it is a work that is in no way concerned with the art of
advancement in officialdom.”
In Chapter 1, “The growing of grains,” the section
on “General terms” states (p. 3) that “the ‘five grains’ are
sesamum, legumes, wheat, panicled millet, and glutinous
millet. Rice is not included because the ancient sages
who wrote on the subject were natives of northwestern
China. Nowadays 70 per cent of the people’s staple food
is rice, while wheat and various kinds of millet constitute
30 per cent. Sesamum and legumes are used exclusively
as vegetables as [for making] oil, although tradition still
classifies them among the grains.”
The section on “Hemp” (p. 24) notes that the seeds of
hemp and sesame are only two kinds that can be used as
grain or for oil. “Sesame is both delicious and nutritious;
indeed it would be no exaggeration to say that it is the king
of all grains.”
The section on “Legumes” (shu, p. 24, 29, 31) states that
one of these legumes is the soy bean, of which there are two
varieties [colors]: the black and the yellow. They should be
planted not later than the time of the Ch’ing-ming festival
[in early April of the solar calendar] or thereabouts. There
are three types of yellow soy beans: “fifth-month yellow,”
“sixth-month popper,” and “winter yellow.” “The yield of the
first of these is small, while that of the last is always twice
as much. The black variety is harvested invariably in the
eighth month. North of the Huai River horses and mules that
are used on long journeys must be fed this black soy bean
before they can become strong and sturdy. The amount of the
yield of the soy bean depends on the quality of the soil, the
frequency of cultivation, and the amount of rainfall. All bean
jams (shi) [fermented black soybeans], sauces (jiang), and
curds (fu) [tofu] are made from soy.
“South of the Yangtse [River] there is another species
known as ‘long-legged yellow,’ which is planted in the
sixth month after early rice has been cut, and is harvested
in the ninth or tenth month. The method of planting this
bean in Chi-an, Kiangsi [Ji’an, Jiangxi], is quite amazing:
After the rice stalks are cut the stubble is not ploughed
over, but in the open end of each stalk are placed three or
four beans, which are pushed down with fingers. The beans
are nourished by the dew gathered in the stalk stubs; later
when the beans begin to grow the stubs will rot, providing
further nourishment for the growth of the new crop. Should
the weather be dry after the shoots appear, one pint of water
[per plant?] is fed to the plants. In all, one watering and two
cultivations are sufficient to bring forth a plentiful harvest.
Birds must be kept away after the beans have been planted
and before the young shoots appear, and man is the only

effective guard against them.”
There are also “black-skin and brown-skin varieties
of soybeans.” “In cultivating the fields of soybeans and
green lentils [sic, mung beans], the land should be lightly
ploughed, because the roots of the legumes are short and the
shoots straight. If the furrows are deep the clods will pile
up, preventing half the seeds from growing. Our ancient
agriculturists did not know that deep ploughing was not
suitable for legumes” (p. 29).
Other legumes include: (2) The green lentil (lüdou) [sic,
mung bean], “shaped small and round like a pearl.” (3) The
pea (wandou, Pisum sativum). “It is round like the green
lentil, but it has a black spot and is larger in size.” (4) The
broad bean (candou, Vicia faba), “with its pod shaped like a
silkworm and seeds larger than the soybean.”
(5) The small lentil (xiaodou) [sic, azuki bean]. “The
red variety (chixiaodou) is effective when used medicinally,
while the white variety (baixiaodou) (also known as the
rice bean), is good as a vegetable. Planted at the time of the
summer solstice, this variety is harvested in the ninth month,
and is prevalent in the Huai and Yangtse river regions.”
(6) The black lentil (lüdou), “which is now a common
garden vegetable in north China. Its flour, made into thin
sheets, serves the same purposes as that of the green lentil
[sic, mung bean]. In Peking the street peddlers cry their
‘black lentil sheets’ all day long, indicating that the amount
produced is considerable.
“A further kind is the white bean (baibiandou) [Dolichos
lablab], which grows along trellises and is also known as
the ‘eye-brow bean.’ In addition there are long string beans,
tiger-spot beans, knife beans (large French beans [jack
beans, daodou]), as well as the black-skin and brown-skin
varieties of soybeans, and so forth, which are too numerous
to describe. In all, they can serve as a vegetable and take the
place of grains in the feeding of mankind. How can students
of Nature ignore them?”
In Chapter 4, titled “The preparation of grains,” a
section on “Preparing millet, sorghum, sesamum, and beans”
describes (p. 106) how to separate beans from their pods
using a flail or a stone roller pulled by an ox. These two
processes are shown in full-page illustrations (p. 83, 105).
In Chapter 12, “Vegetable fats and oils,” the section
on “Gradation of vegetable oils” begins (p. 215-16): “For
eating, the oils of sesame seeds, turnip seeds, yellow soy
beans, and cabbage (also called ‘white cabbage’ [i.e., celery
cabbage]) seeds are the best. Next in quality come Perilla
ocymoides ([the plant] resembles Perilla nankinensis; the
seed is larger than that of sesame) and rape-seed oil (in the
South it is called ‘vegetable seed’); next, camellia or tea-seed
oil;... the last in quality is hemp-seed oil...”
The yield of oil (in catties per tan) is given (p. 216) for
many Chinese oilseeds. The two oilseeds with the lowest /
worst yields of oil are: cotton seeds 7, and yellow soy beans
9. By contrast, sesame, castor, and camphor seeds yield 40
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and rape seeds yield 30-40. In “Kiangsu [Jiangsu] the bean
oil is used as food for humans, and the meal cakes are fed to
pigs...” Note: 1 catty = 1 jin = 590 gm = 1.3 lb = 20.7 oz. 1
tan = ca. 180 liters. Thus, for soybeans, 9 catties = 5.31 kg of
oil from ca. 180 liters of soybean seeds.
The next section in this chapter, titled “Methods and
implements [for oil-extraction]” gives details of wedge
presses and processes–but soybeans are not mentioned.
Large illustrations show: Roasting and steaming oil seeds
(p. 214). Press for making vegetable oils in China (p. 217).
Pounding and grinding vegetable tallow tree seeds (p. 220).
Also discusses: Hemp seeds and oil (p. 24, 216). Sesame
seeds and oil (p. 3-4, 24, 106, 215-16, 219). Address: China.
4408. Veith, Ilza. trans. 1966. Huang Ti nei ching su wen:
The Yellow Emperor’s classic of internal medicine. New
edition. Berkeley, Los Angeles, London: University of
California Press. xxi + 260 p. Foreword by Henry E. Sigerist,
M.D. formerly director of the Johns Hopkins Inst. of the
History of Medicine. Index. 24 cm. [93* ref]
• Summary: This is a translation of the Huangdi Neijing
Suwen (W.-G. Huang Ti Nei Ching Su Wên), the medical
classic which dates from the late Warring States period
(shortly before the Han dynasty, about the 2nd or 3d century
BC). One of the most important early Chinese medical
books, it introduces the theory of traditional Chinese
medicine and discusses yin and yang, acupuncture and
moxibustion, diagnosis using the pulse, the five directions,
five elements, five flavors, five grains (including the
soybean), five viscera (internal organs), the four seasons, etc.
The five flavors (wuwei), for example, are bitter (ku), sour
(suan), sweet (gan), pungent (xin), and salty (xian). “But the
flavors have these basic tendencies only in relation with their
related viscera; in connection with the other viscera, their
tendencies change” (p. 54).
Facing the title page is an illustration (ink brush) of:
“The three legendary emperors, Fu Hsi, Shen Nung, and
Huang Ti, who are supposed to have founded the art of
healing. From a Japanese scroll by Seibi Wake, 1798.”
The translation is preceded by a 76-page introduction.
Chapters 1-34 have been translated from the Chinese, with
an introductory study. An earlier edition was published in
1949. The “Preface to the New Edition” states that it has
been prepared because of the dynamic revival of concepts
and practices of traditional Chinese medicine both in China
and the West. “They spread rapidly all over Europe, where
they made their entrance via France, and recently they
begin to gather adherents in the United States.” Soy is not
mentioned in the 6-page index.
However the soybean is mentioned in Book 1, Chapter
4, titled “Treatise on the truth of the golden box.” In response
to questions from the Yellow Emperor about the internal
organs, Ch’i Po explains the complex relationship between
the various colors, directions, five organs, elements, five

grains, etc. “Black is the color of the North; it pervades the
kidneys... its taste is salty; its element is water; its animals
are pigs; and its [curative] grain is the [soy] bean (gudou);
it conforms to the four seasons and corresponds to the
morning star.” It is mentioned again in Book 7, section 22
titled “Treatise on the seasons as patterns of the viscera.”
Ch’i Po explains: “The color which corresponds to the spleen
is yellow; its proper food is salty. Large beans [dadou =
soybeans], pork, chestnuts, and coarse greens are salty.”
Note: The date of this book is confusing. The title
page of one printing says 1972, but the copyright page says
“First University of California Press edition, 1966. Third
printing, 1972. First paperback edition, 1972.” The Library
of Congress Catalog Card Number is for 1966 and the call
number ends with 1966. The preface to the new edition was
written in the summer of 1965. Address: Tiburon, California.
4409. Boxer, Charles R. 1967. The Christian century in
Japan, 1549-1650. 2nd printing corrected. Berkeley and Los
Angeles, California: University of California Press. xv +
535 p. + [9] leaves of plates. Illust. Index. 25 cm. [279 + 210
endnotes]
• Summary: Contents: Dedication. Preface. 1. From Marco
Polo to Mendes Pinto. 2. Japan through Jesuit spectacles.
3. Christianity and the kurofune [black ships, Portuguese
carracks]. 4. Jesuits and friars. 5. Christian culture ad
missionary life. 6. Pirates and traders. 7. The palm of
Christian fortitude. 8. Sakoku, or the closed country.
Appendixes [original documents]. I. Extracts from a
letter written by Francis Xavier, S.J., to the Jesuits at Goa
dated Kagoshima, Nov. 5, 1549 (p. 401).
II. The Rutter of the Santa Cruz, July 5, 1585–March 30,
1586 (p. 406).
III. Affidavits concerning Jesuit and Franciscan rivalry,
1593-1597 (p. 415).
IV. Pedro de Baeza on the China-Japanese Trade, ca.
1609 (p. 425).
V. Japanese state papers on the Macao-Nagasaki trade,
1611-1621 (p. 428).
VI. The martyrdom of Omura, August 25, 1624 (p. 436).
VII. Text of the Sakoku, or Closed Country Edict of
June, 1636 (p. 439).
VIII. Oath of Apostasy, 1645 (p. 441).
IX. List of Japanese nengo or year periods, 1532-1652
(p. 443).
X. List of Nagasaki Bugyo, 1587-1650 (p. 444).
XI. Heads of the Jesuit mission in Japan, 1549-1643 (p.
445).
XII. Visitors of the Jesuit Province of Japan and the
Vice-Province of China, 1568-1643 (p. 446).
XIII. The apostate fathers, 1633-1643 (p. 447).
XIV. Summary of martyrology, 1614-1650 (p. 448).
Notes. Bibliography. Index and glossary.
Boxer provides an account [p. 348] of a Yedo (Tokyo)
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jail by Spanish Franciscan, Fray Diego de Francisco in
1615. “The official ration was a handful of rice daily, barely
enough to sustain life for forty or fifty days,... On the other
hand, the guards could sometimes be bribed to allow the
prisoners’ friends to smuggle in a little rice, soy, [sauce] or
fish by way of supplementing the starvation diet.” Note: This
passage was first cited by Hymowitz 2007, in “History of the
Soybean.” Address: Camoens Prof. of Portuguese, King’s
College, Univ. of London, England.
4410. Kojiki: Record of ancient matters. Translated and
with and introduction by Donald L. Philippi. 1968. Tokyo:
University of Tokyo Press. vii + 655 p. See p. 87, 404-05.
Index. 24 cm. [Eng]
• Summary: This is an English-language translation of
Japan’s oldest chronicle, the Kojiki, written in 712 A.D. The
text concerning the origin of soy beans in Japan is given
under the original document. In Appendix A (p. 404-05) is
a translation of the portion of the Nihon Shoki that relates
to soybeans. Philippi notes, in comparing the two: “The
similarities of this myth [the Nihon Shoki] with the Chinese
P’an-ku myth have often been pointed out, but there appear
to be even more strikingly similar myths in Taiwan and
the Philippines. Matsumura, arguing from the rather large
divergences in detail between the Kojiki and Nihon shoki
versions, concludes that this myth was originally a native
Japanese folk tale which was incorporated into the official
mythology in various current versions.
“Some of the explanations suggested for the slaying of
the food-goddess are: the idea that all things of value in life
originated in a criminal act; the practice of slaying a victim
to ensure a good crop; the practice of performing rites to
pacify the grain spirits slain when plants are cut down at
harvest.”
Concerning azuki, the Kojiki states that when the god
Susano no Mikoto came to earth, he killed a man and azuki
sprang from the man’s nose. Address: Philippi: Tokyo.
4411. Ho, Ping-ti. 1969. The loess and the origin of Chinese
agriculture. American Historical Review 75(1):1-36. Oct. See
p. 28-30, 35. [105* ref]
• Summary: The first well-defined Neolithic culture in China
is the Yang-shao culture, which seems to have emerged in

the fifth millennium B.C., possibly even earlier. The loess
highland, a semi-arid steppe far west of the great flood plain
of the Yellow River, was the cradle of this culture, which
practiced dryland farming almost exclusively. Irrigation was
not introduced until about 500 B.C., which is relatively late.
Today there is little doubt that the cradle of Chinese
civilization lies in the area around Anyang, in Henan
province, directly south of today’s Beijing.
The language and disciplinary barriers are so great that
the vast body of Chinese literature concerning food plants
has been little known to Western scientists and seldom
systematically used by Chinese botanists. Of all the early
Chinese literary works, The Book of Odes (Shih-ching)
contains by far the most extensive botanical records. This
highly authentic work illuminates the life of the Chinese
from the late 11th century B.C. to the middle of the 6th
century B.C. This anthology of 305 songs and odes, collected
from the Chou royal domain and the feudal states, mentions
150 plants, which is more than the number of plants
mentioned by the ancient Egyptians. The area covered by
The Book of Odes is a large circle directly south of Peking.
Panicum miliaceum was the most important source of
food for the ancient Chinese. Millets began to be cultivated
by the proto-Chinese in the fifth millennium B.C. if not
earlier. These millets grow well in dry areas and were
probably not irrigated. Rice culture (probably non-irrigated)
probably started about 3,000 B.C., but rice may have been
cultivated in the lower Han River area in the late fourth
millennium B.C.; like wheat, it was consumed by the ruling
classes on ceremonial occasions only.
In early Chinese agriculture, unlike other ancient
agricultural systems of the Old World, there was a
conspicuous absence of leguminous plants rich in protein.
No trace of legumes has been found in any Neolithic site
in North China or in records of Shang oracles (pre 1300
B.C.). Not until the Chou dynasty did the soybean appear
simultaneously in bronze inscriptions and The Book of Odes.
There is little doubt that the soybean is indigenous to
China. According to extensive field observations by Chinese
botanists Sun and Keng, wild varieties of soybeans are
found in many parts of China, including the loess highland.
However they are concentrated mostly in the eastern
provinces north of the Yangtze River. The soybean has
the lowest “efficiency of transpiration”
of any common food plant; it requires
a large amount of water to produce a
given amount of solid matter (excluding
root), and a long growing season. The
soybean was probably not native to the
semiarid loess highland; more likely it
was first domesticated in the low plains
of North China. It “was probably first
domesticated in the eastern half of
North China, probably not much earlier
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than the eleventh century B.C. By Chou times the peculiar
nitrogen-bearing nodules of the root of the soybean plant
had apparently been well observed by peasants and by those
learned men who enlarged the Chinese vocabulary. Unlike
the early Chinese logographs [characters] for other cereal
plants, which emphasize the stem and leaves, the emphasis
of the new character shu (soybean) was on the nodules
of its root. Since the numeral three symbolizes many, the
three elongated dots at the lower half of the character
pictographically represents the root’s bulging nodules caused
by rhizobium” (Hu Tao-ching 1963). The character shu is
shown at five stages in its evolution.
“The effect of the domestication of the soybean on
Chinese agriculture and on the ancient Chinese cannot be
exaggerated. At long last, the Chou Chinese had found a food
plant that, instead of causing soil exhaustion, actually helped
greatly to preserve and enhance the fertility of the soil. The
soybean supplied all classes of the population with cheaper
and more abundant protein and also with an important source
for oil, although the art of extracting oil was as yet unknown.
Not until the soybean was domesticated did the ancient
Chinese cropping system become well balanced. Once the
benefits of the soybean became known, its subsequent was
fairly rapid. The various works written or compiled during
the fourth and third centuries B.C. usually mention the
soybean and millets as the two most important sources of
food.”
The word “loess” (derived from the German Löss and
first used in English in 1833) is an unstratified usually buff to
yellowish brown loamy deposit found in Asia, Europe, and
North America, and believed to be chiefly deposited by the
wind. Address: Dep. of History, Univ. of Chicago, Illinois.
4412. Hymowitz, T. 1970. On the domestication of the
soybean. Economic Botany 24(4):408-21. Oct/Dec. [131 ref]
• Summary: The first of Hymowitz’s many pioneering,
brilliantly researched, and very well written and documented
articles on the early history of the soybean that have
transformed our understanding of the subject. This is an
extremely important and influential contribution that replaces
myths with solid historical research.
Contents: Introduction. The current status of the
soybean. Speciation, chromosome numbers, and geographic
distribution of the genus Glycine. Physio-agricultural
geography of China: Kaoliang-soybean region, winter wheatkaoliang region, winter wheat-millet region, Szechwan-rice
region. The myth of the Emperor Shun Nung. The antiquity
of the soybean. The gene center. General conclusions.
“It is unfortunate that the literature concerned with
the antiquity and historical development of the soybean
and its agricultural consequences is fraught with errors and
misconceptions... This paper is an attempt to reconcile the
old archaeological, historical, agricultural and botanical
literature with the more recent data and to establish a

working hypothesis on the domestication of the soybean.”
“According to Chinese tradition, Emperor Shen Nung,
the Father of Agriculture and Medicine, lived and ruled in an
area which today is approximately the Chinese winter wheatkaoliang region. The legend fosters the belief that before
Shen Nung the Chinese were nomadic food gathering people.
With the onset of the reign of Shen Nung, the Chinese
became sedentary food producing agriculturists. Supposedly,
Shen Nung taught his subjects how to use the plow, sow
grain and he kept his people healthy by prescribing for their
ailments native herbs that had medicinal value.
“The earliest record of man’s use of the soybean, dating
back to the herbal Pên Ts’ao Kang Mu (Materia Medica)
of the legendary Emperor Shen Nung, is an often repeated
statement in soybean literature. No fewer than 6 different
years 2838 B.C., 2828 B.C., 2737 B.C., 2700 B.C., 2448
B.C., and 2383 B.C. have been acclaimed as the publication
date for Shen Nung’s book.”
“Chang (1965) and Watson (1966) concur that absolute
dates recorded in history after 841 B.C. should be accepted
as accurate. An accurate chronological dating system for
China prior to 841 B.C. just does not exist. At present, it
is believed that the legendary history of China is for the
most part the result of ethnocentric interpretations by Han
historians. Hirth (1908) is adamant in his belief that the value
of the works of Shen Nung, who is sometimes represented as
having the body of a man and the head of an ox, appears to
be a fabrication of historians, as is the emperor himself.
“’The antiquity of the soybean: ‘The soybean is one
of the oldest cultivated crops’ (Martin & Leonard 1967)
and ‘The soybean has been known to man for over 5000
years’ (McKie & Anderson 1967) are statements repeated
from one agronomic publication to another without citation
or explanation. Ho (1969) quite clearly placed the above
statements in proper perspective by asserting that ‘no trace of
legumes has been found in any Neolithic site in North China
or in records of Shang oracles.’”
“The current evidence for the antiquity of the soybean
lies in the pictographical analysis of the archaic Chinese
word for soybeans (shu), the Book of Odes, and bronze
inscriptions.
“The analysis of the development of the archaic
character for soybean (shu) reflects the observation and
knowledge of the ancient Chinese at a given period. The
character shu pictographically depicts the following concept:
(1) the horizontal line in the middle symbolizes earth;
(2) the upper and lower parts represent the stem and root
respectively; (3) around the root the three tear drop like lines
illustrate the nodules. It is the opinion of T.C. Hu (1963) that
the shu pictograph can be traced back to approximately the
11th century B.C.
“The Book of Odes spans the period from the 11th
century to 7th century B.C. during the reign of the royal
house of Chou. The geographical area covered by the Book
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of Odes is essentially the winter wheat-kaoliang and winter
wheat-millet regions... The character shu appears in odes 154
(8th–7th century B.C.), 196, 207, 222 (9th–8th century B.C.),
and 245 (10th–9th century B.C.), and 300 and was found in
bronze inscriptions dating from [the 10th-9th century B.C.].
“It is quite evident that the three lines of evidence
presented point to the emergence of the soybeans as a
domesticate during the Chou Dynasty [1027-221 B.C.]...
However, emergence of a domesticate carries with it the
connotation of a trial and error process. This process for
soybeans probably took place during the Shang Dynasty or
earlier.”
“Conclusions. Historical and geographical evidence
developed in this paper point to the eastern half of North
China, what is essentially today’s winter wheat-kaoliang
region, as the area where the soybean first emerged as a
domesticate around the 11th century B.C. During the Chou
Dynasty, the winter wheat-kaoliang region was probably the
gene center.”
Note: This document contains the earliest date seen
for soybeans in China, or in East Asia, or in the world,
or the cultivation of soybeans in China, or in East Asia,
or in the world (11th century B.C.). The source of these
soybeans was probably wild soybeans from China that
were gradually domesticated over the centuries. Fukuda
(1933) argues that the soybean was first domesticated in
Manchuria. Hymowitz attempts to refute this argument as
follows: Historically, Manchuria “was sparsely populated by
Nomadic tribesmen rather than agricultural people. It was
not until the Han Chinese populated the area that agriculture
flourished in Manchuria. The intensive cultivation of
soybeans in Manchuria is a recent phenomenon. Secondly,
the presence of G. gracilis, the weedy form, in Manchuria
is the consequence of highly intensive cultivation of G. max
and not visa versa. G. gracilis is found wherever there is an
overlap in distribution between G. max and G. ussuriensis.
G. gracilis most likely evolved as the consequence of
outcrossing between G. max and G. ussuriensis.”
Note: As of Sept. 2014 this is the most widely cited
article by T. Hymowitz on Google Scholar, having been cited
in 281 other articles and books. Address: Dep. of Agronomy,
Univ. of Illinois.
4413. Hughes, George Bernard. 1970. Sheffield silver plate.
New York and Washington, DC: Praeger Publishers. 303 p.
Illust. Index. 26 cm.
• Summary: The best treatment of the subject seen to date–
especially as it relates to soy. Chapter 19, titled “Cruets and
soy frames” (p. 197-202) begins: “Contemporaneous with
the Georgian cruet frame was the soy frame.” Note: George
II of Great Britain ruled from 1727 to 1760.
Early in his reign the British East India Company began
to import a new seasoning “known as soy, described in 1776
as ‘a sauce as thick as treacle and of a clear black colour.’”
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Note: No source is given for this quotation, nor have we ever
been able to find one.
“The vogue for soy, first served from shallow saucers of
silver or porcelain, created a demand for specially designed
silver-mounted bottles of flint-glass. By the 1750s soy bottles
were tabled in special frames with two or three other sauces.
At first these were differentiated by gilding or engraving a
label upon each bottle: from the 1770s the bottles could carry
silver or Sheffield plate tickets suspended by chains around
their necks–miniature versions of contemporaneous wine
labels (Chapter 12).
“In the nineteenth century a soy frame might
accommodate as many as six, eight or ten matching bottles
each containing a different sauce such as soy, kyan, chili,
anchovy, catsup, quin, lemon juice, tarragon, harvey and
innumerable others including the Indian sauces mogul,
nepaul and carrache. Quin was a sauce evolved by the actor
James Quin, its ingredients including walnut pickle, garlic,
mushroom catsup, horseradish, anchovies and cayenne.
The basic flavour of kyan was derived from the smooth red
seedheads of the South American cayenne pepper known
contemporaneously as garden coral and today as capsicum.
“The earliest soy bottles, dating to the 1740s, were
tabled on a graceful frame of silver. A flat circular or
quatrefoil platform supported three or four cast scroll
brackets attached by soldering and topped by circular guard
rings shaped from drawn silver wire to contain the bottles.
The brackets also extended downward from the platform as
short legs terminating in spreading feet to provide stability.
From the centre a standing loop handle rose above the
bottles. These were of flint-glass, their long slender necks
fitted with silver covers and handles. The fashionable design
was ewer shaped with spout and graceful handle curving
upward and downward from a silver mount. Richard Boult’s
trade card of the late 1740s illustrates such a soy frame.
“Thomas Heming, goldsmith to George III, at the
King’s Arms, Bond Street, illustrated on his trade card the
fashionable soy frame of the late 1760s. A row of three
soy bottles with shallow diamond-cut necks and bodies are
shown set in pierced galleries standing in a rococo canoeshaped dish. This design with and without uprising ends
continued fashionable until the Victorian period, usually with
a row of four bottles and less frequently with six or eight.
These were generally facet cut, but the pattern included a
narrow plain reserve to be engraved with the name of the
sauce. The pantry usually contained several spare bottles
inscribed with the names of fashionable sauces. Sometimes
eight bottles were offered, six engraved with the sauce names
and two carrying silver bottle tickets which could be selected
from a set of six bearing the names of unusual sauces.
“Late Georgian silversmiths and Sheffield platers
produced many costly conceptions of canoe-shaped soy
frames, ornately enriched with cast and chased decoration
and containing superbly cut bottles of the finest flint-glass

made specially in the glass-man’s piling pots.
“By the early 1770s Tudor & Leader, Sycamore Hill,
Sheffield, were manufacturing light-weight soy frames, the
platform usually of heavy wood such as Spanish mahogany
to ensure stability. The upper surface and edges were
concealed beneath thinly rolled silver plate or Sheffield plate
silvered on one side only. The gallery of an example made
by this firm in 1776 was pierced with vertical pales, ovals
and lozenges and accommodated six cut-glass soy bottles
with loosely fitting lift-off silver caps. Claw and ball feet
continued fashionable, but foliage and bracket feet were
more common. Soy bottles were now short-necked, deep
diamond-cut and might be footed, round or square. They
were fitted with glass stoppers, usually with ball finials and
cut ornament.
“By the end of the 1780s cruets and soy bottles might be
brought together to form a single unit placed conveniently in
the centre of the formal or semi-formal dining table. At first
the bottles were placed in guard rings fitted to a revolving
stand of mahogany, its surface covered with a sheet of
silver or Sheffield plate. Such pieces were catalogued by
the Sheffield platers as ` cruet and soy frames ‘. Soon this
device was enlarged into an unwieldy epergne with branches
spreading from a decorative pierced ring supported on stays
extending from the guard rings encircling the edges of the
revolving stand. Each branch terminated in a silver or cutglass saucer with another set high in the centre. Several
elaborate variants were made: in some examples the epergne
was hung with gilded baskets for pickles.
“A catalogue of about 1850 illustrates 27 examples
of combined cruet and soy frames, the number of bottles
ranging from five to eight and each with four cruet bottles.
These are shown set in circular frames with very deep
galleries elaborately pierced with festoons; in so-called
Gothic patterns; with vertical pales below shaped and
festooned rims; and in ovals with substantially moulded
uprights at the ends and sides supporting plain guard rings.
Examples of the so-called crescent may be noted too,
containing three vessels, the central one projecting in front
of the others, with an elaborate near-horizontal scroll handle
at the back rising appreciably above the guard rings. At this
time, too, there was a fashion for a soy frame consisting of
four conjoined cylinders elaborately pierced and set around
a central standing handle and each containing a cut-glass
bottle.
“Although the majority of soy bottles were blown from
clear flint-glass of varying qualities, there was a fashion for
opaque white glass enriched with decorations and labels in
coloured enamels, from about 1770 to the early 1790s, and
again in the mid-nineteenth century when the inscription
was usually black. Typically these bottles were pear-shaped.
Bristol blue glass was a satisfying alternative, lettered in
gold. Green soy bottles achieved some popularity in the midnineteenth century.”
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Photos show: (179) “Soy frame, 1780.” (180) “Soy
frame, 1790.” Address: England.
4414. Probst, A.H.; Judd, R.W. 1973. Origin, U.S. history
and development, and world distribution [of soybeans].
In: B.E. Caldwell, ed. 1973. Soybeans: Improvement,
Production, and Uses. Madison, Wisconsin: American
Society of Agronomy. xviii + 681 p. See p. 1-15. Chap. 1.
[74 ref]
• Summary: This chapter contains the best account seen
to date, with an excellent bibliography, of the early history
of the soybean in the United States. Many of the earliest
citations for the soybean in America, including many letters
from farmers to the Patent Office, are first cited in this
chapter.
Contents. 1. Origin and early history. 2. Early uses.
3. Introduction into the United States. 4. Early soybean
trade expansion in Asia and Europe. 5. Development of the
soybean industry in the United States. 6. Rise to prominence
in the United States. 7. Major production areas in the United
States. 8. Status of soybeans as a farm crop in the United
States. 9. Status in the world with special reference to the
United States position.
In section 1, titled “Origin and Early History,” the
authors cite two main sources. The first, Morse (1950)
was written before truly scholarly and critical study of the
subject was begun by Hymowitz in 1970. Many of the
statements by Morse have subsequently been shown to
be without basis in historical fact and incapable of being
documented. Unfortunately, because Morse was probably
the world’s leading authority on the soybean up to 1950. his
statements were later cited or quoted repeatedly. The second
main source is Hymowitz (1970) who “has challenged the
version of history related by Morse.” Hymowitz’s version is
now generally accepted as the more scholarly and accurate
one. Address: 1. ARS-USDA and Purdue Univ., Lafayette,
Indiana; 2. National Soybean Improvement Council, Urbana,
Illinois.
4415. Keng, Hsuan. 1974. Economic plants of ancient North
China as mentioned in the Shih Ching (Book of Poetry).
Economic Botany 28(4):391-410. Oct/Dec. [16 ref]
• Summary: This ancient classic book has been translated
into English by Legge (1960), Waley (1937), Karlgren
(1950), etc. The book contains 305 poems. It has been
estimated that over 130 different kinds of plant names are
mentioned in these poems; some remain unchanged, others
are intelligible, while still others are obscure or obsolete.
The soybean is referred to as shu (see table 1, p. 392,
No. 14).
On p. 394 is a map of China in the West Chou dynasty
(1143-771 B.C.), the period during which the poems of the
Shih Ching were composed and compiled. An oval shows the
are in question.

Fig. 2, p. 396, shows an illustration of a soybean plant.
Also mentioned in the Shih Ching are the kudzu vine
(Ko, Pueraria lobata; mentioned in 9 poems) and Hemp
(Ma, Cannabis sativa; mentioned in 5 poems). Address: Dep.
of Botany, Univ. of Singapore, Singapore.
4416. Ho, Ping-ti. 1975. The cradle of the East: An enquiry
into the indigenous origins of techniques and ideas of
Neolithic and early historic China, 5000-1000 B.C. Chicago,
Illinois: University of Chicago Press; and Hong Kong:
Chinese University Publications Office. xxi + 440 p. See p.
76-81, 348. Illust. (some color). Index. 25 cm. [90 ref]
• Summary: In Chapter 2, titled “Field agriculture,” is a
long discussion (p. 76-81) of legumes and soybeans in
early China. Both rice and wheat were luxury foods in
ancient China. Wheat and barley, despite their origins in
southwestern Asia, were not grown on irrigated fields in
China, but were typically adapted to the northern Sinitic
system of dry-land farming. This is one key way in which
ancient Chinese agriculture developed independently from
that of Mesopotamia [today’s Iraq].
Another important difference is the conspicuous
absence in ancient China of protein-rich legumes. No trace
of legumes has been found in any Neolithic site in North
China or in the Shang oracle records. Not until Chou times
did the ancient character for soybean (shu) appear in bronze
inscriptions and The Book of Odes.
There is little doubt that the soybean is indigenous
to China, for many varieties of its wild ancestor (Glycine
ussuriensis Regel et Maack) exist in China to this day
(Skvortzow 1927; Hermann 1962). Wild soybeans typically
grow in wet lowlands and along the edges of rivers and lakes
together with reeds. Two Chinese botanists (Sun and Keng
1959), during extensive field investigations, have found that
wild soybean varieties are found in many parts of China,
including the loess highlands, but they are concentrated
mostly in the eastern provinces north of the Yangtze [such
as Kiangsu, north of Shanghai]. Modern experiments have
shown that soybean requires three times as much water
as Setaria italica millet to produce the same amount of
solid matter (excluding root), and that its “efficiency of
transpiration” is the lowest among common food plants.
We now know that the soybean can adapt itself only to a
relatively narrow range of environmental conditions and
usually requires a long growing season with a plentiful water
supply. Thus, the natural environment of the loess highlands
does not seem to have been favorable to this plant, at least
not before suitable strains were developed by men.
The absence of Leguminosae in the pollen profiles
collected from Wu-ch’eng and Li-shih in Shansi and from
the Yang-shao site at Pan-p’o near Sian, though significant,
may not be conclusive evidence that wild soybeans did not
exist in the loess highlands in prehistoric times. However,
pollen profiles collected near Peking, whether of the middle

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 1460
and late Pleistocene or of late prehistoric and early historic
times, invariably contain Leguminosae.
Since soybeans were domesticated in early historic
times, Chou literary works are extremely valuable in
enabling us to pin down quite precisely the area where they
were first domesticated. The I Chou-shu (Lost History of
Chou), a late-Chou compilation, which was not rediscovered
until A.D. 281, along with the Bamboo Annals, contains a
chapter describing the tributes brought to the Chou royal
court by various peoples shortly before the Chou conquest of
Shang. It mentions the Shan-Jung (Mountain Jung), a protoTungusic people who by the eighth and seventh centuries
B.C. at the latest had expanded toward northeastern Hopei,
offered Jung-shu (literally “the beans of the Jung,” but
actually soybeans) as their special tribute (Ssu-pu pei-yao
edition, chap. 7, p. 10b). In some songs and odes in The
Book of Odes, soybeans are referred to as either shu or jenshu; and Han classical commentators were certainly right in
interpreting jen and a phonetic variation of Jung, the name
of the tribe mentioned above. The special importance of the I
Chou-shu account is its precision in locating the geographic
and ethnic origin of the domesticated soybean. Moreover,
this account is well confirmed by other, independent lateChou works. The Kuo-yü (Discourses of the Feudal States,
SPPY ed., chap. 5, p. 11b) contains a saying of Confucius
that, in effect, shortly after the Chou conquest of Shang,
various peoples including the Su-shen, also a proto-Tungusic
people and a northern neighbor of the Mountain Jung, came
to the court of the Chou king to pay tribute. The Kuan-tzu
(SPPY ed., Chapter 10, p. 4a) an eclectic work of political
and economic philosophy attributed to the statesman Kuan
Chung of the Ch’i state in Shantung in the 7th century B.C.,
contains valuable Chou records, although its compilation
was not completed until Han times. It states that Lord
Huan of Ch’i led an army to punish the Mountain Jung and
brought back “winter onions and soybeans Jung-shu for
dissemination throughout the various states. By consulting
other late-Chou works we can determine that this event took
place in 664 B.C. The Ku-liang commentaries on the Ch’unch’iu (Spring and Autumn Annals) contain an entry for the
year 663 B.C., in which the lord of Ch’i sent some newly
acquired soybeans to the lord of Lu as a personal present
(cited in C.N. Li 1958, p. 33).
These additional accounts are valuable in showing
that, although soybeans were known to the Chou royal
court shortly before 1000 B.C., they did not become
widely disseminated in North China until after 664 B.C.
These facts also explain why, in various works of the 3rd
and 4th centuries B.C., soybeans and millet were almost
unanimously regarded as China’s two most important food
crops.
These remarkable Chou records show with fair certainty
that the plains of Manchuria must have been the area of
greatest concentration of wild soybean varieties. The area

inhabited by the Mountain Jung was hilly and on the fringe
of the area of concentration. It seems likely that because
the land of the Mountain Jung was not ideal for the natural
propagation of the wild soybean that the people had to resort
to domestication, in which they apparently succeeded after
long trial and error. Despite the association of the Mountain
Jung with soybeans in Chou works, one cannot rule out
the possibility that soybeans may have been domesticated
by other proto-Tungusic tribes in the Manchurian plains
centuries before the Chou conquest of Shang. “In any case,
that the soybean was an important contribution to Sinitic
agriculture made by proto-Tungusic peoples is beyond
doubt.”
Once soybeans were known to the Chou people,
the unusual nitrogen-bearing nodules on the roots were
apparently carefully observed by peasants and those learned
men who enlarged the Chinese vocabulary. Whereas the
characters for other cereal plants emphasize the stem
and leaves, the new character for shu emphasized the
root nodules. The elongated dots at the lower left of each
character pictographically represent the root’s bulging
nodules caused by rhizobium bacteria. A photo shows four
such characters (from Hu 1963, p. 111-15) and the names of
the four bronze vessels (typeset) on which they appear.
“The effect of the domestication and dissemination of
the soybean on Chinese agriculture and on the nutrition of
the ancient Chinese cannot be exaggerated. At long last, the
Chou dynasty had found a food plant that, instead of causing
soil exhaustion, actually helped to preserve and enhance
the fertility of the soil.” Address: History Dep., Univ. of
Chicago, Chicago, Illinois 60637.
4417. Svenska Ambassaden; Nippon Shokubutsu Gakkai.
1977. Bicentenary celebration of C.P. Thunberg’s visit to
Japan, Kyoto and Nagasaki, 17-25th May 1976. Tokyo:
Royal Swedish Embassy; Nippon Shokubutsu Gakkai. ix +
105 p. Illust. Maps. [Eng]*
• Summary: Note: “The Royal Swedish Embassy and the
Botanical Society of Japan held a nine-day commemorative
meeting in May 1976.”
4418. Kawakami, Kozo; Shinoda, Osamu; Hirata, Mario;
Matsushita, Sachiko; Yoshikawa, Seiji. ed. 1978. Ryôri
bunken kaidai [Bibliography of ancient documents on
Japanese foods, each extensively annotated]. Tokyo: Shibata
Shoten. 298 p. Illust. 22 cm. Discoveries in Food Culture
series, Vol. 5. [304 ref. Jap]
• Summary: Part I of this work lists 200 old Japanese food/
cookery books, each published prior to 1868, in alphabetical
order. This book is exceptionally well researched and
valuable. The author was born in 1928. The name of each
is written in Chinese characters (kanji) with furigana
attached to show how to pronounce them. (Unfortunately,
no pronunciation help is given with authors’ names.) The
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publication date and a 1-page summary of the contents is
given. These 200 books were selected from well over 500
candidates based on 5 rules: They are not about medicinal
uses, crop cultivation, or industrial food production
(including oil extraction, flour milling, etc.); in the fields of
confectionery and pickles, only the most famous books are
included; some exceptions to the first four rules were made
where inclusion was deemed of special interest to the reader.
Part II is 104 related books about food and cooking,
listed chronologically.
Appendix 1 explains how to do research using old
documents. Appendix 2 is a chronology of the 200 books
from the year 1200 to the present. Appendix 3 is an index to
the books in Part II, listed alphabetically by title. Note: There
is no index in this book that allows one to see on which
pages or in which books a certain food (such as natto) is
mentioned. Address: Nôgaku Hakase, Shusai, Ryori Genten
Kaidai, Japan.
4419. Hymowitz, T.; Kaizuma, Norihiko. 1979.
Dissemination of soybeans (Glycine max): Seed protein
electrophoresis profiles among Japanese cultivars. Economic
Botany 33(3):311-19. Sept. [22 ref]
• Summary: Seed protein electrophoresis is shown to be a
powerful tool for resolving problems of taxonomy, evolution,
and paths of dissemination of domesticated plants. By the
use of these seed protein banding patterns, which act like
silent fingerprints, the movement of germplasm and the paths
of dissemination of soybeans to and within Japan may be
clarified.
Seed protein extracts from 477 cultivated Japanese
soybean varieties were analyzed by polyacrylamide gel
electrophoresis to determine the distribution of the alleles of
three trypsin inhibitor loci (Ti-a, Ti-b, Ti-3c) and two special
protein loci (Sp1-a, Sp1-b) with respect to the maturity group
and area of adaptation of each variety. A map (Fig. 2) shows
Japan divided into 5 geographical areas. About 60% of the
soybean varieties had the Ti-a allele. The frequency of the
Ti-b allele was found to be highest in southeastern Japan and
lowest in northeastern Japan. The Ti-c allele, discovered in 6
varieties, was traced to two possible sources adapted to the
Tohoku area.
In conclusion, the writers conclude that the present
population of cultivated Japanese soybean varieties was
developed from two distinct sources of introductions: (1) A
short-season crop cline or summer-season type having almost
exclusively the Ti-a Sp1-b genotype. (2) The full-season crop
cline having either the Ti-a Sp1-b or T1-a Sp1-b genotype.
The full-season crop cline probably came from north-central
China through to Japan. The short-season crop cline appears
to have evolved in either Korea or on Kyushu, Japan’s
southernmost main island.
The problem of determining the origin of the shortseason crop cline “is complicated by the fact that the

movement of soybeans from Korea to Japan and vice versa
across the Korea Strait has been going on since at least the
third century A.D. and perhaps earlier.”
Contains 3 figures and four tables. Address: 1. Crop
Evolution Lab., Univ. of Illinois; 2. Iwate Univ., Morioka,
Iwate, Japan.
4420. Hsu, Cho-yün. ed. 1980. Han agriculture: The
formation of early Chinese agrarian economy (206 B.C.–
A.D. 220). Seattle, Washington, and London: University of
Washington Press. xxv + 377 p. Illust. Index. 24 cm. [272
plus 972 footnotes]
• Summary: This excellent book is divided into two parts.
Each chapter in both parts contains numerous footnotes;
344 in Part I and 628 in Part II. The bibliography at the
end includes references to 168 documents in Chinese, 50
in Japanese, and 54 in Western languages for a total of 272
entries.
Contents: Part I: Analysis of Han agriculture.
Introduction. 1. Government responses to population and
land tenure problems. 2. The land as wealth. 3. The farmer’s
livelihood. 4. Farming resources. 5. Farming methods and
techniques. 6. The nonagricultural alternatives. Epilogue.
Part II: Documents of Han agriculture. The chapter titles
are the same as in Part I. Each chapter contains translations
of numerous primary documents, many translated here for
the first time. Chapter III, titled “The farmer’s livelihood”
contains a complete translation of the Ordinances of the four
peoples (Ssu Min Yüeh Ling) (A.D. 160) (p. 215-28).
An appendix (p. 321) gives Han units of weight and
measurement. Address: History Dep., Univ. of Pittsburg,
Pennsylvania.
4421. Sung, Ying-sing. 1980. T’ien Kung K’ai Wu:
Exploitation of the work of nature: Chinese agriculture
and technology in the XVII century. Taipei, Taiwan: China
Academy. xii + 488 p. Illust. Index. 22 cm. [Eng]
• Summary: The T’ien Kung K’ai Wu, by Sung Yinghsing (pinyin: Tiangong Kaiwu, by Song Yingxing) was
published in 1637. This English-language translation of
the 17th century work on Chinese technology contains 18
chapters, 166 superb illustrations, and extensive information
on soybeans. Each chapter was translated by a person
specializing in that subject matter.
4422. Hymowitz, T.; Kaizuma, Norihiko. 1981. Soybean
seed protein electrophoresis profiles from 15 Asian countries
or regions: Hypotheses on paths of dissemination of
soybeans from China. Economic Botany 35(1):10-23. March.
[30 ref]
• Summary: This is a remarkable, pioneering paper
that presents new evidence, based on seed protein
electrophoresis, concerning the paths of dissemination of the
soybean from its place of origin in northeast China.
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Soybean seed protein extracts from 1,603 accessions
obtained from 15 Asian countries or regions (not including
Japan) were analyzed for the presence of alleles of 2
proteins. The countries were: Northeast China [Manchuria]
(661 accessions), Korea (417), India (219), south and central
China (142), Thailand (34), Indonesia (33), Philippines (20),
Taiwan (18) USSR (16), Nepal (14), Malaysia (13), Vietnam
(5), Afghanistan (5), Pakistan (4), and Burma (2). Three
alleles of the Kunitz trypsin inhibitor, designated as Ti-a, Tib, and Ti-c, are electrophoretically distinguishable from one
another by their Rf values. The seed protein beta-amylase
has 2 alleles, designated as Sp1-a and Sp1-b, which are
electrophoretically distinguishable from one another by their
Rf values.
About 94% of all accessions had a Ti-a allele. “Only the
Korean and Central Indian soybean populations have a high
frequency for the Ti-b allele. Within Korea, the soybeans
from those districts that lie closes to Korea have a high
frequency for the Ti-b allele whereas the soybeans from
those districts that lie closest to China have a low frequency
for the Ti-b allele. The Ti-b allele is not present in soybeans
from the Philippines, Vietnam, Thailand, Malaysia, Burma,
Nepal, Pakistan, and Afghanistan. Only 1 accession each
from Taiwan and Indonesia have the Ti-b allele.
“The Sp1-a allele is not present in soybeans from
Taiwan, Vietnam, Thailand, Malaysia, Indonesia, Burma,
Pakistan, and Afghanistan. The highest frequency of the
Sp1-a allele occurs in soybean germ plasm from northern
India and Nepal.
Soybean germ plasm pools: “At present we recognize
7 soybean [germ plasm] pools (SGP) in Asia which are as
follows: (1) northeast China and the USSR; (2) central and
south China; (3) Korea; (4) Japan; (5) Taiwan and southeast
Asia; (6) north India and Nepal; and (7) central India. The
eastern half of north China, where the soybean emerged as a
domesticate around the 11th century B.C. is considered the
most probable center for dissemination of germ plasm...
“The soybeans from Asia (including Japan) were divided
into 3 gene centers... The primary soybean germ plasm
pool, or in Vavilov’s terminology the primary gene center, is
China... From the first century A.D. to the Age of Discovery,
soybeans were introduced and land races were established in
Japan, southeast Asia and southcentral Asia. These regions
comprise the secondary gene center for soybeans... Japan
should be considered a very active microcenter and northern
India a passive microcenter within the secondary gene center.
“Central India may be considered a recent or tertiary
soybean gene center. Another tertiary soybean gene center
lies within the U.S., while incipient tertiary centers are being
established in South America and Europe. The concept of
primary, secondary and tertiary gene centers unifies time
and space relationships with regard to the establishment of
new genetic combinations within the species Glycine max.
Another feature of this concept is that it establishes the

foundation upon which future soybean germ plasm collection
activities can be built.”
Maps show: (Fig. 2) Korean peninsula divided into 9
districts showing geographical distribution of the Ti and
Sp1 alleles. (Fig. 3) India, with 5 states outlined, showing
geographical distribution of the Ti and Sp1 alleles. One
of these states is Assam, which includes the Brahmaputra
valley; soybeans analyzed from Assam contain no Ti or Sp1
alleles.
Paths of dissemination: Fig. 4 is a map on which an
oval shows the primary gene center of the soybean in China
(in the region about 200 miles southeast of Beijing, in the
moist, low plain near the mouth of the Yellow River (Huang
Ho), largely in Hopei and Shantung provinces) and on which
arrows show the paths of dissemination of the soybean from
China to Korea, Japan, Taiwan, Malaysia, Indonesia, and
northern India. “By combining seed protein banding data
with available historical, agronomic and biogeographical
literature, we have developed an hypothesis concerning the
dissemination of the soybean from China to other countries
or regions in Asia. Our ideas are based partly upon the
pioneering studies of Nagata (1960) who primarily used
physiological and morphological data to point out possible
paths of dissemination of the soybean from China to the rest
of the world.
“In developing our hypothesis, we identified 2 major
restraints concerning the movement of the soybean. One
restraint is physiological and the other historical. Due to the
fact that soybeans are day-length sensitive, they spread much
easier between east and west than between north and south.
Hence, in the dissemination process quantum latitudinal
movement of soybeans was rare. Secondly, according to Ho
(1975) the movement of the soybean out of its home area did
not take place until the seventh century B.C. Therefore, the
trial and error period for the adaptation, establishment and
dissemination of the soybean from region to region within
China, after the seventh century B.C., proceeded at a very
rapid rate. As part of the dissemination process, the soybean
was moved back and forth across geographical areas as a
consequence of wars, famine, emigration, immigration, and
trade.
“The suggested paths of dissemination of the soybean
from the eastern half of north China to other regions in Asia
are shown in Figure 4 and summarized below:
“1. The soybeans grown in the U.S.S.R. (Asia) came
from northeast China.
“2. The soybeans grown in Korea are derived from
2 or 3 possible sources–northeast China, north China and
the introduction of soybeans from Japan especially in the
southern part of Korea.
“3. The soybeans grown in Japan were derived from
the intermingling of 2 possible sources of germ plasm–
Korea and central China. Most probably the first points of
contact were in Kyushu and then the soybean slowly moved
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northward to Hokkaido. In addition the soybean moved
southward from Kyushu to the Ryukyu Islands where they
came in contact with the soybeans moving northward from
Taiwan.
“4. The soybeans originally grown in Taiwan came from
coastal China.
“5. The germ plasm source for the soybeans grown in
southeast Asia is central and south China.
“6. The soybeans grown in the northern half of the IndoPakistan subcontinent came from central China.
“7. The soybeans grown in central India were introduced
from Japan, south China and southeast Asia.” Address: 1.
Prof. of Plant Genetics, Dep. of Agronomy, Univ. of Illinois;
2. Assoc. Prof., Faculty of Agriculture, Iwate Univ., Morioka,
Iwate, Japan.
4423. Jia Sixie. 1982. Qimin yaoshu [Important arts for
the people’s welfare: An annotated edition, edited by Miao
Qiyou (W.-G. Miao Ch’i-Yu)]. Peking: Nongye Chubanshe
(Agricultural Press). 870 p. [Chi]*
• Summary: Wade-Giles reference: Ch’i Min Yao Shu
(QMYS), by Chia Ssu-hsieh. H.T. Huang (10 May 2003,
personal communication) notes that this is the standard and
most authoritative modern edition of this great Chinese
agricultural classic–the one that scholars use and cite most
widely today. The basic text is the original text, written using
the original Chinese characters. He consulted and reconciled
the inconsistencies of the many different early editions of
the QMYS, all written in classical Chinese, and from various
dynasties (including very early versions preserved in Japan
but lost in China), that have been handed down through the
ages; it was a Herculean task. Note: Compare this approach
with the one of translation into modern Chinese used by Shih
Shenghan (1957-58).
There are two types of modern annotations by the
editor, and both appear at the end of each chapter. The first,
indicated by Arabic superscript numerals (1, 2, 3, etc.),
concern textual notes, such as which of various ancient texts
/ editions the editor chose to use and why, and the explaining
the characters in different editions. The second, indicated by
Chinese numerals, explain the meaning of various words,
terms and passages which are no longer apparent–based on
the editor’s extensive scholarly research. Many of the words
are either archaic or have changed their meaning. It is these
notes (which include modern scientific names of plants
and animals, and discussions of controversies) that make
this the best edition. The two types of annotations occupy
about 50-70% of the 870 pages. Note that the editor did not
translate this work into modern Chinese; rather he explains
the original text. Dr. Huang adds (May 2003) that an English
translation of this work, including the annotations, would be
a real treasure, however it would be very difficult to translate
and would probably take one or more English-speaking
scholars 10-20 years to do it properly.

The original Qimin Yaoshu, a great work, has,
unfortunately never been equaled or surpassed. In fact, after
it, the standard for agricultural treatises went down. The
author, Jia Sixie, was a scholar who also had much practical
experience and conducted his own agricultural research. He
was constantly questioning, looking for ways to improve,
and testing his own ideas.
4424. Ang, Tien-Sê (Hong, Tiansi). 1983. Doufu kaoyuan
[On the origin of tofu]. Xue Shu Lun Wen Ji / Kertas-Kertas
Pengajian Tionghua / Papers on Chinese Studies (University
of Malaysia) No. 2. p. 29-39. Dec. [35 ref. Chi]
• Summary: Wade-Giles reference: Hung, T’ien-Ssu. 1983.
“Tou fu k’ao yüan.” This periodical has three titles.
4425. Hymowitz, T.; Harlan, J.R. 1983. Introduction of
soybean to North America by Samuel Bowen in 1765.
Economic Botany 37(4):371-79. Dec. [48 ref]
• Summary: The soybean, a domesticate of China, was first
introduced to North America in 1765 by Samuel Bowen,
a seaman employed by the East India Company, who
brought soybeans to Savannah, The Colony of Georgia,
from China via London. Bowen claimed that he was a
prisoner in China for nearly 4 years (probably between
1759 and 1763) and was carried 2,000 miles from place to
place through the interior of the country. In 1764 Bowen
arrived in Savannah. On 30 March 1765 he married Miss
Jeanie (Jane) Spencer, daughter of William Spencer, the
Collector of Customs in Savannah. “This gained Samuel
Bowen instant respectability.” On 14 May 1765 Bowen
purchased a 450-acre tract of land at Thunderbolt, a few
miles East of Savannah, from Grey Elliott. His plantation,
named “Greenwich,” became the center of his farming and
manufacturing enterprises. Bowen also purchased an 84acre tract of land near this Thunderbolt property from John
Mulryn; he called it Macas (Macao) Island.
In the spring of 1765 Bowen did not have land available
to sow seeds. Therefore, he asked Henry Yonge, the
Surveyor-General of Georgia, to plant soybean seed that
he had brought from China. These were the earliest known
soybeans grown in North America. From 1766 Mr. Bowen
planted soybeans on his own plantation, Greenwich. From
these soybeans, Bowen made soy sauce and soy-based
vermicelli, which he patented in 1767 and was exporting to
England by 1770. Table 1 (p. 377) shows exports of sago,
soy sauce (in quart bottles), and vermicelli from Savannah,
Georgia (1766-1775). He exported 162 quarts of soy sauce
in 1770-1771, 60 quarts in 1772-1773, 36 quarts in 17731774, and 800 quarts (200 gallons) in 1774-1775. Bowen’s
soy sauce was probably relished in London. In May 1774 he
also exported peanuts, sesame seed, and sassafras blossoms.
Samuel Bowen traveled to London in 1766, returning to
Savannah in November. “He must have had a triumphant
welcome in Savannah and most certainly his status as an
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entrepreneur among his fellow Georgians increased, for
Samuel Bowen was awarded a gold medal from the Society
of Arts, Manufactures, and Commerce and received a present
of 200 guineas from King George III.”
Note from Prof. Hymowitz. 2012. Dec. 26. “Bowen
received 200 guineas from the King as a prize. Bowen was
also involved in a 100 guinea transaction however it had
nothing to do with the prize.”
It was the opinion of Dr. John Fothergill, the famous
English physician and botanist, that the Society should award
Mr. Bowen the gold medal based on tests conducted by
the Society’s agricultural committee. “Samuel Bowen was
introduced to King George III by Lord Dartmouth, who was
the president of the Board of Trade and a Lord of the Privy
Council.”
Bowen’s exports probably ended or were drastically
reduced by the Revolutionary War starting in early 1776.
He made two more trips to England in 1769 (to Gosport)
and 1774 (to Cowas). Bowen died in 1778, probably shortly
before his will was probated on Sept. 12 of that year.
When and how did Samuel Bowen travel to China? On
8 Feb. 1758 he signed on as a seaman on the Pitt, headed for
the East India Trading Company’s factory in Canton, China.
At 600 tons, the Pitt was the largest ship to sail from England
to China since the first ship, the London, went to Macao
in 1635. After a brief stop at Madras, India, the Pitt was
accompanied by a two-masted tender, the Success, which
assisted the Pitt through uncharted waters, until it arrived in
Canton, China, on 16 April 1759. About two months later,
on 13 June 1759, Bowen boarded the Success, which sailed
north to Ningpo, then on to Tientsin. Also on board was
James Flint, an employee of the East India company since
1736, and now the Company’s Chinese interpreter. Mr. Flint
left the Success at Tientsin on 29 July 1759 and returned to
Canton via an overland route, arriving about 43 days later, on
Sept. 10.
The voyage of the Success became a major international
incident in both China and England, because the Emperor
had prohibited foreigners from trading outside of Canton.
James Flint was eventually imprisoned by the Chinese
at Macao from Dec. 1759 to Nov. 1762, then banished
from China forever by the Emperor Ch’ien-lung [pinyin:
Qianlong]. The Success was never heard of again. Bowen
claimed that he was a prisoner in China for nearly four years
and that he was carried 2,000 miles in the interior of China.
Bowen returned to London in late 1763. On 10 Nov. 1763
he received £28 and 11d for his services on board the Pitt.
But six days later, on Nov. 16, he petitioned the Court of
Directors of the East India Company to redress a grievance
concerning his wages and imprisonment in China. The court
ordered that he be paid £19 and 10d more. In total, from
1748 to 1864, Bowen earned about £80 in wages as a seaman
for the East India Company from 1758-1764. By contrast,
James Flint earned a minimum of £8,500 from 1760-1766.

Of Flint’s total, £6,500 was in commissions as a supercargo
and £2,000 was for the hardships he underwent (primarily
imprisonment for almost 3 years) and future opportunities
missed because of banishment.
The second soybean introduction to North America
was by Benjamin Franklin. In 1770 he sent soybean seeds
from London to the botanist John Bartram in Philadelphia,
Pennsylvania. This was 5 years after Samuel Bowen’s
introduction.
Bowen was interested in making a starch powder to
substitute for sago power, which he found so widely used
in China. He wrote on 17 Sept. 1766 that in Georgia he had
found the vegetable that produced this powder. However
Dossie (1768-1771) reveals that Bowen used the root of a
vegetable to make a substitute for sago powder, and Bonner
(1964) concludes that the sago substitute was made from
sweet potatoes [Ipomoea batatas].
Note 1. Maps of the area show that Savannah and
Thunderbolt are in northwestern Georgia, very near the
southern tip of South Carolina and quite near the Atlantic
Ocean. Yonge (pronounced Young) probably grew America’s
first soybeans on Skidaway Island (Hymowitz, pers.
comm., 27 May 1989). This island is located about 10
miles southeast of Thunderbolt (which is 8 miles southeast
of the center of present-day Savannah), on the coast of the
Atlantic Ocean in Georgia, at the confluence of 3 rivers. Both
Skidaway Island and Thunderbolt are in Savannah’s “coastal
low-country area.” The Wilmington River runs along the
northern side of both Thunderbolt and Skidaway Island. In
1765 and 1766 Skidaway Island and Thunderbolt were both
located in Christ Church Parish, Colony of Georgia. The first
counties in Georgia were created in 1777; at that time Christ
Church Parish became part of Chatham County.
Note 2. This document contains the earliest date seen
for soybeans in Georgia, or the thirteen colonies (which later
became the United States of America), or the cultivation of
soybeans in Georgia, or the USA (spring 1765). Address:
Dep. of Agronomy, Univ. of Illinois, Urbana-Champaign,
Urbana, Illinois.
4426. Keightley, David N. ed. 1983. The origins of Chinese
civilization. Berkeley, California: University of California
Press. xxxi + 617 p. Illust. Index. 24 cm. Proceedings of The
Conference on the Origins of Chinese Civilization, held 2630 June 1978 in Berkeley, California.
• Summary: Contains numerous interesting chapters by
various specialists. Those pertaining to soybeans include:
2. The domestication of plants in China: Ecogeographical
considerations, by Hui-Lin Li. 3. The origins and early
cultures of cereal grains and food legumes, by Te-Tzu
Chang. 8. The origins of Chinese civilization, by Karl
Jettmar (p, 226). Concluding remarks, by K.C. Chang (p.
568).
Soybeans are mentioned on pages vi, xiii, 30-31, 36, 51,
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53, 55, 57, 59, 65, 67-70, 78-82, 86, 87, 226, and 568.
The Preface (by David Keightley, April 1980) states:
“The Conference on the Origins of Chinese Civilization, at
which original versions of the chapters in this volume were
presented, was held in Berkeley [California] from June 26
to 30, 1978.” “The Berkeley conference was funded by
the Committee for the Study of Chinese Civilization of the
American Council of Learned Societies and by the WennerGren Foundation for Anthropological Research.” Additional
grants, including one from “the Association for Asian
Studies, paid for the editorial assistance involved in revising
the original papers for publication... I am particularly glad
to acknowledge the generous assistance of K.C. Chang, who
was an invaluable source of practical guidance and scholarly
inspiration during the planning of both the conference and
this volume...” Essential logistic support was provided by
the Center for Chinese Studies at the University of California
at Berkeley. Address: Prof., Dep. of History, Univ. of
California, Berkeley, CA 94720. Phone: 415-642-2503.
4427. Li, Hui-lin. 1983. The domestication of plants in
China: Ecogeographical considerations. In: David N.
Keightley, ed. 1983. The Origins of Chinese Civilization.
Berkeley, California: Univ. of California Press. xxxi + 617 p.
See p. 21-62. [93 ref]
• Summary: The Neolithic Revolution, the transition from
food gathering to food producing, was very gradual; it was
more an evolution by humans to a particular environment.
Soybeans are mentioned in this chapter on pages 30, 31,
36, 51, 53, 55, 57, and 59.
About the author: “Born in China and educated there
and in the United States, he holds degrees from Soochow,
Yenching, and Harvard Universities. A member of the
Academia Sinica, he has published numerous articles on the
natural vegetation and cultivated floras of China.” Address:
John Bartram Prof. of Botany and Horticulture, Univ. of
Pennsylvania [Philadelphia].
4428. Bray, Francesca. 1984. Legumes (Document part).
In: F. Bray. 1984. Science and Civilisation in China. Vol.
6, Biology and Biological Technology. Part II: Agriculture.
Joseph Needham series. Cambridge, England: Cambridge
University Press. xxvii + 724 p. See p. 510-14. [49 ref]
• Summary: Note: Chinese characters are given for all
romanized Chinese words or terms. Although legumes were
among the earliest plants to be domesticated in West Asia
and the Americas*, there is no solid evidence that legumes
were cultivated in China in prehistoric times, even though
several species were native to China, and even though
legumes played a very important role in Chinese agriculture
from the late Chou [ca. 722 B.C.] onwards.
* Footnote: In the Near East and Europe carbonised peas
and lentils, assumed to be domesticated, have been identified
at farming sites dating as far back as 7000 B.C. Various

species of Phaseolus beans seem to have been domesticated
in Peru and Mexico by the 6th millennium B.C. And
groundnuts are believed to have been domesticated in the
upper Amazon regions, in South Bolivia and North Argentina
well before 3000 B.C.
“Though remains of leguminous species have been
found in one or two Chinese Neolithic sites, they have
been identified as broad beans (Vicia faba) and groundnuts
(Arachis hypogaea); since the former is believed to have
been introduced to China from Western Asia in Han times
[220 B.C.–220 A.D.] and the latter is a native American
species, the authenticity of these identifications is doubtful,
to say the least” (Footnote: K.C. Chang. 1977. The
Archaeology of Ancient China, 3rd revised ed.).
“There are apparently no references to legumes in the
Shang oracle records, and the earliest uncontested evidence
for the cultivation of leguminous plants in China is found
in Chou bronze inscriptions and in the Shih Ching. Both
these sources refer to a crop called shu (Chinese characters
given), and the early form of the character clearly depicts the
nodules on the roots of the plants (Fig. 237). The term shu,
though also used to refer to legumes in general, is primarily
associated with the soybean, Glycine max (L.) Merrill, and
its presence in these writings is usually taken to signify the
domestication of this crop” (Footnote: Hu Tao-Ching {1963}
in fact postulates a much earlier domestication [it must have
been domesticated and well known long before it appeared
in inscriptions on bronze vessels in 1024 B.C.]; Ping-To Ho
{1975, p. 70} believes that domestication occurred about
1000 B.C.)
“In later lexicographical texts the term shu is usually
qualified when soybeans are referred to: jung shu, jen shu,
and ta shu are mentioned (Footnote: In the Erh Ya and its
commentary for example), and this does suggest that even in
pre-Han times shu was used as a generic term for legumes
rather than a specific term for soybeans. The modern term for
soybean is ta tou, ‘greater bean,’ a term which first appears in
the -1st century Fan Sheng-Chih Shu. In classical times the
term tou was applied only to a type of ‘wooden vessel or dish
containing flesh sauces at sacrifices or feasts’ (Bretschneider
1882, vol. II, p. 162), but by Han times it seems that it was
also used as a general term for pulse crops, as it still is today.
“Whether or not the unqualified term shu in early texts
and inscriptions should be understood to refer to soybeans
or to legumes in general, there is no doubt that the soybean
was domesticated in China some time around the beginning
of the Chou, for texts describing -7th-century events refer
to soybeans (jung shu) as novel introductions to the Central
States, whereas by the time of Mencius [Meng tzu, c. 371c. 289 B.C.] they had already become a staple food of the
common people (Footnote: P.T. Ho 1975, p. 79).
“The presumed wild ancestor of the soybean, Glycine
ussuriensis Regel & Maack or G. soja L. is native to
northeast China and the adjacent areas of Manchuria, Korea,
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and Japan (Footnote: Hymowitz 1970, 1976), and it may be
significant that the cultivated soybean was called jung shu
for Jung was the name commonly given to the Tungusic
tribes of Northeast China in Chou times. The Kuan Tzu states
that in the -7th century Duke Huan of Ch’i (Footnote: Ch’i
covered most of modern Shantung) led an expedition to the
territory of the Mountain Jung and brought back ‘winter
onions and soybeans (jung shu) for dissemination throughout
the various states’ (P.T. Ho 1975, p. 78).”
An alternative interpretation of jung and of its (then)
homophone jen is that it simply meant large and luxuriant
(Bretschneider 1882, vol. 2, p. 164), for the soybean is a
large, bushy plant which grows up to 6 feet tall. Its modern
name of ta tou can be attributed to its growth habit, and not
to the size of its beans which are only about as big as a lentil.
Fig. 238 (Shou Shih T’ung K’ao, 1742) shows an illustration
of a soy bean plant.
“The soybean’s rapid conquest of Chou China is a
tribute to its superior qualities, qualities so outstanding that
they frequently provoke outbursts of surprising lyricism
in modern writers: ‘that miracle, that noblest of crops, that
wondrous plant, the soybean’ (Anderson & Anderson 1977,
p. 346).”
The ancient Chinese were more moderate in their
praise, perhaps because they were unaware of the benefits of
modern nutritional analysis. The chief virtues of the soybean
for the ancient Chinese “were that it produced good crops
even on poor land, that it did not deplete the soil, and that
it guaranteed yields even in poor years, so that it made a
useful famine crop.” (p. 514). It gave 3-4 times the yield of
millet. The Fan Sheng-Chih Shu says that in former times
(presumably the late Chou) it was customary for peasants to
plant 5 mu per capita of soybeans to guard against famine.
Soybeans were widely grown in China from Chou times on,
“but they were not held in high esteem for their gastronomic
qualities.” The Chinese appreciated soybeans most when
they were fermented to make sauces (jiang) or relishes (shi),
or transformed into beancurd (doufu). These foods were
generally made from yellow soybeans, although the Qimin
Yaoshu (544 CE) recommends black soybeans. The various
fermentation processes were discovered in early times;
they improved the soybean’s palatability and its nutritional
properties (p. 514). Address: Research Fellow, East Asian
History of Science Library, Cambridge, England.
4429. Bray, Francesca. 1984. Crop systems (Document part).
In: F. Bray. 1984. Science and Civilisation in China. Vol.
6, Biology and Biological Technology. Part II: Agriculture.
Joseph Needham series. Cambridge, England: Cambridge
University Press. xxvii + 724 p. See p. 423-510.
• Summary: Note: Chinese characters are given for all
romanized Chinese words or terms. Crop systems in China
emphasize cereal grains far more heavily than any farming
system in the West. Productive livestock play a very small

role in China’s farm economy, and the proportion of arable
land devoted to pastures is very small. Grain has always been
the essential ingredient in Chinese diets, with millets and
wheat in the north, and rice in the south, providing almost
all the carbohydrates and a significant part of the protein.
Legumes, especially soybeans and their products, provided
supplementary proteins and also restored the soil’s nitrogen
content. The Chinese have been among the best-fed people in
the world, especially during periods of economic prosperity
like the Sung dynasty.
Important crops like rice, millet, and hemp have been
cultivated in China since Neolithic times; soybeans, which
emerged later, were probably first domesticated in north
China during Chou times (after 1045 B.C.); from there they
spread to Japan and Southeast Asia, then eventually to the
Americas and Europe.
Crop rotations (p. 429): By Western standards, the size
of Chinese land holdings were very small, even as early as
Han times. During the Sung, a large holding was considered
to be 100 mu (about 15 acres or 6 ha). During the 1930s, the
average holding was 5½ acres in North China and 3 acres
in the south–but these small farms were very productive.
The fertility of the soil came not from the manure of
grazing livestock on fallow land but from the application
of fertilizers (such as human excrement, river mud, or oilcake) and the wise use of crop rotations including legumes,
green manures, and other soil-enriching crops. Continuous
cropping seems to have been widely established in China by
Han times. The Ch’i Min Yao Shu (544 A.D.) recommended
various crop rotations. For example, foxtail millet (Setaria
italica; ku) should be preceded by adzuki bean, hemp,
sesame, or soybean. Broomcorn millet (Panicum miliaceum;
shu) should be preceded by soybean or foxtail millet. Adzuki
beans should be preceded by wheat or barley, or foxtail
millet. Note: In 1978 the adzuki bean was reclassified from
Phaseolus angularis (Willd.) to Vigna angularis (Willd.).
The Chinese term for grain, ku, has been applied not only to
the main cereal grains but also to such field crops as hemp
and beans, also cultivated for their grains. Thus wu ku, the
“five grains,” a term often found in Classical Chinese texts,
was understood to comprise setaria millet (chi), panicum
millet (shu), rice (tao), wheat and barley (mai), and legumes
(shu)–though some commentators substituted hemp (ma) for
rice. Other classifications referred to the “six grains” (liu ku)
or “nine grains” (chiu ku).
Table 10 (p. 433) shows some common Chinese crop
rotations. In the winter wheat area 3-year rotation (20th
century): Winter wheat, soybeans (summer), fallow, kaoliang
(summer), winter wheat, soybeans or black soybeans
(summer). The Kiangsu high land 3-year rotation started
with wheat or barley (winter), then soybeans and sesame
(summer).
Millets, sorghum (incl. kaoliang) and maize (p. 43459). Discusses many species, glumes, spikes, panicles,
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awns, illustrations (p. 438-39, 444), table of terminology
of Chinese millets (p. 440, incl. glutinous varieties),
distribution, food uses. The name kaoliang (“tall millet”)
first appears in the Wang Chen Nung Shu (+1313). The plant,
cultivated primarily in northeastern China, is characterized
by tall stems ten feet high, huge panicles, and comparatively
large black seeds. A map (p. 437) shows the distribution of
four species of millet plus Job’s tears.
Wheat and barley (p. 459-77). Both are of Near Eastern
origin. They may have been grown in some parts of China
as early as Neolithic times, and were certainly cultivated
during the Shang (1600 to 1045 B.C.) and Chou (after 1045
B.C.) in areas such as Shantung and Anhwei. “The most
important feature distinguishing wheat and barley from the
native Chinese cereals is that they are winter crops, that is
to say they are sown in the autumn or winter and harvested
in the late spring.” Their great attraction was that they were
supplements to, not substitutes for, the more traditional
crops, and were harvested in the lean summer season when
supplies of millet and rice were running low. “Since they
did not compete for field-space with autumn-ripening crops,
wheat and barley permitted the development of highly
productive crop rotations.” In northern China they were
often rotated with millet or kaoliang, and even replaced them
entirely in some areas. Northern rotations often included
soybeans or other legumes. Illustrations from Pên Ts’ao
Kang Mu (+1596) (p. 468-69). Only during the T’ang
dynasty did wheat and barley really become economically
important in China. The Pu Nung Shu, by Chang Lü-Hsiang
(+1620) mentions the use of bean-cake (tou ping) as a
fertilizer on wheat fields. For wheat and barley, the yield
to seed ratio (number of grains harvested for every grain
planted) was about 3 or 4 to 1 whereas rice in China was 50
or 100 to 1. Today wheat is clearly the most important crop
in North China.
Rice (p. 477-510). Rice (Oryza sativa [Oryzae sativa])
has been a key crop in the Chinese economy since the
T’ang dynasty (+618-906). Two sub-species are commonly
distinguished: indica is short and round-grained whereas
japonica is long-grained. Most Asians reserve glutinous rice
for ceremonial purposes. Address: Research Fellow, East
Asian History of Science Library, Cambridge, England.
4430. Bray, Francesca. 1984. Shen Nung, the Heavenly
Husbandman (Document part). In: F. Bray. 1984. Science
and Civilisation in China. Vol. 6, Biology and Biological
Technology. Part II: Agriculture. Joseph Needham series.
Cambridge, England: Cambridge University Press. xxvii +
724 p. See pages cited below.
• Summary: “According to a Chinese myth of rather late
origin, Shen Nung, the Heavenly Husbandman, was a sageemperor who lived in the -3rd millennium and taught his
people the use of the plough and the cultivation of cereals.”
Both de Candolle and Vavilov “were under the illusion that

the legend of Shen Nung corresponded to historical fact (p.
36a).
The Shih Chi (Records of the historian), by Ssuma
Ch’ien [pinyin: Sima Qian] (90 B.C.) refers to Shen
Nung, apparently practicing shifting cultivation. Mencius
emphasizes that his followers came from the south and were
‘foreigners’ (p. 99).
“The traditional view of the early plough in China was
that it had been invented by the Heavenly Husbandman Shen
Nung during the golden age that preceded the Hsia (Xia)
dynasty.” The Ch’i Min Yao Shu (+535) states: “In the time
of the Heavenly Husbandman millet fell as rain from the
skies. The Heavenly Husbandman then tilled the land and
planted the millet... he fashioned ploughs (lei ssu) and hoes
with which he opened up the waste-lands.” “The binomial
expression lei ssu first appears in the late Chou [before 221
B.C.] and early Han [after 202 B.C.] texts: for example the
Chou Shu and Shih Pen. The former attributes its invention
to Shen Nung, the latter to Kua, one of his ministers (p. 144).
A Han dynasty bas-relief depicts the legendary character
Shen Nung digging with what appears to be a double-bladed
spade (p. 147).
The origins of agriculture in China are probably not as
ancient as in the Fertile Crescent. Yet there is a respectable
amount of evidence for the use of the plough during the
Lungshanoid period about 2500 B.C. “We must remember
the myth of the Heavenly Husbandman, purported to have
invented a primitive plough... well before the legendary Hsia
dynasty [which started before 2000 B.C.], which according
to the traditional dates goes well back into the Neolithic
period. Taken all together these factors strongly indicate that
the Lungshanoid farmers had knowledge of the ox-drawn
plough, more especially as this implement had by now (the
late -4th millennium) become common throughout most of
the rest of Asia...” (p. 159).
“De Candolle, taking as literal the tradition that one of
the cereals grown by the legendary Emperor Shen Nung was
rice, concluded that rice had been domesticated in China by
-2800, long prior to its use in India. This was undoubtedly
unreliable evidence” (p. 481).
The Shen Nung Shu (Book of the Heavenly
Husbandman), 20 chapters (p’ien) in length, probably from
the late Chou (before 221 B.C.) is by an unknown author
and is no longer extant, but it is quoted extensively in later
works, particularly the Lü Shih Ch’un Ch’iu (239 B.C.) (p.
629).
The Shen Nung Pên Ts’ao Ching (Classical
Pharmacopoeia of the Heavenly Husbandman), probably
from the Earlier / Western Han (202 B.C. to A.D. 23), is
by unknown authors and has been lost as a separate work.
Based on Chou and Ch’in material, but not reaching final
form before the +2nd century, it is the basis of all subsequent
compendia of pharmaceutical natural history, in which it is
constantly quoted. It has been reconstituted and annotated
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by many scholars (p. 629). Address: Research Fellow, East
Asian History of Science Library, Cambridge, England.
4431. Bray, Francesca. 1984. Crop systems: Oil crops
(Document part). In: F. Bray. 1984. Science and Civilisation
in China. Vol. 6, Biology and Biological Technology. Part II:
Agriculture. Joseph Needham series. Cambridge, England:
Cambridge University Press. xxvii + 724 p. See p. 518-526.
• Summary: Note: Chinese characters are given for all
romanized Chinese words or terms. The Chinese used oil
to lubricate the axels of carts and in the caulking of ships.
In early Northern Europe most oils and fats were of animal
origin. Tallow and wax were used for lighting, lard and
butter for cooking, and whale oil for lubrication. “In the
Mediterranean countries olive oil served most of these
purposes. In China, too, though lard was quite important in
some forms of cooking, most oils were of vegetable origin,
but they were obtained from a much wider range of plants
which included hemp seed, sesame, various brassicas,
soybeans, peanuts, cotton seed and tea oil.” For more
comprehensive lists see the Tian Gong Kai Wu (1637). It
seems likely that the earliest oil-crops cultivated in China
were brassicas and hemp. The brassica oils were valued for
their palatability and relatively high yield, as were the oils
from Perilla ocimoides [now frutescens] and a Labiata.
Before the Song dynasty (960-1279) very little is
known about the history of oil extraction in China. The most
rudimentary Chinese oil press (zha) consists of a hollowed
out tree trunk in which oil-bearing seeds were pressed
between wedges.
The Qimin Yaoshu (6th century CE) recommends
planting large acreages of brassicas and other species for oilseed that would be sold to “oil-pressing houses” (ya you jia)
but we are not told how the oil was extracted.
Sesame was considered the “king of oilseeds” by the
Chinese; they call it’s oil “fragrant oil” (xiang you).
The cake left over from making brassica oil, or soybean
oil (dou bing) had become a widely marketed commercial
fertilizer by the Ming dynasty (1368-1644).
“As usual the Chinese farmer did his best to ensure that
nothing was wasted, and that as much as possible of the
goodness extracted was returned to the soil.”
Old Chinese wood block prints (with their sources)
of plants include: (1) Hemp plant in seed. (2) The oil-seed
bearing colza plant (Brassica campestris). (3) The oil-seed
bearing rape turnip (Brassica rapa). (4) The sesame plant.
Address: Research Fellow, East Asian History of Science
Library, Cambridge, England.
4432. Shi, Shenghan. 1984. Qimin yaoshu (yinshibu) [The
food and drink section of the Qimin Yaoshu (Ch’i-min yaoshu)]. Peking, China: Commercial Publishers. [Chi]*
• Summary: Wade-Giles reference: Ch’i Min Yao Shu (yin
shih pu), by Chia Ssu-hsieh. This section of Shi Shenghan’s

modern translation of the Qimin Yaoshu (1957-58) was
published separately in 1984. H.T. Huang used this
extensively in his book on Fermentations and Food Science
(2000) in the Joseph Needham series. Address: China.
4433. Needham, Joseph; Lu, Gwei-Djen; Huang, HsingTsung. 1986. The Heavenly Husbandman (Document
part). In: J. Needham et al. 1986. Science and Civilisation
in China. Vol. 6, Biology and Biological Technology. Part
I: Botany. Joseph Needham series. Cambridge, England:
Cambridge University Press. xxxii + 718 p. See p. 235-45.
• Summary: “With one single exception... no ancient
manuscript of the Shennong Bencao Jing (Classical
Pharmacopoeia of the Heavenly Husbandman) has come
down to us. Nevertheless, its text remained engraved, as it
were, in the minds of all practitioners of medicine through
the ages, because it was invariably quoted in full under
separate entries in each succeeding pharmaceutical natural
history. From the end of the Ming [it ended in 1644 AD]
onwards, therefore, many medical scholars made it their
aim to reconstitute the original work by assembling all the
quotations. The first to attempt this was Lu Fu in +1616,
basing his work on the then recently published Bencao
Gangmu (The great pharmacopoeia) (1596 AD) alone, but
much remained to be done, for the sources of quotations
were far wider than that. We need not follow this work in
detail here, and it may suffice to say that the best available
reconstructions for use today are those of the Japanese
Mori Tateyuki done in 1845 (Fig. 36) and the Shennongku
Bencao Jing which Lu Fu prepared in 1942. It is surprising,
in view of the relatively small size of the work, that no full
translation into a Western language has ever been published.
“How, one may ask, did the ‘Heavenly Husbandman,’
Shennong, come into it? Readers of our book will hardly
need to be reminded that this personage was one of the
greatest culture-heroes of legendary Chinese antiquity, the
second of the ‘three primordial sovereigns’ (san huang),
reigning as Yen Ti, and the technic deity, arch-inventor and
patron saint of all the biological arts–agriculture, tillage,
animal husbandry, pharmacy and medicine. This was the
soil from which Chinese botany and zoology as sciences
emerged. Opening the Shiji (Records of the Historian) (90
BC) we find the statement that Shennong experimented with
(literally tasted, experienced) the hundred herbs, and so
began the use of medicaments... A longer passage occurs in
the Huainantzi (The Book of the Prince of Huai-nan) (120
BC) (which see).
“It is true that in later times another tradition existed
which ascribed rather to Huangdi (the third of the ‘three
sovereigns’), and his medical counsellor Qibo, the first
systematic examination of medical plants, but the fame of
Shennong was little eclipsed thereby. And so it came about
that his name was attached to the book on pharmaceutical
natural history which destiny perpetuated for twenty
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centuries, ignoring many older and contemporary texts which
may have been equally worthy of preservation, or even more
so.” Several ancient illustrations of Shennong are shown.
Address: 1. F.R.S., F.B.A., East Asian History of Science
Library, Gonville & Caius College, Cambridge, England.
4434. Hymowitz, Theodore. 1987. Introduction of the
soybean to Illinois. Economic Botany 41(1):28-32. Feb. [44
ref]
• Summary: In 1851 the soybean was introduced to Illinois
(via California), and thence to the rest of the Corn Belt. The
introduction came about through a series of very unusual
circumstances. In Dec. 1850 the barque Auckland left Hong
Kong for San Francisco carrying sugar and other general
merchandise. “About 500 miles off the coast of Japan the
ship came across a Japanese junk floundering [foundering]
on the sea. The [Japanese] crew, consisting of 17 persons,
was removed from the junk and taken on board the Auckland,
which continued on to San Francisco. The Japanese took
aboard the Auckland some of their belongings and a box
containing various items such as a log, chart, compass, gold
and silver Japanese coins, etc. The box was presented to
Capt. Jennings.
“On 4 March 1851 the Auckland arrived at the port of
San Francisco. The Japanese were not permitted to leave the
ship and were kept in quarantine until 16 March” because of
the possibility of spreading disease.
By coincidence, waiting for a passenger ship to take him
back to Alton, Illinois, via the Panama overland route, was
Dr. Benjamin Franklin Edwards, a wealthy physician from
Alton who had come to California in search of gold. “At port
while waiting for his ship to take on provisions he probably
examined the quarantined Japanese on the Auckland and
received soybeans, called Japan peas, as a gift (Moore’s
Rural New Yorker 1853). The next day [March 16] the
Japanese were permitted to go ashore.” Dr. Edwards left San
Francisco on 15 March 1851.
“On shore, because of their unusual dress and country
of origin, the Japanese became instant celebrities” and
were even guests at a masquerade ball. For details see the
following 1851 San Francisco newspapers: Daily Alta
California March 5, p. 2, col. 5. Evening Picayune March
5, p. 2. col. 5; March 17, p. 2, col. 5. San Francisco Daily
Herald March 5, p. 3, col. 2; March 18, p. 2, col. 6.
“On April 29, 1851 Dr. Benjamin Franklin Edwards
returned to Alton, Illinois carrying soybean seeds in his
personal possessions.” [Note that he took a first-class ship
to the Isthmus of Panama, went overland by pack mule,
then caught another first-class ship that took him up the
Mississippi River to St. Louis, Missouri–a 6-week trip. The
first transcontinental railroad, with its western terminus in
Sacramento, was not completed until 14 years later, in May
1869].
In Illinois, Dr. Edwards gave the seeds to Alton

businessman Mr. John H. Lea, who planted them in his
garden in the summer of 1851 (A.H. Ernst. 1853. Journal of
the New York State Agricultural Society). These events took
place 3 years prior to the famous introduction of soybeans
from Japan to the United States by the Perry Expedition.
After Lea harvested his soybean seeds, he distributed
them to various places. Mr. J.J. [sic, J.R.] Jackson of
Davenport, Iowa, wrote in 1854 that he had grown soybeans
in 1852 and 1853; he was the first person to report growing
soybeans in Iowa, now a major soybean producing state.
Since there was no local horticultural society in
Alton, Illinois, Lea sent soybean seed to the Cincinnati
Horticultural Society. In 1852 Mr. Andrew H. Ernst, a wellknown horticulturist, planted and multiplied these seeds
in his nursery, “Spring Garden” near Cincinnati, Ohio [3
citations]. After the 1852 harvest, Ernst sent soybean seeds to
the New York State Agricultural Society, the Massachusetts
Horticultural Society, and the U.S. Commissioner of Patents.
Those organizations sent soybean seed to dozens of farmers
throughout the United States. In 1855 “T.V.P.” of Mount
Carmel, Ohio, reported that he had cultivated soybeans
“for the last three years and have disseminated [them] from
Canada to Texas.” “Most probably he received his soybean
seeds from A.H. Ernst. His evaluation of soybeans as a
potential new crop was amazingly astute...” (See T.V.P.
1855).
“Thus, by the end of 1854 the soybean seeds brought by
Dr. Benjamin Franklin Edwards in 1851 from San Francisco
to Alton, Illinois, were multiplied, disseminated, and
evaluated by farmers throughout the United States.”
In 1854, when Commodore Matthew Perry’s Expedition
opened Japan to western trade, the expedition’s surgeon, Dr.
Daniel Green, observed that the Japanese grew a particular
kind of bean called the Japan pea (i.e. soybean) (Perry 1856,
vol. 2, p. 85). In mid-1854 the expedition’s agriculturist, Dr.
James Morrow, obtained soybean seeds and sent them to
the Commissioner of Patents, which distributed the seeds to
farmers. “Thus from 1855 onward it is difficult to distinguish
between soybean seed sources in farmers’ reports. Did their
soybean seeds originate from the Illinois accession or the
Perry Expedition; perhaps they grew soybeans from both
sources.”
Note 1. This document contains the earliest date seen for
soybeans in California (4 March 1851).
Note 2. This document contains the earliest date seen
for soybeans in Illinois (29 April 1851), or the cultivation of
soybeans in Illinois (summer 1851) (one of two documents).
Note 3. This document contains the earliest date seen
for soybeans in Iowa, or the cultivation of soybeans in Iowa
(1852).
Note 4. A longer version of this story by Robert Lee
Zimmer titled “Scientist Turns Detective, Solves Soybean
Mystery,” appeared as an Associated Press Wire (14 Aug.
1987), which was widely syndicated.
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Note 4. Talk with Ted Hymowitz. 1994. May 29.
Benjamin Franklin Edwards was a founder of Shurtleff
College in Alton, Illinois. Address: Crop Evolution Lab.,
Dep. of Agronomy, Univ. of Illinois at Urbana-Champaign,
Urbana, IL 61801.
4435. Song, Z.Q. 1987. [Soybean of ancient China].
Agricultural History of China (Nanjing Agricultural Univ.).
(3):50-57. [Chi]*
4436. Hymowitz, Ted. 1988. Early Swedish work with soy
sauce in Canton, China (Interview). SoyaScan Notes. Aug. 1.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ted learned that there was a Swedish colony
in Canton in the period 1750 to 1760. Perhaps they knew
something about the Bowen-Flint [Samuel Bowen and James
Flint] affair, so he examined early Swedish literature, though
he can’t read Swedish. He found a document on methods
of preparing Chinese soy by M. de Groupens. Berkeley or
Harvard might have this document. The earliest Europeans
to refer to the soybean were Carletti (1597), Saris (1613),
and Fernández Navarrete (1665); Ted discovered all of these
early references. There must be many other early references
in travel logs, but it takes so much time to read them. He will
cite this in a forthcoming article on new crops.
Ted will send me an article from The Philosophical
Magazine (1804) by M. de Grubbens titled “Method of
preparing Chinese soy.” He also has on one of his note cards
the story of a man visiting Peking in 1655; the man mentions
miso and tofu. Address: Dep. of Agronomy, Univ. of Illinois,
Urbana, IL.
4437. Boxer, Charles R. 1988. Dutch merchants and mariners
in Asia, 1602-1795. London: Variorum Reprints. 350 p. in
various pagings Illust. Maps. 1 portrait. Index. 23 cm. *
• Summary: Hymowitz (2007/06) wrote: “Boxer points out
that the Dutch East India Company exported soy sauce [from
Japan] as early as 1673-1674. In 1673, the ship In Laeren (p.
333) carried 12 tubs of soy sauce as cargo and in 1674 the
ship In Hasenburg (p. 334) had an unlisted amount of soy.”
Note 1. These two ships loaded their soy sauce at
Deshima, Nagasaki, Japan. The ship In Laeren sailed
to Batavia. There is no record that either of the ships
transported this soy sauce to Holland; they were used in the
intra-Asiatic shipping route. Note 2. Charles Ralph Boxer
was born in 1904.
4438. Sabban, Françoise. 1988. Insights into the problem
of preservation by fermentation in 6th century China. In:
Astri Riddervold and Andreas Ropeid, eds. 1988. Food
Conservation: Ethnological Studies. London: Prospect
Books. 224 p. See p. 45-55. Presented at the Seventh
International Conference on Ethnological Food Research
held at Sogndal, Norway on June 10-14, 1987. [28 endnotes]

• Summary: “From a study of a 6th century agricultural text,
the Qimin Yaoshu [W.-G. Ch’i-min yao-shu], it is clear that
for the Chinese, fermentation was a vital process. The rules
and precision employed in its execution were indicative of
its status... The basic and most common condiment used
throughout China is soya sauce, itself a product that results
from the fermentation of soya beans and wheat. It is difficult
to imagine Chinese cooking without soya sauce, and yet the
record shows that it is a relatively modern adjunct to the list
of Chinese condiments.”
An Appendix (p. 55) contains a handwritten index of
Chinese characters. Address: Chef de Travaux, l’Ecole des
Hautes Etudes, en Sciences Sociales, Paris, France.
4439. Hymowitz, Theodore. 1990. Soybeans: The
success story. In: Jules Janick and James E. Simon, eds.
1990. Advances in New Crops: Proceedings of the First
National Symposium New Crops: Research, Development,
Economics. Portland, Oregon: Timber Press. xxii + 560
p. See p. 159-63. Symposium held 23-26 Oct. 1988 at
Indianapolis, Indiana. [10 ref]
• Summary: Perhaps the best brief history seen on the
origin and dissemination of the soybean, its introduction
to America, and the reasons for its success. Contents:
Introduction. Paths of dissemination–Old World.
Paths of dissemination North America (Early Period
[1765-1859]; James Mease {1804}, Samuel Bowen aided by
Henry Yonge {1765}, Bowen makes soy sauce, Benjamin
Franklin {1770}, Thomas Nuttall {1829}, introduction
of soybeans to Illinois {1851} via Japanese in the barque
Auckland and Dr. Benjamin Franklin Edwards, John H.
Lea in Alton, Illinois {1851}, J.J. Jackson in Davenport,
Iowa {1852}, A.H. Ernst in Cincinnati, Ohio {1852},
Commissioner of Patents, Commodore Matthew Perry’s
Expedition to Japan {1854}).
Paths of dissemination North America (Middle Period
[1878-1898]; George H. Cook and James Nielsen of New
Jersey, McBryde of Tennessee, Sturtevant of Cornell Univ.,
Brooks of Hatch, Massachusetts, Georgeson of Kansas,
Hellriegel & Wilfarth in Germany (in 1888 they showed
that legumes fix nitrogen when nodulated by a certain soil
microorganism) W.P. Brooks’ experiments in 1893 with
soybean nodulation (he “reported that soybean yields were
highest when nodules were most abundant”), USDA’s Office
of Foreign Seed and Plant Introduction).
Paths of dissemination North America (Late Period
[1907-1920]; William J. Morse, Dr. Charles V. Piper, Frank
N. Meyer, Osborne & Mendel, Garner & Allard, today’s 13
maturity groups). Success [due to the development of new
cultivars and the rise of a processing industry]. Summation.
This paper notes that in 1804 soybeans were planted
near Dubrovnik, Yugoslavia [Note: Dubrovnic has been in
Croatia since 1991]. They were “harvested, cooked, mixed
with cereal grain and then fed to chickens for increased egg
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production.”
“In 1878, while in Europe, Dr. George H. Cook and
James Neilson of the New Jersey Agricultural Experiment
Station obtained soybean seed at the Bavarian Agricultural
Experiment Station and at the Vienna Exposition. The
seeds were planted at the College Farm in May 1879 and
harvested in October. The results were encouraging. This is
the first report of soybeans having been tested at a land grant
institution in the United States. Within a short time, soybean
seeds were introduced from Japan by McBryde (Tennessee),
Sturtevant (Cornell Univ., New York), Brooks, (Hatch,
Massachusetts), and Georgeson (Kansas).”
Tables: (1) USDA soybean germplasm collection and
number of strains in each group, 1988. The groups and
number of strains are:
Public cultivars 454
FC and PI strains 11,133
Genetic types (T-lines) 113
Genetic isolines 457
Wild soybeans (G. soja) 678
Perennial Glycine species 522
The article is dedicated to the memory of the author’s
friend and colleague Prof. dr. Bogdan Belic [pronounced
BEL-itch], Novi Sad, Yugoslavia.
Note: Dr. Hymowitz, in a letter to William Shurtleff of
Soyfoods Center dated 22 Dec. 1984, states: “A colleague
of mine [Belic], while meandering through a library in a
monastery in Yugoslavia, came across an early 1800s citation
of soybeans in that area. Apparently the beans were brought
to the Zagreb area by a ship captain from China.”
Talk with Ted Hymowitz. 1993. April 25. Ted has a
copy of the 1804 document by Buconjic that mentions
soybeans being planted near Dubrovnik. It was sent to him
by his friend and colleague Prof. Dr. Bogdan Belic of Novi
Sad, Croatia, Yugoslavia. Dr. Belic, who knew that Ted was
interested in the early history of the soybean, photocopied
the document and translated that portion which dealt with
the soybean. Ted does not have an 1826 article by Simic
that cites the 1804 document by Buconjic. Address: Dep. of
Agronomy, Univ. of Illinois, Urbana, Illinois.
4440. Asakura, Haruhiko. ed. 1990. Jinrin kinmô zui
[Illustrated encyclopedia of life in the Edo period]. Tokyo:
Heibonsha. v + 344 p. Illust. Index. 18 cm. Series: Toyo
bunko No. 519. [Jap]
• Summary: This book first appeared in 1690 in Japan.
Details are given at the original 1690 edition. Address: Japan.
4441. Li, S.T. comp. 1990. Ben-tsao gong-mu [Bencao
gangmu] [Chinese botanical encyclopedia]. Taipei, Taiwan:
Great Taipei Publishing Co. [Chi]
• Summary: For information about soy, see the original
Bencao Gangmu by Li Shizen (1596).

4442. Titsingh, Isaac. 1990. The private correspondence of
Isaac Titsingh. Vol. 1 (1785-1811). Introduced and edited by
Frank Lequin. Amsterdam, Netherlands: J.C. Giebon. Index.
24 cm. Series: Japonica Neerlandica vol. 4. [3 soy ref. Dut;
Eng]
• Summary: Text chiefly in Dutch, with some
correspondence in English. Isaac Titsingh was born on 10
Jan. 1745 in Amsterdam, and died on 2 Feb. 1812 in Paris.
He was buried in Père-Lachaise cemetery. The inscription
on his gravestone, written in French, states: Here lies Isaac
Titsingh, formerly a councillor of the Dutch East India
Company, Ambassador to China and to Japan. Died at Paris
the 2nd of February 1812, aged 68 years.
This book, dedicated warmly to Prof. C.R. Boxer, begins
with a 17-page “General introduction,” by the author, in
English. It discusses: Titsingh’s life and work, the nature
and content of his correspondence, the manuscripts, and
notes on the text. This introduction shows Titsingh as a
truly remarkable man, 50-100 years ahead of his time, and
a pioneer at the dawn of understanding between Japan and
Europe. Titsingh loved Japan, and that love opened doors to
him that were closed to mere merchants.
Brief biography (p. xv-xxii): Titsingh was born in
1745 into an affluent, “well-educated patrician family
in Amsterdam which counted a number of well-known
surgeons among its members. Isaac Titsingh first qualified
as a surgeon in Amsterdam, then obtained a doctorate in
law at Leiden. In 1765, at age 20, he set sail for Asia as an
Onderkoopman (Junior Merchant) with the Dutch East India
Company (Verenigde Oostindische Compagnie, VOC). In
Asia, he first worked as an administrator in Batavia (today’s
Jakarta, head of VOC’s Asian operations), then he spent a
total of 3½ years in Japan, divided over three separate stays
from Aug. 1779 to Nov. 1784, as Opperhoofd or Kapitan,
Director of the VOC trade there. At this time, Holland
was the only Western nation allowed to enter or trade with
Japan; the VOC was confined to the tiny man-made island
of Deshima in the Bay of Nagasaki on the southern Japanese
island of Kyushu–where they could be constantly watched
and their actions tightly controlled by Japanese authorities.
While in Japan, Titsingh paid two official visits to the
Shogun’s Court at far-away Edo (today’s Tokyo). He also
visited the Emperor’s Court at Kyoto. From 1775 to 1792
he was Director of VOC’s trade in Bengal; he resided at
Chinsurah, near Calcutta. “In that period he [learned to speak
English] and made many good English friends, who later
proved a great asset to him.” From 1792 to 1793 he returned
to Batavia, this time as Raad-Extraordinaris (Councillor
Extraordinary) of the Indies. From 1794 to 1795 he served
as ambassador to the Imperial Court at Peking; he attended
the 60th anniversary of the reign of the Qianlong Emperor.
In 1796, Titsingh finally returned to Europe after a brilliant
stay of 31½ years in Asia. After a brief stay in London, he
spent the last years of his life as a largely unknown recluse in
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Paris.
“Titsingh had a brilliant career, but he was not a
typical careerist. He was one of the top VOC officials in
the Orient, but he was not a typical VOC employee. He
was deeply interested European-Japanese academic and
cultural relations. “Titsingh’s position was unique.” The
Enlightenment (ca. 1650-1750) was now well established
in Europe and he helped to foster the interests of a number
of Japanese pioneers who were interested in learning more
about Holland (Rangakusha) and about European culture,
and in opening up Japan to the outside world. Titsingh took
an equally deep interest in learning more about Japan–but
in a systematic and objective way, trying to eliminate the
many Western prejudices about Japan. “Titsingh taught a
number of Japanese to read and write Dutch, and he himself
learned Japanese”–he was a prodigy at learning languages.
He helped supply Dutch books in the fields of medicine,
science, the arts, etc. to the Rangakusha and with some of
them he became lifelong friends and correspondents. He
developed a large collection of Japanese objects; he was
granted the rare permission to take these (and a map of
Japan) back to Europe. Charles Boxer described Titsingh
as “the most learned of all the Hollanders who visited
that country [Japan] during the two centuries and a half in
which” the VOC was active there. George Sansom, the great
Japanologist, described Titsingh as “a man of all-around
accomplishment.” For much more about Titsingh, read this
General Introduction.
Volume I of book contains 215 letters relating to the
period 1785-1811. Of these, three mention soy [sauce], but
only in passing. (1) Letter no. 5 of 24 Nov. 1785 (p. 9) (“...
een provisie van sacky, soya en andere Japansche producted
toetezended,...).
(2) Letter no. 16 of 21 June 1786 (p. 27) (“295 kruyken
Zooija. 100 kruyken Zackij...”).
(3) Letter no. 55 of 19 June 1789 (p. 124) (“...en kon gen
balij zakij or zooija na boord krijgen”).
Note: Engelbert Kaempfer (1651-1716) traveled and
worked in Japan for two years from Sept. 1690 to Nov. 1692
as chief surgeon to the Dutch East India Co. (VOC). While
in Japan, he twice visited Edo and the Shogun Tokugawa
Tsunayoshi there. His tact, diplomacy and medical skill
overcame the cultural reserve of the Japanese, and enabled
him to elicit much valuable information.
4443. Titsingh, Isaac. 1990. The private correspondence
of Isaac Titsingh. Vol. 1 (1785-1811). Vol. 2 (1779-1812).
Introduced and edited by Frank Lequin. Amsterdam,
Netherlands: J.C. Giebon. Index. 24 cm. Series: Japonica
Neerlandica vol. 4; Titsingh studies vol. 1. [Eng]*
• Summary: This is the English-language translation of these
two volumes.
4444. Landwehr, John; Krogt, P.C.J. van der. 1991. VOC: A

bibliography of publications relating to the Dutch East India
Company, 1602-1800. Utrecht, Netherlands: HES Publishers.
xlii + 840 p. + xvi p. of plates. Illust. Facsims. 28 cm. *
• Summary: In Dutch, VOC is an abbreviation of Vereenigde
Ost-Indische Compagnie.
4445. Yamawaki, Teijirô. 1992. Soy sauce export in the Edo
Period–according to the Nagasaki Trading Firm Journal.
A translation of Edo jidai shôyu no kaigai yushutsu. Noda,
Japan: Kikkoman Institute for International Food Culture
(KIIFC). 16 panels. 15 x 10.5 cm each. Front and back.
Available at http:// kiifc.kikkoman.co.jp/ english/exhibit/
index.html [18 ref. Eng]
• Summary: This is the best known English-language
source on the subject. It is volume 3 of the 14-volume set.
Contents: 1. Introduction. 2. Soy sauce export in the Edo
Period–according to the Nagasaki Trading Firm Journal.
Note: This Firm in Nagasaki was part of the Dutch East
India Co, or VOC. 2. Profile of Dr. Teijiro Yamawaki. 3.
Official trade freight and private trade freight. Routes of soy
sauce exports. 5. Soy sauce export to Asian countries. 6. Soy
sauce export to Batavia headquarters. 7. Soy sauce export
to the Netherlands. 8. Comprador soy sauce bottle (1). 9
Comprador soy sauce bottle (2). 10. Soy sauce exported as
waki nimotsu (private trade freight). 11. Soy sauce exported
by Chinese ships. 12. Production sites of exported soy
sauce. 13. Transportation of Comprador soy sauce bottles.
14. Comprador merchant guild (1) [Konpura / Kompura
Nakama]. 15. Comprador merchant guild (2). 16. References.
A careful analysis of the records shows that there were
two sizes of wooden (cedar) kegs used for exporting soy
sauce from Japan. The “large taru” had a capacity of 29.1
liters, whereas the “small taru” had about half that capacity.
Note: However during the 20th century, the typical wooden
taru used for packaging soy sauce, had a capacity of either
9 shô (16.2 liters) or (later) 10 shô (18 liters = 4.75 gallons
U.S.). Each cedar keg had a wooden lid, was held together
with braided bamboo hoops, and tied with packing rope.
Address: Lecturer, Tokyo Metropolitan Daisan High School
of Business Studies; Dep. of Literature and Graduate School
of Hosei Univ., Tokyo, Japan.
4446. Yamawaki, Teijirô. 1992. The Comprador Merchant
Guild [Konpura Nakama] (1-2). In: Yamawaki, Teijirô. 1992.
“Soy Sauce Export in the Edo Period–According to the
Nagasaki Trading Firm Journal.” A Translation of Edo jidai
shôyu no kaigai yushutsu. Noda, Japan: Kikkoman Institute
for International Food Culture (KIIFC). 16 panels. See
panels 14 and 15. [1 ref. Eng]
• Summary: The “Comprador Merchant Guild” refers to the
group of merchants who were authorized to coordinate the
trading of commodity goods, exported products and freight
between the Dutch staff at the Nagasaki Trading Firm [Dutch
East India Company, or VOC] or the Dutch sailors and
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Japanese merchants.
Comprador is the Portuguese word for “buyer.”
The Comprador Merchant Guild, an abbreviation of
the “Merchant Guild for the Sales of Various Goods at
Dejima,” was established in 1666 by 16 merchants under the
authorization of Michisada Kono, the governor of Nagasaki.
(The number of members increased to 17 at one stage.) They
were the privileged group of merchants whose marketing
rights were assured by the governor of Nagasaki.
The Comprador Merchant Guild was generally thought
to have sold goods to Dutch merchants, but actually they
worked for the Dutch merchants as their buyer in order to
gain margin profits. The name, “Merchant Guild for the Sales
of Various Goods at Dejima” refers exactly to this kind of
activity.
In Nagasaki, in addition to the Comprador Merchant
Guild, there was the Interpreter Guild, a group of interpreters
who assisted the transaction of trading private freights.
They gained commissions by interpreting and coordinating
the trading of waki nimotsu (“private trade freight”) under
the license granted by the governor of Nagasaki in 1670. In
the Nagasaki Public Service Yearbook written in 1701, 16
comprador guild merchants were counted as part of the 90
guild interpreters. Hence the comprador guild merchants
and guild interpreters were treated as having the same social
status.
History of the Comprador Merchant Guild: As
mentioned in Panel 14, the guild was established in 1666
under the authorization of Michisada Kono, governor of
Nagasaki. We now are going to take a closer look at the
history of the Guild. (Excerpt from Episodes associated with
Comprador Bottles, Masao Ichikawa).
In 1642, when the Hirado Dutch Trading Firm [part
of the Dutch East India Co., or VOC] was relocated to
Deshima / Dejima, a tiny artificial island in Nagasaki
harbor, Heizaemon Koyanagi and Bunzaemon Kujiraya,
two merchants engaged in the marketing of Dutch merchant
goods in Hirado, accompanied the Dutch merchants and
were given permission to continue business operations
in Nagasaki. Later, in 1653, when the business became
more prosperous, they recruited Rihei Hirayama and three
other merchants from Hirado. Hence the merchant guild
by this time was organized by six merchants. In 1666,
Hikozaemon Murata and another nine merchants joined and
the 16-member guild was established. Since then the number
of the guild merchants has remained the same, except for a
certain period when it consisted of 17 merchants.
The number of guild shares was fixed at 16. There were
no restrictions concerning exchange of shares, and they were
transferred to member’s descendents, friends or relatives.
In 1858, when a trading treaty with the Netherlands,
England, France and Russia became effective, the guild
ceased to enjoy its commercial privileges, and the original
purpose of the guild disappeared. So in June 1868 the

merchant guild branched out into new businesses including
the manufacturing and/or distribution of bread. In 1874,
however, because of a slump in business, the Comprador
Merchant Guild dissolved; the shares and sales office were
sold, and the assets divided between the guild merchants.
Besides their regular business operations, the Comprador
Guild Merchants were ordered by the Edo Shogunate to
accompany the Dutch to Edo in 1844, 1850 and 1855, and
to supervise them in the purchase of prohibited goods or to
assist them as transaction agents. Address: Lecturer, Tokyo
Metropolitan Daisan High School of Business Studies; Dep.
of Literature and Graduate School of Hosei Univ., Tokyo,
Japan.
4447. Yamawaki, Teijirô. 1992. The Comprador soy sauce
bottle (1-2). In: Yamawaki, Teijirô. 1992. “Soy Sauce Export
in the Edo Period–According to the Nagasaki Trading
Firm Journal.” A Translation of Edo jidai shôyu no kaigai
yushutsu. Noda, Japan: Kikkoman Institute for International
Food Culture (KIIFC). 16 panels. See panels 8, 9, and 13.
[Eng]
• Summary: The amount of soy sauce exported from Japan
was recorded by the barrel in the Nagasaki Trading Firm
Journal. But not all of this soy sauce was actually exported
in barrels; some of it was exported in sterilized glass bottles
(called “kerder bottles”), which were soon replaced by
sterilized grayish white pottery bottles (called “comprador
bottles”).
The records show that two sizes of barrels were used to
export soy sauce. The capacity of the small barrel was about
14.5 liters (3.8 gallons), roughly half of that of the large
barrel (approximately 29.104 litres, or 7.78 gallons).
The pottery bottles [many of which still exist and are
even sold or displayed on the Web] were made in Imari
or Hasami near Nagasaki to cover the shortage of glass
kerder bottles. They were then replaced with the pottery
bottle similar to the baked bottle currently used as sake
bottles (tokkuri). [Note: Both types of bottles were ordered,
examined, paid for, and supplied by the Comprador
Merchant Guild].
The full name of the comprador bottle shaped like a sake
bottle is “comprador soy sauce bottle,” in order to distinguish
it from the comprador sake bottle.
According to Mr. Yamawaki, a comprador bottle
contained about 552 millilitres [a little more than 1 pint or
half a quart] and 550 of them were used for the first time in
1790 for soy sauce export. These bottles of soy sauce are
recorded in the Journal as “sterilized soy sauce.” Soy sauce
exported as official trade freight (motokata nimotsu) was
discontinued in 1793. Eventually in 1799, the Dutch East
India Company was dissolved. The Nagasaki Trading Firm
subsequently came under the supervision of the East Indian
Governor-General in Batavia, and soy sauce exports were
resumed. At this time, the bottles were modeled after the
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ones used in 1790.
It was suggested by the late local historian, Mr. Masao
Ichikawa, also a former notary in Amakusa, Nagasaki, that
the comprador bottles came in two different styles.
They have the letters (all caps) “JAPANSCHZOYA”
or “JAPANSCHSOYA” written on the shoulder. The early
comprador bottles have handwritten letters on them and
are grey/white porcelain. Two of the three bottles exhibited
are the early comprador bottles. One of them, which is of
yellowish earth-color, is considered to have been used even
earlier than the white porcelain bottle.
Late comprador bottles have “JAPANSCHZOYA” and
“CPD” stamped. “CPD” is the monogram that came from
“comprador”. On the opposite side of the bottle, a circular or
oval stamp in Western characters or in Chinese characters,
referring to the Nagasaki Comprador Trading Company or
the Nagasaki Comprador Store, is seen. According to Mr.
Yamawaki, the term, “trading company” came to be used
during the Meiji period. This means that the late comprador
bottle with the Chinese character stamp was also used during
the Meiji period.
The capacity of comprador bottles differs from bottle to
bottle. The capacity of one bottle exhibited in the Noda City
Local Museum is 575 millilitres while that of another bottle
is 460 millilitres (See: Comprador soy sauce and soy sauce
produced in Tokatsu region, by Norio Tanaka). Based on the
amount of soy sauce and the number of the bottles exported,
Mr. Yamawaki assumes that a bottle contained approximately

522 millilitres.
As mentioned in Panel 8, “JAPANSCHZAKY” is seen
on the shoulder of the bottles of the same shape used for sake
export.
Transportation of Comprador soy sauce bottles: It must
have been very difficult for the Dutch to maintain the quality
of the soy sauce they shipped all the way to the Netherlands
by way of Batavia, right on the equator and around the
Cape of Good Hope. How did Dutch merchants prevent the
products from spoiling without any of the refrigeration or
vacuum packaging technology we have today?
The following is an excerpt from the 1795 book Travels
in Europe, Asia, and Africa, Made between the Years 1770
and 1779, by C.P. Thunberg, a Swedish doctor and botanist
who worked for the Nagasaki Trading Firm as a medical
doctor.
“Japanese people produce extremely high-quality soy
sauce, much better than the Chinese equivalent. A large
amount of soy sauce is shipped to Batavia, India and Europe.
The Dutch discovered a reliable method for preventing
soy sauce from being degraded or fermented at a high
temperature. They boil soy sauce in an iron pot and pack
it into bottles applying bitumen (coal tar) to the stopper.”
(Translated by Tamaki Yamada; Thunberg’s 1795 book is in
English).
Note: All this took place long before Appert’s invention
of canning in 1809 and Pasteur’s invention of pasteurization
in 1862. In fact pasteurization had been practiced in Japan
for 200 to 300 years before this time.
In 1790, 550 comprador bottles were used for the first
time to export “sterilized soy sauce”. This seems to refer to
the soy sauce that was boiled and packed into bottles with
coal tar-applied stopper, as described by Thunberg.
A photo shows a page that mentions soy sauce from the
trading records of the Dutch East India Company (National
Central Archive, Hague, the Netherlands).
These porcelain bottles were later replaced by wooden
tubs. each of which had a capacity of 1 tô (ittô-daru).
Address: Lecturer, Tokyo Metropolitan Daisan High School
of Business Studies; Dep. of Literature and Graduate School
of Hosei Univ., Tokyo, Japan.
4448. Yamawaki, Teijirô. 1992. Edo jidai shôyu no kaigai
yushutsu [Exports of shoyu from Japan during the Edo
Period]. In: 1992. Noda Shishi Kenkyu (Studies of Noda
History), Vol. 3. Noda, Japan: Shishi Hensan (Noda City
History Editorial Committee). See p. 63-93. March. 30 cm.
[50 ref. Jap]
• Summary: This is one of the best sources known on the
subject, which includes much information on the export
of shoyu from Japan to other parts of Asia and to the
Netherlands by the Dutch East India Company (VOC).
Chronology and basic concepts: Almost all shoyu (soy
sauce) exported from Japan during the 1600s and 1700s (and
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all soy sauce exported officially or legally) was exported
from a tiny man-made island named Dejima in Nagasaki
Harbor. Most of it was exported by the Dutch East India
Company (VOC), which was the only European company
allowed to trade with Japan during this period of isolation
from 1600 to 1854. The Japanese government classified
all soy sauce exported from Deshima into two basic types:
(1) Official trade freight (motokata nimotsu, also called
compania nimotsu), and (2) Private trade freight (waki
nimotsu, also called yakusha / sojya {staff / sailor} nimotsu).
Official trade freight was the kind engaged in by the Dutch
East India Co.; this freight was recorded in the Nagasaki
Trading Firm Journal. Private trade freight referred to the
goods traded privately by Dutch sailors and by the chief and
staff working at the Nagasaki Trading Firm.
Note: In about 1600 the Chinese obtained an official
trade permit and settled in Nagasaki. At the peak of Chinese
activity there, about a century later, as many as 190 Chinese
ships a year were visiting Nagasaki, and one-sixth of the
town’s population hailed from the East Asian mainland.
1609-1641–The Dutch East India Co. (VOC) maintains
a trading post at Hirado, a small island off the northwest
coast of Kyushu.
1634–Dejima (literally “protruding island,” also spelled
Deshima), a small artificial island in Nagasaki Harbor is
constructed as ordered by shogun Iemitsu; it originally
accommodated Portuguese merchants.
1638-1639–The Portuguese (and other Catholic nations)
are expelled from Japan for suspected complicity in the
Shimabara Revolt of 1637.
1641 May–The Dutch East India Co. is moved from
to Hirado to Dejima, where they were kept almost like
prisoners on the tiny island. For 200 years, Dutch merchants
were generally not allowed to cross the little bridge from
Dejima to Nagasaki, and Japanese were likewise banned
from entering Dejima. From 1641 to 1853 the Dutch are the
only Western nation allowed to trade with or to enter Japan,
but solely on Dejima. Chinese and Korean traders are still
welcome, but their movements are restricted.
Dutch ship arrivals: From 1641 to 1671 an average
of 7 ships per year. From 1671 to 1715 about 5 per year.
From 1715, only 2 ships were permitted each year; this was
reduced to 1 ship in 1790 and again increased to 2 ships in
1799.
1647–Exporting of shoyu (soy sauce) to Asia from
Japan (as official trade freight) began. The first shipment
was 10 kegs (taru / balien) sent to Amping, on today’s
Taiwan, by the VOC’s Taiwan Trading Firm. From 1647 to
1720, this shoyu was exported from the Nagasaki Trading
Firm to each regional trading firm in Asia, including today’s
Hanoi, Vietnam (1652); Ayuthaya, Thailand (1657), Jakarta,
Indonesia (1659), Malacca, Malaysia (about 1660), 250 km
northwest of Phnom Penh, Cambodia (1665), Paliacatta,
40 km north of Madras, India (1666), Bengal region. India

(1666), Colombo, Sri Lanka (1670), Surat, northwest
coast of India (1672), Amboina, Banda, and Ternate, in the
Moluccas, Indonesia (1693), Sulawesi Island (Celebes),
Indonesia (1693).
Note: This document contains the earliest date seen
(March 2021) for soybean products (shoyu) in Cambodia
(1665); soybeans as such had not yet been reported by that
date.
1685–The Shogunate at Edo limits the amount of
“private trade freight” to 400 kan (1 kan = about 3.75 kg), or
about 1,500 kg or 3,300 lb.
1669 March 31–20 kegs of shoyu are shipped from
Japan to Batavia on a Chinese ship (Source: Diary of Casteel
Batavia). This is the earliest document seen (March 2021)
showing a Chinese ship exporting shoyu from Japan.
1687–20 kegs of shoyu made in Kyoto (1 keg = about
29.104 liters) is shipped to the Ceylon (today’s Sri Lanka)
trading headquarters. It is believed to have been made by a
sake brewer in Kyoto. At that time, Sakai city, a southern
suburb of Osaka city, was located on the edge of Osaka Bay
at the mouth of the Yamato River. It is one of the largest
and most important seaports in Japan during the Medieval
era, and is also famous in the Kyoto/Osaka area (along with
Kyoto) for its soy sauce production. During the period 17641780 shoyu was made in Sakai by 4 manufacturers, including
Shobei Hosoya. Soy sauce made in Sakai was transported by
ships along the Inland Sea (north of Shikoku), through the
narrow straight between northern Kyushu and Shimonoseki,
around the north and west sides of Kyushu, to Nagasaki.
These ships from Sakai were called the “Sakai Raw Silk
Carrier Boat” or Sakai Bune. They had been authorized to
ship imported silk from Nagasaki since the Keichô period
(1596-1611) of Edo era. The ship was empty going back
from Sakai to Nagasaki and the space was used for soy
sauce exports. Much of the shoyu exported from Japan to
the Netherlands is thought to have been made in the Kyoto /
Osaka area. It was probably made mainly in Sakai, while that
made in Kyoto was exported in small amounts for special
occasions. Extremely low priced shoyu is thought to have
been made in Kyushu, and exported to China. None of the
shoyu exported during the Edo / Tokugawa period (16001867) was made in the Edo / Tokyo (Kanto) area.
1711–In the Chinese and Western Freight Log it is
recorded that 61 kegs of shoyu (56 large kegs and small
kegs) as well as 40 kegs of miso were exported as “official
trade freight,” whereas 867 kegs were exported as “private
trade freight.” Thus, the private freight (in this rare year
where records exist) was about 8 times as much as the
official freight.
1712–Some 999 kegs of shoyu and miso are exported
as “private trade freight,” Unfortunately we are not told how
many of these contained shoyu and how many contained
miso.
1721-1792–The VOC exports Japanese shoyu only to its
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trading headquarters at Batavia (today’s Jakarta, Indonesia);
from there it is transferred to each regional trading firm.
1737–The VOC first exports Japanese shoyu to the
Netherlands, from its Batavia headquarters. Thus, Japanese
soy sauce first arrived in the Netherlands (and in Europe) in
1737. All this shoyu was exported as “official trade freight.”
This export route was used until 1760. During the 24 years
from 1737 to 1760, approximately 46,000 liters of soy sauce
were exported from Dejima to the Batavia headquarters, and
15,600 liters (about 1/3 of the total) were then shipped from
Batavia to the Netherlands. In 1742 and 1743, no shoyu was
transshipped from Batavia to the Netherlands. Thus, during
the 22 years that shoyu was transshipped from Batavia to
the Netherlands as “official trade freight” was about 707
liters/year. The amount exported was calculated based on
the capacity of the “large keg” (29.104 liters); the small keg
held exactly half this capacity (14.552 liters). In addition, a
substantial amount of shoyu was presumably exported from
Batavia to the Netherlands as “private trade freight.”
Also in 1737 the limit of 400 kan on “private trade
freight” is abolished, so that any amount can be exported in
this way.
1790–Shoyu is first exported from Japan in comprador
bottles; these bottles, made of grey / white porcelain, were
recorded as “sterilized soy sauce” and 550 of them were used
this year to export shoyu.
1795–The book titled Travels in Europe, Africa, and
Asia, Made between the Years 1770 and 1779..., by Charles
Peter Thunberg (a Swede) is published in English. An entry
from about the year 1776 (Vol. 4, p. 107), in the chapter
on Commerce, reads: The traffic in Soy [sauce]... is more
considerable [than that of tea. Japanese] soy is much better
than that which is brewed in China. For this reason, soy
is not only exported to Batavia [Jakarta], in the wooden
kegs in which it is made, but likewise sold from thence to
Europe and to every part of the East Indies. In some places
in Japan too the soy is reckoned still better than in others;
but, in order to preserve the very best sort, and prevent its
undergoing a fermentation, in consequence of the heat of
the climate, and thus being totally spoiled, the Dutch at the
Factory [at Desima / Dezima / Dejima] boil it up in iron
kettles, and afterwards draw it off into bottles, which are then
well corked and sealed [by applying bitumen / coal tar to
the stopper]. This mode of treatment renders it stronger and
preserves it better, and makes it serviceable for all kinds of
sauce.
Note: This early discovery of pasteurization and
sealing in porcelain bottles explains how the Dutch were
able to keep this soy sauce from spoiling or becoming
overfermented while it was being shipped from tropical
Japan, to Batavia [Jakarta], across the Equator, around the
Cape of Good Hope (south of Africa), then all the way to the
Netherlands.
1799–The Dutch East India Co. (VOC) is dissolved.

1804-1829–A total of 2,672 kegs of shoyu is exported
in Chinese ships during most of these 26 years from Japan.
About 153 kegs/year are exported (range: 12 to 322 kegs, but
with no exports in 1805, 1816-18, 1824-28).
1854–Japan’s policy of self-imposed national isolation
is abolished / ended. Shoyu can be exported freely, without
limits.
Some 670 liters a year went to Holland. The soy sauce
to be sent to Holland was put in a special container with
special outside packaging. The shoyu that was exported was
made mostly in Kyoto. In 1765 the famous French-language
Encyclopedia, by Denis Diderot, had a section on soy sauce.
Brief biography of Teijirô Yamawaki: 1914–Born in
Japan. 1950–Graduated from Tokyo University, Dep. of
Literature, Faculty of Japanese History. 1954–Awarded his
doctorate (PhD) in history from Tokyo Univ. Between 1960
and 2002 he was the author of at least 8 books in Japanese
including: (1) Smuggling (Nukeni) (1965, Nikkei Shinsho).
(2) Trading with Chinese Merchants in Nagasaki (1964,
Yoshikawa-kobunkan). (3) Nagasaki Trading Firm of Dutch
Merchants (1980, Chiokoron). (4) Encyclopedia of Silk and
Cotton during the Edo Period (Jiten Kinu to Momen no Edo
Jidai) (2002, Yoshikawa-kobunkan, Tokyo, 230 p.).
Note: See also the excellent 16-page English-language
summary of this report prepared and published by Kikkoman
Institute for International Food Culture (KIIFC) in Noda,
Japan. Address: Japan.
4449. Kawakami, Kozo. 1992. Tsurezure Nihon shokumotsushi. 2 v [Leisurely history of Japanese foods. Vols. 1-2].
Tokyo: Tokyo Bijutsu. Illust. 21 cm. [35+ ref. Jap]
• Summary: Vol. 1 (vi + 151 p.) contains chapters on:
Ryokutô [ryokuto] (bundô, yaenari; p. 74-76, mentions tofu.
Note: Kinch 1879 says Phaseolus radiatus subtriloba =
bundô). Ganmodoki and hiryozu [tofu burgers] (p. 85-89;
9+5 ref.). Yose-dofu (p. 89-99; 13 ref.). Itoko-ni (p. 108-10;
13 ref.; with soybeans, azuki beans and tofu). Gomashio (p.
128-30; 7 ref.).
Vol. 2 (3 + 151 + 5 p.): A color illustration titled
(Nori-zukuri no zu), by Katsukawa Shunsen (?) on the
dust jacket shows women making nori in old Japan. They
are chopping freshly collected nori and drying it in sheets.
Another old 3-part illustration of making nori is printed on
the cover. Contents (centered on foods and treats from the
sea) includes: Nori and kawa-nori (from the sea and from
rivers. p. 1-5; 35 ref. 1 illust.). Asakusa nori, Kassai nori,
Shinagawa nori, and other nori from the Pacific Coast and
Inland Sea (Setonai-kai) during the Edo Period (p. 8-16, 39
ref. 4 illust.). Nori from the Japan Sea (Nihonkai) No. 1:
Izumo nori, Uppuri nori, and Kamoji nori. Uppuri is a place
near Izumo, and Kamoji is a wig-like hair filler (p. 17-20, 21
ref.). Nori from the Japan Sea (Nihonkai) No. 2: Kuro nori,
Yuki nori, Noto nori, and Kasashima / Kasajima of Echigo
nori (p. 21-24, 21 ref.). The story of river nori, Shiba river
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nori, Nikko nori, and Kikuchi nori (p. 25-30, 26 ref. 1 illust.).
Dried frozen tokoroten (kôri tokoroten), made from frozen
seaweed (p. 98-102, 3 ref.). Mizukara (a spicy food made
from kombu, p. 103-05, 16 ref.). Musubi kombu, musubi
kanpyo, and musubi sayori (musubi means “tied up in like a
bow in a special way;” p. 106-10, 25 ref. 2 illust.). Musubi
yamaimo (mountain glutinous yam) and musubi tofu (both
tied up in a special decorative way. p. 111-14, 14 ref.). Also
contains other interesting illustrations and chapters. Address:
Japan.
4450. Titsingh, Isaac. 1992. The private correspondence of
Isaac Titsingh. Vol. 2 (1779-1812). Introduced and edited by
Frank Lequin. Amsterdam, Netherlands: J.C. Giebon. Index.
24 cm. Series: Japonica Neerlandica vol. 4. [1 soy ref. Dut;
Eng]

• Summary: Text chiefly in Dutch, with some
correspondence in English. Soy [sauce] is mentioned only
once in this book, in letter no. 221 of June 1785 (p. 544)
(“Een kast afgekookte soya op kannetjes”).
4451. Velde, Paul van der; Bachofner, Rudolf. eds. 1992.
The Deshima diaries marginalia, 1700-1740. Tokyo: JapanNetherlands Institute. xxiii + 595 p. Illust. (some color). 27
cm. Series: Nichi-Ran Gakai gakujutsu sosho, No. 12.
• Summary: See below. Translation of marginal notes from
official diaries kept at the Dutch factory in Nagasaki. Dutch
resident merchants lived from 1641 to 1860 on the artificial
isle of Deshima in Nagasaki Bay; during this time they were
the only European or Western country allowed to trade with
Japan. After Japan opened its doors to Western trade in the
1850s, the Dutch lost their trade monopoly.
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Soy [sauce] is mentioned only once, but not as an item
of export from Japan, in an entry for 29 April 1724 (p. 287).
In the index there are many entries for saké (p. 586, 591)
and seaweed (p. 586)–mostly as presents for Dutch officials.
An old map near the front of this book shows an aerial
view of the island of Deshima in Nagasaki Bay. A legend
shows 38 places on the island.
None of the following are mentioned in the index:
Beans, mebos, miso, catchup, kecap, ketchup, ketjap, sauce,
umeboshi. Address: Netherlands.

studies, translations and reference works. 5. Indexes.
“This book is not designed for those who are new to
Chinese studies; it is addressed principally to those who are
embarking on research after completing some three or four
years of a course of basic training and are therefore familiar
with the fundamental developments of China’s literary and
historical traditions.”
Note: The Society for the Study of Early China (SSEC)
has no physical location. The editor’s surname is pronounced
LOW-ee. Address: Grantchester [Cambridgeshire, England].

4452. Henan Wenwu Yanjiuso (Henan Provincial Institute
of Archaeology). 1993. Mixian Da-hu-ting Han-mu [Han
Dynasty Tombs at Da-hu-ting Village in Mixian County].
Peking: Wen Wu. 376 p. Plus 88 plates on unnumbered
pages. See p. 4. [Chi]*
• Summary: Wade-Giles reference: Mihsien Ta-hu-t’ing
Han-mu, by Honan Wên-Wu Yen-Chiu-So. This is the only
special publication about these tombs. A mural in one of
these tombs (sealed in about 50 AD) appears to show the
production of tofu.

4454. Kawakami, Kozo. 1995. Tsurezure Nihon shokumotsushi: Dai 3 kan [Leisurely history of Japanese foods. Vol. 3].
Tokyo: Tokyo Bijutsu. 195 + 3 p. Illust. Index. 21 cm. [Jap]
• Summary: As the title implies, the author is writing about
50 foods he finds particularly interesting.
Entries containing an asterisk (*) are about or mention
soy. About Mr. Kawakami (sensei) by TANAKA Seiichi.
Dengaku tofu * (p. 1+). History of dengaku tofu * (p. 3+).
Yuba * (p. 8+). Summary of “History of Tofu” * (p. 13+).
Abura-age of tofu (Deep-fried tofu pouches) * (p. 17+).
Itohiki natto * (p. 21+). Tororo (Grated tororo imo–glutinous
yam–is often served atop dishes such as soba = buckwheat
noodles) (p. 24+).
Oroshi daikon (Finely grated juicy raw daikon = Giant
Japanese white radish) (p. 30+). Oroshi-gane (Grater) (p.
33+). Mentori daikon (One method of cutting the daikon
root to keep the shape during the simmering) (p. 37+). Owari
daikon and miyashige daikon (Names of daikon varieties) (p.
39+). Gobo (Burdock root) (p. 43+). Sasagaki gobo (burdock
root) and sasagaki daikon (Sasagaki is a special shaving/
cutting method. End result: the cut vegetables look like
bamboo leaves) (p. 48+). Yatara-zuke (A kind of pickles) *
(p. 52+). Kaku-ae (p. 55+). Asa-zuke (pickled asa) (p. 57+).
Takuan-zuke (Pickled radish) (p. 62+). Osaka-zuke (p. 67+).
Fu, ki-bu, and shofu / sho-fu (Types of baked wheat
gluten) (p. 70+). History of the development of fu (Part 1)
(p. 76+). History of the development of fu (Part 2). Kanso-fu
(dried) and Kaki-fu (Broiled) (p. 81+). Awase-fu and Yose-fu
* (p. 86+; tofu is mentioned). Chirimen-fu (p. 88+). Tosa-fu
(p. 91+). Shian-fu * (p. 94+; tofu is mentioned). Yamakawafu and Chiyo-fu (p. 97+).
Azuki beans and Aka (red) azuki beans (p. 101+).
Dainagon azuki (a special variety of azuki beans) (p. 106+).
Azuki no suri-jiru (Soup of pureed azuki) (p. 109+).
Hishio–the other name is shoyu no mi (Moromi mash
& shoyu presscake) * (p. 115+). Suri-Hishio (ground hishio)
* (p. 121+). Ume-bisho and Yubi-hishio * (p. 125+). Hishio
and shishi-bishio * (p. 130+) Azuki Kai (Azuki porridge),
Aka-kai (Porridge), Uncho-juku (Porridge) (p. 133+) Unzokai (Porridge) and Unzo (p. 138+). Kowaii and Seki-han
(Rice recipes; Sekihan is red azuki rice) (p. 141+). History of
shiso (Shiso leaves are translated as “Beefsteak leaves”) (p.
148+).

4453. Loewe, Michael. ed. 1993. Early Chinese texts: A
bibliographical guide. Berkeley, California: Society for the
Study of Early China (SSEC) and Institute of East Asian
Studies (IAES), Univ. of California, Berkeley. xiv + 546 p.
Index of Chinese, Japanese and Western scholars. 24 cm.
Series: Early China Special Monograph Series, No. 2 [31 ref]
• Summary: This important reference work provides basic
information and aids with which to begin the study of an
early Chinese text. The 64 texts are arranged in alphabetical
order. Chinese names and terms are transliterated using the
Wade-Giles system, with minimal hyphenation, and without
use of the character ê. For each work, a knowledgeable
scholar (or sometimes two) discusses most or all of the
following: Contents, structure, and established conclusions,
sources of the work, authorship and date of composition,
transmission / history of the text and early commentaries,
newly discovered manuscripts, principal editions, selected
studies, translations, Japanese editions, and Indexes.
discusses the date of composition, and indicates questions of
authorship and authenticity.
Appendix II contains 5 chronological tables: (1) Western
Chou kings (1099 to 771 BC), with the name and reign years
of each. (2) Eastern Chou kings (770 to 256 BC). (3) Former
Han emperors, with the personal name, dynastic title, and
reign years of each. (4) Hsin dynasty (the only ruler was
Wang Mang, 9 to 23 AD). (5) Later Han emperors, with
personal name, dynastic title, and reign years.
To take one important book as an example, Chou Li,
by William G. Boltz is discussed on pages 24-32. Chinese
characters are used when necessary throughout the chapter,
which has this contents: 1. Content and structure. 2. Origin
and authenticity. 3. Commentaries and editions. 4. Major
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Asazuki (p. 150+). History of Karashi and Keshi (p.
153+). What is Araragi? (p. 158+). Tade / Tadé (p. 163+).
Itachi hajikami and Inu sansho (p. 167+). History of sansho
(Sansho seeds are one type of spice) (p. 170+) Hajikami and
Shoga (Ginger) (p. 174+). History of myoga (A Japanese
leafy plant with a strong flavor that is often used for a
topping for Hiyayakko Tofu) (p. 178+). Myoga-take (p.
181+).
Sai? Seki (Chinese name) and Niragi * (p. 184+).
Kawakami sensei and the Rikagagu Kenkyujo (Note:
Rikagaku means physics and chemistry), by MATSUSHITA
Sachiko, Honorary Professor of Chiba University (p. 190+).
96 Years of my father’s life by Kozo Kawakami’s eldest
son (Tadashi? / Tsutomu?) (p. 192+). My father, Kozo
Kawakami,–A view from his 2nd son (p. 194+).
A photo (p. 191) shows the members of the Rikagaku
Kenkyujo seated together on tatami mats in a room. A
separate outline sketch and legend shows the name of each
member.
The section titled “Kawakami sensei and the Rikagaku
Kenkyujo,” by Prof. Matshita states (p. 190): I was able
to receive his guidance for 20 years ever since I became
a member of the Ryôrisho Genten Kenkyu Kai, a study
group that started in 1994. They met at Keio University’s
old wooden classroom. These people studied old culinary
documents together. I listened to his lecture on the Ryôri
Monogatari. I could not do my present work that involves
Edo period culinary literature without his influence.
I also saw him at the members meeting, visited
his home, listened to his talks, and took a look at his
sketchbooks on many occasions. On those occasions, he
enjoyed talking about his experience at Riken (Rikagaku
Kenkyusho) before the war and his teacher Dr. SUZUKI
Umetaro. His work on the history of Japanese Food History
got started after he retired. His work before his retirement
was on agricultural chemistry (nogei-kagaku). He worked
mostly on Vitamin A at Dr. Umetaro SUZUKI’s Lab. in
Rikagaku Kenkyusho until he moved to Manshu Kokuritsu
Tairiku Gakuin in 1937. He received his PhD in Agriculture.
I first met him at a funeral of the late TSUJI Michiyo
sensei in June 1989 held at Enmeiji Temple in Urawa. The
late TSUJIMURA Michiyo sensei was in the same lab as
Kawakami sensei.
The photo on the next page shows the golden age of
Riken group who worked under Dr. Suzuki. I made a copy
of one of the 3 photos from late TSUJIMURA Michiyo
Sensei’s album. He didn’t have any photos from our days in
Manchuria, so I was very happy and drew the picture below.
The man in the center in the dark suit is Kawakami sensei.
Letter (e-mail) from Naomichi Ishige, Japanese food
historian. 2008. May 18. KAWAKAMI Kozo, who passed
away in 1994, was the foremost philologist on Japanese food
culture. Thus, his writing is reliable enough. Continued.
Address: Japan.

4455. Kawakami, Kozo. 1995. Tsurezure Nihon shokumotsushi: Dai 3 kan [Leisurely history of Japanese foods. Vol. 3].
Tokyo: Tokyo Bijutsu. 195 + 3 p. Illust. Index. 21 cm. [Jap]
• Summary: The chapter titled natto (itohiki nattô; p. 21-23)
states: Within the natto family, there are dry types, shiokara
natto (salty natto) and itohiki natto (regular / sticky natto)
which can make sticky threads when it is moist, stirred with
a pair of chopsticks, and picked up (as with chopsticks). It
is thought that shiokara natto appeared in the Heian period
because its name appears in the book titled Shinsarugakuki
in around 1062 as tsuki shiokara natto (pounded salty natto)
and shiokara natto (salty Natto). But for itohiki natto, no
clear (definite) document was found, so people thought
it appeared in late Edo period. But I don’t think in that
way. There might be a blank period in the literature, but
you cannot say no document was found. There are some
documents that mention itohiki natto. I am going to mention
them here.
The first is Shojin Gyorui Monogatari (1320-1380).
It is a story (fictional) of a battle between shojin ryori
(Buddhist vegetarian cookery) and gyocho ryori (fish and
poultry cooking). It is told that the book’s author is called
Nijo Kanpaku (the word kanpaku means a high ranking
government officer who assisted the Japanese Emperor
politically, or is a nick name for a person who is very
powerful) whose real name was Nijo Yoshimoto and was
well known for his talent in literature.
This story was written around 1320-1380, near the end
of the Kamakura Bakufu and during Nanboku-cho period.
(The books called Teikun Orai {1350} and Isei Teikun Orai
{1370} were written during the same period.) This story is
one of the documents that mentions itohiki natto.
The next document is Noritoki-kyo-ki (the diary of
Noritoki) written in Ouei 12 nen (in 1405). I was told that
there was an entry of December 19; “Rokkaku gifted itohiki
natto.” So I thought that since I had read this whole book
before, I decided to check my notes about this book and
then I found out that I, too, noted itohiki natto (mentioned)
in Ouei 12 nen, Dec. 19. Although I didn’t write “Received
Itohiki Daizu from Rokkaku (person’s name)”, it was maybe
Itohiki Natto which was given by Mr. Rokkaku. I confirmed
this by checking with Mr. Takeshi TOYOTA’s Chusei
Shogyo-shi (History of Middle Age Commerce) and also my
old notes.
After that, there are no documents mentioning natto until
the Tamon-in Nikki (Diary of Tamon-in) in an entry dated
Eiroku 11, May 21 (May 21, 1568). In this diary he wrote
“Tried drying natto but then it got wet from the humidity
of rainy air. So mix salt into netaru natto (‘slept natto’)
by roasting salt well and while the salt is very hot, mix it
into natto and dry the salted natto again. It won’t get moist
from the rainy season. Meizen-bo (A Zen monk?) said so.”
Netaru natto (“slept natto”) means fermented natto and is
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itohiki natto. But the document just before this was written
in 1405, so there is a gap of over 100 years between those
two documents; that is the shortcoming of the literature (that
mentions itohiki natto).
Then the next document is from late in the early Edo
period. “Kefukigusa (Kefukiso?)” in 1645. “Kefukigusa”
is a textbook for Haikai (Haiku and Renka). In this book
published by Iwanami Buko, Ooyu (?), saliva of a cow,
3 wheels, strings for the puppet. etc. and also natto were
listed among the (supportive) words (to make Haiku and
Renka). Therefore there must have been natto at that time.
To summarize: I checked and confirmed the Noritoki-kyoki, and also if there are other documents that can be found
on related subjects. The documents on itohiki natto can
be traced from the present all the way back to the period
of Natto Taro Itoshige. But I really think that probably it
continuously goes up to the period of Natto Taro Itoshige.
Note: This is his guess after checking the documents.
Bibliography:
(1) Shojin Gyorui Monogatari: published by the
Konnyaku Association in the book called “Konnyaku
Kyokai Shi” (History of Konnyaku Association”). This book
contains the whole story of the Shojin Gyorui Monogatari.
(2) Tamon-in Nikki: “Netaru Natto” (was mentioned) in
it. Eiroku 11 (1568) May 21
(3) Kebukiso (Kebukigusa?) 1645. Tsukeku for itohiki
(adding word for the word Itohiki). Re-published as Iwanami
Bunko Bon and it was mentioned in Iwanami Bunko Bon
page 109. (Note: He forgot to mention this book’s year of
publication.)
(4) Edo Ryori Chu. 1673. “Nese Natto” Nihon Ryori
Taikan, Dai 2 Kan 118-1. (Volume 2, 118-1)
This chapter was written in Heisei 5 nen (1993) Dec. 2.
An illustration (p. 23) includes some writing: On the
top container: Kinzanji Misho (Miso?) is written. Note: The
Chinese characters are Mi as in Miso and the character for
hishio.
On the bottom container is written “natto.”
This illustration came from Wakan Sansai Zue. Address:
Japan.
4456. Hymowitz, Ted. 1999. Details concerning the early
cultivation of soybeans in Georgia from 1765 to 1770
(Interview). SoyaScan Notes. Aug. 22. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Question 1: Were soybeans first grown in
Georgia in 1765 or 1766? When Bowen arrived in Savannah,
Georgia, in 1764 he brought with him soybeans which he had
obtained in China–probably a little bag full. He first bought
land in Savannah on 14 May 1765–but it may not have been
arable. So he gave his soybeans to Henry Yonge to grow out
and multiply for him.
Hymowitz and Harlan discussed the question of whether
Yonge grew the soybeans in 1765 or 1766. They decided it

was probably 1765–but that is not certain. In a letter dated 23
December 1766 to Dr. Peter Templeman, Yonge wrote that
the pease or vetch [soybeans] “were planted by me last year
at Mr. Bowen’s request, and did yield three crops; and had
the frost kept off one week longer I should have had a fourth
crop, which is a very extraordinary increase,...” Clearly
Yonge could have grown the soybeans in 1766.
Question 2: Were soybeans ever grown again in
Georgia? If so, when, where, and by whom? We have no
direct evidence that soybeans were ever grown again in
Georgia. Samuel Bowen never mentions growing soybeans
himself–yet he never wrote much about anything; he was
an entrepreneur, not a writer. We do know that in 1770-71
he exported 162 quarts of soy sauce, so he must have had
enough soybeans to make that soy sauce. It must have taken
someone, probably Bowen, 2-3 years to further multiply the
soybeans originally grown by Yonge to get enough to make
soy sauce. Thus, we have indirect evidence that soybeans
were grown after 1765 or 1766.
Question 3: How could Yonge have gotten four crops
of soybeans in Savannah? Was he growing them for forage
or to obtain mature seed? To answer this question we must
understand maturity groups. The soybeans that Bowen
brought the Georgia probably belonged to what is now called
maturity group II; they mature very early. They were best
adapted to a more northerly latitude–such as Pennsylvania.
While such seeds will grow in a southern latitude, such as
that of Savannah, the plants, seeds and yield will all be small.
Yonge could have planted his first soybeans in March and
harvested the mature beans after 85-90 days. He planted the
beans he just harvested in late May and harvested his second
crop in late July or early August. He planted the beans again
and harvest his third crop after 85-90 days in October. He
planted a fourth crop in late October or early November and
the frost killed it. Ted has written about this idea related to
maturity groups in a published article. However we don’t
know the description of the plant, such as flower color or
seed color.
Question 4: Where in China did Bowen get soybeans
of maturity group II? Probably in or around Canton, China.
The farmers there grow rice during the warm months, then
grow soybeans as a winter crop on the banks / bunds around
the rice fields. Bowen could have gotten these soybeans from
farmers, stashed them away in his seaman’s private trunk,
and thus taken them out of China. Address: Prof. of Plant
Genetics, Dep. of Crop Sciences, Univ. of Illinois, Urbana,
Illinois.
4457. Huang, H.T. (Hsing-Tsung). 2000. Science and
civilisation in China. Vol. 6, Biology and biological
technology. Part V: Fermentations and food science. Joseph
Needham series. Cambridge, England: Cambridge University
Press. xxviii + 741 p. Illust. Index. 26 cm. [200+ soy ref]
• Summary: This is the most important book on soyfoods in
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China ever written, and it is especially good on their origins
and early history in China. It is also one of the best books
seen on food in Chinese culture and history. For Chinese
words, the book uses Joseph Needham’s modification of
Wade-Giles romanization rather than the standard pinyin–
unfortunately. Thus tou fu rather than doufu for tofu.
The section titled “Soybean processing and
fermentation” (p. 292-378) comprises 14.3% of the book’s
text, and has the following contents: Introduction. Soybean
sprouts. Soybean curd and related products: The origin
of bean curd, transmission of tou fu to Japan, products
associated with tou fu (soymilk {tou fu chiang}, tofu curds
{tou fu hua or tou fu nao}, pressed tofu sheets {ch’ien
chang or pai yeh}, yuba {tou fu i or tou fu p’i}, deep-fried
tofu {yu tou fu or tou fu p’ao}, pressed tofu {tou fu kan},
five-spice pressed tofu {wu hsiang tou fu kan}, plain dried
tofu [pressed tofu] {pai tou fu gan}, smoked tofu {hsün tou
fu}, dried tofu soaked in brine and fermented {ch’ou tou fu
kan}, frozen tofu {tung tou fu}), making fermented tofu (fu
ju), comparison of tou fu and cheese, addendum. Fermented
soybeans, soy paste, and soy sauce: Ferments for food
processing, fermented soybeans–shih, fermented soy paste–
chiang, fermented soy sauce–chiang yu, soy fermentations in
China and Japan.
Soybeans or soyfoods are also mentioned on pages
2, 7 (soymilk), 18-20, 22, 25, 27-28, 66, 96, 192, 292378, 388-89 (soybean jiang), 408-410 (jiang), 414 (soy
sauce), 450, 452 (soy oil), 456, 519n, 582 (jiang), 592-94
(chhü. koji, fermented black soybeans; a culture of molds,
particularly species of Aspergillus, Rhizopus and Mucor and
yeast, mainly saccharomyces spp. grown on a cooked grain
medium, 595-598 (tofu, soymilk, soy sauce, rotary quern),
604-05 (soymilk, soy sprouts, tofu, tofu curded with calcium,
yuba, fermented black soybeans, soy paste, soy sauce).
Going through the General Index (p. 675+) on soy and
soy-related entries: Bean 23, See also soybeans, adzuki, bean
sprouts, broad beans. Bean curd see tou fu. Bowen Samuel
(Savannah, Georgia, p. 292). Buddhists, p. 596, 597n. Chhih
you (aduki bean) 40n. Chhing chiang (clarified sauce)
347n, 359, 362, 363-64, 371. Chhü: ferment [koji]; Chhü
shih (ferment / koji powder). Chiang / jiang (fermented soy
paste), etc.
There are also long sections on the history koji (chhü =
qu) and of red rice koji (hong qu) in China (p. 192-203).
Note: This is the earliest English-language document
seen (April 2013) that uses the term “hsün tou fu” [pinyin:
xun doufu] to refer to smoked tofu. Address: Alexandria,
Virginia.
4458. Huang, H.T. (Hsing-Tsung). 2000. Soybean curd and
related products: Introduction (Document part). In: H.T.
Huang. 2000. Science and Civilisation in China. Vol. 6,
Biology and Biological Technology. Part V: Fermentations
and Food Science. Joseph Needham series. Cambridge,

England: Cambridge University Press. xxviii + 741 p. See p.
299-302. [20 ref]
• Summary: Tofu (doufu) is “the most significant gift to
the world from the Chinese food system.” It represents a
unique way of enhancing the nutritional value of the soybean
through mechanical and chemical treatment. Early names
of tofu were li ch’i (pinyin: liqi) or lai ch’i (pinyin: laiqi).
Address: Alexandria, Virginia.
4459. Huang, H.T. (Hsing-Tsung). 2000. Soybean curd and
related products: The origin of bean curd (Document part).
In: H.T. Huang. 2000. Science and Civilisation in China. Vol.
6, Biology and Biological Technology. Part V: Fermentations
and Food Science. Joseph Needham series. Cambridge,
England: Cambridge University Press. xxviii + 741 p. See p.
302-16. [34 ref]
• Summary: It is unclear when tofu originated in China. It
is also unclear whether or not the engraved mural in Eastern
Han Tomb No. 1 (at Da-hu-ting, Mixian, Henan province,
China), sealed about AD 50, depicts the making of tofu,
or “proto tofu,” or something else. The omission of a step
showing any cooking is very puzzling. When Dr. Huang
tried to make tofu following the steps in the mural, with no
cooking, he found it “inedible.”
Moreover, there is no mention of tofu in that very
important and comprehensive work, Qimin yaoshu
[Important arts for the people’s welfare], by Jia Sixie (AD
544).
Not until the late Ming dynasty are we given a clear
recipe–six steps–for the process of making tofu by Li
Shizhen in the Bencao Gangmu [The great pharmacopoeia]
(1596). Address: Alexandria, Virginia.
4460. Huang, H.T. (Hsing-Tsung). 2000. Soybean curd and
related products: Transmission of tou fu to Japan (Document
part). In: H.T. Huang. 2000. Science and Civilisation in
China. Vol. 6, Biology and Biological Technology. Part V:
Fermentations and Food Science. Joseph Needham series.
Cambridge, England: Cambridge University Press. xxviii +
741 p. See p. 317-19. [10 ref]
• Summary: There is general agreement that tofu originated
in China, but considerable uncertainty as to when and
how it arrived in Japan. In recent years, the subject has
attracted much interest among food historians in China; they
hoped that an answer to these questions might help answer
questions about the origin of tofu in China.
Two theories about the transmission of tofu to Japan
have been proposed. The first follows the popular Japanese
tradition which says that tofu was brought from China by a
delegation of Buddhist monks headed by the master Kanshin
(Jian Zhen; W.-G. Chien Chên) in A.D. 754.
The second holds that tofu came to Japan with the Zen
master Ingen (Yin Yuan; W.-G. Yin Yüan) in A.D. 1654.
Both theories are probably unfounded.
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When Ingen arrived in Japan, tofu was already a
common food, and he was surprised to see varieties that
were different from those he knew from China. After he
established the well-known Mampuku-ji temple south of
Kyoto, he taught the monks and local tofu masters how to
make Chinese-style pressed tofu. According to The Book
of Tofu, by Shurtleff and Aoyagi, “although this very firm
variety became quite popular in Japan in the next century, it
is now made by only one tofu shop in Japan and is featured
in Zen Temple Cuisine only in restaurants near Mampuku-ji”
(p. 115).
“While the traditional view that tou fu was brought to
Japan by Kanshin is certainly plausible, there is as yet no
documentary evidence to support this claim. Shinoda Osamu
has made a careful study of the Japanese literature and he
was unable to find any reference to bean curd in works
contemporaneous with the Tang period (60). The earliest
reference he saw is in a diary of a court official, Nakatsomi
Sukeshige, who in the year +1183 noted that the imperial
menu for the day included tang fu (Chinese fu, i.e. toufu).
About fifty years later, in +1239, a letter of thanks from
the famous Buddhist priest Nichiren Shonin uses the word
suridofu, which was presumably a kind of tou fu, although
its exact nature is unknown. No additional references were
found in the 13th century, but there was a notable increase in
the number of times bean curd was cited in the 14th century.
Shinoda tabulated twelve such references dated from +1338
to +1534. Bean curd was known by several names in this
period, such as thangfu and thang pu (both pronounced
as tofu), mao li (mota) and paipi (haku). The term tou fu
was not used until +1489. After the 16th century bean curd
is mentioned so often that it is obvious it had become a
common, easily accessible article of food in Japan.
“Shinoda made two interesting observations regarding
the making of tou fu in mediaeval Japan. He noted that in the
15th century tou fu was most often prepared in winter. For
example, in the Oyudononoue no nikki (Daily Log of the Yu
Thang Palace), the making of tou fu was recorded forty-four
times [sic] during the decade from +1477 to +1488. Of these,
ten batches were prepared in the 10th month, four in the 12th
month and thirty-two in the 11th month. No bean curd was
apparently made in the summer. The same preference for
making tou fu in the winter is also revealed in other works.
Thus, we may surmise that the stability of the product that
was produced probably left much to be desired. To ensure
that it would stay fresh for a reasonable length of time, the
best thing to do was to make it only in winter. (61)
“The second observation is that Buddhist monasteries
and temples were the most active establishments involved
in the making of toufu in mediaeval Japan. This is not
surprising if, as is generally believed, tou fu was originally
transmitted from China and disseminated in Japan by
Buddhist monks. It is to be expected that monasteries
should have become centres of tou fu technology. With

their commitment to abstinence from eating the meat of
animals, the monks were particularly in need of a good
vegetarian source of protein in their diet. (62) Tou fu fits
this bill admirably. Thus it is only natural that they should
have played a leading role in promoting this nutritious, high
protein food of plant origin as a substitute for meat among all
strata of society in Japan.
“From this account one would have to conclude that
toufu probably came to Japan sometime in late Thang or
early Sung, allowing at least a hundred years between
the firm establishment of the technology in China and
its successful transfer to a new geographical and cultural
environment. It was probably brought over by Buddhist
monks as part of the religious and cultural intercourse
between the two countries (63). The date of Kanshin’s
arrival, +754, may be a bit too early for the process, then
still in a developing state, to have been selected as part of the
culinary accoutrement of the Buddhist delegation. But we
simply do not know. Without solid evidence we can neither
prove or disprove whether Kanshin had anything to do with
this transmission.
“What we do know is that in the 14th and 15th centuries
bean curd evolved into types of toufu that acquired a
distinctly Japanese character. They were softer, whiter and
more delicate in flavour than those normally produced in tou
fu’s original homeland.” Address: Alexandria, Virginia.
4461. Huang, H.T. (Hsing-Tsung). 2000. Processing of wheat
flour: Production and usage of gluten (Document part). In:
H.T. Huang. 2000. Science and Civilisation in China. Vol. 6,
Biology and Biological Technology. Part V: Fermentations
and Food Science. Joseph Needham series. Cambridge,
England: Cambridge University Press. xxviii + 741 p. See p.
497-502. [20 ref]
• Summary: Even today in China, in Buddhist monasteries
and gourmet vegetarian restaurants, gluten (and tofu) are
used to make a remarkable variety of vegetarian dishes–
with names such as sweet and sour fish, chicken slices
with mushrooms, fried shrimps, etc.–that closely resemble
counterparts based on animal products. Yet no animal
products are used in these dishes. Until the 1950s, goodquality vegetarian dishes based on gluten were found mostly
in Buddhist monasteries and a few gourmet restaurants.
However thereafter, a great deal has been done to make such
processed foods available to the general population. Address:
Alexandria, Virginia.
4462. Huang, H.T. (Hsing-Tsung). 2000. Shen Nung, the
Heavenly Husbandman (Document part). In: H.T. Huang.
2000. Science and Civilisation in China. Vol. 6, Biology
and Biological Technology. Part V: Fermentations and Food
Science. Joseph Needham series. Cambridge, England:
Cambridge University Press. xxviii + 741 p. See pages cited
below.
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• Summary: A full-page black-and-white illustration (p. 15)
shows three legendary Chinese emperors, Fu Hsi, Shên Nung
(The Heavenly Husbandman) and Huang Ti (The Yellow
Emperor), “who taught the people Fishing, Agriculture and
the Art of Healing. From a Japanese scroll by Seibe Wake,
+1798, Veith (1972), cover page.”
The section titled “Classics of Materia Dietetica” (p.
134) states that according to legend, Shêng Nung was the
inventor of agriculture and of herbal medicine in ancient
China. The Huai Nan Tzu (The Book of the Prince of Huai
Nan), ca. -120 notes (Chapter 19): “Anciently, the people
lived on plants and drank water, collecting the wild fruits
from the trees and eating the flesh of grubs and mussels.
They often got ill and were hurt by poisonous things. So
Shên Nung, the emperor, began to teach them how to sow
(and reap) the five staple grains [wu ku]... He tested the
properties of the hundred plants, and the quality if the water,
whether sweet or bitter; and thus he caused the people to
know what to avoid and what to accept. At that time in a
single day he met with seventy plants with active principles”
(Translation by Joseph Needham, SCC Vol. VI, Part I, p.
237). He presumably discovered which plants were suited
for use as food and which as medicine. Therefore in their
medical writings the ancient Chinese were inclined to follow
the dictum I Shih T’ung Yuan, meaning “Food and medicine
have a common origin.” “This tradition is visible in the Shên
Nung Pên Ts’ao Ching (Classical Pharmacopoeia of the
Heavenly Husbandman) +2nd century.” It was continued and
enlarged through a whole series of Chinese materia medica
down to the great pharmacopoeia, Pên Ts’ao Kang Mu of
+1596.
The section on tea processing and utilization (p. 503,
506) notes: Another version of Shên Nung’s exploits says
that he tasted a hundred plants in one day; he found seventy
of these to be toxic and he found tea (ch’a) to be an effective
antidote. This passage is said to occur in the Shên Nung
Pên Ts’ao Ching (Classical Pharmacopoeia of the Heavenly
Husbandman), but no one has been able to find it in the
surviving text of this classic. Another alleged source is the
Shên Nung Shih Ching (Shên Nung’s Food Canon), which
is cited by a great authority. This book is no longer extant.
“Unfortunately, the legend of Shên Nung has become so
deeply ingrained in the culture of tea in China that it is often
cited in support of the notion that tea was discovered as a
drink at about the year -3000.”
According to legend and the Huai Nan Tzu, both
medicinal herbs and the five staple grains were discovered
by one and the same person, the Heavenly Husbandman, the
Emperor Shêng Nung (p. 571).
Only the Shên Nung Pên Ts’ao Ching is cited in this
book’s bibliography (p. 622). (p. 622). Address: Alexandria,
Virginia.
4463. Huang, H.T. (Hsing-Tsung). 2000. Production of

oil from oilseeds (Document part). In: H.T. Huang. 2000.
Science and Civilisation in China. Vol. 6, Biology and
Biological Technology. Part V: Fermentations and Food
Science. Joseph Needham series. Cambridge, England:
Cambridge University Press. xxviii + 741 p. See p. 436-57.
• Summary: By the time of the Southern Song dynasty
[began +1127], edible oil was considered one of the “seven
necessities” of life.
Huang (2000, p. 441-43) quotes a long passage from
the Jilebian [Miscellaneous Random Notes] (+1133 Sung
Dynasty; W.-G.: Chi Lê Pien) which discusses many
vegetable oils, including that made from sesame seeds
(huma), hemp seeds, perilla seeds, almonds, rapeseeds, and
tung seeds. Huang comments: “The availability of such a
wide variety of vegetable oils suggests that the technique
of extracting oils from plant seeds had now reached a high
level of proficiency. Shen Gua [in the Mengqi Bitan (Dream
Pool Essays, +1086)] noted that Northerners loved to use
hemp oil for frying food. According to the Mengliang Lu,
by Wu Zimu (+1275), oil pressing establishments were seen
in the southern capital of Hangzhou (W.-G.: Hangchou). All
indications are that production and commerce in vegetable
oils were a significant sector of the Song [dynasty] economy.
And yet we cannot find in the literature of the period any
description of how the seeds were processed to yield oil. For
that information we have to wait for the appearance of the
Nongshu (Agricultural Treatise), 1313 by Wang Chen of the
Yuan (Mongol) dynasty, which provides the first description
of an oil press in the Chinese literature.” A long excerpt
describes how to construct the press and then use it to make
sesame oil. A full-page illustration (p. 442) from the same
book shows a man using a wooden mallet to drive a wedge
into the press. Yet it is difficult to tell from either the text
or the illustration how the press is constructed. Address:
Alexandria, Virginia.
4464. Huang, H.T. (Hsing-Tsung). 2000. Soybean curd and
related products: Yuba (doufu-pi) and dried yuba sticks
(fuzhu) (Document part). In: H.T. Huang. 2000. Science
and Civilisation in China. Vol. 6, Biology and Biological
Technology. Part V: Fermentations and Food Science. Joseph
Needham series. Cambridge, England: Cambridge University
Press. xxviii + 741 p. See p. 303, 320-23. [6 ref]
• Summary: Dr. Huang discusses yuba and dried yuba sticks
mainly on pages 303, and 320-23.
When a film forms on the surface of heated soymilk, it
can be lifted off to give doufu-yi [“tofu robes”] or doufu-pi
[“tofu skin”] (3 Cc = Chinese characters given for each) as
stated in the Bencao Gangmu [The great pharmacopoeia, by
Li Shizhen, 1596] (Huang, p. 320).
Note: In Japanese this film is called yuba.
In a flow diagram of the process for making tofu
(Huang, p. 321). “soy milk skin” [yuba] is shown as one of
the by-products. This yuba can be further processed to give
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“Vegetarian chicken” and “Vegetarian ham.”
Table 29 title “Family of products related to soybean
curd” [tofu] (Huang, p. 322) includes doufu-pi which
is called “Soy milk skin.” Method of production: “Film
skimmed off heated soy milk.”
Huang, p. 323: The next food related to tofu is doufu-pi
(3 Cc) bean curd skin [yuba], which is commonly known
today as fuzhu (2 Cc, bean curd bamboo) [dried yuba sticks
or rolls], apparently because its shape resembles a fairly
young bamboo shoot. Fuzhu comes in long wrinkled strips
that are light yellow in color. As mentioned on p. 303, the
Bencao Gangmu [The great pharmacopoeia, by Li Shizhen,
1596] states that a skin is formed on the surface of soymilk
when it is heated; it can be lifted off and dried to give yuba.
It seems reasonable to assume that yuba had been made in
China for at least several hundred years before the Bencao
Gangmu appeared.
It is mentioned in the Bencao Gangmu Shiyi
[Supplemental Amplification of the Bencao Gangmu, by
Zhao Xuemin, 1765, page 365] and in several literary works
from the Qing (Manchu) dynasty (1644-1912).
Footnote 72: On page 365, one of the poems on tofu
by Li Tiaoyuan describes the froth on the surface of cooked
soymilk folding like a cloth. Doufu-pi [yuba] is directly
mentioned as a dish in the popular Qing novels Yu Lin
Wai Shi by Wu Jingzi (1701-1754), chapter 22, and Jing
Hua Yuan by Li Ruzhen (1763-1830), chapter 23, and as a
skin for dumplings in the Hong Lou Meng by Cao Xueqin,
chapter 8. All four references are cited in Hong, Guangzhu.
1987. Zhongguo Doufu [Chinese Tofu]. Beijing, China:
Commerce Publishers (p. 30-32).
As can be inferred from Table 29, yuba is the product
in this group that contains the least amount of water. After
drying, it can be stored for a long time without refrigeration,
and has long been a popular ingredient in many Buddhist
vegetarian dishes.
Footnote 73: Fuzhu is also translated as “dried bean curd
sticks, as it is called in the basic Buddhist vegetarian recipe
given in: Miller, Gloria Bley. 1966. The Thousand Recipe
Chinese Cookbook, p. 624.
Note: This is the earliest English-language document
seen (June 2011) that uses the term “bean curd bamboo” to
refer to dried yuba sticks. Address: Alexandria, Virginia.
4465. Huang, H.T. (Hsing-Tsung). 2000. Soybean curd and
related products: Douhu or Doufu-hua [Curds made from
soymilk] (Document part). In: H.T. Huang. 2000. Science
and Civilisation in China. Vol. 6, Biology and Biological
Technology. Part V: Fermentations and Food Science. Joseph
Needham series. Cambridge, England: Cambridge University
Press. xxviii + 741 p. See p. 323-24. [2 ref]
• Summary: Douhua (2 Cc = Chinese characters given)
(bean flower) or doufu-hua (3 Cc) [tofu flowers] is simply
the freshly coagulated soymilk curds without additional

treatment–such as pressing. It is also called doufu-nao (3 Cc)
or funao (2 Cc) (bean curd brain). The earliest reference we
have to this delicate food is in the Suiyuan Shidan [Recipes
from the Sui Garden] (4 Cc), by the famous Chinese Qing
dynasty gastronome Yuan Mei in about 1790.
The recipe for Fu yong doufu (4 Cc) (hibiscus tofu)
states (p. 100): Place funao (2 Cc) in well water and heat to
boiling three times to remove the beany flavor. Suspend the
curds in chicken soup and bring to a boil. Before serving,
garnish with laver [the sea vegetable used to make nori] and
pieces of shrimp.
It is significant that the funao is first boiled to remove
the beany flavor, as well as to dilute the indigestible
oligosaccharides in the whey, indicating that the raw funao
needed additional processing to make it wholly attractive.
Today, doufu-hua is usually drained as much as possible to
remove the whey, and it is frequently suspended in a sugar
syrup and served as a refreshing cold dessert. Address:
Alexandria, Virginia.
4466. Huang, H.T. (Hsing-Tsung). 2000. Making of
fermented tou fu. (Document part). In: H.T. Huang. 2000.
Science and Civilisation in China. Vol. 6, Biology and
Biological Technology. Part V: Fermentations and Food
Science. Joseph Needham series. Cambridge, England:
Cambridge University Press. xxviii + 741 p. See p. 325-28.
[12 ref]
• Summary: Table 29 (p. 322) shows a “Family of products
related to soybean curd.” The last item in this Fuju (3 Cc
= 3 Chinese characters are given). Description: Fermented
tou fu. In China it has long been “renowned as one of those
special gastronomic delectables that is often irresistible to
the aficionado but obnoxious to the uninitiated.” The process
for making it is the most interesting of all the products
made from tofu, and therefore it deserves a more extensive
treatment than the others.
The earliest known reference to fermented tofu is found
in the Penglong Yehua [Night discourses by the Penglong
mountain], by Li Rihua (who lived from 1565 to 1635).
This document [which probably appeared in about 1610]. It
says that the people in a particular district in southern Anhui
province [in central eastern China] love to ferment tofu in the
fall. They wait until it is covered with a hairy coat [of natural
mold]. They carefully wipe off the hair and gently dry the
cake. Then it is deep fried in hot oil, then drained and cooked
with other foods. It is said to have the flavor of yu fish.
In 1680 a more detailed description of making fermented
tofu (Fukien-style) appeared in the Shixian Hongmi [Guide
to the mysteries of cuisine]. The best time to make this
product is in the spring or fall. After the pieces of tofu are
covered with a hairy growth, wipe off the hair with a piece
of paper. Now make a mixture of 3 parts soy sauce and 1
part fried salt. Grind fresh red ferment, peppercorn, fennel
and liquorice; mix the powder with salt and wine. Place the
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tofu in a jar and add the wine sauce mixture. Seal the mouth
of the urn with clay, and allow it to stand for 6 months. The
resulting product will have an excellent flavor.
Two other passages in this same book are also of
interest. One describes the process for making tsao ju fu (3
Cc), i.e. fermented tofu aged in the residual mash of grain
wine. The other describes how to make doufu fu (3 Cc) “a
deep fried ‘stinky’ dewatered tofu. Take good quality [pieces
of] tofu and grill in oil. Then cover with a cloth screen to
keep out flies and other insects. When a “stinky” odour is
developed, fry the pieces again in hot “boiling” oil. The
flavor is excellent.
Note: This “stinky” tofu is probably chou doufu.
From these passages we see that by 1680 furu and rufu
had apparently become synonyms for fermented tofu.
By the middle of the Qing (Manchu) dynasty (16441912; i.e., by about 1780) fermented tofu had begun to be
famous nationwide. There was the furu of Suzhou (Suchow,
a major city near the mouth of the Yangtze river in Jiangsu
province in Eastern China), and there was the furu of
Guangxi (Kuangsi, Kwangsi, a province in southern China
along its border with Vietnam).
In 1790 the Suiyuan Shidan [Recipes from the Sui
garden], by Yuan Mei praises the fermented tofu made in
Suzhou and Guangxi.
Technically the most interesting descriptions for making
fermented tofu appeared in about 1750 in the Xingyuan Lu
[Memoir from the garden of awareness]. It gave five recipes
and two different methods. In the second method, the molded
tofu is allowed to age in the mash left from the fermentation
of wine made from grains.
The molds responsible for converting tofu into
fermented tofu in China have been isolated. The most
important ones appear to be Mucor sufu, Mucor rouxanus,
Mucor wutuongkiao, Mucor racemosus, Mucor sinensis
(later identified as Actinomucor elegans) and Mucor
dispersus.
In China, fermented tofu is typically packaged in
squares about 3 inches wide and 3/4 inch thick. Because of
its high salt content, fermented tofu is used as a seasoning
to accompany bland foods such as rice congee or rice, or to
flavor other cooked foods.
The next section (p. 328-30) is a “Comparison of tofu
and cheese.” There is no evidence the Western style cheese,
made by curdling dairy milk with the enzyme rennet, was
ever made in traditional China even though dairy products
were an important part of the Chinese diet, in both the north
and south, during the Tang and Song dynasties.
Note: Dr. Huang has been unable to find any mention
of fermented tofu in the Bencao Gangmu [The Great
Pharmacopoeia], by Li Shizen (1596). Address: Alexandria,
Virginia.
4467. Huang, H.T. (Hsing-Tsung). 2000. Ferments (Wade-

Giles: ch’ü. Pinyin: qu {named “koji” in Japanese})
(Document part). In: H.T. Huang. 2000. Science and
Civilisation in China. Vol. 6, Biology and Biological
Technology. Part V: Fermentations and Food Science. Joseph
Needham series. Cambridge, England: Cambridge University
Press. xxviii + 741 p.
• Summary: In this book, most entries related to koji are
indexed (in the General Index) under “ferment.” Koji
originated in China; the first clear descriptions of how to
make various types (wheat koji, millet koji) appear in AD
544 in the Qimin Yaoshu [Important arts for the people’s
welfare], by Jia Sixie (see separate record).
The origin of koji is lost in the mists of time, but
there are various theories about how it came to be. The
most credible of these is that koji arose when someone
inadvertently left a basket of steamed rice in the open for
several days, until it was covered with a fragrant yellow
or white mycelium. Or it may have been dried. In North
China, this type of rice koji eventually came to be known as
qu and in South China as chiu yao (wine medicament). But
fascinating questions remain! How did the original rice (or
millet) koji of antiquity acquire the modern character for koji
which came to be written with a wheat radical during the
Han dynasty (202 BC to AD 220) and in later ages why was
it usually made with wheat as the raw material rather than
rice?
In the Shuowen Jiezi (Analytical Dictionary of
Characters) of 121 AD, the character for koji was originally
constructed by placing a bamboo radical on top of the word
denoting a chrysanthemum. “The etymology of qu (koji)
is thus consistent with the notion that the product was first
formed when steamed rice granules were exposed to air in
a bamboo basket and that at some time it would acquire the
colour of the yellow chrysanthemum” (p. 261-62).
Information about koji in China appears on the
following pages: p. 5 (Dr. Huang’s first view of the myceliae
of Aspergillus under a microscope), p. 6 (footnote. Most of
the organisms involved in Western industrial fermentations,
such as Aspergillus, Rhizopus, and Mucor species, were first
isolated from the ancient ferment {Cc = Chinese character}
{Chinese ch’ü or Japanese koji}), p. 8 (the common grain
molds, of the families Aspergillus, Rhizopus, and Mucor play
a major role in the processing of foods in China, a situation
without parallel among the world’s cultures), p. 154 (koji
cannot be translated into English; it contains both enzymes
and live organisms),
p. 150-68 (origin and discovery of koji) p. 156-60 (koji
and sprouted grain), p. 161 (inoculum), p. 162 (koji fungal
myceliae, herbal / medicated, microbial activity control), p.
166-67 (barley koji, grain molds, wheat koji), p. 167, 16890 (common koji, koji in cake form, koji for autumn wine,
for spring wine, incubation hut, methods for making, millet,
superior koji), p. 174-77 (activity / power of koji, incubation,
temperature control), p. 178, 182 (incubation hut, inoculum),
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p. 183-86 (koji in cake form, p. 190 (manufacture of standard
koji), incubation, herbal / medicated), p. 194-95 (mother or
koji = koji starter),
p. 232, 238 (herbal / medicated / medicament), p.
257-74 (origin and discovery of koji) p. 261-62 (origin
and etymology of the character for koji, millet koji, wheat
koji, yeasts in koji), p. 277 (wheat koji), p. 279-81 (koji
amylase, koji in brick form, fungal mycelia population, grain
molds, inoculum, made in modern China, mixed cultures
of microorganisms, power of koji, yeasts in koji), p. 285
footnote, p. 289 (yellow coat koji), p. 290 (white koji),
p. 327 (use of koji in making fermented tofu), p. 334-36,
339 (amylase, use in food processing, yellow coat / mold
koji, glutinous rice koji, hai making, molded wheat, protease,
soy sauce koji), p. 346-57 (use of koji in making jiang and
soy sauce, yellow coat / mold koji, glutinous rice koji,
yellow seed = huang tzu), p. 360-62, 371 (yellow mold koji),
p. 375 (barley koji), p. 380-81 (use of koji with meat and
fish, hai making), p. 387-88 (cha making), p. 390 (use of koji
with meat and fish), p. 395-97 (koji in Southeast Asia),
p. 405 (rice koji is called nü qu), p. 406-07 (use of koji
in pickling vegetables), p. 415 (qu refers to mold ferments =
koji),
p. 592 (Aspergillus, grain molds, mixed cultures
of microorganisms, yeasts in koji), p. 593 (origin and
discovery of koji), p. 593-94 (amylase, koji enzymes, koji
development, products related to grain koji molds), p. 599600 (koji’s evolutionary history and development), p. 595
footnote (grain molds, mixed cultures of microorganisms),
p. 605 (ritual sacrifice, yellow coat koji), p. 608 (koji
technology dissemination). Address: Alexandria, Virginia.
4468. Huang, H.T. (Hsing-Tsung). 2000. Red ferment (WadeGiles: hung ch’ü. Pinyin: hong qu {named beni koji, “red
rice koji” in Japanese}) (Document part). In: H.T. Huang.
2000. Science and Civilisation in China. Vol. 6, Biology
and Biological Technology. Part V: Fermentations and Food
Science. Joseph Needham series. Cambridge, England:
Cambridge University Press. xxviii + 741 p. See p. 3, 7, 191203, 279, 290, 327, 595.
• Summary: In this book, most entries related to red rice
koji are indexed (in the General Index) under “ferment, red.”
This type of koji is made with the mold Monascus purpureus
which gives a red color to the rice. It is often used to make
a red grain-based wine in China, or to impart a red color to
foods with which it is cooked, and/or to serve as a natural
preservative for these foods.
Dr. Huang observed in his ancestral village: The two
most interesting food processing operations were taking
place right next door. The family ran a small workshop
making wine from steamed rice plus red ferment (hong qu;
red rice koji). The latter was purchased locally and the rice
was the same that we ate for lunch or dinner (p. 3).
That red koji is also used to color chicken and fish a

brilliant red in Foochow (p. 7).
The earliest document seen that contains the term “red
koji” is a poem by Wang Can who lived in the late Han
dynasty (AD 177-217). In this poem he says that he was
served a dish cooked with red koji (hong qu) from Kua-chou.
Huang notes that this claim of being the earliest is difficult to
substantiate. First, this term does not appear again until 700
years later in the Five Dynasties period, although there are
references to red colored wine in documents dated AD 547
and AD 860. From the context, however, it appears that red
koji was not used to make these two red wines (p. 192-93).
The next earliest known reference appears in AD 960 in
Qing Yilu [Anecdotes, Simple and Exotic], by Tao Ku.
We next encounter red rice koji in a poem by the great
poet and gastronome of the Song dynasty, Su Tungpo (W.-G.
Su Tung-p’o) (lived 1036-1101). Huang (p. 193) translates
fragments of two poems he wrote while in South China:
(1) “In search of local products from an old friend, / I
sent him post haste ‘cured mash’ and ‘red ferment.’”
(2) “Last year we shared a plate of tender alfalfa, /
Tonight I pour a Min wine, red as cinnabar.”
Huang comments (p. 193): “Min is a synonym for
Fukien [Fujian] province. Thus, these verses indicate that the
‘red ferment’ [red rice koji] and ‘red wine’ were very much
specialties of the South, which they still are today.”
Invention of red rice koji (p. 194). Making red rice koji,
temperature control and therapeutic properties (p. 194-95,
197-203). Use as a preservative (p. 202). Use in making red
fermented tofu (p. 327). Address: Alexandria, Virginia.
4469. Huang, H.T. (Hsing-Tsung). 2000. Soybean sprouts
(Document part). In: H.T. Huang. 2000. Science and
Civilisation in China. Vol. 6, Biology and Biological
Technology. Part V: Fermentations and Food Science. Joseph
Needham series. Cambridge, England: Cambridge University
Press. xxviii + 741 p. See p. 295-98.
• Summary: This section is mainly an excellent review of the
early Chinese literature concerning soybean sprouts in early
China. It is generally thought that soybean sprouts were first
mentioned in the Shennong Bencao Jing (Benjing) [Classical
pharmacopoeia of Shennong, the Heavenly Husbandman],
which appeared in about 100 A.D. The text refers to dadou
huangjuan [Yellow curls from the soybean] as a medicine.
“The flavor is sweet and mild. It is used to treat numbness in
the joints, muscle, and knee.”
Since sprouted grain (nieh), as from rice, millets or
barley, had been made and used since ancient times to make
malt sugar, it is not surprising that the soybean should also
be sprouted.
Despite the fact that soybean sprouts were mentioned
in about 100 AD in the Shennong Bencao Jing, it is
difficult to determine when soybean sprouts were actually
first prepared and used as medicine or food. Although the
Shennong Bencao Jing is believed to be based on material
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from the Zhou (W.-G. Chou) dynasty (1045-256 BC) and
Qin (W.-G. Ch’in) dynasty (221-206 BC), its compilation
was not completed until the end of the Han dynasty, c. 200
AD. “There is no way of knowing which items in it were in
currency before the Han and which were introduced during
the Han.”
Note: The Han dynasty in China lasted from 202 BC to
AD 220.
Dr. Huang concludes “that soybean sprouts probably
first came into medicinal use [in China] during the Han
dynasty.”
The earliest known document that mentions the
preparation and use of soybean sprouts for food is the
Shanjia qinggong or Shanjia gongqing [Basic needs for
rustic living], by Lin Hong; it appeared in about 1200
AD–during the Southern Song (W.-G. Sung) dynasty in
China (1127-1279). Dr. Huang concludes that “Bean sprouts
were apparently a common article of food during the Song
dynasty” (960-1279). In Mandarin Chinese, soybean sprouts
are presently named touya (“bean sprout”) or huangdouya
(“yellow bean sprout”). Address: Alexandria, Virginia.
4470. Wilkinson, Endymion Porter. comp. 2000. Chinese
history: A manual. Revised and enlarged. Cambridge,
Massachusetts: Harvard University Press / Harvard Yenching
Institute. xxiv + 1181 p. Index. 23 cm. Harvard Yenching
Institute Monograph Series, 52. 1st ed. 1998. [500+* ref]
• Summary: A remarkable and extremely valuable book.
Partial contents: Introduction: Recent historiographical
trends, center and periphery, periodization, the dynasties.
I: Basics. 1. Language. 2. Dictionaries. 3. People. 4.
Geography. 5. Chronology. 6. Telling the time. 7. Statistics:
Numbers and order of magnitude, population, weights and
measures, money, prices. 8. Guides and encyclopedias.
9. Locating books. 10. Locating secondary sources. 11.
Libraries.
II: Pre-Qin sources. 12. Archaeology. 13. Pre-Qin
archaeology. 14. Prehistoric signs and symbols. 15. Oracle
bone inscriptions. 16. The characters: Evolution and
structure. 17. Epigraphy. 18. From bamboo strips to printed
books. 19. Excavated and transmitted texts.
III: Historical genres. 20. Primary and secondary
sources. 21. Annals. 22. Standard histories. 23. Topically
arranged histories. 24. Miscellaneous histories. 25.
Government institutions. 26. Official communications. 27.
Law. 28. War.
IV: Other primary sources... 35. Agriculture, food and
the environment. 36. Medicine. 37. Technology and science...
42. Foreign accounts of China.
V: Primary sources by period.
In the chapter titled “Agriculture, food and the
environment,” section 35.2.2 on “Pre-Qin foodstuffs and
cooking” (the Qin dynasty, 221-206 B.C., came just before
the Han) states that the staple dishes, cooked mainly by

boiling or steaming, were typically “accompanied by a
savory paste (jiang, miso in Japanese) made from hydrolyzed
(fermented) meat, fish, crustaceans, or, most important of
all, soybeans” (Footnote 8). “The soybean is indigenous to
northeast China. Its cultivation began in the Zhou period. It
was a major source of protein, especially for peasants and
laborers. Starting in the Yangzi valley, it was brined and
hydrolyzed into the characteristic Chinese flavoring, soy
sauce (jiangyou) (9). By the Han, a new process had been
discovered; if the production was interrupted half way and
the beans dried, they became blackened and delicious. Along
with savory pastes (jiang) and pickles (zu), these fermented
soybeans (chi) were immensely popular (10).”
Footnote 8: See Zhongguo shiqian yinshishi (A history
of Chinese prehistoric food and drink), Wang Renxiang, ed.
in chief, Qingdao, 1997.
Footnote 9 (p. 638): “The origin of ‘soya’ in European
and other languages is from either xiyao [fermented black
soybean sauce] or shôyu (the Cantonese and Japanese for
jiangyou [soy sauce] respectively). The early generic word
was shu (Glycine max), later dou, and later still dadou to
distinguish it from post-Han imported pulses.”
Footnote 10: “Chi used to be pronounced shi. Other
names for chi were douchi, daku, and nadou (nattô in
Japanese).”
Section 35.2.3 on “New foodstuffs and cooking” covers
the period from the beginning of the Han dynasty in 202
B.C. Noodles (bing) were introduced. Soybeans (in the forms
of jiang and fermented black soybeans {chi}) remained an
important source of protein. Alfalfa (musu or mushu), peas
(hudou, modern wandou), and sesame (huma, modern zhima
or mazi) are said to have been introduced by Zhang Qian,
the emissary from the Former / Western Han dynasty. By the
Tang “bitter fermented blackened soy beans” (huchi) had
been introduced; hu means “barbarian.” Tofu (doufu) is first
mentioned in the early Song dynasty. It was imported into
Japan and first appeared there in a document dated 1183.
“It was used as a substitute for meat and fish in Buddhist
vegetarian cooking.” New World crops which made their
way into China from the 16th century include peanuts
(fandou, modern huasheng), chili, corn, sweet potatoes, and
tomato (p. 643).
Note: The author was born and educated in England.
Address: Head of Delegation and Ambassador to China for
the European Commission.
4471. Gai, Junyi; Guo, Wentao. 2001. History of maodou
production in China. In: T. Lumpkin, ed. 2001. Second
International Vegetable Soybean Conference. Pullman,
Washington: Washington State University. 202 p. See p. 4147. [5 ref]
• Summary: Two books review the ancient Chinese literature
on the history of soybean production: (1) Dou Lei (Legumes),
by Li Chang-Nian, published in 1958; (2) History of Soybean

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 1488
Cultivation in China, by Guo Wen-Tao, published in 1993.
Both authors are from the Chinese Agricultural Heritage
Institute (Nanjing Agricultural University, Nanjing, Jiangsu
210095, China).
The author then cites ten early mentions of soybeans
in Chinese literature: The first three are from three different
sections of the Shi Jing [Shijing] (6th century BC); the others
are from the Zhou Shu (5th to 3rd century BC), Zhou Li (3rd
century BC), Meng Zi (3rd century BC), Mo Zi (5th to 4th
century BC), Xun Zi (3rd century BC), Li Ji (1st century
BC), and Zhan Guo Ce (1st century BC).
Noting that the Shi Jing [Shijing] contains the oldest
Chinese literature, he adds that it “is a collection of poems
circulated among the people from the Western Zhou Dynasty
to the Spring and Autumn Period. Some of them might be
works from the Shang Dynasty [ca 1600-1045 BC]. The
book was edited and finished in the middle Spring and
Autumn Period (6th century BC). Mao Hêng (Western
Han Dynasty, 2nd century BC), Zheng Xuan (Eastern Han
Dynasty, 2nd century AD), Lu De-Ming (Tang Dynasty, early
7th century AD), and Kong Ying-Da (Tang Dynasty, 642
AD)” each wrote commentaries on the Shi Jing to explain
its meaning. From the literature listed above, the following
points about soybeans can be derived: (1) Soybeans and
millet played a significant role among the five or nine major
Chinese crops during the period from the Western Zhou
Dynasty (6th century BC on) through the Spring and Autumn
Period and Warring States, even to the Qin [221-206 BC]
and Han [202 BC to 220 AD] dynasties. “This is indicated
by statements about gentlemen using stewed soybeans as
their major meal and even the emperor [in the Zhou Shu, 5th
to 3rd centuries BC] taking soybeans taking soybeans and
chicken as his major daily food.
“(2) The way to eat soybeans during that time was to
stew the seeds as meal and to cook young green leaves as
soup. These ways of preparation had a significant influence
on the later adoption of eating immature green soybeans
(maodou).
“(3) In ancient China, proverbs about soybeans existed
before relevant Chinese characters were invented. Texts
related to soybeans were recorded as soon as relevant
characters were created from about 2700-3000 years ago.
Oral works from the Shang Dynasty recorded in the Shi
Jing date to 3600 years ago. From these records it can be
inferred that soybeans existed during the Yan-Huang and
Hou-Ji period, 5000 years ago” (p. 41-42). Note 1. The last
three sentences are pure speculation and unsupported by any
known evidence. The earliest solid evidence for soybean
domestication in China dates from about the 11th century BC
(Hymowitz 1970, p. 415-17).
The soybean is called “soy, soja, or soya” in Western
countries, “which originates from the pronunciation of the
Chinese character ‘Shu.’” Note 2. Most etymologies of the
words “soy,” “soybean” and “soya” state (correctly, we

believe) that they are derived from the Japanese word shôyu
meaning “soy sauce.”
Soybeans were used and processed in 4 different ways
in ancient China (for each he gives a citation): (1) The dried
seeds were stewed for daily meals and the young leaves
were used as a vegetable to make soup. (2) The seeds,
stems, leaves, and pods were used as animal feed. (3) The
soybean was used for medicinal purposes. (4) Technology
was developed for making various kinds of soyfoods, such
as fermented black soybeans, tofu, doujiang, soybean oil,
soybean sprouts, etc.
The section titled “Historical textual research on
maodou in ancient China” cites 6 early documents which
are said to mention immature green soybeans. Each of
these six are cited elsewhere. A 7th was the Jie-An ManBi (Ming dynasty, by Li Xu, 16th century) which states:
There are some varieties [of maodou] with fragrant flavor
and glutinous taste, and some with flavor like ginkgo seeds.
Those are new varieties.
“The exact record and time of the initial utilization
of green pods and beans has not been discovered in the
literature.” The practice of picking green pods, shelling them
for immature seeds, and even putting them on the market
for sale, existed by the 12th century (Song dynasty). The
term maodou first appeared in the literature during the 17th
century (Ming dynasty).
Since them the term maodou has appeared extensively in
the literature, for example: (1) Nong-Pu Bian-Lan (1755). (2)
Qi-Ming Si-Shu (1846). (3) Jin-Si Tu-Can Biao-Lue (1898).
(4) Yong-Chen Tu-Can-Biao (1899). (5) Zhi-Wu Ming-She
Tu-Kao (19th century). These texts include statements such
as: Green immature soybeans are especially delicious; the
fried ones can be served as vegetable dishes. And: Yellow
soybeans (huang-dou) are now also called maodou. There
are different varieties. They can be used as a vegetable at
an early stage, then as a major food after maturity. They are
necessary for the daily life of the people.
From ancient times to the present, green vegetable
soybeans (maodou) have been most widely cultivated
and consumed in the southern half of China, especially in
two areas: (1) The lower and middle Yangtze valleys and
drainage systems, in the provinces of Jiangsu, Shanghai,
Zhejiang, and Anhui. The total area grown here today is
about 100,000 ha. (2) Southeast China along the seacoast,
including Taiwan, Fujian, and Guangdong provinces. The
total area grown here today is about 30,000 ha. Address:
1. Director and Professor, National Center of Soybean
Improvement, Ministry of Agriculture; Soybean Research
Inst., Nanjing Agricultural Univ., Nanjing, Jiangsu 210095,
China. E-mail: sri@mail.njau.edu and nausri@public1.ptt.
js.cn.
4472. Rahusen-De Bruyn Kops, Henriette. 2002. Not such an
‘unpromising beginning’: The first Dutch trade embassy in

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 1489
China, 1655-1657. Modern Asian Studies (Cambridge Univ.
Press) 36(3):535-78. *
• Summary: 1613–As early as this year the leaders of the
Dutch East India Company [VOC] recognize the importance
of direct trade with China. However attempts to establish a
settlement on the Chinese coast in the early 1600s are not
successful.
1624–The VOC starts to use a fortified settlement (Fort
Zeelandia / Casteel Zeelandia) on the island of Taiwan as the
next best thing to a base on the mainland of China.
1650 ca.–When their position on Taiwan is threatened,
the VOC directors now decide to try to get their mainland
trading privileges through diplomacy.
1655–The first VOC embassy in China is established; it
lasts until 1657.
1662–VOC is driven out of Formosa / Taiwan by Ming
Chinese troops (Koxinga).
The island itself was a source of cane sugar and
deerskins. It was also a place where Dutch VOC merchants
could trade with Chinese merchants from the mainland. Here
they could buy the silk needed for the Japanese market.
4473. Blussé, Leonard; Viallé, Cynthia; Remmelink,
Willem; Daalen, Isabel van. eds. 2004. The Deshima diaries
marginalia, 1740-1800. Tokyo: Japan-Netherlands Institute.
xl + 898 p. Illust. Maps (some color). Index of ship’s names.
Index of geographical names. Index of non-Japanese names.
Index of Japanese names. Subject index. 27 cm. Series:
Scientific Publications of the Japan-Netherlands Institute No.
2. [99 ref]
• Summary: “The basis for the present text are the Deshima
[Japan] dagregisters...” of the Nederlandsche Oost-Indische
Compagnie. Comptoir, Nagasaki.
Contents: Fold-out color Japanese map of Nagasaki in
the 1700s, with numbers and accompany legend inserted
for key places by the editors. Three other fold-out color
illustrations. Map of the route to and from the Shogun’s court
in Edo (today’s Tokyo), with a circle giving the name of each
overnight place. The route to Edo goes across Kyushu then
along the southern coast of Japan’s main island (Honshu).
The route back is largely by boat through the Inland Sea to
Shimonoseki, than back across Kyushu. List of illustrations.
Contents. Foreword. Editorial note. Introduction. Diary
kept for one year (starting in about mid-November or early
December) by each Opperhoofd (Chief of the Dutch factory
on Deshima with the rank of Senior merchant). Appendixes
(4; secret diaries and private notes). Sources (with NFJ
numbers at the Dutch National Archives, The Hague).
Glossary.
The legend to the color fold-old map of Nagasaki Bay
and city includes: (6) Dutch ship at harbor. (7) Deshima. (9)
Government house. (10) Chinese island (about the same size
as Deshima, but just to the south of Deshima). (11) Chinese
garden. (12) Junk from Nanjing. (13) Boats of the Shogunal

guard. (14) Shogunal guard at Tomachi. (15) Tow boats. (16)
Dutch ship arrives. (17) Shogunal guard from Nishidomari.
(18) Junk from Fuzhou arrives.
In the index there are many entries under: Chinese–
Island. And under Seaweed.
Note: Soy sauce is not mentioned in the Index under
“Chinese–Island.” Very little has been written in English
about the activities of the Chinese traders who lived on this
artificial island in Nagasaki harbor–very near the island
of Deshima, where the Dutch traders were confined. The
Chinese traders at Nagasaki were confined to a walled
compound, and their activities, though less strictly controlled
than the Dutch, were closely monitored and scrutinized by
the Governor of Nagasaki. Many questions arise: What is this
island called? What kind of Chinese organization(s) occupied
the island? Was it a single private company like the Dutch
East India Co., or was it a collection of independent Chinese
merchants, or something else? When did the Chinese island
compound start to be used as a trading post? When did it
cease to be used? Did the Chinese export or import any soy
products? If yes, which ones, how much of each per year,
from when to when. Where were these products sold? Inside
China or outside? Address: Netherlands.
4474. Hirayama, Tadao. 2005. Shôyu hattatsu shoshi: Sho
kara shôyu e [Brief history of shoyu development: From sho
to shoyu]. Tokyo: Printed by Hokazu Hachibori. 66 p. 26 cm.
[47 ref. Jap]
• Summary: This excellent history, with many illustrations,
is available from the Kikkoman International Institute for
Food Culture (KIIFC), Noda, Japan.
Contents: Preface I. Chinese jiang: 1. Jiang was called
different names by the raw materials which were used to
make various types (p. 1). 2. How to make doujiang (“bean
jiang”) (p. 2). 3. Doujiang might have been a side dish and
had a consistency like moromi (p. 4).
II. Japanese sho (hishio?): 1. From the “fish jiang”
(gyosho) period to the “grain jiang (kokusho) period (p. 5). 2.
Sho and misho were differentiated in the very early period (p.
5). 3. Sho was used having a consistency like moromi [quite
like applesauce]. (p. 7).
III. The birth of shoyu: 1. Various types of sho and
misho as seasonings (p. 9). 2. Characters used to write the
word shoyu in Chinese documents (p. 10). 3. Kinzanji miso
and shoyu (p. 11). 4. Popularization of Zen Buddhism and
Tea Ceremony culture (p. 12). 5. Tare miso and To Miso (p.
13) 6. The birth of shoyu (p. 15).
IV. The path / road to becoming true shoyu: 1. Shoyu
and tamari (p. 17). 2. The making of shoyu at Tatsuno: The
birth of sumi shoyu (p. 18). 3. The process for becoming true
shoyu (p. 20). 4. San koji (Scattered means not clustered
Koji) and mochi koji (p. 21). 5. The birth of the true shoyu
after the mid-17th century (p. 22).
V. Shi (kuki) or sho: 1. Shi (kuki) to shoyu (p. 24). 2.
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Fermentation in solid form and fermentation in liquid form
(p. 25). 3. Research in recent years (p. 27 4). From simplicity
to complexity; from only one to more varieties (p. 28). 5.
Purpose of the production of sho (hishio) (p. 30). 6. Arrival
of new technology made sho into Shoyu (p. 31).
VI. Production of shoyu in Edo period: 1. Production
methods of shoyu from mid- to late 17th century (p. 33).
Ryori Monogatari (Cooking Story) (p. 33). Yoshu Fushi (p.
34). Honcho Shokkan (Honcho Shokukan) (p. 34). 2. Things
we cannot afford not to have in the kitchen Wakan Sansai
Zukan (p. 35). 3. The best way is; Prepare (shikomi) shoyu
in summer (during Doyo) and finish (harvest) in fall Bankin
Sangyotai (Mankin sangyo bukuro) (p. 37). 4. Shoyu making
at home Koekikokusanko (Translator’s guess at meaning:
Wide profit domestic products ideas?) (p. 39).
VII. Kudari shoyu and Kanto Jimawari Shoyu: 1. Kudari
shoyu (p. 41). 2. Ama’s (Nuns’) namaage shoyu (p. 43).
3. Favorite flavor of people of Edo (p. 44). 4. Kamigata’s
(Kyoto Kansai area) Dashi (stock) and Edo’s Dashi (stock)
(p. 47). 5. Edo’s Honkobushi (Honkare bushi? Honkosetsu?)
(p. 47). 6. Kanto’s jimawari shoyu (p. 48). 7. The method in
Shinsen Hochotei (Shinsen Hocho Hashigo) (means Newly
Selected Knife Ladder) (p. 51). 8. Making shoyu into a
commercial product (p. 53).
VIII. Shoyu production in Kansai area: 1. Shoyu
production on Shodoshima Island (p. 55). 2. Shoyu
production in Tatsuno (p. 56). 3. Adding amazake to moromi
to create Tatsuno shoyu’s unique flavor (p. 57). 4. In Tatsuno
they strongly believed in using Kohamaen (Kohama salt) (p.
59). 5. To make large production of shoyu, they used Ako’s
Saen (salt) (p. 61).
Conclusions (Summary). Main sources (Bibliography).
Address: Japan.
4475. Cho, Hyeon-jong. 2005. Kong [Prehistoric and ancient
soybean remains]. In: Cheryl-Ho Lee, comp. 2005. Kong
[Soybean]. Seoul, Korea: Korea University Press. 794 p. See
p. 45-80. Chap. 2. [53 ref. Kor]
• Summary: This chapter concerns Neolithic evidence of
soybean cultivation in Korea. See especially p. 46-48. Two
Neolithic remains are mentioned: (1) Okchoen Daejeonri,
and (2) Jinju Sangchonri. The carbonized beans found in
Okchoen were not clear, but those in Jinju were more clear
as shown in the pictures on page 48. From page 49 to 58,
numerous Bronze Age soybean remains are described.
Address: National Museum of Korea.
4476. Hymowitz, Ted. 2006. Why did the West (Europe
and the Middle East) know so little about China in the 12th
and 13th centuries? (Interview). SoyaScan Notes. Sept. 1.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Because the Arabs blocked most European
travel over the Silk Road / Route from about the 7th century
until the 12th or 13th century. The Arab conquest blocked

the overland route, in part to control the trade. There were
actually two phases in the history of the Silk Road. The first
phase ended in about the 6th or 7th century, before the origin
of Islam.
Note: Both of these “Silk Roads” was actually a series
of interconnected routes that ran from about Xian (Chang’an)
in eastern China, along the northern part of China, branching
into today’s Central Asia, south of the Caspian Sea, through
today’s Turkmenistan, Iran (formerly Persia), and Iraq, to
Damascus (today’s Syria) and Antioch (in today’s Turkey).
The first famous and documented Chinese traveler, Zhang
Qian (W.-G. Chang Ch’ien) led two expeditions to the
Western Regions in the 2nd century BC, during the Former /
Western Han dynasty.
As early as the 1st century AD, there were already
some oceanic routes that were part of the “Silk Road.” They
hugged the coast from central China, around India, into the
Persian Gulf and the Red Sea, then on to Italy!
This Arab blockade was one of the reasons for the search
for a water route to China. The blockade began to fail as sea
routes were developed. For example, in May 1498, Vasco da
Gama was the first European to discover a sea route to India.
Another reason it took so long for information about the
soybean to reach Europe from China was that the soybean
is unlike rice, wheat, and maize / corn, where the product
of the crop is associated very closely with what is growing
in the field; everyone knows what rice, wheat and corn look
like because they are so widely consumed as food. The main
products of the soybean, especially those in commerce (such
as soy sauce), bear no resemblance to the seed or plant from
which they are made. It took a long time before Europeans
realized that soy sauce (for example), which was known in
Europe by the late 1600s, was made from the soybean–which
did not arrive in Europe until the late 1730s. Even in Asia,
the various names of the soybean were very different from
the names of its major products. For example in China:
Soybean is dadou or huangdou, soy sauce is jiangyou,
tofu is doufu, and soymilk is dounai or doujiang. In Japan:
Soybean is daizu, soy sauce is shoyu, tofu is tofu, soymilk
is tonyu, miso is miso, natto is natto, and green vegetable
soybeans are edamamé. In Indonesia, tempé is tempeh. Even
in the Western World today, many of these traditional foods
and condiments do not have “soy” as part of their name.
Moreover, the foods look totally different from the seed /
bean from which they are made.
The first European to understand the connection between
the soybean and its products was Engelbert Kaempfer; he
made this clear in his book Amoenitatum exoticarum... vol. 5.
Yet most Westerners did not understand this connection until
more than a century later, and quite a few even today don’t
realize that tofu (for example) is made from soybeans.
Ted is convinced that Marco Polo and the various
early Western missionaries who traveled to China probably
tasted soyfoods over and over again–but they didn’t realize
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they were made from soybeans. A good example is milk.
The early Western travelers in China often mentioned that
Chinese drank milk; in some cases they were probably
drinking soymilk. Address: Prof. of Plant Genetics (retired),
Dep. of Crop Sciences, Univ. of Illinois, Urbana, Illinois.
4477. Hymowitz, Ted. 2006. Early archaeological evidence
of the soybean (wild or domesticated) in Korea (Interview).
SoyaScan Notes. Sept. 1. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: An Israeli (who may be a member of a team)
has recently reported this archaeological discovery in Korea
dating from about the beginning of the Christian era, or
maybe a little earlier. It is not yet clear whether they have
found the wild soybean (Glycine soja) or the cultivated
soybean (Glycine max). If it is the cultivated soybean, this
would be the earliest archaeological discovery of soy in
Korea. It would indicate that, in the Chinese expansion and
conquest, they took their plants, indeed the soybean, south
into today’s Korea. This is much earlier than we expected.
But this is about the only archaeological information on the
soybean that Ted has ever found.
Ted’s friends in China continue to hypothesize all
sorts of crazy ideas and theories (maybe the soybean came
from southern China, around Shanghai), but they have no
evidence. Ted knows it bothers the Chinese that they have
been unable to find archaeological evidence. It is partly a
matter of national pride / nationalism. It bothers them so
much that, for example, in the international meetings dealing
with exchange of germplasm, the Chinese have said they
have removed the soybean from free exchange. They are
allowed to withhold it, since it is clear that the soybean is
of indigenous Chinese origin. Rice and soy are dear to the
hearts of the Chinese; they don’t exchange much germplasm
of either of these two crops. Address: Prof. of Plant Genetics
(retired), Dep. of Crop Sciences, Univ. of Illinois, Urbana,
Illinois.
4478. Wall, Cynthia Sundberg. 2006. The prose of things:
Transformations of description in the eighteenth century.
Chicago, Illinois: University of Chicago Press. 316 p. See p.
169. [400+* ref]
• Summary: In the section on “Auctions and catalogs,” in
the description of Mr. Christie’s (London) catalogs, we read:
“A gentleman ‘lately returned from India’ has decided to sell
his ‘Dressing Boxes, fine India paper, Muslin, Soy, [and] fine
Batavia Arrack’ (30 November 1767).” Address: Assoc. Prof.
of English, Univ. of Virginia.
4479. Bruyn Kops, Henriette de. 2007. A spirited exchange:
The wine and brandy trade between France and the Dutch
Republic in its Atlantic Framework, 1600-1650. Leiden and
Boston: Brill. xiii + 376 p. Illust. Maps. 25 cm. *

4480. Huang, H.T. (Hsing-Tsung). 2008. Early uses of
soybean in Chinese history. In: Christine M. Du Bois, C.-B.
Tan, and S.W. Mintz, eds. 2008. The World of Soy. Urbana,
Illinois: University of Illinois Press. viii + 337 p. See p. 4555. [34 ref]
• Summary: A concise and brilliant summary of the early
history of the soybean and soyfoods in China. Contents:
Ancient records of soybeans. Cooking of soybeans. Soybean
as a food resource. Fermentation. Sprouting. Grinding.
Summary.
The ancient character for shu, soybean, appears on four
bronze vessels from the early Zhou period, indicating that the
plant was already of importance by 1000 BC.
Soybeans are also mentioned in seven poems from the
Shijing (Book of Odes), a compilation of folk songs and
ceremonial odes dating from the 11th to the 7th centuries
BC. Two of the poems are of special interest to us:
(1) “Seventh Month” (Qiyue): In the seventh month we
boil mallows and soybeans (shu). (Sixth stanza, lines 1-2).
This line shows that soybeans were boiled before being
eaten. In the 7th stanza of this same poem, line 4 states:
Paddy and hemp, soybeans (shu) and wheat. By grouping
the soybean with other cultivated grains, it suggests that the
soybean plant was also cultivated. (2) “White Colt” (Baiju):
The first two lines of the first 2 stanzas state:
Unsullied the white colt
Eating the young shoots of my stackyard (chang).
Unsullied the white colt
Eating the soy leaves (huo) of my stackyard.
Taken together. these lines “suggest that soy seedlings
and leaves were grown as vegetables and that their value as
an animal feed was known.”
Note: A stackyard (p. 53) was a “piece of flat level
ground used for storing stalks of grain. When not in use as a
stackyard it could be used as a vegetable garden.”
The soybean (shu) was traditionally regarded as one of
the staple grains of ancient China. These grains were often
known as the wugu (five grains), a word that first appeared in
the Analects of Confucius (Lunyu) of the 5th century BC.
By the time of the Warring States (475-221 BC) the
word dou had entered the Chinese vocabulary as a synonym
for shu, both meaning “soybean.”
How were soybeans cooked in these early times? Like
rice and the millets, they were probably boiled and then
steamed to give cooked granules (dou fan). But cooking
soybeans in this way was not apparently satisfactory; for a
long time they were “considered a coarse and inferior food”–
along with wheat (which was eaten like soybeans as cooked
granules); millets and rice were considered to be superior
grains. Several early sources are cited to prove this.
Another reason that soybeans were held in low esteem
by the ancient Chinese was that prolonged consumption of
significant amounts of them as a cooked grain could lead to
the unpleasant sensations of the abdomen feeling heavy or
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bloated; this could impair one’s movement.
However, soybeans could be made more palatable by
prolonged cooking to give soy congee or gruel (douzhou)–
which was apparently very thin and smooth, since pre-Han
literature described its consumption as “sipping soy” (chuo
shu).
Grinding: The introduction of the hand-turned stone
mill or quern during the Warring States period (480-221
BCE) transformed the culinary status of wheat. When
wheat was stone-ground into flour (mian) the latter could
be made into delicious breads, steamed buns and noodles,
collectively known as bing (Huang 2000, p. 462-68). This
development which occurred during the Han dynasty (206
BCE to 220 CE) transformed wheat from an inferior grain to
a very desirable one. The success of wheat as a primary crop
eventually divided China into two dietary regions: wheat in
the north and rice in the south. Address: Needham Research
Institute, Cambridge Univ., UK, and author of the history of
food science in ancient China.
4481. 8th international soy symposium on the role of soy
in health promotion and chronic disease prevention and
treatment: Program. 2008. Champaign, Illinois: American
Oil Chemists’ Society. 36 p. Held 9-12 Nov. 2008 at Hilton
Tokyo Hotel, Tokyo, Japan. No index. 28 cm. [Eng; jap]
• Summary: This program was given (free of charge) to

attendees when they registered.
Contents: Welcome! Chairpersons. General information.
Award winners. Oral presentation abstracts. Poster
presentation abstracts. Poster presentations. Program
schedule. Sponsor showcase schedule. Symposium sponsors:
Diamond level–Otsuka Pharmaceutical Co., Ltd. (own
SoyJoy brand). Platinum level: ASA International Marketing,
Japan office, Fuji Oil Co. Gold level: Silk (soymilk), Solae,
Soy Nutrition Institute Japan (SNIJ). Soy Nutrition Institute,
Inc. (c/o SmithBucklin, St. Louis, Missouri). Silver level
sponsors: Fujicco Co. Ltd. (Kobe, Japan), Nichimo Biotics
Co. Ltd. (Tokyo, Japan), Solbar Industries, Ltd. (Ashdod,
Israel). Note: All sponsors also have a ½-page ad in the
program.
Program schedule: Sunday, Nov. 9: Opening remarks.
Hormones, menopause, and mood. Obesity / satiety. Mon.
Nov. 10: Equol session. Tues. Nov. 11. Cancer session. Bone
/ cardiovascular disease. Wed. Nov. 12. Emerging areas
research. General topics.
On the inside front cover is a special section with a
beige background titled: “The Origin of Soybeans” which
states: “According to research conducted by the Yamanashi
Prefectural Museum, there is evidence that soybeans were
already being propagated in Japan during the Jomon Era,
some 5,000 years ago (reported from the Sakenomiba site,
Hokuto City, Yamanashi Prefecture).”
Letter (e-mail) from Mark Messina. 2008. Nov. 18.
“Total attendance: 250, about 210 paid. Fewer Japanese
attended than we hoped but still a success in terms of
attendance and information presented. Lots of enthusiasm
for holding another meeting. People were thinking of Italy
because it is such a nice venue and so much soy work is
underway there. But if we have it there it would be 7 years
between symposia in the US so I suspect we will have it in
the US in 2010.”
4482. Vollmann, Johann. 2010. Re: Exhibition at the
Ethnology Museum in Vienna, Austria, includes various
small paper bags labeled (in Japanese) “kuro mame.” Letter
(e-mail) to William Shurtleff at Soyinfo Center, March 2. 1
p. [Eng]
• Summary: “At present, there is an exhibition taking
place at the Ethnology Museum in Vienna, Austria, on the
occasion of the 140th anniversary (2009) of the setting up of
diplomatic relations between Japan and Austria in 1869. This
was an issue of the opening of Japan to the Western world
after the end of the Edo period. And a couple of years later,
Japan participated in the Vienna expo of 1873 and again
thereafter the Haberlandt experiments had started.”
“In that present exhibition, a wooden box containing
bags with Japanese food, ‘beans,’ tobacco, rice, medicals
is presented. Mr. Takashi Sato, a Japanese PhD student of
mine in Vienna has identified a bag entitled ‘kuro mame’
which means black beans. There is a possibility that these
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‘beans’ are soybeans, perhaps the ones Haberlandt had seen
during the expo in 1873 and of which he received his first
seed samples (before ordering other early maturity samples).
I contacted the curator of the exhibit. She believes that the
signs on the bags read like black beans, but she does not
know whether this means soybeans or not. (And we do not
yet know what is inside!).
“I have copied a few color photographs for you onto
my web site, where you could see the box and bags from the
exhibition.
“I would be happy to hear your opinion on the ‘black
beans’ bag. Could this be a soybean?
“Kind regards. Johann.”
Shurtleff replied: “Dear Johann.
What treasures! It never occurred to me that such objects
might be saved. I lived in Japan for 6 and a half years and
still speak quite good Japanese, especially on subjects related
to soy.
“In Japanese ‘kuro mame’ does indeed mean literally
‘black beans.’ However this term is used in Japanese only
to refer to black soybeans, and should be translated ‘black
soybeans.’ Mr. Sato will surely be aware of the widespread
use of this term at the time of the Japanese New Year when
kuro mame are one of the standard / required dishes.
“In his article ‘Der Anbau der rauhhaaringen Sojabohne’

(1877, table p. 261) Haberlandt states (referring to
soybeans): ‘Black from China (one original, one progeny),
black from Mongolia (original), and black from Japan
(original).’ The paper bag confirms his black soybeans from
Japan.
“In photo #5517 the right bag is labeled ‘kuro mame.’
The left bag is labeled ‘maru kuro mame’ (‘round / whole
black soybeans’) and the middle bag bears the name of
Siebold, referring to Philipp Franz von Siebold (1796-1866),
the famous German physician and naturalist who wrote
extensively about Japan and brought back a botanical garden
and museum full of Japanese material, especially seeds and
plants.
“Siebold’s main trip to Japan lasted from Aug. 1823
to mid-1830–8 years. This was 50 years before the Wiener
Ausstellung. Siebold was the first Westerner to sell soybean
seeds in a seed catalog (his own), published in 1856 in
Leyden (Netherlands) and Bonn. It would not be at all
surprising or unusual if Haberlandt obtained that bag of
soybeans from Siebold’s organization.
“In photo No. 5524, a bag on the right is labeled ‘kuro
hira mame’ which means literally ‘black flat soybeans.’
“I think the probability that those carefully-labled bags
contain black soybeans is greater than 95%. What else could
be in them? The only other possibility (very unlikely) is
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black azuki beans.” Address: PhD, Inst. of Agronomy &
Plant Breeding, BOKU–Univ. of Natural Resources and
Applied Life Sciences Vienna, Gregor Mendel Str. 33,
A-1180 Vienna, Austria.
4483. Shurtleff, William; Aoyagi, Akiko. comps. 2014. Early
history of soybeans and soyfoods worldwide (1024 BCE to
1899): Extensively annotated bibliography and sourcebook.
Lafayette, California: Soyinfo Center. 1283 p. Subject/
geographical index. Printed 21 Oct. 2014. 28 cm. [3645 ref]
• Summary: This is the most comprehensive book ever
published about the history of soybeans and soyfoods
worldwide from earliest times to 1899. It has been compiled,
one record at a time over a period of 35 years, in an attempt
to document the history of this ancient and interesting
subject. It is also the single most current and useful source of
information on this subject.
Contents: Search engine keywords. Dedication and
acknowledgments. Introduction: Brief chronology / timeline
of soybeans and soyfoods worldwide. About this book.
Abbreviations used in this book. How to make best use of
this digital book–Three keys. Contains 351 photographs
and illustrations. www.soyinfocenter.com/pdf/177/Chr1.pdf
Address: Soyinfo Center, P.O. Box 234, Lafayette, California
94549. Phone: 925-283-2991.
4484. Georgia Historical Society. 2016. Marker Dedication
Ceremony: “Introduction of the Soybean to North America.”
Savannah, Georgia. 1 p. 28 cm.
• Summary: This marker says: “Georgia Historical Society
“Marker Dedication Ceremony
“’Introduction of Soybean to North America’
“Skidaway Institute of Oceanography McGowan Library
Auditorium
“2:00 PM, Saturday, January 9, 2016,

“Welcome and Introductions
“Dr. Roger Boerma, Executive Director Georgia Seed
Development
“The Georgia Historical Society Marker Program
“Ms. Elyse Butler, Georgia Historical Society
“Georgia Agriculture
“The Honorable Gary Black, Georgia Commissioner of
Agriculture
“Soybeans Arrive in Savannah
“Dr. Ted Hymowitz, Emeritus Professor, University of
Illinois
“Soybeans in the United States and Beyond
“Mr. James Lee Adams, former President of American
Soybean Association
“Reception
“McGowan Library Lobby
“Historical Soybean Marker Unveiling
“Ms. Elyse Butler, Georgia Historical Society
“Mr. Walter Godwin, President, GA/FL Soybean
Association
“Mr. Greg Mims, Chairman, GA Commodity
Commission for Soybeans
“Mr. Richard Wilkins, President, American Soybean
Association
“The Georgia Historical Marker Program is a program
of the Georgia Historical Society. Financial support
for the Soybean Marker was provided by the Georgia/
Florida Soybean Association and the Georgia Commodity
Commission for Soybeans.”
Two photos show the marker itself, which is on the
roadside near the Skidaway Institute of Oceanography, 10
Science Circle, Savannah. The marker is located in a semiwooded area. By using the Institute’s address, it ensures that
GPS routes you directly by the historical marker.
The text of the marker reads as follows:
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Commodity Commission for Soybeans.” Address:
Savannah, Georgia.

“The Introduction of the Soybean to North America
“In 1764, Samuel Bowen, a former seaman employed by
the East India Company, brought soybeans (Chinese vetch)
to the Georgia colony from China via London. Not having
land available to sow seeds, Bowen asked Henry Yonge, the
Surveyor-General of Georgia, to plant what is believed to
be the first North American soybean crop in the spring of
1765. Yonge’s property, Orangedale, was located nearby on
Skidaway Island. Bowen’s successful cultivation led to a
1769 patent for the production of soy sauce for exportation
to England. Soybeans in Georgia were soon eclipsed by
other crops, and not widely cultivated in North America until
the late 19th century. But since the 1940s, soybeans have
become one of the most widely grown and lucrative cash
crops in the United States.
“Erected by the Georgia Historical Society, the Georgia/
Florida Soybean Association, and the Georgia Agricultural

4485. Hymowitz, Theodore. 2016. A state of
innovation: the introduction of the soybean into
North America. Georgia History Today 10(3/4):8.
Fall/winter.
• Summary: “On February 8, 1758, Samuel Bowen
signed on as seaman under Captain William Wilson
aboard the Pitt. Bound for the British East India
Company’s trading port in Canton, China, the
Pitt docked at Madras, India, on September 15,
1758, and unloaded two companies of soldiers. On
her journey from Madras to Canton, the Pitt was
accompanied by the two-masted tender Success.
The Success was used to assist the much larger
Pitt through uncharted waters. The Pitt arrived in
Canton on April 16, 1759.
“On June 13, 1759, Samuel Bowen transferred
from the Pitt to the Success. The small tender sailed
north to Ningpo and then on to Tientsin. On board
the Success was James Flint, the British East India
Company’s Chinese interpreter as well as its general
agent. The voyage of the Success became a cause
célèbre in both China and England because Emperor
Ch’ien Lung [pinyin: Qianlong] had prohibited the
English from trading outside of Canton.
“In 1764, Samuel Bowen surfaced in Savannah.
Since he did not have any land to sow seeds that
he brought with him from China, he asked Henry
Yonge, the Surveyor-General of the colony, to
plant them for him. Yonge confirmed by letter to
Dr. Peter Templeman in London that he planted the
Chinese “pease” (soybeans) in 1765 on his property
called ‘Orangedale’ on Skidaway Island. The
property today is part of the Skidaway Institute of
Oceanography. From 1766 to 1777, Samuel Bowen
planted soybeans on his property–’Greenwich,’
located in the community of Thunderbolt near Savannah.
“On June 6, 1767, Samuel Bowen received British
patent number 878 for making soy sauce from soy plants
grown in America. He exported his soy sauce to England, the
Caribbean, and other colonies along the Atlantic coast.
“On January 9, 2016, the Georgia Historical Society
dedicated a historical marker on Skidaway Island
commemorating the 250-year anniversary of the soybean’s
introduction into North America.”
Note: This popular history magazine is published by
the Georgia Historical Society. Address: Dr., Prof. Emeritus,
Dep. of Crop Science, Univ. of Illinois, Urbana.
4486. SoyaScan Notes. 2016. Chronology of major soyrelated events and trends during 2016 (Overview). Dec. 31.
Compiled by William Shurtleff of Soyinfo Center.
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sponsoring conferences, so they lost interest in it.

• Summary: Jan. 9–The Georgia Historical Society dedicates
a historical marker commemorating the 250-year anniversary
of the introduction of the soybean to North America by
Samuel Bowen. A standing marker was place by the road on
Skidaway Island near Savannah, near the spot where Samuel
Bowen’s first soybeans were first grown. Because Bowen’s
recently purchase property, Greenwich, was not yet ready
for a crop, he asked his friend Henry Yonge to plant the first
soybeans in the spring of 1765 at his Orangedale Plantation,
located on Skidaway Island.
May 9. Pulmuone Foods Co., Ltd. (Fullerton, California)
completes the acquisition of substantially all of the assets of
Vitasoy USA Inc., which includes the Nasoya®, Azumaya®
and San Sui® brands in North America. This acquisition
solidifies Pulmuone’s position as the world’s leading tofu
company while strengthening its operations in South Korea,
USA, Japan and China.
Sept. 14–Bayer to buy Monsanto for $66 billion cash.
Bayer had to sweeten its price several times during the long
negotiations. But the deal still has to get regulatory approval
in both Germany and the USA (USA Today. Sept. 14.
Organic and Non-GMO Report (The) (Fairfield, Iowa). Oct.
p. 8-9).
2016–The last Soya & Oilseed Bluebook is published by
HighQuest Partners; it has been published once a year since
1947. They find they can make more money organizing and

4487. Zong, Yunbing; Yao, Shengkun; Crawford, Gary
W.; et al. 2017. Selection for oil content during soybean
domestication revealed by x-ray tomography of ancient
beans (Open Access). Scientific Reports 7,43595; doi:
10.1038/srep43595 (2017 Feb. 27). [56 ref]
• Summary: “The Yellow River is acknowledged as an
important area of agricultural evolution as well as plant
and animal domestication during the Late Pleistocene and
Early Holocene (6), and appears to be one of at least three
regions in East Asia where soybean was domesticated (7).
The earliest associations of people and soybean are in Early
Holocene Neolithic communities in the region (9,0007,500 cal B.P.)(7-12). Cultivation also likely began at this
time, when other crops such as millet and rice were being
cultivated (13).
Note 1. The term “cal B.P.” is the abbreviation for
“calibrated years before the present” or “calendar years
before the present” and what that is references the fact that
archaeologists have discovered wiggles in the radiocarbon
curve which produces usable dating.
Note 2. Hymowitz (1970), in his classic paper, gave
various types of evidence in support of the conclusion that
the soybean was domesticated in the 11th century B.C.,
which is about 3,200 B.P. However the dates of Zong et
al. are based on a number of questionable assumptions and
should be treated with some scepticism. Address: 1. State
Key Lab. of Crystal Materials, Shandong Univ., Jinan,
Shandong 250100, China.
4488. Mini-symposium on Friedrich Haberlandt and the
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soybean on 18 June 2018 at the Ceremony Hall of the
University of Natural Resources and Applied Life Sciences
(BOKU) in Vienna. 2018. [Eng]
• Summary: The ceremony involved the unveiling of
the Haberlandt memorial plate which is now fixed at
Haberlandt’s house in Vienna. The names of those present
(see attached photo) are:
1. Peter Wiltsche, BOKU Library
2. Jochen Kandelhardt, BOKU Center of Agricultural
Sciences
3. Hans-Peter Kaul, Head of Crop Science Dept.
4. Matthias Krön, CEO Donau Soja / Euro Soya
5. Birgit Wilhelm, World Wildlife Fund, Germany
6. Kiyoshi Koinuma, Japanese Ambassador in Vienna.
The full program is also shown (in German; yellow
background).
Note: This explanation and the 3 graphics were sent to
William Shurtleff by Johann Vollmann of BOKU on 18 Feb.
2018 after Shurtleff’s inquiry.
4489. Vollmann, Johann. 2018. Re: Discovery of
Haberlandt’s original soybeans from the 1877 harvest in
inverted glass jars. Letter (e-mail) to William Shurtleff at
Soyinfo Center, June 21. 1 p. [Eng]
• Summary: “Recently we organized a little “HaberlandtSymposium” for commemoration of 140 years of his seminal

publication. On that occasion, the head of library archive
(P. Wiltsche) and I made a few posters with Haberlandtmaterials (see Haberlandt exhibition... with posters in
German). To my surprise, in our institute we also found seed
from the 1877 harvest (Vienna and Marburg) from 3 of the
varieties which Haberlandt mentioned in his publication.
Very probably Haberlandt himself filled the seed into the
fragile glass containers.”
Shurtleff replied to this e-mail by asking Dr. Vollmann
1. When were these soybeans (in the jars) discovered?
2. Where were they discovered?
3. Who discovered them? You?
4. Why do you think they were not discovered before?,
not in March 2010 when you last sent me photos of
Haberlandt’s soybeans.
Dr. Vollmann replied (June 29): Dear Bill:
“Let me try to answer your questions on the Haberlandt
soybean seeds. In fact, my answer is not that straightforward,
but let me explain! Friedrich Haberlandt was interested in
seed storage and seed longevity. For this reason he initiated a
seed collection at the newly founded university (Hochschule)
which was also used for teaching students etc. The seed
collection still exists here and is called the Haberlandt
seed collection (Haberlandt-Samensammlung). I just made
some photographs of some of the glass jars to give you an
impression. See here please:
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< http://plantbreeding.boku.ac.at/jv/bill/ >
“The collection consists of around 500 samples (some
of them are in the pictures). Many of them are cereal
grains (over 100 wheat samples, 60 barley, 60 oats, etc.).
Haberlandt initiated the collection. Apart from the 3 soybean
collections, there was one oat collection from 1877 as well.
These are the oldest samples in there. Most of the samples,
however, were not contributed by Haberlandt himself
but (starting in 1878 or 79) were added by his assistant v.

Weinzierl in the 1880s and 1890s, other samples
were added between 1930 and 1936.
“All the samples were stored at room
temperature in cupboards at the Institut für
Pflanzenbau und Pflanzenzüchtung (Agronomy and
plant breeding institute) until 2011. The institute
was located in Vienna, Gregor Mendel Street 33.
In 2011, our institute moved to a new location
(Tulln, 25 km north-west of Vienna) and became
the Department of Crop Sciences. My colleague
Heinrich Grausgruber and I were caring for the relocation of the Haberlandt-collection among other
things. At that time we realized that the soybean
samples must have been from Haberlandt himself.
The three soybean samples are the only ones among
the total of 76 legume seed samples. Before, they
had never been considered specifically in any way,
as soybean was not in the focus of the institute for
many decades.
“Oat seed is known to germinate for
a pretty long time. Unfortunately this is not the case for
soybean. So, we will probably leave the samples untouched,
as attempts for germination would very probably be not
successful but would destroy the seed instead. Another
option we are considering is taking DNA samples for a
diversity analysis of the Haberlandt samples. This would
make sense in context of comparison with Chinese /
European / North American germplasm or important
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landmark varieties and would help to classify these
genotypes in more detail.” Address: PhD, Inst. of Agronomy
& Plant Breeding, BOKU–Univ. of Natural Resources and
Applied Life Sciences Vienna, Gregor Mendel Str. 33,
A-1180 Vienna, Austria.

house in Vienna where Friedrich Haberlandt had been living
in (Löwenburggasse 2-4).” Address: PhD, Inst. of Agronomy
& Plant Breeding, BOKU–Univ. of Natural Resources and
Applied Life Sciences Vienna, Gregor Mendel Str. 33,
A-1180 Vienna, Austria.

4490. Vollmann, Johann. 2019. Re: Haberlandt plaque in
Vienna, Austria. Letter (e-mail) to William Shurtleff at
Soyinfo Center, April 8. 1 p. [Eng]
• Summary: “Just for your information: The Austrian
Soybean Association (Verein Soja aus Österreich / DonauSoja) has now attached a plaque of commemoration at the

4491. Historical marker: First Soybeans Planted in Illinois,
1851. 2019. Alton, Illinois.
• Summary: “Bitten by Gold Rush fever in 1849, Dr.
Benjamin F. Edwards, brother of former Illinois Governor
Ninian Edwards and the Honorable Cyrus Edwards, left
Alton and traveled to San Francisco [California] to try to
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capitalize on the economic opportunity. Days before he
began making his way home, 17 shipwrecked Japanese
sailors found floating adrift for 50 days in the Pacific arrived
having been rescued and transported to the city. In the food
stores of the rescued Japanese were soybean seeds (‘Japanese
peas’). Dr. Edwards came into possession of several of the
peas and he in turn gave six of them to his friend, James
Henry Lea, a prominent merchant, upon returning to Alton
in April of 1881. Mr. Lea had an interest in agriculture and
planted the seeds in his garden on what is now the location
of Loretto Towers, thus becoming the first soybeans grown in
Illinois. Mr. Lea would go on to share the results of his crop
with various horticultural societies, thus playing a significant

role in soybean development across the country.
“Sponsored by
“Lewis and Clark Community College, the City of
Alton,
“and the Illinois State Historical Society.
“August 2019.”
Note: The announcement said: Dr. Theodore Hymowitz
will make a presentation at dinner regarding his research
on the first soybeans planted in Illinois. Although Prof.
Emeritus Theodore Hymowitz of the University of Illinois
discovered when soybeans were first planted in Illinois, and
he organized the marker erection event, he was not asked to
write the text of the marker–which contains at least one error.
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In an email Dr. Hymowitz remarks (in reply to Shurtleff):
“I had nothing to do with the marker wording. The situation
in Alton was not very pleasant. You are correct. I never
called the introduced seed ‘Japanese peas.’ However, there
are times when it just pays to let go than to pursue the issue
further. My lady friend Evelyn was amazed that I kept quiet
during the ceremony and at the dinner. In fact, at the events
my research was hardly mentioned...”
“Most peculiarly no officers from the state soybean
assoc., Dept. of Agriculture or even the Univ. of Illinois
showed up for the event.”
4492. Vollmann, Johann. 2020. Re: When did the family
name spelling change from Haberland to Haberlandt? Letter
(e-mail) to William Shurtleff at Soyinfo Center, Feb. 24. 1 p.
[Eng]
• Summary: “Dear Bill,
“In fact, the change of family name spelling from
Haberland to Haberlandt is not clear. Very probably, it has
happened as mis-spelling in a document which was then
continued forever. This has been a pretty frequent way of
name changes during history.
“My colleague Peter Wiltsche argues that Haberlandt/
Haberland were rare names during the Austro-Hungarian
monarchy, but the names were fairly frequent in the north of
Germany. Friedrich Haberlandt’s family were all members of
the Lutheran Church in Austria, thus, they were a minority
surrounded by predominantly Roman-Catholic people.
Therefore, it can be assumed that the family moved to the
Austrian/Slovak region only after Lutheran reformation
[16th century], but details on that and on the change of
family name (might be associated with the migration) are not
known!
“All the best, Johann.” Address: PhD, Inst. of Agronomy
& Plant Breeding, BOKU–Univ. of Natural Resources and
Applied Life Sciences Vienna, Gregor Mendel Str. 33,
A-1180 Vienna, Austria.
4493. SoyaScan Overview. 2020. North America first
encounters tofu: Benjamin Franklin, Father Domingo
Fernandez Navarette, James Flint, and John Bartram. Oct.
19. Compiled by William Shurtleff of Soyinfo Center [4 ref]
• Summary: In the late 1760s Benjamin Franklin in London
first read of tofu in a book by Father Domingo Fernandez
Navarette, a Dominican friar and missionary to China. Thus,
Franklin was the first American to become aware of tofu.
Fernandez Navarette stated, in Spanish, that a “cheese” was
made from Chinese Caravances (#33287)–which Franklin
had never heard of, but he assumed they were some sort of
beans.
Fernandez Navarette wrote the book in 1676, but it first
became available in an English translation in 1704. This is
the most detailed description of all. It ends: “Teu fu is one
of the most remarkable things in China, there are many will

leave pullets for it.”
Question: Did Franklin read this in Spanish? He must
have since he wrote James Flint and John Bartram about 3
years before it was published in English.
1669 late–To learn more about this cheese, Franklin
wrote his friend James Flint, an Englishman, who had
lived for many years in China. We do not have a copy of
Franklin’s letter to Flint.
1770 Jan 3.–Flint replied to Franklin with a detailed
explanation of how the Chinese convert “Callivances into
Towfu” (#58137)
1770 Jan. 11 (8 days later) Franklin later wrote his friend
John Bartram in Philadelphia that the idea that a “cheese”
could be made of beans “so excited my curiosity that I
caused enquiry to be made of Mr. Flint, who lived for many
years there [in China], in what manner the cheese was made.
In the same letter Franklin sent Bartram some soybeans
which he called Chinese Caravances (#33902). These were
the second soybeans introduced to North America; the first
were introduced by Samuel Bowen in 1765.
Note: With this letter from Franklin to Bartram, Bartram
became the second American to be aware of tofu.
Why was Franklin so interested in a cheese made from
beans?
1. He had been a vegetarian for a year while he was
learning to be a printer?
2. He had an extremely curious mind; he was interested
in everything.
3. He had founded the “Society for the Promotion
of Useful Knowledge” in Philadelphia to collect useful
information on every subject, including ocean tides,
electricity, and tofu.
Franklin’s letter to Bartram on 11 Jan. 1770 is the
earliest known mention of tofu (called Towfu) in the United
States.
4494. Spots at front of book: Early History of Soybeans and
Soyfoods (1024 BCE to 1899). 2021.
• Summary: (a) Graph of soybean production in Japan
(Excel).

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

Africa–Mauritius (Ile Maurice, Including Rodriguez, in the
Mascarene Islands, 450 Miles East of Madagascar) 1187, 1454

Aburagé. See Tofu, Fried
Acidophilus soymilk or soy acidophilus milk. See Soymilk,
Fermented
Adhesives, Asphalt Sealants and Preservation Agents, Caulking
Compounds, Artificial Leather, Foam, Polyols, and Other Minor
or General–Industrial Uses of Soy Oil as a Drying Oil 143, 1606,
2157, 2244, 2344, 2841, 3030, 3204, 3429, 3910, 4431
Adulteration of Foods and its Detection 1445, 1831, 1940, 1972,
2015, 2812, 3187, 3852, 3970, 3971
Adzuki bean. See Azuki Bean
Africa–Algeria, Democratic and Popular Republic of 1710, 1780,
1855, 1860, 1874, 2511, 2524, 2605, 2632, 2700, 2793, 3175, 3237,
3263, 4243, 4381, 4382

Africa–Reunion (Réunion is a Department of France, in the
Mascarene Islands, 425 Miles East of Madagascar) 1452, 1697
Africa–Senegal (Part of French West Africa from 1895-1959.
Sénégal & Sudanese Republic from June 20 to August 20, 1960.
Includes Senegambia) 2552, 3685
Africa–South Africa, Republic of (Including four former
Homelands–Bophuthatswana, Transkei, Venda, and Ciskei). Named
Union of South Africa from May 1910 to May 1961 1882, 1894,
2359, 2726
Africa–Tanzania, United Republic of (Formed the Bulk of German
East Africa 1895-1946. Tanganyika existed 1920-1961. Created in
1964 by Merger of Tanganyika and Zanzibar) 3831
Africa–Tunisia 2168, 2233, 2253, 2605
Agricultural colleges and universities, state. See Land-Grant
Colleges and Universities

Africa–Angola 1894, 4239
Africa–Egypt. Named United Arab Republic (UAR) from 19581971 1729, 1802, 2325, 3626, 3742, 3842, 4251, 4378
Africa–Ethiopia (Including Eritrea in Ethiopia PDR from 1952 to
May 1993. Formerly Part of Italian East Africa) 1882
Africa–Gambia (The). Includes Senegambia.. 3685
Africa (General) 625, 1420, 1802, 1841, 1884, 1894, 2710, 3071,
3253, 3342, 3604, 3611, 3738, 3923, 3940, 4077
Africa–Guinea (French Guinea before 1958; Guinée in French; Part
of French West Africa from 1895-1958) 694, 1894, 2967
Africa–Introduction of Soybeans to. Earliest document seen
concerning soybeans in a certain African country 1729, 1780, 1860,
2233, 2524, 2552, 2726, 3586
Africa–Introduction of Soybeans to. Earliest document seen
concerning soybeans or soyfoods in connection with (but not yet in)
a certain African country 1697, 1710
Africa–Introduction of Soybeans to. Earliest document seen
concerning the cultivation of soybeans in a certain African country
1729, 2524, 2726, 3586
Africa–Introduction of Soybeans to. This document contains the
earliest date seen for soybeans in a certain African country 1729,
2233, 2524, 2552, 2726, 3586
Africa–Introduction of Soybeans to. This document contains the
earliest date seen for the cultivation of soybeans in a certain African
country 1729, 2524, 2726, 3586
Africa–Madagascar (Malagasy Republic or Republique Malgache
before 1975) 1187, 1894, 3581, 3586, 3888

Agricultural Experiment Stations in the United States 2706, 2715,
2724, 2754, 2790, 2829, 2873, 2878, 2879, 2909, 2915, 2921, 2927,
3034, 3164, 3170, 3177, 3206, 3211, 3257, 3265, 3273, 3274, 3292,
3293, 3294, 3295, 3305, 3306, 3307, 3323, 3327, 3329, 3336, 3350,
3361, 3362, 3367, 3372, 3379, 3380, 3381, 3382, 3383, 3425, 3432,
3438, 3440, 3442, 3443, 3450, 3454, 3455, 3461, 3462, 3463, 3464,
3473, 3474, 3480, 3486, 3489, 3494, 3506, 3508, 3511, 3513, 3514,
3520, 3521, 3522, 3523, 3524, 3527, 3530, 3544, 3546, 3551, 3553,
3558, 3567, 3572, 3573, 3575, 3577, 3585, 3596, 3604, 3609, 3615,
3632, 3634, 3635, 3640, 3646, 3650, 3651, 3652, 3654, 3655, 3656,
3657, 3661, 3669, 3670, 3671, 3681, 3689, 3694, 3695, 3700, 3707,
3712, 3717, 3722, 3739, 3740, 3743, 3752, 3753, 3755, 3757, 3758,
3759, 3770, 3771, 3772, 3773, 3774, 3775, 3778, 3780, 3795, 3799,
3808, 3813, 3814, 3821, 3826, 3832, 3833, 3839, 3854, 3866, 3867,
3868, 3871, 3894, 3897, 3898, 3905, 3908, 3909, 3910, 3919, 3928,
3929, 3932, 3938, 3949, 3955, 3956, 3962, 3963, 3964, 3973, 3975,
3978, 3980, 3981, 3982, 3983, 3990, 4000, 4002, 4006, 4007, 4009,
4011, 4019, 4024, 4025, 4026, 4030, 4031, 4032, 4035, 4037, 4042,
4043, 4044, 4064, 4078, 4080, 4084, 4085, 4094, 4098, 4099, 4100,
4105, 4107, 4130, 4135, 4136, 4137, 4138, 4142, 4146, 4155, 4157,
4165, 4174, 4178, 4183, 4184, 4186, 4187, 4188, 4190, 4195, 4200,
4203, 4214, 4229, 4233, 4234, 4249, 4253, 4256, 4257, 4259, 4267,
4274, 4276, 4277, 4280, 4287, 4291, 4293, 4299, 4303, 4304, 4306,
4308, 4315, 4316, 4340, 4341, 4345, 4360, 4363, 4365, 4369, 4370,
4373, 4439
Agricultural Research Service of USDA. See United States
Department of Agriculture (USDA)–Agricultural Research Service
(ARS)
Agronomy, soybean. See Cultural Practices, Soybean Production
Alcohol and vegetarianism. See Vegetarianism and the Temperance
Movement
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Alfalfa or Lucerne / Lucern (Medicago sativa) 1238, 1420, 1868,
1894, 1941, 1962, 2153, 2260, 2349, 2364, 2527, 2840, 2908, 2921,
2965, 3008, 3188, 3273, 3307, 3327, 3329, 3473, 3498, 3506, 3551,
3648, 3670, 3739, 3756, 3770, 3772, 3795, 3897, 3929, 3951, 3972,
4042, 4135, 4233, 4239, 4316, 4340, 4369, 4380
Alfalfa or Lucerne / Lucern (Medicago sativa)–Other Uses for
Human Food or Drink, Including Tea, Flour, Tablets, and Leaf
Protein Concentrate (LPC). See Also Alfalfa Sprouts 4470

Argentina. See Latin America, South America–Argentina
Asia, Central (General) 2605, 4217
Asia, Central–Introduction of Soybeans to. Earliest document seen
concerning soybeans in a certain Central Asian country 2087, 2088,
2089, 3276
Asia, Central–Introduction of Soybeans to. Earliest document seen
concerning soybeans or soyfoods in connection with (but not yet in)
a certain Central Asian country 3241

Almond Butter or Almond Paste 899, 3970
Almond Milk and Cream. See also: Almonds Used to Flavor
Soymilk, Rice Milk, etc.. 899, 3079, 3970
Almond Oil 1420, 1583, 1751, 1912, 1925, 2050, 2812, 2841, 2919,
3187, 3188, 3256, 3555, 3827, 3940, 3945, 4077, 4079, 4230, 4239
Almonds (Prunus dulcis syn. P. amygdalus)–Especially Origin and
Early History of the Almond. Including Almond Bread, Almond
Meal, and Almonds Seasoned with Soy Sauce / Tamari 285, 637,
660, 661, 662, 682, 708, 726, 774, 783, 790, 807, 872, 899, 938,
1007, 1030, 1101, 1238, 1277, 1414, 1801, 1863, 1894, 1912, 1941,
1954, 2153, 2230, 2236, 2315, 2840, 2908, 2914, 2975, 2979, 3270,
3318, 3348, 3378, 3436, 3562, 3645, 3665, 3685, 3693, 3756, 3853,
3946, 3966, 3970, 4060, 4068, 4076, 4089, 4238, 4239

Asia, Central–Introduction of Soybeans to. Earliest document seen
concerning the cultivation of soybeans in a certain Central Asian
country 2087, 2088, 2089, 3276
Asia, Central–Introduction of Soybeans to. This document contains
the earliest date seen for soybeans in a certain Central Asian country
2087, 2088, 2089
Asia, Central–Introduction of Soybeans to. This document contains
the earliest date seen for the cultivation of soybeans in a certain
Central Asian country 2087, 2088, 2089
Asia, Central–Turkmenistan (Formerly Turkmen SSR, a Central
Asian Soviet Republic from 1917 to Dec. 1991) 4476

Alternative medicine. See Medicine–Alternative
Amaranth, Grown for Grain / Seed (Amaranthus hypochondriacus,
A. caudatus, and A. cruentus. Genus formerly spelled Amarantus)
2081, 2814, 2906, 3022, 3077
Amazake. See Rice Milk (Non-Dairy)–Amazake
American Philosophical Society (Philadelphia). See Franklin,
Benjamin
Amino Acids and Amino Acid Composition and Content. See also
Nutrition–Protein Quality; Soy Sauce, HVP Type 4003, 4402
Anatomy, soybean. See Soybean–Morphology, Structure, and
Anatomy
Ang-kak. See Koji, Red Rice
Ang-kak or angkak. See Koji, Red Rice
Animal Welfare and Animal Rights–Documents Published before
1900 3841
Animal Welfare (Including Protection and Cruel Treatment of
Animals). See also: Animal Rights 2164, 3841
Aquaculture. See Fish or Crustaceans (e.g. Shrimp) Fed Soybean
Meal Using Aquaculture or Mariculture
Archaeology and Archaeological Discoveries of Ancient Soybeans
or Soyfoods 26, 45, 4404, 4411, 4412, 4416, 4428, 4429, 4430,
4452, 4470, 4477, 4481, 4487

Asia, Central–Uzbekistan (Formerly Uzbek SSR, a Central Asian
Soviet Republic from 1917 to Dec. 1991) 3241, 3276
Asia, East–China–Chinese Restaurants Outside China, or Soy
Ingredients Used in Chinese-Style Recipes, Food Products, or
Dishes Outside China 1774, 2942, 2943, 3060, 3174, 3411, 3960,
4033, 4103, 4205
Asia, East–China–Early Foreign Travelers in–Before 1850 252,
414, 557, 582, 595, 597, 610, 612, 633, 634, 645, 657, 915, 1074,
1311, 2976, 4425, 4436
Asia, East–China–English-Language Documents that Contain
Cantonese Romanization, Transliteration, or Pronunciation
of Numerous Soyfood Names. There Is No Standard Way of
Romanizing Cantonese 1687, 1770, 1843, 1863, 1957, 2064, 2147,
2226, 3539
Asia, East–China (People’s Republic of China; Zhonghua Renmin
Gonghe Guo). See also Hong Kong, Manchuria, and Tibet 1, 2, 3, 4,
5, 6, 7, 8, 9, 10, 11, 12, 13, 14, 15, 16, 17, 18, 19, 20, 21, 22, 23, 24,
25, 26, 27, 28, 29, 30, 31, 32, 33, 34, 35, 36, 37, 38, 39, 40, 41, 42,
43, 44, 45, 46, 47, 48, 49, 50, 51, 52, 53, 54, 55, 56, 57, 58, 59, 60,
61, 62, 63, 64, 65, 66, 67, 68, 69, 70, 71, 72, 73, 74, 75, 76, 77, 78,
79, 80, 81, 82, 83, 84, 85, 86, 87, 88, 89, 90, 91, 92, 93, 94, 95, 96,
97, 98, 99, 100, 101, 102, 103, 104, 105, 106, 107, 108, 111, 115,
116, 117, 118, 121, 122, 125, 126, 127, 128, 132, 133, 135, 139,
140, 141, 142, 143, 144, 145, 146, 148, 152, 153, 154, 155, 156,
158, 159, 160, 161, 162, 163, 164, 165, 166, 167, 169, 170, 171,
172, 173, 174, 175, 176, 177, 178, 179, 180, 181, 183, 184, 185,
186, 187, 188, 189, 190, 191, 192, 193, 194, 196, 197, 198, 199,
200, 201, 202, 203, 204, 205, 206, 208, 209, 210, 211, 212, 213,
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214, 215, 216, 217, 220, 221, 222, 225, 226, 227, 228, 229, 230,
231, 234, 236, 237, 243, 244, 252, 255, 256, 258, 259, 262, 278,
280, 281, 282, 283, 284, 285, 286, 287, 291, 295, 296, 297, 298,
303, 304, 305, 306, 307, 308, 309, 310, 312, 313, 314, 316, 317,
318, 319, 320, 324, 327, 329, 332, 345, 348, 352, 354, 356, 357,
363, 364, 365, 366, 370, 373, 374, 378, 380, 381, 384, 385, 388,
394, 395, 398, 403, 404, 406, 407, 408, 410, 414, 416, 425, 430,
438, 439, 443, 446, 463, 466, 467, 484, 493, 494, 496, 503, 505,
511, 517, 520, 521, 530, 534, 536, 539, 546, 547, 551, 557, 558,
572, 579, 582, 589, 590, 591, 594, 595, 597, 609, 610, 611, 612,
614, 619, 620, 621, 623, 627, 633, 634, 645, 655, 657, 671, 672,
691, 694, 707, 729, 757, 769, 820, 837, 840, 841, 842, 866, 869,
877, 895, 901, 902, 903, 912, 915, 918, 930, 942, 951, 964, 969,
975, 981, 986, 991, 994, 995, 996, 999, 1019, 1020, 1025, 1027,
1029, 1036, 1042, 1048, 1050, 1057, 1064, 1068, 1069, 1072, 1074,
1083, 1084, 1094, 1110, 1111, 1118, 1124, 1130, 1143, 1145, 1161,
1165, 1179, 1188, 1198, 1202, 1216, 1217, 1219, 1221, 1227, 1245,
1256, 1262, 1264, 1268, 1270, 1272, 1273, 1276, 1279, 1286, 1293,
1296, 1303, 1311, 1314, 1316, 1318, 1323, 1325, 1332, 1333, 1334,
1341, 1344, 1349, 1350, 1356, 1358, 1361, 1371, 1375, 1380, 1381,
1385, 1387, 1390, 1392, 1403, 1405, 1408, 1410, 1423, 1425, 1433,
1435, 1436, 1437, 1439, 1442, 1444, 1445, 1446, 1447, 1452, 1463,
1464, 1477, 1478, 1490, 1499, 1511, 1514, 1533, 1553, 1583, 1587,
1590, 1597, 1598, 1605, 1606, 1608, 1623, 1625, 1632, 1637, 1650,
1672, 1682, 1684, 1687, 1688, 1692, 1705, 1708, 1711, 1713, 1715,
1718, 1720, 1725, 1726, 1728, 1730, 1735, 1741, 1757, 1761, 1763,
1765, 1769, 1770, 1773, 1774, 1796, 1801, 1802, 1804, 1806, 1807,
1814, 1819, 1824, 1825, 1827, 1828, 1829, 1834, 1835, 1836, 1837,
1838, 1840, 1842, 1843, 1844, 1846, 1850, 1851, 1858, 1859, 1863,
1868, 1871, 1878, 1880, 1885, 1887, 1888, 1892, 1893, 1894, 1895,
1896, 1899, 1900, 1905, 1908, 1910, 1913, 1921, 1923, 1931, 1936,
1937, 1938, 1940, 1945, 1951, 1954, 1956, 1957, 1959, 1961, 1962,
1963, 1964, 1971, 1975, 1976, 1981, 1983, 1985, 1987, 1992, 1995,
2003, 2004, 2014, 2015, 2016, 2019, 2027, 2032, 2033, 2048, 2053,
2061, 2064, 2073, 2085, 2087, 2088, 2089, 2106, 2107, 2115, 2120,
2122, 2123, 2125, 2127, 2128, 2136, 2137, 2141, 2142, 2144, 2145,
2147, 2151, 2157, 2159, 2167, 2168, 2182, 2186, 2188, 2197, 2200,
2226, 2228, 2229, 2230, 2231, 2233, 2236, 2237, 2239, 2244, 2246,
2249, 2253, 2257, 2258, 2273, 2274, 2275, 2276, 2289, 2297, 2306,
2310, 2315, 2319, 2320, 2328, 2332, 2341, 2344, 2358, 2361, 2370,
2373, 2377, 2383, 2384, 2397, 2399, 2401, 2410, 2412, 2415, 2419,
2433, 2438, 2446, 2447, 2454, 2457, 2459, 2460, 2475, 2481, 2496,
2497, 2505, 2509, 2511, 2512, 2513, 2514, 2523, 2524, 2525, 2526,
2531, 2532, 2539, 2541, 2554, 2555, 2556, 2565, 2577, 2578, 2579,
2585, 2600, 2604, 2605, 2621, 2625, 2626, 2635, 2637, 2640, 2641,
2642, 2652, 2661, 2682, 2692, 2712, 2718, 2726, 2728, 2731, 2735,
2737, 2740, 2751, 2753, 2754, 2776, 2785, 2792, 2796, 2797, 2799,
2800, 2802, 2806, 2812, 2813, 2814, 2818, 2819, 2820, 2834, 2835,
2836, 2837, 2840, 2841, 2842, 2843, 2844, 2845, 2850, 2851, 2861,
2868, 2893, 2903, 2911, 2912, 2914, 2915, 2918, 2919, 2953, 2956,
2967, 2970, 2971, 2976, 2978, 2986, 2989, 2990, 3008, 3009, 3011,
3016, 3017, 3018, 3019, 3022, 3024, 3030, 3031, 3032, 3033, 3035,
3039, 3043, 3044, 3052, 3059, 3064, 3067, 3071, 3073, 3075, 3076,
3077, 3078, 3079, 3084, 3091, 3093, 3105, 3113, 3114, 3126, 3131,
3132, 3137, 3139, 3141, 3144, 3146, 3147, 3148, 3163, 3165, 3167,
3175, 3186, 3187, 3188, 3190, 3191, 3194, 3199, 3204, 3249, 3253,
3256, 3263, 3277, 3279, 3284, 3285, 3287, 3302, 3308, 3318, 3331,
3338, 3345, 3355, 3360, 3363, 3370, 3375, 3393, 3397, 3427, 3429,
3431, 3434, 3435, 3441, 3467, 3485, 3497, 3505, 3529, 3532, 3539,
3552, 3555, 3581, 3586, 3589, 3597, 3603, 3611, 3614, 3616, 3617,

3628, 3629, 3639, 3641, 3642, 3647, 3668, 3675, 3676, 3677, 3679,
3684, 3704, 3706, 3715, 3719, 3736, 3750, 3769, 3787, 3792, 3793,
3811, 3816, 3819, 3828, 3829, 3840, 3841, 3846, 3848, 3850, 3860,
3865, 3873, 3884, 3887, 3889, 3899, 3909, 3910, 3940, 3952, 3977,
3979, 4029, 4052, 4071, 4074, 4077, 4086, 4092, 4095, 4096, 4097,
4101, 4132, 4147, 4175, 4191, 4207, 4208, 4220, 4236, 4240, 4243,
4286, 4295, 4306, 4307, 4311, 4313, 4318, 4332, 4334, 4340, 4347,
4348, 4352, 4359, 4363, 4371, 4372, 4384, 4386, 4388, 4390, 4394,
4395, 4396, 4397, 4398, 4399, 4400, 4401, 4402, 4403, 4404, 4405,
4407, 4408, 4411, 4412, 4415, 4416, 4419, 4420, 4421, 4422, 4423,
4424, 4425, 4426, 4427, 4428, 4429, 4430, 4431, 4432, 4433, 4435,
4436, 4438, 4439, 4441, 4445, 4448, 4452, 4453, 4456, 4457, 4458,
4459, 4460, 4461, 4462, 4463, 4464, 4465, 4466, 4467, 4468, 4469,
4470, 4471, 4472, 4473, 4474, 4476, 4477, 4479, 4480, 4483, 4485,
4487
Asia, East–China–Shennong / Shên Nung / Shen Nung–The
Heavenly Husbandman and Mythical Early Emperor of China 16,
29, 32, 52, 62, 79, 83, 177, 284, 378, 463, 1323, 1829, 1885, 1951,
1954, 1971, 2813, 2814, 2818, 2967, 3277, 3532, 3629, 3828, 3829,
4220, 4412, 4430, 4433, 4462, 4469
Asia, East–Chinese overseas. See Chinese Overseas, Especially
Work with Soy (Including Chinese from Taiwan, Hong Kong,
Singapore, etc.)
Asia, East (General) 316, 317, 895, 2359, 2365, 2967, 3022, 3077,
3245, 3738, 4337, 4414
Asia, East–Hong Kong Special Administrative Region (SAR)
(British Colony until 1 July 1997, then returned to China) 1394,
1431, 1460, 1732, 1888, 1910, 1983, 2032, 2147, 2720, 2881, 2939,
3002, 3059, 3066, 3108, 3434, 3458, 4147, 4348
Asia, East–Introduction of Soy Products to. Earliest document
seen concerning soybean products in a certain East Asian country.
Soybeans as such have not yet been reported in this country 335,
338, 1394, 3285
Asia, East–Introduction of Soy Products to. This document contains
the earliest date seen for soybean products in a certain East Asian
country. Soybeans as such had not yet been reported by that date in
this country 335, 338, 1394
Asia, East–Introduction of Soybeans to. Earliest document seen
concerning soybeans in a certain East Asian country 2, 3, 110, 136,
1279, 1394, 1773, 1812, 2087, 2088, 2089, 2107, 3031, 3611
Asia, East–Introduction of Soybeans to. Earliest document seen
concerning the cultivation of soybeans in a certain East Asian
country 2, 3, 110, 1279, 1812, 2087, 2088, 2089, 2107, 3108, 3611
Asia, East–Introduction of Soybeans to or Dissemination of
Soybeans from. Other or general information and leads concerning
East Asia 112, 114, 1553, 1954, 2168, 2970, 4411
Asia, East–Introduction of Soybeans to. This document contains the
earliest date seen for soybeans in a certain East Asian country 2, 3,
110, 1279, 1394, 2087, 2088, 2089, 2107, 3031, 3611, 4412
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Asia, East–Introduction of Soybeans to. This document contains the
earliest date seen for the cultivation of soybeans in a certain East
Asian country 2, 3, 110, 213, 1279, 1773, 2087, 2088, 2089, 2107,
3108, 3611, 4412
Asia, East–Japan–Early Foreign Travelers in–Before 1850 121, 288,
292, 299, 418, 441, 465, 779, 1253, 1399, 1680
Asia, East–Japan–Japanese Restaurants or Grocery Stores Outside
Japan, or Soy Ingredients Used in Japanese-Style Recipes, Food
Products, or Dishes Outside Japan 2955, 2963
Asia, East–Japan (Nihon or Nippon) 109, 110, 112, 113, 114, 119,
120, 121, 123, 124, 129, 130, 131, 134, 136, 137, 138, 147, 149,
150, 151, 157, 182, 190, 195, 207, 211, 213, 218, 219, 223, 232,
235, 238, 239, 240, 241, 242, 245, 246, 247, 248, 249, 250, 251,
253, 254, 257, 260, 261, 263, 264, 265, 266, 267, 268, 269, 270,
271, 272, 273, 274, 275, 276, 277, 279, 288, 289, 290, 292, 293,
294, 299, 302, 311, 315, 321, 322, 323, 325, 326, 327, 328, 330,
331, 333, 334, 335, 336, 337, 338, 339, 340, 341, 342, 343, 344,
346, 347, 349, 350, 351, 353, 358, 359, 360, 361, 362, 367, 368,
369, 371, 372, 375, 376, 377, 381, 382, 386, 387, 388, 389, 390,
392, 393, 395, 396, 399, 400, 401, 402, 405, 406, 407, 409, 411,
412, 413, 415, 417, 418, 420, 421, 422, 423, 424, 427, 428, 431,
434, 437, 438, 439, 441, 443, 444, 445, 447, 449, 454, 460, 461,
465, 467, 472, 474, 475, 477, 483, 486, 490, 491, 492, 497, 505,
506, 508, 509, 512, 518, 519, 527, 528, 529, 531, 532, 535, 537,
540, 541, 542, 549, 553, 555, 556, 557, 564, 565, 575, 582, 585,
590, 602, 603, 604, 606, 617, 632, 637, 642, 653, 655, 657, 668,
669, 670, 673, 697, 724, 730, 751, 756, 758, 767, 769, 779, 781,
786, 791, 792, 793, 797, 801, 817, 821, 824, 825, 826, 829, 830,
831, 837, 838, 839, 855, 868, 875, 877, 884, 886, 890, 894, 895,
900, 901, 904, 905, 906, 907, 911, 915, 922, 942, 943, 944, 951,
953, 955, 964, 965, 966, 975, 976, 977, 978, 979, 981, 992, 993,
996, 997, 999, 1000, 1005, 1010, 1019, 1020, 1021, 1023, 1025,
1027, 1033, 1036, 1041, 1042, 1044, 1050, 1052, 1053, 1054, 1055,
1056, 1057, 1058, 1059, 1064, 1066, 1075, 1078, 1083, 1084, 1085,
1086, 1097, 1098, 1099, 1101, 1102, 1103, 1104, 1105, 1109, 1112,
1113, 1115, 1118, 1119, 1126, 1127, 1129, 1130, 1135, 1138, 1140,
1144, 1145, 1148, 1150, 1168, 1173, 1175, 1176, 1182, 1185, 1187,
1188, 1190, 1191, 1198, 1202, 1205, 1218, 1219, 1221, 1224, 1227,
1231, 1233, 1234, 1235, 1236, 1239, 1240, 1242, 1243, 1245, 1248,
1249, 1250, 1252, 1253, 1255, 1256, 1257, 1262, 1270, 1272, 1273,
1278, 1287, 1288, 1289, 1290, 1292, 1295, 1296, 1297, 1298, 1300,
1312, 1315, 1322, 1327, 1328, 1331, 1332, 1335, 1340, 1341, 1344,
1345, 1346, 1348, 1349, 1351, 1358, 1369, 1370, 1371, 1385, 1387,
1388, 1389, 1392, 1399, 1404, 1405, 1410, 1419, 1429, 1434, 1440,
1444, 1445, 1452, 1470, 1473, 1476, 1498, 1500, 1505, 1507, 1509,
1511, 1513, 1515, 1516, 1517, 1518, 1519, 1520, 1522, 1523, 1525,
1526, 1529, 1531, 1532, 1535, 1541, 1548, 1552, 1555, 1556, 1557,
1560, 1565, 1572, 1573, 1577, 1578, 1579, 1581, 1582, 1583, 1587,
1588, 1590, 1591, 1593, 1595, 1596, 1601, 1603, 1611, 1618, 1621,
1622, 1624, 1626, 1627, 1628, 1630, 1634, 1635, 1636, 1637, 1639,
1649, 1652, 1665, 1666, 1667, 1668, 1669, 1671, 1672, 1673, 1674,
1678, 1680, 1681, 1689, 1690, 1694, 1695, 1696, 1705, 1715, 1717,
1724, 1736, 1750, 1751, 1752, 1767, 1771, 1774, 1775, 1776, 1777,
1783, 1790, 1800, 1802, 1811, 1821, 1822, 1823, 1826, 1827, 1832,
1833, 1837, 1840, 1848, 1857, 1858, 1861, 1863, 1864, 1883, 1884,
1892, 1894, 1897, 1903, 1904, 1907, 1909, 1911, 1912, 1914, 1915,
1919, 1921, 1923, 1924, 1926, 1928, 1937, 1938, 1939, 1940, 1946,

1959, 1960, 1970, 1972, 1975, 1979, 1982, 1983, 1991, 1993, 1994,
1996, 1998, 1999, 2004, 2005, 2006, 2008, 2009, 2010, 2022, 2023,
2024, 2025, 2027, 2046, 2049, 2055, 2056, 2064, 2069, 2073, 2076,
2081, 2084, 2087, 2088, 2089, 2097, 2098, 2101, 2105, 2106, 2112,
2113, 2116, 2117, 2120, 2121, 2122, 2123, 2125, 2127, 2133, 2135,
2144, 2145, 2151, 2153, 2156, 2164, 2168, 2176, 2179, 2182, 2185,
2188, 2190, 2197, 2201, 2206, 2207, 2208, 2210, 2211, 2215, 2218,
2223, 2225, 2227, 2229, 2231, 2233, 2234, 2235, 2236, 2237, 2240,
2241, 2247, 2248, 2256, 2262, 2298, 2303, 2307, 2312, 2313, 2325,
2332, 2335, 2337, 2339, 2346, 2351, 2356, 2357, 2361, 2368, 2373,
2399, 2437, 2438, 2460, 2485, 2496, 2499, 2503, 2509, 2511, 2512,
2523, 2526, 2532, 2550, 2554, 2567, 2570, 2597, 2599, 2611, 2632,
2634, 2635, 2636, 2641, 2642, 2649, 2660, 2666, 2685, 2687, 2688,
2692, 2695, 2697, 2700, 2705, 2710, 2711, 2716, 2718, 2724, 2728,
2731, 2735, 2739, 2740, 2744, 2751, 2753, 2755, 2778, 2785, 2787,
2796, 2797, 2800, 2808, 2813, 2815, 2816, 2817, 2818, 2822, 2823,
2826, 2831, 2841, 2842, 2845, 2846, 2847, 2850, 2868, 2869, 2870,
2883, 2898, 2904, 2905, 2911, 2916, 2917, 2919, 2920, 2923, 2940,
2944, 2946, 2947, 2948, 2949, 2950, 2951, 2956, 2961, 2966, 2967,
2968, 2969, 2972, 2973, 2977, 2978, 2981, 2985, 2987, 2993, 2996,
3001, 3006, 3015, 3016, 3018, 3019, 3022, 3028, 3030, 3031, 3032,
3037, 3038, 3056, 3057, 3063, 3064, 3065, 3068, 3069, 3077, 3078,
3080, 3083, 3085, 3089, 3091, 3095, 3099, 3100, 3101, 3109, 3111,
3112, 3116, 3117, 3118, 3119, 3122, 3123, 3124, 3125, 3129, 3134,
3138, 3142, 3147, 3148, 3151, 3154, 3155, 3166, 3169, 3172, 3179,
3180, 3183, 3185, 3189, 3191, 3192, 3193, 3194, 3195, 3203, 3208,
3216, 3217, 3221, 3222, 3223, 3224, 3233, 3236, 3242, 3246, 3247,
3248, 3249, 3260, 3264, 3265, 3266, 3267, 3269, 3270, 3272, 3277,
3278, 3279, 3285, 3287, 3296, 3304, 3312, 3320, 3327, 3334, 3336,
3339, 3341, 3343, 3346, 3347, 3348, 3351, 3352, 3353, 3356, 3363,
3365, 3369, 3370, 3380, 3384, 3393, 3396, 3401, 3406, 3414, 3415,
3419, 3429, 3434, 3436, 3445, 3446, 3452, 3460, 3474, 3480, 3482,
3483, 3484, 3488, 3491, 3495, 3496, 3497, 3501, 3506, 3520, 3527,
3528, 3529, 3534, 3539, 3541, 3546, 3549, 3552, 3555, 3557, 3559,
3560, 3561, 3563, 3564, 3586, 3589, 3622, 3631, 3633, 3636, 3639,
3641, 3642, 3643, 3645, 3646, 3647, 3666, 3670, 3671, 3675, 3676,
3680, 3681, 3688, 3691, 3692, 3696, 3707, 3715, 3719, 3725, 3727,
3728, 3729, 3730, 3733, 3734, 3736, 3738, 3740, 3744, 3746, 3747,
3750, 3752, 3755, 3760, 3765, 3766, 3770, 3779, 3781, 3784, 3785,
3793, 3798, 3805, 3806, 3810, 3812, 3814, 3819, 3823, 3824, 3826,
3833, 3836, 3839, 3841, 3842, 3844, 3845, 3855, 3862, 3865, 3873,
3881, 3884, 3897, 3903, 3909, 3910, 3926, 3933, 3937, 3941, 3944,
3949, 3951, 3953, 3961, 3967, 3969, 3976, 3991, 3999, 4000, 4001,
4003, 4004, 4015, 4017, 4022, 4023, 4024, 4039, 4041, 4043, 4047,
4050, 4051, 4052, 4053, 4057, 4064, 4071, 4087, 4090, 4095, 4097,
4101, 4109, 4130, 4131, 4132, 4144, 4161, 4169, 4175, 4194, 4207,
4208, 4209, 4210, 4211, 4212, 4214, 4217, 4234, 4236, 4242, 4251,
4278, 4279, 4296, 4300, 4307, 4312, 4318, 4321, 4332, 4335, 4340,
4343, 4348, 4350, 4356, 4359, 4362, 4363, 4364, 4366, 4372, 4374,
4375, 4376, 4389, 4391, 4392, 4398, 4406, 4409, 4410, 4417, 4418,
4419, 4422, 4428, 4434, 4437, 4439, 4440, 4442, 4443, 4444, 4445,
4446, 4447, 4448, 4449, 4450, 4451, 4453, 4454, 4455, 4457, 4460,
4470, 4473, 4474, 4476, 4482, 4491
Asia, East–Japan–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses 3065, 3171, 3445, 3633, 3641, 4175, 4376
Asia, East–Japanese overseas. See Japanese Overseas, Especially
Work with Soy
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Asia, East–Korea (North and South; Formerly Also Spelled Corea
and Called “Chosen” by the Japanese [1907-1945]) 83, 93, 136,
168, 233, 237, 252, 290, 300, 301, 573, 2813, 2818, 2824, 2887,
3071, 3249, 3253, 3285, 3540, 3641, 3642, 3715, 3736, 3793, 4087,
4207, 4208, 4219, 4300, 4383, 4398, 4419, 4422, 4428, 4448, 4475,
4477, 4486

`Arabiya as-Sa`udiya) 1958

Asia, East–Macao / Macau (Portuguese Colony, then Overseas
Territory. Returned to China in 1999) 610, 1042, 1074, 1311, 1341,
1390, 1452, 1774, 1910, 2531, 4400, 4425

Asia, South–India (Bharat, Including Sikkim, and Andaman and
Nicobar Islands) 340, 353, 360, 361, 362, 371, 372, 376, 377, 412,
425, 479, 494, 502, 515, 523, 529, 533, 543, 547, 548, 557, 580,
613, 615, 631, 632, 637, 638, 642, 649, 650, 651, 653, 655, 657,
660, 661, 662, 667, 673, 682, 689, 693, 695, 696, 697, 698, 699,
702, 711, 713, 715, 716, 718, 719, 720, 721, 722, 725, 726, 727,
729, 732, 734, 735, 736, 737, 740, 741, 743, 745, 746, 747, 748,
753, 754, 760, 761, 763, 764, 766, 767, 772, 773, 775, 782, 784,
785, 788, 789, 794, 795, 796, 799, 806, 808, 811, 812, 813, 814,
815, 816, 820, 822, 824, 826, 828, 832, 833, 836, 843, 844, 846,
847, 850, 853, 856, 863, 867, 870, 872, 874, 879, 880, 881, 882,
883, 887, 889, 895, 896, 897, 901, 914, 915, 917, 924, 927, 928,
935, 936, 940, 941, 942, 943, 948, 953, 954, 958, 959, 961, 963,
964, 970, 971, 972, 973, 980, 983, 985, 990, 997, 999, 1003, 1004,
1007, 1009, 1010, 1014, 1015, 1017, 1020, 1028, 1030, 1034, 1035,
1040, 1045, 1047, 1049, 1057, 1060, 1063, 1069, 1070, 1071, 1077,
1079, 1083, 1084, 1092, 1093, 1096, 1098, 1100, 1107, 1108, 1114,
1125, 1127, 1130, 1131, 1132, 1142, 1145, 1152, 1153, 1156, 1160,
1174, 1177, 1181, 1184, 1187, 1195, 1196, 1199, 1203, 1211, 1214,
1222, 1225, 1226, 1227, 1228, 1230, 1233, 1254, 1271, 1273, 1275,
1277, 1280, 1282, 1288, 1289, 1291, 1294, 1299, 1301, 1304, 1305,
1308, 1327, 1332, 1336, 1337, 1342, 1349, 1373, 1380, 1382, 1383,
1384, 1386, 1397, 1404, 1408, 1409, 1429, 1439, 1445, 1452, 1455,
1464, 1491, 1503, 1508, 1546, 1561, 1580, 1583, 1584, 1585, 1613,
1623, 1672, 1701, 1709, 1714, 1733, 1734, 1743, 1751, 1752, 1753,
1772, 1793, 1800, 1802, 1816, 1820, 1825, 1837, 1842, 1861, 1863,
1872, 1877, 1882, 1889, 1890, 1894, 1909, 1912, 1914, 1921, 1925,
1927, 1941, 1942, 1959, 1964, 1970, 1975, 1980, 1983, 1984, 1986,
1988, 1991, 2015, 2016, 2023, 2043, 2065, 2066, 2067, 2068, 2074,
2121, 2122, 2153, 2157, 2159, 2228, 2233, 2235, 2236, 2314, 2359,
2361, 2365, 2366, 2375, 2376, 2469, 2511, 2548, 2549, 2605, 2652,
2655, 2692, 2710, 2726, 2731, 2785, 2797, 2802, 2811, 2840, 2841,
2845, 2859, 2886, 2904, 2908, 2917, 2918, 2931, 2937, 2967, 2974,
2982, 2989, 2994, 3001, 3016, 3017, 3018, 3020, 3021, 3022, 3023,
3027, 3030, 3031, 3037, 3060, 3071, 3077, 3078, 3081, 3084, 3091,
3092, 3107, 3136, 3146, 3147, 3148, 3149, 3154, 3188, 3191, 3204,
3253, 3254, 3255, 3260, 3271, 3284, 3285, 3347, 3369, 3370, 3398,
3422, 3527, 3529, 3534, 3562, 3602, 3606, 3631, 3639, 3643, 3672,
3675, 3685, 3754, 3811, 3884, 3911, 3923, 3940, 3970, 4056, 4077,
4096, 4101, 4175, 4239, 4260, 4384, 4398, 4422, 4447, 4448, 4478

Asia, East–Manchuria (Called Manchoukuo or Manchukuo by
Japanese 1932-45; The Provinces of Heilongjiang [Heilungkiang],
Jilin [Kirin], and Liaoning Were Called Northeast China after 1950)
220, 463, 1279, 1765, 1773, 1774, 1807, 1812, 1824, 1846, 1863,
1878, 1887, 1888, 1895, 1896, 1899, 1910, 1940, 1954, 1962, 1971,
1983, 2006, 2024, 2048, 2085, 2144, 2234, 2244, 2306, 2410, 2485,
2604, 2682, 2737, 2785, 2796, 2813, 2818, 2841, 2903, 2967, 2970,
2971, 3022, 3030, 3071, 3076, 3077, 3114, 3253, 3285, 3611, 3631,
3639, 3668, 3736, 3793, 3977, 4087, 4191, 4207, 4230, 4240, 4296,
4313, 4348, 4376, 4398, 4412, 4416, 4422, 4429
Asia, East–Mongolia (Mongol Uls; Outer and Inner Mongolia
Before 1911; Mongolian People’s Republic until 1992) 194, 216,
2087, 2088, 2089, 2107, 2121, 2122, 2123, 2133, 2140, 2168, 2231,
2233, 2361, 2408, 2485, 2511, 2724, 2813, 2818, 2970, 3670, 3671,
3897, 4398
Asia, East–Soybean Crushing–Soy Oil and Meal Production and
Consumption–Statistics, Trends, and Analyses 2248, 2841, 3611,
3668
Asia, East–Taiwan (Republic of China. Widely called by its
Portuguese name, Formosa, from the 1870s until about 1945) 327,
336, 338, 339, 342, 344, 346, 1896, 2230, 3071, 3253, 3611, 3616,
3624, 3668, 3793, 4087, 4422, 4448, 4471, 4472
Asia, East–Tibet (Conquered by China in 1950; Also called Thibet
or, in Chinese, Sitsang) and Tibetans Outside Tibet 93, 102, 2813,
2818, 2970, 3031, 3562, 4208, 4239, 4398
Asia (General, Including East, Southeast, South, Middle East, and
Central) 1841
Asia, Middle East–Afghanistan, Islamic State of 2655, 4422
Asia, Middle East–Iran, Islamic Republic of (Jomhori-e-Islami-eIrân; Persia before 1935) 2256, 2605, 2980, 4476
Asia, Middle East–Iraq (al Jumhouriya al ‘Iraqia) 4476
Asia, Middle East–Israel and Judaism (State of Israel, Medinat
Israel; Established May 1948; Including West Bank, Gaza Strip, and
Golan Heights Since 1967) 1802

Asia, Middle East–Syria (Syrian Arab Republic; Including Latakia,
Alawiya, and Territory of the Alaouites) 4476
Asia, Middle East–Turkey (Including Anatolia or Asia Minor) 4476

Asia, South–India, Northeast / North-East. The Contiguous Seven
Sister States and Sikkim–Which are Ethnically Distinct. The States
are Arunachal Pradesh, Assam, Manipur, Meghalaya, Mizoram,
Nagaland, and Tripura 1825, 2359, 2365, 2366, 2937, 3031, 3078,
3092, 3369, 3562, 4239, 4422
Asia, South (Indian Subcontinent) 1802, 3555, 3738

Asia, Middle East–Lebanon (al-Jumhouriya al-Lubnaniya) 1802
Asia, Middle East, Mideast, or Near East (General) 4428, 4429
Asia, Middle East–Saudi Arabia, Kingdom of (al-Mamlaka al-

Asia, South–Introduction of Soy Products to. Earliest document
seen concerning soybean products in a certain South Asian country.
Soybeans as such have not yet been reported in this country 340,
367
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Asia, South–Introduction of Soy Products to. This document
contains the earliest date seen for soybean products in a certain
South Asian country. Soybeans as such had not yet been reported by
that date in this country 340
Asia, South–Introduction of Soybeans to. Earliest document seen
concerning soybeans (but only wild perennial relatives of soybeans)
in a certain South Asian country; cultivated soybeans have not yet
been reported 767, 2655
Asia, South–Introduction of Soybeans to. Earliest document seen
concerning soybeans in a certain South Asian country 448, 915,
1069, 1128, 1925, 2359
Asia, South–Introduction of Soybeans to. Earliest document seen
concerning the cultivation of soybeans in a certain South Asian
country 448, 915, 1069, 1128, 2359, 2655
Asia, South–Introduction of Soybeans to. This document contains
the earliest date seen for soybeans in a certain South Asian country
448, 915, 1128, 1277, 1925, 2359
Asia, South–Introduction of Soybeans to. This document contains
the earliest date seen for the cultivation of soybeans in a certain
South Asian country 448, 915, 1128, 1277, 2359, 2655
Asia, South–Nepal, Kingdom of 1128, 1404, 2016, 2811, 3369,
3631, 4422
Asia, South–Pakistan, Islamic Republic of (Part of British India
until 1947. Divided into West Pakistan and East Pakistan 19471971, when East Pakistan Became Independent as Bangladesh)
1925, 2655, 3020, 3031, 3078, 4422
Asia, South–Sri Lanka, Democratic Socialist Republic of (Ceylon
before 22 May 1972. Serendib was the ancient Arabic name) 367,
372, 377, 381, 448, 464, 487, 516, 547, 895, 1020, 1174, 1825,
1882, 2359, 2642, 2692, 2737, 2785, 2967, 2994, 3022, 3030, 3077,
3146, 3199, 3602, 4101, 4448

1253, 1272, 1276, 1277, 1284, 1328, 1335, 1337, 1349, 1371, 1399,
1404, 1421, 1429, 1436, 1452, 1464, 1505, 1511, 1525, 1527, 1529,
1534, 1563, 1570, 1574, 1575, 1576, 1583, 1624, 1626, 1669, 1672,
1762, 1842, 1847, 1884, 1909, 1911, 1921, 1940, 1960, 1964, 2015,
2016, 2053, 2073, 2082, 2083, 2087, 2127, 2137, 2154, 2228, 2234,
2273, 2339, 2359, 2361, 2375, 2499, 2505, 2511, 2512, 2526, 2715,
2716, 2756, 2778, 2785, 2815, 2817, 2906, 2919, 2967, 2986, 2999,
3022, 3030, 3031, 3032, 3077, 3147, 3148, 3154, 3189, 3201, 3287,
3302, 3331, 3342, 3348, 3420, 3534, 3535, 3538, 3548, 3555, 3562,
3586, 3597, 3618, 3622, 3649, 3675, 3779, 3800, 3819, 3865, 3887,
3888, 3944, 3953, 4097, 4209, 4210, 4228, 4232, 4333, 4337, 4340,
4349, 4359, 4384, 4422, 4437, 4442, 4444, 4445, 4447, 4448
Asia, Southeast–Introduction of Soy Products to. Earliest document
seen concerning soybean products in a certain Southeast Asian
country. Soybeans as such have not yet been reported in this
country 135, 315, 334, 358, 362, 372, 1243
Asia, Southeast–Introduction of Soy Products to. This document
contains the earliest date seen for soybean products in a certain
Southeast Asian country. Soybeans as such had not yet been
reported by that date in this country 315, 334, 372, 1243, 4448
Asia, Southeast–Introduction of Soybeans to. Earliest document
seen concerning soybeans (but only wild perennial relatives of
soybeans) in a certain Southeast Asian country; cultivated soybeans
have not yet been reported 3071, 3253
Asia, Southeast–Introduction of Soybeans to. Earliest document
seen concerning soybeans in a certain Southeast Asian country 224,
354, 517, 707, 2785, 2808
Asia, Southeast–Introduction of Soybeans to. Earliest document
seen concerning soybeans or soyfoods in connection with (but not
yet in) a certain Southeast Asian country 1510
Asia, Southeast–Introduction of Soybeans to. Earliest document
seen concerning the cultivation of soybeans in a certain Southeast
Asian country 224, 517, 707, 2785, 2808

Asia, Southeast–Cambodia, Kingdom of (Kampuchea from 1979 to
the 1980s; Also Khmer Republic) 341, 1669, 2373, 4448

Asia, Southeast–Introduction of Soybeans to. This document
contains the earliest date seen for soybeans in a certain Southeast
Asian country 224, 354, 517, 707, 2785, 2808

Asia, Southeast (General) 417, 479, 693, 708, 722, 767, 801, 811,
864, 915, 952, 1006, 1018, 1020, 1022, 1047, 1130, 1149, 1274,
1291, 1691, 1760, 1802, 1977, 3327, 4064, 4095, 4287, 4398, 4429

Asia, Southeast–Introduction of Soybeans to. This document
contains the earliest date seen for the cultivation of soybeans in a
certain Southeast Asian country 224, 517, 707, 2785, 2808

Asia, Southeast–Indonesia (Netherland(s) Indies, Netherlands East
Indies, or Dutch East Indies before 1945) (Including Islands of
Java, Borneo, Celebes, Lesser Sunda, Moluccas, New Guinea [West
Irian], and Sumatra) 135, 224, 358, 362, 368, 369, 372, 375, 377,
379, 381, 382, 397, 417, 433, 440, 467, 476, 479, 486, 491, 492,
493, 494, 497, 506, 509, 517, 518, 522, 527, 529, 538, 541, 542,
549, 550, 555, 565, 568, 575, 582, 613, 631, 632, 642, 649, 675,
693, 699, 751, 762, 791, 801, 811, 829, 830, 864, 877, 895, 900,
901, 915, 930, 942, 943, 945, 953, 974, 1010, 1013, 1020, 1022,
1033, 1047, 1057, 1069, 1076, 1099, 1101, 1102, 1103, 1104, 1105,
1106, 1130, 1135, 1146, 1154, 1166, 1175, 1176, 1182, 1187, 1190,
1191, 1206, 1218, 1224, 1229, 1233, 1234, 1236, 1237, 1248, 1249,

Asia, Southeast–Malaysia, Federation of (Including East Malaysia
Composed of Sarawak and Sabah. British Borneo or North Borneo
from about 1881 to 1963). Federation of Malaya before 1963 372,
1452, 1505, 1669, 2019, 2073, 2154, 2361, 2785, 3030, 3146, 3189,
3245, 3420, 3535, 3548, 3675, 4018, 4097, 4352, 4422, 4424, 4448
Asia, Southeast–Myanmar / Burma. Officially Union of Myanmar
1475, 1510, 1798, 2359, 2373, 2808, 3031, 3078, 3369, 3562, 4101,
4422
Asia, Southeast–Philippines, Republic of the 280, 294, 354, 425,
1424, 1452, 1460, 1505, 1553, 1669, 1842, 1871, 2446, 2454, 2785,
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2906, 3030, 3071, 3253, 4400, 4422
Asia, Southeast–Singapore (Part of the Straits Settlements [British]
from 1826 to 1946) 1243, 1452, 1583, 2015, 3402

Bambarra groundnuts (Voandzeia subterranea). Also spelled
Bambara 1187, 1238, 1505, 1841, 1894, 1909, 2153, 2840, 2906,
2908, 2967, 3022, 3032, 3077, 3078, 3084, 3318, 3473, 3552, 3596,
3647, 3888, 4239, 4372

Asia, Southeast–Thailand, Kingdom of (Siam before 1939) 315,
333, 334, 347, 465, 2785, 3030, 3302, 4422, 4448

Barges used to transport soybeans. See Transportation of Soybeans
or Soy Products to Market by Water Using Barges, Junks, etc

Asia, Southeast–Vietnam / Viet Nam, Socialist Republic of
(North and South) (Divided by French into Tonkin, Annam, and
Cochinchine from 1887-1945) 335, 337, 351, 391, 397, 428, 438,
707, 786, 837, 875, 945, 964, 999, 1025, 1227, 1429, 1802, 2073,
2228, 2460, 2511, 2604, 2785, 2967, 3022, 3030, 3031, 3077, 3086,
3146, 3148, 3534, 3538, 3539, 3552, 3562, 3779, 4071, 4216, 4244,
4337, 4372, 4422, 4448

Bartram, John (1699-1777) and William (1739-1823) 629, 632, 633,
634, 645, 997, 1451, 2976, 4425, 4427

Asia, Transcaucasia (Presently Armenia, Azerbaijan, and Georgia.
Formerly Transcaucasian Soviet Republics from about 1917 to Dec.
1991) 2087, 2088, 2089, 2168, 2233, 2361, 2724

Bean curd. See Tofu

Aspergillus oryzae. See Koji, Miso, or Soy Sauce

Bean curd sticks, dried. See Yuba–Dried Yuba Sticks

Australasia. See Oceania

Bean paste. See Miso

Australia. See Oceania–Australia

Bees, Honeybees (Apis mellifera), and Apiculture–Making Honey
from Nectar in Soybean Flowers and Pollinating the Flowers 4273

Azuki Bean–Etymology of These Terms and Their Cognates/
Relatives in Various Languages 10, 12, 16, 18, 22, 48, 52, 61, 83,
112, 292, 441, 465, 895, 901, 1290, 1999, 2227, 2368, 2660, 3551
Azuki Bean. Vigna angularis (Willd.) Ohwi & H. Ohashi. Also
called Adzuki, Aduki, Adsuki, Adzinki, Red Bean, Chinese Red
Bean, Red Mung Bean, Small Red Bean. Japanese–Kintoki,
Komame, Shôzu. Chinese–Xiaodou, Chixiaodou, Hsiao Tou [Small
Bean], Ch’ih Hsiao Tou [Red Small Bean]. Former scientific names:
Phaseolus radiatus (L.), Dolichos angularis (Willd.), Phaseolus
angularis (Willd.) Wight, or Azukia angularis (Willd.) Ohwi 10,
12, 16, 18, 22, 24, 37, 40, 41, 48, 50, 51, 52, 59, 61, 62, 64, 69, 73,
76, 79, 83, 84, 87, 88, 89, 90, 97, 112, 114, 133, 153, 167, 169, 174,
187, 189, 199, 203, 204, 205, 208, 213, 214, 215, 221, 222, 262,
284, 285, 286, 287, 291, 292, 295, 303, 306, 309, 312, 313, 317,
318, 319, 324, 348, 378, 384, 404, 417, 441, 465, 483, 484, 503,
572, 779, 839, 841, 895, 901, 943, 995, 1174, 1219, 1253, 1290,
1356, 1433, 1439, 1447, 1583, 1590, 1626, 1673, 1726, 1776, 1784,
1788, 1822, 1835, 1903, 1907, 1911, 1913, 1993, 1999, 2009, 2022,
2112, 2113, 2227, 2368, 2532, 2550, 2660, 2687, 2792, 2799, 2800,
2870, 2883, 2947, 3030, 3032, 3068, 3080, 3089, 3115, 3129, 3192,
3277, 3293, 3336, 3343, 3380, 3434, 3443, 3446, 3480, 3515, 3516,
3517, 3527, 3529, 3546, 3551, 3552, 3573, 3629, 3633, 3634, 3639,
3641, 3652, 3661, 3670, 3671, 3740, 3752, 3753, 3771, 3824, 3833,
3867, 3941, 3949, 3981, 3999, 4096, 4208, 4211, 4234, 4242, 4306,
4343, 4350, 4372, 4395, 4396, 4407, 4410, 4429, 4449, 4454, 4482
Bacon or bacon bits, meatless. See Meat Alternatives–Meatless
Bacon, Ham, Chorizo and Other Pork-related Products
Bacteria causing toxicity. See Toxins and Toxicity in Foods and
Feeds–Microorganisms, Especially Bacteria, and that Cause Food
Poisoning

Battle Creek Food Co. See Kellogg, John Harvey (M.D.)
Battle Creek Sanitarium Health Food Co. See Kellogg, John Harvey
(M.D.) as a Health Food Pioneer

Bean curd skin. See Yuba

Bees, Honeybees (Apis mellifera), and Apiculture–Soy Flour Fed in
Pollen Substitutes or Supplements 3979, 4202
Benni, Benne, Benniseed. See Sesame Seed
Benzene / Benzine / Benzol solvents for extraction. See Solvents
Berczeller, Laszlo (1890-1955) 1974
Bible Christian Church in England and the USA, Including Rev.
William Cowherd (1763-1816), Joseph Brotherton (1783-1857),
William Harvey (1787-1870), Martha Harvey (1783-1861), and
James Simpson (1812-1859)–all of Salford, England; and Rev.
William Metcalfe (1788-1862) and Rev. Henry S. Clubb (18271921) of Philadelphia, Pennsylvania 3970
Bibliographies and / or Reviews of the Literature (Contains More
Than 50 References or Citations) 1208, 1442, 2058, 2059, 2343,
2511, 2512, 2513, 2514, 3181, 3433, 3844, 4392, 4395, 4406, 4411,
4412, 4414, 4416, 4418, 4427, 4444, 4457, 4473, 4483
Biographies, Biographical Sketches, and Autobiographies–See also:
Obituaries 121, 354, 373, 612, 884, 1074, 1392, 1506, 2059, 2061,
2194, 2242, 2375, 2815, 2827, 3015, 4220, 4391, 4400, 4425
Biotechnology applied to soybeans. See Genetic Engineering,
Transgenics, Transgenic Plants and Biotechnology / Biotech
Black Gram or Urd. Vigna mungo. Formerly Phaseolus mungo
1439, 1510, 1925, 2548, 3347, 3562, 4096
Black soybeans. See Soybean Seeds–Black, Soybean Seeds–Black
in Color, Soybean Seeds–Black in Color–Etymology
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Brown soybeans. See Soybean Seeds–Brown
Black-eyed pea. See Cowpea–Vigna unguiculata
Bongkrek poisoning. See Toxins and Toxicity in Foods and Feeds–
Bongkrek Poisoning Factors
Books containing early formulas for basic food ingredients. See
Cookery Books

Buerger (Bürger), Heinrich (ca. 1806-1858)–German Pharmacist,
Assistant to Von Siebold in Japan 1911, 2081
Burgers, meatless. See Meat Alternatives–Meatless Burgers and
Patties
Burlison, William Leonidas (1882-1958, Univ. of Illinois) 4341

Botany–Soybean 158, 159, 284, 285, 287, 420, 424, 441, 448, 464,
474, 487, 488, 498, 516, 517, 524, 547, 550, 561, 568, 570, 580,
584, 601, 617, 674, 738, 750, 767, 777, 779, 791, 800, 801, 837,
875, 876, 884, 909, 915, 923, 943, 950, 1010, 1016, 1020, 1033,
1047, 1069, 1136, 1168, 1174, 1186, 1187, 1219, 1227, 1238, 1266,
1272, 1277, 1279, 1291, 1332, 1399, 1404, 1439, 1447, 1499, 1519,
1546, 1626, 1679, 1773, 1795, 1812, 1822, 1841, 1871, 1872, 1882,
1894, 1911, 1940, 1941, 1954, 1956, 1971, 1975, 2006, 2024, 2056,
2153, 2228, 2239, 2359, 2365, 2373, 2511, 2531, 2549, 2563, 2655,
2710, 2785, 2813, 2818, 2840, 2868, 2870, 2904, 2911, 2918, 2967,
2970, 2978, 2982, 3016, 3022, 3026, 3030, 3071, 3077, 3253, 3342,
3354, 3631, 3639, 3738, 3831, 3844, 4096, 4208, 4218, 4359, 4362,
4382
Bowen, Samuel (1732-1777)–He Introduced the Soybean to North
America in 1765. See also: (1) His Ancestors and Descendants. (2)
James Flint 587, 588, 592, 593, 594, 595, 596, 597, 598, 599, 600,
607, 608, 609, 610, 611, 612, 613, 614, 616, 620, 622, 623, 625,
627, 629, 630, 635, 636, 645, 648, 664, 671, 676, 678, 680, 681,
684, 685, 687, 688, 690, 691, 694, 706, 757, 780, 869, 898, 903,
997, 1584, 1585, 2976, 4425, 4456, 4484, 4485, 4486
Bowen, Samuel (1732-1777)–The Ancestors, Descendants and
Close Relatives of Samuel Bowen. See also: Bowen, Samuel 587,
4425

Burma. See Asia, Southeast–Myanmar
Butter made from nuts or seeds. See Nut Butters
Butter-beans. See Lima Bean
Cajanus cajan. See Pigeon Pea, Pigeonpea or Red Gram
Cake or meal, soybean. See Soybean Meal
Calcium Availability, Absorption, and Content of Soybeans, and
Soybean Foods and Feeds 2514, 3167, 3186, 3211, 3221, 3292,
3294, 3379, 3432, 3573, 3652, 3771, 3806
California. See United States–States–California
Canada 1258, 1260, 1368, 1375, 1393, 1415, 1459, 1469, 1596,
1603, 1613, 1704, 1740, 1830, 1839, 1902, 1933, 2289, 2309, 2407,
2624, 2734, 2839, 2907, 3013, 3317, 3365, 3457, 3525, 3606, 3658,
3659, 3661, 3662, 3703, 3707, 3776, 3777, 3788, 3801, 3809, 3872,
3886, 3906, 3935, 3984, 4012, 4055, 4065, 4069, 4110, 4115, 4133,
4134, 4237, 4251, 4304, 4305, 4346, 4367, 4375, 4377, 4379, 4380,
4434
Canada–Introduction of Soy Products to. Earliest document seen
concerning soybean products in Canada. Soybeans as such have not
yet been reported 1258, 1368, 1375, 1704, 1740

Bran, soy. See Fiber, Soy
Brassica napus. See Rapeseed
Brazil. See Latin America, South America–Brazil
Breeding of soybeans. See Genetic Engineering, Transgenics,
Transgenic Plants and Biotechnology / Biotech

Canada–Introduction of Soy Products to. This document contains
the earliest date seen for soybean products in Canada. Soybeans as
such had not yet been reported by that date 1258, 1368, 1375, 1704,
1740
Canada–Introduction of Soybeans to. Earliest document seen
concerning soybeans in Canada or a certain Canadian province
1596, 2734, 4346, 4367, 4375, 4379

Breeding of Soybeans and Classical Genetics 4412
British Columbia. See Canadian Provinces and Territories–British
Columbia
Broad Bean. Vicia faba L., formerly Faba vulgaris, Mönch.
Also called Faba Bean, Fava Bean, Double Bean, Horse Bean,
Horsebean. Chinese–Candou (“silkworm bean”). Japanese–
Soramame. German–Ackerbohne, Saubohne or Buschbohne.
French–Grosse Fève, Fève de Marais, Féverole, Faverole, Gourgane
153, 214, 283, 303, 357, 439, 498, 503, 1238, 1625, 1802, 1868,
1951, 1999, 2165, 2230, 2235, 2256, 2268, 2271, 2314, 2325, 2342,
2361, 2413, 2525, 2532, 2548, 2549, 2605, 2660, 2698, 2753, 2870,
2927, 3089, 3277, 3382, 3454, 3455, 3532, 3551, 3629, 3639, 3980,
3999, 4110, 4227, 4234, 4237, 4242, 4346, 4380, 4407, 4428

Canada–Introduction of Soybeans to. Earliest document seen
concerning soybeans or soyfoods in connection with (but not yet in)
Canada or a certain Canadian province 4012
Canada–Introduction of Soybeans to. Earliest document seen
concerning the cultivation of soybeans in Canada or a certain
Canadian province 2734, 4346, 4367, 4375, 4379
Canada–Introduction of Soybeans to. This document contains the
earliest date seen for soybeans in Canada or a certain Canadian
province 1596, 2734, 4346, 4367, 4375, 4379
Canada–Introduction of Soybeans to. This document contains the
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earliest date seen for the cultivation of soybeans in Canada or a
certain Canadian province 2734, 4346, 4367, 4375, 4379

Alabama)–Work with Soybeans, Soyfoods, Peanuts, or Chemurgy,
and the Carver Laboratory in Dearborn, Michigan 4008

Canada soy pioneers. See Zavitz, Charles Ambrose (1863-1942)

Catchup / Catsup etymology. See Ketchup / Catsup / Catchup–
Etymology

Canadian Provinces and Territories–British Columbia 3886, 4379
Canadian Provinces and Territories–Manitoba 4346, 4367
Canadian Provinces and Territories–New Brunswick 1258, 1260,
1459, 1469

Catsup. See Ketchup–Western-Style, Other, Ketchup, Mushroom
(Mushroom Ketchup, Western-Style), Ketchup, Oyster (Oyster
Ketchup, Western-Style), Ketchup, Tomato (Tomato Ketchup,
Western-Style), Ketchup, Walnut (Walnut Ketchup, Western-Style)

Canadian Provinces and Territories–Nova Scotia 1368, 1740, 4375

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

Canadian Provinces and Territories–Ontario 1375, 1415, 1902,
1933, 2309, 2407, 2624, 2734, 2839, 2907, 3013, 3317, 3365, 3457,
3525, 3606, 3658, 3659, 3661, 3662, 3703, 3776, 3777, 3788, 3801,
3809, 3872, 3935, 3984, 4069, 4110, 4115, 4237, 4251, 4305, 4375,
4377, 4380

Cattle, Bullocks, Bulls, Steers, or Cows for Beef / Meat or
Unspecified Uses Fed Soybeans, Soybean Forage, or Soybean Cake
or Meal as Feed 205, 1696, 1929, 2144, 2158, 2193, 2230, 2361,
2635, 2660, 2666, 3078, 3079, 3130, 3277, 3305, 3370, 3472, 3657,
3909, 4098, 4307, 4340

Canadian Provinces and Territories–Prince Edward Island 1368,
1393, 1613

C.E. Cole. Seedsman (Buckner, Missouri). Seller of Cole’s
Domestic Coffee Berry–at high prices 3508, 3513, 3514, 3518,
3520, 3526, 3530, 3615, 3634, 3689, 3761, 3943, 4125

Canadian Provinces and Territories–Québec (Quebec) 1704, 1830,
1839, 2289, 4012, 4065, 4304

Central America. See Latin America–Central America

Canadian Provinces and Territories–Saskatchewan 4367

Ceylon. See Asia, South–Sri Lanka

Canavalia ensiformis. See Jack Bean (Canavalia ensiformis)

Chemical / Nutritional Composition or Analysis of Seeds, Plants,
Foods, Feeds, Nutritional Components 1396, 1606, 1733, 1753,
1793, 1804, 1806, 1937, 1980, 1983, 1984, 1985, 1986, 2053, 2087,
2088, 2089, 2111, 2119, 2121, 2122, 2124, 2125, 2133, 2137, 2140,
2142, 2145, 2158, 2159, 2162, 2168, 2169, 2170, 2187, 2207, 2209,
2235, 2236, 2237, 2240, 2241, 2256, 2268, 2275, 2312, 2313, 2314,
2319, 2320, 2325, 2342, 2344, 2346, 2358, 2361, 2363, 2367, 2368,
2370, 2378, 2394, 2438, 2446, 2455, 2466, 2475, 2483, 2485, 2489,
2495, 2499, 2500, 2504, 2511, 2512, 2513, 2514, 2523, 2525, 2527,
2541, 2542, 2548, 2554, 2573, 2577, 2578, 2585, 2604, 2605, 2632,
2633, 2634, 2645, 2648, 2652, 2656, 2660, 2687, 2692, 2700, 2706,
2712, 2713, 2715, 2717, 2719, 2726, 2731, 2740, 2754, 2756, 2768,
2796, 2797, 2803, 2812, 2828, 2832, 2834, 2835, 2836, 2837, 2866,
2871, 2873, 2878, 2884, 2888, 2909, 2910, 2911, 2912, 2914, 2919,
2921, 2940, 2947, 2948, 2949, 2950, 2972, 2975, 2979, 2980, 2984,
2993, 3008, 3011, 3015, 3025, 3032, 3034, 3038, 3042, 3048, 3049,
3055, 3062, 3068, 3070, 3074, 3078, 3082, 3083, 3101, 3111, 3112,
3115, 3130, 3137, 3143, 3146, 3147, 3164, 3166, 3167, 3168, 3175,
3183, 3187, 3191, 3194, 3197, 3208, 3209, 3210, 3211, 3214, 3215,
3217, 3218, 3221, 3233, 3237, 3240, 3249, 3254, 3257, 3261, 3262,
3263, 3265, 3268, 3269, 3270, 3271, 3274, 3275, 3283, 3286, 3287,
3292, 3294, 3295, 3298, 3305, 3306, 3307, 3314, 3319, 3320, 3323,
3327, 3336, 3338, 3346, 3350, 3357, 3361, 3362, 3369, 3371, 3377,
3379, 3381, 3382, 3383, 3397, 3403, 3413, 3422, 3435, 3437, 3439,
3441, 3442, 3447, 3449, 3454, 3455, 3464, 3467, 3474, 3480, 3516,
3521, 3528, 3538, 3544, 3549, 3550, 3551, 3555, 3556, 3559, 3563,
3564, 3568, 3573, 3575, 3597, 3618, 3633, 3634, 3641, 3643, 3645,
3647, 3648, 3650, 3651, 3652, 3654, 3657, 3675, 3677, 3684, 3687,
3688, 3689, 3693, 3730, 3733, 3741, 3743, 3755, 3756, 3757, 3758,
3759, 3760, 3765, 3770, 3771, 3772, 3773, 3774, 3779, 3806, 3819,
3827, 3833, 3839, 3852, 3853, 3854, 3862, 3866, 3867, 3898, 3910,
3911, 3917, 3919, 3940, 3946, 3949, 3955, 3965, 3966, 3970, 3971,

Canavalia gladiata. See Sword Bean
Cannabis sativa. See Hemp
Cantonese. See Asia, East–China–English-Language Documents
that Contain Cantonese Romanization / Transliteration
Carbohydrates–Dietary Fiber (Including Complex Carbohydrates,
Bran, Water-Soluble and Water-Insoluble Fiber) 1748, 1804, 1806,
1869, 1983, 2088, 2111, 2122, 2124, 2125, 2142, 2158, 2159, 2162,
2187, 2235, 2236, 2268, 2319, 2320, 2368, 2370, 2466, 2483, 2485,
2495, 2500, 2523, 2585, 2604, 2605, 2634, 2692, 2706, 2731, 2796,
2797, 2873, 2910, 2950, 2975, 2980, 3025, 3034, 3037, 3038, 3042,
3049, 3055, 3062, 3083, 3109, 3112, 3115, 3130, 3137, 3164, 3166,
3198, 3217, 3249, 3257, 3274, 3275, 3292, 3295, 3323, 3327, 3336,
3356, 3357, 3366, 3369, 3371, 3379, 3437, 3480, 3516, 3528, 3544,
3551, 3573, 3618, 3633, 3652, 3743, 3752, 3757, 3758, 3759, 3806,
3819, 3839, 3854, 3866, 3867, 3919, 3970, 3974, 4063, 4078, 4085,
4093, 4287, 4306, 4360
Carbohydrates (General). See also: Starch, Dietary Fiber, and
Oligosaccharides (Complex Sugars) 1999, 2241, 2279, 2314, 2361,
2499, 2608, 2679, 2686, 2706, 2754, 2914, 3094, 3098, 3147, 3151,
3187, 3211, 3237, 3238, 3249, 3286, 3298, 3304, 3315, 3366, 3429,
3447, 3467, 3516, 3568, 3660, 3757, 3806, 3814, 3852, 3854, 3866,
3919, 3971, 4017, 4022, 4076, 4135, 4153, 4204, 4329
Caribbean. See Latin America–Caribbean
Carver, George Washington (ca. 1864-1943, Tuskegee Inst.,
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3973, 3974, 3981, 4000, 4003, 4022, 4029, 4063, 4064, 4072, 4077,
4078, 4079, 4085, 4089, 4093, 4098, 4105, 4135, 4153, 4175, 4183,
4204, 4227, 4230, 4234, 4255, 4287, 4306, 4310, 4329, 4334, 4340,
4344, 4345, 4359, 4360, 4361, 4366, 4371, 4373, 4380

Chinese-style soy sauce made with a significant proportion of
wheat. See Soy Sauce, Chinese Style. Made with a Significant
Chocolate substitute made from roasted peanuts. See Peanut
Chocolate

Chenopodium quinoa Willd. See Quinoa
Chiang. See Jiang–Early Non-Soy Paste Made with Meat of Fish in
China or Japan
Chiang, soybean (from China). See Jiang–Chinese-Style Fermented
Soybean Paste
Chicken, meatless. See Meat Alternatives–Meatless Chicken,
Goose, Duck, and Related Poultry Products. See also Meatless
Turkey
Chickens (esp. Layers & Broilers) Fed Soybeans, Soybean Forage,
or Soybean Cake or Meal as Feed 995, 1596, 1603, 2343, 2669,
3779, 3972, 4276, 4439
Chickpea / Chickpeas / Chick-Peas, Garbanzo / Garbanza Beans.
Cicer arietinum L. Including Hummus / Hummous 634, 767, 791,
1510, 1709, 1802, 1868, 1924, 1925, 1984, 2120, 2165, 2305, 2508,
2548, 3025, 3084, 3089, 3277, 3318, 3562, 3623, 3742, 4091, 4151,
4378
Chickpea / Chickpeas / Chick-Peas, Garbanzo / Garbanza Beans.
Cicer arietinum L. Including Hummus / Hummous. Etymology of
These Terms and Their Cognates/Relatives in Various Languages
767, 1510, 1802, 3277

Chocolate substitute made from roasted soybeans. See Soy
Chocolate
Chou doufu. See Tofu, Fermented–Stinky Tofu (pinyin: Chou
Doufu (W.-G. Ch’ou Toufu)
Chronology / Timeline 213, 290, 417, 593, 1926, 4376, 4397, 4418,
4448, 4470, 4486
Chufa / Chufas (Cyperus esculentus). Also Called Earth Almond,
Tiger Nuts/Tigernut, Nut Grass, Ground Almond, Hognut, Earth
Nut, Rush Nut, Zulu Nut. French: Voandzou, Souchet. German:
Erdmandel. Italian: Cipero comestible 1420, 1685, 1707, 1723,
1798, 1868, 1884, 1894, 1912, 1940, 1972, 2830, 2840, 2841, 2906,
2919, 3032, 3440, 3552, 3555, 3645, 3648, 3909, 3940, 3943, 4077,
4110, 4136, 4145, 4193, 4200, 4226, 4246, 4290, 4297, 4357, 4372
Cicer arietinum. See Chickpeas or Garbanzo Beans
Civil War in USA (1861-1865) 1876, 1997, 2020, 2718, 2827, 3170
Cleaning soybean seeds. See Seed Cleaning–Especially for Food or
Seed Uses
Clubb, Henry Stephen (Rev.) (1827-1921). Vegetarian Pioneer in
England and Philadelphia, USA 3970

China. See Asia, East–China
China–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or
Soybean Meal–Statistics. See also Trade (International) 1895, 1896,
2106, 2157

Coffee–Problems with or Prohibitions against the Consumption
of Coffee, Initially Because it Was Considered a Stimulant, Later
Because of the Harmful Effects of Caffeine 1032, 2812
Coffee, soy. See Soy Coffee

Chinese Medicine, Traditional, Including Heating-Cooling or HotCold Foods and Medicines 24, 25, 31, 52, 62, 79, 83, 84, 101, 104,
105, 106, 108, 115, 153, 154, 158, 159, 166, 167, 194, 201, 217,
222, 236, 243, 255, 284, 285, 286, 287, 295, 298, 306, 309, 317,
356, 384, 403, 407, 427, 558, 572, 591, 619, 1048, 1068, 1286,
1323, 1445, 1598, 1828, 1951, 1971, 2032, 2244, 2370, 2377, 2438,
2496, 2799, 2813, 2814, 2818, 2971, 3030, 3131, 3529, 3828, 3829,
4347, 4405, 4408, 4433, 4441, 4462, 4469
Chinese Overseas, Especially Work with Soy (Including Chinese
from Manchuria, Taiwan, Hong Kong, Singapore, etc.) 517, 616,
629, 942, 1135, 1249, 1826, 1847, 1867, 1935, 1944, 1948, 2032,
2148, 2224, 2246, 2810, 2843, 2881, 3060, 3245, 3779, 3859, 3918,
4054, 4061, 4062, 4112, 4306, 4342, 4411, 4416
Chinese restaurants outside China, or Chinese recipes that use
soy ingredients outside China. See Asia, East–China–Chinese
Restaurants Outside China
Chinese Soybean Types and Varieties–Early, with Names 73, 83,
1446, 2460, 3639

Coffee Substitutes or Adulterants, Non-Soy–Usually Made from
Roasted Cereals, Chicory, and / or Other Legumes 1453, 1623,
1802, 1833, 1884, 1940, 2508, 2793, 2840, 2914, 3032, 3352, 3353,
3357, 3547, 3594, 3645, 3685, 3689, 3695, 3707, 3750, 3852, 3971
Coix lachryma-jobi. See Job’s Tears
Color of soybean seeds. See Seed Color (Soybeans)–Specific
Varieties), Soybean Seeds (of different colors)
Commercial fermneted black soybeans. See Fermented Black
Soybean Production–How to Make Fermented black Soybeans on a
Commercial Scale
Commercial miso. See Miso Production–How to Make Miso on a
Commercial Scale
Commercial natto. See Natto Production–How to Make Natto on a
Commercial Scale
Commercial soy products–earliest. See Historical–Earliest

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 1516
Commercial Product
Commercial Soy Products–New Products, Mostly Foods 302, 325,
326, 349, 350, 422, 585, 593, 598, 602, 603, 670, 756, 825, 993,
1242, 1319, 1440, 1919, 2036, 2080, 2224, 2355, 2810, 3182, 3184,
3225, 3290, 3322, 3404, 3731, 3732, 3859, 3937, 4075, 4342
Commercial soy sauce. See Soy Sauce Production–How to Make
Soy Sauce on a Commercial Scale
Commercial tofu. See Tofu Production–How to Make Tofu on a
Commercial Scale
Commissioner of Patents, Agriculture. See United States
Department of Agriculture (USDA)–Patent Office and
Commissioner of Patents (Forerunners of USDA)
Compact Discs (CD-ROM)–References to a Compact Disc in NonCD Documents 463
Composition of soybeans, soyfoods, or feeds. See Chemical /
Nutritional Composition or Analysis
Congee or gruel made from whole soybeans. See Whole Dry
Soybeans Cooked with Plenty of Water for a Long Time to Make
Soybean Congee or Gruel

3191, 3194, 3200, 3243, 3264, 3266, 3270, 3376, 3415, 3427, 3547,
3644, 3665, 3670, 3671, 3712, 3748, 3754, 3787, 3801, 3948, 3970,
4023, 4076, 4081, 4158, 4206, 4322, 4325, 4376, 4378, 4383, 4402,
4418, 4465
Cooperative Enterprises, Ventures, Research, or Experiments, and
Cooperatives / Co-ops, Worldwide. See also: Soybean Crushers
(USA)–Cooperative Crushers 3662, 3935
Corn / Maize (Zea mays L. subsp. mays)–Including Corn Oil, Corn
Germ Oil, Meal, Starch, and Corn Gluten 465, 558, 592, 623, 918,
1380, 1401, 1496, 1499, 1562, 1578, 1587, 1590, 1596, 1601, 1603,
1621, 1627, 1665, 1675, 1676, 1686, 1690, 1691, 1696, 1702, 1705,
1723, 1731, 1745, 1858, 1928, 1951, 1984, 2121, 2133, 2232, 2261,
2361, 2446, 2527, 2564, 2577, 2619, 2633, 2634, 2635, 2660, 2666,
2681, 2715, 2802, 2838, 2956, 2980, 3032, 3034, 3079, 3201, 3211,
3265, 3287, 3305, 3307, 3311, 3313, 3316, 3350, 3367, 3381, 3382,
3383, 3401, 3431, 3437, 3438, 3464, 3474, 3480, 3494, 3506, 3520,
3521, 3531, 3545, 3551, 3573, 3575, 3585, 3604, 3635, 3651, 3652,
3656, 3657, 3670, 3704, 3739, 3752, 3755, 3762, 3770, 3771, 3772,
3773, 3795, 3811, 3814, 3833, 3840, 3866, 3867, 3898, 3908, 3928,
3938, 3943, 3951, 3964, 3972, 3975, 3981, 4000, 4016, 4037, 4042,
4063, 4064, 4078, 4080, 4085, 4091, 4093, 4098, 4130, 4135, 4184,
4188, 4200, 4226, 4229, 4236, 4253, 4255, 4276, 4277, 4287, 4290,
4297, 4307, 4315, 4329, 4340, 4357, 4360, 4363, 4365, 4380

Conservation of soils. See Soil Science–Soil Conservation or Soil
Erosion

Cornell University (Ithaca, New York), and New York State
Agric. Experiment Station (Geneva, NY)–Soyfoods Research &
Development 4439

Cookbooks, vegan. See Vegetarian Cookbooks–Vegan Cookbooks

Costs and/or Profits / Returns from Producing Soybeans 3571

Cookbooks, vegetarian. See Vegetarian Cookbooks

Cotton Cloth, Fabric, Textile, Yarn, Fibers or Raw Cotton in Bales,
All from the Boll of the Cotton Plant (Gossypium sp. L.) 108, 203,
318, 342, 380, 382, 1243, 1444, 1736, 1910, 2049, 2113, 2144,
2227, 2230, 2368, 2509, 2523, 2947, 2948, 2961, 3017, 3345, 3434,
3675, 3765, 4097

Cookery Books Containing Early Formulas for Basic Food
Ingredients, Such As Jiang, Miso, Soy Sauce, Tofu, 83, 84, 86, 87,
88, 89, 90, 91, 108
Cookery, Cookbooks, Cooking Videos, and Recipes–Mostly Using
Soy, Mostly Vegetarian. See also: the Subcategories–Vegetarian
Cookbooks, Vegan Cookbooks 51, 155, 185, 186, 187, 208, 209,
214, 215, 217, 226, 227, 229, 232, 242, 243, 254, 259, 260, 261,
264, 270, 275, 279, 283, 284, 285, 286, 287, 323, 331, 359, 363,
380, 389, 395, 396, 405, 407, 409, 413, 416, 432, 436, 437, 444,
453, 476, 478, 479, 481, 495, 499, 500, 501, 502, 504, 515, 519,
523, 525, 535, 538, 543, 545, 548, 552, 553, 556, 562, 563, 566,
567, 571, 576, 577, 581, 589, 604, 618, 628, 631, 640, 641, 658,
659, 668, 675, 692, 693, 708, 722, 758, 768, 769, 776, 781, 802,
811, 827, 836, 839, 840, 864, 866, 871, 893, 899, 913, 919, 944,
952, 955, 963, 965, 974, 978, 992, 1006, 1009, 1014, 1017, 1018,
1021, 1026, 1028, 1054, 1070, 1077, 1087, 1088, 1098, 1100, 1109,
1114, 1115, 1143, 1144, 1148, 1163, 1164, 1171, 1197, 1204, 1205,
1207, 1217, 1220, 1232, 1235, 1244, 1246, 1251, 1254, 1255, 1267,
1275, 1283, 1285, 1320, 1324, 1342, 1347, 1360, 1370, 1386, 1391,
1400, 1401, 1402, 1403, 1405, 1443, 1455, 1471, 1472, 1489, 1492,
1493, 1508, 1607, 1623, 1656, 1666, 1689, 1714, 1775, 1778, 1828,
1849, 1856, 1873, 1877, 1917, 1926, 1942, 1943, 1958, 1973, 1994,
2014, 2017, 2020, 2021, 2060, 2095, 2102, 2114, 2122, 2150, 2197,
2200, 2235, 2236, 2245, 2297, 2309, 2333, 2570, 2585, 2624, 2645,
2650, 2705, 2862, 2914, 2977, 3001, 3027, 3093, 3121, 3128, 3133,

Cotton Plant and Crop (Gossypium sp. L.). See also Cottonseed Oil,
Cake, and Meal 203, 503, 964, 999, 1099, 1381, 1514, 1638, 1677,
1705, 1785, 2045, 2051, 3081, 3260, 3346, 3347, 3431, 3494, 4008,
4042, 4080, 4236, 4315
Cottonseed and Cotton (Gossypium sp. L.). See also Cottonseed
Oil, Cake, and Meal 536, 632, 817, 1052, 1081, 1243, 1825, 3434,
3600, 3604, 3811, 4143, 4207
Cottonseed Meal and Cake (Defatted). Previously Spelled CottonSeed Cake 2361, 2523, 2979, 3023, 3307, 3311, 3313, 3361, 3368,
3431, 3437, 3464, 3467, 3480, 3521, 3575, 3577, 3585, 3651, 3752,
3773, 3895, 3909, 3910, 3951, 3966, 4000, 4010, 4012, 4037, 4067,
4135, 4183, 4255, 4276, 4287, 4317
Cottonseed Oil. Previously Spelled Cotton-Seed Oil or Cotton Oil
316, 317, 1334, 1597, 1863, 1925, 1931, 1983, 2031, 2048, 2914,
3089, 3318, 3437, 3704, 3837, 3852, 3909, 3940, 3945, 3970, 3971,
4077, 4407
Cottonseeds / Cotton Seeds–Etymology of These Terms and Their
Cognates/Relatives in English 1863, 2031, 2361, 2523, 2909, 3307,
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3311, 3431, 3464
Cottonseeds / Cottonseed. Previously Spelled Cotton Seeds / Seed
1929, 2909, 2922, 3130, 3940, 4107, 4227, 4431
Cowpea / Cowpeas / Black-Eyed Peas–Etymology of These Terms
and Their Cognates / Relatives in Various Languages 1673, 2909,
3327, 3431, 3752
Cowpea or Black-Eyed Pea. Vigna unguiculata (L.) Walp. Formerly
spelled Cow Pea. Also called Blackeye Pea, Cowpeas, Pea Bean,
Yardlong Cowpea. Chinese: Jiangdou. Previous scientific names:
Vigna sinensis (L.) (1890s-1970s), Vigna catjang (1898-1920),
Vigna Katiang (1889) 94, 146, 153, 691, 1447, 1647, 1673, 1920,
1926, 2076, 2532, 2548, 2647, 2657, 2660, 2662, 2724, 2829, 2909,
2921, 2927, 3080, 3206, 3219, 3307, 3327, 3361, 3367, 3408, 3431,
3440, 3442, 3455, 3463, 3473, 3474, 3494, 3521, 3522, 3531, 3551,
3553, 3575, 3600, 3602, 3604, 3606, 3623, 3634, 3635, 3639, 3640,
3641, 3646, 3670, 3672, 3681, 3708, 3714, 3739, 3740, 3752, 3753,
3758, 3762, 3772, 3795, 3817, 3825, 3832, 3847, 3897, 3898, 3942,
3964, 3972, 3983, 3990, 4002, 4008, 4026, 4037, 4042, 4064, 4065,
4080, 4085, 4093, 4104, 4105, 4110, 4136, 4143, 4177, 4185, 4188,
4192, 4197, 4208, 4214, 4229, 4234, 4237, 4250, 4257, 4266, 4276,
4290, 4297, 4315, 4316, 4323, 4330, 4340, 4345, 4363, 4365, 4369,
4374, 4380
Cows / Cattle for Dairy Milk and Butter Fed Soybeans, Soybean
Forage, or Soybean Cake or Meal as Feed 1983, 2361, 2633, 2634,
2671, 2675, 2692, 2980, 3034, 3265, 3275, 3311, 3313, 3381, 3382,
3383, 3462, 3464, 3521, 3553, 3575, 3651, 3656, 3740, 3752, 3755,
3770, 3773, 3866, 3898, 3909, 3951, 3982, 4000, 4037, 4071, 4085,
4188, 4229, 4243, 4255, 4297, 4307, 4340, 4357, 4365, 4382
Crop Rotation Using Soybean Plants for Soil Improvement 88,
2278, 2361, 2363, 2498, 2731, 2754, 3421, 3495, 3506, 3740, 3868,
3922, 4042, 4047, 4371
Cropping Systems: Intercropping, Interplanting, Mixed Cropping
or Mixed Planting (Often Planted in Alternating Rows with Some
Other Crop) 386, 392, 2564, 3004, 4170, 4360
Cruets (English Glass Bottles for Serving Soy Sauce–or Oil or
Vinegar–at the Table) and Cruet Frames and Stands (of Plated
Metal). Also spelled Crewets, Crewits, Creuits, Cruetts, Cruits 544,
624, 626, 652, 663, 683, 686, 733, 739, 771, 835, 857, 862, 891,
919, 939, 949, 957, 982, 987, 988, 1002, 1011, 1012, 1039, 1051,
1061, 1089, 1116, 1133, 1155, 1170, 1193, 1207, 1210, 1215, 1339,
1551, 1714, 1771, 1816, 1817, 1853, 2568, 2714, 3027, 4385, 4387,
4393, 4413
Crushing statistics for soybeans, and soy oil and meal production
and consumption. See individual geographic regions (such as Asia,
Europe, Latin America, United States, World, etc.) and nations
within each region
Cultural Practices, Cultivation & Agronomy (Including Crop
Management, Erosion, Planting, Seedbed Preparation, Water
Management / Irrigation) 16, 22, 29, 35, 38, 40, 41, 42, 46, 59, 83,
84, 88, 89, 90, 170, 184, 188, 203, 210, 215, 216, 234, 259, 291,
306, 309, 316, 317, 318, 319, 320, 370, 386, 392, 415, 430, 431,

707, 995, 1000, 1069, 1128, 1147, 1227, 1265, 1316, 1381, 1514,
1532, 1536, 1539, 1542, 1543, 1555, 1564, 1572, 1578, 1588, 1596,
1602, 1603, 1618, 1619, 1627, 1647, 1660, 1665, 1666, 1676, 1677,
1686, 1689, 1691, 1696, 1702, 1708, 1711, 1719, 1724, 1731, 1735,
1761, 1819, 1904, 1940, 1977, 1999, 2027, 2087, 2088, 2089, 2106,
2107, 2111, 2119, 2121, 2122, 2123, 2124, 2127, 2128, 2132, 2138,
2139, 2142, 2145, 2149, 2152, 2158, 2159, 2160, 2163, 2165, 2168,
2170, 2171, 2173, 2175, 2182, 2183, 2193, 2197, 2199, 2200, 2209,
2215, 2223, 2230, 2231, 2233, 2253, 2254, 2256, 2260, 2263, 2265,
2267, 2268, 2269, 2270, 2273, 2277, 2290, 2295, 2297, 2301, 2304,
2308, 2325, 2341, 2353, 2358, 2362, 2369, 2380, 2393, 2402, 2403,
2408, 2409, 2411, 2413, 2420, 2422, 2431, 2435, 2437, 2453, 2455,
2461, 2464, 2466, 2472, 2473, 2478, 2482, 2485, 2504, 2509, 2513,
2525, 2533, 2534, 2535, 2537, 2546, 2551, 2552, 2558, 2564, 2571,
2585, 2589, 2607, 2608, 2609, 2617, 2626, 2632, 2633, 2634, 2635,
2645, 2651, 2653, 2659, 2673, 2681, 2682, 2694, 2698, 2700, 2706,
2712, 2717, 2725, 2796, 2805, 2809, 2838, 2852, 2912, 2921, 2924,
2956, 2959, 2964, 2980, 3031, 3032, 3038, 3072, 3078, 3081, 3086,
3089, 3108, 3110, 3127, 3206, 3244, 3251, 3274, 3293, 3295, 3348,
3358, 3359, 3367, 3372, 3405, 3422, 3442, 3453, 3473, 3477, 3488,
3498, 3500, 3506, 3519, 3520, 3528, 3552, 3553, 3571, 3596, 3625,
3633, 3635, 3647, 3661, 3670, 3712, 3739, 3740, 3743, 3750, 3753,
3755, 3799, 3814, 3833, 3866, 3879, 3897, 3908, 3949, 3978, 4000,
4011, 4044, 4064, 4071, 4080, 4089, 4098, 4107, 4136, 4137, 4151,
4162, 4164, 4184, 4218, 4243, 4253, 4255, 4260, 4276, 4277, 4294,
4340, 4346, 4365, 4369, 4372, 4375, 4377, 4382, 4383, 4384, 4396,
4398, 4407, 4412, 4421
Culture Media / Medium (for Growing Microorganisms)–Industrial
Uses of Soybeans, as in Antibiotic / Antibiotics Industry 3810, 3845
Cultures of nitrogen fixing bacteria for soybeans. See Nitrogen
Fixing Cultures
Curds Made from Soymilk (Soft, Unpressed Tofu) as an End
Product or Food Ingredient. In Japanese: Oboro. In Chinese:
Daufu-fa, Doufu-hua, Doufu-hwa, Douhua, Toufu-hwa, Tow-foofah (“Bean Curd Flowers”) or Doufu-nao, Fu-nao (“Bean Curd
Brains”). In Filipino: Taho (Often Served as a Dessert with a Sugary
Syrup) 258, 634, 840, 1477, 1687, 1828, 2019, 3017, 4244, 4342,
4352, 4457, 4465
Cyperus esculentus. See Chufa. Also Called Earth Almond, Tiger
Nuts, etc.
Dairy alternatives (soy based). See Soymilk, Soymilk, Fermented,
Tofu (Soy Cheese)
Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black
Soybeans–from Japan
Daitokuji Fermented Black Soybeans–from Japan. In Japan called
Daitokuji Natto or Daitoku-ji Natto 121
Dammann & Co. (San Giovanni a Teduccio {near Naples}, Italy)
3259, 3537, 4213, 4351
Danshi / danchi (pinyin). See Fermented Black Soybeans, Unsalted
or Bland
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Death certificates. See Obituaries, Eulogies, Death Certificates, and
Wills
Deceptive or misleading labeling or products. See Unfair Practices–
Including Possible Deceptive / Misleading Labeling, Advertising,
etc. See also: Adulteration

3945, 3951, 3970, 3971, 4000, 4022, 4041, 4063, 4071, 4077, 4098,
4208, 4211, 4234, 4243, 4276, 4306, 4340, 4352, 4363, 4366, 4372,
4376, 4384, 4389, 4407, 4412, 4422, 4425, 4434, 4439, 4448, 4457
Dogs, Cats, and Other Pets / Companion Animals Fed Soybeans,
Soybean Forage, or Soybean Cake or Meal as Feed / Pet Food /
Petfood 103

Detergents or soaps made from soy oil. See Soaps or Detergents
Developing countries, soybean production in. See Tropical and
Subtropical Countries, Soybean Production in (Mostly in
Diabetes and Diabetic Diets 3042, 3137, 3146, 3147, 3158, 3159,
3162, 3167, 3175, 3182, 3191, 3194, 3202, 3220, 3227, 3230, 3232,
3234, 3236, 3237, 3240, 3261, 3262, 3263, 3286, 3287, 3290, 3291,
3303, 3308, 3315, 3319, 3322, 3324, 3326, 3328, 3338, 3348, 3360,
3365, 3373, 3374, 3376, 3377, 3388, 3390, 3391, 3395, 3397, 3399,
3403, 3405, 3407, 3413, 3418, 3420, 3430, 3436, 3441, 3446, 3447,
3451, 3550, 3566, 3574, 3588, 3589, 3597, 3622, 3647, 3677, 3683,
3684, 3693, 3705, 3732, 3764, 3779, 3835, 3848, 3852, 3883, 3911,
3917, 3946, 3971, 3979, 4071, 4076, 4092, 4153, 4169, 4204, 4238,
4273

Domestic Science / Home Economics Movement in the United
States 2915, 2977, 3431, 3494, 3531, 3547, 3602, 3644, 3942,
3948, 3970
Domestication of the soybean. See Origin, Domestication, and
Dissemination of the Soybean (General)
Douchi or doushi or dow see or dowsi. See Fermented Black
Soybeans
Dried yuba sticks. See Yuba–Dried Yuba Sticks
Dried-frozen tofu. See Tofu, Frozen, Dried-frozen, or Dried Whole
Drying of soybeans. See Storage of Seeds

Directories–Soybean Processors (Including Soyfoods
Manufacturers), Researchers, Conference Attendees, and Other
Names and Addresses Related to Soyfoods, Vegetarianism,
Macrobiotics, etc. See also Directories–Japanese American in USA
2116, 2246, 2290, 2843, 3970
Diseases of Soybeans (Bacterial, Fungal, and Viral / Virus). See
also: Nematode Disease Control 1316, 2057, 2216, 2345, 2408,
2821, 2983, 3078, 3265, 4260, 4341
Diseases, pests, and other types of injury, plant protection from. See
Plant Protection from Diseases, Pests and Other Types of Injury
(General)

Dutch East India Company (VOC; Vereenigde Ost-Indische
Compagnie) 315, 327, 333, 334, 335, 336, 337, 338, 339, 340, 341,
342, 344, 346, 347, 351, 353, 358, 360, 361, 362, 367, 368, 369,
371, 372, 375, 377, 381, 382, 486, 490, 491, 492, 497, 509, 512,
517, 518, 542, 555, 829, 830, 1752, 4437, 4444, 4448, 4472, 4479
Earliest articles on soy in major magazines and newspapers. See
Media–Earliest Articles on Soy
Earliest commercial soy products. See Historical–Earliest
Commercial Product
Earliest document seen... See Historical–Earliest Document Seen

Diseases, plant protection from. See Soybean Rust
Ecology (“The Mother of All the Sciences”) and Ecosystems 9
District of Columbia. See United States–States–District of
Columbia
Documents with More Than 20 Keywords 79, 83, 84, 90, 153, 159,
208, 213, 214, 215, 284, 285, 287, 292, 309, 316, 317, 380, 417,
441, 465, 517, 557, 600, 610, 632, 634, 657, 694, 767, 837, 895,
901, 915, 995, 997, 1010, 1020, 1069, 1227, 1253, 1445, 1452,
1519, 1522, 1583, 1587, 1588, 1590, 1596, 1711, 1751, 1802, 1824,
1863, 1868, 1884, 1894, 1907, 1926, 1937, 1940, 1954, 1971, 1975,
1983, 1993, 1999, 2019, 2027, 2087, 2088, 2089, 2107, 2119, 2121,
2122, 2140, 2144, 2157, 2158, 2161, 2168, 2193, 2209, 2227, 2230,
2231, 2232, 2233, 2235, 2236, 2237, 2343, 2361, 2368, 2408, 2438,
2446, 2485, 2496, 2511, 2512, 2514, 2523, 2526, 2532, 2585, 2605,
2635, 2652, 2660, 2692, 2717, 2724, 2726, 2785, 2796, 2797, 2802,
2840, 2841, 2868, 2909, 2911, 2914, 2919, 2921, 2956, 2967, 2980,
3022, 3030, 3031, 3032, 3037, 3071, 3077, 3078, 3080, 3089, 3129,
3146, 3148, 3175, 3187, 3188, 3191, 3249, 3253, 3270, 3277, 3287,
3336, 3348, 3369, 3443, 3473, 3480, 3520, 3527, 3528, 3539, 3547,
3552, 3555, 3589, 3611, 3633, 3634, 3639, 3641, 3647, 3652, 3661,
3670, 3675, 3676, 3677, 3685, 3689, 3740, 3743, 3752, 3770, 3779,
3806, 3814, 3819, 3824, 3827, 3833, 3852, 3853, 3909, 3910, 3940,

Economics of soybean production and hedging. See Marketing
Soybeans
Edamamé. See Green Vegetable Soybeans, Green Vegetable
Soybeans–Edamamé
Efficiency of plants vs. animals in producing food. See
Vegetarianism–Efficiency of Plants... in Producing Food
Egypt. See Africa–Egypt
Embargoes, tariffs, duties. See Trade Policies (International)
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties,
Embargoes, Moratoriums
England. See Europe, Western–United Kingdom
Enzymes (General) 2679, 3852, 3971, 4090
Enzymes in Soybean Seeds–Other 3049, 3055, 3062, 3287, 3429,
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4422
Enzymes Produced During Fermentations Involving Koji or
Aspergillus Oryzae (Including Enzymes in Miso and Fermented Soy
Sauce) 2210, 2636, 3270, 3356, 3765, 4017, 4194, 4337
Enzymes Produced During Fermentations Involving Tempeh, Natto,
Fermented Tofu, or Fermented Black Soybeans 4090

Europe, Eastern–Belarus (Formerly Byelorussian SSR, a Soviet
Republic from 1922 to Dec. 1991). Named Belorussia, Byelorussia,
or White Russia before 1991 3072
Europe, Eastern–Croatia (Hrvatska; Declared Independence from
Yugoslavia on 21 June 1991; Includes Istria or Istrian Peninsula and
Rijeka (formerly Fiume)) 995, 2168, 2193, 2231, 2232, 2233, 2236,
2261, 2294, 2338, 2408, 2411, 2437, 2508, 2514, 2515, 2605, 2618,
2728, 2956, 3019, 3281, 4439

Equipment for making tofu. See Tofu Equipment
Equol–A Metabolite of Daidzein Derived by the Action of Intestinal
Bacteria on Soy Isoflavones 4481
Ernst, Andrew H. (1796-1860)–Pioneer Horticulturalist and
Nurseryman of Cincinnati, Ohio 1495, 1519, 1522, 1527, 1530,
1552, 1578, 1588, 1596, 1602, 4434
Erosion of soils. See Soil Science–Soil Conservation or Soil
Erosion
Ethanol (ethyl alcohol). See Solvents
Etymology. See the specific product concerned (e.g. soybeans, tofu,
soybean meal, etc.)
Etymology of the Word “Soyfoods” and its Cognates / Relatives in
Various Languages 4063
Etymology of the Words “Soya,” “Soy,” and “Soybean” and their
Cognates / Relatives in Various Languages 2, 9, 10, 22, 24, 27, 29,
40, 41, 47, 48, 51, 54, 60, 61, 70, 108, 186, 203, 215, 221, 292, 303,
411, 417, 424, 425, 426, 441, 448, 464, 465, 474, 517, 527, 547,
582, 600, 610, 612, 614, 621, 632, 633, 634, 645, 655, 657, 673,
694, 730, 767, 801, 826, 837, 852, 884, 895, 900, 901, 907, 942,
997, 1010, 1020, 1047, 1097, 1168, 1175, 1219, 1227, 1253, 1288,
1300, 1348, 1439, 1451, 1500, 1519, 1527, 1552, 1562, 1581, 1587,
1590, 1593, 1597, 1598, 1606, 1620, 1634, 1639, 1652, 1665, 1690,
1696, 1708, 1711, 1714, 1719, 1735, 1761, 1769, 1790, 1819, 1832,
1836, 1838, 1855, 1863, 1880, 1882, 1888, 1892, 1894, 1907, 1937,
1940, 1941, 1951, 1954, 1964, 1975, 1983, 1985, 1993, 1999, 2004,
2006, 2023, 2024, 2027, 2056, 2081, 2087, 2088, 2089, 2107, 2121,
2142, 2158, 2230, 2314, 2361, 2366, 2378, 2399, 2475, 2495, 2496,
2635, 2660, 2666, 2685, 2718, 2721, 2722, 2724, 2778, 2812, 2821,
2826, 2829, 2841, 2868, 2909, 2911, 2919, 2924, 2961, 2967, 2976,
2978, 3022, 3076, 3077, 3091, 3129, 3166, 3170, 3188, 3262, 3277,
3278, 3285, 3287, 3293, 3307, 3318, 3336, 3351, 3369, 3370, 3397,
3405, 3443, 3453, 3471, 3473, 3476, 3480, 3527, 3535, 3543, 3551,
3634, 3639, 3647, 3649, 3669, 3670, 3675, 3676, 3681, 3684, 3689,
3693, 3740, 3755, 3775, 3844, 3853, 3854, 3897, 3943, 3983, 4000,
4018, 4022, 4077, 4095, 4096, 4130, 4324, 4340, 4359, 4363, 4366,
4374, 4389, 4396, 4404, 4412, 4414, 4425
Etymology of vegetarianism. See Vegetarianism–Etymology
Europe, East–Introduction of Soy Products to. This document
contains the earliest date seen for soybean products in a certain East
European country. Soybeans as such had not yet been reported by
that date in this country 770, 1803

Europe, Eastern–Czech Republic (Ceská Republika; Including
Bohemia or Cechy, and Moravia or Morava. From 1918 until 1
Jan. 1993, Western Part of Czechoslovakia, which also included
Slovakia or Slovensko) 1756, 2119, 2121, 2122, 2123, 2125, 2152,
2161, 2168, 2173, 2175, 2181, 2189, 2191, 2209, 2231, 2236, 2237,
2249, 2251, 2253, 2257, 2259, 2270, 2272, 2274, 2277, 2281, 2297,
2311, 2324, 2330, 2331, 2338, 2341, 2353, 2361, 2371, 2384, 2386,
2390, 2398, 2402, 2403, 2404, 2405, 2412, 2413, 2415, 2419, 2420,
2423, 2431, 2433, 2441, 2446, 2454, 2455, 2456, 2457, 2478, 2525,
2527, 2580, 2585, 2602, 2605, 2617, 2626, 2635, 2643, 2697, 2724,
2834, 2838, 2899, 2928, 2936, 2992, 3004, 3045, 3175, 3222, 3231,
3241, 3246, 3248, 3254, 3270, 3276, 3580, 3691, 3692, 4106
Europe, Eastern–Czechoslovakia (From 1918 until 1 Jan. 1993;
then divided into The Czech Republic [formerly Bohemia and
Moravia], and Slovakia [officially “The Slovak Republic”]) 1298
Europe, Eastern–Hungary (Magyar Köztársaság) 1974, 1999, 2119,
2121, 2122, 2123, 2125, 2133, 2159, 2161, 2168, 2193, 2194, 2209,
2211, 2217, 2220, 2231, 2232, 2236, 2237, 2242, 2252, 2264, 2265,
2274, 2278, 2279, 2301, 2305, 2343, 2361, 2382, 2402, 2408, 2409,
2414, 2421, 2434, 2437, 2446, 2473, 2474, 2475, 2495, 2502, 2506,
2508, 2511, 2526, 2546, 2554, 2562, 2571, 2581, 2585, 2588, 2589,
2593, 2594, 2595, 2596, 2614, 2623, 2635, 2670, 2674, 2675, 2692,
2712, 2724, 2728, 2729, 2735, 2753, 2784, 2794, 2798, 2802, 2838,
2841, 2892, 2917, 2956, 2967, 3019, 3025, 3032, 3037, 3094, 3236,
3237, 3270, 3277, 3348, 3358, 3359, 3365, 3394, 3552, 3589, 3675,
3735, 3910, 4000, 4005, 4169, 4218, 4372
Europe, Eastern–Introduction of Soy Products to. Earliest document
seen concerning soybean products in a certain eastern European
country. Soybeans as such have not yet been reported in this
country 770, 1756, 1803
Europe, Eastern–Introduction of Soybeans to. Earliest document
seen concerning soybeans in a certain Eastern European country
995, 1279, 2119, 2121, 2122, 2125, 2134, 2161, 2232, 2408, 2559,
2702, 2763, 3072, 4294
Europe, Eastern–Introduction of Soybeans to. Earliest document
seen concerning soybeans or soyfoods in connection with (but not
yet in) a certain Eastern European country 1999
Europe, Eastern–Introduction of Soybeans to. Earliest document
seen concerning the cultivation of soybeans in a certain Eastern
European country 995, 1279, 2119, 2121, 2122, 2125, 2134, 2161,
2232, 2408, 2702, 2763, 3072, 4294
Europe, Eastern–Introduction of Soybeans to or Dissemination of
Soybeans from. Other or general information and leads concerning
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Eastern Europe 1773, 2261

2738, 2855, 2938, 2956, 4489

Europe, Eastern–Introduction of Soybeans to. This document
contains the earliest date seen for soybeans in a certain Eastern
European country 995, 1279, 2119, 2121, 2122, 2125, 2134, 2161,
2168, 2181, 2193, 2232, 2408, 2559, 2702, 2763, 4294, 4296

Europe, Eastern–Ukraine (Ukrayina; Formerly Ukranian SSR, a
Soviet Republic from 1917 to Dec. 1991) 1803, 2119, 2122, 2125,
2133, 2152, 2161, 2168, 2209, 2231, 2237, 2243, 2256, 2260, 2358,
2374, 2380, 2413, 2510, 2513, 2528, 2619, 2633, 2634, 2644, 2653,
2751, 2861, 2980, 2995, 3049, 3055, 3062, 3088, 3569, 4281, 4294,
4310, 4344, 4371, 4383

Europe, Eastern–Introduction of Soybeans to. This document
contains the earliest date seen for the cultivation of soybeans in
a certain Eastern European country 995, 1279, 2119, 2121, 2122,
2125, 2134, 2161, 2168, 2181, 2193, 2232, 2408, 2559, 2702, 2763,
4294, 4296
Europe, Eastern–Latvia (Formerly Latvian SSR, a Soviet Republic
from Aug. 1940 to Aug. 1991) 2559

Europe, Eastern–USSR (Union of Soviet Socialist Republics or
Soviet Union; called Russia before 30 Dec. 1922. Ceased to exist
on 26 Dec. 1991) 4422

Europe, Eastern–Lithuania (Formerly Lithuanian SSR, a Soviet
Republic from Aug. 1940 to Aug. 1991) 4294, 4310

Europe, Eastern–Yugoslavia. Existed from 1918 to Jan. 1992.
Composed of Serbia / Servia, Croatia, Bosnia and Herzegovina,
Slovenia, Macedonia, and Montenegro. Included Carnaro, Fiume /
Rijeka / Rieka 1947-1992; Formerly Also Spelled Jugoslavia. See
also Serbia and Montenegro 4439

Europe, Eastern–Moldova (Moldavia until Aug. 1991; Formerly
Moldavian SSR, a Soviet Republic from 1917 to 26 Dec. 1991)
2763, 2980

Europe, Western 885, 1602, 1644, 1913, 2059, 2692, 2806, 2900,
3018, 3040, 3211, 3354, 3634, 3687, 3806, 3837, 3910, 4000, 4132,
4412, 4414, 4476

Europe, Eastern–Poland 1284, 2119, 2121, 2122, 2133, 2143, 2152,
2160, 2161, 2168, 2188, 2199, 2209, 2231, 2232, 2237, 2275, 2278,
2279, 2280, 2308, 2319, 2320, 2321, 2322, 2325, 2341, 2343, 2349,
2361, 2396, 2413, 2442, 2485, 2559, 2569, 2707, 2724, 2913, 2959,
2968, 2980, 3049, 3050, 3051, 3055, 3062, 3094, 3096, 3102, 4334,
4371, 4391

Europe, Western–Austria (Österreich) was independent before 8
June 1876 when the dual monarchy was formed. As the AustroHungarian Empire began to break up, the Republic of Austria
declared independence on 12 Nov. 1918 750, 800, 915, 1238, 1317,
1321, 4439, 4482, 4488, 4489, 4490

Europe, Eastern–Romania (Including Moldavia and Bessarabia until
1940-44). Also spelled Rumania 2125, 2161, 2209, 2231, 2274,
2279, 2540, 2591, 3569, 3579
Europe, Eastern–Russian Federation (Russia); Formerly Russian
SFSR, a Soviet Republic from 30 Dec. 1922 to Dec. 1991) 770,
1112, 1126, 1279, 1399, 1513, 1771, 1773, 1812, 1926, 1940, 1971,
2006, 2024, 2124, 2243, 2256, 2260, 2273, 2380, 2526, 2528, 2559,
2562, 2584, 2605, 2618, 2633, 2634, 2653, 2751, 2796, 2816, 2817,
2818, 2861, 2880, 2912, 2967, 2980, 3008, 3011, 3022, 3071, 3074,
3077, 3088, 3241, 3253, 3287, 3500, 3532, 3793, 3829, 4296, 4310,
4344, 4371, 4383
Europe, Eastern–Serbia (Republic of Serbia since 6 June 2006).
Including Belgrade, Novi Sad, Sajkaska, Vojvodina, and disputed
Kosovo. Formerly part of the loose State Union of Serbia and
Montenegro (2003-2006) 2125, 2411, 2440, 2445, 2701, 2702, 4439
Europe, Eastern–Slovakia (Slovak Republic, or Slovensko; Eastern
Part of Czechoslovakia from 1918 until 1 Jan. 1993) 2161, 2168,
2194, 2215, 2232, 2274, 2348, 2452, 2475, 2540, 2541, 2554, 2559,
2571, 2589, 2590, 2593, 2594, 2595, 2612, 2614, 2623, 2712, 3025,
3210, 3288, 3309, 3359, 3394, 3426
Europe, Eastern–Slovenia (Slovenija; Declared Independence from
Yugoslavia on 21 June 1991) 2134, 2139, 2140, 2141, 2155, 2161,
2163, 2168, 2179, 2182, 2183, 2185, 2190, 2195, 2201, 2202, 2208,
2209, 2214, 2215, 2218, 2231, 2232, 2233, 2236, 2237, 2274, 2279,
2291, 2294, 2298, 2299, 2300, 2358, 2370, 2434, 2451, 2486, 2487,
2488, 2508, 2514, 2515, 2558, 2564, 2605, 2618, 2633, 2730, 2733,

Europe, Western–Austria-Hungary (Austro-Hungarian Empire).
Officially Dissolved on 12 Nov. 1918 778, 1918, 1934, 1967, 1974,
1998, 1999, 2003, 2033, 2053, 2062, 2065, 2066, 2087, 2088, 2089,
2090, 2091, 2100, 2106, 2107, 2108, 2109, 2110, 2111, 2113, 2116,
2118, 2119, 2120, 2121, 2122, 2123, 2124, 2125, 2127, 2128, 2129,
2132, 2133, 2134, 2137, 2138, 2139, 2140, 2141, 2142, 2143, 2145,
2149, 2152, 2155, 2158, 2159, 2161, 2162, 2163, 2165, 2166, 2168,
2169, 2170, 2171, 2172, 2173, 2174, 2175, 2177, 2179, 2180, 2181,
2182, 2184, 2185, 2187, 2188, 2189, 2190, 2191, 2193, 2194, 2195,
2196, 2197, 2200, 2201, 2202, 2204, 2208, 2209, 2211, 2212, 2213,
2214, 2215, 2216, 2217, 2218, 2219, 2220, 2223, 2231, 2232, 2233,
2234, 2235, 2236, 2237, 2238, 2242, 2249, 2250, 2251, 2252, 2253,
2254, 2255, 2256, 2257, 2258, 2259, 2262, 2263, 2264, 2265, 2269,
2270, 2271, 2272, 2273, 2274, 2275, 2277, 2278, 2279, 2280, 2281,
2282, 2283, 2284, 2285, 2286, 2287, 2291, 2292, 2293, 2294, 2295,
2296, 2297, 2298, 2301, 2305, 2308, 2311, 2314, 2317, 2321, 2322,
2323, 2324, 2325, 2326, 2330, 2331, 2332, 2338, 2339, 2341, 2343,
2345, 2348, 2350, 2352, 2353, 2354, 2358, 2361, 2363, 2364, 2369,
2370, 2371, 2374, 2380, 2382, 2383, 2384, 2386, 2388, 2390, 2395,
2396, 2398, 2399, 2400, 2402, 2403, 2404, 2405, 2408, 2409, 2411,
2412, 2413, 2414, 2415, 2419, 2420, 2421, 2422, 2423, 2427, 2428,
2431, 2432, 2433, 2434, 2435, 2436, 2437, 2438, 2439, 2440, 2441,
2442, 2443, 2444, 2445, 2446, 2447, 2448, 2449, 2450, 2451, 2452,
2454, 2455, 2456, 2457, 2466, 2467, 2468, 2471, 2472, 2473, 2474,
2475, 2477, 2478, 2479, 2485, 2486, 2487, 2488, 2490, 2492, 2493,
2494, 2495, 2496, 2498, 2499, 2501, 2502, 2506, 2507, 2508, 2510,
2511, 2512, 2513, 2514, 2515, 2516, 2517, 2519, 2520, 2521, 2525,
2526, 2530, 2534, 2538, 2540, 2541, 2545, 2546, 2554, 2560, 2562,
2564, 2571, 2572, 2573, 2574, 2576, 2580, 2581, 2582, 2583, 2585,
2587, 2588, 2589, 2590, 2591, 2592, 2593, 2594, 2595, 2596, 2598,
2601, 2602, 2605, 2607, 2608, 2610, 2611, 2612, 2613, 2614, 2618,
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2622, 2623, 2626, 2627, 2628, 2630, 2633, 2634, 2635, 2638, 2643,
2644, 2645, 2648, 2649, 2650, 2651, 2652, 2654, 2656, 2663, 2667,
2669, 2670, 2671, 2673, 2674, 2675, 2676, 2680, 2683, 2692, 2693,
2695, 2697, 2703, 2706, 2712, 2724, 2727, 2728, 2729, 2730, 2731,
2732, 2733, 2735, 2738, 2746, 2747, 2748, 2750, 2753, 2754, 2756,
2757, 2771, 2772, 2773, 2775, 2781, 2784, 2791, 2794, 2796, 2798,
2802, 2805, 2819, 2834, 2835, 2838, 2841, 2846, 2848, 2850, 2855,
2860, 2863, 2864, 2865, 2866, 2867, 2871, 2876, 2878, 2892, 2897,
2898, 2899, 2901, 2902, 2909, 2917, 2928, 2932, 2933, 2934, 2936,
2938, 2952, 2953, 2954, 2956, 2957, 2958, 2959, 2960, 2967, 2972,
2980, 2984, 2986, 2988, 2991, 2992, 2995, 2997, 2998, 2999, 3000,
3004, 3008, 3010, 3019, 3022, 3023, 3025, 3032, 3037, 3038, 3045,
3046, 3047, 3049, 3050, 3051, 3055, 3061, 3062, 3077, 3082, 3087,
3089, 3096, 3097, 3098, 3099, 3100, 3104, 3110, 3117, 3138, 3141,
3146, 3157, 3161, 3169, 3188, 3194, 3209, 3210, 3212, 3222, 3229,
3231, 3234, 3236, 3237, 3239, 3241, 3244, 3246, 3248, 3262, 3263,
3268, 3270, 3276, 3277, 3281, 3286, 3288, 3300, 3301, 3308, 3309,
3319, 3321, 3324, 3326, 3333, 3348, 3357, 3358, 3359, 3365, 3384,
3394, 3395, 3396, 3400, 3406, 3409, 3417, 3426, 3447, 3466, 3485,
3490, 3496, 3497, 3552, 3568, 3569, 3579, 3580, 3589, 3621, 3647,
3675, 3677, 3691, 3692, 3705, 3735, 3766, 3779, 3781, 3818, 3827,
3848, 3852, 3853, 3858, 3863, 3875, 3876, 3877, 3878, 3882, 3899,
3910, 3913, 3914, 3916, 3926, 3930, 3950, 3967, 3971, 3977, 4000,
4005, 4023, 4079, 4089, 4090, 4106, 4108, 4131, 4139, 4140, 4169,
4204, 4218, 4281, 4284, 4301, 4310, 4334, 4335, 4337, 4344, 4372,
4376, 4492
Europe, Western–Belgium, Kingdom of 1052, 1312, 1799, 1875,
2050, 2120, 2305, 2527, 2551, 2552, 3834, 4040, 4071, 4378
Europe, Western–Denmark (Danmark; Including the Province of
Greenland [Kalaallit Nunaat]) 135, 1052, 1186, 1272, 1300, 1404,
1452, 1878, 3756
Europe, Western–France (République Française) 355, 379, 410,
414, 424, 438, 472, 474, 483, 484, 546, 579, 590, 672, 723, 791,
801, 838, 852, 886, 900, 901, 910, 930, 1044, 1059, 1071, 1085,
1138, 1147, 1169, 1185, 1186, 1187, 1198, 1216, 1232, 1285, 1289,
1290, 1297, 1300, 1306, 1311, 1312, 1313, 1321, 1328, 1331, 1345,
1351, 1358, 1359, 1385, 1419, 1420, 1435, 1437, 1452, 1473, 1474,
1490, 1493, 1540, 1587, 1594, 1597, 1598, 1605, 1606, 1620, 1632,
1650, 1672, 1680, 1685, 1692, 1697, 1708, 1710, 1711, 1725, 1729,
1730, 1735, 1737, 1739, 1747, 1749, 1754, 1757, 1761, 1763, 1764,
1766, 1768, 1769, 1779, 1780, 1785, 1786, 1805, 1819, 1835, 1836,
1837, 1838, 1840, 1850, 1855, 1860, 1866, 1868, 1869, 1870, 1874,
1880, 1881, 1892, 1893, 1898, 1899, 1903, 1922, 1924, 1926, 1930,
1931, 1936, 1937, 1938, 1940, 1955, 1958, 2004, 2023, 2024, 2050,
2073, 2076, 2081, 2094, 2103, 2116, 2120, 2121, 2150, 2167, 2168,
2227, 2228, 2233, 2237, 2238, 2266, 2267, 2288, 2304, 2305, 2314,
2325, 2327, 2329, 2334, 2339, 2342, 2343, 2344, 2346, 2347, 2356,
2378, 2391, 2394, 2446, 2454, 2455, 2460, 2461, 2462, 2475, 2481,
2483, 2484, 2489, 2495, 2499, 2500, 2504, 2508, 2509, 2511, 2512,
2513, 2514, 2515, 2518, 2524, 2525, 2526, 2527, 2531, 2532, 2541,
2543, 2545, 2547, 2551, 2552, 2553, 2554, 2562, 2565, 2577, 2578,
2579, 2584, 2585, 2586, 2602, 2603, 2604, 2609, 2617, 2620, 2625,
2632, 2633, 2634, 2635, 2640, 2641, 2645, 2646, 2650, 2652, 2656,
2658, 2664, 2668, 2669, 2670, 2672, 2673, 2674, 2677, 2678, 2679,
2681, 2684, 2686, 2689, 2690, 2691, 2692, 2694, 2697, 2698, 2699,
2700, 2704, 2709, 2712, 2713, 2716, 2717, 2721, 2722, 2725, 2728,
2729, 2735, 2736, 2745, 2753, 2767, 2768, 2769, 2783, 2785, 2786,

2792, 2793, 2794, 2796, 2798, 2799, 2800, 2801, 2802, 2819, 2820,
2832, 2833, 2834, 2835, 2836, 2837, 2838, 2850, 2851, 2852, 2856,
2857, 2862, 2872, 2883, 2892, 2893, 2896, 2905, 2906, 2908, 2911,
2917, 2924, 2929, 2940, 2942, 2956, 2964, 2967, 2970, 2980, 3001,
3012, 3014, 3022, 3030, 3032, 3033, 3036, 3037, 3042, 3075, 3077,
3086, 3137, 3142, 3143, 3145, 3146, 3147, 3148, 3150, 3154, 3158,
3159, 3162, 3171, 3173, 3175, 3178, 3182, 3184, 3186, 3188, 3191,
3194, 3195, 3198, 3202, 3216, 3221, 3227, 3230, 3232, 3236, 3237,
3244, 3258, 3259, 3261, 3262, 3263, 3279, 3287, 3303, 3308, 3324,
3330, 3338, 3348, 3360, 3365, 3376, 3377, 3388, 3395, 3397, 3399,
3403, 3405, 3407, 3413, 3418, 3420, 3422, 3430, 3434, 3436, 3441,
3446, 3453, 3460, 3497, 3502, 3528, 3536, 3537, 3552, 3566, 3574,
3581, 3586, 3588, 3589, 3630, 3647, 3675, 3676, 3677, 3680, 3684,
3685, 3693, 3731, 3732, 3748, 3754, 3779, 3823, 3827, 3841, 3850,
3853, 3883, 3910, 3917, 3923, 3927, 3931, 3940, 3946, 3965, 3979,
4043, 4071, 4073, 4077, 4092, 4102, 4145, 4151, 4169, 4172, 4176,
4196, 4202, 4208, 4216, 4230, 4243, 4244, 4247, 4294, 4307, 4327,
4329, 4359, 4368, 4371, 4372, 4378, 4381, 4382, 4384, 4408, 4438,
4442
Europe, Western–Germany (Deutschland; Including East and West
Germany, Oct. 1949–July 1990) 441, 448, 464, 465, 472, 517, 557,
617, 632, 655, 657, 674, 759, 779, 791, 875, 884, 910, 915, 923,
932, 943, 946, 951, 954, 975, 989, 996, 1025, 1033, 1050, 1062,
1065, 1072, 1136, 1139, 1140, 1149, 1159, 1213, 1231, 1234, 1241,
1253, 1266, 1274, 1292, 1310, 1346, 1348, 1399, 1422, 1452, 1502,
1522, 1550, 1590, 1626, 1668, 1680, 1685, 1800, 1802, 1806, 1812,
1869, 1923, 1931, 1940, 1972, 1983, 1984, 1985, 1986, 1998, 1999,
2049, 2055, 2057, 2082, 2106, 2121, 2133, 2134, 2143, 2144, 2152,
2153, 2155, 2160, 2161, 2168, 2169, 2170, 2176, 2183, 2184, 2187,
2188, 2193, 2197, 2198, 2199, 2206, 2209, 2223, 2225, 2232, 2233,
2235, 2238, 2241, 2247, 2253, 2263, 2265, 2268, 2269, 2271, 2290,
2319, 2320, 2325, 2343, 2349, 2361, 2367, 2372, 2375, 2379, 2385,
2387, 2392, 2393, 2416, 2417, 2418, 2424, 2426, 2434, 2435, 2437,
2438, 2463, 2465, 2482, 2485, 2496, 2512, 2523, 2526, 2533, 2535,
2541, 2542, 2554, 2557, 2559, 2560, 2565, 2566, 2569, 2585, 2605,
2633, 2634, 2637, 2645, 2651, 2659, 2682, 2704, 2706, 2707, 2708,
2709, 2712, 2719, 2721, 2722, 2723, 2724, 2735, 2756, 2762, 2797,
2802, 2809, 2813, 2815, 2817, 2818, 2819, 2821, 2825, 2826, 2828,
2830, 2841, 2902, 2904, 2909, 2913, 2914, 2917, 2919, 2920, 2924,
2925, 2926, 2968, 2973, 2975, 2979, 2980, 2981, 2988, 2997, 3023,
3025, 3026, 3029, 3037, 3038, 3068, 3082, 3083, 3087, 3089, 3090,
3095, 3104, 3110, 3111, 3115, 3119, 3123, 3124, 3127, 3130, 3166,
3167, 3168, 3175, 3176, 3179, 3180, 3188, 3195, 3196, 3197, 3198,
3203, 3214, 3215, 3217, 3231, 3233, 3236, 3237, 3242, 3249, 3251,
3256, 3259, 3268, 3269, 3270, 3271, 3275, 3277, 3278, 3279, 3280,
3283, 3296, 3321, 3326, 3329, 3334, 3346, 3348, 3356, 3363, 3368,
3371, 3391, 3413, 3418, 3424, 3435, 3437, 3439, 3445, 3448, 3452,
3467, 3475, 3555, 3585, 3624, 3633, 3643, 3645, 3648, 3653, 3677,
3683, 3685, 3686, 3690, 3693, 3705, 3709, 3727, 3735, 3737, 3738,
3741, 3746, 3756, 3759, 3760, 3765, 3781, 3784, 3785, 3798, 3810,
3831, 3841, 3842, 3845, 3848, 3851, 3852, 3853, 3855, 3865, 3869,
3887, 3933, 3937, 3940, 3943, 3945, 3954, 3959, 3966, 3970, 3971,
3980, 4003, 4022, 4027, 4030, 4043, 4089, 4090, 4135, 4153, 4159,
4175, 4176, 4204, 4218, 4227, 4230, 4231, 4233, 4236, 4295, 4301,
4311, 4366, 4376, 4391, 4486
Europe, Western–Greece (Hellenic Republic–Elliniki Dimokratia–
Hellas. Including Crete, Kríte, Kriti, or Creta, and Epirus or
Epeiros) 2921
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Europe, Western–Introduction of Soy Products to. Earliest
document seen concerning soybean products in a certain western
European country. Soybeans as such have not yet been reported in
this country 376, 455, 514, 590, 1095, 1452, 1918
Europe, Western–Introduction of Soy Products to. This document
contains the earliest date seen for soybean products in a certain
Western European country. Soybeans as such had not yet been
reported by that date in this country 455, 1095, 1452, 1918
Europe, Western–Introduction of Soybeans to. Earliest document
seen concerning soybeans in a certain Western European country
488, 800, 884, 1147, 1162, 1711, 1811, 2087, 2088, 2089, 2305,
3250
Europe, Western–Introduction of Soybeans to. Earliest document
seen concerning soybeans or soyfoods in connection with (but not
yet in) a certain Western European country 288, 292, 315, 354, 414,
441, 448, 488, 750, 1186, 1404, 1799, 1875, 2161, 2209
Europe, Western–Introduction of Soybeans to. Earliest document
seen concerning the cultivation of soybeans in a certain Western
European country 488, 800, 884, 1047, 1147, 1162, 1711, 1811,
2087, 2088, 2089, 4071
Europe, Western–Introduction of Soybeans to or Dissemination of
Soybeans from. Other or general information and leads concerning
Western Europe 1168, 2100, 2209, 2362, 2546, 2652, 2715
Europe, Western–Introduction of Soybeans to. This document
contains the earliest date seen for soybeans in a certain Western
European country 488, 800, 884, 1162, 1811, 2087, 2088, 2089,
2305, 2526, 3250, 4384
Europe, Western–Introduction of Soybeans to. This document
contains the earliest date seen for the cultivation of soybeans in a
certain Western European country 488, 800, 884, 1047, 1162, 1811,
2087, 2088, 2089, 2526, 4071, 4384
Europe, Western–Ireland, Republic of (Éire; Also Called Irish
Republic) 514, 618, 632, 642, 644, 653, 654, 673, 701, 703, 836,
1615, 1661, 1782, 1817, 1853, 2031
Europe, Western–Italy (Repubblica Italiana) 288, 321, 418, 420,
570, 738, 803, 876, 892, 950, 1016, 1043, 1095, 1140, 1168, 1185,
1208, 1269, 1661, 1685, 1711, 1940, 2145, 2161, 2168, 2179, 2185,
2201, 2209, 2231, 2233, 2237, 2257, 2258, 2279, 2512, 2514, 2515,
2526, 2544, 2545, 2554, 2563, 2605, 2652, 2656, 2692, 2731, 2802,
2819, 2892, 2917, 2921, 2929, 2956, 2983, 3032, 3037, 3038, 3259,
3429, 3537, 3538, 3589, 3613, 3737, 3869, 3910, 4077, 4213, 4351,
4384, 4392
Europe, Western–Liechtenstein, Principality of 2161, 2209, 2231
Europe, Western–Monaco, Principality of 3250
Europe, Western–Netherlands, Kingdom of the (Koninkrijk der
Nederlanden), Including Holland 315, 327, 333, 334, 335, 336, 337,
338, 339, 340, 341, 342, 344, 346, 347, 351, 353, 355, 358, 360,

361, 362, 367, 368, 369, 371, 372, 375, 377, 381, 382, 417, 435,
448, 454, 455, 456, 457, 458, 459, 460, 461, 464, 465, 466, 467,
468, 469, 470, 472, 486, 487, 488, 490, 491, 492, 497, 498, 506,
508, 509, 512, 516, 517, 518, 522, 527, 528, 529, 537, 541, 542,
548, 549, 555, 565, 575, 580, 590, 606, 632, 750, 751, 762, 791,
800, 829, 830, 831, 868, 877, 886, 890, 895, 901, 905, 922, 1013,
1042, 1052, 1057, 1076, 1078, 1099, 1102, 1103, 1104, 1105, 1106,
1126, 1146, 1154, 1166, 1175, 1182, 1190, 1191, 1206, 1218, 1224,
1229, 1236, 1237, 1248, 1249, 1253, 1272, 1284, 1287, 1290, 1346,
1371, 1385, 1399, 1421, 1436, 1476, 1511, 1534, 1563, 1570, 1574,
1575, 1576, 1624, 1626, 1672, 1680, 1681, 1752, 1762, 1771, 1826,
1837, 1847, 1911, 1926, 1960, 2031, 2053, 2082, 2083, 2137, 2154,
2168, 2228, 2232, 2316, 2318, 2392, 2453, 2458, 2505, 2522, 2526,
2529, 2537, 2770, 2815, 2817, 2868, 2906, 2975, 3122, 3146, 3147,
3189, 3201, 3237, 3240, 3242, 3287, 3290, 3291, 3331, 3342, 3348,
3420, 3535, 3548, 3586, 3589, 3597, 3611, 3618, 3622, 3641, 3649,
3675, 3676, 3677, 3764, 3779, 3800, 3819, 3865, 3887, 3888, 3944,
3953, 4097, 4209, 4210, 4228, 4232, 4437, 4439, 4442, 4443, 4444,
4445, 4446, 4447, 4448, 4450, 4451, 4472, 4473, 4479, 4482
Europe, Western–Norway, Kingdom of (Kongeriket Norge) 1162,
1343, 1441, 1940, 3830, 4391
Europe, Western–Portugal (República Portuguesa; Including Macao
/ Macau {Until 1999} and the Azores) 292, 293, 327, 340, 367, 610,
837, 875, 1042, 1052, 1074, 1390, 1452, 1476, 1774, 1826, 1894,
1924, 2531, 4239, 4392, 4425, 4446, 4448
Europe, Western–Scotland (Part of United Kingdom since 1707)
499, 548, 641, 656, 692, 730, 740, 749, 907, 908, 920, 931, 1022,
1024, 1037, 1042, 1069, 1086, 1097, 1120, 1174, 1193, 1244, 1268,
1272, 1293, 1306, 1313, 1314, 1332, 1359, 1371, 1454, 1499, 1524,
1703, 1740, 1804, 1825, 1852, 1858, 1929, 1953, 1962, 2019, 2205,
2328, 2599, 2629, 3044, 3512, 3873, 4208, 4352
Europe, Western–Spain, Kingdom of (Reino de España) 294, 354,
373, 425, 557, 655, 657, 1476, 1590, 1685, 1802, 2446, 2715, 2883,
3604, 3611, 3685, 4093, 4145, 4209, 4290, 4400, 4409
Europe, Western–Sweden, Kingdom of (Konungariket Sverige)
488, 516, 524, 547, 550, 557, 561, 568, 580, 582, 584, 586, 601,
617, 639, 655, 657, 674, 777, 779, 886, 895, 901, 909, 915, 943,
966, 969, 981, 986, 991, 1027, 1029, 1036, 1052, 1072, 1188, 1334,
1452, 1926, 2392, 2531, 2816, 3674, 3957, 4077, 4081, 4388, 4390,
4417, 4436, 4447
Europe, Western–Switzerland (Swiss Confederation) 803, 923,
1186, 1811, 1812, 1883, 2168, 2232, 2242, 2362, 2369, 2370, 2374,
2379, 2418, 2425, 2464, 2511, 2524, 2546, 2552, 2559, 2562, 2564,
2719, 2908, 2967, 3022, 3077, 3196, 3197, 3238, 3270, 3282, 3283,
3286, 3357, 3366, 3448, 3449, 3533, 3556, 3626, 3660, 3751, 3851,
3939, 3968, 4022, 4063, 4366
Europe, Western–United Kingdom of Great Britain and Northern
Ireland (UK–Including England, Scotland, Wales, Channel Islands,
Isle of Man, Gibraltar) 299, 376, 379, 383, 391, 397, 412, 417, 419,
424, 425, 426, 427, 428, 429, 432, 433, 435, 436, 440, 442, 450,
451, 452, 453, 462, 466, 471, 473, 474, 476, 478, 479, 480, 481,
482, 485, 489, 493, 494, 495, 499, 500, 501, 502, 504, 505, 507,
510, 513, 514, 515, 521, 523, 525, 526, 529, 533, 536, 537, 538,
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540, 543, 544, 545, 548, 549, 552, 554, 559, 560, 562, 563, 564,
566, 567, 569, 571, 574, 576, 577, 581, 587, 588, 592, 594, 595,
596, 597, 599, 600, 607, 609, 610, 611, 612, 613, 614, 615, 616,
620, 622, 623, 624, 625, 627, 628, 630, 631, 632, 633, 634, 635,
639, 640, 641, 642, 643, 644, 645, 646, 647, 650, 651, 652, 653,
654, 655, 656, 658, 659, 663, 664, 665, 671, 673, 675, 676, 677,
678, 680, 681, 682, 683, 684, 685, 686, 688, 689, 690, 692, 693,
694, 695, 697, 700, 706, 708, 709, 722, 723, 724, 725, 726, 727,
729, 730, 737, 739, 740, 742, 748, 749, 750, 757, 760, 767, 768,
774, 775, 776, 780, 782, 784, 786, 787, 789, 790, 791, 794, 795,
796, 797, 798, 802, 804, 805, 806, 807, 808, 809, 810, 811, 812,
814, 817, 818, 819, 820, 821, 823, 824, 826, 827, 832, 833, 834,
835, 836, 843, 844, 845, 847, 848, 849, 850, 851, 854, 855, 856,
858, 859, 861, 862, 863, 864, 865, 870, 871, 878, 879, 883, 888,
889, 890, 891, 892, 893, 895, 898, 899, 904, 906, 907, 908, 912,
913, 914, 915, 916, 917, 918, 919, 920, 921, 922, 924, 925, 926,
929, 931, 932, 933, 934, 937, 938, 939, 942, 945, 947, 948, 949,
952, 953, 956, 957, 958, 960, 961, 962, 963, 964, 968, 970, 971,
972, 973, 974, 977, 981, 982, 983, 985, 987, 988, 994, 998, 999,
1001, 1002, 1006, 1009, 1011, 1012, 1014, 1017, 1018, 1019, 1020,
1022, 1023, 1024, 1025, 1026, 1027, 1028, 1035, 1037, 1038, 1039,
1040, 1047, 1049, 1051, 1057, 1061, 1064, 1067, 1069, 1070, 1071,
1074, 1077, 1078, 1079, 1080, 1081, 1082, 1083, 1084, 1086, 1087,
1088, 1089, 1090, 1091, 1092, 1093, 1095, 1097, 1098, 1100, 1107,
1108, 1110, 1111, 1113, 1114, 1116, 1117, 1120, 1121, 1122, 1123,
1124, 1125, 1127, 1130, 1131, 1132, 1133, 1134, 1137, 1141, 1142,
1143, 1144, 1145, 1148, 1151, 1152, 1153, 1154, 1155, 1156, 1158,
1159, 1163, 1164, 1167, 1169, 1170, 1171, 1172, 1174, 1177, 1179,
1180, 1181, 1184, 1188, 1189, 1192, 1193, 1194, 1197, 1199, 1201,
1203, 1204, 1205, 1209, 1210, 1211, 1215, 1217, 1218, 1220, 1221,
1223, 1226, 1232, 1233, 1243, 1244, 1245, 1246, 1248, 1251, 1252,
1256, 1260, 1261, 1262, 1267, 1268, 1271, 1272, 1273, 1275, 1277,
1280, 1281, 1283, 1285, 1291, 1293, 1294, 1296, 1299, 1301, 1302,
1303, 1304, 1305, 1306, 1307, 1308, 1309, 1311, 1313, 1314, 1319,
1326, 1329, 1330, 1332, 1333, 1334, 1336, 1337, 1338, 1339, 1341,
1344, 1347, 1349, 1350, 1356, 1357, 1359, 1361, 1362, 1363, 1364,
1365, 1366, 1367, 1371, 1372, 1373, 1374, 1376, 1377, 1378, 1379,
1380, 1381, 1382, 1387, 1395, 1397, 1398, 1400, 1401, 1403, 1405,
1407, 1408, 1409, 1410, 1418, 1420, 1428, 1432, 1433, 1436, 1441,
1443, 1448, 1449, 1451, 1452, 1453, 1454, 1455, 1458, 1459, 1461,
1462, 1464, 1469, 1471, 1476, 1479, 1483, 1486, 1488, 1491, 1493,
1494, 1497, 1499, 1503, 1505, 1506, 1507, 1524, 1537, 1546, 1547,
1549, 1550, 1551, 1554, 1557, 1558, 1561, 1565, 1567, 1571, 1580,
1583, 1584, 1585, 1586, 1600, 1604, 1613, 1615, 1623, 1633, 1641,
1643, 1655, 1661, 1669, 1672, 1678, 1681, 1683, 1684, 1688, 1703,
1712, 1716, 1718, 1734, 1738, 1740, 1742, 1743, 1744, 1745, 1746,
1748, 1751, 1755, 1758, 1759, 1763, 1765, 1767, 1771, 1772, 1774,
1777, 1778, 1781, 1782, 1787, 1789, 1791, 1792, 1793, 1794, 1797,
1803, 1804, 1806, 1815, 1816, 1817, 1818, 1820, 1821, 1824, 1825,
1826, 1827, 1830, 1831, 1837, 1839, 1840, 1841, 1844, 1845, 1849,
1852, 1853, 1858, 1859, 1861, 1862, 1863, 1865, 1866, 1871, 1873,
1879, 1882, 1889, 1890, 1891, 1894, 1899, 1900, 1905, 1908, 1909,
1910, 1911, 1912, 1913, 1917, 1920, 1921, 1929, 1932, 1939, 1940,
1949, 1950, 1953, 1962, 1964, 1972, 1975, 1980, 1982, 1983, 1987,
1988, 1991, 1995, 2010, 2016, 2029, 2031, 2036, 2039, 2043, 2044,
2048, 2054, 2060, 2065, 2067, 2068, 2070, 2071, 2074, 2075, 2080,
2085, 2086, 2099, 2102, 2106, 2114, 2115, 2116, 2121, 2122, 2146,
2150, 2157, 2170, 2192, 2205, 2210, 2222, 2233, 2235, 2238, 2239,
2244, 2306, 2325, 2328, 2336, 2357, 2359, 2365, 2368, 2376, 2378,
2389, 2397, 2401, 2410, 2469, 2509, 2511, 2535, 2548, 2550, 2552,

2555, 2568, 2599, 2624, 2629, 2636, 2642, 2655, 2660, 2666, 2682,
2692, 2714, 2720, 2726, 2776, 2779, 2789, 2797, 2804, 2809, 2812,
2815, 2826, 2830, 2840, 2841, 2842, 2870, 2886, 2910, 2918, 2931,
2935, 2945, 2946, 2948, 2949, 2950, 2951, 2961, 2963, 2967, 2974,
2976, 2982, 2987, 2994, 3001, 3003, 3009, 3016, 3017, 3018, 3019,
3020, 3021, 3027, 3031, 3036, 3037, 3038, 3044, 3052, 3060, 3067,
3069, 3071, 3073, 3075, 3076, 3078, 3084, 3091, 3092, 3105, 3106,
3109, 3113, 3116, 3118, 3132, 3147, 3148, 3154, 3156, 3162, 3163,
3165, 3181, 3187, 3188, 3204, 3230, 3253, 3254, 3255, 3272, 3284,
3286, 3319, 3322, 3328, 3345, 3355, 3363, 3369, 3373, 3374, 3390,
3392, 3398, 3402, 3424, 3434, 3447, 3451, 3505, 3512, 3534, 3539,
3550, 3565, 3583, 3597, 3603, 3606, 3611, 3616, 3617, 3622, 3624,
3631, 3642, 3663, 3668, 3672, 3677, 3686, 3697, 3706, 3724, 3742,
3754, 3769, 3788, 3793, 3835, 3841, 3846, 3853, 3873, 3881, 3884,
3911, 3940, 3941, 3957, 3969, 4014, 4029, 4060, 4072, 4076, 4077,
4086, 4133, 4134, 4169, 4173, 4206, 4207, 4208, 4230, 4239, 4314,
4332, 4348, 4376, 4385, 4387, 4393, 4399, 4400, 4413, 4425, 4470,
4478
European Soybean Types and Varieties–Early, with Names 1685,
2518, 2552
Exercise. See Physical Fitness, Physical Culture, and Exercise
Experiment Stations, Office of. See United States Department of
Agriculture (USDA)–Office of Experiment Stations
Experiment stations (state) in USA. See Agricultural Experiment
Stations in the United States
Exports. See Trade of Soybeans, Oil & Meal, or see Individual
Soyfoods Exported
Faba bean or fava bean. See Broad Bean (Vicia faba)
Fairchild, David (1869-1954). In 1897 founded Section of Foreign
Seed and Plant Introduction. After March 1901, Renamed Office of
Foreign Seed and Plant Introduction, then Office of Foreign Plant
Introduction, then Division of Foreign Plant Introduction 3770
Family history. See Genealogy and Family History
Farm Machinery–Etymology of Related Terms and Their Cognates
1596, 2045, 3814, 4000
Fasting–Abstaining from All Food and Nourishment, Consuming
Only Water 443
Feed manufacturing companies. See Ralston Purina Company
Feeds and Feedstuffs–General 2472, 3210
Feeds / Forage from Soybean Plants–Hay (Whole Dried Soybean
Plants, Foliage and Immature Seed Included) 610, 1977, 2045,
2140, 2314, 2527, 2635, 2643, 2651, 2802, 2835, 2878, 2882, 3030,
3037, 3048, 3078, 3083, 3130, 3141, 3166, 3292, 3325, 3327, 3361,
3379, 3381, 3383, 3408, 3435, 3440, 3461, 3472, 3477, 3498, 3504,
3516, 3517, 3520, 3527, 3544, 3551, 3573, 3575, 3620, 3632, 3650,
3652, 3654, 3670, 3681, 3687, 3714, 3717, 3739, 3752, 3756, 3759,
3771, 3773, 3775, 3814, 3817, 3839, 3853, 3871, 3879, 3897, 3907,
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3974, 3987, 3996, 3997, 4000, 4009, 4025, 4035, 4044, 4047, 4063,
4064, 4065, 4071, 4080, 4091, 4093, 4098, 4101, 4124, 4126, 4132,
4135, 4146, 4170, 4184, 4189, 4214, 4215, 4237, 4243, 4253, 4258,
4271, 4276, 4277, 4287, 4297, 4303, 4307, 4315, 4329, 4339, 4340,
4346, 4361, 4363, 4374, 4379
Feeds / Forage from Soybean Plants or Full-Fat Seeds (Including
Forage, Fodder {Green Plants}, or Ground Soybean Seeds) 6, 81,
83, 84, 96, 97, 103, 153, 154, 170, 201, 205, 208, 215, 216, 259,
309, 312, 316, 317, 318, 404, 414, 465, 600, 694, 995, 1380, 1519,
1530, 1539, 1562, 1578, 1583, 1596, 1603, 1619, 1636, 1642, 1644,
1647, 1649, 1653, 1665, 1666, 1670, 1676, 1686, 1689, 1696, 1700,
1705, 1707, 1761, 1869, 1955, 1983, 1984, 1986, 2027, 2072, 2107,
2125, 2158, 2169, 2170, 2184, 2189, 2227, 2228, 2260, 2361, 2408,
2413, 2437, 2485, 2496, 2506, 2523, 2525, 2526, 2532, 2543, 2546,
2577, 2579, 2586, 2602, 2604, 2619, 2620, 2633, 2634, 2645, 2647,
2652, 2657, 2660, 2662, 2669, 2677, 2682, 2697, 2699, 2706, 2717,
2718, 2724, 2736, 2737, 2768, 2769, 2799, 2844, 2868, 2911, 2921,
2927, 2956, 2990, 3008, 3012, 3019, 3032, 3064, 3131, 3148, 3164,
3217, 3219, 3244, 3257, 3273, 3274, 3292, 3294, 3295, 3297, 3306,
3311, 3323, 3336, 3351, 3362, 3367, 3369, 3370, 3372, 3379, 3401,
3435, 3437, 3450, 3455, 3462, 3463, 3474, 3486, 3506, 3522, 3558,
3605, 3625, 3627, 3631, 3640, 3646, 3648, 3661, 3669, 3671, 3675,
3712, 3745, 3757, 3758, 3774, 3775, 3779, 3809, 3832, 3842, 3843,
3854, 3872, 3909, 3928, 3929, 3932, 3938, 3943, 3955, 3958, 3963,
3973, 3975, 3984, 3990, 4025, 4026, 4067, 4078, 4094, 4100, 4113,
4122, 4127, 4155, 4178, 4182, 4186, 4187, 4190, 4193, 4200, 4246,
4251, 4253, 4280, 4338, 4341, 4360, 4367, 4373, 4375, 4377, 4381,
4382, 4439
Feeds / Forage from Soybean Plants–Pasture, Grazing or Foraging
1785, 3146, 4000, 4088, 4099, 4222, 4276, 4277, 4340, 4363
Feeds / Forage from Soybean Plants–Pastures & Grazing–Hogging
Down / Off, Pasturing Down, Grazing Down, Lambing Down / Off,
and Sheeping-Down / Off 4000, 4016, 4250
Feeds / Forage from Soybean Plants–Silage / Ensilage Made in a
Silo 2446, 2495, 2511, 2527, 2632, 2635, 2681, 2700, 2786, 2790,
2838, 2853, 3007, 3034, 3160, 3206, 3211, 3265, 3301, 3305, 3314,
3325, 3327, 3350, 3382, 3416, 3425, 3438, 3442, 3454, 3461, 3464,
3470, 3483, 3489, 3493, 3494, 3498, 3504, 3516, 3521, 3524, 3551,
3567, 3573, 3575, 3577, 3582, 3604, 3612, 3619, 3634, 3635, 3650,
3651, 3652, 3654, 3655, 3656, 3657, 3670, 3717, 3740, 3743, 3752,
3770, 3771, 3772, 3778, 3795, 3799, 3814, 3833, 3839, 3856, 3866,
3867, 3868, 3871, 3894, 3898, 3907, 3908, 3919, 3951, 3956, 3972,
3974, 3981, 3982, 3993, 3996, 3998, 4000, 4002, 4006, 4010, 4012,
4037, 4047, 4063, 4085, 4091, 4093, 4098, 4102, 4107, 4132, 4135,
4146, 4154, 4156, 4159, 4170, 4183, 4184, 4223, 4237, 4255, 4258,
4271, 4276, 4277, 4285, 4287, 4289, 4297, 4303, 4307, 4317, 4346,
4357, 4358, 4363, 4380
Feeds / Forage from Soybean Plants–Soilage and Soiling (Green
Crops Cut for Feeding Confined Animals) 2829, 2965, 3442, 3553,
3634, 3670, 3687, 3740, 3752, 3755, 3897, 3996, 3997, 4000, 4184,
4188, 4229, 4237, 4277, 4346, 4363, 4365
Feeds / Forage from Soybean Plants–Straw (Stems of Whole Dried
Soybean Plants). Also Fertilizing Value, Other Uses, Yields, and
Chemical Composition 2123, 2124, 2133, 2140, 2141, 2142, 2143,

2152, 2168, 2169, 2173, 2187, 2189, 2193, 2209, 2223, 2236, 2237,
2251, 2268, 2271, 2290, 2314, 2319, 2320, 2343, 2361, 2392, 2408,
2465, 2527, 2564, 2569, 2585, 2605, 2619, 2692, 2699, 2715, 2724,
2797, 2802, 2861, 2909, 2914, 2925, 2980, 2990, 3089, 3130, 3211,
3275, 3277, 3307, 3347, 3361, 3379, 3435, 3498, 3551, 3571, 3573,
3652, 3753, 3756, 3759, 3771, 3777, 3853, 3867, 3978, 3981, 4063,
4067, 4089, 4135, 4287, 4379
Feeds Made from Soybean Meal (Defatted) 1380, 1390, 2230,
2682, 2776, 2845, 2918, 2975, 2979, 3078, 3275, 3313, 3536, 4101
Feeds–Soybeans, soybean forage, or soy products fed to various
types of animals. See The type of animal–chickens, pigs, cows,
horses, etc.
Fermented Black Soybean Extract (Shizhi / Shih Chih), and
Fermented Black Soybean Sauce (Mandarin: Shiyou / Shih-yu.
Cantonese: Shi-yau / Si-yau / Seow. Japanese: Kuki-jiru). See also
Black Bean Sauce 55, 60, 83, 87, 88, 89, 90, 91, 108, 158, 159, 178,
208, 214, 229, 283, 380, 439, 1579, 1687, 1770, 1843, 1863, 1957,
1992, 2064, 2147, 2226, 3060, 3091, 3370, 3629, 4097, 4332, 4470
Fermented Black Soybean Production–How to Make Fermented
Black Soybeans on a Commercial Scale 285, 4403
Fermented Black Soybeans–Etymology of This Term and Its
Cognates / Relatives in Various Languages 26, 32, 55, 91, 110, 151,
264, 272, 1074, 1598, 1687, 1961, 2064, 2943, 3676, 4352
Fermented Black Soybeans from Japan–Kuki 90, 110, 119, 121,
150, 151, 213, 264, 272, 1579, 3688, 4406, 4474
Fermented Black Soybeans from Japan–Other Names (Tera Natto,
Shiokara Natto, Jofukuji Natto) 150, 151, 213, 261, 264, 270, 272,
279, 1129
Fermented Black Soybeans, Homemade–How to Make at Home or
on a Laboratory Scale, by Hand 87
Fermented Black Soybeans, Unsalted or Bland (Soybean Koji)–
Whole Soybeans Fermented without Salt in China (Danshi / Danchi
in pinyin, or Tanshih, Tan-shih, or Tan-ch’ih in Wade-Giles) 80, 87,
88, 132, 285, 298, 530
Fermented Black Soybeans–Whole Soybeans Fermented with
Salt–Also called Fermented Black Beans, Salted Black Beans,
Salty Black Beans, Black Fermented Beans, Black Beans, Black
Bean Sauce, Black Bean and Ginger Sauce, Chinese Black Beans,
Preserved Black Beans or Preserved Chinese Black Beans. In
Chinese (Mandarin): Shi, Doushi, or Douchi (pinyin), Tou-shih,
Toushih, or Tou-ch’ih (Wade-Giles). Cantonese: Dow see, Dow si,
Dow-si, Dowsi, or Do shih. In Japan: Hamanatto, Daitokuji Natto,
Shiokara Natto, or Tera Natto. In the Philippines: Tausi or Taosi /
Tao-si. In Malaysia or Thailand: Tao si. In Indonesia: Tao dji, Taodji, or Tao-djie 17, 26, 32, 37, 47, 54, 55, 58, 60, 71, 79, 80, 82, 83,
86, 87, 88, 89, 90, 91, 95, 101, 104, 105, 108, 110, 113, 115, 119,
121, 132, 136, 139, 145, 150, 151, 152, 154, 155, 158, 159, 166,
169, 172, 178, 208, 209, 212, 213, 214, 216, 217, 226, 229, 261,
264, 270, 272, 279, 283, 284, 285, 287, 296, 298, 309, 313, 314,
380, 384, 413, 416, 417, 439, 463, 530, 572, 589, 619, 840, 1048,
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1068, 1074, 1356, 1446, 1579, 1598, 1687, 1843, 1863, 1957, 1961,
1992, 2019, 2064, 2147, 2151, 2226, 2230, 2511, 2514, 2717, 2939,
2942, 2943, 2971, 3030, 3060, 3066, 3091, 3370, 3539, 3552, 3629,
3675, 3676, 3688, 3828, 3952, 4097, 4332, 4352, 4372, 4394, 4397,
4401, 4403, 4406, 4407, 4432, 4457, 4470, 4471, 4474
Fermented Soyfoods and Their Fermentation (General). See also:
Microbiology and Bacteriology–History of Early Discoveries 2055,
2225, 3049, 3055, 3062, 3249, 3765, 3784, 3800, 4090, 4438

Other Seafood-like Products
Fish or Crustaceans (e.g., Shrimp) Fed Soybean Meal or Oil as Feed
Using Aquaculture or Mariculture 203, 4334
Fish or Crustaceans raised by Aquaculture / Fish Culture /
Pisiculture–Early–Soy Is Not Mentioned 2, 88, 89, 90, 1747, 2073
Fitness. See Physical Fitness, Physical Culture, and Exercise

Fermented Specialty Soyfoods–Soy Wine, Cantonese Wine Starter
(Kiu-Tsee / Tsée), Soy Fermentation Pellicle or Bean Ferment (Tou
Huang), Soyidli / Idli, Dosa / Dosai, Dhokla, and Soy Ogi 71, 80,
90, 243, 287, 2167, 3030, 3146, 3236, 3552, 4372

Five-spice pressed tofu. See Tofu, Five-Spice Pressed (Wu-hsiang
Toufukan / Wuxiang Doufugan)

Fermented tofu. See Tofu, Fermented

Flatulence or Intestinal Gas–Caused by Complex Sugars (As the
Oligosaccharides Raffinose and Stachyose in Soybeans), by Fiber,
or by Lactose in Milk 112, 403, 1085, 3131, 3198, 3852, 3971

Fermented whole soybeans. See Natto, Dawa-dawa, Kinema, Thuanao
Fertilizer, soybean meal used as. See Soybean Meal / Cake, Fiber
(as from Okara), or Shoyu Presscake as a Fertilizer or Manure for
the Soil
Fertilizers / Fertilizer (Incl. Foliar Sprays), Fertilization, Plant
Nutrition, Mineral Needs, and Nutritional / Physiological Disorders
of Soybeans (Including Chlorosis) 1999, 2141, 2411, 2482, 2533,
2651, 2909, 3081, 3143, 3206, 3358, 3421, 3432, 3479, 3571, 3585,
3633, 3634, 3635, 3646, 3654, 3655, 3667, 3740, 3753, 3778, 3821,
3868, 3929, 3964, 3978, 4044, 4098, 4170, 4215, 4277, 4303, 4345,
4365, 4396

Flakes, from whole soybeans. See Whole Soy Flakes

Flavor / Taste Problems and Ways of Solving Them (Especially
Beany Off-Flavors in Soy Oil, Soymilk, Tofu, Whole Dry
Soybeans, or Soy Protein Products, and Ways of Masking or
Eliminating Them) 1587, 1711, 2122, 3150, 3158, 3675, 3852, 3971
Flax plant or flaxseed. See Linseed Oil, Linseed Cake / Meal, or the
Flax / Flaxseed Plant
Flint, James. Translator, Agent and Resident Administrator
(Supercargo) in China of the East India Company (England) in the
Late 1700s. Died 1793. Chinese Name–Hung Jen. See also: Samuel
Bowen 521, 610, 620, 633, 634, 1311, 1442, 1451, 1713, 4425,
4436

Fiber. See Carbohydrates–Dietary Fiber
Flour, soy. See Soy Flour
Fiber–Okara or Soy Pulp–Etymology of This Term and Its Cognates
/ Relatives in Various Languages 309, 401, 445, 669, 1907, 1937,
2019, 2049, 2401, 2947, 2948, 3064, 3080, 3109, 3217, 3267, 3633,
3779, 4352
Fiber–Okara or Soy Pulp, from Making Soymilk or Tofu–Value
Added Uses (Not Including Livestock Feeds) and Solutions to
Disposal Problems 309, 2401, 3217
Fiber–Okara or Soy Pulp, the Residue Left from Making Soymilk
or Tofu. Also called Bean Curd Residue, Soybean Curd Residue,
Dou-fu-zha (Pinyin) 239, 309, 399, 401, 445, 573, 669, 1005, 1434,
1907, 1926, 1937, 2019, 2049, 2401, 2570, 2947, 2948, 3064, 3069,
3080, 3109, 3115, 3129, 3192, 3217, 3267, 3346, 3586, 3633, 3675,
3779, 4071, 4175, 4343, 4352
Fiber–Presscake, Residue or Dregs from Making Soy Sauce 1824,
2227, 2368, 2509, 2523, 2840, 3179, 3271, 3278, 3346, 3633, 3765,
3784, 3819, 4175, 4376
Fiber, Soy–Bran (Pulverized Soybean Hulls / Seed Coats) and Other
Uses of Soybean Hulls 2585
Fiji. See Oceania–Fiji
Fish, meatless. See Meat Alternatives–Meatless Fish, Shellfish, and

Fodder, soybean. See Feeds / Forage from Soybean Plants or FullFat Seeds
Food uses of soybeans in the USA, early. See Historical–Documents
about Food Uses of Soybeans (or Recipes) in the USA before 1900
Forage, soybean. See Feeds / Forage from Soybean Plants, Feeds /
Forage from Soybean Plants or Full-Fat Seeds
Formulas (early) for basic food ingredients. See Cookery Books
Fouts Family of Indiana–Incl. Taylor Fouts (1880-1952), His
Brothers Noah Fouts (1864-1938) and Finis Fouts (1866-1943),
Their Soyland Farm (1918-1928), and Their Father Solomon Fouts
(1826-1907) 2827, 3444
France. See Europe, Western–France
Frankfurters, hot dogs, or wieners–meatless. See Meat Alternatives–
Meatless Sausages
Franklin, Benjamin (1706-1790; American Statesman and
Philosopher), Charles Thomson, and the American Philosophical
Society (APS–Philadelphia, Pennsylvania) 425, 621, 623, 633, 634,
645, 1451, 2976, 4425
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Frozen tofu. See Tofu, Frozen, Dried-Frozen, or Dried Whole

Glycine javanica or Glycine wightii. See Neonotonia wightii

Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd..
4481

Glycine soja. See Wild Annual Soybean

Ganmodoki. See Tofu, Fried

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

Ganmodoki and Hiryozu. See Meat Alternatives (Traditional
Asian)–Ganmodoki and Hiryozu

Goats Fed Soybeans, Soybean Forage, or Soybean Cake or Meal as
Feed 1824, 2532, 3521, 3650

Garbanzo beans, etymology. See Chickpea, Etymology

Goitrogens / Goitrogenic Substances (Which Can Affect Thyroid
Function and Cause Goiter) 3846

Gas, intestinal. See Flatulence or Intestinal Gas
Gossypium sp. See Cottonseed and Cotton
Geese, Ducks, Pheasants, and Other Poultry Fed Soybeans,
Soybean Forage, or Soybean Cake or Meal as Feed 83, 84, 3675,
3779
Gene banks. See Germplasm Collections and Resources, and Gene
Banks
Genealogy and Family History. See Also: Obituaries, Biographies
4, 5, 60, 101, 121, 149, 150, 175, 180, 213, 240, 283, 290, 318, 354,
376, 443, 448, 465, 517, 557, 582, 585, 587, 590, 603, 612, 657,
670, 694, 706, 750, 779, 800, 866, 884, 910, 915, 932, 944, 946,
999, 1010, 1036, 1069, 1074, 1098, 1099, 1112, 1126, 1128, 1144,
1148, 1149, 1163, 1164, 1173, 1174, 1175, 1187, 1197, 1205, 1219,
1227, 1232, 1233, 1251, 1272, 1274, 1278, 1285, 1290, 1291, 1311,
1332, 1346, 1392, 1404, 1445, 1446, 1585, 1590, 1708, 1757, 1769,
1822, 1841, 1885, 1913, 1926, 1931, 1961, 1975, 1976, 1999, 2023,
2056, 2059, 2061, 2114, 2153, 2223, 2242, 2359, 2375, 2438, 2496,
2526, 2548, 2550, 2710, 2718, 2811, 2813, 2814, 2815, 2818, 2827,
2840, 2844, 2877, 2967, 2970, 2972, 2976, 2981, 3015, 3022, 3077,
3083, 3089, 3091, 3189, 3262, 3296, 3351, 3352, 3353, 3354, 3369,
3433, 3435, 3444, 3445, 3533, 3539, 3628, 3647, 3720, 3852, 3946,
3957, 3971, 4092, 4145, 4159, 4220, 4359, 4391, 4400, 4425
Genetic Engineering, Transgenics, Recombinant DNA, Transgenic
Plants and Biotechnology / Biotech 4486
Genetics, soybean. See Breeding of Soybeans and Classical
Genetics

Graham, Sylvester (1794-1851). American Health Reformer and
Vegetarian (Actually Vegan) (New York) 1130
Granules, from whole soybeans. See Whole Soy Flakes
Grazing green soybean plants. See Feeds / Forage from Soybean
Plants–Pasture, Grazing or Foraging
Green Manure, Use of Soybeans as, by Plowing / Turning In
/ Under a Crop of Immature / Green Soybean Plants for Soil
Improvement 215, 517, 2027, 2072, 2076, 2126, 3297, 3325, 3351,
3461, 3467, 3517, 3708, 3763, 3833, 3868, 3893, 3897, 3925, 3952,
3990, 3999, 4000, 4009, 4013, 4041, 4098, 4116, 4138, 4157, 4288,
4302, 4315, 4340, 4381
Green soybeans. See Soybean Seeds–Green
Green Vegetable Soybeans–Etymology of This Term and Its
Cognates / Relatives in Various Languages 207, 236, 306, 1559,
1596, 1650, 1686, 1735, 2231, 3336, 3443, 3589
Green Vegetable Soybeans–Horticulture–How to Grow as a Garden
Vegetable or Commercially 1686, 1689, 2509, 2673, 2956, 3032,
3036, 3502, 3552, 4372
Green Vegetable Soybeans–Large-Seeded Vegetable-Type or Edible
Soybeans, General Information About, Not Including Use As Green
Vegetable Soybeans 3480, 3784

Georgeson, Charles Christian (1851-1931) of Kansas and Alaska
3311, 3312, 3313, 3316, 3335, 3336, 3401, 3414, 3419, 3437, 3443,
3456, 3473, 3491, 3498, 3499, 3506, 3515, 3516, 3517, 3520, 3524,
3527, 3528, 3529, 3546, 3632, 3661, 3670, 3739, 3755, 3780, 3814,
3832, 3928, 3938, 3975, 4000, 4025, 4026, 4031, 4135, 4183, 4234,
4439

Green Vegetable Soybeans–Leaves of the Soybean Plant Used as
Food or Medicine. Called Huo in Chinese 2, 3, 5, 15, 18, 21, 23, 32,
33, 39, 40, 41, 47, 50, 54, 73, 78, 81, 82, 93, 95, 111, 122, 153, 159,
236, 284, 309, 310, 312, 357, 378, 4347, 4427

Germany. See Europe, Western–Germany

Green Vegetable Soybeans–Soybean Seedlings or Their Leaves
Served as a Tender Vegetable. Called Doumiao or Tou Miao in
Chinese 32, 181, 196, 236, 284, 309, 310, 357, 3952

Germination / viability of seeds. See Seed Germination or Viability–
Not Including Soy Sprouts
Germplasm Collections and Resources, Gene Banks, and Seed
Stores 4422, 4439

Green Vegetable Soybeans–The Word Edamame (Japanese-Style,
in the Pods), Usually Grown Using Vegetable-Type Soybeans–
Appearance in European-Language Documents 3335, 3336, 3443,
3527, 3661, 3833, 3949, 4476

Gluten. See Wheat Gluten

Green Vegetable Soybeans, Usually Grown Using Vegetable-Type
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Soybeans 179, 207, 208, 230, 236, 259, 278, 303, 306, 394, 415,
417, 1316, 1446, 1447, 1559, 1560, 1596, 1603, 1625, 1638, 1650,
1665, 1685, 1686, 1689, 1690, 1735, 1761, 1811, 1904, 1907, 1990,
2072, 2120, 2231, 2236, 2267, 2305, 2329, 2344, 2479, 2485, 2490,
2496, 2509, 2511, 2514, 2526, 2638, 2640, 2673, 2685, 2687, 2717,
2767, 2802, 2848, 2911, 2956, 3026, 3032, 3036, 3148, 3154, 3158,
3194, 3201, 3335, 3336, 3376, 3422, 3434, 3443, 3445, 3477, 3491,
3502, 3527, 3528, 3552, 3589, 3605, 3625, 3647, 3661, 3670, 3671,
3820, 3833, 3949, 3952, 4022, 4071, 4099, 4211, 4249, 4269, 4273,
4288, 4350, 4359, 4366, 4372, 4378, 4395, 4414, 4471, 4476

2713, 2728, 2773, 2861, 2878, 3004, 3219, 3251, 3358, 4000, 4120,
4146, 4155, 4218, 4253, 4262, 4276, 4277, 4297, 4298, 4303, 4320,
4396

Grilled tofu. See Tofu, Grilled. Chinese, Tofu, Grilled. JapaneseStyle

Harvey’s Sauce–With Soy Sauce Used as an Ingredient 1244, 1246,
1275, 1329, 1342, 1386, 1391, 1492, 1714, 1849, 1943

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

Hawaii. See United States–States–Hawaii

Harvey’s Sauce / Harvey Sauce (England; Soy Sauce Was Long a
Major Ingredient) 871, 972, 1024, 1095, 1108, 1117, 1120, 1121,
1137, 1169, 1172, 1189, 1244, 1246, 1260, 1275, 1326, 1329, 1342,
1367, 1372, 1373, 1374, 1386, 1391, 1401, 1441, 1458, 1459, 1464,
1469, 1492, 1493, 1508, 1537, 1549, 1551, 1600, 1655, 1714, 1849,
1889, 1905, 1943, 2099, 2779, 3027, 3136, 3617, 3697, 3748

Hay, soybean. See Feeds / Forage from Soybean Plants–Hay
Groundnuts. See Peanut, Peanuts
Hayes Ashdod Ltd. (renamed Solbar Hatzor Ltd. in April 1987) and
Hayes General Technology (Israel) 4481

Haage & Schmidt (Erfurt, Germany) 4218
Haberlandt, Friedrich J. (1826-1878, Hochschule fuer Bodencultur,
Vienna, Austria) 2053, 2062, 2087, 2088, 2089, 2090, 2100, 2106,
2107, 2109, 2110, 2111, 2118, 2119, 2121, 2122, 2123, 2124, 2125,
2127, 2128, 2129, 2132, 2133, 2134, 2137, 2138, 2140, 2141, 2142,
2143, 2145, 2149, 2152, 2155, 2158, 2159, 2161, 2162, 2163, 2165,
2166, 2168, 2169, 2170, 2171, 2175, 2177, 2181, 2182, 2183, 2185,
2187, 2188, 2189, 2190, 2191, 2193, 2194, 2196, 2197, 2198, 2199,
2200, 2201, 2208, 2209, 2211, 2213, 2214, 2215, 2217, 2218, 2219,
2220, 2223, 2231, 2232, 2233, 2234, 2235, 2236, 2237, 2238, 2242,
2249, 2252, 2253, 2255, 2256, 2258, 2259, 2264, 2265, 2269, 2270,
2271, 2272, 2273, 2275, 2280, 2281, 2283, 2285, 2287, 2292, 2293,
2294, 2296, 2297, 2298, 2300, 2314, 2319, 2320, 2325, 2341, 2343,
2348, 2350, 2358, 2361, 2363, 2364, 2369, 2370, 2380, 2382, 2383,
2384, 2386, 2388, 2390, 2398, 2399, 2400, 2405, 2408, 2412, 2415,
2422, 2427, 2431, 2435, 2442, 2444, 2445, 2448, 2451, 2456, 2457,
2468, 2471, 2472, 2473, 2485, 2486, 2487, 2494, 2498, 2499, 2500,
2501, 2504, 2508, 2511, 2513, 2515, 2517, 2526, 2528, 2534, 2545,
2546, 2558, 2582, 2585, 2587, 2588, 2593, 2594, 2595, 2598, 2605,
2607, 2610, 2618, 2622, 2623, 2645, 2651, 2706, 2707, 2717, 2721,
2722, 2724, 2748, 2751, 2754, 2796, 2798, 2828, 2835, 2838, 2846,
2878, 2892, 2909, 2914, 2917, 2980, 2995, 3008, 3030, 3037, 3049,
3089, 3146, 3169, 3175, 3210, 3236, 3244, 3263, 3281, 3309, 3348,
3497, 3877, 3878, 3882, 3950, 4000, 4089, 4218, 4235, 4301, 4482,
4488, 4489, 4490, 4492

Healing arts, alternative. See Medicine–Alternative
Health and Dietary / Food Reform Movements, especially from
1830 to the 1930s 2059
Health–Domestic science. See Domestic Science / Home
Economics Movement in the United States
Health Food Company of New York (Started in 1875 by Frank
Fuller) 2977, 3133, 3200
Health Foods–Manufacturers 2977, 3133, 3200
Health foods manufacturers. See Health Food Company of New
York
Health Foods Movement and Industry in the United Kingdom/
England 4060
Health Foods Movement and Industry in the United States–General
(Started in the 1890s by Seventh-day Adventists) 3191, 3433
Health foods movement in Midwest and East Coasto of USA. See
Kellogg, John Harvey as a Health Food Pioneer

Hackleman, Jay C. (1888-1970, Extension Agronomist, Univ. of
Illinois) 4341

Health Foods Restaurants, Cafeterias, and Cafés / Cafes (1890s to
1960s) 4060

Hamanatto Fermented Black Soybeans–from Japan. In Japan called
Hamanatto or (formerly) Hamananatto 417

Hemp Oil or Hempseed Oil (from the seeds of Cannabis sativa) 79,
84, 143, 208, 214, 1334, 1445, 1583, 1751, 1862, 1912, 1925, 1962,
2048, 2050, 2841, 2842, 2914, 2919, 3030, 3089, 3188, 3256, 3318,
3555, 3827, 3837, 3853, 3940, 3945, 4077, 4079, 4086, 4230, 4239,
4352, 4407, 4431, 4463

Hamanatto / Hamananatto. See Hamanatto Fermented Black
Soybeans–from Japan
Harry N. Hammond Seed Co. (Decatur, Michigan) 2063, 4222
Harvesting and Threshing Soybeans (Including Use of Chemical
Defoliation and Defoliants to Facilitate Harvesting) 83, 1555, 2045,
2274, 2301, 2434, 2499, 2506, 2511, 2528, 2577, 2585, 2605, 2691,

Hemp (Cannabis sativa)–Used as a Source of Fiber for Textiles or
Paper, Protein (Edestin), or Seeds (Asanomi). Includes Marijuana
/ Marihuana. See Also Hemp Oil or Hempseed Oil. Does NOT
include Wild Hemp (Sesbania macrocarpa) or Sunn Hemp
(Crotolaria juncea) or Manila hemp (Musa textilis, a species of
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plantain) 2, 3, 5, 8, 12, 13, 22, 26, 40, 41, 51, 53, 59, 64, 76, 83, 84,
89, 92, 95, 97, 171, 173, 189, 198, 215, 221, 234, 305, 309, 314,
317, 318, 345, 374, 503, 572, 627, 635, 887, 941, 994, 1004, 1015,
1128, 1228, 1277, 1356, 1371, 1420, 1445, 1583, 1751, 1769, 1798,
1837, 1842, 1862, 1868, 1869, 1894, 1912, 1941, 1954, 1956, 1962,
1971, 1976, 2031, 2113, 2144, 2227, 2244, 2364, 2567, 2792, 2814,
2840, 2841, 2906, 2908, 2919, 2979, 2981, 3023, 3030, 3130, 3188,
3251, 3260, 3277, 3278, 3282, 3329, 3341, 3347, 3355, 3437, 3439,
3462, 3480, 3641, 3645, 3751, 3756, 3837, 3838, 3853, 3939, 3940,
3941, 3966, 4077, 4086, 4110, 4159, 4207, 4208, 4227, 4236, 4239,
4295, 4388, 4390, 4396, 4407, 4411, 4429, 4480
Herbicides. See Weeds–Control and Herbicide Use
Higashimaru. See Soy Sauce Companies (Asia)
Higeta. See Soy Sauce Companies (Asia)
Historical–Documents about Food Uses of Soybeans (or Recipes) in
the USA before 1900 592, 593, 597, 610, 613, 625, 632, 633, 634,
635, 642, 653, 673, 676, 680, 684, 685, 690, 826, 997, 1010, 1036,
1145, 1227, 1361, 1410, 1429, 1519, 1530, 1531, 1532, 1559, 1562,
1578, 1581, 1584, 1585, 1590, 1596, 1601, 1603, 1642, 1647, 1653,
1656, 1664, 1665, 1666, 1673, 1676, 1684, 1686, 1689, 1690, 1691,
1700, 1707, 1731, 1837, 1990, 2000, 2001, 2018, 2026, 2027, 2030,
2042, 2045, 2046, 2069, 2098, 2126, 2131, 2337, 2361, 2496, 2710,
2715, 2718, 2724, 2740, 2847, 2909, 2921, 2927, 2976, 3120, 3141,
3211, 3285, 3404, 3488, 3494, 3507, 3508, 3511, 3513, 3520, 3526,
3530, 3596, 3602, 3620, 3634, 3670, 3671, 3676, 3677, 3689, 3694,
3859, 3910, 4022, 4063, 4066, 4075, 4160, 4275, 4306, 4340, 4342,
4361, 4363, 4366
Historical–Documents on Soybeans or Soyfoods Published Before
1900 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 12, 13, 14, 15, 16, 17, 18, 19,
20, 21, 22, 23, 24, 25, 26, 27, 28, 29, 30, 31, 32, 33, 34, 35, 36, 37,
38, 39, 40, 41, 42, 43, 44, 45, 46, 47, 48, 49, 50, 51, 52, 53, 54, 55,
56, 57, 58, 59, 60, 61, 62, 63, 64, 65, 66, 67, 68, 69, 70, 71, 72, 73,
74, 75, 76, 77, 78, 79, 80, 81, 82, 83, 84, 85, 86, 87, 88, 89, 90, 91,
92, 93, 94, 95, 96, 97, 98, 99, 100, 101, 102, 103, 104, 105, 106,
107, 108, 109, 110, 111, 112, 113, 114, 115, 116, 117, 118, 119, 120,
121, 122, 123, 124, 125, 126, 127, 128, 129, 130, 131, 132, 133,
134, 135, 136, 137, 138, 139, 140, 141, 142, 143, 144, 145, 146,
147, 148, 149, 150, 151, 152, 153, 154, 155, 156, 157, 158, 159,
160, 161, 162, 163, 164, 165, 166, 167, 168, 169, 170, 171, 172,
173, 174, 175, 176, 177, 178, 179, 180, 181, 182, 183, 184, 185,
186, 187, 188, 189, 190, 191, 192, 193, 194, 195, 196, 197, 198,
199, 200, 201, 202, 203, 204, 205, 206, 207, 208, 209, 210, 211,
212, 213, 214, 215, 216, 217, 218, 219, 220, 221, 222, 223, 224,
225, 226, 227, 228, 229, 230, 231, 232, 233, 234, 235, 236, 237,
238, 239, 240, 241, 242, 243, 244, 245, 246, 247, 248, 249, 250,
251, 252, 253, 254, 255, 256, 257, 258, 259, 260, 261, 262, 263,
264, 265, 266, 267, 268, 269, 270, 271, 272, 273, 274, 275, 276,
277, 278, 279, 280, 281, 282, 283, 284, 285, 286, 287, 288, 289,
290, 291, 292, 293, 294, 295, 296, 297, 298, 299, 300, 301, 302,
303, 304, 305, 306, 307, 308, 309, 310, 311, 312, 313, 314, 315,
316, 317, 318, 319, 320, 321, 322, 323, 324, 325, 326, 327, 328,
329, 330, 331, 332, 333, 334, 335, 336, 337, 338, 339, 340, 341,
342, 343, 344, 345, 346, 347, 348, 349, 350, 351, 352, 353, 354,
355, 356, 357, 358, 359, 360, 361, 362, 363, 364, 365, 366, 367,
368, 369, 370, 371, 372, 373, 374, 375, 376, 377, 378, 379, 380,

381, 382, 383, 384, 385, 386, 387, 388, 389, 390, 391, 392, 393,
394, 395, 396, 397, 398, 399, 400, 401, 402, 403, 404, 405, 406,
407, 408, 409, 410, 411, 412, 413, 414, 415, 416, 417, 418, 419,
420, 421, 422, 423, 424, 425, 426, 427, 428, 429, 430, 431, 432,
433, 434, 435, 436, 437, 438, 439, 440, 441, 442, 443, 444, 445,
446, 447, 448, 449, 450, 451, 452, 453, 454, 455, 456, 457, 458,
459, 460, 461, 462, 463, 464, 465, 466, 467, 468, 469, 470, 471,
472, 473, 474, 475, 476, 477, 478, 479, 480, 481, 482, 483, 484,
485, 486, 487, 488, 489, 490, 491, 492, 493, 494, 495, 496, 497,
498, 499, 500, 501, 502, 503, 504, 505, 506, 507, 508, 509, 510,
511, 512, 513, 514, 515, 516, 517, 518, 519, 520, 521, 522, 523,
524, 525, 526, 527, 528, 529, 530, 531, 532, 533, 534, 535, 536,
537, 538, 539, 540, 541, 542, 543, 544, 545, 546, 547, 548, 549,
550, 551, 552, 553, 554, 555, 556, 557, 558, 559, 560, 561, 562,
563, 564, 565, 566, 567, 568, 569, 570, 571, 572, 573, 574, 575,
576, 577, 578, 579, 580, 581, 582, 583, 584, 585, 586, 587, 588,
589, 590, 591, 592, 593, 594, 595, 596, 597, 598, 599, 600, 601,
602, 603, 604, 605, 606, 607, 608, 609, 610, 611, 612, 613, 614,
615, 616, 617, 618, 619, 620, 621, 622, 623, 624, 625, 626, 627,
628, 629, 630, 631, 632, 633, 634, 635, 636, 637, 638, 639, 640,
641, 642, 643, 644, 645, 646, 647, 648, 649, 650, 651, 652, 653,
654, 655, 656, 657, 658, 659, 660, 661, 662, 663, 664, 665, 666,
667, 668, 669, 670, 671, 672, 673, 674, 675, 676, 677, 678, 679,
680, 681, 682, 683, 684, 685, 686, 687, 688, 689, 690, 691, 692,
693, 694, 695, 696, 697, 698, 699, 700, 701, 702, 703, 704, 705,
706, 707, 708, 709, 710, 711, 712, 713, 714, 715, 716, 717, 718,
719, 720, 721, 722, 723, 724, 725, 726, 727, 728, 729, 730, 731,
732, 733, 734, 735, 736, 737, 738, 739, 740, 741, 742, 743, 744,
745, 746, 747, 748, 749, 750, 751, 752, 753, 754, 755, 756, 757,
758, 759, 760, 761, 762, 763, 764, 765, 766, 767, 768, 769, 770,
771, 772, 773, 774, 775, 776, 777, 778, 779, 780, 781, 782, 783,
784, 785, 786, 787, 788, 789, 790, 791, 792, 793, 794, 795, 796,
797, 798, 799, 800, 801, 802, 803, 804, 805, 806, 807, 808, 809,
810, 811, 812, 813, 814, 815, 816, 817, 818, 819, 820, 821, 822,
823, 824, 825, 826, 827, 828, 829, 830, 831, 832, 833, 834, 835,
836, 837, 838, 839, 840, 841, 842, 843, 844, 845, 846, 847, 848,
849, 850, 851, 852, 853, 854, 855, 856, 857, 858, 859, 860, 861,
862, 863, 864, 865, 866, 867, 868, 870, 871, 872, 873, 874, 875,
876, 877, 878, 879, 880, 881, 882, 883, 884, 885, 886, 887, 888,
889, 890, 891, 892, 893, 894, 895, 896, 897, 898, 899, 900, 901,
902, 903, 904, 905, 906, 907, 908, 909, 910, 911, 912, 913, 914,
915, 916, 917, 918, 919, 920, 921, 922, 923, 924, 925, 926, 927,
928, 929, 930, 931, 932, 933, 934, 935, 936, 937, 938, 939, 940,
941, 942, 943, 944, 945, 946, 947, 948, 949, 950, 951, 952, 953,
954, 955, 956, 957, 958, 959, 960, 961, 962, 963, 964, 965, 966,
967, 968, 969, 970, 971, 972, 973, 974, 975, 976, 977, 978, 979,
980, 981, 982, 983, 984, 985, 986, 987, 988, 989, 990, 991, 992,
993, 994, 995, 996, 997, 998, 999, 1000, 1001, 1002, 1003, 1004,
1005, 1006, 1007, 1008, 1009, 1010, 1011, 1012, 1013, 1014, 1015,
1016, 1017, 1018, 1019, 1020, 1021, 1022, 1023, 1024, 1025, 1026,
1027, 1028, 1029, 1030, 1031, 1032, 1033, 1034, 1035, 1036, 1037,
1038, 1039, 1040, 1041, 1042, 1043, 1044, 1045, 1046, 1047, 1048,
1049, 1050, 1051, 1052, 1053, 1054, 1055, 1056, 1057, 1058, 1059,
1060, 1061, 1062, 1063, 1064, 1065, 1066, 1067, 1068, 1069, 1070,
1071, 1072, 1073, 1074, 1075, 1076, 1077, 1078, 1079, 1080, 1081,
1082, 1083, 1084, 1085, 1086, 1087, 1088, 1089, 1090, 1091, 1092,
1093, 1094, 1095, 1096, 1097, 1098, 1099, 1100, 1101, 1102, 1103,
1104, 1105, 1106, 1107, 1108, 1109, 1110, 1111, 1112, 1113, 1114,
1115, 1116, 1117, 1118, 1119, 1120, 1121, 1122, 1123, 1124, 1125,
1126, 1127, 1128, 1129, 1130, 1131, 1132, 1133, 1134, 1135, 1136,
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1137, 1138, 1139, 1140, 1141, 1142, 1143, 1144, 1145, 1146, 1147,
1148, 1149, 1150, 1151, 1152, 1153, 1154, 1155, 1156, 1157, 1158,
1159, 1160, 1161, 1162, 1163, 1164, 1165, 1166, 1167, 1168, 1169,
1170, 1171, 1172, 1173, 1174, 1175, 1176, 1177, 1178, 1179, 1180,
1181, 1182, 1183, 1184, 1185, 1186, 1187, 1188, 1189, 1190, 1191,
1192, 1193, 1194, 1195, 1196, 1197, 1198, 1199, 1200, 1201, 1202,
1203, 1204, 1205, 1206, 1207, 1208, 1209, 1210, 1211, 1212, 1213,
1214, 1215, 1216, 1217, 1218, 1219, 1220, 1221, 1222, 1223, 1224,
1225, 1226, 1227, 1228, 1229, 1230, 1231, 1232, 1233, 1234, 1235,
1236, 1237, 1238, 1239, 1240, 1241, 1242, 1243, 1244, 1245, 1246,
1247, 1248, 1249, 1250, 1251, 1252, 1253, 1254, 1255, 1256, 1257,
1258, 1259, 1260, 1261, 1262, 1263, 1264, 1265, 1266, 1267, 1268,
1269, 1270, 1271, 1272, 1273, 1274, 1275, 1276, 1277, 1278, 1279,
1280, 1281, 1282, 1283, 1284, 1285, 1286, 1287, 1288, 1289, 1290,
1291, 1292, 1293, 1294, 1295, 1296, 1297, 1298, 1299, 1300, 1301,
1302, 1303, 1304, 1305, 1306, 1307, 1308, 1309, 1310, 1311, 1312,
1313, 1314, 1315, 1316, 1317, 1318, 1319, 1320, 1321, 1322, 1323,
1324, 1325, 1326, 1327, 1328, 1329, 1330, 1331, 1332, 1333, 1334,
1335, 1336, 1337, 1338, 1339, 1340, 1341, 1342, 1343, 1344, 1345,
1346, 1347, 1348, 1349, 1350, 1351, 1352, 1353, 1354, 1355, 1356,
1357, 1358, 1359, 1360, 1361, 1362, 1363, 1364, 1365, 1366, 1367,
1368, 1369, 1370, 1371, 1372, 1373, 1374, 1375, 1376, 1377, 1378,
1379, 1380, 1381, 1382, 1383, 1384, 1385, 1386, 1387, 1388, 1389,
1390, 1391, 1392, 1393, 1394, 1395, 1396, 1397, 1398, 1399, 1400,
1401, 1402, 1403, 1404, 1405, 1406, 1407, 1408, 1409, 1410, 1411,
1412, 1413, 1414, 1415, 1416, 1417, 1418, 1419, 1420, 1421, 1422,
1423, 1424, 1425, 1426, 1427, 1428, 1429, 1430, 1431, 1432, 1433,
1434, 1435, 1436, 1437, 1438, 1439, 1440, 1441, 1442, 1443, 1444,
1445, 1446, 1447, 1448, 1449, 1450, 1451, 1452, 1453, 1454, 1455,
1456, 1457, 1458, 1459, 1460, 1461, 1462, 1463, 1464, 1465, 1466,
1467, 1468, 1469, 1470, 1471, 1472, 1473, 1474, 1475, 1476, 1477,
1478, 1479, 1480, 1481, 1482, 1483, 1484, 1485, 1486, 1487, 1488,
1489, 1490, 1491, 1492, 1493, 1494, 1495, 1496, 1497, 1498, 1499,
1500, 1501, 1502, 1503, 1504, 1505, 1506, 1507, 1508, 1509, 1510,
1511, 1512, 1513, 1514, 1515, 1516, 1517, 1518, 1519, 1520, 1521,
1522, 1523, 1524, 1525, 1526, 1527, 1528, 1529, 1530, 1531, 1532,
1533, 1534, 1535, 1536, 1537, 1538, 1539, 1540, 1541, 1542, 1543,
1544, 1545, 1546, 1547, 1548, 1549, 1550, 1551, 1552, 1553, 1554,
1555, 1556, 1557, 1558, 1559, 1560, 1561, 1562, 1563, 1564, 1565,
1566, 1567, 1568, 1569, 1570, 1571, 1572, 1573, 1574, 1575, 1576,
1577, 1578, 1579, 1580, 1581, 1582, 1583, 1584, 1585, 1586, 1587,
1588, 1589, 1590, 1591, 1592, 1593, 1594, 1595, 1596, 1597, 1598,
1599, 1600, 1601, 1602, 1603, 1604, 1605, 1606, 1607, 1608, 1609,
1610, 1611, 1612, 1613, 1614, 1615, 1616, 1617, 1618, 1619, 1620,
1621, 1622, 1623, 1624, 1625, 1626, 1627, 1628, 1629, 1630, 1631,
1632, 1633, 1634, 1635, 1636, 1637, 1638, 1639, 1640, 1641, 1642,
1643, 1644, 1645, 1646, 1647, 1648, 1649, 1650, 1651, 1652, 1653,
1654, 1655, 1656, 1657, 1658, 1659, 1660, 1661, 1662, 1663, 1664,
1665, 1666, 1667, 1668, 1669, 1670, 1671, 1672, 1673, 1674, 1675,
1676, 1677, 1678, 1679, 1680, 1681, 1682, 1683, 1684, 1685, 1686,
1687, 1688, 1689, 1690, 1691, 1692, 1693, 1694, 1695, 1696, 1697,
1698, 1699, 1700, 1701, 1702, 1703, 1704, 1705, 1706, 1707, 1708,
1709, 1710, 1711, 1712, 1713, 1714, 1715, 1716, 1717, 1718, 1719,
1720, 1721, 1722, 1723, 1724, 1725, 1726, 1727, 1728, 1729, 1730,
1731, 1732, 1733, 1734, 1735, 1736, 1737, 1738, 1739, 1740, 1741,
1742, 1743, 1744, 1745, 1746, 1747, 1748, 1749, 1750, 1751, 1752,
1753, 1754, 1755, 1756, 1757, 1758, 1759, 1760, 1761, 1762, 1763,
1764, 1765, 1766, 1767, 1768, 1769, 1770, 1771, 1772, 1773, 1774,
1775, 1776, 1777, 1778, 1779, 1780, 1781, 1782, 1783, 1784, 1785,
1786, 1787, 1788, 1789, 1790, 1791, 1792, 1793, 1794, 1795, 1796,

1797, 1798, 1799, 1800, 1801, 1802, 1803, 1804, 1805, 1806, 1807,
1808, 1809, 1810, 1811, 1812, 1813, 1814, 1815, 1816, 1817, 1818,
1819, 1820, 1821, 1822, 1823, 1824, 1825, 1826, 1827, 1828, 1829,
1830, 1831, 1832, 1833, 1834, 1835, 1836, 1837, 1838, 1839, 1840,
1841, 1842, 1843, 1844, 1845, 1846, 1847, 1848, 1849, 1850, 1851,
1852, 1853, 1854, 1855, 1856, 1857, 1858, 1859, 1860, 1861, 1862,
1863, 1864, 1865, 1866, 1867, 1868, 1869, 1870, 1871, 1872, 1873,
1874, 1875, 1876, 1877, 1878, 1879, 1880, 1881, 1882, 1883, 1884,
1885, 1886, 1887, 1888, 1889, 1890, 1891, 1892, 1893, 1894, 1895,
1896, 1897, 1898, 1899, 1900, 1901, 1902, 1903, 1904, 1905, 1906,
1907, 1908, 1909, 1910, 1911, 1912, 1913, 1914, 1915, 1916, 1917,
1918, 1919, 1920, 1921, 1922, 1923, 1924, 1925, 1926, 1927, 1928,
1929, 1930, 1931, 1932, 1933, 1934, 1935, 1936, 1937, 1938, 1939,
1940, 1941, 1942, 1943, 1944, 1945, 1946, 1947, 1948, 1949, 1950,
1951, 1952, 1953, 1954, 1955, 1956, 1957, 1958, 1959, 1960, 1961,
1962, 1963, 1964, 1965, 1966, 1967, 1968, 1969, 1970, 1971, 1972,
1973, 1974, 1975, 1976, 1977, 1978, 1979, 1980, 1981, 1982, 1983,
1984, 1985, 1986, 1987, 1988, 1989, 1990, 1991, 1992, 1993, 1994,
1995, 1996, 1997, 1998, 1999, 2000, 2001, 2002, 2003, 2004, 2005,
2006, 2007, 2008, 2009, 2010, 2011, 2012, 2013, 2014, 2015, 2016,
2017, 2018, 2019, 2020, 2021, 2022, 2023, 2024, 2025, 2026, 2027,
2028, 2029, 2030, 2031, 2032, 2033, 2034, 2035, 2036, 2037, 2038,
2039, 2040, 2041, 2042, 2043, 2044, 2045, 2046, 2047, 2048, 2049,
2050, 2051, 2052, 2053, 2054, 2055, 2056, 2057, 2058, 2059, 2060,
2061, 2062, 2063, 2064, 2065, 2066, 2067, 2068, 2069, 2070, 2071,
2072, 2073, 2074, 2075, 2076, 2077, 2078, 2079, 2080, 2081, 2082,
2083, 2084, 2085, 2086, 2087, 2088, 2089, 2090, 2091, 2092, 2093,
2094, 2095, 2096, 2097, 2098, 2099, 2100, 2101, 2102, 2103, 2104,
2105, 2106, 2107, 2108, 2109, 2110, 2111, 2112, 2113, 2114, 2115,
2116, 2117, 2118, 2119, 2120, 2121, 2122, 2123, 2124, 2125, 2126,
2127, 2128, 2129, 2130, 2131, 2132, 2133, 2134, 2135, 2136, 2137,
2138, 2139, 2140, 2141, 2142, 2143, 2144, 2145, 2146, 2147, 2148,
2149, 2150, 2151, 2152, 2153, 2154, 2155, 2156, 2157, 2158, 2159,
2160, 2161, 2162, 2163, 2164, 2165, 2166, 2167, 2168, 2169, 2170,
2171, 2172, 2173, 2174, 2175, 2176, 2177, 2178, 2179, 2180, 2181,
2182, 2183, 2184, 2185, 2186, 2187, 2188, 2189, 2190, 2191, 2192,
2193, 2194, 2195, 2196, 2197, 2198, 2199, 2200, 2201, 2202, 2203,
2204, 2205, 2206, 2207, 2208, 2209, 2210, 2211, 2212, 2213, 2214,
2215, 2216, 2217, 2218, 2219, 2220, 2221, 2222, 2223, 2224, 2225,
2226, 2227, 2228, 2229, 2230, 2231, 2232, 2233, 2234, 2235, 2236,
2237, 2238, 2239, 2240, 2241, 2242, 2243, 2244, 2245, 2246, 2247,
2248, 2249, 2250, 2251, 2252, 2253, 2254, 2255, 2256, 2257, 2258,
2259, 2260, 2261, 2262, 2263, 2264, 2265, 2266, 2267, 2268, 2269,
2270, 2271, 2272, 2273, 2274, 2275, 2276, 2277, 2278, 2279, 2280,
2281, 2282, 2283, 2284, 2285, 2286, 2287, 2288, 2289, 2290, 2291,
2292, 2293, 2294, 2295, 2296, 2297, 2298, 2299, 2300, 2301, 2302,
2303, 2304, 2305, 2306, 2307, 2308, 2309, 2310, 2311, 2312, 2313,
2314, 2315, 2316, 2317, 2318, 2319, 2320, 2321, 2322, 2323, 2324,
2325, 2326, 2327, 2328, 2329, 2330, 2331, 2332, 2333, 2334, 2335,
2336, 2337, 2338, 2339, 2340, 2341, 2342, 2343, 2344, 2345, 2346,
2347, 2348, 2349, 2350, 2351, 2352, 2353, 2354, 2355, 2356, 2357,
2358, 2359, 2360, 2361, 2362, 2363, 2364, 2365, 2366, 2367, 2368,
2369, 2370, 2371, 2372, 2373, 2374, 2375, 2376, 2377, 2378, 2379,
2380, 2381, 2382, 2383, 2384, 2385, 2386, 2387, 2388, 2389, 2390,
2391, 2392, 2393, 2394, 2395, 2396, 2397, 2398, 2399, 2400, 2401,
2402, 2403, 2404, 2405, 2406, 2407, 2408, 2409, 2410, 2411, 2412,
2413, 2414, 2415, 2416, 2417, 2418, 2419, 2420, 2421, 2422, 2423,
2424, 2425, 2426, 2427, 2428, 2429, 2430, 2431, 2432, 2433, 2434,
2435, 2436, 2437, 2438, 2439, 2440, 2441, 2442, 2443, 2444, 2445,
2446, 2447, 2448, 2449, 2450, 2451, 2452, 2453, 2454, 2455, 2456,
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2457, 2458, 2459, 2460, 2461, 2462, 2463, 2464, 2465, 2466, 2467,
2468, 2469, 2470, 2471, 2472, 2473, 2474, 2475, 2476, 2477, 2478,
2479, 2480, 2481, 2482, 2483, 2484, 2485, 2486, 2487, 2488, 2489,
2490, 2491, 2492, 2493, 2494, 2495, 2496, 2497, 2498, 2499, 2500,
2501, 2502, 2503, 2504, 2505, 2506, 2507, 2508, 2509, 2510, 2511,
2512, 2513, 2514, 2515, 2516, 2517, 2518, 2519, 2520, 2521, 2522,
2523, 2524, 2525, 2526, 2527, 2528, 2529, 2530, 2531, 2532, 2533,
2534, 2535, 2536, 2537, 2538, 2539, 2540, 2541, 2542, 2543, 2544,
2545, 2546, 2547, 2548, 2549, 2550, 2551, 2552, 2553, 2554, 2555,
2556, 2557, 2558, 2559, 2560, 2561, 2562, 2563, 2564, 2565, 2566,
2567, 2568, 2569, 2570, 2571, 2572, 2573, 2574, 2575, 2576, 2577,
2578, 2579, 2580, 2581, 2582, 2583, 2584, 2585, 2586, 2587, 2588,
2589, 2590, 2591, 2592, 2593, 2594, 2595, 2596, 2597, 2598, 2599,
2600, 2601, 2602, 2603, 2604, 2605, 2606, 2607, 2608, 2609, 2610,
2611, 2612, 2613, 2614, 2615, 2616, 2617, 2618, 2619, 2620, 2621,
2622, 2623, 2624, 2625, 2626, 2627, 2628, 2629, 2630, 2631, 2632,
2633, 2634, 2635, 2636, 2637, 2638, 2639, 2640, 2641, 2642, 2643,
2644, 2645, 2646, 2647, 2648, 2649, 2650, 2651, 2652, 2653, 2654,
2655, 2656, 2657, 2658, 2659, 2660, 2661, 2662, 2663, 2664, 2665,
2666, 2667, 2668, 2669, 2670, 2671, 2672, 2673, 2674, 2675, 2676,
2677, 2678, 2679, 2680, 2681, 2682, 2683, 2684, 2685, 2686, 2687,
2688, 2689, 2690, 2691, 2692, 2693, 2694, 2695, 2696, 2697, 2698,
2699, 2700, 2701, 2702, 2703, 2704, 2705, 2706, 2707, 2708, 2709,
2710, 2711, 2712, 2713, 2714, 2715, 2716, 2717, 2718, 2719, 2720,
2721, 2722, 2723, 2724, 2725, 2726, 2727, 2728, 2729, 2730, 2731,
2732, 2733, 2734, 2735, 2736, 2737, 2738, 2739, 2740, 2741, 2742,
2743, 2744, 2745, 2746, 2747, 2748, 2749, 2750, 2751, 2752, 2753,
2754, 2755, 2756, 2757, 2758, 2759, 2760, 2761, 2762, 2763, 2764,
2765, 2766, 2767, 2768, 2769, 2770, 2771, 2772, 2773, 2774, 2775,
2776, 2777, 2778, 2779, 2780, 2781, 2782, 2783, 2784, 2785, 2786,
2787, 2788, 2789, 2790, 2791, 2792, 2793, 2794, 2795, 2796, 2797,
2798, 2799, 2800, 2801, 2802, 2803, 2804, 2805, 2806, 2807, 2808,
2809, 2810, 2811, 2812, 2813, 2814, 2815, 2816, 2817, 2818, 2819,
2820, 2821, 2822, 2823, 2824, 2825, 2826, 2827, 2828, 2829, 2830,
2831, 2832, 2833, 2834, 2835, 2836, 2837, 2838, 2839, 2840, 2841,
2842, 2843, 2844, 2845, 2846, 2847, 2848, 2849, 2850, 2851, 2852,
2853, 2854, 2855, 2856, 2857, 2858, 2859, 2860, 2861, 2862, 2863,
2864, 2865, 2866, 2867, 2868, 2869, 2870, 2871, 2872, 2873, 2874,
2875, 2876, 2877, 2878, 2879, 2880, 2881, 2882, 2883, 2884, 2885,
2886, 2887, 2888, 2889, 2890, 2891, 2892, 2893, 2894, 2895, 2896,
2897, 2898, 2899, 2900, 2901, 2902, 2903, 2904, 2905, 2906, 2907,
2908, 2909, 2910, 2911, 2912, 2913, 2914, 2915, 2916, 2917, 2918,
2919, 2920, 2921, 2922, 2923, 2924, 2925, 2926, 2927, 2928, 2929,
2930, 2931, 2932, 2933, 2934, 2935, 2936, 2937, 2938, 2939, 2940,
2941, 2942, 2943, 2944, 2945, 2946, 2947, 2948, 2949, 2950, 2951,
2952, 2953, 2954, 2955, 2956, 2957, 2958, 2959, 2960, 2961, 2962,
2963, 2964, 2965, 2966, 2967, 2968, 2969, 2970, 2971, 2972, 2973,
2974, 2975, 2976, 2977, 2978, 2979, 2980, 2981, 2982, 2983, 2984,
2985, 2986, 2987, 2988, 2989, 2990, 2991, 2992, 2993, 2994, 2995,
2996, 2997, 2998, 2999, 3000, 3001, 3002, 3003, 3004, 3005, 3006,
3007, 3008, 3009, 3010, 3011, 3012, 3013, 3014, 3015, 3016, 3017,
3018, 3019, 3020, 3021, 3022, 3023, 3024, 3025, 3026, 3027, 3028,
3029, 3030, 3031, 3032, 3033, 3034, 3035, 3036, 3037, 3038, 3039,
3040, 3041, 3042, 3043, 3044, 3045, 3046, 3047, 3048, 3049, 3050,
3051, 3052, 3053, 3054, 3055, 3056, 3057, 3058, 3059, 3060, 3061,
3062, 3063, 3064, 3065, 3066, 3067, 3068, 3069, 3070, 3071, 3072,
3073, 3074, 3075, 3076, 3077, 3078, 3079, 3080, 3081, 3082, 3083,
3084, 3085, 3086, 3087, 3088, 3089, 3090, 3091, 3092, 3093, 3094,
3095, 3096, 3097, 3098, 3099, 3100, 3101, 3102, 3103, 3104, 3105,
3106, 3107, 3108, 3109, 3110, 3111, 3112, 3113, 3114, 3115, 3116,

3117, 3118, 3119, 3120, 3121, 3122, 3123, 3124, 3125, 3126, 3127,
3128, 3129, 3130, 3131, 3132, 3133, 3134, 3135, 3136, 3137, 3138,
3139, 3140, 3141, 3142, 3143, 3144, 3145, 3146, 3147, 3148, 3149,
3150, 3151, 3152, 3153, 3154, 3155, 3156, 3157, 3158, 3159, 3160,
3161, 3162, 3163, 3164, 3165, 3166, 3167, 3168, 3169, 3170, 3171,
3172, 3173, 3174, 3175, 3176, 3177, 3178, 3179, 3180, 3181, 3182,
3183, 3184, 3185, 3186, 3187, 3188, 3189, 3190, 3191, 3192, 3193,
3194, 3195, 3196, 3197, 3198, 3199, 3200, 3201, 3202, 3203, 3204,
3205, 3206, 3207, 3208, 3209, 3210, 3211, 3212, 3213, 3214, 3215,
3216, 3217, 3218, 3219, 3220, 3221, 3222, 3223, 3224, 3225, 3226,
3227, 3228, 3229, 3230, 3231, 3232, 3233, 3234, 3235, 3236, 3237,
3238, 3239, 3240, 3241, 3242, 3243, 3244, 3245, 3246, 3247, 3248,
3249, 3250, 3251, 3252, 3253, 3254, 3255, 3256, 3257, 3258, 3259,
3260, 3261, 3262, 3263, 3264, 3265, 3266, 3267, 3268, 3269, 3270,
3271, 3272, 3273, 3274, 3275, 3276, 3277, 3278, 3279, 3280, 3281,
3282, 3283, 3284, 3285, 3286, 3287, 3288, 3289, 3290, 3291, 3292,
3293, 3294, 3295, 3296, 3297, 3298, 3299, 3300, 3301, 3302, 3303,
3304, 3305, 3306, 3307, 3308, 3309, 3310, 3311, 3312, 3313, 3314,
3315, 3316, 3317, 3318, 3319, 3320, 3321, 3322, 3323, 3324, 3325,
3326, 3327, 3328, 3329, 3330, 3331, 3332, 3333, 3334, 3335, 3336,
3337, 3338, 3339, 3340, 3341, 3342, 3343, 3344, 3345, 3346, 3347,
3348, 3349, 3350, 3351, 3352, 3353, 3354, 3355, 3356, 3357, 3358,
3359, 3360, 3361, 3362, 3363, 3364, 3365, 3366, 3367, 3368, 3369,
3370, 3371, 3372, 3373, 3374, 3375, 3376, 3377, 3378, 3379, 3380,
3381, 3382, 3383, 3384, 3385, 3386, 3387, 3388, 3389, 3390, 3391,
3392, 3393, 3394, 3395, 3396, 3397, 3398, 3399, 3400, 3401, 3402,
3403, 3404, 3405, 3406, 3407, 3408, 3409, 3410, 3411, 3412, 3413,
3414, 3415, 3416, 3417, 3418, 3419, 3420, 3421, 3422, 3423, 3424,
3425, 3426, 3427, 3428, 3429, 3430, 3431, 3432, 3433, 3434, 3435,
3436, 3437, 3438, 3439, 3440, 3441, 3442, 3443, 3444, 3445, 3446,
3447, 3448, 3449, 3450, 3451, 3452, 3453, 3454, 3455, 3456, 3457,
3458, 3459, 3460, 3461, 3462, 3463, 3464, 3465, 3466, 3467, 3468,
3469, 3470, 3471, 3472, 3473, 3474, 3475, 3476, 3477, 3478, 3479,
3480, 3481, 3482, 3483, 3484, 3485, 3486, 3487, 3488, 3489, 3490,
3491, 3492, 3493, 3494, 3495, 3496, 3497, 3498, 3499, 3500, 3501,
3502, 3503, 3504, 3505, 3506, 3507, 3508, 3509, 3510, 3511, 3512,
3513, 3514, 3515, 3516, 3517, 3518, 3519, 3520, 3521, 3522, 3523,
3524, 3525, 3526, 3527, 3528, 3529, 3530, 3531, 3532, 3533, 3534,
3535, 3536, 3537, 3538, 3539, 3540, 3541, 3542, 3543, 3544, 3545,
3546, 3547, 3548, 3549, 3550, 3551, 3552, 3553, 3554, 3555, 3556,
3557, 3558, 3559, 3560, 3561, 3562, 3563, 3564, 3565, 3566, 3567,
3568, 3569, 3570, 3571, 3572, 3573, 3574, 3575, 3576, 3577, 3578,
3579, 3580, 3581, 3582, 3583, 3584, 3585, 3586, 3587, 3588, 3589,
3590, 3591, 3592, 3593, 3594, 3595, 3596, 3597, 3598, 3599, 3600,
3601, 3602, 3603, 3604, 3605, 3606, 3607, 3608, 3609, 3610, 3611,
3612, 3613, 3614, 3615, 3616, 3617, 3618, 3619, 3620, 3621, 3622,
3623, 3624, 3625, 3626, 3627, 3628, 3629, 3630, 3631, 3632, 3633,
3634, 3635, 3636, 3637, 3638, 3639, 3640, 3641, 3642, 3643, 3644,
3645, 3646, 3647, 3648, 3649, 3650, 3651, 3652, 3653, 3654, 3655,
3656, 3657, 3658, 3659, 3660, 3661, 3662, 3663, 3664, 3665, 3666,
3667, 3668, 3669, 3670, 3671, 3672, 3673, 3674, 3675, 3676, 3677,
3678, 3679, 3680, 3681, 3682, 3683, 3684, 3685, 3686, 3687, 3688,
3689, 3690, 3691, 3692, 3693, 3694, 3695, 3696, 3697, 3698, 3699,
3700, 3701, 3702, 3703, 3704, 3705, 3706, 3707, 3708, 3709, 3710,
3711, 3712, 3713, 3714, 3715, 3716, 3717, 3718, 3719, 3720, 3721,
3722, 3723, 3724, 3725, 3726, 3727, 3728, 3729, 3730, 3731, 3732,
3733, 3734, 3735, 3736, 3737, 3738, 3739, 3740, 3741, 3742, 3743,
3744, 3745, 3746, 3747, 3748, 3749, 3750, 3751, 3752, 3753, 3754,
3755, 3756, 3757, 3758, 3759, 3760, 3761, 3762, 3763, 3764, 3765,
3766, 3767, 3768, 3769, 3770, 3771, 3772, 3773, 3774, 3775, 3776,
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3777, 3778, 3779, 3780, 3781, 3782, 3783, 3784, 3785, 3786, 3787,
3788, 3789, 3790, 3791, 3792, 3793, 3794, 3795, 3796, 3797, 3798,
3799, 3800, 3801, 3802, 3803, 3804, 3805, 3806, 3807, 3808, 3809,
3810, 3811, 3812, 3813, 3814, 3815, 3816, 3817, 3818, 3819, 3820,
3821, 3822, 3823, 3824, 3825, 3826, 3827, 3828, 3829, 3830, 3831,
3832, 3833, 3834, 3835, 3836, 3837, 3838, 3839, 3840, 3841, 3842,
3843, 3844, 3845, 3846, 3847, 3848, 3849, 3850, 3851, 3852, 3853,
3854, 3855, 3856, 3857, 3858, 3859, 3860, 3861, 3862, 3863, 3864,
3865, 3866, 3867, 3868, 3869, 3870, 3871, 3872, 3873, 3874, 3875,
3876, 3877, 3878, 3879, 3880, 3881, 3882, 3883, 3884, 3885, 3886,
3887, 3888, 3889, 3890, 3891, 3892, 3893, 3894, 3895, 3896, 3897,
3898, 3899, 3900, 3901, 3902, 3903, 3904, 3905, 3906, 3907, 3908,
3909, 3910, 3911, 3912, 3913, 3914, 3915, 3916, 3917, 3918, 3919,
3920, 3921, 3922, 3923, 3924, 3925, 3926, 3927, 3928, 3929, 3930,
3931, 3932, 3933, 3934, 3935, 3936, 3937, 3938, 3939, 3940, 3941,
3942, 3943, 3944, 3945, 3946, 3947, 3948, 3949, 3950, 3951, 3952,
3953, 3954, 3955, 3956, 3957, 3958, 3959, 3960, 3961, 3962, 3963,
3964, 3965, 3966, 3967, 3968, 3969, 3970, 3971, 3972, 3973, 3974,
3975, 3976, 3977, 3978, 3979, 3980, 3981, 3982, 3983, 3984, 3985,
3986, 3987, 3988, 3989, 3990, 3991, 3992, 3993, 3994, 3995, 3996,
3997, 3998, 3999, 4000, 4001, 4002, 4003, 4004, 4005, 4006, 4007,
4008, 4009, 4010, 4011, 4012, 4013, 4014, 4015, 4016, 4017, 4018,
4019, 4020, 4021, 4022, 4023, 4024, 4025, 4026, 4027, 4028, 4029,
4030, 4031, 4032, 4033, 4034, 4035, 4036, 4037, 4038, 4039, 4040,
4041, 4042, 4043, 4044, 4045, 4046, 4047, 4048, 4049, 4050, 4051,
4052, 4053, 4054, 4055, 4056, 4057, 4058, 4059, 4060, 4061, 4062,
4063, 4064, 4065, 4066, 4067, 4068, 4069, 4070, 4071, 4072, 4073,
4074, 4075, 4076, 4077, 4078, 4079, 4080, 4081, 4082, 4083, 4084,
4085, 4086, 4087, 4088, 4089, 4090, 4091, 4092, 4093, 4094, 4095,
4096, 4097, 4098, 4099, 4100, 4101, 4102, 4103, 4104, 4105, 4106,
4107, 4108, 4109, 4110, 4111, 4112, 4113, 4114, 4115, 4116, 4117,
4118, 4119, 4120, 4121, 4122, 4123, 4124, 4125, 4126, 4127, 4128,
4129, 4130, 4131, 4132, 4133, 4134, 4135, 4136, 4137, 4138, 4139,
4140, 4141, 4142, 4143, 4144, 4145, 4146, 4147, 4148, 4149, 4150,
4151, 4152, 4153, 4154, 4155, 4156, 4157, 4158, 4159, 4160, 4161,
4162, 4163, 4164, 4165, 4166, 4167, 4168, 4169, 4170, 4171, 4172,
4173, 4174, 4175, 4176, 4177, 4178, 4179, 4180, 4181, 4182, 4183,
4184, 4185, 4186, 4187, 4188, 4189, 4190, 4191, 4192, 4193, 4194,
4195, 4196, 4197, 4198, 4199, 4200, 4201, 4202, 4203, 4204, 4205,
4206, 4207, 4208, 4209, 4210, 4211, 4212, 4213, 4214, 4215, 4216,
4217, 4218, 4219, 4220, 4221, 4222, 4223, 4224, 4225, 4226, 4227,
4228, 4229, 4230, 4231, 4232, 4233, 4234, 4235, 4236, 4237, 4238,
4239, 4240, 4241, 4242, 4243, 4244, 4245, 4246, 4247, 4248, 4249,
4250, 4251, 4252, 4253, 4254, 4255, 4256, 4257, 4258, 4259, 4260,
4261, 4262, 4263, 4264, 4265, 4266, 4267, 4268, 4269, 4270, 4271,
4272, 4273, 4274, 4275, 4276, 4277, 4278, 4279, 4280, 4281, 4282,
4283, 4284, 4285, 4286, 4287, 4288, 4289, 4290, 4291, 4292, 4293,
4294, 4295, 4296, 4297, 4298, 4299, 4300, 4301, 4302, 4303, 4304,
4305, 4306, 4307, 4308, 4309, 4310, 4311, 4312, 4313, 4314, 4315,
4316, 4317, 4318, 4319, 4320, 4321, 4322, 4323, 4324, 4325, 4326,
4327, 4328, 4329, 4330, 4331, 4332, 4333, 4334, 4335, 4336, 4337,
4338, 4339, 4340, 4341, 4342, 4343, 4344, 4345, 4346, 4347, 4348,
4349, 4350, 4351, 4352, 4353, 4354, 4355, 4356, 4357, 4358, 4359,
4360, 4361, 4362, 4363, 4364, 4365, 4366, 4367, 4368, 4369, 4370,
4371, 4372, 4373, 4374, 4375, 4376, 4377, 4378, 4379, 4380, 4381,
4382, 4383, 4494
Historical–Documents on Soybeans or Soyfoods Published from
1900 to 1923 4384

Historical–Earliest Commercial Product Seen of a Particular Type
or Made in a Particular Geographic Area 302, 325, 326, 349, 350,
422, 593, 993, 1319, 2224, 3182, 3184, 3290, 3404, 3859, 3937
Historical–Earliest Document Seen Containing a Particular Word,
Term, or Phrase 2, 3, 4, 10, 12, 16, 19, 21, 22, 23, 31, 48, 52, 56,
61, 64, 71, 73, 78, 79, 83, 85, 87, 93, 94, 96, 97, 127, 134, 141, 143,
146, 148, 151, 153, 169, 179, 180, 181, 185, 186, 187, 207, 208,
214, 221, 226, 235, 239, 270, 273, 284, 286, 289, 292, 296, 299,
306, 315, 316, 324, 333, 334, 337, 338, 339, 340, 342, 344, 368,
373, 376, 379, 380, 381, 382, 383, 391, 397, 399, 401, 412, 418,
419, 425, 426, 427, 428, 441, 455, 457, 465, 466, 473, 476, 478,
479, 480, 491, 495, 505, 516, 527, 529, 540, 547, 548, 549, 554,
557, 566, 569, 579, 582, 592, 600, 610, 612, 621, 625, 632, 633,
634, 657, 673, 674, 685, 692, 694, 699, 708, 716, 724, 730, 737,
758, 764, 765, 767, 773, 774, 775, 777, 786, 788, 789, 790, 791,
796, 797, 801, 807, 808, 809, 812, 823, 837, 849, 850, 852, 871,
886, 895, 899, 900, 901, 907, 909, 915, 923, 941, 954, 974, 980,
986, 989, 994, 997, 1014, 1020, 1023, 1036, 1042, 1043, 1050,
1057, 1069, 1074, 1077, 1094, 1118, 1120, 1128, 1130, 1139, 1145,
1147, 1149, 1154, 1172, 1187, 1198, 1217, 1227, 1245, 1250, 1253,
1270, 1272, 1277, 1288, 1291, 1297, 1300, 1306, 1311, 1312, 1324,
1333, 1334, 1337, 1349, 1352, 1356, 1362, 1365, 1371, 1372, 1381,
1387, 1390, 1392, 1395, 1396, 1420, 1423, 1429, 1434, 1439, 1445,
1446, 1451, 1455, 1463, 1464, 1477, 1491, 1500, 1502, 1505, 1510,
1516, 1519, 1520, 1534, 1536, 1555, 1558, 1561, 1562, 1578, 1583,
1587, 1590, 1596, 1597, 1598, 1606, 1607, 1620, 1633, 1638, 1650,
1665, 1669, 1670, 1673, 1680, 1687, 1689, 1700, 1709, 1714, 1732,
1739, 1746, 1753, 1757, 1765, 1769, 1779, 1796, 1800, 1802, 1804,
1806, 1811, 1816, 1818, 1822, 1824, 1830, 1832, 1859, 1863, 1867,
1868, 1878, 1880, 1884, 1888, 1892, 1893, 1894, 1907, 1908, 1910,
1929, 1934, 1937, 1940, 1944, 1951, 1952, 1954, 1961, 1962, 1964,
1975, 1983, 1984, 1985, 1993, 1999, 2004, 2006, 2009, 2015, 2016,
2019, 2022, 2023, 2027, 2031, 2032, 2033, 2043, 2049, 2053, 2054,
2055, 2064, 2087, 2090, 2099, 2112, 2113, 2116, 2122, 2123, 2127,
2135, 2137, 2144, 2146, 2147, 2153, 2157, 2158, 2167, 2168, 2172,
2186, 2197, 2200, 2202, 2208, 2227, 2229, 2230, 2235, 2236, 2244,
2247, 2271, 2275, 2278, 2279, 2280, 2294, 2301, 2306, 2314, 2315,
2316, 2318, 2361, 2362, 2365, 2366, 2368, 2372, 2373, 2378, 2401,
2431, 2442, 2463, 2475, 2495, 2503, 2505, 2508, 2511, 2512, 2514,
2515, 2523, 2526, 2537, 2550, 2552, 2554, 2555, 2567, 2578, 2626,
2635, 2636, 2651, 2652, 2660, 2692, 2715, 2718, 2754, 2765, 2778,
2790, 2802, 2812, 2829, 2834, 2841, 2842, 2866, 2868, 2870, 2881,
2909, 2911, 2914, 2916, 2919, 2921, 2942, 2944, 2947, 2948, 2950,
2961, 2967, 2968, 2984, 3002, 3014, 3017, 3030, 3031, 3034, 3038,
3049, 3052, 3055, 3057, 3060, 3061, 3062, 3064, 3065, 3069, 3078,
3080, 3089, 3096, 3106, 3109, 3118, 3126, 3129, 3137, 3146, 3147,
3151, 3156, 3163, 3164, 3166, 3175, 3191, 3206, 3207, 3211, 3217,
3220, 3221, 3247, 3249, 3262, 3265, 3267, 3270, 3277, 3278, 3279,
3286, 3287, 3289, 3291, 3292, 3293, 3295, 3297, 3307, 3311, 3324,
3326, 3327, 3331, 3336, 3337, 3348, 3350, 3354, 3365, 3369, 3381,
3382, 3383, 3405, 3422, 3429, 3431, 3432, 3437, 3443, 3446, 3464,
3467, 3471, 3474, 3476, 3498, 3507, 3508, 3520, 3521, 3528, 3539,
3551, 3562, 3572, 3575, 3584, 3585, 3589, 3597, 3611, 3613, 3616,
3618, 3629, 3633, 3634, 3639, 3641, 3646, 3647, 3650, 3651, 3652,
3670, 3675, 3676, 3677, 3687, 3689, 3691, 3704, 3727, 3740, 3752,
3755, 3760, 3772, 3773, 3774, 3779, 3784, 3787, 3805, 3806, 3814,
3816, 3819, 3824, 3827, 3828, 3833, 3852, 3855, 3862, 3865, 3887,
3903, 3909, 3910, 3940, 3943, 3960, 3970, 3973, 3976, 3980, 3991,
4000, 4003, 4009, 4017, 4022, 4033, 4060, 4061, 4063, 4076, 4077,
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4096, 4098, 4135, 4153, 4155, 4188, 4208, 4211, 4212, 4234, 4236,
4243, 4244, 4269, 4276, 4306, 4324, 4335, 4340, 4352, 4353, 4363,
4381, 4384, 4457, 4464
Historical–Earliest Document Seen of a Particular Type 111, 425,
582, 600, 610, 676, 1680, 1994, 2058, 2361, 3055, 3062, 4008,
4341
Historical–Earliest Document Seen on a Particular Geographical
Area–a Nation / Country, U.S. State, Canadian Province, or
Continent 2, 3, 83, 110, 136, 325, 326, 327, 354, 412, 448, 488,
517, 590, 592, 600, 605, 634, 639, 707, 733, 800, 837, 884, 915,
995, 997, 1010, 1047, 1069, 1095, 1128, 1147, 1162, 1178, 1227,
1279, 1519, 1520, 1522, 1536, 1552, 1562, 1568, 1596, 1618, 1619,
1622, 1634, 1647, 1652, 1677, 1705, 1711, 1724, 1729, 1773, 1780,
1809, 1810, 1812, 1871, 1915, 1983, 2027, 2047, 2087, 2088, 2089,
2107, 2119, 2120, 2121, 2122, 2125, 2140, 2161, 2168, 2193, 2232,
2233, 2303, 2361, 2366, 2373, 2408, 2446, 2524, 2526, 2552, 2559,
2655, 2665, 2702, 2726, 2734, 2740, 2763, 2778, 2785, 2797, 2808,
2847, 2856, 2892, 2909, 2970, 3030, 3031, 3071, 3072, 3108, 3182,
3184, 3250, 3253, 3276, 3285, 3290, 3316, 3367, 3450, 3473, 3508,
3516, 3527, 3586, 3611, 3634, 3647, 3669, 3689, 3743, 3775, 3814,
3937, 4038, 4071, 4080, 4099, 4114, 4233, 4237, 4256, 4294, 4316,
4340, 4346, 4367, 4375, 4379
Historical–Earliest Document Seen on a Particular Subject 1, 2, 3,
8, 9, 10, 13, 15, 16, 18, 19, 21, 23, 24, 25, 29, 32, 37, 39, 40, 41, 44,
47, 48, 49, 52, 55, 59, 60, 61, 64, 68, 69, 71, 73, 76, 78, 79, 80, 81,
82, 84, 85, 87, 88, 90, 91, 93, 94, 96, 97, 103, 105, 107, 108, 110,
121, 127, 128, 134, 135, 136, 137, 141, 143, 150, 153, 155, 156,
158, 159, 169, 180, 181, 182, 185, 186, 201, 202, 203, 207, 208,
213, 214, 215, 216, 219, 224, 225, 226, 227, 235, 236, 240, 244,
252, 258, 264, 277, 284, 285, 286, 287, 288, 289, 290, 292, 295,
296, 299, 303, 306, 309, 315, 316, 318, 319, 320, 321, 323, 324,
327, 334, 335, 338, 340, 341, 344, 345, 352, 354, 355, 361, 362,
366, 367, 369, 372, 376, 379, 380, 383, 399, 412, 414, 417, 426,
427, 430, 433, 441, 443, 448, 455, 457, 476, 478, 479, 488, 497,
499, 512, 514, 516, 517, 521, 529, 530, 540, 547, 548, 554, 566,
569, 571, 575, 582, 587, 592, 597, 600, 608, 610, 612, 613, 621,
623, 624, 626, 629, 633, 634, 636, 637, 650, 673, 674, 676, 689,
691, 692, 693, 694, 706, 707, 721, 724, 730, 732, 733, 765, 767,
770, 774, 776, 777, 786, 788, 789, 790, 797, 808, 809, 840, 850,
884, 899, 909, 923, 942, 944, 949, 964, 980, 986, 994, 995, 997,
999, 1004, 1010, 1032, 1045, 1047, 1049, 1057, 1069, 1076, 1094,
1095, 1101, 1102, 1113, 1118, 1128, 1143, 1145, 1147, 1148, 1154,
1162, 1174, 1178, 1186, 1187, 1204, 1214, 1227, 1243, 1244, 1246,
1250, 1253, 1258, 1279, 1288, 1300, 1318, 1324, 1337, 1338, 1349,
1352, 1362, 1363, 1365, 1368, 1372, 1375, 1377, 1378, 1379, 1380,
1382, 1394, 1395, 1396, 1402, 1404, 1425, 1428, 1429, 1445, 1452,
1465, 1477, 1480, 1493, 1497, 1500, 1505, 1510, 1519, 1520, 1522,
1536, 1546, 1552, 1555, 1558, 1559, 1561, 1562, 1578, 1580, 1583,
1587, 1588, 1590, 1596, 1597, 1606, 1607, 1618, 1619, 1622, 1626,
1630, 1634, 1636, 1647, 1652, 1656, 1665, 1677, 1681, 1685, 1686,
1687, 1691, 1696, 1697, 1705, 1708, 1710, 1711, 1723, 1724, 1729,
1732, 1734, 1739, 1740, 1746, 1751, 1760, 1765, 1768, 1774, 1785,
1790, 1799, 1803, 1804, 1806, 1810, 1811, 1816, 1822, 1824, 1829,
1830, 1841, 1859, 1868, 1869, 1878, 1889, 1892, 1894, 1895, 1896,
1910, 1914, 1915, 1925, 1931, 1940, 1948, 1951, 1952, 1961, 1975,
1977, 1980, 1983, 1986, 1994, 1999, 2014, 2015, 2016, 2021, 2027,
2043, 2045, 2049, 2051, 2053, 2054, 2055, 2056, 2070, 2082, 2087,

2088, 2089, 2107, 2116, 2119, 2120, 2121, 2122, 2123, 2124, 2125,
2137, 2140, 2146, 2158, 2161, 2167, 2168, 2197, 2209, 2210, 2212,
2216, 2224, 2230, 2232, 2233, 2235, 2236, 2246, 2249, 2301, 2303,
2305, 2309, 2316, 2318, 2319, 2320, 2327, 2349, 2359, 2361, 2366,
2368, 2376, 2401, 2446, 2463, 2475, 2496, 2511, 2514, 2518, 2524,
2526, 2527, 2533, 2537, 2552, 2559, 2564, 2569, 2578, 2605, 2633,
2634, 2636, 2647, 2655, 2657, 2662, 2679, 2682, 2710, 2718, 2726,
2729, 2734, 2740, 2742, 2763, 2778, 2785, 2807, 2808, 2814, 2821,
2824, 2827, 2829, 2841, 2856, 2858, 2866, 2869, 2881, 2892, 2909,
2915, 2921, 2922, 2931, 2942, 2943, 2961, 2967, 2970, 2972, 2980,
3025, 3030, 3031, 3042, 3049, 3052, 3064, 3071, 3072, 3074, 3075,
3076, 3078, 3080, 3081, 3096, 3108, 3133, 3145, 3146, 3147, 3158,
3198, 3207, 3221, 3226, 3244, 3249, 3250, 3270, 3282, 3285, 3287,
3291, 3292, 3296, 3307, 3308, 3316, 3336, 3349, 3350, 3354, 3367,
3398, 3403, 3405, 3429, 3432, 3443, 3445, 3446, 3450, 3464, 3467,
3473, 3480, 3481, 3498, 3507, 3513, 3515, 3520, 3527, 3537, 3544,
3553, 3557, 3571, 3575, 3586, 3603, 3611, 3613, 3625, 3634, 3643,
3646, 3647, 3650, 3651, 3652, 3657, 3661, 3669, 3675, 3689, 3703,
3736, 3740, 3743, 3755, 3772, 3773, 3775, 3784, 3814, 3816, 3819,
3827, 3828, 3841, 3842, 3845, 3865, 3870, 3887, 3903, 3909, 3910,
3917, 3940, 3943, 3945, 3951, 3960, 3970, 3980, 3999, 4000, 4008,
4009, 4012, 4017, 4022, 4041, 4042, 4060, 4071, 4080, 4090, 4096,
4098, 4099, 4164, 4188, 4193, 4205, 4211, 4213, 4220, 4222, 4233,
4234, 4236, 4237, 4242, 4243, 4246, 4253, 4256, 4273, 4276, 4294,
4296, 4316, 4328, 4340, 4346, 4348, 4353, 4360, 4363, 4367, 4370,
4371, 4375, 4379, 4381, 4448
Historical–Earliest Document Seen on a Particular Subject 1, 2, 3,
6, 9, 10, 12, 13, 16, 21, 24, 26, 39, 44, 55, 59, 64, 71, 73, 74, 76, 78,
79, 80, 82, 83, 85, 87, 88, 90, 94, 103, 105, 107, 108, 112, 121, 128,
134, 137, 141, 143, 146, 150, 153, 155, 169, 170, 186, 201, 203,
205, 207, 214, 224, 227, 235, 236, 240, 258, 277, 285, 286, 287,
289, 292, 296, 309, 316, 317, 323, 344, 349, 352, 354, 376, 379,
380, 403, 417, 420, 441, 443, 476, 512, 517, 521, 566, 569, 587,
592, 597, 600, 610, 612, 613, 624, 625, 633, 650, 706, 708, 732,
764, 767, 776, 871, 994, 995, 999, 1043, 1076, 1113, 1118, 1130,
1143, 1145, 1174, 1208, 1243, 1246, 1253, 1319, 1333, 1338, 1376,
1380, 1396, 1399, 1452, 1480, 1493, 1495, 1510, 1522, 1552, 1555,
1577, 1587, 1596, 1599, 1606, 1607, 1618, 1680, 1686, 1687, 1696,
1697, 1704, 1708, 1733, 1753, 1785, 1806, 1811, 1824, 1889, 1892,
1896, 1907, 1911, 1937, 1940, 1954, 1983, 1994, 1999, 2027, 2045,
2055, 2056, 2070, 2087, 2088, 2089, 2116, 2123, 2134, 2208, 2210,
2216, 2235, 2236, 2244, 2278, 2370, 2438, 2523, 2533, 2564, 2633,
2634, 2666, 2679, 2682, 2706, 2724, 2821, 2824, 2841, 2866, 2869,
2942, 2972, 2990, 3011, 3042, 3049, 3074, 3096, 3133, 3147, 3191,
3198, 3247, 3249, 3259, 3282, 3296, 3311, 3316, 3335, 3432, 3445,
3446, 3508, 3527, 3544, 3547, 3553, 3571, 3625, 3643, 3647, 3657,
3661, 3675, 3784, 3810, 3819, 3827, 3845, 3903, 3917, 3945, 3970,
3979, 4000, 4008, 4022, 4035, 4041, 4060, 4063, 4090, 4218, 4222,
4233, 4273, 4296, 4348, 4370, 4390
Historical–Earliest Document Seen That Mentions a Particular
Soybean Variety 3336, 3443, 3480, 3510, 3537, 3740, 3743, 3943,
3951, 4000, 4340
Historical–Important Documents (Published After 1923) About
Soybeans or Soyfoods Before 1900 869, 4384, 4385, 4386, 4387,
4388, 4389, 4390, 4391, 4392, 4393, 4394, 4395, 4396, 4397, 4398,
4399, 4400, 4401, 4402, 4403, 4404, 4405, 4406, 4407, 4408, 4409,
4410, 4411, 4412, 4413, 4414, 4415, 4416, 4417, 4418, 4419, 4420,
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4421, 4422, 4423, 4424, 4425, 4426, 4427, 4428, 4429, 4430, 4431,
4432, 4433, 4434, 4435, 4436, 4437, 4438, 4439, 4440, 4441, 4442,
4443, 4444, 4445, 4446, 4447, 4448, 4449, 4450, 4451, 4452, 4453,
4454, 4455, 4456, 4457, 4458, 4459, 4460, 4461, 4462, 4463, 4464,
4465, 4466, 4467, 4468, 4469, 4470, 4471, 4472, 4473, 4474, 4475,
4476, 4477, 4478, 4479, 4480, 4481, 4482, 4483, 4484, 4485, 4486,
4487, 4488, 4489, 4490, 4491, 4492, 4493
Historically Important Events, Trends, or Publications 26, 51, 83,
89, 119, 120, 123, 124, 131, 141, 143, 178, 269, 293, 322, 328, 407,
547, 1056, 1399, 1410, 1602, 1635, 2055, 2176, 2454, 2632, 2700,
2717, 3022, 3077, 3101, 3859, 3990, 4217, 4412, 4425, 4486

Shoyu), Homemade–How to Make at Home or on a Laboratory
Scale, by Hand
Homemade tofu. See Tofu, Homemade–How to Make at Home or
on a Laboratory or Community Scale, by Hand
Homemade Worcestershire sauce. See Worcestershire Sauce,
Homemade–How to Make at Home or on a Laboratory Scale, by
Hand
Honeybees. See Bees
Hong Kong. See Asia, East–Hong Kong

History–Chronology. See Chronology / Timeline
Horse bean. See Broad Bean (Vicia faba)
History of medicine. See Medicine–History
History of the Soybean–Myths and Early Errors Concerning Its
History 244, 1829, 3277, 3675
History. See also Historical–Earliest..., Biography, Chronology /
Timeline, and Obituaries 1, 26, 32, 47, 66, 76, 77, 81, 93, 95, 96,
97, 98, 99, 100, 102, 103, 112, 114, 121, 139, 149, 152, 174, 177,
190, 200, 211, 213, 220, 221, 230, 261, 264, 268, 290, 373, 396,
417, 426, 465, 476, 496, 524, 674, 767, 791, 800, 895, 995, 1056,
1099, 1276, 1346, 1348, 1445, 1509, 1522, 1546, 1553, 1584, 1624,
1678, 1840, 1926, 1931, 1954, 1956, 1964, 1971, 1975, 1996, 2058,
2059, 2061, 2063, 2083, 2140, 2227, 2359, 2373, 2511, 2526, 2531,
2635, 2813, 2814, 2816, 2817, 2818, 2824, 2827, 2844, 2907, 2908,
2911, 2921, 2931, 2956, 2965, 2967, 2976, 2980, 3022, 3030, 3032,
3064, 3077, 3091, 3181, 3194, 3371, 3433, 3552, 3603, 3676, 3779,
3793, 3853, 3866, 3940, 3941, 4038, 4077, 4145, 4208, 4209, 4210,
4220, 4341, 4372, 4376, 4384, 4385, 4386, 4387, 4389, 4393, 4395,
4398, 4399, 4404, 4406, 4409, 4410, 4411, 4412, 4414, 4416, 4418,
4420, 4424, 4425, 4426, 4428, 4429, 4430, 4431, 4433, 4434, 4435,
4436, 4437, 4439, 4444, 4453, 4458, 4459, 4460, 4461, 4462, 4463,
4464, 4465, 4466, 4467, 4468, 4469, 4470, 4471, 4475, 4480, 4482,
4483, 4486, 4488, 4489, 4490, 4492
Hogging down soybeans. See Forage from Soybean Plants–
Hogging Down

Horses, Ponies, Mules, Donkeys or Asses Fed Soybeans, Soybean
Forage, or Soybean Cake or Meal as Feed 6, 18, 79, 96, 97, 103,
154, 201, 208, 215, 216, 259, 284, 312, 316, 317, 318, 320, 366,
414, 572, 912, 918, 1068, 1520, 1696, 2227, 2228, 2438, 2496,
2512, 2577, 2579, 2586, 2604, 2620, 2625, 2647, 2657, 2662, 2669,
2677, 2699, 2736, 2754, 2768, 2771, 2772, 2773, 2797, 2799, 2802,
2819, 2834, 2835, 2837, 2838, 2844, 2848, 2868, 2885, 2911, 2956,
2980, 3030, 3032, 3037, 3064, 3089, 3131, 3169, 3277, 3467, 3480,
3486, 3497, 3515, 3590, 3597, 3606, 3620, 3641, 3672, 3736, 3808,
3987, 4035, 4071, 4102, 4154, 4189, 4207, 4215, 4219, 4310, 4344,
4379, 4383
Horvath, Artemy / Arthemy Alexis (1886-1979) and Horvath
Laboratories. See also Soya Corporation of America and Dr.
Armand Burke 2243, 2562, 3088
Hulls, soybean, uses. See Fiber, Soy
Human Nutrition–Human Trials 2920, 3011, 3111, 3112, 3151,
3175, 3208, 4343
Hunger, Malnutrition, Famine, Food Shortages, and Mortality
Worldwide 76, 96, 103, 178, 184, 203, 220, 236, 309, 417, 1926,
4383, 4396
HVP type soy sauce. See Soy Sauce, HVP Type (Non-Fermented or
Semi-Fermented)

Holland. See Europe, Western–Netherlands
Home Economics, Bureau of. See United States Department of
Agriculture (USDA)–Bureau of Human Nutrition and Home
Economics
Home economics movement. See Domestic Science / Home
Economics Movement in the United States
Homemade fermented black soybean. See Fermented Black
Soybeans, Homemade–How to Make at Home or on a Laboratory
Scale, by Hand
Homemade ketchup (Western style). See Ketchup (Western
Style, without Soy), Homemade–How to Make at Home or on a
Laboratory Scale, by Hand

Hyacinth Bean. Lablab purpureus (L.) Sweet; formerly Dolichos
lablab. Also Called Bonavist Bean, Egyptian Kidney Bean,
Egyptian Lentil. In South and Southeast Asia Called Lablab Bean.
Chinese–Biandou (W.-G. Pien Tou) 79, 106, 153, 303, 1147, 1306,
1478, 1510, 1951, 1984, 2153, 2314, 2325, 2518, 2526, 2551, 3318,
3562, 3639, 3999, 4242, 4407
Hydraulic presses. See Soybean Crushing–Equipment–Hydraulic
Presses
Hydrogenation. See Margarine, Margarine, Shortening, Trans Fatty
Acids, Vanaspati
Hymowitz, Theodore (Soybean Historian and Prof. of Plant
Breeding, Univ. of Illinois) 4412

Homemade soy sauce (including shoyu). See Soy Sauce (Including
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Illinois. See United States–States–Illinois
Illumination or Lighting by Burning Soy Oil in Wicked Oil Lamps
Like Kerosene–Industrial Uses of Soy Oil as a Non-Drying Oil
1380, 1606, 1824, 1954, 1971, 2344, 2438, 2496, 2532, 2577, 2841,
3030, 3079, 3204, 3611, 3668, 3715
Illustrations, Not About Soy, Published before 1924. See also
Photos 2151, 2549, 2815
Illustrations (Often Line Drawings) Published before 1924. See also
Photographs 105, 154, 194, 215, 227, 257, 290, 298, 302, 305, 399,
439, 441, 448, 465, 487, 503, 517, 532, 537, 584, 617, 750, 758,
759, 769, 779, 842, 911, 978, 997, 1005, 1074, 1076, 1150, 1219,
1233, 1240, 1253, 1290, 1322, 1392, 1446, 1447, 1548, 1561, 1580,
1613, 1626, 1688, 1706, 1708, 1769, 1796, 1816, 1822, 1830, 1839,
1845, 1863, 1901, 1907, 1926, 1937, 1954, 1971, 1975, 1992, 1993,
1994, 2006, 2019, 2024, 2027, 2036, 2043, 2056, 2061, 2064, 2068,
2070, 2071, 2074, 2087, 2088, 2089, 2112, 2140, 2153, 2230, 2246,
2301, 2369, 2376, 2446, 2454, 2469, 2511, 2543, 2717, 2724, 2776,
2789, 2817, 2827, 2919, 2924, 2972, 2990, 3025, 3036, 3060, 3064,
3072, 3078, 3089, 3091, 3175, 3178, 3205, 3207, 3251, 3354, 3357,
3398, 3405, 3422, 3439, 3453, 3552, 3555, 3589, 3626, 3629, 3631,
3645, 3648, 3650, 3670, 3738, 3887, 3909, 3940, 3945, 3951, 4000,
4031, 4038, 4063, 4077, 4082, 4084, 4089, 4091, 4098, 4111, 4144,
4145, 4151, 4175, 4193, 4218, 4221, 4227, 4243, 4246, 4291, 4293,
4297, 4304, 4319, 4351, 4357, 4359, 4372, 4382, 4440
Illustrations Published after 1923. See also Photographs 4404,
4407, 4412, 4413, 4421, 4428, 4429, 4433, 4440, 4449, 4454, 4455,
4462, 4463, 4473, 4474
Implements, agricultural. See Machinery (Agricultural),
Implements, Equipment and Mechanization
Important Documents #1–The Very Most Important 1, 2, 3, 6, 8, 9,
10, 12, 13, 15, 16, 19, 21, 23, 24, 25, 26, 29, 32, 37, 39, 40, 44, 45,
47, 48, 49, 52, 55, 59, 61, 64, 68, 69, 71, 73, 74, 76, 78, 79, 80, 81,
82, 83, 84, 85, 87, 88, 89, 90, 91, 93, 94, 96, 97, 103, 105, 107, 108,
110, 111, 112, 121, 128, 134, 136, 137, 138, 141, 143, 146, 150,
153, 155, 169, 170, 180, 181, 182, 185, 186, 201, 202, 203, 205,
207, 213, 214, 216, 224, 225, 226, 227, 235, 236, 240, 258, 264,
272, 277, 284, 285, 286, 287, 289, 290, 292, 295, 296, 299, 303,
306, 309, 315, 316, 317, 318, 319, 320, 323, 324, 325, 326, 327,
334, 335, 338, 340, 341, 344, 345, 352, 354, 355, 358, 361, 362,
366, 367, 369, 372, 376, 379, 380, 383, 391, 399, 403, 412, 414,
417, 420, 427, 428, 430, 439, 440, 441, 443, 448, 455, 457, 463,
465, 476, 478, 479, 488, 491, 494, 497, 499, 512, 514, 516, 517,
521, 529, 530, 540, 548, 554, 566, 569, 571, 575, 587, 590, 592,
593, 597, 600, 605, 608, 610, 612, 613, 621, 623, 624, 625, 629,
632, 633, 634, 636, 637, 639, 642, 645, 650, 674, 689, 692, 693,
694, 706, 707, 708, 721, 723, 724, 730, 732, 733, 737, 750, 764,
765, 767, 770, 773, 774, 775, 776, 786, 788, 789, 790, 797, 808,
809, 826, 837, 840, 850, 871, 884, 895, 899, 911, 915, 923, 944,
964, 980, 986, 993, 994, 995, 997, 1010, 1014, 1020, 1023, 1043,
1045, 1047, 1049, 1057, 1069, 1076, 1095, 1101, 1102, 1113, 1118,
1128, 1143, 1147, 1148, 1154, 1162, 1174, 1178, 1187, 1204, 1208,
1227, 1243, 1244, 1246, 1250, 1258, 1277, 1279, 1284, 1296, 1300,
1318, 1319, 1321, 1324, 1333, 1337, 1338, 1348, 1352, 1362, 1363,
1365, 1368, 1372, 1375, 1376, 1380, 1382, 1392, 1394, 1395, 1396,

1402, 1404, 1418, 1425, 1428, 1446, 1452, 1477, 1480, 1493, 1495,
1497, 1500, 1505, 1519, 1520, 1522, 1534, 1536, 1542, 1546, 1552,
1555, 1558, 1561, 1562, 1564, 1568, 1577, 1580, 1587, 1588, 1590,
1596, 1597, 1599, 1606, 1607, 1618, 1619, 1622, 1630, 1634, 1647,
1650, 1652, 1656, 1657, 1677, 1680, 1681, 1685, 1686, 1687, 1691,
1696, 1697, 1704, 1705, 1711, 1723, 1724, 1729, 1731, 1733, 1734,
1739, 1740, 1753, 1760, 1768, 1773, 1774, 1780, 1785, 1790, 1799,
1803, 1804, 1806, 1809, 1810, 1811, 1812, 1816, 1822, 1824, 1841,
1859, 1868, 1869, 1871, 1872, 1875, 1876, 1878, 1889, 1892, 1894,
1895, 1896, 1907, 1910, 1911, 1915, 1925, 1931, 1937, 1940, 1951,
1952, 1954, 1956, 1961, 1977, 1980, 1983, 1993, 1994, 1999, 2003,
2014, 2016, 2019, 2021, 2027, 2043, 2045, 2047, 2051, 2053, 2054,
2055, 2056, 2070, 2082, 2087, 2088, 2089, 2107, 2116, 2119, 2120,
2121, 2122, 2123, 2125, 2134, 2137, 2140, 2143, 2146, 2161, 2168,
2181, 2193, 2199, 2209, 2210, 2216, 2231, 2232, 2233, 2235, 2236,
2237, 2246, 2256, 2278, 2299, 2301, 2303, 2305, 2307, 2316, 2318,
2319, 2320, 2327, 2349, 2359, 2361, 2366, 2368, 2370, 2372, 2373,
2376, 2408, 2438, 2446, 2463, 2472, 2475, 2485, 2494, 2511, 2513,
2514, 2518, 2523, 2524, 2525, 2526, 2527, 2533, 2537, 2552, 2559,
2564, 2578, 2585, 2605, 2633, 2634, 2636, 2655, 2665, 2666, 2679,
2682, 2702, 2706, 2715, 2718, 2719, 2724, 2726, 2734, 2740, 2742,
2763, 2778, 2785, 2797, 2798, 2807, 2808, 2821, 2824, 2827, 2829,
2841, 2847, 2856, 2858, 2866, 2868, 2869, 2871, 2881, 2892, 2908,
2909, 2911, 2915, 2918, 2921, 2922, 2931, 2942, 2943, 2961, 2967,
2970, 2972, 2976, 2980, 2990, 2996, 3011, 3030, 3031, 3034, 3042,
3049, 3052, 3064, 3071, 3072, 3074, 3078, 3081, 3089, 3096, 3108,
3133, 3146, 3147, 3156, 3176, 3181, 3191, 3198, 3206, 3207, 3211,
3217, 3226, 3241, 3244, 3247, 3249, 3250, 3253, 3259, 3265, 3276,
3282, 3285, 3291, 3292, 3296, 3307, 3311, 3312, 3316, 3335, 3336,
3349, 3367, 3369, 3398, 3403, 3405, 3422, 3432, 3443, 3445, 3446,
3450, 3467, 3473, 3480, 3481, 3507, 3508, 3510, 3511, 3516, 3520,
3521, 3527, 3528, 3537, 3544, 3547, 3553, 3571, 3575, 3586, 3597,
3611, 3625, 3634, 3643, 3646, 3647, 3650, 3657, 3661, 3669, 3670,
3675, 3689, 3695, 3703, 3736, 3740, 3743, 3755, 3757, 3760, 3770,
3775, 3784, 3806, 3810, 3814, 3816, 3819, 3827, 3841, 3842, 3845,
3865, 3887, 3898, 3903, 3910, 3917, 3943, 3945, 3951, 3960, 3970,
3979, 3990, 3999, 4000, 4008, 4009, 4017, 4022, 4035, 4038, 4041,
4042, 4060, 4063, 4071, 4080, 4090, 4099, 4145, 4164, 4193, 4205,
4217, 4218, 4220, 4222, 4233, 4234, 4236, 4237, 4246, 4253, 4256,
4273, 4294, 4296, 4306, 4316, 4332, 4340, 4346, 4348, 4367, 4370,
4371, 4375, 4379, 4384, 4389, 4395, 4396, 4398, 4404, 4406, 4411,
4412, 4414, 4416, 4422, 4425, 4434, 4439, 4448, 4457, 4483, 4486
Important Documents #2–The Next Most Important 127, 187, 270,
419, 426, 582, 657, 673, 685, 758, 777, 909, 1036, 1094, 1145,
1253, 1288, 1311, 1349, 1423, 1429, 1439, 1455, 1708, 1710, 1732,
1757, 1829, 1832, 1914, 1971, 1975, 2049, 2064, 2158, 2167, 2227,
2244, 2306, 2343, 2509, 2632, 2710, 2717, 2802, 2814, 2956, 2982,
3022, 3025, 3055, 3057, 3062, 3075, 3077, 3080, 3091, 3129, 3158,
3175, 3221, 3295, 3348, 3350, 3354, 3357, 3381, 3383, 3429, 3464,
3498, 3603, 3616, 3629, 3633, 3651, 3652, 3684, 3687, 3704, 3727,
3772, 3773, 3774, 3779, 3833, 3837, 3940, 4012, 4077, 4096, 4188,
4213, 4276, 4366, 4381, 4475
Imports. See Trade of Soybeans, Oil & Meal, or see Individual
Soyfoods Imported
India. See Asia, South–India
Indiana. See United States–States–Indiana

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 1535
Iodine number. See Soy Oil Constants–Iodine Number
Indiana Soy Pioneers. See Central Soya Co., Fouts Family, Meharry
Iowa. See United States–States–Iowa
Indonesia. See Asia, Southeast–Indonesia
Indonesian-style fermented soybean paste. See Tauco–IndonesianStyle Fermented Soybean Paste

Iron Availability, Absorption, and Content of Soybean Foods and
Feeds 1733, 2475, 2835, 2837, 3038, 3211, 3217, 3292, 3294, 3379,
3573, 3652, 3771

Indonesian-style miso, etymology of. See Miso, Indonesian-Style

Israel. See Asia, Middle East–Israel and Judaism

Indonesian-style soy sauce. See Soy Sauce, Indonesian Style or
from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap, Kétjap)
Ketchup / Catsup

Jack Bean. Canavalia ensiformis (L.) D.C. Also Called Sword Bean
(Erroneously; it is Canavalia gladiata) and Horse Bean (Rarely).
Chinese–Daodou (pinyin); formerly Tao-tou (Wade-Giles) 128, 214,
236, 312, 313, 1174, 3187, 3639, 3999, 4242, 4407

Industrial uses of soy oil as a drying oil. See Adhesives, Asphalt
Preservation Agents, Caulking Compounds, Artificial Leather,
and Other Minor or General Uses, Paints, Varnishes, Enamels,
Lacquers, and Other Protective / Decorative Coatings, Rubber
Substitutes or Artificial / Synthetic Rubber (Factice)
Industrial uses of soy oil as a non-drying oil. See Lubricants,
Lubricating Agents, and Axle Grease for Carts
Industrial Uses of Soy Oil (General) 2604, 2845, 3715
Industrial uses of soybeans. See Soybean Meal / Cake, Fiber (as
from Okara), or Shoyu Presscake as a Fertilizer or Manure for the
Soil
Industrial uses of soybeans or soy products. See Culture Media /
Medium (for Growing Microorganisms)
Infant Foods and Infant Feeding, Soy-based. See Also Infant
Formulas, Soy-based 2961
Infants or Recently-Weaned Children Fed (or Not Fed) Soymilk in
China or Chinese Cultures 227, 842
Information. See Reference Books and Other Reference Resources
Inoculum / inocula of nitrogen fixing bacteria for soybeans. See
Nitrogen Fixing Cultures
Inoculum, inoculation, and nodulation. See Nitrogen Fixation or
Soybean Production–Nitrogen Fixation
Insects–Pest Control. See also: Integrated Pest Management 49,
142, 282, 309, 319, 320, 403, 1618, 1627, 1788, 1836, 2089, 2127,
2158, 2165, 2168, 2181, 2189, 2193, 2197, 2200, 2213, 2232, 2237,
2311, 2330, 2361, 2408, 2499, 2523, 2527, 2551, 2684, 3038, 3078,
3422, 3503, 3670, 3952, 3962, 3994, 4038, 4144, 4146, 4228, 4253,
4267, 4270, 4280, 4340, 4361
Intercropping–use of soybeans in. See Cropping Systems:
Intercropping, Interplanting, or Mixed Cropping
Introduction of foreign plants to the USA. See United States
Department of Agriculture (USDA)–Section of Foreign Seed and
Plant Introduction

Jackson, James Caleb (1811-1881). American Health Reformer and
Vegetarian (New York) 4434
James J.H. Gregory (Marblehead, Massachusetts) 2063, 2724, 2859,
3034, 3349, 3791, 3951, 4082, 4221
Jang–Korean-Style Fermented Soybean Paste. Includes Denjang,
Doenjang / Toenjang / Doen Jang / Daen Chang (Soybean Miso),
and Kochujang / Koch’ujang / Gochujang / Kochu Jang / Ko Chu
Jang / Kochu Chang (Red-Pepper and Soybean Paste) 168, 301,
2887, 4207
Japan. See Asia, East–Japan
Japanese Overseas, Especially Work with Soy or Macrobiotics
1480, 1481, 1482, 2227, 3404, 3641, 3836, 3859, 3936, 4075, 4337,
4389, 4434
Japanese restaurants outside Japan, or Japanese recipes that use
soy ingredients outside Japan. See Asia, East–Japan–Japanese
Restaurants or Grocery Stores Outside Japan
Japanese Soybean Types and Varieties–Early, with Names 1822,
1940, 1999, 2056, 2227, 2460, 2511, 2523, 2532, 2660, 2785, 2868,
2911, 2967, 3030, 3089, 3277, 3278, 3287, 3293, 3336, 3443, 3528,
3634, 3639, 3661, 3752, 3824, 3833, 4296, 4376
Jerky, tofu. See Tofu, Flavored / Seasoned and Baked, Broiled,
Grilled, Braised or Roasted
Jiang (Chinese-Style Fermented Soybean Paste), Made with a
Significant Proportion of Wheat or Barley 37, 85, 90, 132, 209, 214,
216, 286, 408, 416
Jiang–Chinese-Style Fermented Soybean Paste / Miso (Soybean
Jiang {doujiang} or Chiang / Tou Chiang [Wade-Giles]). Includes
Tuong from Indochina, Tao-Tjiung and Tao-Tjiong from Indonesia
25, 26, 32, 37, 49, 79, 83, 84, 85, 86, 88, 89, 90, 91, 104, 105, 108,
110, 113, 114, 119, 120, 121, 123, 124, 129, 130, 131, 132, 139,
141, 153, 154, 157, 158, 159, 186, 187, 200, 201, 208, 209, 213,
214, 216, 217, 226, 229, 259, 270, 283, 284, 285, 286, 287, 309,
316, 317, 320, 380, 384, 408, 416, 439, 530, 539, 572, 589, 1068,
1074, 1286, 1598, 1687, 1863, 1954, 1971, 2064, 2344, 2751, 3539,
3629, 3828, 3887, 3952, 4147, 4352, 4401, 4402, 4406, 4407, 4421,
4428, 4432, 4438, 4457, 4470, 4471, 4474
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Jiang–Early Non-Soy Paste Made with Meat or Fish in China or
Japan 2, 3, 4, 5, 12, 13, 26, 33, 37, 47, 51, 54, 59, 80, 104, 105, 120,
408, 589, 2019
J.M. Thorburn & Co. (New York City, New York) 1599, 1637,
1651, 1699, 2063, 2922, 3034, 3516, 3634, 3635, 3654, 3743, 3772,
4241
Job’s Tears (Coix lachryma-jobi; formerly Coix lacryma). Called
Hatomugi or Hato Mugi in Japanese, and Adlay in South Asia.
Sometimes mistakenly called “Pearl Barley” (Since it is unrelated
to Barley) 779, 1253, 1420, 1445, 1798, 1894, 1951, 1954, 1971,
2814, 2840, 2906, 3030, 3336, 3641, 3824, 4429
Johnson & Stokes (Philadelphia, Pennsylvania) 2063, 2990, 3207,
3297, 3545, 3958, 4088, 4226, 4250
Kaempfer, Engelbert (1651-1716)–German physician and traveler
441, 465, 516, 524, 537, 547, 557, 580, 584, 632, 642, 653, 657,
673, 674, 730, 750, 767, 779, 800, 801, 826, 837, 875, 884, 907,
915, 943, 1010, 1020, 1097, 1346, 1348, 1404, 1429, 1926, 2168,
2188, 2234, 2235, 2511, 2813, 2815, 2818, 2956, 2967, 3022, 3032,
3077, 3194, 3552, 4372, 4412, 4439
Kanjang / Ganjang–Korean-Style Fermented Soy Sauce. Also
spelled Kan Jang / Gan Jang 2824, 4207, 4219
Kecap, Kechap, Ketjap, Ketchup. See Soy Sauce, Indonesian Style
or from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap,
Kétjap)
Kecap manis. See Soy Sauce, Indonesian Sweet, Kecap Manis /
Ketjap Manis

581, 583, 618, 626, 628, 631, 632, 637, 638, 641, 642, 643, 644,
646, 647, 649, 650, 651, 658, 659, 660, 661, 662, 665, 666, 667,
673, 675, 677, 679, 682, 689, 692, 696, 697, 698, 699, 700, 701,
702, 703, 704, 708, 710, 711, 713, 714, 715, 716, 717, 718, 719,
720, 723, 725, 726, 727, 728, 731, 734, 736, 737, 740, 741, 743,
745, 746, 747, 748, 752, 754, 755, 761, 763, 764, 765, 766, 768,
770, 773, 775, 776, 782, 783, 785, 787, 788, 789, 790, 794, 795,
796, 797, 799, 802, 805, 806, 811, 815, 816, 822, 826, 827, 828,
832, 834, 836, 845, 846, 847, 848, 849, 850, 853, 854, 855, 856,
858, 861, 863, 864, 865, 867, 870, 872, 873, 874, 878, 881, 882,
883, 888, 889, 892, 893, 896, 897, 899, 903, 908, 913, 914, 920,
926, 927, 928, 931, 936, 940, 941, 958, 959, 961, 963, 967, 968,
971, 972, 973, 974, 984, 990, 1003, 1004, 1007, 1008, 1009, 1011,
1014, 1015, 1017, 1022, 1026, 1028, 1030, 1031, 1032, 1034, 1035,
1038, 1040, 1045, 1046, 1049, 1053, 1060, 1063, 1070, 1071, 1077,
1079, 1087, 1088, 1094, 1095, 1096, 1098, 1100, 1101, 1107, 1108,
1114, 1121, 1122, 1131, 1143, 1148, 1157, 1158, 1164, 1165, 1171,
1172, 1175, 1178, 1192, 1194, 1196, 1197, 1204, 1205, 1207, 1214,
1217, 1220, 1222, 1223, 1226, 1232, 1244, 1246, 1247, 1249, 1251,
1254, 1259, 1260, 1267, 1275, 1282, 1288, 1296, 1302, 1305, 1318,
1324, 1325, 1329, 1337, 1342, 1347, 1352, 1353, 1360, 1362, 1364,
1367, 1372, 1375, 1383, 1384, 1386, 1391, 1393, 1400, 1401, 1402,
1403, 1405, 1414, 1429, 1458, 1459, 1464, 1467, 1469, 1471, 1472,
1483, 1485, 1489, 1492, 1493, 1496, 1501, 1504, 1508, 1528, 1549,
1551, 1566, 1569, 1600, 1604, 1607, 1621, 1623, 1629, 1712, 1714,
1716, 1751, 1777, 1778, 1801, 1820, 1847, 1849, 1852, 1854, 1856,
1873, 1877, 1879, 1886, 1889, 1916, 1920, 1921, 1942, 1944, 1964,
1969, 1973, 1992, 2013, 2014, 2017, 2019, 2021, 2041, 2095, 2114,
2146, 2150, 2154, 2245, 2309, 2333, 2503, 2536, 2629, 2962, 3027,
3032, 3067, 3093, 3103, 3133, 3136, 3144, 3147, 3148, 3149, 3154,
3189, 3200, 3245, 3287, 3302, 3348, 3412, 3548, 3597, 3617, 3622,
3649, 3675, 3676, 3679, 3697, 3703, 3713, 3754, 3768, 3787, 3792,
3801, 3864, 3890, 3948, 4055, 4095, 4097, 4173, 4286, 4331, 4393
Ketchup / Catsup–Imports, Exports, International Trade 1046, 1096

Kellogg, Ella Eaton (1853-1920). Wife of Dr. John Harvey Kellogg.
Battle Creek Sanitarium (Battle Creek, Michigan) 3547, 3644
Kellogg, John Harvey (M.D.) (1852-1943), Sanitas Food Co.,
Sanitas Nut Food Co., Battle Creek Sanitarium Health Food Co.,
and Battle Creek Food Co. (Battle Creek, Michigan). Battle Creek
Foods Was Acquired by Worthington Foods in 1960 2058, 2059,
2869, 3133, 3433, 3547, 3644, 3903, 3917, 3970, 4176
Kellogg, John Harvey (M.D.) as a Health Food Pioneer 3133
Ketchup and Soy Sauce, relationship. See Soy Sauce and Ketchup:
Key Records Concerning the Relationship between the Two
Ketchup / Catsup / Catchup–Etymology of These Terms and Their
Cognates / Relatives in Various Languages 397, 419, 427, 473, 479,
480, 495, 502, 543, 632, 761, 790, 849, 899, 1004, 1244, 1288,
1429, 1944, 1992, 2019, 3302, 3676, 4097
Ketchup, Catsup, Catchup, Ketchop, Ketchap, Katchup, Kitjap, etc.
Word Mentioned in Document 379, 383, 397, 419, 427, 429, 432,
433, 435, 436, 438, 440, 442, 450, 451, 452, 453, 462, 466, 467,
473, 476, 478, 479, 480, 481, 482, 485, 489, 493, 494, 495, 499,
500, 501, 502, 504, 507, 510, 513, 514, 515, 523, 525, 533, 537,
538, 543, 545, 549, 552, 562, 563, 566, 567, 569, 571, 576, 577,

Ketchup, Mushroom (Mushroom Ketchup, Western-Style), or
Ketchup in which Mushrooms are the Main Ingredient 466, 476,
478, 479, 482, 495, 501, 515, 525, 538, 563, 566, 618, 631, 692,
708, 761, 766, 768, 775, 782, 802, 828, 836, 850, 853, 854, 855,
858, 861, 863, 864, 870, 878, 881, 882, 888, 889, 893, 897, 913,
914, 920, 926, 927, 928, 940, 958, 961, 963, 967, 968, 972, 973,
990, 1003, 1004, 1007, 1009, 1011, 1014, 1015, 1017, 1022, 1026,
1028, 1034, 1038, 1049, 1060, 1070, 1077, 1087, 1088, 1098, 1100,
1107, 1108, 1114, 1122, 1143, 1148, 1154, 1157, 1158, 1164, 1171,
1178, 1194, 1196, 1197, 1204, 1205, 1214, 1217, 1220, 1226, 1244,
1246, 1251, 1254, 1260, 1267, 1275, 1282, 1302, 1305, 1318, 1324,
1325, 1329, 1342, 1352, 1360, 1367, 1375, 1383, 1384, 1386, 1391,
1393, 1400, 1402, 1414, 1458, 1459, 1464, 1469, 1471, 1472, 1483,
1493, 1508, 1551, 1566, 1569, 1600, 1623, 1714, 1751, 1777, 1778,
1820, 1849, 1852, 1856, 1873, 1877, 1879, 1886, 1889, 1942, 1969,
2014, 2114, 2146, 2333, 2503, 2629, 2962, 3027, 3067, 3093, 3103,
3136, 3149, 3200, 3412, 3617, 3679, 3697, 3713, 3768, 3787, 3890,
3948, 4095
Ketchup, Oyster (Oyster Ketchup, Western-Style), or Ketchup in
which Oysters are the Main Ingredient 708, 775, 787, 790, 806,
811, 849, 850, 854, 855, 858, 863, 889, 893, 914, 926, 928, 940,
958, 961, 1026, 1098, 1148, 1205, 1251, 1342, 1386, 1877, 3200
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Ketchup, price of. See Price of Ketchup / Catsup
Ketchup, Tomato (Tomato / Tomata Ketchup, Western-Style), or
Ketchup in which Tomatoes are the Main Ingredient 1098, 1214,
1260, 1282, 1318, 1324, 1342, 1375, 1384, 1386, 1414, 1458, 1459,
1468, 1469, 1472, 1489, 1528, 1566, 1600, 1607, 1623, 1629, 1751,
1973, 2021, 2095, 2309, 2962, 3133, 3136, 3200, 3703, 3716, 3801,
4095
Ketchup, Walnut (Walnut Ketchup, Western-Style), or Ketchup in
which Walnuts are the Main Ingredient 566, 571, 631, 658, 692,
708, 768, 775, 787, 796, 802, 811, 827, 845, 848, 850, 854, 855,
861, 864, 878, 889, 893, 897, 899, 913, 914, 926, 936, 940, 958,
961, 963, 968, 972, 973, 990, 1009, 1014, 1017, 1026, 1028, 1038,
1060, 1070, 1077, 1087, 1088, 1098, 1100, 1107, 1114, 1122, 1143,
1148, 1157, 1158, 1164, 1171, 1178, 1196, 1197, 1204, 1205, 1214,
1217, 1220, 1226, 1244, 1246, 1251, 1260, 1267, 1282, 1302, 1305,
1318, 1329, 1342, 1347, 1352, 1360, 1364, 1367, 1375, 1383, 1384,
1386, 1391, 1400, 1401, 1402, 1403, 1414, 1468, 1471, 1472, 1489,
1493, 1508, 1528, 1549, 1551, 1566, 1600, 1607, 1623, 1714, 1751,
1778, 1820, 1849, 1856, 1873, 1877, 1889, 1942, 1969, 2013, 2014,
2021, 2962, 3027, 3067, 3093, 3103, 3136, 3149, 3200, 3412, 3617,
3679, 3697, 3713, 3754, 3768, 3787, 3890, 3948, 4095
Ketchup (Western Style, without Soy), Homemade–How to Make
at Home or on a Laboratory Scale, by Hand. Including Mushroom
Ketchup, Walnut Ketchup, etc.. 466, 476, 479, 501, 502, 515, 523,
525, 538, 543, 563, 566, 571, 618, 631, 658, 692, 708, 811, 827,
893, 899, 913, 1014, 1017, 1251, 1973, 3133, 3716
Ketchup–Western-Style, Other, Such as Anchovy-, Apple-, Cockle-,
Cockle & Mussel-, Cucumber-, English-, Grape-, Lemon-, Lobster-,
Mussel-, Pontac- or Pontack-, Pudding-, Sea-, Shallot-, Tartarian-,
White-, Windermere-, Wolfram-, etc.. 478, 495, 502, 504, 523, 538,
543, 566, 569, 581, 764, 787, 797, 805, 806, 849, 856, 860, 873,
893, 920, 927, 961, 1004, 1014, 1017, 1028, 1035, 1040, 1079,
1087, 1098, 1100, 1114, 1131, 1205, 1244, 1251, 1254, 1342, 1386,
1489, 1877, 2114, 3200, 3792
Ketjap manis. See Soy Sauce, Indonesian Sweet, Kecap Manis /
Ketjap Manis

Starter. Chinese Qu / Pinyin or Ch’ü / Wade-Giles 12, 13, 26, 32,
51, 54, 55, 83, 84, 85, 88, 89, 90, 120, 137, 190, 213, 216, 266, 284,
285, 287, 292, 316, 317, 323, 399, 441, 556, 730, 767, 791, 911,
1198, 1837, 1907, 1993, 2022, 2055, 2113, 2167, 2176, 2210, 2225,
2339, 2368, 2446, 2509, 2523, 2636, 2685, 2695, 2796, 2916, 2947,
2968, 3080, 3089, 3115, 3129, 3233, 3249, 3270, 3272, 3278, 3356,
3633, 3641, 3645, 3765, 3784, 3785, 3800, 3855, 3967, 4017, 4090,
4194, 4211, 4337, 4384, 4391, 4457, 4467, 4474
Koji, Red Rice. (Also Called Fermented Red Rice, Ang-Kak /
Angkak, Hongzao or Hong Qu / Hongqu in Chinese / Pinyin, Hung
Ch’ü in Chinese / Wade-Giles, or Beni-Koji in Japanese). Made
with the Mold Monascus purpureus Went, and Used as a Natural
Red Coloring Agent (as with Fermented Tofu) 141, 214, 216, 217,
259, 283, 286, 316, 317, 380, 769, 1113, 2511, 3194, 4457, 4466,
4467, 4468
Koji, Soybean (Soybeans Fermented with a Mold, Especially
Aspergillus oryzae), Such as Miso-dama or Meju 80, 86, 87, 88, 90,
108, 136, 213, 214, 216, 226, 284, 285, 439, 530, 593, 1143, 4425
Korea. See Asia, East–Korea
Korea–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or
Soybean Meal–Statistics. See also Trade (International) 3736
Korean-style fermented soy sauce. See Kanjang–Korean-Style
Fermented Soy Sauce
Korean-style fermented soybean paste. See Jang–Korean-Style
Fermented Soybean Paste including Doenjang and Kochujang
Kudzu or Kuzu (Pueraria montana var. lobata. Formerly Pueraria
lobata, Pueraria thunbergiana, Pachyrhizus thunbergianus,
Dolichos lobatus). For Rhodesian Kudzu Vine see Neonotonia
wightii. See also Tropical Kudzu or Puero (Pueraria phaseoloides)
84, 399, 441, 483, 779, 1186, 1219, 1238, 1253, 1399, 1420, 1822,
1841, 1894, 1911, 1954, 1971, 1975, 2076, 2081, 2113, 2157, 2227,
2247, 2335, 2368, 2531, 2660, 2785, 2792, 2814, 2820, 2870, 2946,
2947, 2955, 2961, 2994, 3030, 3032, 3042, 3068, 3071, 3089, 3115,
3208, 3253, 3275, 3277, 3346, 3435, 3552, 3611, 3639, 3824, 4208,
4343, 4362, 4372, 4415

Kidney / Renal Function 31, 79, 108, 284, 1048, 4408
Kuki. See Fermented Black Soybeans from Japan–Kuki
Kikkoman Corporation (Tokyo, Walworth, Wisconsin; and
Worldwide). Incl. Noda Shoyu Co. and Kikkoman International
Inc., and Kikkoman Shoyu Co.. 349, 350, 531, 585, 602, 603, 670,
756, 1242, 1926, 1996, 2523, 2947, 2951, 3271, 3641, 3936, 4376,
4448, 4474

Kuzu. See Kudzu or Kuzu (Pueraria...)
Lablab purpureus or Lablab bean. See Hyacinth Bean
Lager, Mildred (Los Angeles, California) 3674

Kin, Yamei. See Yamei Kin (1864-1934)
Kinako. See Roasted Whole Soy Flour (Kinako–Dark Roasted with
Dry Heat, Full-Fat) and Grits

Land-Grant Colleges and Universities, and Their Origin with the
Land Grant Act of 1862 (the so-called Morrill Act) 2361, 2829,
4369, 4439

Kloss, Jethro. See Seventh-day Adventists–Cookbooks and Their
Authors

Large-seeded soybeans. See Green Vegetable Soybeans–LargeSeeded Vegetable-Type or Edible Soybeans

Koji (Cereal Grains {Especially Rice or Barley} and / or Soybeans
Fermented with a Mold, Especially Aspergillus oryzae) or Koji

Latin America–Caribbean–Introduction of Soybeans to. Earliest
document seen concerning soybeans or soyfoods in connection with
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(but not yet in) a certain Caribbean country 608, 691
Latin America–South America–Peru 1884, 2921, 3909, 4428
Latin America–Caribbean–Jamaica 586, 691
Latin America–Caribbean or West Indies (General) 608, 1019,
1064, 1506, 1920, 2549, 3639

Latin America–South America–Suriname (Also Surinam before
1978; Dutch Guiana before 1975) 1894
Latin America–South America–Venezuela 2552

Latin America–Central America–Introduction of Soybeans to.
Earliest document seen concerning soybeans in a certain Central
American country 2120

Lazenby, Elizabeth. See Harvey’s Sauce
Lea & Perrins. See Worcestershire Sauce

Latin America–Central America–Introduction of Soybeans to or
Dissemination of Soybeans from. Other or general information and
leads concerning Central America 1553
Latin America–Central America–Introduction of Soybeans to. This
document contains the earliest date seen for soybeans in a certain
Central American country 2446, 3405
Latin America–Central America–Mexico 280, 1553, 1884, 2120,
2266, 2304, 2446, 2454, 2495, 3405, 4059, 4428
Latin America–South America–Argentina (Argentine Republic)
2678, 3244, 4428

Lea & Perrins–Makers of Worcestershire Sauce. Very Early or
Important Documents 1152, 1319, 1338, 1363, 1365, 1376, 1377,
1382, 1395, 1418, 1428, 1561, 1580, 1734, 1816, 1830, 1901, 2054,
2070, 2376, 3398
Leaves of the soybean plant used as food. See Green Vegetable
Soybeans–Leaves of the Soybean Plant Used as Food or Medicine
Lecithin–Etymology of This Term and Its Cognates / Relatives in
Various Languages 2866, 2940, 2984, 3806, 3991
Lecithin, Non-Soy References, Usually Early or Medical, Often
Concerning Egg Yolk or the Brain 2914, 3188, 4079

Latin America–South America–Bolivia 4428
Latin America–South America–Brazil, Federative Republic of 1494,
1802, 1894, 1912, 2778, 2798, 2919, 2921, 2967, 3089, 3188, 3555,
3627, 3909, 4092
Latin America–South America–Chile (Including Easter Island) 2921
Latin America–South America–French Guiana (A French Overseas
Department, Guyane or Guyane française, formerly occasionally
called Cayenne) 1768, 1779, 3647
Latin America–South America (General) 1842, 2549, 2808, 3071,
3253, 4422, 4428
Latin America–South America–Introduction of Soybeans to.
Earliest document seen concerning soybeans in a certain South
American country 2778, 3647
Latin America–South America–Introduction of Soybeans to.
Earliest document seen concerning soybeans or soyfoods in
connection with (but not yet in) a certain South American country
1768, 2552, 3244

Lecithin, Soy 2866, 2871, 2940, 2984, 3270, 3282, 3283, 3368,
3448, 3449, 3555, 3556, 3735, 3741, 3751, 3806, 3940, 3991, 4077
Lens culinaris or L. esculenta. See Lentils
Lentils. Lens culinaris. Formerly: Lens esculenta and Ervum lens
441, 465, 517, 767, 790, 791, 895, 901, 1673, 1793, 1802, 1868,
1925, 1995, 2103, 2158, 2234, 2235, 2236, 2256, 2266, 2267, 2271,
2305, 2314, 2342, 2343, 2344, 2391, 2461, 2525, 2548, 2549, 2551,
2605, 2635, 2652, 2697, 2699, 2797, 2800, 2910, 2914, 3037, 3078,
3084, 3089, 3191, 3277, 3315, 3318, 3473, 3528, 3531, 3547, 3562,
3639, 3742, 3811, 3948, 4091, 4101, 4110, 4227, 4234, 4378, 4407,
4428
Li Yü-ying (Li Yu-ying; Courtesy Name: Li Shizeng (pinyin), Li
Shih-tseng (W.-G.); Chinese Soyfoods Pioneer in France; born
1881 in Peking, died 1973 in Taipei, Taiwan) and Usine de la
Caséo-Sojaïne (Les Vallées, Colombes (near Asnières), a few miles
northwest of Paris, and China) 4412
Lighting by burning soy oil. See Illumination or Lighting by
Burning Soy Oil in Wicked Oil Lamps Like Kerosene

Latin America–South America–Introduction of Soybeans to.
Earliest document seen concerning the cultivation of soybeans in a
certain South American country 2778, 3647

Lima Bean or Limas. Phaseolus limensis. Formerly: Phaseolus
lunatus. Also called Butter Bean 691, 1174, 1306, 1505, 1669,
1690, 1715, 1751, 2549, 2927, 3318, 3623, 3817, 4177, 4323

Latin America–South America–Introduction of Soybeans to. This
document contains the earliest date seen for soybeans in a certain
South American country 2778, 2798, 3647

Linseed Oil, Linseed Cake / Meal, Lintseed, or the Flax / Flaxseed
Plant (Linum usitatissimum L.) 153, 1019, 1093, 1334, 1371, 1420,
1491, 1583, 1606, 1751, 1804, 1827, 1842, 1868, 1869, 1894, 1925,
1929, 1931, 1950, 1970, 1984, 1986, 2031, 2048, 2050, 2157, 2256,
2344, 2438, 2496, 2559, 2567, 2635, 2712, 2840, 2841, 2906, 2914,
2919, 2975, 2979, 3020, 3021, 3023, 3087, 3130, 3155, 3187, 3188,
3204, 3251, 3256, 3260, 3282, 3284, 3311, 3313, 3318, 3347, 3381,

Latin America–South America–Introduction of Soybeans to. This
document contains the earliest date seen for the cultivation of
soybeans in a certain South American country 2778, 3647
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3383, 3437, 3439, 3462, 3464, 3467, 3479, 3480, 3509, 3539, 3555,
3704, 3717, 3736, 3751, 3752, 3773, 3774, 3814, 3827, 3837, 3838,
3939, 3940, 3945, 3951, 3959, 3966, 4009, 4065, 4077, 4079, 4110,
4135, 4183, 4227, 4253, 4267, 4276, 4280, 4287, 4340, 4431

Malnutrition, hunger, famine, and food shortages. See Hunger,
Malnutrition, Famine, Food Shortages, and Mortality

Lipid and Fatty Acid Composition of Soybeans (Seeds or Plant),
or Soybean Products (Including Soy Oil), and Lipids in the Human
Diet 1606, 1733, 1806, 1892, 1925, 1980, 2087, 2088, 2089, 2111,
2119, 2122, 2125, 2142, 2159, 2170, 2187, 2235, 2241, 2275, 2342,
2344, 2346, 2370, 2455, 2466, 2475, 2485, 2495, 2511, 2512, 2548,
2632, 2652, 2685, 2700, 2713, 2715, 2751, 2768, 2834, 2835, 2866,
2873, 2898, 2910, 2914, 2917, 2921, 2949, 3008, 3032, 3097, 3130,
3143, 3158, 3164, 3166, 3167, 3209, 3210, 3211, 3217, 3236, 3254,
3261, 3270, 3274, 3314, 3315, 3397, 3431, 3441, 3480, 3550, 3647,
3759, 3852, 3942, 3945, 3959, 3971, 4029, 4093, 4102, 4153, 4183,
4310, 4334, 4344, 4371

Manchuria. See Asia, East–Manchuria

Mame-maki. See Roasted / Parched Soybeans (Irimame)

Manchuria–Trade (Imports or Exports) of Soybeans, Soy Oil, and /
or Soybean Meal–Statistics. See also Trade (International) 1896
Map / Maps 137, 964, 1371, 1445, 1773, 1858, 1872, 2144, 3071,
3346, 3355, 3611, 4086, 4397, 4422, 4429
Margarine 2197, 2638, 4283
Margarine Made without Soy Oil 2841, 2919, 3187, 3188, 3547,
3555, 3685, 3827, 3852, 3869, 3971, 4079, 4227, 4230

Lock-soy. See Rice Vermicelli
Mark W. Johnson (Atlanta, Georgia) 2027, 2098, 3745, 4266
Los Angeles–City and County–Work with Soyfoods, Natural /
Health Foods, and / or Vegetarianism 2858, 3054, 3243, 3665,
3722, 3864, 4174, 4331
Lubricants, Lubricating Agents, and Axle Grease for Carts–
Industrial Uses of Soy Oil as a Non-Drying Oil 2438, 2496

Market statistics. See the specific product concerned, e.g. Tofu
Industry and Market Statistics
Marketing Soybeans, Market Development, and Economics
(Including Futures Markets, Hedging, and Mathematical Models)
320, 3656, 3657

Lucerne / lucern. See Alfalfa or Lucerne
Massachusetts. See United States–States–Massachusetts
Lupins or Lupin (Also spelled Lupine, Lupines, Lupinseed; Lupinus
albus, L. angustifolius, L. luteus, L. mutabilis) 441, 465, 498, 547,
730, 907, 1097, 1238, 1519, 1527, 1530, 1590, 1802, 1841, 1868,
1869, 1894, 1983, 1984, 1986, 2107, 2122, 2124, 2153, 2165, 2234,
2235, 2256, 2314, 2325, 2364, 2368, 2465, 2559, 2585, 2605, 2712,
2829, 2840, 2904, 2908, 2910, 2914, 2922, 2954, 2967, 2972, 3022,
3037, 3077, 3084, 3089, 3130, 3176, 3187, 3197, 3251, 3277, 3282,
3283, 3307, 3329, 3350, 3352, 3357, 3372, 3382, 3435, 3439, 3440,
3448, 3450, 3455, 3473, 3633, 3634, 3635, 3645, 3652, 3654, 3687,
3735, 3740, 3751, 3756, 3759, 3772, 3853, 3909, 3929, 3968, 3980,
3991, 4089, 4110, 4227, 4233, 4297, 4370
Macao / Macau. See Asia, East–Macao / Macau (Portuguese
Colony)
Machinery (Agricultural), Implements, Equipment, and
Mechanization (Binders, Cultivators, Cutters, Harvesters, Mowers,
Pickers, Planters, Reapers, Separators, Thrashers, or Threshers). See
also: Combines and Tractors 2045, 2301, 2472, 2589, 2608, 2690,
3265, 3350, 3358, 3359, 3500, 3516, 3604, 3646, 3708, 3778, 3814,
3895, 3897, 4000, 4044, 4089, 4107, 4120, 4146, 4154, 4155, 4185,
4262, 4297, 4298, 4396
Macrobiotics. See Ohsawa, George and Lima
Macrobiotics. See also: George Ohsawa, Michio and Aveline Kushi,
Herman and Cornellia Aihara 443, 4408
Maggi (Kempthal / Kemptal, Switzerland) 3061, 3270, 3643

Mauritius. See Africa–Mauritius (Ile Maurice)
Meal or cake, soybean. See Soybean Meal
Meat Alternatives–General and Other Meatless Meatlike Products.
See Also Meat Extenders 141, 2113, 3917
Meat Alternatives–Gluten-Based (Incuding Seitan, Mianjin / Mian
Jin or Mienchin / Mien Chin) 167, 214
Meat Alternatives–Meatless Bacon, Bacon Bits, Ham, Chorizo, and
Other Pork-related Products. See also Meatless Sausages 4464
Meat Alternatives–Meatless Burgers and Patties. See Also Meat
Extenders 4449
Meat Alternatives–Meatless Chicken, Goose, Duck, and Related
Poultry Products. See also Meatless Turkey 840, 4464
Meat Alternatives–Meatless Fish, Shellfish, and Other Seafood-like
Products 214
Meat Alternatives–Meatless Sausages (Including Frankfurters, Hot
Dogs, Wieners, Salami, Pepperoni, Breakfast Pork Sausage, etc.).
See Also Meat Extenders 214, 2236
Meat Alternatives or Substitutes, Meatless or Meatlike Products–
Etymology of This Term and Its Cognates / Relatives in Various
Languages 3191, 3976

Maize. See Corn / Maize
Meat Alternatives (Traditional Asian)–Ganmodoki/Gammodoki and
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Hiryozu (Deep-Fried Tofu Burgers and Treasure Balls) 3080, 3192,
4449
Meat Products Extended with Soy Protein, or Meat Extenders
(Marketed as Such) 2236, 2633, 2634, 2652, 2980, 3852, 3971,
4022
Media–Earliest Articles on Soy in Major Magazines and
Newspapers 2666, 3862
Media, Popular Articles on Soyfoods in Europe, or Related to
Europeans in Asia 3862

America, Caribbean or West Indies
Milk, almond. See Almond Milk and Cream. Also–Almonds Used
to Flavor Soymilk, Rice Milk, etc.
Milk, Non-Dairy, Non-Soy Milks and Creams Made from Nuts,
Grains, Seeds, or Legumes, Such as Brazil Nuts, Cashews,
Coconuts, Filberts, Hazelnuts, Hemp Seeds, Pecans, Pine Nuts,
Pumpkin Seeds, Sunflower Seeds, Walnuts, etc. See also: Almond
Milk, Amazake / Rice Milk, Peanut / Groundnut Milk, Sesame Milk
899, 1884, 3079, 3970
Milk, peanut. See Peanut Milk

Media, Popular Articles on Soyfoods in the USA, Canada, or
Related to North Americans in Asia 2666

Milk, rice. See Rice Milk (Non-Dairy)

Medical aspects of soybeans. See Diabetes and Diabetic Diets,
Kidney / Renal Function, Menopause–Relief of Unpleasant
Menopausal Symptoms

Milk, soy. See Soymilk

Medical aspects of vegetarian diets. See Vegetarian Diets–Medical
Aspects

Minerals (General) 2475, 3158, 3422

Minerals. See Calcium Availability, Absorption, and Content of Soy

Minnesota. See United States–States–Minnesota
Medical / Medicinal-Therapeutic Uses / Effects / Aspects (General)
427, 524, 537, 610, 674, 749, 759, 885, 967, 1010, 1143, 1298,
1434, 3175, 3369, 3649, 3677, 3965

Miso, early non-soy paste made with meat and fish in China or
Japan. See Jiang–Early Non-Soy

Medicine–Alternative–Incl. Acupuncture, Chiropractic, Drugless
Doctors, Herbal Therapy, Holistic / Wholistic Medicine,
Homeopathy, Natural Hygiene, Natural Medicine, Naturopathy,
Preventive / Preventative Medicine, 24, 443, 2059, 4399, 4408

Miso–Etymology of This Term and Its Cognates / Relatives in
Various Languages 4, 134, 292, 321, 335, 338, 342, 344, 381, 382,
418, 441, 465, 546, 730, 767, 791, 895, 907, 1097, 2368, 2503,
2523, 2550, 3249, 3806

Medicine, Chinese Traditional. See Chinese Medicine

Miso–Imports, Exports, International Trade 360, 362, 541, 905,
1883

Medicine–History 4399
Menopause–Relief of Unpleasant Menopausal Symptoms, Such as
“Hot Flashes” and “Night Sweats” 4481

Miso–Indonesian-style. See Tauco–Indonesian-Style Fermented
Soybean Paste
Miso, Indonesian-Style–Etymology of This Term and Its Cognates /
Relatives in Various Languages 3819

Mesoamerica. See Latin America–Central America
Messina, Mark (PhD) and Virginia (MPH, RD) (Nutrition Matters,
Inc., Port Townsend, Washington state; moved to Pittsfield,
Massachusetts in early 2016). Mark is one of the world’s leading
experts on soy nutrition 4481
Mexico. See Latin America, Central America–Mexico
Michigan. See United States–States–Michigan
Microbiology and Bacteriology–History of Early Discoveries 4090
Microbiology and fermentation. See Fermented Soyfoods and Their
Fermentation
Microscopic analysis and microscopy. See Soybean–Morphology,
Structure, and Anatomy of the Plant and Its Seeds as Determined by
Microscopy or Microscopic Examination
Middle America. See Latin America, Central America, and Latin

Miso Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 2248, 3249, 3765
Miso (Japanese-style Soybean Paste). See also: Jiang–for Chinesestyle Miso. Jang–for Korean-style Miso. And Taucho, Tauceo, Tau
Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, or Taoetjo for Indonesianstyle Miso (Soybean Chiang, or Jiang [pinyin]) 134, 136, 137, 147,
166, 190, 211, 213, 232, 251, 254, 260, 264, 266, 268, 270, 274,
275, 276, 288, 289, 290, 292, 294, 321, 323, 325, 330, 331, 335,
338, 339, 342, 344, 346, 350, 359, 360, 362, 372, 377, 381, 382,
388, 389, 390, 393, 405, 406, 407, 417, 418, 439, 441, 463, 465,
474, 477, 483, 541, 546, 556, 604, 730, 767, 791, 801, 839, 894,
895, 901, 905, 907, 944, 978, 993, 1020, 1021, 1023, 1042, 1054,
1097, 1102, 1103, 1104, 1105, 1112, 1166, 1175, 1198, 1239, 1253,
1272, 1290, 1328, 1331, 1332, 1348, 1349, 1429, 1490, 1579, 1583,
1598, 1751, 1775, 1857, 1861, 1883, 1894, 1903, 1907, 1909, 1912,
1915, 1921, 1924, 1926, 1940, 1970, 1993, 1999, 2016, 2022, 2023,
2055, 2113, 2127, 2207, 2225, 2227, 2235, 2236, 2247, 2248, 2335,
2339, 2358, 2368, 2373, 2446, 2454, 2503, 2511, 2512, 2513, 2514,
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2523, 2526, 2532, 2550, 2554, 2585, 2605, 2635, 2645, 2660, 2687,
2688, 2695, 2717, 2718, 2739, 2778, 2785, 2796, 2797, 2802, 2813,
2818, 2823, 2826, 2841, 2861, 2868, 2911, 2912, 2914, 2917, 2920,
2944, 2946, 2950, 2955, 2963, 2968, 2972, 2987, 2994, 3008, 3023,
3030, 3037, 3038, 3056, 3065, 3078, 3080, 3089, 3111, 3115, 3125,
3129, 3137, 3166, 3169, 3172, 3175, 3192, 3194, 3195, 3233, 3249,
3267, 3269, 3270, 3277, 3356, 3360, 3365, 3369, 3393, 3422, 3445,
3497, 3552, 3586, 3589, 3622, 3631, 3633, 3641, 3642, 3645, 3647,
3696, 3728, 3736, 3765, 3766, 3781, 3784, 3785, 3800, 3806, 3824,
3826, 3844, 3855, 3910, 3926, 3933, 3944, 3953, 3961, 3967, 3979,
4001, 4003, 4022, 4053, 4063, 4071, 4090, 4101, 4131, 4161, 4169,
4204, 4211, 4212, 4218, 4235, 4243, 4306, 4337, 4359, 4366, 4372,
4376, 4383, 4384, 4391, 4392, 4394, 4406, 4432, 4436, 4448, 4455,
4474, 4476

133, 154, 169, 202, 206, 208, 214, 215, 227, 284, 285, 303, 306,
312, 319, 448, 484, 547, 557, 597, 598, 610, 657, 1128, 1439, 1447,
1505, 1583, 1588, 1593, 1637, 1638, 1647, 1648, 1695, 1769, 1961,
2186, 2446, 3001, 3260, 3347, 3494, 3539, 3548, 3562, 3602, 3623,
3639, 3670, 3817, 3999, 4096, 4242, 4407

Miso Production–How to Make Miso on a Commercial Scale 2739

National Agricultural Library (USDA, Beltsville, Maryland) 4358

Miso Soup–Mainly Japanese 264, 272, 288, 290, 292, 321, 323,
331, 359, 389, 399, 407, 531, 556, 894, 895, 901, 944, 966, 977,
1020, 1272, 1296, 1332, 1349, 1513, 1579, 1857, 1909, 1924, 1939,
2016, 2117, 2247, 2550, 2661, 2674, 2729, 2822, 2920, 2945, 2946,
2947, 2950, 2955, 2963, 2987, 3134, 3224, 3249, 3445, 3586, 3666,
3696, 3766, 4053, 4211, 4350, 4376

Natto, Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black
Soybeans–from Japan

Miso, soybean–Chinese-Style. See Jiang–Chinese-Style Fermented
Soybean Paste

Natto, Hamana. See Hamanatto Fermented Black Soybeans–from
Japan

Miso, soybean–Korean-style. See Jang–Korean-Style Fermented
Soybean Paste including Doenjang and Kochujang

Natto Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 2248

Missouri. See United States–States–Missouri

Natto Production–How to Make Natto on a Commercial Scale
3760, 3910, 4022

Mushroom ketchup. See Ketchup, Mushroom (Mushroom Ketchup,
Western-Style)
Myths of soybean history–debunking / dispelling. See History of the
Soybean–Myths and Early Errors Concerning Its History
Names for soybeans–Fanciful. See Soybean Terminology and
Nomenclature–Fanciful Terms and Names

Natto–Etymology of This Term and Its Cognates / Relatives in
Various Languages 235, 240, 273, 292, 399, 944, 1250, 1907, 3727,
3760, 3824, 3855

Mochi. See Rice-Based Foods–Mochi
Moldavia. See Europe, Eastern–Moldova
Monsanto Co. (St. Louis, Missouri) and its HybriTech Seed
International subsidiary. Acquired Jacob Hartz Seed Co. in April
1983. Acquired Asgrow in Feb. 1997. Merged with Pharmacia &
Upjohn on 31 March 2000 and was renamed Pharmacia Corp 4486
Morphology, soybean. See Soybean–Morphology, Structure,
Anatomy, Soybean–Morphology, Structure, and Anatomy
Morrill Act. See Land-Grant Colleges and Universities, and Their
Origin with the Land
Morse, William Joseph (1884-1959, USDA Soybean Expert) 2877,
3135, 4341, 4414, 4439
Mottled, speckled, or spotted soybeans. See Soybean Seeds–
Mottled

Natto (Whole Soybeans Fermented with Bacillus natto) 149, 151,
213, 235, 240, 273, 292, 330, 331, 396, 399, 407, 417, 439, 604,
894, 944, 1240, 1250, 1548, 1775, 1907, 1924, 1926, 1993, 2022,
2248, 3080, 3125, 3129, 3192, 3727, 3728, 3729, 3734, 3760, 3798,
3806, 3823, 3824, 3855, 3910, 3926, 3933, 3967, 4022, 4063, 4090,
4131, 4211, 4218, 4235, 4366, 4376, 4418, 4440, 4449, 4454, 4455,
4470
Near East. See Asia, Middle East
Nematodes–Disease Control (Nematodes). Early Called Eelworms
/ Eel-Worms or Gallworms / Gall-Worms that Caused Root-Knot or
Root-Gall 2821, 3842, 4353
Neonotonia wightii (Also called Rhodesian Kudzu Vine, Perennial
Soybean, or Soja perene / Soya Perenne; Formerly Glycine javanica
or Glycine wightii) 777, 909, 1020, 1174, 1230, 1291, 1439, 1547,
1626, 1841, 1882, 3071, 3078, 3189, 3253, 3831, 4096
Netherlands. See Europe, Western–Netherlands

Mucuna pruriens. See Velvet Bean
Mung Bean / Mungbean and Mung Bean Sprouts. Vigna radiata
L. Formerly Phaseolus aureus. Also called Green Gram. Chinese
(Mandarin)–Lüdou. Chinese (Cantonese)–Dau Ngah / Dow Ngaah.
Japanese–Moyashi. Indonesian: Kacang / katjang + hijau / ijo /
hidjau. German–Buschbohne. French–Haricot Mungo 54, 82, 108,

New Caledonia (French Territory of). See Oceania–Pacific Ocean
Islands that are Part of France–Territory of New Caledonia and
Dependencies
New York. See United States–States–New York
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New York State Agric. Experiment Station (Geneva, NY). See
Cornell University (Ithaca, New York)
New Zealand. See Oceania–New Zealand
Nitragin Inoculant and The Nitragin Company 3980, 4005, 4030,
4233, 4370, 4379
Nitrogen Fixation in Nodules on Roots of Legumes, Inoculum,
Inoculation, and Nodulation by Bacteria–Early History–Soy Is Not
Mentioned 3176
Nitrogen Fixation, Inoculum, Inoculation, and Nodulation by
Rhizobium Bacteria 1, 21, 2857, 2965, 3287, 3307, 3338, 3382,
3397, 3421, 3432, 3441, 3474, 3480, 3515, 3517, 3572, 3585, 3595,
3626, 3630, 3633, 3634, 3650, 3651, 3670, 3714, 3752, 3770, 3799,
3811, 3842, 3866, 3868, 3910, 3922, 3925, 3927, 3964, 3968, 3980,
4000, 4002, 4005, 4012, 4030, 4064, 4073, 4090, 4092, 4098, 4104,
4143, 4149, 4159, 4162, 4166, 4171, 4174, 4223, 4233, 4243, 4245,
4255, 4317, 4327, 4357, 4358, 4361, 4370, 4379, 4382, 4384, 4404,
4411, 4412, 4416, 4428, 4439
Nitrogen Fixation, Inoculum, Inoculation, and Nodulation–
Etymology of Related Terms and Their Cognates 3307, 3382, 3432,
3572, 3585, 3842, 3980, 4233
Nitrogen Fixing Cultures / Inoculants (Commercial and
Noncommercial from government), of Rhizobium Bacteria for
Soybeans (Culture / Inoculant / Inoculum / Inocula) 3980, 4233,
4370, 4379
Nodulation. See Nitrogen Fixation, Inoculum, Inoculation, and
Nodulation by Rhizobium Bacteria
Nodules on roots of legumes. See Nitrogen Fixation or Soybean
Production–Nitrogen Fixation
Non-dairy, non-soy milk. See Milk, Non-Dairy, Non-Soy Milks and
Creams Made from Nuts, Grains, Seeds, or Legumes
North America. See United States of America, and Canada. For
Mexico, see Latin America, Central America

Dietary Fiber, Chemical / Nutritional Composition or Analysis,
Flatulence or Intestinal Gas, Human Nutrition–Human Trials, Lipid
and Fatty Acid Composition of Soy, Minerals (General), Toxins
and Toxicity in Foods and Feeds–Bongkrek Poisoning, Toxins and
Toxicity in Foods and Feeds–General, Toxins and Toxicity in Foods
and Feeds–Microorganisms, Especially Bacteria that Cause Food
Poisoning, Vitamins (General)
Nutrition–Biologically active phytochemicals. See Saponins,
Trypsin / Protease / Proteinase Growth Inhibitors
Nutrition–Biologically active substances. See Goitrogens and
Thyroid Function
Nutrition–Carbohydrates. See Oligosaccharides, Starch
Nutrition (General) 2100, 2206, 2435, 2496, 2608, 2618, 2707,
2744, 2833, 3145, 3201, 3236, 3277, 3368, 3469, 3512, 3531, 3552,
3855, 3865, 3948, 4165, 4188, 4189, 4372, 4480
Nutrition, human, USDA bureau of. See United States Department
of Agriculture (USDA)–Bureau of Human Nutrition and Home
Economics
Nutrition–Medical Aspects. See Diabetes and Diabetic Diets,
Kidney / Renal Function, Medical / Medicinal-Therapeutic Uses /
Aspects (General), Menopause–Relief of Unpleasant Menopausal
Symptoms
Nutrition–Medical / Medicinal-Therapeutic Aspects. See Chinese
Medicine, Traditional
Nutrition–Minerals. See Calcium Availability, Absorption, and
Content of Soy
Nutrition–Protein. See Amino Acids and Amino Acid Composition
and Content
Nutrition–Protein–Early and basic research. See Protein–Early and
Basic Research
Nutritional aspects of vegetarian diets. See Vegetarian and Vegan
Diets–Nutrition / Nutritional Aspects

North Carolina. See United States–States–North Carolina
Nuts made from roasted soybeans. See Soynuts
Northeast India. See Asia, South–India, Northeast / North-East. The
Contiguous Seven Sister States and Sikkim
Nut Butters, Non-Soy. Including Butter Made from Nuts or Seeds,
Such as Brazil Nuts, Cashews, Coconuts, Filberts, Hazelnuts,
Hickory Nuts, Hemp Seeds, Macadamia Nuts, Pecans, Pignolias,
Pine Nuts, Pistachios, Pumpkin Seeds, Sunflower Seeds, Walnuts,
etc. See also: Almond Butter (from 1373), Peanut Butter (from
1896), Sesame Butter, Soynut Butter 899, 3970
Nut milk or cream. See Milk–Non-Dairy Milks and Creams Made
from Nuts
Nutrition. See Carbohydrates (General). See also Starch, Dietary
Fiber, and Oligosaccharides (Complex Sugars), Carbohydrates–

Obituaries, Eulogies, Death Certificates, and Wills. See Also:
Biographies, Biographical Sketches and Autobiographies 706, 1931,
2194, 2196, 2213, 4145, 4391, 4442
Oceania–Australia, Commonwealth of (Including Tasmania, Cocos
(Keeling) Islands, Christmas Island, Coral Sea Islands Territory,
Norfolk Island, Territory of Ashmore and Cartier Islands, and
Australian Antarctic Territory) 639, 980, 984, 1046, 1073, 1083,
1084, 1094, 1096, 1157, 1170, 1183, 1194, 1200, 1210, 1212, 1263,
1264, 1321, 1335, 1394, 1412, 1413, 1416, 1417, 1423, 1424, 1430,
1431, 1460, 1463, 1512, 1609, 1679, 1732, 1734, 1760, 1795, 1814,
1841, 1867, 1871, 1894, 1914, 1952, 2303, 2307, 2333, 2335, 2368,
2509, 2539, 2631, 2685, 2726, 2881, 2939, 3002, 3005, 3066, 3071,
3078, 3152, 3173, 3253, 3318, 3342, 3358, 3422, 3458, 3479, 3502,
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3519, 3623, 3625, 3728, 3738, 3817, 3957, 4016, 4061, 4091, 4107,
4112, 4164, 4177, 4185, 4192, 4285, 4323, 4326, 4330
Oceania–Fiji 1871

Ohio. See United States–States–Ohio
Ohsawa, George and Lima–Their Life and Work with Macrobiotics
(Also Sakurazawa Nyoichi, or Georges Ohsawa) 443

Oceania (General, Also Called Australasia, or Australia and Islands
of the Pacific / Pacific Islands) 923, 1915, 2726, 3245, 3625, 3940,
4077, 4384

Oil, soy. See Soy Oil
Oil, soy, constants. See Soy Oil Constants

Oceania–Introduction of Soy Products to. Earliest document seen
concerning soybean products in a certain country in Oceania.
Soybeans as such have not yet been reported in this country 980,
1352
Oceania–Introduction of Soy Products to. This document contains
the earliest date seen for soybean products in a certain country in
Oceania. Soybeans as such had not yet been reported by that date in
this country 980, 1352
Oceania–Introduction of Soybeans to. Earliest document seen
concerning soybeans (but only wild perennial relatives of soybeans)
in a certain country in Oceania; cultivated soybeans have not yet
been reported 639, 923, 1321, 1871, 3071, 3253

Oil, soy–industrial uses of. See Industrial Uses of Soy Oil
Oil, soy–industrial uses of, as a drying oil. See Industrial Uses
of Soy Oil, Rubber Substitutes or Artificial / Synthetic Rubber
(Factice)
Oil, soy–industrial uses of, as a non-drying oil. See Illumination or
Lighting by Burning Soy Oil in Wicked Oil Lamps Like Kerosene,
Lubricants, Lubricating Agents, and Axle Grease for Carts, Release
or Curing Agents for Concrete or Asphalt, Industrial Solvents,
Hydraulic Fluids, and Other Minor or General Uses, Soaps or
Detergents
Oil, sweet. See Sweet oil

Oceania–Introduction of Soybeans to. Earliest document seen
concerning soybeans in a certain country in Oceania 2303, 2807,
2856
Oceania–Introduction of Soybeans to. Earliest document seen
concerning soybeans or soyfoods in connection with (but not yet in)
a certain country in Oceania 1760, 2729
Oceania–Introduction of Soybeans to. Earliest document seen
concerning the cultivation of soybeans in a certain country in
Oceania 2856, 2892
Oceania–Introduction of Soybeans to. This document contains the
earliest date seen for soybeans in a certain country in Oceania 2303,
2856
Oceania–Introduction of Soybeans to. This document contains the
earliest date seen for the cultivation of soybeans in a certain country
in Oceania 2856, 2892
Oceania–New Zealand–Including Stewart Island, Chatham Islands,
Snares Islands, Bounty Islands, and Tokelau (formerly Union
Islands) 1352, 1353, 1355, 1367, 1409, 1427, 1438, 1448, 1450,
1465, 1466, 1483, 1484, 1487, 1554, 1569, 1571, 1604, 1608, 1614,
1808, 1813, 1886, 2032, 2038, 2178, 2377, 2621, 2729, 2760, 2787,
2804, 2807, 2890, 2892, 3093, 3095, 3225, 3226, 3415, 3459, 3608,
3672, 3715, 3816, 3892, 3920, 3922, 3934, 3976, 4001, 4002, 4006,
4052, 4053, 4103, 4107, 4112, 4132, 4300, 4317

Okara. See Fiber–Okara or Soy Pulp
Okinawa / Ryukyu Islands / Great LooChoo (Part of Japan Since
1972) 1113, 1278, 1771, 1919, 2248, 4208, 4350, 4362, 4422
Oligosaccharides (The Complex Sugars Raffinose, Stachyose, and
Verbascose) 3198, 3851, 4465
Olive Oil 362, 529, 637, 638, 646, 649, 660, 662, 666, 667, 679,
682, 689, 696, 698, 699, 715, 717, 725, 734, 736, 737, 745, 747,
748, 754, 761, 782, 788, 789, 796, 805, 815, 823, 834, 848, 860,
936, 1030, 1034, 1093, 1108, 1125, 1132, 1372, 1458, 1587, 1711,
1863, 2031, 2343, 2438, 2496, 2796, 2914, 3148, 3187, 3318, 3611,
3685, 3704, 3852, 3923, 3940, 3945, 3970, 4071, 4077, 4400
Olive / Olives (Olea europea). See also Olive Oil 650, 651, 660,
689, 711, 713, 715, 734, 737, 743, 744, 745, 747, 755, 785, 795,
796, 814, 816, 834, 867, 872, 938, 941, 947, 959, 968, 972, 1007,
1030, 1124, 1132, 1142, 1181, 1259, 1270, 1271, 1318, 1410, 1566,
1629, 1687, 2013, 2079, 3041, 3940, 3971, 4077
Oncom, Onchom, or Ontjom. See Tempeh, Non-Soy Relatives
Ontario. See Canadian Provinces and Territories–Ontario
Opposition to a vegetarian diet. See Vegetarian Diet or
Vegetarianism–Opposition or Objection to

Oceania–Pacific Ocean Islands that are Part of France–Territory
of New Caledonia (Nouvelle Calédonie) and Dependencies.
Dependencies are the Loyalty Islands (Iles Loyauté), Isle of Pines
(Ile des Pins–Kunié), Belep Archipelago (Iles Bélep), and Huon
Islands (Ile Huon) 1321, 1871, 2856, 3071, 3253

Organoleptic evaluation. See Taste Panel, Taste Test Results, or
Sensory / Organoleptic Evaluation

Off flavors. See Flavor Taste Problems

Origin, Evolution, Domestication, and Dissemination of Soybeans

Oriental Show-You Company. Purchased in 1963 by Beatrice / La
Choy 3936
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(General) 730, 767, 907, 1020, 1067, 1097, 1130, 1230, 1272, 1349,
1399, 1578, 1584, 1590, 1686, 1726, 1741, 1940, 2168, 2246, 2635,
2710, 2797, 2840, 2843, 2986, 3091, 3228, 3552, 3811, 3819, 3839,
4143, 4340, 4372, 4410, 4419, 4420, 4422, 4426, 4427, 4487

2144, 2157, 2227, 2808, 2812, 2914, 2919, 3030, 3078, 3087, 3089,
3132, 3187, 3188, 3256, 3355, 3555, 3624, 3628, 3685, 3704, 3709,
3819, 3827, 3852, 3923, 3940, 3945, 3970, 3971, 4077, 4079, 4230,
4236, 4239, 4306, 4431

Origin, Evolution, Domestication, and Dissemination of the
Soybean (General) 1, 2, 9, 61, 70, 424, 464, 547, 801, 1291, 1385,
1547, 1581, 1602, 1626, 1639, 1670, 1673, 1741, 1882, 1911, 1913,
1941, 1976, 2024, 2046, 2081, 2239, 2365, 2564, 2585, 2632, 2645,
2700, 2724, 2820, 2826, 2908, 2915, 2924, 3022, 3077, 3342, 3397,
3404, 3453, 3627, 3941, 4064, 4296, 4389, 4398, 4404, 4412, 4414,
4439

Peanut / Peanuts / Groundnuts–Etymology of These Terms and
Their Cognates/Relatives in Various Languages 412, 694, 1510

Oyster ketchup. See Ketchup, Oyster (Oyster Ketchup, WesternStyle)
Pacific Islands. See Oceania
Paints, Varnishes, Enamels, Lacquers, and Other Protective /
Decorative Coatings–Industrial Uses of Soy Oil as a Drying Oil
2438, 2496
Pakistan. See Asia, South–Pakistan
Parsons, Adrian Alkanh (1846-1929). Soybean Pioneer in Indiana,
and in Hendricks County, Indiana 1876, 1997, 2759, 2965, 3849
Pasture from green soybean plants. See Feeds / Forage from
Soybean Plants–Pasture, Grazing or Foraging
Pasture from soybeans. See Forage from Soybean Plants–Hogging
Down
Patent Office and Commissioner of Patents, Agriculture. See United
States Department of Agriculture (USDA)–Patent Office and
Commissioner of Patents (Forerunners of USDA)
Patents 613, 1742
Patents–References to a Patent in Non-Patent Documents 625, 636,
676, 1584, 1585, 3042, 3049, 3184, 3677, 3731, 4337, 4425
Patties, meatless. See Meat Alternatives (Traditional Asian), Meat
Alternatives–Meatless Burgers and Patties
Peanut Butter 3970, 4283
Peanut Butter–Seventh-day Adventist Writings or Products
(Especially Early) Related to Peanut Butter 3970
Peanut Chocolate (Roasted Ground Peanuts Used as a Chocolate
Substitute) 2236, 3087
Peanut Meal or Cake (Defatted) 1099, 1804, 2979, 3023, 3078,
3346, 3751, 3759, 3771, 3819, 3853, 3909, 3966, 3981, 4153

Peanut / Peanuts (Arachis hypogaea or A. hypogæa)–Also Called
Groundnut, Earthnut, Monkey Nut, Goober / Gouber Pea, Ground
Pea, or Pindar Pea / Pindars 335, 412, 441, 488, 498, 580, 684, 685,
690, 694, 774, 780, 837, 875, 933, 938, 947, 1037, 1069, 1085,
1101, 1110, 1138, 1187, 1238, 1253, 1277, 1299, 1311, 1334, 1342,
1386, 1402, 1420, 1442, 1445, 1455, 1472, 1499, 1505, 1510, 1669,
1672, 1685, 1687, 1711, 1713, 1751, 1798, 1801, 1802, 1804, 1825,
1829, 1841, 1842, 1847, 1863, 1868, 1884, 1894, 1912, 1941, 1951,
1956, 1962, 1971, 1972, 2050, 2144, 2157, 2227, 2230, 2236, 2244,
2360, 2368, 2549, 2660, 2808, 2820, 2830, 2840, 2844, 2870, 2906,
2908, 2910, 2919, 2971, 2972, 2975, 2979, 3022, 3025, 3030, 3031,
3032, 3037, 3043, 3071, 3077, 3078, 3089, 3090, 3115, 3128, 3130,
3132, 3166, 3181, 3191, 3253, 3275, 3277, 3284, 3299, 3318, 3348,
3355, 3363, 3439, 3440, 3474, 3477, 3505, 3539, 3548, 3552, 3555,
3568, 3596, 3600, 3604, 3611, 3624, 3645, 3647, 3650, 3683, 3685,
3686, 3690, 3704, 3738, 3756, 3759, 3771, 3772, 3773, 3774, 3819,
3824, 3832, 3837, 3852, 3853, 3861, 3869, 3871, 3888, 3909, 3923,
3924, 3940, 3943, 3945, 3948, 3970, 3971, 3981, 4000, 4016, 4072,
4077, 4086, 4089, 4091, 4092, 4093, 4098, 4110, 4132, 4135, 4136,
4164, 4176, 4192, 4200, 4208, 4214, 4227, 4236, 4239, 4264, 4283,
4290, 4295, 4297, 4306, 4307, 4323, 4324, 4330, 4352, 4369, 4372,
4378, 4425, 4428
Peanuts–Historical Documents Published before 1900 335, 412,
441, 488, 498, 580, 684, 685, 690, 694, 774, 780, 837, 875, 933,
938, 947, 1037, 1069, 1085, 1099, 1101, 1110, 1138, 1187, 1238,
1253, 1277, 1299, 1311, 1334, 1342, 1386, 1402, 1420, 1442, 1445,
1455, 1472, 1499, 1505, 1510, 1669, 1672, 1685, 1687, 1711, 1713,
1751, 1798, 1801, 1802, 1804, 1825, 1829, 1841, 1842, 1847, 1863,
1868, 1884, 1894, 1912, 1941, 1951, 1956, 1962, 1971, 1972, 2048,
2050, 2144, 2157, 2227, 2230, 2236, 2244, 2360, 2368, 2549, 2660,
2808, 2812, 2820, 2830, 2840, 2844, 2870, 2906, 2908, 2910, 2914,
2919, 2971, 2972, 2975, 2979, 3022, 3025, 3030, 3031, 3032, 3037,
3043, 3071, 3077, 3078, 3087, 3089, 3090, 3115, 3128, 3130, 3132,
3166, 3181, 3187, 3188, 3191, 3253, 3256, 3275, 3277, 3284, 3318,
3348, 3355, 3363, 3439, 3440, 3474, 3477, 3505, 3539, 3548, 3552,
3555, 3596, 3600, 3604, 3611, 3624, 3628, 3645, 3647, 3650, 3683,
3685, 3686, 3704, 3738, 3756, 3759, 3771, 3772, 3773, 3774, 3819,
3824, 3827, 3832, 3837, 3852, 3853, 3871, 3888, 3909, 3923, 3940,
3943, 3945, 3948, 3970, 3971, 3981, 4000, 4016, 4072, 4077, 4079,
4086, 4089, 4091, 4092, 4093, 4098, 4110, 4132, 4135, 4136, 4164,
4176, 4192, 4200, 4208, 4214, 4227, 4230, 4236, 4239, 4264, 4283,
4290, 4295, 4297, 4306, 4307, 4323, 4324, 4330, 4352, 4369, 4372,
4378
Pectins–Carbohydrates–Water-Soluble Dietary Fiber 3049, 3819

Peanut Milk 3970

Pet food. See Dogs, Cats, and Other Pets / Companion Animals Fed
Soy

Peanut Oil 694, 1099, 1311, 1334, 1442, 1445, 1505, 1669, 1672,
1711, 1713, 1751, 1802, 1829, 1842, 1847, 1863, 1912, 2048, 2050,

Peter Henderson & Co. (New York City). Founded 1847 2063,
2710, 3296, 3336, 3351, 3352, 3353, 3354, 3467, 3543, 3634, 3637,
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3638, 3870, 4083, 4159, 4223, 4237, 4252, 4255, 4346, 4357, 4358,
4367, 4377, 4379

Agriculture, Remote Sensing, Satellite Imagery / Technology,
Smartphones, Grid Mapping, Variable Rate Technology (VRT),
Robot Farming 4484

Phaseolus limensis or P. lunatus. See Lima Bean
Price of Ketchup / Catsup 379, 723, 914, 926, 1046
Philippines. See Asia, Southeast–Philippines
Photographs Published after 1923. See also Illustrations 4391, 4413,
4416, 4447, 4454, 4455, 4482, 4484, 4486, 4488, 4489, 4490
Photographs Published before 1924. See also Illustrations 1495,
1876, 1902, 1933, 1997, 2168, 2242, 2243, 2561, 2562, 2909, 3079,
3088, 3089, 3135, 3317, 3432, 3444, 3527, 3654, 3753, 3776, 3777,
3837, 3840, 3849, 3897, 3935, 3962, 3970, 3999, 4184, 4188, 4214,
4255, 4306, 4363, 4384
Photoperiodism. See Soybean–Physiology–Photoperiodism /
Photoperiod and Photoperiodic Effects, Soybean–Physiology and
Biochemistry
Physical Fitness, Physical Culture, Exercise, Endurance, Athletics,
and Bodybuilding 2059, 2660, 3433
Pigeon Pea, Pigeonpea or Red Gram. Cajanus cajan (L.)
Millspaugh. Formerly Cytisus cajan 586, 994, 1505, 1510, 1519,
1527, 1529, 1530, 1884, 1925, 1984, 2548, 2549, 3081, 3562, 3623,
3817
Pigs, Hogs, Swine, Sows, Boars, Gilts, or Shoats / Shotes Fed
Soybeans, Soybean Forage, or Soybean Cake or Meal as Feed to
Make Pork 83, 84, 316, 317, 318, 1380, 1519, 1530, 1583, 1596,
1603, 1636, 1666, 1686, 1696, 1977, 2408, 2654, 2676, 2802, 2845,
2960, 3217, 3275, 3498, 3506, 3520, 3853, 3928, 3938, 3975, 3996,
4000, 4178, 4190, 4193, 4200, 4246, 4253, 4276, 4340, 4363, 4407,
4421
Piper, Charles Vancouver (1867-1926, USDA) 3364, 3423, 3554,
4099, 4439

Price of Soy Sauce, Worcestershire Sauce, or Early So-Called
Ketchup (Which Was Usually Indonesian Soy Sauce) 512, 625, 904,
914, 926, 958, 970, 981, 1036, 1049, 1057, 1145, 1209, 1296, 1305,
1308, 1337, 1362, 1365, 1372, 1373, 1383, 1408, 1432, 1452, 1461,
1511, 1583, 1623, 1767, 1781, 1837, 1863, 1953, 2015, 2028, 2031,
2039, 2092, 2102, 2642, 3001, 3105, 3113, 3271, 3278, 3445, 3603,
3703, 3706, 3768, 3769, 3792, 3970, 4115, 4331
Price of Soybeans, Soybean Seeds, and Soybean Products–Except
Sauces (Which See) 64, 76, 366, 1691, 1868, 1869, 1937, 1955,
2157, 2418, 2452, 2508, 2527, 2543, 2699, 2769, 2841, 2922, 2990,
3012, 3052, 3057, 3075, 3076, 3146, 3207, 3219, 3259, 3296, 3297,
3338, 3349, 3351, 3352, 3353, 3381, 3383, 3397, 3407, 3441, 3464,
3474, 3537, 3543, 3575, 3611, 3634, 3635, 3638, 3646, 3654, 3677,
3689, 3736, 3745, 3771, 3773, 3870, 3928, 3931, 3943, 3951, 3958,
3999, 4082, 4083, 4088, 4102, 4159, 4193, 4213, 4222, 4223, 4241,
4242, 4246, 4247, 4250, 4255, 4277, 4340, 4357, 4358, 4365
Problems, urban, worldwide. See Urban Problems Worldwide
Production of soybeans. See Soybean Production
Products, soy, commercial (mostly foods). See Commercial Soy
Products–New Products
Protease inhibitors. See Trypsin / Protease
Proteinase Growth Inhibitors
Protection of soybeans. See Insects–Pest Control. See also:
Integrated Pest Management, Nematodes–Disease Control, Rodents
and Birds–Pest Control–Especially Rabbits and Woodchucks
Protection of soybeans from diseases. See Diseases of soybeans

Plant Industry, Bureau of. See United States Department of
Agriculture (USDA)–Bureau of Plant Industry
Plant Protection from Diseases, Pests and Other Types of Injury
(General) 2619
Plums (salted / pickled), plum products, and the Japanese plum tree
(Prunus mumé).. See Umeboshi
Pork, meatless. See Meat Alternatives–Meatless Bacon, Ham,
Chorizo and Other Pork-related Products
Poultry fed soybeans. See Chickens, or Turkeys, or Geese & Ducks,
Chickens, or Turkeys, or Geese, Ducks, Pheasants, etc.
Poultry, meatless. See Meat Alternatives–- Meatless Chicken,
Goose, Duck, and Related Poultry Products. See also Meatless
Turkey
Precision Agriculture / Farming (Based on GPS–Global Positioning
System), Including Auto-Steer, Auto-Guidance, Big Data, Digital

Protein–Early and Basic Research 1396, 1753, 1793, 1804, 1806,
1893, 1983, 1984, 1999, 2003, 2049, 2055, 2197, 2200, 2247, 2256,
2269, 2325, 2361, 2368, 2431, 2468, 2523, 2636, 2685, 2692, 2706,
2715, 2719, 2762, 2803, 2806, 2866, 2871, 2873, 2889, 2909, 2921,
2940, 2961, 2984, 3034, 3037, 3038, 3065, 3070, 3074, 3078, 3083,
3095, 3109, 3151, 3162, 3164, 3166, 3196, 3202, 3217, 3249, 3257,
3262, 3274, 3286, 3311, 3313, 3327, 3328, 3348, 3362, 3420, 3422,
3474, 3550, 3622, 3693, 3714, 3733, 3760, 3852, 3862, 3873, 3892,
3910, 3917, 3961, 3966, 3967, 3970, 3971, 3991, 4017, 4029, 4165,
4234, 4306
Protein products, soy. See Soy Protein Products
Protein sources, alternative, from plants. See Amaranth, Azuki
Bean, Bambarra groundnuts, Chufa (Cyperus esculentus) or Earth
Almonds, Cottonseed and Cotton, Lupins or Lupin, Peanut &
Peanut Butter, Peanuts & Peanut Butter, Quinoa, Sunflower Seeds,
Wheat Gluten & Seitan, Winged Bean
Psophocarpus tetragonolobus. See Winged Bean
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Pudding–Non-Soy Non-Dairy Puddings (As Made from Almond
Milk, Rice Milk, etc.) 708, 811

Labeling), Especially Soyfoods and Food Uses of Soybeans 110,
137, 3445
Release or Curing Agents for Concrete or Asphalt, Industrial
Solvents, Hydraulic Fluids, Antimicrobial Agents, and Other Minor
or General–Industrial Uses of Soy Oil as a Non-Drying Oil 2235

Pueraria. See Kudzu or Kuzu
Pulmuone Co., Ltd. (founded May 1984 in Korea). Incl. Pulmuone
U.S.A., Inc. (founded Jan. 1991, South Gate, California). The Latter
Merged with Wildwood Harvest Foods, Inc. in July 2004 to form
POM Wildwood, which was soon renamed Pulmuone Wildwood,
Inc. Brands include Soga, Azumaya, and Nasoya 4486
Pure Food Movement–USA (1870s to ca. 1906. Championed by Dr.
Harvey Wiley) 3970
Quinoa (Chenopodium quinoa Willd.). Also spelled Quinua 1313,
1359, 1590, 1685, 1868, 1884, 1894, 2094, 2840, 2908, 2967, 3032,
3552, 4372
Quin’s Sauce / Quin Sauce (England; Soy Sauce Was Long a Major
Ingredient) 737, 764, 775, 782, 785, 787, 795, 812, 844, 847, 848,
849, 850, 854, 855, 858, 870, 878, 883, 888, 889, 914, 949, 958,
961, 968, 972, 984, 1009, 1017, 1026, 1098, 1107, 1121, 1122,
1143, 1148, 1158, 1164, 1205, 1217, 1220, 1251, 1267, 1275, 1329,
1342, 1347, 1357, 1360, 1383, 1386, 1391, 1403, 1471, 1492, 1508,
1551, 1714, 1849, 1856, 1943
Québec. See Canadian Provinces and Territories–Québec
Rabbits as pests. See Rodent and Birds–Pest Control–Especially
Rabbits and Woodchucks
Ralston Purina Co. (St. Louis, Missouri). Maker of Purina Chows.
Including Protein Technologies International, a Wholly Owned
Subsidiary from 1 July 1987 to 3 Dec. 1997 3720

Religious aspects of vegetarianism. See Vegetarianism–Religious
Aspects
Remote sensing and satellite imagery. See Precision Agriculture /
Farming (Based on GPS)
Republic of China (ROC). See Asia, East–Taiwan
Research & Development Centers. See Cornell University (Ithaca,
New York), and New York State Agric. Exp. Station
Research on Soybeans 1555, 2107, 2119, 2121, 2122, 2123, 2142,
2158, 2163, 2165, 2168, 2173, 2175, 2181, 2193, 2199, 2209, 2223,
2231, 2232, 2233, 2236, 2237, 2251, 2256, 2268, 2290, 2319, 2320,
2369, 2909, 3206, 3362
Restaurants, cafeterias, and cafés, health food. See Health Foods
Restaurants, Cafeterias, and Cafés / Cafes (1890s to 1960s)
Restaurants, Chinese, outside China, or Chinese recipes that use
soy ingredients outside China. See Asia, East–China–Chinese
Restaurants Outside China
Restaurants, Japanese, outside Japan, or Japanese recipes that use
soy ingredients outside Japan. See Asia, East–Japan–Japanese
Restaurants or Grocery Stores Outside Japan
Reunion. See Africa–Reunion (Réunion is a Department of France)

Rapeseed Meal 1583, 1588, 1751, 1894, 1983, 2031, 2368, 2523,
2979, 3023, 3038, 3078, 3759, 3966

Reviews of the literature. See Bibliographies and / or Reviews of
the Literature

Rapeseed Oil 316, 317, 901, 994, 1334, 1587, 1588, 1711, 1752,
1829, 1842, 1863, 1931, 2031, 2343, 2512, 2914, 3089, 3151, 3611,
3837, 3940, 3945, 4077, 4407, 4463

Rhizobium bacteria. See Soybean Production–Nitrogen Fixation

Rapeseed, the Rape Plant (Brassica napus), or Colza. See also
Canola 83, 316, 317, 1031, 1334, 1371, 1587, 1588, 1597, 1711,
1751, 1826, 1829, 1842, 1863, 1868, 1869, 1894, 2144, 2343, 2512,
2523, 2831, 3023, 3130, 3355, 3611, 3640, 3652, 3743, 3759, 3770,
3837, 3897, 3929, 3940, 3943, 3958, 3966, 3984, 4042, 4077, 4089,
4091, 4193, 4226, 4236, 4246, 4250, 4328, 4407
Recipes. See Cookery

Rice koji. See Koji
Rice Milk (Including Amazake) and Related Rice-Based Products
(Some Made from Koji)–Etymology of These Terms and Their
Cognates / Relatives in Various Languages 289, 292, 1907
Rice Milk (Non-Dairy)–Amazake, Made with Rice Koji in the
Traditional Way (Without Adding Commercial Enzymes). Also
called Rice Milk or Rice Drink 3, 12, 13, 54, 289, 292, 316, 317,
323, 405, 449, 604, 1775, 1907, 1993, 2022, 2523, 2796, 3080,
3129, 4211, 4388, 4474

Red rice koji. See Koji, Red Rice
Red soybeans. See Soybean Seeds–Red

Rice, Red Fermented. See Koji, Red Rice 214, 216, 217, 259, 283,
286, 380, 769, 1113, 2511, 3194, 4466, 4467, 4468

Reference Books and Other Reference Resources 1241, 2360, 2947,
3181

Rice Syrup and Yinnies (Called Mizuamé or Amé in Japan) 2049,
2357, 2523, 2636

Regulations or Laws Concerning Foods (Use, Processing, or

Rice Vermicelli, Including Lock-Soy 569, 786, 790, 804, 807, 808,
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809, 824, 917, 1025, 1143, 1204, 1217, 1314, 1405, 1863

Sauce, Quin’s. See Quin’s Sauce / Quin Sauce

Rice wine. See Sake

Sauce, soy nugget. See Fermented Black Soybean Extract

Rice-Based Foods–Mochi (Cakes of Pounded, Steamed Glutinous
Rice {Mochigome}) 169, 292, 405, 1253, 1776, 2368, 2550, 2920,
2947, 3343, 3434, 3641, 3824, 4350

Sausages, meatless. See Meat Alternatives–Meatless Sausages

Roads or highways used to transport soybeans. See Transportation
of Soybeans or Soy Products to Market by Roads or Highways

Sea Vegetables or Edible Seaweeds, Often Used with Soyfoods
79, 217, 441, 451, 483, 767, 769, 840, 924, 937, 1204, 1253, 1330,
1341, 1420, 1505, 1669, 1674, 1678, 1736, 1750, 1774, 1796, 1798,
1826, 1827, 1863, 1894, 1912, 1939, 1941, 1964, 1995, 2073, 2112,
2113, 2227, 2368, 2523, 2550, 2567, 2660, 2666, 2840, 2844, 2851,
2881, 2903, 2914, 2916, 2944, 2947, 2961, 2971, 2994, 3068, 3075,
3079, 3089, 3111, 3115, 3192, 3247, 3277, 3343, 3419, 3434, 3642,
3744, 4087, 4097, 4207, 4211, 4449, 4451, 4465, 4473

Roasted / Parched Soybeans (Irimame) Used in the Bean-Scattering
(Mame-Maki) Ceremony at Setsubun (Lunar New Year) in Japan
150, 195, 399, 421, 1257, 2822, 3129, 3434, 4211, 4350, 4392
Roasted Soy Flour–Etymology of This Term and Its Cognates /
Relatives in Various Languages 901, 1333, 1907, 3369, 3824
Roasted Whole Soy Flour (Kinako–Dark Roasted with Dry Heat,
Full-Fat) and Grits 13, 153, 214, 267, 273, 279, 399, 400, 439, 517,
901, 1333, 1907, 1993, 2022, 2227, 2512, 2717, 2920, 3031, 3080,
3129, 3369, 3824, 4211, 4418
Roasted Whole Soy Flour / Powder in China–Dou-fen / Tou-fen
(Roasted with Dry Heat, Full-Fat) 13
Rodents and Birds–Pest Control–Especially Rabbits, Jackrabbits /
Jack Rabbits, Hares, Woodchucks, Pigeons and Pheasants 39, 2119,
2121, 2123, 2125, 2128, 2161, 2256, 2274, 2275, 2278, 2279, 2280,
2338, 2343, 2408, 2411, 2416, 2528, 2553, 2592, 2619, 3359, 4253,
4407
Rubber Substitutes or Artificial / Synthetic Rubber (Factice)–
Industrial Uses of Soy Oil as a Drying Oil 3827
Russian Federation (Russia). See Europe, Eastern–Russian
Federation
Russo-Japanese War (1904-1905)–Soybeans and Soyfoods 3793
Rust, soybean. See Rust, Soybean
Ryukyu Islands. See Okinawa
Sake–Rice Wine. In Japanese also spelled Saké, Saki, Sakki, Sacke,
Sackee, Saque. In Chinese spelled Jiu (pinyin) or Chiu (WadeGiles) 13, 26, 51, 137, 150, 213, 235, 243, 269, 273, 275, 287, 288,
292, 323, 327, 333, 334, 335, 336, 340, 341, 342, 344, 347, 360,
361, 362, 371, 372, 375, 377, 417, 477, 830, 1113, 1509, 1624,
1771, 1775, 1827, 1907, 1926, 1939, 1993, 2055, 2210, 2339, 2368,
2523, 2550, 2636, 2944, 2968, 2969, 3080, 3115, 3129, 3233, 3304,
3346, 3356, 3445, 3747, 3765, 3785, 4017, 4279, 4337, 4376, 4392
San Jirushi Corp., and San-J International (Kuwana, Japan;
and Richmond, Virginia). Purchased in Nov. 2005 by Yamasa
Corporation 993
Saponins (Bitter Carbohydrates / Glucosides That Cause Foaming)
107, 118, 4399, 4401

Scotland. See Europe, Western–Scotland (Part of United Kingdom)

Seafood, meatless. See Meat Alternatives–Meatless Fish, Shellfish,
and Other Seafood-like Products
Seaweeds, edible. See Sea Vegetables
Seed and plant introduction to the USA. See United States
Department of Agriculture (USDA)–United States Department
of Agriculture (USDA)–Section of Foreign Seed and Plant
Introduction
Seed Cleaning–Especially for Food or Seed Planting Uses 88, 89,
90, 285
Seed Color (Soybeans)–Gives the Color of Seed (and Often Hilum)
for Various Specific Varieties. See also: Soybean Seeds of Different
Colors 1822, 1940, 2056, 2532, 2868, 2911, 3030, 3089, 3277,
3336, 3443, 3528, 3639, 3951, 4000
Seed Companies and Seedsmen, Early Soybean, Worldwide
(Especially Before 1925) 1577, 1680, 1681, 1691, 1860, 2069,
2142, 2406, 2424, 2446, 2454, 2460, 2526, 2552, 2597, 2615, 2635,
2652, 2677, 2699, 2710, 2724, 2735, 2769, 2785, 2798, 2800, 2838,
2924, 2956, 3012, 3030, 3032, 3036, 3042, 3175, 3296, 3299, 3336,
3351, 3352, 3353, 3354, 3403, 3453, 3467, 3526, 3527, 3543, 3553,
3625, 3637, 3638, 3689, 3761, 3870, 3931, 4083, 4102, 4111, 4146,
4159, 4184, 4196, 4223, 4237, 4247, 4252, 4255, 4340, 4346, 4357,
4358, 4367, 4377, 4379
Seed companies, soybean. See Burpee, Cole (C.E), Dammann
& Co. (San Giovanni a Teduccio {near Naples}, Italy), Haage
& Schmidt (Erfurt, Germany), Harry N. Hammond, James J.H.
Gregory, Johnson & Stokes (Philadelphia, Pennsylvania), Mark W.
Johnson (Atlanta, Georgia), Monsanto Co. (St. Louis, Missouri),
Peter Henderson & Co. (New York City), T.W. Wood & Sons
(Richmond, Virginia), Thorburn, Vilmorin-Andrieux & Co.
(France), Wing Seed Co. (Mechanicsburg, Champaign County,
Ohio)
Seed Companies, Soybean–Other (Small) and Lists–Especially
USA, Not Very Early 2093, 2379, 2417
Seed Germination or Viability–Not Including Soy Sprouts 2236,
2349, 2559, 2712, 3327, 3939, 3962, 4359
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Vegetarianism–Seventh-day Adventist Work with
Seed sellers. See Soybean seed sellers
Seed Weight / Size (Soybeans)–Weight of 100 Seeds / Grains
in Grams, or Number of Seeds Per Pound or Per Kilogram, and
Agronomic Significance of Seed Weight 2123, 2158, 2165, 2209,
2511, 2585, 2972, 3025, 3143, 3249, 3327, 4218
Seedlings, soybean. See Green Vegetable Soybeans–Soybean
Seedlings or Their Leaves Served as a Tender Vegetable. Called
Doumiao in Chinese
Sensory evaluation. See Taste Panel, Taste Test Results, or Sensory /
Organoleptic Evaluation
Serbia. See Europe, Eastern–Serbia
Sesame Meal or Cake (Defatted) 2368, 2523, 3023, 3759, 3853,
3940, 4077
Sesame Oil 52, 143, 186, 187, 214, 215, 234, 316, 317, 354, 380,
425, 530, 632, 673, 994, 1019, 1110, 1311, 1334, 1420, 1442, 1583,
1669, 1711, 1713, 1751, 1829, 1842, 1863, 1884, 1894, 1925, 1962,
1964, 1972, 1975, 2048, 2050, 2064, 2076, 2083, 2144, 2157, 2227,
2244, 2256, 2512, 2548, 2550, 2710, 2812, 2830, 2840, 2914, 2919,
3023, 3030, 3031, 3076, 3087, 3089, 3096, 3187, 3188, 3249, 3256,
3284, 3363, 3439, 3539, 3555, 3611, 3624, 3676, 3704, 3784, 3824,
3827, 3837, 3940, 3945, 4077, 4079, 4207, 4230, 4400, 4431, 4463
Sesame Seed (Sesamum indicum, formerly Sesamum orientale).
(Also Called Ajonjoli, Benne, Benni, Benniseed, Gingelly, Gingely,
Gingelie, Jinjili, Sesamum, Simsim, Teel, Til). Including Sesame as
an Oilseed, Sesame Flour, Sesame Tofu (Goma-dofu), and Sesame
Salt / Gomashio. See also Sesame Butter / Tahini, Sesame Cake or
Meal, Sesame Milk, and Sesame Oil 52, 55, 59, 67, 83, 84, 143,
186, 187, 213, 214, 215, 234, 309, 316, 317, 319, 354, 380, 399,
425, 441, 530, 632, 673, 685, 690, 694, 779, 912, 918, 994, 1069,
1085, 1208, 1253, 1277, 1311, 1371, 1420, 1442, 1491, 1505, 1583,
1669, 1711, 1713, 1751, 1769, 1798, 1829, 1842, 1863, 1868, 1869,
1884, 1894, 1909, 1925, 1941, 1951, 1956, 1962, 1964, 1972, 1975,
1999, 2050, 2064, 2076, 2144, 2157, 2227, 2256, 2364, 2523, 2532,
2543, 2548, 2550, 2705, 2710, 2769, 2812, 2830, 2840, 2903, 2904,
2906, 2908, 2914, 2919, 2947, 2950, 2975, 2979, 2987, 3023, 3025,
3030, 3031, 3068, 3076, 3081, 3087, 3089, 3096, 3115, 3130, 3187,
3188, 3249, 3256, 3260, 3275, 3277, 3282, 3284, 3318, 3343, 3346,
3347, 3363, 3435, 3439, 3473, 3539, 3548, 3555, 3611, 3624, 3628,
3641, 3645, 3676, 3704, 3738, 3751, 3756, 3759, 3784, 3824, 3827,
3837, 3853, 3869, 3888, 3931, 3940, 3945, 3966, 4077, 4079, 4089,
4207, 4208, 4227, 4230, 4247, 4295, 4392, 4396, 4400, 4407, 4425,
4429, 4431, 4449, 4463, 4470

Seventh-day Adventist writings or products (especially early)
related to peanut butter. See Peanut Butter–Seventh-day Adventist
Writings or Products
Seventh-day Adventists. See Kellogg, John Harvey (M.D.) (18521943), Sanitas Nut Food Co. and Battle Creek Food Co.
Seventh-day Adventists–Cookbooks and Their Authors, Dietitians
and Nutritionists–Ella E.A. Kellogg (1852-1920), Anna L. Colcord
(1860?-1940?), Jethro Kloss (1863-1946), Almeda Lambert (18641921), Lenna Frances Cooper (1875-1961), Julius G. White (18781955), Frances Dittes (1891-1979), Edyth Cottrell (1900-1995),
Dorothea Van Gundy Jones (1903-1979), Philip S. Chen (19031978), Frank & Rosalie Hurd (1936- ), etc.. 3547, 3644
Sheep, Lambs, Ewes, or Rams Fed Soybeans, Soybean Forage,
or Soybean Cake or Meal as Feed to Make Wool or Mutton 1696,
1824, 2227, 2319, 2320, 2343, 2532, 2569, 2635, 2797, 2802, 2925,
2990, 3083, 3166, 3435, 3774, 3853, 3963, 4078, 4094, 4276, 4361,
4373
Shennong / Shen Nung. See Asia, East–China–Shennong / Shên
Nung / Shen Nung
Shiokara-natto. See Fermented Black Soybeans from Japan–Other
Names
Shortening (Usually Hydrogenated) 3827, 4230
Shoyu. See Soy Sauce
Shurtleff, William. See Soyinfo Center (Lafayette, California)
Siebold, Philipp Franz von (1796-1866)–German Physician and
Naturalist in Japan (1823-1829) 1219, 1253, 1346, 1385, 1399,
1439, 1680, 1681, 1812, 1822, 1882, 1911, 2081, 2121, 2168, 2233,
2234, 2365, 2548, 2655, 2813, 2814, 2815, 2817, 2818, 2820, 2868,
2911, 2918, 2970, 2978, 3527, 3647, 4000, 4096
Silage, soybean. See Feeds / Forage from Soybean Plants–Forage
Used for Silage / Ensilage
Sino-Japanese War (1894-1895)–Soybeans and Soyfoods. Rarely
called Chinese-Japanese War 3793, 4348
Size of soybean seeds. See Seed Weight / Size (Soybeans)–Weight
of 100 Seeds in Grams, or Number of Seeds Per Pound
Smoked tofu. See Tofu, Smoked

Sesame / Sesamum / Benné or Benne / Gingelly or Gingili / Til or
Teel–Etymology of These Terms and Their Cognates/Relatives in
Various Languages 425, 632, 673, 685, 694, 1311, 1505, 2064, 2523
Sesamum indicum. See Sesame Seed
Setsubun. See Roasted / Parched Soybeans (Irimame)
Seventh-day Adventist work with vegetarianism. See

Soaps or Detergents–Industrial Uses of Soy Oil as a Non-Drying
Oil–Soap, Detergent 107, 118, 4399
Society for Acclimatization (Société d’Acclimatation, France) 1587,
1597, 1598, 1605, 1606, 1620, 1632, 1650, 1692, 1697, 1708, 1710,
1725, 1729, 1730, 1735, 1737, 1739, 1747, 1754, 1757, 1764, 1766,
1768, 1769, 1779, 1780, 1785, 1786, 1805, 1835, 1836, 1837, 1838,
1840, 1850, 1855, 1868, 1892, 1903, 1930, 1931, 1938, 2004, 2073,
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2076, 2094, 2103, 2121, 2167, 2168, 2343, 2344, 2460, 2462, 2481,
2484, 2499, 2508, 2511, 2512, 2513, 2514, 2515, 2524, 2525, 2526,
2527, 2532, 2551, 2552, 2577, 2578, 2579, 2584, 2602, 2603, 2604,
2620, 2635, 2640, 2641, 2673, 2697, 2698, 2713, 2717, 2735, 2736,
2753, 2768, 2785, 2792, 2798, 2799, 2800, 2819, 2851, 2852, 2872,
2883, 2896, 2929, 2956, 2964, 3001, 3030, 3032, 3042, 3146, 3148,
3150, 3158, 3236, 3244, 3308, 3397, 3405, 3420, 3441, 3552, 4145,
4208, 4372

3707, 3711, 3712, 3722, 3743, 3750, 3755, 3761, 3791, 3870, 3896,
3897, 3909, 3943, 3951, 4020, 4021, 4022, 4027, 4047, 4063, 4082,
4083, 4088, 4091, 4098, 4111, 4114, 4116, 4132, 4154, 4179, 4218,
4222, 4226, 4250, 4269, 4275, 4302, 4317, 4324, 4363, 4366

Soil Science 9, 915, 2193, 2408, 2692, 2909, 3078

Soy fiber. See Fiber

Soil Science–Soil Erosion and Soil Conservation 3952

Soy Flour, Grits and Flakes (Usually Defatted)–Etymology of These
Terms and Their Cognates / Relatives in Various Languages 1863,
2236, 2555, 3017, 3137, 3220, 3237, 3539, 3597, 3677, 3852, 4060,
4153, 4384

Soilage, soybean. See Feeds / Forage from Soybean Plants–Soilage
and Soiling
Solae Co. (The) (St. Louis, Missouri. Joint Venture Between
DuPont and Bunge Ltd., Merging PTI and Central Soya’s Specialty
Process Division (formerly Chemurgy Div.)) 4481
Solbar Hatzor Ltd. (Israel). See Hayes Ashdod Ltd. (renamed Solbar
Hatzor Ltd. in April 1987) and Hayes General Technology (Israel)
Solvents–Ethanol (Ethyl Alcohol)–Used for Soy Oil Extraction, or
Washing / Purification of Soy Products (Protein, Lecithin, Saponins,
etc.) 3282, 3735
Solvents, industrial. See Release or Curing Agents for Concrete or
Asphalt, Industrial Solvents, Hydraulic Fluids, and Other Minor or
General Uses
Solvents Used for Extraction of the Oil from Soybeans: Benzene /
Benzine / Benzol / Benzin (petrol, gasoline) 3940, 3945, 4077
Solvents Used for Extraction of the Oil from Soybeans (General,
Type of Solvent, Unspecified, or Other). See also Ethanol, Hexane,
and Trichloroethylene Solvents 1983, 2796, 2866, 2921, 3096,
3115, 3429, 3555, 3910, 4230

Soy Coffee (Roasted Soy Flour)–Etymology of This Term and Its
Cognates / Relatives in Various Languages 1940, 2508, 2515, 2692,
3507, 3513, 3547, 3689

Soy Flour, Grits, Meal, Powder, or Flakes–For Food Use (Usually
Defatted or Low-Fat). See also Soy Flour–Whole or Full-fat 749,
1143, 1148, 1863, 2186, 2197, 2200, 2244, 2500, 2514, 2555, 2713,
2721, 2722, 2836, 2837, 3017, 3137, 3147, 3159, 3162, 3167, 3192,
3202, 3220, 3236, 3237, 3263, 3289, 3319, 3324, 3348, 3360, 3365,
3376, 3395, 3447, 3539, 3566, 3574, 3585, 3588, 3597, 3622, 3677,
3852, 3911, 3919, 3979, 4060, 4089, 4153, 4202, 4204, 4384, 4425
Soy Flour or Defatted Soybean Meal in Cereal-Soy Blends, with
Emphasis on Dry Products Used in Third World Countries, Often
Used as Weaning Foods (such as CSM, WSB, etc.) 2236, 3290,
3397, 3441
Soy flour, roasted. See Roasted soy flour
Soy Flour–Whole or Full-fat 79, 82, 95, 97, 108, 153, 154, 231,
287, 310, 332, 366, 582, 1445, 1587, 1829, 1863, 2015, 2230, 2236,
2555, 2585, 2633, 2634, 2645, 2844, 2861, 2914, 2980, 3008, 3017,
3018, 3146, 3147, 3148, 3154, 3158, 3182, 3184, 3219, 3262, 3270,
3338, 3348, 3403, 3418, 3539, 3647, 3677, 3684, 3693, 3731, 3732,
3852, 3946, 3971, 3973, 4060, 4071, 4076, 4238, 4243, 4273, 4383
Soy Flour, Whole or Full-fat–Etymology of These Terms and Their
Cognates / Relatives in Various Languages 79, 1587, 2197, 2236,
2585, 2633, 2634, 3270, 3973

Soup, miso. See Miso Soup
South Africa. See Africa–South Africa
South America. See Latin America–South America

Soy Flour, Whole or Full-fat, Used as an Ingredient in Second
Generation Commercial Products Such as Baked Goods, Pasta, etc..
3290

Soy Chocolate (Toasted Soy Flour) (Also includes use of nonroasted Soy Flour or Soymilk in Making Chocolate) 1746, 1758,
2236, 2605, 2633, 2634, 2980

Soy is NOT Mentioned in the Document 4388

Soy Coffee–Made from Roasted Soy Flour or Ground Roasted
Soybeans 1043, 1140, 1719, 1832, 1940, 2023, 2121, 2122, 2134,
2158, 2159, 2168, 2180, 2184, 2190, 2197, 2200, 2201, 2208, 2209,
2231, 2233, 2236, 2257, 2258, 2273, 2279, 2331, 2431, 2501, 2508,
2511, 2514, 2515, 2526, 2564, 2577, 2585, 2604, 2605, 2619, 2626,
2633, 2634, 2638, 2645, 2652, 2656, 2661, 2665, 2670, 2674, 2680,
2692, 2708, 2728, 2729, 2753, 2798, 2802, 2819, 2892, 2956, 2972,
2980, 3008, 3011, 3019, 3023, 3032, 3038, 3087, 3090, 3148, 3167,
3169, 3187, 3281, 3357, 3358, 3376, 3385, 3405, 3424, 3466, 3507,
3508, 3509, 3511, 3513, 3514, 3520, 3526, 3530, 3570, 3576, 3589,
3594, 3609, 3615, 3634, 3645, 3670, 3671, 3689, 3695, 3700, 3701,

Soy is NOT Mentioned in the Document, But Cite Because It is
Related to Soy 656, 3836
Soy lecithin. See Lecithin, Soy
Soy Oil as a Commodity, Product, or Ingredient for Food Use (in
Cookery or Foods). Its Manufacture, Refining, Trade, and Use. See
Also: Industrial Uses of Soy Oil, and Nutrition: Lipids 143, 153,
158, 159, 284, 287, 309, 316, 317, 352, 366, 384, 994, 1068, 1249,
1286, 1315, 1380, 1433, 1446, 1583, 1587, 1597, 1598, 1606, 1697,
1708, 1711, 1737, 1763, 1769, 1793, 1824, 1863, 1887, 1888, 1894,
1899, 1900, 1904, 1908, 1910, 1931, 1937, 1940, 1954, 1962, 1971,
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1975, 1983, 2048, 2050, 2085, 2107, 2120, 2144, 2157, 2168, 2170,
2230, 2235, 2236, 2244, 2275, 2306, 2343, 2344, 2370, 2394, 2410,
2475, 2485, 2495, 2496, 2511, 2512, 2514, 2532, 2605, 2609, 2652,
2682, 2692, 2707, 2713, 2717, 2726, 2728, 2737, 2776, 2785, 2792,
2796, 2797, 2802, 2819, 2841, 2842, 2845, 2873, 2912, 2918, 2919,
2956, 2967, 2982, 3019, 3022, 3030, 3032, 3033, 3037, 3038, 3049,
3055, 3059, 3062, 3073, 3075, 3076, 3077, 3078, 3079, 3084, 3089,
3096, 3104, 3126, 3131, 3132, 3146, 3148, 3188, 3194, 3202, 3204,
3236, 3256, 3275, 3284, 3285, 3345, 3354, 3360, 3369, 3370, 3395,
3422, 3429, 3436, 3497, 3534, 3539, 3552, 3555, 3572, 3586, 3589,
3603, 3611, 3613, 3616, 3624, 3629, 3639, 3668, 3675, 3704, 3715,
3737, 3750, 3824, 3827, 3828, 3837, 3909, 3910, 3940, 3952, 3991,
4039, 4071, 4077, 4079, 4089, 4091, 4101, 4132, 4175, 4191, 4207,
4208, 4230, 4236, 4239, 4240, 4243, 4295, 4348, 4372, 4383, 4384,
4407, 4414, 4421, 4431
Soy Oil Constants. Includes Index of Refreaction, Refreactive
Index, Solidification Point (Erstarrungspunkt), Specific Gravity.
See also Iodine Number 3096, 3270, 3368, 3429, 3613, 3827, 3910,
4230
Soy Oil Constants–Iodine Number / Value 3096, 3429, 3613, 3704,
3737, 3827, 3910, 3940, 4077
Soy Oil–Etymology of This Term and Its Cognates / Relatives in
Various Languages 153, 284, 1380, 1583, 1587, 1606, 1711, 1824,
1863, 1894, 1954, 1975, 1983, 2048, 2144, 2157, 2511, 2605, 2842,
2919, 3096, 3589, 3616, 3827, 4135
Soy Protein and Proteins–Etymology of These Terms and Their
Cognates / Relatives in Various Languages 1390, 1396, 1733, 1804,
1806, 1893, 1983, 1984, 2314, 2361, 2368, 2523, 2554, 2692, 2866,
2921, 3151, 3164, 3166, 3237, 3262, 3287, 3348, 3474, 3991, 4003,
4234
Soy protein companies (Israel). See Hayes Ashdod Ltd. and Hayes
General Technology
Soy protein companies (USA). See Solae Co. (The)
Soy Protein Products (General, or Modern Products). See also:
Nutrition–Protein, Protein Quality, and Amino Acid Composition
2719
Soy Proteins–Isolates–Etymology of These Terms and Their
Cognates / Relatives in Various Languages 1396
Soy Proteins–Properties (Including Types {Globulins, Glycinin,
Beta- and Gamma-Conglycinin}, 7S & 11S Protein Fractions and
Subunits, Sedimentation Coefficients, Nitrogen Solubility, and
Rheology) 1396, 1893, 2368, 2523, 2802, 2866, 2871, 2917, 2948,
2961, 2968, 2984, 3014, 3037, 3064, 3089, 3109, 3217, 3262, 3277,
3279, 3286, 3420, 3528, 3547, 3586, 3641, 3675, 3806, 3819, 3826,
3903, 3948, 4165, 4234
Soy sauce. See Harvey’s Sauce, Quin’s Sauce, Tamari, Teriyaki
Sauce and Teriyaki (Soy Sauce is the Main Sauce Ingredient),
Worcestershire Sauce
Soy Sauce and Ketchup: Key Records Concerning the Relationship

between the Two 383, 397, 427, 433, 438, 440, 467, 476, 479, 493,
494, 499, 515, 529, 549, 569, 632, 637, 649, 675, 699, 836, 850,
1077, 1101, 1165, 1296, 1590, 1964, 2019, 3676
Soy Sauce and Shoyu–Etymology of These Terms and Their
Cognates / Relatives in Various Languages 59, 91, 186, 187, 226,
264, 266, 269, 273, 286, 287, 289, 292, 315, 327, 333, 334, 337,
338, 339, 340, 358, 368, 376, 391, 397, 412, 427, 428, 438, 441,
465, 474, 491, 505, 529, 530, 540, 546, 548, 549, 554, 590, 592,
632, 657, 699, 724, 730, 776, 786, 791, 801, 824, 840, 850, 866,
871, 886, 895, 901, 954, 974, 986, 997, 1020, 1036, 1077, 1094,
1120, 1121, 1149, 1175, 1198, 1233, 1270, 1272, 1297, 1312, 1333,
1387, 1452, 1455, 1581, 1590, 1607, 1680, 1770, 1800, 1837, 1847,
1863, 1907, 1940, 1957, 1964, 1975, 1992, 1993, 1999, 2015, 2019,
2022, 2055, 2064, 2099, 2112, 2113, 2115, 2117, 2146, 2147, 2153,
2197, 2227, 2511, 2523, 2532, 2635, 2715, 2778, 2916, 2947, 2968,
2974, 2977, 3030, 3080, 3245, 3247, 3278, 3302, 3370, 3676, 3688,
3765, 3805, 3936, 4003, 4033, 4062, 4095, 4097, 4295, 4332, 4349,
4352
Soy Sauce, Chinese Style, Made with a Significant Proportion of
Wheat or Barley 286, 287, 416, 507, 530, 691, 981, 1027, 1057,
1143, 1188, 1198, 1216, 1217, 1227, 1334, 1341, 1452, 1583, 1623,
1921, 2015, 2244, 2796, 3030, 3148, 3603, 3629, 3787
Soy Sauce Companies (Asia)–Important Japanese Shoyu
Manufacturers Other Than Kikkoman and Yamasa–Higashimaru,
Marukin, Choshi, Higeta 290, 302, 417, 1926, 4376
Soy sauce companies (Asia & USA). See San Jirushi Corp., and
San-J International (Kuwana, Japan; and Richmond, Virginia),
Yamasa Corporation (Choshi, Japan; and Salem, Oregon)
Soy sauce companies (international). See Kikkoman Corporation
(Tokyo, Walworth, Wisconsin; and Worldwide)
Soy sauce companies or brands (USA). See Oriental Show-You Co
Soy Sauce, HVP Type (Non-Fermented or Semi-Fermented, Made
with Acid-Hydrolyzed Vegetable Protein; an Amino Acid Seasoning
Solution Rich in Glutamic Acid). Also Called Pejoratively Chemical
Soy Sauce 1319, 3643
Soy Sauce in Second Generation Products, Documents About 1246,
1283
Soy Sauce (Including Shoyu and Worcestershire Sauce)–Imports,
Exports, International Trade 327, 333, 334, 335, 336, 337, 338, 339,
340, 341, 342, 344, 346, 347, 351, 353, 358, 360, 361, 362, 367,
368, 369, 371, 372, 375, 376, 377, 381, 382, 412, 417, 438, 465,
486, 490, 491, 492, 493, 497, 508, 509, 511, 512, 518, 528, 529,
536, 538, 542, 548, 549, 554, 555, 582, 590, 592, 593, 594, 606,
607, 608, 611, 622, 625, 629, 630, 635, 636, 637, 638, 646, 647,
648, 649, 650, 651, 652, 660, 661, 662, 665, 666, 667, 679, 680,
682, 684, 685, 689, 690, 696, 698, 699, 702, 704, 705, 710, 711,
712, 713, 714, 715, 716, 717, 718, 719, 720, 721, 724, 725, 726,
727, 728, 729, 731, 732, 734, 735, 736, 737, 741, 743, 744, 745,
746, 747, 748, 752, 753, 754, 755, 760, 761, 763, 764, 765, 766,
772, 773, 782, 783, 784, 785, 786, 788, 789, 790, 795, 796, 797,
799, 804, 805, 807, 808, 809, 810, 813, 814, 815, 816, 817, 818,
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819, 820, 822, 828, 829, 830, 831, 832, 834, 835, 843, 846, 847,
848, 849, 851, 853, 854, 857, 858, 860, 861, 862, 863, 867, 868,
870, 872, 873, 874, 878, 879, 880, 881, 882, 883, 886, 887, 888,
889, 891, 895, 896, 897, 901, 914, 915, 916, 917, 922, 924, 927,
928, 929, 933, 935, 936, 938, 939, 940, 941, 945, 947, 949, 957,
959, 964, 970, 972, 973, 983, 990, 997, 1002, 1003, 1004, 1007,
1008, 1010, 1012, 1015, 1030, 1031, 1034, 1035, 1039, 1040, 1045,
1049, 1053, 1057, 1060, 1063, 1078, 1079, 1092, 1096, 1101, 1107,
1108, 1119, 1121, 1124, 1126, 1127, 1131, 1135, 1145, 1156, 1160,
1176, 1177, 1181, 1184, 1195, 1196, 1203, 1214, 1222, 1225, 1228,
1243, 1249, 1264, 1270, 1273, 1280, 1282, 1294, 1296, 1304, 1305,
1308, 1318, 1325, 1334, 1336, 1337, 1358, 1364, 1371, 1383, 1387,
1395, 1398, 1403, 1408, 1410, 1429, 1444, 1445, 1452, 1461, 1464,
1479, 1503, 1511, 1557, 1561, 1583, 1624, 1672, 1682, 1688, 1752,
1799, 1816, 1820, 1837, 1848, 1863, 1883, 1889, 1926, 1964, 1972,
1975, 1988, 2015, 2018, 2031, 2055, 2106, 2116, 2153, 2235, 2343,
2485, 2804, 2826, 2830, 2842, 2881, 2987, 3001, 3119, 3123, 3179,
3254, 3355, 3363, 3458, 3534, 3622, 3642, 3675, 3676, 3738, 3779,
3937, 4017, 4087, 4314, 4425, 4437, 4445, 4446, 4447, 4448, 4451,
4473
Soy Sauce (Including Shoyu), Homemade–How to Make at Home
or on a Laboratory Scale, by Hand 286, 416, 693, 811, 979, 1098,
1143, 1217, 1262, 1443, 1472, 1856, 3194, 3787, 4023
Soy Sauce (Including Shoyu). See Also Tamari, Teriyaki Sauce, and
Traditional Worcestershire Sauce 59, 88, 90, 91, 101, 118, 138, 154,
168, 178, 186, 187, 213, 214, 215, 226, 227, 228, 232, 242, 251,
254, 264, 266, 269, 270, 273, 283, 284, 285, 286, 287, 289, 290,
292, 302, 311, 315, 323, 326, 327, 330, 333, 334, 335, 336, 337,
338, 339, 340, 341, 342, 344, 346, 347, 349, 351, 353, 358, 360,
361, 362, 363, 367, 368, 369, 371, 372, 375, 376, 377, 380, 381,
382, 383, 388, 390, 391, 393, 397, 399, 402, 405, 406, 407, 409,
412, 416, 417, 423, 426, 427, 428, 432, 433, 434, 436, 438, 439,
440, 441, 442, 443, 447, 450, 452, 453, 454, 455, 456, 457, 458,
459, 460, 461, 465, 468, 469, 470, 471, 473, 474, 476, 477, 478,
479, 480, 481, 482, 483, 485, 486, 489, 490, 491, 492, 493, 494,
497, 499, 500, 501, 502, 504, 505, 506, 507, 508, 509, 510, 511,
512, 514, 518, 522, 525, 526, 527, 528, 529, 530, 531, 533, 536,
537, 538, 540, 542, 543, 544, 545, 546, 548, 549, 554, 555, 557,
559, 560, 562, 564, 565, 567, 569, 571, 574, 575, 578, 582, 583,
585, 589, 590, 592, 593, 594, 602, 603, 604, 605, 606, 607, 608,
611, 613, 615, 622, 624, 625, 629, 630, 632, 635, 636, 637, 638,
640, 642, 644, 646, 647, 648, 649, 650, 651, 652, 653, 655, 657,
660, 661, 662, 665, 666, 667, 670, 673, 675, 676, 677, 678, 679,
680, 681, 682, 683, 684, 685, 686, 689, 690, 691, 693, 695, 696,
697, 698, 699, 700, 702, 703, 704, 705, 708, 709, 710, 711, 712,
713, 714, 715, 716, 717, 718, 719, 720, 721, 722, 723, 724, 725,
726, 727, 728, 729, 730, 731, 732, 733, 734, 735, 736, 737, 739,
740, 741, 742, 743, 744, 745, 746, 747, 748, 749, 751, 752, 753,
754, 755, 756, 760, 761, 762, 763, 764, 765, 766, 767, 772, 773,
774, 775, 776, 782, 783, 784, 785, 786, 788, 789, 790, 791, 792,
793, 794, 795, 796, 797, 798, 799, 801, 802, 804, 805, 806, 807,
808, 809, 810, 811, 812, 813, 814, 815, 816, 817, 818, 819, 820,
821, 822, 823, 824, 825, 826, 828, 829, 830, 831, 832, 833, 834,
835, 836, 837, 838, 840, 843, 844, 846, 847, 848, 849, 850, 851,
852, 853, 854, 855, 856, 857, 858, 859, 860, 861, 862, 863, 864,
865, 866, 867, 868, 870, 871, 872, 873, 874, 875, 877, 878, 879,
880, 881, 882, 883, 886, 887, 888, 889, 890, 891, 892, 895, 896,
897, 899, 900, 901, 903, 904, 906, 907, 908, 914, 915, 916, 917,

921, 922, 924, 925, 926, 927, 928, 929, 931, 932, 933, 934, 935,
936, 937, 938, 939, 940, 941, 942, 944, 945, 947, 948, 949, 952,
954, 957, 958, 959, 960, 961, 963, 964, 967, 969, 970, 971, 972,
973, 974, 978, 979, 980, 981, 982, 983, 984, 985, 986, 989, 990,
991, 997, 999, 1002, 1003, 1004, 1006, 1007, 1008, 1009, 1010,
1011, 1012, 1013, 1014, 1015, 1017, 1018, 1020, 1021, 1022, 1023,
1026, 1027, 1028, 1029, 1030, 1031, 1032, 1034, 1035, 1036, 1037,
1038, 1039, 1040, 1041, 1044, 1045, 1046, 1049, 1053, 1055, 1057,
1060, 1062, 1063, 1065, 1066, 1070, 1071, 1072, 1073, 1074, 1077,
1078, 1079, 1080, 1081, 1082, 1086, 1087, 1088, 1090, 1091, 1092,
1093, 1094, 1095, 1096, 1097, 1098, 1099, 1100, 1101, 1102, 1103,
1104, 1105, 1106, 1107, 1108, 1110, 1111, 1112, 1114, 1118, 1119,
1121, 1122, 1123, 1124, 1125, 1126, 1127, 1130, 1131, 1132, 1134,
1135, 1138, 1141, 1142, 1143, 1144, 1145, 1146, 1148, 1149, 1151,
1152, 1153, 1156, 1157, 1159, 1160, 1163, 1164, 1165, 1166, 1167,
1170, 1171, 1172, 1173, 1175, 1176, 1177, 1178, 1179, 1180, 1181,
1182, 1183, 1184, 1185, 1188, 1190, 1191, 1192, 1194, 1195, 1196,
1197, 1198, 1200, 1201, 1202, 1203, 1204, 1205, 1206, 1207, 1209,
1211, 1212, 1213, 1214, 1216, 1217, 1218, 1220, 1221, 1222, 1223,
1224, 1225, 1226, 1227, 1228, 1229, 1232, 1233, 1236, 1237, 1239,
1242, 1243, 1244, 1245, 1246, 1247, 1248, 1249, 1251, 1253, 1254,
1256, 1258, 1259, 1260, 1261, 1262, 1263, 1264, 1267, 1268, 1270,
1271, 1272, 1273, 1274, 1275, 1276, 1280, 1281, 1282, 1283, 1285,
1288, 1293, 1294, 1295, 1296, 1297, 1298, 1301, 1302, 1303, 1304,
1305, 1307, 1308, 1309, 1311, 1312, 1314, 1317, 1318, 1319, 1320,
1322, 1324, 1325, 1327, 1328, 1329, 1330, 1331, 1332, 1333, 1334,
1335, 1336, 1337, 1340, 1341, 1342, 1344, 1345, 1346, 1347, 1348,
1349, 1350, 1352, 1353, 1354, 1355, 1358, 1360, 1361, 1362, 1364,
1368, 1371, 1372, 1373, 1375, 1376, 1377, 1378, 1379, 1383, 1384,
1386, 1387, 1388, 1389, 1391, 1392, 1393, 1394, 1400, 1401, 1402,
1403, 1405, 1407, 1408, 1410, 1412, 1413, 1415, 1417, 1419, 1422,
1423, 1424, 1425, 1426, 1427, 1429, 1431, 1432, 1436, 1437, 1438,
1441, 1442, 1443, 1444, 1445, 1446, 1448, 1452, 1455, 1456, 1457,
1458, 1459, 1460, 1461, 1462, 1463, 1464, 1466, 1469, 1470, 1471,
1472, 1473, 1474, 1476, 1484, 1489, 1492, 1493, 1502, 1503, 1504,
1507, 1508, 1509, 1511, 1513, 1524, 1537, 1549, 1551, 1557, 1565,
1566, 1569, 1581, 1583, 1584, 1585, 1590, 1600, 1604, 1607, 1608,
1609, 1614, 1617, 1621, 1623, 1624, 1671, 1672, 1673, 1674, 1678,
1680, 1681, 1682, 1684, 1687, 1688, 1713, 1714, 1718, 1728, 1736,
1740, 1748, 1750, 1751, 1752, 1756, 1762, 1763, 1767, 1770, 1771,
1774, 1776, 1777, 1782, 1790, 1799, 1800, 1801, 1815, 1820, 1823,
1824, 1826, 1827, 1828, 1829, 1831, 1837, 1843, 1844, 1845, 1847,
1848, 1849, 1852, 1854, 1856, 1861, 1862, 1863, 1867, 1873, 1875,
1877, 1883, 1886, 1889, 1894, 1898, 1904, 1905, 1907, 1909, 1912,
1914, 1915, 1917, 1918, 1920, 1921, 1923, 1926, 1928, 1929, 1934,
1935, 1939, 1940, 1942, 1943, 1944, 1945, 1953, 1957, 1958, 1960,
1961, 1962, 1963, 1964, 1969, 1970, 1972, 1973, 1975, 1979, 1981,
1983, 1987, 1988, 1991, 1992, 1993, 1996, 1999, 2005, 2008, 2010,
2014, 2015, 2016, 2017, 2018, 2019, 2020, 2021, 2022, 2023, 2027,
2031, 2039, 2041, 2055, 2060, 2064, 2067, 2073, 2075, 2078, 2084,
2087, 2101, 2106, 2112, 2113, 2114, 2115, 2116, 2117, 2120, 2122,
2147, 2150, 2151, 2153, 2156, 2164, 2170, 2197, 2203, 2205, 2206,
2210, 2225, 2226, 2227, 2235, 2238, 2240, 2244, 2245, 2247, 2248,
2289, 2309, 2312, 2313, 2325, 2333, 2335, 2339, 2343, 2351, 2357,
2368, 2375, 2399, 2438, 2446, 2454, 2462, 2485, 2496, 2503, 2505,
2509, 2511, 2512, 2513, 2514, 2523, 2524, 2525, 2526, 2527, 2532,
2536, 2550, 2554, 2556, 2565, 2566, 2567, 2570, 2585, 2599, 2600,
2605, 2624, 2629, 2635, 2636, 2639, 2642, 2645, 2652, 2660, 2661,
2666, 2674, 2685, 2687, 2688, 2692, 2710, 2715, 2717, 2718, 2720,
2724, 2728, 2729, 2751, 2776, 2778, 2779, 2785, 2796, 2800, 2802,
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2804, 2808, 2819, 2824, 2826, 2830, 2840, 2842, 2844, 2847, 2861,
2868, 2881, 2882, 2887, 2895, 2903, 2904, 2911, 2912, 2914, 2916,
2917, 2918, 2920, 2939, 2944, 2946, 2947, 2948, 2951, 2961, 2962,
2963, 2966, 2968, 2969, 2971, 2972, 2974, 2976, 2977, 2985, 2987,
2993, 2994, 3001, 3002, 3014, 3016, 3018, 3019, 3027, 3028, 3030,
3031, 3033, 3035, 3037, 3039, 3041, 3043, 3056, 3059, 3060, 3065,
3066, 3067, 3078, 3079, 3080, 3084, 3085, 3086, 3089, 3091, 3093,
3101, 3103, 3105, 3111, 3112, 3113, 3115, 3117, 3119, 3121, 3122,
3123, 3124, 3129, 3133, 3134, 3136, 3137, 3138, 3139, 3144, 3147,
3148, 3149, 3151, 3154, 3155, 3166, 3169, 3174, 3175, 3179, 3180,
3183, 3185, 3189, 3192, 3193, 3194, 3195, 3202, 3203, 3204, 3208,
3209, 3212, 3220, 3221, 3222, 3229, 3233, 3234, 3236, 3237, 3239,
3242, 3245, 3246, 3247, 3248, 3249, 3254, 3263, 3268, 3269, 3271,
3272, 3277, 3278, 3279, 3281, 3285, 3287, 3302, 3304, 3320, 3334,
3339, 3343, 3346, 3348, 3354, 3355, 3356, 3360, 3363, 3365, 3369,
3370, 3378, 3404, 3410, 3411, 3412, 3415, 3422, 3427, 3434, 3445,
3452, 3458, 3480, 3496, 3497, 3501, 3527, 3534, 3539, 3548, 3549,
3552, 3559, 3560, 3561, 3562, 3563, 3564, 3565, 3581, 3586, 3587,
3589, 3597, 3599, 3603, 3617, 3622, 3628, 3629, 3631, 3633, 3634,
3639, 3641, 3642, 3643, 3645, 3647, 3649, 3675, 3676, 3678, 3679,
3680, 3688, 3691, 3692, 3697, 3703, 3706, 3713, 3719, 3730, 3733,
3736, 3738, 3744, 3747, 3748, 3750, 3754, 3765, 3768, 3769, 3775,
3779, 3781, 3784, 3785, 3787, 3792, 3804, 3805, 3810, 3812, 3816,
3819, 3824, 3826, 3840, 3845, 3865, 3884, 3887, 3890, 3910, 3911,
3918, 3921, 3936, 3937, 3944, 3953, 3961, 3969, 3970, 3999, 4000,
4001, 4003, 4004, 4015, 4017, 4022, 4023, 4029, 4033, 4050, 4053,
4055, 4062, 4063, 4068, 4071, 4074, 4075, 4081, 4086, 4087, 4089,
4090, 4095, 4097, 4101, 4103, 4127, 4130, 4131, 4147, 4154, 4158,
4161, 4169, 4175, 4194, 4204, 4205, 4206, 4207, 4211, 4212, 4218,
4219, 4235, 4239, 4242, 4243, 4279, 4286, 4295, 4300, 4306, 4312,
4321, 4322, 4325, 4332, 4333, 4335, 4336, 4337, 4343, 4350, 4352,
4356, 4359, 4364, 4366, 4372, 4376, 4378, 4384, 4385, 4387, 4393,
4406, 4407, 4409, 4413, 4421, 4425, 4436, 4437, 4438, 4439, 4440,
4442, 4444, 4445, 4446, 4447, 4448, 4450, 4451, 4454, 4456, 4457,
4470, 4471, 4473, 4474, 4476, 4478, 4484, 4485
Soy Sauce, Indonesian Style or from the Dutch East Indies (Kecap,
Kécap, Kechap, Ketjap, Kétjap). See also Ketchup / Catsup 379,
383, 397, 419, 427, 429, 435, 440, 442, 467, 473, 476, 479, 480,
482, 489, 493, 494, 495, 499, 501, 502, 513, 514, 515, 523, 525,
533, 537, 538, 543, 552, 562, 576, 577, 626, 632, 637, 638, 643,
646, 647, 649, 650, 651, 660, 661, 662, 665, 667, 673, 679, 682,
689, 696, 698, 699, 700, 702, 704, 709, 710, 711, 713, 714, 715,
716, 717, 718, 719, 720, 723, 725, 728, 731, 736, 737, 741, 743,
744, 745, 746, 747, 748, 752, 754, 755, 765, 770, 773, 783, 785,
788, 789, 795, 799, 815, 816, 822, 826, 832, 834, 847, 865, 867,
872, 874, 896, 908, 931, 959, 974, 984, 1030, 1045, 1046, 1063,
1071, 1095, 1175, 1206, 1207, 1232, 1249, 1337, 1372, 1847, 1964,
2146, 2245, 2375, 2511, 2778, 3030, 3032, 3147, 3148, 3154, 3189,
3245, 3287, 3348, 3548, 3597, 3649, 3819, 3887, 4097, 4337, 4349
Soy Sauce, Indonesian Sweet, Kecap Manis / Ketjap Manis.
Indonesian Sweet Thick Spicy Soy Sauce / Indonesian Thick Sweet
Soy Sauce 1964

Soy Sauce Industry and Market Statistics, Trends, and Analyses–
Individual Companies 349
Soy sauce–Korean-style. See Kanjang–Korean-Style Fermented
Soy Sauce
Soy Sauce, Non-Soy Relatives 1607, 1877, 3999, 4242
Soy sauce, price of. See Price of Soy Sauce, Worcestershire Sauce,
or Early So-Called Ketchup (Which Was Usually Indonesian Soy
Sauce)
Soy Sauce Production–How to Make Soy Sauce on a Commercial
Scale 2055, 2485, 2968, 2969, 3028, 3119, 3254, 3747
Soy sauce residue or dregs. See Fiber–Residue or Dregs from
Making Soy Sauce
Soy sauce served in cruets with cruet frames. See Cruets (Glass
Bottles)
Soy Sauce, Used as an Ingredient in Commercial Products 1319,
1440
Soy sauce used in Harvey’s sauce. See Harvey’s Sauce–With Soy
Sauce Used as an Ingredient
Soy sauce used in Worcestershire sauce. See Worcestershire Sauce–
With Soy Sauce Used as an Ingredient
Soy Sprouts–Etymology of This Term and Its Cognates / Relatives
in Various Languages 31, 214, 270, 1253, 1975, 3017, 3828, 3910,
4017, 4061
Soy Sprouts (Sprouted or Germinated Soybeans) for Food Use 31,
52, 62, 79, 101, 104, 105, 106, 108, 115, 153, 154, 158, 159, 166,
169, 174, 186, 196, 202, 214, 255, 270, 283, 284, 286, 287, 298,
312, 363, 558, 572, 573, 598, 610, 620, 1048, 1229, 1253, 1286,
1323, 1446, 1625, 1975, 2230, 2800, 3017, 3019, 3197, 3283, 3540,
3618, 3639, 3645, 3828, 3910, 3968, 4017, 4061, 4112, 4347, 4418,
4457, 4469, 4471, 4480
Soy wine. See Fermented Specialty Soyfoods
Soya–Soybean Production and Soy Products 4420
Soybean archaeology. See Archaeology
Soybean crushers (Asia). See Fuji Oil Co., Ltd. (Osaka, Japan),
Incl. Fuji Purina Protein Ltd.
Soybean crushers (USA). See Ralston Purina Co. (St. Louis,
Missouri), Staley (A.E.) Manufacturing Co. (Decatur,
Soybean Crushing–Equipment–Hydraulic Presses 2244, 3940, 4077

Soy Sauce Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 592, 680, 685, 690, 1057, 1145, 1273, 1410,
1583, 1926, 1964, 1972, 2248, 2931, 3221, 3445, 3603, 3641, 3765,
3864, 4017, 4071

Soybean Crushing–Equipment–Wedge Press and Hand-Turned
Screw Press (Early Technology from China and Manchuria) 215,
352, 1380, 1824, 3940, 3945, 4077, 4407
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Soybean crushing–solvents. See Solvents

Effects, or Photo-Thermal Responses 4422

Soybean–General and Other 1755, 1825

Soybean production. See–Fertilizers and Plant Nutrition, Crop
Rotation of Soybean Plants for Soil Improvement, Cropping
Systems: Intercropping, Interplanting, or Mixed Cropping,
Cultural Practices, Green Manure, Harvesting and Threshing,
Plant Protection from Diseases, Pests and Other Types of Injury
(General), Precision Agriculture / Farming (Based on GPS–Global
Positioning System), Price of Soybeans, Soybean Seeds and
Soybean Products–Except Sauces (Which See), Seed Germination
or Viability–Not Including Soy Sprouts, Soybean Variety
Development and Breeding–New Soybean Varieties in the USA,
Yield Statistics, Soybean

Soybean–General Comprehensive and Basic Important Publications
about Soybeans 2168
Soybean koji. See Koji, Soybean
Soybean Meal / Cake, Fiber (as from Okara), or Shoyu Presscake as
a Fertilizer or Manure for the Soil or for Fish Ponds–Industrial Uses
309, 314, 316, 317, 366, 1099, 1380, 1583, 1587, 1814, 1824, 1829,
1863, 1888, 1899, 1910, 1954, 1971, 2019, 2113, 2144, 2157, 2230,
2306, 2343, 2368, 2397, 2401, 2410, 2438, 2485, 2509, 2523, 2578,
2682, 2685, 2726, 2737, 2776, 2802, 2840, 2841, 2845, 2918, 2956,
2973, 3032, 3037, 3064, 3079, 3084, 3132, 3165, 3217, 3285, 3346,
3370, 3431, 3531, 3611, 3633, 3639, 3641, 3668, 3736, 3750, 3765,
3952, 3999, 4175, 4191, 4207, 4236, 4348, 4352, 4429
Soybean Meal–Etymology of This Term and Its Cognates /
Relatives in Various Languages 308, 1380, 1390, 1587, 1765, 1806,
1859, 1910, 1929, 1954, 2306, 3057, 3275, 3431
Soybean Meal (SBM) (Defatted). Formerly Called Bean Cake,
Beancake, Soybean Cake, Oilmeal, or Presscake 308, 314, 316,
317, 318, 366, 1356, 1380, 1390, 1583, 1587, 1765, 1774, 1804,
1806, 1807, 1814, 1824, 1846, 1859, 1863, 1878, 1887, 1888, 1895,
1896, 1899, 1900, 1908, 1910, 1929, 1950, 1954, 1962, 1971, 1983,
1985, 2019, 2082, 2113, 2144, 2147, 2157, 2168, 2230, 2235, 2244,
2306, 2343, 2397, 2401, 2410, 2485, 2511, 2514, 2605, 2651, 2682,
2713, 2726, 2728, 2737, 2776, 2796, 2797, 2840, 2841, 2845, 2903,
2904, 2914, 2918, 2956, 2975, 2979, 2982, 3032, 3037, 3038, 3052,
3057, 3073, 3075, 3076, 3078, 3079, 3084, 3114, 3126, 3130, 3132,
3148, 3165, 3270, 3275, 3284, 3285, 3313, 3343, 3345, 3370, 3371,
3422, 3431, 3434, 3435, 3536, 3539, 3589, 3611, 3633, 3639, 3641,
3642, 3645, 3668, 3715, 3736, 3750, 3756, 3853, 4087, 4089, 4101,
4191, 4207, 4236, 4295, 4313, 4348, 4352, 4392, 4407, 4421, 4429
Soybean–Morphology, Structure, and Anatomy of the Plant and Its
Seeds 284, 312, 1020, 1227, 1578, 1894, 2168, 2232, 2234, 2237,
2564, 2988, 3025, 3178, 3350, 3528
Soybean–Morphology, Structure, and Anatomy of the Plant and Its
Seeds as Determined by Microscopy or Microscopic Examination
2954, 2972, 3087, 3090, 3357, 3626, 3819, 3862

Soybean production and the soil. See Soil Science
Soybean production–Costs. See Cost of Producing Soybeans
Soybean production–Farm equipment. See Machinery
(Agricultural), Implements, Equipment, and Mechanization
Soybean production–Farm machinery. See Farm Machinery–
Etymology
Soybean Production–General, and Amount Produced 1, 7, 8, 10, 11,
14, 18, 24, 27, 36, 43, 44, 47, 48, 53, 57, 61, 65, 67, 77, 82, 93, 94,
98, 100, 102, 117, 122, 125, 126, 128, 133, 137, 139, 140, 144, 146,
148, 152, 156, 160, 161, 162, 163, 164, 165, 171, 176, 177, 179,
189, 193, 196, 197, 198, 199, 200, 202, 204, 205, 206, 220, 221,
230, 256, 262, 271, 282, 295, 310, 313, 316, 317, 318, 411, 496,
503, 516, 610, 767, 801, 964, 999, 1219, 1519, 1546, 1656, 1671,
1681, 1695, 1710, 1729, 1730, 1757, 1764, 1850, 1858, 2004, 2265,
2299, 2300, 2392, 2465, 2504, 2548, 2702, 2737, 2797, 2811, 2918,
3005, 3201, 3318, 3445, 3502, 3648, 3736, 4056, 4207, 4274, 4318,
4371, 4384
Soybean production in tropical and subtropical countries. See
Tropical and Subtropical Countries, Soybean Production in (Mostly
in
Soybean production–Marketing. See Marketing Soybeans
Soybean production–Nitrogen fixation. See Nitrogen Fixation,
Inoculation, Nodulation–Etymology of Related Terms
Soybean production–Nitrogen Fixation and Inoculation. See
Nitragin Inoculant and The Nitragin Company

Soybean oil. See Soy Oil

Soybean–origin and domestication. See Origin, Domestication, and
Dissemination of the Soybean (General)

Soybean production–Plant protection. See Diseases (Bacterial,
Fungal, and Viral / Virus), Insects–Pest Control. See also: Integrated
Pest Management, Nematodes–Disease Control, Weeds–Control
and Herbicide Use

Soybean paste. See Miso

Soybean production–Research. See Research on Soybeans

Soybean–Physiology and Biochemistry (Including Photoperiodism,
Photosynthesis, Translocation, Plant Water Relations, Respiration,
Photorespiration) 2372, 2719, 3029, 3962

Soybean Rust (Fungal Disease) 3625

Soybean oil constants. See Soy Oil Constants

Soybean Seed Companies and Seedsmen in Japan 2098, 3999,
4109, 4242, 4278

Soybean–Physiology–Photoperiodism / Photoperiod, Photoperiodic
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Soybean Seeds–Black in Color–Etymology of This Term and Its
Cognates / Relatives in Various Languages 79, 1069, 1940
Soybean Seeds–Black in Color. Food Use is Not Mentioned 44, 79,
158, 159, 167, 189, 206, 208, 216, 259, 278, 291, 295, 303, 306,
310, 312, 313, 316, 317, 319, 320, 384, 403, 404, 411, 414, 430,
441, 465, 572, 593, 995, 1068, 1069, 1128, 1187, 1253, 1276, 1286,
1316, 1404, 1446, 1478, 1673, 1680, 1769, 1911, 1940, 1962, 1980,
1983, 1984, 1986, 2023, 2081, 2087, 2088, 2089, 2122, 2123, 2140,
2141, 2142, 2144, 2163, 2168, 2193, 2209, 2227, 2231, 2233, 2236,
2237, 2242, 2250, 2258, 2303, 2314, 2359, 2437, 2460, 2463, 2532,
2555, 2564, 2577, 2578, 2585, 2586, 2604, 2618, 2625, 2635, 2640,
2641, 2645, 2655, 2677, 2682, 2698, 2699, 2737, 2769, 2785, 2792,
2802, 2832, 2834, 2835, 2836, 2837, 2844, 2859, 2868, 2896, 2911,
2929, 2964, 3012, 3023, 3025, 3030, 3037, 3038, 3131, 3163, 3173,
3194, 3201, 3236, 3259, 3287, 3294, 3295, 3369, 3382, 3435, 3463,
3480, 3481, 3497, 3528, 3537, 3538, 3539, 3552, 3566, 3589, 3625,
3635, 3639, 3641, 3647, 3651, 3652, 3654, 3740, 3743, 3752, 3770,
3771, 3833, 3839, 3866, 3867, 3931, 3952, 3955, 3956, 3996, 3998,
4000, 4012, 4061, 4064, 4085, 4102, 4112, 4130, 4184, 4211, 4213,
4218, 4247, 4251, 4294, 4307, 4317, 4334, 4340, 4359, 4363, 4372,
4383, 4386, 4407, 4429, 4482
Soybean Seeds–Black in Color. Used as Food (Including in
Fermented Black Soybeans and Inyu), Beverage, Feed, or
Medicine, or Their Nutritional Value 79, 153, 154, 166, 186, 201,
215, 243, 284, 285, 286, 287, 295, 298, 309, 399, 416, 474, 517,
558, 730, 907, 912, 918, 1097, 1452, 1598, 1835, 1903, 1954, 1971,
1999, 2158, 2228, 2511, 2512, 2620, 2768, 2797, 2799, 2828, 3089,
3270, 3277, 3548, 3618, 3675, 3819, 3824, 4260, 4306, 4352, 4428
Soybean Seeds–Brown in Color. Especially Early Records 153,
159, 201, 298, 312, 313, 384, 1068, 1227, 1447, 1822, 1940, 2056,
2107, 2119, 2121, 2123, 2140, 2141, 2142, 2158, 2170, 2173, 2193,
2209, 2223, 2233, 2252, 2265, 2268, 2271, 2319, 2320, 2363, 2408,
2437, 2463, 2511, 2532, 2533, 2564, 2585, 2619, 2635, 2797, 2798,
2802, 2828, 2859, 2868, 2911, 2956, 2980, 3023, 3025, 3032, 3130,
3259, 3270, 3275, 3277, 3351, 3435, 3443, 3456, 3528, 3537, 3538,
3618, 3639, 3661, 3675, 3740, 3752, 3947, 3951, 4184, 4213, 4243,
4294, 4383
Soybean Seeds–Green in Color. Food Use is Not Mentioned. Early
Named Varieties Include Aoda, Columbia, Giant Green, Guelph or
Medium Green, Medium Early Green, Medium Green, Samarow,
Sonoma, and Tashing 83, 137, 201, 284, 285, 287, 298, 312, 314,
384, 411, 582, 1289, 1446, 1478, 1587, 1680, 1769, 1822, 1884,
1940, 1983, 2157, 2227, 2233, 2314, 2460, 2463, 2511, 2532, 2533,
2735, 2792, 2799, 2841, 2868, 2883, 2911, 2956, 3030, 3032, 3089,
3131, 3277, 3287, 3301, 3483, 3537, 3542, 3611, 3639, 3641, 3652,
3740, 3743, 3770, 3824, 3833, 3866, 3867, 3978, 3981, 3997, 4000,
4213, 4251, 4340
Soybean Seeds–Green in Color. Used as Food, Beverage, Feed, or
Medicine, or Their Nutritional Value 1289, 3277
Soybean Seeds–Mottled, Speckled, Spotted, Striped, Banded,
Flecked, Variegated, or Bicolored 153, 159, 201, 284, 298, 312,
384, 1068, 1478, 1598, 1822, 1940, 2227, 2463, 2511, 2532, 2785,
2792, 2868, 2911, 3025, 3030, 3089, 3277, 3528, 3639

Soybean Seeds–Red in Color 18, 44, 153, 159, 220, 995, 1822,
2056, 2122, 2231, 2237, 2314, 2460, 2532, 2605, 2785, 2868, 2911,
3030, 3089, 3277
Soybean Seeds–White in Color 73, 79, 83, 153, 154, 158, 159, 201,
208, 215, 284, 285, 295, 298, 312, 366, 384, 411, 424, 427, 441,
474, 547, 557, 657, 730, 767, 995, 1068, 1069, 1128, 1187, 1253,
1272, 1334, 1380, 1404, 1446, 1447, 1478, 1583, 1590, 1598, 1619,
1680, 1824, 1907, 1954, 1971, 1983, 1993, 2016, 2049, 2157, 2223,
2227, 2234, 2314, 2460, 2463, 2465, 2511, 2523, 2532, 2604, 2785,
2841, 2868, 2911, 3025, 3030, 3064, 3079, 3080, 3086, 3089, 3129,
3201, 3211, 3277, 3278, 3294, 3369, 3382, 3403, 3440, 3463, 3482,
3484, 3528, 3538, 3591, 3603, 3611, 3625, 3635, 3639, 3651, 3652,
3654, 3740, 3743, 3752, 3770, 3771, 3772, 3824, 3833, 3866, 3867,
3955, 3956, 3981, 4000, 4041, 4064, 4251, 4306, 4340
Soybean Seeds–Yellow in Color. Including Yellowish White, Cream
Colored, and Pale (Pallida). Especially Early Records. See also:
Soybean Seeds–White 73, 83, 84, 94, 108, 132, 146, 154, 158, 159,
189, 201, 208, 215, 283, 284, 291, 295, 303, 306, 309, 312, 313,
316, 317, 318, 319, 352, 364, 366, 384, 403, 404, 411, 414, 416,
430, 520, 530, 551, 557, 657, 837, 995, 1068, 1253, 1286, 1446,
1447, 1478, 1587, 1598, 1625, 1689, 1700, 1726, 1741, 1769, 1784,
1788, 1806, 1824, 1835, 1836, 1884, 1940, 1954, 1962, 1971, 1975,
1977, 1983, 2023, 2107, 2119, 2121, 2122, 2123, 2140, 2141, 2142,
2157, 2158, 2163, 2165, 2168, 2170, 2173, 2189, 2193, 2209, 2223,
2227, 2231, 2232, 2233, 2236, 2237, 2251, 2256, 2257, 2258, 2265,
2268, 2271, 2281, 2319, 2320, 2325, 2343, 2344, 2363, 2387, 2408,
2418, 2437, 2452, 2460, 2485, 2511, 2526, 2528, 2532, 2533, 2552,
2564, 2585, 2603, 2605, 2618, 2619, 2633, 2634, 2635, 2641, 2682,
2699, 2735, 2737, 2769, 2785, 2792, 2796, 2797, 2798, 2802, 2828,
2841, 2859, 2868, 2909, 2911, 2924, 2929, 2964, 2980, 2987, 3012,
3023, 3030, 3032, 3064, 3078, 3079, 3089, 3130, 3131, 3201, 3259,
3270, 3275, 3277, 3278, 3279, 3287, 3335, 3336, 3337, 3340, 3397,
3403, 3435, 3441, 3443, 3453, 3463, 3500, 3527, 3528, 3537, 3539,
3591, 3611, 3639, 3661, 3670, 3675, 3740, 3752, 3755, 3777, 3809,
3824, 3833, 3834, 3842, 3872, 3931, 3952, 3962, 3984, 4017, 4041,
4098, 4102, 4213, 4234, 4240, 4243, 4247, 4251, 4306, 4329, 4340,
4359
Soybean Seedsmen in the Austro-Hungarian Empire 2179, 2185,
2212, 2214, 2249, 2255, 2257, 2258, 2259, 2272, 2285, 2286, 2287,
2291, 2292, 2293, 2294, 2296, 2348, 2350, 2382, 2383, 2384, 2386,
2388, 2390, 2398, 2400, 2404, 2412, 2418, 2419, 2421, 2433, 2441,
2442, 2444, 2445, 2447, 2449, 2451, 2452, 2456, 2457, 2474, 2538,
2540, 2572, 2580, 2581, 2582, 2587, 2588, 2590, 2591, 2593, 2594,
2595, 2596, 2598, 2601, 2610, 2612, 2613, 2614, 2622, 2623, 2628,
2750, 2855, 2863, 2899, 2928, 2991, 2992, 2995, 3045, 3046, 3047,
3210, 3288, 3309, 3394, 3426, 3580
Soybean–Taxonomy / Classification 424, 426, 427, 448, 464, 474,
487, 488, 498, 516, 517, 524, 537, 547, 550, 557, 561, 568, 580,
601, 655, 657, 674, 777, 779, 800, 801, 837, 875, 884, 885, 909,
923, 943, 1047, 1069, 1168, 1174, 1186, 1187, 1230, 1253, 1272,
1277, 1284, 1291, 1310, 1321, 1399, 1439, 1512, 1527, 1547, 1626,
1679, 1773, 1795, 1812, 1841, 1871, 1882, 1894, 1911, 1940, 2006,
2024, 2081, 2239, 2365, 2446, 2454, 2463, 2549, 2776, 2820, 2970,
2978, 3025, 3071, 3078, 3253, 3369, 3844, 4096, 4412, 4419
Soybean–Terminology and Nomenclature–Fanciful Terms and
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Names 4161

3998, 4000

Soybean Varieties Europe–Gelbe Riesen (“Yellow Giant” / Giant
Yellow)–Early Introduction 4213, 4351

Soybean Varieties USA–Medium White–Early Introduction 3480,
3484, 3743

Soybean Varieties USA–American Coffee Berry–Early
Introduction. Renamed Ito-San by about 1902 3509, 3510, 3593,
3609, 3870, 3951, 4082, 4083, 4116, 4154, 4269, 4302

Soybean Varieties USA–Yamagata Cha-daidzu / Yamagata
Chadaidzu / Yamagata-cha Daidzu–Early Introduction. Renamed
Eda by about 1907 3337, 3340, 3443, 3456, 3515, 3527, 3634,
3661, 3740, 3752

Soybean Varieties USA–Brown–Early Introduction 4371
Soybean Varieties USA–Early Dwarf–Early Introduction 4340,
4355
Soybean Varieties USA–Early White–Early Introduction. Renamed
Ito-San by about 1902 3591, 3593, 3740, 3743, 3770, 3833, 4000,
4064, 4123, 4154, 4251, 4317
Soybean Varieties USA–Eda Mame–Early Introduction. Renamed
Ito San by 1910 3335, 3336, 3443, 3480, 3515, 3527, 3661, 3740,
3752, 3777, 3833, 3872, 4099

Soybean Varieties USA–Yellow Soy Bean or Yellow Soy / Soja–
Early Introduction 3335, 3336, 3337, 3340, 3515, 3527, 3661,
3740, 3752, 3809, 3833, 3962, 4146, 4234, 4251
Soybean Variety Development and Breeding–New Soybean
Varieties in the USA 3335, 3337, 3340, 3385, 3456, 3481, 3482,
3483, 3484, 3509, 3542, 3591, 3947, 3996, 3997, 3998, 4041, 4339,
4355
Soybeans, black. See Soybean Seeds–Black in Color
Soybeans, ground (used as food). See Whole Dry Soybeans

Soybean Varieties USA–Extra Early Dwarf–Early Introduction
3947, 3951, 4256
Soybean Varieties USA–German Coffee Berry–Early Introduction.
Renamed Ito-San by about 1902 3385, 3386, 3578, 3782, 3783,
3943, 4020, 4021, 4027, 4088, 4222, 4226, 4250
Soybean Varieties USA–Green Samarow–Early Introduction.
Renamed Samarow in 1907 3537, 3542, 4213
Soybean Varieties USA–Kiyusuke Daizu–Early Introduction. Also
spelled Kiyusuki, Kiuski, Kaiyuski, Kuiske, Keyuska, Kysuki 3336,
3337, 3443, 3480, 3527, 3634, 3661, 3740, 3752, 3755, 3833, 3962,
4234

Soybeans, whole dry (used unprocessed as feed). See Whole Dry
Soybeans
Soybeans, whole dry (used unprocessed as food). See Whole Dry
Soybeans
Soybeans, wild. See Wild Soybeans (General)
Soyfood products, commercial. See Commercial Soy Products–New
Products
Soyfoods Center. See Soyinfo Center (Lafayette, California)
Soyfoods (General Food Uses of Soybeans) 4481

Soybean Varieties USA–Late Mammoth–Early Introduction 4339,
4340
Soybean Varieties USA–Mammoth–Early Introduction 4035, 4041

Soyinfo Center (Lafayette, California). Named Soyfoods Center
until 1 Jan. 2007. Founded by William and Akiko Shurtleff 4483,
4486

Soybean Varieties USA–Medium Black–Early Introduction.
Renamed Buckshot by 1948 3480, 3481, 3593, 3651, 3652, 3740,
3743, 3770, 3771, 3833, 3866, 3867, 4000, 4123, 4251

Soyland Farm. See Fouts Family of Indiana

Soybean Varieties USA–Medium Early Black–Early Introduction.
Renamed Buckshot by 1907 3996, 4000, 4047

Soymilk–Etymology of This Term and Its Cognates / Relatives
in Various Languages 227, 324, 354, 373, 591, 1477, 1892, 1937,
2049, 2652, 3014, 3175, 3365, 3589, 3675, 3806, 3819, 3865, 3970,
4022, 4243

Soybean Varieties USA–Medium Early Green–Early Introduction.
Synonym Guelph (Ball 1907) 3997, 4000, 4047
Soybean Varieties USA–Medium Early White–Early Introduction
3480, 3482, 3752

Soymilk curds. See Curds Made from Soymilk

Soymilk fed (or not fed) to infants in China. See Infants or
Recently-Weaned Children Fed (or Not Fed) Soymilk in China

Soybean Varieties USA–Medium Green–Early Introduction 3480,
3483, 3593, 3740, 3743, 3770, 3833, 3886, 3978, 4010, 4012, 4154,
4251, 4317

Soymilk, Fermented, in Liquid or Viscous Form (Basic Research,
Acidophilus Soymilk or Soy Acidophilus Milk, Soy Viili,
Buttermilk, Koumiss, Lassi, Piima, etc.). See also: Soy Yogurt, Soy
Cheese, and Soy Kefir 3433

Soybean Varieties USA–Medium Late Black–Early Introduction

Soymilk, Soy Drinks / Beverages, Soy-Based Infant Formulas, and
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Nogs (Liquid, Non-Fermented). Note–For Soymilk Products See
Tofu, Yuba, Shakes, Soy Ice Cream, Soy Yogurt, and Soy Cheese
or Cheese Alternatives 227, 258, 261, 324, 354, 373, 425, 591, 842,
930, 1005, 1356, 1477, 1892, 1937, 1938, 2049, 2113, 2512, 2514,
2652, 2892, 3014, 3146, 3148, 3175, 3262, 3263, 3286, 3319, 3365,
3497, 3581, 3586, 3589, 3622, 3675, 3779, 3806, 3819, 3862, 3865,
3910, 4022, 4063, 4071, 4169, 4243, 4306, 4366, 4384, 4400, 4457,
4476, 4481

Etymology of This Term

Soynut Butter (Soynuts / Roasted Soybeans Ground to a Paste
Resembling Peanut Butter; May Also Be Made from (Roasted) Soy
Flour Mixed with a Little Oil) 4283

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

Soynuts–Etymology of This Term and Its Cognates / Relatives in
Various Languages 150, 153, 2361, 3065, 3129, 3249, 3784

Sugars, complex, such as raffinose, stachyose, and verbacose. See
Oligosaccharides

Soynuts (Oil Roasted or Dry Roasted / Toasted). See Also Irimame
Used in Bean-Scattering (Mame-Maki) Ceremony at Setsubun
(Lunar New Year) in Japan and Parched Soybeans 150, 153, 158,
159, 166, 190, 195, 213, 399, 421, 572, 875, 1068, 1388, 1446,
2122, 2361, 2724, 2822, 3065, 3124, 3129, 3249, 3369, 3784, 4418

Sunflower Oil / Sunflowerseed Oil / Sunoil 3704, 3837, 3940, 3945,
4077

Sprouts. See Soy Sprouts

Stinky tofu, etymology. See Tofu, Fermented–Stinky Tofu (Chou
Doufu). Etymology of This Term
Storage of Soybean Seeds, Viability and Life-Span During Storage
or Storability, and Drying of Soybeans 179, 2045, 2387, 3141,
4285, 4361, 4396

Sufu. See Tofu, Fermented

Sunflower Seeds and Sunflowers (Helianthus annuus)–Including
Sunflowerseed Oil, Cake, and Meal. Once called the Heliotrope,
Heliotropion, and Heliotropium 309, 1172, 1769, 1868, 1869, 2922,
2979, 3023, 3130, 3318, 3437, 3545, 3604, 3704, 3945, 4185, 4193,
4226, 4227, 4246

Sri Lanka. See Asia, South–Sri Lanka
Sweet Oil 732, 741, 764, 783, 797, 883, 1003, 3204, 4230
Staley (A.E.) Manufacturing Co. (Decatur, Illinois; Acquired by
Tate & Lyle PLC in June 1988) 2561

Sword Bean. Canavalia gladiata (Jacq.) D.C. Also Known as the
Knife Bean, Saber Bean 1510, 2532

Standards, Applied to Soybeans or Soy Products 3339

Statistics on soybean production, area and stocks. See individual
geographic regions (such as Asia, Europe, Latin America, United
States, etc.) and nations within each region

Table / Tables in Document 135, 632, 642, 673, 691, 903, 1057,
1064, 1067, 1174, 1186, 1249, 1253, 1284, 1334, 1371, 1408, 1452,
1511, 1688, 1774, 1793, 1826, 1863, 1872, 1895, 1896, 1899, 1900,
1908, 1910, 1925, 1937, 1980, 1983, 1984, 2018, 2053, 2087, 2088,
2111, 2116, 2122, 2123, 2124, 2137, 2142, 2145, 2149, 2158, 2159,
2162, 2165, 2173, 2187, 2209, 2223, 2232, 2233, 2235, 2236, 2237,
2241, 2269, 2271, 2274, 2275, 2278, 2279, 2280, 2298, 2314, 2319,
2320, 2324, 2325, 2342, 2349, 2361, 2363, 2368, 2369, 2370, 2441,
2446, 2454, 2466, 2475, 2482, 2485, 2500, 2511, 2514, 2523, 2525,
2527, 2533, 2548, 2554, 2559, 2564, 2577, 2585, 2589, 2604, 2605,
2608, 2618, 2633, 2634, 2635, 2648, 2654, 2660, 2676, 2706, 2707,
2723, 2731, 2754, 2762, 2768, 2775, 2796, 2797, 2827, 2834, 2835,
2836, 2837, 2866, 2873, 2909, 2910, 2911, 2912, 2914, 2920, 2921,
2940, 2960, 2967, 2975, 2979, 2980, 3008, 3025, 3037, 3038, 3048,
3052, 3057, 3064, 3068, 3075, 3076, 3081, 3083, 3087, 3089, 3111,
3115, 3163, 3175, 3187, 3188, 3191, 3206, 3208, 3211, 3221, 3236,
3249, 3260, 3261, 3265, 3269, 3270, 3271, 3274, 3306, 3307, 3329,
3338, 3340, 3346, 3350, 3356, 3357, 3368, 3371, 3381, 3382, 3383,
3397, 3428, 3435, 3438, 3447, 3449, 3454, 3455, 3464, 3472, 3474,
3481, 3483, 3521, 3522, 3544, 3556, 3575, 3577, 3591, 3597, 3611,
3633, 3634, 3641, 3642, 3645, 3648, 3650, 3656, 3659, 3661, 3662,
3684, 3693, 3704, 3743, 3751, 3756, 3757, 3760, 3770, 3772, 3773,
3774, 3777, 3795, 3806, 3833, 3852, 3866, 3867, 3872, 3898, 3939,
3940, 3945, 3946, 3963, 3966, 3997, 4000, 4001, 4009, 4032, 4063,
4077, 4084, 4085, 4106, 4154, 4183, 4188, 4200, 4218, 4229, 4230,
4234, 4287, 4298, 4345, 4346, 4360, 4365, 4378, 4380

Statistics on soybean yields. See Yield Statistics, Soybean

Taiwan. See Asia, East–Taiwan

Stinky tofu. See Tofu, Fermented–Stinky Tofu (Chou Doufu).

Takamine, Jokichi (1854-1922; Introduced Koji, Commercial

Starch (Its Presence or Absence, Especially in Soybean Seeds)
1804, 1806, 1980, 1983, 1984, 1986, 2055, 2087, 2088, 2121, 2122,
2162, 2170, 2247, 2312, 2342, 2368, 2475, 2483, 2489, 2495, 2523,
2527, 2548, 2634, 2652, 2656, 2660, 2685, 2719, 2754, 2834, 2835,
2836, 2837, 2866, 2909, 2940, 2947, 2948, 2954, 2968, 2972, 2984,
2988, 3025, 3026, 3034, 3042, 3049, 3082, 3137, 3146, 3147, 3158,
3159, 3167, 3175, 3178, 3191, 3202, 3220, 3236, 3237, 3238, 3249,
3261, 3262, 3263, 3270, 3286, 3287, 3308, 3319, 3322, 3324, 3328,
3338, 3348, 3356, 3357, 3360, 3365, 3369, 3374, 3376, 3377, 3395,
3397, 3407, 3418, 3420, 3436, 3441, 3446, 3447, 3449, 3527, 3528,
3550, 3555, 3574, 3575, 3588, 3597, 3622, 3675, 3677, 3684, 3693,
3732, 3752, 3773, 3779, 3806, 3852, 3883, 3910, 3946, 3948, 3974,
3979, 4003, 4071, 4076, 4153, 4169, 4238, 4306, 4401
Statistics. See the specific product concerned, e.g. Tofu Industry and
Market Statistics
Statistics on crushing of soybeans, soy oil and meal production
and consumption. See individual geographic regions (such as Asia,
Europe, Latin America, United States, World, etc.) and nations
within each region
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Microbial Enzyme Production, and Taka-Diastase to the USA). He
Also Isolated Adrenalin / Adrenaline. Donated Famous Japanese
Cherry Trees to Washington, DC 4337

Thesaurus or Thesauri 487

Tamari, Including Real Tamari (Soy Sauce Which Contains Little
or No Wheat) or the Macrobiotic Word Tamari Meaning Traditional
Shoyu 190, 211, 213, 232, 264, 268, 290, 292, 389, 417, 439, 443,
993, 3641, 3688, 3730, 4211, 4474

Tibet. See Asia, East–Tibet and Tibetans Outside Tibet

Tamari, Tamari Shoyu, and Tamari Soy Sauce–Etymology of These
Terms and Their Cognates / Relatives in Various Languages 292,
3641
Tanshi, Tan-shih, or Tan-ch’ih (Wade-Giles). See Fermented Black
Soybeans, Unsalted or Bland
Tariffs, duties, embargoes. See Trade Policies (International)
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties,
Embargoes, Moratoriums, and Other Trade Barriers or Subsidies
Taste Panel, Taste Test Results, or Sensory / Organoleptic
Evaluation of the Quality of Foods and Beverages 2236
Taste Problems. See Flavor / Taste Problems
Tauco–Indonesian-Style Fermented Soybean Paste. Also Spelled
Taucho, Tauceo, Tau Chiow, Taoco, Tao-Tjo, Taotjo, Taocho,
Taoetjo 3819, 3865, 3887
Taxonomy. See Soybean–Taxonomy
Tempeh–Etymology of This Term and Its Cognates / Relatives in
Various Languages 2082, 3348, 3865
Tempeh, Non-Soy Relatives–Onchom (Oncom, Ontjom)–A cake
of Peanut Presscake or Okara (Oncom Tahu) Fermented with
Neurospora (Monilia sitophila = Oidium lupuli) molds 1505, 3819
Tempeh, Non-Soy Relatives–Tempeh Bongkrek–A Cake of
Fermented Coconut Presscake or Grated Coconut 3819
Tempeh (Spelled Témpé in Malay-Indonesian) 1076, 1421, 2082,
3348, 3618, 3819, 3865, 4457, 4476
Temperance movement (abstaining from alcohol) and
vegetarianism. See Vegetarianism and the Temperance Movement
Worldwide
Teranatto or Tera-Natto. See Fermented Black Soybeans from
Japan–Other Names
Teriyaki Sauce and Teriyaki (Soy Sauce is the Main Sauce
Ingredient) 1058, 3247, 4211
Terminology for soybeans–Fanciful. See Soybean–Terminology and
Nomenclature–Fanciful Terms and Names
Therapeutic uses / aspects of soybeans, general. See Medical /
Medicinal-Therapeutic Uses / Aspects, General

Thyroid function. See Goitrogens and Thyroid Function

Timeline. See Chronology / Timeline
Tofu (all kinds)–Imports, Exports, International Trade 1732, 2539,
2881, 2939, 3066, 3458
Tofu (Also Called Soybean Curd or Bean Curd until about 19751985). See also Tofu–Fermented, Soy Ice Creams, Soy Yogurts, and
Cheesecake, Which Often Use Tofu as a Major Ingredient 45, 135,
141, 143, 153, 154, 158, 159, 166, 167, 175, 180, 181, 182, 183,
185, 186, 192, 208, 213, 214, 215, 217, 218, 219, 222, 223, 225,
231, 233, 237, 238, 239, 240, 241, 244, 245, 246, 247, 249, 250,
252, 253, 257, 258, 261, 263, 265, 267, 275, 283, 284, 285, 287,
289, 290, 292, 296, 299, 309, 311, 312, 316, 317, 324, 329, 343,
345, 352, 354, 355, 359, 366, 373, 380, 384, 387, 396, 398, 399,
405, 406, 417, 425, 463, 517, 532, 534, 535, 553, 557, 573, 579,
633, 634, 655, 657, 672, 758, 769, 781, 837, 839, 866, 869, 875,
944, 1005, 1020, 1042, 1068, 1074, 1075, 1112, 1118, 1130, 1145,
1150, 1229, 1245, 1253, 1272, 1273, 1286, 1296, 1314, 1349, 1381,
1390, 1396, 1410, 1435, 1437, 1445, 1446, 1447, 1451, 1477, 1533,
1579, 1587, 1598, 1687, 1732, 1757, 1761, 1763, 1769, 1775, 1796,
1824, 1828, 1829, 1834, 1836, 1851, 1863, 1880, 1881, 1892, 1903,
1907, 1909, 1924, 1926, 1929, 1937, 1938, 1940, 1946, 1948, 1954,
1962, 1971, 1975, 1982, 1983, 1987, 1992, 1993, 1994, 1995, 2005,
2015, 2016, 2019, 2022, 2032, 2033, 2038, 2049, 2061, 2064, 2097,
2105, 2112, 2113, 2115, 2136, 2147, 2157, 2178, 2186, 2206, 2207,
2224, 2227, 2229, 2230, 2235, 2241, 2244, 2246, 2247, 2248, 2276,
2310, 2312, 2313, 2315, 2328, 2335, 2344, 2373, 2377, 2401, 2462,
2481, 2497, 2503, 2511, 2512, 2514, 2523, 2524, 2526, 2527, 2532,
2539, 2550, 2555, 2565, 2570, 2605, 2621, 2633, 2634, 2635, 2640,
2648, 2649, 2652, 2670, 2682, 2687, 2705, 2717, 2718, 2728, 2729,
2737, 2739, 2751, 2785, 2796, 2802, 2804, 2810, 2812, 2813, 2818,
2819, 2843, 2844, 2868, 2881, 2885, 2911, 2912, 2914, 2917, 2920,
2924, 2939, 2948, 2949, 2961, 2968, 2971, 2980, 2989, 2996, 3002,
3009, 3015, 3017, 3018, 3019, 3030, 3033, 3037, 3043, 3044, 3064,
3065, 3066, 3069, 3073, 3078, 3079, 3080, 3086, 3089, 3095, 3106,
3109, 3111, 3112, 3115, 3116, 3118, 3125, 3129, 3131, 3142, 3146,
3148, 3150, 3151, 3155, 3166, 3167, 3169, 3175, 3186, 3187, 3191,
3192, 3194, 3195, 3208, 3217, 3220, 3223, 3236, 3262, 3263, 3264,
3266, 3269, 3270, 3277, 3279, 3284, 3285, 3286, 3303, 3319, 3331,
3343, 3348, 3351, 3355, 3365, 3369, 3402, 3422, 3434, 3436, 3445,
3453, 3458, 3497, 3505, 3528, 3539, 3547, 3552, 3557, 3581, 3586,
3589, 3603, 3614, 3618, 3622, 3629, 3633, 3637, 3639, 3641, 3644,
3645, 3675, 3696, 3736, 3765, 3779, 3806, 3819, 3826, 3828, 3841,
3846, 3850, 3852, 3859, 3860, 3862, 3865, 3873, 3881, 3889, 3892,
3899, 3903, 3906, 3910, 3920, 3934, 3952, 3971, 3976, 3999, 4022,
4052, 4063, 4071, 4086, 4089, 4090, 4091, 4092, 4101, 4131, 4132,
4154, 4169, 4175, 4191, 4205, 4211, 4212, 4235, 4239, 4243, 4244,
4306, 4307, 4342, 4343, 4350, 4352, 4359, 4366, 4368, 4372, 4376,
4384, 4398, 4400, 4407, 4421, 4424, 4428, 4436, 4449, 4452, 4454,
4455, 4457, 4458, 4459, 4460, 4461, 4470, 4476, 4493
Tofu, baked or broiled at flavored / seasoned/marinated. See Tofu,
Flavored/Seasoned/Marinated and Baked, Broiled, Grilled, Braised,
or Roasted
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Tofu, Braised, Grilled Broiled, or Roasted (Jian-doufu in Chinese).
Chinese-Style, Prepared in the Kitchen or at Home 208, 2751
Tofu companies (USA). See Pulmuone U.S.A., Inc. (South Gate,
California)
Tofu, Criticism of, Making Fun of, or Image Problems 1828
Tofu curds. See Curds Made from Soymilk
Tofu Equipment 1994

Tofu, Fried (Especially Deep-Fried Tofu Pouches, Puffs, Cutlets, or
Burgers; Agé or Aburagé, Aburaagé, Usu-agé, Atsu-agé or Namaagé, Ganmodoki or Ganmo, Hiryôzu / Hiryozu) 143, 208, 292, 399,
1005, 1440, 1477, 1828, 1892, 1907, 1919, 1926, 1993, 1994, 2009,
2135, 2796, 3079, 3080, 3126, 3129, 3151, 3192, 4211, 4306, 4342,
4449, 4454, 4455, 4457, 4474
Tofu, Fried or Deep-Fried–Etymology of This Term and Its
Cognates / Relatives in Various Languages 1907, 1993, 2009, 2135,
3080
Tofu, Fried, Used as an Ingredient in Commercial Soyfood Products
1440

Tofu–Etymology of This Term and Its Cognates / Relatives in
Various Languages 141, 180, 182, 213, 218, 267, 292, 299, 354,
380, 425, 517, 579, 633, 634, 657, 672, 837, 1020, 1042, 1074,
1130, 1245, 1253, 1381, 1445, 1451, 1477, 1587, 1687, 1757, 1796,
1892, 1907, 1940, 1962, 1975, 1983, 2019, 2032, 2049, 2064, 2112,
2186, 2229, 2230, 2235, 2241, 2244, 2247, 2373, 2511, 2526, 2555,
3065, 3069, 3078, 3106, 3118, 3331, 3348, 3422, 3589, 3618, 3675,
3819, 4352, 4384
Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu,
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu). See also Tofu-yo 284,
296, 380, 530, 769, 840, 1113, 1278, 1477, 1587, 1597, 1732, 1761,
1828, 2224, 2246, 2310, 2343, 2344, 2511, 2513, 2514, 2661, 2674,
2717, 2729, 2810, 2819, 2843, 2848, 2850, 2881, 2885, 3002, 3126,
3148, 3150, 3163, 3194, 3485, 3539, 3552, 3806, 4029, 4052, 4216,
4244, 4372, 4457, 4466, 4467
Tofu, Fermented–Etymology of This Term and Its Cognates /
Relatives in Various Languages 296, 380, 1597, 1732, 2881, 3126,
3163, 3539
Tofu, Fermented–Imports, Exports, International Trade 1732

Tofu, Frozen, Dried-frozen, or Dried Whole (Not Powdered) 268,
290, 322, 323, 328, 330, 380, 395, 407, 416, 437, 444, 519, 530,
668, 758, 769, 840, 866, 955, 976, 992, 1109, 1115, 1235, 1255,
1370, 1548, 1907, 1993, 2368, 2511, 2512, 2523, 2796, 2797, 2881,
2912, 2914, 2944, 2947, 2948, 2961, 3038, 3089, 3270, 3279, 3446,
3581, 3586, 3633, 3641, 3647, 3806, 3862, 3903, 3910, 4022, 4063,
4175, 4235, 4366, 4376, 4457
Tofu, Frozen or Dried-Frozen–Etymology of This Term and Its
Cognates / Relatives in Various Languages 323, 380, 1907, 2368,
2523, 2797, 2944, 2948, 2961, 3038, 3089, 3279, 3446, 3647, 3806,
3903
Tofu, Grilled, Braised, Broiled, or Roasted (Yaki-dôfu in Japanese).
A Japanese-Style Commercial Product 399, 417, 944, 1994, 2751,
3641, 4211
Tofu, Grilled, Broiled, Braised, or Roasted–Etymology of This
Term and Its Cognates / Relatives in Various Languages 3641
Tofu, Homemade–How to Make at Home or on a Laboratory or
Community Scale, by Hand 285, 3194

Tofu, Fermented–Stinky Tofu (pinyin: Chou Doufu (W.-G. Ch’ou
Toufu). Also Called, Stinking, Smelly or Redolent Tofu / Bean
Curd) 380, 1477, 3539, 4466, 4467

Tofu Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 2248

Tofu, Fermented–Stinky Tofu (Chou Doufu). Etymology of This
Term and Its Cognates / Relatives in Various Languages 3539

Tofu, Non-Soy Relatives (Such as Winged Bean Tofu or Peanut
Tofu) 284, 285, 287, 1447, 3109

Tofu, Fermented–Tofuyo from Okinawa, Japan (Made with Red
Rice {Beni-Koji} Containing Monascus purpureus) 1113, 1278

Tofu, Pressed, Chinese-Style (Toufukan / Doufugan / Dougan) 380,
416, 534, 840, 1445, 1477, 1687, 1828, 1961, 2315, 3126, 3331,
3618, 4061, 4112, 4211, 4244, 4457, 4460

Tofu, Firm (Chinese-Style) 290, 417, 1005, 1828, 3146
Tofu, Five-Spice Pressed (Wu-hsiang Toufukan / Wuxiang
Doufugan) 1477, 1828, 4457
Tofu, Flavored / Seasoned / Marinated and Baked, Broiled, Grilled,
Braised, or Roasted. Including Tofu Jerky and Savory Baked Tofu
4211
Tofu, Flavored, Seasoned, or Marinated, but not Baked, Broiled,
Grilled, Braised, or Roasted. Including most Five-Spice Pressed
Tofu (wu-hsiang toufukan / wuxiang doufugan) 185, 866, 1477,
1828, 4457

Tofu Production–How to Make Tofu on a Commercial Scale 1892,
1937, 1994, 3064
Tofu, Silken (Kinugoshi)–Etymology of This Term and Its Cognates
/ Relatives in Various Languages 192, 422
Tofu, Silken (Kinugoshi). Made without Separation of Curds and
Whey 192, 422, 965
Tofu, Smoked 354, 380, 416, 425, 672, 840, 1477, 1828, 4400,
4457
Tofu, Smoked–Etymology of This Term and Its Cognates /

© Copyright Soyinfo Center 2021

EARLY HISTORY OF SOY WORLDWIDE TO 1899 1559
Relatives in Various Languages 425, 4457
Tomato ketchup. See Ketchup, Tomato (Tomato Ketchup, WesternStyle)

(Rivers, Lakes) Using Junks, Barges, etc. within a Particular
Country or Region 748, 1587, 1807, 1824, 2157, 2401, 2785, 3079,
4348, 4448
Tropical and Subtropical Countries, Soybean Production in (Mostly
in the Third World / developing countries) 3647, 3648

Touchi or tou ch’i. See Fermented Black Soybeans
Toxins and Toxicity in Foods and Feeds–Bongkrek Poisoning,
Caused by Either Bongkrek Acid or Toxoflavin Produced in
Some Coconut Tempeh by the Aerobic Bacteria Pseudomonas
cocovenenans 3819

Trucks or Carts used to transport soybeans. See Transportation of
Soybeans or Soy Products to Market by Roads or Highways

Toxins and Toxicity in Foods and Feeds (General) 222, 284

Turkey. See Asia, Middle East–Turkey

Toxins and Toxicity in Foods and Feeds–Microorganisms,
Especially Bacteria (Such as Escherichia coli, Salmonella spp.,
Clostridium botulinum), that Cause Food Poisoning. See also:
Aflatoxins (produced by molds) and Bongkrek Poisoning (produced
in coconut by bacteria) 3557

T.W. Wood & Sons (Richmond, Virginia). Seedsmen since 1879
3367, 3443, 3813, 4193, 4246, 4290

Trade (International–Imports, Exports) of Soybeans, Soy Oil, and /
or Soybean Meal. See also Trade–Tariffs and Duties 614, 817, 1176,
1464, 1732, 1765, 1883, 1895, 1896, 1929, 2055, 2106, 2144, 2157,
2410, 2495, 2776, 2796, 2802, 2841, 2903, 3052, 3057, 3075, 3076,
3114, 3119, 3123, 3163, 3189, 3287, 3345, 3348, 3434, 3534, 3611,
3639, 3641, 3668, 3736, 4089, 4207, 4219, 4236, 4278, 4295, 4313,
4348, 4376, 4414
Trade of Soyfoods (Import and Export, not Including Soy Oil or
Soybean Meal, but Including Lecithin and Margarine) or Soyfoods
Manufacturing Equipment. See also: Soy Sauce–Imports, Exports.
Miso–Imports, Exports 376, 412, 417, 465, 582, 590, 592, 625, 635,
636, 680, 684, 690, 895, 901, 915, 997, 1010, 1057, 1145, 1152,
1273, 1334, 1371, 1387, 1410, 1429, 1444, 1445, 1452, 1583, 1584,
1672, 1684, 1688, 1816, 1837, 1863, 1926, 1964, 1972, 1975, 2015,
2018, 2031, 2106, 2116, 2121, 2153, 2235, 2343, 2485, 2789, 2826,
2830, 2842, 2987, 3001, 3179, 3254, 3355, 3363, 3675, 3676, 3738,
3779, 3937, 4017, 4086, 4425
Trade Policies (International) Concerning Soybeans, Soy Products,
or Soyfoods–Tariffs, Duties, Embargoes, Moratoriums, and Other
Trade Barriers or Subsidies 1452, 2031, 2116, 3075, 3363, 4314
Trade statistics, China. See China–Trade (Imports or Exports) of
Soybeans, Soy Oil, and / or Soybean Meal–Statistics
Trade statistics, Korea. See Korea–Trade (Imports or Exports) of
Soybeans, Soy Oil, and / or Soybean Meal–Statistics
Trade statistics, Manchuria. See Manchuria–Trade (Imports or
Exports) of Soybeans, Soy Oil, and / or Soybean Meal–Statistics
Transcaucasia. See Asia, Transcaucasia (Presently Armenia,
Azerbaijan, and Georgia)
Transportation of Soybeans or Soy Products to Market by Roads or
Highways Using Trucks, Carts, etc. within a Particular Country or
Region 2682, 4348
Transportation of Soybeans or Soy Products to Market by Water

Trypsin / Protease / Proteinase Growth Inhibitors 4419

Umeboshi or ume-boshi (Japanese salt plums / pickled plums),
Plum Products, and the Japanese Plum Tree (Prunus mumé) from
whose fruit they are made 344, 346, 371, 372, 377, 1681, 1907,
1939, 2076, 2238, 2705, 2870, 2961, 2994, 3030, 4208
Umeboshi (Salt Plums)–Etymology of This Term and Its Cognates /
Relatives in Various Languages 1907, 2870, 2961, 4208
Uncommon Fermented Soyfoods–Etymology of This Term and Its
Cognates / Relatives in Various Languages 71, 80, 2167
Unfair Practices–Including Possible Deceptive / Misleading
Labeling, Advertising, etc. See also: Adulteration 1558, 1787, 2069,
2070, 2789, 3187, 3508, 3513, 3514, 3520, 3852, 3971
United Kingdom. See Europe, Western–United Kingdom
United Kingdom, health foods movement and industry. See Health
Foods Movement and Industry in United Kingdom
United States Department of Agriculture (USDA)–Agricultural
Research Service (ARS, Established 1953). Including Agricultural
Research Administration (1942-1953) 4414
United States Department of Agriculture (USDA)–Bureau of
Human Nutrition and Home Economics (1943-1953). Including
Bureau of Home Economics (1923-1943), Office of Home
Economics (1915-1923), and Nutrition and Home Economics Work
in the Office of Experiment Stations (1894-1915). Transferred to the
Agricultural Research Service in 1953 4022, 4063, 4235, 4366
United States Department of Agriculture (USDA)–Bureau of
Plant Industry, Soils, and Agricultural Engineering (1943-1953).
Including Bureau of Plant Industry (1901-1943), Office of Plant
Industry (1900-1901), and Division of Agrostology (1895-1901).
Transferred to Agricultural Research Service in 1953 2734, 3909,
4000, 4091, 4098, 4104, 4217, 4287, 4297, 4338, 4341, 4414, 4439
United States Department of Agriculture (USDA; Including Federal
Grain Inspection Service [FGIS], and War Food Administration
[WFA]). See also: Agricultural Marketing Service, Agricultural
Research Service (ARS), Bureau of Plant Industry, Economic
Research Service, Food and Nutrition Service, Foreign Agricultural
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Service, and Section of Foreign Seed and Plant Introduction 1906,
2480, 2734, 2909, 3252, 3329, 3419, 3446, 3501, 3527, 3714, 3750,
3795, 3822, 3825, 3837, 3838, 3847, 3856, 3857, 3974, 4020, 4021,
4038, 4046, 4049, 4084, 4093, 4119, 4153, 4161, 4162, 4257, 4275,
4308, 4318, 4363, 4389, 4434
United States Department of Agriculture (USDA)–Office of
Experiment Stations (1888-1955). Transferred to the Cooperative
State Experiment Station Service in 1961 3544, 3687, 3752, 3757,
3826, 4022, 4306, 4366
United States Department of Agriculture (USDA)–Patent Office
and Commissioner of Patents, Agriculture (Forerunners of USDA)
1552, 1568, 1578, 1581, 1588, 1590, 1601, 1602, 1618, 1619, 1621,
1622, 1627, 1628, 1630, 1631, 1634, 1635, 1638, 1639, 1644, 1648,
1652, 1657, 1658, 1663, 1666, 1668, 1670, 1676, 1677, 1686, 1690,
1694, 1695, 1696, 1723, 1724, 1727, 1802, 1829, 2360, 2921, 3762,
4389, 4414
United States Department of Agriculture (USDA)–Section of
Foreign Seed and Plant Introduction (Established 1898 within the
USDA with David Fairchild in Charge). Transferred to Bureau
of Plant Industry (1 July 1901). Later Referred to as the Office of
Foreign Seed and Plant Introduction and then the Office of Foreign
Plant Introduction 4217, 4296, 4307, 4329
United States of America–Activities and Influence Overseas /
Abroad 634, 1475, 1801, 2660, 3069, 3129, 4039, 4055, 4071, 4074
United States of America (USA) 529, 547, 578, 583, 587, 588, 592,
593, 594, 595, 596, 597, 598, 599, 600, 605, 607, 608, 609, 610,
611, 612, 613, 614, 616, 620, 621, 622, 623, 626, 627, 629, 630,
632, 633, 634, 636, 637, 638, 642, 645, 646, 647, 648, 649, 650,
651, 652, 653, 660, 661, 662, 663, 664, 665, 666, 667, 671, 673,
676, 678, 679, 681, 682, 683, 687, 688, 689, 694, 696, 698, 699,
700, 702, 704, 705, 706, 710, 711, 712, 713, 714, 715, 716, 717,
718, 719, 720, 721, 725, 726, 727, 728, 731, 732, 733, 734, 735,
736, 737, 741, 743, 744, 745, 746, 747, 748, 752, 753, 754, 755,
757, 760, 761, 763, 764, 765, 766, 771, 772, 773, 780, 782, 783,
785, 788, 795, 797, 799, 805, 813, 815, 816, 822, 826, 828, 832,
834, 835, 846, 847, 849, 853, 857, 858, 860, 861, 862, 863, 867,
870, 872, 873, 874, 878, 880, 881, 882, 883, 887, 888, 891, 896,
897, 903, 927, 928, 935, 936, 939, 940, 941, 949, 953, 957, 959,
967, 968, 970, 972, 973, 974, 990, 997, 998, 1001, 1002, 1003,
1004, 1007, 1008, 1010, 1012, 1014, 1015, 1028, 1030, 1031, 1032,
1034, 1035, 1036, 1039, 1040, 1045, 1049, 1051, 1052, 1053, 1060,
1063, 1070, 1079, 1087, 1089, 1092, 1100, 1101, 1107, 1108, 1119,
1121, 1131, 1137, 1145, 1158, 1160, 1164, 1165, 1172, 1178, 1195,
1196, 1207, 1214, 1222, 1223, 1225, 1227, 1228, 1247, 1251, 1254,
1259, 1265, 1270, 1273, 1275, 1282, 1288, 1318, 1319, 1320, 1324,
1325, 1342, 1354, 1358, 1360, 1361, 1363, 1375, 1384, 1386, 1387,
1391, 1392, 1396, 1401, 1402, 1405, 1406, 1410, 1411, 1414, 1426,
1429, 1445, 1451, 1452, 1458, 1467, 1468, 1472, 1476, 1479, 1480,
1481, 1482, 1485, 1489, 1492, 1495, 1496, 1497, 1498, 1500, 1501,
1504, 1508, 1511, 1513, 1515, 1516, 1517, 1518, 1519, 1520, 1521,
1522, 1523, 1525, 1526, 1527, 1528, 1529, 1530, 1531, 1532, 1535,
1536, 1537, 1538, 1539, 1540, 1541, 1542, 1543, 1544, 1545, 1549,
1550, 1552, 1555, 1556, 1558, 1559, 1560, 1561, 1562, 1564, 1566,
1567, 1568, 1572, 1573, 1577, 1581, 1582, 1583, 1584, 1585, 1588,
1589, 1590, 1591, 1592, 1593, 1594, 1595, 1596, 1599, 1600, 1602,

1603, 1607, 1610, 1611, 1612, 1615, 1616, 1617, 1618, 1619, 1621,
1622, 1624, 1627, 1628, 1629, 1630, 1631, 1633, 1634, 1635, 1636,
1637, 1638, 1639, 1640, 1641, 1642, 1643, 1644, 1645, 1646, 1647,
1648, 1649, 1651, 1652, 1653, 1654, 1656, 1657, 1658, 1659, 1660,
1662, 1663, 1664, 1665, 1666, 1667, 1668, 1670, 1673, 1674, 1675,
1676, 1677, 1681, 1682, 1684, 1685, 1686, 1687, 1688, 1689, 1690,
1691, 1693, 1694, 1695, 1696, 1698, 1699, 1700, 1702, 1705, 1706,
1707, 1714, 1715, 1717, 1719, 1720, 1721, 1722, 1723, 1724, 1726,
1727, 1731, 1738, 1741, 1745, 1750, 1751, 1753, 1759, 1767, 1781,
1783, 1784, 1788, 1790, 1791, 1794, 1802, 1809, 1810, 1816, 1818,
1823, 1829, 1831, 1832, 1833, 1837, 1846, 1848, 1854, 1856, 1864,
1876, 1877, 1878, 1879, 1884, 1897, 1901, 1904, 1905, 1906, 1907,
1916, 1928, 1935, 1940, 1943, 1944, 1945, 1947, 1948, 1958, 1965,
1966, 1968, 1969, 1973, 1977, 1978, 1979, 1987, 1989, 1990, 1993,
1997, 2000, 2001, 2002, 2007, 2011, 2012, 2013, 2014, 2015, 2017,
2018, 2020, 2021, 2022, 2025, 2026, 2027, 2028, 2029, 2030, 2034,
2035, 2037, 2040, 2041, 2042, 2043, 2044, 2045, 2046, 2047, 2051,
2052, 2054, 2058, 2059, 2063, 2064, 2068, 2069, 2070, 2071, 2072,
2074, 2077, 2078, 2079, 2084, 2092, 2093, 2095, 2096, 2098, 2101,
2104, 2112, 2113, 2116, 2126, 2130, 2131, 2136, 2148, 2150, 2157,
2164, 2203, 2221, 2222, 2224, 2244, 2245, 2246, 2302, 2310, 2328,
2337, 2340, 2351, 2355, 2360, 2361, 2373, 2376, 2381, 2406, 2425,
2429, 2430, 2438, 2458, 2459, 2468, 2469, 2470, 2476, 2480, 2491,
2496, 2536, 2549, 2561, 2567, 2575, 2597, 2600, 2606, 2615, 2616,
2637, 2639, 2647, 2656, 2657, 2661, 2662, 2665, 2666, 2670, 2674,
2685, 2696, 2706, 2710, 2711, 2715, 2718, 2724, 2731, 2740, 2741,
2742, 2743, 2744, 2749, 2752, 2754, 2755, 2756, 2758, 2759, 2760,
2761, 2764, 2765, 2766, 2774, 2777, 2779, 2780, 2782, 2788, 2790,
2795, 2803, 2806, 2810, 2822, 2823, 2827, 2829, 2841, 2843, 2844,
2847, 2849, 2853, 2854, 2858, 2865, 2869, 2873, 2874, 2875, 2877,
2878, 2879, 2882, 2884, 2885, 2888, 2889, 2891, 2894, 2895, 2898,
2900, 2909, 2915, 2921, 2922, 2923, 2927, 2930, 2931, 2941, 2942,
2943, 2955, 2962, 2965, 2976, 2977, 2990, 3003, 3006, 3007, 3034,
3037, 3038, 3040, 3041, 3048, 3053, 3054, 3058, 3060, 3063, 3064,
3070, 3074, 3080, 3095, 3102, 3103, 3116, 3120, 3121, 3124, 3128,
3133, 3134, 3135, 3136, 3139, 3140, 3141, 3144, 3147, 3149, 3153,
3160, 3164, 3170, 3174, 3177, 3188, 3191, 3200, 3202, 3204, 3205,
3206, 3207, 3211, 3213, 3218, 3219, 3220, 3228, 3232, 3235, 3243,
3252, 3257, 3265, 3267, 3273, 3274, 3285, 3289, 3292, 3293, 3294,
3295, 3296, 3297, 3298, 3299, 3301, 3303, 3305, 3306, 3307, 3310,
3311, 3312, 3313, 3314, 3315, 3316, 3317, 3323, 3325, 3327, 3329,
3332, 3335, 3336, 3337, 3340, 3344, 3349, 3350, 3351, 3352, 3353,
3354, 3361, 3362, 3364, 3365, 3367, 3370, 3372, 3373, 3378, 3379,
3380, 3381, 3382, 3383, 3385, 3386, 3387, 3389, 3398, 3401, 3404,
3408, 3409, 3410, 3411, 3412, 3414, 3416, 3419, 3421, 3423, 3424,
3425, 3427, 3428, 3431, 3432, 3433, 3434, 3437, 3438, 3440, 3442,
3443, 3444, 3446, 3450, 3454, 3455, 3456, 3461, 3462, 3463, 3464,
3465, 3467, 3468, 3469, 3470, 3471, 3472, 3473, 3474, 3476, 3477,
3478, 3480, 3481, 3482, 3483, 3484, 3486, 3487, 3488, 3489, 3491,
3492, 3493, 3494, 3495, 3498, 3499, 3501, 3503, 3504, 3506, 3507,
3509, 3510, 3511, 3513, 3514, 3515, 3516, 3517, 3518, 3520, 3521,
3522, 3523, 3524, 3526, 3527, 3528, 3529, 3530, 3531, 3541, 3542,
3543, 3544, 3545, 3546, 3547, 3551, 3553, 3554, 3558, 3567, 3570,
3571, 3572, 3573, 3575, 3576, 3577, 3578, 3582, 3583, 3584, 3585,
3587, 3590, 3591, 3592, 3593, 3594, 3595, 3596, 3598, 3599, 3600,
3601, 3602, 3604, 3605, 3607, 3609, 3610, 3612, 3615, 3617, 3619,
3620, 3622, 3623, 3625, 3632, 3634, 3635, 3636, 3637, 3638, 3640,
3641, 3642, 3644, 3646, 3650, 3651, 3652, 3654, 3655, 3656, 3657,
3661, 3664, 3665, 3667, 3669, 3670, 3671, 3673, 3674, 3675, 3676,
3677, 3678, 3679, 3681, 3682, 3683, 3685, 3686, 3687, 3689, 3690,
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3694, 3695, 3697, 3698, 3699, 3700, 3701, 3702, 3704, 3707, 3708,
3709, 3710, 3711, 3712, 3713, 3714, 3716, 3717, 3718, 3719, 3720,
3721, 3722, 3723, 3725, 3726, 3739, 3740, 3743, 3745, 3748, 3749,
3750, 3752, 3753, 3754, 3755, 3757, 3758, 3759, 3761, 3762, 3763,
3767, 3768, 3770, 3771, 3772, 3773, 3774, 3775, 3778, 3780, 3782,
3783, 3786, 3787, 3789, 3790, 3791, 3792, 3794, 3795, 3796, 3797,
3799, 3802, 3803, 3804, 3807, 3808, 3809, 3811, 3812, 3813, 3814,
3815, 3817, 3820, 3821, 3822, 3824, 3825, 3826, 3832, 3833, 3836,
3837, 3838, 3839, 3840, 3843, 3847, 3849, 3852, 3853, 3854, 3856,
3857, 3859, 3861, 3864, 3866, 3867, 3868, 3869, 3870, 3871, 3874,
3879, 3880, 3884, 3885, 3889, 3890, 3891, 3893, 3894, 3895, 3896,
3897, 3898, 3900, 3901, 3902, 3903, 3904, 3905, 3907, 3908, 3909,
3910, 3912, 3915, 3917, 3918, 3919, 3921, 3922, 3923, 3924, 3925,
3928, 3929, 3931, 3932, 3935, 3936, 3938, 3940, 3942, 3943, 3947,
3948, 3949, 3951, 3955, 3956, 3958, 3960, 3962, 3963, 3964, 3969,
3970, 3971, 3972, 3973, 3974, 3975, 3978, 3980, 3981, 3982, 3983,
3985, 3986, 3987, 3988, 3989, 3990, 3992, 3993, 3994, 3995, 3996,
3997, 3998, 4000, 4001, 4004, 4007, 4008, 4009, 4010, 4011, 4013,
4014, 4015, 4016, 4018, 4019, 4020, 4021, 4022, 4024, 4025, 4026,
4027, 4028, 4030, 4031, 4032, 4033, 4034, 4035, 4036, 4037, 4038,
4041, 4042, 4043, 4044, 4045, 4046, 4047, 4048, 4049, 4050, 4051,
4054, 4058, 4059, 4061, 4062, 4063, 4064, 4066, 4067, 4068, 4070,
4075, 4077, 4078, 4080, 4081, 4082, 4083, 4084, 4085, 4088, 4091,
4092, 4093, 4094, 4095, 4097, 4098, 4099, 4100, 4103, 4104, 4105,
4109, 4111, 4112, 4113, 4114, 4116, 4117, 4118, 4119, 4120, 4121,
4122, 4123, 4124, 4125, 4126, 4127, 4128, 4129, 4130, 4132, 4133,
4134, 4135, 4136, 4137, 4138, 4141, 4142, 4143, 4146, 4147, 4148,
4149, 4150, 4152, 4153, 4154, 4155, 4156, 4157, 4158, 4159, 4160,
4161, 4162, 4163, 4165, 4166, 4167, 4168, 4170, 4171, 4174, 4176,
4178, 4179, 4180, 4181, 4182, 4183, 4184, 4185, 4186, 4187, 4188,
4189, 4190, 4193, 4195, 4197, 4198, 4199, 4200, 4201, 4203, 4205,
4214, 4215, 4217, 4221, 4222, 4223, 4224, 4225, 4226, 4229, 4233,
4234, 4235, 4237, 4238, 4241, 4243, 4245, 4246, 4248, 4249, 4250,
4251, 4252, 4253, 4254, 4255, 4256, 4257, 4258, 4259, 4261, 4262,
4263, 4264, 4265, 4266, 4267, 4268, 4269, 4270, 4271, 4272, 4273,
4274, 4276, 4277, 4278, 4280, 4282, 4283, 4285, 4286, 4287, 4288,
4289, 4290, 4291, 4292, 4293, 4296, 4297, 4298, 4299, 4300, 4302,
4303, 4304, 4305, 4306, 4307, 4308, 4309, 4312, 4314, 4315, 4316,
4318, 4319, 4320, 4322, 4324, 4325, 4328, 4329, 4331, 4336, 4337,
4338, 4339, 4340, 4341, 4342, 4345, 4346, 4353, 4354, 4355, 4357,
4358, 4360, 4361, 4363, 4365, 4366, 4369, 4370, 4373, 4374, 4377,
4389, 4408, 4411, 4412, 4414, 4416, 4419, 4422, 4425, 4426, 4427,
4434, 4439, 4456, 4457, 4478, 4483, 4484, 4485, 4486, 4491, 4493
United States–States–Alabama 1990, 2000, 2001, 2074, 2597,
3141, 3775, 4008, 4030, 4353
United States–States–Alaska 2476
United States–States–Arizona 3761, 4166, 4316
United States–States–Arkansas 1677, 3141, 4166, 4200, 4315
United States–States–California 1480, 1481, 1482, 1519, 1520,
1522, 1525, 1527, 1529, 1535, 1562, 1578, 1602, 1657, 1682, 1715,
1720, 1726, 1741, 1783, 1832, 2148, 2157, 2224, 2246, 2376, 2549,
2556, 2637, 2731, 2740, 2741, 2742, 2744, 2749, 2760, 2810, 2843,
2847, 2858, 2884, 2921, 2923, 3054, 3205, 3243, 3398, 3433, 3665,
3685, 3719, 3722, 3763, 3836, 3859, 3864, 3909, 3970, 4054, 4061,
4067, 4068, 4075, 4112, 4137, 4141, 4166, 4195, 4203, 4306, 4312,

4319, 4331, 4342, 4408, 4426, 4434, 4483, 4486, 4491
United States–States–Colorado 1607, 2900, 2921, 3492, 3669, 4166
United States–States–Connecticut 797, 805, 1259, 1392, 1458,
1472, 1485, 1496, 1501, 1520, 1528, 1537, 1566, 1600, 1622, 1629,
1639, 1645, 1646, 1670, 1816, 1901, 1973, 2310, 2779, 2844, 2962,
3041, 3103, 3307, 3323, 3325, 3332, 3372, 3412, 3432, 3442, 3454,
3455, 3520, 3544, 3553, 3567, 3617, 3687, 3697, 3708, 3713, 3717,
3757, 3758, 3759, 3768, 3792, 3802, 3826, 3852, 3854, 3890, 3894,
3902, 3907, 3908, 3921, 3925, 3963, 3964, 3971, 3973, 4043, 4047,
4078, 4094, 4100, 4165, 4166, 4233, 4234, 4248, 4249, 4286, 4345,
4373, 4389
United States–States–Delaware 1724, 1864, 3620, 3646, 3929,
4120, 4389
United States–States–District of Columbia (Washington, DC) 949,
1517, 1520, 1526, 1549, 1552, 1556, 1560, 1568, 1578, 1581, 1590,
1602, 1668, 1673, 1864, 1906, 2063, 2136, 2351, 2470, 2480, 2865,
2869, 2882, 2943, 2965, 3136, 3252, 3325, 3414, 3419, 3636, 3683,
3750, 3752, 3822, 3847, 3893, 4021, 4022, 4038, 4045, 4046, 4067,
4098, 4180, 4287, 4296, 4297, 4307, 4308, 4318, 4329, 4366
United States–States–Florida 632, 673, 694, 1165, 4166, 4484
United States–States–Georgia 587, 588, 592, 593, 594, 595, 596,
597, 598, 599, 600, 607, 608, 609, 610, 611, 612, 613, 614, 616,
620, 621, 622, 625, 627, 629, 630, 635, 648, 664, 671, 676, 678,
680, 684, 685, 687, 688, 690, 691, 694, 706, 741, 757, 780, 997,
1584, 1928, 1977, 2018, 2027, 2035, 2052, 2069, 2077, 2098, 2429,
2430, 2496, 2597, 2615, 2696, 2895, 2976, 3213, 3219, 3299, 3310,
3329, 3427, 3431, 3474, 3494, 3508, 3511, 3513, 3514, 3582, 3602,
3604, 3609, 3664, 3685, 3709, 3745, 3752, 3786, 3807, 3869, 3919,
4093, 4120, 4143, 4166, 4266, 4292, 4371, 4425, 4456, 4484, 4485,
4486
United States–States–Hawaii 1425, 1456, 1457, 1915, 1945, 2038,
2963, 3056, 3404, 3428, 3599, 3642, 3812, 3869, 4004, 4011, 4027,
4113, 4336
United States–States–Idaho 2148, 4114
United States–States–Illinois 1480, 1481, 1482, 1519, 1522, 1525,
1527, 1529, 1535, 1544, 1562, 1578, 1602, 1659, 1664, 1832, 1833,
1854, 1897, 1969, 2028, 2034, 2037, 2044, 2104, 2222, 2340, 2491,
2536, 2758, 2764, 2790, 2803, 2878, 3003, 3121, 3149, 3153, 3191,
3378, 3386, 3425, 3504, 3601, 3609, 3638, 3641, 3652, 3678, 3700,
3707, 3754, 3774, 3783, 3797, 3799, 3808, 3815, 3894, 3898, 3905,
3907, 3912, 3932, 3935, 3936, 3970, 3987, 3992, 3994, 4000, 4002,
4009, 4024, 4035, 4041, 4044, 4064, 4081, 4105, 4107, 4113, 4117,
4120, 4121, 4125, 4146, 4155, 4162, 4166, 4182, 4186, 4187, 4199,
4215, 4224, 4225, 4245, 4252, 4264, 4265, 4276, 4298, 4328, 4337,
4339, 4340, 4341, 4355, 4361, 4363, 4374, 4411, 4412, 4414, 4416,
4419, 4422, 4425, 4434, 4439, 4484, 4485, 4491
United States–States–Indiana 1630, 1876, 1997, 2047, 2759, 2806,
2827, 2965, 3444, 3493, 3514, 3567, 3609, 3667, 3682, 3689, 3695,
3700, 3701, 3707, 3711, 3717, 3722, 3761, 3780, 3791, 3795, 3849,
3936, 3993, 4007, 4009, 4034, 4035, 4041, 4059, 4066, 4070, 4113,
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4118, 4124, 4161, 4166, 4198, 4254, 4257, 4265, 4274, 4275, 4276,
4277, 4282, 4283, 4289, 4303, 4324, 4341, 4389, 4414
United States–States–Introduction of Soy Products to. Earliest
document seen concerning soybean products in a certain U.S. state.
Soybeans as such have not yet been reported in this state 529, 583,
592, 605, 636, 689, 721, 733, 788, 797, 1045, 1101, 1178, 1318,
1425, 1915, 2476, 3508
United States–States–Introduction of Soy Products to. This
document contains the earliest date seen for soybean products in a
certain U.S. state. Soybeans as such had not yet been reported by
that date in this state 529, 583, 605, 636, 689, 721, 733, 788, 1045,
1178, 1318, 1425, 1915, 3508
United States–States–Introduction of Soybeans to. Earliest
document seen concerning soybeans in a certain U.S. state 600,
629, 634, 1010, 1227, 1500, 1517, 1519, 1520, 1522, 1536, 1552,
1562, 1564, 1568, 1588, 1596, 1618, 1619, 1622, 1634, 1647, 1652,
1657, 1677, 1705, 1724, 1809, 1810, 2047, 2361, 2665, 3450, 3473,
3516, 3634, 3669, 3689, 3743, 3775, 3814, 3990, 4099, 4114, 4256,
4316, 4340
United States–States–Introduction of Soybeans to. Earliest
document seen concerning soybeans or soyfoods in connection with
(but not yet in) a certain U.S. state 621, 626, 632, 694, 949, 1630,
1723, 1948, 2051, 2661, 2742, 2894, 4328
United States–States–Introduction of Soybeans to. Earliest
document seen concerning the cultivation of soybeans in a certain
U.S. state 600, 629, 997, 1010, 1227, 1519, 1520, 1522, 1536,
1562, 1568, 1588, 1618, 1619, 1622, 1634, 1647, 1652, 1677, 1705,
1724, 1810, 2027, 2047, 2361, 2665, 2740, 2909, 3316, 3367, 3450,
3473, 3516, 3634, 3669, 3689, 3743, 3775, 3814, 3990, 4038, 4080,
4099, 4233, 4256, 4316, 4340
United States–States–Introduction of Soybeans to or Dissemination
of Soybeans from. Other or general information and leads
concerning the USA 488, 633, 645
United States–States–Introduction of Soybeans to. This document
contains the earliest date seen for soybeans in a certain U.S. state
600, 629, 1227, 1500, 1520, 1522, 1536, 1542, 1552, 1562, 1564,
1568, 1588, 1596, 1618, 1619, 1622, 1634, 1647, 1652, 1677, 1724,
1809, 1810, 2047, 2361, 2665, 2976, 3450, 3473, 3527, 3634, 3669,
3689, 3743, 3775, 3814, 3990, 4099, 4256, 4316, 4340, 4425, 4434
United States–States–Introduction of Soybeans to. This document
contains the earliest date seen for the cultivation of soybeans in a
certain U.S. state 600, 997, 1227, 1520, 1522, 1536, 1542, 1562,
1568, 1588, 1618, 1619, 1622, 1634, 1647, 1677, 1724, 2027, 2047,
2361, 2665, 2740, 2847, 2976, 3367, 3450, 3473, 3634, 3669, 3689,
3743, 3775, 3814, 3990, 4038, 4080, 4099, 4233, 4256, 4316, 4340,
4425, 4434
United States–States–Iowa 1562, 1686, 2549, 2749, 3006, 3037,
3038, 3410, 3486, 3495, 3506, 3520, 3709, 3725, 3726, 3755, 3761,
3767, 3814, 3861, 3962, 4013, 4119, 4146, 4166, 4170, 4252, 4262,
4270, 4276, 4328, 4434, 4439, 4486

United States–States–Kansas 2026, 2355, 2459, 2661, 2665, 2788,
3160, 3311, 3312, 3313, 3316, 3335, 3336, 3337, 3340, 3367, 3385,
3386, 3401, 3414, 3419, 3437, 3443, 3456, 3473, 3480, 3491, 3495,
3498, 3499, 3504, 3506, 3509, 3510, 3515, 3516, 3517, 3518, 3520,
3524, 3527, 3528, 3529, 3546, 3567, 3570, 3576, 3578, 3591, 3592,
3593, 3605, 3632, 3634, 3636, 3661, 3670, 3671, 3725, 3739, 3752,
3755, 3761, 3770, 3780, 3782, 3803, 3808, 3809, 3814, 3832, 3910,
3928, 3932, 3938, 3975, 3986, 3988, 3995, 3996, 4011, 4025, 4026,
4031, 4041, 4046, 4048, 4051, 4098, 4122, 4127, 4130, 4135, 4142,
4146, 4149, 4150, 4152, 4155, 4161, 4162, 4163, 4166, 4174, 4178,
4181, 4182, 4183, 4186, 4187, 4189, 4190, 4199, 4201, 4234, 4251,
4253, 4257, 4259, 4261, 4262, 4263, 4267, 4270, 4276, 4280, 4287,
4320, 4340, 4363, 4439
United States–States–Kentucky 1619, 1635, 4126, 4166, 4282,
4389
United States–States–Louisiana 1178, 1411, 1414, 1467, 1468,
1479, 1498, 1617, 1706, 1905, 2002, 2093, 2406, 2661, 2742, 2774,
2875, 3431, 3440, 3450, 3531, 3558, 3690, 4009, 4166, 4214
United States–States–Maine 1045, 1063, 1282, 1396, 1810, 2788,
3723, 4166, 4233, 4267, 4370
United States–States–Maryland 578, 733, 788, 872, 874, 883, 939,
970, 1034, 1053, 1225, 1228, 1480, 1634, 1653, 1700, 1702, 2078,
2740, 2766, 3265, 3274, 3305, 3314, 3350, 3425, 3438, 3468, 3600,
3607, 3909, 3970, 4166, 4389
United States–States–Massachusetts 622, 626, 689, 700, 744, 764,
771, 772, 849, 858, 870, 887, 927, 1002, 1003, 1004, 1012, 1015,
1031, 1035, 1039, 1040, 1051, 1060, 1079, 1089, 1092, 1119, 1121,
1131, 1160, 1195, 1196, 1207, 1214, 1222, 1227, 1265, 1270, 1275,
1360, 1384, 1396, 1402, 1429, 1489, 1508, 1518, 1519, 1521, 1523,
1525, 1527, 1529, 1530, 1531, 1582, 1594, 1611, 1624, 1965, 2027,
2092, 2126, 2164, 2373, 2656, 2696, 2724, 2764, 2822, 2915, 2921,
2930, 2977, 3133, 3160, 3206, 3211, 3228, 3292, 3293, 3294, 3295,
3298, 3306, 3349, 3365, 3379, 3380, 3381, 3382, 3383, 3414, 3416,
3419, 3431, 3462, 3463, 3464, 3470, 3480, 3482, 3483, 3484, 3493,
3494, 3516, 3520, 3522, 3531, 3541, 3551, 3567, 3571, 3572, 3573,
3575, 3585, 3593, 3602, 3634, 3635, 3636, 3651, 3652, 3654, 3655,
3656, 3657, 3675, 3743, 3750, 3752, 3753, 3770, 3771, 3772, 3773,
3774, 3787, 3791, 3793, 3802, 3811, 3839, 3843, 3861, 3866, 3867,
3868, 3871, 3874, 3902, 3918, 3923, 3924, 3929, 3942, 3947, 3948,
3951, 3960, 3970, 3978, 3980, 3981, 3982, 3994, 4000, 4006, 4007,
4028, 4044, 4046, 4082, 4084, 4107, 4120, 4126, 4128, 4129, 4135,
4143, 4146, 4148, 4153, 4154, 4156, 4158, 4160, 4161, 4166, 4174,
4221, 4251, 4255, 4258, 4276, 4308, 4322, 4325, 4357, 4434, 4439
United States–States–Michigan 1536, 1538, 1542, 1555, 1564,
1588, 2058, 2059, 2063, 3133, 3433, 3547, 3644, 3685, 3815, 3879,
3894, 3903, 3917, 3970, 3987, 3992, 3994, 3997, 4142, 4161, 4166,
4170, 4222
United States–States–Minnesota 2381, 2575, 4141, 4166, 4328,
4340
United States–States–Mississippi 1705, 1977, 2718, 4166, 4248,
4389
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United States–States–Missouri 1618, 1731, 1935, 1944, 2029, 2150,
2245, 3465, 3470, 3507, 3508, 3511, 3513, 3514, 3518, 3520, 3526,
3570, 3587, 3622, 3634, 3689, 3720, 3761, 3782, 3869, 4125, 4155,
4166, 4252, 4276, 4328, 4389
United States–States–Montana 2148, 4166
United States–States–Nebraska 3520, 3593, 3767, 3880, 4020,
4127, 4130, 4160, 4166, 4256
United States–States–Nevada 2148, 2742, 2921, 3508, 4166
United States–States–New Hampshire 1318, 1588, 1593, 1638,
1648, 1667, 1916, 2656, 2930, 3929, 4184, 4291, 4293, 4304, 4389
United States–States–New Jersey 721, 1520, 1526, 1564, 2361,
2706, 2724, 2754, 2756, 2891, 3040, 3478, 3486, 3487, 3583, 3770,
4036, 4058, 4166, 4188, 4229, 4365, 4439
United States–States–New Mexico 1723
United States–States–New York 529, 637, 638, 646, 647, 649, 650,
651, 652, 660, 661, 662, 663, 665, 666, 667, 679, 682, 683, 696,
698, 699, 702, 704, 710, 714, 715, 717, 718, 719, 720, 725, 726,
727, 728, 731, 734, 735, 736, 737, 743, 745, 746, 747, 748, 752,
753, 754, 755, 760, 761, 763, 765, 766, 782, 785, 795, 813, 816,
822, 846, 847, 867, 880, 896, 928, 936, 940, 959, 968, 972, 974,
990, 1007, 1035, 1107, 1137, 1172, 1247, 1251, 1254, 1354, 1363,
1375, 1392, 1406, 1426, 1445, 1497, 1500, 1504, 1515, 1518, 1519,
1520, 1522, 1523, 1530, 1536, 1538, 1539, 1540, 1543, 1550, 1558,
1561, 1564, 1567, 1572, 1577, 1588, 1589, 1591, 1592, 1594, 1595,
1599, 1610, 1615, 1627, 1628, 1633, 1637, 1638, 1640, 1641, 1645,
1646, 1651, 1654, 1658, 1660, 1662, 1663, 1666, 1681, 1693, 1694,
1699, 1719, 1721, 1727, 1738, 1741, 1745, 1759, 1767, 1781, 1788,
1794, 1816, 1818, 1879, 1901, 1966, 1978, 1987, 1989, 2007, 2013,
2014, 2017, 2028, 2029, 2037, 2043, 2054, 2063, 2068, 2071, 2074,
2079, 2095, 2112, 2116, 2221, 2302, 2340, 2376, 2399, 2429, 2469,
2470, 2606, 2616, 2639, 2647, 2657, 2662, 2710, 2724, 2741, 2780,
2790, 2849, 2853, 2854, 2877, 2888, 2898, 2921, 2922, 2927, 2942,
2943, 2977, 3003, 3034, 3060, 3070, 3128, 3133, 3135, 3174, 3191,
3200, 3211, 3218, 3219, 3220, 3294, 3296, 3332, 3336, 3351, 3352,
3353, 3354, 3365, 3398, 3411, 3465, 3467, 3468, 3469, 3470, 3478,
3492, 3515, 3516, 3517, 3542, 3543, 3567, 3583, 3594, 3595, 3609,
3634, 3637, 3638, 3654, 3664, 3673, 3699, 3702, 3710, 3743, 3748,
3772, 3794, 3852, 3869, 3870, 3885, 3891, 3901, 3902, 3923, 3931,
3971, 4014, 4030, 4033, 4046, 4049, 4050, 4062, 4083, 4103, 4109,
4111, 4120, 4147, 4159, 4161, 4166, 4197, 4205, 4223, 4237, 4241,
4252, 4255, 4276, 4278, 4314, 4319, 4354, 4357, 4358, 4377, 4389,
4434, 4439
United States–States–North Carolina 1652, 1884, 1904, 2000, 2001,
2438, 2468, 2480, 2561, 2600, 2615, 2661, 2670, 2674, 2752, 2754,
2755, 2761, 2765, 2790, 2795, 2827, 2873, 2878, 2879, 2882, 2885,
2909, 2941, 3007, 3120, 3235, 3299, 3310, 3327, 3387, 3389, 3421,
3461, 3471, 3476, 3477, 3478, 3486, 3487, 3489, 3494, 3503, 3516,
3520, 3521, 3523, 3567, 3598, 3607, 3610, 3612, 3619, 3620, 3650,
3670, 3671, 3681, 3685, 3694, 3711, 3712, 3721, 3799, 3898, 3905,
3919, 4010, 4022, 4037, 4166, 4249, 4290, 4366, 4389
United States–States–North Dakota 2894, 3726

United States–States–Ohio 1495, 1500, 1515, 1516, 1519, 1522,
1525, 1527, 1529, 1530, 1531, 1532, 1541, 1552, 1556, 1559, 1560,
1564, 1573, 1578, 1588, 1593, 1596, 1601, 1602, 1603, 1611, 1631,
1636, 1638, 1649, 1676, 1690, 1696, 1707, 1720, 1726, 1784, 1788,
2020, 2040, 2096, 2827, 2829, 2888, 3444, 3492, 3513, 3514, 3530,
3609, 3615, 3640, 3813, 3897, 3924, 3993, 4013, 4113, 4116, 4138,
4157, 4166, 4259, 4276, 4293, 4389, 4434, 4439
United States–States–Oklahoma 3473, 3596, 3761, 3786, 3983,
4024, 4042, 4136, 4305, 4309, 4369
United States–States–Oregon 1631, 1657
United States–States–Pennsylvania 583, 621, 623, 629, 632, 633,
634, 642, 645, 653, 673, 678, 681, 694, 705, 711, 712, 713, 716,
732, 826, 835, 853, 857, 862, 941, 969, 997, 998, 1036, 1049, 1118,
1145, 1320, 1342, 1358, 1386, 1410, 1451, 1492, 1511, 1545, 1564,
1591, 1621, 1631, 1642, 1643, 1644, 1657, 1660, 1691, 1695, 1698,
1702, 1715, 1717, 1720, 1722, 1726, 1727, 1877, 1947, 2042, 2063,
2101, 2113, 2116, 2438, 2496, 2567, 2685, 2742, 2743, 2955, 2976,
2990, 3188, 3207, 3267, 3297, 3317, 3545, 3550, 3615, 3709, 3761,
3796, 3820, 3923, 3943, 3958, 3970, 4088, 4117, 4146, 4166, 4226,
4238, 4250, 4291, 4389, 4425, 4427
United States–States–Rhode Island 636, 648, 813, 869, 935, 1008,
1030, 1158, 1325, 2889, 3483, 3516, 3567, 3584, 3591, 3634, 3740,
3749, 3753, 3778, 3787, 3820, 3821, 3833, 3902, 3915, 3949, 4032,
4166
United States–States–South Carolina 605, 622, 664, 676, 694, 773,
783, 799, 815, 828, 832, 834, 860, 861, 863, 873, 878, 881, 882,
888, 891, 897, 957, 973, 1010, 1108, 1207, 1288, 1631, 1647, 1968,
2011, 2012, 2045, 2130, 2777, 2976, 3053, 3058, 3102, 3140, 3141,
3164, 3170, 3177, 3219, 3257, 3273, 3289, 3307, 3327, 3361, 3362,
3408, 3577, 3634, 3694, 3718, 3752, 3761, 3910, 3919, 4051, 4298,
4425
United States–States–South Dakota 3814, 3990, 4166
United States–States–Tennessee 1564, 1588, 1593, 1638, 1884,
2025, 2027, 2030, 2034, 2035, 2040, 2069, 2093, 2661, 2715, 2865,
2874, 2915, 3685, 3869, 3919, 4019, 4104, 4166, 4363, 4439
United States–States–Texas 1596, 1603, 1935, 1944, 1945, 1947,
2098, 3488, 3507, 3698, 4048, 4080, 4166, 4262, 4338, 4434
United States–States–Utah 1948, 2030, 2148, 2921, 3893, 4047,
4123, 4166, 4168, 4289, 4292, 4299, 4328
United States–States–Vermont 1541, 2661, 3481, 3483, 3520, 3567,
3591, 3743, 3839, 3955, 3956, 4085, 4161, 4166, 4360
United States–States–Virginia 488, 547, 1101, 1228, 1324, 1568,
1616, 1664, 1665, 1689, 2042, 2063, 2096, 2245, 2337, 3141, 3367,
3443, 3461, 3494, 3516, 3553, 3584, 3607, 3634, 3685, 3789, 3790,
3813, 3895, 3900, 3904, 3923, 3924, 3985, 3986, 3988, 3989, 4009,
4016, 4041, 4049, 4066, 4091, 4107, 4132, 4166, 4170, 4193, 4246,
4255, 4258, 4271, 4276, 4290, 4292, 4298, 4307, 4341, 4389, 4457,
4478
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United States–States–Washington state 3364, 3423, 3554, 3879,
4099, 4166, 4179, 4261

Vegetarian and Vegan Diets–Nutrition / Nutritional Aspects–
Children and Teenagers 3970

United States–States–West Virginia 1809, 4166
United States–States–Wisconsin 2742, 2854, 3070, 3124, 3386,
3578, 3674, 3757, 3761, 3782, 3783, 3814, 3815, 3879, 3972, 3994,
4117, 4135, 4146, 4166, 4252, 4340
United States–States–Wyoming 2051, 4166

Vegetarian Cookbooks–Pseudo. Includes the Use of Fish, Poultry,
or Small Amounts of Meat 3547, 3644
Vegetarian Cookbooks. See also: Vegan Cookbooks 185, 1115
Vegetarian Cookbooks–Vegan / Plant-Based Cookbooks–Do Not
Use Dairy Products or Eggs 395, 965, 1054, 1235, 3970

Urban Problems Worldwide, Including Tangible Problems
(Urbanization, Scarce Jobs, Money, Housing, Poor Schools, Welfare
Abuse, Drugs, Gangs, and Crime) and Values Problems (Racism,
Despair, Poor Work Habits, Lower Class Problems) Worldwide
3431
USA. See United States of America

Vegetarian Diet or Vegetarianism–Opposition or Objection to 3286
Vegetarian Diets–Medical Aspects–Diabetes and Diabetic Diets
3852, 3917, 3946, 3971
Vegetarian pioneers. See Clubb, Henry Stephen (Rev.) (1827-1921),
Graham, Sylvester (1794-1851), Jackson, James Caleb (1811-1881)

USA–Food uses of soybeans, early. See Historical–Documents
about Food Uses of Soybeans (or recipes) in the USA before 1900
USDA. See United States Department of Agriculture

Vegetarian Society of America. See Vegetarianism–Vegetarian
Societies in North America–Vegetarian Society of America (June
1886 -1905)

USSR. See Europe, Eastern–USSR

Vegetarianism. See Bible Christian Church in England and the USA

Van Gundy, Dorothea. See Seventh-day Adventists–Cookbooks and
Their Authors

Vegetarianism and the Temperance Movement (Abstaining from
Alcohol / Alcoholic Beverages) Worldwide. Incl. Teetotalism 1247,
3433, 3547, 3644

Varieties of soybeans–Earliest document seen... See Historical–
Earliest Document Seen
Varieties, soybean. See Soybean Varieties
Varieties, soybean–Chinese. See Chinese Soybean Types and
Varieties
Varieties, soybean–European Chinese. See European Soybean Types
and Varieties
Varieties, soybean–Japanese. See Japanese Soybean Types and
Varieties
Variety development of soybeans. See Breeding of Soybeans and
Classical Genetics, Germplasm Collections and Resources, and
Gene Banks

Vegetarianism–Concerning a Diet and Lifestyle Free of Flesh
Foods, But Which May Include Dairy Products or Eggs. See also:
Veganism 109, 141, 181, 196, 214, 261, 839, 1056, 1247, 2041,
2059, 2261, 2517, 2656, 2660, 2666, 2850, 3079, 3106, 3109, 3111,
3116, 3118, 3191, 3255, 3269, 3286, 3343, 3433, 3501, 3538, 3633,
3728, 3779, 3841, 3852, 3881, 3917, 3946, 3948, 3970, 3971, 4053,
4072, 4139, 4169, 4172, 4378, 4458, 4461
Vegetarianism–Efficiency of Plants Much Greater Than Animals in
Producing Food from a Given Input of Energy, Land, or Water. Also
Called Political Economy 3841
Vegetarianism–Etymology of This Term, Veganism, and Their
Cognates / Relatives in Various Languages 465, 3191
Vegetarianism–Evidence from Comparative Anatomy and
Physiology 2059, 3433, 3841

Vegan cookbooks. See Vegetarian Cookbooks–Vegan Cookbooks
Vegetarianism–Historical Documents Published before 1900 240,
395, 839, 965, 1054, 1115, 1235, 2075, 3538, 3547, 3644, 3841,
3946, 3970

Veganism. See Vegetarianism–Veganism
Vegetable oils. See Specific Oilseeds such as Peanut Oil, Sesame
Oil, Sunflower Oil, etc
Vegetable soybeans. See Green Vegetable Soybeans

Vegetarianism–Religious Aspects–Judeo-Christian Tradition
(Including Trappists, Mormons). See also: Seventh-Day Adventists
3433, 3970

Vegetable-type or edible soybeans. See Green Vegetable Soybeans–
Large-Seeded Vegetable-Type or Edible Soybeans, General
Information About, Not Including Use As Green Vegetable

Vegetarianism–Religious Aspects–Religions of Indian Origin–
Buddhism (Including Zen), Hinduism, Jainism, Yoga, and Ayurveda
261, 839, 965, 1054, 1115, 1235, 1798, 3841, 3970
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Vegetarianism–Seventh-day Adventist Work with 2059, 3433, 3917,
3970
Vegetarianism–Veganism–Concerning a Plant-Based or Vegan
Diet and Lifestyle Free of All Animal Products, Including Dairy
Products, Eggs, and in Some Cases Honey and Leather 240, 1796,
2499
Vegetarianism–Vegetarian Societies in North America–Vegetarian
Society of America (June 1886–1905) 3970
Velvet Bean. Mucuna pruriens (L.) DC. Formerly: Mucuna utilis.
Formerly called Banana Bean (Rarely) or Velvetbean 1505, 4008,
4250, 4290, 4315, 4316, 4338
Vereenigde Ost-Indische Compagnie. See Dutch East India
Company
Viability and life-span of soybean seeds. See Storage of Seeds

Weight of soybean seeds. See Seed Weight / Size (Soybeans)–
Weight of 100 Seeds in Grams, or Number of Seeds Per Pound
Wheat Gluten. Chinese–Pinyin: Mianjin / Mian-jin. Wade-Giles:
Mienchin / Mien-chin 159, 167, 175, 183, 185, 192, 208, 214, 222,
227, 283, 416, 534, 589, 839, 840, 1059, 1253, 1583, 1751, 1828,
2812, 2920, 2946, 2947, 2955, 2977, 3089, 3146, 3182, 3187, 3191,
3220, 3236, 3237, 3262, 3263, 3277, 3286, 3322, 3328, 3338, 3365,
3395, 3397, 3436, 3441, 3447, 3451, 3464, 3547, 3574, 3588, 3597,
3622, 3641, 3644, 3651, 3677, 3684, 3693, 3764, 3852, 3911, 3917,
3946, 3966, 3971, 3981, 4071, 4076, 4153, 4238, 4343, 4454, 4461
Wheat Gluten–Historical Documents Published before 1900 159,
167, 175, 183, 192, 208, 214, 222, 227, 283, 416, 534, 589, 839,
840, 1253, 1583, 1751, 1828, 2812, 2920, 3089, 3146, 3182, 3187,
3191, 3262, 3277, 3338, 3397, 3436, 3441, 3464, 3547, 3644, 3651,
3677, 3693, 3773, 3852, 3917, 3946, 3966, 3971, 3981, 4071, 4076,
4343
Wheat Gluten or Seitan–Etymology of These Terms and Their
Cognates/Relatives in Various Languages 3437, 3575, 3773

Vigna mungo. See Black gram or urd
Vigna unguiculata or V. sinensis. See Cowpea or Black-Eyed Pea
Vilmorin-Andrieux & Co. (France). In 1975 Vilmorin joined the
Limagrain Group (Groupe Limagrain) and is now officially named
Vilmorin s.a.. 1685, 1708, 1757, 1761, 1763, 1769, 1868, 1869,
1936, 1955, 2120, 2267, 2304, 2305, 2347, 2446, 2454, 2460, 2499,
2526, 2543, 2547, 2552, 2554, 2635, 2652, 2677, 2690, 2699, 2735,
2769, 2785, 2798, 2800, 2838, 2857, 2862, 2924, 2956, 3012, 3030,
3032, 3034, 3036, 3042, 3173, 3175, 3403, 3419, 3453, 3931, 4102,
4196, 4247, 4371
Vitamins (General) 610, 3968
Voandzeia subterranea or Voandzou. See Bambarra groundnuts

Wheat used in Chinese-style soy sauce. See Soy Sauce, Chinese
Style, Made with a Significant Proportion of Wheat or Barley
White soybeans. See Soybean Seeds–White
Whole Dry Soybeans Cooked with Plenty of Water for a Long Time
to Make Soybean Congee or Gruel 21, 33, 50, 51, 63, 64, 72, 76,
78, 92, 95, 99, 103, 141, 156, 178, 185, 202, 208, 215, 356, 4480
Whole Dry Soybeans–Etymology of This Term and Its Cognates /
Relatives in Various Languages 23, 64, 1907
Whole Dry Soybeans, Ground or Mashed to a Paste After Boiling,
or Ground Raw with Water to a Fresh Puree or Slurry (Including
Japanese Gô) 96, 202, 598, 2046, 2158, 2236, 2513, 2699, 2767,
3074, 3175, 3182, 3184, 3403, 3418, 3684, 3731, 3732, 3946, 4183

W. Atlee Burpee (Philadelphia, Pennsylvania) 2063, 3943, 4117
Walnut ketchup. See Ketchup, Walnut (Walnut Ketchup, WesternStyle)
War, Civil, USA. See Civil War in USA (1861-1865)
War, Russo-Japanese. See Russo-Japanese War (1904-1905)–
Soybeans and Soyfoods
War, Sino-Japanese. See Sino-Japanese War (1894-1895)–Soybeans
and Soyfoods
War, world. See World War II–Soybeans and Soyfoods
Wedge press. See Soybean Crushing–Equipment–Wedge Press
Weeds–Control and Herbicide Use 74, 234, 291, 317, 319, 320,
403, 551, 572, 918, 1636, 1761, 2140, 2141, 2165, 2189, 2197,
2230, 2261, 2408, 2435, 2578, 2589, 2690, 2706, 2756, 3078, 3307,
3358, 3655, 3799, 4038, 4044, 4146, 4253, 4329, 4384

Whole Dry Soybeans (Used Boiled but Otherwise Unprocessed as
Food) 23, 28, 30, 32, 34, 47, 51, 52, 68, 75, 78, 79, 92, 108, 112,
127, 159, 167, 179, 197, 248, 378, 431, 573, 837, 875, 1206, 1289,
1429, 1433, 1446, 1519, 1560, 1562, 1596, 1601, 1603, 1637, 1647,
1656, 1665, 1689, 1691, 1731, 1907, 1990, 1993, 2027, 2045, 2103,
2154, 2158, 2236, 2237, 2305, 2374, 2479, 2485, 2490, 2511, 2514,
2564, 2578, 2585, 2625, 2645, 2650, 2713, 2717, 2724, 2767, 2862,
2914, 2921, 2927, 2956, 3008, 3032, 3080, 3089, 3129, 3141, 3148,
3154, 3158, 3270, 3322, 3346, 3405, 3467, 3488, 3552, 3670, 3671,
3712, 3952, 4218, 4238, 4249, 4269, 4288, 4306, 4359, 4372, 4376,
4378, 4383, 4395, 4410, 4418, 4480
Whole Dry Soybeans (Used Unprocessed as Feed) 6, 96, 97, 103,
154, 201, 2577, 2699, 2956, 3089, 3275, 3277, 3467, 3480, 3597,
3641, 4253, 4383
Whole Soy Flakes (Flaked Soybeans), Grits, Granules, or Textured
Products, Made from Whole Dry Soybeans (Not Defatted). See
Also: Soy Flour: Whole or Full-fat 2236
Wild Annual Soybean (Glycine soja Siebold & Zuccarini, formerly
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named G. ussuriensis Regel & Maack, and G. angustifolia Miquel)
964, 999, 1219, 1253, 1399, 1439, 1626, 1681, 1812, 1822, 1841,
1882, 1911, 2006, 2024, 2056, 2081, 2228, 2234, 2359, 2365, 2548,
2655, 2811, 2820, 2845, 2870, 2967, 2970, 2978, 3016, 3022, 3071,
3077, 3078, 3253, 3369, 3631, 3647, 3844, 4000, 4096, 4175, 4412
Wild, perennial relatives of the soybean. See Neonotonia wightii
Wild, Perennial Relatives of the Soybean–Glycine Species (Glycine
albicans, G. aphyonota, G. arenaria, G. argyrea, G. canescens,
G. clandestina, G. curvata, G. cyrtoloba, G. falcata, G. gracei,
G. hirticaulis, G. lactovirens, G. latifolia, G. latrobeana, G.
montis-douglas, G. mycrophylla, G. peratosa, G. pindanica, G. G.
rubiginosa, G. stenophita, G. syndetika, G. tabacina, G. pullenii
tomentella) (Former Names and Synonyms Include G. sericea, and
G. tomentosa) 639, 767, 777, 909, 923, 1230, 1321, 1512, 1626,
1679, 1795, 1871, 1882, 1911, 2239, 2365, 3071, 3078, 3152, 3253,
3957
Wild Soybeans (General) 236, 411, 895, 1332, 1894, 2361, 4051,
4340
Wing Seed Co. (Mechanicsburg, Champaign County, Ohio).
Founded 1909. Including Joseph Elwyn Wing (1861-1915), Charles
Bullard Wing (1878-1949), and David Grant Wing (1896-1984)
2965, 3492
Winged Bean (Psophocarpus tetragonolobus) (Also Called FourAngled Bean, Goa Bean, Goabean, Asparagus Bean, Asparagus
Pea, Segidilla, Seguidilla or Seguidillas Bean, Square Podded Pea,
Square Podded Crimson Pea, Botor tetragonoloba, Dolichos-, or
Lotus tetragonolobus, Pois Carré, Kecipir or Ketjeper, Calamismis
or Kalamismis) 767, 837, 1069, 1187, 1238, 1475, 1510, 1626,
1685, 1798, 1841, 1842, 1868, 1884, 1894, 1940, 2023, 2549, 2840,
2906, 3647

1704, 1706, 1712, 1714, 1716, 1721, 1734, 1738, 1743, 1745, 1759,
1772, 1778, 1781, 1787, 1789, 1791, 1792, 1794, 1797, 1801, 1803,
1808, 1813, 1816, 1818, 1820, 1830, 1839, 1854, 1865, 1866, 1879,
1889, 1890, 1891, 1901, 1905, 1916, 1932, 1939, 1942, 1949, 1952,
1953, 1958, 1965, 1966, 1978, 1988, 1989, 2007, 2013, 2014, 2021,
2028, 2029, 2036, 2037, 2043, 2044, 2054, 2068, 2070, 2071, 2074,
2077, 2079, 2080, 2086, 2092, 2095, 2101, 2102, 2116, 2150, 2192,
2221, 2222, 2245, 2302, 2309, 2340, 2376, 2469, 2470, 2476, 2491,
2536, 2567, 2606, 2616, 2720, 2779, 2789, 2842, 2849, 2858, 2895,
2931, 2962, 2977, 3003, 3027, 3041, 3054, 3060, 3093, 3103, 3128,
3136, 3153, 3156, 3200, 3205, 3225, 3226, 3231, 3243, 3255, 3392,
3398, 3459, 3583, 3608, 3617, 3621, 3641, 3663, 3665, 3679, 3697,
3703, 3713, 3724, 3736, 3748, 3768, 3787, 3788, 3792, 3801, 3848,
3864, 3911, 3948, 3970, 4014, 4040, 4081, 4115, 4133, 4134, 4158,
4173, 4180, 4206, 4219, 4286, 4314, 4319, 4331, 4354, 4376
Worcestershire Sauce–With Soy Sauce Used as an Ingredient 1319,
1493, 2014, 2112, 2309, 2720, 2842, 3060, 3093, 3155, 3679, 3736,
3787, 4050, 4158, 4322
World 1052, 4414, 4481, 4483, 4494
World problems. See Hunger, Malnutrition, Famine, Food
Shortages, and Mortality
World War II–Soybeans and Soyfoods. Also Called the “Second
World War” 4454, 4455
Yamasa Corporation (Choshi, Japan; and Salem, Oregon) 326, 417,
1926, 2951, 3445, 4376
Yamei Kin (1864-1934). First Chinese Woman to Take a Medical
Degree in the United States. Also Miss Y. May Kin and Mrs. Kin
Eca da Silva 2115
Yellow soybeans. See Soybean Seeds–Yellow

Worcestershire Sauce–Brands Made by Companies Other than Lea
& Perrins, such as Holbrook’s 1889, 2036, 2355, 2935, 3156, 3225,
3226, 3459, 3608, 3768, 3792, 4040, 4134
Worcestershire Sauce, Homemade–How to Make at Home or on a
Laboratory Scale, by Hand 2014, 2309, 3093, 3679, 3787, 4322
Worcestershire Sauce–Key Words, Terms, and Events Related to Its
History (Both Real and Fictitious) 1319, 1338, 1365, 1377, 1395,
1412, 1418, 1428, 1485, 1497, 1558, 1561, 1580, 1816, 1830, 1901,
1978, 2029, 2043, 2054, 2070, 2077, 2092, 2376, 2858, 2931, 3060,
3398
Worcestershire sauce makers. See Lea & Perrins
Worcestershire Sauce (Soy Sauce Was the Main Ingredient before
the 1940s). Including Lea & Perrins in England 1152, 1319, 1338,
1363, 1365, 1366, 1376, 1377, 1378, 1379, 1382, 1395, 1397, 1398,
1406, 1409, 1411, 1412, 1414, 1416, 1417, 1418, 1428, 1430, 1441,
1449, 1450, 1453, 1454, 1459, 1465, 1467, 1468, 1469, 1479, 1483,
1485, 1486, 1487, 1491, 1493, 1494, 1496, 1497, 1501, 1502, 1506,
1528, 1537, 1540, 1545, 1549, 1550, 1551, 1554, 1558, 1561, 1566,
1567, 1569, 1571, 1580, 1586, 1600, 1604, 1610, 1612, 1613, 1615,
1629, 1633, 1641, 1643, 1645, 1646, 1661, 1675, 1683, 1701, 1703,

Yield Statistics, Soybean 40, 41, 345, 1559, 1601, 1642, 1667,
1696, 1702, 1731, 1998, 2027, 2069, 2107, 2121, 2133, 2140, 2143,
2152, 2158, 2160, 2193, 2199, 2209, 2232, 2237, 2261, 2268, 2290,
2305, 2361, 2387, 2408, 2437, 2485, 2527, 2564, 2635, 2706, 2707,
2734, 2802, 2839, 2865, 2909, 2990, 3038, 3081, 3140, 3141, 3143,
3171, 3211, 3260, 3265, 3274, 3293, 3323, 3327, 3335, 3337, 3338,
3340, 3347, 3350, 3361, 3362, 3367, 3397, 3438, 3441, 3442, 3443,
3454, 3456, 3462, 3474, 3479, 3480, 3481, 3483, 3498, 3522, 3527,
3528, 3529, 3542, 3571, 3572, 3575, 3585, 3591, 3625, 3635, 3641,
3646, 3655, 3661, 3689, 3740, 3743, 3752, 3772, 3777, 3795, 3814,
3817, 3839, 3866, 3872, 3909, 3910, 3947, 3955, 3956, 3964, 3978,
3984, 3996, 3997, 4000, 4041, 4071, 4080, 4088, 4089, 4091, 4098,
4135, 4136, 4175, 4181, 4184, 4188, 4218, 4222, 4229, 4237, 4243,
4250, 4251, 4253, 4255, 4256, 4260, 4276, 4277, 4297, 4307, 4345,
4346, 4357, 4363, 4365, 4367, 4375, 4376, 4377, 4379, 4382, 4384,
4396
Yuba as a Step in the Tofu- or Soymilk-Making Process 284, 439,
1892, 2947
Yuba–Dried Yuba Sticks or Rolls, and Sweet Dried Yuba–ChineseStyle. In Chinese (Mandarin): Fuzhu (pinyin; zhu = “bamboo”). Fu
Chu (Wade-Giles). In Cantonese Chinese Foo Jook / Fu Jook / Joke
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or Tiem Jook / Tim Jook / Tiem Joke. Also: Bean Curd Sticks, Bean
Curd Bamboo 1118, 1245, 1732, 1867, 1935, 1944, 1945, 1947,
1961, 2881, 3002, 3066, 4147, 4464
Yuba–Etymology of This Term and Its Cognates / Relatives in
Various Languages 277, 284, 1056, 1075, 1118, 1369, 1477, 1732,
1867, 1892, 1907, 1935, 1937, 1944, 1947, 2019, 2049, 2315, 2796,
2947, 3002, 3089, 3279, 4244, 4457, 4464
Yuba–Imports, Exports, International Trade 1732, 1867, 1935,
1944, 2881, 3002, 3066, 4147
Yuba (The Film That Forms Atop Soymilk When It Is Heated). In
Chinese (Mandarin): Doufu Pi (“Tofu Skin”) or Doufu Yi (“Tofu
Robes,” pinyin), Toufu P’i or Toufu I (Wade-Giles). EnglishLanguage Chinese Cookbooks and Restaurants: “Bean Curd Skin”
277, 284, 406, 407, 439, 475, 840, 965, 1056, 1075, 1118, 1369,
1477, 1732, 1828, 1867, 1892, 1907, 1935, 1937, 1944, 1993, 2019,
2022, 2049, 2113, 2207, 2227, 2315, 2503, 2523, 2796, 2881, 2911,
2947, 2948, 2949, 2961, 3066, 3080, 3089, 3125, 3129, 3192, 3195,
3279, 3647, 3806, 3824, 4022, 4063, 4211, 4235, 4244, 4306, 4343,
4352, 4366, 4418, 4454, 4455, 4457, 4464
Yugoslavia. See Europe, Eastern–Serbia and Montenegro
Zavitz, Charles Ambrose (1863-1942) of Ontario Agricultural
College, Canada 1902, 1933, 2907, 3013, 3317, 3457, 3525, 3658,
3659, 3661, 3662, 3776, 3777, 3809, 3872, 3935, 3984, 4110, 4251
Zea mays. See Corn / Maize

© Copyright Soyinfo Center 2021

